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Your multi-cooker

ngratulations on your purchase, and welcome to Philips!
fully benefit from the support that Philips offers, register your

product at www.Philips.com/welcome.
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What’s in the box (fig.1)

Multi-cooker main unit Steamer

Rice scoop Soup ladle
Silicon gloves Measuring cup
User manual Safety leaflet
Recipe Warranty card
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Overview

Detachable steam vent cap Water level indications

Lid release button Inner pot

Control panel Detachable inner lid

Main body Sealing ring

SHSHONONS)

Power socket Top lid

ONOICHONONC)

Heating element

Controls overview

(12 |Keep-warm button

Preset button

@3) |Display

Temperature button

Menu button

Cooking functions

@ 6|6

(15) | Cooking time button Start/Off button

Functions overview

Functions Default Adjustable Preset time

cooking time | cooking time
Rice (puc) 30-40 / 124 Hours
Minutes

Congee (kalwa) 10 Minutes 5 minutes - 2 1 -24 Hours
hours

Fry (>xapuTb) 15 Minutes | 5 - 60 minutes /

Stew (TywmTb) 1 hour 20 minutes - 10 1 -24 Hours
hours

Bake (neub) 45 Minutes | 20 - 120 minutes | 1 - 24 hours

Yogurt (iorypT) 8 hours 6 - 12 hours 1 -24 hours

4

Before first use

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

2

packaging material of the inner pot.
Clean the parts of the multi-cooker thoroughly before using it for

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

O ©66

User manual Safety leaflet ‘Warranty Recipe
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Make sure all parts are completely dry before you start using the multi-
cooker:
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Using the multi-cooker

Preparations before cooking (fig.2)

Before using the multi-cooker, you need to follow below preparations:

1

2
3
4

(%]

Measure the rice using the measuring cup provided.

Wash the rice thoroughly.

Put the pre-washed rice in the inner pot.

Add water to the level indicated on the scale inside the inner pot
that corresponds to the number of cups of rice used. Then smooth
the rice surface.

Press the lid release button to open the lid.

Wipe the outside of the inner pot dry, then put the inner pot in
the multi-cooker: Check if the inner pot is in proper contact with
the heating element.

Close the lid of the multi-cooker, and put the plug in the power
socket.

Note

Each cup of uncooked rice normally gives 2 bowls of cooked rice. 1 cup of
rice is approximately 180ml.

The level marked inside the inner pot is just an indication.You can always
adjust the water level for different types of rice 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.

Rice cooking (fig.3)

1
2

Follow the steps in "“Preparations before cooking”.

Press the menu button (MEHIO) until the rice cooking function
(Puc) is selected.

9 The default cooking time starts flashing on the display.

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

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

The multi-cooker will be in keep-warm mode automatically.

> Keep-warm (IMOAQOTPEB) is indicated on the display.

After the cooking has started, you can press the start/off button (CTAPT/
BbIKA) to deactivate the cooking process, and the multi-cooker will be in
standby mode.

The default cooking time is 30 to 40 minutes, and is not adjustable.

Cooking congee (fig.4)

1
2

Follow the steps in "“Preparations before cooking”.

Press the menu button (MEHIO) until the congee function (kawa)
is selected.

> The default cooking time starts flashing on the display.

To set a different cooking time, press the cooking time button
(BPEMA MPUFOTOBAEHWA), and the hour unit starts flashing
on the display.

Press the cooking time button (BPEMA MPUTOTOBAEHMA)
repeatedly to set the hour unit.

5 Once the hour unit is set, wait for a few seconds before the multi-

cooker automatically confirms the hour unit, and the minute unit
starts flashing on the display.

6 Press the cooking time button (BPEMA MNMPUTOTOBAEHNA)
repeatedly to set the minute unit.

7 After the cooking time is set, press the start button (CTAPT/
BbIKA) to start cooking.

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

9 The multi-cooker will be in keep-warm mode automatically.
> Keep-warm (MOAQOTPEB) is indicated on the display.

* Do not exceed the volume indicated nor exceed the maximum water level
indicated in the inner pot, as this may cause the multi-cooker to overflow.

® Itis normal to find the congee stickier if it is left in keep-warm mode for
too long.

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

® After the cooking has started, you can press the start/off button (CTAPT/
BbIKA) to deactivate the cooking process, and the multi-cooker will be in
standby mode.

® In congee mode, the cooking time only starts counting down when the
water starts boiling.

® The default cooking time is 10 minutes.You can select the cooking time
between 5 minutes to 2 hours.

Making yogurt (fig.5)

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

2 Put the glass container in the inner pot. Make sure that the
container is sealed.

3 Pour some water in the inner pot. Make sure that half of the
container is immersed in water:

4 Follow steps 6 and 7 in “Preparations before cooking”.

5 Press the menu button (MEHIO) until the yogurt function
(MorypT) is selected.
> The default cooking time starts flashing on the display.

6 To set a different cooking time, press the cooking time button
(BPEMA MPUFOTOBAEHWA), and the hour unit starts flashing
on the display.

7 Press the cooking time button (BPEMA MNMPUTOTOBAEHMA)
repeatedly to set the hour unit.

8 Once the hour unit is set, wait for a few seconds before the multi-

cooker automatically confirms the hour unit, and the minute unit
starts flashing on the display.

9 Press the cooking time button (BPEMA MPUTOTOBAEHMA)
repeatedly to set the minute unit.

10 After the cooking time is set, press the start button (CTAPT/
BbIKA) to start cooking.

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

12 The multi-cooker will be in standby mode automatically.

® After the cooking has started, you can press the start/off button (CTAPT/
BbIKA) to deactivate the cooking process, and the multi-cooker will be in
standby mode.

® The default cooking time is 8 hours.You can select the cooking time
between 6 to 12 hours.

Baking (fig.6)

1
2
3

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

Note

® When baking cake, keep the lid closed during cooking. Baking cake at
130°C and by 45 minutes usually delivers best cooking result.
® When baking food other than cake, the lid must be opened during cooking.

4

5

6

7

8

9

Press the menu button (MEHFKO) until the baking function (neus)
is selected.

9 The default cooking time starts flashing on the display.

To set a different cooking temperature, press the temperature
button (TEMIN.), and the default cooking temperature starts
flashing on the display.

Press the temperature button (TEMTT.) repeatedly to select the
cooking temperature.

To set a different cooking time, press the cooking time button
(BPEMA MPUTOTOBAEHWA), and the hour unit starts flashing
on the display.

Press the cooking time button (BPEMA MPUTOTOBAEHMA)
repeatedly to set the hour unit.

Once the hour unit is set, wait for a few seconds before the multi-
cooker automatically confirms the hour unit, and the minute unit
starts flashing on the display.

10 Press the cooking time button (BPEMA MPUFOTOBAEHNA)

repeatedly to set the minute unit.

