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1 Your multicooker

Congratulations on your purchase, and welcome to Philips!

To fully benefit from the support

that Philips offers, register your

product at www.philips.com/welcome.

2 What’s in the box (fig.1)

Multicooker main unit

Measuring cup

Power cord

Steam rack

User manual

Recipe

Safety leaflet

Warranty card

Overview (fig.2)

Detachable steam vent cap

Heating element

Lid release button

Power socket

Top lid

Cooker handle

Inner pot

Water level indications

Control panel

SIHEICICIS

Sealing ring

P el %

Main body

Controls overview (fig.
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Cooking functions

Decrease button

Temperature button

@
(13) |[Keep-warm button
Menu button

Preset button

(15) | Cooking time button

Start/Cancel button

Increase button
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Display screen

Functions overview

Default | Adjustable | Preset Default
Functions cooking | cooking time cooking
time time temperature
Rice/Grains | 40y (i / 124 hr | 130-140°C
(puc/kpynbi)
Porridge 10min | M| 94k | 90-100°C
(kawa) 2 hr

Flov 35 min / 124 hr | 130-140°C
(nroB)

Togurt 8 hr 612hr | 124 hr | 403°C
(orypT)

Soup The | 20mind o oane | q00°C

(cyn) hr
Drinks 10min | 540min | 124hr | 100°C

(HanuTKn)
Jelly meat 6hr | 410hr | 124hr | 90-100°C
(xonoaeL)

Bake . 20 min - o
(nea) 45 min S / 130°C
Reheat B min | 560min |/ 85°C

(pasorpeTb)

Safety leaflet Warranty

User manual Recipe
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Default | Adjustable | Preset Default
Functions cooking | cooking time cooking
time time temperature
Stew/Ragout 20 min - 5
(TywmTs/pary) 1 10 hr 1-24hr 90°C
Steam/Boil 0min | 2N 4ne | 100°C
(BapuTb/Ha Napy) 2 hr
Fry (kapuTb) 15 min | 5-60 min / 145-150°C
Slow cook She | 1415hr | 124hr | 80°C
(TOMUTB)
Roast 1hr / 124hr | 130°C
(3anekaTtb)
Manual 5 min - .
(MyAbTVIOBap) 2hr 10 hr 1-24 hr 100°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) for 3 seconds 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 Measure the grains using the measuring cup provided.

2 Wash the grains thoroughly.

3 Put the pre-washed grains in the inner pot.

4

Add water to the level indicated on the scale inside the inner pot

and smooth the grains surface.

w

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

6 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.

7 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

Follow the steps in “Preparations before cooking”.

Press the menu button (MEHIO) until the rice/grains cooking
function (puc/kpynsi) is selected (fig.9).

Press and hold the start button (CTAPT/BbIKA) for 3 seconds
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).

Note

If the 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).
— To set a different cooking time, refer to chapter “Adjusting the

cooking time and temperature”.

3 Press the start button (CTAPT/BbIKA) for 3 seconds 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.
5 The keep-warm indicator (MOAOTIPEB) lights up (fig.11).

Making plov

1 Put the 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 and hold the start button (CTAPT/BbIKA) for 3 seconds
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.
5 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.14).
2 Put the glass container in the inner pot (fig.15). 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
(norypT) is selected (fig.16).
5 To set a different cooking time, refer to chapter “Adjusting the
cooking time and temperature”.
6  Press and hold the start button (CTAPT/BbIKA) for 3 seconds
to start cooking (fig.10).
7 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.
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.17).
5 To set a different cooking time, refer to chapter “Adjusting the
cooking time and temperature”.
4 Press the start button (CTAPT/BbIKA) for 3 seconds to start
cooking (fig.10).
5 When the cooking is finished, you will hear a few 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 (MOAOTIPEB) lights up (fig.11).
Making drinks
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 drinks function
(HanuToK) is selected (fig.18).
5 To set a different cooking time, refer to chapter "Adjusting the
cooking time and temperature”.
4 Press the start button (CTAPT/BbIKA) for 3 seconds to start
cooking (fig.10).
5 When the cooking is finished, you will hear a few beeps and the
selected cooking function light will be off.
6 The multicooker will be in keep-warm mode automatically.

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

Cooking jelly meat/slow cooking

1 Put the food and ingredients in the inner pot.

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

3 Press the menu button (MEHIO) until the jelly meat cooking
function (xoAaoaeL,) or the slow cooking function (TomuTs) is
selected (fig.19).

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

4 Press and hold the start button (CTAPT/BbIKA) for 3 seconds
to start cooking (fig.10).

5 When the cooking is finished, you will hear a few 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 (MOAOTIPEB) lights up (fig.11).

Baking

1 Put the food and ingredients in the inner pot.

2 Follow step 6 in “Preparations before cooking”.

3 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.
® It's recommended to open lid during cooking when the temperature is
above 130°C.

4 Press the menu button (MEHIO) until the baking function (neusb)
is selected (fig.20).

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

5 Press and hold the start button (CTAPT/BbIKA) for 3 seconds
to start cooking (fig.10).

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

7 The multicooker will be in keep-warm mode automatically.

9 The keep-warm indicator (MOAOTIPEB) 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.

Reheating

1 Loosen the cooled food and evenly distribute it in the inner pot
(fig21).

2 Pour some water onto the food to prevent it from becoming too
dry (fig.22). The quantity of the water depends on the amount
of food.

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

4 Press the menu button (MEHIO) until the reheating function

(pasorpeTs) is selected (fig.23).

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

M3roTosuTeAb:

“@uannc KoHcbiomep AaidceTaitn b.B!", TycceHamnener 4, 9206
AA, ApaxTeH, HnaepaaHap!

VIMnopTep Ha TeppuTopwio Poccun 1 TamoxerHoro Cotosa:
OO0 "OUANTMC", Poccuiickas Deaepaumns, 123022 .
Mocksa, yA. Cepresi Makeesa, A.13, Tea. +7 495 961-1111

Caenaro B Kutae
AaTa NMpOU3BOACTBA yKasaHa B CEPUMHOM HOMepe

ycTpoiicTsa. Hanpumep, “XP1A1347000001" o3HauaeT, 4To
n3aeAre 6biIno npounsseaeHo Ha 47-oi Heaene 2013 roaa.

Press and hold the start button (CTAPT/BbIKA) for 3 seconds
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).

Stewing/cooking ragout

Put the food and ingredients in the inner pot.

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

Press the menu button (MEHIO) until the stewing/ragout

function (TywmTe/pary) is selected (fig.24).

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

Press and hold the start button (CTAPT/BbIKA) for 3 seconds

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).

Steaming

o U1 A W=

® Use a kitchen glove or a cloth, as the plate and steam tray will be very hot.

Pour some water into the inner pot.

Put the steam tray into the inner pot (fig.25).

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.26).
Follow steps 6 and 7 in “"Preparations before cooking”.

Press the menu button (MEHIKO) until the steaming function
(BapuTb/Ha napy) is selected (fig.27).

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

Press and hold the start button (CTAPT/BbIKA) for 3 seconds
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).

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.

Boiling

1 Put the food and ingredients in the inner pot.

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

3 Press the menu button (MEHIO) until the boiling function
(Baputb/Ha napy) is selected (fig.27).
5 To set a different cooking time, refer to chapter “Adjusting the

cooking time and temperature”.

