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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.

Read this booklet thoroughly before using and save it for future reference

IMPORTANT SAFEGUARDS:

Before using the electrical appliance, the following basic precautions should always be

followed:

1. Read all instructions

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

rating plate.

3. Do not operate any appliance with a damaged cord or plug or after the appliance

malfunctions, or is dropped or damaged in any manner. Return appliance to manufacturer

or the nearest authorized service agent for examination, repair or electrical or mechanical

adjustment.

4. Do not touch hot surfaces. Use handles or knobs.

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 manufacturer may

cause injuries.

9. This appliance is not intended for use by persons (including children) with reduced

physical, sensory or mental capabilities, or lack of experience and knowledge, unless they

have been given supervision or instruction concerning use of the appliances by a person

responsible for their safety. It is not advised to use this appliance by children under 14

10. Children should be supervised to ensure that they do not play with the appliance.

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

12. Extreme caution must be used when moving an appliance containing hot oil or other

hot liquids.

13. Do not touch any moving or spinning parts of the machine when baking.

14. Never switch on the appliance without properly placed bread pan filled ingredients.

15. Never beat the bread pan on the top or edge to remove the pan, this may damage the

bread pan.

16. 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.

17. Never cover the bread maker with a towel or any other material, heat and steam must
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The arrow
shows
how to turn the

be able to escape freely. A fire can be caused if it is covered by, or comes into contact with
combustible material.

18. Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect,
turn any control to OFF, then remove plug from wall outlet.

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

20. Do not use outdoors.

21. Save these instructions Measurin g cup

Household use only

Know your bread maker
S
Hook —L_ ¥
.I G Vl
0

Measuring spoon

o Lid

View window

Bread pan

Control panel

Kneading  blade
(not shown but at
the bottom of the

pan loose

Housing

Function Introduction

1.BASIC
2. FRENCH
3. VWOE WWHEAT

4 UK

5. SVEET 9. JAV

6. LLTRA FAST-1 10. CAKE

7. ULTRA FAST-11 11. SANDVCH
8. DOJGH 12. BAKE

LIGIr MO UMDARK 1.0LB 1.5LB

The operation
time for each
program.

This indicates the
program you have
chosen.

Hook

G

AFTER POWER-UP

As soon as the bread maker is plugged the power supply a beep will be heard and “ 3:00”
appears in the display after a short time. But the two dots between the “3”” and “00” don’t
flash constantly. The arrow points to 450 g and MEDIUM. It is the default setting.

START / STOP

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 time display begin to flash and the program starts. Any other button is
inactivated except the “START/STOP” button after a program has begun.

To stop the program, press the “START/STOP” button for approx. 3 seconds until a beep
confirms that the program has been switched off. This feature will help to prevent any
unintentional disruption to the operation of program.
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MENU

It is used to set different programs. Each time it is pressed (accompanied by a short beep)

that the program will vary. Press the button continuously the 12 menus will be cycled to

show on the LCD display. Select your desired program. The functions of 12 menus will be
explained below.

1. Basic: kneading, rise and baking normal bread. You may also add ingredients to add
flavor.

2. French: kneading, rise and baking with 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. This setting has
longer preheat time to allow the grain to soak up the water and expand. It is not
advised to use the delay function as this can produce poor results.

4. Quick: kneading, rise and baking loaf with baking soda or baking powder. Bread
baked on this setting is usually smaller with a dense texture.

5. Sweet: kneading, rise and baking the sweat bread. For baking the crisp and sweet
bread.

6. Ultra fast-1: kneading, rise and baking 450 g loaf in a shortest time. Usually the

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

7. Ultra fast-II: the same as above, but applicable for 750 g loaf.

8. Dough: kneading and rise, but without baking. Remove the dough and shaping it to
make bread rolls, pizza, steamed bread, etc.

9. Jam: boiling jams and marmalades.

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

11. Sandwich: kneading, rise and baking sandwich. For baking light texture 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.

LOAF SIZE

Press this button to select the Loaf size of the bread. Please note the total operation time
may vary with the different loaf size.

DELAY (TIME + or TIME -)
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 before your bread is ready by pressing the “TIME
+ 7or “TIME - ”. Please note the delay time should include the baking time of program.
That is, at the completion of delay time, there is hot bread can be serviced. At first the
program and degree of browning must be selected, then pressing “TIME+” or “TIME-"
to increase or decrease the delay time at the increment of 10 minutes. The maximum delay
is 13 hours.
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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 TIME+ or TIME - 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: For time delayed baking, do not use any easily perishable ingredients 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 continued automatically within 15 minutes, even without pressing
Start/stop button. If the break time exceeds 15 minutes the memory cannot be kept and the

bread maker must be restarted , But if the dough is no further than the kneading 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 and 34.

WARNING DISPLAY:

1. If the display shows “H:HH” after the program has been started, (see below figurel) the
temperature inside is still too high. 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 “E:EE” after you have pressed START/STOP, (see below figure2)
the temperature sensor is disconnected please check the sensor carefully by Authorized
expert.
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Figure 1 Figure 2
.For the first use
1.Please check if all parts and accessories are complete and free of damage .
2.Clean all the parts according to the latter section “Cleaning and Maintenance”
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 assembly them, so the appliance is ready for using.

How to make bread

1. Place the pan in position, then turn it clockwise until they click in correct position. Fix

the kneading blade onto the drive shafts. turn the kneaders clockwise until they click into

place. It is recommended to fill holes with heat-resisting margarine prior 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 pan. Please keep to the order mentioned in the recipe.