11 After the cooking time is set, press the start button (CTAPT/

BbIKA) to start cooking.

12 When the baking is finished, you will hear a few beeps and the

selected function light will be off.

13 The multi-cooker will be in keep-warm mode automatically.

> Keep-warm (MOAOTIPEB) is indicated on the display.

B

® When removing the inner pot from the multi-cooker; use a kitchen glove
or a cloth, as the inner pot will be very hot.

® After the cooking has started, you can press the start/off button (CTAPT/
BbIKA) to deactivate the cooking process, and the multi-cooker will be in
standby mode.

® The default cooking time is 45 minutes.You can select the cooking time
from 20 minutes to 2 hours.

® The default cooking temperature is 100°C.You can select the temperature
between 40°C to 160°C.

Frying (fig.7)

1

2
3
4

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 (apuTb)
is selected.

9 The default cooking time starts flashing on the display.

To set a different cooking time, press the cooking time button
(BPEMA MPUFOTOBAEHWMA), and the minute unit starts flashing
on the display.

Press the cooking time button (BPEMA MPUTOTOBAEHMA)
repeatedly to set the minute unit.

After the cooking time is set, press the start button (CTAPT/
BbIKA) to start cooking.

During cooking, stir the food constantly using a spatula.

9

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

10 The multi-cooker will be in keep-warm mode automatically.

> Keep-warm (IMOAQTPEB) is indicated on the display.

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

® After the cooking has started, you can press the start/off button (CTAPT/
BbIKA) to deactivate the cooking process, and the multi-cooker will be in
standby mode.

¢ The default cooking time is 15 minutes.You can select the cooking time
between 5 to 60 minutes.

Stewing (fig.8)

1
2

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

Press the menu button (MEHIO) until the stewing function
(TywmTb) is selected.

> The default cooking time starts flashing on the display.

To set a different cooking time, press the cooking time button
(BPEMA MPUFOTOBAEHWA), and the hour unit starts flashing
on the display.

Press the cooking time button (BPEMA MPUTOTOBAEHMA)
repeatedly to set the hour unit.

Once the hour unit is set, wait for a few seconds before the multi-
cooker automatically confirms the hour unit, and the minute unit
starts flashing on the display.

Press the cooking time button (BPEMA MPUTOTOBAEHMA)
repeatedly to set the minute unit.

After the cooking time is set, press the start button (CTAPT/
BbIKA) to start cooking.

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

The multi-cooker will be in keep-warm mode automatically.

> Keep-warm (MOAOTPEB) is indicated on the display.

* Do not exceed the volume indicated nor exceed the maximum water
level indicated in the inner pot, as this may cause the multi-cooker to
overflow.

® After the cooking has started, you can press the start/off button (CTAPT/
BbIKA) to deactivate the cooking process, and the multi-cooker will be in
standby mode.

® The default cooking time is 1 hour:You can select the cooking time
between 20 minutes to 10 hours.

Keep-warm mode

The multi-cooker 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 multi-cooker 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 multi-cooker will be in
standby mode.

03:35 & 03:00
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CTAPT/BbIKA

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

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

Preset time for delayed cooking (fig.9)

You can preset the delayed cooking time for different cooking modes.

1
2
3

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

Press the menu button (MEHIO) to select a cooking function.
Press the preset button (OTCPOYKA).

> The default preset time starts flashing on the display.

Press the preset button (OTCPOYKA) repeatedly to select the
desired preset time.

After the preset time is set, press the start button (CTAPT/
BbIKA) to start cooking.

The cooking process will be finished when the preset time has
elapsed.You will hear a few beeps and the selected cooking
function light will be off.

The multi-cooker will be in keep-warm mode automatically.
> The keep- warm (IMOAOTPEB) indicator lights up.




Note

The preset function is not available in fry mode (aputs).

The preset button is not responsive in standby mode.

Before setting the preset time, you may set the cooking time first.

The default preset time is 4 hours.You can select the preset time between
1 to 24 hours.

Setting up the clock (fig.10)

You can set up the clock on your multi-cooker when it is in standby

mode.

1 Press and hold the cooking time button (BPEMA
MPUTOTOBAEHWA) for 3 seconds, and the hour unit starts
flashing on the display.

2 Press the cooking time button (BPEMA MPUTOTOBAEHMA)
repeatedly to set the hour unit.

3 Once the hour unit is set, wait for a few seconds before the multi-
cooker automatically confirms the hour unit, and the minute unit
starts flashing on the display.

4 Press the cooking time button (BPEMA MPUTOTOBAEHWA)

repeatedly to set the minute unit.

After the minute unit is set, press the start button (CTAPT/BbIKA)

to confirm the clock.

(%}

6 Cleaning and Maintenance

Note

®  Unplug the multi-cooker before starting to clean it.
®  Wait until the multi-cooker has cooled down sufficiently before cleaning it.

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 multi-
cooker.

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

Rice scoop, soup ladle, inner pot, steamer; and steam vent cap:
® Soak in hot water and clean with sponge.

7 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.

2

8 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.

9 Specifications

Model Number HD3134
Rated power output 650W
Rated capacity 3.0L

Pycckni

1 MyAbTUBapKa

[No3apaBAsieM ¢ NOKyMNKow, U A0BPO NMoXaroBaTb B kAy6 Philips!
4T06bI BOCMOAL30BATLCA BCEMM MperMyLLecTBamn noasepxku Philips,
3aperucTprpyiTe NpMobpeTEeHHOE YCTPOMCTBO Ha CaliTe WwWw.
philips.com/welcome.

2 KomnaekT noctasku (puc. 1)

MyAbT1BapKa

AOXKa AAR puyca
CHAVKOHOBBIE MEpUaTKi
PykoBoaCTBO noAb3oBaTeAs
Peuent

[NapoBapka

[MoAOBHUK AAS Cyna

MepHbiit cTakaH

VIHCTpYKUMM NO 6€30MacHOCTH
apaHTiiHas KapTouKa

OnucaHune

CbemHas KpblLlKa
OTBEPCTUS BbIXOAQ Napa

4 HAMKaUWMA YPOBHA BOADI

® Q

KHonka oTkpbiBaHMs
KPbILLKM

BHyTpeHHas emkocTb

CbemHan BHYTPEHHASA KpbilLKa

OcHosHol Kopryc YMAOTHUTEABHOE KOABLIO

Pasvem nuTaHus

®e©

BepxHsas Kpbiluka

3

®

©)

(3 |Mareab ynpaereHis
®

®

®

Hal’PEBaTeAhH bI SAEMEHT

OnucaHne 3AeMEHTOB yrpaBAEHUS

MpurotoBaeHue Kawm KoHAXM (pUc. 4)

1 CheayiTe MHCTPYKUMAM B rAaBe «[loaroToska K paboTex.
2 C nomoubio kHorkm Merio (MEHKO) BoibepuTe dyHKLMIO
MPUroTOBAGHMA Kalun (Kalua).
> Ha Ancriaee HauHET MUraTb BpEMS MPUrOTOBAEHMS,
YCTaHOBAGHHOE MO YMOAYaHMIO,
3 Y706bI BLIOPATH APYroe Bpems NpUroTOBAEHMS, HAKMMUTE KHOMKY

BbIbopa BpemeHm npurotoeaeria (BPEMA MPUTOTOBAEHNA).

