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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:

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

e farm houses;

e by clients in 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.

Take extra caution when touching the
appliance.

Beware of hot steam coming out of the
steam cover 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.

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.
Be cautious about the overflow when you
press the manual pressure release button.
After cleaning the top lid, stand it vertically
for 5 minutes to drain excess water. Then
dry the top lid with a soft towel.

Visit www.philips.com/support to
download the user manual.

Electromagnetic fields (EMF)

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

2-in-1 spoon
Power cord
Quick start guide

Inner pot
Measuring cup
Steaming rack
Important information leaflet

Quick start guide
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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
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Floater
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Cooking process indication bar
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Controls overview

Tuychon =& 1) @& d
Bo/ClU 7 - — -
SO o o P T
vt o 10t
[ Cao
o
kBa
Na&u 4p sust
-
)
N&u chdm

)

Ham néng

&, Canh/sup
& Com

&y chao

-
Gp
Hap

L
55
Xao/Apchio

@

Lam bénh

G ® ® o

Control buttons

D Return/cancel button ikea | Pressure cook button

(I(:j Delay start button & Reheat button

Q Add ingredient button & | Steam button

»n Start /pause button % Sauté/Sear button

18 | Slow cook button @ | Bake button
Indicators

(53] Keep warm indicator kéa Pressure indicator

@ Temperature indicator o | Lid unlocked indicator
Low temperature/pressure indicator (—7@ Delay start indicator
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”).

E v

e Read user manual carefully before use.

e Place the appliance on a flat surface.

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

e Make sure all parts are completely dry before you start using the Multicooker.
e Make sure the inner pot is in proper contact with the heating element.

Cooking program

Default Adjustable
pressure/ pressure/
temperature |temperature range

Default
cooking time

Adjustable
cooking time

Cooking | Sub cooking

function | function

Manual (Z=) 5 minutes 2-59 minutes  Low pressure  Low/High pressure

Beef/Lamb (%) 40 minutes  13-59 minutes High pressure NA
Pressure  Chicken/Duck (&) 25 minutes  12-59 minutes High pressure NA
ook ikea 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

= Low Low/High
Slow cook Tg Zlmeu 2 S temperature temperatgure
Steam 1:27;5. 10 minutes 3-30 minutes  Low pressure NA

. — . . Low Low/High
Sauté/Sear %5 3 minutes 3-59 minutes temperature temperature
Reheat () 15 minutes  15-59 minutes tefnog‘g:gre NA
. . Constant

Bake @ 45 minutes  10-59 minutes - NA
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E Note

¢ Keep the lid open when using the Sauté/
Sear "~ function.

e Close and fully lock the pressure cooking
lid when using the Pressure cook {kea and
Steam 1% function.

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

e For pressure programs (such as Pressure
cook fkea and Steam %), 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.

Preparations

E v

¢ 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.

e After the cooking process is started, you
can press () to terminate the current
work, and the appliance goes to menu
selection mode.
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Before using the Multicooker to cook food,
follow the preparation steps below:

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

2 Take out the inner pot from the
Multicooker.

3 Add water and other ingredients to the
inner pot.




5 Puttheinner pot in 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 pot s in proper
contact with the heating element.

6  Put the plug in the power socket.

Pressure cook

E Note

2 Pressthe Pressure cook button to select

the pressure cooking ( ikea ) function.

a ES
o
.
kea
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3 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”.

¢ 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.

e Check if the steam cover is installed

properly.

1 Follow the steps in “Preparations”.

4 Press the (w) button to start the cooking

process, the Multicooker starts working in
the selected mode.
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When the Multicooker reaches the
cooking pressure, the pressure maintain
time starts countdown.

Heating  Maintain pressure

:

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.

> 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.

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

Before pressing the manual pressure
release button you need to press the @
button to pause the "automatic pressure
release” process.

You can also press the manual pressure
release button on the top lid to quickly
release pressure. Be cautious about the
overflow.

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

9

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.

Place the steaming rack in the inner pot.
Put all ingredients on the steaming rack.
Press the Steam button to choose steam
function. 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.

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

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.

* Make sure the steam pressure release valve

—_

Follow the steps in “Preparations”.

2 Pour water into the inner pot, ensuring
there is enough water to produce steam.
Make sure the water level remains below
the steaming rack when boiling. The
recommended water amount is up to 2
scales.

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

i3

6  When the Multicooker reaches the

cooking pressure, the pressure maintain
time starts countdown.
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7  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.

8  When pressure is released, the floater will

drop completely.

9  The Multicooker automatically switches to

the keep warm mode.
> The keep-warm indicator (%) lights
up.

10 Rotate the top lid to the unlock position.
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11

When opening the lid, use a towel to catch
any food or condensed water dripping
from the inside of the lid to prevent
scalding.

Bake

1  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

o After selecting a cooking program, you can

rotate the knob to adjust cooking time,
then press the knob to confirm.




4 Press the () button to start the cooking

process, the Multicooker starts working in
the selected mode.
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5  Whenthe 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 the

reheat function. Press the knob to confirm
selection.

E Note

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

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

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

Slow cook and Sauté/Sear

E Note

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

1  Follow the steps in “Preparations”.
2 Press the Slow cook or Sauté/Sear 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.

) {:759
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E Note

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

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
can press the knob to adjust the cooking
time, or temperature ( for Manual only),
see Chapter “Adjust the cooking time/
pressure/temperature”.

16

Press the () button to start the cooking
process, the Multicooker starts working in
the selected mode.
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When the cooking is finished:

L The Multicooker beeps and switches to
the standby mode for the Sauté/Sear
function.

