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BREAD MAKER

Dear Buyer!

We congratulate you on having
bought the device under trade
name «Saturn». We are sure that
our devices will become faithful
and reliable assistance in your
housekeeping.

Avoid extreme temperature chang-
es. Rapid temperature change (e.g.
when the unit is moved from freez-
ing temperature to a warm roomg
may cause condensation inside the
unit and a malfunction when it is
switched on. In this case leave the
unit at room temperature for at
least 1.5 hours before switching it

on.
If the unit has been in transit,
leave it indoors for at least 1.5
hours before starting operation.

IMPORTANT SAFEGUARDS

Before using the electrical appliance, the
following basic precautions should al-
ways be followed:

1. Read all instructions.

2. Before using check that the voltage of
wall outlet corresponds to that shown on
the rating plate.

3. Do not operate any appliance with a
damaged cord or plug or after the appli-
ance malfunctions, or it is dropped or
damaged in any manner. Contact the
nearest authorized service agent for a
qualified examination and repair.

4. Do not touch hot surfaces. Use oven
mittens.

5. To protect against electric shock, do
not immerse cord, plugs, or housing in
water or other liquid.

6. Unplug from outlet when not in use,
before putting on or taking off parts,
and before cleaning.

7. Do not let cord hang over edge of
table or hot surface.

8. The use of accessory attachments not
recommended by the appliance manu-
facturer is prohibited.

9. Do not place on or near a hot gas or
electric burner, or in a heated oven.

10. Do not touch any moving or spin-
ning parts of the machine when baking.
11. Never switch on the appliance with

out properly placed bread pan filled with
ingredients.

12. Never beat the bread pan on the top
or edge to remove the pan as this may
damage the bread pan.

13. Metal foils or other materials must
not be inserted into the bread maker as
this can give rise to the risk of a fire or
short circuit.

14. This appliance can not be used by
people with reduced physical, sensory or
mental capabilities or lack of experience
and knowledge if they have been given
supervision or instruction concerning
use of the appliance in a safe way and
understand the hazards involved. Chil-
dren shall not play with the appliance.
15. Keep the appliance and its cord out
of reach of children.

16. Never cover the bread maker with a
towel or any other material, heat and
steam must be able to escape freely. A
fire can be caused if it is covered by, or
comes into contact with combustible
material.

17. Do not operate the appliance for
other than its intended use.

18. Always use the appliance on a se-
cure, dry level surface.

19. Do not use outdoors.

20. This appliance has been incorpo-
rated with a grounded plug. Please en-
sure the wall outlet in your house is well
earthed.

21. The agpliance is not intended to be
operated by means of an external timer
or separate remote-control system.

22. Do not take out the brad pan out of
the bread maker during the whole
preparation process.

23.Save this instructions.

24. Service life - 2 years.

For household usage only

DESCRIPTION
(Product may be subject to change
without prior notice)
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This indicates the programm
You have chosen

The operation time
for each program

AFTER POWER-UP

As soon as the bread maker is plugged
into the power supply, a beep will be
heard and “3:00” appears in the display
after a short time. But the two dots be-
tween the “3” and “00” don’t flash con-
stantly. The arrow points to 800g and
MEDIUM. It is the default setting.
START/STOP

The button is used for starting and
stopping the selected baking program.
To start a program, press the
START/STOP button once. A short
beep will be heard and the two dots in
the LCD begin to flash, the working light
illuminates and the program starts. Any
other button is inactivated except the
START/STOP button after a program
has begun. This feature will help to pre-
vent any unintentional disruption to the
operation of program.

To stop the program, press the
START/STOP button for approx. 2 sec-
onds, then a beep will be heard, the
working light will be extinguished, it
means that the program has been
switched off.

After procedure starts up, you can press
START/STOP button once to interrupt
at any time, the operation will be
paused but the setting will be memo-
rized, the working time will be flashed
on the LCD. Touch START/STOP button

It is used to set different programs.
Each time it is pressed (accompanied by
a short beep) the program will vary.
Press the button continuously, the 12
menus will be cycled to show on the
LCD display. Select your desired pro-
gram. The functions of 12 menus will be
explained as below.

1. Basic: kneading, rise and baking
normal bread. You may also add in-
gredients to increase flavor.

2. French: kneading, rise and baking
within a longer rise time. The bread
baked in this menu usually will have
a crisper crust and light texture.

3. Whole wheat: kneading, rise and
baking of whole wheat bread. It is
not advised to use the delay function
as this can produce poor results.

4. Quick: kneading, rise and baking
loaf within the time less than Basic
bread. But the bread baked on this
setting is usually smaller with a
dense texture.

5. Sweet: kneading, rise and baking
sweet bread. You may also add in-

gredients to add flavor.

6. Gluten free: kneading, rise and
baking é:]luten free bread. You may
also add ingredients to add flavor.

7. Ultra fast: kneading, rise and bak-
ing in a shortest time. Usually the

bread made is smaller and_
rougher than that made with Quick
program.

8. Dough: kneading and rise, but
without baking. Remove the dough
and use for making bread rolls, piz-
za, steamed bread, etc.

9. Jam: boiling jams and marmalades.
Fruit or vegetables must be chopped
before putting them into the bread
pan.

10. Cake: kneading, rise and baking,
rise with soda or baking powder.

11. Sandwich: kneading, rise and bak-
ing sandwich. For baking light tex-
ture bread with a thinner

crust.
12.Bake: only baking, no kneading and
rise. Also used to increase the baking
time on selected settings

COLOR

With the button you can select a
LIGHT, MEDIUM or DARK color for the
crust. Press this button to select your
desired color. This button is not applica-
ble for the programs Dough and Jam.

LOAF SIZE

Press this button to select the Loaf size
of the bread. Please note the total oper-
ation time may vary with the different
loaf size. This button is not aﬁplicable
for the program Quick, Dough, Jam,
Cake and Bake.

DELAY function
If you want the appliance do not start
working immediately you can use this
button to set the delay time..
You must decide how long it will be be-
fore your bread is ready by pressing the
+ or -. Please note the delay time
should include the baking time of pro-
ram. That is, at the completion of de-
ay time, there is hot bread can be ser-
viced. At first the ;l))rogram and degree
of browning must be selected, then
pressing “+” or ™ =" to increase or de-
crease the delay time at the increment
of 10 minutes. The maximum delay is
13 hours.
Example: Now it is 8:30p.m, if you
would like your bread to be ready in the
next morning at 7 o’clock, i.e. in 10
hours and 30 minutes. Select your
menu, color, loaf size then press the
“+" or “=" to add the time until 10:30
appears on the LCD. Then press the
STOP/START button to activate this



delay program. You can see the dot
flashed and LCD will count down to
show the remaining time. You will get
fresh bread at 7:00 in the morning, if
you don‘t want to take out the bread
immediately, the keeping warm time of
lhour starts.

Note: 1.This button is not applicable
for the programs Ultra fast, Jam and
Bake.

2. For time delayed baking, do not
use any easily perishable ingredi-
ents such as eggs, fresh milk, fruits,
onions, etc..

KEEP WARM

Bread can be automatically kept warm
for 60 minutes after baking. If you
would like to take the bread out, switch
the program off with the START/STOP
button.

MEMORY

If the power supply has been broken off
during the course of bread making, the
process of bread making will be contin-
ued automatically within 10 minutes,
even without pressing Start/stop button.
If the break time exceeds 10 minutes
the memory cannot be kept and the
bread maker must be restarted, But if
the dough is no further than the knead-
ing phase when the power supply
breaks off, you can press the
“"START/STOP"” straight to continue the
program from the beginning .
ENVIRONMENT

The machine may work well in a wide
range of temperatures, but there could
be a difference in loaf size between a
very warm room and a very cold room.
We suggest the room temperature
should be between 15 ‘C and 34°C.
WARNING DISPLAY:

1. If the display shows "HHH" after the
program has been started, the tempera-
ture inside is still too

high (accompanied by 5 beep sounds) .
Then the program has to be stopped.
Open the lid and let the machine cool
down for 10 to 20 minutes.

2. If the display shows “LLL” after
pressing the START/STOP button ( ex-
cept the programs BAKE), it means the
temperature inside is too

low (accompanied by 5 beep sounds) ,
stop sound by pressing the START/STOP
button, open the lid and let the machine
rest for 10 to 20 minutes to return to
room temperature.

3. If the display shows “EEQ” after you
have pressed START/STOP, the tem-
perature sensor is disconnected please
check the sensor carefully by Authorized
expert.

For the first use

1. Please check if all parts and accesso-

ries are complete and free of damage .
2. Clean all the parts according to the
latter section “Cleaning and Mainte-
nance”

3. set the bread maker in baking mode
and bake empty for about 10 minutes.
After cooling it down clean once more.
4. Dry all parts thoroughly and assem-
bly them, so the appliance is ready for
using.

How to make bread

1. Place the pan in position and turn it
clockwise until it clicks in correct posi-
tion. Insert the kneading blade onto the
drive shaft. It is recommended to fill
holes with heat-resisting margarine pri-
or to placing the kneaders, this avoids
the dough to stick below the kneaders
and the kneaders could be removed
from bread easily.

2. Place ingredients into the bread
Please keep to the order mentione

the recipe.

Usually the water or liquid substance
should be put firstly, then add sugar,
salt and flour, always add yeast or bak-
ing powder as the last ingredient.

Note: the maximum quantities of the
flour and yeast which may be used refer
to the recipe.
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—&—— Dryingredients

Yeast orsoda

—f—— Water orliquid

NOTE: The maximum quantity of flour
and yeast separately is 490g and 6g.

3. With finger make a small indentation
on one side of the flour. Add yeast to
indentation,

Make sure it does not come into contact
with the liquid ingredients or salt.

4. Close the lid gently and plug the
power cord into a wall outlet.

5. Press the Menu button until your de-
sired program is selected.

6. Press the COLOR button to select the
desired crust color.

7. Press the LOAF button to select the
desired size (650g or 800g ).

8. Set the delay time by pressing + or =
button. This step may be skipped if you
want the bread maker to start working
immediately.

9. Press the START/STOP button to
start working, and the working light
comes on.

10.For the program of Basic, French,
Whole wheat, Quick, Sweet, Ultra fast,

Cake and Sandwich, 10 beep sound will
be heard during operation. This is to
prompt you to add ingredients. Open
the lid and put in some ingredients. It is
possible that steam will escape through
the vent slits in the lid during baking.
This is normal.
11. Once the process has been complet-
ed 10 beeps sound will be heard, and
the working light will extinguish. You
can press START/STOP button for ap-
prox. 2 seconds to stop the process and
take out the bread. Open the Lid and
while using oven mitts, firmly grasp the
bread pan handle. Turn the pan anti-
clockwise and gently pull the pan
straight up and out of the machine.
12.Use non-stick spatula to gently loos-
en the sides of the bread from the pan.
Caution: the Bread pan and bread
may be very hot! Always handle
with care and use oven mitts.
13. Turn bread pan upside down onto a
clean cooking surface and gently shake
until bread falls out onto rack.
14. Remove the bread carefully from the
pan and cool for about 20 minutes be-
fore slicing.
15. If you are out of the room or have
not pressed START/STOP button at the
end of operation, the bread will be kept
warm automatically for 1 hour, if you
would like to take the bread out, switch
the program off with the START/STOP
button.
16. When do not use or completely op-
eration, unplug the power cord.
Note: Before slicing the loaf, use the
hook to remove out the kneading
blade hidden on the bottom of loaf.
The loaf is hot, never use hand to
remove the kneading blade.
Special introduction
1. For Quick breads
Quick breads are made with baking
Bowder and baking soda that activated
y moisture and heat. For perfect quick
breads, it is suggested that all liquids be
placed in the bottom of the bread pan,
dry ingredients on top. During the initial
mixing of quick bread, batters and dry
ingredients may collect in the corners of
the pan, it may be necessary to help
machine mix to avoid flour clumps. If
so, use a rubber spatula.
2. About Ultra fast program
The bread maker can bake loaf within 1
hour with ultra fast program. This set-
ting can bake bread in 58 minutes, the
bread is a little more dense in texture.
Please noted ingredient of water should
be hot water in the range of 48—50°7C,
you must use a cooking thermometer to
measure the temperature. The water
temperature is very critical to the per-
formance of baking. If the water tem-

perature is too low the bread will not be
rise to expected size; if the water tem-
perature is too high it will kill the yeast
prior to rising, which also will largely
affect the baking performance.
Cleaning and Maintenance
Disconnect the machine from the power
and let it cool down prior to cleanin
1. Bread pan: Rub inside and outsi e
with a damp cloth. Do not use any sharp
or abrasive agents for the consideration
of protecting the non-stick coating. The
pan must be dried completely prior to
installing.
2. Kneading blade: If the kneading bar
is difficult to remove from the axle, in
such an event fill the Container with
warm water and allow it to soak for ap-
prox.30minutes.The kneader can then
be easily removed for cleaning. Also
wipe the blade carefully with a cotton
damp cloth, Please note both the bread
pan and kneading blade are dishwashing
safe components.
3.Lid and window: clean the lid inside
and outside with a slightly damp cloth.
4.Housing: gently wipe the outer sur-
face of housing with a wet cloth. Do not
use any abrasive cleaner to clean as this
would degrade the high polish of the
surface. Never immerse the housing into
water for cleaning.
5.Before the bread maker is packed
away for storage, ensure that it has
completely cooled down, is clean and
dry, and put the spoon and the kneading
blade in the drawer, and the lid is
closed.
Introduction of bread ingredients
1. Bread flour
Bread flour has high content of high
gluten gso it can be also called high-
gluten flour which contains high pro-
tein), it has good elastic and can keep
the size of the bread from collapsing
after rise. As the gluten content is high-
er than the common flour, so it can be
used for making bread with large size
and better inner fiber. Bread flour is the
most important ingredient of making
bread.
2. Plain flour
Flour that contains no baking powder, it
is apE‘hcabIe for making extouch bread.
ole-wheat flour
Whole wheat flour is ground from grain.
It contains wheat skin and gluten.
Whole-wheat flour is heavier and more
nutrient than common flour. The bread
made by whole-wheat flour is usually
small in size. So many recipes usually
combine the whole -wheat flour or
bread flour to achieve the best result.
4. Black wheat flour
Black wheat flour, also named as “rough
flour”, it is a kind of high fiber flour, and



it is similar with whole-wheat flour. To
obtain the large size after rising, it must
be used in combination with high pro-
portion of bread flour.

5. Self-rising flour

A type of flour that contains baking
p_O\II\IIder, it is used for making cakes spe-
cially.

6. Corn flour and oatmeal flour

Corn flour and oatmeal flour are ground
from corn and oatmeal separately. They
are the additive ingredients of making
rough bread, which are used for en-
hancing the flavor and texture.

7. Sugar

Sugar is very important ingredient to
increase sweet taste and color of bread.
And it is also considered as nourishment
in the yeast bread. White sugar is large-
ly used. Brown sugar, powder sugar or
cotton sugar may be called by special
requirement.

8. Yeast

After yeasting process, the yeast will
produce carbon dioxide. The carbon
dioxide will expand bread and make the
inner fiber soften. However, yeast fast
breeding needs carbohydrate in sugar
and flour as nourishment.

1 tsp. active dry yeast =3/4 tsp. instant
yeast

1.5 tsp. active dry yeast =1 tsp. instant
yeast

2 tsp. active dry yeast =1.5 tsp. instant
yeast

Yeast must be stored in the refrigerator,
as the fungus in it will be killed at high
temperature, before using, check the
production date and storage life of your
yeast. Store it back to the refrigerator
as soon as possible after each use. Usu-
ally the failure of bread rising is caused
by the bad yeast.

The ways described below will check
whether your yeast is fresh and active.
(1) Pour 1/2 cup warm water (45-500C)
into a measurin% cup.

(2) Put 1 tsp. white sugar into the cup
and stir, then sprinkle 2 tsp. yeast over
the water.

(3) Place the measuring cup in a warm
place for about 10min. Do not stir the
water.

(4%The froth should be up to 1 cup.
Otherwise the yeast is dead or inactive.
9. Salt

Salt is necessary to improve bread fla-
vor and crust color. But salt can also
restrain yeast from rising. Never use too
much salt in a recipe. But bread would
be larger if without salt.

10. Egg

Eggs can improve bread texture, make
the bread more nourish and large in
size, the egg must be peeled and stirred
evenly.

