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1

Important

Read this safety leaflet carefully before you use
the appliance 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
liquids.

This appliance is intended to be used in

household and similar applications such as:

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

e farm houses;

e byclientsin hotels, motels and other
residential type environments;

e 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.

Surface of the heating element is subject

to residual heat after use.

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

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

Caution

of the buttons on the control panel with
wet hands.

The symbol marked on the

appliance means “Caution, Hot

surfaces”, do not touch the hot

surface in order to avoid scald.

The device must not be located
immediately below a socket outlet.
CAUTION: To prevent damage to the
appliance do not use alkaline cleaning
agents when cleaning, use a soft cloth and
a mild detergent.

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.

Always put the inner pot in the appliance
before you put the plug in the power
outlet and switch it on.

Do not place the inner pot directly over an
open fire to cook rice.

Do not use the inner pot if it is deformed.



The accessible surfaces may become hot

when the appliance is operating. EIectromagnetic fields (EM F)
Take extra caution when touching the

appliance. This appliance complies with the applicable
Beware of hot steam coming out of the standards and regulations regarding exposure
steam cover during cooking or out of the to electromagnetic fields.

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.

Do not insert metallic objects or alien
substances into the steam vent.

Do not place a magnetic substance on
the lid. Do not use the appliance near a
magnetic substance.

Always let the appliance cool down before
you clean or move it.

Always clean the appliance after use. Do
not clean the appliance in a dishwasher.
Always unplug the appliance if not used
for a longer period.

If the appliance is used improperly or

for professional or semiprofessional
purposes, or if it is not used according to
the instructions in this user manual, the
guarantee becomes invalid and Philips
refuses liability for any damage caused.
Visit www.philips.com/support to
download the user manual.

EN



2  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/welcome.

What's in the box

Main unit Inner Pot

2-in-1 spoon Measuring cup
Power cord Steaming rack
Glass lid Quick start guide

Important information leaflet

\'—/ Quick start guide

PHILIPS PHILIPS




Product overview
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Top lid

Lid unlock position

Sealing ring

Side handle

Anti-blocking cover

Lid lock position

Safety valve

Manual pressure release button

Water level indication

Handle

Inner pot

Steam box

Condensation rim

Pressure release valve

Control panel

Pressure release rod

Heating element

Floating valve

Power socket

Steam cover

Rotation knob

SIHSHISHONOHSHOHONEHE®,

Floater

SISHOHOHONCHNIGHCHONONO)

Cooking process indication bar
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Controls overview
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D Return/Cancel button % | Sauté/Sear button

Go Delay start button T8 | Slow cook button

§ Add ingredient button @ | Bake button

»n Start button ] Jam button

{kpa Pressure cook button @ Reheat button

) Steam button =] | sauce thickening button
1= Stew button vy Favorite 1 button

U Yogurt button fz’ Favorite 2 button




Indicators

(3] Keep warm indicator kl:’a Pressure indicator

@ Temperature indicator o Lid unlocked indicator
Low temperature/pressure indicator Ge Delay start indicator
D High temperature/pressure indicator -- Standby mode

3 Using your Multicooker

Before first use

1 Remove all packaging materials from the appliance.
2 Take out all the accessories from the inner pot.

3 Clean the parts of the Multicooker thoroughly before using it for the first time (see chapter

“Cleaning and Maintenance”).

Note

Read user manual carefully before use.
Place the appliance on a flat surface.

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

L]
L]
e Remove the promotional sticker on the appliance before first use.
L]
L]

Make sure the inner pot is in proper contact with the heating element.
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Cooking program

Default Adjustable
Cooking Sub cooking Default Adjustable pressure/
. . . . - . pressure/
function | function cooking time | cooking time temperature
temperature
range
Manual (Z=) 5 minutes 2-59 minutes  Low pressure Lol
pressure
Beef/Lamb (1) 40 minutes 13-59 minutes  High pressure NA
Chicken/Duck (§7) 25 minutes 12-59 minutes  High pressure NA
Bone-in meat (&) 25 minutes 20-59 minutes  High pressure NA
Seafood (=) 3 minutes 1-59 minutes  Low pressure NA
Pressure
o Root vegetables . .
ook fkba @ 5 minutes 2-10 minutes  Low pressure NA
Es)
Beans/Tendons . . )
o 30 minutes 25-59 minutes  High pressure NA
()
Soup (&) 30 minutes 25-59 minutes  High pressure NA
Rice () 14 minutes NA Low pressure NA
Porridge (&) 15 minutes 2-59 minutes  Low pressure NA
Manual (==) 2 hours 2-12 hours Lo Low/High
temperature  temperature
High
Beef/Lamb (%) 6 hours 2-12 hours temperature NA
Chicken/Duck () 4 hours 2-12 hours g NA
temperature
Slow cook
i y > i High
Bone-in meat () 6 hours 2-12 hours temperature NA
Low
> -
Seafood (=) 2 hours 2-12 hours TR NA
Low
& -
Soup (&) 2 hours 2-12 hours temperature NA
Manual (=) 10 minutes 3-30 minutes  Low pressure NA
Beef/Lamb (&) 20 minutes 3-30 minutes Low pressure NA
Chicken/Duck (§7) 15 minutes 3-30 minutes  Low pressure NA
Steam 16y Bone-in meat (&) 20 minutes 3-30 minutes  Low pressure NA
Seafood (=) 3 minutes 3-30minutes Low pressure NA
Rice () 14 minutes 3-30 minutes  Low pressure NA

10
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Cooking Sub cooking Default Adjustable

function function cooking time | cooking time

Adjustable
pressure/
temperature
range

Default
pressure/
temperature

Constant

Manual (Z=) 1 hour 01T e temperature NA
Beef/Lamb (%) 2 hours 0.5-10 hours te?no;;:aatnutre NA
Stewigs  Chicken/Duck ($) 1 hour 0.5-10 hours tefno;es;[aatnt}re NA
Bone-in meat (&) 2 hours 0.5-10 hours te(r::;«::::l}re NA
Seafood (=) 30 minutes 0.5-10 hours tefnogg;[:{]utre NA
Sauté/Sear 5~ 3 minutes 3-59 minutes tem;lgg\r/;ture tel-r%vgé'r—;i?uhe
YogurtU 8 hours 6-12 hours te(r-}?;es;[::LJtre NA
Bake (@ 45 minutes 10-59 minutes tefno;?es;[:thre NA
Jam [ 55 minutes 25-59 minutes te?;::::utre NA
Reheat () 15 minutes 15-59 minutes tefnopr)]es;[sa}re NA
Sauce thickening & 8 minutes 8-15 minutes tefnogef:::;re NA

E v

Do use the pressure cooking lid when Pressure cook {ia and Steam & functions.

Close and fully lock the pressure cooking lid when using these functions: Pressure cook {kea,
Steam i?{,‘,»;

Keep the lid open when using Sauté/Sear -, Jam [T and Sauce thickening .

The appliance automatically enters standby mode after 2 minutes of inactivity. To wake the
appliance and select a cooking program, press the knob.

You can use the glass lid for these functions: Stew i@ or Slow cook 1%,

For pressure programs (such as Pressure cook {fea and Steam 1), the default cooking time shown
on the display refers to the pressure maintain time. The total cooking time consists of heating time
+ pressure maintain time + pressure release time.

The actual cooking time will vary according to the amount of food (rice), water, voltage,
temperature, water temperature, and food quality.

EN 11




Preparations

E Note

Do not fill the inner pot with food and
liquid less than the minimum of the

water level indications, or more than the
maximum of the water level indications.
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.

Use the top lid for most cooking programs,
and especially for pressure cooking and
steam program.

For food that expands (such as beans,
dried foods, or viscous liquid food) during
cooking, do not fill the inner pot with more
than 1/2 full of food and liquid.

For rice cooking, follow the water level
indications on the inside of the inner pot.
You can adjust the water level for different
types of rice and according to your own
preference. Do not exceed the water level
indicated on the inside of the inner pot.
After the cooking process is started, you
can press (3 to terminate the current
work, and the appliance goes to menu
selection mode.

Before using the Multicooker to cook food,
follow below preparation steps:

1

Turn handle anti-clockwise to open the lid,
make sure the g and W icons are aligned.
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2 Take out the inner pot from the
Multicooker.

3 Add water and other ingredients to the
inner pot.

4 Wipe the outside of the inner pot dry.

%)

5  Puttheinner potin the Multicooker.
Then close the lid by turning the handle
clockwise, make sure the @ and W icons
are aligned.




Note

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

e Make sure the inner potis in proper
contact with the heating element.

6  Putthe plug in the power socket.

Pressure cook

E v

Rotate the knob to select Beef/Lamb.

> The chosen cooking function blinks,

and the default cooking time is

displayed on the screen.

Note

e For cooking program with adjustable

cooking time, you can rotate the knob

to adjust the cooking time, see Chapter

"Adjust the cooking time/pressure/

temperature”.

e Make sure the top lid is properly locked
before the cooking process started.

o Make sure the steam pressure release valve
is installed properly.

e Make sure the sealing ring is in good
condition and installed properly.

e Check if the steam cover is installed
properly.

For pressure cooking time and pressure

regulating range, refer to Chapter “Cooking

program”.

1  Follow the steps in “Preparations”.

2 Press the Pressure cook button to select
pressure cooking ( fiea ).

0005
& Fn
ﬁ Cxoposapka
L - 1
Tncine 1 ot 2
©) O}

Press the () button to start the cooking

process, the Multicooker starts working in

the selected mode.

When the Multicooker reaches the
cooking pressure, the pressure maintain

time starts countdown.

EN
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6

7

8

When the pressure maintain time has
elapsed, the Multicooker steps into
pressure release stage, the Multicooker
starts to release pressure. Do not touch the
steam cover.

When pressure is released, the floater will
drop completely.

The Multicooker automatically switches to

the keep warm mode.

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

El vote

Steam will be released automatically, it
takes a few minutes depending on the
quantity of liquid inside.

Do not use manual pressure release button
when cooking sticky liquid such as congee,
beans, since it may cause overflow.

Before press the manual pressure release
button you need to press the (¢w) button

to deactivate "automatic pressure release”
process.

You can also press the manual pressure
release button on the top lid to quickly
release pressure. Be cautious about
overflow when you press the manual
pressure release button. In case there is
overflow, release the button immediately.
After the cooking process is finished,
unplug the Multicooker from the electrical
outlet.

Rotate the top lid to the unlock position.

10 When opening the lid, use a towel to catch

any food or condensed water dripping
from the inside of the lid to prevent
scalding.

Make sure the top lid is properly locked
before the cooking process started.

Make sure the steam pressure release valve
is installed properly.

Make sure the sealing ring is in good
condition and installed properly.

Check if the steam cover is installed

properly.
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1 Follow the steps in “Preparations”. 6  Press the (w button to start the cooking
2 Pour water into the inner pot, ensuring process, the Multicooker starts working in
there is enough water to produce steam. the selected mode.

Make sure the water level remains below
the steaming rack when boiling. The
recommended water amount is up to 2 .
scales. =
3 Place the steaming rack in the inner pot. —
Put all ingredients on the steaming rack.
4 Press the Steam button to choose steam

cooking function. ) a
. oo 7 When the Multicooker reaches the
® cooking pressure, the pressure maintain
i time starts countdown.
U
Naposapka
® ©)

5 Rotate the knob to select Beef/Lamb.
L The chosen cooking function blinks,
and the default cooking time is
displayed on the screen.

8  When the pressure maintain time has
elapsed, the Multicooker steps into
pressure release stage, the Multicooker
starts to release pressure. Do not touch the
steam cover.

Note

e After selecting a cooking program, you can
press the knob to adjust the cooking time,
see Chapter “Adjust the cooking time/
pressure/temperature”.

EN 15



9  When pressure is released, the floater will
drop completely.

10 The Multicooker automatically switches to
the keep warm mode.
L The keep-warm indicator (%)) lights

up.

