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9 [Tewke nicipyaiH 6acka yakbiTbiH opHaTy ywiH «[licipy
YaKbITbIH PETTEY» TapayblH KapaHbi3.

5 bBacka nicipy yakbiTelH opHaTy YyLwiH «[licipy yaksITbiH
peTTey» TapayblH KapaHbi3.

P HD4731 5 Pactan, nicipyai 6acTay yuwiH «6actay» (CTAPT/BbIKA)
C” '°’t‘-7 HD4737 TYMMECIH 3 ceryHA 6acbin TypbiHbi3 (—cyp.) TapMarbiH
Philip: @ TaHAAHbI3.

M)f/\bTI/IBapKa 6 [Micipy asKTaAFaHAR, KYPBIAFBI AbIOLICTBIK CUMHAA WbIFAPbI,

MKbIAbI CaKTay PEXUIMI aBTOMATTbl TYPAE ICKE KOCBIAGABI.

EcTe cakTaHbI3

* Erep nicipy TemnepaTypacsl 80°C-TaH TOMeH OpHaTbIACA, TaFam
MICKEH Ke3A€ KYPbIAFbI KyTy PEXIMIHE aBTOMATTbl TYPAE aybiCaabl.

* Taramapl NicCipreHHeH KeliH Taram MICIPriliTeH ilKi KaCTPOAAT aAFaH
Ke3ae acnas KoAFabblH Hemece WybepeKTi naiAaraHbIHbI3, cebebi
ILUKI KSCTPOA ©T€ bICTBIK BOAYBI MYMKIH.

IpKirAek AalbiHAQY (XOAOAeLL)

PHips 1 IPKIAAEKTIH KypaMaaC BOAIKTEPIH ILUKi KSCTPOATe CabIHbI3.
2 ILUKi bIABICTBIH, CbIPTBHIH KEMTipin CypTiHi3 (@{yp.), coaaH KeiH
Ken GyHKUMAALI TafFam Miciprike carbiHbi3 ((5)-cyp.).
@ — e ) 3 Ken ¢yHKUMAALI TaFam NiciprilTiH KaknarbiH xxaybin ((6)-cyp.),
[— — ©) alaHbl KyaT po3eTKacbiHa KOCbIHbI3 (@—cyp.).
EN  User manual RU  PyroeoacTso nonbsosatess 4 “Mesip” (MEHIO) Tyiimedin Gacein, "iprinaek” (xoroaeu)
) R S @ R @ R @ @ TAPMaFbIH TaHAAHBI3 (@3)-cyp.). , -
KK Taraanarywel HyckayAbifl UK MocibHik kopucTysaya 9 backa nicipy yakbITbiH OpHaTy yLiH «[licipy yaKbITbIH
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peTTey» TapayblH KapaHbi3.
5 PacTan, nicipyai 6acTay ywix «6actay» (CTAPT/BbIKA)

TYMMECIH 3 ceKyHA 6ackin TypbiHbI3 (—cyp.) TapMarblH
TaHAAHbI3.

6 [Micipy asKTaAFaHAR, KYPBIAFBI ABIOBICTBIK CUMHAA LUbIFapbIn,
MKbIAbI CAKTay PEXUMi aBTOMATTbl TYPAE ICKE KOCBIAAADI.

EcTe cakTaHbI3

o [T 77 cylcyiibIKTbIK KalHapAbIH aAAbIHAA SKpaHAa kepceTirea. Cy/
CYMbIKTBIK KaiHal 6acTaraHAa Micipy yakbiTbl SKpaHAA KOPCETIACA.

MorypT (iorypT) Hemece aitpaH

VitaPlus
lll @ OTCPOMYKA @ NPUrOTOBAEHME (Ke¢ M P) Aaﬁ bl HAay
@ S @ 3AWNTA OT AETEM § Temn. w "~ < . .
MOAOTPER CTAPT/BBIKA 1 MorypTTbiH Hemece aipaHHbIH KypamAac BOAIKTEpIH XaKcbiAan
1 2 3 4 5 6 7 8 9 apaAaCTBIpPbIM, iLWKi KOCTPOArE CaAbIHbI3.
e . — — 2 ILKi BIABICTBIH, CHIPTBIH KenTipin cypTiki3 (@{yp.), COAQH KeliH
Ken $yHKLMAAbI TaFaMm miciprike caAbiHbi3 ((e-cyp.).
ﬁ TRa PRy CEETD &7 GEIOCT) R /rTe m 3 Ken ¢yHKUMAAbI TaFam MiCiprilUTiH KaknarFbiH »Kaybin ( @—cyp.),
3ALLUMTA OT TOMUTH pary XKaputb 3aneKkaTb neyb aulaHbl KyaT pO3€eTKacbiHa KOCbIHbI3 (@*C)’p.).
AETEA TEMI, 4 "Msasip” (MEHIO) Tyitmecin bacoin, “orypT” (orypT)
XoAoAeL, norypt Kedpup pasorperb  myAstunosap . W
(—cyp.) Hemece “aiipaH” (kedpup) (@—cyp.) TapMarblH

o

/

OTCPOYKA

D - + o

BPEMA
MPUFOTOBAEHMA

MEHIO

TaHAAHbI3.
> Backa nicipy yakbiTbiH opHaTy yuiH «[licipy yaKbITbIH

peTTey» TapayblH KapaHbi3.

5 PacTan, nicipyai 6acTay ywix «6actay» (CTAPT/BbIKA)
TYMMECIH 3 ceKyHA 6achin TypbiHbI3 (-cyp.) TapMarblH
TaHAAHbI3.

6 Micipy asKTaAFaHAR, KYPbIAFBI ABIOBICTBIK CUFHAA LWbFAPbIM, KyTy
PEXUMIHE aBTOMATTbI TYPAE aybiCaAbl.

KbiAbITy (pasorpeTb)

HD4731_HD4737_UM_v1.0 1 CyblFaH Taramabl KOMCBITHIMN, iWKi KSCTPOATe GipKeAKi eTin
CaAbIHBI3.
E | h 3 Put the plug in the power socket (fig @) 2 KaTTbi Kyprak 60AMaybi YLL‘IiH Taramra 6ipas cy KyibiHbi3. CyabiH,
nglis C ki . d . 4 Touch “menu” (MEHIO) to select “simmer” (TomwTs) W k . MOALIEPI TaFaMHbIH KeAeMiHE 6aliAaHbICTbI GOAIADI.
(o] o] |ng rice (PMC) an graln (prn bl) (fig ) arm eeplng 3 ILIKI BIABICTBIH, CEIPTBIH KEMTIpin CypTiHI3 (@{yp.), COoA@H KeliH
L»  To choose a different cooking time, refer to chapter The multicooker provides you with easy control over the keep-warm Ker dyHKUMAABI TaFam niciprilke carsiHbiz ((8)-cyp.).
1 Your multhOOker Note “Setting up the cooking time'" mode. ) ) ‘ PHIT] 4 Ken ¢yHKLMAALI TaFam NiciprilTiH KaknarbiH sxaybin ((6)-cyp.),
5 Touch and hold “start” (CTAPT/BBIKA) for 3 ds * After you have touched “menu” (MEHIO) to select the cooking alwaHsl KyaT po3eTKachiHa KocoiHeI3 ((7)-cyp.).
ouch and hold “start” ( ) for 3 seconds to 5  “Mesip” (MEHIO) TyitmeciH 6ackin, ‘>kbiAbiTy' (pasorpeTs)

If the voltage is unstable at the area you live, it is possible that food

in the multicooker overflows.

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

* Depending on the cooking conditions, the bottom portion of the .

rice/grain may become slightly browned.

function, if you touch and hold “start” (CTAPT/BbIKA) for

3 seconds directly, the keep-warm indicator will light up. After
the cooking is finished, the multicooker will switch to keep-warm
mode directly.

After you have touched “menu” (MEHIO) to select the cooking
function, if you touch “keep-warm™ (MOAOIPEB) first, and
then touch and hold “start” (CTAPT/BbIKA) for 3 seconds, the

noaorees

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.

confirm and start cooking (fig. ).
6 When the cooking is finished, the appliance beeps and turns
into warm keeping automatically.

® © o TapMarblH TaHAAHbI3 (—cyp.).

= 5 backa nicipy yakbITbiH OpHaTy YiiH «[licipy yaKbITbIH
o peTTey» TapayblH KapaHbi3.
6 PacTan, nicipyai 6actay ywix «6actay» (CTAPT/BbIKA)

TYMMeCIH 3 cekyHA 6acbin TypbiHbI3 (-cyp.) TapMarblH
TaHAaHbI3.

2  What’s in the box (fig. 1) Frying (apwTs)

@ Multicooker main unit 1 Rinse rice, put the washed rice in the inner pot, and fill in water 1 Wipe the outside of the inner pot dry (fig. @), and then put it ketelp—warkm inqli‘cato‘r will bjboff. After the cooking is finished, the orern - - 7 Micipy asKTaAFaHAR, KYPBIAFSI AbIBHICTBIK curHan wisiFapein,
@ Power cord (g @), in the multicooker (fig. (3). multicooker will be in standby mode. KbIAbI CaKTay PeX M aBTOMATTbl TYPAE iCke KOCbIAaADI.
2 Put the plug in the power socket (fig. (7).
(®  Steam basket Note 3 Pour some cooking oil into the inner pot. Note
@  User manual 4 Touch "menu” (MEHIO) to select *fry" (apurs) (fig. Q0). Ken ¢yHKUMsAABI acna3 (MyAbTUMOBAP)
. * For details about the ratio of rice/grain and water, refer to the recipe 5 “ ” ¢ After the appliance turns into warm keeping, it remains at warm
R beeld Touch and hold “start” (CTAPT/BbIKA) for 3 seconds to ) ‘ . . .
@ ecipe booklet booklet. keeping for 12 hours, after that it beeps and cease the warm [icipy yaKbiTbl MeH TeMnepaTypachiH Kebipek bakbiAan Taram nicipy
confirm and start cooking (fig. ). Leoni - .
@ Warranty card 6 Let the cooking oil heat up for 5 minutes, and then put the €eping process. ., \ \,1u"|H KOAMEH OpbéHAay PEXMMIH MANAINIAA BAACHIS.
2 Press the lid release button to open the lid (fig. (3)). ingredients and seasonings into the inner pot. * Atstandby mode, you can touch “keep-warm (MOAOTPEB) : IK\zpaMAac OAIKTEPIH LUK KaCTpenTe c.a/\bgﬁa. -
3 O . 3 Wipe the outside of the inner pot dry (fig. (4)), and then put it 7 Keep the lid open and stir the ingredients constantly with a to switch to warm keeping. The accumulated warm keeping time Sl AT e 6 Pactan, nicipyai 6acTay ywix «6actay» (CTAPT/BbIKA) Ku;: :A::(CJ:; Cb_lg;:lH ;i??ﬂl;tz;:liw(a ( 'CYE')’ ;OAaH Kemin
‘ : . . . ' oo bl M -cyp.).
verview in the multicooker (fig. (). spatula. _ displays on the screen The appliance remains at warm keeping for Make sure that there is no foreign residue on OpHaTy Daenki nicipy  TemnepaTypaHi Tyiimecin 3 ceryra, Gacein Typeirei3 ((0)-cyp.) Tapmarsin 3 K Y CPTILKE U ®-
24 hours, after that it beeps and cease the warm keeping process. | i o GYHKLMAABI TaFaM MICIPrilTiH KaknaFbiH »aybin ( cyp.),
8 When the cooking is finished, the appliance beeps and turns TaHAaHbI3.
" " the heating element and the outside of the Mazipaep YaKbITbl TeMnepaTypachl peTTey ayKbiMbl T alliaHbl KyaT po3eTkachina Kocbirbia ( (7)-cyp.)
Note into standby automatically. * In keep-warm mode, you can touch keep-warm" (MOAQOIPEB) to inner pot before switching the mukticooker 7 [Micipy asiKTaAFaHAR, KYPBIAFBI ABIOBICTBIK CUMHAA LUbIFapbI, < ; yart p ~ N YP-)- .
switch to standby.. on P g Konwven 194 100°C 304160°C MKbIAbI CAKTay PEXUMi aBTOMATTbl TYPAE ICKE KOCbIAAABI. 4 Mosip” (MEHIO) Tyimecin Gacein, “ken ¢ykumAnsl acrias
Product overview (ﬁg 2) * Make sure that the inner pot is in proper contact with the heating Th;e heating element is damaged, or the :\:YNDWH.O.BaP) —_— - l(—':YAbﬂT::Jiza;z:i;iT: %b;:Kza;fKa;:SH(g;y; 3LiH «[icipy
element. H : I YABTUMICIPTIL EcTe cakTaHbi3
@ Top lid * Make sure that the outside of the inner pot is clean and dry, and RoaSt_Ing _(3a'_1eKaTb) :;negf,?;y‘\?\id:fggr;ij.O—rrzk:et:i:it:i::ker (MyabTnOBap )’aKbITbII? Pe‘r‘rey» TapayblH Kapal-.(bIB. -
@ Detachable inner lid that there is no foreign residue on the heating element. 1 Pu‘_t mgredlentg into the inner pot. _ Settin u the cookin time aut?on'zed bp Pl Pro) 1-24 car. 100°C 30-160°C * Tarama! 6yra nicipin aTkanaa, 6y ceBeTin cyra BaToipMaHsi3. 5 backa nicipy yakbITbiH OpHaTy YLiH «[licipy yaKbITbIH
@ T— 2 Wlpe the qut5|de of the inner pot dry (fig. @), and then put it g up g e . o \/t tP J'[h : 4 ook § o [T 270 cyloyitbikeik KaitHapabin anabiHAa 3parAa kepeeTineal. Cy/ peTTey» TapayblH KapaHbi3.
- 4 Close the lid of the multicooker (fig. @), and put the plug in in the mult?cooker (fig. ®)' You can adjust the cooking time for some menus. Refer to chapter ¢ rice s too \od more water to the rice, and cookiora CW‘D‘KTW KaiiHal bacTaraHAa Micipy yabiTel SKPaHAA KOPCETIACAI. 5 PacTan, nicipyai 6acTay ywix «6actay» (CTAPT/BbIKA)
@ Control panel the power socket (fig ®) 3 Close the lid of the multicooker (fig. @), and put the plug in “Menus overview' and see which menus have the time regulation as dry and not well bit longer. * byra nicipy askTanraHAa, wapa meH by feﬁeT\H WhIFAPLI aAY YWiH TYMECiH 3 CeryHA BaChin TypbiHbI3 (-cyp.) TapMaFbiH
@ Heating element 5 Touch “menu” (MEHIO) to select “rice” (puc) (fig. ) or the power socket (fig. @) well as the regulating range. C00‘<§d- : } EcTe cakTaHbi3 acras KoAFabblH Hemece WybepeKTi nanaanaHbiHbI3, cebebi orap eTe TAHAGHBI3,
(®  Power socket “grain” (kpynsi) (fig. (9). 4 Touch "menu (MEHP> to select “roast” (sanexars) (fig. @1). 1 Select the cooking menu you need. The rice is You have not rinsed the rice property. Rinse ) o ICTLIK GORYS! MyMIH. 6 Ticipy aAKTaAFaHAQ, KYPbIAFbI ABIBBICTBIK CUTHAA LWbIFapbir,
S 6 Touch and hold "start” (CTAPT/BBIKA) for 3 seconds to 5 Touch and hold “start” (CTAPT/BbIKA) for 3 seconds to 2 Touch “cooking time” (BPEMA MPUTOTOBAEHWSA) (fig. ). scorched. the rice until the water runs clear. * Kypiw (pgc), apma (Kpynbl) skoHe nanay (MAoB) yuwiH nicipy SIS CAKTaY PEXUM] ABTOMATTo! TYPAE ICKE KOCHABAS
@ Main unit confirm and start cooking (fig ) confirm and start cooking (fig. ). > The hour unit starts flashing on the display. The multicooker You might have touched “keep-warm” be‘TblH ILUKI bIABICKE CaAbIHFaH KYPAMAACTapFa Kapaid Ko
okin -19). ine. _ ) ) - YHKLIMSIALI TaFam MICiprill ©3i aHbIKTaNAb.
Cooker handle 7 When the cooking is finished, the appliance beeps and turns 6 There are 2 stages of roasting When the first stage (about 3 Touch “increase” or “decrease” (-) to set the hour unit does not tum into (HOAOFPEB_> before starting the cooking o Cia new iwiHAe Micipy (neub), KOAMEH MiCiDY (MYABTUIOBA EcTe cakTaHpi3
Ae nicipy (nevs), « py (my p)
o ) 35 minutes) is over, the multicooker beeps 5 times every 30 warm keeping process. In this case the multicooker will be . i Y
Waiier v indlziiens into warm keeping automatically. seconds as a reminder for you to open the lid, and tumn the (fig @)' automaticall in standby mode after the cooking is finished xaHe MyAoTunicipriu Pro (Myaetunosap Pro) yuin nicipy KaMHaTY (BaPMTb) o
Sealing rin food over in the inner bot ' 4 After the hour unit is set, touch “cooking time” (BPEMA 4 4 . g . TemnepaTypacsiH peTTeit aacki3. [icipy ywin 40°C-160°C 1 ILUKi KOCTPOARE LUAMAABI Cy KVFbIHbIS * Erep 80°C-an TOMEH TeMneparyparbl TaHAACAHLI3, MICPY
g nng ATy e e zhel wreen MPUrOTOBAEHMA) again (fig, @). The temperature contro! is defective. Take APAABIFLIHAAFBI TEMMEPATYPA MAMARAGHBIAGABL] KOAMEH MICIpY HaHe 2 i p Y Ky " @ asKTaAFaHHaH KeviH TaFam NICIpril KyTy peXximMiHe aBToOMaTTbl TYPAE
@ Detachable steam vent cap Maklng Pllaf (rIAOB) L-- ' > The minute unit starts flashing on the display. the gppllance tolyoun Philips deg!er ora MyAbTURiCIpriL Pro yHKumAcs! ywiH 30°C - 160°C apanbiFbiHaarsl LUKI BIABICTBIN CBIPTLIH KEMTIPIM CYPTIHIS ( —cyp.),@coAaH aybicapel. )
@)  Lid release button 7 Touch "menu” (MEHIO) to start the second stage. 5 Touch “increase” or “decrease (2) to set the minute unit service center authorized by Philips. TemMepaTypa NaiAaAaHbIAGAS. Kefik Ker ¢yHKUMAAbI Taram niciprilke canbinbis ((3)-cyp). * Erep 140°C-Tak OFapsl TeMNepaTypaHsl TaHAGCAHsI3, OHAZ MICIpy
1 Put the ingredients for the pilaf into the inner pot. 5 If menu (MEHIO) is not touched within 5 minutes after f U@ : © nute un Water spills out Make sure that the ingredients you put in the * [licipy 6acTaAraHHaH KeriH Tamax nicipyal TOKTaTy yuwin bactay/ 3 Ken dyHKUMsAI TaFam NICIPriLTiH KaknasbiH »kaybin ((6)-cyp.), Ke3HAE YCTIHIT KaKnaK awbik 6onysl TviC.
2 Wipe the outside of the inner pot dry (fig. @), and then put it the first stage is over, the multicooker will turn into warm (fig 33). o of the multicooker  inner pot do not exceed the MAX indication. Ouwipy TyimeciH (CTAPT/BbIKA) GacybiHbizFa Goaaabl, COHAA Ken atlabl KyaT pO3ETKAChiHa KOCbIHbI3 (@D-cyp).
in the mutticooker (fig @). keeping, 6 Toufch anddhold startk (CTFAPBbIK/\) for 3 seconds to during cooking, YHKLMAABI TaFam MICIpriLll KyTy PeXuMiHe oTeAl. 4 «Maszip» (MEHIO) TyiimeciH 6acbin, «KaiHaTy» (BapuTb)
: . confirm and start cookin . (10). -
Control . (f. 3) 3 Close the lid of the mu(l?)cooker (fig (&), and put the plug in 8  When the cooking is finished, the appliance beeps and turns ‘ e (g 1©) I cannot get to the  Touch "menu" (MEHIO) repeatedly to select L EZE'K);EEﬁa;;;;ﬁaggﬁm s ey e
ontrols overview (Tig. the power socket (fig. (7). into standby automatically. desired cooking the desired function.
‘ . ‘51 Touch “menu” (MEHIO) to select “pilaf” (naos) (fig. 1D). Note function. ; peTTey» TapayblH KapaHbi3. Ken q)YHKLI,MﬂAbI asna3 Pro
eep-warm button Touch and hold “start” (CTAPT/BbIKA) for 3 seconds to : : ; ; PacTan, nicipyai 6acTay ywiH «6actay» (CTAPT/BbIKA
P confirm and start cookim( (i ) ) . * If the multicooker is left in idle for 15 seconds after "cooking time" Dishes smgl\ bad Clean the inner pot with some washing 4 Kel'l q)yH KL'.MﬂAbl TaFaM mecin 3i>;ﬁ . GaZb\\/ﬂ bIHbIS \/(/){ ) Ta Maml (MyAbTMHOBaP PrO)
Child lock button boang (g o) Baking (neyb (BPEMA MPUTOTOBAEHMS) is touched, it will tumn to standb after cooking detergent and warm water. i e P yp) e K P i i
" 6 When the cooking is finished, the appliance beeps and turns g mode. Y / After cooking, make sure the steam vent caj n iCl ri LUTi nal‘;‘ aAaH TaHAAHbI3. en GyHKLAABI acras Pro ‘?‘/HKHWCH apKbIABI CI3 9P TYPAI }’aKblT
Multicook Pro button into warm keeping automatically. 1 Put the ingredients to bake in the inner pot. + For menus with a maximum cooking time of no more than Al dgi’nner pot is cleaned thoroughl;)' P A V4 6 Cy Kaliraran KE3AS, KAKITAKTE! AL, TAFAMAB! IUKi KOCTPOATE MeH TeMnepaTypaHbl TaHAAM OTBIPbIN, 9 MiCipy KeseHiHe AeliiH OpHaTa
i 2 Wipe the outside of the inner pot dry (fig. , and then put it ) - " . . ' Cany KeperiH ecKepTy YLiH Ken GyHKUMAAbI TaFam Miciprily anaceis.
Preset time bution in tﬁe multicooker (fig. (8)) pot dry (g (©) ° ;I:;L}r,ot;ggitE%r;eiigo:htough tcookltngtt\rr:eﬂ (ﬁPEMﬂ the disp| Error message There has been a power failure during (4'CypeT ) AblgbICpr‘K CMI’Ha/\p6;/pYeAi o P Mbicanbl, GipiHii keseHai 160°C-Ta 5 MiHyTKa, ekiHwi ke3erai 100°C-
- \2)) , the minute unit starts flashing on the display. ; : i . o
Decrease button Cooking por’r’idge (KaLLIa) 3 Close the lid of the multicooker (fig. @) and put the plug in (E1,E2, E3, or E4)  cooking. Take the appliance to your Philips Ta 10 MUHyTKa *aHe COoHFbl KeseHal 80°C-Ta 20 MUHyTKa opHaTa

ORRRRPAR®® @

Increase button

the power socket (fig. @).

appears on the

dealer or a service center authorized by

E EcTe cakTaHbI3

EcTe cakTaHbi3

aAachbl3.