Usually the water or liquid substance should be put firstly, then add sugar, salt and flour,

always add yeast or baking powder as the last ingredient. In case of heavy dough with high

Rye or wholemeal portion we advise to reverse the order of ingredients. i.e. to fill in first

the dry yeast and flour ,and finally the liquid to get a better kneading result.

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

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.

. Press the Menu button until your desired program is selected.

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

. Press the LOAF SIZE button to select the desired size.(450 g or 750 g)

. Set the delay time by pressing Time+ or Time- 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.

10.For the program of BASIC, FRENCH, WHOLE WHITE BREAD, SWEET,

SANDWICH, a long 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.

11.0nce the process has been completed 10 beeps sound will be heard. You can press

START/STOP button for approx. 3-5 seconds to stop the process and take out the bread.

Open the Lid and while using oven mitts, firmly grasp the bread pan handle and gently

pull the pan straight up and out of the machine.
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Caution: the Bread pan and bread may be very hot! Always handle with care.

12.Let the bread pan cool down before removing the bread. Then use non-stick spatula to
gently loosen the sides of the bread from the pan.

13.Turn bread pan upside down onto a wire cooling rack or 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 before slicing.
15.1f 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 and then shut power
supply down.

16. When do not use or completely operation, 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 the hand to remove the kneading blade.

Special introduction

1. Quick breads

Quick breads are made with baking powder and baking soda that activated by 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. These 2 settings can

bake bread in 58 minutes , the bread is a little more dense in texture. Ultra fast I is for

baking 450 g bread while Ultra fast II is for 750 g. please noted ingredient of water should
be hot water in the range of 48—50°C, you must use a cooking thermometer to measure
the temperature. The water temperature is very critical to the performance of baking. If the
water temperature is too low the bread will not be rise to expected size; if the water
temperature is too high it will kill the yeast prior to rising, which also will largely effect
the baking performance.

Cleaning and Maintenance

Disconnect the machine from the power and let it cool down prior to cleaning.

1. Bread pan: Rub inside and outside 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 approx.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: The lid can be removed for cleaning. First open the lid and lift up to
the angle of 45 degree between the lid surface and level, then pull the lid toward outside
until it falls off, Clean the lid inside and outside with a slightly damp cloth. after having
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finished cleaning the lid, place it at the above angle, fix the left side of lid first, then push

the right side into the opposite slot until it clicks in the correct position .
4. Housing: gently wipe the outer surface 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 the lid is closed.

Introduction of bread ingredients

1.

Bread flour

Bread flour has high content of high gluten (so it can be also called high-gluten flour
which contains high protein), it has good elastic and can keep the size of the bread
from sunken after rising. As the gluten content is higher 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 ingredients of making bread.

. Plain flour

Plain flour is made by mixing well-chosen soft and hard wheat and applicable for
making express bread or cakes.

. Whole wheat flour

Whole wheat flour is made by grinding whole wheat, 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 and bread flour to achieve best results.

. Black wheat flour

Black wheat flour, also named by “rough flour”, is a kind of high fiber flour that is
similar to whole wheat flour. To obtain the large size after rising it must be used in
combination with high proportion of bread flour.

. Cake powder

Cake powder is made by grinding soft wheat or low protein wheat, which is specially
used for making cakes. Different flour seems to be alike, Actually yeast performance
or absorbability of various flour differs largely for growing areas ,growth reasons ,
grinding process and storage life. You may choose flour with different trademark to
test, taste and compare in local market, and select the one which could produce the
best result according to your own experiences and taste.

. Corn flour and oatmeal flour

Corn flour and oat flour are made by grinding corn and oatmeal respectively, they
both are the additive ingredients of making rough bread, which are used for
enhancing the flavor and texture.

.Sugar

Sugar is very important ingredient to add sweet taste and color of bread. While it
helps to yeast bread as nourishment. white sugar is largely used. Brown sugar,
powder sugar or cotton sugar may be called by special requirements.

. Yeast

Yeast passes doughy yeasting process, then produces carbon dioxide ,making bread
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expand and inner fibre soft. however, yeast fast breeding needs carbohydrate in sugar
and flour as nourishment.

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

Stsp .active dry yeast =1 tsp. instant yeast

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

Yeast must be stored in refrigerator as it will be killed at high temperature, before use
check the date and storage life of your yeast. Store it back to the refrigerator as soon

as possible after each use. Usually the failure of bread rising is caused by the dead
yeast.

The ways described below will check whether your yeast is fresh and active or not.

(1) pour 1/2 cup warm water (45-50°C) into a measuring cup
( 2 )Put 1 tsp. white sugar into the cup and stir, then sprinkle 2tsp. yeast over the water.
( 3 ) Place the measuring cup in a warm place for about 10min. Do not stir the water.

(4 ) The froth will be up to 1 cup. Otherwise the yeast is dead or inactive.