E Note

e Steam will be released automatically, it
takes a few minutes depending on the
quantity of liquid inside.

e Do not use manual pressure release button
when cooking sticky liquid such as congee,
beans, since it may cause overflow.

o Before press the manual pressure release
button you need to press the @ button
to deactivate “automatic pressure release”
process.

e You can also press the manual pressure
release button on the top lid to quickly
release pressure. Be cautious about
overflow when you press the manual
pressure release button. In case there is
overflow, release the button immediately.

o After the cooking process is finished, unplug
the Multicooker from the electrical outlet.

12 When opening the lid, use a towel to catch

any food or condensed water dripping
from the inside of the lid to prevent
scalding.

11 Rotate the top lid to the unlock position.

Slow cook

Follow the steps in “Preparations”.
Press Slow cook button to choose the
slow cooking function.

Do
@ i
] =
'Vﬂ’“ Sy nevi
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3 Rotate the knob to select Beef/Lamb.

L The chosen cooking function blinks, Stew
and the default cooking time is
displayed on the screen. 1  Follow the steps in “Preparations”.
2 Press the Stew button to choose the stew
function.
) EREEE
® ®
E Note 3 Rotate the knob to select Chicken/Duck.

> The chosen cooking function blinks,
the default cooking time is displayed
on the screen.

e Please choose the corresponding program
based on your recipe and ingredient.

e Do not use the manual program to cook
foods that easy expand or thick, and do
not fill the inner pot with more than 1/2
full of food and liquid.

¢ After selecting a cooking program, you v 0ED0
can press the knob to adjust the cooking . =
time, or temperature ( for Manual only), ﬂ iw
see Chapter “Adjust the cooking time/ %
pressure/temperature”. . m..om..

4 Press the () button to start the cooking
process, the Multicooker starts working in

the selected mode. E Note

e Please choose the corresponding program
------- based on your recipe and ingredient.

ST

it e Do not use the manual program to cook

@ i

foods that easy expand or thick, and do
& @ not fill the inner pot with more than 1/2

full of food and liquid.
) ® o After selecting a cooking program, you can
{b press the knob to adjust the cooking time,
see Chapter "Adjust the cooking time/
pressure/temperature”.

5  Whenthe cooking is finished, the
Multicooker switches to the keep warm
mode automatically.

EN 17



4 Press the (w) button to start the cooking
process, the Multicooker starts working in
the selected mode.

5 When the cooking is finished, the
Multicooker switches to the keep warm
mode automatically.

4 Press the (w) button to start the cooking
process, the Multicooker starts working in
the selected mode.

2
= 0
2
o)

e
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5 When the cooking is finished, the
Multicooker beeps and switches to the
standby mode automatically.

Yogurt and Jam

Note

e Keep the lid open when using the Jam
function.

1 Mixall ingredients well and put it into the
inner pot.
Follow the steps in “Preparations”.

Press the Yogurt or Jam button. Press the
knob to confirm selection.

w N

Note

o |f you prefer a thick jam, simply extend the
cooking time in the Jam function.

o After selecting a cooking program, you can
press the knob to adjust the cooking time,
see Chapter “Adjust the cooking time/
pressure/temperature”.

18 EN

Bake

—

Follow the steps in “Preparations”.

2 Mixallingredients well and put them into
the inner pot.

3 Press the Bake button. Press the knob to

confirm selection.

Note

e After selecting a cooking program, you can
rotate the knob to adjust cooking time,
then press the knob to confirm.

005
K
e
@ )

4 Press the knob to confirm the selection.



5 Press the (bw) button to start the cooking
process, the Multicooker starts working in
the selected mode.

0045
i
@ -
s
@ T

6  When the cooking is finished, the
Multicooker switches to the keep warm
mode automatically.

Reheat

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

2 Pour some water onto the food to prevent
it from becoming too dry. The quantity of

the water depends on the amount of food.

3 Close the lid, put the plug in the power
socket, and switch on the appliance.

4 Press the Reheat button to choose reheat
function.

Note

5 Press the knob to confirm the selection.

6  Press the (w) button to start the cooking
process, the Multicooker starts working in
the selected mode.

7  When the cooking is finished, the
Multicooker switches to the keep warm
mode automatically.

Sauté/Sear

Note

e Keep the lid open when using the Sauté/
Sear function.

o After selecting a cooking program, you can
rotate the knob to adjust cooking time,
then press the knob to confirm.

1  Follow the steps in “Preparations”.
2 Press the Sauté/Sear button.

Note

e After selecting a cooking program, you can
rotate the knob to adjust cooking time,
then press the knob to confirm.

EN 19



Press the knob to confirm the selection.
Press the () button to start the cooking
process, the Multicooker starts working in
the selected mode.

A w

5 When the cooking is finished, the
Multicooker switches to the standby
mode.

Sauce thickening

Note

e Keep the lid open when using this
function.

¢ When the Sauce thickening function is
working, press the @ button to cancel the
program.

1 Pressthe & button.
 The default cooking time is displayed.

20 EN

2 Pressthe knob to confirm.

0
® o o e

3 Pressthe (w button to start the cooking
process, the Multicooker starts working in
the selected mode.

4 When the cooking is finished, the
Multicooker switches to the keep warm
mode automatically.

Adjust the cooking time/
pressure/temperature

El v

e You can adjust the pressure only for
Pressure cook-Manual (Low or High).

e You can adjust the temperature for Slow
cook-Manual (Low or High) and Sauté/
Sear (Low or High).

e When you adjustthe cooking time,
pressure, or temperature, press the
button to return to the previous step.

e If the adjustable cooking time is less than 1
hour, each rotation of the knob adjusts the
time in T-minute increments.

e If the adjustable cooking time is more than
1 hour, each rotation adjusts by 1-hour
increments. Set the hours first, then set the
minutes.




Choose a desired function.

> For Pressure cook, Slow cook, Steam,
Stew, press the knob first, then rotate
the knob to adjust the cooking time.

> For Bake, Jam, Yogurt, Sauté/Sear,
Reheat and Sauce thickening, rotate
the knob to adjust the cooking time

directly.

@ ®

[Tatinl
Ul_l'l_'cJ

)

Rotate the knob to adjust the cooking
time. Press the knob to confirm.

Rotate the knob to adjust the pressure

level.

Press the knob to confirm.

@ ® (O]

Press the () button to start the cooking

process, the Multicooker starts working in

the selected mode.

Adjust the delay start time

E Note

e The cooking process will be started by the

time the preset time has elapsed.

e Delay start is not available for Sauté/Sear,

Jam, Sauce thickening and Reheat.

¢ Do not use long delay start time with
perishable foods, as they may spoil before

cooking begins.

1

Choose a desired function.
R e T
e 2o
- @
i
i 7
® ®
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2 Pressthe (@) button to set the delayed 6  Press the (w button to start.

start time.
es om— | | = 0530
””””” i K e
.o =
& @
@ e S ®
& 2

7  After the delay start time has elapsed, the
cooking process will be started.

L» After the cooking process is finished,
the Multicooker switches to the keep
warm mode automatically, and the
keep warm indicator lights up.

Q5 = 0w
(> F= A )

4 Press the knob to confirm.

“““““ * o500
= Adding ingredient
/-’ ‘ With this function, you can open the lid during
| the pressure cooking process and add more
©) ingredients.

5 Rotate the knob to set minute. Press the Note

knob to confirm. . : Lo .

e The add ingredient function is available for
all pressure cooking menus except for Rice
and Porridge.
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1  After the cooking process starts, in
Heating process or Maintain pressure
process, the &) button will light up if the
selected function is supporting adding
ingredient.
> The @) button lights up.

2 Youcan press and hold the &) button for
3 seconds anytime during Heating process
or Maintain pressure process.

 The @) button blinks.
> The current cooking process pauses,

the Multicooker beeps for 5 times and
starts to release pressure.

- T
(R

Note

o After pressing the (&) button, if you then
press the @ button, the Multicooker will
cancel the add ingredient process and
resume to the previous cooking program.

CAUTION: HOT STEAM! Do not touch the
steam cover.

When pressure is released, the floater will

drop completely.

Turn handle anti-clockwise to open the lid,
make sure the g and W icons are aligned.

Note

If you have difficulty opening the lid, press
the manual pressure release button to
release pressure until the floater drops

completely.

EN
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5 Add more ingredient.

6  Close the lid by turning the handle
clockwise, make sure the @ and W icons
are aligned.

e [f you have difficulty locking the lid, press
the manual pressure release button to
release pressure until the floater drop
completely, ensure the lid is fully seated
and flush with the condensation rim (no
rear lifting) before turning the handle to
close.

7 Press the (w button to resume the cooking
process.
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Setting my favorite menu

You can set any two menus as "My Favorite”.
Before you make any changes to the settings,
the two default menus are:

. ﬂ’: Pressure cook -Beef/Lamb

* v3:Slow cook-Soup

If you need to change Y7 - to Bake, follow the
steps below:

1  Press the Bake button.

=
BunikaHHst @ s
™)

@ ®

2 Pressand hold the {\1’ button for 3
seconds.

5 The ﬁ' button blinks twice.
> The appliance beeps.




3 Follow steps 1-2 to set myfavoritezfz’. 4 Cleaning and
4 Pressf}’or{}'to access the menu. Maintenance

Note

il 2 e Unplug the Multicooker before starting to

g cleaniit.

S @  Wait until the Multicooker has cooled
down sufficiently before cleaning it.

e Clean the Multicooker after each use.

5 Press the (w) button to start the cooking
process.

Steam box

i Remove the steam cover.

e Remove the pressure release valve and
clean the food residue inside the steam box
with a damp cloth.

1o
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e Press the pressure release button, the e Clean the condensation rim thoroughly.
pressure release rod will be popped up,
then you can clean the food residue and
wash it under a tap.

Note

Note » Do not remove the sealing ring by force.

e [f overflow happens, clean the floater o
e Remove the sealing ring.

thoroughly.

Top lid

e Turn handle anti-clockwise to open the lid,
make sure the g and W icons are aligned.

e Soakall parts in water and clean with
sponge. Make sure no food residue is left.
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e Wipe clean the top lid with a damp cloth.
Inner pot

Note

¢ Do not use a metal shovel or other hard
tool, otherwise it will damage the inner
surface of the inner pot.

e Clean the inner pot with mild detergent or
o After cleaning, stand the top lid vertically warm water to remove dust, oil and dirt.

to drain excess water. Then dry the top lid

with a soft towel.

e Dryall parts with a soft towel. Reassemble

e Reassemble the sealing ring and
anti-blocking cover.

EN 27



e Reassemble pressure release valve.

e Align the floater with the hole in the steam
box and secure the steam cover back in
place.

Interior

Inside of the outer lid and the main body and
the heating element:
e Wipe with damp cloth.
e Make sure to remove all the food
residues stuck to the Multicooker.

Exterior

Surface of the top lid and outside of the main
body:
e Wipe with a cloth damped with soap
water.
e Only use soft and dry cloth to wipe the
control panel.

28 EN

Accessories and inner pot

2-in-1 spoon, steaming rack, glass lid and inner
pot.
e Soakin hot water and clean with
sponge.

5 Recycling

This symbol means that this product
shall not be disposed of with normal

household waste (2012/19/EU). —
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.

6 Warranty and
support

Versuni Netherlands B.V,, registered at Claude
Debussylaan 88, Amsterdam, NL, offers a
two-year warranty on this product after the
date of purchase (or the date of delivery, if
later). This warranty is not valid if a defect is
due to incorrect use or poor maintenance. Our
warranty does not affect your rights under law
as a consumer. For more information, for spare
parts, or for invoking the warranty, please visit
our website home.id/support.

7 Specifications

Model Number HD2633
Cooking power input | 1000W
Rated capacity 6.0L

E v

e Unplug the Multicooker if not used for a
long time.




8 Troubleshooting

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

Problem

Solution

I have difficulties
closing the top lid.

The lid is not well assembled. Rotate the handle clockwise, make sure
the @ and W icons are aligned.

Check if the sealing ring is well assembled around the top lid.

Check if the floater valve is cleaned well.

Press the manual pressure release button to release pressure until the
floater drops completely.

I have difficulties
opening the top lid
after the pressure is
released.