11. Grease, butter and vegetable oil
Grease can make bread soften and de-
lay storage life. Butter should be melted
or chopped to small particles before
using.
12. Baking powder
Baking powder is used for rising the
Ultra Fast bread and cake. As it does
not need rise time, and it can produce
the air, the air will form bubble to soften
the texture of bread utilizing chemical
principle.
13. Soda
It is similar with baking powder. It can
also used in combination with baking
powder.
14. Water and other liquid
Water is essential ingredient for making
bread. Generally speaking, water tem-
erature between 20°C and 25°C is the
est. The water may be replaced with
fresh milk or water mixed with 2% milk
powder, which may enhance bread fla-
vor and improve crust color. Some reci-
pes may call for juice for the purpose of
enhancing bread flavor, e.g. apple juice,
orange juice, lemon juice and so on.
INGREDIENTS MEASUREMENT
One of important step for making good
bread is proper amount of ingredients.
It is strongly suggested that use meas-
uring cup or measuring spoon to obtain
accurate amount, otherwise the bread
will be largely influenced.
1. Wei?hlng Iiiuid ingredients
Water, fresh milk or milk powder solu-
tion should be measured with measuring
cups. Observe the level of the measur-
in% cup with your eyes horizontally.
When you measure cooking oil or other
ingredients, clean the measuring cup
thoroughly without any other ingredi-
ents.
2. Dry measurements
Dry measuring must be done by gently
spooning ingredients into the measuring
cup and then once filled, leveling off
with a knife. Scooping or tapping a
measuring cup with more than is re-
quired. This extra amount could affect
the balance of the recipe. When meas-
uring small amounts of dry ingredients,
the measuring spoon must be used.
Measurements must be level, not
heaped as this small difference could
throw out the critical balance of the rec-

ipe.
3. Adding sequence

The sequence of adding ingredients
should be abided, generally speaking,
the sequence is: liquid ingredient, eggs,
salt and milk powder etc. When adding
the ingredient, the flour can't be wetted
by liquid completely. The yeast can only
be placed on the dry flour. And yeast
can't touch with salt. When you use the

delay function for a long time, never
add the perishable ingredients such as
eggs, fruit ingredient.
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1.Measure the ingredients correctly.
2.Adjust the ingredient doses and check
that all the ingredients have been added.
3.Use another liquid or leave it to cool at
room temperature.

4.Add the ingredients specified in the rec-
ipe in the right order, make a small ditch
in the middle of the flour and put in the
crumbled yeast or the dry yeast, avoid
letting the yeast and the liquid come into
direct contact.

5.Use only fresh and correctly stored in-
gredients.

6.Reduce the total amount of the ingredi-
ents, do not use more than the specified
mount of flour. Reduce all the ingredients
by 1/3.

7.Correct the amount of liquid if ingredi-
ents containing water are used, the dose
of the liquid to be added must be duly
reduced.

8.Take the bread out of the pan immedi-
ately after baking and leave it on the grid
E_o co_?l for at least 15 minutes before cut-
ing it.

9.Reduce the amount of yeast or of all the
ingredient doses by 1/4.

10.Never grease the pan!

Specification

Power: 550W
Working voltage: 220-230V
Rated current: 2.5A
Working frequency: 50Hz

Set
Bread maker.......... 1pcs
Measuring cup............ 1pcs

Measuring spoon....... 1pcs
Instruction manual with

Warranty book ....... .1pc
Cooking book ........ .1 pc
Package ................ .1pc

ENVIRONMENT FRIENDLY DISPOS-
AL

You can help protect the

environment!
E Please remember to respect
the local regulations: hand in
I

the non-working electrical
equipment to an appropriate
waste disposal center.
The manufacturer reserves the right
to change the specification and de-
sign of goods.



XNEBOMNEYb

YBa)xaeMbli nokynarenb!
Mosapasnsem Bac c npno6pereHnem
u3aeniMA TOProBoi Mapkmu «Saturn».
YBepeHbl, UTO Halwu nspenusa 6yayrt
BEPHbIMU U Hal€XKHbIMU NMOMOLHU-
kamMu B Bawem goMawiHeM x03A1-
cTBe.

He noaBepraite yCTpoiCTBO pe3KUM
nepenagam temnepartyp. Peskasn
cMeHa Temnepartypbl (Hanpumep,
BHecCeHue ycTponcTea c MOpo3a B
TenJioe NnoMeLeHne) MoXeT Bbl-
3BaTb KOHAEHCaAUMUIO BJlaru BHYTpu
YCTPOMCTBa U HapywuTb ero pa6o-
TOCNOCO6GHOCTb NPU BKIOYEHUN.

YCTPOMCTBO AO/HKHO OTCTOATbCA B
TenJioMm noMeLlieHMm He MeHee 1,5
4yacos.

BBOA yCTPOMCTBA B 3KCNJlyaTauuio
nocne TpaHCNOPTUPOBKM NMPOU3BO-
AUTb He paHee, YeM 4yepe3s 1,5 yaca
nocJsie BHeCeHus ero B NoMelLleHmne.

OCHOBHbIE MEPbI MPEAOCTOPOX-
HOCTMU:

Mpn ncnonb3oBaHum anekTponpmbopos
Heobxoanmo cobnoaaTb OCHOBHbIE Mepbl
NpeAoCTOPOXHOCTK:

1. BHMMaTenbHO npoynTanTe AaHHYIO
WHCTPYKLMIO NO 3KCnayaTauum.

2. YbeauTecb, 4TO TEXHMYECKME XapakK-
TEPUCTUKM BalLel CeTU coBnaaaloT C
TEXHUYECKMMU XapaKTepUCTUKaMM XJe-
6oneun, ykasaHHbIMW NMPOM3BOAUNTENEM.
3. He ucnonb3yrnte xneboneub c nospe-
XKAEHHbBIM LUHYPOM MUTAHWUS UK CETEBOM
BW/IKOW, @ Tak>xe npu obHapyxXeHuun
nobbIX HemcnpaBHOCTEN UM NoBpexae-
Huli. ObpaTuTtech B 6avxanwmnii aBTopu-
31MPOBaHHbIN CEPBUCHbIA LIEHTP AN KBa-
nMdUUNMPOBAHHOro OCMOTPa U peMoHTa.
4. He kacanTecb HarpesaoLencs no-
BEpPXHOCTN xneboneun BO BpeMs 3KC-
nayataunn. Icnonb3yinTe KyXOHHble
NpuUXBaTKK.

5. Bo nsbexaHune nopaxeHus 3n1eKTpu-
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YEeCKMM TOKOM He MorpyxanTe LWHYP,
LUTENCEeNbHYI0 BUIKY WK KOpNycC npu-
6opa B BOAY WM N6y APYryto xua-
KOCTb.

6. OTKNOYUTE YCTPONCTBO OT CETU, €CNN
He ncnonb3yeTe ero, nepej yCTaHOBKOW
WM CHATWEM COCTaBHbIX YacTen u
OUYNCTKOW.

7. Cneaunte, 4TOoObl WWHYP NUTaHUA He
CBMCan c Kpas CTofna u He Kacasncs ro-
pAYNX MOBEPXHOCTEN.

8. 3anpeleHo Mcnonb3oBaHue aeTanen
1 NPUHAANEXHOCTEN, HE PEKOMEeHA0-
BaHHbIX NMPOM3BOAMUTENEM.

9. He pa3smewanTe xneboneub B6113n
WN Ha ra3oBOW/ 3N1eKTPUYECKON NAUTbI
WN B HarpeToln AyXOBKe.

10. He kacanTecb BpallalolWmnxcs geTa-
nen xneboneun BO BpeMs 3KcCnyaTa-
umu.

11. He BkntovanTe npmubop 6e3 ycrtaHoB-
neHHon xnebHol hopMbl, HANOSIHEHHOM
MHrpeaneHTamm.

12. AKKypaTHO M3BneKanTe NpOTUBEHD,
HebpexHoe obpalleHne MOXeT noBpe-
OVTb ero.

13. He ncnonb3ylite MeTaNIMYECKYIO
donbry unun gpyrve matepuvanbl BHyTpu
xneboneykun, 3TO MOXET CTaTb NPUYMHOM
KOPOTKOrO 3aMblKaHWS U BO3ropaHus.
14. OaHHbIn Nnpnbop He npeaHasHayeH
ANS UCNOoNb30BaHMS nuuamu (B TOM 4mc-
ne n AeTbMn) C OrpaHUYeHHbIMU HU3n-
YECKMMU, YYBCTBUTENIbHBIMU NN YM-
CTBEHHBIMW CNOCOBHOCTAMM UK He 06-
najarowmmMm 3HaHUSMU 1 ONbITOM B UC-
nonb30BaHMKM AaHHoOro npubopa, noka
nvua, oTBevawwume 3a nx 6e3onacHocCTb,
He NpoBeAyT MHCTPYKTaX no nosoay
MCcnonb30BaHUs gaHHoro npubopa. Cne-
auTe, 4Ttobbl AeTn He urpanu ¢ npubo-
poMm.

15. XpaHute n ncnonbsyite npubop B
HEeAOCTYMNHOM ANa AeTen MecTe.

16. insa obecneyeHns HOpManbHOW BEH-
TUNAUUK U BO nsbexaHune pucka Bo3-
HMKHOBEHUSA MoXapa He HakpbiBanTe
xneboneyb KakMMn-Nn60O NpeaMeTamMm
(nonoTteHue N T. A4.).

17. Ncnonb3ynTe npmubop ToNbKO MO
Ha3HaYeHM IO, KaK yKa3aHo B AAaHHOM
WHCTPYKLMM NO 3KCNayaTaumnm.

18. PasmewawnTe xneboneuyb Ha ycTom-
YMBOW POBHOW CyXOl NMOBEPXHOCTY.

19. Ucnonb3oBaHue npmubopa BHE MNo-
MeLLEeHMs 3anpeLleHo.

20. Mpubop cneayeT BKNOYATb TOSIbKO B
3a3eMNEHHYI0 pO3eTKy.

21. faHHbIY npnbop He npeaHa3HauyeH
ONS ynpaBneHns BHEWHUM TaliMepoM
WKW NyNbTOM ANCTAaHLMOHHOMO ynpasne-
HUSA.

22. N3BnekaTb NpOTUBEHDb U3 XNeboneun
BO BpPEMSsl BCero npotecca npuvroTosne-
HWUA 3anpeLleHo!

23. CoxpaHuUTe MHCTPYKLMIO.

24. Cpok cnyx6bl - 2 roga.

Tonbko AnA 6bITOBOro NpMMeHeHUust

ONMUCAHME
(Bu3aliH n3genus MoxeT 6biTb U3MEHEH
6e3 npeABapuUTENIbLHOrO YBELOMIIEHMS)

KpblwKa
Pyuka

CmoTpoBOe
OKOLWKO

TecTtomewan

Kprouok @

MepHbIR CTaKaH

Ef HepHZH noMkKa
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MaHenb ynpaBneHun

(An3arH naHenu ynpaeneHus MoxeT 6bITb n3MeHeH 6e3 npeaBapuTENbHOrO YBEAOMIEHNS)

B T esel o€ 2B
oo
5. Cragponii xmeb )
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- 3 By

Bbi6paHHasi nporpaMma

BkniouyeHune

Mocne noakn4YeHns K ceTn pas3pacTcs
3BYKOBOW CWUrHas, Ha Aucrnsiee nosBuUTCS
"3:00". Toukn Mexay n «3» n «00» mu-
ratT. [fporpaMma no yMmonyaHuio — «1».
YCTaHOBKM NO yMONYaHuio: BeC xneba
«800g» («800r») u cteneHb NoApPyMS-
HMBaHMA Kopoykn «MEDIUM» («Cpega-
HAA»).

Start/Stop («Crapt/Cron»)

3anyck u ocTaHOBKa BblbpaHHOM Npo-
rpamMmmbl 4115 BbINMeKaHus.

[Ons BKNOYEHNS NpOrpaMMbl HaXXMUTE
KHonky "START/STOP". lNpu 3ToM pas-
[ACTCs KOPOTKMI 3BYKOBOW CUrHan, ABe
TOYKWN B MKOHKE MoKa3a BpeMeHU NMpuro-
TOBNEeHMS 6yayT MuraTb, 3aropuTtcs cee-
TOBOW nHAMKaTOp paboThl. MNocne 3anyc-
Ka NporpaMmMmbl BCe KHOMKMK, KpoMe
KHonkn "START/STOP", ctaHOBSATCS He-
aKTMBHbIMW. DTO NoMoraeT nNpeaoTepa-
TUTb HEHaMepeHHoe MnpepbiBaHWe Npo-
Lecca BbiNneKaHus.

Bbl MOXeTe 3aBepLNTb NpoLEecc Npuro-
TOBJIEHMS, HAXaB N yAepXuBas KHOMKY
"START/STOP" B TeyeHue 2 CEKYHA,.
[Mocne 4yero Npo3By4YUT 3BYKOBOW CUI-
Has, CBETOBOW MHAMKATOP MOracHerT,
0O3Ha4yas BbIK/OYEHMEe MporpamMmsl.
Mocne 3anycka nporpaMmbl Bel MoxeTe
NMPUOCTAaHOBUTb BbINEKAHME, HaXaB U
oTnyctus kHonky "START/STOP". lMpo-
uecc 6yaet NnpMoCTaHOB/IEH, YCTaHOBKM
COXPaHATbCA B NaMsATW, a OCTaBLueecs
BpPEMS NMPUroToB/IeHNs ByaeT Muratb Ha
KK MoHuTOpe. MNoBTOpHOE HaxaTue
kHonkn "START/STOP" Bo306HOBUT pa-
60Ty xneboneun.

Menu («MeH10>)

KHonka «Menu» ucnonb3yeTcs ANs Bbl-
60opa 1 ycTaHOBKW NporpaMMbl Bbineka-
Hus. Kaxaoe HaxaTue KHomnku (conpo-
BOXAAeMoe KOPOTKUM 3BYKOBbIM CUIHa-
JIOM) MeHseT nporpaMmy. MNpu Henpe-

BpeMsi NpuroToBneHus

PbIBHOM HaXXaTuW KHOMKK 12 nporpamm
6yayT NoABNSATLCA B LMKIMYECKOM MO-
paake Ha XK moHuTope. Bbibepute He-
o6xoanMyto nporpammy.

OnucaHne nporpamm:

1. Basic («OcHOBHoOW xne6>): BbiMe-
lMBaHWe TecTa, NoAbeM TecTa, BbiNneka-
HMe 06blyHOro xneba. MoxHo nobaBnsaTb
pa3Hble MHFpeAMEHTbl ANS YCUNeHUs
BKyca.

2. French («®paHuy3ckuni xne6»):
BbIMELIMBaHWe TecTa, NoabeM TecTa,
BblNekaHue c 6onee AnUTeNbHbLIM CpPO-
KOM noabeMa. Xneb, ncneyeHHbl Taknum
CnocoboM, 06bIYHO UMEET XPYCTALLYIO
KOPOYKY W Nerkyt CTpyKTypy.

3.Whole wheat («MweHUYHbIN
xne6>): BbiMelWMBaHWe TecTa, NogbeM
TecTa, BbinekaHune xneba ¢ Mcnonb3oBa-
HUEM MYKW U3 LleNIbHOro 3epHa. He wmc-
nonb3ynTe MYHKLMIO 334EPXKKN Bbine-
KaHus npu Bbibope 3TOM NporpaMmmel.

4. Quick («Xne6 6bicTpOoro npuro-
TOBJIEHUA > ): BbiMElIMBaHWeE TecTa,
NoOABEM TeCTa M BbliNeKaHne C MEHbLUNM,
yeM B nporpamme «OCHOBHOI», Bpeme-
HEM npuroToBneHus. Xneb, ncnevyeHHbIn
Takum cnocobom, o6bIYHO HEe NoAHMMa-
eTcsa Ao 60nblMX pa3MepoB U UMeeT
NAOTHYIO CTPYKTYPY.

5. Sweet («Cnagkunit xne6>»): BbiMe-
luMBaHWe, NOAbEM U BblMEKaHME Cnaako-
ro xneba c xpycrswen Kopo4kon. Takxe
MOXHO A06aBNSATb pasfnyHble UHrpeaun-
€HTbl COrnacHoO cobCcTBEHHbIM Npeano-
YTEHUSIM.

6. Gluten free («IMpecHbi xne6»):
BbIMELUMBaHWe TecTa, NoAbEM TecTa U
BblNekaHue xneba n3 Myku, He coaep-
xawen 6enka KJIenkoBUHbI.

8.Ultra fast («YnbTpabbicTpbit »):
BbIMELUMBaHWe, NOABEM U BbiNeKaHue
xneba B KOpOTKUIA CpoK. Xneb, npuro-
TOBJIEHHbIN TaKMM CNOCOBOM, 06bIYHO
MeHblle B pa3mepe U c 6onee rpyboin

CTPYKTYpoO#, 4eM xneb, npuroToBAEHHbIN
npv NoMoLum nporpamMmbl «Xneb 6bicTpo-
ro NpUroToBAEHUSA».

9. Dough («TecTo>): BbIMELWINBAHUNE U
noabeM Tecta 6e3 BbinekaHusa. [oToBoe
TEeCTO UCNOoJb3yNTe ANS NPUrOTOBNEHUS
6ynouek, nuuubl 1 T.A4.

10. Jam («[Q>eM>): NnpuroToBreHne
nosuana v gxema. NMepen Tem kak no-
NOXUTb PPYKTbl B NeYb, UX HYXHO U3-
MeNbynThb.

11. Cake («Kekc»): BbiMewmnBaHue,
NOABEM W BbiNeKaHWe TecTa C UCNOJIb30-
BaHWEM MULLEBON COAbl UM Pa3pbIXInN-
Tensa Ana tecra.

12. Sandwich («Ca3HABUY>» ) BbiMELIN-
BaHWe, NOABEM W BbINeKaHWe CIHABU-
yen. [ns BbINeKaHus TecTa C TOHKOM
CTPYKTYPOW 1 TOHKOW XPYCTALLEN KO-
pOYUKON.