o TS 1 Put ingredients for the porridge into the inner pot and stir a display. Philips. 1 Taram nicipriw kyTy pexiMiHae 6oAFaHAa, "ken d)yHKub\
ooking time button little bit. - - . . S acnas Pro" (MyabTunosap Pro) Tyiimecin 6acbiHbiz. (((28)-cyp.)
: Note . . . ; ; ; o 7 77 cy/eyibIKTBIK KalHapAbIH aAAbiHAA 3KpaHaa kepceTireal. Cy/ oA
Menu button Wipe the outside of the inner pot dry (fig. (4)), and then put it Preset time for delayed cooking DIPIUI PP YU WK KSCTPOMIN Wi aruraar MAX E ton et Sscratammna ficiy Yool oxpAAD LORCOTIOAL S panaa "1 xaHassl.
in the multicooker (fig. (). « When baking cake or bread, keep the lid closed during cookin } Ka3aK|JJa KOPECTHL Tt B P MEbiA, SHTTICCE MUY HEAInAG Tara Tacn 2 'TMicipy yakbITbiH OpHaTY" TapaybiH Kapar, 1-keseH yiiH nicipy
Temperature button 3 Close the lid of the multicooker (fig. @) and put the plug in Baki P S 130°C and b' 45 P I del 2 b S You can preset the delayed cooking time for some cooking menus. KETY!I MYMKIH (@'CYD‘)‘ ) '
' aking cake at and by 4> minutes usually defivers best Refer to chapter “Menus overview' and see which menus can be * Kypiw (puc), »xapwma (kpynet) xaHe naay (nAos) nicipren kesae 7 Micipy asKTaAFaHAR, KYPbIAFHI ABIBBICTBIK CUTHAA WbIFAPBIM, Ky Ty YAKBITLIH TAHAIHBES. )
Start/Off button the power socket (fig. (7). _ cooking result. reset nicipy yaxeiThi en GacbiHan 6acTan kepceTiameiial. [~ - 7 Micipy . 3 'Micipy TemnepaTypacsiH OpHaTy" TapaybiH Kapar, 1-keseH yiuin
. 4 Touch "menu” (MEHIO) to select “porridge’ (xawa) (fig. (12). * Ifyou bake other food with a temperature above 140°C, keep the P ; 1 K YaKbITBIHBIH KEBiCIHAE 3KPaHAR KepCeTineA], ceBebi Kem byHKLIAAGI PEHNMINE ABTOMBTTEI TYPAE dybIcaAsl nicipy TeMnepaTypachiH TaHAAHbI3.
Display screen N - } Select the cooking menu you need. orl YH KUUAADbI TaFaM ) M > . T
- TSo choose ahdlﬁereg[ copk\ng time, refer to chapter lid open. 2 Touch “preset time” (OTCPOYKAY). (fig ) Taram Micipriw GacTankbl AAMbIHAGY KE3EHIHAE CYABY/CYMbIKTBIK 4 "Ken ¢yHKumsAbl acnas Pro" (myAbTunoeap Pro) Tyiimecin
“Setting up the cooking time™. . . e HP. H H NeH KypamMAacTap KoAeMIH aHblKTayra THic. Ken ¢yHKUMAAbI TaFam aiiTa Gacbin, 2-keseHre oTiH3. ( —c )
> The hour unit starts flashing on the display. NICIDTIWIHI3 ) " ) e K n SSHESEH Hi. YP-
5  Touch and hold “start” (CTAPT/BbIKA) for 3 seconds to 4 Touch “menu” (MEHIO) to select “bake’ (neus) (fig 22). 3 L ”g Py ) P H niciprius KaeTTi Micipy YakbiTbH aHbIKTafaH Ke3Ae, KaAFar nicipy Kexxe nicipy (C)’n) > Dkparaa "2 waHaabl.
Menus overview confirm and start cooking (fig. ). 9 To choose a different baking temperature, refer to chapter T{OUCh increase’” or “decrease’’ (-) to set the hour unit CaTbin anraHbIHBI3 KyTTbl 60ACHIH aHe Philips komnaHsAckiHa KoL YAKDITE! SKPAfAZ KOPCETINCA E_OTKa (kawa), Gyra ricipy (roToue 1 KexeHiH KypaMaac 6OAIKTEPI MeH CyAbl/CyMbIKTbIKTbI iLLIKi 5 2-Kke3eH YLUiH Nicipy yaKbITbl MEH TemnepaTypachiH OpHATbIHbI3.
6 When the cooking is finished, the appliance beeps and turns “Setting up the cooking temperature”. 4 (A'f% @a >.h it is set. touch " (OTCPOYKA) KeAAIHi3! ?:a:ii{()n;iﬁjz /(;;i:::j!i’;‘x:;:::gogz:)‘agz:iyﬁgH-A E-i,p KSCTPOATe CanbiHbI3. 6 BapAbIK KaxeTTi keseHAEPAI OpHaTY YUIiH *OFapbiaa
_ o e keeping actomsticaly = To choose a different cooking time, refer to chapter (ﬁg.e)é S e e P e Philips ycolraTeIH KOAAZYAb TObIK _HahAéAaHy YUIH, OHIMAT W, KepceTireal. Cy)cyﬂmmbm KaiHait 6aCTaFa\:|Aa nicipy yam;r_u__' 2 ILIKi BIABICTBIR CHIPTbIH KerTipin _CYPTiHB ( @’CYP-)v coaaH KepCeTIAreH KaAaMAAPAbI KaTaAaHbI3, COAAH KeMiH MicipyAi
enus Default ooklng time | regulating range N “Setting up the cooking time”". s The minute unit starts flashing on the display: philips.com/welcome TopabbiHaa TipKeHis. SKpaHA KEPCETIACAI. KeMiH Ken GyHKUMALI Taram Nicipritke CanbiHbi3 ((S)-cyp). pacran, Gacray ywin "kocy' (CTAPT/BBIKA) Tyiimecin 3 cexyha
Rice (puc) 30-40 min / ote 5 Touch and hold “start” (CTAPT/BBIKA) for 3 seconds to s Touch i - B} e } * Op Mo3ipMeH nicipy BOibIHLIA TOABIK AKNAPaTTHI peLienTTep 3 Ken ¢yHKUMAAbI TaFram NiCiprilUTiH KaKnaFbiH Xaybin (@—cyp.), 60Vl 6achin TypbIHBI3 (,cyp,) TapMarbiH TaHAAHI3.
. . ouch “increase” or “decrease” (-) to set the minute unit K TAMILACHIHAH KADAHBS, alwarl KyaT poseTkacsiHa KocsiHbi3 ( (7)-cyp.).
Grain (kpyribl) 30-40 min / -- - confirm and start cooking (fig. 0)). .. . KapaH Yat p \ YP
; ; . [_ _:,' displays on the screen before the water/liquid is brought 6 When th i finished th | b d1 (fig. @) 2 Ko pan ||_|J|HAer| 4 «Maszip» (MEHIO) TyiimeciH bacbin, «kedxe» (Cyn) (@fcyp.) EcTe cakTaHbI3
Pilaf (nos) 35 min / to boil. When the water/liquid starts boiling, the set cooking time vvhen the cooking Is Tinished, the appliance beeps and tums 6 Touch and hold “start” (CTAPT/BbIKA) for 3 seconds to TapMaFbiH TaHAAHbI3.
Porridge (kawa) 10 min 5 min -2 hr displays on the screen. into warm keeping automatically. confirm and start cooking (fig. ) 3aTTap (1 -C)’peT) = bacia nicipy yakbiTbiH opHaTy yuwit «[icipy yakbiTbiH *  BapAblk OpHaTbIAFaH MICIPY KE3EHAEPIHIH MaArbl MICIPy YaKsITbl eH
Steam (roTosHTs Ha * For details about the ratio of ingredients and liquid, refer to the N E KeHec peTTey» TapaybH KapaHbi3. Ke6i 24 caraT 6oAaADL.
: booklet. ote
El 20 min 5min-2hr recpe Note I o . L .
: P” I ‘ ) ] ] @ Ken ¢yHrunanbl Taram NiciprilTin Herisri 6eniri * BeAriai 6ip Ma3ipai TaHAY YiliH «Ma3ip» (MEHKO) TyitmeciH KariTa- 5 PaSTaH" HI;)IPYAI 6acga\/ i <<6ac‘ray>CTAPT/BbIK/\)
Boil (BapuTb) 20 min 5min-2hr ¢ If the baking temperature is set below 80°C, when the cooking is * If the multicooker is left in idle for 15 seconds after "preset" @ ToK CoiMbl KaiTa 6acbiHbiz. CoHaait-ak «ma3ipy» (MEHIO) TyiimeciH 6ip peT TylimeciH 3 cekyHa Gacein TypbiHei3 ((10)-cyp.) TapmarbiH
Soup (cyn) 1hr 20 min-4 hr \f/\c\;hed, the applincg tums ‘:t? stantﬁby aulttomaica”ﬁt . (OTCPOMKA) is touched, it will turn to standby mode. () By ceberi Bacsin, Kocy (+) Hemece asaiTy (-) TylmeciH 6acyra Aa 6oAaAbI. 6 -Ii\i?i?)?/H:i‘ra/\raHAa YpbIATE ABIBHICTINK CATHAA Worape K
. . _ . . . en removing the Inner pot irom € multicooker arter cooking, o Th ki ill be finished wh th t ti h g ’ ! " T
?t”nlé (HamTi) %IOhmln i040 .mlnq on Steam|ng (FOTQBMTb Ha napy) use a kitchen glove or a cloth, as the inner pot could be very hot. e‘ali;;f Flgf ei):;)rﬁjlsem yoj s:t‘sa ep)re:/ete;meeo?r;;eou:;t ’\aS:OO @ [MaaaraHyLUbl HYCKaYAbIFbI >KbIAbI CaKTay PEXXMMI aBTOMATTbl TYPAE ICKE KOChIAaAbI. . bIAbI KYM I HAe ¥CT3)' . §
ew (rywwre) g min - r 1 Pour some water into the inner pot. in the moming, the cooking process will be finished 8 hours later at @ PeuienT KiTanwacs! 6en dyHKLIMANLI Ta_Fa"é MICIPTILL XKBIABI CAKTaY PEXMMIN OHal
Slow cook (TommnTb) 5 hr 1-15 hr 18:00 in the evening. @ Kerinaik KapTach A/\FaLIJKbI PET KOAAQHAp aAAbIHAA - .acKé_iDYFa MYMKIHAIK Bepeai. ) § §
Ragout (pary) Ih 20 min - 10 h C CbIH AaMbIHAQ (HaI'IMTKM) [Micipy dyHKUMACEIH TaHAQy ywiH “ma3ip” (MEHIO) Tyiimecin
agout (pary, r . min - r Note K K 1 ILUKi BIABICTaH BaPABIK KOCAAKBI KYPAAAGPABI aAbIHEI3, OAGH Y Y 6ackarHaH KeiiH "kocy" (CTAPT/BbIKA) TyiimeciH 3 cekyHa, 60ibi
Fry (xaputo) 15 min 5-60 min Maklng ]e”y meat (XOAOAeLI,) KEMiH LK bIABICTBIH OPam MaTepyaAbiH aAblHbI3. 1 CyCbIHHBIH KYPaMAAC BEAIKTEPIH ILLKI KSCTPOATE CaAbIHbI3. YCTan TYPCaHbi3, KbIAbI KyMIHAE YCTay MHAMKATOPb! arHaabl. [licipy
Roast (3anexats) 1hr / * Tosteam vegeftable, use lO-ZL to 1L water depgnd\ng sz the types 1 Put the ingredients for the jelly meat in the inner pot. - - 3 . >‘|'<aAr| bl LIJOAy 2 Ken dbyHKUMAABI TaFam MiciprilTi GipiHWi peT nalfiaaraHGacTaH 2 |wki bABICTBIM CoIpTbiH KenTipin cypTiHiz ( (4)-cyp.), coaan YaKbiTbl aAKTaAFaHHaH KePiiH, KOn GyHKUMAAbI TaFam AicipriLL XbiAb!
" ; . . zmd arr;ount o ;eggtable,dto steam rY;eat, use 0.5L to 2L water 2 Wipe the outside of the inner pot dry (fig ®>’ and then put it Sett|ng up the cook|ng temperatu re GypbiH OHbIH GEAIKTEPIH MYKUAT Ta3aAaHbi3 («Tasanay sKeHe KeMiH Ken ¢yHKUMAALI TaFam niciprike cansiHbi3 (((5)-cyp.). CcaKTay peuMiHe TIKeAei aybicaabl.
aKe (nevb, min min - 2 hr lepending on the size and amount of meat. in th lticooker (fi @ > . TEXHUKAABIK KbI3MET KOPCETY» TapayblH KapaHbi3). 3 Ken gyHKUMAAbI TaFam NiciprilTiH KaknarbiH »xaybin (((6)-cyp.), * Ticipy dyHKUMACHIH TaHAdy yuiH "Ma3zip" (MEHIO) Tyiimecin
Jelly meat (xonomet) 6 hr 410 he 3 in the multicooker (fig. (5)). @ You can adjust the cooking temperature for some menus. Refer ALBH! KyaT POBETKACHIHA KOCHIHBIS ( o) BackataH Kefii, erep ansiMen "o KyiiiHAe yCTay’
: . . ‘ Close the lid of the multicooker (fig. (6)), and put the plug in to chapter “Menus overview" and see which menus have the . ‘ o And HHaH KewiH, ert bIMEH DKBIABI KYWIH T
Yogurt (foryp) _ T e 2 f;it the tbf;kett) in t‘he |:Qertpot, pgt t:et food in a bowl, and the power socket (fig, (7). tomperature regulation as wel a5 the regulating range. OHiMre »aAnbl LLIOAY (2 -C)’PeT) EcTe cakTaHpI3 4 <<3\p>> (MEHIO) TyitMeciH Bachir, «CyCbiHAAP» (HAMMTKM) (MOAOTPEB) Ty/ivecin 6acbin, coaar kefi "ocy" (CTAPT/
S ilk 8h 6-12 h e et S S e e 4 Touch "menu” (MEHIO) to select “jelly meat” (xonoaeLt) 1 Select the cooking menu you need. ) ({&)-cyp.). Tapuareir TarAaHE. . BbIKA) Tyiimecin 3 ceityra 6oMbl yCTan Typeansis, xoinbi kyiiiiae
our milk (kedup) r - r 5 Make sure that not all the steaming holes on the steam f @ M N @ HorapFbl Kaknak * Ken yHKUMsABI TaFam MiCipriliTi NaiaaraHBacTaH GypbiH GapAbIk 5 backa nicipy yakbITbiH OpHaTy YiiH «[licipy yaKbITbIH YCTay MHAMKATOPLI CoHeAl. TTicipy yaKbiTbl asKTaAFaHHaH KeiiiH, Ker
f ! basket are covered by the ingredients, so that hot steam (fig. &)). . 2 Touch “temperature” (TEMIT.) (fig. ) - BOAIKTEDIHIH TOABIK KEMKEHIH TEKCEPIHI3. eTTEY» TapayblH KapaHpl3 iciori i
Reheat (pasorpets) 25 min 5-60 min could flow up from uynder thge steam Easket — Tso choose ahd\ffereEt cooking time, refer to chapter L»  The default cooking temperature displays on the screen. @ AAbIHATBIH ILLKI KaKnaK PIHIR K PIHI3. s . p . .>’ . 6P % P 6- CTAPTIBLIKA GYHKUMAABI Tafam NICIpri KyTy peXxrMiHAE BOAAAbI.
’ “Setti 1l ing time”. . " acTan, nicipyai 6acTay ywiH «bacTtay»
lenaal 3 Wipe the outside of the inner pot dry (fig. (4)), and then put it B 3 Touch “increase” or “decrease” () to set the cooking @) i siawce MmeciH 32\/6?( H 6azb\\(n TYPbIHBI3 >(/-c ) Ta ManI>H EcTe cakTaHbi3
(MynbTUMOBAD) 2 hr 5 min - 10 hr v ; potary (g ) P 5 Touch and hold “start” (CTAPT/BBIKA) for 3 seconds to i v THA YPHIR YP-) Tap
in the multicooker (fig. (5)) f q king (fig. (0)) temperature (fig. (39)). (®  Backapy nareni TaHAaHbI3
Multi-stage cooking 4 i ' icox ; confirm and start cooking (fig. (10)). 4 Touch and hold “start” (CTAPT/BbIKA) for 3 seconds to " ‘ ' ) ) B
. . Close the lid of the multicooker (fig. @), and put the plug in 6 Wh . @ Kbi3AbIPY 3AEMEHTI H 6 [icipy asKTaAFaHAR, KYPbIAFBI ABIGBICTBIK CHTHAA LbIFAPbIN * KypbiAFbl XbIAbl KyMIHAE YCTan TPy PexiMiHe aybiCKaHHaH KeliH ocbl
- th | finished, th | b d t ' o .
((ysmmezEp () S Galln S ol =13 (i the power socket (fig. @). imoevr\],amf Ez;;l:g :ut?;azca\lye Fpplance becps and e confirn and start cooking (fig. )' @ KyaT poseTkacel KYP"JJ (PMC) MeH )KaPMaH bl (KPYI'IbI) HbIAbI CaKTay PEXMMi aBTOMATThl TYPAE ICKE KOChIAAABI. pexumae 12 caraT 60AaAbl, COAAH KeliH Kbicka AbIObIC Bepin, XbiAbl
Temperature 5 Touch “menu” (MEHIO) to select “steaming” (roToBuTb Ha o r||c|p)l KYMIHAE YCTayAbl TOKTaTaAbI. ) o
Default cooking regulating napy) (fig @3)). ; ) Note Note @  Herisri 6oni EcTe cakTaHbi3 KyTy pesimiHae BOAFaHAR, XblAbl KyIIHAE yCTay PeiMiH icke
Menus Preset time | temperature range = To choose a different cooking time, refer to chapter Instead of touching * " ord " () o set th i Taram nicipriLTiH TyTKace! EcTe cakTaHbi3 Koy yuwin "binbl KyliHae ycTay' (MOAOTPEB) TyitmeciH Gacyra
Rice (pvic) 1-24 hr 130-140°C / Setting up the cooking time”. « [ 2 27 displays on the screen before the water/liquid is brought tzsrww?er;urce)u;o::g:ar‘wnajzaizu;r”teerw:;eeisaiur(e-')' (?FEsf’lﬂ )er;EZag;i\y Cy AeHrefiHiH KepceTKilTepi e o [ 77 cyloyimbikToik KaitHapAbIH aAAbIHAA 3KkpaHaa kepceTineal. Cy/ GOA.aAbI.b >§;V\b\ KW;AE ¥CTaé/Al3\H. GapAbIK YaKITE! KPaHAa
“etart” - - e o A ' - 7 MHait i iAAl KepiHeAl. Kypbiabl 24 caraT Goibl KbiAbl KYMIHAE YCTay PEXMMIHAE
Grain (kpyns) 124 hr 130-140°C / 6 Touch and hold “start ) (CTAPT/BbIKA) for 3 seconds to to boil. When the water/liquid starts boiling, the set cooking time to set the cooking temperature. MepAeiTiH cakyHa e TypaTbiH aiiMarblHbI3AAFbI TOK KEpHEyi TypakTbl 6oAMaca, Ken CYMbIKTBIK KaliHal GacTaFaHAa MiCiPy yaKbiTel SKpaHAR KOPCETIACAL. Golj\aAbl - CpOAaH el KiCKa AuGC 6ep\i(n, )Kb\/\il KYYI;IiEAe JCTayan
‘ confirm and start cooking (fig. ) displays on the screen. . HKUMSABI TaFam NiCIprilUTeri TaFam Tacbimn KETYi MyMKIH.
Pilaf (nnos) 1-24 hr 130-140°C / i i i @ AAbIHATbIH Oy LWbIFATBIH TECIKLIE KaKMaFbl yHku P Y My TOKTaTaAbl.
. = 7 When the cooking is ﬂn'She_dv the appliance beeps and turns o  [icipy anKTaAFaHHaH KeMiH KypiLTi/ xapMaHsl apaAacTbipblHbI3 R - o . "
Porridge (kawa)  1-24 hr 90-100°C / into warm keeping automatically. @ KaknakTbl wewy Tyrmec HKBHE HYMCAK BOAYbI YLLIH APTbIK bIAFAAABI KETIDY YLLiH OHbI BipACH . ntgzgrwggge yeray Pe>+<6wM|HAe oAb KyVilHA yCTay
Steam (roToBUTH . . KOMCBITBIHbI3. E¥KTbIP)’ (T)’LIJ MTb) HeMmece pary nicipy ( ) TYFMECIH Bacein KTy pexyMiie aybicTupyra
R o ote . o . * [Micipy »araaitAapbita 6aitAaHBICTbI KyPILUTIH/KapMaHbIH TOMEHT '
Ha napy) 124hr  100°C / N Makin e ( ) or sour milk Setting up the child lock n 6 i i ( : Bonans!
| g )'Ogu MOF)’pT o ou | . . BOAIri a3AaN KOHBIPAHYbI MyMKIH. pary
Boil (BapuTb) 1-24 hr 100°C / . . To protect children from using the multicooker or to avoid any
*  When steaming food, do not immerse the steam basket in water. . .
e sl e ! £ - displays on the screen before the waterfquid is brought (Ke¢MP) :”‘SOP?”at'C’;v quhcig ﬁcmt\e t? C;ld klﬁ;:%f aEC;?EIl;Imgf poe BaCKaP)’ SAEMEHTTEpIHE LOAY 1 KyPIiLLTi 3KybIHBI3 A, KybIAFaH KYPILITI iLIKI KOCTPOAre CaAbin, C 1 Ef::lei?/\;t:: :;\”:,‘ec:sparwa P P CONTERA
i °| to_b:)il When the water/liquid starts boiling, the set cooking time 1 Mix the insredients for the yosurt or sour milk well and put ouch and ho child lock” (3ALLY A ) for YP Yolbl3 A2, Y YP P e . P HELS. . . . .
Drinks (HarmTki)  1-24 hr 100°C / > boll. . 8 Y08 p 3 seconds to activate the child lock (fig. ). (3_cype1— ) KyVIbIHbI3 (@-cyp.). 2 ILIKI BIABICTBIH CbIPTbIH KENTIPIn CypTIHI3 (@—cyp,), coaaH rllClP)’ YaKbITbIH OpHaTy
R 0 displays on the screen. them in the inner pot. ‘ o 4 ) )
Stew (TywmTb) 1-24 hr 95°C / « Afterth s finished Kitchen of loth - . . 9 The child lock icon lights up on the display. KeWiH Ken QYHKUMAABI TaFam MICIprillke CaAblHbI3 (@—cyp,). Kei6i . P o "Masi
er the steaming is finished, use a kitchen glove or a cloth to 2 Wipe the outside of the inner pot dry (fig. @) and then put it @ Weinnl carcray Tviec Ecre 3 Ken byHkLAL! Taram MCiprLTIH KakMarbiH aybin ( (8)-cyp.) elnbip Ma3ipAEp YLiH Nicipy YaKkbITbiH Gerimaeyre 6oraabl. "Ma3sipre
Slow cook remove the bowl and steam basket, as they could be very hot. in the multicooker (fig. @). 2 To unlock, touch and hold “child lock” (3ALLMTA OT KTay TY! CT€ CakTaHbI3 YHKU P HKaKd / TP WOAY" TapayblH Kapar, KaHAaN MI3IPAEPAIH YaKbITbiH peTTeyre
(TOMMUTD) 1-24 hr 80°C / 3 Close the lid of the multicooker (fig (), and put the plug in AETEW) for 3 seconds again (fig. @0)). BaranapAaH KyAbINTay Tyimec . ) alarbl KyaT PO3ETKACbIHA KOCBIHbI3 (@)-cyp). 6OAATBIHBIH KSHE PETTEY ayKbIMbIH KapaHbi3.
Ragout 1o94h 90°C / S ' P! plug s The child lock icon lights off *  Kypiw/hKapma MeH CyAblH apaKaTbiHACbIH PELIENTTEP KiTarwacsiHar 4 «Ma3ip» (MEHIO) TyiimeciH bacbin, «ByKTbipy» (TyLUMTb) 1 KaskeTi nicipy Masipiti T o
agout (pary) -24 hr . the power socket (fig. @). ' @ Ken ¢yHKumAAbl Taram nicipriw Pro Tyimeci KapaHpi3. (@-cyp.) Hemece «pary» (pary) (-cyp.) TapMarbiH 2 "ﬂa‘ < o (aéPpEMﬂaFIlIA;aFBO‘TOB/\EHMﬂ) -
Fry (kapuTb / 145-160°C / Touch “menu” (MEHIO) to select “yogurt” (orypT) (fig. (24)) o iCipy yaKbiTbl TyMMeCiH
Rry( " 1-24 h 120-130°C / Boili or “sour milk” (kedup) (fig. @3)). VaKbITTbl aAAbIH aAd OPHATY TyiMec EHA%Hb& i i« Gacanis (@ cyp)
oast (3anexatp) 1-24 hr - oling (BaPMTb) > To choose a different cooking time, refer to chapter 5 Cleaning and Ma.l ntenance @ AsaifTy Tyimec 2 KE;)HHKTE:I alwy yLiH KakmakTbl 6ocaTy TyiMeciH GacbiHbi3 p:::aé;icg;)Z;:T:;;;HP;;W YWiH «FliCIPy yaKbITbIH > Carat KepceTKili AVCMIAEHAE HKbIMbIABIKTaNAb.
Bake (nevb) / 130°C 40-160°C 1 Fill the inner pot with some water. “Setting up the cooking time”. B (&)op). ' 3 ¢ i i "o BTy I
2 Wipe the outside of the inner pot dry (fig. and then put it . Kebeitty Tyiimeci 3 ILWKI BIABICTBIH CbIPTBIH KEMTipin CypTiHi3 -Cyp.), COAaH 5 Pacran, nicipyaj 6acTay ywin «6actay» (CTAPT/BbIKA) AFaT KOPCETKILLIN OPHATY YLLIH KOOEUTY" HEMECE "asanTy ©
Jelly meat P pot dry (fig. (4). P 5 Touch and hold “start” (CTAPT/BbIKA) for 3 seconds to . . oo TyMMeAepiH 6acbiHbi3 (@—cyp.).
o in the multicooker (fig. . . i fimec KeMiH Ken $pyHKUMAALI Tafam nicipriwke carsiHbi3 ((5)-cyp.). TYMMeCiH 3 ceKyHa 6acbin TypbiHbI3 (—cyp.) TapMarblH S I .
(xonoaeu) 1-24 hr 90-100°C / 3 a he lid of th (fig b ) ker (f @) J he blug | confirm and start cooking (fig. ). Note [icipy yaKeiTel Tyimec TAHARHLS 4 CaraT KepceTKilWi OpHaTbIAFaHHaH KeliH "Micipy yaKbiTbl
ose the lid of the multicooker (fig. , and put the plug in A . . o . Lo M
Yogurt (forypT)  1-24 hr 4043°C / the power socket (fig. @)‘ 6 When the cooking is ﬁmshed, the appliance beeps and turns . ] ] Meriio Tyiimec EcTe cakTampis 6 Mlicipy aAKTaAFaHAR, KYDBAFS! ABIBHCTBIK CATHAA LIbIFAPBIT, (BPEMA MPUFOTOBAEHWA) TyiimeciH KaTaaaH 6acbiHbi3
S " 4 T Ph (MEEHO) | bl ( Y. ) into standby automatically. Unplug the multicooker and wait until it has cooled down sufficiently @ = oAbl CAKTAY PENIM] ABTOMATTE TYPAE ICKE KOCHAZAD (@—cyp.).
ourmi ouch “menu” to select “boil” (sapue) (fig. (14)). before cleaning. emneparypa TyiMeci : S MuHyT KOpCETKILI AVCTIAGIAE KbIMbIADIKTAADI.
(kedup) 1-24 hr 40£3°C / = To choose a different cooking time, refer to chapter @ Bacay/©wipy Tyiimec * WKI bIABICTBIH KbI3ABIDY SAEMEHTIHE AYPHIC THIM TyPFaHbiH 5 Mugryr Ke:ce'rx'miH OpHATY YLLiH "KeBeiiTy" Hemece "asaiTy" (-)
“Setting up the cooking time". TEKCepIHi3. | | -
Reheat S up S R . ) ' p
o “ " eheat|n a30rpeTb @ Aucnaelt skpaHbl *  |WKi KSCTPOAAIH CbIPTbI Ta3a Spi KyPFaK eKeHiH KaHe Kbi3AbIPFbIL P TyiAMeAepiH 6acbiHbI3 (@-C)’D.).
(EzempET:) J £ J 5 Ic?ﬁr“f:nazgdhsotljrt S;[sgt\<ir5gc-([;gpiblKA) for 3 seconds to 1 Loosen ti fgopd and evle)nly dist)ribute it in the inner pot IAEMEHTTE BOrAe KaAABIKTBIH KOK EKEHIH TEKCEPIHI3. ,1A,eMAen I'IICIP)’ (TOMMTb) 6 PacTan, nicipyai 6acTay ywi <<6ac‘ray>CTAPT/BbIK/\)
Manual : : g | H ILLKi KSCTPOAAI aKChlAan TasaAan, iliH XymcaK wybepekneH TyMMeciH 3 cekyHa 6acein TypbiHbi3 ((10)-cyp.) TapMarbiH
R o 140° 6 When the water is brought to boil, the multicooker beeps as a 2 Pour some water onto the food to prevent it from becoming nterior i p
(MyAbTVINOBAP) 1-24 hr 100°C 30-160°C dry. Th ntity of the water depends on the amount of ] . } . - 4 Ko dyHKLIANG! TaFam MiciprilTin KakarbiH xaybin (@-CYP‘): ILLiH KypFaTBIN CYPTIHI. . . TaHAaHbI3.
Multiostage reminder for you to open the lid and put the food in the inner too dry. The quantity of the water depends on the amount o Inside of the top lid and the main body; the heating element: M93| AEDIre YKaAMbl LLOA 2 ILUKI BIABICTBIH, CHIPTBIH KEMTIPIN CYpTiHi3 (@—cyp.), COA@H