Press the manual pressure release button to release pressure until the
floater drops completely.

Make sure the g’ and W icons are aligned.

Food residue may accumulate at the bottom of the floating valve
and the floater. Do not attempt to force it open, as this may cause
burns. Wait around 30 minutes for the appliance to cool completely,
push down the floater, then gently turn the handle back and forth
repeatedly.

Clean the floating valve and the floater according to the cleaning
instruction.

The food is not cooked.

Incorrect function or time was selected, increase cooking time or
change the cooking method.

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

The heating element is damaged, or the inner pot is deformed. Take
the cooker to your Philips dealer or a service center authorized by
Philips.

Air or steam leaks from
the lid or the steam
vent.

The sealing ring is not well assembled. Make sure it is well assembled
around the top lid.

There is food residue in the sealing ring. Make sure the sealing ring is
clean.

There is food residue on the floating valve. Clean the floating valve.
The lid is not completely closed and locked. Make sure that the lid is
completely fastened and locked in the right position.

E1 displays on the
screen.

The sensor of the heating element has a open circuit. Take the
appliance to a Philips dealer or a service center authorised by Philips.

E2 displays on the
screen.

The sensor of the heating element has a short circuit. Take the
appliance to a Philips dealer or a service center authorised by Philips.
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Problem

Solution

E3 displays on the
screen.

The heating element temperature exceeds 200 °C. Check if the inner
pot is well placed on the heating element.

E4 displays on the
screen.

Low pressure switch is turned on and the heating element
temperature is below 80 °C. Take the appliance to a Philips dealer or a
service center authorised by Philips.

E5 displays on the
screen.

Unplug the power cord, press manual release button to release
pressure or let it cool down naturally until the floater drops.

Open the lid and reconnect the power to resume operation. Ensure
the lid is open when using the Sauté program.

If the above steps still fail to resolve the issue, take the appliance to a
Philips dealer or a service center authorised by Philips.

ES displays on the
screen.

Unplug the power cord, press manual release button to release
pressure or let it cool down naturally until the floater drops.

Open the lid and reconnect the power to resume operation. Ensure
the lid is open when using the Sauté/Jam/Sauce thickening program.
If the above steps still fail to resolve the issue, take the appliance to a
Philips dealer or a service center authorised by Philips.

The above problems
still exist.

The Multi-cooker has encountered a malfunction. If this is the case,
please:

(1) Do-it-yourself service. Contact Consumer Care Center and we may
be able to give instructions and help you solve the problem with video.
(2) Carry-in service. Carry your product into the Philips Service care.

(3) Onsite service. Contact us and we'll help you arrange a Philips-
authorized repair for your product, at no additional charge.
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1

Ba)xnuso

Mepen TUM AK KOPUCTYBATUCA NMPUCTPOEM,
YBaXKHO NpoymnTanTe Lo bpoLypy 3
IHCTpyKLiAMK 3 Be3neku Ta 3bepiranTe i Ans
JOBIAKM B ManbyTHHOMY.

Heb6e3neuyHo

MpUCTPI He MOXHa 3aHYpPIOBaTL Y BOAY.

MonepemxeHHs

32

Ller npucTpin He Npu3HayeHo ang
KOPUCTYBaHHA ocobamu (BktoYatoum
niten) 3 nocnabneHnMn isnyHUMK
BIZYYTTAMM Y1 PO3YMOBUMM 3LiOHOCTAMY,
abo 6e3 HanexXHoro focBiay Ta 3HaHb,
KpiM BUMaAKIB KOPUCTYBAHHS N,
HarnaLoM Y 3a BkasiBkaMu ocobu, ska
BionoBifae 3a 6e3neky iX XUTTs.
[opocni MOBUHHI CTeXUTY, WOoO OiTu He
6aBUNNCH NPUCTPOEM.
MpucTpiv cnif CTaBUTK Ha CTiINKY
MOBEPXHIO, a PyUKM (3a HAABHOCTI)
cnif po3MmiLLlyBaTH Tak, WoO YHUKHYTU
BUIMBAHHA rapsyunx piauH.
Llen npucTtpin nprsHavyeHmnn ong
nobyToBOro BUKOPUCTaHHS BAOMA Ta B
IHLWMX NOQIOHNX MiCUAX:
®  Ha U1YKOOBUX KyXHSIX y MarasuHax,
oicax Ta B iHLUNX BUPOOHNYMX
yMOBax;
® Y XXUNTNOBKX OyAiBnsax Ha pepmax;
®  KJiEHTAMW B roTeNsX, MOTENSAX Ta
IHLIMX XXNTNOBUX CEpeoBMLLAX;
® yroTensx i3 KOMMnaekcoM nocnyr
"HoYiBNS | CHigaHOK".
SAKLLO 3'€AHYBaNIbHNI Kabenb XNBIEHHS
NMOLLKOOXKEHO, 3aMiHiTb MOro Ha kabesnb
KMBNEHHS Bif BUPOOHMKA.
Ller npucTpin He Npu3HayveHo ong
KepyBaHHS 3a 4OMOMOTO0 30BHILLHbOrO
TanMepa 4Ym OKpeMoi cnuctemmu
OVCTaHLIMHOIO KepyBaHHS.
MokpuTTa HarpiBasbHOro eneMeHTa MoXxe
BUAINATY TENO NiCNS BUKOPUCTAHHS.
MOMNEPELXKEHHSA. Ana yHUKHEHHS
noTeHUinHOI HeGe3nekn He NposvBanTe
BOZY Ha PO3'€M XMBNEHHS.
MOMEPELKEHHS. 3aBxamn ooTpumMymnTecs
IHCTPYKLiA Ta KOPUCTYUTECSH MPUCTPOEM
HaNeXHUM YYHOM A5 YHUKHEHHS
MOX/TMBOrO TPaBMyBaHHS.

UK

[ oTprMytoYMCb BKa3iBOK, OMMNCAHUX Y
LbOMY MOCIBHMKY KOpUCTyBayvaTe, YACTb
NOBEPXHI, AKi KOHTAKTYIOTb 3 XXeto, 3a
[,OMOMOrOK M'SIKOi BOJIOTOl raHyipkiy, wob
BUOANUTN YCi 3aNNLLKK X, aKi npuannam
[0 MPUCTPOIO.

Mepepn TUM 5K Nin’€gHyBaTV NPUCTPIN [0
enekTpomMepexi, nepesipTe, 4n 36iraeTbes
Hanpyra, BKaszaHa Ha HbOMY, i3 Hanpyrow B
enekTpoMepexi.

Mig'enHynTe NPUCTPI NULWe Jo
3a3eMJ1eHOT pO3eTKK. 3aBXan
nepeBipanTe, Yu WTEKep 3adikcoBaHO B
PO3eTLi HAaNEXHVM YNHOM.

He BMKOpMCTOBYMTE NPUCTPIN, AKLLO
wTekep, kabenb XNBAEHHS, BHYTPILHIO
KacTpysIto, yLinbHIoOYe Kinblie abo
OCHOBHWI KOPMYC MOLLKOAXKEHO.

LLIHYp >XMBNEHHS He MOBUHEH BUCITH

Haf Kpaem ctosy abo Haz poboyoto
NOBEpPXHELO, Ha AKiM CTOITb MPUCTPIN.
Mepepn TUM sK Nig’egHaTV NPUCTPIN

[0 enekTpoMepexi, nepesipTe, 4u
HarpiBasbHUN eNeMeHT, aT4MK
TeMnepaTypu Ta 30BHILLUHSA YacTUHa
BHYTPILLHbOI KacTpyi YNCTi Ta CyXi.

He nig’'eqHynTe npuctpin o
eneKTpoMepexi Ta He HaTMCKanTe KHOMKM
Ha naHesni KepyBaHHSA MOKPUMM pyKamu.

MpumiTtka

CUMBO Ha NPUCTPOI O3HaYa€e

"YBara! lapsya noBepxHa": He
TOpKanTecs rapsa4oi NoBepPXHi,

11106 He obnekTmncs.

MpUCTPIi He MOXHa CTaBUTU
Be3nocepefHbO Nif, PO3ETKOIO.

YBATA! 1ns 3anobiraHHa NOLWKOAXKEHHO
NPUCTPOIO He BUKOPUCTOBYMTE

TYXHi 3acobu A5 MOro YMLLEHHS, a
KOPUCTYTECSt M'SIKOIO raH4ipKoto Ta
M'SKUM 3aCO000M A/19 YMLLEHHS.

He B1KOpPNCTOBYMTE akcecyapu Yn
neTani iHWKnX BUPOOHKKIB, 38 BUHSITKOM
TNX, SKi pekomeHaye komnaHisa Philips.
BrkopucTaHHS Takmnx akcecyapis Um
neTanen npussene 40 BTPATW rapaHTil.
Obepirante NpUCTpin Bif Aii BUCOKMX
TemnepaTyp, He CTaBTe MOro Ha yBIMKHEHY
abo e rapsyy KyxoHHy nanty abo niyky.



Obepirante NpuUcTpin Big Aii npaMnx
COHSAYHMX MPOMEHIB.

MocTaBTe NPUCTPIN Ha CTiNKY,
rOPU30HTaNbHY | PiBHY MOBEPXHIO.

Mepw Hix Nig'eqQHyBaTX NPUCTPINA OO
efeKTpoMepexi Ta BMUKaTH 10oro,
NnoTPiOHO BCTaBUTU BHYTPILLIHIO KaCTPYIIHO.
He cTaBTe BHYTPILLHIO KaCcTPy/ o
6e3nocepeHbO Ha BIAKPUTNI BOrOHb,
11106 NpuroTyBaTh pUC.

He BMKOPWCTOBYMTE BHYTPILLHIO KaCTPyto,
AKLLO BOHa fecopmMyBanacs.

Konu npuctpin npautoe, MoXyTb
HarpiBaTncs JOCTYMNHI ANs OOTUKY
NOBEPXHI.

BynsTe 0cobnmnBo obepexHi, konu
TOPKa€eTeCh MPUCTPOIO.

Bynete obepexHi, Wwob He obnekTncs
raps4yoto Napoto, Aka BUXOAMTb i3 MapoBOi
KPWLKM Nif Y4ac NpuroTyBaHHs abo 3
NPUCTPOIO, KON BU BiAKPUBAETE KPULLIKY.
LLlo6 He obnekTnCh Napoto, TpMManTe
pyKM 1 06nmny4sa nogani Big NpucTpoto.

He nigHiManTe i He MepeHoCiTb MPUCTPIN,
KOMW BiH MPaLoE.

[nsi 3anobiraHHsa NepernoBHEHHIO He
HanvBanTe BOAM BULLLE MAKCMMasIbHOrO
PiBHSA, AKWIA BKa3aHWI Yy BHYTPILLHIN
KacTpyni.

He cTaBTe KyxOHHe Npunagas y Kactpyso
nig 4ac NPUroTyBaHHS, Y peXumi
30epexeHHs Tenna abo nigirpiBaHHs pucy.
BukopucToBynTe niLLe KyXoHHe Npuiagns
i3 KOMMNNeKTy. He BUKOPUCTOBYMTE rocTpe
KyXOHHe npunagas.

[ns 3anobiraHHa nogpsnuHamM He
peKOMeHIy€ETbCs roTyBaTu CTPaBK 3
KpeBeTKamu Ta pakonogibHmu. MNepen
NPUroTyBaHHSAM BUOAITb NAHLMPI.

He BCcTaBnanTe B napoBuin OTBIP
MeTafIeBUX NpeaMeTiB Ta He Tnnte
CTOPOHHIX PEYOBUH.

He cTaBTe Ha KPULLKY MarHiTHI MaTepianu.
He BukopucToByiTe NpucTpin 6inga
MarHiTHMX MaTepiais.

Mepen TMM AK 4NCTUTK a0 NepeHecTu
NPUCTPIN, BaNTe NOMY OXONIOHYTU.
YUCTiTb NPUCTPIN NiCAa BUKOPUCTaHHS. He
MUITE NPUCTPIN Y NOCYAOMUMHIN MaLUVHI.
SAKLwo Bn He nnaHyeTe KopucTyBaTUCA
NPUCTPOEM LOBLUMI Yac, 3aBXau
Bi'€QHYMTe NOro Bif enekTpomMepexi.