9. Salt
Salt is necessary to improve bread flavor and crust color. But salt can also restrain
yeast from rising. Never use too much salt in a recipe. if you don't want to use salt ,
omit it. And bread would be larger if without salt.
10. Egg
Eggs can improve bread texture, make the bread more nourish and larger in size,
add special egg flavor to bread. when using it must be peeled and stirred evenly.
11. Grease ,butter and vegetable oil
grease can make bread be soft and delay storage life. Butter should be melted or
chopped to small particles prior use, so as to be stir evenly when you take it out
from refrigerator.
12. Baking powder
Baking powder mainly is used to rise the Ultra Fast bread and cake. As it do not
need rise time and produce gas which will form bubble or soften the texture of
bread utilizing chemical principle.
13. Soda
The same principle as above. It can also used in combination with baking powder.
14. water and other liquid
Water is essential ingredient for making bread. Generally speaking, water temper-
ature between 20°C and  25°C is the most proper. But the water temperature should
be within 45-50°C  for achieving rising speed for make Ultra Fast bread. The water
may be replaced by fresh milk or water mixed with 2% milk powder, which may
enhance bread flavor and improve crust color. Some recipes may call for juice for

the purpose of enhancing bread flavor, eg : apple juice, orange juice, lemon juice
and so on.

Ingredients weight
One of important step for making good bread is utilizing proper amount of ingredients.
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It is strongly suggest to use measuring cup, measuring spoon to obtain accurate amount,
otherwise the bread will be largely influenced.

1. Weighing liquid ingredients

Water, fresh milk or milk powder solution should be measured with measuring cups.
Observe the level of the measuring cup with your eyes horizontally.

When you measure cooking oil or other ingredients, clean the measuring cup thoroughly
without any other ingredients.

2. Measure dry powder

Dry powder should be kept in natural and loose conditions, level the cup mouth
gently by blade to ensure accurate measure.

3. Ingredient sequence

The sequence of placing ingredients should be observed, generally speaking, the
sequence is: liquid ingredients, eggs, salt and milk powder etc. When Placing the
ingredients, the flour can't be wet by liquid completely. The yeast can only be
placed on the dry flour. Exclusively, yeast can't touch with salt. After the flour has
been kneaded for some time and a beep remind you to put Fruit ingredients into
the mixture. If the fruit ingredients are added too early the flavor will be diminished
after long time mixing. When you use the delaying function for a long time, never
add the perishable ingredients such as eggs, fruit ingredient.

Trouble shooting guide

3.Stir resistance is too
large so that kneader
almost can’t rotate and
stir adequately

Check kneader hole, then take
bread pan out and operate
without load, if not normal,
contact with the authorized
service facility.

Display “H HH”
after pressing

The temperature in bread

Press “start/stop” button and
unplug bread maker, then

is too thick

that water is losing too
much

No. Problem Course Solution
Some ingredients adhere | Unplug the bread maker and
Smoke from | to the heat element or | clean the heat element, but be
1 ventilation  hole | nearby, for the first use, | careful not to burn you,
when baking oil remained on the | during the first use, dry
surface of heat element operating and open the lid.
Keep bread warm and
Bread bottom crust leave bread in th? bread Take bread out soon without
2 pan for a long time so

keeping it warm

It is very difficult

Kneader adheres tightly

After taking bread out, put
hot water into bread pan and

evenly and bake
badly

is improper

3 . immerge kneader for 10
to take bread out to the shaft in bread pan minutes, then take it out and

clean.
4 Stir ingredients not | 1.selected program menu | Select the proper program

menu

2.after operating, open
cover several times and
bread is dry, no brown
crust color

Don’t open cover at the last
rise

5 “start/stop” maker is too high to | take breaq pan out and open
button make bread. cover until the bread maker
cools down
Check whether bread pan is
Hear the motor | Bread pan is fixed | fixed properly and dough is
6 noises but dough | improperly or dough is | made according to recipe and
isn’t stirred too large to be stirred the ingredients is weighed
accurately
Bread size is so Yeast 1s too much ortﬂogr Check the above factors,
7 large as to push 'tf)oer)ifuezins e(;erinVoan:erlli reduce properly the amount
cover temperature is too high according to the true reasons
No yeast or the amount
of yeast is not enough,
. moreover, yeast ~may Check the amount and
Bread size is too | have a poor activity as f N t
8 small or bread has | water temperature is too ber ormanccil ot yeas:[
no rise high or yeast is mixed 1ncreaset the er;wronmen
together with salt, or the temperature properly.
environment temperature
is lower.
Dough is so large The amount of liquids is o
9 to overflow bread | S° much as to makp Redgce the amount (?f .hlqulds
pan dough soﬂ. and yeast is | and improve dough rigidity
also excessive.
Il);)[i\?ggrﬂ:;lé 1@;10’1 Srt:gll% Use bread flour or strong
. | dough rise powder.
Bread collapses in . -
the middle parts 2.Yeast rate is too rapl.d Yeast is used under room
10 . or yeast temperature is
when baking t00 high temperature
doue 2. Excessive water makes According to the gbility of
dough too wet and soft. absorbmg water, adjust water
on recipe
1 Bread weight is | 1.Too much flour or short | Reduce flour or increase

very large and

of water

water
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organization
construct is too
dense

2.Too many fruit
ingredients or too much
whole wheat flour

amount of
ingredients

Reduce the
corresponding
and increase yeast

Middle parts are

1.Excessive  water or
yeast or no salt

Reduce properly water or
yeast and check salt

12 | hollow after -
. 2.Water temperature 1s
cutting bread . Check water temperature
too high
1.There is strong
Bread surface is glutinosity ingredients in Do no‘F add.strong glutinosity
bread such as butter and ingredients into bread.
13 | adhered to dry
owder bananas etc. .
P 2. Stir not adequately for | Check water and mechanical
short of water construct of bread maker
If baking color is too dark for
the recipe with excessive
Crust is too thick | Different recipes or | sugar, press start/stop to
and baking color is | ingredients have great | interrupt the program ahead
1a | too dark  when | effect on making bread, | 5-10min of intended finishing

making cakes or
food with
excessive sugar

baking color will become
very dark because of
much sugar

time. Before removing out
the bread you should keep the
bread or cake in bread pan for
about 20 minutes with cover
closed
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Specification

