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Multicooker main unit

Measuring cup

Power cord

Steam basket

User manual

Recipe

Safety leaflet

Warranty card

Overview (fig.2)

Detachable steam vent cap

Heating element

Top lid

Power socket

Inner pot

Cooker handle

Lid release button

Water level indications

Control panel
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Sealing ring
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Main body

Controls overview (fig.3)

Cooking functions

Decrease button

Keep-warm button

Cooking time button
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®
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(19 |Menu button

Temperature button

Preset button

®

Start/Cancel button

®B® e

Increase button Display
Functions overview
Default | Adjustable | Preset Default
Functions cooking cooking time cooking
time time temperature
Rice/Grains | 4 i, / 1-24 hr | 130-140°C
(pyic/kpynbl)
Porridge 10min | Smin-2hr| 1-24 hr | 90-100°C
(kawa)
Plov 35 min / 124 hr | 130-140°C
(naoB)
Soup Thr | 20min-4hr | 124 hr | 100°C
(oym)
Togurt 8 hr 612hr | 124 hr | 40+£3°C
(norypT)
Reheat 25 min | 560 min / 85°C
(pasorpeTb)
Bake 20 min - .
(new) 45 min 2 hr / 130°C
Steam/Boil
(BapuTb/Ha 20min | 5min-2hr| 1-24 hr 100°C
napy)
Stew 20 min - .
(TywnTs) 1 hr 10 hr 1-24 hr 90°C

The cooking temperature for the baking and manual functions is
adjustable.You can select temperature for the baking function between
40°C to 160°C, and select temperature for the manual function between
30°C to 160°CThe step is 10°C.

After the cooking has started, you can press and hold the Start/Cancel
button (CTAPT/BbIKA) to deactivate the cooking process and the
multicooker will enter the standby mode.

4

Using the multicooker

Before first use

1 Take out all the accessories from the inner pot. Remove the

packaging material of the inner pot.

2 Clean the parts of the multicooker thoroughly before using it for

the first time (see chapter‘Cleaning and Maintenance’).

Note

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

multicooker:

Preparations before cooking

Before using the multicooker, you need to do the following steps:

1

2
3
4

o un

Measure the grains using the measuring cup provided.

Wash the grains thoroughly.

Put the pre-washed grains in the inner pot.

Add water to the level indicated on the scale inside the inner pot
and smooth the grains surface.

Press the lid release button to open the lid (fig4).

Wipe the outside of the inner pot dry (fig.5), then put the inner
pot in the multicooker (fig.6). Check if the inner pot is in proper
contact with the heating element.

Close the lid of the multicooker (fig.7), and put the plug in the
power socket (fig.8).

Note

Make sure that the inner pot is proper contact with the heating element.
For details about the ratio of grains and water, see the recipe.

The level marked inside the inner pot is just an indication.You can

always adjust the water level for different types of grains and your own
preference.

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

Cooking rice/grains

1 Follow the steps in “Preparations before cooking”.

2 Press the menu button (MEHIO) until the rice/grains cooking
function (puc / kpynbl) is selected (fig9).

3 Press the start button (CTAPT / BbIKA) to start cooking (fig.10).

4 When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.

5 The multicooker will be in keep-warm mode automatically.
9 The keep-warm indicator (MOAOTIPEB) lights up (fig.11).

Note

® Ifthe voltage is unstable at the area you live, it is possible that the
multicooker overflows.

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

* Depending on the cooking conditions, the bottom portion of the rice may
become slightly browned

Cooking porridge
1 Follow steps 1 to 7 in ""Preparations before cooking”.

Note

* Do not exceed the maximum water level indicated in the inner pot, as this
may cause the multicooker to overflow.

Tip

® Besides following the water level indications, you may also add rice and
water at 1:4 ratio for porridge cooking

2 Press the menu button (MEHIO) until the porridge function
(kawa) is selected (fig.12).
9 To set a different cooking time, refer to chapter “Adjusting the
cooking time and temperature”.

3 Press the start button (CTAPT/BbIKA) to start cooking (fig.10).
4 When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.
5 The multicooker will be in keep warm mode automatically.
9 The keep-warm indicator (MOAOTPEB) lights up (fig11).

Making plov

1 Put food and ingredients into the inner pot.
2 Follow steps 6 and 7 in “"Preparations before cooking”.

3 Press the menu button (MEHIO) until the plov function (naos) is
selected (fig.13).

4 Press the start button (CTAPT / BbIKA) to start cooking (fig.10).
5 When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.
6 The multicooker will be in keep-warm mode automatically.
9 The keep-warm indicator (MOAOTPEB) lights up (fig.11).

Making soup

1 Put ingredients and water into the inner pot.
2 Follow steps 6 and 7 in “"Preparations before cooking”.
3 Press the menu button (MEHIO) until the soup function (cyn) is
selected (fig.14).
5 To set a different cooking time, refer to chapter “Adjusting the
cooking time and temperature”.

®

Press the start button (CTAPT/BbIKA) to start cooking (fig.10).
When the cooking is finished, you will hear a few beeps and the
selected cooking function light will be off.

The multicooker will be in keep-warm mode automatically.
9 The keep-warm indicator (MOAOTIPEB) lights up (fig.11).

Making yogurt

1

Whisk the ingredients for the yogurt well and put them in a glass

container (fig.15).

Put the glass container in the inner pot (fig.16). Make sure that the

container is sealed.

Pour some water in the inner pot. Make sure that half of the

container is immersed in water.

Follow steps 6 and 7 in “Preparations before cooking.

Press the menu button (MEHHKO) until the yogurt function

(norypr) is selected (fig.17).

9 To set a different cooking time, refer to chapter “Adjusting the
cooking time and temperature”.

Press the start button (CTAPT / BbIKA) to start cooking (fig.10).

When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.
5 The multicooker will enter the standby mode automatically.

Reheating

1

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

(fig18).

Pour some water onto the food to prevent it from becoming too

dry (fig.19). The quantity of the water depends on the amount of

food.

Follow steps 6 and 7 in “Preparations before cooking’.

Press the menu button (MEHIO) until the reheating function

(pasorperb) is selected (fig.20).

9 To set a different cooking time, refer to chapter "Adjusting the
cooking time and temperature”.

Press the start button (CTAPT / BbIKA) to start cooking (fig.10).
When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.

The multicooker will be in keep warm mode automatically.

9 The keep-warm indicator (MOAOTIPEB) lights up (fig.11).

Baking

1
2
3

* When baking cake, keep the lid closed during cooking. Baking cake at

® It's recommended to open lid during cooking when the temperature is

Put the food and ingredients in the inner pot.
Follow step 6 in "'Preparations before cooking”.
Put the plug in the power socket.

Note

130°C and by 45 minutes usually delivers best cooking result.

above 130°C.

4

5
6

7

Press the menu button (MEHIO) until the baking function (neus)

is selected (fig.21).

5 To set a different cooking time and temperature, refer to
chapter “Adjusting the cooking time and temperature”.

Press the start button (CTAPT / BbIKA) to start cooking (fig.10).
When the baking is finished, you will hear 4 beeps and the
selected function light will be off.

The multicooker will be in keep-warm mode automatically.

9 The keep-warm indicator (MOAOTPEB) lights up (fig.11).

Note

* When removing the inner pot from the multicooker, use a kitchen glove
or a cloth, as the inner pot will be very hot.

Steaming

oA W=

Pour some water into the inner pot.

Put the food to be steamed on a plate or in the steam tray.

If you are using a separate plate, put it into the steam tray (fig.22).

