PHILIPS

HD3060

o S <
EN User manual MY 3233:(g|33 condgormb

MN X3parnaruniiH rapbiH aenara VI Huwéng dan st dung

©2020 Koninklijke Philips N.V.
All rights reserved.

660 8000 07922

1 Your multicooker

Congratulations on your purchase, and welcome
to Philips!

To fully benefit from the support that Philips offers,
register your product at
www.Philips.com.tw/welcome.

2 Important

Read this important information leaflet carefully
before you use the rice cooker and save it for
future reference.

Danger

. The appliance must not

be immersed.

Warning

. This appliance is not
intended for use by
persons (including
children) with reduced
physical sensory or
mental capabilities,
or lack of experience
and knowledge,
unless they have been
given supervision or
instruction concerning
use of the appliance by
a person responsible
for their safety.

. Children should be
supervised to ensure
that they do not play
with the appliance.

. This appliance should
be positioned in a
stable situation with
the handles (if any)
positioned to avoid
spillage of the hot
liguids.

. This appliance is
intended to be used in
household and similar
applications such as:

- staff kitchen areas
in shops, offices
and other working
environments;

- farm houses;
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- by clients in hotels,
motels and other
residential type
environments;

- bed and breakfast
type environments.

. |If the power cord set
is damaged, it must
be replaced by a cord
set available from the
manufacturer.

. The appliance is
not intended to be
operated by means
of an external timer
Or a separate remote-
control system.

- WARNING: Make sure
to avoid spillage on
the power connector
to avoid a potential
hazard.

- WARNING: Always
follow the instructions
and use the appliance
properly to avoid
potential injury.

. According to the
instructions prescribed
in this user manual, use
a soft damp cloth to
clean the surfaces in
contact with food and
make sure to remove
all the food residues
stuck to the appliance.

. Check if the voltage
indicated on the
appliance corresponds
to the local power
voltage before you
connectit.

. Only connect the
appliance to a
grounded power outlet.
Always make sure that
the plug is inserted
firmly into the power
outlet.

. Do not use the
appliance if the plug,
the power cord, the
inner pot, the sealing
ring, or the main body
is damaged.

. Do not let the power
cord hang over the
edge of the table or
worktop on which the
appliance stands.

. Make sure the
heating element, the
temperature sensor,
and the outside of the
inner pot are clean and
dry before you put the
plug in the power outlet.

. Do not plug in the
appliance or press any
of the buttons on the
control panel with wet
hands.

Caution

. CAUTION: Surface of
the heating element is
subject to residual heat
after use.

- Never use any
accessories or
parts from other
manufacturers or
that Philips does
not specifically
recommend. If you use
such accessories or
parts, your guarantee
becomes invalid.

. Do not expose the
appliance to high
temperatures, nor
place it on a working or
still hot stove or cooker.

. Do not expose the
appliance to direct
sunlight.

. Place the appliance
on a stable, horizontal,
and level surface.
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switch it on.

. Do not place the inner

pot directly over an
open fire to cook rice.

. Do not use the inner

pot ifitis deformed.

. The accessible surfaces

may become hot
when the appliance is
operating. Take extra
caution when touching
the appliance.

. Beware of hot steam

coming out of the
steam vent during
cooking or out of the
appliance when you
open the lid. Keep
hands and face away
from the appliance to
avoid the steam.

. Do not lift and move

the appliance while it is
operating.

. Do not exceed the

maximum water level
indicated in the inner
pot to prevent overflow
which might cause
potential hazard.

. Do not place the

cooking utensils inside
the pot while cooking,
keeping warm or
reheating rice.

- Only use the cooking

utensils provided. Avoid
using sharp utensils.

. To avoid scratches, it

is not recommended
to cook ingredients
with crustaceans and
shellfish. Remove the
hard shells before
cooking.
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. Do not place a

magnetic substance Cooking time regulating range

on the lid. Do not use

. Program ?oegi?r:t time Time regulation E:ﬁ;et
the appliance near a e /
. Rice 35 min N/A 1-24 hr
magnetic substance. o o o .
) Always I'et the Congee |2 hr 1-4 hr 1-24 hr
appliance cool down Stew  |2hr 14 hr 124 hr
before you clean or Yogurt |6 hr 4-12 hr N/A
move ]t Reheat |25 min 25-59 min N/A
) AI.V\/ayS Cleaﬂ the Risottos [Thr20 min  [N/A 1-24 hr
. Activated automatically
apphaﬂCe aftel’ use. DO Warm N/A after cooking functions are
finished (excluding yogurt)

not clean the appliance
in a dishwasher.

. Always unplug the 5 Using the multicooker

appliance if not used Bofore first Use

fo ra I.O N ger pe rl Od . T  Take out all the accessories from the inner
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fOI’ pl’OfGSS]Oﬂal or 3 Clean the parts of the multicooker thoroughly
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purposes, or ifitis not
used according to the
instructions in this user
manual, the guarantee
becomes invalid and
Philips refuses liability
for any damage
caused.

E Note

- Make sure all parts are completely dry before
you start using the multicooker.

Electromagnetic fields (EMF)

This Philips appliance complies with all applicable
standards and regulations regarding exposure to
electromagnetic fields.

3 What’s in the box (fig. 1)

(D [Multicooker main unit {(5)|Measuring cup
(@) |Power cord ()| Warranty card
(3)|Rice scoop (@) |User manual
(@ |Soup ladle

4 OQverview

Product overview (fig. 2)

Cooking rice (fig. 4 & 5)

1 Measure the rice using the measuring cup

provided.

2 Wash away the dusts and bran of the rice with
tap water.

3 Put the pre-washed rice in the inner pot.

4  Add water to the level indicated on the scale

inside the inner pot that corresponds to the

number of cups of rice used. Then smooth the

rice surface.

» Forinstance, if you cook 4 cups of rice,
add water up to the 4-cup level indicated
on the scale.

El o

- The level marked inside the inner pot is just
an indication; you can always adjust the water
level for different types of rice and your own
preference.

- Besides following the water level indications,
you may also add rice and water at 1:1-1.2 ratio
for rice cooking.

- Do not exceed the volume indicated nor
exceed the maximum water level indicated
in the inner pot, as this may cause the
multicooker to overflow and cause potential
hazard.

Steam vavle @ Heaating element

@ Lid release button Cooker handle
Water level

Control panel @ indications

@ Main unit Inner pot

@ Power socket @ E)detachablemner

5 Press the lid release button to open the lid.

6  Wipe the outside of the inner pot dry, then put
it in the multicooker. Check if the inner pot is
in proper contact with the heating element.

E Note

- Make sure that the outside of the inner pot
is dry and clean, and that there is no foreign
residue on the heating element.

7 Close the lid of the multicooker, and put the
plug in the power socket.

8  Press the menu button (@) until the desired
cooking function is selected.

9  Press and hold the start button () for
3 seconds to start cooking.

10 When the cooking is finished, you will hear
4 beeps and the selected cooking function
light will be off.

11 The multicooker will be in keep-warm mode
automatically.

> The keep-warm indicator (&) lights up.

Note

- After the cooking is finished, stir the rice and
loosen it immediately to release excessive
moisture for fluffy rice.

- Depending on the cooking conditions, the
bottom portion of the rice may become
slightly browned.

Making soup (fig. 6)

1 Put ingredients and water into the inner pot.
2 Follow steps 6 and 7 in “Cooking rice”.
3 Press the menu button (@) until the desired
cooking function is selected.
» To set a different cooking time, refer to
chapter “Adjusting the cooking time”.
4 Press and hold the start button () for
3 seconds to start cooking.
5  When the cooking is finished, you will hear

4 beeps and the selected cooking function
light will be off.

6 The multicooker will be in keep-warm mode
automatically.

L The keep-warm indicator (&) lights up.

Cooking congee (fig. 6)

1 Follow steps 1to 7 in “Cooking rice”.

=

- Do not exceed the maximum water level
indicated in the inner pot, as this may cause
the multicooker to overflow.

R

- Besides following the water level indications,
you may also add rice and water at 1:4 ratio for
congee cooking

2  Press the menu button (&) until the desired
cooking function is selected.
» To set a different cooking time, refer to
chapter “Adjusting the cooking time”.
3 Press and hold the start button () for
3 seconds to start cooking.
4 When the cooking is finished, you will hear

4 beeps and the selected cooking function
light will be off.

5  The multicooker will be in keep-warm mode
automatically.

L The keep-warm indicator () lights up.

Stewing (fig. 6)
1  Putthe food and ingredients in the inner pot.
2 Follow steps 6 and 7 in “Cooking rice”.
3 Press the menu button (@) until the desired
cooking function is selected.
» To set a different cooking time, refer to
chapter “Adjusting the cooking time”.
4 Press and hold the start button (&) for
3 seconds to start cooking.

5 When the cooking is finished, you will hear
4 beeps and the selected cooking function
light will be off.

6 The multicooker will be in keep-warm mode
automatically.

L The keep-warm indicator () lights up.

Making yogurt (fig. 7)

1 Whisk the ingredients for the yogurt well and
put them in the yogurt cups provided.

2 Putthe yogurt cups in the inner pot. Make
sure that yogurt cups sealed.

3 Pour some water in the inner pot. Make sure

that half of the yogurt cups are immersed in

water.

Follow steps 6 and 7 in “Cooking rice”.

Press the menu button (&) until the desired

cooking function is selected.

L To set a different cooking time, refer to
chapter “Adjusting the cooking time”.

6 Press and hold the start button (&) for
3 seconds to start cooking.

7  When the cooking is finished, the multicooker
beeps and switches to stand by mode
automatically.
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Cooking risottos (fig. 8)

1 Follow steps 1to 7 in “Cooking rice”.

2 Press the menu button (@) until the desired
cooking function is selected.

3 Press and hold the start button (&) for
3 seconds to start cooking.

4 When the rice is ready, the multicooker beeps
for a while.

5 Add the ingredients for risottos by placing
them on top of the rice. Close the lid to
resume the cooking process.

6 When the cooking is finished, you will hear
4 beeps and the selected cooking function
light will be off.

7  The multicooker will be in keep warm mode
automatically.

» The keep-warm indicator (&) lights up.

Reheating (fig. 9)

1 Loosen the cooled rice and evenly distribute it
in the inner pot.

2 Pour some water onto the rice to prevent it
from becoming too dry. The quantity of the
water depends on the amount of rice.

3 Follow steps 6 and 7 in “Cooking rice”.
4 Press the reheating button (€3 ).

» To set a different cooking time, refer to
chapter “Adjusting the cooking time”.
5  Press and hold the start button (&) for
3 seconds to start cooking.

6 When the cooking is finished, you will hear
4 beeps and the selected cooking function
light will be off.

7  The multicooker will be in keep warm mode
automatically.

L» The keep-warm indicator () lights up.