Working voltage: ~ 220-230 V
Working frequency: 50 Hz
Power: 600 W
Current: 2.7TA

Set

Bread maker ........... Ipc

Instruction manual . 1pc
Warranty book ....... Ipc
Cooking book ......... Ipc
Package ................. Ipc

Environment friendly disposal
N You can help protect the environment!
Please remember to respect the local regulations: hand in the non-working
electrical equipments to an appropriate waste disposal canter.
— quip pprop P

The manufacturer reserves the right to change the specification and design of goods.
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XJIEBOIIEYKA

YBaxkaeMblii MOKynaTeJb!
Io3apasasiem Bac ¢ npunodpeTrennemM u3eausi TOProBoii Mapku «Saturn». YBepeHbl, YTO HALIH
u3iesHst OyIyT BepHBIMHU M HAIeKHBIMH IIOMOLIHIKaMH B Bamem 1omannem xo3siiicrse.

OCHOBHBIE MEPBI TIPEJOCTOPOXHOCTH:

[Ipn wcnonp30BaHUM BIEKTPOOOOPYNOBAHUS HEOOXOAWMO COONIONATH OCHOBHBIE MEpPHI
MIPEAOCTOPOKHOCTH:

1. IIpouTuTe BCIO MHCTPYKLIUIO.

2. Ybenurech, 4TO TEXHUYECKHUE XapaKTEPUCTUKH Balllel CETH COBIAAIOT C yKa3aHHBIMHU
MIPON3BOIUTEINEM.

3. He ncnionp3yiite X11€00M€UKy C MOBPEXKICHHBIM IIHYPOM ITUTAHUS WM CETEBOM BHIIKOM,
a TaKXKe NpH 0OHAPYKEHUH HETIONIa/I0K WK TTOBpeKAeHHH. He npITaliTeck peMOHTUPOBAThH
ycTpoiicTBO camocrosaTenbHo. OOparurecs B OiKalIINil aBTOPU3NPOBAHHBIN CEPBUCHBIN
LEHTP AJ1s1 KBATH(UIIMPOBAHHOTO OCMOTpPa HIIM PEMOHTA.

4. He «xacaiitrecs ropsunx mnoBepxHocred. Mcmomesyite pyuku. Tak kak pyuka
pacriooxeHa BO3JIe JEKOPaTUBHBIX METAIIMYECKUX BCTABOK, PEKOMEHAYETCSl OTKpPhIBaTh
KPBIIIKY, UCITONB3YsS KYXOHHYIO IPHUXBATKY, CTapasch He KacaThCsi BCTaBOK. CyIiecTByeT
PHCK OXora.

5. Bo wu3bexaHue TOpaXEHUs OIEKTPHYECKMM TOKOM HE TOrpyXaWTe UIHYp,
LITETICENbHYIO BUJIIKY HJIH KOPITYC YCTPONCTBA B BOAY HJIH APYTYIO KHKOCTb.

6. OTkirounTe YCTPOWCTBO OT CETH, €CIM HE HCIONb3yeTe €ro, Nepei CMEHOW WU
3aMEHOM COCTaBHBIX YacTeil U OYUCTKOM.

7. He mo3BomnsiiTe, 4T00OBI IIHYp MUTAHHUS CBUCAJ HA KPAard CTONA FIJIU COMPHKACAJICS C
ropsideil MOBEPXHOCTHIO.

8. Mcronp30BaHMe JOMOMHATENBHBIX KOMIDIEKTYIOMINX HE PEKOMEHYeTCsl U3TOTOBUTEIEM
npudopa, Tak Kak 3T0O MOKET TOBPEIUTH PUOOp.

9. JlaHHOE YyCTPOWCTBO HE MPEHAa3HAYEHO ISl HCIIOJIb30BaHUsI JIULAMH C OTPaHHYEHHBIMU
(U3MYECKUMH, YYBCTBUTEIFHBIMH MIIM YMCTBEHHBIMH CIIOCOOHOCTSIMH, a TaKKe JINIAMU,
HE MMEIOIIMMH OIbITAa W 3HAHWI, €CIM OHM HE HaXOIATCs MON HaONOICHHEM WM He
MONYYMIIM MHCTPYKLIMH IO WCIIONB30BAHUIO YCTPOKMCTBA OT JIMIA, OTBETCTBEHHOTO 32 UX
Oe3omacHOCTh. He pekoMeHyeTcst HCIIONb30BaTh YCTPOUCTBO JIETSM B Bo3pacte 10 14 ner.
10. HeoOxomaum 0coObIiA IPUCMOTP, €CITH IPUOOP UCIIONB3YETCs BO3JIC ICTCH.

11. He pa3smemiaiite xye0Oornedky BOJIHM3M WIM Ha ropsueil ra30BOM WMIIM DJIEKTPUYECKOH
IUINTE WU B HArPETOH TYXOBKE.

12. UpesBbIuaiiHas OCTOPOKHOCTE TPEOyeTCs MpH MepeMeeHHU PUOopa, COIepPIKaIIero
ropsiuee Maclio Wi JPYTrue ropsune XKHUIKOCTH.