Put the steam tray into the inner pot (fig.23).

Follow steps 6 and 7 in “Preparations before cooking.

Press the menu button (MEHIO) until the steaming function

(BapuTb / Ha napy) is selected (fig.24).

5 To set a different cooking time, refer to chapter "Adjusting the
cooking time and temperature”.

Press the start button (CTAPT/BbIKA) to start cooking (fig.10).
When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.

The multicooker will be in keep warm mode automatically.
5 The keep-warm indicator (MOAOTIPEB) lights up (fig.11).

10 Open the lid and carefully take out the steamed food from the

plate or steam basket.

Note

* The quantity of water depends on the amount of food in the steam tray.
Do not immerse the steam tray in water.
* Use a kitchen glove or a cloth, as the plate and steam tray will be very hot.

Boiling

Put food and ingredients in the inner pot.

Follow steps 6 and 7 in “Preparations before cooking’.

Press the menu button (MEHKO) until the boiling function

(BapuTb / Ha napy) is selected (fig.24).

5 To set a different cooking time, refer to chapter “Adjusting the
cooking time and temperature”.

Press the start button (CTAPT/BbIKA) to start cooking (fig.10).
When the cooking is finished, you will hear a few beeps and the
selected cooking function light will be off.

The multicooker will be in keep-warm mode automatically.

5 The keep-warm indicator (MOAOTPEB) lights up (fig.11).

Stewing/Slow cooking

Put the food and ingredients in the inner pot.

Follow steps 6 and 7 in “Preparations before cooking’.

Press the menu button (MEHKO) until the stew/ragout function

(TywmTb) or the slow cooking function (TomuTs) is selected

(fig25).

5 To set a different cooking time, refer to chapter "Adjusting the
cooking time and temperature”.

Press the start button (CTAPT/BbIKA) to start cooking (fig.10).
When the cooking is finished, you will hear a few beeps and the
selected cooking function light will be off.

The multicooker will be in keep-warm mode automatically.

5 The keep-warm indicator (MOAOTPEB) lights up (fig.11).

Frying

AW N =

Put food and ingredients into the inner pot.

Follow step 6 in "'Preparations before cooking”.

Put the plug in the power socket.

Press the menu button (MEHIO) until the frying function (>kapuTb)

is selected (fig.26).

5 To set a different cooking time, refer to chapter “Adjusting the
cooking time and temperature”.

Press the start button (CTAPT/BbIKA) to start cooking (fig.10).
When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.

The multicooker will be in keep-warm mode automatically.
5 The keep-warm indicator (MOAOTPEB) lights up (fig.11).

Note

® Do not close the top lid when cooking in the fry mode.

Roasting

1
2

Put food and ingredients into the inner pot.
Follow step 6 in"'Preparations before cooking”.
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3 Put the plug in the power socket.

4 Press the menu button (MEHKO) until the roasting function
(3anekarts) is selected (fig.27).

5 To set a different cooking time, refer to chapter “Adjusting the
cooking time”.

6 Press the start button (CTAPT/BbIKA) to start cooking (fig.10).

7 There are 2 stages of roasting. For the first stage, cooking time
is about 35 minutes, you will hear 5 beeps to remind to turn the
food.

8 Press the menu button (MEHIO) to continue the second stage, if it
beeps for 5 minutes without operation, the multicooker will enter
into keep warm mode until end of the cooking time.

Manual

You may use the manual mode to cook food with more control over

the cooking time and temperature.

1 Put food and ingredients into the inner pot.

2 Follow steps 6 and 7 in “"Preparations before cooking”. Press the
menu button (MEHIO) until the manual function (MyAbTHOBap) is
selected (fig.28).

5 To set a different cooking time and temperature, refer to
chapter “Adjusting the cooking time and temperature”.

3 Press the start button (CTAPT / BbIKA) to start cooking (fig.10).

4 When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.

5 The multicooker will be in keep-warm mode automatically.
9 The keep-warm indicator (MOAOTIPEB) lights up (fig.11).

Note

® If you cook food at a temperature below 70°C, please turn off the keep-
warm mode before start cooking.

® In manual (MyAbToBap) mode, when cooking at a temperature higher
than 130°C, the top lid must be opened during cooking.

Keep-warm mode

The multicooker provides you with easy control over the keep-warm

mode.

* After you have selected the cooking function using the menu
button (MEHIO), if you press the start button (CTAPT/BbIKA)
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 selected the cooking function using the menu
button (MEHIO), if you press the keep-warm button first, and
then the start button (CTAPT/BbIKA), the keep-warm indicator
will be off. After the cooking is finished, the multicooker will be in
standby mode.

Note

® In standby mode, you can press the keep-warm button (MOAQOTPEB) to
enter keep-warm mode.

® In keep-warm mode, you can press the keep-warm button (MOAQOTIPEB)
to enter standby mode.

Adjusting the cooking time and temperature

You can adjust the cooking time for all functions except the rice/
grains , roast, and plov functions; and you can adjust the cooking
temperature for baking and manual functions. Refer to the “Functions
overview' table for the time and temperature regulation of each
function.

After you have selected the desired cooking function using the menu

button, the default cooking time will be displayed on the screen.

1 To set a different cooking time, press the cooking time button
(BPEMA MPUFOTOBAEHWA) (fig.29), and the default cooking
time starts flashing on the display.

2 Press the increase (+) or the decrease (-) button to set the hour
unit (fig.30).

3 After the hour unit is set, wait for a few seconds before the hour
unit is confirmed, and the minute unit starts flashing on the display.

4 Press the increase (+) or the decrease (-) button to set the minute
unit.

5 To set a different cooking temperature, press the temperature
button (TEMI.) (fig.31), and the default temperature starts
flashing on the display.

6 Press the increase (+) or the decrease (-) button to set the
desired cooking temperature (fig.32).

Preset time for delayed cooking

You can preset the delayed cooking time for all cooking modes
except the reheating, baking, and frying modes.

1 Follow steps 6 and 7 in ""Preparations before cooking”.

2 Press the menu button (MEHIO) until your preferred cooking
function is selected.



3 Press the preset time button (OTCPOYKA), and the default
preset time starts flashing on the display (fig.33).

4 Preset the increase button (+) and the decrease button (-) to set
the desired preset time.

5 Press the start button (CTAPT / BbIKA) to confirm the preset
timer (fig.10).

6 The cooking will be finished when the preset time has elapsed.You

will hear 4 beeps and the selected cooking function light will be off.

7 The multicooker will be in keep-warm mode automatically.
9 The keep- warm indicator (MOAQOTIPEB) lights up (fig.11).

Note

® The preset function is not available in bake (neus), fry (>apute), and
reheat (pasorpeTs) mode.
® The preset button is not responsive in standby mode.

Pycckui

1 MyAbTUBapKa

[No3apaBAsiemM C MOKYMKOW 1 MpUBETCTBYeM Bac B kaybe Philips!
4T0ObI BOCMOAB30BATLCSA BCEMM MpenmyLiecTBamm noasepxki Philips,
3aperncTpupyiTe yCTPONCTBO Ha Beb-caiTe
www.philips.com/welcome.

2 KomnaekT noctaeku (puc. 1)

MynbTviBapKa MepHbiit cTaKaH

LUHyp nuTaHus Maposas Kop3uHa

PyKkoBOACTBO MoAb30BaTEAst Khura peuenTos

5 Cleaning and Maintenance

Note

Unplug the multicooker before starting to clean it.
*  Wait until the multicooker has cooled down sufficiently before cleaning it.