> The Multicooker beeps and switches
to the keep warm mode for the Slow
cook function.
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Adjust the cooking time/
pressure/temperature

E v

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

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

When you adjust the cooking time,
pressure, or temperature, press the

button to return to the previous step.

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

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. Press the knob
to activate cooking time adjustment.
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Rotate the knob to adjust the cooking
time. Press the knob to confirm.
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3 Rotate the knob to adjust the pressure

level.
7 oa:
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4 Press the knob to confirm.
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5 Press the () button to start the cooking
process, the Multicooker starts working in
the selected mode.
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Adjust the delay start time

E Note

¢ The cooking process will be started by the
time the preset time has elapsed.

e Delay start is not available for Sauté/Sear
and Reheat.

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

1 Choose a desired function.

2 Pressthe @) button to set the delayed
start time.
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3 Rotate the knob to set hour.
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4 Press the knob to confirm.

5 Rotate the knob to set minute. Press the
knob to confirm.

- 'E'E,
)

6  Pressthe (w button to confirm.

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.

Q50 = 00
(> = A O
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Adding ingredient
With this function, you can open the lid during

the pressure cooking process and add more
ingredients.

Note

¢ The add ingredient function is available for
all pressure cooking menus except for Rice
and Porridge.

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

o The &) button blinks.
L» The current cooking process pauses,

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

Inluimy]
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Note 5 Add more ingredients.

e 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.

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

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

¢ If 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
4 Turn handle anti-clockwise to open the lid, rear lifting) before turning the handle to
make sure the g’ and W icons are aligned. close.

7 Press the () button to resume the cooking
1) process.
Sl ()
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Note @

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

®
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4 Cleaning and
Maintenance

E vote

e Unplug the Multicooker before starting to
clean it.

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

¢ Clean the Multicooker after each use.

Steam box

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

@2

E v

e |f overflow happens, clean the floater
thoroughly.

Top lid

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




e (lean the condensation rim thoroughly. .

e Remove the anti-blocking cover.

Note

¢ Do not remove the sealing ring by force.

e Remove the sealing ring.

Soak steam cover, sealing ring, pressure
release valve and anti-blocking cover in
water and clean with sponge. Make sure no
food residue is left.

Wipe clean the top lid with a damp cloth.

After cleaning, stand the top lid vertically
to drain excess water. Then dry the top lid
with a soft towel.

Dry all parts with a soft towel.
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Inner pot

E ot

¢ 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
warm water to remove dust, oil and dirt

£

Reassemble

e Reassemble the sealing ring and
anti-blocking cover.
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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.

Accessories and inner pot

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



5 Recycling

Do not throw away the product with the normal household waste at the end of its life, but hand it in 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.

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 HD2616

Cooking power input 1000W

Rated capacity 6.0L
Note

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

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 70 °C. Take the appliance to a Philips dealer or a
service center authorised by Philips.
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Problem

Solution

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 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.

E6 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, then you
can open lid.

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 top lid is not completely closed and locked. Make sure the top lid
is completely locked in the right position.

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

Luu y quan trong

Doc ky tai liéu mdéng théng tin an toan nay
trudc khi sir dung thiét bj va cat gitr dé tién
tham khao sau nay.

Nguy hiém

Khéng dugc ngdm nhing thiét bj.

Canh bao

Thiét bi nay khéng danh cho ngudsi dung
(bao gbm ca tré em) bi suy gidm nang luc
vé thé chat, gidc quan hodc tdm than, hoic
thi€u kinh nghiém va kién thuc, tror khi ho
dugc gidm sat hodc hudng dan st dung
thiét bi bi ngudi cé trach nhiém dam bao
an toan cho ho.

Tré em phai dugc gidm sat dé dam bao

rang chung khéng chai dua vdi thiét bi

nay.

D3t thi&t bi nay trén mot mat phdng ving

chic, gén tay cAm (néu cd) dé tranh lam

tran nudc néng.

Thiét bi nay dugc thiét ké dé sir dung trong

nha va nhiing nai tuong tu nhu:

e khu vuc nha bép danh cho nhan vién
trong cac clfa hang, van phong va cac
mdi trudng lam viéc khac;

e nhad&trang trai;

e strdung bdikhach luu trd tai khach
san, nha nghi va cadc méi trudng cu tru
khac;

e |oai hinh nha tro qua dém cé phuc vu
an sang.

Né&u bé day ngudn bi héng, ban phai thay

bang bd day ngudn do nha sdn xuat cung

cap.

Thiét bi nay khéng dugc thiét k& dé hoat

déng nhu bd hen gid cdm ngoai hodc hé

théng diéu khién tur xa riéng.

B& mat dé nhiét c6 thé con néng sau khi

st dung.

CANH BAO: Bam bao khéng lam tran

nguyén liéu trén dau néi ngudn dé tranh

gay nguy hiém.

CANH BAO: Ludn lam theo cac hudng dan

va st dung thiét bj dung cach dé trdnh gay

ra ch&n thuong.

Theo cac hudng dan cd trong sach hudng

dan strdung nay, hay dung khan mém va

&m dé lau chui cdc bé mat tiép xuc véi thuc

pham va dam bao da |3y ra hét thiic n

dinh trong thiét bi.

Kiém tra xem dién &p ghi trén thiét bj c6
tueng Ung vdi dién dp ngudn nai st dung
trudc khi n8i thiét bi véi nguén dién.

Chi ndi thiét bi vai 6 dién da dugc ndi dat.
Ludn dam bao phich cdm dugc cdm chit
vao & dién.

Khéng str dung thiét bi néu phich cdm, day
dién, Iong ndi, vong dém, hodc than ndi bi
hu hong.