13. Bake («BbinekaHue»): TO/IbKO
BbiNekaHne 6e3 BbIMEeWBaHNA N NOAb-
eMma. Takxe ncnonb3yeTca ANns ysenvye-
HVUS BPEMEHU BblNeKaHus.

Color («CteneHb nogpyMsiHMBaHUA
KOPOUYKMN>»)

HaxMuTte 3Ty KHONKy Ans Bbibopa cTe-
rneHn noapyMsHuBaHuUsa Kopouku: LIGHT
(«CseTnas»), MEDIUM («CpeaHsas»),
DARK («TeMHasa»). [laHHas PyHKLMA He
npMMeHMMa ANns NporpamMm «Tecto» u
«hxem»,

Loaf («Bec xne6a»)

HaxmuTte 3Ty KHONKy Ans Bbibopa Beca
xneba. NoMHUTE, Bec xneba BANSET Ha
obliee BpeMs npurotoBneHus. [laHHas
dYHKUNSA HE NMPpUMEHUMa AN Nporpamm
«Xneb 6bICTPOro NpUroToBAeHNs», «Te-
CcT02, «[xem», «Kekc» n «BbinekaHune».
TAUMEP 3AAEPXKW BKJTIOMEHUSA
Ecnu Bbl XOTUTE OTNOXWTb BPEMS Haya-
la NpUroToB/IEHNS, UCMONb3YNTE Tanmep
3a/lepXXKKN BKJIOYEHMS. YCTaHOBUTE Bpe-
MS 3a4€pPXKKU, HaxXnumasa KHomku " +"
mnm " =", TloMHUTe, 4YTO BpeMs 3aaepx-
KW AO/IXKHO BKOYATb BPEMS BbiMeka-
Hus. Takum obpasom, Bel nonyuunte
CBeXWUI ropsunii xneb B yaobHoe ans
Bac Bpems.

CHavana Bbibepute Heob6xoanMyto Npo-
rpamMMy u CTeneHb NoA)KapuBaHUs KO-
POYKM, 3aTeM HaXMnuTe KHOMKY "+ "unn
' =", yTObbI YBENINYNTD NN YMEHbLINTb
BpeMs 3a4epxku (war TaMepa paBeH
10 MnHyTam). MakcumansHoe BpeMs
3a4epxku 13 yacos.

Hanpumep: ceruac 20 yacos 30 MUHYT,
Bbl XOTWUTE MONYyYnTb roTOBbIN XN1eb6, K
npumepy, K 7 4yacam yTpa, T.e. yepes
10 yvacos 30 MuHyT. BblbepuTe npo-
rpamMMy BbIMeKaHWs, cTeneHb NoapyMs-
HMBAHWS KOPOYKM, BeC xneba n Haxmu-
Te kKHOMKy "+ "wunm " =", noka Ha Auc-
nnee He otobpasntcs 10:30. 3aTem
HaxxmuTe kHonky «CTAPT/CTOM» ans
BKJIIOYEHUS nporpamMmbl. Ha akpaHe 6y-
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Aet otobpaxaTbCs ocTaBlleecs 40
OKOHYaHus nporpamMmbl Bpems. B 7 va-
COBgITpa y Bac bynet cBexwuin ropaunin
xneb. Xneb aBToMaTuyeckn nogorpesa-
eTcs B TeYEeHMe O[HOro yaca nocsne 3a-
BEpLUEHNS NPOrpaMMbl BbiNeKaHUS.
NMpuMmeyaHune:

1). AaHHaa pyHKUMA HEe NpUMEeHuMa
ANsi nporpaMM «YnbTpabbicTpbin »,
«xeM>» n «BbinekaHune».

2). He npuMeHsaiTe AaHHYIO PYHK-
LIMIO NMPU UCNOJIb30BaHUU CKOpOMNop-
TALWMXCA UHIPEeANEHTOB ANA Bbine-
KaHuAa (Avud, MoNoKa, PPYKTOB U T.

a.) -
ABTOMATUYECKWUM NOAOIPEB
Xneb aBTOMaTMuyeckun nogorpesaeTcs B
TeYeHWe 0A4HOro yaca nocsne 3aBepLleHuns
BbinekaHus. Ana nssnedyeHnsa xneba
HaxxmuTe KHonky «CTAPT/CTOIMM».
NAMATb

Ecnn Bo Bpems BbinekaHus xneba npo-
N30LWJI0 OTK/IIOYEHME 3/IEKTPOMNUTAHUA B
cetn, dyHKUMUSA namaTn obecneunT co-
XpaHeHve BblIbpaHHOW nporpaMMbl Ha
npotsxeHun 10 MMHYT. locne nogaumn
3NEeKTPONUTaAHNSA NPoLLECC BbiNeKaHUs
NpOAOHKUTCS aBTOMaTUyeckun. Ecnm
anekTpocHabxeHue byneTt oTCyTCTBO-
BaTb bonee 10 MUHYT, Heob6xoanm no-
BTOPHbI 3anyck nporpammel. Ecnu npo-
LLecC BblMeKaHnsa oCTaHOBWIICS Ha 3Tane
3aMelnBaHna TecTa, HaXXMUTE KHOMKY
«CTAPT/CTOMN» pna Toro, 4tobbl 3any-
CTUTb NPOrpamMMy BHOBb.

ycnoeuda anss HOPMAJIbHOro
OYHKLUMNOHUPOBAHMUA

Xneboneub moxeT paboTaTbk Npu pas-
JINYHBIX TeMnepaTtypax, of4HaKo rnpwu
HW3KOWM TemnepaType TeCTO MOXET NoAa-
HATLCA HE TakK XOpOoLOo, YTO NOBMSAET Ha
ero pa3mep 1 CTpyKTypy. PekomeHpaye-
Mas Temnepartypa nomelleHus ot +15°
0o +34°.

NPEAYNPEAUTENIbHAA MUHOWUKA-
uums

1. Ecnn nocne 3anycka nporpaMmbl Ha
aucnnee otobpaxaetca "H:HH" (npo-
3By4YaT 5 KOpOTKUX 3BYKOBbIX CUrHana),
3TO O3HA4yaeT, YTo TeMnepaTypa BHYTpU
npubopa CAULLIKOM BbliCOKas U Nporpam-
Ma Ao/mkHa 6biTb OcTaHOoBNEeHa. Bbikto-
yuTe xneboneyb, HaXKaB Ha KHOMKY
«CTAPT/CTOIr», OTKPONTE KPbILWKY U
pante xneboneymn ocTbITh B TeueHue 10
- 20 MUHYT.

Ecnu nocne 3anycka nporpamMmbl Ha
avcnnee otobpaxaetcsa “L:LL" (npo3By-
4yaT 5 KOpOTKUX 3BYKOBbIX CMrHana), 3To
03HayaT, YTo TemMnepaTtypa BHYTpu Npu-
6opa CAMWKOM HM3Kas (3a UCKIIDYEHN-
eM nporpammbl «BbinekaHue»). Bbiknto-
ynTe xneboneyb, HaXKaB Ha KHOMKY
«CTAPT/CTOI1», OTKPONTE KPbILWKY U
nogoxante 10 - 20 MMHYT, noka xnebo-
neyb AOCTUIHET KOMHaTHOW TeMnepaTy-



pbl.
2. Ecnu nocne HaxaTust KHOMKMU
«CTAPT/CTOMN» Ha ancnnee otobpaxa-
etcsa "E:EOQ", 3TO 03Ha4aeT, 4To AaTUYMK
TeMnepaTypbl HeucnpaseH. O6paTuTech
B @aBTOPU3MPOBAHHbIVN CEPBUCHbIN LIEHTP
ONS YCTpaHeHUs Henonagku.

Mepen nepBbIM NpMMEeHEHUEM

1. Y6eantecb B HanMuum M UCNpaBHOCTU
BCEX KOMIMJIEKTYOLWMX AeTanen xnebo-
neuu.

2. Ounctute xneboneyb cornacHo pas-
peny «OYUCTKA N ¥YXOO».

3. BknounTe nporpammy «BbinekaHune»
1 nporpesanTe 6e3 NpoAyKTOB B Teye-
Hue 10 mumHyT. MNMocne Toro, Kak xnebo-
rneyb OCTbIHET, OYNCTUTE ee NOBTOPHO.
4. BbicywiMte BCe NMPUHAANEXHOCTU U
yCTaHOBUTE ux B xseboneuun - npnbop
roToB K 3KCrayaTaunu.

NMPUrOTOBJIEHUE XJIEBA

1. BctaBbTe npoTnBeHb B xneboneub n
NOBEPHUTE ero No 4acoBoOM CTpesike A0
wenyka. YCTaHoBUTE TECTOMELLA/IKY Ha
npuBoAHON Ban. MNepen ycTaHOBKOW Te-
CTOMeLllasiku peKkoMeHayeTCcs CcMa3aTh ee
Macnom BO msbexaHue npuannaHus
TecTa K 1IonacTaM TeCToOMeLankm n ans
NIerkoro u3BnevyeHus TectomMellankn n3
roToBoro xne6a.

2. MonoxwuTe MHrpeaneHTbl B NPOTUBEHb
B MOpsiAKe NocneaoBaTeNbHOCTH, yKa-
3aHHoOM B peuenTe. O6bIYHO, B NEPBYIO
oyepenb, 3anMBaeTCcsd BoAa Wnwn apyras
XUAKOCTb, 3aTeM agobasnseTcs caxap,
CO/Mb U MyKa, B KOHLe 3aK/1aAblBaloTCA
APOXOKM UMW pa3pbIXInTenb.

Opoxokn mnu coga

— e CyxWe& NHIPEAUEHTBI

—f—— Boga unu apyras
MUIKOCTD

MpnmMmeuaHme: MmakcMmanbHoe Konnye-
CTBO MYKW U ApPOXXKeW cocTasnseT 490r
M 6Ir COOTBETCTBEHHO.

3. Caenavte nanbuem HebonbLloe
yrnybneHune B myke un gobasbTe Tyaa
apoxoku. Cnegute 3a TeM, 4TO6bI
APOXOKM HE Kacanucb XWAKOCTU UAn
conu.

4. 3aKpoKTe KpbIWKY WU NoAKa4YnTe
WHYpP NUTaHUA K CeTH.

5. HaxmuTte kHonky «MENU>» ans Bbl-
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60pa HeobxoaMMOM NpPOrpaMmel.

6. Haxxmnte kHonky «COLOR» ans BbI-
6opa cTeneHn NOAPYMAHNBAHUS KOPOY-
KW,

7. Haxxmute kHonky «LOAF» nnsa Bbibopa
Beca xneba (650r nnm 800r).

8. YcTaHOoBUTE BpeMs 3afepXKKN BKIIO-
YEHMSA HAXaTUEM KHOMKU «+>» NN «-».
STOT War MOXHO NPoNyCTUTb, €CAN Bbl
XOTUTE HayaTb BblMeKaHNe HeEMeAsIEHHO.
9. HaxxmuTe n yaepxusante KHOMKY
«START/STOP» ok0oNno ABYX CeKyHA Ans
BKJ/IIOYEHUSA NMPOrpaMMbl, 3aropuTcs cee-
TOBOM WHAMKATOP.

10. Bo BpeMs NpMroToBAEHUS MO Mpo-
rpammam BASIC, FRENCH, WHOLE
WHEAT, FRENCH, QUICK, SWEET,
ULTRA-FAST, CAKE n SANDWICH npo-
3By4aT 10 KOpOTKMX 3BYKOBbIX CUrHanNa
- 3TO CNYXMWT NOACKa3Kon Ansa pobas-
neHns uHrpeameHToB. OTKpONMTE Kpbil-
KY W 3arpy3uTe uHrpeamneHTbl. Bo Bpems
BbINEKaHWsA BO3MOXEH BbIXOA Mnapa ye-
pe3 BEHTUNSALMOHHbIE OTBEPCTUS KPbILU-
Kn xneboneun — 6yabTe OCTOPOXHbI!

11. MNMocne 3aBepLieHnss NporpaMMbl Bbl-
nekaHus npossyyaT 10 KOPOTKUX 3BYKO-
BbIX CMrHana, CBeTOBOW MHAMKATOP Mo-
racHet. Haxumalite n yaepxusanTte
KHOMNKy START/STOP oK0ono 2 ceKyHA,
4TO6bI BBIKMOUYNTL X1eboneys 1 BbiHYTb
xneb. OTkponTe KpbIWKY. Micnonb3ys
NpuxBaTKWN, NPOKPYTUTE NPOTUBEHb NpPO-
TWB YACOBOW CTPESIKMU N aKKypPaTHO Bbl-
HbTe ero u3 xneboneuun.

BHWMaHWe: NOMHUTE O TOM, YTO NpPOTKU-
BeHb W X/1e6 MoryT 6bITb OYEHb ropsaYn-
MK, 6yabTe OCTOPOXHbI U BCerga uc-
NoNb3yWTe KyXOHHbIE MPUXBATKMU.

12. MNpwv noMoLwm nonaTkn akKypaTHO
otaennTe kpas xneba oT NpOTMBHS.

13. MNepeBepHUTE NPOTUBEHb BBEPX
AHOM Haj, YNCTOM MOBEPXHOCTbIO U aK-
KypaTHO BCTPSAXHUTE ANS U3BJIeYEHUS
xneba.

14. AkkypaTHO m3Bnekute xneb n gante
€MY OCTbITb B Te4yeHne 20 MUHYT.

15. Ecnv B MOMEHT 3aBepLueHuns npo-
rpammel Bbl OTCyTCTBOBa/IM B noMmelle-
HUM 1 kHonka START/STOP He 6bina
HaxaTa, x/1eb byneT aBTOMaTU4YECKH
nogorpesaTbCs B TeyeHue 1 yaca. Yrto-
6bl OTKIOUYUTL PYHKLMIO aBTOMaTUYECKO-
ro nogorpesa U u3Bfeyb x1eb, HaxmuTe
KHOMNKY «START/STOP».

16. OTkntovanite npnbop OT ceTu cpasy
nocne aKcnayatayuu.

BHuMaHue: nepea Hape3aHueM xne-
6a, otaenuTte nonactb TecTtomeLwlasn-
KM OoT xsie6a npyv NnoMoLWM Kprovka
(BxoauTt B koMnnekT). He oTtaensire
nonactb pykamm, xneb oueHb ropsi-
unii!

NOJIEBHAA UH®OPMALIMA

BbICTpoe BbinekaHue

Mpu 6bICTPOM BbiNekaHun xneba npume-
HAIOTCA NULLEBas COAa W paspbIXInTENb,
aKTUBUPYEMbIE XNAKOCTbIO U BbICOKOW
TemnepaTypown. [nsa yny4dlweHus BKyCO-
BbIX Ka4yeCTB peKOMeHAyeTCs 3arpyxaTb
XWAKOCTb Ha AHO MPOTMBHS, a Cbiny4yne
MHIPeAVEeHTbl CBEPXY, T.K. Mpy NepBo-
HayaslbHOM BbIMELLUMBAHUWN TeCTa Cbiny-
Yne MHrpeamneHTbl MOTyT NJI0XO pa3Mme-
LWaTbCA M OCTaTbCA B Yrosikax MpOTUBHSA.
B s3TOM cnyyae otaenuTe Cbinyyne mH-
rpeaveHTbl OT CTEHOK MpW NOMOLUM nna-
CTMKOBOW /1ONaTKM.

YckopeHHoe BbineKkaHue

Mpy NnoMoLmM NporpaMMbl YCKOPEHHOIO
BblNeKaHus Bbl MOXeTe NpurotoBuTb
xneb B TeyeHne ogHoro 4yaca (58 mu-
HYT), Npy 3TOM OH 6yaeT umeTb 6onee
NIOTHYIO CTPYKTYpPY. [NOMHUTE, 4TO BO-
na, nobaBnsemas B TeCTO, AOJIXKHaA
nMeTb TemnepaTypy ot 48°C po 50°C,
MNCMNONb3yNTe KYXOHHbIN TEpMOMETp ANs
M3MepeHunsa TemnepaTypbl XUAKOCTHU, 3TO
OYeHb BaXXHO ANS MOJlyYeHUs XopoLlero
Tecta. Boga HM3KOM TeMnepaTypbl MO-
XeT cTaTb NPUYMHON HEeAO0CTaTOYHOro
noabeMa TecTa, BOAA C/IMLWIKOM BbICOKOM
TemnepaTypbl MOXET YHUUTOXMNTb
APOXOKM, YTO OTPMUATENbHO MOBANSET
Ha noabeM TecTa.

OUYUCTKA U yxoa

Mepen ouncTkor oTkNYUTE Npubop oT
ceTn N NoA0XAUTE, NOKA OH MOJSTHOCTbLIO
OCTbIHET.

1. MpotuBeHb: YTO6LI M3BNEYL NPOTU-
BE€Hb, MOBEPHUTE €ro NpoTUB 4acoBOW
CTpenKu u BblHbTe 3a pyu4Kky. MNpoTpute
NMPOTUBEHb BHYTPU N CHapY>XW BNAXHOM
MSArKoW TKaHbto. He ncnonb3ylite abpa-
3MBHbIE MaTepuasnbl UKW OCTpble Npea-
MeTbl, YTOObI HE MOBPEAUTb aHTUMNPU-
rapHoe rnokpbiTve. MoIHOCTbIO BbICYLUN-
Te NMpoTMBEHb Nepes YCTaHOBKOMN.