VIHCTpyKLm no 6esonacHocT [apaHTuiHan KapTouKa

Onwucanue npubopa (puc. 2)

CoemHan Kpbilwka oTsepcTia | (7) |HarpesaTeAbHbiit sAemeHT
BbIXOAA Mapa

BepxHsa kpbilka Pasbem Kabeas nuTaHma

Interior

Inside of the top lid and the main body:
*  Wipe with wrung out and damp cloth.
®  Make sure to remove all the food residues stuck to the
multicooker.
Heating element:
*  Wipe with wrung out and damp cloth.
*  Remove food residues with wrung out and damp cloth.

Exterior

Surface of the top lid and outside of the main body:
*  Wipe with a cloth damped with soap water.
*  Only use soft and dry cloth to wipe the control panel.
*  Make sure to remove all the food residues around the
control panel.

Accessories

Inner pot, steam basket, and steam vent cap:
®  Soak in hot water and clean with sponge.

6 Environment

Do not throw away the appliance with normal household
waste at the end of its life, but hand it in at an official
collection point for recycling. By doing this, you can help to
preserve the environment.

7 Guarantee and service

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

8 Specifications

Model Number HD3136 HD3137
Rated power output 980W 980W
Rated capacity 4.0L 5.0L

9 Troubleshooting

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

Problem Solution

The light on the button | There is a connection problem. Check
does not go on. if the power cord is connected to the
multicooker properly and if the plug is
inserted firmly into the power outlet.

The light is defective. Take the appliance
to your Philips dealer or a service center
authorized by Philips.

The multicooker is not connected to
the power supply. If there is no power
supply, the power failure backup function
does not work and the display does not
function.

The display does not
function.

The battery for the display runs out of
power: Take the appliance to your Philips
dealer or a service center authorized by
Philips to have the battery replaced.

The rice is not cooked. | There is not enough water. Add water
according to the scale on the inside of the
inner pot.

You did not press the start button
(CTAPT/BbIKA).

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

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

The rice is too dry and | Add more water to the rice, and cook for
not well cooked. a bit longer.

The multicooker does
not switch to the
keep-warm mode
automatically.

You might have pressed the keep-warm
button (MOAOTIPEB) before pressing the
start button (CTAPT/BbIKA). In this case
the multicooker will be in standby mode
after the cooking is finished.

The temperature control is defective. Take
the appliance to your Philips dealer or a
service center authorized by Philips.

The rice is scorched. You have not rinse the rice properly. Rinse

the rice until the water runs clear.

Water spills out of the
multicooker during
cooking.

Make sure that you add water to the level
indicated on the scale inside the inner pot
that corresponds to the number of cups
of rice used.

| cannot get to the
desired cooking
function.

Press the menu button (MEHIO)
repeatedly to select the desired function
as shown by the indicator.

Rice smells bad after
cooking

Clean the inner pot with some washing
detergent and warm water.

After cooking, make sure the steam vent
cap, inner lid and inner pot is cleaned
thoroughly.

Error message (E1, E2,
E3, or E4) appears on
the display.

There has been a power failure during
cooking. Take the appliance to your Philips
dealer or a service center authorized by

Philips.
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Kronka OTKpbIBaHNA KPbILWKN @ MHAMKaLLI/Iﬂ YPOBHA BOAbI

[MNaHeAb ynpaBAeHMs (A1) | VNAOTHUTEABHOE KOABLIO
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OcHoBHoit kopryc
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nucaHne SAeMeHTOB yrnpaBAeHUs (puc. 3)

(1) | AsTomaTudeckme (17)| Kronka yMeHblueHHs 3Haderms
MpOrpaMMbl

(13) |KHonka vHAVKaLmmn KHonka Bbibopa BpemeHi
NoAOrpeBa 1 ero NPUrOTOBAEHMA
OTKAIOUEHIS
KHonka merio KHorka Bbl6opa TemnepaTypb

KHonka oTcpoukm cTapTa KHonka BKAIOYeHWsA/OTMEHbI

® e @

KHorka yBeAnueHus @) | Oxpan
3HaueHMA

O630p dyHKLUMI

By BJ T
pemst Perynpyenioe pema emnepaTypa
NPUrOTOBAGHNA OTCPOYKM | MPUrOTOBACHMS,
DyHKLIWM Bpems
M0 YMOAUAHMIO CTapTa | yCTaHOBAGHHas
MpUrOTOBAGHMA
M0 YMOAYAHMIO
Puc/kpynbi 40 MuH. / 1—244. | 130140 °C
Kawa 10 MuHyT S5MuH.— 24 | 1—244. | 90—100 °C
Mros 35 MuH. / 1—244. | 130—140 °C
Cyn 1 yac 20 MiH.— 4 4. | 1—24u 100 °C
Vorypt 8u. 612, 124, 4043 °C
Pasorpetb 25 MUH. 5—60 MuH. / 85 °C
Meub 45 MH. 20 MyH.— 2 4. / 130 °C
BapuTb/Ha napy 20 MuH. SMH—24, | 1—24u. 100 °C
TywmTs 1 Yac 20 MuH.— 10 4. | 1—24y, 90 °C
HKaputb 15 MUH. 5—60 MuH. / 145—150 °C
Tomntb 54 1—154. 1—24u. 80 °C
3anexatb 1 vac / 1—24u. 130 °C
MyAbTHNOBap 2y S5MiH.— 104 | 1—24u 100 °C
E [Mpumeyarme
® TeMnepaTypy MOXHO HaCTPavBaTb A GYHKLMW MPUTOTOBAEHMS BBIMEYKM
1 PYHHbIX PEXMMOB. AAA BbiNEKaHWA MOXHO BbIOPaTb TemnepaTypy OT
40 °C a0 160 °C, a pas perxkmma MyasTunosapa — oT 30 °C a0 160 °C
(c warom 10 °C).
¢ TMocae 3artycka MpoLiecca MPUrOTOBAEHMS AAS OTKAIOUEHMS
MPOrPaMMbI HXKMIATE 1 YAEPIKMBANTE KHOTKY BKAIOUEHIS/BBIKAIOYEHMS
(CTAPT / BbIKA). MyAbT/Bapka NeperiaeT B PeXM OXIAHMS,

4 McnoAbsoBaHMe MyAbTUBapKM

[Nepea nepBbiM MCMOAb3OBaHMEM

1 Ws3eaekuTe BCe MPUHAAAEKHOCTU 13 BH)’TpeHHe\;I vawm. CHummTe
C BH\/TPSHHGIZ Yalm yrnakoBO4YHbIE MaTEepUaAbl.

2 TwaTeAbHO OUMCTUTE BCE AETAAW MyALTVBAPKM NEpeA NepBbiM
MCNOAb30BaHMEM (CM. rAaBy ‘OuncTka 1 yxoa”).

[Mpumeyarme

¢ Tlepea MCMOAL30BaHNEM MyABTVBAPKM YOEAMTECh, UTO BCE YacTy
abCoAIOTHO Cyxue.

MoaroTtoeka k pabote

Mepea 1CNOAb30OBaHWUEM MyABTUBAPKY BEIMOAHUTE CACAYIOLIME

ASACTBYMA,

1 VI3MepbTe KOAMYECTBO KPyrbl C MOMOLLBIO MPWAAraemoro
MEPHOTO CTaKaHa.

2 TuwaTeAbHO NpoMoNTe Kpyry.

3 [lomecTuTe MpeABapUTEABHO MPOMBITBIN PUC BO BHYTPEHHIOI
vauy.