Adjusting the cooking time
(fg.10 &11)

You can adjust the cooking time for reheat, yogurt,
congee, soup and stew. Refer to the “Functions
overview” table for the time regulation of each
function.

After you have selected the desired cooking
function using the menu button, the default
cooking time will be displayed on the screen.

1 Toseta different cooking time, press the
cooking time button (®), and the hour unit
starts flashing on the display.

2 Press the cooking time button repeatedly to
set the hour unit.

3 After the hour unitis set, wait for a few
seconds before the hour unitis confirmed,
and the minute unit starts flashing on the
display.

4 Press the cooking time button repeatedly to
set the minute unit.

Preset time for delayed cooking
(fg.12)
You can preset the delayed cooking time in

different cooking modes. The preset timer is
available from 1to 24 hours.

1  Press the menu button (&) until the desired
cooking function is displayed on the screen.

2 Press the preset time button (®).

L» The preset time is displayed on the screen,

and the hour unit starts flashing.

3 Press the preset time button ((® ) repeatedly
to set the hour unit.

4 When the hour unit is set, wait for a few
seconds before the hour unit is confirmed,
and the minute unit starts flashing on the
display.

5  Press the preset time button ((® ) repeatedly
to set the minute unit.

6  After the minute unitis set, press and hold the
start button (&) for 3 seconds to confirm the
preset timer.

L The preset indicator lights up in yellow
when the preset timer is activated. It turns

blue when the preset time has elapsed.

7  The cooking will be finished when the preset
time has elapsed. The multicooker beeps and
switches to keep-warm or standby mode
automatically.

E Note

- The preset timer is not available in yogurt and
reheat mode.

- If the preset time is shorter than the cooking
time, the multicooker will start the cooking
process immediately.

5 I

- After the preset time is set, you can press the
Warm/Off button to deactivate the preset
function.

Setting up child lock (fig. 13)

To protect your child from using the multicooker,
you can set up the child lock function.
- Press and hold the cooking time button ((®) for
3 seconds to enter the child lock mode.
L The child lock icon appears on the display
screen.
+ To unlock, press and hold the cooking time
button ((®) for 3 seconds again.
L The child lock icon disappears from the
display screen.

Keep-warm mode

The multicooker provides you with easy control

over the keep-warm function.

- After you have selected the cooking function, if
you press and hold the start button (&) for
3 seconds directly, the keep-warm indicator
will light up. After the cooking is finished, the
multicooker will switch to keep-warm mode

directly.

- After you have selected the cooking function, if
you press the keep-warm button (¥ ) before
pressing the start button (), the keep-warm
indicator will be off. After the cooking is finished,

the multicooker will be in standby mode.
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+ Make sure to remove all the food residues
around the control panel.

Accessories

Stirring ladle, drainage, yogurt cup, rice scoop,
soup ladle, inner pot, and detachable inner lid:
- Soak in hot water and clean with sponge.

7 Recycling

Do not throw away the product with the normal
household waste at the end of its life, but hand
itin at an official collection point for recycling. By
doing this, you help to preserve the environment.
Follow your country’s rules for the separate
collection of electrical and electronic products.
Correct disposal helps prevent negative
consequences for the environment and human
health.

8 Guarantee and service

If you need service or information, or if you have a
problem, visit the Philips website at
www.philips.com.tw or contact the Philips
Customer Care Center in your country. You can
find its phone number in the worldwide guarantee
leaflet. If there is no Customer Care Center in your
country, go to your local Philips dealer.

9 Troubleshooting

If you encounter problems when using this
multicooker, check the following points before
requesting service. If you cannot solve the
problem, contact the Philips Consumer Care
Center in your country.

Problem Solution

If the multicooker is positioned
on an uneven or tilted surface,
the texture of the cooked rice
may be too hard or too soft as
the amount of water becomes
inconsistent.

The texture of rice varies
depending on the brand of rice,
where it was harvested, and
how long it was stored (new
crop or old crop).

The texture of rice varies
depending on the room and
water temperatures.

Using the preset function may
result in softer rice. This is
normal.

Therice is too
soft, too hard,

or not well
cooked.

Using the ultra quick rice
cooking menu setting may
result in harder rice. This is
normal.

Check if the inner pot is
deformed.

There is not enough water. Add
water according to the scale on
the inside of the inner pot.

You did not press and hold the
start button &) for 3 seconds to
start cooking.

Make sure that there is no
foreign residue on the heating
element and the outside of the
inner pot before switching the
multicooker on.

Check if there are food residue
on the heating plate or outside
of the inner pot. Remove the
food residue with a bamboo

Therice’is stick or a chopstick.

scorched. - -
You have not rinse the rice

properly. Rinse the rice until the
water runs clear.

Check if the inner pot is deformed.

Make sure that you add water
to the level indicated on the
scale inside the inner pot that
corresponds to the number of
cups of rice used.

Water spills
out of the

multicooker
during cooking.

Make sure the water does not
exceed the maximum level on
the scale, as this may cause the
appliance to overflow during
cooking.

Press the menu button (@)
repeatedly to select the desired
cooking function as shown by
the display screen.

- Except for yogurt, all other cooking functions
will allow the product to go into the keep-
warm mode.

- In standby mode, you can press the keep-
warm button (&) to enter the keep-warm
mode.

- In keep-warm mode, you can press the keep-

warm button (&) to enter the standby mode.

6 Cleaning and
Maintenance

E Note

| cannot get

to the degsired Check if the keep-warm
cooking indicator is on. Deactivate
function keep-warm and try again.

Check if the power cord is
connected to the cooker properly
and if the plug is inserted firmly
into the power outlet.

Rice smells bad
after cooking

After cooking, make sure

the steam vent cap, inner lid
and inner pot are cleaned
thoroughly. Clean the inner pot
with some washing detergent
and warm water.

The light on
the button
does not go on
or the display

There is a connection problem.
Check if the power cord is
connected to the cooker
properly and if the plug is

does not inserted firmly into the power
function. outlet.
Error Solution

Error message

There has been a power failure

(E1,E2, E3, or during cooking. Take the appliance
E4) appears on | to your Philips dealer or a service
the display. center authorized by Philips.

- Unplug the multicooker before starting to The cooker The temperature control is
does not defective. Take the appliance to

clean it.
- Wait until the multicooker has cooled down
sufficiently before cleaning it.

Interior

Inside of the outer lid and the main body:

+ Wipe with wrung out and damp cloth.

+ Make sure to remove all the food residues stuck
to the multicooker.

Heating element:

+ Wipe with wrung out and damp cloth.

- Remove food residues with wrung out and damp

cloth or toothpicks.

Exterior

Outside of the main body:

- Wipe with a cloth damped with soap water.

+ Only use soft and dry cloth to wipe the control
panel.

switch to keep
warm mode
automatically.

your Philips dealer or a service
center authorized by Philips.

10 Specifications

Model Number HD3060
Rated power input 330W
Rated capacity 0.7L




MoHroa

T TaHbl OAOH YMAASAT YaHary

XyAanaaH aBaAT XUMCIHA TaHb 6asipAanaa, Philips-a, TasTar
MOPUAHO Yy!

Philips-1iH caHan BOAroX By TYCAAMMK YIAAUMATIIHIIA
alLMr TyCbir BYP3H XYPTIXUMH TYAA ByTI3rAIXYYHI3 Aapaax
xasraap OypTryyAH3 yy. www.Philips.com/welcome.

2 Yyxaa

Byaaa artaaramiir almraaxblH ©MHE 3H3 YyxXaA M3AIIAIA
BYXUIA 3yparT XyyAChIr CainTap YHLUMK, Aapaa allmrAax
YYAH33C XaAraAHa yy.

AioyA
. ['3p axyMH LaxmAraaH

X3PIrCAUMI YCaHA, AYPXK
OOAOXTYM.

AHxaapyyara

. DH3 3P axyWH UaxuAraaH
X3P3rcoA Hb bre Max
604, M3AP3IXYIMH OOAOH
OIOYHbI YaAamK baraTan
3CB3A M3AAST, TypPLUAAraryw
XYMYYC (XYYXAYYA
XaMaapHa) X3pB33
T3AHUM AIOYATY OanAAbIT
XapUyLax XaH H3MH TYC
P axymH LaxXMAraaH
X3P3rCAMMI alUUrAaXTam
XOADOTrAYYAAH 3aaBap
ory, xapaa xAaHaATTamraap
alwmrAaarym A 6oA TIAIHA,
30puyAaraaaryt 6oAHo.

- XYYXAYYAUAT TYC T3P axymH
LIAXMAraaH X3P3rcA33p
TOMAYYAQXTYM DalX yYAH33C
XAHAX Hb 3YUTIM.

. DH3 3P axyWH UaxumAraaH
X3PIFCAMMT XaAYYH
LUIVHIOH acrapaxryyH TYAA
bapuyATan (xapas barraa
OOA) TOrTBOPTOM DanAAAA,
OapAYYAHa.

. DH3 3P axyWH UaxumAraaH
X3P3rCIA Hb P axymH
30PUMArOOp BOAOH TYYHT3M
TOCT3M X3P3rA33HA
alvrAaxaap 30puyAarAcaH
OOAHO, TyxanAbanA:

* ASATYYP, 0ddMC OOAOH
Oycaa aXAblH OPUMH AaXb
DKUAYADBIH FaA TOrOOHDI
OPOBHA,

* GepMUMH DanLWmH;

* 304MA OyyAaA, ASH
Oyysan 6BoOAOH Dycaa,
OPOH CYYLIHbl OPYMH AaXb
YAYAYYASTHADA,

- ©raneeHuM LianTan byyaan
MaArvIH OPYMH.

- X3p3B LaxuAraaHbl 3aAryyp
3BAIPCIH OOA YYHUIAT
36BXOH YMAABIPAIMU33C
HUMAYYAAST TIXKIIAMMH
3aATYYpaap COAMX ECTOW.

- [apaaa uar Toxmpyyaax
MEXaHM3M BYXMIN 3CBIA
TYCA2 aACbIH YAMPAAArbIH
CUCTEMT3M 3aATYYPbIH
TYCAAMMKTaK TYC M3p axymH
LIAXWMAraaH X3P3rCAMME
aWVrAK BOAOXTYM.

- AHXAAPYYATA:
BOAOMXKUT aloyAaac
3AMACXUIDK, LIaxXMAraaH
TXKIIAUNH XOADOTY AP

IOM acraxryi Ganxbpir
aHxaapHa Yy.

- AHXAAPYYATA:
BoA3owryin MTA33C
BANACKUMXUIH TYAA, YPIIAK
3aaBpbIr Adrax, rp axymH
LAXWMAraaH X3p3rCAMME
30XMX ECOOP allMrAaapan.