2. TecTomewasnka: ecnu y Bac BO3HUKAN
TPYAHOCTUN NpU U3BJIEYEHUN TEeCTOMe-
wanku u3s Bana, HanemTte B NpoOTUBEHb
Tennyw BoAy U ocTaBbTe Ha 30 MUHYT.
MpoTpuTe TecToMellanKy MArkon Bnax-
HOW TKaHblo. TecToMelwanka u NpoTu-
BE€Hb NpeAHa3Ha4yeHbl A1 MbITbS B MO-
CyAOMOEYHOM MaluuHe.

3. Kpblllika 1 CMOTPOBOE OKOLLIKO: Npo-
TPpUTE KPbILWKY BHYTPU U CHapyXu cner-
Ka BJI@XXHOW MSATKOM TKaHblO.

4. Kopriyc: akKypaTHO NpoTpuTe KOpnyc
MSArKOW BN@XXHOM TKaHbi. He ncrnonb-
3ynTe abpasuBHble MaTepuanbl, YTO6bI
He NMoBpeAuTb NOKpbITHE. He norpyxamn-
Te KOpnyc B BOAY AJ1S1 OYUCTKMU.

5. Nepen xpaHeHueM ybeauTechb, YTO
xneboneyb NMOJSIHOCTLIKO BbICOXJ1@, NOMO-
XKUTE MEPHYIO JIOXKY, CTakaH4yuK u
KPKOYOK B NMPOTMBEHb M 3aKpPOWTE KpbiLl-

Ky.
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UHOOPMALINA OB MHIFPEAUEHTAX
1. Myka ansa xneba (xne6onekapHasn
MyKa)

Myka ans xneba nmeeTt BbiCOKOE coaep-
XaHne KNenKkoBUHbI (TakXe HasblBaeTcs
MYKOW C BbICOKUM COAEPXaHUEM KNen-
KOBWHbI U 6eNKOB) U NpNAaET TecTy
ocobyto anacTMyHOCTb. Myka c 6onee
BbICOKMM COAEPXAaHUEM KIIENKOBUHBbI
No3BOJISET BbINEKaTb MbIWHbINA Xneb
6onbworo pasmMepa. Myka asnsaetcs
Haubonee BaXHbIM MHIpeAMEHTOM ANS
NpUroToBfieHns xneba.

2. O6blyHas Myka

MonyyaeTcs nyTeM cMeWnBaHUA Tua-
TeNbHO OTO6pPaHHbIX TBEPAbLIX U MAMKMUX
COPTOB MLWEHWULbI, UCNOMb3YeTCS AN
6bICTpOro BbinekaHusa xneba v npuro-
TOBJIEHUS] KEKCOB (TOPTOB).

3. Myka 13 LesIbHOro 3epHa

MyKka 13 uenbHOro 3epHa CoAepXuT
60/blle KNeNKOBUHbI U MUTATENbHbIX
BelecTB. Xneb, NpuUroToBNEHHbIN 13
Takom Myku 06bI4YHO HebonbLNX pasme-
poB, 6onee HU3KUI U TAXeNbIi. MHOrne
peuenTbl NpeanaralT CMelnBaHue xne-
6onekapHO MyKW C MyKOW M3 LLeNIbHOro
3epHa Ana AOCTUMXKEHUS Nydlliero pe-
3y/bTaTa BbliNeKaHuUs.

4. Myka rpy6oro nomona

Myka rpyboro nomona no crpyktype
HarMoMMHaEeT MyKYy M3 LieJIbHOrO 3epHa.
[Ons [oCTMXeHUs HOpMaJibHOro noabema
TecTa Heo6XoAMMO KOMBUMHMPOBATb MYKY
rpyboro nomona c Mykon ansa xneba.

5. CamonogHuMarowjasca Myka

3TOT BMA MYKMU, C COAEPXAHMEM pas-
pbIXNUTens Ans TecTa, UCMoJib3yeTcs B
OCHOBHOM AJ151 NPUrOTOBJIEHNS TOPTOB.
6. Kykypy3Has u oBCcsAsHas Myka
KyKypy3HYI0 1 OBCSIHYIO MyKYy MOJsyyatoT
13 NoOMosa KyKypy3bl U OBCa COOTBET-
CTBEHHO. Micnonb3yeTcs Ans ycuneHus
BKYCOBbIX KayecTB xsieba U3 Myku rpy-
6oro nomona.

7. Caxap

Caxap sBnsieTCsl BaXXHbIM KOMMNOHEHTOM
ANa NpuAaHus NpoayKTy CNagKoro BKy-
ca u uBeTa. TakXXe OH O4YeHb BaXeH AN
6poXXeHUsT APOXXKEN KaK NUTaTeNbHOro
BewecTea. Hanbonee pacnpoctpaHeH
6enbii caxap, pexe UCMoMb3yTCS KO-
PUYHEBBLIN caxap WM caxapHas nyapa.
8. Apoxoxm

Opoxoku BbipabaTtbiBatoT YrNeKUCabIn
ras, npugasas TecTy 06beM U pbIXS0CTb,
npu 3ToM ans 6onee 6bicTporo 6poxe-
HUS ApOXOKeN HeobxoaMM yrnesos B
caxape u MyKa Kak nurtaTenbHoOe Belle-
CTBO.

1 yariHasa noxka akTuB-

HbIX CYXMX APOXOKeN = 3 YalHbIX 10X~
KW pacTBOPUMBbIX APOXKEN

1,5 yaliHbIX OXeK aKTUB-

HbIX CyXMX Apoxoken = 1 yaliHas noxka



pPacTBOPUMBIX APOXIKEN

2 YalHbIX TOXKWN aKTUB-

HbIX CyXux apoxoken = 1.5 vaiHble
JIOXXKW PacTBOPUMBIX APOXOKEN
XpaHuTb APOXXKKN cneayeT B X0N04USb-
HUKe, He noABepraTb BO3AENCTBUIO Bbl-
cokou TemnepaTypsbl. MNepen ynotpebne-
HMWEM npoBepbTe AaTy NPOM3BOACTBA U
CPOK XpaHeHus. lcmopYeHHble APOXKMN
yalle BCero CTaHOBSATCA NMPUYMHOW He
noAHABLUErocs TecTa.

OnpepeneHne rogHOCTU APOXOKEN:

1) 3anenTe B eMKOCTb Y2 CTakaHa Ten-
now soabl (45°-50°).

2) Job6asbTe 1 YalHyO NIOXKY caxapa B
CTakaH u pa3MellainTe, ceepxy AobasbTe
2 YaliHble NTOXKMN APOXIKEN.

3) OcTaBbTe MEpHbIN CTakaH B Ternjom
MecTe Ha 10 MuHyT. He B36anTbiBanTe
BOAY.

4) Apoxokn AOMXKHbI BCMEHUTHCS U yBe-
NNYNTBCS B pasmepe, ecnu 3Toro He
NPOM30LLI0, APOXOKU HE MPUTOAHbI ANA
ynotpebneHus

9. Conb

Conb gBNSieTCa BaXXHOM BKYCOBOW [0~
6aBKoOIi, a TakXe Heob6xoaAnMbIM KOMMO-
HeHTOM Ans o6pa3oBaHus Kopouku. Oa-
HaKO COJib MOXEeT MJI0X0 BAUATb Ha Npo-
Lecc nogbeMa Apoxxken. He ncnonbsym-
Te o4YeHb MHOro conun. Bbl MoXxeTe co-
BCEM OTKasaTbCH OT MCMNONb30BaHUS
conu, Toraa Baw xneb 6yaer 3Hauu-
TenbHo 6onblue B pa3Mepe.

10. fiua

Anua ynydwatT TekcTypy xneba, o6o-
rawapT nuTaTeNbHbIMW BeLLeCcTBaMu,
yBenuuuealT xneb B pa3mMepe u npuaa-
0T 0co6bIl BKyC. MNpn ncnonbsoBaHum,
HY>XHO OUYMCTUTb AKLA OT CKOPAynMbl U
pasMeLaTb.

11. )XXup, cnMBOo4YHOE U pacTUTenb-
HOoe Macno

Xup npuaaet xneby MArkocTb M NO3BO-
nseT NpoAnunTb CPOK XpaHeHus. Cnn-
BOYHOE Macno, nepes nobaBneHnem B
TecTo, cneayeT pacTonuTb UK HapesaTb
ManeHbKUMUN KyCOYKaMu.

12. Pa3pbIxsiMTenb AlA Tecta
Paspbixnutenb ans tecta o6bl4HO UC-
nonb3yeTcs AN NpurotoBieHns xneba
no yckopeHHol nporpamMme (Ultra Fast).
13. NMweBasn coaa

NmeeT Te xe PyHKLMK, 4TO N paspbIXaun-
Tenb Ana Tecta. MoXeT MCNonNb30BaTbCs
BMeCTe C paspbixauTeneM ans TecTa.
14. Boaa n apyrve >XuaKocTu

Bona saBnsetca Heo6xoAMMbIM KOMMO-
HEHTOM ANS U3roToBneHms xneba.
Hanbonee onTuManbHasa Temnepartypa
BOAbl ANA NpUroToBAeHNsA TecTta 20°-
25°C. Boay MOXHO 3aMeHUTb CBEXUM
WN pacTBOPMMbIM MOJIOKOM. B HekoTo-
pbIX peuenTax MCNosb3yrTca GpPyKTO-
Bble COKW (6/104HbIN, anenbCUHOBBIN,
JIMMOHHbBIN 1 Ap.)
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MEPA MHFPEAVEHTOB

Ba>kHO CTporo npuaepxXuBaTbCs Mepbl
WHrpeAMEeHTOB, YKa3aHHOM B peuenTe.
Mcnonb3yliTe MepHbI CTakaH U MEPHYIO
JIOXKY.

1. Xungkoctu

KonunyecTtBo BOAbI, MONIOKA U3MEPSIOT
npu NOMOLLM MEPHOro ctakaHa. [locne
B3BELUMBAHMA KYXOHHOr0 Xupa, Twa-
TeNbHO BbIMOMTE MEPHbIN CTaKaH.

2. Cyxne nopoLiku

Cyxune nopoLwKn A0MKHblI COXPaHSATLCS B
PbIXJIOM COCTOSIHUW. [ANs TOYHOro u3sme-
peHusa crnagbTe NOPOLIOK B CTakaHe
nonaTtkon. YpesmepHoe KONNYecTBo
nosnusieT Ha 6anaHc peuenTa. MNpwu ns-
MEpEeHUN CYXMX MHIFPEeANEHTOB B He-
60NbLIOM KONMYEeCcTBe, NCNOMb3YyNTe
MEPHYIO JIOXKKY.

3. NMopsaok gobaBneHns NHrpeaneHToB
Mopsaaok nobaBneHns MHrpeaneHToB
cneayrLwWwmn: XnaKocTu, sua, cosb,
Cyxoe MOMoKO 1 T.4. He 3amaumBanTe
BCIO MYKY B BoAe. [IpOXO>Kn MOXHO
KNacTb TO/IbKO Ha CYXYy MOBEPXHOCTb.
He pobasnanTe B ApoxKu conb. MNocne
TOro Kak TeCTo 3aMecuTCs, CUrHaa ono-
BECTUT BaC O TOM, YTO MOXHO f06aBnaTb
dPYKTbl UM Apyrue uHrpeaneHTsl. Ecnu
Bbl paHblie BpeMeHun aobasute dpyKThl,
BblMeYyKa MOXeT NoTepsATb apoMaT nocne
[0Nroro nepemelwmnsaHms. Micnonb3ys
PYHKUMIO MPUOCTAHOBKM BbINeKaHWs, He
NCMonb3ynTe NpOAYKTbl, KOTOPble 6bICT-
pO MOPTATCA, TakMe Kak siua, MOMoKo,
dpYKTbI U T. A.

YCTPAHEHUE HENONAAOK

Mpo- n MeToa i
6nema puymHa ycTpaHe
HUA
Bbiae- Ha Harpe- Bbiksto-
neHve BaTe/IbHOM | yuTe
abiMa 3N1EMEHTE xnebo-
13 BEH- | ecTb Ya- neyb n
T™MnaA- CTUYKMN npoyuc-
LIMOH- nuLeBbIX TnTe
HOro NpOAYKTOB, | Harpe-
oT- XUp nnun BaTesb-
Bep- pactuTenb- | Hbll
cTma B HOEe Macno | 3/1eMeHT
npuec- ByabTe
ce Bbl- OCTOPOX-
neka- Hbl,
HUSA NOMHMU-
Te 0 Bbl-
COKoOM

Temne-
patype
Hwvx- Xneb BbIHK-
HAS Haxoaunca | manmte
Kopo4- | Ha npo- xneb6 n3
Ka xfie- | TMBHE A0N- | NPOTUBHS
6a roe spems cpasy
BNax- nocne 3a- nocne
Has BepLUEHNS BblMeka-
npouecca HUA
npuroToB-
neHns n
aBTOMaTu-
Yeckoro
noaorpesa
Tpya- HwxHAsA Mocne
HOCTM KOpouka TOro Kak
npwm xneba xneb 6bin
noneiT- | npuavnna BbIHYT,
Ke Bbl- K NpOTUB- 3anente
HYTb HIO npoTun-
xneb n3 BEHb
npo- ropsyen
TUBHSA BOLOWN M
oCTaBbTe
Ha 30
MUHYT,
XOpOoLo
npomomn-
Te
BbibpaHa Bbibepu-
HeKop- Te Kop-
pekTHas peKT-
npo- HY0 npo-
rpamMma rpammy
BblNeKaHus
He wnc-
Komno- nonb3ym-
HEHTbI Te 3Tn
naoxo nHrpeam-
BbIMe- Bo Bpems €HTbI.
LaHbl, paboTbl Hanon-
nnoxoe | nporpam- HUTE
Bbine- Mbl 6bIna xnebo-
KaHue Haxara neyb
KHOMKa HOBbIMM
START/ nHrpean-
STOP eHTamMu u
HayHUTE
npo-
rpammy
3aHOBO.

Kpbllwka
OTKpbIBa-
nacb He-
CKOJIbKO
pa3 BO
BpeMs pa-
60Tbl Npu-
6opa.

He oT-
KpblBanTe
KPbILLKY,
Kpome
cnyvas,
Korga
Heobxo-
aANMo
noba-
BUTb UH-

Tecb, YTO
KpblLLKa
NJOTHO

3aKpbITa.

Bo Bpems
paboThbl
npmubopa
npoun3o-
W0 anun-
TenbHoOe
OTCyTCTBUE
TOKa B
ceTu.

He wnc-
nonb3ym-
Te 3Tn
MHrpeau-
EHTbI.
Hanon-
HUTE
xneb6o-
neyb
HOBbIMU
MHrpeau-
eHTaMn un
HauyHUTE
npo-
rpamMmy
3aHOBO.