4 HaneliTe BoAy AO YPOBHS, YKa3aHHOIO Ha LLUKaA€ BO BHyTPEHHeN
uaLle, M PaBHOMEPHO PacripeAEAUTE Kpyry.

5 OTKpoiiTe KpbILLKY, HaXkaB COOTBETCTBYIOLLYIO KHOTMKY (pyc. 4).

6 [MpoTpuTe HACYXO BHELLHIOI MOBEPXHOCTb BHYTPEHHEN YalLm
(puc. 5), ycTaHOBUTE Yally B MyAbTUBApKY (puc. 6). YbeanTech, 4To
BHYTPEHHSS Yallia KacaeTCsl HarpeBaTEALHOIO SAEMEHTA AOAKHBIM
obpasom.

7 3aKpoliTe KpbILKY MyAbTVBApKM (PKC. 7), BCTaBLTE BUAKY B
po3eTKy 3AekTpoceTu (puc. 8).

E MNpumeyarme

® VbeauTech, UTO BHYTPEHHSAA Yalla MPaBUALHO COEAMHEHA C
HarpeBaTeAbHbIM SAEMEHTOM.

® HOAPO6HOCTM O COOTHOLUEHNN KOAUHECTBA KPYMbl 1 BOABI CM. B pELIENnTE.

®  YpoBeHb, OTMEUEHHbIN BO BHYTPEHHEN Yallie, ABAAETCA

peKomeHAOBaHHbIM, OBbem BOAbI MOXHO M3MEHATb B COOTBETCTBUN C

TUMNOM KPYbl 1 BaLLMMM MPEANOUTEHMAMM.

VbeanTeCh, YTO BHELUHAS NOBEPXHOCTb BHYTPEHHEN Yalli ABAAETCH

CYXOLZ " “IM(TOLZ, a Ha HarpeBaTEAbHOM SAEMEHTE U MarHMTHOM

nNepeKAloYaTeAe OTCYTCTBYIOT 3arpA3HEHNS.

[NpurotoBAaeHune puca u Kpyn

1 CheayiiTe WHCTPYKUMAM B rAaBe “[oaroToska K paboTe”.

2 C nomotupio kHonku merio (MEHHKO) soibepute dyHKUMIO
NpUroToBAeHus puca/kpynbl (puc / Kpynbl) (puc. 9).

3 Haxmure kHorky BralodeHnsa (CTAPT / BbIKA) aaa sanycka
npotiecca npurotosAeHmst (puc. 10).

4 [lo oKoH4YaHMM MPUrOTOBAEHNA NPO3BY4NT 4 3BYKOBbIX CMHaAQ,
VIHAMKATOP BbIOGPaHHOM dYHKLIMM MOracHeT.
5 MyAbTUBapKa aBTOMATUHECKM NEPENIAET B PEXMM MOAOTPEBa.
9 3aropuTca uHaMKaTop pexxuma nosorpesa (MOAOIPEB)
(puc. 11).

[Mpumeyarme

Ecan B Bawem pervoHe B cetn Ha6/\)OAa}OTCﬂ nepenaabl HanpsXxXeHus,
yala MyAbTUBAPKK MOXET MEPEnoAHATHCA.

Mo OKOHUYaHUK NPUrOTOBAEHMA CPasy e NepeMellainTe PUc, YTobb!
PaspbiXAUTb €ro 1 BbiMapnTb AULIHIOK XNAKOCTb. 70 No3BOAUT
MOAYUNTL GOAEE pacchinyaThiil pUC.

B 3asmcumocTm ot y(/\OBMI;I NpUroTOBAEHUA HVKHUM CAOM pvca MOXeT
CTaTb 30AOTUCTbIM.

anFOTOBAEHMe Kalu

1 CheaynTe waram 1—7 B raase “[oAroToska k paboTte”.

[Mpumeyanme

Bo u3bexaHie nepenoAHeHIs MyAbTUBAPKI He MpeBbiluaiTe
MaKCMMaAbHbI YPOBEHb BOABI, YKa3aHHbIN BO BHYTPEHHEN valle.

Coset

MoMIMO COBAIOAEHNSA YKa3aHHOTO YPOBHA BOAbI, AAA MPUrOTOBAEHMSA
Kalli MOXHO TaKXKe MCMOAL30BaTbL PUC U BOAY B nporopumn 1:4.

2 C nomotubio kHomku merio (MEHHKO) BbibeprTe dyHKUMIO
NPUroToBACHMA Kalwn (Kawa) (puc. 12).
5 YT00bbl 33AaTb APYroe BpeMs MPUroTOBAEHWA, CM. FAaBY
"13MeHeHne BpemMeHM 1 TeMnepaTypbl MPUroTOBACHWA'.

3 HaxmuTe kronky BraoveHns (CTAPT / BbIKA) aaa 3anycka
npotecca npurotosAeHus (puc. 10).
4 Mo OKOHYaHWM NPUFOTOBAEHMA MPO3BYUMT 4 3BYKOBbIX CUIHaAa,
MHAMKATOP BbIOpaHHOM $yHKLMM MoracHeT.
5 MyAbTHBapKa aBTOMATUHECKN MEPEVIAET B PEXMM MOAOTrPEBa.
9 3aropuTca uHaMKaTop pexkuma noaorpesa (MOAOTIPEB)
(puc. 11).

[NpuroToBAeHMe naoBa

1 TOAOXKMUTE MHIPEAVEHTBI BO BHYTPEHHIOIO YaLLly.

1 CheaynTe waram 6 1 7 B raase “[MoaroToska k paboTe”.

2 C nomotubio kHomnku merio (MEHHKO) BbibeprTe dyHKUMIO
npuroToBAeHms naosa (naos) (puc. 13).

3 HaxmuTe kronky BraoveHus (CTAPT / BbIKA) aas 3anycka
npotiecca npuroTosaeHus (puc. 10).

4 [o OKOHYaHMK NPUrOTOBAEHMA MPO3BYUNT 4 3BYKOBbIX CUIHAAQ,
MHAMKATOP BbIOpaHHOM $yHKLMM NoracHeT.

5 M)’/\bTMBapKa aBTOMATHUHECKM Hepel\/'iAeT B PEXKM Moaorpesa.

6 3aropuTcs nHavkatop pexiima noaorpesa (MOAOIPEB)
(pnc. 11).

[NpuroToBaeHue cyna

1 ToAOHNTE UHIPEAMEHTBI 1 HAAEITE BOAY BO BHYTPEHHIOIO Yallly.
2 CheayniTe waram 6 1 7 B raase “[MoaroToska k paboTe”.
3 C nomouubio kHomku merio (MEHHKO) sbibeprTe dyHKUMIO
npuroToeAeHms cyna (cyn) (puc. 14).
= YTObbI 33AaTb APYroe BPEMsl MPUrOTOBAEHS, CM. FAABY
"13MeHeHne BpeMeHM 1 TeMnepaTypbl MPUroToBAeHWA .

4 Haxmunte kHonky Braloderns (CTAPT / BbIKA) aas 3anycka
npotiecca npurotosAeHus (puc. 10).
5 [Mo OKOHYaHMK MPUrOTOBAEHHSA MPO3BYUMT HECKOALKO 3BYKOBBIX
CUrHAAOB, MHAMKATOP BbIGPaHHOM GYHKLMM MOracHeT.
6 MyAbTVBapKa aBTOMATUUYECKM NEPEAET B PEXIM NOAOrPeBa.
9 3aropuTca uHaMKaTop pexkuma noaorpesa (MOAOTIPEB)
(pnc. 11).

