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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

Check if the voltage indicated on the appliance corresponds to the local

power voltage before you connect it.

The appliance is intended to be used in household or similar

applications such as:

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

e farm houses;

e byclientsin hotels, motels and other residential type environments;

e bed and breakfast type environments.

This appliance can be used by people with reduced physical, sensory or

mental capabilities or lack of experience and knowledge if they have

been given supervision or instruction concerning use of the appliance in

a safe way and understand the hazards involved.

Children shall not play with the appliance.

Cleaning and user maintenance shall not be made by children.

This appliance shall not be used by children.

Keep the appliance and its cord out of reach of children.

If the power cord set is damaged, it must be replaced by a cord set

available from the manufacturer.

The appliance is not intended to be operated by means of an external

timer or a separate remote-control system.

WARNING: Always follow the instructions and use the appliance

properly to avoid potential injury.

WARNING: Make sure to avoid spillage on the power connector to avoid

a potential hazard.

Caution: Surface of the heating element is subject to residual heat after

use.

Use clean and soft cloth to clean the surfaces in contact with food.

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 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 touch the control panel with wet hands.

The ducts in the pressure regulator allowing the escape of steam should

be checked regularly to ensure that they are not blocked.

Make sure the power socket is clean and dry before you plug in the

appliance.

The container must not be opened until the pressure has decreased

sufficiently.

Do not use the appliance if too much air or steam is leaking from under

the top lid.

When cooking soup or viscous liquid, do not release pressure by turning

the pressure regulator to the steam vent position, otherwise liquid

might spurt from the pressure regulator valve. Wait until the pressure is

naturally released and the floating valve has dropped to open the top

lid.

Caution

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.

Do not use the handle on the top lid to move the appliance, use the side
handles instead.

When pressure is being released from the pressure regulator valve, hot
steam or liquid will be ejected. Keep hands and face away from the
steam vent.

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 food.

Do not use the inner pot if it is deformed.

Make sure that the sealing ring is clean and in good condition.

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

Beware of hot steam coming out of the floating valve and pressure
regulator valve during cooking or 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.

Quick start guide

User Manual for demonstration

Recipe Book Warranty
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Do not exceed the maximum water level indicated in the inner pot to

prevent overflow.

Do not place the cooking utensils inside the pot while cooking.

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.

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

e Always let the appliance cool down to room temperature before you
clean or move it.

e Always clean the appliance after use. Do not clean the appliance in
dishwasher.

e Always unplug the appliance if not used for a longer period.

e Ifthe appliance is used improperly or for professional or semi-

professional purposes, or if it is not used according to the instructions

in this safety leaflet, the guarantee becomes invalid and Philips refuses
liability for any damage caused.

Read all the instructions.

Do not let children near the pressure cooker when in use.

Do not put the pressure cooker into a heated oven.

Move the pressure cooker under pressure with the greatest care. Do

not touch hot surfaces. Use the handles and knobs. If necessary, use

protection.

e Do not use the pressure cooker for a purpose other than the one for
which it is intended.

e This appliance cooks under pressure. Scalds may result from
inappropriate use of the pressure cooker. Make sure that the cooker is
properly closed before applying heat.

e Never force open the pressure cooker. Do not open before making sure
that its internal pressure has completely dropped.

e Never use your pressure cooker without adding water, this would
seriously damage it.

e Do not fill the cooker beyond 2/3 of its capacity. When cooking
foodstuffs which expand during cooking, such as rice or dehydrated
vegetables, do not fill the cooker to more than half of its capacity.

e Use the appropriate heat source(s) according to the instructions for use.

e After cooking meat with a skin (e.g. ox tongue) which may swell under
the effect of pressure, do not prick the meat while the skin is swollen;
you might be scalded.

e When cooking doughy food, gently shake the cooker before opening
the lid to avoid food ejection.

e Before each use, check that the valves are not obstructed. See the
Instructions for use.

e Never use the pressure cooker in its pressurized mode for deep or
shallow frying of food.

e Do not tamper with any of the safety systems beyond the maintenance
instructions specified in the instructions for use.

e Only use manufacturer's spare parts in accordance with the relevant
model. In particular, use a body and a lid from the same manufacturer
indicated as being compatible.

e Repairs have to be made by authorized personnel only.

e The pressure cooker should be put in a dry place when storage.

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

Product overview (fig. 2)

Top lid

Control panel

Sealing ring

Temperature controller

Detachable inner lid

Steam box

Cap nuts

Power socket

Safety valve

Lid open button

Fixing nut

Lid lock/unlock handle

Floating valve

Steam vent
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Pressure regulator
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Water level indication

Control panel overview (fig. 3)

Lid locked indicator

Pressure selection indicator

Add ingredient button

Delay start indicator

Sauce thickening button

Menu selection button

My favourite button
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Menu selection button

Meat cubes’ size selection
button
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Confirm/Child lock button

Child lock indicator

Cancel button
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Timer selection indicator
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Lid unlocked indicator

3  Using your All-in-One cooker

Power failure backup function

This appliance has a backup function that reserves the status before a power

failure.

e [f the power failure occurs during a cooking process, and the power
supply is resumed within 30 minutes, the countdown of the cooking time
continues where it is left off.

o |f the power failure occurs when the appliance is at preset mode, and the
power supply is resumed within 30 minutes, the countdown of the preset
time continues where it is left off.

¢ If the power supply is not resumed within 30 minutes, the appliance might
not continue with the previous working process, but stay in standby mode.

Electromagnetic fields (EMF)

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

2 Your All-in-One cooker

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 (fig. 1)

Main unit Inner Pot
Rice&Soup ladle Measuring cup
Power cord Detachable inner lid
Steaming plate User manual

Recipe book Warranty card

Quick start guide for demonstration

Cooking program

. . Default Adjustable | Default Adjustable
Cooking | Sub cooking - : pressure
- . cooking cooking pressure )
function | function . . regulating
time time (kPa)
range(kPa)
Beef (1) 30 minutes 3-59 minutes 70 20-70
Poultry (v) 15 minutes 2-59 minutes 60 20-70
Pressure i 0-59 -
cooking Pork (&) 15 minutes minutes 70 20-70
Ba Lamb (£%) 20 minutes 3-59 minutes 70 20-70
Seafood (=) 3 minutes 1-59 minutes 40 20-70
Manual (=) 5minutes 2-59 minutes 20 20-70
Beef () 12 hours  2-12 hours NA NA
Poultry ( v) 10 hours 2-12 hours NA NA
Slow Pork (=) 10 hours  2-12 hours NA NA
cook Low
R Lamb () 10 hours  2-12 hours NA NA
Seafood (=)  8hours 2-12 hours NA NA
Manual (Z=) 2 hours 2-12 hours NA NA
Beef (f77) 6 hours 2-12 hours NA NA
Poultry (v) 4 hours 2-12 hours NA NA
Slow Pork (&=) 4 hours 2-12 hours NA NA
cook
Highf:g Lamb (9) 4 hours 2-12 hours NA NA
Seafood (=) 2 hours 2-12 hours NA NA
Manual (Z=) 2 hours 2-12 hours NA NA

. . Default Adjustable |Default Adjustable
Cooking | Sub cooking . . pressure
. . cooking cooking pressure )
function | function . . reqgulating
time time (kPa)
range(kPa)
Beef () 30 minutes  3-30 minutes 10 NA
Poultry (§J) 20 minutes 3-30 minutes 10 NA
Steakm Pork (=) 30 minutes 3-30 minutes 10 NA
cookin
% d Lamb (=9) 30 minutes 3-30 minutes 10 NA
Seafood () 8 minutes 3-30 minutes 10 NA
Manual (=) 10 minutes 3-30 minutes 10 NA
Rice mi;jtes NA 30 NA
20 20-59
Soup & minutes minutes >0 20-50
) 20 20-59
Special  Beans 5 minutes  minGtes 70 20-70
recipe
Cabbage rolls 18 10-20
(=] minutes minutes 40 NA
YogurtU 8hours  6-12 hours NA NA
R 55 25-59
Jam (3 minutes minutes NA NA
s 10 10-59
Selis minutes minutes s A
15 15-59
Reheat/Bake () minutes minutes NA NA
Keep warm 18J 12 hours NA NA NA
) 5-15
Sauce thickening &) gminutes e NA NA

Notes

* Keep the lid open when using these functions: Sauté 5~ and Sauce
thickening @). Otherwise the All-in-One cooker beeps to remind you to
open the lid.

¢ Do close and lock the lid when using these functions: Pressure cooking {kea,
Steam cooking %, Rice &, Soup % and Beans éx If the you unlock the
lid, the All-in-One cooker will stop the cooking process, (§ indicator lights
up and beeps.

® You can start the cooking process, either with the lid open or closed. This is
applicable for Slow cook Low 1'.“2 Slow cook High 1'.“2 Yogurt U and Keep
warm 1.

* You can start the cooking process, either with the lid open or
closed&locked. This is applicable for Cabbage rolls &3, Jam [ and Reheat/
Bake @

o When using the Manual (%= ) function in Slow cook Low 1, Slow cook
High 1'."2 or Steam cooking ig, you need to set the cooking time, cooking
pressure and preset time manually before starting the cooking process.

e Steam will be released intermittently from the steam vent during cooking.
This is to have optimal airflow and to ensure cooking result.

e When pressure starts to build up, the All-in-One cooker will automatically
release cold air from the inner pot through the steam vent. This is to make
sure sensor can accurately sense and control the temperature and pressure
inside.

e Cooking pressure can be adjusted to reach your preferred texture. You
may increase the cooking pressure to have an even more tender result, or
decrease the cooking pressure if you find the texture to be too soft.

Preparations before cooking

l] Warning

¢ Make sure that the detachable inner lid is properly installed.




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.

For food that expands (such as beans or dried foods) 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 maximum
quantities indicated on the inside of the inner pot.

After the cooking process is started, you can press @ to terminate the
current work, and the appliance goes to menu selection mode.

After the cooking process is started and the pressure already exists in
the inner pot, you must press and hold @for 3 seconds to cancel the
current cooking process (single click the button does not work).

ONLY @ button lighting up on the screen means the All-in-One cooker
is in standby mode.

Perform the following preparations before cooking with the All-in-One

cooker:

1 Turn the lid lock/unlock handle counter clockwise to |f position (fig. 4).

2 Press the lid open button to open the top lid.

3 Take out the inner pot from the All-in-One cooker.

4 Put the pre-washed food in the inner pot, wipe the outside and bottom
of the inner pot dry with soft cloth, then put it back into the All-in-One
cooker (fig. 5).

5 Turn the handle clockwise to lock the top lid.

6  Put the plug into the power socket (fig. 6).

E v

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 is in proper contact with the heating element.

Pressure cooking

There are 6 sub menus available. For pressure cooking time and pressure
regulating range, refer to Chapter “Cooking program”.

1
2
3

N o b

Follow the steps in “Preparations before cooking”.
Tap (@) or (¥ to select pressure cooking ( &z ), tap ) confirm (fig. 7).
Tap (&) or (7) to select one of the sub menus.

L The chosen cooking function lights up, the default pressure keeping
time and pressure are displayed on the screen.

Tap () to select the size of the meat cubes (fig. 8).

Tap (©) to confirm, the All-in-One cooker starts working in the selected
mode.

When the All-in-One cooker reaches the cooking pressure, the pressure
keeping time starts countdown.

When the pressure keeping time has elapsed, the All-in-One cooker
steps into pressure release stage, the *§2 indicator lights up, the All-
in-One cooker starts to release pressure at intervals. Do not touch the
steam vent.

The All-in-One cooker automatically switches to keep warm mode after
pressure is released completely. You can unlock and open the top lid.

L The keep-warm indicator (1) lights up.

E v

e Wait until the All-in-One cooker cools down naturally to open the lid.
o After the cooking process is finished, unplug the All-in-One cooker from

the electrical outlet.

Slow cooking

You can select Slow cook Low (fg ) or Slow cook High (1::2 ), each function
has 6 sub menus. For cooking time and time regulating range, refer to
Chapter "Cooking program”.

Note

e This is non-pressure cooking menu.

—_

Follow the steps in “Preparations before cooking”.
Tap ® or @ to select slow cooking (g or 1'.‘2 ), tap @) confirm (fig. 9).
Tap () or (¥) to select one of the sub menus.

» The chosen cooking function lights up, the default cooking time are
displayed on the screen.

Tap ) to confirm, the All-in-One cooker starts working in the selected
mode.

The All-in-One cooker automatically switches to keep warm mode after
the cooking process is finished. You can unlock and open the top lid.

> The keep-warm indicator (1) lights up.

Steam cooking

For cooking time and regulating range of each sub menu, refer to Chapter
"Cooking program”.

E Note

e The default cooking pressure is 10kPa, and it cannot be adjusted.

1
2
3

Follow the steps in “Preparations before cooking”.
Tap (@) or (™ to select steam cooking ( @), tap ©) confirm (fig. 10).
Tap () or (¥) to select one of the sub menus.

» The chosen cooking function lights up, the default cooking time and
pressure are displayed on the screen.

Tap ) to confirm, the All-in-One cooker starts working in the selected
mode.

When the All-in-One cooker reaches the cooking pressure, the pressure
keeping time starts countdown. The All-in-One cooker is heating while
exhausting steam. During the cooking process, do not touch the steam
vent to avoid burning.

When the pressure keeping time has elapsed, the All-in-One cooker
steps into pressure release stage, the *§2 indicator lights up, the All-
in-One cooker starts to release pressure at intervals. Do not touch the
steam vent.

The All-in-One cooker automatically switches to keep warm mode after
pressure is released completely. You can unlock and open the top lid.

> The keep-warm indicator (1) lights up.

Special recipes

There are 6 menus in this cooking function: Rice (&), Soup (&),
Beans (%), Cabbage rolls (&), Yogurt ((j )and Jam ([M).

For cooking time and regulating range, refer to Chapter “Cooking program”.

E Note

* Yogurt ( U )and Jam (@ ) are non-pressure cooking menus.

1 Follow the steps in “Preparations before cooking".

2 Tap ®or @ to select special recipes (€2 ), tap @) confirm (fig. 11).

3 Tap(@) or(®)toselect one of the sub menus.
> The chosen cooking function lights up, the default cooking time and

pressure are displayed on the screen.

4 Tap (@ to confirm, the All-in-One cooker starts working in the selected
mode.

5 When the All-in-One cooker reaches the cooking pressure, the pressure
keeping time starts countdown.

6  When the pressure keeping time has elapsed, the All-in-One cooker
steps into pressure release stage, the *§2 indicator lights up, the All-
in-One cooker starts to release pressure at intervals. Do not touch the
steam vent.

7  The All-in-One cooker automatically switches to keep warm mode after
pressure is released completely. You can unlock and open the top lid.
> The keep-warm indicator (1) lights up.

Sauté

E Note

» Keep the lid open when using the Sauté ‘s~ function, or the All-in-One

cooker will beep.

w N

Follow the steps in “Preparations before cooking”.

Tap @ or@to select Sauté cooking (‘5™ ), tap @ confirm (fig. 12).
Tap @) or (3) to select cooking time (fig. 13).

> The cooking time blinks on the screen.

4 Tap @ to confirm, the All-in-One cooker starts working in the selected
mode.

5 The All-in-One cooker automatically switches to standby mode after the
cooking process is completed.

Reheat/Bake

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

4 Tap (@) or () to select Reheat/Bake ((¥) ) (fig. 14) .

5 Tap (@) or(¥)to select cooking time.
L The cooking time blinks on the screen.

6 Tap O to confirm, the All-in-One cooker starts working in the selected
mode.

7  The All-in-One cooker automatically switches to keep warm mode after

the cooking process completely.
 The keep-warm indicator (18[) lights up.

Adjust the cooking time, pressure and delay start

E Note

You cannot adjust the cooking time for Rice & and Keep warm 18J
function.

Pressure level is not adjustable for: Slow cook Low 1'_“2 Slow cook High
LR Steam cooking 1@, Rice &, Cabbage rolls &3, Yogurt 3, Jam M.
Sauté '™, Sauce thickening &), Reheat/Bake (%) and keep warm 1l

You can adjust the cooking time, default pressure and delay start during the
menu selection.

1

After you choose a desired function, tap and hold to adjust the cooking
time (fig. 15).

> The time indicator@ displays on the screen.

L The cooking time blinks.

Tap ® or ®to set the time (fig. 16).

Tap &) to confirm. Tap ® or (¥) to set the pressure (fig. 17).
L The pressure indicator kpa displays on the screen.

> The cooking pressure blinks.

Tap &) to confirm. Tap ®or®to set delay start time (fig. 18).
> The delay start indicator displays on the screen.

Tap &) to confirm, the All-in-One cooker starts working in the selected
mode.

El v

You may increase the cooking pressure to achieve an even more tender
result according to your preference, while decrease the cooking pressure
if you find the texture to be too soft.

Tap (3) to cancel the cooking time/pressure/delay start setting.

Adding ingredient

With this function, you can open the lid during pressure cooking process and
add more ingredients.

E Note

The add ingredient function is available for all pressure cooking menus.

After the cooking process starts, the &) button will light up if the

selected function is supported adding ingredient.

You can tap &) anytime during pressure maintain process.

> The current cooking process pauses, the All-in-One cooker beeps
and starts to release pressure.

When pressure is released completely, the lid unlocked indicatoru’j"
blinks and the All-in-One cooker beeps. You can open the top lid to add
more ingredients you want (fig. 19).

Turn the handle clockwise to lock the top lid.

If you don't add the ingredients in two minutes, the All-in-One cooker
will resume to the previous cooking process.

Sauce thickening

E Note

In standby mode, the Sauce thickening @&) function applies to all
cooking functions.

In keep warm mode, the Sauce thickening (&) function doesn’t apply to
these functions: Reheat/Bake (), Rice &, Cabbage rolls e, Yogurt(‘_‘j
and Jam [7}.

The default time is 8 minutes, you can set the time from 5 to 15 minutes.
When the Sauce thickening function is working, tap @ to cancel.

When using this function, keep the lid open.

Tap (&) button in standby mode or in keep warm mode (fig. 20).
 The default cooking time is displayed.

Tap ® or(®to set the desired cooking time. Tap (&) to confirm.

The All-in-One cooker automatically switches to keep warm mode after
cooking time has elapsed.
> The keep-warm indicator (1) lights up.

Setting up child lock

To protect your child from using the appliance, or to avoid unexpected
operations during cooking, you can set up the child lock function.

1

2

After the cooking process starts, long press &) for 3 seconds activate
child lock (fig. 21).
L The other buttons are not responsive.