°  SKLLO NPUCTPIN BUKOPUCTOBYETLCA
HeHanexHo, ana (Hanis-)npodecinHmx
YW HLUKX Linen ycynepey Wi iIHCTpyKLi,
rapaHTis BTpa4ae YMHHICTb, a Philips He
Hece BiAMNOBILaNbHOCTI 3a 3anofisaHy
LKogy.

e  Bigsigavte BebcanT www.philips.com/
support, 106 3aBaHTaXXMTV NOCIOHMK
KopucTyBaya.

EnektpomarHitHi nonsa (EMM)

Llen npucTpiv BignoBigae Y HHUM CTaHOapTam
Ta NPaBOBMM HOPMaM, LLIO CTOCYIOTLCSA BMJIMBY
e1eKTPOMarHiTHUX Noni..
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2 MynbTnBapka

BiTaemo Bac i3 MokynKot Ta nackaBo nNpocrmMo Ao kiyby Philips!

LLlo6 y NoBHIM Mipi ckopucTaTMCa NIATPUMKOLO, Ky NponoHye komnaHisa Philips, 3apeectpyinTe cBiit
BWPib Ha BebcanTi www.philips.com/welcome.

KomnnekTtauis ynakoBku

TonoBHMI 610K BHyTpiWHA KacTpyna

Jloxka "2-8-1" MipHa Yawka

Kabenb xuvBneHHs MigcraBka 4ns NpUroTyBaHHA Ha napi
CknsiHa KpuLKa KopoTkui nocioHmk

IHopmauinHmin byknet

\'—/ Quick start guide

PHILIPS PHILIPS
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Ornspg Bupoby
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BepxHsa kpuiuka

MonoXeHHs PO36710KYBaHHS KPULLKM

YulineHtowoue Kinbue

BiuHi pyukm

AHTNGNOKYBaNbHa KpULLKA

MonoXeHHs 6I0KyBaHHS KPULLIKM

3axnCcHUIM KnanaH

KHomnKa cknaHHsa TUCKY BPyYHY

IHOvKaTOp piBHS BOAM

Pyuka

BHyTpilWHA kacTpyns

MNapoBa kamepa

KoHgeHcauirHun obigok

KnanaH ckmpaHHs TUCKY

MaHenb kepyBaHHSA

CTepykeHb CKUOAHHS TUCKY

HarpiBanbHun enemeHT

MnaBatounm knanax

Po3'em ons kabento XuBneHHs

MapoBa KpuLLKa

Perynatop obepTaHHs

OHGHONSHONONOHGHONIES

[MonnageLb

®9B®®®0OLV®I®OENO

MaHenb iHAMKaLii npuroTyBaHHA
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Ornap enemMeHTiB KepyBaHHS

Ckoposapka  [lMapoBapka

-t
5 R
Cote Siky nevi

s =

py

PosirpiB

KHonkn KepyBaHHA

Bpyuy == L]
fnosuunHa P
Mrvus ?;f :—
M'sico Ha KicTui @é -
Mopenpogykn = Low
@ %

§

Kpynn

@ KopeHennoau
&
[

& e

G ®

@

BunikaHHs

1

YniobneHe 1
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YniobneHe 2

) KHomnka noBepHeHHsA/cKacyBaHHA %~ | Knonka "Cote"

Go KHonka BigknageHoro 3anycky f‘g KHonka "fky neyi"
§ KHonka nopaBaHHSA NpoayKTis @ KHonka "BunikaHHs"
> KHonka nycky E} KHonka "[Oxem"

{kBa KHonka "CkopoBapka" @ KHonka "Posirpis"
i“',,, KHonka napu 1;[ Knonka "Coyc"

1% KHonka "TywkyBaHHS" ff KHonka "BubpaHe 1"
) KHonka "Vorypt" ¥5 | Krorka "BubpaHe 2"
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IHonkaTopu

(K51 IHAnKaTop 36epexeHHs Tenna kl:’a I[HAVKaTOp TUCKY

le IHOMKaTOp TemnepaTtypu Ef I[HAMKaTOp PO3610KOBAHOT KPULLIKM
IHOMKATOP HM3bLKOI TeMnepaTypu/TUCKY G@ IHOMKaTOp BiAKIageHOoro 3anycky
[LHiati ] IHOMKATOP BUCOKOI TemnepaTypu/TUCKY - Pexxnm odikyBaHHS

3  BUKOPUCTaHHSA MYNIbTUBAPKU

Mepep NnepwnM BUKOPUCTAHHSAM

1 3nimiTb i3 npucTpoto BCi nakyBanbHi MaTepianu.
2 BuiMITL yci akcecyapu 3 BHYTPILIHLOT KacTpyi.

3 Mepepn nepLuvm BUKOPUCTaHHAM A06PE MOYUCTETE YACTUHM MySLTUBaPKU (AVB. PO3AiN "YuiLieHHs

Ta gornag").

MpumiTtka

MoknafiTe NPUCTPIN Ha PIBHY MOBEPXHIO.

TMepLuU HixX KOPUCTYBaTUCS BUPOOOM, YBaXKHO NpoYmMTaniTe NOCiOHNK KOPUCTyBaYa.

Mepen nepwnmM BUKOPUCTAHHAM 3HIMITb peklaMHy HakJ1elrKy i3 MpUCTpolo.
Mepen TUM SK BUKOPUCTOBYBATU MYJIETUBAPKY, MepeBipTe, Y BCi HaCTUHU CyXi.
MepekoHanTecs, WO BHYTPILLHA KaCTPY/IA HaNleXXHO KOHTAKTY€E 3 HarpiBaibHUM €/1eMEHTOM.
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MNporpama npurotyBaHHS

DyHKuis MiadyHkuis CraHpapTHUIR PerynboBaHun | CtaHpapTHUNA Pcl'-_\rynbosauwm
vac yac Tnek/ Aiana3oH Tucky/
MPUroTyBaHHSA | MPUroTyBaHHSA
NPUroTyBaHHA | NPUroTyBaHHA | TemnepaTtypa |TemnepaTtypu
BpyuHy (Z=) 5 XBUVIH 2-59 XBUAVMH  HW3bKW TUCK HM%KVMM/
BUCOKNM TUCK
AnosuunHa (%) 40 XBUNUH 13-59 xBunnH Bucokum Tnck Hemae
Mrug ($7) 25 xBunuH  12-59 xBunnH Bucokuin Tmck Hemae
M'sico Ha kicTui (%) 25 xBuanH  20-59 xBUnnH Bucokuim Tuck Hemae
= N _
Ckoposapka Mopenpoayktv (=) 3 XBUINH 1-59 xBUNUH HW3bKWA TUCK Hemae
kba KopeHennoau (Q} ) 5 XBUNH 2-10 XBUAMH  HU3bKWIA TUCK Hemae
Kpynwn/cyxoxumnns
(2{) Y 30 xBUAMH  25-59 XxBUNWH Bucoknm Tuck Hemae
Cyn (&) 30 xBunvH  25-59 xBunuH Bucokui Tnck Hemae
Puc () 14 XBUNIVH Hemae HW3bKkKin TUCK Hemae
Kawa (&) 15 XBUNUH 2-59 xBUnuH  HU3bKN TUCK Hemae
o) 5 AT S R Hwn3bka Hu3bka/Bucoka
PysRy == TeMnepaTtypa TemrnepaTtypa
Bucoka
Anosuunna (%) 6 roguH 2-12 roguH TemMnepaTypa Hewmae
Buncoka
Mrug ($7) 4 rognHu 2-12 roguH TeMnepatypa Hemae
Ak y nevi 1y o Bucoka
M’'sico Ha KicTui ((}3) 6 roguH 2-12 roguvH TemnepaTypa Hemae
Hwn3bka
> —
Mopenpoayktv (=) 2 roauHn 2-12 roguH TeMmepaTypa Hemae
Husbka
& —
Cyn (&) 2 roguHn 2-12 roguH TeMnepaTypa Hemae
BpyuHy (==) 10 XBUAUH 3-30 XBUNUH  HW3bKW TUCK Hemae
AnosuunHa (%) 20 xBuNunH 3-30 XBUAMH  HW3bKWI TUCK Hemae
Mrug ($7) 15 XBUAUH 3-30 XBUANH  HU3bKMIA TUCK Hemae
Maposapka
1% M’aco Ha KicTui ((’}3) 20 XxBUNWH 3-30 XBUAUH  HW3bKWI TUCK Hemae
Mopenponykti (=) 3 XBUANH 3-30 XxBUAMH  HW3bKKIA TUCK Hemae
P|/|c() 14 XBUNUH 3-30 xBUANH  HU3bKNI TUCK Hemae
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DyHKLiA NipdyHkuin

CraHpapTHUNA PerynboBaHun | CraHpaptHun | PerynboBaHunn
yac yac TUCK/ AianasoH Tucky/

NnpuUrotyBaHHA | NPUroTyBaHHS

NPUroTyBaHHA | NPUroTyBaHHA |TemnepaTtypa |Temnepatypu

— Crana
BpyuHy (=) 1 roguHa 0,5-10 rogumH S Hemae
Crana
AnosuunHa (%) 2 rogMHn 0,5-10 rognH TeMnepaTypa Hemae
TywikyBaHHA B Crana
1'%}? Mg ($7) 1 roguHa 0,5-10 roguH TemMnepaTypa Hemae
2 B Crana
M’aco Ha KicTui (‘G") 2 roguHmn 0,5-10 roguH TeMnepatypa Hemae
Crana
> —
Mopenpoayktv (=) 30xBuavH  0,5-10 roguH TemnepaTypa Hemae
Cote g™ 3 XBUAUH 3-59 XBUIUH Hisbka Hisbka/Brcoka
TemnepaTtypa TemnepaTtypa
VlorypTU 8 roavH 6-12 rogunH Temgzigiypa Hemae
) Crana
BunikaHHs G 45 xunuH  10-59 xBUAvH TemnepaTypa Hemae
— Crana
55 25-59 H
Doxem [0 XBUIH XBUNH - emMae
o Crana
Posirpis @ 15xBUAMH  15-59 xBUAKH TemnepaTypa Hemae
Coyc E“[ 8 XBUNNH 8—15 xBUNUH Crui Hemae
Temnepatypa

E MpumiTtka

He BI/IKOpl/ICTOByI/ITe KPULLKY A8 IPUTOTYBaHHS Mif, TUCKOM, KONV BUKOHYIOTbCS yHKUIT
CkopoBapkKa fkea i lapoBapka i 2.

3akpunTe i 386J'IOKyl/1Te KPWLLKY NPUrOTYBaHHSI Mif TMCKOM Y pasi BUKOPUCTaHHS LiX yHKLIN:
CkopoBapkKa fkea, [lapoBapka .

He BCcTaHOBMONTE KPULLKY Nif Yac BUKOpUCTaHHSA dyHKLin CoTe ‘i, [kem DTa Coyc .
Brpi6 aBTOMaTV4YHO NepexoanTb y PeXXmnM oYikyBaHHS Nicna 2 xBunvH besgisnsHocTi. LLob
aKTUBYBaTW NPUCTPIV | BUBpaTV Nporpamy NpUroTyBaHHS, HaTUCHITb perynsTop.

Mo>kHa BUKOPUCTOBYBATH CKISIHY KPULIKY AN TakKnx yHKLI: TyLIJKyBaHHFI % A a6o Ak y neui Lg
[lns nporpam npuroTyBaHHs nif TMcKoM (Takmx sik CkopoBapka {kea i [lapoBapka 1% yac
NPUroTyBaHHA 3@ 3aMOBYYBaHHSAM, MOKa3aHW Ha AUCIel, CTOCYETbCA Yacy NIATPUMAaHHSA TUCKY.
3aranbHWIM Yac NPUroTyBaHHS IXXI CK1afa€TbCsa 3 Yacy HarpiBaHHSA + vYacy NiaTPMMaHHSA TUCKY +
Yacy CKMAaHHS TUCKY.