[NpurotoeaeHue iorypTa

1 Xopolwo nepeMellaiTe MHIPEANEHTbI AAR OTYPTa 1 MOAOKUTE
MX B CTEKASIHHbBIM KOHTEHep (puc. 15).

2 CTeKAAHHbIN KOHTEMHEp NOCTaBbTe BO BHYTPEHHIOIO Yally
(puic. 16). KoHTeitHep AOAKeH BbITb MAOTHO 3aKpbiIT.

3 HaneiiTe BoAy BO BHyTpeHHIOW0 vally. KoHTelHep AOAKeH BbiTb
MOTPYXKEH B BOAY HArMOAOBUHY.
Chepyiie waram 6 1 7 B raase “[MoaroToska k paboTe”.

5 C nomotuupio kHorku merio (MEHIO) sribepute dpyHKUMIO
NPUroTOBAEHMA MorypTa (orypT) (puc. 17).
9 4T700bI 33AaTb APYrOe BPEMS MPUrOTOBAEHMS, CM. TAGBY

"“3MeHeH1e BpeMeHn 1 TemnepaTypbl NpUroToBAeHMs .

6 Haxmute kronky BraoveHns (CTAPT / BbIKA) aaa 3anycka
npotiecca npurotosaeHus (puc. 10).

7 To OKOHYaHMK MPUrOTOBAEHHS MPO3BYUMT 4 3BYKOBBIX CHMHAA],
VIHAVMKATOP BbIGPaHHOM dYHKLIMM NOracHeT.
9 MyAbTVIBapKa aBTOMATUYECKU NMEPEMAET B PEXIM OXUAAHUSA,

Pasorpes

1 [MometwaiiTe ocThiBlIee GAIOAO U PaBHOMEPHO PacrpeAeAnTe
VHFPEAVIEHTbI BO BHyTPeHHei vally (puc. 18).

2 YT106bI BAIOAO HE MOAYHMAOCH CyxM, AODaBbTE HEMHOTO BOABI

(pyic. 19). KoanuecTBO BOAbI 3aBUCUT OT Hy)XKHOrO 06bema MopLmL.

3 CheayiiTe waram 6 1 7 B raase “lMoaroToska k paboTe”.
C nomobio kHomkun merio (MEHKO) sbibeprTe dyHKUMio
pasorpesa (pasorpeTb) (puc. 20).
9 4T00bI 33AaTh APYrOe BPEMSA MPUrOTOBAEHMS, CM. TAABY
"l/I3MeHeHVe BpeMeHU 1 TeMrnepaTypbl MPUroTOBACHNA'

5 Haxmure kHorky Bralodermns (CTAPT / BbIKA) aas sanycka
npotecca npurotosAeHus (puc. 10).
6 Mo OKOHYaHMK MPUrOTOBAEHYIS MPO3BYUMT 4 3BYKOBBIX CHMHAA],
VHAMKATOP BbIBPAHHOM GYHKLMM MOTacHET.
7 MyAbTVBapKa aBTOMATUHYECKM NEPENAET B PEXMM MOAOrPeBa.
9 3aropuTcs uHAMKaTop pexxuma nosorpesa (MOAOIPEB)
(puc. 11).

Bbineuka

1 ToAOXKUTE MHTPEAMEHTBI BO BHYTPEHHIOIO YaLlly.
2 ChepyiiTe nHCTPYKUMAM B ware 6 raasbl ‘[loaroToska k pabote”.
3 [MoaKAlOUMTE CETEBYIO BUAKY K SAEKTPOPO3ETKE.

[Npumevanue

® [py BbINEUKe TOPTOB KpbilKa AOAKHA BbiTb 3aKkpbiTa. OnTHMaLHOM

AAA BbiNeukn cumnTaeTca TemnepaTypa 130 °C v BpeMs NpuUroToAeHma
45 MUHYT.

Bo Bpems NpUroToBAEHIA PEKOMEHAYETCA OTKPbIBATH KPbILLIKY, €CAU
Temnepatypa npessiaeT 130 °C.

4 C nomoubio kHorku MeHio (MEHIO) BribepuTe dyHKLMIO
BbineKaHus (neys) (puc. 21).
9 4T00bI 33AaTb APYrOe BPEMA 1 TEMMEPaTYpPy, CM. FAaBy
"l/I3MeHeHVe BpeMeHM 1 TeMnepaTypbl MPUroTOBAEHNA' .

5 Haxmute kronky BrkaoveHns (CTAPT / BbIKA) aaa 3anycka
npotecca npurotosAeHus (puc. 10).

6 Mo OKOHYaHM BbiNeKaHKA NPO3ByYaT 4 3BYKOBbIX CMrHaAa, a
MHAMKATOP BbIGpaHHOM $yHKLIMM NoracHeT.

7 MyAsTUBapKa aBTOMATUHECKN MEPENIAET B PEXMM MOAOTPEBa.
9 3aroputca uHaMkaTop pexxuma noaorpesa (MOAOTPEB)

(puc. 11).

MNpumeyanme

® Vl3BAeKas BHYTPEHHIOIO Yalla M3 MyAbTMBAPKM, NOAB3YINTECH KyXOHHBIMM

pyKaBMLUAMK MAM MPUXBATKAMM — Yallla CMABHO HarpeBaeTCsl.

[MapoBapka

1 HaneiiTe BoAy BO BHyTPeHHIOIO vallly.

2 [lomecTuTe NPOAYKTbI AAS MPUrOTOBAEHUSA Ha Mapy Ha TapeAKy
VAV B IOAAOH MapOBapKu.

3 [1pu UCMIOAB30BaHMM OTAEABHON TapEAKM MOMECTUTE €€ B
NOAAOH NapoBapkut (puc. 22).

4 [MocTasbTe NOAAOH MapOBapKM BO BHYTPEHHIO Yally (purc. 23).

5 CheayiTe waram 6 1 7 B raase “[NoaroToska k paboTe”.

6 C nomotubio kHomkn merio (MEHHKO) sbibepuTe dyHKUMIO
NPUroTOBAEHMs Ha napy (BapuTb / Ha napy) (puc. 24).
9 4T700bI 33AaTb APYrOe BPEMS MPUrOTOBAEHNS, CM. TAABY

"“3MeHeHne BpeMeRn 1 TemnepaTypbl NpUroToBAEHMs .

7 HaxmuTe kronky BraoveHns (CTAPT / BbIKA) aaa 3anycka
npotecca npurotosaeHus (puc. 10).
8 [1o OKOHYaHMK MPUrOTOBAEHUS MPO3BYUMT 4 3BYKOBBIX CUrHAAG,
VIHAVKATOP BbIGPaHHOM dYHKLIMM MOracHeT.
9 MyAbTHBapKa aBTOMATUYECKM MEPENAET B PEXIM MOAOrpeEBa.
9 3aropuTcs uHaMKaTop pexxuma nosorpesa (MOAOTPEB)
(pnc. 11).

10 OTKpoitTe KPbILKY 1 akKypaTHO M3BAEKWTE MPOAYKTbI U3 TapeAku
WAV MapOBOM KOP3MHbI.

[Npumevanue

* Koanuectso BOADI 3a8BUCUT OT KOAMHECTBA NMPOAYKTOB B AOTKE AAA
NPUrOTOBAEHWMA Ha Mapy. He ﬂOFpY»{aLZTe AOTOK AAAI MPUrOTOBAEHMA Ha
napy B BOAY.

VICnoAb3yiiTe KyxXOHHYIO MPUXBATKY MAK TKaHb, Tak Kak TapeAka 1 MOAAOH
OYeHb ropsuue.