Long press (&) for 3 seconds again to deactivate child lock.

Setting up My Favourite menu

You can set any three menus as “My Favourite”. Before you make any changes
to the setting, the three default menus are Pressure cooking kea -
Beef (# )- &

If you need to change My Favourite- ¥3 to Steam cooking 1

o

- Pork (&),

I

follow the steps below:

1

A~ WN

Tap and hold @) for 3 seconds until @) blinks (fig. 22).
> The ¥ blinks.

> The icons of the default menu blink.
Tap @ repeatedly until Y% blinks on the display screen.

Tap @ or@ to select steam cooking ﬁ“p - Pork (&) (fig. 23).
Tap @) to confirm. Tap ®or®to set cooking time.

El v

For pressure cooking function, you need to set the pressure before
saving new favourite menu .

6
7

4

Tap @) to confirm (fig. 24).
 The old menu in Y5 is replaced by the new one successfully.

Follow steps 1-5 to set Yy or Y.
Tap @) repeatedly to access my favourite menu, tap &) to start the
cooking process.

Cleaning and Maintenance

E Note

Unplug the All-in-One cooker before starting to clean it.
Wait until the All-in-One cooker has cooled down sufficiently before
cleaning it.

Inner lid

Unscrew the screw around the temperature controller counter clockwise
(fig. 25).

Hold the detachable inner lid and pull it outwards to remove it from the
top lid for cleaning.

Soak in hot water and clean with sponge (fig. 26).

To assemble the detachable inner lid, fully attach it to the top lid, and
then screw the nut around the temperature controller clockwise.

Steam box

Follow the above steps to disassemble the inner lid.

Disassemble the stem box from the inner lid as below (fig. 27):

Direct the tap water to the hole on the back side of the steam box, fill

it with water and shake to clean it thoroughly to make sure no food
residue is left. Reassemble the steam box to the inner lid after cleaning is
completed (fig. 28).

Floater

e Hold the rubber ting around the floater, and pull outwards to remove
it from the top lid. Clean it regularly with water and make sure there's
no food residue sticking to it, otherwise you may encounter difficulty to
open the lid (fig. 29).

e To assemble the floater, put the thin end of the floater into the hole on
the lid, and assemble the rubber ring around the floater (fig. 30).

e You can also add water to the pot and start the steam function to help
with the cleaning.

Pressure regulator

e Hold the handle of pressure regulator and pull it out gently. Rinse it
under tap water to remove food residues inside, or use a toothpick

(fig. 31).

¢ Hold the right handle of pressure regulator and assemble it back to the
inner lid (fig. 32).

Sealing ring

E Note

¢ Do not remove the sealing ring by force, it will leak if not fully

assembled.

e Put the sealing ring with the groove facing upwards in a flat surface

(fig. 33).

e Place the reverse side of the detachable inner lid on the sealing ring

(fig. 34).

e Embed the outer edge of the inner lid in the groove, make sure that the
sealing ring fits the lid well (fig. 35).

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 All-in-One

cooker.

E Note

¢ Do not remove the sealing ring by force, it will leak if not fully

assembled.

Exterior

Surface of the outer 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

Soup ladle 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 Guarantee and service

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

Philips dealer.

7  Specifications

Rated power . .
Model output Rated capacity Diameter
HD2151 910 - 1090W 50L 22 cm

E ot

e Unplug the All-in-One cooker 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

| have e Theinnerlid is not well assembled. Make sure the
difficulties inner lid and sealing ring are well assembled.

closing the e Thehandleisin ﬂ position. Turn it counter clockwise
top lid. to g position.

I have e Make sure the handle is in g position.

difficulties e There could be food residue on the bottom of the
opening the floating valve. Do not force to open it which may
top lid after cause burn. Wait for the appliance to cool down

the pressure (around 30 minutes) then repeatedly turn the handle
is released. back and forth.

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

e Make sure that there is no foreign residue on the

The food is heating element and the outside of the inner pot
not cooked. before switching the All-in-One cooker on.

e 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.

e The cap nut around the temperature controller is
loose. Fasten the cap nut tightly with the appropriate
tools.

e Thesealing ring is not well assembled. Make sure the
itis well assembled around the detachable inner lid.

e Thereis food residue in the sealing ring. Make sure

Air or steam the sealing ring is clean.

leaks from e Thereis food residue on the floating valve. Clean the

the lid or the floating valve.

steam vent. e Thereis food residue in the pressure regulator. Clean
the pressure regulator.

e The pressure regulator is not well assembled. Make
sure it's well assembled.

e Thelidis not completely closed and locked. Make
sure that the lid is completely fastened and locked in
the right position.

E*OEéﬁgloEr& e The All-in-One cooker has malfunction. Take the
o appliance to a Philips dealer or a service center
E16 displays ) "
authorised by Philips.
on the screen.

e  The All-in-One 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
The above R
. help you solve the problem with video.
problems still : . .
exist. (2)__Carry—|n_serV|ce. 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.

bbnrapckn

1 Ba>xHO

Mpean fa v3non3eaTe ypena, NpoyeTeTe BHMMATENIHO Ta3m 6poluypa 3a
6e30MacHOCT 1 51 3aMa3eTe 3a CrpaBka B ObaeLLe.

OnacHoct

*  YpepnwT He TpsibBa fa ce noTans.

MpepynpexpaeHue

e [lpenv La BkOYUTE ypen B KOHTaKTa, MpoBepeTe Aan MOCOYEHOTO
BbPXY HEr0 3aXPaHBaLLLO HaMpeXeHWe OTroBaps Ha TOBa Ha MecTHaTa
efnekTpuyecka mpexa.

*  YpenwT e npefHasHaveH da ce M3nos3ea 3a 4OMaKUHCKW UM NogobHm
uenu, Hanpuvep:
® B KYXHEHCKM 30HM 3a NepcoHana B Mara3uHu, ohucv n gpyrm

KUSTULLHW NOMELLEHNS;

i BKbLLW,

e OT KJINEHTU B XOTENU, MOTENW U APYr NOJOOHU XUANLLHN
nomMeLLeHuns;
® B MeCTa 3a HOLLYBaHe 1 3aKycKa.

e To3uypen MOXe fa ce U3Mon3Ba OT Xopa C HamaneHn hursnyeckn
Bb3NPUATUS MW YMCTBEHWN HEOCTaTbLUM UNK 6e3 ONuT 1 NO3HaHMS, ako
ca nop HabnogeHne nnu ca MHCTPYKTMpaHM 3a 6e3onacHa ynoTpeba Ha
ypena v ca pa3bpanu eBeHTyanH1Te onacHoCTy.

. He nossonsBanTe Ha feLa fa cv UrpasaT c ypega.

e  Heno3BonsaganTe Ha Aeliad Aa M3BbPLLIBAT NOYNCTBAHE U NMOAAPBXKKA

Ha ypena.

e Tosuypen He 6rBa fa ce U3Mnos3Ba oT Jela.

e [laseTe ypena v kabena faneye oT 4OCTbMN Ha AeLa.

e AKO KOMMEKTLT 3axpaHBaLm kabenn e noBpedeH, T TpsibBa Aa 6bae
3aMeHeH ¢ KOMMNeKT kabenu, npedfiaraHy oT NPOU3BOAUTENS.

e YpenbT He e MpefHa3HaYeH 3a U3M03BaHe C BbHLLUEH TanMep nim
oThesHa cucTema 3a AUCTaHLUMOHHO ynpasieHue.

e [IPEAYNPEXAOEHWE: BuHarn cnegBante MHCTPYKLUNTE U M3MOA3BanTe
npaBWIHO ypeaa C Len n3bsreaHe Ha NOTeHUMaNHO HapaHsBaHe.

. MPEOYNPEXOEHNE: Ako nckaTe ga nsberHete noTeHLUManHa onacHoCT,
He [onycKkanTe pasnnBaHe BbPXy 3aXpaHBaLLMsA KOHEKTOP.

e BHMMaHMe: [TOBbPXHOCTTa Ha HarpeBaTesTHMA eNIeMeHT Ce Harpsiea ot
ocCTaTb4yHa TOMMHa cief ynotpeba.

e VI3nonseamnTe 4ymcTa 1 Meka Kbpna 3a MOYNCTBaHE Ha MOBbPXHOCTUTE,
KOWTO €a B KOHTAKT C XpaHa.

e  BkoyBanTe ypefa 3a roTBEHE CaMO B 3a3eMeH e1eKTpUYeckn KOHTaKT.
BuHarn nposepsiBanTe ganu LLeNcensT e BKYeH CTabunHo B
KOHTaKTa.

e He n3non3eanTe ypena, ako LLEeNCentT, 3axpaHBaLlymsaT kaben,
BLTPELUHUSAT Cbf, YMTBTHUTESTHUAT NPbCTEH NN OCHOBHOTO TAI0 Ha
ypefa ca noBpefeHu.

*  He octaBanTe 3axpaHBalyus kKaben fa BUCK npes pvba Ha MacaTa uan
paboTHaTa NOBBLPXHOCT, BbPXY KOATO € MOCTaBeH ypeabT.

e [lpoBepeTe fanu HarpeBaTeHUAT eIeMeHT M BbHLUHAaTa CTPaHa Ha
BBTPELLUHMS CbA, Ca YNCTU U CyXn, MPeaun Oa BKIIKYNUTE Lerncena B
KOHTaKTa.

e He BkJItOYBaNTe ypefa B KOHTaKTa U He JOKOCBaUTE KOHTPOSIHUSA NaHen
C MOKpPU pbLe.

e OTBOpWUTE B perynatopa Ha HansraHeTo, No3BOABaLLM OTBEXOAHETO Ha
napa, TpsibBa fa ce NpoBepsiBaT PELOBHO, 3a fa Ce rapaHTnpa, Ye Te He
Ca 3anyLueHu.

e YBepeTe Ce, Ye KOHTAKTLT € YMCT U CyX, Npean Aa BKIYuTe ypeaa.

e KoHTeWHepsT He TpsibBa Aa ce 0TBapsl, [OKATO HaNsraHeTo He Hamanee
OOCTaTbYyHO.

e Hewu3nonseaunte ypeaa, ako Nof ropHMs Kanak 13tmnya TBbpae MHOro
Bb34yX UM Napa.

e  KoraTo roTBuTe Ccyna Uaun rbCta TeYHOCT, He 0CBODOXAaBaNTe HansiraHe,
KaTo 3aBbpPTUTE peryaatopa Ha HalsiraHeTo B MOMIOXKEHME Ha U3MycKaHe
Ha napa, B NPOTMUBEH CJly4an TEYHOCTTa MOXe [a U3e3e CbC CUITHA
CTpys OT KJlanaHa Ha perynaTopa Ha HansiraHeTo. M3uakanTe, gokato
HansiraHeTo ce 0cBOOOAM NO ecTeCTBEH MbT M NNaBalLMAT KnanaH
cnagHe, 3a 4a OTBOPUTE rOpHMS Kanak.

BHuMmaHue

*  Hukora He U3Mon3BaKnTe akcecoapw Nam 4acTu OT APYrv NPON3BOANTENN
WY TakMBa, KOMTO He ca KOHKPETHO npenopbyBaHu oT Philips. Mpw
M3Mon3BaHe Ha TakMBa akcecoapy MW 4acTy BallaTa rapaHums ctaBa
HeBanngHa.

*  He u3naranTe ypefa Ha BUCOKM TEMMEPATYpPU 1 He FO MOCTaBANTe BbPXY
paboTellia naun BCe OLLe ropeLla roteapcka neyka.

e He u3naranTe ypefa Ha npsika cibHYeBa CBET/IMHA.

e [locTaBeTe ypefa BbpXy CTabuiHa, XOPWU3OHTaIHA U PaBHa MOBBPXHOCT.

e He u3non3saunTe ApbXkaTa Ha roOpHMA Kanak, 3a Aa npemecTsaTe ypeaa,
BMeCTO TOBa M3MOJ3BaNTe CTPAHNYHUTE APBXKN.

e  KoraTo HansiraHeTo ce ocBOGOXAABa OT k/larnaHa Ha perynatopa Ha
HansAraHeTo, LWe ce U3XBbPJIM ropeLla napa wuin Te4HocT. Jpbxre
pbLeTe 1 NLETO C1 Aafiey oT OTBOpa 3a napa.

e BuHaru cnarante BbTPeLUHMA CbA, B ypeaa, Npeamn fa nocrasure
Liencena B KOHTakTa 1 Aa BK/loYMTe ypeaa.

e He nocraBanTe BLTPELLUHUSA CbA ANPEKTHO Haf OTKPWUT M1aMbK 3a
roTBeHe Ha XxpaHa.

e He n3nonssalTe BbTPELLHNUS Cbf, aKo e fiehopMUpaH.

*  YBeperTe ce, Ye YMTLTHUTENHUAT NPBCTEH € YACT U B LOOPO CbCTOsIHNE.

®  BbHLWHNTE NOBbPXHOCTM MOXE [ia Ce HaropeLsaT, JOKaTO ypeabT
paboTtn. MHOro BHVMMaBanTe, KoraTo LokocBaTe NMoBbPXHOCTUTE.

e [laseTe ce oT ropelya napa, KOSTO U3113a OT MJlaBalumsa KlanaH 1
perynatopa Ha HalsiraHeTo No BpeMe Ha rOTBEHE WM KOraTo OTBOpUTe
Kanaka. [lpbxTe HacTpaHa pbLEeTe U TNLETO C1 OT ypeaa, 3a Aa
n3berHeTe naparta.

e HeBauraTe v He MecTeTe ypefia No Bpeme Ha paboTa.

e He npeBuliaBanTe MakCMMaIHOTO HUBO Ha BofaTa, 0603HayeHo Ha
BBTPELLHMA Cbf, 3a Aa n3berHeTte npennBaHe.

e He ocTaBsinTe KyxHeHCKMTe NPMOOPHK B CbAa MO BPEME Ha rOTBeHe.

e |I3non3BanTe camo NPUIOXKeHNTe KyxHeHCKK Npubopu. N3bareanTte
13MoN3BaHETO Ha OCTpK Npubopw.

e 3apace n3berHat 4PacKOTMHU, He ce MPenopbYBa Aa ce roTesAT
pakoobpasHu NPoLyKTW 1 NPOaYyKTW C Yepynku. Mpean aa ru crotsute,
OTCTPaHeTe YepynkuTe NM.

. He nocraBanTe MarHWTHa cybcTaHLMs BbPXy Kanaka. He n3nonssaite
ypena B 611M30CT o0 MarHuTHa cybcTaHums.

e  BuHaru octaBavTe ypeda Aa U3CTUHe [0 CTallHa TeMnepaTypa, npeau Aa
ro NOYMUCTUTE UK NPemMecTuTe.

e BuHaru nounctBanTe ypefa cnep ynorpeba. He muiiTe ypena B
CbOOMUANHA MaLLVHa.

e BuHaru uskso4BanTe Liencena oT KOHTakTa, ako HaMa Aa 13nosnssare
ypena ob/ro Bpeme.

e AKO ypeawbT ce M3Mnon3Ba HenpaBUIHO MK 3a NPOMeCUOoHaNHN UK
nonynpoMecroHanHy Lenu nm ako ce U3non3sa no HauyuH, KOUTO
He e B CbOTBETCTBMeE C yKasaHWsiTa B Ta3n Hpoluypa 3a 6e30nacHoCT,
rapaHuusaTa ctaBa HeBanugHa v Philips oTka3sa oTroBopHOCT 3a
KaKBUTO M Aa € NPUYMHEHW LLETH.

e [lpoyeTteTe BCUYKM MHCTPYKLUN.

e He ponyckaiTe gelia B 611M30CT A0 ypefa 3a roTBeHe nop, Hansaraxe,
KOraTo ce 13rnonssa.

e  HenocraBanTe ypeaa 3a roTBeHe MNof HansiraHe B 3arpsTta dypHa.

e [IpemecTBanTe ypefa 3a rotTBeHe MNof, HalAaraHe Uskito4mnTesIHO
BHMMaTeSIHO. He JoKoCBanTe ropeLLm NoBbpPxXHOCTU. 3non3sanTte
OPBXKNTE U U3MbKHaNWTE 4acTu. AKO € HeobXoaMMmo, 13non3BanTe
npeanasHun cpeacTea.

e He usnonssaunTe ypeda 3a roTBeHe Nof, HaNsaraHe 3a Len, pasfinyHa ot
Ta3w, 3a KOATO e NpefHa3HaveHa.

e To3uypepn roteu nofg HansaraHe. Morat fja Bb3HUKHAT U3rapsiHug oT
HenoAXoAsALO U3MoN3BaHe Ha ypeda 3a roTBeHe Nof HansraHe. Yeepete
ce, Ye ypeAbT 3a roTBeHe e J06pe 3aTBOPEH, MPeamn Aa NpUoxmuTe
TonAMHa.

e Hwukora He oTBapsnTe ypea 3a roTBeHe Mof HansdraHe cbe cuna. He
ro oTBapsAvTe, NPeAn Aa cTe CUIyPHU, Ye BBTPELLHOTO My HansraHe e
CNagHano Hamb/IHO.

e Hukora He 13non3BanTe ypeaa 3a roTBeHe Nof HansraHe, 6e3 fa
nobasuTe BOAA — TOBa CEPMO3HO LLie ro MoBpeau.

e  He nbnHeTe ypefa 3a roteeHe Hafd 2/3 oT kanauuteTa My. [pu roteBeHe
Ha XpaHu, KOUTO ce pa3LnpABaT No BPEME Ha FOTBEHE, KaTo OPU3 nin
AexnapatipaHu 3eleHYyLn, He MbJIHeTe ypeaa 3a roTBeHe A0 NoBeve
OT NOJIOBMHATa OT KanauuTteTa Mmy.

e I3non3Baunite CbOTBETHUA(TE) U3TOYHUK(LM) Ha TOMIUHA CbINacHO
WHCTPYKLUMUTe 3a ynoTpeba.

e (Cnef roTBeHe Ha Meco C Koxa (Hanp. BOMCKM €31K), KOSITO MOXe [ia
HabbbHe nopj Bb34eNCTBMETO Ha HaNsiraHETo, He NpoboxJanTe MecoTo,
A0KaTo KoXaTa e MofyTa — MOXe a ce usropuTe.

e KoraTo rotBuTe TecTeHa xpaHa, BHUMAaTEeIHO pa3kiaTeTe ypefa 3a rotseHe,
npeav fa oTBOpUTe Kanaka, 3a fia M3berHete n3ckavaHe Ha xpaHa.

e [lpeau Bcska ynotpeba nposepeTe Aanu KanaHuTe He ca
Bb3NPensaTCTBaHW. BUxTe MHCTpYKUMUTE 3a ynoTpeba.

e Hukora He 13nos3BanTe ypeaa 3a roTBeHe Nof HalsraHe B PeXVM Nof
HansraHe 3a AbNOOKO MK NNUTKO MbPXeEHe Ha XpaHa.

e He MaHunynmnpawmTe HUKOS OT CUCTeMUTE 3a 6e30NacHOCT N3BBH
yKa3aHWUATa 3a NOAAPbBXKKA, NOCOYEHM B UHCTPYKLMMTE 3a ynoTpeba.

e lI3nonseanTe caMO pe3epBHUTE YacTu Ha MPON3BOAMUTENS B
CbOTBETCTBME CbC CbOTBETHMA MOAES. o-cneunanHo, n3nonssanTte
KOPMycC 1 Kanak oT CbLUMs MPOU3BOANTES, 38 KOMTO € MOCOYEHO, Ye ca
CbBMECTUMM.

e PemMOHTUTe TpPsbBa fa ce M3BbPLUBAT CAMO OT YMb/IHOMOLLLEH NepcoHall.