13. He kacaiiTech BpamIaromyxcs 4acTeii MalluHbI B IIPOIIECCe paboThI

14.Huxorna He BKIIIOUaiTe npudop 0e3 JOKHBIM 00pa3oM 3alloiTHEHHBIX HHTPEHEHTOB.
15. AKKypaTHO H3BJIEKaiTe JIOTOK, HEOPEKHOE 0OpAIlEeHHE MOXKET IIOBPEIUTH €TO.

16. He wucnone3yiiTe MeTaIMYecKyr0 (ONBrYy WIM Jpyrue MaTepuallbl BHYTPH
XJIeOONEYKH, ITO MOXKET CTaTh IPUYNHON KOPOTKOTO 3aMbIKaHHSI.
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17. I[J'IH obecreueHus HOpMaHLHOﬁ BCHTHUISIOWMKU U BO n30exKaHne PUCKa BO3HUKHOBCHUS
noXxapa HHKOrga HE HaKpLIBaﬁTC XHC6OHC‘-IKy IIOJIOTCHIEM HJIN JIFOOBIM Apyrum

MaTepHraioM.

18. CHayana mofcoeIMHUTE IIHYP B THE3J0 MpHOOpa, 3aTeM MOAKIIOYNTE K ceTH. YTOOBI
OTKIIIOUUTH, ycTaHoBuTe perymarop B nonoxenne OFF (BBIKJL), 3arem orkimiounte OT

CETH.
19. He ucrione3yiite mpubop B ENAX, HE YKa3aHHBIX B TAHHON WHCTPYKIWH.
20. He ucnonb3yiiTe ycTpolCTBO BHE MOMEIIECHUSI.

21. CoxpaHHTE 3TU UHCTPYKIHH.

Kppbimka
CmotpoBoe
OKOLLIKO
Crpenxkoit
IIOKa3aH
3aMOK
HPOTUBHSA
[IpoTuBeHn
ITanens
yIIpaBICHUsA

Tectomemanka (He MOKa3aHO
Ha PUCYHKE, HAXOJHUTCS Ha JTHE
IIPOTUBHS)

Konmve

MepHsblii cTakaH

MepHhas noxka
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Bxirouenue
[Tocne moxxiroueHUst K CETH pa3facTcsl 3ByKOBOM cuUrHai, Ha aucmiee nossurcs "3:00".

Touku mexay u «3» u «00» murarr. CTpenka Mo yMoOlIYaHUIO yka3biBaeT Ha 450 r u
CPEJHSISL. [TporpaMma 1o yMOIMYaHUIO — «1».

CTAPT/CTOII

3amyck ¥ 3aBeplIeHHe BHIOPaHHOH MPOrpaMMBbl JUIsl BBITIEKAHMSI.

Jnst Bxmrouenus mporpammsel HaxMmute kHonky "CTAPT/CTOIN". Ilpu 3tom pasmactest

KOPOTKHMH 3BYKOBOM CHTHaJ, JBE€ TOYKM B HKOHKE IIOKa3a BpEMEHH OylyT MUrarh,
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3aropurcs uHaukatop. Ilocne Bkmrouenus kHonku "CTAPT/CTOII" Bce npyrue KHONKH
CTaHOBATCA HEAKTUBHBIMU. JIIS OCTAHOBKM MPOrpaMMbl HaXXUMaTe KHOIKY
"CTAPT/CTOII" B TeueHne NpHOMM3UTENBHO 3 CEKyHJ, TOKAa 3BYKOBOW CHTHAJ He
MOATBEPAUT, YTO TporpamMMma ObUTa BBIKIFOYEHA. JTa OCOOEHHOCTH MO3BOJUT H30EkKATh
HCHaAMCPCHHOI'O MMPEPhIBAHNS BBIIIOTHECHUS 3aITaHHOU ITPOTrpaMMBbI.

MEHIO
I/ICHOJH)?)yeTCSI JJI YCTAaHOBKH PAa3JIMYHbIX IPOrpaMM, KOTOPBIC U3MCHAIOTCA MNPU KaKIOM HaXaTUH

(Ha)xaTHe COMpPOBOKIACTCSI KOPOTKHM 3BYKOBBIM CHTHaoM). [Ipu HenmpepbIBHOM Haxkarnu 12 MeHIo
OyoyT MOSIBIATECS B nukimaeckoM nopsiake Ha KK monutope. Beibepure xemaeMyro nporpammy.
Onncanne QyHKIHI

1. OcHOBHOI XJ1€0: BEIMEIIIMBAHUE TECTA, MOABEM TECTA, BBIIICKAHHE O0OBIYHOTO XJIe0a.

2. ®panuy3ckmii xe0: BBHIMENIMBAaHME TECTa, IOABEM TECTa, BBIIEKAaHHE C Ooree
JUTHTSITFHBIM CPOKOM ToAbeMa. XJied, MCICYCHHBIH TaKAM CIOCOOOM, OOBIYHO HMEET
XPYCTALLYIO KOPOUKY U JIETKYIO CTPYKTYPY.

3. ITmeHn4HbIH XJ1e0: BEIMEIINBAaHAE TE€CTA, IOABEM TECTa, BHINIEKaHNE XJieba C UCHOIb30BaHHEM
MYKH 13 IeTbHOTO0 3epHa. OyHKns ¢ Oonee [UIMTEIHHBIM OJOrPEBOM MO3BONISET MyKe U3 EIEHOTO
3epHa BIUTATh BJary. [Ipu 3ToM He)KenaTelbHO NCIIONb30BaHne (DYHKINH 33€PIKKH BBITIEKAHNSL.