KunaueHue

1 TTOAOXKMTE MHIPEAVEHTBI BO BHYTPEHHIOIO YalLly.
2 ChepynTe waram 6 1 7 B raase “[MoaroToska k paboTe”.
3 C nomotubio kHomku merio (MEHHKO) BbibeprTe dyHKUMIO BapKu
(BapuTb / Ha napy) (puic. 24).
> 47006bI 33AaTb APYrO€ BPEMS MPUrOTOBAEHMS, CM. TAGBY
"/13MeHeHne BpemMeHW 1 TeMnepaTypbl MPUroToBACHWA .

4 Haxmunte kHonky BralodeHna (CTAPT / BbIKA) aas 3anycka
npotecca npurotosAeHus (puc. 10).
5 [Mo OKOHYaHMV MPUrOTOBAEHNSA MPO3BYUMT HECKOABKO 3BYKOBBIX
CUrHAAOB, MHAMKATOP BbibpaHHOM GyHKLIM NoracHeT.
6 MyAsTMBapKa aBTOMATUHECKM MEPENIAET B PEXMM MOAOTPEBa.
9 3aropuTca uHaMKaTop pexkuma noaorpesa (MOAOTIPEB)
(puc. 11).

TylweHne/ToMAeHME

1 [ToAOXKMTE MHIPEAVEHTEI BO BHYTPEHHIOIO Yallly.

2 CheaynTe waram 6 1 7 B raase “[MoaroToska k paboTe”.

3 C nomoubio kHomku merio (MEHHKO) sbibeprTe dyHKUMO
TyweHus/pary (TyWwnTb) 1A GYHKLMIO TOMAEHNA (TOMUTB)
(puc. 25).
> YTObbI 33AaTb APYrO€ BPEMs! MPUrOTOBAEHMS, CM. FABY

"l/I3MeHeHVe BpeMeHU 1 TeMrnepaTypbl MPUroTOBAEHHA'

4 Haxmnte kHonky BraiodeHus (CTAPT / BbIKA) ans 3anycka
npouecca npurotosaeHus (puc. 10).
5 [Mo OKOHUaHMK MPUrOTOBAEHWS MPO3BYUMT HECKOABKO 3BYKOBBIX
CUrHAAOB, MHAMKATOP BbIGPAHHOM GYHKLMM MOracHeT.
6 MyAbTVBapKa aBTOMATUYECKM NEPENAET B PEXMM MOAOrPeBa.
9 3aropuTcs uHaMKaTop pexxuma nosorpesa (MOAOIPEB)
(puc. 11).

>Kapka

[OAOKMTE MHIPEAVEHTbI BO BHYTPEHHIOIO Yallly.
ChepyiiTe MHCTPYKUMAM B Wware 6 raasbl ‘[loaroToska k pabote”.
HOAK/\IO“H/ITG CETEBYIO BUAKY K SAEKTPOPO3ETKE.

AW N =

C nomotpio kHomkn MeHio (MEHIO) BbibeprTe $yHKUMIO KapKit

(>kapuTb) (puc. 26).

> YT00ObI 33AaTb APYroe BpeMsi MPUrOTOBAEHMWS, CM. TAABY
"“3MeHeH1e BpeMeHU 1 TemnepaTypbl MpUroToBAeHHs .

5 Haxmute kronky BrkaoveHns (CTAPT / BbIKA) aaa 3anycka
npotiecca npurotosaeHus (puc. 10).

6 [0 OKOHYaHWW MPUFOTOBACHMA NMPO3BYUNT 4 3BYKOBBIX CUIHaA],
MHAMKATOP BbIOPaHHOM GyHKLMM MoracHeT.

7 MyAbTMBapKa aBTOMATUYECKM NMEPENAET B PEXUM NOACTPEBa.

9 3aropuTca uHaMKaTop pexxuma noaorpesa (MOAOTPEB)

(puc. 11).

Mpumeyanme

3 HaxmuTe kronky BrkaoveHns (CTAPT / BbIKA) aaa 3anycka
npotecca npurotosAeHus (puc. 10).

4 Mo OKOHYaHWM NPUTOTOBAEHMA NPO3BYUMT 4 3BYKOBbIX CUrHaAa,
MHAMKATOP BbIGpaHHOM $yHKLIMM NoracHeT.

5 MyAbTHBapKa aBTOMATUHECKN MEPENIAET B PEXMM MOAOTPEBa.
9 3aroputca uHaMKaTop pexxuma noaorpesa (MOAOTPEB)

(puc. 11).

Mpumeyarue

Bo Bpems npurotosaeHms easl npu Temnepatype Hinke 70 °C creayeT
BHIKAIOUATb PEXIIM MOAOrPEBA MEPEA HAYAAOM MPUrOTOBACHMS.

B pyuHoM pexxiMe (MyAbTUMOBaPp) Mpu BeibOpe TeMmnepaTyphl Boille
130 °C BepxHas Kpbillika BO BpEMSA NPUrOTOBAEHNA AOAKHA ObiTh
OTKpbITa.

Pexkum noaorpesa

B MyAbTUBapKe npeaycMoTpera GyHKUMA YAOBHOTO yrpaBAeHist

PEXMMOM MOAOTPeBa.

* Ecan nocae BbiGopa $pyHKLIMM MPUFOTOBAEHIA C MOMOLLBIO KHOMKM
merio (MEHIO) HaxaTb kHorky Braloverna (CTAPT / BbIKA),
3arOpUTCA MHAVKATOP pesima noaorpesa. Nlocae okoH4aHws
MPUrOTOBAEHUS MyAbTUBAPKA MEPEMAET B PEXIIM NOAOTPEBa.

* Ecav nocae Boibopa dyHKLMM NPUFOTOBAEHMS C MOMOLLBIO KHOMKM
meHio (MEHIO) cHauana Ha)aTb KHOMKY pexima NoAOrpesa,

a 3aTeM kHorky Bralovenra (CTAPT / BbIKA), ukankatop
peXuma noaorpesa He 3aropuTcs. [10 OKOHYaHMM MPUFOTOBAEHMS
MYASTUBAPKA MEPEMAET B PEXIM OKMAAHNS.

MNpumeyanme

® /s nepexoaa B PEXMM MOAOTPEBA U3 PEXIMA OKMAAHUA HXKMUTE
KHOMKy pexuima noaorpesa (MOAOIPEB)

®  AAS NEPEXOAR B PEXMM OXMAGHWA 13 PEXMMA MOAOTPEBA HIKMUTE
KHOMKy pexiima noaorpesa (MOAOTPEB).

7 lapaHTHA M 06cAyKMBaHME

Ecan Bam TpebyeTca obcay»kvBaHMe NPpUGOPa MAK AOMOAHUTEAbHAS
MHPOPMALIVA, @ TaKKE B CAy4ae BO3HMKHOBEHMA NMpobAem noceTuTe
Be6-canT Philips, pacnoaoxeHHbIn no aapecy

www.philips.com, nAnM 0bpaTuTeCh B LEHTP MOAAEPHKKM
noTtpebutenert Philips 8 Bawwen ctpare. Ee TeredpoHHbIN HOMeP
MOXHO HalTV B rapaHTuitHom bykaeTe. Ecan B Bawwen cTpaHe HeT
LeHTpa noaAepxKku noTpebuteneit Philips, obpatutech no mecTy
NprYoBpeETEHNS U3AEAUA.