Khéng dé day dién treo trén canh ban
hodc ndi chuén bi d6 an, noi dit thiét bi.
Bao dadm dé& nhiét, bd cdm bién nhiét do va
mat ngoai cla ldng ndi ludn sach sé va kho
rdo trudc khi cdm phich cdm vao & dién.
Khéng cdm phich cdm cla thiét bi vao 6
dién hodc nhan bat ky ndt nao trén bang
diéu khién bang tay udt.

Luuy

Biéu tugng dugc danh dau trén
thiét bi c6 nghfa la “Chu y, B&é mat
néng”, khéng dugc cham vao bé

m&t néng dé tranh bj béng.

Khéng dugc dat thiét bi ngay bén dudi §
cidm.

THAN TRONG: D& tranh |am hu thiét bi,
khéng st dung cac chat tay rira cé kiém
khi lam vé sinh, hdy st dung vai 4m va chit
tay rira nhe.

Khéng st dung béat ky phu kién hodc bd
phan nado tir cdc nha san xuat khac hodc
nhing phu kién / bd phan ma Philips
khéng dic biét khuyén dung. Néu ban st
dung cac phu kién hodc b phan khéng
phai ctia Philips, bdo hanh sé bi mat hiéu
luc.

Khéng dé thiét bi tiép xuc véi nhiét do cao,
cing nhu khéng dat thiét bi 1én bép dang
hoat déng hodc van con néng.

Khoéng dé thiét bi tiép xuc truc tiép vSi anh
nang mat troi.

D3t thiét bi trén bé m&t 6n dinh, ndm
ngang va bang phang.

Ludn dat 1dong ndi vao thiét bj trudc khi
c&dm phich c3m vao & dién va bat thiét bi.
Khong dat long nodi truc ti€p 1én ngon Ita
dé n&u coam.

Khong st dung long ndi néu long nodi bi
bién dang.

Céc bé mét tiép xuc c6 thé bi néng khi
thiét bi hoat déng.
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Hay that c&n than khi cham tay vao thiét
bi.

CAn than vai hoi nudc thodt ra tir ndp
théng hai trong khi ndu hodc hai nudc
tryc tiép thoat ra tir thiét bi khi ban m&
ndp. Gilt tay va mat tranh xa thiét bj dé
tranh hai nudc.

Khéng nhac va di chuyén thiét b khi thiét
bi dang hoat déng.

Khéng cho nudc vugt qua mic nudc t8i
da dugc dédnh diu bén trong long ndi dé
trdnh nguy ca bi trao cé thé gay ra nguy
hiém cho ngudi dung.

Khéng d&t dung cu n&u &n bén trong noi
khi dang nau, gitr &m hodc hdm néng com.
Chi str dung dung cu nau di kém. Tranh su
dung dung cu sac nhon.

DEé tranh bi xudc, khuyén céo khéng ndu
cac nguyén liéu thudc loai gidp xac va so
8c. Loai bd cac vo sd 8c cliing trudce khi nau.
Khéng cho vat kim loai hodc vat la vao 16
thoat haoi nudc.

Khéng dit vat cé tir tinh 18n ndp ndi.
Khéng st dung thiét bi gan vat cé tu tinh.
Ludn dé thiét bi ngudi trudc khi vé sinh
hodc di chuyén.

Luén vé sinh thiét bj sau khi st dung.
Khéng lam sach thiét bj bang may rlra
chén.

Luén rat phich cdm thiét bi néu khéng st
dung trong thai gian dai.

Né&u st dung thiét bj khéng dung cach
hodc dung cho nhitng muc dich chuyén
nghiép hay ban chuyén nghiép hodc néu
str dung thiét bi khdng theo ding hudng
dan, ch& dé bao hanh s& bi mat hiéu luc va
Philips sé khéng chiu trdch nhiém déi véi
bat cir hu hong nao gay ra.

Hay cin than vé tinh trang tran nudc khi
ban nha&n nut x& &p suit thu cong.

Sau khi vé sinh n3p trén, hay dung dimg
ndp trong 5 phut dé xa hét nudc thua. Sau
dé, lau khé ndp trén bang khdn mém.
Truy cdp www.philips.com/support dé tai
xudng hudng dan st dung.
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bién tu truéng (EMF)

Thiét bi nay tuan thu cac tiéu chuan va quy )
dinh hién hanh lién quan d&n muc phoi nhiém
dién tu truong.



2 N6i com dién da nang cua ban

Chuc mimg ban d& mua hang va chdo ming ban dén vdi Philips!

DE c6 dugc Igi ich dy du ti su hd trg do Philips cung cap, hay déng ky sdn pham tai
www.philips.com/welcome.

Trong thung gém cé

B6 phan chinh Long ndi
Mubng muc Chén lusng gao
Déay dién Xlng hap

Hudng dan st dung nhanh

T& roi vé thong tin quan trong

e

Quick start guide

PHILIPS PHILIPS

\
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Téng quan vé san pham

@
@

@

® @

®

©
@

®
@®

O,

@ ®
@

@

®

(@ |Néptrén @ |Vitrimanip

(@) |Giosng kin nudc Tay cdm ndi com

(3 |N&p chéng tic nghén @5 | Vitrikhoa nip

@ |vanantoan NUt xa ap thu cong

() | Chibao muc nudc @) |Taycam

(® |Long noi Hop hai nudce

@ Vanh ngung tu Van xa ap

Bang diéu khién Thanh xa ap

(® |Pénhiét @) |Van phao

O cdm dién @ | N&p hoinudc

D |Num xoay @) |Phao

(1D |Thanh chibéo qué trinh ndu
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Téng quan vé bang diéu khién