*  Ype[nbT 3a roTBeHe nof HansraHe TpsibBa a ce NOCTaBM Ha CyXO MSACTO
Nnpu CbxpaHeHwue.

e Tlocetete www.philips.com/support, 3a fa n3ternnte pbkOBOACTBO 3a
ynoTpeba.

DyHKLUSA 3a o6e3neyaBaHe NMpu cCNMpaHe Ha Toka

To3un ype nma yHKLMS 33 CbxpaHsiBaHe, KOATO 3ana3Ba CbCTOSIHUETO

npeau cnupaHe Ha Toka.

® AKO TOKBT CMpe No BpeMe Ha roTBEHE W 3axpaHBaHETO Obe Bb3CTaHOBEHO
B pamkuTe Ha 30 MUHYTK, 06paTHOTO OpoeHe Ha BPEMETO 3a roTBEHe
NPOAbIXaBa OTTaM, OTKbAETO € BK1NOo CNPSHO.

® AKO TOKBT CMpe, KOraTo ypeasT paboTn B nporpamMupaH pexum, n
3axpaHBaHeTo ObAe Bb3CTaHOBEHO B pamkuTe Ha 30 MUHYTK, 06paTHOTO
6poeHe Ha NPOrpamMmMpPaHoOTO Bpeme Npoab/ixkaBa OTTaM, OTKbAETO e b1no
CnpsiHO.

® AKO eneKkTpo3axpaHBaHETO He e Bb30OHOBEHO B pamkuTe Ha 30 MUHYTH,
ypeabT MOXe Aa He NPOAL/IKM NPeanLLHNS paboTeH npoLec, HO Aa
OCTaHe B PEXMM Ha rOTOBHOCT.

EnektpomarHutHu noneta (EMF)

To3u ypep Ha Philips e B cboTBeTCTBME C HOPMaTMBHATa ypenba v BCuukm
AeVCTBaLLM CTaHAaPTW, CBbP3aHM C M3NaraHeTo Ha eNeKTPOMarHUTHK noneta.

2 BawwuaT ypepn 3a roTBeHe ,BCUYKO B egHO"

Mo3gpaBsiBaMe BY 3a NMokynkaTa U fobpe gownu sbe Philips!

3a fa ce Bb3nosi3gBaTe U3LsAN0 oT npeasiaraHata ot Philips nogapbxka,
pervctpupanTe NpoaykTa cn Ha agpec www.philips.com/welcome.

KakBo uma B kyTtusita (cpur. 1)

[naBHO yCTPONCTBO BbTpelueH cba

Yepnak 3a opu3 u cyna MepHa vallka

3axpaHBaly kaben MoaBuXeH BbTpeLleH Kanak
Mnoya 3a napa PbkoBOACTBO 3a NOTpebuTens
KHura c peuenTun fapaHLUMOHHa KapTa
PbkoBOACTBO 3a 6bP3 CTapT 3a AEMOHCTPaLMA



Pasiruosimas prie$§ maisto ruoSima

“ |spéjimas

e |sitikinkite, kad nuimamas vidinis dangtelis yra tinkamai uzdétas.

E Pastaba

e | vidinj puoda nedékite maziau maisto ir nepilkite maziau skyscio nei

nurodyta minimali vandens lygio zyma, arba daugiau, nei nurodyta
maksimali vandens lygio Zzyma.

Gaminant maisto produktus, kurie pleciasi (pvz., pupeles ar dZiovintus
maisto produktus), virimo metu neuzpildykite daugiau nei pusés vidinio
puodo maistu ir skysciu.

Virdami ryzius atsizvelkite j vandens lygio Zyma vidinio puodo viduje.
Galite reguliuoti vandens lygj virdami skirtingus ryzius pagal savo
pageidavimus. Nevirsykite maksimaliy kiekiy, nurodyty vidinio puodo
vidinéje dalyje.

Pradéje virti, galite paspausti @ kad nutrauktumeéte procesa; tuomet
prietaise jjungiamas meniu pasirinkimo rezimas.

Pradéjus virti ir esant slégiui vidiniame puode, turite 3 sek. palaikyti
paspaude @ kad nutrauktumeéte dabartinj virimo procesa (vienas
mygtuko paspaudimas neveikia).

TIK@ mygtukas, uzsidegantis ekrana, reiskia, kad daugiafunkcis puodas
veikia budéjimo rezimu.

Pries virdami greitpuodyje ,viskas viename” atlikite toliau nurodytus
paruosiamuosius darbus.

1

2

6

Pasukite dangcio fiksatoriy / atrakinimo rankena pries laikrodZio rodykle
i@l padetj (4 pav.).

Paspauskite dangcio atidarymo mygtuka, kad atidarytumeéte virsutinj
dangtj.

ISimkite vidinj puoda i$ greitpuodzio ,viskas viename”.

|dékite is anksto nuplauta maista j vidinj puoda, sausai nuvalykite vidinio
puodo iSore ir apacig minksta Sluoste, tada jdékite jj atgal j greitpuodi
Lviskas viename” (5 pav.).

Norédami uzfiksuoti virsutinj dangtj, pasukite rankena pagal laikrodZio
rodykle.

Jkiskite kistuka j maitinimo lizda (6 pav.).

E Pastaba

e Patikrinkite, ar vidinio puodo iSoré yra Svari, sausa ir ar ant kaitinimo

e Patikrinkite, ar vidinis puodas tinkamai lieciasi su kaitinimo elementu.

elemento néra jokiy nepageidaujamy likudiy.

Gaminimas naudojant slégj

Yra 6 papildomi meniu. Apie gaminima naudojant slégj ir slégio reguliavimo
diapazona Zr. skyriuje ,Funkcijy apzvalga”.

1

2
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¢ Norédami atidaryti dangtj palaukite, kol greitpuodis ,viskas viename”

e Pasibaigus virimo procesui, atjunkite greitpuod;j ,viskas viename"” nuo

Atlikite veiksmus, nurodytus skyriuje ,Pasiruosimas pries gaminant

maistg”.

Palieskite @ arba (™), noredami pasirinkti gaminima naudojant slégj

(ikea ), palieskite @ kad patvirtintuméte (7 pav.).

Palieskite (&) arba (), norédami pasirinkti viena i$ papildomy meniu.

» Pradeda Sviesti pasirinkta maisto ruosimo funkcija, ekrane rodomas
numatytasis slégio palaikymo laikas ir slégis.

Palieskite , kad pasirinktuméte mésos kubeliy dydj (8 pav.).

Palieskite @ kad patvirtintuméte; greitpuodis ,viskas viename" pradeda
veikti pasirinktu rezimu.

Kai greitpuodis ,viskas viename" pasiekia virimo slégj, slégio palaikymo
laikas pradedamas skaiciuoti atgal.

Pasibaigus slégio palaikymo laikui, greitpuodyje ,viskas viename”
jjlungiamas slégio mazinimo etapas, pradeda Sviesti indikatorius .
greitpuodis ,viskas viename" pradeda etapais mazinti slégj. Nelieskite
gary isleidimo angos.

Visiskai sumazéjus slégiui, greitpuodyje ,viskas viename" automatiskai
jjlungiamas karscio palaikymo rezimas. Galite atrakinti ir atidaryti virSutinj
dangt;.

 Pradeda viesti kari¢io palaikymo indikatorius (1)

a

Pastaba

nataraliai atvés.

elektros lizdo.

Létas maisto ruoSimas

Galite pasirinkti rezima ,Létas virimas, Zemas” (1:.2 ) arba ,Létas virimas,

v - . . .. . R . . .
aukstas” (£R); kiekviena funkcija turi 6 papildomus meniu. Maisto ruo3imo
trukmes ir laiko reguliavimo diapazono ieskokite skyriuje ,Funkcijy apzvalga“.

e Taiyra ruoSimo be slégio meniu.

Pastaba

1 Atlikite veiksmus, nurodytus skyriuje ,Pasiruodimas prie$ gaminant
maista”.

2 Palieskite ™ arba ®, pasirinkite letg virima (Lg arba 1R), palieskite @
kad patvirtintuméte (9 pav.).

3 Palieskite (*) arba (), norédami pasirinkti viena i3 papildomy meniu.
> Pradeda Sviesti pasirinkta virimo funkcija, ekrane rodomas

numatytasis virimo laikas.

4 Ppalieskite (@), kad patvirtintuméte; greitpuodis ,viskas viename" pradeda
veikti pasirinktu rezimu.

5 Pabaigus virti, greitpuodyje ,viskas viename" automatiskai jjungiamas
karscio palaikymo rezimas. Galite atrakinti ir atidaryti virSutinj dangtj.
> Pradeda dviesti kari¢io palaikymo indikatorius (14).

Garinimas

Kiekvieno papildomo meniu gaminimo laiko ir reguliavimo diapazono
ieskokite skyriuje ,Funkcijy apzvalga”.

E Pastaba

¢ Numatytasis virimo slégis yra 10 kPa ir jo negalima reguliuoti.

Atlikite veiksmus, nurodytus skyriuje ,Pasiruosimas pries gaminant

maista”.

Palieskite @ arba @ pasirinkite garinima (ﬁ, ), palieskite @ kad

patvirtintuméte (10 pav.).

Palieskite @ arba @ norédami pasirinkti viena i$ papildomy meniu.

 Pradeda Sviesti pasirinkta maisto ruosimo funkcija, ekrane rodomas
numatytasis virimo laikas ir slégis.

Palieskite @ kad patvirtintuméte; greitpuodis ,viskas viename" pradeda
veikti pasirinktu rezimu.

Kai greitpuodis ,viskas viename” pasiekia virimo slégj, slégio palaikymo
laikas pradedamas skaiciuoti atgal. Greitpuodis ,viskas viename”

kaista isleisdamas garus. Verdant nelieskite gary isleidimo angos, kad
nenusidegintuméte.

Pasibaigus slégio palaikymo laikui, greitpuodyje ,viskas viename”
jjungiamas slégio maZinimo etapas, pradeda $viesti indikatorius *§*
greitpuodis ,viskas viename" pradeda etapais mazinti slégj. Nelieskite
gary isleidimo angos.

Visiskai sumazéjus slégiui, greitpuodyje ,viskas viename"” automatiskai
jjungiamas karscio palaikymo rezimas. Galite atrakinti ir atidaryti virsutinj
dangtj.

> Pradeda viesti ilumos idlaikymo indikatorius (1% ).

Specialus gaminimo budai

8§

2. . . L . . v g S . "
Sioje maisto gaminimo funkcijoje yra 6 meniu: ,RyZiai” (& ), ,Sriuba” (<),
LPupelés” ( éB ), ,KopUsty suktinukai” (&), ,Jogurtas” ((j )ir ,Uogiené”
(M)

Virimo laiko ir reguliavimo diapazono ieskokite skyriuje ,Funkcijy apzvalga”.

E Pastaba

e ,Jogurtas” ([j )ir ,Uogiené” (@ ) priskiriami nesléginio maisto ruosimo

meniu.

Atlikite veiksmus, nurodytus skyriuje ,Pasiruosimas pries gaminant

maistg”.

Palieskite @ arba @ pasirinkite specialius gaminimo badus (Q ),

palieskite @ kad patvirtintuméte (11 pav.).

Palieskite (&) arba (), norédami pasirinkti viena i§ papildomy meniu.

> Pradeda Sviesti pasirinkta maisto ruosimo funkcija, ekrane rodomas
numatytasis virimo laikas ir slégis.

Palieskite (&), kad patvirtintuméte; greitpuodis ,viskas viename” pradeda
veikti pasirinktu rezimu.
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Kai greitpuodis ,viskas viename" pasiekia virimo slégj, slégio palaikymo
laikas pradedamas skaiciuoti atgal.

6  Pasibaigus slégio palaikymo laikui, greitpuodyje ,viskas viename”
jjungiamas slégio mazinimo etapas, pradeda Sviesti indikatorius k';"‘
greitpuodis ,viskas viename" pradeda etapais mazinti slégj. Nelieskite
gary isleidimo angos.

7 Visikai sumazéjus slégiui, greitpuodyje ,viskas viename" automatiskai
jjungiamas karscio palaikymo rezimas. Galite atrakinti ir atidaryti virSutinj
dangtj.
> Pradeda viesti ilumos i$laikymo indikatorius (14 ).

Troskinimas

E Pastaba

Laikykite dangtj atidaryta, kai naudojate troskinimo 5" funkcija, arba
greitpuodis ,viskas viename" pyptels.

1  Atlikite veiksmus, nurodytus skyriuje ,Pasiruo$imas prie$ gaminant
maista”.

2 Palieskite @ arba @ pasirinkite ,Troskinimas” ('~ ), palieskite @ kad
patvirtintuméte (12 pav.).

3 Palieskite @ arba @ norédami pasirinkti virimo laika (13 pav.).
> Ekrane mirksi virimo trukmés rodmuo.

4 Palieskite (), kad patvirtintuméte; greitpuodis ,viskas viename" pradeda
veikti pasirinktu rezimu.

5 Pabaigus virti, greitpuodyje ,viskas viename"” automatiskai jjungiamas
budéjimo rezimas.

Pasildymas/kepimas

1 I13maisykite atau3usj maista ir tolygiai paskirstykite jj vidiniame puode.

2 UzZpilkite ant maisto truputj vandens, kad jis per daug neiddziaty.
Vandens kiekis priklauso nuo maisto kiekio.

3 UZdarykite dangtj ir jkikite kistuka j maitinimo lizda bei jjunkite
prietaisa.

4 Palieskite @ arba @ pasirinkite ,Pasildymas/kepimas ” (@ ) (14 pav.) .

5 Palieskite (&) arba (), norédami pasirinkti virimo laika.
> Ekrane mirksi virimo trukmés rodmuo.

6 Palieskite @ kad patvirtintuméte; greitpuodis ,viskas viename" pradeda
veikti pasirinktu rezimu.

7  Pabaigus virti, greitpuodyje ,viskas viename" automatiskai jjungiamas

karscio palaikymo rezimas.
> Pradeda 3viesti kar3¢io palaikymo indikatorius ( 8] ).

Nustatykite gaminimo laika, slégj ir uzdelsta paleidima.

E Pastaba

Negalite reguliuoti funkcijy ,RyZiai" & ir ,Kar$¢io palaikymas” 18J virimo
laiko.

Slégio lygis nereguliuojamasﬁiuose rezimuose: ,Létas virj{nas, zemas”
1:'2, ,Létas virimas, aukstas” t&, ,Garinimas” i%;s .Ryziai" &, ,Kopusty
suktinukai” &3, ,Jogurtas” U ,,Uogiené“@ , Jroskinimas” ™,

,Padazo tirstinimas” , JPasildymas/kepimas “ (ss) ir ,Karscio
palaikymas” 14J.

Meniu pasirinkimo metu galite reguliuoti virimo laika, numatytajj slégj ir
paleidimo uzdelsima.
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Pasirinke norima funkcija, palieskite ir palaikykite @ kad
pakoreguotumeéte virimo laika (15 pav.).
> Ekrane rodomas laiko indikatorius (@).

L Mirksi virimo laikas.

Palieskite ® arba (®), noredami nustatyti laikg (16 pav.).

Palieskite @ kad patvirtintuméte. Palieskite @ arba @ norédami
nustatyti slégj (17 pav.).

» Ekrane rodomas slégio indikatorius kpa.

> Mirksi virimo slégis.

Palieskite (©), kad patvirtintuméte. Palieskite (®arba (), noredami
nustatyti uzdelsto paleidimo laika (18 pav.).

> Ekrane rodomas uzdelsto paleidimo indikatorius ¢).

Palieskite (&), kad patvirtintuméte; greitpuodis ,viskas viename” pradeda
veikti pasirinktu rezimu.

E Pastaba

Galite padidinti virimo slégj, kad maistas pagal jlsy pageidavima bty
minkstesnis, arba sumazinti virimo slégj, jei manote, kad tekstdra per
minksta.

Palieskite (), noredami atSaukti virimo laiko / slégj / uzdelsto paleidimo
nustatyma.

Maisto produkty pridéjimas

Naudodami Siag funkcija, galite atidaryti dangtj gaminimo naudojant slégj
metu ir pridéti daugiau maisto produkty.

E Pastaba

Maisto produkty pridéjimo funkcija veikia su visais gaminimo naudojant
slégj meniu.

Jei pasirinkus Sig funkcija galima pridéti produkty, pradéjus virti pradeda

Sviesti &) mygtukas.

Galite bet kada paliesti &) slégio islaikymo metu.

> Virimo procesas sustabdomas, greitpuodis ,viskas viename" supypsi
ir pradeda mazinti slégj.

Kai slégis visiSkai sumazinamas, dangcio atrakinimo indikatorius d‘

sumirksi ir greitpuodis ,viskas viename” pypteli. Galite atidaryti virSutinj

dangtj, kad jdétuméte daugiau norimy produkty (19 pav.).

Norédami uzfiksuoti virSutinj dangtj, pasukite rankena pagal laikrodZio

rodykle.

Jei nejdésite produkty per dvi minutes, greitpuodis ,viskas viename”
toliau virs.

Padazo tirstinimas

E Pastaba

Budéjimo rezime padazo tirstinimo (&) funkcija veikia su visomis virimo
funkcijoms.

Karscio palaikymo rezime padazo tirstinimo (&) funkcija neveikia su
sioms funkcijomis: ,Pasildymas/kepimas “ @ .Ryziai" , .Kopusty
suktinukai” &3, ,Jogurtas” {(Jir ,Uogieneé” M.