Ha ancnaee HauHeT MuraTh 3HayeHue Yaca.

4 [TocAeAOBATEABHO HaXKMMaMTE KHOMKY BbibOpa BpeMeHM
npurotosaernsa (BPEMA MPUFOTOBAEHMA), utobbl
YCTaHOBWTb 3HaueHMe Yaca.

5 TMocae ycTaHOBKM 3HaUEHMA Yaca AOKAUTECH MOATBEPHKACHNS
HAaCTPOEK. DTO 3alMET HECKOABKO CekyHA. Ha Ancnaee HaureT
MUraTh 3HAYEHUE MUHYT.

6 [MocreaOBaTEABHO HaXVMaliTe KHOMKY BbiGopa BpemeHm
npurotosaerna (BPEMA MPUTOTOBAEHMA), uTobbl
YCTaHOBUTbH 3HAYEHUE MUHYT.

7 Tlocae yCTaHOBKM BPEMEHI MPUFOTOBACHIA HaXMMUTE KHOMKY
BraioveHns (CTAPT/BBIKA), 4tobbl 3anycTiTb npotecc
MPUrOTOBAEHS.

8 [1o OKOHYaHWM MPUrOTOBAEHUS MPO3BYUNT HECKOABKO 3BYKOBbBIX
CUrHAAOB, MHAVKATOP BbIOpaHHOM $yHKLMM NoracHeT.

9 MyAbTHBapKa aBTOMATUYECKM MEPENAET B PEXMUM NOAAEPMKAHA
TemnepaTypbi.

9 Ha Avcrinee NOABMTCA MHAMKALIA PEXIMA MOAAEPIKAHNS
Temnepatypsl (MOAOTIPEB).

E Mpumeyarue

® Bo m3bexarme nepenoAHeHns MyAbTUBAPKI He NpeBbillaiTe

PEKOMEHAOBAHHbIN OGLEM 1 MaKCHIMAABHbIM YPOBEHL BOABI, yKa3aHHbIN Ha
BHYTPEHHEN EMKOCTH.

EcAn Kala AOATO HaxOAMAACH B PEXMME MOAAEPKAHMA TeMNEePaTypbl,
OHa MOXeT 3arycTeTb.

Ecan B Balem pervioHe B ceTu HaBAIOARIOTCA Nepenaabl HanpsKEHNs,
€MKOCTb MYABTMBAPKI MOXKET MEPENOAHUTLCA.

lMocae 3arycka npolecca NPUroTOBAGHNA AAA OTKAIOUEHMS NPOrpaMMbl
HaXXMUTE KHOMKY BrAOUeHKs/BoikaioteHns (CTAPT/BBIKA). MyabTueapka
NEPENAET B PEXIM OXMAAHMS,

B peXxMe NpuroTOBAGHNA Kallk KOHAMM: OTCHET BPeMeHM
NPUrOTOBAGHNA HaUMHAETCA TOABKO MOCAE 3aKMNaHMA BOABI.

Bpems npuroTtosaeHmMA No ymoadaHmio coctasaseT 10 MuHyT. MoXHO
B8bI6paTh BpEMs MPUrOTOBAGHNA OT 5 MUHYT AO 2 YacoB

(12) |[KHomka pexvima noaAep»aHima KHorka oTcpoukm
Temneparypel cTapTa
@) | Ancrneit (7)) |KHonka Harpesa
KHorka meHio DyHKUMM MPHrOTOBASHNS
(1) | KHonka Bbi6opa Bpemetin KHorka BkAtoueHs/
MPUrOTOBAEHMS BbIKAIOUEHNs!
O630p PpyHKUMI
OyHKUMK Bpems npu- Peryanvnpyemoe  |Bpems
rOTOBAEHUA, BPEMS MPHUrOTOB- | OTCPOUKM
YCTaHOBAGHHOE | ACHMSA cTapTa
MO YMOAUYAHMIO
Puic (puc) 30—40 muHyT / 1—24 vaca
Kawa (kawa) 10 MuHyT > MAHYT — 1 — 24 vaca
2 yaca
ObxapviBaHme
(apuTs) 15 MuHyT 5 — 60 MuHyT /
Tywerve 1 vac MY — |4 54 vaca
(TywmTb) 10 vacos
Boineuka (neuys) 45 MuHYT 20 — 120 MuHyT | 1 — 24 vaca
Viorypr (fio- 8 vacos 6—12 vacos | 1 — 24 vaca
rypT)
4 I_IepeA nepBbiIM UCMNOAb3OBaHUEM

1 M3BAekuTE BCE MPUHAAAEKHOCTH U3 BHYTPEHHEIN EMKOCTM.
CHummTe € BH)’TPGHHG\;I EMKOCTU YNaKOBOYHbIE MaTEPUaAbL.

2 TLLlaTe/\bHO OYNCTUTE BCE AETAAM MYABTUBAPKK MEPEA NEPBBbIM
MCNOABb30BaHMEM (CM. rAaBy «OUMCTKA U YXOAY).

Mpumevarme

° I_IepeA NCNOAb30BaHNEM MYAbTUBAPKN Y6SAMTer‘ YTO BCE HacTn
ABAAIOTCA aBCOAIOTHO CYXUMM.

10  Troubleshooting

If you encounter problems when using this multi-cooker; 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 | There is a connection problem. Check if the power
the button cord is connected to the multi-cooker properly and if
does not the plug is inserted firmly into the power outlet.
goon The light is defective. Take the appliance to your Philips
dealer or a service center authorized by Philips.
The display | The multi-cooker is not connected to the power
does not supply. If there is no power supply, the power failure
function. backup function does not work and 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 You didn't press the start button (CTAPT/BbIKA)
not cooked. |after the cooking function is selected.
There is not enough water. Add water according to
the scale on the inside of the inner pot.
Make sure that there is no foreign residue on the
heating element and the outside of the inner pot
before switching the multi-cooker on.
The heating element is damaged, or the inner pot
is deformed. Take the multi-cooker to your Philips
dealer or a service center authorized by Philips.
The rice is Add more water to the rice, and cook for a bit
too dry and |longer
not well
cooked.
The multi- You might have pressed the keep-warm button
cooker does | (MOAQTIPEB) before pressing the start button
not switch (CTAPT/BbIKA). In this case the multi-cooker will be
to the keep- |in standby mode after the cooking is finished.
warm mpde The temperature control is defective. Take the
automatically. . " )
appliance to your Philips dealer or a service center
authorized by Philips.
The rice is You have not rinse the rice properly. Rinse the rice
scorched. until the water runs clear.
Water spills | Make sure that you add water to the level indicated
out of the on the scale inside the inner pot that corresponds to
multi-cooker |the number of cups of rice used.
during
cooking.
Rice smells Clean the inner pot with some washing detergent
bad after and warm water.
cooking After cooking, make sure the steam vent cap, inner lid
and inner pot is cleaned thoroughly.
Error message | There has been a power failure during cooking. Take
(E1,E2,E3, or |the appliance to your Philips dealer or a service
E4) appears  |center authorized by Philips.
on the display.