MecunbHas
nonacTb
3abnoku-
poBaHa

Mposepb-
Te, He
3abnoku-
poBaHa
nm pabota
MeCWJib-
HOW no-
nactm
3épHblLL-
KaMmu n
T.A4. BbI-
HbTe
topmy
Ans 3ane-
KaHus
xneba n
npoBepb-
Te, Bpa-
waercs
nm me-
cunbHas
nonacTb.
B npo-
TUBHOM
cnyyae
obpaTtu-
Techb B
aBTopu-
31poBaH-
HbI cep-
BUCHbIN
LeHTp.
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adALuanad g exgumQ

Haxxmute

KHOTMK
Mwura- “Start
Hue Stop”,
avc- CAVLLKOM OTKJIO-
nnes unTte
whone | BblCOKas
H:HH Temnepa- WHYp
nocne nuTaHus,
Haxa- Typa BHYT™ | giHbTe
pu xneb6o-
uz; neun npoTm-
KHOMKM BEHb,
“Start/ nante
Stop” xneb6o-
neuu
OCTbITb
Cnnwkom
Xne6 MHOIO
NOAHU- | APOXOKEN,
MaeTcs CIINLLKOM
cnuw- MHOro My- 1)/2)
KOM KW, Hepo-
6bICTPO | CTaTO4YHO
conm
HeT
LPOXKEN
WUIn nx
HepocTa- 1)/2)
TOYHOE
Konuue-
CTBO
Crapeble
WIn npo- 5)
CpOYeHHble
LPOXOKM
XKnakoctb
Xne6 CIINLLKOM 3)
coBcem | ropsuas
He
noaHn- B apoxoxu
MaeTcs nonana 4)
nn BOAa
NoAHU-
MaeTcs Henpa-
Hepno- BWUJIbHbIN
cTa- COpPT MYKM 5)
TOYHO. WM npo-
cpoyeHHas
MyKa
N36bITOY-
HOE unn
HepocTa-
TOYHOE 1)/2)/7)
Konuue-
CTBO XuUA-
KOCTM
HepocTta-
TOYHO ca- 1)/2)
xapa
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Cnuw-
KOM
MHOro
TecTa,
KOTO-
poe He
yMmeLa-
eTca B
npo-
TUBHE

N3nuwHee
Konuye-
CTBO
ApOXOKEn

6)

N36bITOY-
HOEe KOMu-
4yecTBoO

MOJsIoKa

BAUSIET Ha
6poxeHune
APOXOKEN

1)/2)

Mpoce-
naHue
Tecta
BHYTpMU
xneba

0b6beM
TecTa
6onbe
obbema
MpOTUBHSA

1)/6)

Het
ApOXOKEn
nn nx
HepocTa-
TOYHOE
Konuye-
CTBO.
Apoxokn
yTpatuim
aKTuB-
HOCTb U3-
3a cnuw-
KOM BbICO-
KOW TeM-
nepatypb
BOAbI,
cMelwmBa-
HUS C CO-
Nblo Mn
M3-3a HU3-
KOW TeM-
nepatypb
B nomelue-
HUK

1)/3)/8)

M3-3a npo-
CpOYeHHOM
MYKU U
Tennomn
BOAbI TECTO
nogHuMa-
eTcs
C/IULLKOM
6bICTPO M
byxaHka
napaet
nepen
Hayanom
BblnekaHus

5)

HeT conun
Wnn Hepo-
CTaTO4YHO
caxapa

1)/2)

Cnuwkom
MHOro
XUAKOCTHU

7)

Xneb6
He Bbl-
neka-
eTcs
BHYTpM

Cnuwkom
MHOr0 Unun
HepocTa-
TOYHO
XUAKOCTHU

7)

PeuenTbl C
KNOKUMU
VHrpeau-
eHTaMu,
Kak,
Hanpumep,
norypTt

2)/7)

Xne6
nonbIn
BHYTpM

CnuwKoMm
MHOIo

XUAKOCTHU
W Hepo-
CTaTOYHO
XUAKOCTHU

1)/2)/7)

Mano
APOXKEN
unu caxa-

pa

1)/2)

CnuwKoMm
MHOro
pyKTOB,
MYKW rpy-
6oro no-
Mona unam
Apyrux
VMHrpeau-
EHTOB

2)

Mopwu-
cras
CTpYK-
Typa
TecTa
BHYTpM

Cnvwkom
MHOrO BO-
AObl

7)/8)

OoTcyT-
cTBUE conun

2)

MHoro
XUAKOCTH,
BOAa
C/INWKOM
ropsiyas

1)/3)

Mopwu-
cTas,
HEeBbI-
neyeH-
Has
noesepx

0Obbem
xjieba
CNIULLKOM
6onbLon
Ans npo-
TUBHS

6)/9)
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BEpX- Cnnwkom

HOCTb MHOro My-
KW, 0CO- 6)
6eHHO ans
6enoro
xneba.
Cnuvwkom
MHOro
ApOxOKEN 9)
Wn Hepo-
CTaToO4yHO
conu
Cnuvwkom
MHOro ca- 1)/2)
xapa
Cnagkne
uHrpeau-
€HTbl, No- 1)/7)
MUMO Cca-
xapa

HepoB-

Hble Xneb po-

KyCou- CTaToO4YHO

KN C He oxna- 8)

KOMOY- XAeH (He

Kamu B BbIXOAUT

cepe- nap)

AVHe

Myka Bo Bpems

npm- 3aMeLuu-

nunna BaHUS My-

K Mno- Ka Ha 10)

BepXx- CTEeHKax He

HOCTM 6bina 3a-

xneba MellaHa

1). NMpaBnnbHO N3MepsnTe MHrpeaneH-
Thbl.

2). MpoBepsriTe KONMMYECTBO U Hanuume
BCex A06aBNsieMbIX UHIPEANEHTOB.
3).Wcnonb3ynTe Apyryto XUAKOCTb Uan
AaliTe el OCTbITb A0 KOMHATHOW TeMmne-
paTypbl.

4).[lo6baBbTe MHIrPEeANEHTbI, YKa3aHHble
B peuenTe, caenanTte HeboNbLYIO SMKY
B LlEHTpPE MYKW M 3acbinbTe U3MeNlbYeH-
Hble APOXOKM WU CYXUEe APOXXKU, He
AOMycKasi KOHTaKTa APOXOKEN C XUAKO-
CTblO.

5). Ucnonb3yliTe TONbKO CBEXWNE UHIpe-
OVEHTBI.

6). YMeHblwuTe obllee KOMYECTBO UH-
rpeaveHToB, He NpUMeHsTe 6onblue
MYKW, YEM yKa3aHOo B peuente. YMeHb-
LWNTE KOJIMYECTBO MHIPeaANEeHTOB Ha 1/3.
7). OTKOPPEKTUPYNTE KOTMYECTBO XWUA-
KocTu. Ecnm ncnonb3syloTcs Bnaroco-
AepXalwune UHrpeaAneHTbl, KOIMYecTBo
[o6aBnaeMomn XUAKOCTU AOIKHO ObITb
NponopLUMOHasIbHO YMEHbLLEHO.

8). Cpa3y nocne BbiNeKkaHUsa U3BJeKnTe
xNneb 13 NpOTUBHSA M OCTaBbTe €ro OCTbl-
BaTb Ha pelleTke He MeHee 15 MUHYT.
9). YMeHbLUNTE KONMNYECTBO APOXXKEN




WY BCEX MHrpeaueHToB Ha 1/4.
10). He cmasbiBaliTe NpoTnBEHb!

TexXHUUYEeCKMe XapaKTepUCTUKN

MOLWHOCTb: 550BT
Pabouee HanpsxeHue: 220-230B
Cuna ToKa: 2.5A
Pabouas vactoTa: 50y
KoMnnekTHOCTb

XNEOOMEY ..ccvvveviiieeeee e

MepHbIN CTakaH .
MepHAs NOXKKA ..coocveeereerieeerieeieenes
MHCTpYKUMSA No 3KcnayaTauum ¢
rapaHTUMHBLIM TaZIOHOM ...ccoveeenene. 1 wr.
KHura peuenTos "
YNAKOBKA ..oeeviiiiiiieieniesiie e

Be3onacHOCTb OKpy><aloLien cpeabl.
YTunmsaums

Bbl MO>keTe NOMOYb B
oxpaHe OKpy>karuen
cpeabi!

I

Moxanywcra, cobnogante

MecTHble npaBuna: nepeaa-
BanTe HepaboTatoLlee 3/1eKTpuyeckoe
obopyaoBaHWe B COOTBETCTBYOLWMIA
LEeHTp YyTUAN3ALMM OTXOA0B.
MpousBoauTennb octaBaseT 3a coboiu
npaBo BHOCUTb U3MEHEHUSA B TEXHMU-
yecKue XxapakTepuUCTUKU U AN3alH
nsaenvmn.

XNIBOMNIY

LLlaHOBHWI nokyneub!

Mo3popoBnsiemo Bac i3 npuabaHHaM
BMpOby TOproBoi Mapkn «Saturn». Brnie-
BHEHi, Wo Hawi Bupobu 6yayTb BipHUMK
i HAAIMHMMKM NoMiYHMKaMK y Bawomy
AOMalHbLOMY rocnoAapcCTBi.

He niappaBaiite npucTpin piskum ne-
penaaam Temnepartyp. Piska 3MiHa
TeMnepaTtypv (Hanpuknap, BHeCeH-
HSl NPUCTPOIO 3 MOPO3Yy B Tenne
NMPUMILLLIEHHA) MOXXe BUK/IMKaTH
KOHAEHcaLUilo BOJIOrn BcepeauHi
MPUCTPOIO Ta NOPYLUUTU MOro npa-
uesgaTHiCTb Npy BMuKaHHi. Mpu-
CTpii NOBMHEH BifCcTOATUCA B Ten-
JIOMY NpUMilleHHi He MeHwe Hixk 1,5
roavuHU.

BBeaeHHA NpUCTPOIO B eKcnlyaTta-
uito nicss TpaHCNOpPTyBaHHA NPoOBO-
AUTK He paHiwe, Hi)x yepes3 1,5 ro-
AVHM Nicns BHECEHHA WOro B
NpUMILLEeHHS.

3AXOAWN BE3NEKW:

[Mpun BUKOpPUCTaHHI enekTpornpuiais
HeobXiAHO AOTPUMYBATUCb OCHOBHUX
3anobiXHuX 3axoaiB:

1. YBaxHO npountanTe AaHy iHCTPYKLiO
3 eKcnayaTauii.

2. MNepekoHanTecs, WO TeXHIYHI Xapak-
TepucTukn Bawoi mepexi 36iratoTbcs 3
TEXHIYHMMUM XapaKTepucTMkammn xniboni-
Yi, 3a3HaYE€HUMMN BUPOGHUKOM.

3. He BukopucrtosymTe xni6oniy 3 now-
KOAXXEHWM LLUHYPOM XMBNIEHHS abo me-
PEXHOI0 BUJIKOI, @ TaKOX Mpw BUAB-
neHHi 6yab-gKmMx HecnpasHocTen abo
NOLWKOAXEHb. 3BEPHITLCA A0 Hanbamx-
4Oro aBTOpU30BaHOIro CEPBICHOrO
LeHTpY ANns KBanidikoBaHoro ornsay i
PEMOHTY.

4. He TopkanTecs noBepxoHb xniboniui,
Lo HarpisalTbCA MNif Yac ekcrayaradii.
BnKOpPUCTOBYITE KyXOHHI pyKaBuyKWU.

5. W06 YHUKHYTU YpaXKeHHS eneKkTpuy-
HMM CTPYMOM, He 3aHyplouTe LWHYP,
wrencenb abo Kopnyc npunaay y Boay
a6o 6yab-aKy iHWY pianHY.

6. BigkniouiTe NpUCTpin BiA Mepexi, SK-
LLIO HEe BMKOPUCTOBYETE 11Oro, nepep,
BCTAHOBMIEHHSIM @60 3HATTAM CKIaf0BUX
YaCTUH i OYULLEHHSIM.

7. Cnigkyvite, Wo6 WHYpP XUBNEHHA He
3BMCaB 3 Kpalo CTosa i He TopKascs ra-
pAYNX MOBEPXOHb.

8. 3a60poHEHO BUKOPUCTAHHA AeTanen i
npunagas, He pekoMeHA0BaHMUX BUPo6-
HUKOM.

9. He po3miwynTe xniboniy no6nmsy abo
Ha rasoBil / enekTpuyHoi NInTK abo B
HarpiTin Ayxosui.

10. He Topkavitecss obepToBUX AeTanen
xniboniyi nig yac ekcnnyaTtauii.

11. He BmukanTe npunag 6e3 BCTaHOB-
neHoi xnibHoT GOopMM, HAMNOBHEHOI iHr-
peaieHTamu.

12. AkypaTHO BuiMalTe aeko, Heabane
NOBOAXEHHS MOXe MOLKOAUTH NOro.
13. He BukopucToByiiTe meTanesy ¢osb-
ry abo iHwWi maTepianu BcepeamnHi xni6o-
NiYKK, Le MoXe CTaTh MPUYNHOK KOpOT-
KOr0 3aMMKaHHS | 3alMaHHs.

14. Uen npucTpin He npu3HaveHun ans
KOPUCTYBaHHSA ocobamu (y TOMy yucni i
AiTbMKN) 3 06MEXeHUMN PI3NYHUMHK, Yy T-
nMBMMK abo po3yMoBUMK 34i6HOCTAMU
abo sKi He BONOAIOTb 3HAHHAMM | AOCBI-
[OM Y BUKOPUWCTaHHI AaHOro npunaay,
MoKM ocobu, sKki BiANOBIAAOTb 3@ IXHIO
6e3neky, He NpoBeAyTb IHCTPYKTax 3
npuMBOAY BUMKOPWUCTAHHSA A@HOro npuna-
ny. CnigkywnTte, WwWob Aitv He rpanucs 3
npunagom.

15. 36epiraiiTe Ta BUKOPUCTOBYITE MpU-
nag y HegoCTynHoOMY Ans AiTen micui.
16. [1ns 3abe3neyeHHss HOpMabHOI BEH-
TUAALUIT Ta YHUKHEHHS PU3UKY BUHUK-
HEHHA NoXeXi He HakpuBanTe xniboniy
6yab-akuMn npeamMeTamMm (PyLUHUKOM i T.

a.)

17. BukopucToByiTe npunag TiflbKy 3a
NPU3HAYEHHAM, K BKa3aHO B LN iH-
CTPYKLUIT 3 ekcrnyarauii.

18. Po3miwynTe xniboniy Ha CTinkKin pie-
HI CyXili NOBEPXHi.

19. BukopucTaHHs npunaay nosa npu-
MilLleHHAM 3ab60pOHEHO.

20. Mpwnap cnip nigkao4aTn TiNlbKKU A0
3a3eMJ1IEHOI PO3ETKMU.

21. Llen npucTpii He Npu3HavyeHunn Ans
KepyBaHHS 30BHILWHIM TaiMepom abo
NyNbTOM ANCTAHLINHOIO KepyBaHHS.

MipHa YalwkKa ™

22. BuTtarysaTu geko 3 xniboniyi nig vac
BCbOro Mpouecy npurotyBaHHsa 3abopo-
HeHo!

23. 36epexiTb IHCTPYKLUitO.

24. TepMiH cnyx6u - 2 poku.

Tinbky ana no6yToBOro sacrocyBaH-
HS

onunc

Kpuwika

Pyuka
Ornagoee
BiKHO

MipHa noxka
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O6paHa nporpama

YBIMKHEHHS

Micna nigkno4YeHHs A0 Mepexi NponyHae
3BYKOBWI CUTHan, Ha aucnnei 3'9BUTbCsA
"3:00". Kpanku Mix i «3» i «00» 6yayTb
MUroTiTK. MNMporpamMa 3a yMOBY@HHSM -
«1», YCTaHOBKM 3@ YMOBYaHHSM: Bara
xniba «800g» («800r») i cTyniHb Niapy-
M'AHIOBaHHS CKOPUHKKM «MEDIUM>»
(«CepepHs»).

Start / Stop («CrapTt / Cton>»)
3anyck i 3ynuHka obpaHoi nporpamu ans
BUMIKaHHSA.

Ans yBIMKHEHHSI NporpamMun HaTUCHITb
KHonky "START / STOP". Mpwu ubomy
NPOSYHAE KOPOTKNIA 3BYKOBUI CUrHan,
ABi Kpanku B iKOHL NoKa3y yacy npuro-
TyBaHHA 6yayTb 6n1MMaTH, 3aropmnTbCs
CBiTNOBUM IHAMKaTOp poboTu. lNicns 3a-
NyCKy Nporpamu BCI KHOMKW, OKPIiM KHO-
nku "START / STOP", cTaloTb HeakTuB-
HMMK. Lle ponomarae 3anobirtm HeHaB-
MWCHOMY MepepuBaHHIO NMpouecy Buni-
KaHHS.

Bu moxeTe 3aBepwmT npouec NpuroTy-
BaHHSA, HATUCHYBLUM | YTPUMYIOUN KHOM-
Ky "START / STOP" npoTiroM 2 CEeKYHA.
Micna 4oro Npo3By4YNTb 3BYKOBUI CUT-
Han, CBITNOBUIA iIHAMKATOP 3racHe, O3Ha-
4Yalun BUMUKAHHS NpPOrpamu.

Micnsa 3anycky nporpamu Bu MmoxeTe
NPU3YNMUHUTM BUNIKAHHS, HAaTUCHYBLUMK i
BlANycTMBWM KHoMNKy "START / STOP".
Mpouec 6yae Npu3ynnHeHo, YCTaHOBKMU
36epexyTbCa B Nam'aTi, @ yac NpuroTy-
BaHHS, WO 3anuwmecs, byae 6nmmaTtn
Ha PK MoHiTopi. [ToBTOpHE HaTUCKaHHSA
kHonkwn "START / STOP" BigHOBUTb po-
60Ty xni6oniui.

Menu («MeH10>»)

KHonka «Menu» BMKOPUCTOBYETLCS ANA
BMHOpPY i yCTAHOBKWM Nporpamun BunikaH-
HS. KoXHe HaTUCKaHHA KHOMKK (cynpo-
BOJAXYBaHe KOPOTKUM 3BYKOBWM CUMHa-
nom) 3MiHto€e nporpamy. pu 6e3nepep-
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Yac NMpUroTyBaHHA

BHOMY HaTUCKaHHI KHOMKK 12 nporpam
6yAyTb 3'ABAATUCA B LUMK/IYHOMY MO-
paaky Ha PK MoHiTopi. Bubepitb Heob-
XiAHY nporpamy.

Onuc nporpam:

1. Basic («OcCHOBHUMA xN1i6>»): BUMI-
LWyBaHHS TicTa, NigAoM TicTa, BUMNiKaHHS
3BMYariHoro xniba. MoxHa agonasaTu
pi3Hi iHrpeaieHTn AN NiACUNIEHHSA CMa-

KY.
2. French («®paHuy3bkuii xni6»):
BUMIilLyBaHHA TicTa, NMigMioMm TicTa, BUNi-
KaHHSA 3 6inbl TpUBaNUM TEPMiHOM Nia-
omy. Xni6, cneyeHnnt Takmm crocobom,
3a3BMYaN Ma€E XpYyCTKY CKOPWUHKY i nerky

CTDYKT¥
3.Whole wheat («MweHnYHni
xni6>»): BMMillyBaHHA TicTa, NigAoM
TicTa, BUNiKaHHA xiba 3 BUKOPUCTAHHAM
6opolwwHa 3 uinbHoro 3epHa. He Bukopu-
CTOBYNTE (PYHKLIIO 3aTPUMKM BUMNIKAHHS
npu Bn6OPI Li€i nporpamu.