4. BricTpbIii XJ1€0: BEIMEIINBaHAE TECTA, TIOABEM TECTa U BEITIEKAaHHUE C HCIIOIb30BAaHUEM ITHILCBOH
COIBI WJIH PA3PBIXJIUTENS IS TecTa. XJ1ed, HCIIeUeHHBIH TaKuM CII0CO00M, 0OBIYHO HE ITOXHIMAETCS
110 OONBIINX pa3MepOB M MIMEET IJIOTHYIO CTPYKTYPY.

5. Cnaakuii xJie6: BEIMCIITBAaHUE, TTIOJIHEM U BBITICKAHUE CIIAIKOTO XJ1e0a ¢ XPyCTAIIeH KOPOIKOM.

6. YabTpa-ob1cTphIii-1: BeIMeniBanue, ogseM 1 Bblekanue 450 r xeb6a B KOPOTKHH cpok. Xiieo,
TIPUTOTOBJIEHHBIN TaKUM CIIOCOOOM OOBIYHO MEHBIIIE B pazMepe U ¢ Oonee rpydoil CTPYKTypoH, 4eM

TIPATOTOBIIEHHBIH TP MOMOIIX TporpamMmMsl Quick.
7. Yabrpa-6bicTphrii-1I: To ke caMoe Kak OnmMcaHo BEIIIE, HO TPAMEHHUMBII 11 X1e6a 750 1.
8.TecTo: BHIMENIMBAHME W TIOABEM TecTa Oe3 BBINEKaHUS. [0TOBOE TECTO HCIONB3YHTE IUIS

IIPUTOTOBJICHUA 6yn0qe1<, IHAOUbI U T.A.
9. I[)KeMZ IIPUT'OTOBJICHUE BapCHbA U JIPDKEMaA
10. Kekc: BbBIMCHIMBAHUE, IOABEM H BBIIICKAHUEC TECTa C HCIIOJIB30BaAHUEM HHH.IGBOf/i COJIbI WJIN

Ppa3pBIXJIUTENS I TeCTa.
11. CaeHaBHMY: BBIMCIIUBAHUE, TOXBEM TECTA JUIS COHABHYEH. J[JIsl MPHUTOTOBIICHHS JIETKOTO XJieba ¢

TOHKOI1 KOPOUYKOH.
12. Beinexkanme: TONBKO BBHINEKaHWE Oe3 3aMENIMBAHUS W MOxbeMa. TakKe HCHONb3YeTcs IS

YBEJIMYCHUA CPOKA BLITICKAHUSA.

IBer

Bri6op mBera kopoukn: CBETJIAS, CPEIHSISA, PYMSIHASL. HaxMute 3Ty KHOIKY, YTOOBI
BBIOpATH JKemaeMbIid 3D PEKT.

PASMEP BYXAHKH
Haxxmute 11 BEIOOpa pasmepa xieba.
TTomuuTe, pazmep xiieba BIHsSET Ha 00IIee BpeMsl IPUTOTOBICHHSI.

OYHKIUSA 3AJEPKKHA (BPEMSI+ uiim BPEMS - )
Jln1s ycTaHOBKM BpeMEHH Hadasla PUTOTOBJICHHUSI NCITONB3YHTE NaHHYIO (PyHKIHMIO. YCTaHOBUTE CPOK
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3anepxku HakuMas " BPEMS +" wmn " BPEMSI - ". [loxanylicra, HOMHHTE, YTO BpeMsI 3aeP>KKHI
JIOIDKHO BKJIFOYHUTH BPEMSI BBITIEKAHUS. TaKUM 00pa3oM, MpH 3aBEpPIICHUH BPEMEHHU 3a/ICPIKKH, BEI
MOTyIHUTe CBeXXMH ropsamii ximeb. CHauanma BBIOEpUTE NPOrpaMMy U CTENEHb ITOIKapHBAHMS
kopoukd, 3areM Haxkmute " BPEMS + "umu "BPEMSI - "9T00BI yBeNWYNTE WM YMEHBIIHTE BPEMs
3a7ep>KKH (mIar cyerTdyrka paBeH 10 MuHyTam). MakcumanbHOE BpeMst 3aIep>KKH 13 Jacos.
Hampumep: cefiuac 20 gacoB 30 MUHYT, €CIIM BBl XOTHTE MTOIYIUTH TOTOBBIN X110 K 7 4acam yrTpa, K
npumepy, dyepe3 10 yacoB 30 MUHYT, BEIOEpUTE TIPOrpaMMYy, IIBET KOPOUKH, pazMep xiIeda 1 HaXMUTE
BPEMS + unu BPEMSI - noka Ha mucriee He nosutcest 10:30 (Bpems 3aiepykku). 3aTeM HaXMUTE
kHonky CTAPT/CTOII nns Bruttodenus nporpamMmsl. Ha skpane OyneT oroOpaskaThcs ocTaBmieecs
BpeMsi 10 okoH4YaHWs mporpammel. K 7 wacam y Bac OymeT cBexuil ropsamii xne6. Xmebd
aBTOMATHUYECKH ITOIOrPEBACTCS B TEUSHHE OJJHOTO Jaca MOCIIe 3aBEPIICHHS BBITTIEKaHMS.

Buumanue: npu 3adepoicke 6bineKanus He UCHONb3Ylime OblcCmponopmawuecst npooyKmol, makue Kaxk
Alya, YerbHoe MONOKO, hPyKmbl, 080w 1 m.o.