DaKTUYHMIA Yac NPUTOTyBaHHSA iXXi Oyae pisHUTUCA 3aeXHO Bif KinbkocTi ixXi (prcy), Boau,
Hanpyru, TemnepaTtypu, TeMnepatypu BOAM M AKOCTI Xi.
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MiarotyBaHHSA

E MpumiTtka

He HamoBHIONTE BHYTPILLHIO KacTpysIto
DKeto Ta PiAVHOI0 HUXKYe MiHIMasIbHOro
abo BuLLE MaKCMMaSIbHOTO PiBHS BOAU.
He nepeBuLLynTe BKasaHuin 06'eM i
MaKCUMalbHUM PiBEHb BOAM, BKa3aHWUM Ha
BHYTPILLUHI KacTPyJSli, OCKINIbKA Lie MOXe
CAPUYNHUTY NEPENOBHEHHSA MYJIETUBAPKW.
BukopurcToByINTe BEPXHIO KPULLIKY A5
BiNbLIOCTI MpOrpam NPUroTyBaHHS,
0CcobMBO 415 NpOrpamMm CKOpoBapKK
(MpuroTyBaHHS Nif, TUCKOM) 1 MapoBapKu.
Y pasi BUKOPUCTaHHA NPOAYKTIB, AKi

nif Yac NpPUroTyBaHHs 30iNbLUYIOTHCS B
06'emi (sik-0T 606OBI, CyLLeHi NPoAyKTH
abo B'A3Kka pifka ixa), He HanoBHMTe
BHYTPILLHIO KaCcTPyJ1to MPOAyKTaMum 1
pifvHot0 Binblue, HiX Ha 1/2.

Y pasi npuroTyBaHHA pucy OOTPUMYyMTECs
NO3HaYyOK PiBHA BOAW BCepeanHi
BHYTPILUHBOT KacTpyni. MoXHa 3MiHUTH
piBEHb BOAM BIAMOBIAHO OO TUNY pUCy Ta
BnacHux ynopgobaHb. He nepesuLLynTe
piBEHb BOAW, BKa3aHWI BCePeAVHI
BHYTPILLUHBOT KacTpysi.

Micnsa 3anycky NpoLecy NpUroTyBaHHS
MOXHa HaTUCHYTKN KHonKy (2), wob
BVIMKHYTW NOTOYHE 3aBAaHHS i mepeBecTu
NPUCTPIN Yy peXUM BUOOPY MEHIO.

MepLu HiXX BUKOPUCTOBYBATU MyLTUBAPKY A5
NPUroTyBaHHSA i, BUKOHaMTe NogaHi HmxX4Ye
nigroToByi Aji.

1
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MoBepPHITb PyyKy NPOTU FOANHHUKOBOT
CTPINKY, OB BiAKPUTN KPULLIKY.
CnigkymnTe, Wob nikTorpamu gV oynu
BUPIBHSIHI.

UK

BnIMIiTh BHYTPILLHIO KacTpy/io 3
MYNBTUBAPKMN.

[opavTte BoAy Ta iHWIi NpogyKTH y
BHYTPILLHIO KaCTPyto.

BUTPITb 30BHILLUHIO YaCTUHY BHYTPILLHBOT
KacTpyni Hacyxo.

BcTaBTe BHYTPILLHIO KaCcTpy/to B
MYSBTUBAPKY. [MOTIM 3aKpUITE KPULLIKY,
NMOBEPHYBLLV Py4KY 3a FOANHHVKOBOI
cTpinkoto. CnigkynTe, WoO nikTorpamn (]
Ta W 6y BUPIBHSAHI.




E MpumiTtka

e [lepeBipTe, Y/ 30BHILLHA YacTMHA
BHYTPILUHbOI KacTpyJli YMCTa i cyxa, a Ha
HarpiBasbHOMY efleMeHTi HeMa€ 3anLLKIB
i

o [lepekoHanTecs, Wo BHYTPILLHA KacTpyns
HaNeXHO KOHTaKTYE 3 HarpiBanbHUM
eleMeHTOM.

6  BcrasTe WTekep y po3eTKy.

CkopoBapka (npurotyBaHHs
nig TUCKOM)

E Mpumitka

e [lepen NpUroTyBaHHAM NepeBsipTe, Yn
BEPXHSA KPULLIKA 3aKpUTa HaNeXHUM
YMHOM.

e [lepesipTe, 4i KNanaH CKMAAHHA TUCKY
napu BCTaHOBIEHO HaNIEXHWM YMHOM.

e [lepeBipTe, M yLULiNbHIOIOYE KiNbLie
B HaJIeXXHOMY CTaHi Ta BCTAHOBJIEHO
HaNEXHUM HYNHOM.

e [lepeBipTe, Yn NapoBY KPULLKY
BCTaHOBJIEHO HANEXHUM YMHOM.

[Mpo yac NpuroTyBaHHS ixXi Nig TUCKOM i
[iana3oH perynoBaHHA TUCKY YuTanTe B
po3aini "Mporpama NpuUroTyBaHHS".

1 BwikoHawTe gjii B po3gini "MigrotyBaHHsa".

2 HaTucHiTb kHonky CkopoBapka, o6
BMOpaTV PYHKLIO MPUIrOTYBaHHS Mif
TUCKOM (ikea).

0005
& o
t Cxoposapka
LR

3 MMosepHiTb perynstop, Wob subpaTn
yHKLUito AnoBuYMHa.

5 |HOoMKaTop BUOPaHOI hyHKLi

NPUroTyBaHHA NOYHe 61MMaTH, a Ha

eKpaHi 3'SBUTbCS CTaHOAPTHNUI Yac
NPUroTYBaHHS.

000
- @

MpumiTtka

e [1ng nporpamMmu NpuUroTyBaHHs 3
perynboBaHVM YacoOM MNPUroTyBaHHS
MOXHa NOBEPHYTU PerynaTop, LWob

HanalTyBaT! Yac NPUroTyBaHHs. YuTaiTe

po3ain "HanawTyBaHHS Yacy, TUCKY,
TemnepaTtypu NpUrotyBaHHs".
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HaTUCHITL KHorky (+w), 11106 noyaTu
NPUroTyBaHHs. MynbTBapKa noyHe
npaLoBaTv y BUGpaHOMY PeXUMI.

Konun mynbtrBapka LOCATHe TUCKY
NPUroTYBaHHS, MOYHETbCS 3BOPOTHUN
BiA/1iK Yacy MiOTPUMAHHS TUCKY.

Konu yac nigTprmMaHHs TUCKY 3aKiHYMTbCS,
MynbTUBapKa Nepenae B peXnum CKMOaHHS
Tncky (i NoYHe cknaaTvi TUCK). He
TOpKanTecst NapoBOi KPULLIKK.

Konw Tck Byne cknHyTo, nonaseLb
OMyCTUTLCA MOBHICTIO.

8

MynbTrBapKka aBTOMaTUYHO nepenge B

pexumM 36epexeHHs Tenna.

> 3acBITUTBCS IHAMKATOP PeXMMyY
36epexeHHs Ternna (1%]).

E MpumiTtka

e TMapy 6yae cKvHyTO aBTOMaTnyYHoO. Le

3aMMaE Kinbka XBUTMH 3a1€XKHO Bif,
KiSIbKOCTI PiANHN BCepeamHi.

He BrKOpWCTOBYMTE KHOMKY CKMOAHHS
TUCKY BPYYHY Mif 4ac NpUroTyBaHHA
JNINNKOT PIAVHN, TaKOI K p1CcoBa Kalua,
6061, OCKiNbKN Lie MOXe CNPUYUHUTH
nepeTikaHHS.

MepLu HiX HaTUCKaTK KHOMKY CKUAaHHS
TUCKY BPYYHY, MOTPIOHO HaTUCHYTK
KHOMKY @ 06 BUMKHYTH nNpoLiec
"aBTOMaTUYHOrO CKUAAHHS TUCKY".
MoxkHa TakoX HaTUCHYTU KHOMKY
CKMAAHHSA TUCKY BPYYHY Ha BEPXHIl
KpWLWL, LLOO LBMAKO CKUHYTU TUCK.
ByabTe obepexHi 3 nepenvBaHHAM, KONK
HaTNCKaETe KHOMKY CKMAAHHSA TUCKY
BPYYHY. Y pa3i nepenoBHEHHS HeramHo
BINYCTiTb KHOMKY.

lMicns 3aBepLUeHHA NPUrOTYBaHHSA
Bi'€QHaNTe MyNbTUBAPKY Bif, Mepexi.

9

MOBEPHITb BEPXHIO KPULLKY B MOSTOXKEHHS
p03610KyBaHHS.




10 LLo6 BiaKpUTW KPULLKY i YHUKHYTU OMIKIB,

CKOpUCTanTeCs PyLUHWUKOM, o6 3ibpatun
3asIMLWKHK i abo Kpanni KoHOeHcaTy, Lo
CTIKaOTh i3 BHYTPILLIHBOI CTOPOHN KPULLIKM.

MpuroTyBaHHA Ha napi

E MpumiTtka

Mepen NpuroTyBaHHAM NepeBipTe, YK
BEPXHHA KPULLIKa 3aKpUTa HaNeXHUM
YUHOM.

MNepeBipTe, YM KNanaH CKMAaHHsA TUCKY
napw BCTAaHOBIEHO HaNEXHUM YMHOM.
MepeBipTe, YM yLULiNbHIOIOYE KinbLie

B HaNIeXHOMY CTaHi Ta BCTaHOBNEHO
HaNeXHUM YMHOM.

MepesipTe, Y1 NapoBy KPULLIKY
BCTAHOBJIEHO HANEXHVM YMHOM.

—_

BukonanTe gii B po3gini "lMigrotyBaHHA".
Hanunte BoAy y BHYTPILLHIO KacTpy/io,
cnigkytoun, Wwob Tam Byno LoCTaTHbO BOAM
015 yTBOpeHHs napu. CniakynTe, wob nig,
4ac KMN'ATiHHA piBeHb BOAM 3anM1LLABCS
HUXKYe NiAcTaBky ANS NPUroTyBaHHSA Ha
napi. PekomeHgoBaHa KifibKicTb BOAM
CTAHOBUTbL 2 MOAINKN.

BcTaHoBITb MigcTaBKy 4Nst NPUroTyBaHHSA
Ha napiy BHYTPILLHIO KacTPyJIto.
MoknagfiTe yCi NpoayKTV Ha NiACcTaBKy ANs
NPUroTyBaHHS Ha Napi.

HaTucHiTe kHonky MapoBapka, wob
BMOpaTK BiANOBIAHY (yHKLO

Dgw’m
N
® @ ®

[oBepHiTb perynatop, wob Bnbpatn

yHKLUito AnoBuYMHa.

5 |HOoMKaTop BUOPaHOI hyHKLi
NPUroTyBaHHS NoYHe 6anmMaTH, a Ha
eKpaHi 3'9BUTbCS CTaHOAPTHNUI Yac
NPUroTYBaHHS.

MpumiTtka

BrbpasLv nporpamy NpurotTyBaHHs,
MOXHa HaTUCHYTWN perynsaTop, wob
HaslalTyBaTV Yac NPUroTyBaHHS. YutanTe
po3ain HanawTyBaHHS Yacy, TUCKY,
TemnepaTtypu NnpUroTyBaHHs".
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6  HaTuchiTb KHoMKy (w), WO6 noyaty 9 Konw trck Byae ckuHyTo, nonnaseLs
NPUroTyBaHHs. MyfbTviBapKa noyHe OMNYCTUTLCS MOBHICTO.
npaLfoBaTH y BUGPaHOMY PeXUMI.

10 MynbTuBapka aBTOMaTUYHO Nepene B

7 Konu MynbTBapka OOCArHe TUCKY pexmnm 3_6epe>KelHHﬂ Tenna.
MPUrOTYBaHHS, MOYHETbCS 3BOPOTHUI > 3acBiTUTLCA IHAMKATOP PeXKMy
BiINiK Yacy NiATPYMaHHS TUCKY. 36epexeHHs Terna (18).