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

5 When the cooking is finished, you will hear a few 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 (MOAOTIPEB) lights up (fig.11).

Frying

1 Put food and ingredients into the inner pot.

2 Follow step 6 in "Preparations before cooking’.

3 Put the plug in the power socket.

4 Press the menu button (MEHIO) until the frying function
(kapuTb) s selected (fig.28).
9 To set a different cooking time, refer to chapter “Adjusting the

cooking time and temperature”.

5 Press and hold the start button (CTAPT/BbIKA) for 3 seconds
to start cooking (fig.10).

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

7 The multicooker will be in keep-warm mode automatically.

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

Note

* Do not close the top lid when cooking in the fry mode (»aputs).

Roasting

1 Put food and ingredients into the inner pot.

2 Follow step 6 in “Preparations before cooking”.

3 Put the plug in the power socket.

4 Press the menu button (MEHKO) until the roasting function

(3anekats) is selected (fig.29).
5 To set a different cooking time, refer to chapter “Adjusting the
cooking time".

Press and hold the start button (CTAPT/BbIKA) for 3 seconds
to start cooking (fig.10).

OHaipyLi:
"@uannc KoHcblomep Aaiidcetaina b.B.”, Tyccenamnenen 4, 9206
AA, ApaxTeH, HuaepaaHabl

Peceit »aHe KeaeHaik OAaK TEPPUTOPUACHIHA MMNOPTTaYyLLbI:
"OUANMC" XKLLK, Peceit ®eaepaumscel, 123022 Mackey
Kkanacbl, Cepreit Makees Keweci, 13-yi, Tea. +7 495 961-1111

KbiTalaa »acan LwblrapbiAraH
OHIMHIH CEpUAAbIK HOMIPIHEH BHAIPIATEH KyHIH TabyFa 6oAaAbl.

Mbicanbl, «XP1A1347000001» eHimHiH 2013 »biAAbIH 47-wi
anTacbiHAA WblFapbIAFaHblH BIAAIPEAI.

6 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.

7 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.

1 Follow steps 6 and 7 in ""Preparations before cooking” Press the
menu button (MEHIO) until the manual function (MyAbTHoBap) is
selected (fig.30).

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

2 Press and hold the start button (CTAPT/BbIKA) for 3 seconds
to start cooking (fig.10).

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

4 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 (MyAsTHoBap) 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)
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 selected the cooking function using the menu
button (MEHIO), if you press the keep-warm button first, and then
the start button (CTAPT/BbIKA) for 3 seconds, 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 (MOAOTPEB) to
enter keep-warm mode.

® In keep-warm mode, you can press the keep-warm button (MOAOTIPEB)
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.31), and the default cooking
time starts flashing on the display.

2 Press the increase (+) or the decrease (-) button to set the hour
unit (fig.32).

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 (TEMIN.) (fig.33), and the default temperature starts
flashing on the display.

6  Press the increase (+) or the decrease (-) button to set the
desired cooking temperature (fig.34).

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.35).

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

5 Press the start button (CTAPT/BbIKA) for 3 seconds 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.
8 The keep- warm indicator (MOAOIPEB) 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.




Setting up child lock

To protect your child from using the multicooker, you may set up the

child lock function.

® Press and hold the preset button (OTCPOYKA) for 3 seconds to

enter the child lock mode (fig.36).
9 The child lock icon lights up on the display.

* To unlock, press and hold the preset button (OTCPOYKA) for
3 seconds again.
5 The child lock icon lights off (fig.37).

5 Cleaning and Maintenance

Note

®  Unplug the multicooker before starting to clean it.
*  Wait until the multicooker 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
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 rack, 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 HD3158
Rated power output 980W
Rated capacity 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
does not go on.

There is a connection problem. Check
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 display does not
function.

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 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
not well cooked.

Add more water to the rice, and cook for
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.

Pycckui

1

MyAbTHBapKa

[No3apaBAsiemM C MOKYMKOI 1 MpUBETCTBYeM Bac B kaybe Philips!
4T0ObI BOCMOAB30BATLCSA BCEMM MpenmyLiecTBamm noasepxki Philips,

34

PernucTpupymTe yCTPOMCTBO Ha Beb-canTe

www.philips.com/welcome.

2

KomnaekT noctaeku (puc. 1)

MyAbTHBapKa (OCHOBHOE
YCTPOWCTBO)

MepHas vatka

LLHyp nuTaHms

Kop3uHa aAs NpUroToBAeHNA
Ha napy

PYKOBOACTBO MOAb30BaTEAA

Khura peuenTos

VIHCTpyKUMmM no be3onacHocTu

[apaHTWiHbBIM TaAoH

3

OnucaHune npubopa (puc. 2)

CoemHas KpblllKa

HarpesaTeAbHbIN 3AeMeHT
OTBEPCTUA BbIXOAA Napa

Kronka OTKpbIBaHNA
KPbILWKN

Pasbem Kabeas m1TaHus

® | O

BepxHsia kpbilka Pyuka MyAbTUBapKM

BHyTpeHHas vawa VIHAMKaLMA YDPOBHSA BOADI

®e|©

[MNaHeAb ynpaeaeHus VAAOTHUTEABHOE KOABLIO

SICICICIECREC)

OcHosHoW Kopryc

OnucaHune aneMeHTOB yrpaBAeHUs (puc. 3)

YTO BHYTPEHHAA Yalla KacaeTCA HarpeBaTeAbHOro SAeMeHTa
AOMNKHBIM 0BPasoM.

3aKpoiiTe KpbILKY MyAbTUBAPKM (PUC. 7), BCTABbTE BUAKY B
po3eTKy arekTpoceTy (puc. 8).

E Mpumeyanme

®  VBeaAUTeCh, YTO BHYTPEHHAS Yallia KacaeTCA HarpeBaTEeAbHOrO JAEMeHTa
AONKHbIM 06PasOM.

® [NoaAPOBHOCTH O COOTHOLLEHMM KOAUYECTBA KPYTbl 1 BOABI CM. B peLienTe.

®  YpoBeHb, OTMEUEHHbI BO BHYTPEHHE Yalle, ABAAETCA
peKoMeHAOBaHHbIM. OBbeM BOAbI MOXHO W3MEHATL B COOTBETCTBMM C
TUMOM KPyMbl 1 BalLVMM MPEANOUTEHNAMM.

®  VYBeAUTECh, YTO BHELHAA MOBEPXHOCTb BHYTPEHHEN Yallin ABAAETCA
CyXOW 1 YNCTON, @ Ha HarpeBaTEAbHOM SAEMEHTE U MarHUTHOM
NepeKAioYaTeAe OTCYTCTBYIOT 3arpA3HEHMA.

[puroToBAaeHune puca u Kpyn

ChepyiiTe nHCTpyKUMaM B raase “[loaroToska k paboTte”.

C nomoubio kHomkun merio (MEHKO) BbibeprTe dyHKUmMio
MpUroToBAeHWA puca/kpyn (puc/kpynsl) (puc. 9).

HaxmuTe 1 yaeprumsaiiTe kHonky sralodeHns (CTAPT/BBIKA)
B TeUeHMe 3 CeKyHA AAA 3amycka MpoLiecca MpUroTOBAEHMA
(pnc. 10).

[0 OKOHYaHWM MPUTOTOBAEHMA MPO3BYUUT 4 3BYKOBBIX CUIHAAQ,
MHAMKATOP BbIOPAHHOM GYHKLIMW MOracHeT.