. DHIXYY X3P3rA3MUMIAH rapbiH
aBAaraA 3aacaH 3aaBpbiH
AQTYY XOOA XYHC3HA, XYPCIH
raAapryyr 366A6eH YMnrtam
aAYYYP aLUMIAAH LISBIPAIK,
P axymH LaxumAraaH
X3P3rCIAA HAaAAACAH
XOOAHbBI BYX YAASTAAMMT
apuAracaH 3CIXMUN LLIAAraX
bamx.

- YYHWUIT XOADOXbIH
OMHO TyxanH rp axywH
LIAXMAraaH X3P3rcan A33p
3aaCaH XYYAIA TyXamH
OPOH HYTIMNH LiIaXMAraaH
XYYAIATIV Taapy barraa
SCOXMUT LLIAATaHA VY.

- ['3p axyMH LaxmAraaH
X3P3rCAUMI 36BXOH
ra3apAyyACaH LiaXVAraaH
TKIIAUNH OPOATOA,
XONDOX Oanx. Llaxmaraan
TIMISAUMH OPOAT PYy
3aATYypbIr OYPaH OpYYACaH
SCIXUMNT YPIrIAXK LLAATaXK
bamx,

- 3aATYYP, TIKIAMMH 3aATYYP,
AOTOP CaB, XXMMPraBu
3CB3A 3X OME Hb MMTCIH
OOA Mp axymH LlaxmAraaH
X3P3rCAMIM OVY allmraa,

- 3aATYYPbIH YTChIM LWWP33HMI
MPM3I 3CB3A TYC 3P axymH
LIAXWMAraaH X3P3rCAMME
OAMPAYYACAH @XKAbIH
TaBLIAHAAC YHXYYAXK OPXUK
B6oAOXIYI,

. Laxumaraan TaxK33AMMH
OPOAT PYY 3aATYypbIr
XOADOXOOC OMHE XaAaax
SAEMEHT, TEMNEpPaTyp
M3AP3MY, AOTOP CaBHbI
raAHa TaA L3B3P, Xyypan
Garraa 3CAXMNN LLIaATaXK
bamx,

- HoWToH rapaap rp
aAxXyWH LaxmAraaH
X3P3rCAMMI 3aAraXK 3CBIA
XAHAATBIH cambap A33pX
TOBYAYYPYYAbIH aAb HIMMNAT
Hb Aap>K DOAOXTYM.

CapaMKAYYA3T

- CAHYYAT'A: AlmraacHbl
A2Paa YAASTASA AYAQAH
Hb XaAdaary SAeMeHTUMH
raAaapryya banpaaHa.

- Philips TycranaaH
3eBAG6IYIN A DOA aAMBaa
TYCAQX X3P3rcan OOAOH
Oycaa YMAABIPAITYAMMH
3A aHMMKW aluMrAaX orr
boroxryn. X3paB Ta 1M
AAraAAGX X3P3MCIA, IA
aHM almraasar OOA TaHbl
6aTaAraa xXy4mHrym 6oAHo.

- ['3p axyVH LaxumAraaH
X3P3rCAUNT OHASP
TemnepaTypT banarax,
DKUAXK Darraa 3CBIA

XaAyyH x3B33p bamraa 3yyx
3CBIA MUAETUK AP TaBbXK
B6oAOXTVI,

- ['3p axyVH LaxumAraaH

X3P3rCAUMI HapHbI LWYYA
Tycrana, banaraxk 6oAOXrym.

. TexeepemMxuimr

TOrTBOPTOM, X3BT33, TArLl
raAPryy A33p BapAyyAHa
Y.

- LlaxmnaraaH maxk33AMMH

OPOAT PYY 3aATYypbIr
XOADOXK acaaxaacaa eMHe

P axymH LaxumAraaH
X3P3rCoAA AOTOP CaBbIr
YPIIAK XUAXK Danx.

- AOTOp CaBbIr WA FaA A33P

LIYYA DanpAYyAmK Oyaaa
YaHaXK BOAOXIVM,

- AOTOPp CaB ra>kcaH barean

Oyy aWwurAaapan.

- ['3p axyVH LaxmAraaH

X3P3rCIA AKUAAK
barx yea VA rapapryy

Hb XaAXK DOA3OLLMYI.

[3p axyWMH uaxuAraaH
X3P3rCINA XYPIXAID Malll
OOArOOMXKTOW Darraapan.

- Arwaax 6arx ABLaA YypbiH

X1 rapraryaac rapax 3CB3A
Taruur Hb OHIOWMATOXOA, T3P
aAXyMH LLaXMAraaH X3pP3rcA3ac
rapax XaAyyH yypaac
OOArOOMMKAOOPON. Yypaac
3AMACXUIK rap BOAOH
HYYP33 M3p axymH LaxmAraaH
X3P3rCAI3C XOA DanAraHa vy.

- ['3p axyMH LaxmAraaH

X3P3rCIA DKUADK Dax
YEA TOXOOPOMKMIT OPreX,
XOABATOXK DOAOXTYM.

- BOAOMXKUT atoyAs xypraxk

DOA30WINYIM XaAnATaAC
YPbAUMAAH CIPTUMASIXMMH
TYAA AOTOP CaBaHA 3aacaH
YCHbI A33A, X3MX33T
XITPYYAK DOAOXTYM.

- byaaa arwaax, xanyyHaa

Bapux, AAXMH XaAaax yea
AOTOP CaBaHA XOOAHb!
X3P3rCAYYA BamArax
OOAOXTYM.

. 36BX6OH 30PUYAAATbIH

XOOAHbI X3P3rCAMMT
awuyrAaHa yy. XypL, Xaparcaa
ALLMIAAXAAC 3AUACXUMHD VY.

. 3ypaac rapaxaac 3anMACXMMK,

XaBY ODOAOH XAcaaTam XOOA
XUNXUNT 30BASASITYM.
XOOA XUMX33C OMHE XaTyy
XYArWMAT aBaapan.

- VYPbIH araapxyyAarima

Temep bueT DOAOH XapWiH
3YMA OPYYAK BOAOXTYM.

- COpPOH3TOM 3yMAMIT

Tar A33p Oyy GanpAyyA.
TexeepeMKMMr COPOH3TOM
3YMAMMH ASPMaA OYY
almrAaapan.

. |_|,3B3p/\3X 2CB3A 306X66C

OMHe OyAaa artaardmmr
YPMIAK XOpreHe.

. AlUMrAacHbI Aapaa Tyc

P axymH LaxumAraaH
X3P3TCAUMT YPraAXK
LI3B3PA33P3IM. [ 3p axymH
LIAXMAraaH X3P3rCAVMIr adra

TaBar yraardva, L3BIPAIXK
BoAOXTYM.

- Y AQaH XyrataaHa,
aWnrAaxrym OOA rap axymH
LIAXMATaaH X3P3rCAMNH
3aATYYPbIF YPraAxK
caAraapam.

. X3p3B Mp axyWmH LaxmAraan
X3P3rCAMKr Oypyyraap
3CBIA M3PrIXKAUMH
DOAOH Xarac M3praXAniH
30PUAFOOP alMIAAX 3CBIA
X3P3rA3MYMINH rapbiH
aBAAraA 3aacHbl AQryy
almraaarym 6oa bataAraa
Hb XYUYMHIYM DOAXK, YUMpCaH
anvBaa xoxmpoAa, Philips
XapuyLiAara XyA33x33C
TaTran3ax boAHO.

Llaxuaraan copoHsoH opoH (EMF)

SH3 Philips-niiH LaximAraaH XaparcaA Hb LiaXiAraaH COPOH30H
OPOHA 6PTOX MaraaAaATain XOADOTrAYYAaH 30XMX Byx
CTaHAAPT, AYP3M >KyPMbIr MOPAAST.

3 Xanpuart toy 6airaa B3
(3yp- 1)

ONOH YAAAIAT YaHarumiH
@ Y @ Xamxumry asra
nx bue
@ T2X339AMMH yTac @ BaTaAraaHbl KapT
X3P3rArUMiiH rapbiH
@ ByaaaHbl xarbara @ P P
aBAara
@ LLleAHmit xanbara

4 EpeHXu M3A33AA

ByTa3rasxyyHU epeHXUI M3A33AIA
(3yp- 2)

VypbIH XaBXAara Xanaary anemeHT

Taraaar cyamax ToBY AriaardHbl 6apuyA

XAHaATbIH cambap YCHbI TYBLUHMIA 3aaAT

YHAC3H X3P3rcan AoTop cas

®BB®®®
QR ®E®

T2XK3AUIMH OPOAT Caaraaar AoTOp Tar

Y AUPAAArbiH €POHXMUIA MIAIIAIA
(3yp- 3)

A3Ar3L

LIscuiin ToBy

®|®

VPbAUMAGH TOXUPYYAAX XanyyH bapux/yHTpaax

ToBY TOBY
XOOA XuiiX XyraLiaaH
o 7 DXAIX TOBY

@ A@xnH xaraax ToBY

XO0O0A XMIX Xyrauaar TOXMPYYAax
xsi3raap

. YpbaumAaH
XOO0A Xuitx Xyratiaa
[Mporpamm TOXMPYYACaH
OrerAMeA Xyralaa |TOXMpYyAax Lar
Byaaa 35 MuH N/A 1-24 var
[Len 2 uar 1-4 uar 1-24 uar
3yTaH 2 uar 1-4 var 1-24 var
Hans 2 uar 1-4 uar 1-24 uar
YaHax
Tapar 6 uar 4-12 uar N/A
AR 25-59 mun [N/A
Xanaax
Pusotto |1 uar 20 MuH N/A 1-24 var
XOOA XMINCHUI Aapaa
XanyyH aBTOMATaap MA3IBXKCIH
N/A
Hapux GYHKLYYA XKUADK

AyycAaa (Tapraac bycaa)

5 OAOH YHMAASAT YaHar4mmr
aLmraax

AHX alnraaxsiH ©MHe

T Byx Aaraaaax Xaparcauiir AOTOp CaBHAAC raprax asHa
yY. AOTOP CaBHbl 6arnaa 6OOAABIH MaTEPUaAbIr rapraHa
Y-

2 AHX alurAaxbiH eMHe YC ByLiaArak, Byaaa artaariuiir
LI9B3PAIHI VY.

3 OAOH VIAASAT UYaHAMIMIAr aHX YAAA ALMIAAXaacaa OMHE

OAOH YWIAASAT HYaHar4miH X3Cruir caimTap LU3B3PA33P3#i
("LI=B3pAax" Xacruir y3H3 yy).
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*+ OAOH YIAASAT YaHaruMir alMrAax 3XA3X33C33
OMHO ByX X3CryYAMIr BYPaH Xyypai bairaa SCaxumr
LaAraapant.

Byaaa arwaax (3yp. 4, 5)

1 OrerAceH XaMKMX anarbir alnrAaH OyAaaraa XaMMKUHI.
2 ByaaaHbl TOOC BOAOH XMBIUIM ycaap 3alMAK yraaHa yy.
3 Vpbaumar yraacaH Oyaaaraa AOTOP CaBaHA XUMH3.