4. Quick («Xni6é wBMAKOro NpuUroTy-
BaHHSA »): BUMilLlyBaHHSA TicTa, Nianom
TiCTa | BUNIKAHHS 3 MEHLWIUM, HIXX Y Npo-
rpami «OCHOBHMI xni6», yacom npwuro-
TyBaHHA. XNnib, cneyeHur Takmm cnoco-
60M, 3BMYaNHO He NigHIMa€ETbCa A0 Be-
JINKUX PO3MIpiB i MA€ WiflbHY CTPYKTYpY.
5. Sweet («Conoakuu xni6»): BuMi-
WYyBaHHA, NiAMKOM i BUMNiKaHHA CONOAKOrO
xniba 3 XpyCTKOK CKOPUHKOI. Takox
MOXXHa A04aBaTU Pi3HI iHrpeaieHTn 3rig-
HO BJIACHWMM YNoA06aHHAM.

6. Gluten free («MpicHui xni6>»):
BUMillyBaHHA TicTa, nigMiom TicTa i BMni-
KaHHSA xniba 3 60poLHa, WO He MICTUTb
6inKa KNemKoBMHMU.

8.Ultra fast («YnbTpawBuakum »):
BUMIilLyBaHHSA, NiANOM Ta BUMiKaHHA XJi-
6a B KOpOTKMIK TepMiH. XNni6, npuroTosa-
HWIA TakKnM cnocoboM, 3a3BuYal MeHLle
B po3Mipi Ta 3 6inbw rpyboto CTpyKTy-
poto, HiX xNi6, NnpuroToBaHmin 3a Aono-

MOroK nporpamm «Xnié Wweuakoro npm-
roTyBaHHSA».

9. Dough («TicTo>»): BUMiWlyBaHHSA i
nignom TecTty 6e3 BunikaHHsa. [oToBe
TICTO BUKOPUCTOBYITE 4SS NPUroTyBaH-
Ha 6ynoyok, niun i T.4.

10. Jam («[O>keM>»): NpuroTyBaHHS
nosuana i axemy. Nepea TMm K nokna-
CTV OpYyKTH B NiY, iXx NoTpibHO Noapib-
HUTK.

11. Cake («Kekc>»): BUMilyBaHHS,
nigoM Ta BUMiKaHHSA TicTa 3 BUKOPUC-
TaHHSM Xap4oBoi coan abo posnywyBsa-
Yya Ana TicTa.

12. Sandwich («CeHpgBiu>») BuMilly-
BaHHS, NiAAOM Ta BUNiKaHHSA CEHABIYIB.
[na BunikaHHA TicTa 3 TOHKO CTPYKTY-
POIO | TOHKOK XPYCTKOI CKOPUHKOHO.
13. Bake («BunikaHHA»): TiNbKn BU-
nikaHHsa 6e3 BMMillyBaHHSA Ta nignomy.
TakoX BMKOPUCTOBYETbCA AN 36inb-
LWEHHS Yacy BUMiKaHHSA.

Color («CtyniHb nigpyM'siHIOBaHHA
CKOPUHKN> )

HaTucHiTb Lo KHonky Ansa Bubopy CTy-
neHs NigpyM'sSHIOBAHHSA CKOPUHKK: LIG-
HT («CsiTna»), MEDIUM («CepeaHsa»),
DARK («TeMHa»). Lia dyHKUisS He 3acTo-
COBYETbCA ANA nporpam «TicTo» i
«xem»,

Loaf («Bara xni6a»)

HaTucHiTe uto KHonky Ansa Bubopy Baru
xniba. MNam'atante, Bara xniba BnavBae
Ha 3aranbHWI Yac npuroTysBaHHs. Lis
dYHKLUIS He 3aCTOCOBYETLCA ANS NpoO-
rpam «Xni6 WBMAKOro NpuroTyBaHHa»,
«TicTo», «xem», «Kekc» i «BunikaH-
HA»,

TAUMEP 3ATPUMKW BKNTIOYEHHSA
Akwo Bu xoueTe BIAKNACTM Yac noyatky
NpUroTyBaHHS, BUKOPUCTOBYITE TariMep
3aTPMMKK BK/IOYEHHS. BcTaHoBiTh vac
3aTpMMKKM, HaTMcKarum kHonku "+" abo
"-". Nam'ATanTe, WO Yac 3aTPMMKN No-
BWHEH BKJIOYATK YacC BUMiKaHHA. Taknum
YMHOM, Bu oTpuMaEeTe CBiXMI rapsumm
xni6 B 3pyyHuin ana Bac vac.

CnoyaTtky BubepiTb He06XiAHY nporpamy
i CTyniHb NiAPYM'sAHIOBaHHS CKOPUHKMU,
NOTIM HAaTUCHITb KHoNKy "+" a6o "-",
wo6 36inbwnT abo 3MEHWMNTU Yac 3a-
TpUMKM (KpOK TaliMepa AopiBHIoE 10
XBUAMHaM). MakcuManbHWUIM Yac 3aTpuM-
Kn 13 roguH.

Hanpwuknaa: 3apa3 20 rognH 30 XBUAKH,
Bu xoyeTe oTpMmMaTK rotoBuin Xni6, Ha-
npuKnaa, o 7 roaMHu paHky, To6To ue-
pe3 10 roamH 30 xBunuH. Ob6epitb npo-
rpamMy BUNiKaHHS, CTyMiHb NiAPYM'SSHEH-
HA CKOPWHKW, Bary xfiba Ta HaTuckanTe
KHonky "+" abo "-", nokn Ha aucnaei He
Bigobpasntbca 10: 30 MOTIM HAaTUCHITb
kHonky «CTAPT / CTOlM» gnsa yBiMKHEH-
Ha nporpamu. Ha ekpaHi 6yae Binobpa-
XaTucs yac, Wo 3aJMLWMBCA A0 3aKiH-
yeHHs nporpamun. O 7 roAuHI paHKy y
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Bac 6yae cBixuin rapaunin xni6. Xni6
aBTOMaTM4YHO NiAirpiBaETbCA NPOTArom
OJHIET FOANHU MiCNSA 3aBEPLUEHHSA NpPO-
rpamu BUMiKaHHS.

Mpumitka:

1). Lia dyHKLUiA He 3aCTOCOBYETbCA
ANA Nporpam «YnbTpawwBUAKUN»,
«[keM>» i «BunikaHHa».

2). He 3acTocoByiiTe aaHy ¢dyHKLUIil0
NMpy BUKOPUCTaHHI WWBUAKONCYBHUX
iHrpepieHTiB ans BVII'IIKaHHSI (seub,
MoJsioka, PPYKTIB i

ABTOMATUYHUUN I'IIAIFPIB

Xni6 aBTOMaTM4HO NiAirpiBaeTbca NpoT-
roM OAHI€ET rOAMHM NICNS 3aBEpLUEHHSA
BUMiKaHHA. [ns BUAMaHHS xniba HaTucC-
HiTb KHONKY «CTAPT / CTOMM».
NAM'ATb

Slkwo nig yac BunikaHHa xniba cranocs
BIAK/TIOYEHHS €NIeKTPOXUBIEHHSA B Me-
pexi, pyHkuUia nam'aTti 3abe3neunTb
36epexeHHs obpaHoi nporpamMu NpoTs-
rom 10 xBunuH. Micna nogadi enekTpo-
XMBNEHHS Npouec BUMNiKaHHS NpoOAOB-
XWTbCSH aBTOMAaTMYHO. SIKLO eneKkTpono-
cTayaHHa 6yae BiacyTHe 6inbwe 10 xBU-
JNINH, HeO6XiAHMI NOBTOPHMI 3anycK
nporpamu. SIKLWO npouec BUMiKaHHA 3y-
NMUHUBCS Ha eTani 3aMillyBaHHS TicTa,
HaTUCHITb kHoNKy «CTAPT / CTOM» ansa
TOro, wob6 3anycTuT NporpaMmy 3HOBY.
YMOBU AJ1I1 HOPMAJIbHOIO ®YH-
KUIOHYBAHHSA

Xniboniy Moxe npautoBaT Npu pisHUX
TemnepaTypax, OAHaK Npu HU3bKil TeM-
nepaTypi TICTO MOXe NIAHATUCA He TaK
nobpe, WO BNAVHE Ha NOro po3Mip i
CTPYKTYpY. PekomeHpoBaHa Temneparty-
pa npuMilweHHs sig +15 ° no +34 °.
MONEPEAXYBAJIbHA IHOANKALLIA
1. AKwWwo nicns 3anycky nporpamu Ha
auvcnnei Bigobpaxaetbca "H: HH" (npo-
NlyHa€ 5 KOpOTKUX 3BYKOBWUX CUTHaNMN),
Le 03Hayvae€, Wo TemnepaTypa BCcepeanHi
npunaay 3aHaATo BUCOKa | Nporpama
noBMHHa 6yTu 3ynuHeHa. BMMKHITb Xni-
6oniy, HaTUCHYBLIM Ha KHONKYy «CTAPT /
CTOIM», BigkpuiTe KpULWKY i AanTe Xxni-
6oniyui oxonoHyT npotarom 10 - 20
XBW/NH.

SKWo nicna 3anycky nporpaMu Ha Aucn-
nei Bigobpaxaetbcs "L: LL" (npo3By4yaTtb
5 KOpOTKMX 3BYKOBWUX CUrHanu), ue
0O3HayaTu, Wo TeMnepaTypa BcepeamnHi
npunagy 3aHaAaTo HU3bKa (3@ BUHATKOM
nporpamu «BunikaHHa»). BUMKHITb Xni-
60ni4y, HAaTUCHYBLIM Ha KHOMKy «CTAPT /
CTOIM», BigKkpuWiTE KPULLKY i 3ayeKante
10 - 20 xBWAMH, NOKK XxNiboniy fgocsrHe
KiMHaTHOI TemMnepaTypu.

2. AKWO nicng HaTUCKaHHSA KHOMKKU
«CTAPT / CTOIM» Ha aucnnei Bigobpa-
waeTbcs "E: EQ", ue o3Havae, wo aat-
UMK TEMNEpATYpPW HECTPaBHWI. 3Bep-
HITbCA B aBTOPM30BaHWI CepBiCHUIA
LEeHTPp ANS YCYHEHHS HeCcrnpaBHOCTI.



Mepen nepwuM 3acTocyBaHHSAM
1. NepekoHanTecs B HasSBHOCTI i cnpas-
HOCTi BCiX KOMMEKTYIuUMX Aetanen xni-
6oniui.
2. OuuncTiTb xniboniy 3rigHo po3ainy
«OYULLEHHA TA gornag».
3. YBiMKHIiTb rporpamy «BunikaHHsa» i
nporpisarte 6e3 npoaykTie npotarom 10
XBuUNuH. Micng Toro, Ak xniéoniy oxono-
He, OYUCTITb il MOBTOPHO.
4, Bucywitb yce npunaaas n BCTaHOBITb
noro B xn|6on|-u - NpUnaa rotTosuii Ao
ekcrulyaTay,
I'IPI/IFOTYBAHHH XNIBA
1. BcTtaBTe Aeko B xNiboniy Ta NoBepHiTb
3a rOAMHHMKOBOI CTPISIKOIO A0 KnauaH-
HA. BCTaHOBITb TiCTOMiWanKy Ha NpuBo-
AHWI Ban. MNepen yCTaHOBKOK TiCTOMi-
Laskn peKoMeHAY€ETbCA 3MacTUTK ii oni-
€10, WO6 YHUKHYTU NpUANNAHHS TecTy
[0 nonaTi TiICTOMilanku i ANns nNerkoro
gMVlMaHHﬂ TiCTOMILLIANIKN 3 FOTOBOrro Xi-
a.
2. Moknagite iHrpeaieHTV B 4eKo B Noc-
NifOBHOCTI, BKa3aHoi B peuenTi. 3a3Bu-
Yai, B Nepwy Yepry, 3a/MBaETbCA BOAA
abo iHwWa piavHa, NoTiM A0AAETLCA LYy~
KOp, Cinb | 60p0IJJHO, B KiHUi 3aknaga-
I0TbCS ApiXAXi abo po3nyLwysau.

= =

Lpixaxi abo coga

Cyxi iHrpegienTi

Bopa afo iHwa pignHa

MpuMiTKa: MakcuManbHa KinbKicTb 60-
poLWHa i Apixaxis ctaHoBUTb 490r i 6r
BiANOBIAHO.

3. 3pobiTb NnanbLeM HeBenMKe Nornmn6-
NIeHHs B MyUi i foaanTe Tyau ApiXkaxi.
CnigkyiiTe 3a TUM, W06 ApiXAXi He Top-
Kanucs pianHu abo coni.

4. 3aKpuiTe KPULWKY i NiAKNIOYiTh WHYP
XXUBNIEHHS A0 Mepexi.

5. HatucHitb kHonky «MENU» ans Bu-
60py HeobxigHOi Nporpamu.

6. HatucHiTe kKHonky «COLOR>» ans sBu-
60py CTyneHs NigpyM'ssHIOBaHHSA CKOpU-
HKMW.

7. HaTtucHitb kHONKy «LOAF» ans Bn6o-
py Baru xniba (650r a6o 800r).

8. BCcTaHoBITb Yac 3aTPUMKMN YBIMKHEHHS
HaTUCKaHHAM KHOMKK «+» abo «-». Llen
KPOK MOXHa nponycTtuTu, akwo Bu xo-
yeTe noyaTu BUMiIKaHHS HeramHo.

9. HaTUCHITb i yTpuMyIiTe KHOMKY «STA-
RT / STOP» 6n13bko ABOX CEKYHA ANsl
YBIMKHEHHS Nporpamu, 3aroputbCs CBIT-
NoBWUI iHANKATOP.

10. Mig 4Yac NpuroTyBaHHs 3a nporpa-
mamn BASIC, FRENCH, WHOLE WHEAT,
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FRENCH, QUICK, SWEET, ULTRA-FAST,
CAKE i SANDWICH nponyHae 10 kopoT-
KWX 3BYKOBWUX CUIHaMU - Ue CNyXuTb
nigKasKow AN AoAaBaHHS iHrpedieHTiB.
BiakpuinTe KpULLIKY i 3aBaHTaxTe iHrpe-
AieHTn. MNig vyac BUNIKaHHA MOXIMBUI
BUXiA Napu yepes3 BEHTUNSALINHI 0TBOPM
KpULWKK xniéonivi — 6yapte obepexHi!
11. Micnga 3aBepLlUEHHA NporpaMu Buni-
KaHHs nponyHae 10 KOPOTKUX 3BYKOBMX
CUrHanw, CBITIOBMI iHAMKATOP 3racHe.
HaTVICKaVITe i YTpI/IMYMTe KHOMKy START
/ STOP 6113bKO 2 cekyHA, Wob BUMKHY-
T xniboniy i BUMHATK xNib. BiakpuinTte
KPULWKY. BUMKOPUCTOBYHOUMN KYXOHHI py-
KaBWYKM, NPOKPYTiTb AEKO MPOTU rO-
AVHHMKOBOI CTPIJIKM | aKypaTHO BUIAMITb
noro 3 xn|6on|q|

YBara: nam'ataiTe npo Te, WO AEKO i
xni6 MoXKyTb 6yTHU Ay>Ke rapsaunmm,
6yabTe obepexHi i 3aBXxAn BUKOpM-
CTOBYWATE KYXOHHi pyKaBU4YKM.

12. 3a gonoMoror NonaTku akypaTHo
BigokpeMmTe Kpai xniba Big Aeka.

13. MNepeBepHiTb AEKO A0ropyn AHOM Haj
UMCTOK MOBEPXHEI | aKkypaTHO CTPYCiTb
ONns BUAMaHHSA xniba.

14, AkypaTHO BUTArHITL xNi6 i ganTte
MOMY OXONIOHYTM NpOTAroM 20 XBWUAWH.
15. SKWo B MOMEHT 3aBepLUeHHS Npo-
rpamv Bu 6ynu BigCYTHi B NpUMILLEHHI i
kHonka START / STOP He 6yna HaTUCHY-
Ta, xNni6 6yae aBTOMaTMYHO NigirpisaTu-
cs npoTsaAroM 1 roamHu. LLo6 BigknounTtn
dyHKLUiO aBTOMaTUYHOrO NigirpiBy i BU-
TArTM X1i6, HaTUCHITb KHOMNKY «START /
STOP».

16. BigpkniouanTe npunag Bia mepexi
Bigpa3y nicna ekcnsyarauii.

YBara: nepeg Hapi3aHHAM xniba,
BifOKpeMTe ionartb TICTOMilLaNIKKN
Big xni6a 3a 4ONOMOror Kproyka
(BxognTb B KOMNNekT). He Bigokpe-
MJIIOMTE NlonaThb pykaMmu, xni6 ayxe
rapsuni!