M\//\bTMBaPKa aBTOMATUYECKN ﬂepeﬁAeT B PEXUM MNoAOrpeBa.

9 3aroputca uHaMKaTop pexxuma noaorpesa (MOAOTPEB)
(puc. 11).

MNpumeyanme

Ecav B Bawem pervioHe B ceTi HaBAIOAAIOTCA NepenaAbl HarpsKeHus,
€MKOCTb MyABTMBAPKI MOMET MEPEenoAHATLCA.

Mo OKOHUYaHMK MPUrOTOBAGHMA CPasy e NepemellaiTe pUc, YTobb!
Pa3pbIXAUTb €ro 1 BbINAPUTH AULIHIOIO XKMAKOCTb. DTO MO3BOANT

® TemnepaTypy MOXHO HacTpamBaTb AAR GYHKLIMM MPUrOTOBACHMSA BbINEUKM

W DYHHBIX PEXUMOB. AAS BbINEKAHWA MOXHO BbIBpaTh TemmnepaTypy OT
40 °C a0 160 °C, a ann pexma MyasTinosapa — oT 30 °C a0 160 °C
(c warom 10 °C).

Mocae 3anycka npolecca NPUroTOBAGHMA AAS OTKAIOUEHMS NPOrPaMMbl
HaXXMUTE 1 YAEPMBAITE KHOMKY BKAIOYeHMs/BbikAoueHns (CTAPT/
BbIKA) B Teuerme 3 cekyHa. MyAbTVBapKa NEPEMAET B PEXMUM OXMAAHUS.

4

McnoAb3oBaHue MYAbTUBAPKU

[Nepea nepBbiM MCMoOAb3OBaHMEM

1

3eaeknTe BCE MPUHAAAEKHOCTU 13 BHyTpeHHe\;I vawm. CHummTe
C BHyTpeHHelZ Yal ynakoBO4HbIE MaTEPUAAbI.

TwaTeAbHO ounCTUTE BCE AETaA MyABTUBAPKM NEPEA MNEPBbLIM
MCroAb3oBaHMeMm (cM. raasy “Oumnctia u yxoa”).

Mpumeyanme

[Mepea MCNOAL30BaHVEM MyABTUBAPKY YOEAUTECH, YTO BCE YacTh
abCOAMOTHO Cyxue.

MoaroTtoeka k pabote

ﬂepeA MNCMOAb30BaHMEM M)’/\bTVIBapKVI BbIMOAHUTE C/\GA)/}OU_LMG
AENCTBUA.

1

MaMepre KOAMHECTBO KPyribl C MOMOLLBIO MprAaraemMoro
MEPHOro cTakaHa.

TuwaTeAbHO NpomoNiTe Kpymy.

[NomecTunTe NpeABapUTEABHO MPOMbITHIN PUC BO BHYTPEHHIOIO
Yaluy.

HaneiiTe BoAY AO YPOBHS, YKa3aHHOTO Ha LIKAAe BO BHyTPEHHeN
yallle, 1 PaBHOMEPHO PacrpeAeAUTE Kpyry.

OTKpoiiTe KpbILLKY, HaXKaB COOTBETCTBYIOLLYIO KHOMKY (PUC. 4).

MpOTpHTE HACYXO BHELLHIO MOBEPXHOCTH BHYTPEHHEN Uallit
(puc. 5), ycTaHoBUTE Yally B MyAbTMBAPKY (pUcC. 6). YbeanTecs,

(1) | AsToMaTHHecKMe (17) |KHoMKa ymeHblueHWA 3HaqeHma HOAYUMTS BoAee pacchinuaTHiit pHe.
nporpammel ® B 3aBMCUMOCTY OT YCAOBMIT MPUFOTOBAEHUA HIKHMIA CAOI prica MOXKET
(#3) |KHonKa nHaMKaLyim KHonka Bbibopa TemnepaTypsi CTaTD 30AOTUCTbIM:
NoAOrpeBa 1 ero
OTKAIOUEHNIS
Kronka meHio KHorka oTcpouku cTapTa HPMFOTOBAEHMG Kawun
® ﬁ;sgfoijgswps BpeMeny Krorka sxouerina/oTier 1 CheaynTe waram 1—7 8 raase “[NoaroToska k paboTe”.
KHorka yseAndeHms @0 | Avicnaeit
3HaueHMA Mpumevarmne
® Bo u3bexariie NepenoAHEHNA MyAbTVBAPKI He MpeBbilLaiTe
0630P ¢YH KL'.Mﬁ MaKCUMaAbHBbIN YPOBEHb BOAb\,YKaBaHHbHZ BO BHYTPeHHeLZ vawe.
Bpems Peryanp- Bpems | TemnepaTypa
npuroToB- yemoe OTCPOYKM | npuUroTo- Coset
DyHKUMM | A€HMs MO Bpems cTapTa BAEHMSA Mo
)’MOAHaHVIIO I'IerOTO- )’MOAHaHVIIO * TMomumo (O6NOAEHMQ YKa3aHHOTO YPOBHA BOAbI, AAS MPUTOTOBAEHMA
BAEHUSA KallM MOXHO TaKXKe NCMOAb30BaTb PUC 1 BOAY B NpOnopunn 1:4
Puc/kpynbi 40 MUH, / 1—24 4. | 130—140 °C
5 MU, — 2 C nomotubio kHomku meHio (MEHKO) sbibepuTe dyHKumio
Kawa 10 Mtk 2, 1—244. | 90—100°C MPUroToBAEHMA Kaww (Kawa) (puc. 12).
Mros 35 Mu. / 1—24 4. | 130—140 °C > Y706bl 33AaTb APYrO€ BPEMS MPUrOTOBACHMS, CM. TAABY
Vorypr 54 6 124 PR 4043 °C “I3MeHeHne BpemMeHn 1 TemMnepaTypbl MPUroTOBAEHNA' .
20 MuH. — . 3 Haxmute kHonky sraouerna (CTAPT/BBIKA) B Teuerve
Cyn 1 vac. 44 1—24u. 100 °C 3 ceKyHA AAS 3anycka npoliecca npuroTosAeHus (puc. 10).
HanuTkum 10 MUH. 5—40 MuH. | 1—24 u. 100 °C 4 o OKOHuYaHWK NPUrOTOBAEHHS NMPO3BYYNT 4 3BYKOBBIX CUIHAAQ,
Xonopell 64 4104 | 1—244. | 90—100 °C MHAMKATOP BbIGPAHHOM $yHKLIMM MOracHeT.
20 Myt — 5 MyAbTUBapKa aBTOMATUYECKM MEPEVAET B PEXMM MOAOMPEBA.
Mevb 45 MuH. 2, / 130°C L 3aropuTca uHamMKaTop pexuma noaorpesa (MOAOTPEB)
me. 11).
Pasorpers | 25 muH. | 5—60mar. |/ 85 °C (pue.17)
TywmTs/ 20 MUH. — o
pary 1 vac. 10 u. T2 90°C MpuroTtoeaeHune naosa
BapuTe/ 5 MUH. —
Ha napy 20 MuH. 2, 1—24 . 100 °C 1 TloAOXMTE UHIPEAMEHTBI BO BHYTPEHHIOIO Yallly.
Haputb 15 MUH. 5—60 MuH. / 145—150 °C 2 ChepynTe waram 6 1 7 B raase “lMoaroToska k paboTe”.
TomuTb 5u 1—15u. | 1—24u. 80 °C 3 Cnomotubio kHomnku merio (MEHKO) sbibeprTe dyHKUMIO
3anexatb 1 vac. / 1—24u. 130°C MPUroTOBAEHMSA NACBa (MAOB) (puc. 13).
4 Haxmure n yaeprusarite kHomky sralodeHns (CTAPT/BbIKA)
MyAsTH- 24 5 MuH, — 124y 100 °C B TeUYeHMe 3 CeKyHA AAS 3aMycKa MpoLECca MPUroTOBAEHUS
nosap ’ 104 ' (pnc. 10).
5 o OKOHYaHWM MPUrOTOBAEHMS MPO3BYUMT 4 3BYKOBBIX CUIHaA],
MHAMKATOP BbIGPaHHOM GYHKLIMM MOracHeT.
E MpumeyaHme 6  MyAbTVBapKa aBTOMATUHECKM MEPEVAET B PEXMM MOAOTPEBA.