5 McnoAbsoBaHMe MyAbTUMBapKM

MoaroToeka Kk pabote (puc.2)

[NepeA MCMOAb30OBaHMEM MYALTUBAPKM BLINOAHWUTE CACAYIOLLME

AENCTBUA.

1 VI3MepbTe KOAMYECTBO pUca C MOMOLLbIO MPKAAraeMoro MEpHOro
CTaKaHa.

2 TwaTeAbHO NMPOMONTE puC.

3 [lomecTuTe NpeABapUTEABHO MPOMBITBIA PUC BO BHYTPEHHIOIO
€MKOCTb.

4 AobaBbTe BOAY AO YPOBHS, YKa3aHHOTO Ha LIKAAe BO BHyTPEHHEN
€MKOCTH, B COOTBETCTBUM C KOAUYECTBOM MCTMOAB3YEMbIX YalleK
puca. PasraaapTe NoBepxHOCTb puca.

5 OTkpoiiTe KPbILLKY, HAXKaB KHOMKY OTKPbIBAHMA KPbILIKM.

6 [poTpuTe BHELWHIO NMOBEPXHOCTb BHYTPEHHEI EMKOCTH,
YCTaHOBUTE EMKOCTb B MyAbTUBAPKY. YOEAUTECH, UTO BHYTPEHHSA
€MKOCTb KacaeTCs HarpeBaTeAbHOMO SAEMEHTa AOAKHbIM
obpazom.

7 3aKpoiiTe KPbILKY MyAbTUBAPKM, BCTaBbTE CETEBYIO BUTKY B
po3eTKy ceTu.

E [Npumevarme

* B PE3yAbTATE NMPUrOTOBAEHNA OAHOI;I YalKK CbIporo puca O6bHHO

NOAy4aeTca 2 4awm rotToeoro puca. EMKOCTb 1 YalKM p1ca COCTaBAAET

npumepHo 180 MA.

YpoBeHb, OTMEUEHHbIN BO BHYTPEHHEN EMKOCTH, ABASETCA

peKOMeHAOBaHHb\M. Bol BCErAa MOXXETE U3MEHUTb €ro B COOTBETCTBMM C

BMAOM puca n COBCTBEHHbIMM NPEANOYTEHNAMM.

° v6eAVIT€Cb, YTO BHELUHAA MOBEPXHOCTb BHYTPEHHEEI EMKOCTU ABAAETCA
nyol?\ n WMCTOIZ‘ a Ha HarpeBaTeAbHOM 3AEMEHTE U MarHUTHOM
NepeKAIoHaTEAE OTCYTCTBYIOT 3arps3HEHUA.

MpurotoeaeHue puca (puc. 3)

1 Cheayiite nHCTpyKUMAM B raaBe «[ToaroToBka K paboTey.
2 C nomouubio krHormku Merio (MEHIKO) BoibepuTe dyHKUMIO
npurotosaeHms puca (Puc).
9 Ha AvicnAee HauHeT MUraTb Bpems MPUroTOBAEHMS,
YCTaHOBAEHHOE MO YMOAUYaHMIO.
3 AAd 3anycka npoLiecca NpUroTOBACHMA HKMUTE KHOTMKY
BraioveHns (CTAPT/BbIKA).
4 [No OKOHYaHMM MPUrOTOBAEHMS MPO3BYUUT HECKOABKO 3BYKOBBIX
CUIHAAOB, MHAMKATOP BbIOPaHHOM GyHKLMM MOracHeT.
5 MyAbTUBapKa aBTOMATUHECKN NEPENAET B PEXMM NMOAAEPXKaHNS
TemnepaTypsi.
9 Ha aAvicnaee NoABUTCA MHAVKALIMA PEeXVMa NMOAAEPXKaHA
Temnepatypsl (MOAOIPEB).

Mpumevarue

® [locne 3anycka npoLiecca NPUroTOBAEHUA AN OTKAIOYEHIIA MPOrpPamMbl
HaXMUTE KHOMKY BrAOYeHWs/BbikaoueHus (CTAPT/BBIKA). MyabTugapka
NEPENAET B PEXUM OXMAAHMA.

® Bpems npuroToBAeHUA MO ymoAdaHmMio cocTasaseT 30—40 MuHyT,
M3MEHUTb €ro HEAb3s.

MpuroTtoeaeHue orypta (puc. 5)

1 Xopouwo nepemelaiTe MHIPEAUEHTbI AAA OTYPTa 1 MOAOXKMTE
WX B CTEKAAHHBIN KOHTENHEep.

2 CTeKASHHbBI KOHTEeHEp NOCTaBbTe BO BHYTPEHHIOI eMKOCTb.
KoHTeHep AOAKeEH BbiTb MAOTHO 3aKPbIT.

3 HaneirTe Boay BO BHYTPEHHIOIO eMKOCTb. KOHTEHep AOAKeH
6bITb MOTPYXKEH B BOAY HArOAOBMHY.

4 Chreaynte waram 6 v 7 B raaBe «[loaroToBka k paboTe.

5 C nomoulbio kHorku Merio (MEHIKO) BribeprTe dpyHKLMIO
MPUroTOBAEGHUA orypTa (MorypT).
9 Ha Ancrinee HauHeT MUraTb BpEMS MPUrOTOBAEHMS,

YCTaHOBAEHHOE MO YMOAYAHMIO.
6 YT06bI BbIOPaTL APYroe BpeMsi NMPUrOTOBAEHMS, HAXKMMUTE KHOMKY

Bblbopa BpemeHu npurotosaeHmns (BPEMA MPUTOTOBAEHUA).

Ha ancniaee HauHeT MUraThb 3HavyeHue vaca.

7 TlocAeAOBATEABHO HaXXMMAITE KHOMKY BbIGOPA BPEMEHM
npurotosaerns (BPEMA MPUTOTOBAEHMA), utobbl
YCTaHOBWTb 3HaueHMe vaca.