Numatytasis laikas yra 8 min.; galite nustatyti laikg nuo 5 iki 15 min.
Kai veikia padazo tirstinimo funkcija, palieskite @ norédami atSaukti.
Naudodami Sig funkcija laikykite dangtj atidaryta.

Palieskite @ mygtuka budéjimo rezime arba karscio palaikymo rezime
(20 pav.).
» Rodomas numatytasis gaminimo laikas.

Palieskite @ arba @ norédami nustatyti norima gaminimo laika.
Palieskite (©), kad patvirtintuméte.

Pasibaigus virimo laikui, greitpuodyje ,viskas viename” automatiskai
jjungiamas karscio palaikymo rezimas.

> Pradeda 3viesti kar¢io palaikymo indikatorius (18])

E Pastaba

¢ Naudodami gaminimo naudojant sleégj funkcija, pries issaugodami nauja

meégstamiausiag meniu turite nustatyti slégj.
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Palieskite @ kad patvirtintuméte (24 pav.).
L» Senasis meniu v3 sekmingai pakeistas nauju.
Atlikite 1-5 veiksmus, noredami nustatyti Yy arba v3.

Kelis kartus palieskite @), kad jeituméte j meniu ,Mano mégstamiausi®,
palieskite @ kad pradétuméte virti.

Valymas ir prieziura

E Pastaba

e Pries valydami atjunkite greitpuodj ,viskas viename"” nuo elektros tinklo.
e Pries valydami palaukite, kol greitpuodis ,viskas viename” pakankamai

atveés.

Vidinis dangtelis

Atsukite varztus aplink temperatGros reguliatoriaus skaitiklj pagal
laikrodzio rodykle (25 pav.).

Laikykite nuimama vidinj dangtelj ir traukite jj j iSore, kad nuimtumeéte
nuo virsutinio dangcio ir iSplautumeéte.

Pamerkite j karstg vandenj ir nuplaukite kempine (26 pav.).

Norédami surinkti nuimama vidinj dangtelj, iki galo pritvirtinkite jj
prie virSutinio dangdio, tada priverzkite verzles aplink temperattros
reguliatoriy pagal laikrodzio rodykle.

Gary dézuté

Norédami iSardyti vidinj dangtelj, atlikite anks¢iau nurodytus veiksmus.
Numontuokite gary dézute nuo vidinio dangtelio, kaip nurodyta toliau
(27 pav.).

Nukreipkite vandentiekio vandens srove j gary dézutés galinéje puséje
esandig anga, pripildykite vandens ir pakratykite, kad kruopsciai
iSplautumeéte ir jsitikintuméte, kad ten neliko maisto likuciy. Baige valyti,
pritvirtinkite gary dézute prie vidinio dangtelio (28 pav.).

Pladé

Laikykite aplink plade esantj guminj zieda ir traukite j iSore, kad jj
nuimtuméte nuo virSutinio dangcio. Reguliariai jj plaukite vandeniu ir
jsitikinkite, kad ant jo néra maisto likuciy, kitaip gali bati sunku atidaryti
dangtj (29 pav.).

Norédami surinkti plide, jstatykite plona pladés gala j dang¢io anga ir
uzdékite guminj Zieda aplink plade (30 pav.).

Taip pat galite j puoda jpilti vandens ir paleisti garinimo funkcija, kad
baty lengviau valyti.

Slégio reguliatorius

Laikykite slégio reguliatoriaus rankeng ir atsargiai istraukite. Skalaukite
po tekanciu vandentiekio vandeniu, kad pasalintuméte maisto likucius
viduje, arba naudokite danty krapstuka (31 pav.).

Laikykite desine slégio reguliatoriaus rankenéle ir pritvirtinkite jj prie
vidinio dangcdio (32 pav.).

Sandarinimo ziedas

Pastaba

¢ Nenuimkite sandarinimo Ziedo jéga; iki galo nesurinktas jis bus

nesandarus.

Padékite sandarinimo Zieda grioveliais j virsy ant plokscio pavirsiaus
(33 pav.).

Uzdékite nuimamo vidinio dangtelio kita puse ant sandarinimo ziedo
(34 pav.).

|statykite iSorinj vidinio dangtelio krasta j griovelj, jsitikinkite, kad
sandarinimo Ziedas puikiai priglunda prie dangcio (35 pav.).

Vidus

Virsutinio dangcio vidus, pagrindinis korpusas ir kaitinimo elementas:

e nuvalykite Svaria Sluoste.
e Batinai pasalinkite visus prie greitpuodzio ,viskas viename”
prilipusius maisto likucius.

Pastaba

¢ Nenuimkite sandarinimo Ziedo jéga; iki galo nesurinktas jis bus

nesandarus.

ISoré
ISorinio dangdio pavirsius ir pagrindinio korpuso iSoré:

e Nusluostykite muiluotu vandeniu sudrékinta sluoste.
e Valdymo skydelj valykite tik sausa medziagos skiaute.

Priedai ir vidinis puodas
Sriubos samtis ir vidinis puodas.

5

Sis simbolis reiskia, kad io gaminio negalima i¥mesti kartu su
jprastomis buitinémis atliekomis (2012/19/ES).
Laikykités jasy Salyje galiojanciy taisykliy, kuriomis reglamentuojamas

e Pamerkite j karSta vandenj ir nuplaukite kempine.

Perdirbimas

)5

atskiras elektros ir elektronikos gaminiy surinkimas. Tinkamai iSmetus galima
nuo neigiamy pasekmiy apsaugoti aplinka ir Zzmoniy sveikata.
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Garantija ir techniné prieziura

Jei jums reikia kokios nors paslaugos ar informacijos arba iskilo problemy,

apsilankykite ,Philips” svetainéje www.philips.com arba kreipkités j ,Philips’

1

klienty aptarnavimo centra savo 3alyje. Jo telefono numerj galite rasti visame
pasaulyje galiojancios garantijos informaciniame lapelyje. Jei jlsy Salyje néra
klienty aptarnavimo centro, kreipkités j vietinj ,Philips” pardavéja.

7  Techniniai duomenys
Modelis Nomln_avllosu_)s cRles Nominalioji talpa Skersmuo
isvestis
HD2151 910-1090 W 501 22 cm

E Pastaba

e Atjunkite greitpuodj ,viskas viename” nuo tinklo, jei jo ilgai

nenaudojate.

8

Trik¢iy diagnostika

Jei naudodami prietaisa susidaréte su problemomis, pries kreipdamiesi
pagalbos patikrinkite Siuos dalykus. Jei negalite iSspresti problemos,
kreipkités j savo Salies ,Philips” klienty aptarnavimo centra.

Problema

Sprendimas

Man sunku uzdaryti
virsutinj dangtj.

e Vidinis dangtis netinkamai sumontuotas.
Jsitikinkite, kad vidinis dangtis ir
sandarinimo Ziedas yra gerai surinkti.

e Rankena yra g padétyje. Pasukite prie$
laikrodZio rodykle | gf* padét.

Man sunku atidaryti .
virsutinj dangtj po
to, kai sumazinamas
slegis.

e [sitikinkite, rankena yra .f padétyje.
PlGduriuojancio voztuvo apacioje gali buti
maisto likuciy. Neatidarykite naudodami
jéga, nes galite nusideginti. Palaukite, kol
prietaisas atvés (mazdaug 30 min.), tada
pakartotinai sukite rankeng pirmyn ir atgal.

Uzrakto nuo vaiky nustatymas

Kad vaikas negaléty naudoti prietaiso arba iSvengtuméte netikéto valdymo
keitimo virimo metu, galite nustatyti uzrakto nuo vaiky funkcija.

1

2

Pradéjus virti ilgai, 3 sek., spauskite @ kad jjungtumeéte uzrakta nuo
vaiky (21 pav.).
Kiti mygtukai nereaguoja.

Norédami i§jungti vaiky uZrakta, ilgai, dar 3 sek., spauskite ).

Meniu ,Mano mégstamiausi” nustatymas

Bet kuriuos tris meniu galite nustatyti kaip ,Mano mégstamiausi”. Prie$
atliekant bet kokius nustatymo pakeitimus, trys numatytieji meniu yra
,Gaminimas naudojant slégj” kea — ,Jautiena” (&) - &>

Jei norite pakeisti ,Mano mégstamiausi“—{ﬁ’j ,Garinimas” & — ,Kiauliena”
(&), atlikite toliau nurodytus veiksmus.
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Palieskite ir 3 sek. palaikykite @ kol sumirksés @ (22 pav.).
> Y7 mirksi.

> Mirksi numatytojo meniu piktogramos.

Kelis kartus palieskite @), kol 5 pradés mirkséti ekrane.

Palieskite @ arba @ norédami pasirinkti ,Garinimas” i%[p— JKiauliena”
(&) (23 pav.).

Palieskite (£, kad patvirtintuméete. Palieskite @ arba @ norédami
nustatyti virimo laika.

Maistas neisvires.

e Netinkamai parinkta funkcija arba laikas,
pailginkite virimo laikas arba pakeiskite
maisto ruosimo buda.

e Priesjjungdami greitpuodj ,viskas viename”
jsitikinkite, kad néra pasaliniy likuciy ant
kaitinimo elemento ir vidinio puodo iSorés.

e Sugedes kaitinimo elementas arba
deformuotas vidinis puodas. Pristatykite
virykle ,Philips” atstovui arba j ,Philips”
jgaliotajj techninés priezitros centra.

Problema

Sprendimas

IS dangcio arba gary
iSleidimo angos sklinda
oras arba garai.

Atsilaisvino aplink temperattros
reguliatoriy esanti uzdaroji verzlé.
Priverzkite uzdaraja verzle naudodami
tinkamus jrankius.

Netinkamai sumontuotas sandarinimo
ziedas. Jsitikinkite, kad jis tinkamai
sumontuotas aplink nuimama vidinj
dangtel;.

Sandarinimo ziede yra maisto likuciy.
Jsitikinkite, kad sandarinimo Ziedas yra
svarus.

Ant pladuriuojancio voztuvo yra maisto
likuciy. Nuvalykite pladuriuojantj voztuva.
Slégio reguliatoriuje yra maisto likuciy.
ISvalykite slégio reguliatoriy.

Netinkamai sumontuotas slégio
reguliatorius. Jsitikinkite, kad jis tinkamai
sumontuotas.

Dangtis néra visiSkai uzdarytas ir uzrakintas.
Jsitikinkite, kad dangtis yra visiskai uzsuktas
ir uzrakintas tinkamoje padétyje.

Ekrane rodomi klaidy
kodai ,E1”, ,E2", ,E3",
.E8" ,E10", ,E11" arba
LE16".

Sutriko greitpuodzio ,viskas viename”
veikimas. Nuneskite prietaisa ,Philips”
atstovui arba j ,Philips” jgaliotajj techninés
priezilros centra.

Pirmiau minétos
problemos liko
neissprestos.

Greitpuodis ,viskas viename" tinkamai
neveikia. Jei taip nutiko:

(1) Paslauga ,sutaisyk pats”. Susisiekite su
klienty aptarnavimo centru ir mes galime
duoti nurodymus bei padéti isspresti
problema naudodami vaizdo jrasus.

(2) Taisymo atnesus paslauga. Atneskite

gaminj j ,Philips” techninés priezitros
skyriy.

(3) Taisymo vietoje paslauga. Susisiekite su
mumis ir mes padésime pasirtpinti ,Philips”
jgaliotu gaminio remontu be papildomo
mokescio.

Latviesu
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Svariga informacija

Pirms ierices lietoSanas uzmanigi izlasiet 3o drosibas informaciju un
saglabajiet to, lai vajadzibas gadijuma varetu ieskatities taja ari turpmak.

Bistami!

lerici nedrikst iemérkt.

Bridinajums!

Pirms ierices pievienosanas elektrotiklam parbaudiet, vai uz tas
noraditais spriegums atbilst elektrotikla spriegumam jlsu maja.

lerice paredzéta lietosanai majsaimnieciba vai lidziga veida, pieméram:
e veikalu un biroju darbinieku virtuvés vai citas dzivojamajas telpas;

e saimniecibas ékas;

e viesnicas, mote|os un citds apmesanas vietas;

e nak3noSanas vietas.

So ierici var izmantot personas ar ierobezotam fiziskajam, sensorajam vai
garigajam sp&jam vai bez pieredzes un zinasanam, ja tiek nodrosinata
uzraudziba vai noradijumi par drosu ierices lietosanu un panakta
izpratne par iespéjamo bistamibu.

Bérni nedrikst rotalaties ar ierici.

lerices tirisanu un apkopi nedrikst veikt bérni.

So ierici nedrikst izmantot bérni.

lerici un tas elektribas vadu glabajiet bérniem nepieejama vieta.

Ja stravas vada komplekts ir bojats, tas ir janomaina pret vada
komplektu, kas ir pieejams pie razotaja.

Siierice nav paredzeta darbinasanai ar aréju taimeri vai atsevisku
talvadibas sistemu.

BRIDINAJUMS! Vienmeér ievérojiet instrukcijas un izmantojiet ierici
pareizi, lai novéerstu potencialas traumas.

BRIDINAJUMS! Nepielaujiet skidrumu nokJasanu uz stravas savienotaja,
lai novérstu potencialu bistamibu.

levéribai! Sildelementa virsma péc lietosanas var bat karsta.
Izmantojiet tiru un mikstu dranu, lai notiritu virsmas, kas saskaras ar
partiku.

Pievienojiet ierici tikai iezemétai stravas kontaktligzdai. Vienmer
parliecinieties, vai kontaktdaksa ir ciesi pievienota stravas kontaktligzda.
Neizmantojiet ierici, ja ir bojata tas kontaktdaksa, stravas vads, iekségjais
katls, blivgredzens vai galvenais korpuss.

Nelaujiet stravas vadam karaties pari galda vai darba virsmas malai, uz
kuras stav ierice.

Pirms ievietojat kontaktdaksu kontaktligzda, parbaudiet, vai
sildelements un iekséja katla arpuse ir tira un sausa.

Nepiesledziet ierici un nepieskarieties vadibas panelim ar slapjam rokam.
Regulari japarbauda, vai nav blokétas spiediena regulatora atveres, kas
tvaikam lauj izpldst.

Pirms ierici pieslédzat elektrotiklam, parliecinieties, vai stravas
kontaktligzda ir tira un sausa.

Tvertni nedrikst atvért, kameér spiediens nav pietiekami samazinajies.
Nelietojiet ierici, ja no augséja vaka izplUst parak daudz gaisa vai tvaika.
Kad gatavojat zupu vai viskozu skidrumu, neizlidziniet spiedienu,
pagriezot spiediena regulatoru tvaika izlaiSanas pozicija, citadi no
spiediena regulatora varsta var iz$|akties skidrums. Lai atvértu vaku,
uzgaidiet, lidz spiediens ir dabiski izlidzinajies un pludinvarsts ir
nosédies.

levéribai

Nekad neizmantojiet citu razotaju piederumus vai detalas, kuras Philips
nav 1pasi ieteicis. Ja izmantojat $adus piederumus vai detalas, garantija
vairs nav spéka.

Nepak|aujiet ierici augstu temperaturu iedarbibai, ka ari nenovietojiet to
uz stradajosas vai karstas krasninas vai plits.

Nepak|aujiet ierici tie3ai saules staru iedarbibai.

Novietojiet ierici uz stabilas, horizontalas un lidzenas virsmas.

lerices parvietosanai nelietojiet rokturi uz augséja vaka; ta vieta
izmantojiet sanu rokturus.

Kameér spiediens izlidzinas caur spiediena regulatora varstu, tiek izlaists
karsts tvaiks vai skidrums. Uzmaniet, lai rokas un seja atrastos drosa
attaluma no tvaika izlaisanas atveres.

Pirms iesprauzat kontaktdaksu kontaktligzda un ieslédzat ierici vienmér
ielieciet iekséjo katlu ierice.

Ediena gatavo3anai nekada gadijuma nenovietojiet iek$éjo katlu tiedi uz
atklatas liesmas.

Nelietojiet iekséjo katlu, ja tas ir deforméts.

Parliecinieties, vai blivgredzens ir tirs un laba stavoklr.

lericei darbojoties, pieejamas virsmas var sakarst. Pieskaroties iericei,
ieverojiet ipasu piesardzibu.

Sargieties no karsta tvaika, kas izplGst no pludinvarsta un spiediena
regulatora varsta gatavosanas laika vai kad atverat vaku. Turiet rokas un
seju pietiekama attaluma no ierices, lai izvairitos no tvaika.

Neceliet un nekustiniet ierici, kad ta ir ieslegta.

Neparsniedziet maksimalo Gdens limeni, kas noradits iekséja katla, lai
nepielautu parplusanu.

Gatavosanas laika neievietojiet gatavosanas piederumus katla.
Izmantojiet tikai komplekta esosos virtuves piederumus. Neizmantojiet
asus piederumus.

Lai nesaskrapétu katlu, nav ieteicams gatavot édienu no vézveidigajiem
un jaras veltém ar ¢aulu. Pirms gatavosanas nonemiet cieto caulu.
Nelieciet uz vaka magnétiskas vielas. Neizmantojiet ierici magnétiskas
vielas tuvuma.

Pirms ierices tiriSanas vai parvietosanas vienmeér uzgaidiet, lidz ta
atdziest [idz istabas temperatarai.

Péc lietosanas vienmér iztiriet ierici. Nemazgajiet ierici trauku
mazgajamaja masina.

Vienmeér atvienojiet ierici no elektrotikla, ja to neizmantojat ilgaku laika
posmu.

Ja ierice tiek izmantota neatbilstosi vai profesionala/daléji profesionala
nollka vai ja to neizmanto atbilstosi $aja drosibas informacija
sniegtajiem noradijumiem, garantija zaudé speku un Philips
neuznemsies atbildibu par iespéjamiem bojajumiem.

Izlasiet visus noradijumus.

Lietosanas laika nelaujiet bérniem atrasties spiediena katla tuvuma.
Neievietojiet spiediena katlu uzkarséta pliti.

Spiedienam pakl|autu spiediena katlu parvietojiet, ievérojot 1pasi lielu
piesardzibu. Nepieskarieties karstam virsmam. Izmantojiet rokturus. Ja
nepieciesams, izmantojiet aizsarglidzek|us.

Izmantojiet spiediena katlu tikai tam paredzétajiem noltkiem.

Stierice gatavo édienu, paklaujot to spiedienam. Nepareizas spiediena
katla lietosanas rezultata var applaucéties. Pirms sildisanas ieslegsanas
parliecinieties, vai katls ir pareizi aizvérts.