E MpumiTtka

e [lapy byne ckvHyTO aBTOMaTU4YHoO. Lle
3aMMaE Kinbka XBUJTMH 3a1€XKHO Bif,
KiIbKOCTi PiANHN BCepeanHi.

® He BMKOPUCTOBYMTE KHOMKY CKMOAHHS
TUCKY BPYYHY Mif, Yac NpUroTyBaHHS
NINNKOT PIAMHM, TaKOI IK pUCOBa Kalla,
6061, OCKiNbKN Lie MOXe CIIPUYUHUTH

) ) nepeTikaHHS.
8  Konw yac nigTprMaHHs TUCKY 3aKiHUUTBLCS, o MepLu Hix HaTVICKATH KHOMKY CKMAAHHS

MysIbTVBapKa nepewae B peXXmm CKUAAHHS TUCKY BPYHHY, NOTPIGHO HATUCHYTY
TUCKY (J MouHe cknaaTm TncK). He KHOMKY @ 1106 BUMKHYTI MpoLiec
TOpKanTeCA NapOBOT KPALLIKA. "aBTOMaTUYHOIO CKUAAHHS TUCKY".
e MOXHa TakoX HaTUCHYTW KHOMKY
CKMOAHHSA TUCKY BPYYHY Ha BEPXHIl

_ KpULWL, LOO LWBMAKO CKUHYTU TUCK.
xv Bynste obepexHi 3 nepenvBaHHsaM, Konn
| HaTUCKAETE KHOMKY CKUAAHHSA TUCKY

BPYYHY. Y pa3i nepenoBHEHHS HeramHo
BIQNYCTiTb KHOMKY.

Micnsa 3aBepLUeHHSI MPUrOTYBaHHSA
BiA'€nHaNTe MyNbTMBaPKY Bif Mepexi.

Qj\
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11 NoBepHiTb BEPXHIO KPULLIKY B MONOXEHHS -
PO36/10KyBaHHS. Ak y neuyi

1 BukonairTe gii B po3aini "MigrotysaHHs".
2 HaTucHiTb KHoMKy K y neui, wo6 BubpaTy
YHKLiHO TOMITIHHS.

12 LLo6 BiaKpUTU KPULLKY i YHUKHYTU OMIKIB,
CKOpUCTanTecst pyLUHWUKOM, LWob 3ibpatu
3a51LWKK i abo Kpanni KoHAeHcaTy, Lo
CTIKaOTb i3 BHYTPILLIHBOI CTOPOHN KPULLIKW.

3 lMoBepHiTb perynstop, Wob subpaTy
yHKLUito AnoBUYMHa.
> |HOoMKaTop BUOPaHOI hyHKLi
NPUroTyBaHHSA NOoYHe 61MMaTH, a Ha
eKpaHi 3'ABUTbCS CTaHOAPTHNUIN Yac
NPUroTYBaHHS.

e BurbepiTb BiANOBIAHY Nporpamy 3anexHo
BiJ peuenTy i NpOayKTiB.

® He BUKOPUCTOBYMTE PYHHUI PEXUM A5
NPUroTyBaHHS NPOAYKTIB, AKi CUIbHO
30inbLUYyOTbCS B 00'eMi abo MatoThb rycTy
KOHCKCTEHLIiO, @ TaKOX He HamMoBHOMTE
BHYTPILLHIO KacTpy1t0 NpoayKTamMu i
piavHoto Binblue HiXX HamoIOBUHY.

* BunbBpaBLUM NpOrpamy NPUroTyBaHHS,
MOXHa HaTUCHYTWN perynaTop, wob
HanaLTyBaHHSA Yac NPUroTyBaHHSA abo
TemnepaTypy (n1we ans dyHKUiT BpyuHy).
YutanTte po3ain HanawTyBaHHS yacy,
TUCKY, TeMMepaTypy NPUroTyBaHHS.
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4 HaTucHiTb KHomky (W), 1106 noyaTy
NPUroTyBaHHs. MynbTBapKa noyHe
npaLoBaTv y BUGpaHOMY PeXUMI.

e
@ i

5 Nicna 3aBeplienHs NpuroTysaHHs
My/IbTMBapKa aBTOMaTUYHO Nepeae B
pexum 36epexeHHs Tenna.

E MpumiTtka

e BurbepiTb BiANOBIAHY Mporpamy 3anexHo
BiJ peuenTy i NpOayKTiB.

® He BMKOPUCTOBYITE PYYHUI PEXUM NS
NPUroTyBaHHS NPOLAYKTIB, AKi CUIBHO
36iNbLIYOTbCS B 00'eMi abo MatoThb rycTy
KOHCKCTEHLLiIO, @ TAaKOX He HamnoBHIoNTe
BHYTPILLHIO KacTpysIto NPOoAyKTamMu 1
piavHOMO BifblUe HiXX HamoIOBUHY.

* BunbpasLuM Nporpamy NpUroTyBaHHs,
MOXHa HaTUCHYTWN perynaTop, wob
HanalwTyBaTK Yac NPUroTyBaHHs. YuTanTe
po3ain HanawTyBaHHS Yacy, TUCKY,
TemnepaTtypu NpUrotyBaHHs".

TywkyBaHHSA

1 BukoHawnTe gii B po3aini "MigrotyBaHHA".

2 HatucHiTs kHOMKy TyWKyBaHHS, 106
BMOPaTU (PYHKLLIO TYLLKYBaHHS.

3 MosepHiTb perynstop, wob subpaty Mrnus.

> 3abnunmac iHaukaTop B1bpaHoi
YHKLIT NPUroTyBaHHS, a Ha
eKpaHi 3'ABUTbCS CTaHAAPTHUIA Yac
MPUroTyBaHHS.
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4 HatucHiTb KHOMKy @ o6 novatu

NpUroTyBaHHs. My/bTMBapKa noyHe
npauoBaT y BUOPaHOMY PexmMI.

5 Nicna 3aBeplienHs NpuroTysaHHs

MY/IETUBapKa aBTOMaTUYHO Nepenae B
pexmm 36epexxeHHs Tenna.

WorypT i mxem

MpumiTtka

e [ig Yac BUKOPUCTaHHS (yHKLT gykeM He
HaKpuBamTe KPULLKY.

[obpe 3miwainTe BC NpoayKTH Ta
NoKIafiTe Y BHYTPILLHIO KacTpyJito.

2 BukonauTe fji B po3gini "MigrotyBaHHa".
3 HatucHiTb kHonky MorypT a6o Oxem.

HaTucHiTe perynatop, Wwob nigTeepantn
BUOIp.



e SKLLO NOTPIOHO NPUroTyBaTU rycte
BapeHHs, NPOCTO MOAOBXITb Yac
npuUroTyBaHHsA aas GyHkuii "Ixem"

e BnbOpaBLUM NPOrpamy NpUroTyBaHHs,
MOXHa HaTUCHYTW perynaTop, woob
HanalTyBaTV Yac NpUroTyBaHHA. Yutante
po3A4in HanawTyBaHHS Yacy, TUCKY,
TeMmnepaTtypu NpurotTyBaHHS".

4 HaTucHiTb KHomky (w), 1106 noyaTy
NpUroTyBaHHs. MynbTUBapKa NouHe
NpaLoBaTh y BU6PaHOMY PeXMMI.

5 Nicns 3aBepLueHHs NpUroTyBaHHA
MynbTUBapKa NoAA€E 3BYyKOBUI CUMHAN
Ta aBTOMaTUYHO NEPEXOANTb Y PEXMM
OYiKyBaHHS.

BunikaHH4A

—_

BukoHnawnTe aii B po3gini "MigrotyBaHHa".
[obpe nepemilianTe BCi NpoayKTH i
MOKafiTh X y BHYTPILLHIO KacTpyJito.
HaTuncHiTb KHoMKy BunikaHHA. HaTucHITL
perynsitop, Wwob niaTsepanTn BLGIp.

MpumiTtka

B1bGpaBLM Nporpamy NpuroTyBaHHs,

BW MOXeTe MOBEPHYTN Perynarop, wob
HafaLUTYyBaTX Yac MPUrOTYBaHHS, a NOTiM
HaTUCHYTN PerynaTop Ans niaTBepoXeHHs.

HaTucHiTe perynsatop , wob nigTsepanTm
BMGIp.

HaT1CHITL KHOMKY @ o6 noyaTu
npPUroTyBaHHs. MynsTrBapKa noyHe
npauoBaT y BUOpaHOMY PexXMMI.

0045
)
3
® o

lMicnga 3aBepLUeHHS MPUIrOTYBaHHS
My/bTVBapKa aBTOMaTUYHO nepenae B
pexunm 36epexxeHHs Tenna.
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Posirpis

1 Mepemiwaiite xonoaHy cTpasy Ta
PIBHOMIPHO PO3MNOAINITh iy BHYTPILLHIN
KacTpyni.

2 Ulo6ixa He cTana HaaTO Cyxoto, HanumTe
Ha Hel Tpoxu Boau. KinbkicTb BOAM
3a1eXUTb Bif KibKOCTI IXi.

3 3akpwuiiTe KpULLIKY, BCTaBTe LUTeKep y
PO3eTKy Ta YBIMKHITb MPUCTPIN.

4 HaTuchitb kHonky Posirpis, 106 BubpaTn
(yHKLi10 MOBTOPHOTO NiAirpiBaHHS.

MpumiTtka

e BubpaBLUN NPOrpamMy NpUroTyBaHHs,
BUW MOXETe MOBEPHYTUN PerynaTop, Wwob
HaflaLUTyBaTX Yac MPUrOTYBaHHS, a NoTiM
HaTUCHYTW PerynsaTop Ans NigTBepoXKeHHs.

=2
]

o

5 HaTucnits perynartop, wob nigTeepamtu
BMOIp.

6 HaTucHits KHOMKY @ o6 noyaTtun
npuroTyBaHHs. MynbTvBapKa noyHe
npauoBaTu y BUOpaHOMY pexmmi.

7  Micns 3aBepLIeHHs NPUroTyBaHHS
MynbTUBapKa aBTOMaTUYHO nepenae B
pexum 36epexeHHs Tenna.
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Cote

MpumiTtka

e [ig Yac BukopucTaHHs dyHkLii CoTe He
HaKpuBamTe KPULLKY.

1 Bukonawnte gii B po3gini "MigrotysaHHa".
2 HaTucHiTb kHonky CoTe.

MpumiTtka

e BubpaBLUK NPOrpamMy NpUroTyBaHHs,
BUW MOXeTe MOBEePHYTU PerynaTop, wob
HafalUTyBaTX Yac MPUrOTYBaHHS, a NoTiM
HaTUCHYTN PerynaTop Ans nigTBepokKeHHs.

3 HatucHiTh perynatop , wob nigTeepanTut
BUMOIp.

4 HatucHiTb KHOMKY @ 06 noyaTu
npurotyBaHHs. MynbTvBapKa noyHe
npautoBaTv y BUOpaHOMY pexmmi.

5 Nicns 3aBepLueHHs NpUroTyBaHHA
MynbTUBapKa Neperae B pexmm
OYiKyBaHHS.



C 4 NMicna 3aBepLUeHHs NPUroTyBaHHA
oyc MynbTUBapKa aBTOMaTUYHO nepene B
pexum 36epexeHHs Tenna.

MpumiTtka Ha.ﬂaLLITyBaHHFl Yyacy, TUCKY,
TemMnepatypu npnrotyBaHHA

o [ig Yac BUKOPUCTaHHS L€l PyHKLiT He
3aKpuBanTe KPULLKY.

e Konu npautoe dyHkuis Coyc, HaTUCHITb
KHOMKY @ 1106 ckacyBaTn nporpamy. E MpumiTka

* By MOXeTe HanalwTyBaTh TUCK JiULLe ONd
dyHKLiT CkopoBapka—-BpyuHy (H13bKIMN
abo Bucokuin).