ABTOMATHUYECKHWM IMTOJAOIPEB
X1e6 aBTOMATHYECKH MOJOTPEBACTCA B TCUCHUE OTHOTO Yaca IOCIIC 3aBEpIICHHS BhINICKaHus. st
n3piedcHus xyeda Haxmute kHonky CTAPT/CTOIL.

MNAMATH

Ecnmn BO BpemMsi IIPUTOTOBNICHHS IPOMAZET  DJICKTPUYECTBO, AaBTOMATHYECKOE
MIPUTOTOBJIEHHE NPOJOIDKUTCS uepe3 15 MuHyT, pake 0e3 HaKaTusi KHOIKH
“CTAPT/CTOI”. Ecnu snexrpuyectBa Her Oonbmie 15 MuHYT, xseboredb HYXHO
BKIIIOYUTH caMocTosTeNbHO. Ho ecnmi Tecto B mpoliecce 3aMelIMBaHus, HY)KHO HaXaTh
KHOTIKY “CTAPT/CTOII” 75 3amycKa IporpaMMBI ¢ Hadaja.

YCJ0OBUA JJIsI HOPMAJIBHOT'O ®YHKIITMOHUPOBAHUSI

Xiebormeybr MOXET pabdoTaTh MPH Pa3HYHBIX TEMIEparypax, OJHAKO NP HU3KOH
TeMIepaType TECTO MOXKET MOJHATHCS HE TaK XOpOIIO, YTO TOBJIUSACT HA €ro pa3Mmep u
CTpYKTYpy. PexoMenagyemas temneparypa nomenienus ot +15°C no +34°C.

MPEIAYIIPEXIAIOIINE 3HAKH:

1. Ecnm mocrte 3amycka mporpaMMel Ha auciutee orodopaxkaercs "H:HH" (pucynok 1), 9T0 03Hauaer,
YTO TEeMIIepaTypa BHYTPH CIIHMIIKOM BBICOKA M IPOrpamMMa JO/KHA ObITh OcTaHOBiIeHa. OTKpOHTE
KPBIIIKY U TaiiTe Xiebormedke ocThITh B TeueHue 10 - 20 MUHYT.

2. Eciu ocne Haxarust kuonku “CTAPT/CTOIN” Ha mucruiee orobpakaercs "E:EE" (pucyHok 2),
9TO O3HA4YaeT, YTO MATYUK TEMIIepaTypbl HE YCTAHOBJICH IODKHBIM oOpasoM. OOparurech B
ABTOPU3MPOBAHHBIN CEPBUCHBII LICHTP JUIs BHISIBIICHUS HETIOMAIKU U ¢ YCTPaHCHHUSL.
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LI GHT MEDIUM DARK 1.0LB 1.5LB LI GHT MEDI UM DARK 1.0LB 1.5LB

N Cc.CC
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HOEPEJ ITPUMEHEHUEM
1. Ybenurech B HAINYUH U UCIIPAaBHOCTH BCEX AJIEMEHTOB.
2. Oumcrure Bce deMeHTH cortacHo rae «Y XO 1 OUUCTKA»
3. Bxumounre nporpaMmy Brinekanue u porpeBaiite 6e3 MHrpeaneHToB B TeueHne 10 MUHYT.
Tlocne oxmaskaeHHS OYNCTHTE EIe pas.
4. BeIcymmTe Bce MIEMEHTHI B COOEpHTE, anmapaT TOTOB K SKCILTyaTaIliH.

MIMPUTOTOBJIEHUE XJIEBA

1. BcraBere mpoTHBEHH M TPOKPYTHTE IO YacOBOH CTpENKE MO MOABICHMS MIETJKA.
YcraHOBUTE TECTOMENIANKY B BEAYIIME Bajbl, NMOBEPHHUTE IO YacOBOH CTpEJKE IO
TIOSIBJICHUS  Iendka. [lepen ycTaHOBKOM TECTOMENIAIKH PEKOMEHAYeTCsl 3allONHHUTh
OTBEPCTHUSI MAPrapHHOM HJIM IPYTHM SKHPOM, 3TO ITO3BOJIMT CHU3UTh YPOBEHB MPUITHITAHHS
TECTa K JIOMACTSIM TECTOMEIIAIIKH.

2. 3arpy3uTe WMHTPEAHEHTH B NPOTHBEHb NpHIEpKHBasCh perenta. OOBIYHO B MEPBYIO
odepenb 3alIUBaeTCs JKHIKOCTh, 3aTeM NOOaBISETCs caxap, COlb, M MyKa. JpodoKd,
TIMIIEBAs COAA M Pa3pBIXIIUTENb JOOABISIOTCS B MOCIENHIO odepens. [1pu nirorosneHnn
xJyieba U3 3epHa TPyoOoro MoMoJa WA PrKaHOTOo Xjieba, PeKOMEHIYeTCs U3MEHHTH TIOPSIIOK
3aKJIaJbIBAaHIS MHTPEIUSHTOB: CHaYajla 3arpy3uTh CyXHe APOXCKH M MYKY, B MOCIETHIOIO
odepenb T00ABUTh JKUIIKOCTb.

3. Cphenaiite yrmyoneHue B MyKe U 100aBbTe Tyaa npoxokd. Cienante 3a TeM, 9YT00bI JPOKKH

HE CONPHKACAINCH C CONBIO WX JKUIKOCTBIO.

3aKpoiiTe KPBIIIKY U MTOAKIIOUYATE ITHYP MUTAHMS K PO3ETKE.

Haxxmure knonky MEHIO st Be160pa skenmaeMoii mporpaMmel.