5 3aroputca uHankaTop pexxima noaorpesa (MOAOTPEB)
(pnc. 11).

MpurotoBAeHue iorypTa

1

XOpOoLIO NepeMelLanTe MHIPEAVEHTbI AN FIOTYPTa 1 MOAOXKMTE
VX B CTEKASIHHBIN KOHTeMHep (puc. 14).

CTeKASHHBIN KOHTEMHEP NOCTaBbTE BO BHYTPEHHIOIO Hally
(puc. 15). KoHTeitHep A0AKeH BbITb MAOTHO 3aKpbiT.

HaneiiTe BoAy BO BHyTpeHHIOK0 vally. KoHTelHep AoAKeH ObiTb
MOrPY>KEH B BOAY HaMOAOBUHY.

Chepyvite waram 6 1 7 B raase “lNoaroToska k paboTe”.

C nomobto kHorku MeHio (MEHKO) BeibepuTe dyHKUMIO

MPUroTOBAEHMS orypTa (MorypT) (puc. 16).

> Y706bl 33AaTh APYrO€ BPEMS MPUrOTOBAEHMS, CM. TAABY
"“/13MeHeH1e BpeMeHM 1 TemnepaTypbl NMPUroTOBAEHUS' .

Haxmute 1 yaepxusaitTe kHorky Bkaioverns (CTAPT/BbIKA)

B TeUeHMe 3 CeKyHA AAA 3amycKa NpoLecca NpUroToBACHMS

(puc. 10).

IO OKOHYaHMM MPUTOTOBAEHMSA MPO3BYUMT 4 3BYKOBbIX CUIHAAG,
MHAMKATOP BbIGPAHHOM $yHKLMM MOracHeT.

> MyAbTHBapKa aBTOMATHYECKM MEPEMAET B PEXKIM OKMAAHNS.

[NpuroTtoBaeHue cyna

OAOMIUTE UHIPEAVEHTBI 1 HAAEHTE BOAY BO BHYTPEHHIOIO Yally.

CheayniTe waram 6 1 7 B raase “lMoaroToska K paboTe”.

C nomotubio kHomku merio (MEHKO) BbibeprTe dyHKUMIO

npuroToBAeHuA cyna (cym) (puc. 17).

9 Y7006bl 33AaTh APYrO€ BPEMSA MPUrOTOBACHMS, CM. TAABY
“/13MeHeHie BpeMEeHM 1 TeMnepaTypbl NPUroTOBACHNA" .

HaxmuTe kHonky BraioveHns (CTAPT/BBIKA) B Teuerne

3 ceKyHA AR 3anycka npolecca npurotoeaeHmns (puc. 10).

IO OKOHYaHMM MPUFOTOBAEHMA MPO3BYUMT HECKOABKO 3BYKOBbIX

CUrHAAOB, HAMKATOP BbiOpaHHOM GyHKLIMK NoracHeT.

M)//\bTMBapKa aBTOMaTMYECKN NEPENAET B PEXMM NOAOTPEBa.

9 3aroputca uHaMKaTop pexxuma noaorpesa (MOAOTPEB)
(pnc. 11).

nPMFOTOBAeHMe HAannUTKOB

1 TloAOXKMTE MHTPEAMEHTBI W HAaAEITE BOAY BO BHYTPEHHIOIO Yallly.

2 Cheayite waram 6 1 7 B raase “lMoaroToska k paboTte”.
3 C nomotuupbio kHorku merio (MEHIO) Boibepute dyHKLmio
MPUrOTOBACHMA HAMMTKOB (HanNMTOK) (puc. 18).

9 Y7006bI 33AaTb APYrO€ BPEMs MPUrOTOBACHMS, CM. TAABY
“/13MeHeHVe BpeMEeHM 1 TeMnepaTypbl MPUrOTOBACHNA' .

4 Haxmunte kHonky raoveHns (CTAPT/BBIKA) B Teuerne
3 ceKyHA AR 3anycka npolecca npurotoeaeHmns (puc. 10).

5 [lo okoHuaHum MPUrOTOBAEHWSA MPO3BYYNT HECKOABKO 3BYKOBbIX

CUTHAAOB, MHAVKATOP BbIGPaHHOM GYHKLMM NOracHeT.
6 M)/AbTI/IBapKa aBTOMATUYECKN HepehAeT B PEXUM MNOAOrpeBa.

9 3aroputca uHAMKaTop pexxuma noaorpesa (MOAOTPEB)
(puc. 11).

XOAOAeLI. M NPUTrOTOBAEHUE HAa MEAAEHHOM
OrHe

1 TNoAOXKMTE MHIPEAVEHTEI BO BHYTPEHHIOIO Yallly.

2 ChepynTe waram 6 1 7 B raase “lMoaroToska k paboTe”.

3 C nomotupio kHonku (MEHKO) BbiGeprTe peiM MpUroTOBAEHNS

XOAOALA (XOAOAEL) A MPUrOTOBAEHMS Ha MEAAEHHOM OrHe

(TomuTb) (pric. 19).

> Y706bl 33AaTh APYrO€ BPEMS MPUrOTOBACHUS, CM. TAABY
"“/13MeHeH1e BpeMeHn 1 TemnepaTypbl NMPUroTOBAEHUS' .

4 Haxmure n yaeprusarite kHorky sralodeHnsa (CTAPT/BbIKA)
B TeUeHMe 3 CeKyHA AAA 3aMycKa NPoLecca MpUroToBACHUA
(puc. 10).

5 Mo okoHuaHum MPpUrOTOBAEHKA MPO3BYHNT HECKOABKO 3BYKOBbIX

CUrHAAOB, MHAMKATOP BbibpaHHOM GyHKLIMK NoracHeT.
6 MyAbTMBapKa aBTOMAaTUYECKM NEPENAET B PEXUM NOAOTPeBa.

5 3aroputca MHaMKaTop pexxuma noaorpesa (MOAOTPEB)
(pnc. 11).

Bbineuka

1 TNoAOXKMTE MHIPEAMEHTEI BO BHYTPEHHIOIO Yallly.

2 CheayiiTe UHCTPYKUMAM B Lare 6 raasbl ‘[loaroToska k paboTe”.

3 [NoAKAIOUMTE CETEBYIO BIAKY K SACKTPOPO3ETKE.