8 XapaKTepuCTUKM

Homep MoaeAn HD3136 HD3137
PacyeTHas BbIXOAHAs MOLLHOCTb 980 BT 980 Bt
HomuHabHas eMKoCTb 4n 5A

9 YcTpaHeHWe HencnpaBHOCTEN

[PV BO3HMKHOBEHUM HEMOAAOK B MPOLIECCE NCTMOAL3OBAHMS
MyAbTUBApPKM Nepea obpalLieHneM B CEPBUCHYIO CAY»KDY mpoBepbTe
cAeayioliee. ECAM yCTpaHUTb HEMOAAAKY HE yAAeTcs, obpaTuTech B
LIEHTP NOAAEPX KM NoTpebuTeAelt Philips B Balwer cTpaHe.

Mpo6aema PelueHne

He 3aropaetca
MHAVKATOP KHOTKM.

HenpasuabHoe noakaloueHme. YoeamnTecs,
YTO CETEBOW LHYP MPaBUABHO MOAKAIOYEH
K MYABTUBApKe, a CETeBas BUAKA MAOTHO
BCTABAEHA B PO3ETKY SAEKTPOCETH.

MHamkaTop HencripaseH. OTHecuTe
np1bop B TOProByio OpraHM3aumio MAv
ABTOPW30BaHHbBIN CEPBUCHBIN LIEHTP
Philips.

M3mMeHeHWe BpeMeHM U TeMMepaTypbl
MPUrOTOBAEHMS

Bpems NpUroTOBAEHUA MOXHO M3MEHUTbL AASl BCEX PEXIMOB, KpOME
peX1Ma NPUroTOBAEHNA MAOBA, PKCa/Kpyn, 3aneKaHusa. TemnepaTypy
MPUrOTOBACHHS MOXHO M3MEHUTL AAA PEXIMMA BbINEKaHNA 11 PYUHbBIX
PeXMMOB. AOMYCTUMbIE 3HAUEHNA BPEMEHM 11 TEMNepaTypbl CM. B
TabaLe "O630p GyHKLMIA”

Mocae BbiGOpa GYHKLNM NPUrOTOBACHMSA C MOMOLLBIO KHOMKM MEHIO

Ha AMCNAEe OTOBPA3NTCA 33AAHHOE MO YMOAUAHMIO BPEMS.

1 YT106bl BLIGPaATL APYroe BpeMsi MPUrOTOBAEHMS, HAXKMUTE KHOTKY
Bbibopa Bpemern npurotosaeHus (BPEMA MPUTOTOBAEHUA)
(pyc. 29). Ha ancnaee HauHeT MUraTb Bpems NpUroTOBAEHNS,
YCTaHOBAEHHOE MO YMOAYAHMIO,

2 C NoMOLLBIO KHOMKY yBeAUUeHNA (+) MAM yMeHbLeHNA (-)
BblbepuTe 3HaueHue Yaca (puc. 30).

3 3apaB 3HayeHMe Yaca, NOAOKANTE HECKOABKO CeKyHA — 3HaueHue
BYAET NOATBEPIKAEHO, 3aTEM HAYHET MUraThb 3HAUEHME MUHYT.

4 C noMoLLbIO KHOMKM YBeAWMUEHUS (+) UAU YMEHBLUEHMS (-)
BbIbEpHTE 3HAUEHME MUHYT.

5 YT06bl yCTaHOBUTH APYTYIO TEMMEPATYPY MPUrOTOBAEHMS,
HakmuTe KHoMKy Harpesa (TEMI.) (puc. 31), Ha Avcriaee HauHeT
MWraTb 3HaYeHe TemMnepaTypbl, YCTAHOBAGHHOE MO YMOAYAHMIO,

6 C NOMOLLbIO KHOMKM YBEAUUEHMA (+) MAW YMEHBLUEHWA 3HaUeHA
(-) BEIGEPKTE TEMMEPATYPY MPUrOTOBACHUS (PUC. 32).

He paboTaeT apcnaeit. | MyAbTHBapKa He MOAKAIOUEHA K
MCTOYHMKY NuTaHkA. [pu oTcyTCTBMM
IAEKTPOMMTaHNA He cpabaTbiBaeT
byHKUMA BO30BHOBAEHUS PaboThl, He
paboTaeT AMCNAeN.,

DASMEHT MUTaHNA AUCTIACH Pa3PSIKEH.
NS 3aMeHbl SAEMEHTA MUTaHs
obpaTuTech B TOProByio OpraH13aLyio
Philips 1AM aBTOpK30BaHHbI CEPBUCHbIN
uenTp Philips.

A 06aBAECHO HEAOCTATOYHO BOADI.
AobaBbTe BOAY B COOTBETCTBUM CO
LUKAAOW, YKa3aHHOI BO BHYTPEHHEN valle,

Kpyna He roTosa.

He HaxxaTa KHOMKa BKAIOYEHMA
(CTAPT/BbIKA).

[Nepea BKAIOYEHMEM MyABTVIBAPKM

ybeAnTech, YTO Ha HarpeBaTeAbHOM
SAEMEHTE W BHELLHEN NOBEPXHOCTM
BHYTPEHHEN Yalli HET 3arpssHERni.

[NoBpexAeH HarpeBaTeAbHbI SAeMEHT
VAV A€OPMMPOBAHA BHY TPEHHAS
emkocTb. OTHecKTe NprUbop B TOProsyio
OpraHM3aLMIo WAV aBTOPU30BaHHBIM
cepsyicHbIit LieHTp Philips.

Kpyna nepecyiueHa
HeAOBapeHa.

AobasbTe GOAbLLE BOABI, yBEAUUbTE
BpemA HPVIFOTOB/\GHMH.

qJ)’HKLIMSI OTCPOYKU CTapTa AAA BKAIOYEHUA B
3aAaHHOE BpeMA

OTcpouKy CTapTa MOXKHO YCTaHOBNTb AAA BCEX PEXIMOB

MPUrOTOBAEHS, KPOME Pa3OrpeBa, BbINeKaHsA 1 HKapKi.

1 CheayiTe waram 6 1 7 B raase “[MoaroToska k paboTe”.

2 C nomoubio kHomku merio (MEHHKO) BbibeprTe dyHKUMIO
MPUrOTOBAEHMS,

3 HaxmuTe kHornky oTcpoukn ctapta (OTCPOYKA), 11 Ha ancrinee
HaYHET MMraThb MHAMKALIMA 3HaUEHWSA BPEMEHU, YCTaHOBAGHHOIO
no yMoAdaHwio (puc. 33).

4 C noMoLLbio KHOMOK yBeAndeHMs (+) 1 yMeHbLUEHWA 3HaueHus (-)
BbIOEPUTE HEOBXOANMOE BPeMs OTCPOYKYM CTapTa.

5 Haxmute kronky BraoveHns (CTAPT / BbIKA), uto6bi
NOATBEPANTb 3aAaHHOe Bpems oTcpoukm (puc. 10).

6 Mo 1cTeUeHMI YCTaHOBAEHHOTO BPEMEHM MPUTOTOBAEHIE
ByaeT 3aBeplueHo. [po3ByUnT 4 3BYKOBbIX CUrHaAa, MHAMKATOP
BbIOPaHHOM GyHKLMM MoracHeT.

7 MyAsTUBapKa aBTOMATUHECKN MEPENIAET B PEXMM MOAOTPEBa.

9 3aroputca uHaMKaTop pexkuma noaorpesa (MOAOTIPEB)
(puc. 11).

Mpumeyanue

®  DyHKUMA OTCPOUKM CTapTa HEAOCTYMHA B PEXMME BbineKaHus (neyb),

MapKi (3kapuTb) 1 pasorpesa (pasorpeTs).