Nekada gadijuma neatveriet spiediena katlu ar spéku. Neatveriet ierici,
pirms parliecinaties, ka tas iekséjais spiediens ir pilniba izlidzinats.
Nekada gadijuma neizmantojiet spiediena katlu, to neuzpildot ar Gdeni,
citadi var rasties nopietni bojajumi.

Neuzpildiet katlu par vairak neka 2/3 ta ietilpibas. Gatavojot partikas
produktus, kuru apjoms gatavosanas laika palielinas, pieméram, risus vai
kaltétus darzenus, neuzpildiet katlu par vairak neka pusi ta ietilpibas.
lzmantojiet piemérotu(-us) siltuma avotu(-us) atbilstosi lietosanas
noradijumiem.

Gatavojot gau ar adu (piem., vérsa méli), kas spiediena ietekmé var
uzbriest, péc gatavosanas nedurstiet gaju, kamér ada ir uzbriedusi, citadi
var gt applaucéjumus.

Gatavojot miklas izstradajumus, pirms vaka atvérsanas, saudzigi
pakratiet katlu, lai novérstu édiena izsviesanu.

Pirms katras lietoSanas reizes parbaudiet, vai varsti nav blokéti. Skatiet
lietosanas noradijumus.

Nekada gadijuma neizmantojiet spiediena katlu spiediena gatavosanas
reZima cepsanai liela vai neliela daudzuma ellas.

Neveiciet nekadas darbibas drosibas sistemam, iznemot tas, kas
noraditas lietoSanas noradijumu sadala par apkopi.

lzmantojiet tikai razotaja nodrosinatas rezerves dalas, kas atbilst
attiecigajam modelim. Jo ipasi izmantojiet ta pasa razotaja noradito
saderigo korpusu un vaku.

Remonts javeic tikai pilnvarotam personalam.



e Glabasanas laika spiediena katls janovieto sausa vieta.
e Apmeklgjiet vietni www.philips.com/support, lai lejupieladétu lietotaja
rokasgramatu.

Stravas padeves traucéjumu rezerves funkcija

Sai iericei ir rezerves funkcija, kas patur ierices statusu pirms stravas padeves

traucéjumiem.

e Jastravas padeves traucéjums rodas gatavosanas procesa laika un stravas
padeve tiek atjaunota 30 minGsu laika, gatavosanas laika skaitisana tiek
turpinata no partrauksanas briza.

e Jastravas padeves traucéjums rodas tad, kad ierice darbojas ieprieks
iestatita rezima, un stravas padeve tiek atjaunota 30 minasu laika, ieprieks
iestatita laika skaitisana tiek turpinata no partrauksanas briza.

e Jastravas padeve netiek atjaunota 30 minasu laika ierice var neturpinat
iepriekséjo darba procesu un palikt gaidisanas rezima.

Elektromagnétiskie lauki (EMF)

Si Philips ierice atbilst visiem piemérojamiem standartiem un noteikumiem,
kas attiecas uz elektromagnétisko lauku iedarbibu.

2 Jasu universalais katls

Apsveicam ar pirkumu un laipni [Gdzam Philips!

Lai pilniba izmantotu Philips piedavata atbalsta iespéjas, registréjiet
izstradajumu vietné www.philips.com/welcome.

Produkta parskats (2 att.)

Augséjais vaks Vadibas panelis

Blivgredzens Temperatdras regulators

Nonemams iek3€jais vaks Tvaika trauks

Vacina uzgriezni Kontaktligzda

Drosibas varsts Vaka atvérsanas poga

Fiksacijas uzgrieznis Vaka blokésanas/atblokésanas svira

Pludinvarsts Tvaika atvere

SHSHGHSHSNCHSHE)

lekségjais katls Spiediena regulators

OHOHOHINCHONSNONS)

Udens limena indikators

Vadibas panela parskats (3 att.)

®
®

Blokéta vaka indikators Spiediena atlases indikators

Sastavdalu pievienosanas Aizkavéta sakuma indikators

®
®

poga
Kas ir iepakojumé (1 att.) Mérces iebiezinasanas @ lzvélnes atlases poga
Galvena iekarta lekséjais katls poga
Risu un zupas kauss Mérglaze Izlases poga Izvélnes atlases poga

Stravas vads Nonemams iekséjais vaks
Tvaicésanas trauks Lietotaja rokasgramata
Recepsu gramata Garantijas kartite

Isa lietodanas pamaciba demonstrésanai

3 Universala katla lietosana

Galas kubinu lieluma
atlases poga

Apstiprinasanas/bérnu sledzenes
poga

Bérnu sledzenes indikators Atcelsanas poga

® N6 ®
@6 e

Taimera atlases indikators Atbloketa vaka indikators

Gatavosanas programma

Gatavo-Sanas
apaksfunkcija

Noklusé-juma
gatavosanas laiks

Gatavosanas funkcija

Pielago-jams
gatavosanas laiks

Nokluséjuma spiediens
(kPa)

Reguléjamais spiediena
diapazons (kPa)

> |zvéletas gatavosanas funkcijas indikators iedegas, ekrana tiek
paradits nokluséjuma gatavosanas laiks.

4 Pieskarieties pie @ lai apstiprinatu; universalais katls sak darboties
atlasitaja rezima.

5 Universalais katls automatiski parslédzas siltuma uzturésanas rezima,
kad gatavosanas process ir pabeigts. JUs varat atblokét un atvért vaku.
> ledegas siltuma uzturé$anas indikators (18 )

Tvaicesana

Informaciju par katras apaksizvélnes gatavosanas laiku un regulésanas

diapazonu skatiet nodala "Funkciju parskats”.

E Piezime

¢ Nokluséjuma gatavosanas spiediens ir 10 kPa, un to nevar regulét. ‘

1  Izpildiet darbibas, kas aprakstitas nodala “Priek$darbi pirms édiena
gatavosanas”.
2 Pieskarieties pie @ vai @ lai atlasitu tvaicéanu ( iés ), pieskarieties pie
@, lai apstiprinatu (10 att.).
3 Pieskarieties pie (®) vai @ lai atlasitu kadu apaksizvélni.
 [zvéletas gatavoSanas funkcijas indikators iedegas, ekrana tiek
paradits nokluséjuma gatavo3anas laiks un spiediens.

4 Pieskarieties pie @ lai apstiprinatu; universalais katls sak darboties
atlasitaja rezima.

5 Kad universalais katls sasniedz gatavoanas spiedienu, sakas spiediena
uzturésanas laika atskaite. Universalais katls silda, taja pasa laika izvadot
tvaiku. Gatavosanas procesa laika nepieskarieties tvaika atverei, lai
nepielautu apdedzinasanos.

6 Kad spiediena uzturé$anas laiks ir beidzies, universalais katls parslédzas
spiediena izlidzinasanas re¥ima, iedegas indikators *$2, universalais katls
periodiski sak izvadit spiedienu. Nepieskarieties tvaika atverei.

7  Kad spiediens ir pilniba izlidzinats, universalais katls automatiski
parsleédzas siltuma uzturésanas rezima. JUs varat atblokét un atvert vaku.
L ledegas siltuma uzturé$anas indikators (18] ).

Ipasas receptes

Sai gatavo3anas funkcijai ir 6 izvélnes: Risi ( &), Zupa (&), Pupas (),

Kapostu titeni (&), Jogurts ({j) un levarijums (7).
Informaciju par gatavoSanas laiku un reguléSanas diapazonu skatiet nodala
“Funkciju parskats”.

Liellopu gala (f+7) 30 minates 3-59 minates 70 20-70 Piezime
Vistas gala (3 15 mindites 2759 minutes 60 20-70 * Jogurts ({}) un levarijums () ir nehermétiskas édiena gatavosanas
Hermétiska édienu Cikgala (&) 15 minGtes 0-59 minGtes 70 20-70 izvélnes.
v -
gatavosana kea Jéra gala (=9) 20 mindites 3-59 mindtes 70 20-70
Jiras veltes (=2) 3 minGtes 159 mindtes e P 1 |Zpl|dle:[ dart?ylbas, kas aprakstitas nodala “Prieksdarbi pirms édiena
gatavosanas”.
Manuali (%=) 5 minttes 2-59 minutes 20 20-70 2 Pieskarieties pie @ vai (&), lai atlasitu receptes (€2 ), pieskarieties pie
Liellopu gala (&%) 12 stundas 2-12 stundas NA NA @) lai apstiprinatu (11 att.).
3 Pieskarieties pie (a) vai (v), lai atlasitu kadu apaksizvélni.
p p
Vistas gala (%) 10 stundas 2-12 stundas NA NA L |zvélétas gatavosanas funkcijas indikators iedegas, ekrana tiek
; aradits nokluséjuma gatavosanas laiks un spiediens.
Léna gatavoiana, zema Clkgala (&) 10 stundas 2-12 stundas NA NA p ) 9 p
temp Tg Jera gala (£9) 10 stundas .12 stundas NA NA 4 Ppieskarieties pie (), lai apstiprinatu; universalais katls sak darboties
ot atlasitaja rezima.
Jaras veltes (%) 8 stundas 2-12 stundas NA NA 5 Kad universalais katls sasniedz gatavoanas spiedienu, sakas spiediena
Manuali (Z=) 2 stundas 2-12 stundas NA NA uztureéan.as laika atilialte' o o . o o
6 Kad spiediena uzturé$anas laiks ir beidzies, universalais katls parslédzas
Liellopu gala (=) 6 stundas 2-12 stundas NA NA spiediena izlidzina$anas re#ima, iedegas indikators ¥§2, universalais katls
Vistas gala (v> 4 stundas 2-12 stundas NA NA perlodl'skl.sak |.zva'd|f SE)I'e(i{Ier.’IU; Neple?skar[etl'es tvaika atvete!. .
- . 7  Kad spiediens ir pilniba izlidzinats, universalais katls automatiski
Lena gatavosana, augsta k93 () Aandas 2 LZanges A A parslédzas siltuma uzturétanas rezima. Js varat atblokét un atveért vaku.
temp TR Jeragala (7) 4 stundas 2-12 stundas NA NA > ledegas siltuma uzturésanas indikators (& ).
Jaras veltes (=) 2 stundas 2-12 stundas NA NA —
Sautésana
Manuali (Z=) 2 stundas 2-12 stundas NA NA
Liellopu gala (f+) 30 minates 3-30 minates 10 NA o
o . E Piezime
Vistas gala (v) 20 minUtes 3-30 minutes 10 NA
Cikgala (&) 30 mindtes 3-30 minates 10 NA e Lietojot funkciju Sautésana ‘%", turiet vaku atvértu, citadi universalais
Tvaicesana 1gp Jéragala (9) 30 minutes 3-30 minates 10 NA katls atskanos pikstienus.
Jiras veltes (=) 8 minGtes 3-30 minates 10 NA o - B o o o
= 1  Izpildiet darbibas, kas aprakstitas nodala “Priek3darbi pirms édiena
Manuéli (Z=) 10 minQtes 3-30 minates 10 NA gatavotanas”.
Risi 14 mindtes NA 30 NA 2 Pieskarieties pie @ vai @ lai atlasitu Sautésana ('~ ), pieskarieties pie
« o o @), lai apstiprinatu (12 att.).
Zupa 20 mindtes 20-59 mindtes >0 20-50 3 Pieskarieties pie @ vai @ lai atlasitu gatavoSanas laiku (13 att.).
Pupas 5» 20 mindtes 20-59 minates 70 20-70  Ekrana mirgo gatavoSanas laiks.
Ipasa recepte Q Kapostu titeni &2 18 mindtes 10-20 mindtes 40 NA 4 Pieskarieties pie @ lai apstiprinatu; universalais katls sak darboties
atlasitaja rezima.
Jogurtsd 8 stundas 6-12stundas IS o) 5 Universalais katls automatiski parslédzas gaidisanas rezima, kad
levarijums [T 55 mindites 25-59 mindtes NA NA gatavosanas process ir pabeigts.
Sautésana ‘5 10 mindtes 10-59 mindites NA NA UzsildiS8ana/Cep3ana
Uzsildigana/Cepgana () 15 mindGtes 15-59 minttes NA NA 1 Vienmerigi izklajiet atdzisu3o édienu iek3gja katla.
Siltuma uzturééana IS 12 stundas NA NA NA 2 Uzlejiet nedaudz Gdens, lai édiens nek|Gtu parak sauss. Udens daudzums
__ — atkarigs no partikas daudzuma.
Mérces iebiezinatana 8 minGtes 5-15 minates NA NA

Piezimes

« Neaizveriet vaku, kad lietojat §7s funkcijas: Sauté3ana %~ un Mérces iebiezinadana @&). Citadi universalais katls atskano pikstienus, lai atgadinatu par vaka

atvérsanu.

e Aizveriet un blokéjiet vaku, kad lietojat $Ts funkcijas: Hermétiska édienu gatavosana {kea, Tvaicésana %, Risi &, Zupa & un Pupas . Ja vaks tiek atblokets,
universalais katls aptur gatavo3anas procesu, iedegas indikators § un tiek atskanoti pikstieni.
* Gatavo$anas procesu var sakt, kamér vaks ir atvérts vai aizvérts. Tas attiecas uz funkcijam Léna gatavo$ana ar zemu temp. 1, Léna gatavo$ana ar augstu temp.

1% Jogurts [J un Siltuma uzturégana 1.

* Gatavo3anas procesu var sakt, kameér vaks ir atvérts vai aizvérts un blokéts. Tas attiecas uz funkcijam Kapostu titeni &3, levarijums @ un Uzsildisana/CepSana

®

* Lietojot funkciju Léna gatavo3ana ar zemu temp. £, Léna gatavo3ana ar augstu temp. 1% vai Tvaicééana i funkciju Manuali (2= ), pirms gatavo$anas procesa

IF

uzsaksanas ir nepiecieSsams manuali iestatit gatavosanas laiku, gatavosanas spiedienu un ieprieks iestatito laiku.
e Gatavosanas laika tvaiks tiks periodiski izvadits pa tvaika atveri. Tas nodrosina optimalu gaisa plismu un labu gatavosanas rezultatu.
¢ Kad spiediens sak paaugstinaties, universalais katls automatiski izvada auksto gaisu no iek3éja katla pa tvaika atveri. Tas sensoram Jauj precizi noteikt un

kontrolét temperatdru un spiedienu iericé.

e Gatavosanas spiedienu var pielagot, lai iegUtu vélamo teksttru. Gatavosanas spiedienu var palielinat, lai iegltu mikstaku rezultatu, vai samazinat, ja tekstara ir

parak miksta.

Sagatavosanas darbi pirms gatavosanas

“ Bridinajums!

e Parliecinieties, ka nonemamais iek$éjais vaks ir uzstadits pareizi.

E Piezime

¢ Neuzpildiet iek$&jo katlu ar mazak partikas produktu un skidruma par
minimala tdens [imena noradi vai vairak par maksimala tdens limena
noradi.

¢ Izmantojot partikas produktus, kuru apjoms gatavo3anas laika palielinas
(pieméram, pupas vai zavéti produkti), neuzpildiet ieks&jo katlu ar
produktiem un kidrumu par vairak neka pusi.

¢ Gatavojot risus, ieverojiet idens l[imena norades iek3éja katla iekSpusé.
JUs varat pielagot tdens limeni dazadu veidu risiem un savam velmém.
Neparsniedziet maksimalo daudzumu, kas noradits iek3éja katla
iekSpuse.

¢ Kad gatavosanas process ir uzsakts, varat nospiest @ lai partrauktu
pasreizéjo darbibu un lai ierice atgrieztos izvélnes atlases rezima.

¢ Kad gatavoSanas process ir uzsakts un iek3gjais katls jau ir paklauts
spiedienam, lai partrauktu aktivo gatavosanas procesu, 3 sekundes jatur
nospiesta poga @ (vienreizéja pogas piespiesana nedarbojas).

e Jaekranaiedegas tikai @ poga, tad universalajam katlam ir ieslégts
gaidiSanas rezims.

Pirms gatavosanas ar universalo katlu veiciet talak noraditos sagatavosanas
darbus.

1 Pagrieziet vaka bloké3anas/atbloké3anas sviru pretéji pulkstenraditaju
kustibas virzienam pozicija g (4 att.).

2 Nospiediet vaka atvérsanas pogu, lai atvértu augséjo vaku.

w

Iznemiet iekSejo katlu no universala katla.

4 lelieciet nomazgatus partikas produktus iek3éja katla, nosusiniet iek3éja
katla arpusi un apaksu ar mikstu dranu un tad ielieciet to atpakal
universalaja katla (5 att.).

5 Pagrieziet sviru pulkstenraditaju kustibas virziena, lai blok&tu augiéjo
vaku.

6 lespraudiet kontaktdak$u kontaktligzda (6 att.).

Piezime

e Parliecinieties, vai iek$éja katla arpuse ir sausa un tira un vai uz
sildelementa nav sveSkermenu.
e Parliecinieties, vai iek3éjais katls pareizi saskaras ar sildelementu.

Hermétiska édienu gatavosana

Ir pieejamas 6 apaksizvélnes. Informaciju par hermétiskas édienu

gatavosanas laiku un spiediena regulésanas diapazonu skatiet nodala

"Funkciju parskats”.

1 Izpildiet darbibas, kas aprakstitas nodala “Priek¥darbi pirms édiena
gatavosanas”.

2 Pieskarieties pie ®vai @ lai atlasitu édienu hermétisku gatavosanu

(ka), pieskarieties pie @ lai apstiprinatu (7 att.).

Pieskarieties pie (») vai (), lai atlasitu kadu apaksizvélni.

> Izvéléta gatavosanas funkcija iedegas, ekrana tiek paradits
nokluséjuma spiediena uzturésanas laiks un spiediens.

w

Pieskarieties pie &), lai atlasitu galas kubinu lielumu (8 att.).
Pieskarieties pie @ lai apstiprinatu; universalais katls sak darboties
atlasitaja rezima.

Kad universalais katls sasniedz gatavosanas spiedienu, sakas spiediena
uzturédanas laika atskaite.

Kad spiediena uzturésanas laiks ir beidzies, universalais katls parslédzas
spiediena izlidzinasanas rezima, iedegas indikators k?“, universalais katls
periodiski sak izvadit spiedienu. Nepieskarieties tvaika atverei.

8  Kad spiediens ir pilniba izlidzinats, universalais katls automatiski

N o bk

parslédzas siltuma uzturésanas rezima. JUs varat atblokét un atvert vaku.

L ledegas siltuma uzturé$anas indikators (18] ).