AOTOp CaBaH AOTOPX X3MXKYYPT 3aacaH TYBLUMHA, YC

H3MH3, 3H3 Hb X3P3rA3C3H asraTai byAaaHbl TOOTON

TOXMPY baraar. Aapaa Hb OyAaaHbl raaapryyr

RERTVCEIEN

9 Kuwwa3 Hb, x3p3B Ta 4 asra byaaa arwaax 6o
XOMXKYYPT 3aacaH 4 asraHbl TYBLUMH XYPT3A YC
HIMH3 VY.
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+ AOTOP CaBHbl AOTOP 3aacaH TYBLUMH Hb €PAMIH 3aaAT
HOAHO, Ta YPraAXK COHMOATBIHXOO TEPSA OypUiiH
6yAdaHbl YCHbI TYBLUHWIM TOXMPYYA@X BOAOMMKTOMN.

* VCHbI TYBLUHMI 33aATBIM AaraXk MOPASXeeC raaHa MeH
byAaa arwaaxaaa 1: 1-1.2 xapbLaaTan byaaa, yC HIMXK
60AHO.

© OAOH YIMAAIAT YaHary Hb XaAbX, HOLITOM Bark
MaraAryn aloyA yupyyAx BOA3OLWINYM TYA 3aacaH
XIMIKIIHIIC XITPYYAXK, AOTOP CaBHbI XaMIriH WX YCHbI
TYBLUHMIM X3IMMKIIHIIC XITPYYAK BOAOXIYI.

5 Tarwir rasxuimn TYAA CYAAAX TOBYMMI ApHa VY.

6 AoTop casbiH raaHa TaAbIr Xyypaii GOATOA Hb apuaas
OAOH YIAASAT HaHardma, xuiHs yy. AoTop caB Hb
XaAaary SAEMEHTT3I 368 HUIMACSH SCIXMIAT LaAraHa yy.

Kuy

+ AOTOPp CaBHbl rapHa TaAbIr Xyypai, LdBap baiiraa 3¢ax,
Xanaary SAEMeHTUIMH A33P FaAHbl YAAITAIA Banxryit
SCIXUNT LWaAraapan.

7 OAOH VIAASAT YaHarumitH Taruir Taraaaa, 3aAryypoir
TXKIIAUMH OPOAT PYY 3aAraHa.

8 XyCCaH XOOA Xiiix YHKLL COHFOrAOX XYPTIA LIBCHIH
Tosumiir () aapra vy.

O Xoon xuitk 3xA3XMITH Tyaa 3xaax Tosumir (G )
3 ceKyHA AapHa y.

10 Xoon xuik ayycmart, A0X1O 4-H yAaa Ayyrapx, XOOA
XX GYHKLMIH FP3A yHTapcaH baiiHa..

11 OnoH VitAAIAT HaHary Hb aBTOMaTaap XaryyH 6apux
ropuma HaiHa.
> XanyyH 6apux 3aaatoiH (B ) rapaa acHa.
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© Arwaax AyyccaHbl aapaa OyaAaar XyTrax, C3BCrap
366A6H DOATOXbIH TYAA MAYYAIA YMIAMMIAM Hb H3H AApyM
raAdriAyyAaxaap YYHUNM CyAAaHa Yy.

+ Ariaax HexueAeec xamaapaH, OyAaaHbl AOOA X3C3T Hb
6ara 33par TYASrACSH baibk BOA30LLNYIA.

LLeA xuiix (3yp. 6)

1 AoTop casaHa opii 6OAOH yC XWitH3 V.
2 "“Byaaa arwaax’’ xacruiiH 6 6a 7-p aAxmbir AaraHa yy.

3 XYCC3H XOOA XUiIX YHKLL COHOTAOX XYPTIA LIBCHIH
Tosumiir () aapHa vy.
> XOoOA Xuiix eep xyraLiaa TOXMPYyAaxblH TYAA
"XOoOA Xxuiix xyrauaar ToxXupyyAax" GyArvir y3Hs
Y-
4 Xoon XuiiK 3XAIXMIIH TyAA 3xAx Tosumir ()
3 ceKyHA AapHa Yy.
5  Yanax Ayycax yea Ta 4 AOXMO COHCOX bereea,
COHIOCOH YaHax GyHKLMIH MP3A yHTapHa.

6 OnoH YI;I/\A3/\T HaHar4 Hb aBToOMaTaap XaAyyH 6ap1/|><

ropuma, banHa.

> XanyyH Gapux 3aaaTeiH ( &Y ) rapaa acHa.

ByaaaHbl 3yTaH yaHax (3yp. 6)

1 "Byaaa arwaax” xacruiin 1- 7-p aAxmbir AaraHa yy.
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+ OAOH YIAASAT YaHary xaAb GOA3OLNYH TyA AOTOP
CaBHbI XaMMUIAH 1X YCHbI TYBLUHMIA X3MMK33H33C
X3TPYYAK BOAOXTYIA.

Ea 3eBAeMXK

* YCHbI TYBLUHMIA 33aATbIN AdraXk MEOPASXSeC raaHa MeH
OyAaaHbl 3yTaH YaHaxaaa 1: 4 xapblaatan Oyaaa, yc
H3MX 6OAHO.

2 XyCC3H XOOA XMiiX dYHKLL COHMOrAOX XyPTIA LSCHIAH
Tosunir ( i) ) aapHa vy.
> XooA xuiix eep Xyrataa TOX1PYyAaxblH TYAA
"X0OA XX Xyrauaar ToxmpyyAax' OYATUAr y3H3
VY-
3 Xoon Xk 3xAIXMIIH Tyaa 3xaax Tosumir (G )
3 ceKyHA AapHa Yy.
4 Yanax Ayycax yea Ta 4 AOXMO COHCOX bereea,
COHIOCOH YaHax GYHKUMIH FP3A YHTapHa.

5 OrOH YWAASAT vaHar Hb aBTOMATaap XaAyyH 6aprx
ropuma, banHa.

> XanyyH 6apuix 3aanToit (BY) rapan acHa.

LLlaA3 yaHax (3yp. 6)

T AoTop caBaHA XOOAHBI OPLIYYABIT XAMH3 VY.
2 “Byaaa arwaax’ xacruiiH 6 6a 7-p aAXMbIr AdraHa Yy.

3 XYCCIH XOOA XMIX GYHKLIDD COHIOTOA LISCUIAH TOBUMIAT
(B) rapriayy.
> XoOoA Xuiix eep Xyrataa TOXMPYyAaxbiH TYAA
"X0OA XX Xyrauaar ToxmpyyAax" OYATUIr y3H3
YY-
4 Xoon XUk 3xAIXUIH TyAa 3xAax Toumir (&)
3 ceKyHAMMH TYpLL AapHa Yy .
5  Yanax Ayycax yea Ta 4 AOXMO COHCOX bereea,
COHIOCOH YaHax GyHKLMMH MPIA YHTapHa.
6 OAOH YWIAASAT YaHar Hb aBTOMATaap XaAyyH 6apyix
ropuma, banHa.
> XanyyH 6apuix 3aanToiH (BY) rapan acHa.

Tapar 6ypax (3yp. 7)

T Tapruiin opliyyabir caiiTap XOAbX XyTraas, ereracen
TapriH adraHyyAas XUnAH3 Yy.

2 AOTOOA CaBaHA TapruiH asraHyyAbIr XUIAHD VY.
TapruiH asraHyyAbIr OUTYYMKUACIH SCIXUNAT
LaAraapan.

3 AoTop casaHa 3apiM YC HIMH3 Y. TapriiiH asraHbl Taa

Hb yCaHa, baiiraa 3CaXWIr WaAraapan.

"Byaaa arwaax”’ xacruitH 6 6a 7-p aAxMbIr AaraHa vy.
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XYCCIH XOOA XUIX GYHKLL COHMOTAOX XYPTIA LIICHIAH
Tosunir (&) aapHa yy.
> XOOA Xuiix eep Xyrataa TOXMPYyAaxbiH TYAA
"XOOA Xuiix XyraLiaar TOXupyyAax" GYArUMr y3H3
VY-
6 XOOA XUIK IXAIXMIH TYAA 3xA3X ToBUMIT (& )
3 CeKyHA AapHa yy.
7 Xoon xuink AYYCCaHbl Aapaa OAOH YMAADAT YaHary

Hb AOXMO ©ry, aBToMaTaap ropyMA, XYA33X FOPUMA,
LWMAMKMH.

PusotTo xuix (3yp. 8)

1 "Byaaa arwaax'xacruitH 1- 7-p aAxmbIr paraHa yy.

2 XYCC3H XOOA XUIX GYHKLID COHrOTOA LISCUIIH TOBUMPIT
(@) aaprayy.

3 XOoOA XMitK 3xA3XMIAH TyAA xA3x Tosumir (&)
3 ceKyHA AapHa y.

4 Byaaa 63A3H GOAOXOA OAOH YIAASAT YaHary Xacar
XyralaaHa, AOX1O erHe.

5 PusoTTo xuiix opuyyasir 6yAaaHsi oport A33p
6alipAyyAax 3aMaap HIMH3 Yy. XOOA XUMXMIAT
COPrasxXmIMH TYAA Tarlir xaaHa vyy.

6  Yanax Ayycax yea Ta 4 AOXMO COHCOX bereea,
COHIOCOH YaHax GyHKLMIH MP3A yHTapHa.

7 OAOH YIAASAT YaHary Hb aBTOMATaap XaAyyH 6apux
ropuma HaiHa.
> XanyyH 6apyix 3aaatoiH (BY) rapan acHa.

AaxuH xaaaax (3yp. 9)
T XepceH Byaaar AOTOP CaBaHA XUFA CUMPINKYYAK
TapaaHa Yy.

2 Byaaa xaT xyypait B0AOXO0C COPTUMAXK YC XMIAHD VY.
YCHbI XaMX33 Hb OyAaaHbl X3MXK33H33C XaMaapHa.

"Byaaa arwaax’’ xacruitH 6 6a 7-p aAxmbIr saraHa vy.
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AaxuvH xanaax Tosumnr (&3 ) AapHa yy..
> XOOA Xuiix ©6p XyraLiaa TOXVPYYAAXbIH TYAA

"XOOA Xuiix XyraLiaar TOXUpyyAax" OYATWIAr Y3H3 VY.