8 [locAe yCTaHOBKM 3HAUYEHMSA Yaca AOKANTECH MOATBEPKACHMS
HAaCTPOEK. DTO 3alMET HECKOABKO CeKyHA. Ha Apcriree HauHeT
MUraTh 3HaYEHNE MUHYT.

9 TMocAeAOBATEABHO HAXKVMAITE KHOTKY BbIGOpa BpeMeHM
npurotosaerns (BPEMA MPUFOTOBAEHMA), utobs
YCTaHOBWTb 3HAYEHNE MUHYT.

10 MocAe yCTaHOBKY BPEMEHW MPUrOTOBAEHUS HAXKMITE KHOTIKY
BraioveHus (CTAPT/BBIKA), utobbl 3anycTuTb npotecc
MPUrOTOBAEHMS.

11 Mo OKOHUYAHWM MPUTOTOBAEHHS MPO3BYYMT HECKOABKO 3BYKOBbIX
CUIHAAOB, MHAMKATOP BbIGPaHHOM GYHKLMM MOracHeT.

12 MyAbTMBapKa aBTOMATUYECKM NEPENAET B PEXUNM OXMAAHMSA.

Mpumeyarue

IMoche 3anycka npoLiecca NPUroTOBAEHNA AAA OTKAIOUEHMA NMPOTPaMMbI
HaKMITE KHOMKY BRAoUeH s/Bbikaoverns (CTAPT/BBIKA). MyasTrsapka
NEPENAET B PEXUM OXMAAHMA.

Bpems npuroToBAeHmMs No ymoAdaHmio — 8 yacos. MoxHo BeibpaTh
BpPEMS NPUroToBAEHMA OT 6 A0 12 vacos.

BbinekaHue (puc. 6)

1 TToAOKUTE UHFPEAMEHTBI BO BHYTPEHHIOIO EMKOCTb.

2 CheayiiTe UHCTPYKUMAM B Wware 6 rAasbl <[ ToAroToBKa K paboTex.

3 HOAK/\}O‘-{MTG CETEBYIO BUAKY K SAEKTPOPO3ETKE.

Mpumeyarmne

IMpn Bbineuke TOPTOB KPbiluka AOAKHA BbiTb 3akpbiTa. ONTUMaALHON
AAA BbiNeukn cunTaeTca TemnepaTypa 130 °C v Bpema NpuroTosAeHma
45 MUHYT.

[Mpn BbiNeuKe APYriX M3AGAMI KPbIlLKa AOAKHA BbiITb OTKPbITA.

4 C nomolupio kHonku MeHio (MEHIO) BbibepuTe dyHKLMIO
Bbineuky (neyb).

9 Ha avcnaee HauHeT MUraTb BpemA MPUroTOBACHNA,
YCTaHOBAGHHOE MO YMOAYaHMIO,

5 YTobbl yCTaHOBWTL APYryIO TEMMEPaTypy NPUrOTOBAEHMS,
HaXkmuTe KHoMKy Harpesa (TEMI.), Ha aucnaee HauHeT muraTb
3HaueHWe TemnepaTypbl, yCTaHOBAEHHOE MO YMOAUaHMIO.

6 [NocrepoBaTeAbHO HaxkmMaiiTe KHonky Harpesa (TEMIT.), 4To6bl
BbIOPATH HyXKHYIO TemnepaTypy MpUrOTOBAEHMA.

7 YT06bl BLIOPaTh APYroe Bpems MPUroTOBACHMSA, HXKMUTE KHOTKY

Bblbopa BpemeHu npurotosaeHus (BPEMA MPUTOTOBAEHUA).

Ha ancriaee HauHET MUraTh 3HaueHue vaca.

8 [locreAOBATEABHO HaXKMMAITE KHOMKY BbIOOPa BPEMEHM
npurotosaerns (BPEMA MPUFOTOBAEHMA), utobsl
YCTaHOBWTb 3HaueHMe Yaca.

9 TMocae yCTaHOBKM 3HAUEHMA Yaca AOKAUTECH MOATBEPKAEHNS
HacTPOeK. DTO 3alMeT HECKOABKO ceKyHA. Ha ancnaee HaureT
MMraTb 3HAYEHME MUHYT.

10 MNocrepoBaTEABHO HaXKMMaWITE KHOMKY BbIOOPa BpEMEHH
npurotosaeHuns (BPEMA MPUTOTOBAEHWA), uTobbl
YCTaHOBWTb 3HaYEHWE MUHYT.

11 [NocAe yCTaHOBKY BPEMEHM MPUrOTOBAEHMS HAKMITE KHOTKY
sralodeHnsa (CTAPT/BBIKA), utobbl 3anycTiTs npoliecc
MPUrOTOBACHNS.

12 o oKOHYaHMM BbINEYKM NPO3BYYMT HECKOABKO 3BYKOBbIX
CUFHAAOB, MHAMKATOP BbIGPAHHOM GYHKLIM MOracHeT.

13 MyAbTMBapKa aBTOMATHMUYECKM NEPENAET B PEXMUM NOAAEPMKAHMUS
TemnepaTypbl.
> Ha Ancrinee NOABUTCA MHAMKALMA PEXMMA MOAAEPIKAHNS

Temnepatypsbl (MOAOIPEB).

E Mpumevarme

®  [3BAeKan BHYTPEHHIOI EMKOCTb M3 MyABTUBAPKM, MOAL3YHTECH

KyXOHHbIMI PyKaBMLIAMM MAM NPUXBATKaMW — EMKOCTb CMABHO

HarpesaeTca.

IMocae 3artycka NpoLiecca NPUrOTOBAEGHNS AAA OTKAIOUEHISA NPOrPaMMbI

HaXXMUTE KHOMKY BrAOUeHWsA/BoikaobeHns (CTAPT/BBIKA). MyabTueapka

NepeAET B PEXIM OXMAHMA

® Bpems NpuroToBAeHmA No ymoadaHuio — 45 MuHyT. MoxHo BbibpaTh
BpeMs NpUroTosAeHiksa oT 20 MUHYT AO 2 4acoB.

® TemnepaTypa npuroToBAeHus no ymordaHmio — 100 °C. MoxHo
BbIGpaTh TemnepaTypy npurotoeaerus ot 40 °C ao 160 °C.

>Kapka (puc.7)

[MororxkuTe NHIPEAMEHTBI BO BHYTPEHHIOIO €MKOCTb.
CheayiTe MHCTPYKLMAM B Lare 6 raasbl [ TOArOTOBKa K paboTe.
TOAKAIOUUTE CETEBYIO BIAKY K SAEKTPOPO3ETKE.

Aw N =

C nomoubio kHomku merio (MEHIKO) BbibepuTe dyHKLMIO MapKi

(>xapuTb).