cookin ¢ pot food. * Wipe with a wrung out cloth. PAEp Y ALlaHb! KyaT POIETHACHIHA KOCHIRA!3 (g-cyp.). KeliH Kken dyHKUMAABI TaFam niciprituke cansineis ((5)-cyp.). EcTe cakTaHbI3
(MyAb‘l'gMnosap 3 Wipe the outside ofthe(émer pot dry (fig. (4)), and then put it * Make sure to remove all the food residues stuck to the S e — 5 «Mesipy (MEH*O>( WMMG)C”(* "'VPT'”-)«KYP‘L”>> (pue) (®-cp) 3 Auwanbi kyaT poseTkacsiia Kochikbis ( (D-cyp).
. . Note in the multicooker (fig. (5)). multicooker. . HeMece «wkapmay (Kpynbl -Cyp.) TapMarbiH TaHAAHBI3. - . . o .
Pro) 1-24 hr 100°C 30-160°C 4 Close the lid of the multicooker (fig, ©) and put the plug in Mazipaep YaKbITbl peTTey ayKbIMbl 6 Pacran, nicipyai GacTay ywik «Gactay» (CTAPT/BBIKA) 4 <(<3\C|z/>; ST:EM}?FL:Y::HZC;:SECHH «aemaen nicipy» (ToMuTb) E;E;aa?xa:tg%Ei‘g@ﬁg;;b (S:Er;i;z;rg;g?;\f:?f)
- - Ui Kypiw (pvc) 30-40 muH. / MMeCiH 3 cekyHA 6acbin TypbiHbI3 (—c ) A S . § : vaca
» [T T 7 displays on the screen before the water/liquid is brought the power socket (fig. @) it % TP 7P 5 P; 6 6. CTAPT/BbIKA
b oo .‘ " . " - acTan, nicipyai 6acTay ywin «6acTay» ( ) KYTY pexiMiHe aybicanpl.
E Note to boil. When the water/liquid starts boliling, the set cooking time > Touch "menu” (MEHIO) to select "reheat” (pasorper) Exterior Hapwa (kpynel) 3040w / 7 Ticlpy aAKTaAaHAR, KypbIATb! AbGHICTBIK Curkian WelFapein Tyiimecit 3 cexyHp, Gacein Typoikeis ((0-cyp.) Tapmarein * EH y3aK nicipy yaksiTbl 1 caraTTan acnaiTuin Ma3ipaep ywiK "ficipy
o ) ) ) ) displays on the screen. (fig. ) o ) Manay (nroB) 35 MuH. / PKbIAbI CaKTaY PEXVIMI aBTOMATTBI TYPAE ICKE KOCHIAGABI. TaHAAHbI3. yaxbirbl" (BPEMA MPUTOTOBAEHMA) Tyimecit Gipirwi peT
° zhe cogk\r;gbt\m: for r‘\ce (P:C), grain (Kg)’”b')v ﬁ”i pilaf (”/_\0‘3){‘5 nd TO choose a d\fferen.t co.okm”g time, refer to chapter Sur‘facs/\c;f the _tEP |‘C‘j a;ddOUtS'dj Of Ehe main body: BoTka (kawa) 10 Mk, 5 M. - 2 car. 6 Micipy aAKTaAFRHAR, KyPHIAFBI AbIBBICTBIK CHFHAA WHIFapHIN, 6acKaH KE3AE MUHYT KOPCETKIlLI ANCMIACMAE KbIMbIAbIKTaM 6acTaAbl.
. etem,nme YF € mu ticooker in accordance to the quantity o 7 When the cooking is finished, the appliance beeps and turns Setting up the cooking time” Ipe with a cloth damped with soap water. 5 . MKbIAbI CAKTay PEXUIMI aBTOMATTbl TYPAE ICKe KOCBIAAADI.
ingredients put in the inner pot. into standby automatically 6 Touch and hold “start” (CTAPT/BBIKA) for 3 seconds to * Only use soft and dry cloth to wipe the control panel. YyFa nicipy (roTosnTs rla/\ay (I'IAOB) ""C'P)'
* You can adjust the cooking temperature for bake (neus), manual Y Y e Make sure to remove all the food residues around the control Ha napy) 20 MUH. 5 MUH. - 2 car.
(MyAbTUnosap) and multicook Pro (Myabtunosap Pro). For bake confirm and start cooking (fig. )' | K @l 20 5 2 1 [MaAayAblH KypamMaac BEAIKTEPIH iLKi KaCTPOATe CaAblHbI3
- j H anel. anHa £l L .- 2 car. ' .. . . . .
the temperature is available from 40°C to 160°C; for manual and 7 When the cooking is finished, the appliance beeps and tums P pary (sapue) = = = 2 WK bIABICTBIH CoipThiH KenTipin cypTiniz ((4)-cyp.), coaan K)’blpy ()KaPMTb) KIAIPTIAFeH NICIPY YWIH YaKbITTbl aAAbIH
multicook Pro, the temperature is available from 30°C to 160°C. Maklng SOUP (C)’I‘I) into warm keeping automatically. Kexe (cyn) 1 car. 20 MrH-4 car. KeWiH Kon GyHKLMAALI TaFam MICIprilke caabiHbi3 ( @{yp.). 1 ) . .
* After the cooking process has started, you can touch the Start/Off ) . CycbiHaap (Harmtki) 10 MuH. 5-40 MUH. 3 Ken dyHKUMAAbI Taram NiciprilTin KaknarbiH xaybin ( (6)-cyp.), wal BIABICTEIR CIPTBIH KEMTIPIN CYPTIHIS ( @—cyp.), COoAaH aAa OPHaT)’
button (CTAPT/BbIKA) to deactivate the current cooking process, 1 Put ingredients and water/liquid for the soup into the inner pot. Accessories BykTbipy (TywmTs) 1 car 20 Mtk - 10 car allaHbl KyaT PO3ETKAChiHa KOCHIHbI3 (@’CYP-)- KeWiH Ker GyHKLMAL TaFam MICIPriLke CaAbiHbI3 (@’Q’Pv)- N ; N »
and the multicooker will switch to the standby mode. 2 Wipe the outside of the inner pot dry (fig. (4)), and then put t Manual (M AbTUMOBAQ, ) Inner pot, steam basket, and detachable steam vent cap: — y — : - 4 «Mosip» (MEHIO) Tyiimecin Gacoin, «naray» (naos) ((AD-cyp.) 2 Akl KyaT POSETKACHINA KOChIHbI3 8 C/P.). Kebip nicipy VOSIPAGP! YLLIT IAAIPTIATEN TICIDY YAIBITbI anABI ard
in the muticooker (fig. ) Y P . zoe;k in hot water and clean with sponge. : e TapMa[F)blH TaHAaHb;Y ' i’ " 3 IuKi KCTPOATe WamManb! CyiblK Mt KybIHbI. OpHaTa anackis. "Masipre WOAY" TapaybiH Kapan, KaHAal MO3pAEPAI
i i Y th I'mode t k food with trol ' o 5 car. 1-15 car. ' Mimec aAAbIH aAa OpHaTyFa 60AATbIHbIH KapaHbi3.
3 Close the lid of the multicooker (fig. @), and put the plug in hOU mai use the m?jnua mode 1o cook food with more control over (TommTe) & il 5 Pacran, icipyai GacTay yin «Gactay» (CTAPT/BBIKA) 4 «Ma3ip» (MEHIO) TyrimeciH 6acbin, «Kybipy» (3KapuTb) 1 Kamerpri miZi it anB
the power socket (fig. @). the cooking time and temperature. Pary (pary) 2 car. 20 muH. - 10 car. Simecin 3 6 7 (-cyp.) TapMarblH TaHAAHbI3. Py P! HAAHbI3. ‘
. . 4 Touch “menu” (MEHIO) to select “soup” (Cyn) (fi @) 1 Put ingredients into the inner pot. . TylmeciH 3 cekyHa Gackin TypbiHbI3 ( CYp.) TapMarbit 5 PacTan, nicipyai 6acTay ywiH «6actay» (CTAPT/BBIKA) 2 "VaKbITThl arsbiH ana opHaTy" (OTCPOYKA) TyiimeciH
4 Using the multicooker (fig. 4 ' g e, refor 1o chapiar : : « 6 Recyclin Kyelpy Grapnme) 15w 5-60 wy TarARH cran .
S g e ulticooke g. > To choose a different cooking time, refer to chapter 2 Wipe the outside ofthe@gner pot dry (fig (4), and then put it y g K . 6 Mlicipy aAKTaAFaHAR, KyPbIAFHI ABGHICTHIK CUTHA LIBIFAPHIM TyiMeCiH 3 ceiyHa Gacoin Typbinei3 ((A0)-cyp.). 63Cb”é°‘3- (@4-cyp)
“Setting up the cooking time”", in the multicooker (fig. (3)). ) ) ) aKTan nicipy . ‘ ' 6 Maiiabl 5 MUHYT Kbi3ABIPbIHBI3 A3, KypamMaac 6eAIKTep MeH = CaraT KepCeTKilUI ANCTACAAS HBIMBIALIKTANAB.
o 3 Close the lid of the multicooker (fig, @) and put the plug in This symbol means that this product shall not be disposed (3anekatb) 1 car. / MbIAbI CaKTay PEXIMI aBTOMATThl TYPAE ICKE KOChIAGABI. ; . . o . .
5 Touch and hold “start” (CTAPT/BBIKA) for 3 seconds to & \&)). and p plug ; ASMACYILITEPAI iLLIKi KSCTPOATE CaAbIHbI3. 3 Carar KepceTKiwiH opHary yuiH "keGenTy" Hemece "asanTy" (-)
E Note confirm and <tart cookirSg (fg. 40). ) the power socket (fig. (7). (F){\\IMth normal housyeholld v?asteh(ZOD/? 9/EU)|" o of Mew iwiHae nicipy 7 KaxnarbiH awbin Kobin, KYPaMAAC GEAIKTEPIH KaAaKLaMeH Tyimenepit GackiHbiz ( B5)-cyp.).
o Forall do not d the MAX indicati the inside of 6 When the cooking is finished, the appliance beeps and turns 4 Touch “menu” (MEHIO) to select “manual” (wyasTunosap) efec?"/ivc;/r):r:dczlizttrréii;u eri)(?urcttse(:szfrzsttedizooesjligOs (newe) 5 20 (i, = 2 @ .. Y3AIKCI3 apaAacTbIpbin TypPbiHbI3. 4 CaraT KepceTKilLi OpHATbIAFaHHAH KeWiH ‘yaKbiTTbl aAAbIH
©oralmenus, ¢o not exceed the mndication on The INSICe o into warm keeping automatically. (fig. @)' — i . : - " Iprinaex (xonoaell) 6 car. 4-10 car. EOTKa (Kama) micipy 8 [licipy anKTaAFakAa, KyPbInFbl ABIBHICTBIK CUHaA LIBIFapeIr, KYTY ara opraty” (OTCPOHKA) TyiiMeciH KaiiTaan Gacbieis
the inner pot when putting ingredients and liquid in it, otherwise the Ly To choose a different baking temperature, refer to chapter prevent negative consequences for the environment and p h . .
food may overflow during cooking (fig. (1). I , s perature, P human health - . 1 BoTKaHbIH KypamAaC GEAIKTEPIH iLLKI KSCTPeAre CaAbiM, WamaAbl PEXMMIHE aBTOMATTbl TYPAE ayblCaAbl. (-CYP.)-
¢ The cooking time does not display straight from the beginning for Setting up the cooking temperature”. ' Ve ey, Eleag 12 @ apaAaCTbIPbIHbI3. 5 MuHYT KOpCeTKIlli AUCMAGMAE XbIMbIABIKTaNA.
rice (puc), grain (kpynsl) and pilaf (naoe). [ = ~ ] displays on the Maklng beverage (Hal'l MTKM) - TO choose a d\fferen.t cogkm”g time, refer to chapter AitpaH (kepup) 8 car. 6-12 car. 2 ILKi bIABICTBIH CHIPTHIH KEMTIpin CypTIHi3 ( @—cyp.), coaaH . 5 MuHyT KepCeTKilLiH OpHaTY YLiH "KeBerTy" Hemece "asaiiTy" ()
screen during most ofthe cooklng time as the multlcooker.needs 1 Put the maredients T the beverase i the inner oot Setting up the cooking time”. 7 G uarantee and Sel'Vlce MbiAbiTy (pasorpets) 25 MuH, 550 v KeMiH Ken GyHKUMAALI TaFaM iCiprilke CarbiHb3 (e-cyp.). KaKTan r||C|p)I (3ar|e|(aTb) WmMeAeP‘H 6a§blel3 (@TCYP')
to detec.t the water/liquid and mg(ed\ent volume in the initial ‘ ) ‘ gredi ¢ g pot. ) 5 Touch and hold “start” (CTAPT/BBIKA) for 3 seconds to Komvier 3 Ken yHKUMAAbI TaFam MicipriluTiH KaknarbiH sxaybin (((6)-cyp.), 1 Kypamaac BOAKTEPIH ILUKi KACTPBATE CAABIHbI3 6 PacTan, nicipyai 6acTay ywix «6actay» (CTAPT/BbIKA)
preparation stage. When the multucogker dgtects the actual cooking W\pe the qutswde of the inner pot dry (fig. @), and then put it confirm and start cooking (fig. ), If you need service or information, or if you have a problem, visit the AR 3 car. S v 10 car. AWaHbI KyaT PO3ETKACHIHA KOCHIHbI3 ((D)-cyp.). i . s (6- (3)- TYiMeCiH 3 cekyHA 6acbin TypbiHbI3 (-cyp.) TapMaFbiH
) (Mys p) o LK bIABICTBIH, CbIPTHIH KENTIpin cypTiHi3 ( Cyp.), COAaH
time needed, the remaining cooking time displays on the screen. For in the multicooker (fig. (5)). . . o . 4 -
S 8 piay: g 6 When the cooking is finished, the appliance beeps and turns Philips website at www.philips.com or contact the Philips Customer «Ma3ip» (MEHIO) Tyimecin bacein, «60TKa» (kawa) ( yp.) - : TaHAAHbI3.
porridge (kawa), steam (roToBuTb Ha napy), boil (sapuTs), jelly meat 3 Close the lid of the multicooker (fig. @), and put the plug in . . P ) PATIPS, j P ; MyAbTHRICIPriLL KeMiH KN GyHKUMAAI TaFam niciprilke carsineiz ((5)-cyp.).
== into warm keeping automatically. Care Center in your country. You can find its phone number in the TApMaFIH TAHAAHEIS. 3 K icipri @
(xonoaew), and beverage (HanuTku), [ _ _ _fdisplays on the screen the power socket (fig. @), - : : (MyasTunosap Pro) 5 MUH. 5 MuH. - 15 car. L Backa nicipy YaKbITbiH OPHATY Vi «TTicipy YabiTbiH o GyHKUMAABI TaFam MICIPrilTiH KaknarbiH xaybin ( (6)-cyp.),
before the water/liquid is brought to boil. When the water/liquid 4 Touch “menu’” (MEHIO) to select “beverage” (HanwTiw) worldwide guarantee leaflet. \fthgre is no Customer Care Center in bt szp;/yblH Kapaﬂia Y'Y Py Y ALaHbI KYaT PO3ETKACHHA KOCbiHs ( (7)-cyp). EcTe cakTaHbI3
starts boiling, the set cooking time displays on the screen. (fig ) Note your country, go to your local Philips dealer. AAABIH aAa ) } : 4 “Masip” (MEHIO) Tylimecin Gachin, “KakTan ricipy’’ (3aneKaTs) o “
* Refer to the recipe booklet for more details on cooking with each L To choose a different cooking time, refer to chapter B ] opHaty Daenki nicipy  TemnepaTypaHbi 5 PaSTaH, nicipyai 6actay ywin «bactay» (CTAPT/BbIKA) TapMaFbIH TaHARHHIS ( @-cyp.). * Erep Taram ICPriu "yaKeITTb! aAABIH aAa OpHATY (OTCPOMKA)
menu. “Setting up the cooking time”. o If iou si\ecﬁ attempertatu;e Z?owﬁso t(hi, the Tultlcooker oo L . Masipaep yaKbiTHI TeMnepaTypackl peTTey ayKbiMbl TYMMECIH 3 cekyHa 6acbin TypbiHbI3 ( —cyp.) TapMarbiH 5 Pacran, nicipyai Gactay ywin «Gactay» (CTAPT/BBIKA) E\j:;\gr::{::::;?;:;i:eww Goibl elWbip SpPEKeT Hacaamaca, oA
automatically tums into standby after the cooking process is finished. . . TaHAAHbI3. _ Y ) _
5 Touch and hold “start” (CTAPBblK/\) for 3 seconds to . Zyou se\ec‘t‘a temperature above 140°C, the top lid must be open 8 SPeCIflcatlons Kypiw (pric) 1-24 car. 130-140°C / 6 Mlicipy asKTaAFaHA, KYPbIAFEI ABIBBICTBIK CUFHAA LWbIFAPHIMT, z:z:::j ceKyHA Bacein TypoiHeis ( /P:) TapMaFbin ° QAAb'H A3 OpHaTbIAFaH \/aKb':OeggeH KE3AE, NICIpy aAKTaAaAbI.
confirm and start cooking (fig. (10)). uring cooking. Kapma KbIAbI CAKTAY DENVMI ABTOMATTbI A€ ICKE KOCBIAGABI. L . . bicaAbl, ci3 TaHepTeH caraT 10:00-Ae arAbIH ara OpHATbIAFaH
Tip 6 When the cooking is finished, the appliance beeps and tumns Model Number HDA4731, HD4737 (<pynbl) 1-24 car. 130-140°C / ’P w 6 Koisasipuin ricipyain 2 Keser Gap. bipiHwi kesert (wamamen 35 YaKbITThI 8 CaFaT AGM KOPCETCeH(3, Nicipy 8 caraTTaH KeiiH, KeLKi
- MUHYT) asKTaAFaHHaH KeMiH KaKMaKTbl allbif, iLUKi KSCTPOAAEr carat 18:00-Ae asKTaAAADI.
into warm keeping automatically. Rated voltage 220V-240V~ Manay (nAoB) — 1-24 car. 130-140°C / EcTe cakTaHbI3 i icipri
+ To select a certain menu, touch "menu’ (MEHIO) repeatedly. You TaFaMAbl yAAPbICTbIPY TyPaAbl €CKEpPTY YLUiH TaFam Micipriwl ap
can also touch "menu" (MEHIO) once, and then touch increase (+) Not Rated power output B0W-1070w e (Ems) -2 @ 90-100°C / - - 30 cexyHa CalfbiH 5 peT Kbicka AbGbIC Gepea).
or decrease (-) to do so. ' ore Multicook Pro (M)’AbTM nosap Pro) Rated capacity 5.0L Byra nicipy ° f_v 3 CWWE'HKVTHK KalHapABIH aAABIHAA 3kparaa KepceTireal. Cy/ S [ 27 sKpaHAa KbIMbiAbIKTaRAbI.
i ] ) CYMbIKTBIK KaHar 6acTaFaHAa Micipy yakblTbl SKpaHAa KOPCETIACAI. 7 Edi is it “mosin” (MEHIO) Tvieci
. I .-:I' displays on the screen before the water/liquid s brought \/\/|th‘ the multl;ook Pro. function, you can set up to 9 stages of (roTosnTs Ha 14 100°C , * Kypamaac 6OAIKTEp MeH CyibIKTBIKTbIH apaKaTbIHAChIH PeLenTTep ik Ke3eral bacTay yuik "msip” ( ) TyiMecin M ICIP)’ TemnepaTtypacblH OpHaTy
to boil. When the water/liquid starts boiling, the set cooking time cooking with different time and temperature. napy) cafr. KITanIwackiHaH KapaHbis, 6aChIHbI3. )
displays on the screen. For example, you can set the first stage for 5 minutes at 160°C, . KarHaty nd Erep OipiHwWi Ke3eHvaﬂKTa’\FaHHaH KeliH 5 MV'H)’.T‘i“Ji_HAe Kel6ip mMa3ipAep YwWiH nicipy TemnepaTypacsiH 6elimaeyre
Before first use the second stage for 10 minutes at 100°C and the last stage for 20 9 TrOUbleShOOtlng (BapwTh) 1-24 car. 100°C / ma3ip (MEHIO) TyiimeciH 6acnacarbis, Taram nicipriw 6onaasl. "Masipre wony" Tap6ayb\H Kapar, KaHAa# Ma3ipAEPAIH
- - i o HbIAbI CaKTaY PEXIMIHE ayblCaabl. TemnepaTypachiH peTTeyre 60AaTbiHbIH XJHE peTTey ayKbiMblH
1 Take out all the accessories from the inner pot, and remove the minutes at 80°C. . . Kexxe (cyn) 1-24 car. 90-100°C / patyp: P 4 P Y 3y
packaging material of the inner pot. 1 When the multicooker is at standby mode, touch “multicook I you encounter problems when using this multicooker, check the Sy 5 .. 8  [icipy anKTaAFaHAa, KYPbIAFbI ABIGBICTBIK CUTHAA LbIFAPbIM, KyTY Kapambis. _
2 Clean all parts of the multicooker thoroughly before using it for Mak|ng stew (T)ILU MTb) or ragout (Pary) Pro” (TY“TMHOBZP Pro). (fig. ) g‘o?)\\ﬁg:ng Esg:::tbizrShr\igseCSz:fusrrewrezlr‘cce.alrfeyg:nctznrn\stysoi\r/ecctzitry (HarmTH) 1-24 car 100°C / )’Fa nlCIp)’ (FOTOBMTb Ha naP)’) PEXVMIHE aBTOMATTbl TYPAE ayblCaAbl. ; ‘}E?W@T” H‘CIPYVM(S;E%HHT;HA%HM&- . ( )
) ] ! S 1" lights up on the screen, ) : : 1 ki 6i - . emnepatypa’ .) TyiMeciH BacbiHbi3 -cyp.).
the first time (see chapter ‘Cleaning and Maintenance’). 1 Put the ingredients for the stew or ragout in the inner pot. o o . _ BykToipy WK bIABICKA BiPa3 Cy Ky/biHbI3 L» DAEMKi NiCipy TEMNEPATYPACH! SKPAHAR KOPIHEA.
2 Wipe the outside of the inner pot dry (fig @) and then put it 2 Refer to chapter “Setting up the cooking time"” and select the (TywnTb) 1-24 car. 95°C / H— H i M
Note : . ' ' cooking time for stage 1. The light on the There is a connection problem. Check if the - . EcTe cakTaHbI3 Mew iwiHAe nici ne4yb 3 Micipy TemnepaTypaceii opHaty yuiH "kebenTy" Hemece
in the multicooker (fg. (©). 3 Referto chapter “Setting up the cooking t ture and bution does not di e to the muticook (A mlEy "asaiiry” () Tyimenepin Gacoirois ((@9-cyp)
. - ) efer to chapter “Setting up the cooking temperature” an: utton does no power cord is connected to the multicooker . cibineTi i i A ) A
* Make sure all parts are completely dry before you start using the 3 gsssot:z:‘sdo(i;?e(fgu%;mker (fig @) and put the plugin select the cooking temperature for stage 1. g0 on. properly and if the plug is inserted firmly into (TomuTs) 1-24 car. 80°C / *  KekenicTi Byra nicipy yLuiH KeKeHIc Typi MeH koaemiHe Kapait 0,2 A 1 C“;L:LE;IODIAETIH Kypamaac GoniKTepAI iLIKi kacTpenre 4 PacTan, nicipyai 6acTay ywix «6actay» (CTAPT/BbIKA)
Iticooker. f ' K i " i E N -1 7 , eTTi 6 i : ' . . MeciH 3 cek 6ac 3 -Cyp.) Tapmal
multicooker. 4 Touch “menu” (MEHIO) to select “stew” (tywmrs) (fig. @) or 4 Touch2 n;u\tok Pro” (MyAbTunosap Pro) again and move to the pf)wgr outlet.l . Pary (pary) 1-24 car. 90°C / Kapg;yzrilz’wg*gbf CEYTQ\IMSZ‘:C‘PY YWIH €TTIH ©AWEMI MEeH KeAeMIHe ) K] IABICTHI CHIPTBIH KerTipin cypTik3 (@—cyp.), conan :Z:ZaHl;; yHA 0ackin TypbiHbl ( YP.) TapmarbiH
“ragout” (pary) (fig. ) ,S_tfgeuz'u<|-lg|',]t ) h The light \s”defectlve. Take the.apphance Kyeipy ' KeiH Ken GyHKUMAALI TaFam Miciprilke canbiHbi3 ((5)-cyp.). '
L To choose a different cooking time, refer to chapter 1ghts up on the screen. to your Philips dealer or a service center (apuTb) / 145-160°C / _ 3 Ken dyHKuMAAbI Taram nicipriluTin KaknarsiH xaybin ( (6)-cyp.), Ecre CaKTaHbi3
“Setting up the cooking time”. 5 Set the cooking time and temperature for stage 2. authorized by Philips. Kakran nicipy 2 CebetTi \6u.u<\ KngpgAre Canbir, TaramAB! LAPaFa CanbiibI3 Ad, allaHbl KyaT PO3ETKAChIHA KOCHIHbI3 (@—cyp.). KTaH,
— i i i R -130° wapaHbl Gy ceGeTiHiH YCTiHe KOMbIHbI3.
5 Touch and hold “start” (CTAPT/BBIKA) for 3 seconds to 6 Repeat the above steps until yc‘>‘u ha\’/ve set all the stages The dlsp\gy does The multicooker is not‘ connected to the (3anekaTb) 1-24 car. 120-130°C / ‘_'P K¥Pa>:/lAaC 6eA\+<TYep 6y ceberinin Gapaui Tecikrepin * [icipy TemnepaTypacsiH opHaTy ywiH "kebelTy" Hemece "asaiTy"
firm and start cooking (fig. 40)). you need, and touch and hold “start” (CTAPT/BbIKA) for not function. power supply. If there is no power supply, [ - EcTe cakTaHbl3 o . . .\ o
con g (fig. 10)) . . . el A€ TyiMeAepiH BacyAbiH opHbiHa "TemnepaTypa" (TEMI) TyimeciH
. - 3 seconds to confirm and start cooking (fi ) the power failure backup function does not »aybi TaCTaMacelH, COHAA Gy CeBETIHEH biCTbIK Oy
6 When the cooking is finished, the appliance beeps and turns 8 e ' P ; P ; nicipy (neub) / 130°C 40-160°C 5 - KarTa 6acbin, Nicipy TemnepaTypackiH opHaTyFa 60AaAbI.
K and the display d f Py JOFapbl Kapait KeTepirea. - ;
into warm keeping automatically. work and the display does not function. IoKiAAeK ) o o * TopT Hemece HaH MiCipreH Ke3Ae, KaKnaKTbi JKaybin KOMbIHbI3.
Note The ingredients You did not touch and hold "start" (ZOﬁAeu) 124 car 90-100°C / 3 LK bIABICTBIH, CbIPTHIH KEMTIpin CypTiHI3 (@—cyp.)téOAaH TopTTbl 130°C-Ta aHe 45 MUHYT nicipy 9AETTE XaKchl Nicipy
are not cooked. (CTAPT / BbIKA) for 3 seconds. o B : - KeMiH Ken GyHKUMAALI TaFam Miciprilke canbiHbi3 ((5)-cyp.). HOTIKeECH Gepeal.
S. . T * The total cooking time for all the cooking stages you have set has a Worypt 4 Ken yHKUMAAbI TaFam NiciprilTiH KaknaFbiH sxaybin (((6)-cyp.), * Erep 6acka Taramapl 140°C-TaH apTbik TemnepaTypasa nicipeTis
immering (ToMuTb) maxirum limitation of 24 hours. (vorypT) 124car.  40£3°C / alaHbl kyaT poseTkaceia Kocoibi3 ((7)-cyp). GOACaHS3, KAKIaFbIH aUbIN KOTibHbI3 BaranapaaH Kopfay KyAnblH opHaTy
1 Clean.the inner pot thoroughly and wipe the inside of the pot Arpat (kedup) 1-24 car. 40+3°C / 5 «Masip» (MEHIO) Tyiimecin bacsin, «byFa nicipy» (roTosuTb . . o ) o BararapAbl Taram MiCIpriluTi MaiAaAaHyAGH KOPFay HEMECE Ke3 KeAreH
2 3\'7 Wlitm ) Sof‘zmh%th i tdry (fig (@), and th tit Henery "f: naga)lngg niciw;ﬁlJSESEFZI:H‘;?Y%;&TQI_I\ciDY YaKbITbIH ! e W(MM@)(;CIH 62;&’“1 new uihae nicpy” (new) KaTe SpeKeTTi GoAAbIPMAY YWIH MiCiPy KesiHAe Bararapaar Kopray
ipe the outside of the inner pot dry (fig. , and then put i (pasorpeTs) / 85°C / TapMafbiH TaHAAHbI3 -Cyp.). KYATIbIH KOCA aAaChi3.

