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Introduction

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.

General description

1 Cooking plate
2 Cooking zone (heating zone)
- Cooking Zone Diameter: @ 208 mm

- For optimal heating performance and safety, always use cookware that
matches the size of the cooking zone.
Airinlet

Control Panel
Air outlets
Power cord
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Control Panel

Function button

Boost button

Increase A\ and decrease \/ button
Status display

Timer Button

Child lock button

ON/OFF button

Preset cooking mode indicator
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Preparing for use

1 Place the appliance on a dry, stable and level surface.

2 Make sure there is at least 10cm free space around the appliance to prevent
overheating.

3 Always place the cookware on the cooking zone during cooking.

4 Make sure you use cookware of the correct types and sizes (see the tables
below).

Choosing the proper cookware

Use cookware that meets below requirements:

Material Cookware with a bottom made of iron or magnetic stainless steel

Shape Cookware with a flat bottom

Do not use cookware described as below:

Material Cookware with a bottom made of non-iron metal, heat resistant glass pots, ceramic,
glass, aluminum or copper.

Shape Cookware with a concave or convex bottom

Size Cookware with a bottom diameter of less than 12 cm or more than 24 cm
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Using the appliance

Cooking power level
P1 P2 P3 P4 P5 P6 P7 P8

120W 300W 800W 1000W 1300W 1600W 1800W 2000W

Cooking modes

Cooking Default Default Adjustable Cooking Adjustable

mode Cooking Cooking Time Power Cooking Time
Power

Low Heat P2 120 min P1-P3 1-180 min

Soup P6-P4-P5-P2 120 min P1-P8 1-180 min

Stir Fry p7 60 min P1-P8 1-180 min

Boil P8 15 min P1-P8 1-180 min

Boost b 60 min P1-P8 1-180 min

Manual mode 60 min P1-P8 1-180 min

Cooking Mode Usage

Low Heat Used for gentle cooking or keeping food warm over extended periods. Ideal for

delicate dishes and maintaining serving temperature.

Soup Used for making soup with automatic power adjustments to maintain optimal
simmering and flavor extraction. Follows several automatic power stages.

Stir Fry Used for stir-frying with high heat and quick cooking. Power can be freely
adjusted to suit different ingredients and techniques.

Boil Used for boiling water or food items. Starts at default power and allows manual
adjustment of temperature and time for precise cooking.

Boost Provides high heat quickly for searing or rapid cooking. Suitable for tasks
requiring immediate high temperature.

Manual Mode Allows manual setting of power level using increase or decrease buttons. Suitable
for users who prefer full control over cooking settings.

Using the preset cooking modes

There are four preset cooking modes: Low Heat, Soup, Stir Fry, and Boil.
1 Follow the steps in “Preparing for use”.
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2 Press the ON/OFF button to switch on the appliance.
- The ON/OFF indicator lights up.

3 Press the Function button repeatedly to select a cooking mode (see the table

below):
|‘_“gmw

= P2
Button Press Cooking Mode
1 time Low Heat
2 times Soup
3 times Stir Fry
4 times Boil

- The corresponding indicator lights up.

- Toincrease or decrease cooking power, press /A and /.

- The appliance starts working in the selected mode.

4 When the cooking is finished, press the ON/OFF button to switch off the
appliance.

5 Unplug the appliance after the fan stops working.

During cooking, you can change the power level by pressing the increase and
decrease button.

The time for induction cooking may be less than the time taken on a gas stove.
Make sure that you keep all the ingredients you need ready before you start
cooking.

%9

If the function button is held for over 5 seconds, the buzzer of the appliance will
sound. If the function button is held for 9 seconds or more, the appliance will
enter standby mode and stop heating

Using the manual cooking mode

1 Follow the steps in “Preparing for use”.
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2 Press the ON/OFF button to switch on the appliance.
- The ON/OFF indicator lights up.

3 Press A and \/ to increase or decrease the cooking power.
- The appliance starts working at the selected cooking power.

4 \When the cooking is finished, press the ON/OFF button to switch off the
appliance.
5 Unplug the appliance after the fan stops working.

G

Using the Timer function

You can use the Timer button to decide how much time you want the appliance
to work at different cooking modes.
1 Follow the stepsin “Preparing for use”.
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2 Press the ON/OFF button.
- The ON/OFF indicator lights up.

3 Press the Function button repeatedly to select the desired cooking mode.

4 Press the Timer button.
- The timer indicator lights up.

5 Press A and \/ to adjust the cooking time.
- Short press: increase or decrease by 1 minute.
- Long press: increase or decrease in 5-minute increments.

6 Press the Timer button again to confirm your selection.
- The appliance starts working in the selected mode.
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Using the Child lock function

You can use the Child Lock button to lock the control panel to prevent

accidental operation.

1 Press the Child Lock button during any cooking mode or after cooking to
activate the lock.

2 When the Child Lock is on, you can still use the ON/OFF button. All other
buttons are disabled to prevent accidental use.