Tuychon == 8 G o & Canhisip
Bo/Cliu i - e e e 9 Con
orc & 20212020 "
vt o OO s o

& 9l Cao
- -
Kea 16
Na&u 4p sust Hap
-
R 5
Néu cham Xao/Apchio

0 -

Ham néng Lam bénh

G ® ® o

Cac nut diéu khién

“D | NGt Quay lai/hay {kea | NUt N&u 4p sudt
Gy |NatB&tdau tré %) | NGt Ham néng
R . A N ‘A -2 ’ ~

{5y} NUt Thém nguyén liéu 1% |NutHap

Pn | NGt B3t dau/tam ding % | NUt Xao/Ap chdo
18 | NUtN&u cham @ |NatLam banh

beén chi bao

Chibéo Gitr 8m kPa | Den bao Ap sust

Dén bao Nhiét db Ef Chibao da mé& khoéa nip

(@ | Chibao bét dau tré

1)
bén bdo Nhiét dd/4p suit thap

Pén bao Nhiét dd/4p suat cao - = |Ch&dochs

\
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3 St dung N6i com dién da nang

Trudc khi stir dung lan dau
1  Loai bdtoan bé vat liéu déng gdi ra khdi thiét bi.
2 L&y toan b6 phu kién bén trong ldng noi ra.

3 Vésinh ky ludng cdc bd phan clia N&i com dién da n&ng trudc khi st dung 1an dau tién (xem
chuang “Vé sinh va bdo dudng”).

=

e Poc kj hudng dan st dung trudc khi st dung.

o Dt thiét bi trén bé mat phng.

e G& bd nhan dan quang céo trén thiét bj trusc khi st dung lan dau.

e Pam bdo t4t ca cdc bd phan déu khé hoan toan trudc khi ban bat dau st dung N6i com dién da
nang.

e Dam bao ldng ndi ti€p xuc t6t vai dé nhiét.

Chuong trinh ndu &n

, . w N Thai gian ndu | Ap suat/ Pham vi &p suit/
chic ., |Spucnangnau | THGIOEN | csthédieu | nhiét o mac | nhiét b c6 thé
9 Py 2NN | chinh dinh diéu chinh
Bang tay (=) 5 phut 2-59 phit  Apsudtthdp Ap suétthap/cao
Bo/Clu (/) 40 phut 13-59phit  Apsudtcao  Khoéng ap dung
NEU 4 Ga/Vit (§7) 25 phut 12-59 phut Ap suét cao Khéng ap dung
dudp - -
sudtifsa  Canh/Stp (&) 30 phut 25-59 phut  Apsudtcao  Khoéng ap dung
Com (&) 14 phut Kh(?l;?gap Apsudtthdp  Khéng ép dung
Chéo (&) 15 phut 2-59 phut Ap suatthdp  Khoéng ap dung
N&u cham g 2 gig 2-12 gigy Nhiét d6 thdp Nhiét do thap/cao
Hap (& 10 phut 3-30phit  Apsudtthdp  Khdng &p dung
Xao/Ap chao 5~ 3 phut 3-59 phut  Nhiét d6 thdp Nhiét dé thdp/cao
, . Nhiét do N
Ham néng (%) 15 phut 15-59 phut khéng ddi Khéng dp dung
, , , , Nhiét do A
Nuéng banh & 45 phut 10-59 phut khéng doi Khong &p dung
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, Trudc khi st dung N6i com dién da ndng dé
Luuy n&u &n, ban can thuc hién cac budc chuan b

e D& ndp ma khi st dung chic nang Xao/ sau day: ] ) ) o

Ap chao 5~ 1 Vévn tay cca;fn nkg);}jcc Ch;:)éLAJ kim doéng hé\ dé

e Dbng ndp ndi 4p suat va khda chit hoan ma nap, dam bao cac bieu tugng v
thang hang.

toan khi stt dung chitc ndng Nau ap suét
Eea va HApI&.

e Thiét bj sé tu déng chuyén sang ché do6
ch& sau 2 phut khéng hoat ddng. Nhan
num dé bat lai thiét bi va chon chuong
trinh ndu.

 D&i vdi cdc chuong trinh ndu &p sudt (nhu
N&u 4p sudt fea va Hap 1), thai gian ndu
méc dinh hién thi trén man hinh 13 thai
gian duy tri 4p suat. Téng thdi gian ndu
bao gébm: thai gian lam néng + thdi gian 2
duy tri &p sudt + thai gian xa ap suat.

e Thai gian nau thyc té sé thay déi tuy thudc
vao lugng thuc phdm (gao), lugng nudc,
dién ap, nhiét do mdi trudng, nhiét dé
nudc va chat lugng thuc pham.

com dién da nang.

E Luuy 3 Cho nudc va cdc nguyén lidu khac vao long
noi.

e Khéng cho thuc pham va chat Idng vao
ldng ndi it han muc t8i thiéu clia chi bao
muc nudc hodc nhiéu hon muc t6i da cla
chi bdo muc nudc. o

e Khong cho qua lugng gao dugc chi bao
hodc cho qud muc nudc t8i da dugc danh : _
dau trong ldng ndi, vi nhu vay cé thé lam F
cho N&i com dién da nang bi tran.

e Sirdung nép trén cho hau hét céc chuang 1:9
trinh n4u, dic biét 1a chuong trinh nau 4p @)
suat va hap.

e D&i véi thuc phdm nd ra (nhu dau, thuc
ph&m khd hodc thuc pham ldng nhét) 4 Lau khd m&t ngoai cua long néi.
trong khi nau, khéng cho thuc pham va
chat 16ng qué 1/2 1dng noi.

e D& nau com, lam theo cac chi bdo muc
nudc phia bén trong clia Idong ndi. Ban ¢

thé& diéu chinh muyc nudc cho cac loai gao 35
khac nhau va tly theo sd thich cla riéng @

ban. Khéng cho nudc vugt qua muc nudc
t8i da dugc ghi bén trong long ndi.

e Sau khi b4t dau qué trinh ndu, ban cé thé
nhan (9 dé két thic céng viéc hién tai va
thiét bi s& chuyén sang ché& dé chon menu.
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5 P&t16ng ndi vao Noi com dién da néng.
Sau dé, déng ndp bang cach vin tay cdm
theo chiéu kim déng ho, dam bao cac biéu
tugng @ va W thang hang.