in the multicooker (fig. @)

peTTey» TapayblH KapaHbi3.



1 BananapaaH Kopray KyAmblH KOCy YLWiH "6aranapaaH Kopray"
(3ALLUMTA OT AETEM) TyiimeciH 3 cexyHa 60iibl Gacbin
Typoieis ((@0)-cyp).

9 Aucnaeiiae 6ananapaaH KOpray KYAMbiHbIH GeArilleci
MaHaabl.

2 Kopray KyAnbiH eLwipy ywiH "6ararapaaH kopray" (SALLMTA
OT AETEM) TyiimeciH KaltTaaaH 3 ceKyHa 60Mbl bachin

TypbiHbI3 ( —cyp.).

5 bBaranapaaH Kopray KyAMbiHbIH LIAMAAPbLI COHEAI.

5 Tazaaay >koHe TeXHMKaAbIK
KbI3MET KepceTy

E EcTe cakTaHbI3

*  Ken dyHKUMAABI TaFaM MICIPrilITi TOKTaH aXbipaTbiM, Ta3aAay YLLiH
S6AEH CyblFaHLLIa KyTIHI3.

ILwi

YCTIHM KaKNaKTbiH iLLi )KoHe HEri3ri KOPMyC; Kbi3ABIPY SAEMEHTI:
e CoirblAFaH LWyb6epeKneH CypTiHi3.
* Ken ¢yHKUMAAbI TaFam Miciprilke »abbickaH GapAbIK TaFam
KanAbIKTapblH MIHAETTI TYPAE KETIPIHI3.

ChbipTbl

YCTiHM KaKnakTblH BeTi KaHe Heriari KopryCTbiH ChpTb:
* CabblHAbI CYMEH bIAFAAAAHABIPBIAFAH LIYOEPEKNeH CypPTiHi3.
* bBackapy naHeAiH cypTy YLUiH TeK XyMCaK >KoHe KypraK
Wy6epeKTi NanAanaHbIHbI3.
 backapy naHeAiHiH aiHaacbiHAAFbl DapAbIK TaFaM KaAAbIKTapbiH
MIHAETTI TYPAE KETIPIHI3.

E MNpumevanue

Bpems npuroTosaems B nporpammax Puc, Kpynbi 11 Maos
ONPEAGAAETCA MyALTVBAPKOM aBTOMATUYECKM B 3aBICUMOCT OT
KOAM4ECTBA MHIPEAVEHTOB BO BHYTPEHHEN Halle.

Bbi MOXeTe peryAvpoBaTb TeMnepaTypy NpUroTOBAEHHS B
nporpammax lMeub, MyAbTunosap 1 ¢pyHkumm Myastunosap Pro.
AAA NPOrpaMmbl BbINEKaH s MOXHO BbIOPaTh TemriepaTypy B
avanasoHe ot 40 °C a0 160 °C, aas nporpammbl "MyasTrnosap” v
GyHKUMM “MyabTrnosap Pro” — ot 30 °C a0 160 °C.

Mocae 3amycka npouecca MPUrOTOBAEHHSA AAS OTKAIOYEHMS
nporpammbl kocHuTecs kHonk CTAPT/BbIKA. MyabTueapka
NEPENAET B PEXUM OKMAHMS.

4

McnoAb3oBaHMe MyAbTUBApKU
(puc. 4)

E Mpumevanune

Bo usberxnaHiie NeperoAHeHs BHyTPEHHEN yallm B npoLecce
NPUrOTOBAEHMS BO BCEX NMPOrPaMMax He MpeBbiluaiTe OTMETKY
MAX, nomelLas MHrPEAVEHTbI U XUAKOCTb B Yallly MyABTUBAPKM
(pre. ).

B nporpammax Puc, Kpynbi 11 [NAaoB Bpems npurotoBAeHus
OTOBpaXaeTCA He Cpasy NoCAe 3amycka MyAbTVBapKi. Ha
HAYaALHOM 3Tare MPUroTOBAEHMA MyAbTUBAPKA OMPEAEATET
KOAMYECTBO MHIPEAVMEHTOB M XKMAKOCTH, @ NOTOMY BOAbLLYIO YacTb
BPEMEHM MPUrOTOBAEHMSA Ha AUCTIA€E OTOGPAKAIOTCA Geryluve
nonockn ([~ 7). Koraa MyAsTVBapKa ONpeAeAUT HEOOXOAMMOE
BPEMS MPUrOTOBAEHMS, Ha AVCTIAEE HAYHETCH OBPATHBIN OTCHET.

B nporpammax Kawa, MoToBuTs Ha napy, Baputs, Xoroael, v
Hanmtin vrankauma ([ © © ) otobpaxaeTcs Ha skpare A0
3aKMMaHKA BOABIKMAKOCTU. KOraa BOAAKMAKOCTb 3aKUMMUT, Ha
AVICTIAEE HAYHETCS OOPATHBIN OTCHET YCTAHOBAEHHOTO BPEMEHH
NPUrOTOBAEHNS.

Bonee NoAPOBHYIO MHGOPMALIMIO O KXKAOH MpOrpamme
MPUFOTOBAGHMA CM. B KHWME PELIENTOB B KOMIIAGKTE.

Kocaakbl Kyparaap
IWKi blabic, By cebeTi aHe Oy WblFaTblH aAMaAbl KaKMak:
* blcTbiK cyFa MaAbin, rybkameH TasaAaHpi3.

6 KanTa eHaey

By TaHba ocbl BHIMAT KaAbIMTHI TYPMBICTBIK KaAABIKMEH

TacTayra 60AManTbIHbIH Giraipeai (2012/19/EV).

DAEKTP KOHE IAEKTPOHABIK BHIMAEPAIH KaAABIKTaPbIH
P 6OAEK YKIMHAY HOHIHAET EAIHIBAIH epeXKerepiH CcaKTaHbI3.

KoKbICKa AYpbIC TacTay KOpLUaraH OpTara XoHe aaam
AEHCayAbIFbIHA TUETIH 31sIHABI SCEPAEPAIH AAABIH aAyFa KOMEKTECEA.

7 KeniAAiK »XoHe Kbi3meT
KepceTy

Kbi3MeT Hemece aknapaT KaeT 6oAca, s 6oAMaca Macere 6oAca,
www.philips.com Philips Be6-TopabblHa KipiHi3 Hemece eAiHi3AerT
Philips TyTbiHyLWbIAAPABI KOAAY OPTaAbIFbiHa XabapAacbliHbl3. OHbIH
TeArepOH HOMIPIH AYHIME XY3IAK KeniAaK NapaKuiacbiHaa Tabyra
60onaabl. Erep eAiHizaAe TYTbIHYLbIAGPFa KOAAQY KOPCETY OPTaAblfbl
60Amaca, oHaa »epriAikTi Philips koMnaHWACbIHBIH AMAEPIHE BapbiHbI3.

8 TexHuKaAbiKk AepeKTep

YAri HeMipi HDA4731, HD4737
HakTbl KepHeyAik 220V-240V~
HoMuHanAb! KyaT LWbIFbICH 890W-1070W
HoMUHaAAbI ChIMBIMABIABIK 50N

9 Akayaapabl Xoio

Ocbl kon $yHKUMSAbI TaFam MICIPrilITi NaitAaAaHy KesiHae
npobAeManap TyblHAACA, KbI3MET KOPCETYAl CypamacTaH GypbiH KeAeci
HopceAepAl TekcepiHi3. [pobaema wetliamece, eaiiaeri Philips
TYThIHYLUBIAAQPABI KOAAQY OPTaAbIFbIHA XabapAAChIHbI3.

Tylimeaeri wam Kocbiny Maceneci 6ap. KyaT cbIMbIHbIH
»aHbanAbl. Ken dyHKUMAALI TaFam Miciprike
AYpbICTan KOCbIAFaHbIH XoHE allaHblH
KyaT pO3eTKacblHa MbIKTar TbIfbIAFaHbIH
TeKCepiHi3.
HKapbik cbiHbIK. KypbiaFbiHbl Philips anaepiqe
Hemece Philips pyKcaT eTkeH KbiameT
KOPCETy OPTaAblFbiHA anapbiHbl3.

Aucnaei xymbic Ken yHKUMAAbI TaFam Micipril KyaT KesiHe

icTemMenal. KOCbIAMaraH, KyaT Ke3i )oK, KyaT aKaybl
KesiHAe caKTay GYHKLMSACHI YMbIC iCTEMeNA]
HKIHE AMCTIAEI KYMbIC ICTEMENA|.

TaraMHbIH "Kocy" (CTAPT / BbIKA) TyiimeciH 3 cekyHa

Kypamaac 60ibl 6acbin TypMaraHCbI3.

6onikTepi

nicnenal.

Ken ¢yHKUMAAbI TaFam MiciprilTi KocnacTaH
6yPbIH, bICBITY SAEMEHTIHAE YKSHE iLLIKi
BIABICTbIH CbIPTbIHAQ ELIKaHAAM 6eTeH
KaAABIKTbIH 6OAMaYbIH TEKCEPIHI3.

blcbiTy 3AeMeHTi 3aKbIMAAAFaH HeMeCe iLLKi
bIABIC Oy3biAFaH. Ken dyHKUMAALI Taram
nicipriwTi Philips annepiHe Hemece Philips
PYKCaT €TKEH Kbi3MET KepCeTy OpTaAbiFbiHa

anapbiHbI3.
Kypiw TbiM Kyprak  Kypiluke KebipeK cy KyiblHbI3 >KaHe y3aKTay
HIHE AYPbIC MicipiHi3.
nicnereH.
Kypiw ky#in KypilTi AypbICTan xymaraHcbi3. KypiwTi cy
KETKeH. TasapraHLa WalblHbI3.

Ken ¢pyHKLMALI
TaFaMm Micipril
HKbIAbI KYMIHAE
yCTay pexiMiHe
aBTOMATThl TYpPAE
aybICManAbl.

[Micipyai 6acTapaaH GypbiH "“KbiAbl

kyriHae yctay" (MOAOTPEB) TyimeciH
6ackaH 6OAYbIHbI3 MYMKIH. By xaraaiiaa
Ken GYHKUMAALI TaFam Micipril nicipy
asKTaAFaHHaH KeMiH KyTy PeXUMIHAE
60A3ADI.

TemnepaTypa 6aKbiAaybl ChiHbIK, KypbIAFbIHbI
Philips anaepiHe Hemece Philips pykcat eTkeH
KbI3MET KOPCETY OpTaAblfbiHa anapbiHbI3.
ILWKi KSCTPOATe CaAbiHFaH KypaMAAC
6enikTepaiH MAX kepceTkilliHeH
aCMaiThiHbIHA KO3 KETKI3iHI3.

Micipy kesiHae
Ken yHKLMAAbI
TaFaMm MicipriTeH
Cy aFaApl.

KaxeTTi nicipy
yHKUMACBIHA oTe
AAMaNMbIH.
[MicipreHHeH keitiH
BbIABICTaH >KaMaH
MIC LWbIFaAb.

KanaraH GyHKUMAHbBI TaHAQY YLLiH "Ma3ip"
(MEHIO) TyiiMeciH KanTaaaH 6acbiHbI3.

IWKi blIABICTBI Bipas3 XKyy Ta3apTKblLUbIMEH
KOHE MbIAbI CyMEH Ta3aAaHbI3.

[MicipyaeH KeriH, By WblFaTbiH KakMaKTbl, iLLKi
KaKMaKTbl XaHe ILLKi bIABICTbI MIHAETTI TypAE
MYKWSAT Ta3aAaHbi3.

[Micipy Ke3iHAe KyaT aKaybl OpbIH aAFaH.
KypbiarbiHbl Philips anaepite Hemece Philips
PYKCAT €TKEH Kbi3MET KepCceTy OpTaAbiFbiHa
anapbiHpbI3.

Acnaenae KaTe
xabapbl (E1, E2,
E3 Hemece E4)
nanaa boaaabl.

Pycckui

1 MyabTHBapKa

[No3apaBAsieM € MOKYMKOW 1 NMpUBETCTBYeM Bac B kaybe Philips!
HTO6bI BOCMOAB30BATLCS BCEMM MPENMYLLECTBAMU MOAAEPHKKM
Philips, 3apervcTpupyiiTe ycTporcTso Ha Beb-caiite www.philips.com/
welcome.

2 KomnaeKkT noctasku (puc. 1)

MyAbTHBapKa (OCHOBHOE YCTPOMCTBO)

Ansi BbiGOpa NMporpamMmbl MOBTOPHO KacarTech kHomku MEHIO.
Bbl TaroKe MoxeTe KocHyTbea kHomkn MEHKO oavH pas, a 3aTem
MOBTOPHO KOCHUTECh KHOMKM + UAK -,

ﬂepeA nepebiM UCMOAb3OBaHNUEM

1 BbiHbTE BCe akcecCyapbl U3 BHyTPEHHEN Yalln 1 CHUMIUTE
YNaKOBOYHbBIN MaTepuaA.
2 TuaTeAbHO OUMCTUTE BCE AETAAW MyABTVBAPKM NEPEeA NepPBbIM

MCNOAb30BaHMEM (CM. rAaBy “OuncTka n yxoa”).

E Mpumevanune

’_lepeA MCNOAL30BaHMEM MYABTUBAPKM >/6eAMTer, YTO BCE YacTn
abCcoAIOTHO cyxve.

Mporpammbl “Puc” u “Kpynbl”

E Mpumevanue

Ecav B Balem perioHe HabAIOARIOTCA Mepenaabl HarpsxeHrs B
CETW, COAEPXMMOE YallM MyAbTUBAPKM MOMET BbIKMMNETb.

IO OKOHYaHWM MPUrOTOBAEGHIA CPasy Xe NepeMeLlanTe Kpyny,
YTOBBI Pa3pbiXAUTh €€ 1 BbINapuThb AVLLIHIOIO XMAKOCTb, DTO
MO3BOAUT MOAYYMTH BOAEE PACCHINUATYIO KOHCUCTEHLIMIO.

B 3aBMCMMOCTI OT YCAOBUI NPUrOTOBAGHHMA HIKHIIM CAOI KPyrbl
MOXET CTaTb 30A0TUCTbIM.

["pomotiTe Kpymny, NOMECTUTE ee BO BHyTPEHHIOIO Yallly 1
HaAelTe Boay (pUc. @).

E Mpumevanune

[MoaApobHYIO MHPOPMALIMIO O COOTHOLIEHMM KOAYECTBA KpYTbl 1
BOAbBI CM. B KHUI'E PELIENTOB B KOMIMAEKTE.

2 OTKPOITE KPbILLKY, HAXaB COOTBETCTBYIOLLYIO KHOMKY
(prc. Q).
3 Hacyxo BEITPUTE BHELIHIOIO MOBEPXHOCTb Yawm (puc. (4)) u

NOMeCTUTE Yallly B MyAbTHBapKy (puc. (5)).

E Mpumevanne

\/6EAVITECb, YTO BHYTPEHHAA 4allla KaCaeTCA HarpeBaTeAbHOro
SAEMEHTA AOAKHBIM o6pa30M.

\/6EAVITECb, YTO BHELHAA NOBEPXHOCTb BH)’TPEHHEI‘/\‘ Yaln ABAAETCA
CYXOI;I M YMCTON, a Ha HarpeBaTeAbHOM 3AEMEHTE OTCYTCTBYIOT
3arpAsHeHus.

4 3aKpolTe KpbILKY MyAbTVBapKY (puc. @) 1 NOAKAIOUMTE
CeTeBYiO BUAKY K po3eTke (puc. é%).

5 Kacascb kHonkn MEHIO, Bbibepute nporpammy Puc (puc. )
nan Kpynsi (puc. @)

6 KocHutecs kHonk CTAPT/BBIKA v yaepviBaiiTe ee B
TeueHne 3 ceKyHA, UTObbl MOATBEPANTD BbIOOP 1 HauaTb
npuroToBAeHue (puc. ).

7 [o 3aBeplueH NPUroToBAEHUA NPUBOP MOAACT CUTHAA

11 aBTOMATUHUECKM MEPENAET B PEXIM MOAAEPHKAHNA
TemnepaTypbl.

Mporpamma “lNAaoB”

1 [omecTnTe BO BHYTPEHHIOK Hallly BCE MHIPEAVMEHTbI AAA
MPUroTOBAEHKA MAOBA.

2 Hacyxo BbITpyTE BHEWHIOI NMOBEPXHOCTD Yalum (puc. @) "
nomecTuTe vawy B MyasTvBapky (puc. (5)).

3 ZakpoiiTe KpbilKy MyasTrBapki (puc. (6)) 1 noAKAloUMTE
CETEBYIO BIAKY K poseTKe (pyc. (%).

4 Kacasco kHonkn MEHIO, BbibepuTe nporpammy Maos
(prc. (D).

5 KocHutecs kHonku CTAPT/BbIKA v yaepviBaniTe ee 8
TeueHue 3 CekyHA, UTObbl MOATBEPAMTL BbIOOP U HauaTb
npuroTtosAenrme (puc. (10)).

6 [o 3aBeplieHnn NPUroTOBAEHMS NPUBOP MOAACT CUrHAA

11 aBTOMATUHYECKM NEPEVAET B PEXMM MOAAEPIKAHMS
TemnepaTypsil.

Mporpammbl “TywuTb” 1 “Pary”

1 MoMecTuTe BO BHYTPEHHIOIO Uallly MHMPEANEHTBI AAA TYLIEHMS
VAV MPUrOTOBAEHMS pary.

2 Hacyxo BbITpHTE BHELHIO NOBEPXHOCTD Yalun (pUC. @) "
nomecTiTe Yally 8 MyrsTMBapKy (puc. (5)).

3 3akpoiiTe Kpbilky MyAsTMBapKU (prc. (6)) 1 noakaouMTE
ceTeByio BUAKY k poseTke (puc. (7)).

4 Kacascb kHonkn MEHIO, Bbibepute nporpammy TywnTb

(puc. @) 1an Pary (puc. )

&  Y7106bl 33AaTh APYroe Bpems MpUroToBACHMS,
obpaTtuTech K MHpopMaLMK B raase “HacTpolika Bpemein
NPUroTOBAEHUA".

5 KocHutecs kHonkn CTAPT/BbIKA v yaepixviBaliTe ee B
TeyeHne 3 ceKyHA, YTOObI MOATBEPANTL BbIGOP 1 HavaTb
NpUroToBAeHye (puc. )

6 Io 3aBepLIeHUN NPUrOTOBAEHMSA MPUBOP MOAACT CHMHAA
1 aBTOMATUUYECKN MEPENAET B PEXIM MOAAEPHAHNA
TemnepaTypbl.

MOAQOTIPEB, 3atem kocHeTech kHomkm CTAPT/BBIKA n
YAEPITE €e B TeUeHe 3 CeKyHA, MHAWMKATOP peuiMa
noaaepxaris Temnepatypsl (MOAOIPEB) noracHeT. Mo
OKOHUYaHMM MPUTOTOBAEHIIA MyAbTUBAPKA MEPENAET B PEXIM
OXKMAAHMA.

E MpumevaHune

e TprBOp MOMKET HAXOAUTBCSA B PEKUME MOAAEPIKAHNS
TemnepaTypsl B Tevere 12 4acos, MOCAE YEro OH MOAACT CHMHAA 1
BBIAET M3 3TOMO PEXUMA.

* B pexume oxmaarms kocrutecs kHorku MOAOTPEB, ytobbi
NepeNTH B PEXUM MOAAEPHKaHUS TemnepaTypsl. Obliee Bpemst
MOAAEPaHIA TEMNEpPaTypbl OTOBpaXaeTcs Ha Ancriaee. [1prubop
MOXET HaXOANTHCA B PEXUME MOAAEPHKAHIS TEMNEPaTYpsl B
TeueHue 24 Yacos, MOCAE YEro OH MOAACT CUTHaA U BBIMAET W3
3TOrO PeXMMa.

* B pexxume noporpesa kocHuTecs kHorku MOAOTPEB, uTobb
NEPENTH B PEKUM OXKMAAHMS.

Mporpamma “TomMuts”

1 TlwaTeAbHO OUNCTITE BHYTPEHHIOIO Yallly MyAbTVBapPKM 1
HaCyXO BbITPUTE €€ BHYTPEHHIOK MNOBEPXHOCTb MAMKOM TKaHbIO.
2 Hacyxo BbITpYTE BHELWHIOIO MOBEPXHOCTb Yalun (puc. @) n
MOMECTUTE Yallly B MyAbTUBapKy (puc. @).
3 MoAKAIOUKTE CETEBYIO BIAKY K SAEKTPOpO3eTKe (pUc. @),
4 Kacascb kHonkn MEHIO, Bbibepute nporpammy TomMuTb
(prc. @),
9 YTOObl 33AaTb APYroe Bpems MpUroTOBAEHNS,
obpaTuTech K MHdopMaLmm B raaBe “HacTpolika BpemeHi
MPUroTOBAEHMS" .

5 KocHutecs kHonku CTAPT/BbIKA v yaepxviBaiTe ee B
TeueHwe 3 cekyHa, YTOBbI NMOATBEPANTL BbIGOP M HavaTb
npurotosaetye (puc. (10)).

6 IMo 3aBepLIeHUM NPUrOTOBAEHNSA MPUBOP NOAACT CHMHAA
1 aBTOMATUYECKN MEPENAET B PEXUM MOAAEPIKAHNS
TemnepaTypbl.

Mporpamma “Xaputb”

1 Hacyxo BbITpUTE BHELIHIOIO NOBEPXHOCTb Yall (puc. @) "

MOMeCTUTE Yally B MyAbTMBapKY (puc. (5)).

[MoAKAIOUMTE CETEBYIO BIAKY K SACKTPOPO3ETKe (puC. @),

HaneiiTe HebOABLIOE KOAMYECTBO MacAa BO BHYTPEHHIOIO Yallly.

Kacascb kHonku MEHIO, BbibepuTe nporpammy Xaputb

(prc. @),

5 KocHutecs kHonk CTAPT/BbIKA v yaepviBaiTe ee B
TeyeHue 3 CeKyHA, YTODbI MOATBEPANTL BLIGOP W HauaTb
npuroToBAeHye (puc. ),

6 [MoACKAMTE 5 MUHYT, MOKa MaCAO AAA MPUrOTOBAEHHA
pasorpeeTcs, a 3aTeM NOMECTUTE UHIPEAVEHTbI 11 NPUMpPaBbl B
UaLlly MyABTUBAPKU.

7 He 3aKpbiBaliTe KPbILIKY 1 NOCTOAHHO NOMeLUVBaiTe
VHIPEAMEHTbI AOMATKOM.

8 [Mo 3aBepLIeHNn NPUrOTOBAEHMA NMPUOOP MOAACT CUTHAA 1
aBTOMATUYECKN NEPENAET B PEXMM OXKUAIHUSA.

HAwnN

Mporpamma “3anekatb”

1 [oMeCTUTE VHIPEAVEHTbI BO BHYTPEHHIOI YaLlly.

2 Hacyxo BbITpUTE BHELIHIOIO NOBEPXHOCTb Yall (puc. @) "
MOMeCTUTE Yally B MyAsTMBapKY (puc. (5)).

3 3akpoiiTe Kpbilky MyAsTMBapkM (prc. (6)) v noakaiouMTE
CeTeBYIO BIAKY K po3eTKe (pyc. é).