3 To deactivate this function, press and hold the Child Lock button for 3
seconds until the lock is released.

Cleaning
Unplug the appliance 3 minutes after the cooking is finished and let it cool
down.
Clean the appliance with a damp cloth and, if necessary, with some mild cleaning
agent.
Do not unplug the appliance before the fan stops working.
Never immerse the appliance in water nor rinse it under the tap.
Never use scouring pads, abrasive cleaning agents or aggressive liquids such as
petrol or acetone to clean the appliance.
Do not put vinegar on the cooking plate.

Maintenance

Improper use can lead to scratches on the cooking plate. To avoid discoloring
and scratches, use the appliance according to the instructions in this user manual
and always clean the appliance and cookware properly after use.
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Do not place heavy objects on the cooking plate as it is breakable.
Do not store the appliance in a hot place, for example near a cooker.

If you are not going to use the appliance for a longer period of time, store the
appliance in a cool and dry place.
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Gidi thiéu

Mo ta chung

Chuc mimg ban da'mua hang va chao miing ban dén vdi Philips!
DE c6 dugc Igi ich day du ti sy hd trg do Philips cung cap, hdy dang ky san pham
tai www.philips.com/welcome.

1 Mitbép

2 Vung nau (vung lam néng)

- Pudng kinh viing ndu: @ 208 mm

- D& dat hiéu suat lam néng téi uu va ddm bao an toan, hay luén st dung dung
cu néu an co kich thudc phi hop véi vung néu.

Clia hut gio

Bang diéu khién

Clra thodt khi

Day dién

[« )V, B R V3
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Bang diéu khién

NUt chic nang

Nut tang cudng

NUt tdng A\ va giam \v

Man hinh trang thai

Nt hen gio

NUt khda tré em

Nut BAT/TAT

Chi bdo ché dd ndu cai dat sdn

O NGOV A WN-=

Chuan bi su dung

1 D3t thiét b trén bé m&t kho rdo, chdc chdn va bang phang.

2 Dam bdo c6 it nhat 10cm khoang tréng xung quanh thiét bi dé tranh qua
nhiét.

3 Ludn dat dung cu ndu lén viing ndu trong sudt qua trinh n4u.

4 DPam bao ban st dung dung cu ndu dung loai va kich ¢ (xem bang bén dudi).

Chon dung cu ndu phu hgp

SU dung dung cu ndu dap Uing céc yéu cau sau:

Chat liéu

Dung cu n&u cé day 1am bang sit hodc thép khéng gi turtinh

Hinh dang

Dung cu n&u cé day phang

Khéng st dung dung cu ndu dugc mé ta nhu sau:

Chat liéu Dung cu ndu cé day lam bang kim loai khéng chira s&t, ndi thay tinh chiu nhiét, gém s,
thay tinh, nhém hodc déng.

Hinh dang Dung cu ndu cé day 16m hodc 16i

Kich thudc Dung cu ndu c6 dudng kinh ddy nhd hon 12 cm hodc 16n hon 24 cm
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Su dung thiét bi

MU cdng suit ndu

P1 P2 P3 P4 P5 P6 P7 P8

120 W 300 W 800 W 1000 W 1300 W 1600 W 1800 W 2000 W

Ché dé nau

Ch&€dd ndu Congsudtndu Thdigian ndu Cong sudt ndu c6 thé  Thdi gian ndu ¢6

mac dinh mac dinh diéu chinh thé diéu chinh

L&a nho P2 120 phat P1-P3 1-180 phut

XUp P6-P4-P5-P2 120 phut P1-P8 1-180 phut

Xao nhanhvgi  P7 60 phut P1-P8 1-180 phut

[ta l6n

Ludc P8 15 phut P1-P8 1-180 phut
Tang cudng b 60 phut P1-P8 1-180 phut

cpé’ do thu 60 phut P1-P8 1-180 phut
cdng

Ché& dé nau

Céch str dung

LUa nho Dung dé ndu chdm & nhiét do thap hodc gitt &m thic &n trong thai gian dai. Ly
tudng cho cdc mén &n tinh t& va duy tri nhiét dé moén an.
Xap Dung dé ndu xUp vdi tinh ndng tu déng diéu chinh cdng suat dé duy tri d6 séi liu

riu t6i uu va chiét xuat huong vi. Tuan theo nhiéu mdc cdng suét ty dong.

Xao nhanh véilra 16n

Dung dé xao vdi nhiét dé cao va nau nhanh. C4 thé diéu chinh c6ng suit dé dang
dé phu hop véi cdc nguyén liéu va ki thuat ndu khac nhau.

Ludc

Dung dé ludc nudc hodc thic &n. Khai déng & cdng sudt mac dinh va cho phép
diéu chinh nhiét dé va thai gian thu céng dé ndu chin chinh xac.

Tang cudng

Cung cp nhiét dé cao nhanh chéng dé dp chao hodc ndu nhanh. Thich hgp cho
cdc mén &n can nhiét dé cao ngay lap tdc.

Ché& do6 thu cong

Cho phép diéu chinh miic c6ng suit thu céng bang cac nut tdng hodc giam. Thich
hap cho ngusi dung muén kiém soat hoan toan cac cai dgt ndu &n.