KOPUCHA IH®OPMALIA

LiBnake BUNiKaHHSA

Mpwu wBMAKOMY BMNiKaHHI xniba 3acTo-
COBYIOTbCA XapyoBa coja i po3nylysay,
Ais AKNX aKTUBYETLCS PiANHOIO | BUCO-
KO TeMnepaTypo. AN noninweHHs
CMaKOBUX AKOCTEN PEKOMEHAYETbCS Ha-
NMBaTU PiAVHY Ha AHO AEeKOo, a cunyui
iHrpeaieHTn 3Bepxy, TOMY Npu NepLIo-
NoOYaTKOBOMY BUMILLYBaHHA TECTY CUMyYi
iHFpeAieHTN MOXYTb NOraHo po3MilaTun-
CS | 3aNUWNTUCA B KyTOoUKax Aeko. Y
LbOMY BUNAAKY BiJOKPEMTE CUMYYi iHr-
peaieHTn Big CTIHOK 3a AOMNOMOro nnac-
TWUKOBOI /TONaTKM.

MpuckopeHe BUNikaHHSA

3a A0MOMOrow nporpamm NpUCKOpeHoro
BUNiKaHHSA Bu MoxeTe npurotysBaTu Xni6
NpOTAroM OAHi€i roanHun (58 xBununH),
npu uboMy BiH 6yae MaTh 6inbl WinbHY
CTpYKTYpY. MNam'aTanTte, wo Boaa, Lo

AOJAETLbCA B TICTO, MOBMHHA MaTu TeM-
nepaTypy Bia 48 ° C go 50 ° C, Bukopu-
CTOBYWTE KYXOHHWIN TEPMOMETpP ANA BU-
MiplOBaHHA TeMrnepaTypu piauHu, ue
Ay>Xe BaX/MBO A9 OTpUMaHHS fobporo
TecTy. Boaa HM3bKOI TEMMNepaTypu Moxe
CTaTW NPUYMHOK HEAOCTAaTHBLOroO Niako-
My TecTy, BoAa Ay>Xe BUCOKOI TeMrnepa-
TYPU MOXE 3HULMTU APDKAXI, WO Hera-
TMBHO BMJIMHE Ha MiANOM TicTa.
OYMLLEHHSA TA aornan

Mepen oYMLLEHHAM BIAKIOYITL Npunas
Bifl Mepexi i noyekanTe, NOKN BiH MOBHi-
CTIO OXOJIOHE.

1. feko: Wo6 BuTArtm aeko, NOBEpHIiTb
Oro NpoTW rOAMHHUKOBOI CTPINKM i
BWIMIiTb 3a pyuKy. MNpoTpiTb AeKO BCe-
peAuHi i 30BHI BOIOFOK M'SKOK TKaHU-
HOl. He BukopuctoBynTe abpasusHi
MaTepianu abo rocTpi npegmeTu, wWob He
MOWKOANTN aHTUMNPUrapHe NOKpUTTS.
MoOBHICTIO BUCYWIiTb AeKOo nepes yCTaHo-
BKOIO.

2. TicTomiwanka: aKkwo y Bac BUHWKK
TPYAHOLWi MpU BUAMaHHI TiCTOMiWanky 3
Basly, Hanuute B leKo Tensy BoAy i 3a-
nnwTe Ha 30 XxBUAKUH. MpoTpiTb TICTOMI-
LWwanky M'sKoK BOMOrOK TKaHWHO. Tic-
TOMillanka i AEKO Npu3HayeHi Ansa MUTTA
y NOCYAOMWUMHIN MaLLWHI.

3. Kpuuka i ornsfose BiKOHLUE: NPOTPiTh
KPULLKY BCEPEAUHI | 30BHi 3/1erka BoJ10-
rot M'\KOK TKaHWHOIO.

4. Koprniyc: akypaTHO NpoTpiTb Kopnyc
M'SIKOIO BOJIOrOl0 TKAHUHOK. He BMKOpM-
cToBynTe abpa3uBHi MaTepianu, wob He
MOLIKOAUTW MOKPUTTA. He 3aHypionTe
KOpryc y BOAY ANS OYULLEHHS.

5. Nepen 36epiraHHsAM NepekoHaEeTecs,
wo xniboniy NOBHICTIO BMCOXNa, NoKa-
AiTb MipHY JIOXKY, YallKy i KpIOYOK B
[EKO i 3aKpuiTe KpULLKY.

IndopmMauisa npo iHrpegieHTmn

1. bopowHo ana xniba (xni6onekap-
Ccbka)

BopolHo ansa xniba Mae BUCOKUIA BMICT
KNeKoBMHM (TakoX HasmBaeTbcs H6opo-
LUHOM 3 BUCOKMM BMICTOM K/I€MKOBWUHM i
6iskiB) i Hapae Tecty ocobnmBy enactu-
YHiCTb. BOPOLWHO 3 6ifbl BUCOKUM BMiC-
TOM KJIEAKOBMHW A03BOJIAE BUMIKATH
MUWHWIA x1i6 Benukoro po3mipy. bopo-
LWHO € HaMbiNbLW BaXX/IMBUM iHrpeai€eH-
TOM ANS MPUrOTyBaHHA xniba.

2. 3BnyaiHe 60poOLIHO

OTpUMYIOTb LIIAXOM 3MillyBaHHSA peTe-
NbHO BiaibpaHux TBEpAMX i M'aKMUX cop-
TiB MWeHWLi, BUKOPUCTOBYETLCA ANA
LWBMAKOro BMMiKaHHA xNiba Ta npuroTy-
BaHHS KeKCiB (TOpTiB).

3. BOPOLWHO i3 Li/IbHOrO 3epHa
BOpOLLHO i3 LisIbHOrO 3epHa MICTUTb
binblie KNeNKOBUHM i MOXMBHUX peyo-
BWH. XNi6, NnpurotosneHnin 3 Takoro 60-
pOLUHa 3a3BUYal HEBEIMKMX PO3MipiB,
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6inbWw HM3bKKUI | Baxxkmi. barato peuen-
TiB MPOMOHY0Tb 3MilWlyBaHHS xnibone-
Kapcbkoro 6opoluHa 3 60poLlWwHOM 3 Ui-
JNIbHOrO 3epHa ANs AOCATHEHHS Kpalloro
pe3ysibTaTy BUMIKAHHS.
4. bopowHo rpy6oro nomeny
BopowHo rpy6oro nomeny 3a CTpyKTy-
poto Haragye 60poOLHO 3 LiNbHOro 3ep-
Ha. [1na AOCArHEHHSA HOPManbHOro nia-
nomy Tecty HeobxigHO KOMbiHyBaTh 60-
powHo rpy6oro nomeny 3 60polwHOM Ang
xni6a.
5. CamonigiioMHe 60poOLIHO
Lle Bna 6opolwHa, 3 BMICTOM pas-
po3nylwysaya Ana TicTa, BUKOPUCTOBY-
E€TbCSA B OCHOBHOMY A1 NPUrOTYBaHHSA
TOpTIB.
6. KykypyassaHa i BiBcsaHa Myka
KyKypyA3sHy i BiBCSIHY MyKY OTPUMYIOTb
3 roMesly KyKypyAsu i BiBca BiAMNOBIAHO.
BUKOPUCTOBYETLCA ANA NOCUNEHHSA CMa-
KOBUX sikocTel xniba 3 6opowHa rpy6o-
ro nomeny.
7. lykop
Llykop € BaX/IMBUM KOMIMOHEHTOM A/15
AOAaHHA NPOAYKTY COJIOAKOrO CMaky i
KONbOpY. TakKoX BiH AyXe BaX/IMBUN
Ansa 6poaiHHSA APKAXIB K MOXUBHOI
peyoBMHKU. Hanbinbl nowmpeHnin 6inunii
LyKOp, pialle BUKOPWUCTOBYHOTLCS KOPU-
YyHeBWUM Lykop abo uykpoBa nyapa.
8. Apixaxi
ApDKaXi BUPO6NIAOTL BYrNEKUCINIA ras,
Hapawumn TecTy 06 eM i puxnicTb, Npu
uboMy Ans 6inbl WBMAKOIO 6pO,L'J,IHHH
ApiXKAXiB HEOOXiAHWI Byrnesos B LYKpi i
60pOLLHO K NOXWBHA peyoBUHaA.
1 yalHa N0XKa aKTUBHUX CYXWUX ApPiX-
OXiB = 3 YalHMX JIOXKKMU PO3UYMHHUX
ApDKAXIB
1,5 YanHOi NOXKWN aKTUBHUX CYXMX Api-
)KA)KIB = 1 yaliHa NnoXKa pPO34YMHHUX
ApDKAXIB
2 YaWHUX JIOXKKN aKTUBHUX CYXUX ApiX-
AXiB = 1.5 yalHOT NOXKN PO3YMHHMX
Apbxaxis
36epiraty gpixaxi cnig B X0N0ANIbHU-
Ky, He nigaasaTtu Aii BUCOKOi TeMnepa-
Typu. MNepen BXUBAHHAM nepesipTe AaTy
BMPOBHMLTBA Ta CTPOK 36epiraHHs. 3in-
COBaHi ApiXAXi Han4yacTiwe cTalTb
NPUYMHOIO HEMIAHATTS TECTy.
Bu3HaueHHs NpuMaaTHOCTI APIXKAXIB:
1) 3anuinTe B EMHICTb V2 CKASHKW Tennoi
BoaAn (45 © -50 °).
2) Oopaiite 1 YanHy NOXKY LYKpY B
CTaKaH i posMiwaiite, 3sepxy goaante 2
YaiiHi NOXKW APiKAXIB.
3) 3anuuwTe MipHy 4alwky B TENI0MYy
Micui Ha 10 xBunuH. He 360BTyliTe BOAY.
4) Opixaxi NOBUHHI CMiHWUTK i 36inbwn-
TMCA B PO3MIipi, AKLIO LUbOro He Biabyno-
CsA, APDKAXKI HE NPUAATHI ANA BXMUBAHHS.
‘Cinb

Ciflb € BaX/IMBOIO CMaKoBOI 06aBKOI0, a
TaKoX HEO6XiAHUM KOMMOHEHTOM AN



YTBOPEHHS CKOPWMHKKN. OfHaK Cinb MOXe
noraHo BNAMBaTW Ha npouec nignomy
aApixaxis. He BMkopucTtoBynTe ayxe
6araTto coni. Bu MoxeTe 30BCiM BiAMOBU-
TUCA BiA BUKOPWUCTAHHA Coni, TOAI BaLl
xNi6 6ysne 3HauHo Gisblue B po3Mipi.

10. Anua
Ahus NoninwyoTb CTPYKTYpY xniba,
36arayvyoTb MOXMBHUMW PEYOBUHAMMU,
36inbWwytoTb xNi6 y po3mipi Ta HapaoTb
0c06/1BOro cMaky. MNpu BUKOPUCTaHHI,
noTpibHO OUNCTUTK ANUA BiA WKapanynu
i po3Miwaru.

11. XXup, BepwukoBe macno i onisa
Xup Hapae xniby M'akicTb i 4o3BONSE
36inbWwnTK TepMiH 36epiraHHsa. Beplkose
Macno, nepej A0AAaBaHHSAM B TiCTO, Cnif
po3TonuTn abo HapizaTu ManeHbKMMU
LIMaTOYKaMMU.

12. PosnywyBayu gns Ticta
Po3nywyBay ansa TicTa 3a3Buyan BUKOpU-
CTOBYETbCS ANA NpUroTyBaHHs xniba 3a
npuckopeHoto nporpamoto (Ultra Fast).
13. XapuyoBa coaa
Mae Ti x dyHKuUii, Wo i po3nywysay Ans
TicTa. MoXe BUKOPUCTOBYBATUCH pa3oM 3
posnymyBaqu Ans TecTy.

14. Bopa Ta iHWi pignHm
Boaa € Heo6xiAHMM KOMMOHEHTOM ANs
BUrotoeneHHsa xniba. Hanbinew ontnma-
NbHa TemnepaTtypa BOAM ANS NPUroTyBaH-
H4a Ticta 20 ° -25 °C. Boay MOXHa 3aMi-
HWUTW CBIXKMM ab0 PO3YMHHUM MOJSIOKOM. Y
AeaKuUX peuenTax BUKOPUCTOBYIOTLCS
(pPYKTOBI COKM (A61YYHUIA, anesbCuHO-
BWIN, TMMOHHWI Ta iH.)
MIPA IHFPEAIEHTIB
BaxnMBo CTporo AoTpMMyBaTUCS Mipun
iHrpeaieHTiB, 3a3Ha4veHoi B peuenTi. Bu-
KOPUCTOBYWTE MipHY YalluKy i MipHY 50X~

KY.
1. PianHa

KinbKkicTb BOAW, MONOKa BUMIpAIOTb 3a
[0rMoMOoroto MipHoi 4awku. MNicnsa 3saxy-
BaHHSA KYXOHHOIO XWUPY, pPeTeNbHO BU-
MUIATE MIpHY YallKy.

2. Cyxi nopoluku

Cyxi nopoLllkn NoBUHHI 36epiratucs B
po3cmMnyacToMy cTaHi. nsg ToO4YHOro 3Ba-
XXYBaHHS 3rnaAbTe NOPOLWOK Yy vawlui no-
naTtkow. HagMipHa KinbKicTb BNANHE Ha
6anaHc peuenTa. Mpu BUMipOBaHHI Cyxux
iHFPEAIEHTIB Y HEBENIMKIN KINbKOCTI, BUKO-
PUCTOBYIMTE MipHY JTIOXKY.

3. Mopaaok agoAaBaHHS IHFpedieHTIB
Hopﬂ,qon( AoAaBaHHA iHrpeAieHTIB HacTyn-
HWW: PiAVHA, AAUA, CiNb, CYXE MOJIOKO |
7.4. He 3amouyiiTe BCe 60p0LuH0 y BOAI.
LOpixayKi MOXKHA KNacTu TiSIbKU Ha CyXy
noBepxHI0. He aoaasavite B ApiKAXI Cinb.
Micns Toro sk Ticto 6yae 3amiwaHo, cur-
Han CrnoBiCTUTb Bac Npo Te, WO MOXHa
aoaasatv GPYKTH i iHWI iHrpedieHTn. Sk-
wo Bu 3aBYacHo agoaacte GpyKTH, BUMIiY-
Ka MO)Ke BTpaTWUTW apoMat nicns 4OBroro
nepeMiwyBaHHs. BukopucrtoBytoum pyHK-
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Lit0 NMPU3YNMUHEHHS BUMIKaHHSA, HE BUKO-
pVCTOBYMTE MPOAYKTH, WO WBWAKO NCy-
I0TbCS, TaKi AK AKLUS, MONOKO, DPPYKTU i T.
A.

YCYHEHHS HECTIPABHOCTEMN

CAa He-
AocTa-
THbBO.

Mpobne- MeTon
Ma Mpuumna YCYHEHHS
BUMKHITb
xniboniy-
Buai- Ky i npo-
NeHHA Ha Harpi- YUCTITb
oMy 3 BalibHOMY Harpisa-
BEHTU- €/leMeHTi € | JIbHUN
nauin- YaCTOYKM eNeMeHT,
HOro XapuyoBuX 6yabTe
oTBOpY npoAyKTiB, | obepex-
B Npo- xup abo Hi,
ueci pOC/IHHE nam’atan
BUMi- macno Te npo
KaHHS BUCOKY
Temnepa-
TYDY.
HuxHs Buriman-
cKopu- Xni6 nepe- | Te xni6 3
HKa 6yBaB y [EeKun
xniba npoueci Bigpa3sy
3aHaa- nipirpisy nicns
TO TOB- | AOBIM Yac | BUMiKaH-
cTa HS
Micnsa
TOro, K
xni6 6yB
BUMHSA-
Tpya- ™R, 3a-
HOLLi TicToMiwa- nunTe
npu nKa wWinb- AeKo
cnpobi HO Npuns- rapsvoto
BUMHS- rac€ no BOAOKO i
™ xni6 | peko 3anuwTe
3 leKo Ha 30
XBUJINH,
nobpe
npomMui-
Te
Obpatio Bubepitb
HEeKopeKT- Ko
i PEKTHY
Hy 1po nporpa-
Komno- | rpamy Bu- M
HEHTU niKaHHS. Y-
noraHo
BUMi- Mig vac HSCESFO
waHi, po6oTH P fite Ui
noraHe porpamu iHyrpep.ie-
BUNi- 6yna Hatu- | ot a
KaHHS. CHyTa KHo- | poiti
nka "~
CTAPT/CT | MPOrpa
on MYy 3HO-
BY.

He Bigk-
puBawiTe
yacto
KPWLLKY,
MNig vac KpiM §IK
poboTn ansa po-
MaLlnHU AaBaHHS
6yna kpu- iHrpeaieH-
wKa BigK- TiB. lNe-
puBanacs peKkoHae-
KifbKa Tecs, Wwo
pasis. nicns
BiAKpU-
BaHHS
KpuLLKa
3aKkpuTa.
Mig yac He Buko-
poboTH puero-
MallnHU Bywte L
Biabynacs :_'HTrMpeéule
Tpusana I'IOl-I,Hin
BIACYTHICTb nporpa-
CTpyMy B My 3HO-
Mepexi. BY.
Hatuc-
HiTb KHO-
- nKy
Muro CTAPT/
avcn- cror,
nes 3aHaaTo BiAKNIO-
“H.HH~ | BWCOKa yiTh
nicns TeMnepa- WHYPp
HaTUC- Typa BCe- | XWBJEH-
KaHHs peavHi HA, BWIA-
KHOMKM xni6oniykn | MiTb  Ae-
CTAPT/ Ko, Aaun-
cton Te xJi6o-
niyui
OXOJIOHY-
™
3aHaaTo
3 6arato
o ' .
= ApiXKAXIB,
3 Xni6 3aHaaTo
z nigHi- 6araTto
® MaeTb- | BOpOLUHa, 12
o cs 3a- He,U,OCTa_T'
o HaaTo HbO coJl
& wBenako | abo ge-
3 AKUX TXHIX
- uMx iHrpe-
DI€EHTIB.
Xni6 Hemae
BCiM ApiXAXiB
f.‘é Sip,- abo 3aHaa- 1/2
HiMa- TO Mano
€TbCA Crapi abo
abo npocTpo- 5
nigHi- yeHi Apix-
Ma€Tb- K.