Luuy

e Dam bdo m3t ngoai cta long ndi khod rdo
va sach sé, cling nhu khéng cé vat la bam
trén dé nhiét.

e Dam bao long nodi tiép xUc t6t véi dé nhiét.

6  C&m phich cdm vao 6 cdm dién.

N4u ap suat

=

e Dam bao da khda ndp trén ding cach
trudc khi bat dau qud trinh nau.

e Dam bao da 13p van xa 4p suat hai nudc
dung cach.

e Dam bao giodng kin nudc & trong tinh
trang t6t va dugc 13p dung céch.

e Kiém tra xem nap hoi nudc da dugc 13p
dung cach chua.

1 Lam theo cac budc trong phan “Chuén bj”,
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2 Nha&n nit N&u dp suat dé chon chiic ndng
nau 4p suat (ke ).

a ES
o
.
kea
e @ ®

3 Xoay nim dé chon B&/Cliu.
L Chuc ndng ndu da chon sé nhap nhay
va thdi gian ndu mic dinh sé& hién thi
trén man hinh.

Luuy

e D&i vdi chuang trinh ndu ¢ thdi gian niu
c6 thé diéu chinh, ban cé thé xoay num dé
diéu chinh thdi gian niu, hay xem Chuang
“Piéu chinh th&i gian/ap suit/nhiét do
nau”.

4 Nhan nit ¢w) dé bat dau qua trinh nau, N&i
com dién da ndng bat dau hoat déng &
ch& do da chon.




5 Khi N6i com dién da ndng dat dén ap suat
nau, thdi gian duy tri &p suat sé bat dau

=

dém nguoc. ¢ Haoi nudc sé tu dong thoat ra, qua trinh

Khi hét thai gian duy tri &p suat, Noi com
dién da ndng chuyén sang giai doan xa 4p
suat, Noi com dién da ndng bat dau xa dp
suat. Khédng cham vao nép hai nudc.

N6i com dién da n3ng ty déng chuyén
sang ché& dé gir am.
L Dénbdo gitr &m ($8]) séng 1én.

nay mat vai phut tly thudc vao lugng chat
|dng bén trong.

Khéng st dung nut xa &p thu cdng khi ndu
chat 16ng dinh nhu chdo, dau, vi cé thé gay
tran.

Trudc khi nh&n nit xa dp tha cdng, ban
can nhan ndt (w) dé tam ding qua trinh
"xa dp suat tu dong".

Ban ciing cé thé nhan nut xa ap thu cdng
trén ndp trén dé xa 4p suat nhanh chéng.
Hay chd y vi ndi cé thé tran.

Sau khi qué trinh ndu két thic, hay rat
phich cdm ctia N6i cam dién da ning ra
khoi & dién.

9  Xoay ndp trén vé vi tri mé khda.

10 Khi mé nép, hay dung khdn dé hiing thic

an hodc nudc ngung tu chay ra tu bén
trong ndp nham trénh bi béng.
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” 5 Nhan nat (Gw dé bat dau qud trinh nau, N&i
Hap com dién da ndng bat dau hoat déng &
ch& do da chon.

=
* Dam bao da khoa nép trén diing cach 0o 0
trudc khi bat dau qua trinh ndu. @ -
* Dam bao da 1dp van xa &p suat hai nudc 8
dung cach.
* Dam bao giodng kin nudc & trong tinh
trang tét va dugc 13p dingcach. e @ P
e Kiém tra xem nap hoi nudc da dugc lap {b
dung cach chua.
1 Lam theo cac budc trong phan “Chusn bi”. 6  KhiN6i com dién da ndng dat dén ap suat

nau, thdi gian duy tri &p suat sé bat dau

2 D6 nudc vao ldng ndi, ddm bao cé di nudc a
dém ngugc.

dé tao hai nudc. DPAm bdo muc nudc van
th&p hon xting hap khi dun séi. Lugng
nudc khuyén nghi la t6i da 2 vach.

3 D&txing hap vao Idng ndi. Cho tat ca
nguyén liéu vao xiing hap.

4 Nhan nut Hap dé chon chic ndng hap.
Nhan nim dé xac nhan lua chon.

Luuy

e Sau khi chon mét chuong trinh nu, ban cé 7
thé& xoay nim dé diéu chinh thai gian nau,
sau dé nhan nim dé xac nhan.

Khi hét thai gian duy tri 4p sut, N6i com
dién da ndng chuyén sang giai doan xa 4p
suat, Noi com dién da ndng bat dau xa dp
suat. Khédng cham vao nép hai nudc.

e
[RIRDNR]
i
A\
® © ®
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9  N&icom dién da ndng tu déng chuyén
sang ché& dé gitr am.
L Dénbdo gitr &m (1$8]) sdng 1én.

10 Xoay ndp trén vé vi tri ma khoa.

11 Khi m& nép, hdy dung kh&n dé hiing thic
an hodc nudc ngung tu chdy ra tu bén
trong nap nham tranh bi béng.

Lam banh

1 Lamtheo cac budc trong phan “Chuén bi”.

2 Trén déu tat cd nguyén liéu rdi cho vao

ldng ndi.
3 Nh&n ndGt Lam banh. Nhan ntim dé xac
nhan lua chon.