4 Kacascb kHornkm MEHIO, BbibepyrTe nporpammy 3anekats
(prc. @D).

5 KocHnTecs krHorku CTAPT/BBIKA v yaepxvBainTe ee B
TeyeHue 3 CeKyHA, YTODbI MOATBEPANTL BLIOOP 1 HauaTb
MpUroToBAEHME (pUC. )

6 [Npouecc 3anekaHus BKAoYaeT 2 3Tana. Koraa nepsbiit atan
(oKkOAO 35 MWHYT) 3aBEPLINTCA, MyAbTVIBapKa NOAACT 5
CUrHAAOB C MHTEPBaAOM B 30 CeKyHA, HaroMMHas O TOM, YTO
HEOBXOAMMO OTKPbITh KPbILLKY U MEpeBEpHYTb 3aneKkaembii
MPOAYKT W/MAM AOBABWTb AOMOAHUTEABHBIE MHTPEAVEHTbI MpU
HEOBXOAMMOCTY,

g [_- _-_-;' MUraeT Ha AMCIIAeE.

7 KocHutecs kHonku MEHIO, 4To6bl nepeiiTit ko BTOpomy 3Tary.
5 Ecan Bbl He kocHeTech kHomk MEHIO B TeueHune
5 MUWHYT MOCAE 3aBEPLIEHNA MEPBOro 3Tana, MyAbTVBapKa
NEPENAET B PEXVM MOAAEPXKAHWA TEMMEPaTypbl.

8 Mo 3aBepLUEHNN NMPUrOTOBAEHNA HPM6OP noAacT CMrHaA mn
aABTOMATUYECKN ﬂepeIZAeT B PEXMM OXMAAHNA.

Mporpamma “lNeun”

1 TTOAOKMTE MHIPEAVEHTBI AA BBINEUKM BO BHYTPEHHIOIO Yallly.

2 Hacyxo BbITpHTE BHELHIOI NOBEPXHOCTD Yalun (pUC. @) "
nomecTiTe vailly 8 MyrsTrBapKy (puc. (5)).

3 3akpoiiTe Kpbilky MyAsTMBapkU (prc. (6)) 1 noakaiouMTE
CeTeBYIO BUAKY K po3eTke (pyc. é%)

Mpumevanune

*  [pw BbiNeKaHMK NUPOroB AW xAeBa KpbiliKa AOAXKHA BbiTb 3aKpbiTa.
OnTManbHOM AAs BbiMeuku cunTaetcst Temnepatypa 130 °C u
BPEMs MPUroTOBAEHMS 45 MUHYT.

*  Ecavt vHrpeayieH Tl BbinekaioTes npy Temnepatype soiwe 140 °C, He
3aKpbIBATE KPbILLIKY.

4 Kacasco kHonkn MEHIO, BbibepuTte nporpammy Meub

(prc. @).

5 YTOObl 33AaTh APYryiO TeMMNepaTypy BbineKaHus,

obpaTtuTech K MHpopmMaLmm B raase “HacTpoiika
TemnepaTypbl MPUroTOBAEHMS" .

> Y706bl 33AaTh APYroe BpEMs MPUrOTOBACHMS,
obpaTuTech K MHdopMaLmm B raase “HacTpoiika Bpemeti
NPUroTOBAEHMS" .

5 Kochutecs kHonkn CTAPT/BbIKA v yaepxviBariTe ee B
TeyeHe 3 CeKyHA, YTOObI MOATBEPANTL BbIGOP 1 HavaTb
npuroTosaenie (puc. 10).

6 Io 3aBepLIeHUN NPUrOTOBAEHNS MPUBOP NMOAACT CHMHAA
1 aBTOMATUYECKN MEPENAET B PEXIM MOAAEPMKAHNS
TemrepaTypbl.

E Mpumevanune

¢ Ecav BoibpaHHas TemnepaTypa BbinekaHus Hiwke 80 °C, nocae
OKOHYaHWMA MpUroTOBAEHNA I'\DI/I6OP aBTOMaTU4ECKM HSDEIHAET B
PEXUM OXMAAHNS,

¢ |3BAeKkan BHYTPEHHIOIO Yallly 13 MyAbTMBAPKM NOCAE
NPUrOTOBAEHWS, MCMOAB3YITE KyXOHHYIO PYKaBULLY MAI MOAOTEHLIE,
TaK Kak 4alla CMAbHO HarpeBaeTCA.

Mporpamma “Kawa”

1
2

[oMeCcTUTE VHIPEANEHTbI AAS KAl BO BHYTPEHHIOIO Yallly 1

nepemeLlanTe nx.

Hacyxo BbITpUTE BHELIHIOIO MOBEPXHOCTb Yawm (puc. (4)) n

nomecTuTe vay B MyasTVBapky (puc. (5)).

ZakpoiiTe KpbilKy MyasTrBapki (puc. (6)) 1 noAkAloUMTE

CETEBYIO BUAKY K po3eTke (pyc. (%).

Kacascb kHonku MEHIO, BbibepuTte nporpammy Kawwa

(pric. @),

5 YTOObl 33AaTb APYroe Bpems NpuroTOBAEHNS,
obpaTuTech K MHpopMaumn B raase “HacTpoiika BpemeHn
MPUrOTOBAEHMS' .

KocHnTecs kHorku CTAPT/BBIKA v yaepxviBainTe ee B
TeyeHue 3 CeKyHA, YTODbI MOATBEPANTL BLIOOP 1 HauaTb
npuroToeAerye (puc. )

[Mo 3aBepLIeHn NPUrOTOBACHMA NPUOOP MOAACT CUTHaAA
11 aBTOMATMUYECKM NEPEVAET B PEXUM NOAAEPIKAHUA
TemnepaTypbil.

Mpumevanue

[~ 77 oTobpaaeTca Ha AnCrAGe AO 3aKVMaHVA BOABIKMAKOCTH.

Koraa BoAa/ MMAKOCTb 3aKMMUT, Ha AMCTIAEE HaYHETCA O0bpaTHbIN

OTCYET YCTAaHOBAEHHOIO BPEMEHM MPUrOTOBAEHMUA.
MoapobHyio MHPOPMALIVIO O COOTHOLLEHMI KOAUYECTBa
WHFPEAMEHTOB 1 BOAbI CM. B KHWIE PELEenTOB.

Mporpamma “loToBUTL Ha napy”

1

HaneiiTe BoAy BO BHYTPEHHIOIO YaLlly.

Mporpamma “XonoaeL”

1 [MoMeCTUTe BO BHYTPEHHIOI Yally MHIPEAVUEHTBI AA
MPUrOTOBAEHMS XOAOALIR.
2 Hacyxo BbITpWTE BHEWHIOI MOBEPXHOCTD Yalum (puc. @) "
MoMeCTUTE Yallly B MyAbTUBapKy (puc. (5)).
3 3akpoiiTe KpbilKy MyasTrBapki (puc. (6)) 1 noaKkAloUMTE
CETEBYIO BIAKY K po3eTke (puc. C%)
4 Kacasco kHonku MEHHO, BbibepuTe nporpammy XoAoael,
(prc. @),
> Y7006bl 33AaTb APYrO€ BPEMS MPUrOTOBAEHMS,
obpaTtuTech K MHPOpMaLMK B raase “HacTpolika Bpemeri
MPUroTOBAEHMS' .

5 KocHutecs kHonku CTAPT/BbIKA v yaepviBaiTe ee B
TeueHve 3 cekyHa, YTOBbI MOATBEPANTL BbIGOP 1 HavaTb
npurotosaetie (puc. (10)).

6 Mo 3aBepLIeHUM MPUrOTOBAEHNS NPUBOP NOAACT CHMHAA
1 aBTOMATUYECKN MEPENAET B PEXUM MOAAEPIKAHNS
TeMnepaTypbi.

E Mpumevanune

° I':_- _-j 0T06pa»<aeTc;1 Ha AMCNAEE AO 3aKMMNaHMa BOAbI/)KI/IAKOCTI/I.
Koraa BoAA/AKUAKOCTb 3aKUMKT, HA AUCTIAEE HAYHETCS OBpaTHbIN
OTCHET YCTAHOBAEHHOIO BPEMEHM MPUrOTOBAEHMSA.

Mporpammsl “Uorypt” u “Kedup”

1 Cwmewaiite VHIPEANEHTDI, HeOBXOAMMbIE AT MPUrOTOBAEHNA

HacTtpoiika BpeMeHU NpUroToBAEHUS

Bbl MoXeTe M3MEHNTb BpeMA MPUroTOBACHUSA ANl HEKOTOPbIX
nporpamm. Cwm. raasy “O630p nporpamm’”’, YTobbI y3HaTb, B KaKix
NporpaMMax v B MPEAGAAX Kakoro AMarasoHa MOXHO peryArpoBaTh
CIIVEN
BoibepuTe HysKHyio Mporpammy MpUroTOBACHNA.
2 KocHnTecs knonk BPEMA MPUTOTOBAEHNA (puc. )
&  Ha au1cnaee HauHeT MUraTh 3HaueHMe vaca.

3 KacaiiTecb KHOMOK yBeAnieHns (+) MAM ymeHblueHus (-)
3HaueHA, YTODbI 33AaTb KOAMYECTBO Yacos (puc. (31)).

4 3338 KOAMYECTBO YaCOB, CHOBA KOCHWUTECH KHonkv BPEMA
MPUTOTOBAEHUA (puc. @).
= Ha a1cnaee HauHeT MUraTb 3HaYeHUe MUHYT.

5 KacaiTecb KHOMOK yBeAnieHus (+) uAv yMeHblieHus (-)
3HaYeHws, UTOObI 3aAaTb KOAUYECTBO MUHYT (PHC. @),

6 KocHutecs kHonku CTAPT/BbIKA v yaepviBaliTe ee B
TeueHe 3 cekyHa, YTOBbI MOATBEPANTL BbIGOP W HavaTb

npuroToBAeHme (puc. ),

E Mpumevanune

*  Ecan nocae Kacarmsa kHorkvu BPEMA MPUTOTOBAEHWNA sbi He
KOCHETECh HU OAHOW APYIOW KHOTMKM, MyASTUBAPKA NEPENAET B
PEMHMM OXKMAAHUSA.

* AAS IPOrpamM, B KOTOPbIX MaKCUMAABHOE BPEMS MPUrOTOBAEHMS
cocTaBAseT 1 vac, npu nepeom KacaHum kHorkv BPEMA
MPUTOTOBAEHUA Ha avicnaee cpasy HauHeT MUraTb MHAVKALIMA
MUHYT.

DyHKLMA OTCPOUKM CTapTa AAS
BKAIOYEHUSA B 3aAaHHOE BpeMS

AN HEKOTOPbIX MPOTPaMM MPUTOTOBAEHMSA MOXKHO BKAIOUNTH
yHKUMIo oTcpouku ctapTa. CM. raasy “O630p nporpamm”, YTobbl
Y3HaTb, B KaKVX MPOrPaMMax MOXHO 3aAaTb OTCPOUKY CTapTa.
1 BbibepuTe Hy)KHYIO MPOrpamMmy MpUroTOBAEHMS.
2 KocHutecs kHonkn OTCPOYKA. (puc. )

=3 Ha ANCOAEE HAYHET MUIraTb 3HaYeHMe Yaca.

3 Kacalitecb KHOMoK yBeAnieHns (+) MAW yMeHblueHWA (-), YTobbI
33AaTb KOAVYECTBO YacoB (puc. @).

4 3aA2B KOAMECTBO YaCOB, CHOBA KOCHWTECH KHOMKM
OTCPOMKA (puic. (36)).
9 Ha ANCTIAEE HAYHET MUraTb 3Ha4EeHWE MUHYT.

5 Kacaiitecb KHoMok yBeAnieHns (+) MAW yMeHblueHNs (-), YTobbI
3aAaTb KOAMYECTBO MUHYT (puc. (37)).

6 KocHutecs kHonkn CTAPT/BbIKA v yaepxviBaiiTe ee B
TeyeHe 3 ceKyHA, YTOObI MOATBEPANTL BbIGOP 1 HavaTb
NpUroToBAeHye (puc. )

E Mpumevanune

*  Ecam nocae Kacarma kHonkm OTCPOYKA Bbi B Tederre 15 cekyHa,
He KOCHETECb H OAHOM APYTOM KHOMKKM, MyAbTVBapKa NepenaeT B
PEMIM OXMAAHMA,

* [lo ucTeueHnn yCTaHOBAEHHOTO BPEMEHM NPUrOTOBAEHUE DyAeT
3aBepuueHo. Hanpumep, ecan B 10 yacos yTpa BbibpaHo Bpemst
OTCPOUKM 8 YaCOB, MPOLIECC NMPUrOTOBAEHMSA BYAET 3aKOHUEeH Yepe3
8 vacos — B 18:00.

HacTpoiika Temnepatypsl
MPUrOTOBAEHUS

NSt HEKOTOPBIX MPOrPaMM MOXHO U3MEHATH TemnepaTypy
npuroToeAeHms. Cm. raasy “O630p nporpamm’’, 4Tobbl y3HaTb,
B KaKyIX MporpaMmax 1 B MpeAeAax Kakoro AvanasoHa MOXHO
peryAvpoBaTh Temreparypy.

BbibepuiTe Hy)HyIO MPOrpamMmy MprUroTOBAEHMS.
2 KocHutecs kHonku TEMIT. (puc. )

9 Ha ancnaee oTobpasnTca TemnepaTypa NpUroTOBACHNS,

YCTaHOBAGHHAA MO YMOAUaHMIO.

3 KacaiTecb KHOMOK yBeAnieHus (+) uAv yMmeHblieHus (-)
3HaueHMs, YTOBbI 33AaTh TEMMNEPATYPY MPUrOTOBAEHUA
(prc. G9).

4 KocHutecs kHonku CTAPT/BbIKA v yaepviBaiTe ee B
TeueHue 3 cekyHA, UTObbl MOATBEPAMTL BbIOOP M HauaTb
npurotosaetie (puc. (10)).

E Mpumevanune

*  BMecTo KHOMOK yBeAnieHs (+) MAM yMeHbLUEHUS (-) MOXHO
HECKOABKO pa3 KOCHYTbCsA kHomku TEMIT, uTobbl 3aaaThb
TemnepaTypy NpUroTOBAEHMS.

YcTaHoBKa GAOKMPOBKM OT AeTel

YTO6bI AETU HE MOTAW MCMOAB30BATb MYABTUBAPKY, MOXHO
aKTMBMPOBaTb GyHKLIMIO BAOKMPOBKYM BO Bpems npoLiecca
MNpUroTOBAEHWA.
1 KochmTech krorku SALUMTA OT AETEM v yaeprvisaiiTe
ee B TeuyeHue 3 CekyHA, UTOObl aKTUBMPOBATL GAOKMPOBKY
(prc. (49).
=g Ha ANCTIAEE 3aropuTca 3Ha4OK 6/\OKVIPOBKM oT AeTel;I.
2 Y4T06bl OTMEHNTL BAOKUPOBKY, CHOBA KOCHMTECH KHOMKM
SALLMTA OT AETEM 1 yaepsiusaliTe ee B Teuerme 3 CeryHA

(pvic. @),

9 3HauoK BAOKMPOBKM OT AETell MoracHeT.

5 Ouuncrtka n yxoa

E Mpumevanune

*  OTtknaounTe MYAbTUBAPKY OT CETU N NMOAOKANTE, NOKa OHa HE
OCTbIHET, MPEXAE HYEM MPUCTYNaTb K O4MCTKE.

OuuncTKa BHYTPEHHUX NOBEPXHOCTEWM
MYAbTUBAPKM

Y4706 OUNCTUTD BHYTPEHHIOK MOBEPXHOCTb KPBILLKW 1 KOPyca
MYABTVBAPKM, @ TakKe HarpeBaTeAbHbIN SAEMEHT:

* [lpoTpuTe Kx crerka BAAYKHOM TKaHbIO.

* O6s3aTeABHO YAAAUTE BCE MPUCTABLUME OCTATKM MNLLM.

OuuncTKa BHELHEN NOBEPXHOCTH
MYAbTUBAPKM

Y4TOBbI OUNCTUTB BHELLHIOIO MOBEPXHOCTb KPBILLKYK 1 KOPITYC
MYABTVBAPKM:
¢ [IpoTpuTe KX TKaHbIO, CMOYEHHOM MbIALHO BOAOW.
*  AAA OUMCTKM MaHEAV YrPaBAGHUA MCNOAL3YITE TOABKO MAMKYIO
CyXylO TKaHb.
¢ TuwaTeAbHO yAaAATe OCTaTKM MULLK BOKPYT KHOMOK
yrnpaBAGHUA.

2

3

@E®EEO

KomnaekTauis ynakoBku
(maa. 1)

MyAbTUBapKa

LLIHyp >kuBAGHHA

KolmK AAA NpUroTyBaHHs Ha napi
[NocibHuK KopumcTyBada

Khura 3 petentamm

[apaHTilHWit TaAoH

Orasa

Orasia BUpoby (Maa. 2)

SISISISIOIOICISICIONS)

BepxHs KpuLuKa

3HiMHa BHY TPILLIHS KpULLKa
BHYTpilWHA KacTpyAs

[MaHeAb KepyBaHHs
HarpiBaAbHWit eAeMeHT
Pos'em aAst KabeAlo KMBAEHHS
[onoBHWMIT BAOK

Pyuka MyAbTVBapKU
IHAVKaTOpY piBHS BOAN
ViliAbHIOOYE KiAbLIE

3HiMHa KpyLLKa MapoBOro OTBOPY

KHorka po36AOKyBaHHA KPUILLKK

LWHyp nuTaHus
Yata AASl MPUrOTOBAGHMA Ha Napy

P}/KOBOACTBO MOAb30BaTEAA

E Mpumevanue

* Y706bI MPUroTOBUTL OBOLM Ha Napy, HaaerTe 0,2—1 A BOAbI B

2

iorypTa A1 kedupa, M MOMECTUTE KX BO BHYTPEHHIOK YaLlly.
Hacyxo BbITpUTE BHELIHIOI NOBEPXHOCTb Yalkt (pucC. @) "
nomecTiTe vattly 8 MyAsTuBapKy (puc. (5)).

OumncTka akceccyapos

Y7106bI OUMCTUTD BHYTPEHHIOIO Hallly, Hally AAA NPUrOTOBAEHKMA Ha

napy, Cb€MHYIO KPbILLKY OTBEPCTUA BbIXOAA Mapa:

KHura peuenTos

@E®EEO

[apaHTWIHbIN TaroH

3 OnwucaHue

OnwucaHue npubopa (puc. 2)

BepxHssa Kpbilka

CbemHan BHYTPEeHHAS KpbillKa
BHyTpeHHss Yala

[MaHeAb ynpasaeHms
HarpeBaTeAbHbIl SAeMeHT
Pasbem kabeas nuTaHWA
OcHoBHoe yCcTpOoWcTBO

Pyuka MyAbTMBapKM

MepHas Wwkana
VNAOTHUTEABHOE KOAbLIO

CobemHasn KPbILUKa OTBEPCTUA BbIXOAA Mapa

SISISICIOIOINICISIOIONC)

KHonka OTKPbIBaHMSA KPbILWKK

OnucaHne 3AeMeHTOB YrpaBAEHUS
(puc. 3)

KHoMKa pexxviMa noAAepKaHisi Temnepartypsi
KHorka GAOKMPOBKK OT AeTein

Khonka "MyabTunosap Pro”

KHorka oTcpoukn cTapTa

KHOMKa yMeHBLUEHUS 3HaueHs

KHorka yBeAnIeHus 3HavueHs

KHorka Boibopa BpeMeHH MpUroToBAEHMUs
KHorka meHio

KHonka Bbibopa TemnepaTypbl

KHomMKa BKAIOUYEHMS/BBIKAIOYEHMS

CISISISNONOIOIGICISN®

Awvcnaen

O630p nporpamm

Bpems

NPUroToBAEHMs Mo | AuanasoH BpeMeHu
Mehio YMOAYaHUIO NPUrOTOBAEHMS
Puc 30—40 mMuH /
Kpynbl 30—40 muH /
MroB 35 MuH /
Katwa 10 MuH 5MuH—2y
[oTOBUTbL Ha Napy 20 MuH 5MUH— 2y

BapwuTb 20 MuH S5MUH—2Yy
Cyn Ty 20 MUH — 4 4
HanuTkm 10 MuH 5—40 MnH
Tywutb Ty 20 MuH — 10y
TomnTb S5y 1—15y

Pary 2y 20 MH — 10y
HKaputb 15 MUH 5—60 MuH
3anexatb Ty /

Meus 45 MuH 20 MUH — 2 4
Xonoaell 6y 4—10y
I7IorypT 8u 6—12u4

Kedup 8y 6—12 4
PasorpeTtb 25 MUH 5—60 MuH
Pyuron

MyAbTUNOBap 2y 5MuH—10y
MyabTnosap Pro 5 MWH S5muH— 15y

Temnepatypa
Bpems NpUroToBAeHus, AManasoH
OTCPOUKM YCTaHOBAEHHasi  PEryAUPOBKM
cTapra MO YMOAYaHMIO  TeMrepaTyp
Puc 1—24u 130—140 °C
Kpynbi 1—24u 130—140 °C /
Mros 1—24u 130—140 °C /
Kawa 1—24 4 90—100 °C /
[oToBUTbL Ha
napy 1—24u 100 °C /
Baputb 1—24u 100 °C /
Cyn 1—24u 90—100 °C /
HanuTkm 1—24u 100 °C /
Tywuts 1—24u 95 °C /
TomnTb 1—24u 80 °C /
Pary 1—24u 90 °C /
HKaputb / 145—160 °C /
3anekaTb 1—24 4 120-130 °C /
Meyb / 130 °C 40-160 °C
Xonoaell 1—24 4 90—100 °C /
MorypT 1—24u 4043 °C /
Kedup 1—24 4 4043 °C /
Pasorpetb / 85 °C /
PyyHow
MynsTinosap  1—24 4 100 °C 30-160 °C
MyAbTUNOBap
Pro 1—24u 100 °C 30-160 °C

3aBMICUMOCTM OT BMAA M KOAWYECTBA OBOLLEH. HTOBbI NPUroTOBKTL
MSICO Ha napy, HaAeiTe 0,5—2 A BOABI B 3aBMCMMOCTH OT pasmepa
MOpUMIT 1 KOAUYECTBA MACa.

[NoAOXKITE HEOOXOANUMBIE MHIPEAMEHTDI B Uallly AAA

NPUrOTOBAEHMA Ha Napy 1 NOMECTUTE ee BO BHyTPEHHIOKO Yallly

MyABTVBAPKM.

5 VbeaMTeCh, YTO He BCe OTBEPCTMSA AAA Mapa B valle AAA
NPUrOTOBAEHMA Ha Napy 3aKPbiTbl MHIPEAUEHTaMM, YTOObI
nap cBOGOAHO MPOXOAMA 3TV OTBEPCTUSA.

Hacyxo BbITpHTE BHELHIO NOBEPXHOCTD Yalun (PUC. @) 2

nomecTyTe vaty B MyasTviBapky (puc. (5)).

3akpoiiTe Kpbilky MyAsTMBapKU (prc. (6)) 1 noakaiouMTE

CeTeBYiO BUAKY K po3eTke (puc. &)

Kacasco kHonkn MEHIO, Bribepute nporpammy oToBnTb Ha

napy (puc. (3).

9 YTOObl 33AaTb APYroe Bpems MpuUroTOBAEHWS,
obpaTtuTech K MHpopMaLmMm B raase “HacTpoiika BpemeHin
NPUroTOBAEHUA".

KocHutecs kHonkn CTAPT/BBIKA v yaepviBaliTe ee B
TeueHne 3 cekyHA, UTObbl MOATBEPANTD BbIOOP 1 HauaTb
npuroToBAeHme (puc. ).

[o 3aBeplueHn NPUroToBAEHUA NPUBOP MOAACT CUHAA
1 aBTOMATUYECKN NEPENAET B PEXMM MOAAEPIKAHNA
Temneparypsbl.

E Mpumevanune

’_lpM I‘IerOTOB/\eHMM Ha I‘Iapy He ﬂorpy»(al?ﬁe ﬂ/\aCTMKOB\/IO HaLIJ)/

B BOAY.

[~ Z 7 otobpaxaeTca Ha AUCTACE AO 3aKMMAHUS BOABIKMAKOCTU.
Koraa BoAa/MKMAKOCTb 3aKMMUT, AMCMIAEE HAUHETCA OBpaTHbIN
oTcyeT \/CTaHOB/\eHHOrO BpeMeHM I‘IerOTOB/\eHMﬂ.

MocAe OKOHYaHMS MPUrOTOBAEHMS Ha Mapy MCMOAL3YITE KyXOHHYIO
PYKaBI/H_ly WAL TIOAOTEHLIE AASR M3BAEYEHUA Yalln My/\bTMBapKM 4
Yallm AAS IPUFOTOBAEHMS Ha Mapy, Tak Kak OHW MOTYT ObiTb O4eHb
ropAvYnMmn.

3 3akpoiiTe KpbilKy MyasTrBapki (puc. (6)) 1 noaAKkAloUMTE
CeTeBylO BUAKY K po3eTke (puc. (%).
4 Kacasco knonki MEHIO, ebiGepuite nporpammy Morypt
(pyc. ) nan Kedup (puc. @).
5 YT00bbl 33AaTb APYroe Bpems MpuUroTOBAEHNS,
obpaTtuTech K MHPopMaLMK B raase “HacTpolika BpemeHi
NPUroTOBAEHMS' .

5 KocHutecs kHonku CTAPT/BbIKA v yaepviBariTe ee B
TeyeHe 3 cekyHa, YTOBbI MOATBEPANTL BbIGOP 1 HavaTb
npuroToBAeHme (puc. ),

6 Mo 3aBepLIeHUM NPUFOTOBAEHMS MPUBOP MOAACT CUIHAA 1
ABTOMATUYECKU NEPEMAET B PEXIM OKMAHM.

[Mporpamma “Pasorpetb”

1 MNometwarite BAIOAO 11 PaBHOMEPHO PacrpeAeANTE ero Bo
BHYTPEHHEN Yalle.

2 AAA TOro YTO6bI BAIOAO HE MOAYUMAOCH CyxM, AoDaBbTe
HEMHOTO BOABI. KOAMYECTBO BOABI 3aBUCHT OT HYXXHOTO
obbema rnopLmm.