5 X0O0A il 3xAaXmitH Tyaa 3xaax Tosumir (& )
3 CeKyHA AapHa yy.

6 YaHax Ayycax yea Ta 4 AOXWO COHCOX Bereea,
COHFOCOH YaHaxX GyHKLMIH MP3A yHTapHa.

7 ONOH VIAASAT YaHary Hb aBTOMAaTaap XaAyyH 6apux
ropuma, HaiHa.
S XanyyH 6apux 3aaaToiH ( &) rapaa acHa.

YaHax xyraLaa TOXmpyyAax
(3yp- 10, 11)

Ta AaxvH Xanaax, Tapar, 3yTaH, LA, WaA3 HaHax 33PruiH
XOOA XMIX XyraLiaar TOXupyyAax 60AOMKTOMN. DyHKLL Tyc
BYPUIMH XyraLiaar TOXUPYYAaxblH TYAA "GYHKLMIH epeHXuit
M3A3IAIA" XYCHIITUIT Y3H3 VY.

TaHbIr LISCHIH TOBY ALLMIAGH XYCCIH XOOA XUMX GYHKUI3
COHIOCHbI A@Paa XOOA XUIX OrerAMeA XyraLaar ASATLL A3P
XapyyAHa.

1 eep ©6p XOOA XUAX Xyrataa TOXMPYyAaxbiH TYAA XOOA

XUIAX XyraLiaaHbl TOBUMIT Aapaxaa ( O ) LarviiH HamK
ADAT3LL AD3P aHUBUMMK IXIAHD.

2 Llarvite Hankuir TOXUPYYAAXbIH TYAA XOOA XUINX
XyraLiaaHbl TOBUMIT YPIIAKAYYASH AapHa Yy.

3 Llarvite Hankuir TOXMPYYACHbBI Aapaa LaruinH HIDKMIAT
6aTaAraaXKyyATaA X3A3H CEKYHA, XYAIIH3 VY, TIr334
MUHYTbIH HIMK ASATSLL A33P aHMBUMDK IXIAHD.

4 MuHyTbIH HIDKUIT TOXMPYYAGXbIH TYAA XOOA XMitX
XyraLaaHbl TOBUMIT YPIIAKAYYASH AapHa Yy.

XOOA XMIX XYAIIATUMH Xyravjaar
YPbAUMAAH TOXUPYYAax (3yp. 12)

Ta eep ©6p TEPANIIH XOOA XUIAX FOPUMA XYASSATUIH XyraLiaar

YPbAUMAGH TOXVPYYAaX BOAOMKTOMN. YPbAUMAAH TOXMPYYACaH
tarmir 1-33¢ 24 uar xypTA almnrAax GOAOMMKTON.

T Xyccam XOOA XX GyHKUS AATSLL A33P rapy MPT3A
uscuinH Tosumir (B8} ) aapHa vy.
2 Llar ypbaAumaaH TOXMPyyAax TOBUMIT ( @) aapHa yy.

9 VpbAUMAGH TOXMPYYACAH Xyralaar A3Ar3LL A33p
XapyyAax 6a LaruiH HIMK aHUBUMMK 3X3AHD.

3 Llaruitn Hankuir ToXMPyyAaXsiH TYAA Lar ypbAUMAaH
Toxmpyynax Tosumiir ( (D) ypramkayyasH aapra yy.

4 UarviH Hanwmir TOXMPYYACaH GOA LiaruiiH H3MKMIA
6aTaAraaKyyATaA X3A3H CEKYHA XYAIIHD VY, TIr33A
MUHYTbIH H3MK ASAT3LL A33D aHMBUMK 3X3AH3.

5 MuHyTbiH H3PKUMT TOXMPYYAaXbIH TyAA Liar yPbAUMAGH
Toxupyyrax Toeumir (D) ypramkayyAsH AapHa yy.

6 MuHyTbIH HIPKUIT TOXMPYYACHbI AAPaa yPbAUMAGH
TOXVPYYACaH Li@ruir 6aTaAradyyAaxblH TYAA IXAIX
Tosumiir (&) 3 cekyHAMIH Typw AapHa yy.

9 VpbAUMAGH TOXMPYYACAH LIAMVM MAIBXIKYYAIXIA
YPbAUMAGH TOXMPYYAAX 33aATbIH MP3IA Wap 6OAHO.
YPbAUMAGH TOXMPYYACaH Xyrallaa Ayycaxas, 3H3 Hb

L3HX3p 6OAHO.

7 YpbAuMaaH TOXMDYYACaH XyraLiaa Ayycaxaa XOOA
XUIDK AyyccaH GarHa. OAOH YWIAAIAT YaHary Hb AOXMO
ory, aBToMaTaap XaAyyH Hapyx 3CBIA XYAI3X FOPUMA,
LUMAMKMNHD.
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* YPbAUMAAH TOXMPYYACAH LIArniir Tapar BOAOH AaXUH
XaAaax ropyMA, allMrAax BOAOMMKIYA.

+ X3p3B ypbAUMAGH TOXMPYYACH XyraLiaa Hb XOOA XMIX
XyraLiaaHaac Oor1HO 6arBaA OAOH YMAAIAT YaHary HaH
AAPYM XOOA XU 3X3AH3.

E 3eBAOMIK

+ Xyrauaar ypbAUMAaH TOXMPYYACHbI Aapaa Ta Liar
YPbAUMAGH TOXMPYYAX GYHKUMIAM MASBXTYI BOArOXbIH
TyAs XanyyH 6apux/yHTpaax TOBUMIM AapXK BOAHO.

XYYXAUMH TYMK33 ToXmpyyAax (3yp. 13)
ONAOH YIAAIAT HYaHarumir TaHbl XyyX3A, alMrAaxaac
CIPIUMAIXMIH TYAA Ta XYYXAMIAH TYMKIIHUIA GYHKUMIT
TOXMPYYAaX DOAOMKTOM.
¢ XYYXAUIH TYMK33 FOPUMA, OPOXbIH TYAA XOOA XWX Liar
Toumiir () -uiir 3 cekyHa AapHa y.
> XYYXAMAH TYDK33 Hb ASAM3LL A33P XaparAaHa.
© TyrKasr TalAaxblH TYAA XOOA XUIX Liar TOBUMIAT ( () )
3 CeKYHABIH TypLI AAXVH AapHa VY.
> XYYXAMAH TYPK33 Hb ASAT3L33C aAra OOAHO.

XaAyyH 6apux ropum

ONAOH YWIAASAT HaHary Hb XaAyyH 6apuix GpyHKUMIAT amapxaH

YAMPAGX BOAOMMKUIT OATOAOT.

* XOOA XWX GYHKLIMIM COHIOCHbI Aapaa X3p3B Ta IXAIX
ToBuMiAr (&) 3 cekyHAMIH Typu AapBaA XaAyyH 6apyix
33aATbIH M3P3A acHa. XOOA XWIK AyyCCaHbl Aapaa OAOH
YWAAIAT YaHary Hb LLYYA XaAyyH 6apux rOPUMA WMAKMHI.

¢ XOOA XWX GYHKLMIAT COHFOCHBI Aapaa X3P3B Ta IXAIX
ToBuMir (Y ) AapaxbiH ©MHE XanyyH Gapux TOBUMIAT
(& ) AapBan XanyyH Gapux 33aATbIH F3P3A yHTapHa.

XOOA XUINXK AYYyCCaHbl Aapaa OAOH YMAAIAT YaHary Hb
XYAIX FOPMMA, BanHa.
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¢ XOOAHbI YAAITAAVIMI MYLLFMCAH YUIAMT3N aAdyyp BOAOH
LUIYAHUI YMTYAYYP3I3P apHATaX.

MaaHa Taa

VIx BueninH rapaHa Taa:

¢ CaBaHTal ycaap HOProcoH Aaasyyraap apuix.

¢ XAHaATbIH cambapbir apumxbiH Tyas 3OBXOH 3eeneH,
Xyypan AaaByyr aliMrAaapan.

* VAMpAAarbiH cambapbiH 3praH TOMPOHA baliraa XOOAHbI
BYX YAASTAAMIT apUAracaH 3C3X33 LaAraapa.

HaMaAT xaparcayya

XyTryyp Xaabara, yC 3ainAyyAary, TapriH asra, byAaaHbl
Xanbara, LWOAT3M XOOAHbI LaHara, AOTOP CaB GOAOH CaAraaar
AOTOp Tar:

* XaayyH ycaHa HOProX, MOPAOHOOP LI3BIPAIIPIN.

7 AaxuH 6oaoBcpyyAax

DAIAMIIHUIN Xyratlaa Ayycaxaa 3H3 OyTaarAIXYYHUIAM SHIUMH
3P axyMH XOr XaarAaATal Lyr Xas GOAOXIYI, XapuH AaXVH

6OAOBCPYYAAXbIH TYAA anbaH ECHbl LiyrAyyAax ra3apT erHe Vy.

Ta yyHWIr XuitcH33p Galiranb OPUHOO Xamraanaxaa TyCaAHa.
LlaxuaraaH 6OAOH 3AEKTPOH BYTI3rASXYYHUMII TycaA Hb
LrAYYyA3X YACbIHX@a AYP3M XKyPMbIr MEpASHe VY. Xor

XaAr AABIT 30XUCTOM Xasx Hb OairaAb OpUnH OOAOH XyHWIt
SPYYA M3HA3A COper yp Aarasap yupyyAaxaac COprimAsXaA
TycTam.

8 bataAraa 6a yMA4MAra3

X3p3B TaHA, 3aCBap YMAUMATID SCBIA MIAIIAIA XIPIrTIi
6aiiraa 6OA 3CBIA TaHA acyyaaa TyArapcaH 60A Philips-mitH
www.philips.com:tw xasiraap 3cBaa eepwitH ophbl Philips
X3PIrAIMUAIA TYCAAX TOBTIM XOADOO HGapuapant. Ta yyHuit
yTaCHbI Ayraapbir OAOH YACHIH 6aTaAraaT XyraLaaHbl
3yparT XyyAacHaac aBax GOAOMMKTOM. X3p3B TaHall yACaA,
XIParAaruma, TycAax TeB banxryi 60A ©epuitH OpoH
HyTrviH Philips-H 6opAyyAarumna, xaHaaHa vy.

O [ B3MTAUMr XalH OAX,
3aCBapAax

X3p3B Ta 3H3 OAOH YMAAIAT YaHArUMIAT alUMIAAXaA,
acyyAaATal TYArapBaA YMAUMATDS XYCIX3ICI3 OMHO Aapaax
3YMAMIAT LWaAraapait. X3p3B Ta 3H3 aCyyAAbIM LUMAAIK
Yaaaxryi barraa 6oA TaHal yacaa Gaiiraa Philips-miinH
X3P3rA3rYAdA YMIAYAIX TOBTIIM XOADBOO Bapuapali.

Acyyaaa LLninasa

X3P3B OAOH YWMAAIAT HYaHardmiir
Tarw OyC 3CB3A HaAyy raAapryy A3p
BalipAyyADaA yCHbI TYBLUMH Xura, Byc
6aiix TyA Oyaaa X3T XaTyy 9CBIA X3T
300A6H BOMK HOA3OLLIYH.