MNpumeyanue

[pu BhinNeuKe TOPTOB KpbilKa AOAKHA BbiTb 3aKpbiTa. ONTMaAbHON
AN BbINeukn cumnTaeTcst TemnepaTypa 130 °C 1 BpeMs npuroToBAeHMs
45 MUHYT.

Bo Bpems NpuroToBAEHMSA PEKOMEHAYETCA OTKPbIBATb KPbILIKY, €CAU
Temnepatypa npesbiaeT 130 °C.

4 C nomouupio kHomku MeHio (MEHIO) BbibepuTe dyHKLMIO
BbinekaHya (nevb) (puc. 20).
> YTO6bl 3aAaTb APYroe Bpems 1 TemMrepaTypy, CM. rAasy
“l/13MeHeHvie BpEMEHU 1 TEeMMEepaTypbl NPUroToBAEHUS .

5 Haxmute 1 yaepusaitte kHonky Braoverns (CTAPT/BbIKA)
B TEYEHME 3 CeKyHA AAS 3aMycKa MpoLECca MPUroTOBAEHUS
(puc. 10).

6 1o OKOHYaHWM BbINeKaHWsA MPO3BYYaT 4 3BYKOBbLIX C1IHaA], a
MHAMKaTOP BbIOPaHHOM GYHKLIMM MOracHeT.

7 MyAbTrBapKa aBTOMAaTUYECKM NEPENAET B PEXUM NOAOTPeBa.

9 3aroputcs uHaMKaTop pexxuma noaorpesa (MOAOTPEB)
(pnc. 11).

[Mpumeyarme

V13BAEKas BHYTPEHHIOI Yalla 13 MyAbTHBAPKM, MOAB3YNTECH KyXOHHbBIMU
pyKaBMUAMK MAM MPUXBATKaMM — Yalla CMAbHO HarpeBaeTcs.

Pasorpes

1 lMomewaiiTe ocTbiBliee GAIOAO U PaBHOMEPHO pacripeAeArTe
VHrPeAMEHTbI BO BHyTpeHHel vatue (puc. 21).

2 YT106bI BAIOAO HE MOAYHMAOCH CyxiM, AOBaBbTE HEMHOTO BOABI
(puc. 22). KoAnyecTBo BOAbI 3aBUCKT OT Hy»XXHOrO obbema
NOpLMM.

3 CheaynTe waram 6 1 7 B raase “lMoaroToska K paboTe”.

4 C nomolubio kHomku MeHio (MEHIO) BbibepuTe dyHKLMIO
pasorpesa (pasorpetb) (pyc. 23).
> YTO6bl 33AaTb APYroe BpeMs MPUrOTOBAEHMS, CM. TAABY

“/13MeHeHVie BpeMEHM 1 TeMnepaTypbl NPUrOTOBACHNA' .

5 Haxmute n yaeprusaitte kHonky Braoverns (CTAPT/BbIKA)
B TeUYEHMe 3 CeKyHA AAS 3aMycka MpoLEecca MpUroTOBAEHUS
(puc. 10).

6 [o OKOHYaHWW NMPUrOTOBAGHWA NPO3BYUMT 4 3BYKOBBIX CUrHaA],
MHAMKATOP BbIGPaHHOM dYHKLMM NOracHeT.

7  MyAbTVBapKa aBTOMATUHECKM NEPENAET B PEXUM MOAOTPEBa.
9 3aroputcs uHaMKaTop pexxvma noaorpesa (MOAOTPEB)

(pnc. 11).

TyweHne/npuroToBAEHUE pary

1 [NoAoXMTE MHIPEAVEHTEI BO BHYTPEHHIOIO Yallly.
2 ChepynTe waram 6 1 7 B raase "lMoaroToska k paboTe”.
3 C nomoubio kHomnkn meHio (MEHKO) sbibeprTe dyHKUmMio
Tywerwa (TywnTs/pary) (puc. 24).
5 YTobbl 33AaTb APYroe Bpems MpUroTOBAEHNSA, CM. FAaBY
“I3MeHeHne BpemeHn 1 TemMnepaTypbl MPUroTOBAEHNA' .

4 Haxmute 1 yaepxwsanTe krHonky BraioveHns (CTAPT/BbIKA)
B Te4YeHMe 3 CekyHA AA 3aMycKa MpoLEecca MPUroTOBAEHUS
(puc. 10).

5 Mo oKkoHYaHum NPUrOTOBAEHKMA MPO3BYYNT HECKOABKO 3BYKOBbIX

CUHAAOB, MHAVKATOP BbIOPaHHOM GYHKLMM NOracHeT.
6 MyAbTMBapKa aBTOMATUUYECKM NEPEMAET B PEXIM NOAOrPEBa.

9 3aroputca uHanKaTop pexxuma noaorpesa (MOAOTPEB)
(puc. 11).

[MapoBapka

1 Haneiite BoAy BO BHyTPEHHIOIO Yallly.

2 [locTaBbTe NOAAOH NapOBapKy BO BHYTPEHHIOW yally (puc. 25).
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[MomecTnTe NPOAYKTHI AAA MPUrOTOBAGHUA Ha Mapy Ha TapeAKy
WA B MOAAOH MapOBapKy.

[pK MCMOAL30BaHMI OTAGABHOM TaPEAKM MOMECTHTE ee B

MOAAOH Naposapku (puc. 26).

CheayniTe waram 6 1 7 B raase “lMoaroToska K paboTe”.

C nomotpio kHorkn MeHio (MEHIO) BbibeprTe dpyHKUMIO

MPUrOTOBACHMA Ha Napy (BapuTb/Ha mapy) (puc. 27).

> Y47006bl 33AaTh APYroe BPEMs MPUrOTOBACHUS, CM. TAABY
“/13MeHeHVie BpeMEeHM 1 TeMnepaTypbl MPUrOTOBACHNA' .

HaxmuTe 1 yaeprusaiiTe kHonky sraloderns (CTAPT/BBIKA)
B TeUeHMe 3 CeKyHA AAS 3amycka MpoLecca MpUroTOBAEHUA
(punc. 10).

Mo oKkoHYaHum MPUrOTOBAEHNA MNPO3BY4NT 4 3BYKOBbIX CUIHaAQ,
MNHAMKATOP BbIGPaHHOM dYHKLMM NOracHeT.

MyAbTVBapKa aBTOMATHUECKM MEPEMAET B PEXIM NOAOTPEBa.
9 3aroputca uHaMKaTop pexxmma noaorpesa (MOAOTPEB)
(pnc. 11).

OTKpoitTe KPbILWKY 11 aKKypaTHO M3BAGKUTE MPOAYKTbI 13
TapPeAKM WAV NMapOBOW KOP3HBI.

MNpumeyanme

KoAnuecTso BOABI 3aBMCUT OT KOAMHECTBA MPOAYKTOB B AOTKE AAR
NPUroTOBAEHMA Ha Napy. He norpyxaiiTe AOTOK AASl MPUFOTOBAGHNA Ha
napy B BOAY.

VICnoAb3yiiTe KyXOHHYIO MPUXBATKY MAK TKaHb, TaK Kak TapeAka 1 MOAAOH
OYeHb ropsave.

KunsaueHue

TOAOKMUTE UHTPEAVEHTBI BO BHYTPEHHIOIO Yallly.

Cheayvie waram 6 1 7 B raase “lNoaroToska k paboTe”.