E Piezime

e Pirms atverat vaku, uzgaidiet, lidz universalais katls pats atdziest.
e Kad gatavosanas process ir pabeigts, atvienojiet universalo katlu no
elektrotikla.

Léna gatavosana

Varat atlasit Lénu gatavosanu ar zemu temp. (1'.“2 ) vai Lénu gatavosanu ar
augstu temp. (1§), katrai funkcijai ir 6 apaksizvélnes. Informaciju par édienu
gatavosanas laiku un laika reguléSanas diapazonu skatiet nodala “Funkciju
parskats”.

E Piezime

o STizvélne neattiecas uz hermétisku &dienu gatavo3anu.

1 Izpildiet darbibas, kas aprakstitas nodala “Priek3darbi pirms édiena
gatavoSanas”.

2 Pieskarieties pie ®vai ™, lai atlasitu lenu gatavodanu (Tgvai 1g),
pieskarieties pie (©), lai apstiprinatu (9 att.).

3 Pieskarieties pie (*) vai (¥), lai atlasitu kadu apaksizvélni.

3 Aizveriet vaku, iespraudiet kontaktdak$u kontaktligzda un ieslédziet
ierici.

4 Pieskarieties pie (&) vai (), lai atlasitu Uzsildidana/Cepsana () (14 att).

5  Pieskarieties pie @ vai @ lai atlasitu gatavosanas laiku.
L Ekrana mirgo gatavosanas laiks.

6  Pieskarieties pie @ lai apstiprinatu; universalais katls sak darboties
atlasitaja rezima.

7  Universalais katls automatiski parslédzas siltuma uzturé$anas rezima,
kad gatavosanas process ir pabeigts.
L ledegas siltuma uzturé3anas indikators ( 8] ).

Noreguléjiet gatavosanas laiku, spiedienu un sakuma
aizkavi

Piezime

* Funkciju Risi & un Siltuma uzturésana 18 gatavosanas laiku nevar
regulét.

e Spiediena limeni nevar regulét sadam funkcijam: Léna gatavosana,

- = v o = - -

zema temp. {g, Léna gatavo3ana, augsta temp. T, TvaicéSana i€, Risi
§§ - - . = = — —v -
&, Kapostu titeni &3, Jogurts fj levarijums [T, Sautésana ‘™, Mérces
iebiezinasana &), Uzsildisana/Cepsana (%) un Siltuma uzturésana 4.

J0s varat pielagot gatavosanas laiku, nokluséjuma spiedienu un sakuma
aizkavi izvélnes atlases laika.
1 Kadir atlasita vélama funkcija, turiet piespiestu pogu &), lai noregulétu
gatavosanas laiku (15 att.).
L» Ekrana tiek paradits laika indikators @).

 Gatavo3anas laiks mirgo.

2 Pieskarieties pie @ vai (%), lai iestatitu laiku (16 att.).

3 Pieskarieties pogai @ lai apstiprinatu. Pieskarieties pie @ vai @ lai
jestatitu spiedienu (17 att.).
» Ekrana iedegas spiediena indikators kpa.

» Gatavosanas spiediens mirgo.

4 Pieskarieties pogai ), lai apstiprinatu. Pieskarieties pie @ vai (¥), lai
iestatitu sakuma aizkaves laiku (18 att.).
L Ekrana iedegas sakuma aizkaves indikators .

5  Pieskarieties pie @ lai apstiprinatu; universalais katls sak darboties
atlasitaja rezima.

E Piezime

e JUs varat palielinat gatavosanas spiedienu, lai iegttu vél mikstaku
rezultatu atbilstosi jusu vélmém, vai samazinat gatavosanas spiedienu,
ja tekstara ir parak miksta.

o Pieskarieties pie @ lai atceltu gatavosanas laika / spiediena / sakuma
aizkaves iestatijumu.

Sastavdalu pievienoSana

lzmantojot so funkciju, hermétiskas édienu gatavosanas laika var atvért vaku,
lai pievienotu papildu sastavdalas.

E Piezime

e Sastavdalu pievienosanas funkcija ir pieejama visas hermétiskas édienu
gatavosanas izvélnés.

1 Péc gatavo3anas procesa uzsaksanas poga @) iedegas, ja atlasita
funkcija atbalsta sastavdaju pievienoSanu.

2 Pogai var pieskarties jebkura mirkli spiediena uzturéSanas procesa
laika.
L Aktivais gatavosanas process tiek apturéts, universalais katls atskano
pikstienu un sak izlidzinat spiedienu.

3 Kad spiediens ir pilniba izlidzinats, sak mirgot atblokéta vaka indikators
, un universalais katls atskano pikstienu. Tagad aug3$éjo vaku var
atvert, lai pievienotu sastavdalas (19 att.).
4 Pagrieziet sviru pulkstenraditaju kustibas virziena, lai blokétu aug3éjo
vaku.

5 Jasastavdalas netiek pievienotas divu minasu laika, universalais katls
atsak iepriekséjo gatavosanas procesu.

Meérces iebiezinasana

E Piezime

* Gaidi$anas reZima mérces iebiezinadanas (&) funkciju var izmantot visas
gatavosanas funkcijas.

o Siltuma uzturésanas rezima funkcija Mérces iebiezinasana () neattiecas
uz §im funkcijam: Uzsildisana /Cep3ana (), Risi , Kapostu titeni &3,
Jogurts [ un levarijums [T,

o Nokluséjuma laiks ir 8 mindtes, un laiku var iestatit no 5 lidz
15 minutém.

¢ Ja funkcija Mérces iebiezinasana ir aktiva, pieskarieties pie @ lai to
atceltu.

o Sis funkcijas lietoganas laika neaizveriet vaku.

1 Pieskarieties pogai (&) gaidisanas rezima vai siltuma uzturésanas rezima.
> Tiek paradits nokluséjuma laiks (20 att.).

2 Pieskarieties pie @ vai @ lai iestatitu vélamo gatavosanas laiku.
Pieskarieties pogai @ lai apstiprinatu.

3 Universalais katls automatiski parslédzas siltuma uzturéanas re#ima,
kad gatavosanas laiks ir pagajis.
> ledegas siltuma uzturé$anas indikators (18] ).

Bérnu sledzenes iestatisana

Lai pasargatu bérnu no ierices lietoSanas vai novérstu neparedzétu darbibu
veiksanu gatavosanas laika, varat iestatit bérnu slédzenes funkciju.

1  Péc gatavo3anas procesa uzsakianas, 3 sekundes nospiediet @ lai
aktivizétu bérnu sleédzeni (21 att.).

> Pareéjas pogas nereageé.

2 3sekundes turiet nospiestu @ lai deaktivizétu bérnu slédzeni.

lzvélnes Mana izlase iestatiSana

JUs varat iestatit tris izvélnes ka “Mana izlase”. Pirms jebkadu iestatijuma
izmainu veiksanas tris izvelnes péc nokluséjuma ir Hermétiska édienu
gatavosana {kea — Liellopu gala (&) — &>

Ja vélaties nomainit Mana izlase- ¥3 uz Tvaicésana i - Cukgala (&),
izpildiet talak noraditas darbibas.
1 3sekundes turiet nospiestu @), lidz @) sak mirgot (22 att.).

L {‘1’ mirgo.

> Nokluséjuma izvélnes ikonas mirgo.

2 Pieskarieties pie &) vairakkart, lidz ekrana sak mirgot 3.

3 Pieskarieties pie (®) vai (™, lai atlasitu Tvaicesana & - Cukgala (&)
(23 att.).

4 Pieskarieties pogai ), lai apstiprinatu. Pieskarieties pie @ vai &), lai

jestatitu gatavosanas laiku.

E Piezime

e Hermétiskas édienu gatavosanas funkcijai spiediens ir jaiestata pirms
jaunas izlases izvélnes saglabasanas.

5 Pieskarieties pogai @ lai apstiprinatu (24 att.).

Izpildiet 1.-5. darbibu, lai iestatitu {-,’vai {‘g
Atkartoti pieskarieties pie @ lai piek|Utu savai izlases izvélnei,
pieskarieties pie (), lai uzsaktu gatavo3anas procesu.

4  Tinsana un apkope

E Piezime

e Pirms tirisanas atvienojiet universalo katlu no elektrotikla.
e Pirms tirisanas pagaidiet, [idz universalais katls ir pietiekami atdzisis.

~N o

lekséjais vaks

o Atskraveéjiet skravi ap temperattras regulatora skaititaju pretéji
pulkstenraditaju kustibas virzienam (25 att.).

e Turiet nonemamo iek3&jo vaku un velciet to uz aru, lai to nonemtu no
augseja vaka un notiritu.

e legremdéjiet karsta Gdeni un notiriet ar sukli (26 att.).

e Lai nonemamo iek3$éjo vaku uzstaditu atpakal, piestipriniet to pilniba pie
augséja vaka un tad uzskrivéjiet uzgriezni ap temperaturas regulatoru
pulkstenraditaju kustibas virziena.

Tvaika trauks

e Izpildiet ieprieks noraditas darbibas, lai izjauktu iekséjo vaku.

e Atvienojiet tvaika trauku no iekséja vaka, ka noradits talak (27 att.).

e Virziet krana Gdens plismu atveré tvaika trauka aizmuguré, uzpildiet to
ar Udeni un sakratiet, lai ripigi to iztiritu un garantétu, ka taja nepaliek

partikas atliekas. Péc tirisanas uzstadiet tvaika trauku pie iek3&ja vaka
(28 att.).

Pludinvarsts

e Turiet gumijas gredzenu ap pludinvarstu un velciet to uz aru, lai nonemtu
no augséja vaka. Regulari tiriet to ar Gdeni un parliecinieties, ka tam nav
pielipusas édiena atliekas, citadi vaka atvérsana var bat problematiska
(29 att.).

e Lai pludinvarstu uzstaditu, ievietojiet pludinvarsta tievo galu vaka atveré
un uzstadiet ap pludinvarstu gumijas gredzenu (30 att.).

e TiriSanas nolUkos varat arf ieliet katla Gdeni un ieslégt tvaicésanas funkciju.

Spiediena regulators

e Turiet spiediena regulatora sviru un saudzigi velciet to ara. Izskalojiet to
zem krana tdens, lai no ta iztiritu édiena atliekas, vai izmantojiet zobu
bakstamo (31 att.).

e Turiet spiediena regulatora labas puses sviru un uzstadiet to iek3éja vaka
(32 att.).

Blivgredzens

E Piezime

¢ Nenonemiet blivgredzenu ar spéku, tam radisies nopludes, ja tas nav
uzstadits pilniba.

e Uz lidzenas virsmas uzstadiet blivgredzenu ar gropi uz augsu (33 att.).

¢ Novietojiet otru nonemama iekséja vaka pusi uz blivgredzena (34 att.).

e levietojiet iek3éja vaka aréjo malu gropé, parliecinieties, ka blivgredzens
ciesSi piegu) vakam (35 att.).

lekSpuse

Aréja vaka iek3puse un galvenais korpuss, un sildelements.
e Noslaukiet ar tiru draninu.
e Notiriet visus édiena parpalikumus, kas pielipusi universalajam katlam.

E Piezime

¢ Nenonemiet blivgredzenu ar spéku, tam radisies nopltdes, ja tas nav
uzstadits pilniba.

Arpuse
Aréja vaka virsma un galvena korpusa arpuse:
e Noslaukiet ar ziepjadent samitrinatu dranu.
e Vadibas panela noslauciSanai izmantojiet tikai mikstu un sausu dranu.

Piederumi un iekséjais katls

Zupas kauss un iekséjais katls.
e legremdéjiet karsta Gdent un notiriet ar sakli.

5  Otrreizéja parstrade

Sis simbols nozimé&, ka produktu nedrikst izmest kopa ar parastiem

sadzives atkritumiem (2012/19/ES).

leverojiet sava valsti spéka eso3os likumus par atseviSku elektrisko Un g
elektronisko produktu utilizaciju. Pareiza likvidésana palidz novérst

negativu ietekmi uz vidi un cilvéku veselibu.

6  Garantija un serviss

Ja nepieciesama apkope vai informacija vai ja radusas problémas, apmeklgjiet
Philips vietni www.philips.com vai sazinieties ar Philips klientu apkalposanas
centru sava valstl. Ta talruna numurs atrodams pasaules garantijas bro3ara.
Jajasu valsti nav klientu apkalposanas centra, vérsieties pie vietéja Philips

izplatitaja.
6/1 )



7  Specifikacija

Modelis | Nominala jauda No_mlnalals Diametrs
tilpums
HD2151 910-1090 W 501 22.cm

E Piezime

¢ Atvienojiet universalo katlu, ja tas ilgi netiek izmantots.

8

Problému novérsana

Ja ierices lietoSanas laika rodas problémas, parbaudiet talak noraditos
punktus, pirms pieprasat remontu. Ja nevarat novérst problému, sazinieties
ar Philips klientu apkalpoSanas centru sava valsti.

Problema

Risinajums

Augséja vaka
aizvérsana sagada
problémas.

lekséjais vaks nav pareizi uzstadits.
Parbaudiet, vai iek3éjais vaks un
blivgredzens ir uzstaditi pareizi.

Svira ir pozicija ﬂ Pagrieziet to pret€ji
pulkstenraditaju kustibas virzienam pozicija

o

Augséja vaka atvérsana
péc spiediena
izlidzinasanas sagada
problémas.

Parliecinieties, vai svira ir pozicija |f
Pludinvarsta apaksa, iesp&jams, ir édiena
atliekas. Nemeginiet to atvért ar spéku,
citadi var rasties apdegumi. Uzgaidiet, lidz
ierice atdziest (aptuveni 30 minUtes), péc
tam atkartoti pagrieziet sviru uz priek3u un
atpakal.

Ediens nav pagatavots
[idz galam.

Tika atlasita nepareiza funkcija vai laiks;
palieliniet gatavosanas laiku vai nomainiet
gatavosanas metodi.

Pirms iesledzat universalo katlu parbaudiet,
vai uz sildelementa un iekséja katla arpuses
nav nekadu atlieku.

Bojats sildelements vai deforméts iek3éjais
katls. Nogadajiet ierici pie sava Philips
izplatitaja vai Philips pilnvarota servisa
centra.

No vaka vai tvaika
atveres noplUst gaiss .
vai tvaiks.

Vacina uzgrieznis ap temperattras
regulatoru ir valigs. Ciesi uzskravéjiet vacina
uzgriezni ar atbilstosiem instrumentiem.
Blivgredzens nav uzstadits pareizi.
Parbaudiet, vai tas ir uzstadits pareizi ap
nonemamo iekséjo vaku.

Blivgredzena ir édiena atliekas.
Parliecinieties, ka blivgredzens ir tirs.

Uz pludinvarsta ir édiena atliekas. Notiriet
pludinvarstu.

Spiediena regulatora ir édiena atliekas.
Notiriet spiediena regulatoru.

Spiediena regulators nav uzstadits pareizi.
Parliecinieties, vai tas ir uzstadits pareizi.
Vaks nav pilniba aizvérts un blokéts.
Parbaudiet, vai vaks ir pilniba piestiprinats
un blokéts pareiza pozicija.

Ekrana ir redzams
kladas kods E1, E2, E3,
E8,E10,E11 vaiE16.

Universalajam katlam ir radusies darbibas
traucéjumi. Nogadajiet ierici pie sava Philips
izplatitaja vai Philips pilnvarota servisa
centra.

leprieks noraditas
problémas joprojam
pastav.

Universalajam katlam ir radusies darbibas
traucéjumi. Sada gadijuma, liadzu,
rikojieties, ka noradits talak.

1) Pasrociga apkope. Sazinieties ar klientu
servisu, un mes, iespéjams, spésim sniegt
noradijumus un palidzét novérst problému
ar video palidzibu.

2) Servisa centrs. Nogadajiet savu produktu
uz Philips servisa centru.

3) Apkope uz vietas. Sazinieties ar mumes,
un més palidzésim noorganizét Philips
pilnvarotu remontu jasu produktam bez
papildu izmaksam.

MakepnoHcku

1 BaxHO

Mpepn fa ro KOpUCTUTEe anapaToT, BHUMATEHO NPOYNUTajTE rO OBOj JIETOK 3a
6e36elHOCT 1 3a4yBajTe ro 3a MAHW noTpedu.

OnacHocTt

AnapatoT He cMmee fa ce nortonysa.

MNMpepnynpenyBame

I'Ipe,u, Oa ro npukny4ynTe anapatoT, npoBepeTe Aann HanoHOT HaBegeH
Ha anapaTtoT ogroBapa Ha HAaMoOHOT Ha J10KaJiHaTa eJIeKTpU4YHa MpeXXa.
AﬂapaTOT € HaMeHeT 3a yr|0Tpe6a BO ﬂOMakMHCTBaTa Mnn 3a AJINYHN

HaMeHW, Kako LITO ce:

*  MPOCTOPMM 3a UCXPaHa Ha BpaboTeHUTe BO NPOAaBHULN,
KaHLenapuun 1 opyrv CIMYHU OMKPY>KyBarba;

® BO BUKeHOW4YKW;

®  Of KJIMEHTUTE BO XOTENUN, MOTENN U APYIM CMECTYBaYKM KanauuTeTu;
®  BO yrocTutenckn objektu.

OBOj anapaT MOXe ia ro KOPUCTaT LA CO OrpaHUYeHn hU3nYKH,
CEeH30PHM WM MeHTaHM CNOCOBHOCTM MM ML CO HeJOCTaToK Ha
MCKYCTBO U 3HaeHe, MOf YC/I0B a ce Mo Haa30p Win fa fobune
ynaTcTBa 3a 6e36eHO KopucTerbe Ha anapaToT U Aa rv pasbupaat

MOXXHWNTE ONaCcHOCTW.

[euaTa He cMeaT fa cv UrpaaT co anapaToT.

[elaTta He cMeaT Aja ro YMCTaT anapaToT HUTY [a ro O4pXKyBaarT.

OBoj anapart He cmeaT fia ro KopucraT geua.

AnapaTtoT 1 kabenoT YyBajTe rv nofaneky og godat Ha AeLla.

Bo cnyyaj Ha owTeTyBarbe, KabenoT 3a HanojyBarbe Tpeba fa ce 3aMeHun
CO COOZIBETEH Kaben ofi NpOM3BOANTENOT.

AnapaTtoT He e HaMeHeT 3a ynoTpeba Co HafBOpELLEeH TajMep UK Co
3acebeH cucTeM 3a JaneymHCKO yrpaByBarbE.