ByaaaHbl 6yT3u Hb OyAaaHbl Op3HA,
XaaHa XypaacaH, X3p YAdaH XaAraacaH
(LUMH3 3CBIA XyyuWH ypraLl) 33praac
XaMaapaH eep eep baitaar.

Byaaatbl OyT3L Hb ©pee GOAOH YCHbI
TemrepaTypaac xamaapaH eep eep
Gaiaar.

VYpbAUMAGH TOXUPYYA@X QYHKLL
Hb ByAaar MAYY 36eAeH BOArOX
Byaaa xaT 306A6H, | Goazowwryit. DHd> GOA XIBIIH IOM.

X3T XaTyy 3CBIA
3KAYYPTan
6aliHa.

Matww xypaaH Oyaaa arlaax L3cuiiH
TOXMProor alWnrAax Hb byAaar nAyy
XaTyy DOArOXoA Xyprax 6OA30LyM.
SH> BOA X3BUIH IOM.

AOTOp CaBHbl X3A63p arsarAcaH
SCOXUNI WaAraHa yy.

XaHraATTan yc aAra 6aiHa. AoTop
caBaHA baiiraa XaMxKyypuiH Aaryy yc
HIMH3.

Ta XOOA XU IXAIXUIMH TYAA IXAIX
ToBUMMr (&) 3 CEKyHAMIH TypLu
Aapaaryi banHa.

OAOH YWIAAIAT HaHarumir acaaxaac
OMH® Xanaary 3SAeMeHT BOAOH AOTOP
CaBHbl raAHa TaAA FaAHbI YAASTAIA
Banxryi SCIXUNN LWaAraapait.

Xanaary xaBTaH 3CBIA AOTOP CaBHbI
raAHa TaAA XOOAHbI YAASTAIA
6aliraa SCOXMIN LWaAraHa yy. XOOAHbI
YAAITANAVIE XyACH UMMHAYYP SCBIA

Byaaa TyAsracon | Ca8xaap apyviAraapan.

GaiHa. Ta byaaaraa 3e8 yraaraaryi baiiHa.
Vc TyHraaar 6OATOA Byaaaraa 3anax

yraaHa yy.

A\OTOp CaBHbI X3A03p aAAArACaH SCIXUMT
LiaArama yy.

AOTOp caBaH AOTOPX X3MXKYYP A33P
3aaCaH X3MXK3I3HA YC XUICIH 3CIX3
laAraapan, 3H3 Hb OyAaaHbl asrabi

XOOA XX ABLAA TOOTOW TOXMPY Balix ECTOM.

OAOH YWAAIAT
YaHaryaac yc
acrapaar.

V€ Hb XaMMKYYP AIPX XaMriH A3
TYBLUH33C X3TP3IXryi bairaa 3caxuir
LaAraapar, 3¢ 6ereec X00A Xuinx
ABLIAA MP axyVH LaxiAraaH Xaparcan
Hb XaAMX MarapAaATan.

XYCCIH XOOA XUMX GYHKLIID ASATILY
A93P rapy MP3X3A, Hb COHMOXbIH TYAA
uscuiiH ToBunnr (&) ) ypramkayyAsH

AapHa vy.

Bu xyccan xoon XanyyH bapux 3aaAT acaaATTan baiiraa
XUIAX GYHKUD SCAXUNI WAATaHA Y. XaAyyH Gapuxbir
COHIOX YaAAXTyYM | MAIBXTY BOArOOA ABXMH OPOAAOHO

GaiHa. YYy.

T3HXK39AUMH YTChIM arluaaryTan

36B XOADOCOH 3CIXMIT, 3aATYYpbIF
TIXHIIAUMH OPOATOA CaliTap XOABOCOH
ICIXMII LLIAATaHa yy.

+ Tapraac Oycaa ByX XOOA XUX GyHKLL Hb BYTI3r ASXYYHA
XaAyyH Bapyx rOpUMA, LWMAXKMXUIT 36BLIESPHS.

+ XYA33X rOpMM A33pP Ta XaAyyH Gapux ropuma
HIBTPIXUIH TyAA XaAyyH Gapux Tosumir (B ) aapax
BONOMMKTON.

+ XaayyH -6apux ropuMma, Ta XaAyyH bapux TOBUMIT
2ap (WY ) AaPXK XYAIIX TOPVIMA, OPHO.

6 LlaBapasras 6a 3acBap
YUAYUATD

Kuy

*+ OAOH YIAASAT YaHaruMiAr LISBIPAIK IXAIXIIC OMHE
CaAraapan.

* LI3B3pA3X33C33 ©MHE OAOH YIAAIAT YaHar4mir
XaHraATTal Xepex XYPT3A XyAIIr33p3il.

AoTop Taa

['aaHax Tar 6a YHACSH OMeniiH AOTOpP TaA:

¢ MywrmcaH YnrTai aAdyypaap apumix.

* OAOH YIINAIAT HaHarumA HaaAACaH ByX XOOAHbI
YAASTAAVIT apWAracaH 3COXUNI LLaAraapan.

Xanaary sAeMeHT:

¢ MywrmcaH YnrTai aAdyypaap apumix.

XOOA XUICHWIM Aapaa YypbiH
araapxX<yyAaATbiH Tar, AOTOP Tar,
arlaacHbl Aapaa | AOTOP CaBbir CaliTap LISB3PAICIH
Taaryi yHspTaM ICIXUNI HArTAaapait. AOTOP CaBbIr
6aiHa YraaArbiH 60AMC BOAOH BYAI3H ycaap
LI3B3PA33P3M.

Byaaa Hb

XOANBOATBIH acyyAaA rapcaH banHa.
T3X39AUMH YTChIF araaryran

308 XOADOCOH 3CIXMIT, 3aATYYpbIr
TIXIAUMH OPOATOA, CalTap
XOADOCOH 3CIXUII LLUAATaHa Yy.

TOBYHbI MP3IA
acaxryy 3CBIA
ASAT3L DKMANAXAA
HOALCOH.

Anpaa Lninasa

AnnaaHbl 3ypBac | YaHax sBUaA LaxwAraad TacanacaH. [ap
(E1, E2, E3, E4) Hb | axyiH LUaxuAraaH XaparcAuir eepuiiH
£33, A33p rapy | Philips-H anaep scean Philips-H 6aTasraat

VPA3T. YVAUMATIIHMIA TOBA aBaauvHa yy.
YaHary Hb TemnepaTypbiH XAHaAT Hb
aBTOMaTaap AOFOAAOATOW BaitHa. [3p axyiH
XanyyHaa Lax1AraaH Xap3arcAVAr eepuiiH
6apyix ropuma, Philips-H avaep 3cean Philips-H
LIMAMKMXTYIA. 6aTaAraaT YAAUMATIIHMI TOBA

aBaavnHa yy.

10 TexHUKUIH Y3YYAIAT

3arsapbiH Ayraap HD3060
H3PUIMACIH TKISAUIH OPOAT 330B
barraamx 0.77
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nghi va khu dan cu;

oal hinh nha tro qua dém
¢S phuc vy dn sdng.

Néu bd day ngudn bi hong,

ban phai thay bang bd day

ngudn do nha san xudt cung

cap.

. Thiét bi nay khong duoc
thiét k& dé hoat dong nhu
bd hen gid cdm ngoai hodc
hé thong didu khién riéng tur
Xa.

CANH BAO: Dam bao
khdéng lam tran nguyén liéu
trén ddu ndi ngudn dé tranh
gay nguy hiém.

CANH BAO: Luén lam
theo cdc hudng dan va st
dung thiét bj ding cdch dé
trdnh gdy ra chan thuong.

. Theo cdc hudng dan cd
trong sdch hudng dan st
dung nay, hay dung khan
mém va dm dé lau chli cac
bé mat tiép xUc véi thuc
phdm va dam bao d3 lay ra
hét thic an dinh trong thiét
bi.

Kiém tra xem dién 4p ghi
trén thiét bi cé tuong ung
v&i dién dp ngudn noi st
dung trudc khi ndi thiét bi
v&i ngudn dién.

Chi n&i thiét bi v&i 6 dién
da duoc ndi dat. Ludn dam
bao phich cam duoc cdm
chit vao & dién.

Khéng st dung thiét bi néu
phich cam, day dién, long
nOi, vong dém, hodc than
noi bi hu hong.

Khong dé day dién treo trén
canh ban hoic noi chuln bj
do an, noi dat thiét b,

Bdo dam dé nhiét, bd cam
bién nhiét dé va mat ngoai
clia long ndi ludn sach sé va
khé rdo trudc khi cdm phich

rd
A

cam vao 6 dién.
Khéng cam phich cam cla
thiét bj vao & dién hoic
nhan bat ky ndt nao trén
bang didu khién bang tay
uot.

Chay
CHU Y: B& mat dé nhiét
cé thé con néng sau khi st
dung.
Khéng st dung bat ky phu
kién hodc bd phan nao ma
Philips khéng khuyén dung.
Néu ban st dung cac phu
kién hodc bé phan khéng
phai cda Philips, viéc bao
hanh s& bi mat hiéu luc.
Khong dé thiét bi gan noi cé
nhiét do cao, hay dat thiét
bi 1én bép hay dung cu ndu
khdc dang dun hodc van con
nong.

Khong dé thiét bi tiép xuc
truc tiép véi dnh nang mat
troi.

- Pat thiét bj trén bé mat

bang phing, ndm ngang va
ving chac.

Ludn dat long ndi vao thiét
bi trudc khi cdm phich cdm
vao & dién va bat thiét bi,
Khéng dat long ndi truc tiép
n ngon Itra @& nau com.
Khéng st dung long ndi néu
long ndi bi bién dang.
Nhiing bd phan cé thé tiép
xUc clia thiét bi ndy cé thé
trd nén rat ndng khi thiét b
dang hoat dong. Hay that
can than khi cham tay vao
thiét bi.

Can than véi hoi nudc thodt
ra t&r 16 thong hoi trong khi
nau hodc hoi nudc truc tiép
thodt ra ttr thiét bi khi md
nap. Gitr tay va mat trdnh xa
thiét bi dé trdnh hoi nudéc.
Khéng nhic va di chuyén
thiét bj khi thiét bj dang
hoat dong.

Khéng cho nudc vuot qua
muc nudc toi da duoc ddnh
d4u bén trong long ndi dé
trdnh nguy co bi trao cd thé
gay ra nguy hiém cho ngudi
dung.

Khong dé dung cu ndu trong
noi khi dang ndu, gitr am
hodc ham nong com.

Chi s& dung dung cu ndu di
kem. Tranh s& dung dung cu
nau sac nhon.

. Dé trdnh bi xudc, khuyén

cdo khdng ndu cac nguyén
liéu thudc loal gidp xac va
sO 6c. Loai bd cdc vd so b¢
clng trudc khi ndu.

Khéng cho céc vat bang kim
loai hodc cdc chit la vao 16
théng ho.