C nomotpio kHornku merio (MEHKO) BbibepuTe dyHKUMIO BapKu

(Baputb/Ha napy) (puc. 27).

— Y4TO6bI 32AaTb APYroe Bpems NpUroTOBAEHMS, CM. FAaBY
"l/13MeHeHvie BpemMeHI 1 TeMnepaTypbl NpUroToBAeHMs”.

HaxmuTe kHonky BraioveHns (CTAPT/BBIKA) aas 3anycka

npotiecca npurotoeAeHus (puc. 10).

IO OKOHYaHMM MPUFOTOBAEHMA MPO3BYUMT HECKOABKO 3BYKOBBIX

CUrHAAOB, MHAMKATOP BbIGPaHHON GYHKLM MOracHeT.

MyAbTVBapKa aBTOMATHUECKM MEPENAET B PEXIM NOACTPEBa.

9 3aroputcs uHaMKaTop pexuvma noaorpesa (MOAOTPEB)
(pnc. 11).

Kapka

AW N =

MororkuTe MHIPEAMEHTBI BO BHYTPEHHIOIO Hallly.

CheayiTe MHCTPYKUMAM B Ware 6 raasbl “[oaroToska k paboTte”.

HOAKNO“H/ITG CETEBYIO BUAKY K SAEKTPOPO3ETKE.

C nomouibio kHorkun merio (MEHIKO) BbibepurTe dyHKUMIO HapKi

(»xapuTb) (puc. 28).

> YT00bl 33AaTb APYroe Bpemsi NPUrOTOBAEHMS, CM. FAaBY
“/13MeHeHVe BpeMEHM 1 TeMNepaTypbl NMPUroTOBAEHMS .

Haxmuite 1 yaepxusaitTe kHorky Braioverns (CTAPT/BBIKA)
B TeYEHMe 3 CeKyHA AAA 3aMycka MpoLiecca MpUroToBAEHMA
(puc. 10).

[0 OKOHYaHWIM MPUFOTOBACHMA NMPO3BYUNT 4 3BYKOBBIX CUIHaA],
MHAMKATOP BbIOPaHHOM GYHKLIMW MOracHeT.
MyAbTVBapKa aBTOMATMUYECKM NEPEAET B PEXIM NOAOrPeBa.

9 3aroputca uHavkaTop pexxuma noaorpesa (MOAOTPEB)
(pnc. 11).

MNpumeyanme

B perxiime »apku (3kapuTb) He HaKpblBaiiTe NPUOOP BEPXHEN KPbILLIKOM.

O6:kapka

AW N =

MonorkuTe MHIPEAMEHTBI BO BHYTPEHHIOIO Hallly.

ChepyiiTe MHCTPYKUMAM B Wware 6 raasbl ‘[ loaroToska k paboTte”.

HOAKNOHVITG CETEBYIO BUAKY K SAEKTPOPO3ETKE.

C nomoibio kHorkun merio (MEHKO) sbibepurTe dyHKUMIO

3anekaHus (3anekatb) (puc. 29).

> Y706bl 33AaTh APYrO€ BPEMs MPUrOTOBAEHUS, CM. TAGBY
"“/13MeHeHVe BpeMeHM NMpUroToBAEHMA' .

Haxmuite 1 yaepxusaitte kHorky Bkaioverns (CTAPT/BBIKA)
B TeYEeHMe 3 CeKyHA AAA 3aMycKa MpoLiecca MpUroTOBACHWA
(puc. 10).

[MpoLiecc 3aneKaHus BraoyaeT 2 3Tana. [lepseii 3Tan aanTca
MPUMEPHO 35 MUHYT, MOCAE Yero Mpo3ByYnT 5 3BYKOBbIX
CUHAAOB, O3HAYaIOLLKX, YTO BAIOAC MOpa NepeBepHYTh.

Y4T06bl Ha4aTb BTOPOI 3Tar, HaxxmuTe KHomky meHio (MEHIO).
EcAn nocae 5 3BYKOBBIX CUTHAAOB HUKAKMX AEHCTBYI He
MOCAEAYET, MyAbTVBAPKA MEPENAET B PEXMM MOAOrPeBa A0
OKOHYaHIA BPEMEHI MPUFOTOBAEHMA.

PyuHoi

AN HACTPOVIKM TeMNepaTypbl 1 BpEMEHW MPUrOTOBACHMA MOXHO
BOCMOAB30BaTbCA PYUHbIM PEXVMOM.

1

2

[MOAOXKITE MHIPEAWEHTEI BO BHYTPEHHIOIO Yallly.

BeinoaHnTe warn 6 1 7 8 raase “[NoaroTtoska k pabote”. C

nomolupio kHorku merio (MEHIO) BribepuTe dyHKUMIO pyyuHOro

pexwima (MyabTunosap) (puc. 30).

> YT006bl 33AaTb APYrO€ BPEMS W TEMMEPATYPY, CM. FAaBY
“/13MeHeHe BPEMEHM 11 TEMMepPaTypbl MPUTrOTOBAEHHS .

HaxmuTe 1 yaeprusaiiTe kHonky sraloderns (CTAPT/BBIKA)
B TeYeHMe 3 CeKkyHA AAA 3amycka MpoLiecca MpUroTOBAEHUA
(pnc. 10).

[0 OKOHYaHWIM MPUFOTOBAEHMS MPO3BYUUT 4 3BYKOBBIX CUIHaAQ,
MHAMKATOP BbIOPAaHHON GYHKLIMK MOracHeT.

MyAbTMBapKa aBTOMATUYECKM NEPENAET B PEXUM NOAOMPEBa.
9 3aroputca uHaMKaTop pexxuma noaorpesa (MOAOTPEB)

(puc. 11).

Mpumeyanme

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

B pyuHoM pexwiMe (MyAbTMMOBap) Mpu BoibOpe TeMmnepaTyph Bbille
130 °C BepxHss KpbiLUKa BO BPEMS MPUrOTOBACHIA AOAKHA ObiTb
OTKpbIT.

Pexkum noAorpesa

B MyAbTUBapKe npeaycMoTpeHa GyHKUMS YAOBHOTO yrnpaBAeHUs

PEXIMOM MoAOrpesa.

* Ecav nocae Boibopa dyHKLMM NPUFOTOBAEHMS C MOMOLLBIO KHOMKM
MeHio (MEHIO) HaxaTb 1 yAep»KnBaTb KHOMKY BKAIOHEHMS
(CTAPT/BbIKA) 3 cekyHAbl, 3aropuTcs MHAMKaTOP PexXumMa
noaorpesa. [1ocAe OKOHUaHMA NPUrOTOBAEHUA MyAbTMBApPKa
NepenAeT B PEXIM NMOAOTPEBa.