9 Ha Ancninee HauHeT MUraTb BpeMs MPUroTOBAEHMS,
YCTaHOBAEHHOE MO YMOAYAHMIO,

5 Y706bl BLIOpPaTL APYroe Bpems MPUroTOBACHMA, HXKMUTE KHOTKY
Bblbopa BpemeHu npurotosaeHuns (BPEMA MPUTOTOBAEHUA),
Ha AVCTIAGE HAYHET MUraTb 3HaueHUE MUHYT.

6 [locAeAOBATEABHO HaXKMMAITE KHOTMKY BbIOOPa BPEMEHM
npurotosaerns (BPEMA MPUFOTOBAEHMA), uTobb
YCTaHOBUTb 3HaUEHWE MUHYT.

7 Tlocae yCTaHOBKM BPEMEHI MPUFOTOBAEHMIS HXKMMTE KHOTKY
BraioveHus (CTAPT/BbBIKA), utobbl 3anycTuTb npotecc
MPUrOTOBACHNS.

8 Bo Bpems NpUroTOBAEHMA YaCTO MOMELLMBANTE UHIPEANEHTbI
AOMATKOM.

9 o OKOHYaHMM MPUFOTOBAEHMA MPO3BYUMT HECKOABKO 3BYKOBBIX
CUFHAAOB, MHAMKATOP BbIGPAHHON GYHKLIM MOracHerT.

10 MyAbTHMBapKa aBTOMATUHECKM NEPENAET B PEXMM MOAAEPIKAHHS!

TemnepaTypbl.

9 Ha Avicrinee NOABUTCA MHAMKALMA PEXIMA MOAAEPIKAHNS
Temnepatypsl (MOAOIPEB).

Mpumeyarue

® B pexume obxapupaHmns He HakpbiBaliTe NpUbOp BepXHEN KPbILLKOM

¢ [locre 3anycka npoLiecca NPUrOTOBAEHUA AN OTKAIOYEHIA MPOrpamMbl
HaXMITE KHOMKY BKAIodeHNs/Bbikaovuerns (CTAPT/BBIKA). MyabTreapka
NEpENAET B PEXIM OXKMAHMS.

Bpems npuroTosaerma Mo ymoadaHmio — 15 MuHyT. MoXHO ycTaHOBWTL
BPEMs NPUrOTOBAEHMA OT 5 A0 60 MUHYT.

TyweHue (puc. 8)

1 CheayiTe waram 6 1 7 B raase «lloaroToska K paboTey.

2 C nomoubio kHorkn Merio (MEHKO) BoibepuTe dyHKLMIO
TyweHna (TyWnTb).

9 Ha avcnaee HauHeT MUraTb BpemA MPUroTOBACHNA,
YCTaHOBAEHHOE MO YMOAUaHMIO.

3 Y706bI BLIOPATH APYroe Bpems NpUroTOBAEHMS, HAKMMUTE KHOMKY
Bblbopa BpemeHu npurotosaeHmns (BPEMA MPUTOTOBAEHUA).
Ha ancnaee HauHeT MuraTh 3HayeHue Yaca.

4 [locreAOBaTEABHO HaXKMMaTe KHOMKY BbIOOpa BpeMEHM
npurotosaerusa (BPEMA MPUTOTOBAEHMA), utobbl
YCTaHOBWTb 3HaYeHMe Yaca.

5 TMocae ycTaHOBKM 3HaUEHMA Yaca AOKAMTECH MOATBEPHKACHNS
HAaCTPOEK. DTO 3alMET HECKOABKO CekyHA. Ha ancnaee HaureT
MUraTh 3HAYEHUE MUHYT.

6 [MocreaOBaTEABHO HaX<VMaliTe KHOMKY Bbibopa BpemeHm
npurotosaerns (BPEMA MPUTOTOBAEHMA), utobbl
YCTaHOBWTb 3HAYEHWE MUHYT.

7 [locae yCTaHOBKM BPEMEHM MPUrOTOBACHUS HAXKMIUTE KHOMKY
skaioveHns (CTAPT/BBIKA), 4tobbl 3anycTiTb npotiecc
MPUrOTOBAEHHS.

8 [1o OKOHYAHWM MPUrOTOBACHUS MPO3BYUNT HECKOABKO 3BYKOBbBIX
CUFHAAOB, MHAMKATOP BbIOPaHHOM GyHKLMM NoracHeT.

9 MyAbTrBapKa aBTOMATUHECKM NEPENAET B PEXIM NMOAAEPIKAHNA
TemnepaTypbil.

9 Ha Avcrinee NOABMTCA MHAMKALIA PEXIMA MOAACPIKaHNS
Temnepatypsl (MOAOTIPEB).

Mpumeyarme

Bo 136exaHiie NepenoAHeHNA MyAbTVBApKM He MpeBbillaliTe
PEKOMEHAOBaHHbIA O6BEM 1 MaKCMMaAbHbI YPOBEHb BOADI, YKa3aHHbINM Ha
BHYTPEHHEN eMKOCTU.

* [locre 3anycKa npouecca nNpuUroTOBAEHMA AN OTKAIOYEHMA NPOrpamMmbl
HaXMUTE KHOMKY BrAOYeHWs/BbikaobeHus (CTAPT/BBIKA). MyabTusapka
NepenAeT B PEXVIM OXMAAHMA.

Bpems npuroToBaeHmMs No ymoadaHmio — 1 yac. MoXHO BbiGpaTh Bpems
npuroTosaeHua oT 20 MuHyT Ao 10 vacos.

Pexxum noaaep>kaHus TemnepaTypsl

B MyAbTHBapKe npeaycMOTpeHa ¢pyHKLIMA NPOCTOrO yrpaBAeHMA

PEXMMOM MOAAEPXaHIIA TEMMEepaTypbl.

® Ecan nocae BbiGopa ¢yHKLIMM MPUrOTOBAGHNA C NMOMOLLBIO KHOTKM
meHio (MEHIKO) HaxkaTb kHomky BraioveHns (CTAPT/BbIKA),
3aropUTCsA MHAMKATOP PEXMMA MOAAEPIKAHNS TEMMEPATYPbI.
Mocae OKOHYaHMA MPUFOTOBAGHMA MyALTHBAPKa aBTOMATHUYECKM
NepeiaeT B PEXMM MOAAEPKAHWA TeMMepaTypbl.

® Ecan nocae BbiGopa ¢yHKLIMM MPUOTOBAGHNA C NMOMOLLBIO KHOTKM
MeHio (MEHIO) cHavana HaxaTb KHOMKY peXima MoAAepKaHus
TemnepaTypbl, a 3aTem kHorky BrkaioueHus (CTAPT/BBIKA),
MHAVKATOP PeXVMa NMOAAEPaHIA TeMnepaTypbl He 3aropuTca.
IO OKOHUYaHMM MPUTOTOBAEHIA MyALTHBAPKA MEPENAET B PEXIM
OXMAGHNIA.