* By MoOXeTe HanalTyBaTn TeMnepartypy
ans PyHKUiT K y nevi-BpyyHy (Hu3bka
abo Buncoka) Ta Cote (Hn3bka abo Bucoka).

e [1ig Yac HanawTyBaHHA Yacy, TMcKy abo

Rk TeMnepaTypu NPUroTyBaHHS HaTUCHITb
KHOMKY @ L1106 NoBepHyTUCA A0
nonepeaHbLOro KPoKy.

e KLU0 Yac HanalWTyBaHHSA CTaHOBUTb
MeHLUe, HiX 1 roarHy, KOXXHe NoBepTaHHS
perynsTopa HanaluTOBYE Yac i3 KPOKOM B
1 XBUNVHY.

e KLU0 Yac HanalWTyBaHHSA CTaHOBUTb
Binblue, HixX 1 roAMHY, KOXHe NoBepTaHHs
perynsTopa HanaluTOBYE Yac i3 KPOKOM B
1 rogunHy. Cnepluy BCTaHOBITb TOAMHY, a
NOTIM XBUTUHU.

1 HatucHits kHonky &

> 3'ABUTbCA CTaHOAPTHUI Yac
NPUroTYBaHHS.

1 Bubepits noTpibHy dyHkLjto.
5 [1na dyHKkuin CkopoBapka, K y
neui, NapoBapka, TyLKyBaHHS
CnepLUy HaTUCHITb PeryaaTop, a NoTiM
NOBEPHITb MO0 AN HAaNALUTYBaHHS
Yacy NPUroTyBaHHs.

3 HaTucHiTb kHoMKy (W), WO6 noyaTy S [1n9 dyHKLii Bunikanhs, Oxem,
NPUroTyBaHHA. MynbTMBapKa novHe 7

' WorypT, Cote, Posirpis Ta
npauoBaTy y BUOpaHOMY pexmmi. Coyc NOBEPHITb perynaTop Ans

6e3|'|0(:epeﬂ,HbOFO HanalwTyBaHHA
Hacy NpuUroTyBaHH4.

e
[RIRE)

5

c
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MoBepHITb perynaTop, Wob HanawwTysaTu
Yac NpUroTyBaHHA. HaTucHITb perynaTop,
o6 nigTBEPANTHN.

MoBepHITb perynaTop, Wob HanawwTyBaTu
piBEHb TUCKY.

@ ®

HaTuCHITL KHorky (w), 11106 noyaTh
npurotyBaHHs. MynbTnBapka noyHe
npauoBaTyy BUOGPaHOMY PeXMMI.

[ Ep—)

@ ® ®
N

UK

HanawTyBaHHSA Yacy
BigKNnageHoro 3anycky

E MpumiTtka

MpUroTyBaHHSA NOYHETLCS, KON MUHE
nonepenHbO BCTAHOBEHMI Yac.
DyHKLiA BiAKNAAEHOrO 3anycky
HepocTynHa ansa dyHkuin Cote, Ixem,
Coyc i Posirpis.

He BrKopuncToByITE [,OBrOro yacy
BiflKJTa4eHOro 3anycky Ana NPOAyKTiB, SKi
LIBMNAKO MCYOThCS.

BrbepiTb NoTpibHY dyHKLitO.

HaTucHiTb kHonky (@), o6 BcTaHOBUTH
yac BigKIaAeHoro 3anycky.

&
MoBepHiTb perynsaTop, LWob HanalTysaTtu
FOAVHN.




HaTucHiTe perynstop, Wwob nigreepantu.

MoBepHITb perynsTop, Wob BCTaHOBUTY
XBUNUHW. HaTUCHITL perynaTop, wob
nigTeepauTu.

LLlonHO MMHe Yac BigKIageHOoro 3anycky,

MOYHETbCA NMPUIOTYBaHHS.

5 [licnsa 3aBepLUeHHS MPUroTyBaHHSA
MyfbTMBapKa aBTOMaTUYHO
nepexoanTb y pexumM 30epexeHHs
Tenna i 3acBivyeTbCs iHOMKATOP
30epexeHHs Tenna.

Q50 = 0w
(> JisEs Q)

JopnaBaHHA NPOAYKTIB

st dyHKLiS 4O3BOASE BIAKPUTN KPULLKY Mg,
4ac NPUroTyBaHHA Xi Nig TUCKOM | AOAATW IHLLI
NPOAYKTHN.

MpumiTtka

o DyHKLisA 4OAaBaHHA MPOAYKTIB AOCTYMHA

LIS yCiX MEHIO MPUrOTYBaHHS Mif TUCKOM,
KpPiM MeHI0 MPUroTyBaHHS pycy Ta Kalli.

Micna no4aTky NPUroTyBaHHA Yy PEXUMI
HarpiBaHHs abo MigTpmaHHs
TUcKykHomka (&) 3acBiTUTLCS, SKLLO
BMOpaHa yHKLis NiaTpUMye fofaBaHHS
NPOAYKTIB.

5 KHonka (&) cBitntbCs.

Mo>Ha HaTUCHYTW N yTPUMYBATN KHOMKY
npoTaroM 3 cekyHz, B OyAb-sK1I Yacy
pexumi MigirpiBaHHsa abo MigTpUMaHHA
TUCKY.

> Kronka (&) bavmac.

5 [loToYHEe NPUroTyBaHHS
NPU3YNUHAETLCS, MySIbTUBAPKa NoJae
3BYKOBWI CUIHanN 5 pasiB i moYMHae
CKMOATV TUCK.
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E MpumiTtka

e FKLLO NicNsS HATUCHEHHS KHOMKMN
HaTUCHYTU KHOMKY (2), MynbTUBapKa
cKacye npouec AofaBaHHA NpoayKTiB
i NPOOOBXNTL NOMepeaHo Nporpamy
NPUroTyBaHHS.

YBATA! TAPAYA MAPA! He TopkanTecs napoBoi
KPULLKW.

3 Konu Tvck Byae ckuHyTO, NonnaseLs
OMyCTUTbCSA MOBHICTIO.

4 MoBepHiTb pyyKy NPOTW FOAMHHUKOBOT
CTPINKM, Wob BiaKpuTn KpULKy. CrigkynTe,
W06 nikTorpamu @ Ta W 6ynv BUPIBHSHI.
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MpumiTtka

e FKLUL0 BaXKO BiKPUTU KPULLIKY, HATUCHITb
KHOMKY CKUOAHHS TUCKY BPYYHY, W06
CKUOATU TUCK, MOKM MonaBeLlpb He Braae
MOBHICTHO.

5 [Jopaie iHwi npogykTw.

6 3aKkpuiiTe KPULLKY, NOBEPHYBLLV PyyKy 3a
roOvHHKKOBOLO cTpinkoto. CnigkynTe, Wwob
nikTorpamu @ Ta W 6ynu BUPIBHSHI.

e SIKLLLO BaM BaXKO 3ab10KyBaTV KPULLIKY,
HaTUCHITb KHOMKY CKUAAHHS TUCKY BPYYHY,
o6 CKUHYTH TUCK 4O MOBHOMO OMYCKaHHS
nonnaBLs, a TakoX NepekoHanTecs,

LLLO KPULLUKa MOBHICTIO NpuUasrae o
KoHAeHcauinHoro obigka (6e3 nignomy
33afy), a NOTIM MNOBEPHITL PyYKY, 06
3aKPUTU KPULLIKY.




7 o6 noyaTvi NpUroTyBaHHS, HaTUCHITL
KHOMKY @

BukoHanTe Kpokn 1-2, o6 BCTaHOBUTK
BMbpaHe 2 13.

HaTucHiTh Y7 a60 Y3 Anst nepexony [0
MEHI0.

HanawTtyBaHHA MeHIO

BUbOpaHoro

Lo meHto "Moe BubpaHe" MoxHa Jogatn
Oyab-sKi ABa MeHto. [1o 3MiHW HanalwTyBaHb
CTaHOAPTHUMUN MEHIO €:

° ﬂ’: CkopoBapka —slnoBuymHa

o fz’: Ak y newi-Cyn

LLLo6 3MiHNTK {\1’ Ha BunikaHHS, BMKOHanTe
KPOKW BHU3Y:

1 HatucHiTs kHoMKy BunikaHHs.

005
@ i
@ o
Buni e
UNIKAHHA ¥
s

&)
e ® W)

2 HatucHiTh Ta yTpumyiiTe KHOI'IKy{?
3 cekyHAMN.
=3 KHonKa{? OnMHe OBivi.

5 [lpucTpint BUOAE 3BYKOBI CUTHANN.
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YroGnene 1 —
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HaTnCHITL KHOMKY @ o6 noyaTu
NPUroTyBaHHS.
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4 YwuweHHsa Ta gornsapng

E MpumiTtka

e [lepen YnLLEHHAM Bif'€enHalTe
MYNbTUBAPKY Bif, eNeKTpoMepexi.

e [lepLl HiXX YNCTUTU MYNLTUBAPKY,
3ayekawTe, MOKM BOHA [OCTaTHbO
OXOJIOHeE.

® YucTeTe MyNbTVMBAPKY NiCA KOXHOMO
BUKOPUCTaHHS.

Naposa kamepa

®  3HiMIiTb NApPOBY KPULLKY.

e 3HiMIiTb KJ1lanaH CKUOAHHSA TUCKY 1
NOYUCTBTE 3aNULLKK X BcepeaunHi napoBsoil
Kamepwu BOJIOrOt0 raH4ipKoto.
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e HaTUCHITb KHOMKY CKUOAHHSA TUCKY,
CTePXKEeHb CKMAAHHSA TUCKY NiAHIMETbCS,
nic/g YOro MOXHA YCYHYTU 3a7ULLKK iXXi Ta
CNOMOCHYTH Nif, KPAHOM.

MpumiTtka

® Y pa3i nepeHanoBHeHHs fobpe noyncrste
nonnaseLib.

BepxHs kKpuLuka

e [loBepHITb PyYKy NPOTU MOAVHHUKOBOI
CTPINKK, WOo6 BiAKpUTH KpuLKy. CnigkyinTe,
wo6 niktorpamu g Ta W 6ynv BUPIBHSHI.




[ob6pe nouncTsTe KOHAEHCALMHMIA 06ifoK.

MpumiTtka

e He 3HiMaNTe yLifbHIOOYE KiNlbLie CU00.

3HIMITb yLLiNbHIOOYE KinbLie.

3aMouiTb yCi YaCTUHW y Tennin BOAI 1
nomunTe rybkoto. Cnigkynte, Wwob He Byno
3aMLLIKIB TXI.

MpOTPIiTh BEPXHIO KPULLKY BOSIOrOO
raH4yipKoto.

Micna YMLLEeHHSI NOCTaBTe BEPXHIO KPULLIKY

BEPTMKaNbHO, W06 cTeksa 3aBa BoAa.

MoTiM BUTPITb KPULLKY M'SKM PYLIHUKOM.

BUTPITb yCi YaCTUHN M'AKUM PYLLUHVKOM.

UK
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BHyTpiWHA KacTpyns

MpumiTtka

® He BMKOPUCTOBYMTE MeTafneBy 1ONaTKy
YW IHLWMI TBEPAUM IHCTPYMEHT, iHaKLue
MOXHa MOLUKOAMTH BHYTPILLHIO MOBEPXHIO
BHYTPILUHbOI KacTpyi.

e [louncTbTe BHYTPILLHIO KacTpylto M'SKUM
MUIOYNM 3aCOBOM Y1 TEMOK BOAOH, LLIOO
BUAANUTY A, Bpya i Xup.

@\

30upaHHS

e 30epiTb yLiNnbHIOIOYeE KinbLe Ta
AHTMONOKYBaIbHY KPULLKY.
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e 30epiTb KN1anaH CKMOAHHS TUCKY.

e BupiBHANTE NOMaBeLb 3 OTBOPOM Yy
napoBi Kamepi Ta BCTaHOBITb MapoBy
KPULLKY Ha MicLie.