* Ecan nocae BbIGopa GyHKLIVIM MPUFOTOBAEGHMA C MOMOLLIIO KHOMKM
meHio (MEHIO) cHauana Ha)kaTb KHOMKY pexima NoAOrpesa,

a 3aTeM yaep#uBaTh KHorMKy Braioverks (CTAPT/BBIKA)

3 ceKyHABI, MHAVKATOp peXxuma noaorpesa He saroputcs. o
OKOHUaHU MPUFOTOBAEHNIS MyAbTUBAPKA MEPENAET B PEXIM
OXMAAHIA.,

[Mpumeyanme

AAA NEPEXOAA B PEXMM MOAOTPEBA M3 PEXKIMA OKMAAHNSA HBKMIUTE
KHonMKy pexima noaorpesa (MOAOTPEB)
AN NEPEXOAA B PEXIM OXMAAHWA 13 PEXIMA NMOAOTPEBA HAKMIUTE
KkHonMKy pexuma noaorpesa (MOAOTPEB)

M3meHeHWe BpeMeHU 1 TemnepaTypbl
MPUrOTOBAEHUS

Bpems npUroToBAEHUSA MOXHO M3MEHUTL AAA BCEX PEXVMOB, KPOME
peXnma NpUroTOBAEHWs MAOBa, prca/kpyn, 3aneKaHus. TemnepaTypy
MPUrOTOBAEHUA MOXHO USMEHNTL AAA PEXMMA BbINEKaHNA 1 PyYHbIX
PEXUMOB. AONYCTUMbIE 3HAYEHWA BPEMEHM 1 TEMMNEPATYPbl CM. B
TabAnLie “O630p GyHKUMIA".

Mocre Bbl60pa ¢YHKU,MM MPUrOTOBAEHKA C MOMOLLBIO KHOMKK MEHIO
Ha AMCriAee OTOBPasNTCA 33AaHHOE MO YMOAYAHMIO BPEMS.

1 YT106bl BEIGPaTL APYroe BpeMsi MPUrOTOBAEHMS, HAXKMUTE KHOTKY
BbI6Opa BpemeHm npurotoeaeria (BPEMA MPUTOTOBAEHMA)
(puc. 31). Ha ancnaee HauHeT MUraTb MHAMKALIMA BPEMEHU
MPUrOTOBAEHWS, YCTAHOBAEHHOTO MO YMOAUAHMIO.

2 C noMoLLbio KHOMKKM yBeAuUeHHs (+) MAM yMeHblueHNs (-)
BblbepuTe 3HaveHue Yaca (puc. 32).

3 3aaaB 3HayeHwe Yaca, MOAOKAUTE HECKOABKO CeKyHA —
3HaveHne 6)’,AeT MOATBEPXKAEHO, 3aTEM Ha4YHET MUraThb 3Ha4eHne
MUHYT.

4 C noMolLbio KHOMKKM yBeAnieHs (+) MAn ymeHblueHns (-)
BbIOEPUTE 3HAYEHME MUHYT.

5 YT06bl yCTaHOBUTL APYTYIO TEMMEPATYPY NPUrOTOBAEHMS,
HaxkmuTe KHomKy Harpesa (TEMI.) (puc. 33). Ha ancnaee HauHeT
MUraTh MHAMKALWA 3HAYEHWS TEMMEPATYpbI, YCTaHOBAEHHOrO Mo
YMOAYAHMIO.

6 C NOMOLLBIO KHOMKY yBEAMHEHVA (+) MAV YMEHbLIEHWA 3HaYeHUs
(-) BEIGEPUTE TEMNEpaTypy NPUroTOBACHMSA (PUC. 34).

q))’HKLIMSI OTCPO4YKU CTapTa AAA BKAIOYEHUA B
3aAaHHOE BpeMA

OTCDO\{KY CTapTa MOXHO YCTaHOBWUTb AAS BCEX PEXMMOB
NPpUroTOBAEHMSA, KDOME Pa30rpeea, BbiMeKaHnA 1 XapKu.

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

2 C nomotubio kHomnku merio (MEHKO) sbibeprTe dyHKUMio
MPUrOTOBAEHMS.

3 HaxmuTe krHonky oTcpouku ctapta (OTCPOYKA CTAPTA),
1 Ha AMCMACE HAYHET MUraThb MHAVKALIA 3HAUEHVA BPEMEHM,
YCTaHOBAEHHOTO MO YMOAYaHmio (puc. 35).

4 C NOMOLLBIO KHOMOK YBEAUUYEHNA () 1 YMEHBLUEHNS 3HaueH
(-) BblbEpHTE HEOOXOAVMMOE BPEMS OTCPOMKYM CTapTa.

5 Haxmute 1 yaeprusaitte kHonky sraoverns (CTAPT/BbIKA)
3 ceKyHABI, YTOObI MOATBEPANTL 3aAAHHOE BPEMS OTCPOUKM
(punc. 10).

6 [lo ncTeyeHnn yCTaHOBAEHHOTO BPEMEHU MPUroTOBAEHIIE
byaeT 3aBeplueHo. [1po3ByunT 4 3ByKOBbIX CUrHAAQ, MHAVKATOP
BbIOPAHHOM GYHKLMM NOracHeT.

7 MyAbTVBapKa aBTOMAaTUYECKN NEPEMACT B PEXMM NOAOTPEBa.
9 3aroputcs uHaMKaTop pexxuma noaorpesa (MOAOTPEB)

(pnc. 11).

[NpumevaHue

DyHKLMA OTCPOYKYM CTapTa HEAOCTYMHA B PEXMME BbiNekaHua (neub),
XapKu (KapuTb) 11 pasorpesa (pasorpets).
KHomka oTcpoukn cTapTa He paboTaeT B pexume OKMAAHMA.

6 3aluTa OKPY>KalOLLLEN CPeApbl

[Nocae OKOHYaHMS CpOKa CAY»KObl He BblbpacbiBanTe
npubop BMecTe ¢ bbIToBbIMK OTXOAaMM. [lepeaaiiTe ero B
cneuwa/\mwpoaaHHbM NYHKT AAA Aa/\bHel;\UJel;l YTUAM3aUnn.
Takim 06pasoM Bbl MOMOXETE 3aLMTHTb OKPYKAIOLLYIO

|
cpeay.

7 lapaHTUA 1M 0BCAyKMBaHME

Ecan Bam TpebyeTca obcaykvBaHMe NpUGopa MAK AOMOAHUTEAbHAS
MHPOPMALIVA, @ TaKKE B CAy4ae BO3HMKHOBEHMA NMPobAem noceTnTe
Be6-canT Philips, pacnoaoxeHHbIn no aapecy

www.philips.com, nAM 0bpaTuTeCh B LEHTP MNOAAEPHKKM
notpebutenei Philips B Bawweit cTpaHe. Ee TerepOHHbIN HoMep
MOXHO HalTW B rapaHTuitHom BykaeTe. EcAn B Balweit cTpaHe HeT
LieHTpa noaAepxkum noTpebuteseit Philips, obpatitecs no mecty
NpUoBbpeTeHNs U3ACAWA.

8 XapaKTepuCTUKM

Homep MoaeAnt HD3158
PacueTHas BbixoaHas MOLWHOCTb 980 BT
HoMmHaAbHas eMKoCTb 5a

9 YcTpaHeHue HeucrnpaBHOCTeN

[y BO3HWUKHOBEHWM HEMOAGAOK B MPOLIECCE MCMOAL30BAHMS!
MyABTUBApPKM Nepea 0bpalLieHUeM B CEPBUCHYIO CAYXKDY nMpoBepbTe
creayiolee. EcAn yCTpaHnTb HeMoAaaKy He yaaeTcs, obpaTuTecs B
LeHTp noaaepku notpebuteaelt Philips B Balwert ctpaHe.

Mpo6aema PeweHne

He 3aropaeTtca
MHAVKATOP KHOTKM.