SU dung cac ch& dod nau cai dit san

Cé b8n ché& do n&u cai dat s&n: Lira nhd, Xup, Xao nhanh vai lra 1én va Ludc.
1 Lam theo cac budc trong phan “Chuén bj st dung”.



Tiéng Viét 17

2 Nhan nGt BAT/TAT d& bat thiét bi.
- Deén bdo BAT/TAT sé sdng lén.

3 Nhén ndt Function (Chic ndng) nhiéu [an dé chon ch& dé ndu (xem bang

bén dudi):
|‘_“gww

= po
S8 lan nhan nat Ché& doé ndu
11an Lta nhd
2 lan Xip
31an Xao nhanh vdi la 16n
41an Ludc

- Deén bdo tuong Uing sé sang lén.

- DEting hojdc giam cdng sudt ndu, nhan Ava\v.

- Thiét bi sé bt dau hoat dong & ché d6 da chon.

4 Khiqué trinh n3u hoan t&t, nhan nut BAT/TAT dé tét thiét bi.
5 RUt phich cdm thiét bj sau khi quat ngling hoat déng.

Trong khi ndu, ban cé thé thay d6i mic cong suat bang cadch nh&n ndt tdng va
giam.

® Thai gian ndu bang bép tir cé thé ngén hon so véi b&p ga. Hay dadm bao réng
{b ban da chuén bi sén tat ca cdc nguyén liéu can thiét trudc khi bat dau nau.

N&u nhén gilr nut chiic ndng qua 5 gidy, chuéng bao cua thiét bi sé kéu. Néu

nhén gilr Ut chiic ndng tu 9 gidy trd 1&n, thiét bi sé chuyén sang ché dé chs va
ngung lam néng

SU dung ché dé nau tha cong
1 Lam theo cac budc trong phan “Chuén bj st dung”.
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2 Nhan nGt BAT/TAT dé bat thiét bi.
- Deén bdo BAT/TAT sé sdng lén.

3 Nh&n A va v dé tang hodc gidm cdng suit nau.
- Thiét bi s& bt dau hoat déng & cdng sudt ndu da chon.

4 Khiqué trinh niu hoan t&t, nhan nat BAT/TAT dé tét thiét bi.
5 RUt phich cdm thiét bj sau khi quat ngling hoat déng.

G

Su dung chiic nang Hen gid
Ban c6 thé st dung nut Timer (Hen gid) dé quyét dinh thai gian thiét bi hoat
déng & cac ché do n&u khac nhau.
1 Lam theo cac budc trong phan “Chuén bj st dung”.
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2 Nhan ndt BAT/TAT.
- Deén bdo BAT/TAT sé sdng lén.

3 Nhé&n ndt Function (Chic ndng) nhiéu [an dé chon ch& dé ndu mong mudén.

4 Nhé&n nut Timer (Hen gid).
- Den bdo tuong Ung séang lén.

5 Nhan A va v/ dé diéu chinh thdi gian nau.
- Nhéan nhanh: tdng hodc giam 1 phut.
- Nhan gii: tdng hodc gidm 5 phut.

6 Nhan nut Timer (Hen gi) mét Ian niia dé xac nhan lua chon clia ban.
- Thiét bi sé b4t dau hoat dong & ché d6 da chon.
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SU dung chic nang Khéa tré em

Ban c6 thé st dung nut Child Lock (Khda tré em) dé khéa bang diéu khién nham

trdnh thao tac ngoaiy mudn.

1 Nh&n nut Child Lock (Khda tré em) trong bat ky ché dé n&du nao hodc sau khi
n&u xong dé kich hoat khda.

2 KhiKhda tré em dugc bat, ban van cé thé sir dung ndt BAT/TAT. T4t ca cac
nut khac déu bj vo hiéu hda dé tranh st dung ngoaiy mudn.

3 DE tit chiic ndng nay, nhan va gilr nut Child Lock (Khoa tré em) trong 3 gidy
cho dén khi khda dudc nha ra.

Vé sinh

RUt phich cdm thiét bi 3 phut sau khi ndu xong va dé thiét bi nguoi.
Vé sinh thiét bi bang kh&n &m va dung mét chit chat lam sach nhe, néu can
thiét.

Khoéng ruat phich cdm thiét bi trudc khi quat ngiing hoat déng.
Tuyét déi khéng nhung thiét bi vao nudc hoic rua dudi voi nudc.

Khoéng sirdung miéng tay rlra, chat tay rifa cé tinh &n mon hodc nhing chat léng
manh nhu & x&ng hodc axétdn dé lau chui thiét bi.

Khong dé gidm 1én mét bép.

Bao tri

Strdung khéng dung cach cé thé dan dén tray xudc trén mat bép. D& trdnh bi
d6i mau va tray xudc, hay sit dung thiét bi theo hudng dan trong séch hudng
dan st dung nay va ludn vé sinh thiét bi va dung cu n&u ding cach sau khi su
dung.
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Khong d&t vat ndng 1én mat bép vi mat bép dé vé.

Khéng cat gil thiét bi & noi néng, vi du nhu gan bép nau.

N&u ban khong sir dung thiét bj trong thai gian dai, hay cat git thiét bi & noi kho
rdo va thodng mat.
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