MPEOYMPEOYBAMSE: cekorall cnefeTe rv ynatcrBaTa v NpaBuUIHO
KOPUCTETE ro ypedoT 3a fAa n3berHete noTeHUMjaHU NOBPeaMn.
MPEOYMPEOYBASE: norpmxeTe ce fa He UCTypaTe TEYHOCTU BP3
MPUKIYYOKOT 3a HarojyBakbe 3a Aa n3berHete NoTeHUMjaHa ONacHoCT.
BHMMaHWe: noBpLUMHaTa Ha rPejHNOT eNeMeHT 3a4p>KyBa ToMMHa No

KOPUNCTEHETO.

KopucTeTe uncra 1 meka Kpna 3a fa rm YNCTuTe NOBPLUMHUTE LUTO
[oaraat BO IONMUpP O XpaHa.

AnapaTtoT NpUKJyYyBajTe ro caMo BO 3a3eMjeH wtekep. Cekoraly
npoBepyBajTe Aanu NPUKIYYOKOT 3a HamnojyBakbe e LBPCTO BMETHAT BO

LITEKepPOT.

He kopucTeTe ro anapaTtoT ako € OLUTETEH NPUKIYYOKOT, KabenoT 3a
HanojyBahe, BHaTPELLHNOT caf, 3aNTUBHUOT NPCTEH UAW KYKULLTETO.
KabenoT 3a HanojyBarbe He CMee Aa BUCU NpeKy paboT Ha MacaTta uiu
paboTHaTa NOBpPLUMHA Ha KOoja CTOM anapaTorT.

Mpen aa ro BKAyUYnTe MPUKITYYOKOT 3a HanojyBakrse BO LUITEKEPOT,

nposepeTe fann rpeJHNOT eSIeMeHT N HaBOPeLWHOCTa Ha BHaTPeLWHNOT

cap ce 4nmcTn n cyBu.

HeMmojTe aa ro NnpuknydyBaTe anapaTtoT HATY a ja fonvpare
KOHTposHaTa Tabna co MoKpu paue.

KaHanwTe BO perynatopoT Ha NPUTUCOK LUTO OBO3MOXYBaaT
n3neryearbe Ha napearta Tpeba pefoBHO Aa ce NpoBepyBaar 3a fa ce
CNpeyr HUBHO GIoKMparbe.

MpoBepeTe Aanu NpUKIyYHMULATa € YWCTa 1 CyBa Npef 4a ro BkiyyuTte

anapartorT.

CapoT He cvee fa ce OTBOpPa fofgeka NPUTUNCOKOT 3HaYNTENTHO He Ce

Hamann.

He kopucTeTe ro anapaToT ako of Mof, ropPHUOT Kanak u3nerysa
NpemMHory BO3ayx Uiuv napea.

Kora roTeuTe cyna unm BUCKO3HM TEYHOCTU, He 0cNi06oayBajTe ro
NPUTUCOKOT CO BPTEHE Ha PerynaTopoT 3a NpUTUCOK Ao nonoxbata
3a ocniobofyBarbe Ha napeara, BO CrPOTUBHO Off BEHTUSOT Ha
perynaTopoT 3a MPUTUCOK MOXe fla NpcHe Te4yHocT. MoyekajTe fa ce
OTMYLUTM MPUTUCOKOT MO NPUPOAEH NaT v Aa Ce CryLITW BEHTU/IOT Ha
naoBKaTa 3a ia ro OTBOPWTE FOPHMOT Kanak.

BHumaHue

Hukoralu He kopucTteTe godatoum Unn A4enoBu of apyru
NPOV3BOAMTENW LLITO He ce npenopayvaru of Philips. Jokonky
KOPWUCTUTE BaKBM [OLAATOLM UV LeNOBW, BalllaTa rapaHumja Ke

npecrtaHe aa BaXWu.

He n3noxyBajTe ro anapaToT Ha BUCOKM TeMMNepaTypuy 1 Ha CTaBajTe ro
Ha PUHINa UK LWINOPET LWTO paboTaT nnu ce yLiTe ce XeLUKu.

He n3noxyBajTe ro anapaToT Ha AMPEKTHa COHYeBa CBET/INHA.

CraBeTe ro anapaToT Ha CTabunHa, XOPU30HTaNHA 1 PaMHa NOBPLUMHA.
He KopwcTeTe ja paykaTa Ha rOpPHMOT Kanak 3a ia ro nomectysaTe
anapaToT, 3a Taa Liesl KOPUCTETE M CTPaHUYHUTE payku.

Kora ro otnyLluTate NpUTUCOKOT NPEKY BEHTUIOT Ha PerynaToporT 3a
NPUTUCOK, Ke ce NcPAN XKeLlKa napea Uan TeYHOCT. TprHeTe rn paLeTe
1 INLLETO Of, BEHTWUNIOT 3a Napea.

Cekorall CTaBajTe ro BHaTPELUHMOT caf, BO anapaToT npef aa ro
NPVIKNYy4nTe BO HaMojyBarbe W Aa ro BKy4uTe.

He cTaBajTe ro BHaTpeLWHWOT caf, AMPEKTHO BP3 3anaseH oraH 3a Aa

roTBUTE XpaHa.

He ynoTpebyBajTe ro BHaTPeLUHNOT cafi LOKOJKY € 1300anyeH.
MpoBepeTe Aanu 3anTUBHUOT NPCTEH e YKCT 1 BO Aobpa cocTojba.
MpucTanHmTe NOBPLUMHU MOXe [ia CTaHaT XeLUKn Npu paboTereTo
Ha anapaToT. buaete 0cobeHo BHMMaTEHW KOra M gonupate

noBpLInHKUTE.

e BHMMaBajTe Ha BpesiaTa napea LTO MU3sieryBa o, BEHTUIIOT Ha NJIOBKaTa
1 Of, BEHTWUIOT Ha PEerynaTopoT 3a MPUTUCOK NPU FOTBEHETO UM KOra
Ke ro noAurHeTe kanakoT. JpxXeTe ri paueTe 1 TMLETO noJaneky of,
ypenoT 3a Aa ja n3berHeTe napearta. ] ) )
e HemojTe fa ro kpeBaTe UM MPeMeCTyBaTe arnapaTtoT goaeka pabotu. OBoj anapat nma yHKLUmja 3a pe3epBHa MEMOPWUja LTO Fo NamTu CTaTycoT
e He HagMUVHyBajTe ro MakCMManHOTO HMBO Ha BOfa O3Ha4YeHo Ha npes npeknHOT Ha cTpyjaTa.
BHaTPELUHWOT caf 3a fa cnpeyunTe npenesarb-e. * AKO BO TEKOT Ha rOTBEHETO [0jAe [0 NPEeKNH Ha CTpyjaTa 1 ako cTpyjaTta
e  He ctaBajTe ro npubopOT 3a roTBere BO cafoT Jofeka roTsuTe. ce BpaTu BO pok o, 30 MUHYTW, 040POjyBaHbeTO Ha BPEMETO Ha rOTBEH:E
e KopwucTeTe ro camo ncnopayaHuoT npubop 3a roteeme. He kopuctete NPOAOSIXYBa Of, Kafe WTO 3acTaHano.
ocTtap npubop. ® AKO NPEeKMHOT Ha CTpyja ce CNyyn Kora anapaTtoT e BO ofHanpes nocraBeH
*  3apawusberHete rpebHaTVHW, He ce Mpenopayysa fia roTBUTE COCTO}KM pexXuM 1 ako cTpyjaTa ce BpaTu BO pok of, 30 MUHYTH, 0oABpojyBar-eTO Ha
CO LLKOMKM UM PaKOBWUAHW MOPCKM XMBOTHW. OTCTpaHeTe rv TBpauTe ofHanpef NocTaBeHOTO BpeMe NPoAoJIXKyBa Of Kafe LUTO 3acTaHaso.
06BMBKM Npefl roTBEHETO. e AKO cTpyjaTa He ce BpaTh BO pok of 30 MUHYTHW, anapaTtoT Moxebu Hema

° He ﬂOCTaByBajTe MarHeTHW cynctaHumMy Ha Kanakor. He KopucreTe ro [ NPOZOMKM CO MPETXOAHMUOT pa60TeH npoLec, Tyky ke ocTaHe BO peXMM
anapartoT BO ON11M3MHa Ha MarHeTHN cyncraHumn. Ha NOAroTBeHOCT

° Cexoratu OCTaBajTe ro anapatoT da ce onagn oo cobHa Temnepartypa

DyHKUMja 3a pe3epBHa MEMOpPUja BO CJ/lyyaj Ha NPEKUH Ha
cTpyja

npeq 4a ro YACTUTE UK 4a ro NpemMecTuTe.

e Cekoralll YucTeTe ro anapaToT Mo KopucTereTo. HemojTe fa ro nepete
anapaTtoT BO MaluvHa 3a CafoBy.

e Cekoralll UICK/y4yBajTe ro anapaToT Of LUTeKep ako He ro KOpUCTUTE
NoJONr BPEMEHCKN MEPUOL,.

e AKO anapaToT ce KOPUCTU HEMPaBUITHO, ako ce KOPUCTY 3a 2
npoecnoHanHn Uv NonynpodecuoHanHy e Uan ako He ce
KOPWCTW BO COMNAcHOCT CO ynaTcTBaTa BO OBOj JIeTOK 3a 6e36eHOCT,
rapaHumjaTa ce noHMwWTyBa 1 Philips Hema npudaka oAroBopHOCT 3a
HacTaHaTaTa LwTeTa.

e [lpouyunTajTe rM C1Te ynaTcTBa.

EnektpomMarHeTHu nonutba (EMF)

OBoj ypea of, Philips e ycornaceH co cute Baxxeyku CTaHAAPAM M MPONUCK
LUTO Ce ofHecyBaaT Ha U30XeHOCTa Ha eNleKTPOMarHeTHU NoNMHa.

BalimoT cé-Bo-eqHO anapart 3a roteBere

Bu yectntame 3a KynyBareTO 1 Jo6pe fojaosTe Bo Philips!

3a [a ja MCKOpUCTUTE LienocHaTa noaapLuka wro ja Hyam Philips,
perncTpupajte ro BawmoT npoussod Ha www.philips.com/welcome.

e Heunm po3BoNyBajTe Ha AeLlaTa Aa ce 4obanXKyBaaT [0 anapaTtoT 3a
roTBeHE Nof NPUTUCOK fomeka paboTu.

e HemojTe fa ro cTaBaTe anapaTtoT 3a roTBeHE Nof NPUTUCOK BO 3arpeaHa
pepHa.

e bupete ocobeHo BHUMATENHK KOra ro MpemecTyBaTe anapaToT 3a
rOTBEHE MOA MPUTWUCOK. He [onmupajTe v XewkuTe NoBpLINHU.
KopwuicTeTe rv paukute 1 gpikute. JoKosky e notpebHo, kopucrete
3awTmTa.

e AnapaToT 3a roTBeH-e Nof NPUTUCOK KOPUCTETE ro CamMo 3a HaMeHaTa 3a

LLTo nma Bo kyTtujaTa (cn. 1)

[naBHa eguHuUa BHaTpeweH cag

Lipnanka 3a opu3 u cyna LLlonja 3a mepere

Kaben 3a HanojyBatbe OTCTpaHnvB BHaTpeLLeH Kanak
MNapHa nnoya YnaTcTBO 3a KOpUCTeHe

KHhura co peuentu KapTtuyka 3a rapaHumja

Bopaumy 3a 6p3 noyeTok 3a feMoHCTpaumja

KOja e npefBuaEeH.
e OBOj anapat roTeu Nog NpUTUCoK. HecoonBETHOTO KOPUCTEH:E Ha
anapaToT 3a roTBeHE MO MPUTUCOK MOXe Aa NPeamn3BuKa N3ropeHnLm.

MNpernen Ha npousBogoT (c. 2)

I'IpOBepeTe Oann anapatoT 3a roteeH:e € NpaBuJIHO 3aTBOPEH npen fa

ro BkJyuuTe. fopeH kanax

KoHTponHa Tabna

° Hukoraww HeMOjTe [a ro oTBopaTte anapaToT 3a roTBere NoL NPpUTNCOK

; 3anTuBeH NpCTeH
CO NpUMeHa Ha cvna. HemojTe fa ro otBopate npef fa buaete curypHu

PerynaTop 3a TemnepaTtypa

AOeKa BHaTpewWwHNOT NPUTUCOK LLeSTOCHO Cce HaManun.
L4 Hwukoraw HeMOjTe Oa ro KOpncTnTe anapaTtoT 3a rotBeHe noa NpUTNCoOK

OTCTpa HINB BHaTpeLleH

Pe3epBoap 3a napea
Kanak pBoap P

6e3 fla ro HanoNHUTE BOAA, Toa MOXe Ja npegnsBrka CeprosHo

oLITeTyBakHbE. Cnenu HaBpTKM

MpuKkny4YHULA

. He nonHeTe ro anapatoT 3a roTBerse NoBeKke of 2/3 of HeromoT

KanauuTeT. Kora rotBuTe XpaHa LWTO Ce LWMPK NPU FrOTBEHETO, Kako besbepHoceH BeHTUN

Konye 3a oTBOpame Ha kanakoT

OpKn3 NN CyllleH 3e1eHYyK, HeEMOJTe Aa ro NOJIHUTE anapaToT 3a

, Payka 3a 3aknyyyBare/
roTBer-e NoBeKe Of, MOIOBMHA O, HEFOBMOT KanauuTeT.

HaspTka 3a npuuBpCTyBaHbe
OTK/yYyBaHb€ Ha KanakoT

° KOpMCTeTe ' COOABETHNTE M3BOPU Ha TOMJ/IMHa BO COMTacHOCT CO

ynaTcTBaTa 3a KOpUCTerse. BeHTWN Ha nnoBkaTa OTBOp 3a Napea

° Kora rotBute mMeco co koxa (Ha npmmMmep rosegckm ja3vn<) LTO MOXXe [a

Hababpw Nof NpUTUCOK, HEMOjTe Aa ro 6oLkaTe MecoTo foaeka Koxarta BHaTtpelueH kanak Perynatop 3a nputucok

SHGHGHSHGINOMSIIG)

e HababpeHa; Moxe fa ce nonapuTe.

. Kora roTBuTe TecTecTa XpaHa, HeXXHO MPOTpeceTe ro anapaToT 3a O3Haka 3a HVBO Ha BOfa

OHOHCOHORGHOIORIONS,

roTeerbe npep fa ro OTBOpuUTE KarnakoT 3a Aa n3berHerte Mcq)pnyBaH:e
Ha XpaHaTta.

e lpep cekoja ynoTpeba, yBepeTe ce fieka BEHTUIUTE He ce BIOKMpaH.
MornefHeTe ro ynaTcTBOTO 3a KOPUCTEHE.
e Hukorall HemojTe fja ro KOPUCTUTE anapaToT 3a roTBerbe Mof, NPUTUCOK

Mpernep Ha KOHTponHaTa Tabna (cn. 3)

BO PEXMMOT MOf MPUTUCOK 3a A71a60K0 U MINTKO NMpXerse XpaHa.
e HeMojTe HeoBMacTeHO Aa pakyBaTe CO Hekoj o, 6e3befHOCHNTE

WHAanKaTop 3a 3akiyyeH
Kanak

MHavkaTop 3a n3bop Ha
NPUTUCOK

®
®

camcTemMmn n npvl,u,pxysajTe ce CaMO 00 MHCTPYKUMnTE HaBeneH BO
yNaTCcTBOTO 3a KOPUCTEHE.
L4 KOpl/ICTeTe CaMO pe3epBHU OeNnoBM 04 NPOnN3BOONTENIOT BO 3aBUCHOCT

MHamkaTop 3a 0410XeHOo

Konye 3a goaasarbe COCTOjKM
CTapTyBatbe

Of, COOABETHNOT Mogen. MoToYHO, KopucreTe Kykl/lLUTe N Kanak o,

Konye 3a 3rycHyBarbe Ha coc Konue 3a n3bop Ha MeHn

NCTNOT Npon3BOANTENT LUTO Ce HaBedeHW Kako KOMMATUOUITHN.
. ﬂOI'IpaBKVITe Tpe6a Aa rv BpLaT camMo oBJlacTeHu nnla.

® 0 ®

Konye 3a Mou omunenu Konue 3a n3bop Ha MeHn

e AnaparoT 3a roTeemse nog nputncok Tpeba aa ce yysa Ha CyBO MeCTO.
e Opete Ha www.philips.com/support 3a fia ro npesemeTe ynaTcTBoTO
3a KOpuUCTeHse.