HenpasnabHoe noakaioueHme. YoeanTecs,
UTO CETEBOM LUHYP MPABUABHO MOAKAIOYEH
K MYAbTVBAPKE, a CETEBaA BMAKA NMAOTHO
BCTaBAEHA B PO3ETKY SAEKTPOCETU.

WMHamnkaTop HencripaseH. OTHecuTe
npubop B TOProByio OpraHM3amio MAv
ABTOPU30BAHHBIN CEPBUCHBIN LIEHTP
Philips.

He paboTaeT apcnaeit. | MyAbTHBapKa He MOAKAIOUEHA K
MCTOUHMKY MiTaHKA. Mpu oTcyTcTBIM
IAEKTPOMMTaHNA He cpabaTbiBaeT
byHKLMA BO30BHOBAEHUS PaboTbl, He

paboTaeT AMCIAEN.

DAEMEHT MUTaHNsA AUCTIACH Pa3PSIKEH.
AN 3aMeHbl SAeMEHTa NUTaHKA
obpaTuTech B TOProByIio OpraH13aLyio
Philips 1AM aBTOpK30BaHHbI CEPBUCHbIN
UenTp Philips.

A0baBAEHO HEAOCTATOUHO BOADI.
AobaBbTe BOAY B COOTBETCTBUM CO
LLUKAAOW, YKa3aHHOI BO BHYTPEHHEN valle,

Kpyna He roTosa.

He HaxxaTa KHOMKa BKAIOUEHMA
(CTAPT/BbIKA).

[epea BKAIOYEHMEM MYyALTVBAPKM

y6eAwTer, YTO Ha HarpeBaTEAbHOM
SAEMEHTE W BHelHek MOBEPXHOCTN
BHYTPEHHEl Yalun HeT 3arpAsHeHi.

NoBpeXAEH HarpeBaTeAbHbI SAeMEHT
1A APOPMMPOBAHA BHY TPEHHSA
emkocTb. OTHecnTe Nprbop B TOProsyio
OpraHM3aLMIo WAV aBTOPU30BaHHBI
cepeucHbIit LerHTp Philips.

Kpyna nepecyuueHa u
HeAOoBapeHa.

AobasbTe 6OAbLLE BOABI, yBEAUUbTE
BPEMA MPUTOTOBAEHUA.

MyAbTVBapKa He
nepeKkAloYaeTes B
pexum noaorpesa
ABTOMATUYECKM.

Bo3morKHO, KHOMKa pexima noaorpesa
(MOAOQIPEB) 6bina HaXkaTa AO KHOMKM
sraloveHns (CTAPT/BbIKA). B stom
CAyyae Mo OKOHUaHMK NMPUrOTOBAEHNS
MYAbTVBApKa MEPEXOANT B PEXIM
OXKMAGHMA.

HewmcnpaseH peryasTop TemnepaTypbi.
OTHecnTe Nprbop B TOpProsyio
OpraHM13aLMio MAM aBTOPK30BaHHbIN
cepeucHbIit LerHTp Philips.

Kawa npuropena.

Pic naoxo npomeiT. [NpomeisariTe puc,
MOKa BOAA He CTaHET MpOo3payHO.

Bo Bpems

MpUroTOBAEHMA
13 MyABTUBAPKM
MPOAVAACH BOAA.

VbeanTech, 4TO BoAR A0DaBAEHA

AO YPOBHS, yKazaHHOrO B LUKaAE BO
BHYTPEHHEM Yalle, B COOTBETCTBUM C
KOAVYECTBOM MCMOAB3YEMOM KpPYrbl.

YcTaHOBKa GAOKMPOBKM OT AeTel

AAA NpeAOTBpaLLEHUS MCMOAL30BAHMA MyAbTUBAPKN AETBMI MOXHO
YCTaHOBUTL DAOKMPOBKY.
® /A BXOAQ B PEXIMM BAOKMPOBKM OT AETEN HaXKMMTE U
yAepxvBaiTe kHorky oTcpouku ctapta (OTCPOYKA) B TeueHne
3 cekyHa (puic. 36).
> Ha aucriaee 3aropuTcst 3HaUoK BAOKMPOBKM OT AETEN.

® AAA Pa3sBAOKMPOBKI CHOBA HAXMMTE U YAEPMMBANTE KHOTMKY
otcpoukn ctapta (OTCPOYKA) B TeueHune 3 cekyHa,
5 3HauoK BAOKMPOBKM OT AE€Tel noracHeT (puc. 37).

5 OuuncTKa 1 yxoa

MNpumeyarue

® [lepea Tem Kak NPUCTYMaTb K OUYMCTKE, OTKAIOUMTE MyAbTVBAPKY OT CETU.

® [epeA Ha4aAOM OUMCTKN AOKANTECH, MOKA MyAbTVBApKa OCTHIHET.

He yaaeTcs BbibpaTh
HY>KHYIO QYHKLIMIO
NPpUroTOBAEHMUSA.

HOC/\SAOB&TSMDHO HaXK1ManTe KHOMKY
merio (MEHHKO), 4Tobbl BbIGpaTh HyKHYIO
bYHKLMIO, OPUEHTUPYACH Ha MOKasaHWs
MHAMKaTOPA.

[prroToBAEHHas Kalla
HEMPUATHO NaxHeT

QumncTrTe BHYTPEHHIOI Yallly B TEMAOM
BOAE C MOMOLLBIO CPEACTBA AR MbITbS
NOCyAbl.

[NocAe MPUrOTOBAEHNSA TLLATEABHO
OUNCTUTE KPbILLKY OTBEPCTUS
BbIXOAA Mapa, BHYTPEHHIOIO KPbILLKY 1
BHYTPEHHIOIO Yallly.

Ha aucnaee
NOABAAETCA
coobueHne ob owmnbre
(E1,E2, E3 nan E4).

Bo Bpems npoliecca npuroToBAeHUs
npov3oLLeA choit NoAaUM MUTaHA.
OTHecnTe Npubop B TOpProsyio
OpraHM13aLMio A1 aBTOPK30BaHHbIN
cepeucHbIit LeHTp Philips.

Yxoa 3a BHYTPEHHUMUN NOBEPXHOCTAMU

BHyTpeHHAs NOBEPXHOCTb BEPXHEN KPbILLIKK W KOpryca.

*  [lpoTpuTe CAerka BABKHOM TKaHbio.

*  O6A3aTeAbHO yAaAMTE BCe MPUCTaBLUVE OCTaTKW ML,
HarpeBaTeAbHbIN SAEMEHT.

*  [lpoTpuTe cAerka BAKHOM TKaHbio.

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

yXOA 32 BHEWWHMMU NOBEPXHOCTAMU

["oBEpXHOCTL BEPXHEN KPbILUKM 1 BHELHAA MOBEPXHOCTH KOPryca.
*  [lpoTpuTe TKaHbIO, CMOYEHHOM MbIABHOW BOAOM.
®  AAS OUMCTKM MaHEAU YNPaBAEHUS UCMOAL3YTE TOABKO
MATKYIO CyXYIO TKaHb.
*  TwaTeAbHO yAaAAMTE OCTaTKU MULLIM BOKPYT KHOMOK
YrNpaBAEHYA.

Akceccyapbl

BHyTpeHHAS eMKOCTb, KOp3KHa AAS MPUTOTOBAEHHA Ha Napy v
KPbIlLKa OTBEPCTUA BbIXOAA MNapa.
®  3amouunTe B ropsuell BOAE U OUUCTUTE ryOKOM.