3 Hacyxo BbITpUTE BHELIHIOIO NOBEPXHOCTb Yall (puc. @) "
nomecTuTe vaiy B MyasTBapky (pric. (5)).

4 ZaxpoiiTe KpbilKy MyasTvBapki (puc. (6)) 1 noakaloumMTE
ceTeBylo BIAKY K poseTke (puc. (7).

5 Kacasco kHonkn MEHIO, Beibepute nporpammy Pasorpets
(prc. @9).

5 YT00Obl 33AaThb APYroe Bpems NpUroTOBAEHNA,
obpaTtuTech K MHPOpMaLMK B raase “HacTpoiika BpemeHn
NPpUroTOBACHNA".

6 Kochutecs kHonkn CTAPT/BbIKA v yaepxviBariTe ee B
TeyeHe 3 CeKyHA, YTOObI MOATBEPANTL BbIGOP 1 HavaTb
MpUroToBAeHIe (puc. )

7 Tlo 3aBeplieHny MpUroTOBAEHMSA MPUBOP MOAACT CUrHaA
1 aBTOMATUHYECKN MEPENAET B PEXIM MOAAEPIKAHUS
TemrepaTypbl.

Mporpamma “Baputb”

1 HaneiiTe BoAy BO BHYTPEHHIO Yally.

2 Hacyxo BbITpUTE BHELIHIOIO NOBEPXHOCTb Yalln (pucC. @) "
nomecTuTe vauuy B MyasTrBapky (puc. (5)).

3 ZakpoiiTe KpbitKy MyasTrBapki (puc. (6)) 1 noakalouMTE
CeTeBYIO BUAKY K po3eTke (puc. &)

4 Kacasco kHornkn MEHIO, Bribepute nporpammy Baputb
(prc. ()

9 YT0Obl 33AaTb APYroe Bpems MpuUroTOBAEHWS,
obpaTtuTech K MHpopMaLmm B raase “HacTpolika Bpemern
NpUroToBAEHMA".

5 Kochutecs kHonku CTAPT/BbIKA v yaepviBaiTe ee B
TeueHne 3 ceKyHA, UTObbl MOATBEPANTD BbIOOP 1 HauaTb
npuroToBAeHme (puc. ).

6 Koraa BoAa 3aKUMWT, MyAbTMBapKa MOAACT CUIHAA O TOM, 4TO

HEOOXOAMMO OTKPBLIT KPBILLKY 1 MOMECTUTL MHIPEANEHTbI BO
BHYTPEHHIOIO Yallly.

E Mpumevanune

[~ Z 7 otobpaxaeTca Ha AUCNACE AO 3aKMMAHUS BOABIKMAKOCTU.
Koraa BoA/MKMAKOCTb 3aKWMUT, AMCMIACE HAUHETCA OBpaTHbIN
OTCYET YCTaHOBAEHHOrO BPEMEHW MPUrOTOBAEHUA.

7

Mo 3aBepLUEHNN TPUTOTOBAEHNA HPM6OD MnoAaCT CHMrHaA 1
ABTOMATUYECKN nepeﬁlAeT B PEXMM OXMAAHNA.

[Mporpamma “MyAbTunosap”

AaHHas nporpamma no3BOAUT Bam rOTOBUTL BAIOAA C
VHAVBUAYAABHBIMI HACTPOMKaMI BPEMEHM 1 TemnepaTypbl.
NoMecTUTe UHIPEAVEHTbI BO BHYTPEHHIOKO Yallly.
2 Hacyxo BbITpHTE BHELUHIO NOBEPXHOCTD Yalln (pUC. @) "
nomecTiTe Yallly 8 MyAsTMBapKy (puc. (5)).
3 3akpoiiTe Kpbilky MyAsTMBapKM (pc. (6)) 1 noakaouMTE
CeTeBYiO BUAKY K po3eTke (pyc. &)
4 Kacasco kHonkn MEHIO, Bbibepute nporpammy MyabTunosap
(prc. @),
9 YT06bl YCTaHOBWTL HYXKHYIO TEMMepaTypy MPUroTOBACHMS,
obpaTtuTech K MHpopmMaLmm B raase “HacTpolika
TemnepaTypbl MPUrOTOBAEHMS" .

9 YTOObl YCTAHOBUTb HY)KHOE BPEMS MPUrOTOBAEHWS,
obpaTuTech K MHdopMaLmm B raaBe “HacTpolika BpemeHi
NpUroToBAEHMS" .

5 KocHutecs kHonku CTAPT/BbIKA v yaepviBaiTe ee B
TeueHve 3 cekyHa, YTOBbI NMOATBEPANTL BbIGOP 1 HavaTb
npuroTosaetme (puc. ).

6 IMo 3aBepLIeHUM MPUrOTOBAEHNSA MPUBOP NOAACT CHMHAA
1 aBTOMATUYECKN NEPENAET B PEXUM MOAAEPIKAHNS
TemnepaTypbi.

E Mpumevanne

* Ecav BoiGpaHHas Temnepatypa Hwke 80 °C, MyAsTMBapKa
ABTOMATUHECKN NEPEMAET B PEXIM OXMAAHISA MOCAE 3aBEPLIEHISA
MpoLIecca NpUroTOBAEHUS.

e Ecav BoibpaHHas TemnepaTypa sbiwe 140 °C, BepxHsa Kpbillka
AOMKHA BbITb OTKPbITA MPU MPUFOTOBAEHUM,

Mporpamma “Cyn”

1

2

oMecTUTe UHIPEAMEHTDI 1 HAAEITE BOAY/PKAKOCTb BO

BHYTPEHHIOIO Yallly AAS MPUFOTOBAGHWA Cyra.

Hacyxo BbITpHTE BHELHIO NOBEPXHOCTD Yalun (pUC. @) "

nomecTyTe vaty B MyasTviapky (puc. (5)).

3axpoiiTe KpbilKy MyAsTMBapKU (pc. (6)) 1 noakaiouMTE

CeTeBYiO BUAKY K po3eTke (puc. %}

Kacasco kHonkn MEHIO, Bribepute nporpammy Cyn (puc. @)

9 Y706bl 33AaTh APYroO€ BPEMS MPUrOTOBACHMS,
obpaTnTech K MHdopMaLmm B raaBe “HacTpolika BpemeHi
NPUroToBACHMA".

KocHutecs kHonku CTAPT/BBIKA v yaepviBaliTe ee B
TeueHne 3 cekyHA, UTObbl MOATBEPANTD BbIOOP 1 HauaTb
npuroToBAeHue (puc. ).

[o 3aBeplueHM NPUroToBAEHUA NPUBOP MOAACT CUTHAA
11 aBTOMATMYECKM NEPEMAET B PEXUM NOAAEPHKAHNA
Temneparypbl.

Mporpamma “Hanutkn”

1 [oMeCTUTE BO BHYTPEHHIOI Yally MHMPEAVEHTbI AAS
NPUrOTOBAEHMA HaMWTKa.

2 Hacyxo BbITpUTE BHELIHIOI NOBEPXHOCTb Yallint (pucC. @) "
NoMeCTUTE Yally B MyAsTVBapKy (puc. (5)).

3 3akpoiiTe KpbilKy MyasTHBapki (puc. (6)) 1 noAkAloUMTE
CETEBYIO BIAKY K po3eTKe (pyc. (%).

4 Kacascb kHonkn MEHIO, BbibepuTte nporpammy HanuTku
(puc. (46)).
> Y706bl 33AaTb APYrO€ BPEMS MPUrOTOBAEHMS,

obpatuTecs K UHOpMaLIMK B rAase “HacTpolika BpemeHi
MPUroTOBAEHMS' .

5 KocHnTecs kHomku CTAPT/BBIKA v yaepxviBainTe ee B
TeyeHve 3 cekyHA, YTOBbI MOATBEPANTL BbIGOP 1 HavaTb
npurotoeaere (puc. (10)).

6 IMo 3aBepLIeHUV NPUFOTOBAEHNSA MPUBOP NOAACT CHMHAA

11 aBTOMATUUECKM NEPENACT B PEXIM MOAAEPHKAHNA
TemnepaTypbl.

E Mpumevanue

[~ 77 otobpaxaeTca Ha AUCNAGE AO 3aKMMAHUS BOABIKMAKOCTH.
KOFAa BOAa/)KMAKOCTb 3aKMUNUT, Ha BKPaHe NoABUTCA MHAMKALMA
3aAaHHOIrO BpeMeHM I'IerOTOB/\eHVISL

OyHkumsa “MyabTunosap Pro”

OyHkuma “MyabTnoap Pro” nossoaseT HacTpanBaTb A0 9 3Tanos
MPUrOTOBAEHMA C YCTAHOBKOM Pa3AMUHbIX MapamMeTPOB BPEMeHH 1
TemnepaTypbl.
Hanpumep, Aas NepBoro 3Tarna MOXHO BbiOpaTb HACTPOMKM
5 MuHyT 11 160 °C, ans BToporo 3tana — 10 muHyT 1 100 °C, a aan
nocaeaHero stana — 20 muHyT 1 80 °C.
1 B pexxime oXKMAGHNA MyABTUBAPKI KOCHUTECH KHOTKM
MyabTunosap Pro. (puc. )
L»  Ha amcnaee nossutcsa MHamkauma 1",

2 CM. rAaBy "HacTpoiika BpemeHn NprroToBAeHms”, 4Tobbl
BbIOpaTh Bpems aAf 3Tana 1.
3 CM. rAaBy "HacTpoiika TeMnepaTypbl MPUroTOBAEHUA", YTOObI

BbIOpaTh TemnepaTypy Aad 3Tana 1.
4 CHoBa KocHWTeCh KHomki MyAbTunoBap Pro 1 nepexoaunTe k

sTany 2. (puc. )

Ly Ha amcnaee nosasuTcsa MHamkauma 2",

5 HacTpoiite Bpemsi 1 TemnepaTypy NMpUroTOBAEHUS AAS 3Tana 2.
IMoBTopsITe OMMCaHHbIE Bbile Wark, Noka He ByaAyT
HACTPOEHbI MapaMeTPbl AAl BCEX 3TANOB, a 3aTEM KOCHWNTECH
kHorkn CTAPT/BbIKA 1 yaepviBaiiTe ee B TeueHue 3
CeKyHA, YTOObI MOATBEPAUTL BLIGOP 11 HauaTh MPUrOTOBAEHIIE

(pvc. 40)).

E Mpumevanune

e Obulee BpeMs NPUTOTOBAEHUS AAS BCEX 3aAAHHBIX STAroB AOAKHO
COCTaBASTb He 6onee 24 Yacos.

=N

MoaAeprkaHue TemnepaTypbl

B MyAbTMBapKe npeaycMoTpeHa ¢yHKUMS YAOBHOIO yripaBAeHUs

PEXMMOM MOAAEPHKAHMS TEMMEPATYPbI.

¢ Ecav nocae BbIGOPA HY»KHOWM NPOrpaMMmbl MPUrOTOBAEHMS C
nomottpio kHomnku MEHIO Bbi kocHeTecs kHomnku CTAPT/BbIKA
1 yAEPXKUTE ee B TeyeHue 3 CeKyHA, B TeYeHMe BCero npotiecca
MPUrOTOBAEHUS BYAET rOpeTb MHAMKATOP PEXMMA NOAAEPKAHMA
Temnepatypbl (MOAOTPEB). Mocre OKOHYaHUS NPUrOTOBAEHMS
MYABTVIBapKa NEPENAET B PEXMM MOAAEPXKaHA TEMNEPaTYpbl.

¢ Ecan nocae BbIGOpa HY»KHOWM NPOrpaMmbl MPUrOTOBAEHMS C
nomotLpio kHornku MEHKO Bbi cHavana kocHeTech KHOMKM

* 3amounTe UX B ropsvelt BOAE 1 OUUCTUTE MyOKOM.

6 VYTuamsaums

DTOT CYMBOA O3HAYAET, UYTO MPOAYKT HE MOXKET ObiTb
YTUAM3/POBaH BMECTE C ObITOBbIMU OTX0AaMK (2012/19/
EQ).
Emmm  BoMOAHANTE PaSAEABHYIO YTUAMBALIMIO SASKTPHHECKIX
11 SAEKTPOHHbIX M3ACAMIA B COOTBETCTBIM C MPaBUAAMY,
NPVHATEIMK B Ballelt CTpaHe. [1paBuAbHas yT1AM3aLmA
NOMOXET MPEeAOTBPATUTb HEraTUBHOE BO3AGMCTBYE Ha OKPYXKAIOLLYIO
CpeAy 1 3A0POBbe YeAoBeKa.

7 TapaHTuA U 06CAYyXKUBaHUE

Ecan Bam TpebyeTca obcayKmBaHMe Npubopa NAM AOMOAHUTEAbHAS
MHGOPMALMA, @ TaKXKE B CAyHae BO3HUKHOBEHIA MPOBAEM MoceTHTe
Be6-canT Philips, pacnoroeHHbI no aapecy

www.philips.com, nan obpaTTech B LEHTP NOAAEPXKKM
notpebutenert Philips 8 Bawwer ctpaHe. TerepOHHbIN HOMeEp LieHTpa
NOAAEPXKKM MNOTPEBUTEAEN MOXKHO HaTI B rapaHTUIMHOM ByKAeTe.
Ecan B Baler cTpaHe HeT LeHTpa NoAAEp KKK noTpebuTeaelt Philips,
06paTUTECh MO MECTY NMPUOBPETEHUA N3AEAUA.

8 XapaKTepucTuku

Homep moaean HD4731, HD4737
HoMuHanbHOe HanpsxeHne 220-240 B~
PacueTHas BbIxoAHas MOLWHOCTb 890-1070 BT
HoMuHanbHas eMKocTb 5a

9 VYcTpaHeHue HencnpaBHoCTEM

[Py BO3HMKHOBEHM HEMOAGAOK B MPOLIECCE MCMIOAB3OBAHN
MyAbTVBApPKM NepeA obpallieHUeM B CEPBUCHYIO CAYOy npoBepbTe
creayloulee. EcAn ycTpaHUTb Henonaaky He yAaeTcs, obpaTuTech B
LeHTp noaAep» ki notpebutenert Philips 8 Batuel ctpaHe.

He 3aropaeTtca HenpasuabHoe noakAioveHue. YbeanTecs,
MHAMKATOP YTO CETEBOW LWHYP MPAaBUABHO MOAKAIOYEH
KHOTMKM. K MYABTVBApKe, a CETEBAs BUAKA MAOTHO
BCTABAEHA B PO3ETKY SAEKTPOCETH.
VHavkaTop HencnpaseH, OTHecnTe
Np1BOP B TOProByiO OPraHM3aLmio WAV
ABTOPW30BaHHbIN CepBUCHbIN LieHTp Philips.
He paboTaeT
AVCNAEN.

M\//\bTMBapKa He MOAKAIOHEHA K UCTOYHUKY
MNUTaHUA. HDM OTCYyTCTBUM SAEKTPOMNUTaHNA
He cpabaTbiBaeT GyHKUMS BO30OOHOBAEHMA
paboThl, He paboTaeT ANCTIAEH.
MHFpeAMeHTb\ He
MPUroTOBAEHbI.

Bbl He KOCHYAUCb W HE YAEPXKMBAAU KHOTIKY
CTAPT / BbIKA B TeyeHvie 3 ceKkyHA.
epea BRAIOUEHMEM MYABTVBAPKM
yBEANTECh, UTO Ha HarpeBaTEABHOM
SAEMEHTE W BHELHEN MOBEPXHOCTU
BHYTPEHHEN Yalli HET 3arpAsHEHWIA.
[MoBpeAEH HarpeBaTeAbHbIN SAEMEHT

MAM AeOPMMPOBAHa BHYTPEHHSA

Yawa. OTHecuTe Nprbop B TOProsyio
OpraHM3aLMIio NAV aBTOPU30BAHHbIN
cepsycHbIi LieHTp Philips.

AobasbTe BOAbLIE BOADI, YBEAWULTE BPEMSA
MPYrOTOBACHMA.

Prc naoxo npombIT. MpombiBaiiTe puc, noka
BOAA He CTaHeT MpO3payHO.

Puc nepecywen n
HEAOBAPEH.
Puc npuropen.

MyAbTHBapKa BO3MOHO, Bbl KOCHYAMCH KHOMKM
He nepexoAnT MOAOTIPEB, npexxae 4Yem HavaTb NpoLiecc
B PEXHIM NpUroToBAEHMSA. B 5ToM cAydae no
NOAAEPXKaHNA OKOHYaHMK MPUrOTOBAEHMS MyAbTVBapKa
TemnepaTypsi NEPEXOAUT B PEXMM OXKUARHUS.
aBTOMATUYECKM.
HeucnpaseH peryAsTop TemnepaTtypsbl.
OTHecuTe Nprbop B TOProsyio
OpraHM3aLio MAV aBTOPU30BAHHbIN
cepBycHbIl LieHTp Philips.
Bo spems VbeAnTECh, YTO UHIPEAVEHTbI BO
MNPUrOTOBAEHMA BHYTPEHHEeW valle He NPeBblllaloT OTMETKY

13 MyAbTMBaPKM MAX.

NPOAMAACH BOAQ.

He yaaetca Heckonbko pas KocHuTech KHomnkvu MEHIO,
BbIOPATH HYXKHYIO  UTOBbI BbIGPATH HyXKHbIA PEMMM.
byHKUMIO
MPUrOTOBAEHNS.
[MpuroToBAeHHble  OuUUCTUTE BHYTPEHHIOIO Yallly B TEMAOM
bAIOAA UMEIOT BOAE C MOMOLLbIO CPEACTBA AASl MbITbA
HeMnpUATHbIN nocyAbl.
3anax
lMocae MPUrOTOBAEHUA TILATEABHO
OUMUCTMTE KPbilLKY OTBEPCTUA BbIXOAA Mapa,
BHYTPEHHIOIO KPbILLIKY 1 BHYTPEHHIOKO Yallly.
Ha avcnnee Bo Bpems npoLiecca npuroToBAeHus
MOABAAETCA npousoLen cbon noAa4n NTaHUA.

coobueHne ob
owwmbke (E1, E2,
E3 van E4).

OTHecnTe Nprbop B TOProsyio
OpraH13aLMIo MAM aBTOPU3OBAHHbIN
cepsyicHbIlt LeHTp Philips.

YKpaiHcbKa

1 MyabTHBapKa

BiTaemo Bac i3 nokynkoio Ta AackaBo Npocimo A0 Kayby Philips!
LLlo6 y noBHii Mipi KOPUCTYBAaTUCA NMIATPHYMKOIO, iKY MPOMOHYE
Philips, 3apeecTpyrite csiit Bipi6 Ha Beb-cainTi www.philips.com/
welcome.

Orasia eAeMeHTIB KepyBaHHSA (Maa. 3)

BISISISNONGISIICISN®

KHonka 36epeskeHHs Tenna

KHorka BAOKyBaHHA Bia AlTe

KHonka npodeciiHoro MyAsTvnoBapa
KHorka nonepeaHbO BCTaHOBAEHOTO Yacy
KHonka 3MeHLeHHs

KHorka 36iAblieHHs

KHonka yacy npuroTyBaHHs

KHonka MeHio

KHorKka HaAalTyBaHHA TeMmepaTypu
KHorka 3amycKy/BUMKHEHHS

Auncrnen

OrAsa MeHIo

AianasoH
CTaHAapTHUIA Yac PeryAloBaHHs yacy
MeHio NpUroTyBaHHs NpUroTyBaHHs
Puc (puc) 30-40 xs. /
Kpyna (kpyrbl) 30-40 xa. /
Mao. (naoB) 35 xB. /
Kawa (kawa) 10 xs. 5 xB. — 2 roa.

[oTyBaTVt Ha napi

(roToBWTb Ha napy) 20 xa. 5 xB. — 2 roA.
Baputu (BapuTh) 20 xa. 5x8.—2 oA
Cyn (cyn) 1 roa. 20 x8. — 4 roa.
Hanoi (HannTku) 10 xs. 5-40 xs.
Tywkysatvt (Tywmnts) 1 roa. 20 x8. — 10 roa.
TomuTu (TomnTb) 5roa. 115 roa.

Pary (pary) 2 roa. 20 x8. — 10 roa.
Cmarutnt (kaputb) 15 xB. 5-60 xa.
3anikatvt (3anexkaTb) 1 roA. /

Mexktn (neuyb) 45 xa. 20 xB. — 2 roa.
Xonoaelb (xoroael) 6 roA. 4-10 roa.
MorypT (iorypT) 8 roa. 6-12 roa,
Kedip (kedup) 8 roa. 612 roa.
MiairpiTn (pasorpeTs) 25 xa. 5-60 xs.
BpyuHy

(MyAbTHNOBAP) 2 roa. 5 x8. — 10 roa.
baraToeTtanHe

MPpUroTyBaHHs

(MyasTunosap Pro) 5 xa. 5x8.— 15 roa.

MonepeaHbo | CTaHAapTHa AianasoH
BCTAHOBAEHMM | TeMnepaTypa PEryAloBaHHs
MeHio yac MPUroTyBaHHS  TeMmnepaTtypu
Puc 1-24 roa. 130-140 °C /
Kpynbi 1-24 roa. 130-140 °C /
Maos 1-24 roa. 130-140 °C /
Kawa 1-24 roa. 90-100 °C /
[oToBUTBL Ha
napy 1-24 roa. 100 °C /
BapwTb 1-24 roa. 100 °C /
Cyn 1-24 roa. 90-100 °C /
Hanutku 1-24 roa. 100 °C /
Tywns 1-24 roa. 95 °C /
TomuTb 1-24 roa. 80 °C /
Pary 1-24 roa. 90 °C /
HKaputb / 145-160 °C /
3anekaTb 1-24 roa,. 120-130 °C /
[Meub / 130 °C 40-160 °C
Xonoael 1-24 roa. 90-100 °C /
MorypT 1-24 roa. 40+3 °C /
Kedup 1-24 roa. 40£3 °C /
PasorpeTtb / 85 °C /
Pyuron
MyasTnosap 124 roa. 100 °C 30-160 °C
MyAbTUNOBap
Pro 1-24 roa. 100 °C 30-160 °C

E [Mpumitka

Yac npuroTyBaHHs AAS GYHKLIM NPUrOTYBaHHS pycy (PUC), Kpynu
(kpynbl) Ta NAOBY (MAOB) BM3HAYAETHCA MyALTVBAPKOIO BIAMOBIAHO
AO KIABKOCTI MPOAYKTIB y BHYTPILLHIM KacTPyAI.

TemnepaTypy NPUroTyBaHHA MOXHa HaAALITYBATU AAR GYHKLI
BUMiKaHHs (MeYb), MPUrOTYBaHHS B PyUYHOMY PEXUMI (MyAbTMMOBap)
Ta npogdeciiHoro myasTunosapa (MyAbtunosap Pro). Aas dyHkuil
BUMiKaHHA MOXHa HaAawTysaTw TemnepaTypy Bia 40 °C a0 160 °C;
MR GYHKLIT NPUrOTYBaHHA B PyUYHOMY PEXMMI Ta NpodeciitHoro
MyAbTMMOBapa MOXHa HaAawTyBaTh TemnepaTypy 8ia 30 °C a0
160 °C.

[Micast 3amycKy MpUrOTYBaHHs MOXHA HATUCHY TV KHOTMKY
3anycky/sumkHeHHs (CTAPT/BBIKA), wob 3yniHiTi noTouHe
MPUrOTYBaHHS; MyAbTUBAPKA NEPENAE B PEXMM OUIKyBaHHA.

4

BukopucTaHHS MyAbTUBapKU
(maa. 4).

E MpumiTka

LS YCIX MEHIO: HE HAMOBHIONTE BHYTPILLHIO KACTPYAIO MPOAYKTaMM
i pianHoio suile nosHaukn MAX, o scepeavHi. B iHwomy srnaaky
i MoXe BUTIKaTM M yac npuroTysaqHa (Maa. (1).

Hac NpUroTyBaHHs He BiAOGPaKAETbCA GE3NOCEPEAHBO 3 MOYATKY
AN GYHKLUIM NPUroTyBaHHs pUcy (pUC), Kpynu (Kpynbl) Ta MAOBY
(nnos). [~ T 7 BirobpaxaeTbea Ha expani NpoTarom GinbLocTi
Yacy MPUroTyBaHHS, OCKIABKW MyAbTUBAPLI NOTPIGHO BI3HAUMTY
KIABKICTb BOAM/PIAVHM Ta MPOAYKTIB Ha MOYaTKOBOMY eTari
NPUroTyBaHHA. KOAU MyAbTUBapKa BUSHAUNTL NOTPIOHMM daKTIUHMA
Yac MPUroTyBaHH#, Ha eKpaHi BIAOGPA3UTLCS Yac MPUrOTYBaHHS, WO
3ammBCA. AAA GYHKUIM NPUroTYBaHHA Kalui (Kala), MpuroTyBaHHs
Ha napi (roToBMTb Ha napy), BapiHHs (BapuTb), MPUroTyBaHHsS
XONOALIO (XOAOAELL) Ta Harois (HaNWTKM): iHAvKauia [~
BIAOOPAXXAETLCA Ha EKPaHi A0 3aKuMaHHs BOAW/pianH. Koan Boaa/
PiAMHA NOYMHAE KMNITK, Ha eKPaHi BIAODPXKAETbCA BCTAHOBACHMI
Yac MpUroTyBaHHS.

AeTanbHile Npo NPUroTyBaHHs 33 AONOMOTOI0 KOXHOMO MeHIO
YMTaNTe y KHW3I peLienTia.

ﬂ Mopaaa

LLlo6 enbpaTu nesHe MEHIO, KiAbKa pasis HaTWCHITL KHOMKY "MeHIo"
(MEHHO). MoxHa TaKoX OAMH pa3 HaTUCHYTU KHOMKY "MeHi0"
(MEHIO), a noTim — kHorKy 36iAblueHHs (+) abo 3MeHLeHHs (-)

MpumiTka

o [T 77l BiaoGpaaETbes Ha eKpaHi AO 3aKWMaHHA BOAM/PIAVHI.
Koaun Boaa/piakiHa NOUMHAE KUMITY, Ha eKpaHi BiAOBPaXaeTbcs
BCTAHOBAEHMI 4ac NPUrOTYBaHHS.