Mpumeyarmne

® Aaf nepexoaa B pexrM NOAAEPMKaHA TemnepaTypbl B pexMe
OXMAAHVA HIKMIUTE KHOMKY PEXIMa MOAAEPXaHUS TemrepaTypbl
(MOAOTIPEB).

¢ And Nepexoaa B PEXIM OXKMAGHUA B PEXKVME NOAAEPYHKaHMA
TeMnepaTypbl HBKMWUTE KHOMKY PeXiMa NOAAEPXKaHIA TemnepaTyph!
(MOAOTIPEB).

DyHKLMS oTcpouKu cTapTa (puc. 9)

DyHKUMIO OTCPOUKM CTapTa MOXHO BbIGPaTh AAA Pa3AUUHBIX

PEXMMOB MPUrOTOBAEHMS,

1 CheayiiTe waram 6 1 7 B raaBe «[loaroToBka K paboTey.

2 Y706bl BLIOPaTL GYHKLIMIO MPUrOTOBAEHHA UCMOAB3YITE KHOMKY
merio (MEHIO).

3 HaxmuTe kHonky oTcpouku ctapta (OTCPOYKA).

9 Ha Ancriee HauHET MUraTb BpEMS OTAOXKEHHOTO CTapTa,
YCTaHOBAGHHOE MO YMOAYaHMIO

4 A BbIGOpa BpEMEHN OTAOKEHHOIO CTapTa UCMOAL3YMTe KHOMKY
oTcpouky ctapta (OTCPOYKA).

5 [locae ycTaHOBKM TaliMepa OTCPOUKM CTapTa HAKMIUTE KHOMKY
sraioveHus (CTAPT/BBIKA), utobbl 3anycTuTb npotecc
MPUrOTOBAEHS.

6 [1o ncTeueHnn yCTaHOBAGHHOTO BPEMEHY MPUroToBACHME OyAeT
3aBepLIEHO. [PO3BYUNT HECKOABKO 3BYKOBbIX CUFHAaAOB, MHAMKATOP
BbIOPAHHOM GYHKLMM NOracHET.

7 MyAbTUBapKa aBTOMATUYECKM MEPENAET B PEXKMUM MOAAEPMKAHIA
TemnepaTypbl.
> 3aropuTCA MHAWKATOP PEXIMa NMOAAEPXKaHUA TemnepaTypsi

(MOAOTPEB).

Mpumevarme

OTcpouKa cTapTa HeAOCTYMNHA AAT PEXUMA OBXKapuBaHUs (KapuTb).
KHoMKa OTCpoUKy CTapTa He paboTaeT B Pexmme OXRMAHMA.
BO3MOXHO, BpEMs MPUrOTOBAEHIA BbIAO BbIGPAHO NepeA YCTaHOBKOM
TaliMepa OTCPOYKM CTapTa.

Bpems OTCpOUKM CTapTa, yCTaHOBAEHHOE MO yMOAYaHMIO — 4 vaca.
Mo»HO BbIGPaTh Bpems OTCPOUKM cTapTa oT 1 A0 24 yacos,

Mpo6Aema

BosmoxkHble peweHuns

YcTaHoBKa Yacos (puc. 10)
Bbl MOXETE HaCTPOWTL BpeMs, KOrAa MyAbTMBapKa HaXOAUTCA B
peXrME OXMAAHNA.

1 HaxkmuTe 1 yaep)kuBaiiTe B TeUeHMe 3 CeKyHA KHOMKY Bblbopa
BpemMenn npurotosaeHmns (BPEMA MPUTOTOBAEHMA), Ha
AVICMIAEE HAYHET MUraTb 3HaueH:e vaca.

2 [TocAeAOBATEABHO HaXKMMAITE KHOMKY BbIGOPA BPEMEHM
npurotosaerns (BPEMA MPUFOTOBAEHWA), uTobb
YCTaHOBWTb 3HaYeHWe 4aca.

3 [locre YCTAHOBKM 3Ha4€HNA HYaca AOXKAUTECH MOATBEPIKAEHNA
HaCTpoOeK. DTO 3aMMET HECKOABKO CEKYHA. Ha ancnaee HauneT
MWraTb 3Ha4eHNE MUHYT.

4 TlocreAOBATEABHO HAKUMATE KHOMKY BbIBOpa BpeMern
npurotosaeHuns (BPEMA MPUTOTOBAEHWA), uTobbl
YCTaHOBUTb 3HaUeHWE MUHYT.

5 Tlocae yCTaHOBKM 3HAUEHWS MIHYT HAKMIUTE KHOTIKY BKAIOUEHMS!
(CTAPT/BbIKA), 4Tobbl NOATBEPANTL YCTaHOBASHHOE BPEMS.

6 OuunctKa u yxoa

[Npumevarme

Mepea Tem Kak NpUCTYNaTb K OUMCTKE, OTKAIOUNTE MyALTUBAPKY OT CETU.
[Nepea Ha4aAOM OUMCTKM AOKANTECH, MOKA MyAbTVBAPKA AOCTATOYHO
OCTbIHET.

BHyTpeHHsis noBepxHOCTb

BHyTpeHHss NoBEPXHOCTb BEPXHEN KPbILLKK 1 KOPrTyca.

* [MpoTpuTe cAerka BARXKHOM TKaHbIO.

* [MoAHoCTbIO YAAAUTE NPUCTABLUME K MyABTUBAPKE OCTATKM MULLIM.
HarpeBaTeAbHbIN SAEMEHT.

* [MpoTpuTe cAerka BARXHOM TKaHbIO.

° \/Aa/\me OCTaTKM MWLM CAETKA BAQXKHOW TKaHbIO.

BHewHss NMOBEPXHOCTb

[MoBepXHOCTb BEPXHEN KPbILLKM 1 BHELLHAS NOBEPXHOCTb KOPryca.

¢ [poTpuTe TKaHbIO, CMOYEHHOW MbIABHOI BOAOW.

° A/\ﬂ OYNCTKM MaHEAN yrpaBAEeHUA MCHO/\bBy\ZTe TOABKO MATKYIO
CyXyIO TKaHb.

® TuwaTeAbHO yAAAANTE OCTaTKM MM BOKPYT KHOMOK YrPaBACHUS.

AOI‘IOAHMTEAbeIe MPUHAAAEIKHOCTU

/\OXKa AAS PUCA, MOAOBHUK AAA CYMa, BHYTPEHHSAA @MKOCTb,
NapoBapKa, Kpbilka OTBEPCTUA BbIXOAA Napa.
® 3amoumTe B ropsAvert BOAE U OUUCTUTE ryOKON.

7 3alLmTa OKpYXKatoLLEeN CpeAbl

[Nocae oKoHYaHMsA cpoka CAY6bl He BbibpacbiBaiiTe

npubop BMeCTe ¢ GbITOBbIMM OTX0AaMM. [lepeaaiiTe ero B E
CMeUMaA3MPOBaHHbINA MyHKT AAA AAAbHEMLIEN YTUAV3ALIMM.