Khéng dat chat cd tur tinh
trén ndp ndi. Khéng st dung
thiét bi gan chat ¢ tu tinh.
Ludn dé thiét bj ngudi
xudng trudc khi lau chui
hoic di chuyén.

Ludn lau chui thiét bi sau
khi s& dung. Khéng lam sach
thiét bi bang mdy rira chén.
Ludn rdt phich cdm cla
thiét bi néu khdéng str dung
trong mét khoang thoi gian
dai.

Néu st dung thiét bi khéng
ddng cdch hodc dung cho
nhdng muc dich chuyén

nghiép hay bdn chuyén
nghiép hodc néu s dung
thiét bi khdng theo dung
hudng dan, ché dé bao
hanh sé bi mat hiéu luc va
Philips s€ khong chju trach
nhiém déi véi bat cd hu
hdéng nao gay ra.

bién tir truong (EMF)
Thiét b Philips nay tuan th tit c cdc tiéu chuln va quy dinh
hién hanh lién quan d&n mic phoi nhiém dién t truong,

Trong thung gobm ¢6 (hinh 1)

B6 phan chinh clia noi @

com dién da nang Chén luong gao

Mudng x&i com (@ | Husng dan st dung

3
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(@) |Day dign (6| Thé bao hanh
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®@

Mudng mic sip
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Van théng hoi Dé nhiét

Nt m& ndp Tay cdm ndi com

Bang digu khién Chi bdo muc nudc

B& phan chinh Long ndi

Nip trong c6 thé théo

& dien
rol

® 9O
® ®E®®

_|
O»

ng quan cac nat diéu khién (hinh 3)

Man hinh hién thj @) | Nut menu
Nt cai dat trudce @3) | Nt gitr amv/tt
Nt thoi gian ndu Nt khai déng
@1 | Nat ham nong

Pham vi di€u chinh thoi gian ndu

Chuong | Thoi gian ndu  [Diéu chinh thoi [ Thai gian cai
trinh mac dinh gian dat san

Com 35 phut Khéng ap dung |1-24 gio

Sup 2gid 1-4 gid 1-24 gid
Chéo 2 giv 1-4 i 1-24 gio
Ham 2gid 1-4 gid 1-24 gid
Sta chua |6 gio 4-12 gio Khong ap dung
Ham néng |25 phut 25-59 phdt Khéng dp dung
%‘(S’Q;tz 1 gi> 20 phit  [Khéng dp dung [1-24 gio

Tu dong kich hoat sau khi hoan

Gitram  |Khong dp dung tat chic nang ndu (trur stta chua)

5 S& dung ndi com dién da ning

Trudce khi sir dung lan dau

1 L8y toan bo phuy kién ra khoi long ndi. Théo toan bd
vét liéu bao bi ra khoi long nbi.

2 Trudc khi st dung lan diau, hdy dun nusc séi va
ria long ndi com dién.

3 Vé sinh that sach cic bo phén clia ndi com dién da
nang trudce khi st dung lan dau (xem chuong "Vé sinh
may").

=

- Dam bao ring tit ca cdc bd phan khd rdo hoan toan
trudc khi bt dau s& dung ndi com dién da ning.

Ndu com (hinh 4 & 5)
1 Ludng gao dé ndu com biing cach str dung chén ludng
gao cap kem.

2 Vo gao 38 loai bd bui bdn va cdm gao.

w

Cho gao da vo sach vao 1dng noi.

4 Cho nudc vao dén muc nudc hudng dan trén thang
phan chia cdc muc nudc & long ndi, chon muc nudce
tuong Ung vai s6 luong chén gao sé ndu. Sau dé lam
cho bé mit gao trong ndi bang déu.

5 Vi duy, néu ban nau 4 chén gao, cho nudc vao dén

muc nudc sb 4 trén thang phan chia cdc mic nuéc.

Bl oo

Murc nude duoc danh ddu trén long ndi nay chi mang
tinh tham khao; ban luén cé thé didu chinh mic nudce
cho thich hop véi cdc loai gao khdc nhau va theo s&
thich cla riéng ban.

Ngoai viéc tuan theo cac chi bdo muc nudc, ban ciing
6 thé thém gao va nudc theo ty 18 1:1-1.2 d& nau com.
Khoéng cho qud luong gao duoc chi bdo hodc cho qud
muc nudc t6i da duoc ddnh dau trong long ndi, vi nhu
vay ¢4 thé lam cho gao nd tran ra ngodi va gy ra nguy

co tiém an.

(9]

Nhan ndt ma d& mé nép.

6 Lau khd mit ngoai clia long ndi, sau dé dit ndi vao ndi
com dién da nang. Kiém tra xem long ndi cé tiép xic
6t v&i dé nhiét khong.

Ghi cha

- Dam bao rdng mit ngoai cla long ndi khé rdo va sach
s&, cling nhu khéng ¢é vat la bdm trén dé nhiét.

7 Day ndp ndi com dién da nang lai va cdm phich cdm
dién vao & dién.

8 Nhan nit menu (@) cho dén khi chon dugc chiic
nang ndu mong mudn.

O Nhin va giit nit khai dong (&) trong 3 gidy dé bt
dau nau.

10 Khi qud trinh nAu két thiic, ban s& nghe thay 4 tiéng bip
va dén bdo chiic nang nau da chon sé tét.

11 N&i com dién da niang s& tu déng chuyén sang ché do
gitr am.
> Den chi bdo gitr dm (W) sing lén.

=

Khi qud trinh ndu két thic, ban hay ngay 1ap tdc dao 1én
@& lam toi com, cho phép hoi nudc con thira thodt ra
ngoai, lam nhu vy com s& x&p hon.

+ Tuy thudc vao diéu kién ndu, com c6 thé hoi bi chédy dudi
day noi.

Nau sup (hinh 6)

T Cho nguyén liéu va nudc vao long néi.
2 Lam theo cdc budc 6 va 7 trong phan “NAu com”.
3 Nhin ndt menu () cho dén khi chon duoc chic

nang ndu mong mudn.
L Pé cai dat thoi gian ndu khc, tham khio chuong
“Diéu chinh thoi gian nau”.

4 Nhan va gitr nit khéi dong (&) trong 3 gidy dé bt
dau nau.

5 Kni qué trinh n4u két thic, ban s& nghe thay 4 tiéng bip
va dén bdo chirc nang ndu da chon sé tét.

6 Nbi com dién da ning s& tu déng chuyén sang ché d6
gitr am.
 Deén chi bdo git am (&) sdng én.

Nau chao (hinh 6)

T Lam theo cdc budc 1 dén 7 trong phan "NAu com'”.

Bl con

Khéng cho qud murc nudc t6i da duoc dénh dau trong
Iong ndi, vi nhu vay 6 thé 1am cho gao nd tran ra
ngoai.

£

Ngoai viéc tuan theo cdc chi bdo murc nudc, ban cling
€6 thé thém gao va nudc theo ty I& 1:4 dé nau chdo

2 Nhan ndt menu (B)) cho dén khi chon duoc chic
nang ndu mong mudn.
L P8 cai dat thoi gian ndu khdc, tham khio chuong

"Diéu chinh thoi gian ndu”.

3 Nhian va giir ndt khai déng ( ) trong 3 gidy dé bt
dau nau.

4 Khi qud trinh ndu két thic, ban s& nghe thay 4 tiéng bip
va dén bdo chic ndng ndu da chon sé tt.

5 N&i com dién da ning s& tu déng chuyén sang ché do
giCr am.
> Peén chi bdo gi &m (&) sdng lén.

Ham (hinh 6)

T Cho thuc phdm va nguyén liéu vao ldng ndi.

2 Lam theo cic budc 6 va 7 trong phan “Nau com”.

3 Nhan ndt menu (@) cho dén khi chon duoc chiic
nang ndu mong mudn.
L Dé cai dat thoi gian ndu khc, tham khdo chuong

"Diéu chinh thoi gian nau”.

4 Nhian va gitr ndt khéi dong (B ) trong 3 gidy dé bt
dau ndu.

5 Khi qud trinh ndu két thic, ban s& nghe thay 4 tiéng bip
va dén bédo chic nang niu da chon s& tit.

6 NB&i com dién da ning s& tu déng chuyén sang ché do
giCr am.

L» Den chibdo gitr 4m (B ) sdng én.

Lam stra chua (hinh 7)

T Tron d8u cac nguyén liéu lam sita chua va cho vao cac
c6e lam sita chua cap kem.

2 Dt cdc lam sia chua vao Iong ndi. Dam bao ring da
day kin cdc cbc¢ lam slra chua.

3 Cho nudc vao Iong ndi. Dam bao ring mét nira s6 cbc
lam sCta chua ndm trong nudc.

4 Lam theo cdc budc 6 va 7 trong phan “Nau com’”.

5 Nhan ndt menu () cho dén khi chon dugc chic
ndng nau mong mudn.
L P& cai dat thoi glan ndu khc, tham khao chuong

“Biéu chinh thoi gian nau”.

6 Nhian va giit nit khai dong (&) trong 3 giay dé bat
dau ndu.

7 Khi qud tinh n4u két thic, ndi com dién da ning s&
phét ra tiéng bip va tu déng chuyén sang ché do cho.

Nau com Y Risotto (hinh 8)

T Lam theo céc budc 1 dén 7 trong phan “Nau com”.

2 Nhan ndt menu (@) cho dén khi chon duoc chiic
nang ndu mong mudn.

3 Nhan va gitr nit khai dong (&) trong 3 gidy dé bét
dau nau.

4 Khi da niu com xong, ndi com dién da ning s& phat ra
tiéng bip trong mét Idic.

5 Thém nguyén liéu cho mén com Y Risotto bing cach
dat ching 1én trén com. Day nip lai d& tiép tuc nau.

6 Knhi qud trinh ndu k&t thic, ban s& nghe thay 4 tiéng bip
va dén bdo chirc nang ndu da chon sé tét.

7 Nb&icom dién da nang s& tu dong chuyén sang ché do
gitr am.
> Deén chi bdo gitt &m () sdng len.

Ham néng (hinh 9)
1 Bénh toi com ngudi va trai déu trong ldng nbi.

2 Cho thém mét chit nudc vao com dé tranh bi kho.
Luong nudc tuy thudc vao luong com.

w

Lam theo cdc budc 6 va 7 trong phan “Nau com”.

4 Nhan ndt ham néng (E3).

> D& cai dat thoi gian nau khdc, tham khio chuong
“Biéu chinh thoi gian nau”.

5 Nnan va gt nit khai dong (&) trong 3 giay dé bat
dau ndu.

6 Khi qué trinh n4u k&t thic, ban s& nghe thiy 4 tiéng bip
va dén bédo chic nang niu da chon s& tit.

7 N&i com dién da nang s& tu déng chuyén sang ché do
gitr am.

> Dén chi bio gitr am (& ) sdng lén.