Luuy

e Sau khi chon mét chuong trinh néu, ban cé
thé& xoay ndm dé diéu chinh thai gian ndu,
sau dé nhan nim dé xac nhan.

005

i
@
e

@ ® ’*)o

4 Nh&n nut ¢v) dé bt dau qua trinh nu, Nbi
com dién da ndng bat dau hoat déng &
ch& do da chon.

5  Khin&u xong, N&i com dién da ning tu
déng chuyén sang ché& dé gitr &m.
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Ham néng

1 Dénh tai thiic &n da ngudi va trai déu
trong ldong nodi.

2 D6 mdt it nudc én thifc &n dé thiic &n
khéng bi qué khé. Lugng nudc tuy thudc
vao lugng com.

3 Déngnép, cdm phich cdm vao 6 dién va
bat thiét bi.

4 Nh&n nit H&m néng dé chon chiic ndng
ham néng. Nhdn ndm dé x4c nhan lya
chon.

Luuy

e Sau khi chon mét chuong trinh nu, ban cé
thé& xoay num dé diéu chinh th&i gian nau,
sau dé nhan ndm dé xac nhan.

5 Nhan nat tw) dé bat dau qua trinh ndu, Nbi
com dién da néng bat dau hoat dong &
ché& do6 da chon.

friu]
- o
o

6  Khin4uxong, N&i com dién da ndng ty
déng chuyén sang ché& do git &m.
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Nau cham va Xao/Ap chao

=

* D&n3p m& khi strdung chtic ndng Xao/
Ap chao.

1 Lam theo céc budc trong phan “Chuén bi”.

2 Nha&n nit Ndu cham hodc Xao/Ap chao.
Nh&n ndm dé xac nhan lua chon.

Luuy

e Sau khi chon mét chuong trinh néu, ban cé
thé& xoay num dé diéu chinh th&i gian nau,
sau dé nhan ndm dé xac nhan.

el
[ )

@ i

e Vuilong chon chuong trinh phtu hop dua
trén cong thic va nguyén liéu cua ban.

e Khong st dung chuang trinh thi céng
dé n&u cac thuc phdm dé nd hodc dic, va
khéng dé day hon 1/2 dung tich cia noi
v&i thiic 8n va chat long.

e Sau khi chon chuong trinh néu, ban ¢
thé& nh&n ndm dé diéu chinh thai gian n&u
hodc nhiét d6 (chi danh cho Thu cdng),
xem Chuong “Diéu chinh thsi gian/ap
suat/nhiét dé nau”.




com dién da ndng bat dau hoat déng &
ch& do da chon.

0003
@ W{“
S aﬂ

4 Khin&u xong:

L N6i com dién da ndng kéu bip va
chuyén sang ché& do chd cho chiic
nang Xao/Ap chao.

L Nbi com dién da ndng kéu bip va
chuyén sang ché& dé gitr &m cho chuc
nang Nau chdm.

Nhan ntt ¢u) dé bat dau qud trinh nau, Noi

Diéu chinh th&i gian/ap suat/
nhiét dé ndu

=

e Ban chi cé thé diéu chinh 4p suét cho ché
d6 Nau ap suit-Thu céng (Thap hodc
Cao).

e Ban cé thé diéu chinh nhiét dé n&u cho
ché& dd Nau cham va Xao/Ap chao (Thap
hodc Cao).

e Khi diéu chinh thai gian, dp sudt hodc
nhiét dé n&u, nhan nut () dé quay lai
budc trudc.

e N&u thai gian ndu cé thé diéu chinh it han
1 gi& thi m&i [an xoay nim sé diéu chinh
thgi gian theo muc tdng 1 phut.

e N&u thai gian niu cé thé diéu chinh nhiéu
hon 1 gi& thi méi [an xoay ndm sé diéu
chinh thai gian theo muic tang 1 gid. Trudc
tién, hay dat gig, sau dé dat phut.

-_—

Chon mét chiic ndng mong muén. Nhén
num dé kich hoat diéu chinh thai gian n&u.

= ./
o2

Xoay nuim dé diéu chinh thdi gian nau.
Nhan nim dé xac nhan.

[Tl -
e

A

@02

®

Xoay nuim dé diéu chinh muc 4p suat.

0030
®»
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0030
)
@ ® (O]
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5 Nhan nat (Gw) dé bat dau qud trinh ndu, N&i

com dién da ndng bat dau hoat déng &
ch& do da chon.

T

[Ep—

e QC
© ®

N

biéu chinh thai gian bét dau
tré

=

e Qué trinh ndu sé bat dau khi thai gian cai
dat trudc hét.

e Khéng ap dung dugc tly chon bat dau
tré cho chiic n3ng Xao/Ap chao va Ham
néng.

e Khéng st dung thdi gian bat dau tré dai
cho cac loai thuc phdm dé héng vi chiing
c6 thé bi hdng trudc khi bt dau nau.

1 Chon mét chiic ndng mong mudn.
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Nhan nit (@) dé cai dit thai gian bt dau
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Nhan nut Gu) dé xac nhan.

o '5:38
= mC
® ﬂﬂ

Sau khi hét thdi gian bat dau tré, qud trinh

nau sé bat dau.

» Sau khi ndu xong, N6i com dién da
nadng sé tu déng chuyén sang ché dé
gilr &m va dén bdo gilr &m sang lén.

Q50 = 00
(> FE A O

Thém nguyén liéu

Vi chltc ndng nay, ban c6 thé mg nap trong
qua trinh ndu &p suét va thém nhiéu nguyén
liéu hon.

Luuy

e Chlc ndng thém nguyén liéu cé sdn cho

t4t ca cdc menu ndu ap sudt ngoai trr Com
va Chéo.