*  AeTanbHy iHGOPMaLIO MPO CMiBBIAHOLIEHHSA MPOAYKTIB Ta PiAVHM
MOXHa 3HaNTU Yy KHI3I peLiernTis.

MNpuroTyBaHHs Ha napi (roToBUTb Ha
napy)

1 Hanuiite Boay y BHYTPILLHIO KacTpyAio.

E MpumiTka

*  AAs MpUroTyBaHHsA Ha napi oBouis 6epiThb Bia 0,2 A A0 1 A BoAM
3aAEXKHO BiA, TUMIB Ta KIABKOCTI OBOMIB; AAA MPUTOTYBaHHA Ha
napi M'sica 6epiTb Bia 0,5 A A0 2 A BOAM 33AEXKHO BiA PO3MIpY Ta
KIABKOCTI M'siCa,

2 [MNocTaBTe KOLWVK y BHYTPILLHIO KaCTPYAIO, Ky Y Yally, a yally —

Ha KOWWK AAA TPUTOTYBaHHA Ha I_Ia.pi.

> [poAYKTV He NOBMHHI HaKpVBaTW BCi OTBOPU AR Mapy
B KOLMKY AAA MPUrOTYBaHHA Ha napi, Wob rapsya napa

BMXOAMAQ S*HiA KOLWWMKa AAA MPUrOTyBaHHA Ha !'Iapi.

3 BUTPIiTb 30BHILIHIO YaCTVHY BHYTPILIHBOT KAaCTPYAI HacyXo
(Man. @) MiCAA YOrO BCTaBTe 1i'y MyAbTMBAPKY (MaA. @)

4 3akpuiiTe KPULLKY MyAbTMBapKM (MaA. @) Ta BCTaBTe WTEKep Y

poseTky (Man. (7)).

5 HatucHitb kHomky «meHio» (MEHIO), wob BrbpaTht yHKLUiio

«NpUroTyBaHHA Ha Napi» (roToBUTb Ha mapy) (Ma. (13)).

9 Ak BMOPaTM iHWMIA YaC NPUrOTYBaHHA, YNTalTe Y PO3AIAI

«HanalwTyBaHHsA YaCy NpUroTyBaHHAY.

6 HatucHiTe Ta yTpumyrite krHonky «ctapt» (CTAPT/
BbIKA) npoTarom 3 cekyHa, Wob NiATBEPAWTM Ta NovaTh
npuroTysaHHa (Maa. (10)).

7 [MicAs 3aBepLIEHHA NPUrOTyBaHHA NPUCTPIN MOAAE 3BYKOBMI
CUIHaA Ta @aBTOMATUHYHO MEPEXOAUTD Y PEXMM 30epeeHHs

TenAa.

E MpumiTka

e [oTyloumn Ha Napi Ky, HE 3aHyPIOMTE KOLWMK AAS MPUTOTYBaHHS Ha
napi y BOAY.

. E_- _-] BIAODP@XKAETHCA Ha EKpaHi AO 3aKUMaHHS BOAM/PIAVHM.
Koan Boaa/piakiHa NOUMHAE KUNITY, Ha eKpaHi BIAODPaXaeTbCs
BCTaHOBAEHMI Yac MPUrOTyBaHHS.

*  [MicAs NpUroTyBaHHA Ha Napi KOPUCTYITECH KyXOHHUMM PyKaBHULAMM

abo ranipKo»o, U_LO6 3HATK Hally Ta KOWKK AAA MPUrOTyBaHHA Ha
napi, OCKIAbKI BOHI MOXyTb ByTu Ay)Ke rapsui.

BapiHHs (BapuTb)
1 HaAniiTe BoAy Y BHYTPILHIO KacTpyAiO.

2 BUTPIiTb 30BHILIHIO YaCTVHY BHYTPILIHBOT KAaCTPYAI HacyXo
(Man. @) MiCAA YOro BCTaBTe 1i'y MyAbTMBAPKY (MaA. @)

3 3aKpuiiTe KpULLKY MyAbTMBapKM (MaA. @) Ta BCTaBTe WITEKep Y

poseTky (Man. (7)).

4 HatucHitb kHomky «meHio» (MEHIO), wob BrbpaTht dyHKLUiio

«BapuTV» (BapuTb) (Maa. )

9 AK BMOpaTM iHWMI YacC NPUrOTYBaHHA, YMTalTe Y PO3AIAI

«HanawTyBaHHsA Yacy NpUroTyBaHHAY.

5 HatucHitb Ta yTpumyrte krHonky «ctapt» (CTAPT/
BbIKA) npoTsrom 3 cekyHa, Wob NiATBEPAMTM Ta NovaTh
npuroTysaHHa (Maa. (10)).

6 KoAr Boaa 3aKMMKTb, MyABTUBAPKa MOAACTb 3BYKOBUIM CUMHAA,
HaraAyiouu Mpo Te, WO NOTPIOHO BIAKPUTU KPULLKY Ta MOKAACTM

MPOAYKTU Y BHYTPILLHIO KacTPyAIO.

E MpumiTka

. E- -] BIAODPXKAETHCA Ha EKpaHi AO 3aKUMaHHS BOAM/PIAVHM.
Koaun Boaa/piakiHa NOUMHAE KUNITY, Ha eKpPaHi BIAOBPaXaeTbCs
BCTAHOBAEHMI Yac NpUroTyBaHHA.

7 [licAs 3aBepLUEHHA NMPUrOTyBaHHA NPUCTPIl MOAAE 3BYKOBWI

CUIHaA Ta @aBTOMATUHYHO MEPEXOANTD Y PEKIM OUiKyBaHHS.

MpuroTtysaHHs cyny (Cyn)

1 [TOKAAITb MPOAYKTM Ta HaAUITe BOAY/PIAVHY AAS
NPUrOTYBaHHSA Cyny Y BHYTPILIHIO KaCTPYAIO.

2 BUTPiTb 30BHILIHIO YaCTVHY BHYTPILIHBOT KaCTPyAl HacyXo
(Man. @), MICAA YOro BCTaBTe 1i'y MyAbTMBAPKY (MaA. @).

3 3aKpUiTe KPUILLKY MyAbTVBaPKYM (MaA. @) Ta BCTaBTe LUTeKep y

poseTky (Man. (7)).

4 HaTucriTb kHonky «merio» (MEHIO), wob snbpaTtit dyHKLilo

«cyn» (Cyn) (man. @).

9 Ak BMOPATL IHWMI Yac NPUrOTYBaHHS, YMTalNTE Y PO3AJAI

« HaAaLIJT}/BaH HA 4acy NpUroTyBaHHA».

5 HaTuchiTe Ta yTpumyinTe kHonky «ctapm» (CTAPT/
BbIKA) npoTsarom 3 cekyHa, Wob NiATBEpANTH Ta NovaTh
npuroTysaHHa (Maa. (10)).

6 [MicAn 3aBepLIEHHA NPUrOTyBaHHA NPUCTPIN MOAAE 3BYKOBMIA
CUIHaA Ta @aBTOMATUYHO MEPEXOAUTD Y PEXIM 30epexeHHs

TenAa.

MpurotyBaHHs Hanois (HanuTkK)

1 TMOKAGAITb MPOAYKTH AAS MIPUrOTYBaHHS HAMoiB y BHYTPILIHIO
KacTpyAlo.
2 BUTPIiTb 30BHILIHIO YaCTVHY BHYTPILIHBOT KAaCTPYAI HacyXo

(Man. @) MiCAA YOro BCTaBTe 1i'y MyAbTHBAPKY (MaA. @)

3 3aKpuiiTe KpPULLKY MyAbTMBaPKM (MaA. @) Ta BCTaBTe WITEKep Y

poseTky (Man. (7)).

4 HatucHiTb kHomky «meHio» (MEHIO), wob BrbpaTht dyHKLUiio

«Hanoi» (HanUTKM) (MaA. )

9 AK BMOPaTM iHWMIA Yac NPUrOTYBaHHA, YMTalTe Y PO3AIAI

«HanawTyBaHHsA Yacy NpUroTyBaHHAY.

5 HatucHite Ta yTpumynte vawy «ctapm (CTAPT/
BbIKA) npoTsrom 3 cekyHa, Wob NiATBEPAMTM Ta novaTh
npuroTysaHHa (Maa. (10)).

6 [MicAs 3aBepLIEHHA NPUrOTyBaHHA MPUCTPIN MOAGE 3BYKOBMI
CUTHaA Ta @aBTOMATUHYHO MEPEXOAUTD Y PEXMM 30EpeeHHs

TenAa.

E MpumiTka

. E_- _-J BIAODPXKAETHCA Ha EKPaHi AO 3aKUMaHHS BOAM/PIAVHM.
Koaun Boaa/piakiHa NOUMHAE KUNMITY, Ha eKpaHi BIAOOPaXaeTbCs
BCTaHOBAEHMIA Yac NpUroTyBaHHA.

TywkyBaHHs (TywmnTb) abo
MPUroTyBaHHsA pary (pary)

1 [OKAAITb MPOAYKTU AAS MPUFOTYBAHHS Pary Y BHYTPILLHIO

KacTpyAlo.
2 BUTPiTb 30BHILIHIO YaCTVHY BHYTPILIHBOT KaCTPyAl HacyXo

(Man. @), MiCAA YOro BCTaBTe 1i'y MyAbTMBAPKY (MaA. @).
3 3aKpuiTe KpULLKY MyAbTVBapKHM (MaA. (6)) Ta BCTaBTe WTeKep y

poseTky (Maa. (7)).

4 HaTucHiTb kHonky «merio» (MEHIO), wob enbpaty dyHKLio

«TywWKyBaTV» (TywmTb) (Ma. @) abo «pary» (pary) (MaA. )
Ak BMOPATM iHWMI Yac NPUrOTYBaHHA, YMTalTe Y PO3AIAI

«HanaiTyBaHHs Yacy NMpUroTyBaHHS.

5 HaTuchite Ta yTpumyiiTe kHonky «ctapm» (CTAPT/
BbIKA) npoTsrom 3 cekyHa, Wob NATBEPANTM Ta NovaTh
NpUroTyBaHHA (Maa. )

6 [MicAn 3aBepLIEHHA NPUrOTYBaHHA NPUCTPIN MOAAE 3BYKOBMI
CUIHaA Ta @aBTOMATUHYHO MEPEXOAUTD Y PEXMM 30epexeHHs

TenAa.

MpoBapioBaHHSA Ha MaAOMy BOTHi
(TomuTb)

1 Aobpe noMuiiTe BHYTPILLHIO KaCTPYAIO Ta BUTPITb ii BHY TPILLHIO

YaCTUHY HaCyXO M'AKOIO FaHuipKolo.
2 BUTPIiTb 30BHILHIO YaCTVHY BHYTPILIHBOT KAaCTPYAI HacyXo
(Man. @) MiCAR YOro BCTaBTe iy MyABTVBAPKY (Man. @)

[Npumitka

o [T T 7l BiaoGpaaETbes Ha eKpaHi AO 3aKWMaHHA BOAM/PIAVIHI.
Koan Boaa/piayiHa NoumHae KUMiTH, Ha eKkpaHi BiAODpaXaeTbCs
BCTAHOBAEHMIN 4ac NPUrOTYBaHHS.

MNpuroTtyBaHHs MorypTy (MorypT) abo
kedipy (kedup)

1 Aobpe nepemillainTe NPOAYKTU AAA MPUrOTYBaHHS MOrypTy
a60 Kedipy Ta NOKAAITH X Y BHYTPILLHIO KacTPyAIO.

2 BUTPIiTb 30BHILHIO YaCTVHY BHYTPILIHBOT KAaCTPYAI HaCyXo
(Man. @) MiCAR YOro BCTaBTe iy MyABTVBAPKY (Man. @)

3 3aKpUifTe KPULLKY MyABTVBApPKM (MaA. @) Ta BCTaBTe WITEKep Y
po3eTky (Man. (7).

4 HaTucriTb kHonky «merio» (MEHIO), o6 srbpaTty dyHKLiio
«orypT» (MorypT) (Man. ) abo «kedip» (kedpup) (Man. @)
5 Ak BMOPATL IHWMI Yac NPUrOTYBaHHS, YMTANTE Y PO3AIAI

«HanawysaHHsa Yacy MpUroTyBaHHSY.

5 HatucHite Ta yTpumyrite kronky «ctapt» (CTAPT/
BbIKA) npoTsarom 3 cekyHa, Wob NiATBEPAMTH Ta novaTh
MpUroTyBaHHA (MaA. )

6 IMicAst 3aBepLIEHHA NPUrOTYBaHHS NMPUCTPIl NOAAE 3BYKOBMI
CUrHAA Ta @aBTOMATUYHO NEPEXOANTD Y PEMIM OHiKyBaHHS.

MiairpisaHHsa (pasorpeTb)

1 [NepemiliaiiTe cTpaBy Ta PIBHOMIPHO PO3MOAIAITH iy
BHYTPILLUHI KacTPyAl.

2 LLlo6 a He cTara HAATO CYXOIO, HaAMMTE Ha Hel TPOXW BOAM.
KIAbKICTb BOAM 3aA@KMTb BiA, KIABKOCTI K.

3 BUTPiTb 30BHILIHIO YaCTVHY BHYTPILIHBOT KaCTPyAl HacyXo

(Man. @), MiCAA YOro BCTaBTe 1i'y MyAbTMBAPKY (MaA. @).
4 3aKpuiTe KPUILLKY MyAbTVBAPKYM (MaA. @) Ta BCTaBTe LUTeKep y
poseTky (Man. (7)).
5 HaTucriTb kHonky «merio» (MEHIO), wob snbpaty dyHKLilo
«niairpiTy» (pasorpeTb) (Maa. ).
9 Ak BMOPATL IHLWMI Yac NPUrOTYBaHHS, YMTAlTE Y PO3AJAI
«HanawTyBaHHs Yacy NpUroTyBaHHs.

6 HaTuchiTe Ta yTpumyinTe kHonky «ctapm» (CTAPT/
BbIKA) npoTsarom 3 cekyHa, Wob NiATBEpANTH Ta NovaTh
npuroTysaHHa (Maa. (10)).

7 [Mican 3aBepLIEHHA NPUrOTyBaHHA NPUCTPIN MOAAE 3BYKOBMI
CUIHaA Ta @aBTOMATUYHO MEPEXOAUTD Y PEXIM 30epeeHHs
Tenaa.

MMpuroTyBaHHs B py4HOMY peXuMi
(MyAbTMNOBaPp)

AN HaAaLWTyBaHHA Yacy | TeMnepaTypu MPUroTyBaHHA MOXHA
CKOPUCTATUCA PYUHNM PEKIUMOM.

1 [OKAAAITE MPOAYKTU Y BHYTPILLHIO KAacTPyAiO.
2 BUTPIiTb 30BHILIHIO YaCTVHY BHYTPILIHBOT KaCTPYAl HacyXo
(Man. @) MiCAA YOro BCTaBTe 1i'y MyAbTHBapKY (MaA. @)
3 axpuitte kpuwky MyAsTVBapky (Ma. (6)) Ta BCTasTe wekep y

poseTky (Man. (7)).
4 HatucHiTb kHomky «meHio» (MEHIO), wob BrbpaTht dyHKLUiio
«BPYYHY» (MyAbTUMNOBAPp) (MaA. @)
= Ak BrbpaTy iHWY TemnepaTypy BUMiKaHHA, YnTaiTe y
PO3AIAI «HanawTyBaHHA TemMnepaTypy NPUrOTyBaHHAY.

9 Ak BMOPATL IHWMI Yac NPUrOTYBaHHS, YMTANTE Y PO3AJAI
«HanawTyBaHHa Yacy MpUroTyBaHHS.

5 HatucHite Ta yTpumyrite krHonky «ctapt» (CTAPT/
BbIKA) npoTsarom 3 cekyHa, Wob NiATBEPAMTM Ta novaTh
MpUroTyBaHHA (Maa. )

6 IMicAst 3aBepLIEHHS NPUrOTYBaHHS MPUCTPIl NOAAE 3BYKOBMI
CUrHAA Ta aBTOMATUYHO MEPEXOANTL Y PEXIM 36epexeHHs
Tenaa.

E MpumiTka

* Akwo snbpatn Temnepatypy Hikue 80 °C, nicas NpuroTysaHHs
MYAbTUBAPKA aBTOMaTU4YHO NEPEXOANUTDL Y PEXKNM OWiKYBaHHH.

* V pasi Bubopy TemnepaTypu suile 140 °C BepxHa KpuiKa Mae byTn
BIAKPMTA Mia YaC NPUrOTyBaHHS.

MpodecirtHuin myabTMnosap
(MyabTunosap Pro)

DyHKLA NPOGECIMHOrO MyABTUMOBAPa AO3BOASIE HAAALLITYBATU AO
9 eTaniB NPUroTyBaHHA 3 PI3HKMM YacoM i TeMMepaTypoio.
Hanpukaaa, MOXKHa HaAaLITYBaTK NEPLUMIA eTar Ha 5 XBUAMH Npu
Temnepatypi 160 °C, apyrun etan Ha 10 XBUAWMH Npu TemnepaTypi
100 °C, a ocTaHHin eTan Ha 20 xeuAnH npu 80 °C.
1 KoAn MyAbTUBapKa nepebyBae y PeXmMi OUiKyBaHHS, HATUCHITb
KHONMKY «npodecinHoro MyAsTunosapa» (MyAbtunosap Pro)
(man. 28)).
9 Ha expaHi 3acBITUTbCA iHAMKALA «1%».

2 YuTaiite posain «HaAalwTyBaHHS Yacy MPUroTyBaHH i
BMOEpITb Yac NpUroTyBaHHsA A eTary 1.

3 “nTaiiTe posain «HanawTyBaHHA TemnepaTypy NPUroTyBaHHAY
i BbepiTb TemMnepaTypy NpUroTyBaHHs AR eTary 1.

4 3HOBY HaTUCHITb KHOMKY «NPOGECINHOTrO MyALTUNOBapa»
(MyAabTUROBap Pro) i nepeiiaitb A0 Kpoky 2 (Man.
9 Ha expaHi 3acBITUTbCA iHAMKALLA «2%.

HanawTyrite yac i TemnepaTypy NpuUroTyBaHHs AAA eTarty 2.
IMoBTopioNTe NOAAHI BILLE KPOKM, MOKM HE ByA€ HaAALITOBAHO
BCi MOTPI6HI €Tanw, NiCAA YOro HaTUCHITL Ta yTpUMyiTe
kHorky «cTapT» (CTAPT/BbIKA) npoTsarom 3 cekyHa, wob
NiATBEPAUTI Ta MoYaTh MpuroTysarks (Maa. (10).

E MpumiTka

* 3aranbHuWit Yac NPUrOTYBaHHA AAA YCIX HAAAWTOBaHNX eTaris
NPpUroTyBaHHA Ma€ MakckManbHE obmexeHHsa 24 FOANHA.

o U

36epeXkeHHs TernAa

MyAbTUBapKa AO3BOASIE AETKO KEPYBATU PEXUMOM 30EPeKeHHs

TenAa.

* AKwo nicas HaTUcHeHHs KHomku «merio» (MEHIO) aas srnbopy
GYHKLUIT MPUroTyBaHHs 6€3MocepeAHbO HATUCHYTU 1 YTPHMYBaTK
KkHonky «cTapT» (CTAPT/BbIKA) npoTsrom 3 cekyHa, 3acBiTUTbCA
IHAVIKATOP pexuMy 36epexenHst Tenaa. [licas 3aBeplueHHs
MPUrOTYBaHHSA MyALTVBapKa MEPENAE B PEXIM 30EPEKeHHs TerAa.

* AKwo nicas HaTUcHeHHs KHomku «meHio» (MEHIO) aas srnbopy
GYHKLUIT MPUrOTYBaHHS CNOYATKy HAaTUCHYTU KHOMKY «36epexeHHst
Tenaay (MOAOTIPEB), a NOTIM HATUCHYTH 71 YTPUMYBATH KHOMKY
«ctap™» (CTAPT/BBIKA) npoTarom 3 cexkyHa, iHAMKaTOp pexmmy
36epexkeHHst TenAa 3racHe. [icAs 3aBepLUEHHS MPUrOTyBaHHS
MYABTVIBapKa NEPENAE B PEXKMM OUiKyBaHHS.

E Mpumitka

* [icast nepexoAy B pexum 36epexeHHs TenAa NpucTpii nepebysac y
HEOMY 12 FOAMH, MICAA YOTO BiH NOAAE 3BYKOBMIA CUMHAA | MPUMMHAE
36epexeHHs TerAa.

. "
oV PEXMMI OYIKYBaHHA MOXXHa HATUCHYTW KHOMKY 36eDE)KEHHﬂ

Tenna" (MOAOTPEB), w06 nepeiTit B pexiim 36epexeHHs Tenaa.
CyMapHUit Hac 36epexeHHs TemnAa BiAOGPAKAETLCA Ha eKPaHi.
[TPUCTPIN 3aAVLLIAETBCA Y PEXVMI 36EPEIEHHS TEMNAA MPOTATOM
24 roaMH, NiCAA YOO BiH NOAAE 3BYKOBUIM CUIHAA | NPUMUHSE
36epexeHHs TenAa.

* Y pexumi 36epeeHHs Tenaa MoXHa HaTUCHYTU KHOMKY

"36epe>+<eHHﬂ Temna' (MOAQTIPEB), 11106 nepenTt B pexim
OMIKyBaHHA.

HaAawTyBaHHs Yacy npuroTyBaHHs

ModxHa HaAaLWTYBaTW Yac MNPUrOTYBAHHA AAR AGAKUX MeHIo. YnTaliTe
po3AiA «Oraaa MeHIo» i Al3HalTecs, Akl MeHio nepeabavaloTs
PEryAioBaHHs 4acCy Ta MaloTb Aiara3oH peryAloBaHHs.
1 BnbepiTb NoTpibHe MeHIO NPUroTyBaHHS.
2 HaTucHiTb kHoMKy «u4acy npuroTysaHHsy (BPEMA
MPUFOTOBAEHWNA) (man. ),
L Ha amcnael nouHe 6AMMATY 3HAUYEHHA TOAMH.

3 HaTUCHITb KHOMKY «36iAbLLIEHHS aBO «3MEHLLEHHs (=), LWob

lNepea nepluMM BUKOPUCTAHHAM
1

2

BuimiTb yci akcecyapu 3 BHYTPILIHBOT KaCTPYA Ta 3HIMITb i3 Hel
NaKyBaAbHWI MaTepiaA.

[Nepea NepLuvmM BUKOPHCTaHHAM AOBPE MOUMCTITL YCi YaCTUHM
MYABTVBAPKM (AMB. PO3AIA «HMLLIEHHA Ta AOTAAAY).

MpumiTka

[Nepea TUM 5K BUKOPUCTOBYBATU MYALTVBAPKY, NMEPEBIPTE, UM BC
YaCTUHM CyXi.

IMpuroTyBaHHs pucy (puc) Ta Kpynu
(kpynsi)

E Mpumitka

Akwo y Bawomy perioHi cnocTepiraloTbca nepenaay Hanpyri,
MOXAVBE MEPENOBHEHHSA MYALTMBAPKM KEIO.

[MicAs NpUroTyBaHHA BiApasy nepemilaiTe Ta PO3PUXAITL
puc/kpyry, o6 BUILLAA 3aliBa BOAOTa, | PUC/Kpyna CTaAmn
PO3CMNYacTUMM.

3aneXHO BiA YMOB MPUrOTYBaHHS HYKHIM Lap pUCY/KPYni MOXe
3A€rKa 3apyM'AHUTUCA.

=N

MpumiTka
* AeTarbHy iHpopMaLiiio NPO CrBBIAHOWEHHS PUCY/KPYn Ta BOAK
MO>Ha 3HaNTL Y KHK3I peLienTiB.

[pomMuiiTe prc, MOKAAAITb MOTO Y BHYTPILLHIO KAaCTPyAIO Ta
HaAuiTe BoAy (Maa. @)

2

3

HaTucHITb KHOMKY PO36AOKYBaHHS KPULLKM, OB BIAKPUTH
KpULLKY (Man. @)

BUTPiTb 30BHILIHIO YaCTVHY BHYTPILIHBOT KaCTPyAl HacyXo

(Man. @) MiCAA YOrO BCTaBTe 1i'y MyAbTMBAPKY (MaA. @)

E Mpumitka

[MepeKoHaiTecs, Lo BHYTPILIHA KaCTPYAA HAAKHO KOHTaKTYE 3
HarpiBaAbHUM EAEMEHTOM.

[MepesipTe, Ui 30BHILHA YaCTUHA BHYTPILIHBLOT KACTPYAI UMCTa Ta
Cyxa, @ Ha HarpiBaAbHOMY EAEMEHTI HEMAE 3aAMLLKIB Ki.

A

(%]

o~

3aKpUITE KPWILLKY MyASTVBAPKHM (MaA. @) Ta BCTaBTe LWTeKep Y
poseTky (Maa. (7)).

HaTucHiTb kHonky «metio» (MEHIO), wob srbpaty dyHKLiio
«purc» (puc) (Man. (8)) abo «rpyna» (Kpymbl) (MaA. @).
HatucHite Ta yTpumyrte kronky «ctapt» (CTAPT/

BbIKA) npoTsirom 3 cexyHa, Wob NiATBEPAMTM Ta novaTh
NpUroTyBaHHa (Maa. )

[MicAst 3aBepLUeHHs NMPUrOTYBaHHS NPUCTPIN NOAAE 3BYKOBMIA
CUrHaA Ta aBTOMATUYHO NEPEXOAUTL Y PEXMUM 30EPeXeHHs
TenAa.

MNpuroTyBaHHs naoBy (NAoB)

1

2

[TOKAQAITD MPOAYKTU AAA MPUrOTYBAHHA MAOBY Y BHYTPILLHIO
KacTpyAio.

BUTPITb 30BHILHIO YaCTUHY BHYTPILIHBOT KaCTPYAI HAaCcyxo
(Man. @), NICAA YOro BCTaBTe 1i'y MyAbTMBAPKY (MaA. @).
3aKpuiiTe KpULLKY MyAbTUBapKM (MaA. @) Ta BCTaBTe WITEKep Y
pozeTky (Maa. (7)).

HatucHiTb kHomnky «menio» (MEHIO), wob subpaT dyHKLUiio
«nAoBY» (MAOB) (MaA. @).