DPiéu chinh the&i gian ndu (hinh 10 & 11)

Ban c6 thé didu chinh thai gian ndu @& ham ndng, 1am stra

chua, ndu chdo, sp va ham. Tham khio bang “Tdng quan

V& céc chic nang” dé biét cach didu chinh thai gian cho timng

chiic nang.

Thaoi gian ndu mac dinh sé hién thi trén man hinh sau khi ban

chon chiic ndng ndu mong mudn bang ndt menu.

T D& i ast thoi gian ndu khdc, nhan ndt thdi gian nau
(@®) va don vi gio bit dau nhap nhdy trén man hinh.

2 Nhan lién tuc ndt thai gian ndu dé cai dat gio.

3 Sau khi cai dat xong gid, hdy cho vai giay dé don vi gio
dugc xdc nhan va don vi phit sé bit ddu nhap nhdy
trén man hinh.

4 Nhian lién tuc ndt thoi gian ndu dé& cai dat phut.

Pit san thai gian ndu chdm (hinh 12)
Ban c6 thé dat sin thoi gian ndu chdm & cac ché dd nau khac
nhau. Hen gi& cai dit sdn c6 tir 1 gio 1én t&i 24 gio.

T Nhan nit menu (B) cho dén khi chic nang niu
mong mudn hién thi trén man hinh.

2 Nhan ndt thoi gian cai dat sin ().
> Hen gidr cai dat san duoc hién thj trén man hinh va

don vi gidy bdt dau nhap nhdy.

3 Nhan lién tyuc ndt thoi gian cai dat sin (@) dé cai dat
gio.

4 Saukhi cai dit xong gio, hdy cho vai gidy d& don vi gio
duoc xdc nhan va don vi phit s& bt dau nhap nhdy
trén man hinh.

5 Nhan lign tuc ndt thoi gian cai dat sin ((© ) @& cai dit
phut.

6 Sau khi cai dat xong phit, nhan va gitr nit khéi déng
(Y ) trong 3 gidy d& xdc nhan hen gio cai dat sin.

L Pén chi bdo cai dit sdn s& sdng mau vang khi bat
hen gids cai dat s3n. Dén chuyén sang mau xanh
lam khi hét thoi gian hen gidr cai dit sdn.

7 Qué trinh n4u s& két thic khi hét thai gian hen gios cai
d4t s3n. Nb&i com dién da ndng s& phdt tiéng bip va ty
déng chuyén sang ché dé gitt 4m hodc ché dé cho.

Bl oo

+ Ché dd lam sa chua va ham ndng khéng cé chic nang

hen gi& cai dit san.
N&u thoi gian cai dit san ngdn hon thdi gian nau thi ndi
com dién da ndng s& bit ddu qud trinh ndu ngay 1ap tuc.

3

- Sau khi cai ddt xong hen gid cai dit sdn, ban cd thé
nhan nit Warm/Off (Gitr 4m/T4t) d& hiy chic ning cai
dat san.

Cai ddt ché d6 khoa tré em (hinh 13)
D& bio vé con ban khéng sir dung ndi com dién da nang,
ban ¢ thé cai dat chic nang khoa tré em.
* Nhian va gitt ndt thdi gian néu ((® ) trong 3 gidy dé bat
dau ché do khoa tré em.
L Biéu tuong khda tré em xuat hién trén man hinh
hién thi.
* D& md khda, nhan lai va gitr nit thoi gian nau (® ) trong
3 gidy.
L Bidu tuong khda tré em bién mat khai man hinh
hién thi.

Ché d6 Gitr am

N&i com dién da nang nay gitip ban d& dang kiém sodt chic

nang git am.

* Sau khi ban chon chitc nang ndu, néu ban nhan truc tiép
va gitr ndt khai dong (&) trong 3 gidy, dén chi bdo gitr
am sé& sang. Khi qud trinh ndu két thic, ndi com dién da
nang s& truc tiép chuy@n sang ché do cho.

* Sau khi ban chon chiic nang ndu, néu ban nhan nut gitr &m
(&) trude khi nhan ndt khai dong (&), dén chi bao
gilr 4m s& tat. Khi qud trinh ndu két thic, ndi com dién da
ning s& chuyén sang ché db cho.

=

+ Ngoai trr chic nang lam sta chua, tit ca cdc chirc nang
niu khdc s& cho phép thic an chuyén v& ché do gitr am.

- O ché d6 cho, ban 6 thé nhan nit gicr am (&) d@é
bt dau ché do gitt Am.

- O ché d6 gitr 4m, ban c6 thé nhan nit gitram (&) aé
bt ddu ché do cho.

6 Vé sinh va bido dudng

Ghi cha

RUt phich cdm ctia ndi com dién da nang ra khoi & cdm
dién trudc khi lam sach ndi.

+ Cho cho d@én khi ndi com dién da nang dd ngudi trudce khi
lam sach.

Bén trong

Bén trong ndp ngoai va than chinh:

* Lau sach bing vai dm vat kho.

* Dam bdo ldy ra hét thic an dinh trong ndi com dién da
nang.

DEé nhiét:

* Lau sach bang vai am vat kho.

* L4y ra hét thic an dinh trong ndi biing vai dm vét kho
hodc tdm xia rang.

Bén ngoai

Bén ngoai than chinh:

* Lau sach bing vai m nhing nudc xa phong.

e Chi str dung vai kho va mém dé lau sach bang digu khién.

* Dam bdo lay ra hét toan bd thuc an dinh xung quanh
bang digu khién.

Phu kién
Mudng khudy, van thodt nudc, cbc lam sira chua, mudng x&i
com, mudng muc sup, ldng ndi va nip trong cé thé thdo roi:
e Ngdm vao nudc ndng va lau sach bang miéng x3p.

7 Taiché

Khong vt san phdm cling chung véi réc thi gia dinh thong
thuong khi ngiing str dung nd, ma hay dem san pham dén
diém thu gom chinh thirc d& tdi ché. Lam nhu vay s& gidp
bdo vé maoi trudng.

Lam theo cdc quy dinh tai qudc gia clia ban dbi véi viéc thu
gom riéng cac san phdm dién va dién tlr. Viec vit bo ding
cdch s& gidp phong tranh cdc hau qua xau cho méi trudng va
stc khde con nguoi.

8 Bao hanh va dich vu

Né&u ban can dich vy hodc thdng tin, hay gip truc trac, hdy vao
website clia Philips tai www.philips.com:tw hodc lién hé Trung
Tam Cham Séc Khach Hang ctia Philips & nudc ban. Ban c6 thé
tim thdy s6 dién thoai clia trung tdm nay trong phiéu bao hanh
toan cau. Néu khéng ¢ Trung Tam Cham Séc Khdch Hang

nao & nudc ban, hay lién hé véi dai ly Philips tai dia phuong ban.

9 Khic phuc su cé

Neéu ban gap su c6 khi s&r dung ndi com dién da nang nay,

hiy kiém tra cc van d& sau day trudc khi yéu ciu dich vu.

Néu ban khéng thé gidi quyét duoc van dé, hdy lién hé Trung

Tam Cham Séc Khéch Hang ca Philips tai qudc gia ban.

NI o)

Giai phap

Néu ndi com dién da nang duoc dat
trén b& miat khong bang phing hodc
nghiéng thi nudc sé khéng duoc dan
trai déu lam cho com sau khi ndu bi

nhao hodc khd cing.

D6 mém déo clia gao tuy thudc vao
loai gao, viing san xudt gao va thoi gian
gao dugc cat gitr (gao mdi hay gao cl).

6 mém déo clia gao tuy thudc vao

nhiét d6 phong va nhiét do nudc.

Com bi nhao, khé

Str dung chiic nang cai dat sin cé thé
lam cho com mém hon. Bay la hién
tuong binh thuong.

cing hodc chua
chin.

S dung ché dé nau com cyc nhanh
6 thé lam cho com khé ciing hon.
D3y 1a hién tuong binh thudng.

Kidm tra xem long ndi c6 bi bién dang

khong.

Khéng cé du nudc. Cho thém nudc
vao theo thang phan chia cdc muc

nudc & long ndi.

Ban da khéng nhan va gi ndt khoi
dong @ trong 3 gidy dé bit dau nau.

Bam bao ring khéng c6 vat la trén dé&
nhiét va phfa bén ngoai long ndi trudc

khi bat ndi com dién da nang.

Kidm tra xem c6 thic an dinh trén
tam dé nhiét hay bén ngoai long nbi
khéng. LAy thic dn thira ra bang dlia
bép hodc dua an.

Com bj khét.

Ban khéng vo gao diing cdch. Rira
sach gao dén khi nudc vo gao trong
hoan toan.

Kidm tra xem long ndi c6 bj bién dang

khong.

Nudc tran ra

ngoai ndi com

Nh& cho nuéc vao dén mic nude
huéng dan trén thang phan chia cdc
muic nude & 16ng ndi, chon mic nudc
tuong Ung vai sb lugng chén gao sur
dung.

dién da nang khi
dang nau.

Bdm bdo nudc khong vuot qud mirc
t6i da trén thang, vi lam nhu vay cé
thé lam cho nudc trong ndi bj tran ra
ngoai trong khi ndu.

Nhan lién tuc ndt menu (@) ) dé
chon chiic ndng ndu mong mudn hién

thi trén man hinh.

Tbi khéng thé vao
chic nang nau
mong mudn.

Kiém tra xem dén chi bdo ché do gitr
4m cd bat khong. Tat ché d6 gitt 4m
va bat lai.

Kiém tra xem day dién cé néi chat
véi ndi com dién khong va xem phich

cém cé cam chit vao & dién khong,

Com cé mui sau

khi nau

Sau khi n4u, d&m bao rdng ndp théng
hoi, ndp trong va long ndi dugc rira
sach s& Rira long ndi bing chit tdy ria

lam sach va nudc am.

Beén trén ndt
khoéng sdng hodc
man hinh khéng
hoat déng.

Cé sur ¢b V& day ndi hay phich cdm
dién. Kiém tra xem day dién cd ndi chat
véi ndi com dién khéng va xem phich
cim cé cam chit vao & dién khong,

L&i

Giai phap

Théng bao 16i
(E1, E2, E3, hodc
E4) xudt hién trén

man hinh.

D3 cé sy mat dién trong qud trinh
nau. Mang thiét bj dén dai ly Philips
cla ban hodc trung tam dich vu do

Philips Gy quyén.

N&i com dién
khoéng tu dong
chuyén sang ché

d6 gitt am.

B6 diéu khién nhiét d6 bi hu hong.
Mang thiét bj dén dai ly Philips clia
ban hodc trung tam dich vy do Philips

Uy quyén.

10 Thoéng sé ky thuat

M3 kidu san phdm HD3060
Pau vao cong suat dinh muc 330W
Cbng suat dinh muc 0,7L