Sau khi qué trinh n&u bat dau, trong qua
trinh Ham néng hodc qua trinh Duy tri ap
suat, nit @) sé sdng 1&n néu chic ndng da
chon hé trg thém nguyén liéu.

o Nut @) sanglén.

Ban cé thé nhan va gilr nut &) trong 3 gidy

bat ky ltic nao trong qua trinh HAm néng

hodc qud trinh Duy tri &p suat.

= Nt @) nhéap nhay.

L Qué trinh ndu hién tai tam dung, N6i
com dién da ndng sé kéu bip 5 lan va
b3t dau xa 4p suat.

Luuy

o Sau khinh&n nit @), néu ban nhan nat ()

thi N&i com dién da ndng sé huy quy trinh
thém nguyén liéu va ti€p tuc chuong trinh
nau trudc do.
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THAN TRONG: HOI NUGC NONG! Khéng cham
vao nap hai nudc.

4 Vvi3n tay cAm ngudgc chiéu kim déng ho dé
md ndp, dam bao cac bidu tugng o’ va W
th3ng hang.

=(1)

~ 0

Luuy

e NE&u ban gdp khé khdn khi m& ndp, hay
nh&n nut xa &p thi cong dé xa 4p suat cho
dén khi phao ha xudng hoan toan.
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5 Thém nhiéu nguyén liéu hon.

6 Ddéng ndp bang cach xoay tay cdm theo
chiéu kim déng hod, dam bao c4c biéu
tugng @ va W thang hang.

Luuy

* Néu ban gdp kho khin khi khda ndp, nhan
nut xa ap thu cdng dé xa ap suat cho dén
khi phao ha hoan toan, ddm bao nap dugc
d4t khit va can bang vdi vanh ngung tu
(khdng bi nang Ién phia sau) trudc khi xoay
tay cam dé déng nap.

7 Nhan nit Gw dé tiép tuc qud trinh niu.

e
L N N




4 Vésinhvabao
dudng

=

e RUt phich cdm ctia N&i com dién da ndng
trudc khi bt dau vé sinh.

e Chd cho dén khi N6i com dién da ning
ngudi du trudc khi vé sinh.

e V& sinh Noi com dién da ndng sau méi lan
surdung.

Hop hai nudc

e Théo nip hainudc.

e Thdao van xa &p sudt va vé sinh cin thic &n
bén trong hop hai nudc bang khdn &m.

1o

e Nhan nut xa dp, thanh xa ap sé bat 1én, sau
dé ban cé thé 1am sach cin thiic &n va ria
dudi voi nudc.

@2

=

e NE&u xay ra tran, hay vé sinh kj phao.

Nap trén

e Vintay cdm ngugc chiéu kim déng ho dé
md& nap, dam bao cac biéu tugng o’ va W
thdng hang.
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e Vésinhvanh ngung tu that ky.

* Thdo n3p chdng tic nghén.

Luuy

» Khéng dugc kéo dé tho giodng kin nudc.

e Thay gioang kin nudc.

44 VI

Ngam nép hai nudc, giodng kin nudc, van
X& &p va nap chéng tic nghén trong nudc
va vé sinh bang miéng bot bién. Dam bao
khong dé lai cdn thic &n.

Sau khi vé sinh, dung n&p trén thing ding
dé xa hét nudc thira. Sau do, lau khé nadp
trén bang khdn mém.

mém.




Long noi

=

e Khong st dung va san kim loai hodc dung
cu cing khac, néu khéng sé 1am hdng bé
mat bén trong cua ldng noi.

e Vésinhlong ndi bdng chat tdy riia nhe
hodc nudc &m dé loai bo bui, ddu va chat
ban

£

Lap rap lai

e L3p lai giodng kin nudc va ndp chéng téc
nghén.

e L3p rap laivan xa ap.

e Can chinh phao v&i 16 trén hép hoi nudc va
¢6 dinh ndp hai nudc vao dung vi tri.

Bén trong

Bén trong clia ndp ngoai va than chinh va dé
nhiét:
e Lau bdng miéng vai m.
e Dam bao 4y ra hét thitc &n dinh trong
Nbi com dién da nang.

Bén ngoai

B& mat clia ndp ngoai va bén ngoai than chinh:
e Lausach bang vai &m nhing nudc xa
phong.
e Chisudung vai khd va mém dé lau
sach bang diéu khién.

Phu kién va long néi
Mudng muc, ximg hap va ldng noi.

e Ngam vao nudc néng va lau sach bang
miéng xap.
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5 Taiché

Khéng viit bo sdn pham cuing vdi réc thai sinh hoat thédng thudng khi hét han st dung, ma hay dem
san phadm dén diém thu gom chinh thiic dé tai ché. Lam nhu vay, ban sé gitup bao vé méi trusng.
Lam theo céc quy dinh tai qudc gia clia ban déi vai viéc thu gom riéng cac san pham dién va dién tu.
Viéc vit bod ding céch sé gitp phong trdnh céc hdu qua x&u cho méi trudng va stic khde con ngudi.

6 Baohanhvahotrg

Versuni Netherlands BV, cé tru s& dang ky tai Claude Debussylaan 88, Amsterdam, Ha Lan, cung cap
bdo hanh hai ndm cho s&n pham nay ké& tir ngay mua (hodc ngay giao hang néu muén han). Bao hanh
nay khéng cé gia tri néu 16i do st dung khéng ding cach hodc do bao tri kém. Bao hanh clia ching
t6i khéng anh hudng dén quyén clia ban theo lut véi tu cach 13 ngudi tiéu dung. DE biét thém théng
tin, ddt mua linh kién thay thé hodc yéu cu bdo hanh, vui ldng truy cap trang web ctia ching téi tai:
home.id/support.