® KHomka OTCpoUKyM CTapTa He paboTaeT B PEXMME OXUAAHUS.

5 Ouuncrka u yxoa

MNpumeyanme

° ﬂepeA TEM KaK MPUCTYNnaTb K O4YMCTKE, OTKAIOUYMTE MYALTUBAPKY OT CETW.

® [lepeA Ha4aAOM OUMCTKI AOKAMTECH, MOKA MyAbTUBAPKA OCTHIHET.

MyAbTHBapKa He
NepeKAioYaeTCs B
pexuM noaorpesa
ABTOMATUUECKM.

Bo3MoxHO, KHOMKa pexiiMa noaorpesa
(MOAOIPEB) 6bina HaXkaTa AO KHOMKM
BraioveHns (CTAPT/BbIKA). B stom
CAyHae Mo OKOHHAHMK MPUrOTOBAEHHS!
MYABTVBApKa MEPEXOANT B PEXIM
OXKMARHMA.

HevicnpaseH peryasTop TemnepaTypbl.
OTHecnTe Nprbop B TOpProsyio
OpraH13aLMIo WAV aBTOPU30BaHHBIN
cepsucHbIit LerTp Philips.

Kawwa npuropeaa. Puc naoxo npombiT. MpombisaiiTe puc,

MOKa BOAA HE CTaHET I‘IpOBpa‘%HOI;\.

YbeanTech, 4TO BoAa A0baBAEHa

AO YPOBHS, yKa3aHHOr O B LWKaAE BO
BH\//TpeHHe;I Yauwle, B COOTBETCTBUN C
KOAVYECTBOM MCTIOAB3YEMOM KPYTbl.

Bo spewms

NpUroTOBAEHMSA
13 MYAbTUBAPKN
MPOAMAACH BOAG.

He yaaeTcs BbibpaTh
HY>KHYIO GYHKLMIO
MPUrOTOBACHNS.

[oCAEAOBATEABHO HAXMMAITE KHOMKY
merio (MEHIKO), 4Tobbl BbIGpaTh HyKHYIO
GYHKLMIO, OPUEHTUPYACH Ha MOKasaHWs
MHAVKATOPA.

MpuroToeaeHHasn Kawa | OUUCTHTE BHYTPEHHIOIO Yallly B TEMAOK
HEMNPUATHO MNaxHeT BOAE C MNOMOLLBIO CPEACTBA AAA MbITbA
NnocyAbl.

[locae NpUroToBAEHNA TLWAaTEABHO
OUNCTUTE KPbILKY OTBEPCTUA
BbIXOAA Mapa, BHYTPEHHIOIO KPbILLKY U
BHYTPEHHIOIO Yallly.

Ha ancrinee Bo Bpems mpouecca npuroToBAeHMA
nosiBAAETCA npousoLLeA CO0M NoAAUM MUTAHMS.
coobuiere 06 owmbke | OTHecuTe NprboOp B TOProByio
(E1,E2, E3 nan E4). OpraHK3aLMio MA aBTOPU30BaHHbIN

cepeucHbIit LernTp Philips.

® B pexume "wapnTb" He HakpbiBaiiTe NPUOOP BEPXHEN KPbILIKOM.

O6apka

TOAOKMTE MHIPEAVEHTBI BO BHYTPEHHIOIO Yallly.
CheayiTe MHCTPYKUMAM B Ware 6 raasbl “[loaroToska k paboTte”.
MoAKAIOUNTE CETEBYIO BUAKY K SAEKTPOPO3ETKE.

C nomotpio kHomkKn MeHio (MEHIO) ebibeprTe dyHKUMIO
3anekaHus (3anekatb) (puc. 27).

AW N =

5 Yrobwbl 3aAaTb APYroe BpeMA NpuUroTOBAEHNA, CM. FAaBy
"“/13MeHeH1e BpeMeHM NpUroToBAEHMA' .

6 Haxmute kronky BraoveHns (CTAPT / BbIKA) aaa 3anycka
npotecca npurotosAeHus (puc. 10).

7 Tpouecc 3aneKaHuA BKAiouaeT 2 3Tana. [1epsbiit 3Tan AAnTcA

NPUMEPHO 35 MUHYT, MOCAE HYero NPO3BYUMT 5 3BYKOBBIX CUFHAAOB,

03HauaIoLLMX, HTO BAIOAO MOpa NepeBepHYTh.

8 YT00bl HauaTh BTOPOWt 3Tar, HaxMuKTe KHornky MeHio (MEHIO).
Ecan nocae 5 3B8yKOBBIX CUMHAAOB HUKAKMX AEVCTBUI He
NOCAEAYET, MyAbTVBAPKa MEPENAET B PEXIM MOAOTPEBA AO
OKOHYaHMA BPEMEHM MPUrOTOBACHNIA.

yXOA 32 BHYTP€HHUMU NMOBEPXHOCTAMMU

BHyTpeHHAs NOBEPXHOCTb BEPXHEN KPbILIKK W KOprTyca.

*  [lpoTpuTe cAerka BAKHOM TKaHbIO.

*  Ob6s3aTeAbHO yAaAITE BCE MPUCTABLIME OCTATKM MULLM.
HarpeBaTeAbHbIN SAEMEHT.

*  [lpoTpuTe cAerka BAKHOM TKaHbIO.

®  YAaAUTe OCTaTKM MULLM CAETKA BAQKHOM TKaHbIO.

yXOA 3a BHEWWHNMU NOBEPXHOCTAMU

["oBEpXHOCTL BEPXHEN KPbILUKM 1 BHEWHAA MOBEPXHOCTH KOpPryca.
*  [lpoTpuTe TKaHbIO, CMOYEHHOWM MbIABHOW BOAO.
®  AAS OUMCTKM MaHeAU YrpaBAEHUS UCMOAL3YITE TOABKO
MAMKYIO CyXylO TKaHb.
*  TwaTeAbHO yAaAATe OCTaTKU MULLIM BOKPYT KHOMOK
yrpaBACHMA,

PyuHon

AN HaCTPOVIKM TemMnepaTypbl 11 BpeMEeHM NMPUrOTOBAEHMA MOXHO
BOCMOAB30BATbCA PYYHbIM PEXVIMOM.

1 [Monoxkute NHIPEAMEHTBI BO BHYTPEHHIOIO Hallly.
2 BbinoAHuTe warv 6 1 7 B raase “TloaroToska k paboTe”

C nomotubio kHorkun merio (MEHKO) BbibepuTe dyHKUMIO pyuHOro

pexima (MyAbTunoBap) (puc. 28).
9 4T00bI 33AaTh APYrOe BPEMA 1 TeMMepaTypy, CM. FAaBy
"l/I3MeHeHVie BpeMeHM 1 TemnepaTypbl MPUroTOBACHNA' .

Akceccyapbl

BHyTpeHHAS eMKOCTb, KOp3KHa AAS NPUTOTOBAEHWA Ha Napy 1
KPblIlWKa OTBEPCTUA BbIXOAA MNapa.
®  3amouunTe B ropsuell BOAE M OUUCTUTE ryOKOM.

6 3almTa OKpY>KaloLLLEN CpeApl

Mocae OKOHUaHWA CPOKa CAYXKObI He BbibpackiBaitTe
nprbop BMecTe ¢ BbITOBbIMM OTXOAaMu. [epeaaiiTe ero B
CNELMAAV3MPOBAHHBIN MYHKT AAS AAABHENMLLEN YTUAM3aLMM.

TakrM 06pa3OM Bbl MOMOXETE 3aLUNTUTL OKPYKaIOLLLYIO

cpeay.