BHYTpiWHS YacTuHa

BHYTPILLHSA YaCTMHA 30BHILLHBLOI KPULLIKK,
OCHOBHOIO KOPMyCy Ta HarpiBasbHOro
enemMeHTa:
e BuTpiTb BOOrOIO raHyipKoto.
e Bupanitb yci 3an1LWLKN NPOAYKTIB, AKi
NPUANAAN [0 MYSIBTUBAPKMN.

30BHILUHA YacTUHa

[oBepXHA BEPXHBbOT KPULLKYM Ta 30BHILLHSA
YacTMHa OCHOBHOTO KOpMycy:
®  BUTPITb FAH4YiPKOIO, 3MOYEHOI0 Y BOA) 3
MUIOY1M 3aCO60M;
*  BUTUPaNTe NaHeNb KepyBaHHSA NuLle
M'AIKOIO | CyXOIO raH4ipKoto;



Akcecyapu Ta BHYTpPIiLLHS KacTpyns

Jloxka "2-B-1", nigcTaBka A8 NPUrOTyBaHHA Ha Napi, CKIsSHa KPULLKA Ta BHYTPILLIHA KacTpyas.
e 3aMOMiTb Y rapsayi BoAji Ta noMuiTe rybkoto.

5 ¥Ytunisauia

Bigxogamun (2012/19/EU).

JoTpuMynTech NpasBus po3aineHoro 360py enekTpUYHKX Ta eNeKTPOHHNX MPUCTPOIB Y BaLlii
KpaiHi. HanexHa yTunisauis fonoMoxe 3anobirt HeraTBHOMY BMJIMBY Ha HaBKOJIULLHE
cepefoBuLLE Ta 340POB'A Ntogen.

Lle cumBon 03Havag, Wo Lier BMpib He nignarae yTunisadii 3i 3sBn4anHyMmn nobyToBUMM E
|

6 TlapaHTia Ta nigTpumka

Komnatis Versuni Netherlands B.V., 3apeectpoBaHa 3a agpecoto Claude Debussylaan 88, Amsterdam,
NL (Higepnarzu), nponoHye ABOPiIYHY rapaHTilo Ha Ler B1pib nicns fatv nokynku (abo pgatu
JOCTaBKW, SIKLLIO BOHA Mi3Hiwa). Lis rapaHTis BTpaYae YMHHICTb, SKLLO AeEKT BUHUK Yepe3 HeHaNexHe
BUKOPUCTaHHA abo 06C1yroByBaHHS NPUCTPOIO. Hallla rapaHTis He BNMBAE Ha Balli 3aKOHHI NpaBa sk
cnoxueaya. LLlob oTpumaTy fofatkoBy iHhopMaLlito, 3aMOBUTU 3amnacHi YaCcTUHM abo CKopUCTaTmCS
rapaHTi€to, BigBiaanTe Haw BebcanT home.id/support.

7  TexHiYHi XapaKTepUCTUKHU

Homepu mopenen HD2633
BXiZHa NOTY>HICTb ANt NPUTOTYBaHHS iXi 1000 Bt
HoMmiHanbHa EMHICTb 6,0n

E MpumiTtka

® SKLLO BM He NnaHyeTe KOPUCTYBATMCS MyJIbTVMBAPKOO MPOTSrOoM TPUBANOro Yacy, Bia'egHanTe i
Big Mepexi.
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8 YcyHeHHSs1 HecnpaBHOCTEN

SAKLLO NifL Yac BUKOPUCTaHHS LbOro NPUCTPOIO BUHMKAOTbL NeBHI NpobaemMu, nepLl Hixk 3BepTaTucsa Ao
LeHTpYy 0OCNyroByBaHHs, CKOpUCTaTeCs HaBEAEHUMM HIXKYe NopafgaMu. KLLO He BAAETLCSA BUPILLINTM
npobnemy, 3BepHiTbcs Ao LleHTpy 06cnyroByBaHHs KnieHTiB Philips y cBoil kpaiHi.

MNpo6nema

BupiweHHs

He BOa€eTbCs 3aKpUTH
BEPXHIO KPULLKY.

KpULLKy He BCTAaHOBMEHO HaNeXHNUM YMHOM. [TOBEPHITE pyUKy

3a rofMHHUKOBOIO CTpinkoto. MepesipTe, un nikTorpamu @Ta W
BUPIBHSIHO.

MepesipTe, UM yLLiNbHIOKOYE KiflbLie MPaBUIbHO BCTAHOBIEHO HABKOJ1O
BEPXHbOI KPULLIKW.

MepeBipTe, Yv kKNanaH nonnasus 4obpe NoyuLLeHo.

HaTUCHITE KHOMKY CKMIAQHHS TUCKY BPYYHY, OO CKMAATV TUCK, MOKM
rnonJiaseLb He BNage NoBHICTIO.

He BOoaetbcs BigkpnTn
BEPXHIO KPULLKY Nicns
CMyCcKy TUCKY.

HaTUCHITE KHOMKY CKMIOAHHS TUCKY BPYYHY, OO CKMAATW TUCK, MOKM
nonfaeelpb He Bnaae NoBHICTHO.

MepeBgipTe, un niktorpamu g Ta W BUPIBHSHO.

3anunLLIKK XK MOXYTb HaKOMMYyBaTLCA Ha AHi M1aBatoyoro kianaHa

1 Ha camOMy nornasLyi. He BigKpnBanTe Noro, OCKisibKin MOXHa
obnekTncs. 3a4ekarnTe NPUGAN3HO 30 XBUIUH, MOKU NMPUCTPIN
MOBHICTIO OXOJIOHE, OMYCTiTb MOMaBeLb, @ MOTIM JIeEreHbKO NMOBEPHITb
pyuKy Ha3af i Bnepef Kifibka pasis.

MoyncTbTe NNaBayYnI KNanaH i noniaseLpb 3rigHO 3 IHCTPYKLUISAMK 3
YNLLEHHS.

CTpaBa He roTyeTbCA.

BrnbpaHo HenpasuibHy dyHKLito abo Yac. 36inbLuTe Yac
NPUroTyBaHHs abo 3MiHITb CNOCIO NPUroTyBaHHS.

Mepen TMM AK BMUKaTU MYNLTUBAPKY, NepPeBipTe, 4u Ha
HarpisasibHOMy ef1eMeHTi Ta 30BHILLHIV YaCTUHI BHYTPILLIHLOT KacTpyJii
HeMae 3aNLLKIB 1XI.

MoLwKoAXKeHO HarpiBanbHUA enemeHT abo fgedopmysanacs
BHYTPILLHS KacTpynsi. BigHeciTe ckopoBapky Ao aunepa Philips abo
CepBiCHOro LIEHTpPY, ynoBHoBaxeHoro Philips.

MoBiTpst abo napa
BUTIKA€E 3 KpULLKK abo
NMapoBOro OTBOPY.

YW inbHIOOYe KifibLie He BCTaHOBJIEHO HaNexXHUM YuHOM. [NepesipTe,
4n noro fobpe BCTaHOBIEHO HaBKO10 BEPXHBOT KPULLIKM.

Ha yLinbHIoI04YOMY KinbLi € 3anuLKkm xi. [epesipTe, 4n yLinbHIOOYe
KinbLe Yncre.

Ha nnasatoyomy knanai € 3anumwkn ixi. NMovmcreste nnasaroymnn
KnanaH.

KpuLuky He 3aKpWTO NOBHICTIO | He 3abnokoBaHo. MepesipTe,

Y1 KPULLIKY MOBHICTIO 3aKPUTO 1 3aD10KOBaHO Y BiANOBIAHOMY
MONOXEHHI.

Ha ekpaHi
BijobpaxaeTbcsa Hanuc
IIE’I II-

CeHcop HarpiBasbHOro efnleMeHTa Ma€ PO3iMKHyTe KOJ10. BigHeciTs
npucTpin o gnnepa Philips abo cepBicHOro LeHTPY, yNOBHOBaXeHOro
Philips.

Ha ekpaHi
BijobpaxaeTbcs Hanuc
IIEZII.

CeHcop HarpiBasbHOro enemMeHTa 3aKkopoTuo. BigHeciTe NpucTpin 0o
nvnepa Philips abo cepsicHoro LeHTpy, ynosHoBaxeHoro Philips.
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MNpobnema

BupiweHHs

Ha ekpaHi
BiLOOPaXKaETLCA HaNmC
g3

TemnepaTypa HarpiBaibHoro enemeHta nepesuye 200 °C.
MepeBipTe, Yn BHYTPILLHIO KACTPYO HaIeXXHO BCTAHOBJIEHO Ha
HarpiBasibHOMY efleMeHT.

Ha ekpaHi
BiLOOPAXAETLCA HaNMC
IIE4II

YBIMKHYTO NepemMumKay H13bKoro TUCKy, a TemnepaTtypa HarpisasbHOro
enemeHTa Huxkyve 80 °C. BigHeciTe npucTpin ao aunepa Philips abo
CepBiCHOro LIEHTPY, ynoBHoBaxeHoro Philips.

Ha ekpaHi
BijobpaxaeTbcs Hanuc
IIE5II-

Bin'enHanTe WHYP XUBAEGHHS, HATUCHITb KHOMKY PYYHOMO CKMAAHHS
Trcky abo foyekamTecst NPUPOAHOIO OXONOAXKEHHS, MOKM Nomniaselb
He OnycTUTLCS.

BigkpuiiTe KpULLKyY i 3HOBY Nif'€QHaNTe NPUCTPI 40 Mepexi, LWob
npoAoBXNTY poboTy. MNepekoHamTecs, WO KpULLIKa BiAKpUTa Nif Yac
BUKOPWUCTaHHA nporpamu «facepyBaHHA»/ «BapeHHa»/ «3aryLeHHs
coycy».

KL 3a3HaYeHi BULLE KPOKM He AONOMOIY BUPILLUTL Npobnemy,
BiIHECITb NpUCTPIN Ao annepa Philips abo cepsicHOro LEeHTpY,
ynosHoBaxeHoro Philips.

Ha ekpaHi
BijobpaxaeTbcs Hanuc
IIE6II.

Bin'enHanmTe WHYpP XMBNEHHS, HATUCHITb KHOMKY PYYHOrO CKMAAHHS
TUCKy abo fovekanTecs NPUPOAHOIO OXONOAXKEHHS, MOKM NoniaBeLb
He OMnyCTUTBLCA, MOTIM MOXHA BiAKPUBATU KPULLIKY.

YW inbHOYe KiflbLie He BCTAaHOBIEHO HaNexXHUM YuHOM. [epesipTe,
4n Moro fobpe BCTaHOBIEHO HABKOJ10 BEPXHBOT KPULLIKM.

Ha yLinbHIoI04YoMYy KinbLi € 3anuLwKkm i. [epesipTe, 4n yLinbHIOLYe
KinbLie Yncre.

Ha nnasatoyomy knanaHi € 3anumwkn ixi. NMovmcrete nnaBatoymnn
KnanaH.

BepxHto KpULLIKY He 3aKpUTO NOBHICTIO 1 He 3abnokoBaHo. MepeBipTe,
Y1 BEPXHIO KPUMLLKY MOBHICTIO 3a0/10KOBaHO Y BiNOBiAHOMY
MOJSIOXKEHHI.

MopaHi BuLLe
npobnemu BUHNKaOTb
i Hapani.

CraBcs 36i11 y poboTi MynbTMBapKK. Y TaKOMy pasi ckopuctantecs
OAHVM i3 NoJaHVX Aani pilleHb.

(1) CamocTiriHe 0b6cnyroByBaHHs. 3BepHIiTbCA A0 LleHTpy
00CNYyroByBaHHS KJEHTIB, | MM HajaMo BaM BKa3iBKW 1 JOMNOMOXeEMO
BMPILWINTM Npobnemy 3a 4OMOMOTO BileO.

(2) Mocnyra "BigHeceHHs". BinHeciTb BUpib y cepsicHmi LeHTp Philips.
(3) Mocnyra "Ha micui". 3B'AXiTbCsA 3 HAMM, | MM IONMOMOXEMO BaMm
opraHisyBaTi peMOHT BMPOOY yNOBHOBaXXeHUMM creLjianictaMmu
Philips 6e3 gogaTkoBoi nnatw.
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