HatucHite Ta yTpumyrte krHonky «ctapt» (CTAPT/

BbIKA) npoTsrom 3 cekyHa, Wob NiATBEPAMTM Ta NovaTy
NpUroTyBaHHA (Maa. ).

[MicAs 3aBepLIEHHA NPUrOTYBaHHA MPUCTPIN MOAAE 3BYKOBMI
CUTHAA Ta @aBTOMATUHYHO MEPEXOAUTD Y PEXMM 30epereHHs
TenAa.

MNpuroTyBaHHs Kawi (Kawwa)

1

2

[MOKAAAITE MPOAYKTU AAA MPUrOTYBAHHA Kallii Y BHYTPILLHIO

KacTpyAio Ta TPOXM MepemiliaiiTe.

BUTPIiTb 30BHILHIO YaCTVHY BHYTPILIHBOT KACTPYAI HAaCyXo

(Man. @) MiCAR YOro BCTaBTe iy MyABTVBAPKY (Man. @)

3aKpuiiTe KPULLKY MyAbTVBapKM (MaA. (6)) Ta BCTaBTe WTeKep y

po3eTky (Man. (7).

HaTucriTs kHonky «merio» (MEHIO), wob srbpaTtyt dyHKLiio

«Katay» (kawa) (Maa. @)

5 Ak BMOPaTL IHWMI Yac NPUTOTYBaHHS, YMTAlTE Y PO3AIAI
«HanawTyBaHHs yacy MpUroTyBaHHs».

HatucHite Ta yTpumyrite kronky «ctapt» (CTAPT/
BbIKA) npoTsarom 3 cekyHa, Wob NiATBEPAWTM Ta novaTh
MpUroTyBaHHA (MaA. )

IMicAst 3aBepLIEHHA NPUrOTYBaHHS MPUCTPIl NOAAE 3BYKOBMI
CUrHAA Ta aBTOMATUHYHO NEPEXOANTL Y PEXIM 3BepexeHHs
TenAa.

3 BcrasTe wrekep y poseTky (Maa. (7)).

HaTucriTb kHonky «merio» (MEHIO), 1wob srbpaTty dpyHKLio

«TomnTy» (ToMmuTb) (Man. )

5 AK BMGPATU IHWMI Yac NPUrOTYBaHHS, YMTANTE Y PO3AIAI
«HanawTyBaHHs YaCy NPUrOTYBaHH:Y.

HatucHits Ta yrpumyrte krHonky «ctapt» (CTAPT/
BbIKA) npoTsirom 3 cexyHa, Wob NiATBEPAMTM Ta novaTh
npuroTysarHsa (Maa. (10)).

[MicAst 3aBepLIeHHS NMPUFOTYBaHHS MPUCTPIN NOAAE 3BYKOBMIA
CUrHAA Ta aBTOMATUYHO NEPEXOAUTL Y PEXIUM 30EPEXKeHHs
TenAa.

CmarkeHHs (»kapuTb)

1

A wnN

BUTPITb 30BHILHIO YaCTUHY BHYTPILIHBOT KAaCTPYAI HAacyxo
(Man. @), NICAA YOTo BCTaBTe 11y MyAbTMBAPKY (MaA. @).
BcrasTe wrekep y poseTky (Maa. @).

HauiiTe TPOXM KyAIHAPHOTO XWMPY Y BHYTPILLHIO KaCTPYAIO.
HatucHiTb kHomnky «meHio» (MEHIO), wob srubpaT dyHKLUiio
«CMaKUTLY (3KapuTb) (MaA. ).

HatucHite Ta yTpumyrte krHonky «ctapt» (CTAPT/
BbIKA) npoTsrom 3 cekyHa, Wob NiATBEPAMTM Ta NovaTh
NpUroTyBaHHa (Maa. ).

AaiiTe KyAIHapHOMY UPY MIAIPITUCH MPOTArOM 5 XBUAMH,
MICAS HOTO MOKAGAITb MPOAYKTW Ta MPUMPaBu y BHYTPILLHIO
KacTpyAio.

TpumMaliTe KpULKY BIAKPUTOIO Ta MOCTIMHO MOMiLLynTe
MPOAYKTM AOMATKOIO.

[MicAs 3aBepLIEHHA NPUrOTyBaHHA MPUCTPIN MOAGE 3BYKOBMI
CUTHAA Ta @aBTOMATUHYHO MEPEXOANTD Y PEXMM OHiKyBaHHS.

3anikaHHs (3anekaTb)

1
2

3

[MOKAAAITE MPOAYKT Y BHYTPILLHIO KacTpPyAIO.
BUTPIiTb 30BHILHIO YaCTVHY BHYTPILIHBOT KAaCTPYAI HaCyXo
(Man. @) MiCAR YOro BCTaBTe iy MyABTVBAPKY (Man. @)
3aKpuiiTe KPULLKY MyAbTVBApKM (MaA. (6)) Ta BCTaBTe WTeKep y
po3eTky (Man. (7).
HaTuchiTs kHonky «merio» (MEHIO), o6 srbpaTtyt dpyHKLIio
«3anikaTi» (3anekatb) (Ma. @)
HaTuchite Ta yTpumyiiTe kHonky «ctapm» (CTAPT/
BbIKA) npoTsrom 3 cekyHa, Wob NATBEPANTH Ta NovaTH
NpUroTyBaHHA (Maa. )
IcHye 2 eTarm 3anikanHa. KoAu 3aKiHuMTbCA nepLunii eTan
(NprbA3HO 35 XBUAWH), MyAbTVIBapKa NOAABATUME 3BYKOBI
curHaam 5 pasis koxHi 30 ceKkyHa, Wob HaraaaTv Npo Te, Wo
NOTPIOHO BIAKPUTM KPYLLKY Ta NEPEBEPHYTU Ky Y BHYTPILLHIN
KacTpyAi.
S [ 7~ nouHe 6aumaTi Ha ekpaHi.
HaTuchiTb kHomky «meHio» (MEHIO), o6 novaTi apyruit
eTar.
> Akwo kHonky meHio (MEHIO) He HaTucHyTM
MPOTArOM 5 XBUAVH MICAS 3aBEPLUIEHHA NEPLIOro
€Tany MpUroTyBaHHA, MyAbTVBAPKa NEPEMAE B PEXIM
36epexeHHs Tera.

[MicAst 3aBepLIeHHs NMPUrOTYBaHHS NPUCTPIN NOAAE 3BYKOBMIA
CUrHAA Ta aBTOMATUYHO NEPEXOANTL Y PEXKMUM OHiKYBaHHS.

MekTn (neyb)

1 [TOKAQAITD MPOAYKTU AAA BUMIKAHHS Y BHYTPILLHIO KaCTPYAIO.
2 BUTPITb 30BHILIHIO YaCTUHY BHYTPILIHBOT KaCTPYAI HAaCyxO
(Man. @), MICAA YOTO BCTaBTe 1i'y MyAbTMBAPKY (MaA. @).
3 3aKpuiiTe KpULLKY MyAbTHBapKM (MaA. (6)) Ta BCTaBTe WwiTekep y

pozeTky (Maa. (7)).

E MpumiTka

[ia Yac BuniKaHHA TOPTIB 260 XAiGa KpHLLKa Mae By T 3aKpuTa.
Harikpatioo aas BunikaHHs TopTie € Temnepatypa 130 °C i vac
MPUroTYBaHHSA 45 XBUAWH.

VY pasi BunikaHHs iHWOT ki 3a TemnepaTypu suuie 140 °C kpuwka
Mae By T BIAKPUTA.

HaTucHiTh kHonky «merio» (MEHIO), wob snbpatit dyHKLio

«nekThy» (neyb) (MaA. @)

Ak BMGpaTM iHWY TemnepaTypy BUMiKaHHS, YiTaitTe y
PO3AIAI «HanawTyBaHHs TemnepaTypy NPUroTyBaHHAY.

5 Ak BUOPaTK IHLMIM Yac NMPUrOTYBAHHS, YUTaNTE Y PO3AIAI
«HanawTyBaHHA Yacy NPUroTyBaHHS.

HatucHitb Ta yTpumyrite kronky «ctapt» (CTAPT/
BbIKA) npoTarom 3 cekyHa, Wob NiATBEPAMTM Ta NovaTh
NpUroTyBaHHA (MaA. )

[licAst 3aBepLUEHHA NPUrOTyBaHHA NPUCTPIl NMOAAE 3BYKOBWI
CUrHaA Ta aBTOMaTUHYHO MEPEXOAUTD Y PEXIM 30epereHHs
Tenaa.

E MpumiTka

Akwo Brbpara TemnepaTypa BunikaHHA Hmkde 80 °C, nicas
3aBepLUEHHS MPUrOTYBaHHA MPUCTPI aBTOMATUYHO NEPEXOANTD Y
PEMIM OHiKyBaHHS.

Buiimaloun BHYTPILIHIO KAaCTPYAIO 3 MyAbTUBApKM MicAs
NPUrOTYBaHHS, KOPUCTYITECS KYXOHHUMM PyKaBuLAMM abo
raHUipKOIO, OCKIABKI BOHA MOXeE ByT Ay)Ke rapsya.

[NpuroTyBaHHs XOAOALLIO (XOAOAELL)

1
2

[MOKAAAITE MPOAYKTU AAA MPUrOTYBAHHSA XOAOALIO Y BHYTPILLHIO

KacTpyAio.

BUTPITb 30BHILIHIO YaCTUHY BHYTPILIHBOT KAaCTPYAI HAaCcyxo

(Man. @), NICAA YOro BCTaBTe 1i'y MyAbTMBAPKY (MaA. @),

3aKpuiiTe KPYLLKY MyAbTVBapKM (MaA. (6)) Ta BCTaBTe WTeKep y

pozeTky (Maa. (7)).

HatucHiTb kHomnky «meHio» (MEHIO), wob BrubpaTh dyHKLUiio

«XONOAELLY (XoAoAeLL) (MaA. @),

5 Ak BMOPATL IHWMI Yac NPUrOTYBaHHS, YMTANTE Y PO3AIAI
«HanawTyBaHHA Yacy NPUroTyBaHHS.

HatucHite Ta yTpumyrite kronky «ctapt» (CTAPT/
BbIKA) npoTsarom 3 cekyHa, Wob NiATBEPAMTM Ta novaTh
MpUroTyBaHHA (Maa. )

[MicAst 3aBepLIEHHA NPUrOTYBaHHS MPUCTPIl NOAAE 3BYKOBMI
CUrHAA Ta aBTOMATUHYHO NEPEXOANTL Y PEXIM 36epexeHHs
Tenaa.

BCTAHOBUTU 3HAYEHHA TOAMH (Ma/\. @)

4 BcTaHoBMBLWM 3HAYEHHS FOAMH, 3HOBY HaTUCHITb KHOHK):/ «Hacy

npuroTtysarHsay (BPEMA MPUTOTOBAEHWNA) (man.
9 Ha ancnaei noyre 6AMMATU 3HAUEHHSA XBUAVH.

).

5 HaTUCHITb KHOMKY «36iAbLIEHHS aB0 «3MEHLLEHHs (=), LWob

BCTAHOBUTY 3HAYEHHSA XBUAMH (MaA. @)

6 HatucHite Ta yTpumyrite krHonky «ctapt» (CTAPT/
BbIKA) npoTsarom 3 cekyHa, Wob NiATBEPAMTM Ta novaTh
MpUroTyBaHHA (Maa. )

E MpumiTka

* AKWO MyAbTVBAPKY 3aAUWMTY Y CTaHi Ge3AIAAbHOCTI Ha 15 cekyHA
MiCAS HATUCHEHHS KHOTKKM "dacy npuroTysarHs" (BPEMA
MPUTOTOBAEHWUA), BoHa neperiae B pexiim OHikyBaHHS.

* AAA MEHIO 3 MaKCHMaAbHUM HacoM MPUroTyBaHHs He Binblue

1 roAuHY: y pasi HaTUCHEHHS KHOMKK "Jacy npuroTysaHHs" (BPEMA

MPUTOTOBAEHWMA) Briepiuie Ha Ancniaei moumHae barMaTm
3HAYEHHSA XBIAVH.

[NonepeAHbO BCTAHOBAEHMIA YaC AAS
BiAKAQAEHOTO MPUroTyBaHHS

MoxkHa NonepeAHbO BCTAHOBUTM HYac AAA BIAKAQAEHOTO
MPUrOTYBaHHA Y AESIKIX MEHIO MPUroTyBaHHs. YuTaiiTe po3aia
«OrAsIA MEHIO® | AIBHAMTECH, Y AKNX MEHIO MOXHA MOMEPEAHBO
BCTAHOBUTY Yac.
1 BibepiTb NoTpibHe MeHIO NPUroTyBaHHA.
2 HaTuCHITb KHOMKY «MOMepeAHbO BCTAHOBAEHOTO Hacy»
(OTCPOYKA) (man. (34)).
9 Ha ancnaei noyre 6AMMATU 3HaUEHHS FOAWH.

3 HaTUCHITb KHOMKY «36iAbLIEHHS aB0 «3MEHLUEHHS (=), LWob

BCTAHOBUTU 3HAYEHHS FOAVH (MaA. @ ).

4 TicAq BCTaHOBAGHHA 3HaYEHHS FOAMH 3HOBY HATWCHITb KHOMKY
«nonepeAHbo BcTaHoBAeHOTO vacy» (OTCPOYKA) (man. )

5 Ha ancnaei nouHe BAMMATH 3HAUYEHHST XBUAVH.

5 HaTUCHITb KHOMKY «36iAbLIEHHS ab0 «3MEHLUEHHs (=), o6

BCTAHOBITH 3HadeHHs xBanH (Man. (37)).
6 HaTucHiTb Ta yTpumyrite krHonky «ctapt» (CTAPT/
BbIKA) npoTsrom 3 cekyHa, 1106 NATBEPANTY Ta novaTy

NpUroTyBaHHA (Maa. ).

E MNpumitka

*  AKWO MyABTVBAPKY 3aAVLWMTY Y CTaHi Be3AISABHOCTI Ha 15 cexyHa
MICAA HATMCHEHHA KHOMKM "MomnepeAHbO BCTaHOBAEHOMO Yacy"
(OTCPOMKA), BoHa Meperae B PeximM OuikyBaHHS.
[puroTyBaHHsa Gyae 3aBEpLIEHO TOAI, KOAM MIHE NONePeAHbO
BCTAHOBAEHMI Yac. Hanpykaaa, sIKWO HAAALITYBATH NOMNEPEAHBO
BCTaHOBAeHMI Yac 8 roanH o 10:00 BpaHLi, NpyUroTyBaHHA
3aBepwmThcs vepes 8 roamH — o 18:00 ssevepi.

HaAawTyBaHHa TemnepaTtypu
MPUroTYBaHHSA

MoxKHa HaAaLLTYBaTV TEMMepaTypy MPUrOTYBaHHS AAS ACAKUX

MeHio. YuTaiiTe po3aia «OrAsA MeHIO» i Ai3HaNTECs, SiKi MeHIo

nepeAbayaloTb PEryAIOBaHHS TEMMNEPaTYpU Ta MaloTb AlarnasoH

peryAioBaHHs.

1 Brbepitb NoTpibHE MEHIO MPUrOTYBaHHS.

2 HatucHiTs kHomnky «temnepatypa» (TEMI.) (Maa. ).
9 Ha ekpaHi 3'ABUTbCA CTaHAAPTHA TemnepaTypa

MPUrOTYBaHHS.

3 HaTUCHITb KHOMKY «36iAbLLIEHHS abO «3MEHLUEHHs (=), LWob

BCTAHOBUTY TEMMEPATYPY MPUrOTYBaHHA (MaA. ).

4 HatucHiTe Ta yTpumyrite krHonky «ctapt» (CTAPT/
BbIKA) npoTarom 3 cekyHa, Wob NiATBEPAMTM Ta novaTh
MpUroTyBaHHA (Maa. )

E MpumiTka

*  3aMiCTb HATUCHEHHA KHOMKM "36iAblueHHS" 260 "3mMeHLeHHA" (-) AAd

HaAalWTyBaHHA TeMNepaTypu NPpUroTyBaHHA MOXKHa TaKOX KiAbKa

pasiB HaTWCHYTW KHonky "Temnepatypa” (TEMI.), wob HanawTysaTh

TemnepaTypy MpUroTyBaHHA.

HaAawTyBaHHs $yHKLIT BAOKYBaHHS BiA

AlTEN

LLo6 ATV He KOpMCTYBaAVICA MyAbTMBapKOIO abo o6 3anobirti
HEeMNpaBUAbHOMY il BUKOPUCTAHHIO, MOXHa BBIMKHY T GyHKLIIO
6AOKyBaHHS! BiA AITEN Ha Yac NPUrOTyBaHHS.

1 HaTUcHITL Ta yTpUMYyITE KHOMKY «BAOKYBaHHS BiA AITEN»

(3ALLUTA OT AETEM) npoTarom 3 cekyHa, o6 yBiMKHYTH

dyHKLIIO BAOKyBaHHA BiA AiTeit (Man. (40)).

9 Ha aucnaei 3'aBKUTbCA NiKTOrpama 6AOKyBaHHS Bia, AiTeN.

2 AR pO36AOKYBaHHS 3HOBY HATUCHITH Ta yTPUMYIATE KHOMKY

«BrokysaHHs Bia aiTeiy (BALLMTA OT AETEM) npoTsrom

3 cekyHA (Man. )
5 [likTorpama 6AOKyBaHHS Bia, AITEN 3racHe.

5 UYuweHHsa Ta AOTASA

E MpumiTka

e [epw HiXK YCTUTU MyAbTMBAPKY, BIA'€AHaMTE Ti Bia eACKTPOMEpPEX

Ta 3aue><aﬁrre, MOKM BOHa AOCTAaTHbO OXOAOHE.

BHyTPpilLHS YacTUHa

BHYTpilWHA YacThHa BEPXHBOT KPULIKW Ta OCHOBHOMO KOPIyCY;
HarpiBaAbHUM EAEMEHT:
*  BUTPITb BUKPYHEHOIO raHHipKOIO;

*  BMAAAITb YCi 3aAMLLKM MPOAYKTIB, AKi MPUAVIAK AO MYABTVBAPKU.

30BHiILLHA YacTUHa

IMoBepXHs BEPXHBO! KPULLKM Ta 30BHILLHSA YacTVHA OCHOBHOTO
Koprycy:
* BUTPITb raHUipKoio, 3MOUYEHOIO Y BOAI 3 MMIOUMM 3aCOBOM;
*  BUTMPANTE NaHEAb KEPYBaHHS AULLE M'AIKOIO | CyXOIO FaHYIPKOIO;
* BMAQAITb YCi 3AAMLIKK MPOAYKTIB HABKOAO MaHEAI KepyBaHHS.

Akcecyapu

BHyTpILHA KacTPyAs, KOLUMK AASl MPUrOTYBaHHA Ha Mapi Ta 3HIMHa
KpWLIKa MNapoBOro OTBOPY:
* 3aMOMIiTb Y rapsuii BOAI Ta MoMumiiTe rybkoio.

6 VYTuAizauis

Lleit cmBoA O3HavaE, WO Lielt BUpIO He niaaarae yTuAiaLlil
3i 3BUYalHUMK NObYTOBMMM Biaxoaamm (2012/19/EU).
AOTPUMYIATECH MPaBUA PO3AIACHOTO 360PY EASKTPUUHIX Ta

B ©/\€KTPOHHWX NPUCTPOiB y Bawii KpaiHi. HarexHa yTinisadlis
AOMOMOXKe 3anobirTi HeraTMBHOMY BMAVBY Ha HaBKOAWLLHE
cepeAoBMLLE Ta 3A0POB'A NlOAE.

7 TapaHTis Ta 06CcAyroByBaHHs

Ao Bam HeobxiaHe 0b6CAYroByBaHHA U iHGOpMaLlis abO K BUHMKAQ
npobaema, BiaBiaanTe Beb-caitT komnaHi Philips www.philips.com

4K 3BepHIiTbCH A0 LleHTpy obcayroyBaHHs kaieHTiB kKomnawii Philips

y CBOIM KpaiHi. Homep TeAepoHy MOXKHa 3HANTW Y rapaHTiMHOMY
TaroHi. Ao y Bawin kpaiHi Hemae LleHTpy obcAyroByBaHHA KAIEHTIB,
3BEPHITHCA AO MicLieBoro alaepa Philips.

8 TexHiyHi XxapaKTepucTUKH

HD4731, HD4737
220-240 B 3miHHOrO CTpymy
890-1070 Bt

HoMiHaAbHa eMHiCTb 5A

Homep Moaeai

HoMiHaAbHa Hanpyra

HoMiHaAbHa BUXiAHA NOTY>KHICTb

9 VYcyHeHHs HecnpaBHOCTEMN

AKLLO Mia, YaC BUKOPUCTAHHSA L€l MyABTUBAPKM BUHMKAIOTb MEBHI
MPOBAEMM, MEPL HiXK 3BEPTATUCA AO LIEHTPY OBCAYrOBYBaHHS,
CKOPUCTATECH HaBEACHVMU HIDKUE MopasamMm. AKLLO He BAAETLCA
BUPILLIMTY NMPOBAEMY, 3BEPHITLCA AO LIEHTPY 0BCAYroBYBaHHS KAIEHTIB
Philips y csoit kpaiHi.

Mpo6Aema BupiLueHHs

He 3acBiuyeTbea [Npobaema 3 niakalodeHHsaM. [epesipTe,

MIACBITKa KHOMKM. UM KabeAb XMBAEHHA Mia'€AHAHO A
MYABTUBAPKM HAASXKHNM YMHOM, a WTeKep
HaAiMHO 3adikcoBaHO B po3eTLi.
[iacBiTKa HecnpaBHa. BiaHeciTb npucTpii
20 avaepa Philips abo cepsicHoro LeHTpy,
ynosHoBaxeHoro Philips.

He npauioe

AVICIAGHA.

MyAbTVBapKy He MiA’€AHaHO AOC
eAeKTpoMepei. 3a BIACYTHOCTI

MUBAGHHA He MpaLiioe $yHKLLA
30epexeHHs HaAalwTyBaHb y pasi 36010 B
€AEKTPOMoCTaYaHHi, i He MPaLioe AVCMIAEH.
[MpoayKTH He
rOTOBI.

Byt He HaTUCHYAM Ta He yTPKMyBaAM KHOMKY
"crapt" (CTAPT / BbIKA) npoTtsrom

3 CeKyHA.

Mepea TUM AIK BMMKATW MyAbTVBApPKY,
nepeBipTe, UM Ha HarpiBaAbHOMY eAeMEeHTI
Ta 30BHILHIN YaCTUHI BHYTPILUHBOT KaCTPyAI
HEMaE 3aAMLLKIB K.

[TOLIKOAYKEHO HarpiBaAbHUIN EAEMEHT

abo AedpopMyBaracs BHYTPILLHS KaCTPYAS.
BiaHeciTb MyAbTUBapKy A0 anAepa Philips
abo CepBICHOTO LIEHTPY, YMOBHOBAYKEHOTO
Philips.

HaawiiTe A0 pucy Ginblue BOAM Ta roTynTe
11010 TPOXM AOBLLE.

Puc HaaTo cyxuin
Ta HeAOBapeHNi.
Puc npuropis. Bi He NpoMUMAV PUC HAAGXKHIM UMHOM.
MpomuiATe puc, MOKK BoAa He CTaHe

MpO30poio.

MyAbT1BapKa MoXA1BO, KHOTKY "36epeskeHHs Ternna"
HEe NepexoAnTb (MOAOTPEB) 6yA0 HaTUCHYTO AO
Y pexmnm NoYaTKy MPUroTYBaHHA. Y TakoMy pasi nicas
36epeXkeHHs 3aBEpLUEHHS MPUrOTYBaHHS MyAbTVBapKa
Tenaa NeperAe B PeXnUM OUiKyBaHHA.
ABTOMATUUHO.
HecnpasHuit peryasTop TemnepaTypu.
BiaHeciTb npucTpilt Ao amaepa Philips abo
CEPBICHOrO LIeHTPY, ynosHoBaxkeHoro Philips.
Mia, yac [MepesipTe, Ui KIABKICTb MPOAYKTIB Yy
MpUroTyBaHHA BHYTPILLHI KACTPYAI He NepeBuLLye

i3 MyAbTMBaPKUM nosHauku MAX.
BMAMBAETHCH BOAA.

He BaaeTbCA LLlo6 B1GpaTh NOTPIGHY GyHKLIIO, KiAbKa

BUOpaTH pasiB HaTUCHITb KHOMKy "meHio" (MEHIO).
NOTPIGHY GyHKLIIO
NPUrOTYBaHHS.
Mican MoMuiTE BHYTPILHIO KaCTPYAIO Y TEMAIl
NPUroTyBaHHA BOAI 3 MMIOUMM 3aCOBOM.
cTpasu
HEMPUEMHO
NaxHyTb.
[icAs NpUroTyBaHHs AOGPE MOYNCTITb
KPULLIKY MapOBOrO OTBOPY, BHY TPILLHIO
KPULLKY Ta BHYTPILLHIO KacTpyAiO.
Ha amncnael [Mia vac npuroTyBaHHs cTascs 36ii B
3'ABASETHCA eAeKTponocTadaHHi. BiaHeciTe npucTpin
MOBIAOMAEHHS 20 Anaepa Philips abo cepsicHoro LeHTpy,

npo nomuaky (E1,
E2, E3 abo E4).

ynosHosaxkeHoro Philips.

V3roTosuTeAs:
"®uannc KoHcbiomep AandceTainia B.B.”, TycceHamnener 4,
9206 AA, ApaxTeH, HaepaaHab!

ViMnopTep Ha TeppuTopuio Poccim 1 TamoxerHoro Colosa:
OO0 "OUAUMC", Poccurickas @eaepauns, 123022 r.
Mockga, yr. Cepres Makeesa, A 13, Tea. +7 495 961-1111

Caenaro 8 Kutae
AaTa Npou3BOACTBA yKa3aHa B CEPUINHOM HOMepe

yctporcTsa. Hanpumep, “XP1A1347000001” o3HavaeT, uTto
n3paeAre BbIAO MpomsBeaeHo Ha 47-oi Heaene 2013 roaa.
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Kanachl, Cepreit Makees kelueci, 13-yit, Ten +7 495 961-1111
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