Takm 06pa3oM Bbl MOMOMKETE 3aMTUTL OKPYKAIOLLYIO —
cpeay.

8 lapaHTUs U 06CAYKMBaHUE

Ecan Bam TpebyeTcs obcayKmBaHve Npubopa NAM AOMOAHUTEAbHASA
MHGOPMALIMA, A TaKKe B CAyHae BO3HMKHOBEHIA NPobAeM

nocetute Beb-canT Philips, pacnonoxeHHbI Mo aapecy www.
philips.com, nan obpaTtiTecs B LIEHTP MOAAEPXKKM MOTpebuTeAeit
Philips B Baweit cTpare. Ee TerepOHHbIN HOMEP MOXHO HaliTK B
rapaHTUiHOM BykaeTe. EcAM B Ballel CTpaHe HET LieHTPa NOAAEPMKKM
notpebuteaelt Philips, obpatiTecs no MecTy npuobpeTeHns usaeAns.

9 XapaKTepuUCTUKH

Homep MoaeAn HD3134
HoMMHaAbHasA BbIXOAHAA MOLLHOCTb 650 Bt
HoMuHaAbHas eMKoCTb 30

10 Tlowuck u ycTpaHeHue
HeucnpaBHOCTEM

Ecan B npoLiecce MCMOAb30BaHUA MyALTVBAPKM BO3HVKAK NPOBAEMBI,
nepea obpallieHem B CEPBUCHYIO CAY»KOY O3HaKOMbTEChH C
NPUBEAEHHOW HIKe MHOPMaLMEN. ECAM yCTpaHUTb HENoAaAKy He
YAQETCS, 06paTUTECh B LIEHTP NOAAEPXKYM NoTpebuTeert Philips B
Balle CTpaHe.

Mpo6Aema Bo3sMorkHble pelueHus

He 3aropaeTtcs
MHAWKATOP
KHOMKK.

HenpasuabHoe noakAioveHue. YbeanTecs,
UTO CETEBOM LWHYP MPABMABHO MOAKAIOYEH
K MyAbTVBApKe, @ CETEBAS BHAKA MAOTHO
BCTaBAEHA B PO3ETKY CETU.

VIHAMKaTOp HeucnpaseH. AAs MPOBEPKK
nprbopa 06paTHTECh B TOPrOBYIO OPraH13aLyio
WAV aBTOPU3OBaHHbIN CepPBIUCHBIN LieHTp Philips.

He paboTaeT
ANCMAEH.

MyAbTHBapKa He MOAKAIOUEHa K MCTOUHMKY
nuTaHus. [py OTCyTCTBUM SAEKTPONMUTAHNSA He
cpabaTbiBaeT $pyHKLMA BO3OOHOBAEHMS PaboThl,
He paboTaeT AMCnAet.

DAEMEHT MUTaHNs AUCTIAES paspsiker. AAst
3aMeHbl IAeMeHTa NTaHWA obpaTuTech

B8 Toprosyio opraHusaumio Philips nan
ABTOPW30BaHHbIN cepBMCHBIN LeHTp Philips.

Puc He roTos. [Nocae BbiOOPa GyHKLIMM NPUTOTOBAEHA He
6bina HaXKaTa kHorka BKaloveHna (CTAPT/

BbIKA).

AobaBAeHO HEAOCTATOUHO BOAbL. AobasbTe
BOAbI B COOTBETCTBUM C METKaMM Ha
BHYTPEHHEIN MOBEPXHOCTUN BHYTPEHHEN
EMKOCTW.

[Nepea BKAIOYEHVEM MYABTVBAPKYU YOeAnTeCh,
YTO Ha HarpeBaTeAbHOM AEMEHTE U BHELIHEN
NOBEPXHOCTM BHYTPEHHEN EMKOCTY HEeT
3arpAsHeHNN.

lMoBpexaeH HarpeBaTeAbHbIN SAEMEHT AW
AePOPMMPOBAHA BHYTPEHHSIS EMKOCTb.

AN IPOBEPKM MyABTUBAPKYM 0OpaTUTECh B
TOProBYyiO OpraHM3aLMio MAM aBTOPK30BaHHbIN
cepsucHbIlt LeHTp Philips.

Puc nepecywen u
HEAOBapeH.

AobaBbTe GOAbLLE BOABI, yBEAWNULTE BPEMS
NPpUroTOBAEHMUA.

MyAbTHBapKa He
nepeKAloYaeTcs
B PEXMM
NOAAEPKaHMA
Temneparypbl
aBTOMATUHECKN.

BOEMO)KHO, KHOMKa pexrma noAAep>KaHms
Temnepatypsl (MOAOIPEB) 6bina HaxxaTa
20 KkHonku Braloderna (CTAPT/BBIKA). B
3TOM CAy4ae Nno OKOHYaHUK NPUroTOBAEHKMA
MYABTVIBapKa NEPEXOAMUT B PEXUM OXKMAAHMS,

HeucnpaseH peryaaTop Temnepatypbl. AaA
npoBepku npubopa obpaTuTech B TOProsyio
OpraH13aLmMio MAV aBTOPU30BaHHbIN CEPBMUCHBIN
ueHTp Philips.

Puc npuropen.

Puc nroxo npombiT. [NpombisaiiTe puc, noka
BOAQ HE CTaHeT MPO3payHOMN.

Bo Bpems

NPUrOTOBACHMA
13 MyABTUBAPKM
MPOAVAACH BOAA.

YbeanTech, 4TO BoAa A0DaBAEHA AO YPOBHS,
YKa3aHHOTO B LIKAAE BO BHYTPEHHEN eMKOCTH,
B COOTBETCTBUM C KOAUYECTBOM MCTOAB3YEMbIX
yalex puca.

MprroToBAEHHbIM
pUC HEMPUSTHO
naxHeT

Oumncrure BHYTPEHHIOIO EMKOCTb B TEMAOWM
BOAE C NMOMOLLbIO CPEACTBA AAA MbITbA MOCYAbI.

[NocAe NpUroTOBAEHWA TLRTEABHO OUMCTUTE
KPbILLIKY OTBEPCTMS BbIXOAA Mapa, BHyTPEHHIOI0
KPbILKY 1 BHYTPEHHIOI €MKOCTb.

Ha ancniree
noseAseTCs
coobleHre ob
owwnbke (E1,E2, E3
nam E4).

Bo Bpems npoliecca MpuUroToBAEHMS NMPOK30LLEA
cboit noaaumn NUTaHma. Aas NpoBepKM Nprbopa
obpaT1TeCh B TOProBYyiO OPraHi13aumio MM
ABTOPU30BaHHbIN cepBMCHBIN LeHTp Philips.