PignHa
3aHaaTo
rapsJa

Y apixaxi
noTpanwna
BOJa

Coprt 60-
pOLUHa He
niaxoanTb
abo npo-
CcTpouyeHe
60poLlHO.

3aHaaTo
6araTo abo
3aHaaTo
HepocTaT-
HbO pian-
HU.

1/2/7

HepocTat-
HbO UYKpY

1/2

3aHaa-
TO 6a-
raTo
TicTa,
o He
BMiLLa-
E€TbCSH B
neui

3aHaaTo
Benuka
KiNbKiCTb
ApbKAXiB

3aHaaTo
Benumka
KiNbKiCTb
MOJSI0Ka
BMNMBAE
Ha yTBO-
peHHs
ApDKOXIB.

1/2

Mpoci-
AaHHS
TicTa
BCepe-
OVHI
xniba

Ob6’em TicTa
6inble
06’emy
neka | Tic-
TO He po3-
MilLYETbCSA
B Aeui.

1/6
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Hemae
ApKAXIB,
abo Hepo-
cTaTHSA
KiNbKiCTb.
Opixaxi
BTpaTUIN
aKTUBHICTb
yepes 3a-
HaaTo BU-
COKY TeM-
nepatypy
BOAM, 3Mi-
LyBaHHA i3
cinnto, abo
yepes Hu-
3bKYy TeM-
nepaTypy B
npuMilleH-
Hi.

1/3/8

Xni6
NopoXx-
Hin
BCepe-
AVHI

3aHaaTo
6araTo
6opowHa
abo Hepo-
CTaTHbO
pianHN.

1/2/7

Mano papi-
xaxis abo
uykpy.

1/2

3aHaaTo
6araTo
pyKTiB,
OpoLIHa
rpy6oro
nomony
ab0 iHWnX
iHrpeaieH-
TiB.

Yepes
npocTpo-
yeHe 60-
POLIHO i
Tenny soay
TicTO nig-
HiMa€eTbCSA
3aHaaTo
WBWNAKO i
byxaHeupb
nagae ne-
pea noyat-
KOM BUNi-
KaHHS.

Hemae coni
abo Hepo-
CTaTHbLO
UyKpy.

1//2

3aHaaTo
6araTo
pianHu.
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Bopo- Mg yac

LHO 3amily-

npuam- | BaHHA 60-

nao [0 | pOLWHO Ha 10
noeep- | CTiHKax He

XHi 6yno 3a-

xniba MILIaHo.

3aHaaTo
6araTo a6o
HepocTaT- 7
HbO piau-
Xni6 He HY.
z_llf':c';a' PeuenTn 3
Bcepe- piakumMm
ANAHI IHrpesieH-
Tamu, §K, 2/7
Hanpu-
Knag, no-
rypt.
3aHaaTo
6araTo 7/8
BOAMU
lMopwvc- | BigcyTHicTb 2
Ta coni
CTpYK-
Typa
TicTa
Bai?e' BaraTo
A pianHu,
BoAa 3a- 1/3
HaaTo ra-
pava.
(6)6’eM Xni-
a 3aHaaTo
BEINKUN 6/9
ONa OEKW.
3aHaaTo
6araTo
6opouwHa, 6
ocobnmBo
ans 6inoro
Mopuc- | xni6a.
Ta, 3aHaaTo
HeBU- 6araTo
neyeHa | APPKAXIB 9
noeep- | abo Hepo-
XHS CTaTHbO
Cofli.
3aHaaTo
baraTo 1/2
UyKpy.
Conoaki
iHrpegieH-
TN, OKpIM 1/7
| uykpy
FeDiBHT | ni6 e
4k 3 | BOCTaTHLO
oxonoaxe-
FPYAO- | i (he 8
yKamMmu
Bcepe- BUXOAUTb
AVHI. napa)

1. NpaBUNbHO BUMIpIONTE IHFPEAIEHTH.
2. MNMepeBipaAnTe KiNbKiCTb i HASBHICTb
BCiX AOA@HUX IHTPEMIEHTIB.

3. BukopucTtoBynTe iHWY pianHy abo
[anTe i 0XONOHYTM A0 KiMHATHOI TeM-
nepartypu.

4. lopanTe iHrpeAieHTU, 3a3Ha4yeHi B
peuenTi, 3pobiTb HEBENNKY AMKY B
LleHTpi bopowHa i 3acunTe noapibHeHi
Apixaxi abo cyxi ApixAaXi, He gonycka-
04N KOHTaKTYy APiXAXIB 3 PiANHOIO.

5. BUKOPUCTOBYWTE TiflbKWN CBiXi iHrpeai-
EHTU.

6. YMeHLWIiTb 3aranbHy KiNbKiCTb iHrpeai-
€HTIB, He 3acTocoByWTe binblwe 6opoL-
Ha, HDK BKa3aHo B peuenTi. 3MeHWiTb
KiNbKiCTb iHrpeaieHTiB Ha 1/3.

7. BigkopuryiTe KinbKicTb pianHu. SKLWo
BUKOPWUCTOBYIOTbCS IHIPEAIEHTH, WO Mic-
TATb BOJIOTY, KifIbKiCTb A0AAHOI PiANHM
noBuHHa 6yTn NpoONoOpLiNHO 3MeHLeHa.
8. Biapa3y nicna BUMIKaHHA BUTAMHITb
xni6 3 AeKo i 3anuwTe Noro ocTuraT Ha
pewiTyi He MeHwWwe 15 XBUAKH.

9. 3MeHWIiTb KiNbKiCTb APiKAXIB abo yCix
iHrpeaieHTiB Ha 1/4.

10. He 3mawyniTe aeko!

TexHIYHi XapaKTepUCTUKM

MOTYXHiCTb: 550BT
Po6oua Hanpyra: 220-230B
Cuna cTpymy: 2.5A
Po6oua uacTtoTa: 50y
KoMnnekTtHicTb

Xni6oniy

MipHuWi1 cTakaH
MipHA NOXKKA.....eeeieeieiieeieee e e
IHCTpyKUia 3 ekcnnyaTauii 3

rapaHTiiHUM TasloHOM 1 wr.
KHura peuenTis 1 wT.
YnakyBaHH$ 1 wr.

besneka HaBKOJIMWIHbOIO Cepeno-
Buula. YTunisauyis.

Bu MoxeTe AonoMorTu B
OXOPOHi HAaBKOJINLLHBLOIO
cepeposuwal

I

Byab nacka, [OTpMMymnTeCh

MicLleBMX NpaBu: nepepa-

BalTe Hernpautoye enekT-
pv4He obnagHaHHSA y BiAMNOBIAHUN LEHTP
yTunisauii Bigxoais.

Bupo6Huk 3anuwac 3a co6oto npaso
BHOCWTM 3MiHM B TeXHiuHi xapakTe-
PUCTUKM | AnM3aiiH BUpPOGiB.
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Saturn

MEXJIYHAPOJHBIE TAPAHTUMHBIE
OBA3ATEJBCTBA

INTERNATIONAL MANUFACTURER’S
WARRANTY

MIKHAPO/HI TAPAHTIHHI
30bOB'SI3AHHA

MEZINARODNI ZARUKA
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GB
INTERNATIONAL MANUFACTURER’S WARRANTY

The Warranty is provided for the period of 2 years or more if the Law on User
Right of the country where the appliance was bought provides for a greater mini-
mum warranty period.

All terms of warranty comply with to the Law on Protection of the Consumer Rights and
are governed by the legislation of the country where the product was bought.

The warranty and free of charge repair are provided in any country where the product is
delivered to by Saturn Home Appliances or authorized representative thereof, and where
no restriction of import or other legal provisions interfere with rendering of warranty ser-
vices and free of charge repair.

Cases uncovered by the warranty and free of charge repair:
1. Guarantee coupon is filled in improperly.
2. The product has become inoperable because of the Buyer’s nonobservance of the ser-
vice regulations indicated in the instruction.
3. The product was used for professional, commercial or industrial purposes (except for
the models, specially intended for this purpose that is indicated in the instruction).
4. The product has external mechanical damage or damage caused by penetration of the
liquid inside, dust, insects and other foreign objects.
5. The product has damages caused by non-observance of the rules of power supply from
batteries, mains or accumulators.
6. The product was exposed to opening, repair or modification of design by the persons,
unauthorized to repair; independent cleaning of internal mechanisms etc. was made.
7. The product has natural wear of parts with limited service life, expendables etc.
8. The product has deposits of scale inside or outside of fire-bar elements, irrespective of
used water quality.
9. The product has damages caused by effect of high (low) temperatures or fire on non-
heat resistant parts of the product.
10. The product has damages of accessories and nozzles which are included
into the complete set of product shipment (filters, grids, bags, flasks, cups, covers, knifes,
sealing rings, graters, disks, plates, tubes, hoses, brushes, and also power cords, headphone
cords etc.).
On the warranty service and repair, please contact the authorized service centers of
“Saturn Home Appliances”.
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Ccz
MEZINARODNI{ ZARUKA

Zaruka se poskytuje na dobu 2 roky.V piipad¢ ze Zakon na ochranu spotiebitele dané
zem¢ nafizuje del§i dobu, prodluzuje se zaruka na tuto dobu.

Veskeré zaruéni podminky odpovidaji Zakonu o ochrané prav uzivateld a jsou fizené za-
konodarstvim statu, kde byl vyrobek koupen. Zaruka a bezplatnad oprava se poskytuji v
kazdém staté,kam jsou vyrobky dodané spolecnosti ,,Saturn Home Appliances™ nebo jejim
zplnomocnénym zastupcem a kde nejsou zadna omezeni na dovoz nebo jiné pravni
predpisy omezujici poskytnuti zarucniho servisu a bezplatné opravy.

Piipady,na které se zaruka a bezplatna oprava nevztahuji
1. Zarucni list je vyplnén nespravné.
2. Vyrobek byl poskozen kvili tomu,ze zakaznik nesplnil pravidla pouzitiktera jsou
uvedena v navodu.
3. Vyrobek byl pouzivan k profesionalnim, komerénim nebo primyslovym cilim (kromé
modelti specialné urcenych pro tyto cile,coz je uvedeno v navodu).
4. Vyrobek ma vnéjs$i mechanicka poSkozeni nebo poskozeni,vyvolana tim,ze se dovnitf
dostala tekutina,prach,hmyz a jiné cizi predméty.
5. Vyrobek ma poskozeni,ktera jsou vyvolana nesplnénim pravidel napajeni od baterii,sité
nebo akumulatord.
6. Vyrobek rozebirali, opravovali nebo ménili jeho konstrukei lidé, kteti nebyli zplnomoc-
néni k oprave, bylo provedeno samostatné ¢isténi vnitfnich mechanizmi a pod.
7. Vyrobek ma pfirozené opotiebov ani dild s omezenou dobou pouziti,spotiebnich mate-
riald atd.
8. Vyrobek ma vrstvu usazeniny uvniti nebo zvenku termoelektrickych ohtivact, bez
ohledu na kvalitu pouzivané vody.
9. Vyrobek ma poskozeni,ktera jsou vyvolana plisobenim vysokych
(nizkych) teplot nebo ohné na termonestabilni ¢asti vyrobku.
10. Vyrobek ma poskozené prislusenstvi a nastavce,které jsou dodané spolu s vyrobkem
(filtry, sit’ky, sacky,banky,misy,vika,noze,
Slehace,struhadla,kotouce,talife,trubky,hadice kartace a také sitové snury, sluchatkové
snury atd.).

V otazkach zaruc¢niho servisu a oprav se obracejte na autorizovana servisni stiediska
spolecnosti ,,Saturn Home Appliances.

34

RU
MEXJIYHAPOJHBIE TAPAHTUMHBIE OBSI3ATEJIBCTBA

lapanTHs Ha W37ENMe MPErTOoCTaBIsIeTCs Ha CPOK 2 roja nin Ooliee B ciiydae, ecii 3aKo-
HOM O 3aIlluTe NpaB HOTpeOHTeneil CTpaHbl, B KOTOpOW OBLIO MPHOOpPETEHO H3JENHE,
MPeTyCMOTPEH OONBIINI MUHUMAIIBHBIA CPOK TapaHTHH.

Bce ycioBus rapaHTHM COOTBETCTBYIOT 3aKkOHY O 3alllUTe MpaB IoTpeOuTeneil u pe-
TYJIMPYIOTCSI 3aKOHOJATENILCTBOM CTPaHBI, B KOTOPOH NpHOOpeTeHo m3nenue. [apantust n
OecrtaTHBII PEMOHT MPEAOCTABIIIOTCS B JII000H CTpaHe, B KOTOPYIO M3JIENHe
nocrasisiercsi komnanuer «Saturn Home Appliances» win ee yIolTHOMOYEHHBIM TpescTa-
BUTENIEM, U TJI€ HUKAKUE OFpPaHUUYEHHs 110 UMIIOPTY WIH APYrHe NpaBOBbIE MOMOXKEHUS HE
NPEMATCTBYIOT MPEAOCTABICHUIO FApaHTUIHOTO 00CITY)KHBaHHS M OECIUIaTHOIO PEMOHTA.

Ciy4an, Ha KOTOpbIe TapaHTHs M 0eCIUIATHBIM PEMOHT He PACIIPOCTPAHSIOTCS
1. lapaHTUITHBINA TalOH 3allOTHEH HENPABUIBHO.
2. W3nenve BBINIIO U3 CTPOs M3-3a HecoOmoneHus IlokynaTenem mpaBuil JKCILTyaTalluH,
yKa3aHHBIX B MHCTPYKIIHH.
3. N3nenue ucronb30Baiock B MpogecCHOHATBHBIX, KOMMEPYECKUX I MPOMBIIUICHHBIX
Hesix (Kpome CreruaibHO NMpeJHa3HaueHHBIX JUIsl TOTO MOJENEH, 0 4eM yKa3aHO B WH-
CTPYKILIHN).
4. Nznenve uMeeT BHENIHWE MEXaHHMUYECKHE TIOBPSKACHHS WM TIOBPEKICHHUS, BbI-
3BaHHBIE T[IOMAJIAaHUEM BHYTPb JKWJIKOCTH, TIBUIM, HACEKOMBIX U Jp. TOCTOPOHHHX
MPEIMETOB.
5. Wznenvie nmeeT NMOBPEX/ICHNUS, BhI3BAHHBIE HECOOMIOACHUEM NPaBHJI ITUTAHUS OT OaTa-
pel, ceTH WM aKKyMyJISITOPOB.
6. Mznenve nmonBeprainoch BCKPBITHIO, PEMOHTY MM W3MEHEHUIO KOHCTPYKIMH JIMIAMH,
HE YIOTHOMOYEHHBIMH Ha PEMOHT; IPOM3BOIMIACH CAMOCTOSITEIbHAS YHCTKAa BHYTPEHHHUX
MEXaHU3MOB H T.1I.
7. U3nenue uMmeeT ecTECTBEHHBIH U3HOC YacTell ¢ OrpaHMYEHHBIM CPOKOM CITYXKOBI, pac-
XOIHBIX MaTEpPHUAJIOB U T.1I.
8. N3nenue nmeer oTIOKEHHE HAKUIK BHYTPH WM cHapyku TOHoB, He3aBHCHMMO OT Ka-
YyecTBa UCTIONb3yEeM O BOJBI.
9. Nznenvie umeer MoBpexk/ieHHsI, BEI3BAHHBIC BO3/ICHCTBUEM BBHICOKHX (HU3KHX) TeMIepa-
TYp WY OTHS HAa HETEPMOCTOWKHE YaCTH U3/IEIHSL.
10. Mznenue uMeeT MOBPEXACHHUS NPUHAISKHOCTEH M HACAIOK, BXOISIIUX B KOMIUIEKT
NocTaBKU n3zenusi ((UIBTPOB, CETOK, MEIIKOB, KOJO, yall, KPbIIEK, HOKEH, BEHYHKOB,
TEpPOK, ITUCKOB, TapeJoK, TPYOOK, IUIAHIOB, IIETOK, a TaKXKE CETEBHIX HIHYpPOB, LIHYPOB
HayIIHUKOB U T.11.).

ITo Bompocam rapanTUiiHOTro 00C/Iy:KMBAHUSI M PEMOHTA o0panaiiTech B clienuaIu-
3MpPOBaHHbIE CEPBUCHBIE HEHTPHI (pupmbl «Saturn Home Appliances».
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