7 Théng sé ky thuat

S& model HD2616
DAu vao cdng suat nau 1000W
Céng suét dinh miic 6,0L

=

e RUt phich cdm Nbi com dién da nang néu khdng st dung trong thai gian dai.

8 Khac phucsucd

Né&u ban gdp su cd khi st dung thiét bi nay, hay kiém tra cdc van dé sau day trudc khi yéu cau dich vu.
Né&u ban khéng thé giai quyét van dé, hay lién hé v&i Trung tdm Cham séc Khach hang cla Philips tai
qudc gia cua ban.

Sy co Giai phap

e N&p khéng dugc 13p rdp t6t. Xoay tay cdm theo chiéu kim déng ho, dam
bao cac biéu tugng @ va W thang hang.

Toi gdp khé khan khi | e Kiém tra xem gio&ng kin nudc xung quanh ndp trén da dugc 1&p rdp tét

déng ndp trén. chua.

e Kiém tra xem van phao da dugc vé sinh sach chua.

e Nhan nut xa dp thi cdng dé xa 4p sudt cho dén khi phao roi hoan toan.

e Nhan nut xa 4p thi cdng dé xa 4p suit cho dén khi phao rai hoan toan.
Dam bao cac bidu tugng g va W thang hang.
C3n thic 8n c6 thé tich tu & ddy van néi va phao néi. Khéng ¢6 géng mé
van vi c6 thé gay béng. Dgi khoang 30 phut dé thiét bi ngudi hoan toan,
an phao xudng, sau dé nhe nhang xoay tay cdm qua lai nhiéu [an.

e Lamsach van néi va phao néi theo hudng dan vé sinh.

Toi g&p kho khan khi
md& n3p trén sau khi
&p suat da xa.
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Su co

Giai phap

Thuic an khéng dugc
nau chin.

Chtic ndng hodc thai gian dugc chon khéng chinh xéc, tdng thai gian ndu
hoéc thay d&i phuong phap nau.

DPam bao rang khdng cé vat la trén dé nhiét va phia bén ngoai long noi
trudc khi bat N6i com dién da nang.

D& nhiét bi hong, hodc long ndi bj bién dang. Mang ndi com dién dén dai
ly Philips ctia ban hodc trung tdm dich vu do Philips iy quyén.

Khdéng khi hoac hoi
nudc bi rd riti ndp
hodc 16 thoat hai.

Giodng kin nudc khéng dugc 13p ding cach. Dam bao I3p rap t6t xung
quanh n3p trén.

C6 cdn thiic an trong giodng kin nudc. Dam bao giodng kin nudc sach sé.
C6 cin thic &n trén van ndi. Vé sinh van néi.

N&p khéng dugc déng va khda hoan toan. Dam bao nap dugc gan chit
hoan toan va khoéa & dung vij tri.

Man hinh hién thi
ET.

Cam bién clia d& nhiét bi hd mach. Hay mang thiét bi dén dai ly clia
Philips hodc trung tam dich vu dugc Philips Gy quyén.

Man hinh hién thi
E2.

Cam bién clia d& nhiét bi doan mach. Hay mang thiét bi dén dai ly ctia
Philips hodc trung tam dich vu dugc Philips Gy quyén.

Man hinh hién thi E3

Nhiét dé clia d& nhiét vugt qua 200 °C. Kiém tra xem long ndi cé dugc 13p
dung trén dé nhiét khong.

Man hinh hién thi
E4.

Cong tic &p suat thap dugc bat va nhiét d6 ciia dé nhiét dudi 70°C. Hay
mang thiét bi dén dai ly cGia Philips hodc trung tdm dich vu dugc Philips
dy quyén.

Man hinh hién thi
ES.

RUt ddy ngudn, nhan nut xa tha cdng dé gidm ap sudt hodc dé thiét bi
ngudi tu nhién cho dén khi phao ha xuéng.

M& ndp va cdm lai ngudn dién dé tiép tuc van hanh. Dam bao ndp dugc
m& khi st dung chuaong trinh Xao dic sét.

N&u cac budc trén van khéng khic phuc dugc su ¢6, hdy mang thiét bj
dén dai ly Philips hodc trung tdm bao hanh dugc Philips Gy quyén.

Man hinh hién thi
E6.

RUt day ngudn, nhan nut xa tha cdng dé gidm ap sudt hodc dé thiét bi
ngudi tu nhién cho dén khi phao ha xuéng, sau dé mdi c6 thé maé nép.
Giodng kin nudc khéng dugc 13p dung cach. Dam bao I13p rap t6t xung
quanh n3p trén.

C6 can thiic an trong giodng kin nudc. Dam bao giodng kin nudc sach sé.
Co cén thic &n trén van ndi. Vé sinh van néi.

N&p trén chua dugc déng va khéa hoan toan. Dam bao n3p trén dugc
khda hoan toan & dung vj tri.

Nhiing van dé trén
van con ton tai.

N6i com dién da ndng gap truc tric. Néu gdp trudng hgp nay, vui long
thuc hién mot trong cac cach sau:

(1) Tu kh&c phuc tai nha: Lién hé Trung tdm Cham séc Khach hang, ching
t6i ¢4 thé hudng dan va gilip ban giai quyét van dé qua video.

(2) Dich vy van chuy&n. Mang san pham ctia ban dén Trung tam Bao
hanh Philips.

(3) Dich vy tai chd. Lién hé v&i chiing t6i, va ching t6i sé hb trg ban sdp
x&p stra chira san pham tai trung tdm dugc Uy quyén cla Philips, khédng

tinh thém phi.
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PHILIPS va Biéu twong tAm chén Philips 1a cac nhan hiéu da dang ky cta
Koninklijke Philips N.V. va dwoc siv dung theo gidy phép.
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