Konue 3a n3bop Ha ronemuHa
Ha KOLKMTE Meco

Konye 3a notBppa/
3aKJlydyBakbe 3a fela

®

MHankaTop 3a 3ak/ydyBarbe
3a geua

®| 0 6N

®

Konye 3a OTKaXyBah-e

MHavkaTop 3a n3bop Ha

Tajmep

®
®

|/|H£|,I/IKaTOp 3a OTKJly4eH Kanak

3  KopucTerbe Ha BalWIMOT C&-BO-e4HO anapar 3a roTBerbe

Mporpama 3a roTeere

Mpunarognus oncer

MNotdyHKUmja 3a 3a perynvparbe Ha

3apapeHo Bpeme Ha Mpunaropnuseo Bpeme |3apgafeH NPUTUCOK

DyHKUMja 3a roTBeHe

roteere roTeere Ha rotBewe () npumcokor (kPa)
Tosencko (fv) 30 MUHYTK 3-59 MuHyTK 70 20-70
XKuBnHa (v) 15 MUHYTH 2-59 MuHyTK 60 20-70
CBUHCcKo (&) 15 MUHYTH 0-59 MUHYTK 70 20-70
foTBetbe NOA NPUTUCOK {kpa
Jarnewko (17 20 MUHYTK 3-59 MuHyTH 70 20-70
Mopcka xpaHa ( =) 3 MUHYTH 1-59 MUHYTH 40 20-70
PayHo (=) 5 MUHYTU 2-59 MuHYyTK 20 20-70
[oBeacko (W ) 12 vaca 2-12 yaca He e poctanHo He e poctanHo
KvBrHa (g) 10 yaca 2-12 vaca He e gocranHo He e gocranHo
EaBHO [OTBErLE Ha HICK CBuHcko (&3) 10 vyaca 2-12 vaca He e poctanHo He e gpoctanHo
Temneparypa TR JarHewwko (19) 10 vaca 2-12 vaca He e gocTanHo He e gocTanHo
Mopcka xpaHa (g) 8 vaca 2-12 yaca He e poctanHo He e poctanHo
Pauro (=) 2 vaca 2-12 vaca He e poctanHo He e pocTtanHo
Toseacko (f7) 6 vaca 2-12 yaca He e poctanHo He e poctanHo
KueuHa (v) 4 yaca 2-12 yaca He e goctanHo He e goctanHo
BaBHO FGTBEHE Ha BUCOKa CBUHCKO (3) 4 yaca 2-12 yaca He e poctanHo He e poctanHo
Temneparypa 1‘.‘2 JarHewko (1,2;,9 ) 4 vaca 2-12 yaca He e poctanHo He e goctanHo
Mopcka xpaHa ( =) 2 Yaca 2-12 vyaca He e pocranHo He e pocranHo
PayHo (E) 2 vaca 2-12 yaca He e poctanHo He e poctanHo
Tosencko (7)) 30 MUHYTK 3-30 MUHYTK 10 He e poctanHo
XusuHa (v) 20 MUHYTK 3-30 MUHYTK 10 He e pocTtanHo
- CBuHCcKo (&) 30 MUHYTK 3-30 MUHYTK 10 He e poctanHo
foreerbe Ha napea igy JarHewko () 30 MUHYTK 3-30 MUHYTK 10 He e gocranHo
Mopcka xpaHa (g) 8 MUHYTN 3-30 MUHYTH 10 He e poctanHo
Paqu(E) 10 MUHYTH 3-30 MuHYTK 10 He e goctanHo
Opvl3 14 MUHYTH He e poctanHo 30 He e pocranHo
Cyna % 20 MUHYTK 20-59 muHyTH 50 20-50
lpaB O(S 20 MUHYTK 20-59 MuHyTH 70 20-70
Creuvjanex peu.erlTQ Capma &3 18 MUHYTH 10-20 MUHYTH 40 He e pocranHo
JorypTU 8 yaca 6-12 vaca He e poctanHo He e poctanHo
UGM@ 55 MUHYTK 25-59 MUHyTU He e goctanHo He e goctanHo
OvHcTyBarbe 5~ 10 MUHYTH 10-59 MUHyTN He e poctanHo He e poctanHo
Moprpesatbe/Meverbe @ 15 MUHYTH 15-59 MuHyTH He e poctanHo He e poctanHo
OppxyBarbe TonnMHa]g[ 12 vaca He e poctanHo He e pocranHo He e pocranHo
3rycHyBakse Ha coc 8 MUHYTH 5-15 MuHyTH He e poctanHo He e pocranHo

3abenewku

e OcTaBeTe ro KanakoT OTBOPEH KOra v KOpUCTUTE cieaHmuTe dyHKUMK: JUHCTYBakbe § 1 3rycHyBarbe Ha coC . Bo cnpoTuBHO, ce-Bo-eHO anapaToT 3a
roTBerbe Ke Jafie 3ByYeH CMrHas 3a fa Be NOTCeTM Aa ro OTBOPUTE KanakoT.

e 3aTBOpeTe U 3aKJyyeTe ro KanakoT Kora ri KopuctuTte ciegHute dyHKUMn: floTBeHe Mo NPUTUCOK fkea, [OTBEHE Ha Napea i%'ﬁ Opwu3 , Cyna % npas (&
AKO ro OTKJly4YuTe KanakoT, Ce-BO-e[1HO anapaToT 3a rOTBer-e Ke ro 3anpe npoLecoT Ha roTBeHe, MH;LMKaTopOT@ Ke 3acBeTu 1 Ke AaBa 3BYYHU CUTHANN.

e [0TBEHETO MOXe [ia ro 3arnoYHEeTe CO OTBOPEH MW CO 3aTBOPeH kanak. OBa ce ogHecyBa Ha hyHKUMKTe baBHO roTeerbe Ha HUCKa TeMnepaTypa 1'.“2 BbasHO
roTBeH-E Ha BMCOKa Temnepartypa t"g Jorypt tj 1 Oppxysarse TonauHa 8. _

¢ [OTBEH-ETO MOXe a ro 3aMoYHeTe CO OTBOPEH Kamnak Wi CO 3aTBOPEH 1 3akilyyeH kanak. OBa ce ogHecyBa Ha notdyHkuuuTe Capma &3, Llem M u
Moprpesarce/MNeyerne @

e Kora ja kopuctute noTyHKkUmjaTa PauHo (== ) Bo yHKLMUTE BaBHO roTBere Ha H1cka TemnepaTtypa 1‘.“2 BaBHO roTeerbe Ha BUCOKa TemnepaTypa 1'.“2 nnn
loTBerbe Ha Napea iy, Tpeba pauHo Aa ru peceTvpaTe BPeMeTo Ha roTBer-e, MPUTUCOKOT Ha FoTBeH:E 1 OfiHaNpes, NOCTaBeHOTO BpemMe Npef Aa ro 3ano4HeTe
MPOLLeCOT Ha roTBekse.

¢ 3a Bpeme Ha roTBeHeTO, O} OTBOPOT 3a Napea NOBPEeMeHO Ke 13ferysa napea. Ha Toj HauMH ce 0BO3MOXYBa ONTUMasieH NPOTOK Ha BO3AyX U HajAobpo roTeerse.

e Kora Ke NoyHe fa ce 3rofiemMyBa NPUTUCOKOT, C&-BO-€[[HO arnapaToT 3a roTBeHe aBTOMATCKM Ke MCMYLUTK NafieH BO3M4yX Of, BHAaTPELUHWOT caf NpeKy OTBOPOT 3a
napea. Ha TOj Ha4MH CEH30POT MOXe MPEeLM3HO Aa ja OTKPUE 1 KOHTPOMpa TeMnepaTypaTta U MPUTUCOKOT BO BHAaTPELLHNOT Aen.

e [TPUTMCOKOT Ha roTBeH-e MOXe [a ce Npunaroam 3a fia ja fobuerte cakaHaTa TekcTypa. MoxeTe fa ro 3ronemMuTe NpUTUCOKOT Ha roTBEHETO 3a Aa AobreTe
ywTe nomek pesyntaT Win fa ro HaMmanuTe NPUTUCOKOT Ha FOTBEHETO ako CMeTaTe [eka TeKcTypaTa e MpeMHOory Meka.

MoarotoBku Npeg rorBeHETO

“ MpepynpepnyBare

. I'IpOBepETe Aann OTCTPaHNMBWOT BHATpeLLleH Kanak e NpaBuHO

NOCTaBEeH.

E 3abenelika

. HeMOjTe Aa ro nojiHuTe BHAaTPELWHMOT Caf CO XpaHa 1 TEYHOCT Nof,

MUHUMAaNHNTE 03HaKM 3a HUBOTO Ha BOLA UM Had MakCUManHuTe
03HaKW 3a HMBOTO Ha BOAA.
3a xpaHaTa LTO ce Wupw (Kako rpaBoT UM CylleHaTa XxpaHa) npu
rOTBEH-ETO, HE MOJIHETE ro BHATPELLHWNOT caf noseke of 1/2 co xpaHa u
TEYHOCT.
3a roTBerbe Opu3, ClIefleTe MM O3HaKUTE 3a HUBO Ha BOAA Of
BHATPELLUHOCTa Ha BHATPELLHNOT Kanak. Moxe fa ro npucnocobysaTte
HWBOTO Ha BOAATa 3a Pas/IMyHM BUOOBU OpW3 U CMOpes BallMOT
BKyC. He HafMVHyBajTe r'v MakCUMasiHUTe KONIMYNHN Ha3HAYeHN Ha
BHATPELUHOCTa Ha BHATPELLHNOT Kanak.
OTKaKO Ke 3arnoyHe roTBeHeTO, MOXE a NPUTUCHETE Ha @ 3apaja
npekrHeTe TeKOBHATa NPOrpama, no LTo anapaToT NPeMUHYBa BO
pexunm 3a n3bop Ha MeHU.
OTKaKO Ke 3arnoyHe MpoLecoT Ha roTBEHse U MPUTUCOKOT BEKe
NMOCTOM BO BHATPELLHWOT cafl, MOpa [a NPUTUCHETE 1 3apXMTe Ha

BO Tpaeme o 3 cekyHaM 3a [la ro oTKaxeTe TEKOBHOTO rOTBeHse
(eANHEYHOTO KJIMKHYBaHe Ha KOMYeTo He (yHKLMOHMPA).
AKO Ha ekpaHoT 3acBeTnn CAMO konyeto @ , TOa 3Ha4u Jeka cé-Bo-
e[lHO amnapaToT 3a rOTBEHE € BO PEXUM Ha NMOArOTBEHOCT.

HanpaseTe r1 cnegHUTe NOArOTOBKM Npea Aa 3anoyHeTe fa roTBuTe Co Ce-
BO-e[HO anapaToT 3a roTBEeH-E:

1

2

w

3aBpTeTe ja paykaTa 3a 3ak/lyyyBakbe/OTKIyuyBakbe Ha KanakoT BO
CMPOTUBHa HacoKa Off CTPENKMTE Ha YacOBHUKOT Bo nonoxbata gf (/1. 4).

HpVITI/ICHeTe roO KOMYETO 3a OTBOPaH€ Ha KarnakoT 3a fa ro oTtBopuTte
FOPHWMOT Kamnak.

13BafieTe ro BHATPELWHMOT Caf, Off C&-BO-eAHO anapaTtoT 3a roTBeHse.

CraBeTe ja NPeTXOOHO M3MMEHaTa XpaHa BO BHATPELUHWNOT caf,
n3bpuLleTe rM HagBopeLLHaTa U 4oNHaTa CTPaHa Ha BHATPELHWOT Caj,
CO MeKa Kpra, a noToa BpaTeTe ro BO C&-BO-€[JHO anapaTtoT 3a roTBeHe
(cn.5).

3aBpTeTeja pa4vKkaTa BO HaCOKa Ha CTpesikmnTe Ha YaCOBHUKOT 3a Aa ro
3aKlydmnTe ropHMOT Kanak.

BMeTHeTe ro NpuKIy4YoKOT BO NpMKIyYHMLUaTa (1. 6).

E 3abenewka

e [lorpuxeTe ce BHaTPELLHOCTa Ha BHATPELLHWOT caf, Aa buae cysa u

YMNCTa N Oa HeEMa H/KaKBW OCTaToLUM BP3 FpejHVIOT eJyieMeHT.

¢ [lpoBepeTe fanu KOHTAaKTOT Ha BHATPELLHWOT Caf, v FPejHNOT eNleMeHT

e NpaBusIeH.

lfoTBere nopg N PUTNCOK

[octanHu ce 6 nogmeHwuja. BpemeTo Ha rotBerbe nog NPUTUCOK 1 ONCeroT
3a pery/vparbe Ha MPUTUCOKOT NobapajTe rv Bo nornasjeTo ,Mperneq Ha
PyHKUMUTE".

1
2

ul b~

Cnepete rv yekopuTe BO ,[OArOTOBKM Npef, roTBeHeTo".

[onpeTe Ha @ nnu @ 3a fia u3bepeTe roTBere NoA NPUTUCOK ( ikéa ),

na gonpete Ha @ 3a pa notspauTe (. 7).

[onpeTe Ha @ nnn @ 3a fa n3bepeTe e4HO O MOAMEHMjaTa.

5 136paHaTa dyHKLUMja 3a roTBeHbe 3aCBETYyBa N Ha eKPaHOoT ce
npwvKaxyBaaT 3343AeHOTO BpeME 3a OAPXyBaH€e Ha NPUTUCOKOT U
NPWUTUCOKOT.

HonpeTe Ha (&) 3a aa ja n3bepeTe ronemuHaTa Ha KoLkuTe Meco (cn. 8).
Honpete Ha (©) 3a fia noTBpANTe, Na c&-Bo-e[HO anapatoT 3a roTBeH:e
Ke 3anoyHe fia paboTu BO M36PaHMOT pexmnm.

Kora cé-Bo-eflHO anapaToT 3a roTBeHse Ke ro JOCTUTHE MPUTUCOKOT

Ha roTBerbe, BPEMETO 3a OLPXKYBaH€e Ha MPUTUCOKOT 3aMoYHyBa Aa
on6bpojysa.

Kora Ke U3MUHe BPEMETO 3a OfpXKyBarbe Ha NMPUTUCOKOT, Ce-BO-eQHO
anapaToT 3a roTBeHE BfIerysa Bo hasa Ha OTNyLUTaHe Ha MPUTUCOKOT,
MHAMKATOPOT "y 3acBeTyBa U Cé-BO-e[HO anapaToT 3a roTBekbe
3anoyYHyBa [ia ro oTryLwTa NPUTUCOK BO MHTEPBaNW. HemojTe aa ro
Jonuparte oTBOPOT 3a napea.

Kora npuTUCOKOT LEeMOCHO Ke ce OTNyLITW, C8-BO-eHO anapaToT 3a
roTBEHEe aBTOMATCKM Ce npedpia BO PeXMMOT 3a O4pXKyBatse TOMInHa.
MoeTe Aa ro oTKy4nTe 1 OTBOPUTE FOPHUOT Karak.

5 VHamkaTopoT 3a oapxyBatke TonnuHa (1) 3aceetysa.

E 3abenewka

. I'IoueKajTe [a ce onaam cé-Bo-efHo anapaTtoT 3a roteBeHe 3a Aa ro

OTBOPUTE KanakoT.

e OTKaKo Ke 3aBpLUM NMPOLECOT Ha roTBEHE, UCKITyYeTe Mo Cé-Bo-eiHO

arnapartoT 3a rotTeBeHe o4 WTeKkep.

baBHO roTeBeme

MoxeTe na n3bepeTe baBHO roTBerbe Ha HMCKa TeMnepaTypa (fg) nnm
baBHO roTBerbe Ha B1UCOKa TemnepaTypa (1:2 ), cekoja yHKkUMja nma 6
noaMeHuja. BpemeTo Ha roTBerse 1 OMCeroT 3a peryvMpare Ha BpeMeTo
nobapajte rv Bo nornasjeto ,Mperneq Ha hyHKkummuTe".

3abenelika

e OBa e MeHM 3a roteerse 6e3 NPUTNCOK.

N —

Cnepete rn yekopuTe BO ,[OATOTOBKM Npef roTBeHeTo".

[LonpeTe Ha @ nnm @ 3a fa n3bepete 6aBHO roTBeH-e (1'.“2 nnn fg ), na
Jonpete Ha @ 3a fa norBpauTe (<. 9).

[onpeTe Ha @ nnn @ 3a fla n3bepeTe eHO O NOAMEHMjaTa.

5 136paHaTa dyHKLUMja 3a roTBeHbe 3aCBETYyBa N Ha eKpaHoT ce
npvKaxyBa 3afaleHOTO BPeMe Ha roTBerbe.

Jonpete Ha ) 3a ga noTBpanTe, Na c&-Bo-e4HO anapaToT 3a roTBeH:e
Ke 3anoyHe aa paboTtu BO M36paHMOT PeXxmM.

Kora Ke 3aBpLUM NPOLIECOT Ha rOTBEH-E, CE-BO-€HO anapaTtoT 3a
roTBeHbe aBTOMATCKM ce npedpsia BO PEXMMOT 3a OAPXKYBarbe TOMIMHA.
MoxeTe fa ro oTky4YmTe 1 OTBOPUTE FOPHMUOT Kanak.

> VHaMKaTopoT 3a oapxyBakke TonnuHa (18 ) 3aceetysa.

[oTBeHe Ha Napea

BpemeTo Ha rotBerbe 1 OMNCeroT 3a perympare Ha cekoe NogMeHu
nobapajte rv Bo nornasjeto ,Mpernen Ha hyHKuMmUTe".

E 3abenewka

® 3ajadeHNoT NpUTUCOK Ha roteerse e 10 kPa 1 He Moxe fa ce

npunaroaysa.

Cnepete rn yekopuTe BO ,[1OArOTOBKM Npef, roTBereTo”.
-
Honpete Ha @ nnn @ 3a fla n3bepeTe roTBerbe Ha Napea (14 ), na
gonpeTe Ha @ 3a ga notspaute (cn. 10).
Honpete Ha @ nnn @ 3a fa n3bepete eHO oA NOAMEHM]aTa.
L» I36paHaTa (hyHKLMja 3a roTBeHE 3aCBETYBA W HA KPaHOT ce
npuvKaxyBaaT 3a4aeHOTO BPEME Ha roTBeH-e U 3a1afeHNOoT
NPWUTUCOKOT.

Honpere Ha &) 3a ga notepanTe, Na c&-BO-eAHO aNapaToT 3a roTeerse
Ke 3anoyHe fa paboTtu BO M36paHMOT PeXmM.

Kora cé-Bo-eflIHO anapaToT 3a roTBeHse Ke ro JOCTUrHE MPUTUCOKOT

Ha roTBerbe, BPEMETO 3a OLPXKYBake Ha MPUTUCOKOT 3aMoYHyBa Aa
on6bpojysa. Ce-Bo-eHO anapaToT 3a roTBeH-E Ce 3arpeBa fofeka
MCMyLITa Napea. 3a BpeMe Ha roTBeHeTO, HEMOjTe Aa ro Jonvparte
OTBOPOT 3a Napea 3a [ia He ce u3ropure.

Kora Ke M3MUWHe BPEMETO 3a 04 pXKyBarbe Ha NMPUTUCOKOT, Ce-BO-eQHO
anapaToT 3a roTBeksE BMErysa Bo asa Ha OTNyLUTaHe Ha MPUTUCOKOT,
vHaukaTopoT “? 3acBeTyBa 1 C&-BO-eHO aNapaToT 3a roTBerse
3aMoYHyBa [la ro OTryLUTa NPUTMUCOK BO MHTepBanun. Hemojte ga ro
LlonvpaTe OTBOPOT 3a Nnapea.

Kora npuUTUCOKOT LLeNOCHO Ke e OTMYLUTU, Ce-BO-eHO anapaToT 3a
roTBerbe aBTOMATCKM ce npedpsia BO PEXMMOT 3a OLPXKYyBakse TOMNHA.
MoxeTe fa ro OTK/y4YMTE 1 OTBOPUTE FOPHMOT Kanak.

L MHAMKaToOpOT 3a oppxyBatke TonnuHa (1) 3aceetysa.

CneumnjanHn peuentn

Mma 6 meHuja Bo oBaa dyHKLMja 3a roTBerse: Opu3 ( ), Cyna (<

5
)

[paB (Of3), Capma (&), JorypT([j) n Llem (@).
BpemeTo Ha rotBerbe 1 OMceroT 3a peryvparse nobapajte ri Bo nornasjeTo
JMpernen Ha dyHKUMMTE".