Haxxmure knonky HHBET nist Be1Gopa 1iBeTa KOpOUKH.

Haxmure knonky PASMEP BYXAHKM s BeiOopa skenaemoro pasmepa (450 T unm

750 1).

YcranoBuTe BpeMs 3aIepyKKU €CITH 9TO HEOOXOIIMO.

. Jlist magana pa6orsl Bitounte kHonky “CTAPT/CTOIT”.

10. TIporecc mpuroroBienns mo nporpamvam OCHOBHOM XJEB, ®PAHI[Y3CKHI
XJIES, IIUEHWYHBIA XJIEB, CJAAIKHANA XJIEB, COHABUAY conpopoxaaeTcs
JUIMHHBIM ~ 3BYKOBBIM ~ CHTHQJIOM, O3TO TOBOPHUT O HEOOXOOVMOCTH J00aBICHHS
uHrpeueHToB.  OTKpOiiTe KPBIIKY M 3arpy3uTe WHIPSAMCHTHI. BO BpeMs BbINCKAHUS
BO3MOXKEH BBIXOJ ITapa depe3 BeHTHIISIIHOHHBIE OTBEPCTHSI, 3TO HOPMAJIBHO.

11. 10 XOpOTKHMX 3BYKOBHIX CHTHAJIOB C€OOOMIAT 00 OKOHYAaHWM IIPOIEecca BBITIEKAHUS.
Haxnmaiire xHonmky CTAPT/CTOII B TeueHme npuONMM3WTENBHO 3-5 CeKyHI, YTOOBI
OCTaHOBHUTB MPOIECC U BHIHYTH XJIeO.

OtkpoiiTe KpbIlIKY. HCronb3ys MPUXBATKH MPOKPYTHUTE IMPOTHBEHb MPOTHB YacOBOW

CTPEJIKH ¥ aKKypaTHO BBIHETE €r0 U3 XJICOOEUKH.

12. Tlpwm momomtw JIoaTky akKypaTHO OTAEIHTE Kpas Xjieba OT MPOTHBHSL.

NNk

© %
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Buumanue: nomnume o mom, umo npomueeHv u Xjied mozym Oblmb OUEHb 20pAUUMU,

0y0bme 0CmMOpPOICHBL U 6Ce20a UCNONB3YIIME NPUXCAMKU.

13. IlepeBepHHTE TPOTHBEHb BBEPX JTHOM HAJ YHCTOH IOBEPXHOCTHIO M aKKypaTHO
BCTPSAXHUTE JUIS U3BICUCHHUS X1e0a.

14. AkxypaTHO M3BIIEKUTE XJIeO U oXyaauTe B TedeHue 20 MUHYT.

15. Eciu B MOMEHT 3aBEpIICHHUS BBHITNIEKAHHS BBl OTCYTCTBYETE B TOMEIICHUH WIM He ObLia
Hakara kHonka CTAPT/CTOII, xme6 OyneT aBTOMAaTH4ecKH MOIOTPEBAThCS B TedeHue 1
gaca.

16. BwIkirouaiiTe anmapar U3 CETH, €CITH HE UCIIOIB3YETE JIONTOe BPEMSL.

Buumanue: neped napezanuem xneba omoenume 10nacms mecmomemianky om xieoa npu

nomowyu Kprouxa (exooum ¢ komniexm). He omoenaiime nonacme pykamu, noMHume, 4mo

meMnepamypa ciuuiKoM 6blCoKa.

MMOJIE3HAA UHO®OPMAIUS

1. BnicTpoe Bhinekanue

[Tpn BeImekannu xyeba yCKOPEHHBIM CIIOCOOOM IPHMEHSIOTCS ITUIIEBAst COa U Pa3phIXIIUTENb,
AKTUBHPYEMbIC KHUAKOCTBIO M BBICOKOI TemrepaTypoil. JIJis yinydlleHHs BKYCOBBIX Ka4yeCTB
PEKOMEHAYeTCs 3arpyKaTh JKHIKOCTh Ha THO MPOTHUBHS, a CHIITy9He WHIPEIHEHTH CBEPXY, T.K.
IIPH NIEPBOHAYATIBHOM BBIMEIIMBAHUK TECTA CHITYYHE MHIPESAUCHTBI MOTYT IIJIOXO Pa3MeLIaThCst
1 OCTaThCsl B YTONIKaxX HMPOTHBHS. B 3ToM citydae ormennTe CHITydne MHTPEAUCHTHI OT CTEHOK
TP HOMOIIH IITIATeJIs.

2. YCcKOpeHHOe BbINIeKaHHE

[Tpn oMo YCKOPEHHOTO BBITIEKAHHS BBl MOYKETE TIPUTOTOBUTH XJIeO B TEUEHHUE OIHOTO Yaca,
IIpH 5TOM OH OyIeT MMeTh Golee MIOTHYIO CTpykTypy. IIporpamma YJIBTPA BBICTPBIN I
MpefHa3HadeHa i Beimekanuss xmeba 450 1, mporpamma YJIBTPA BBICTPBLIN 11
MpeHa3HadeHa s Bhimekanus xieba 750 r. [lomHmTe, 4TO Boma, noOaBnsiemas B TECTO,
OIbKHA KMMeTh Temreparypy or 48°C mo 50°C, ucrombs3yiTe TEepMOMETp UIsl H3MEpPEeHUs
TEMIIepaTypsl BOABI, 3TO OYEHb BAKHO IS TOTYYEHHS XOpOIero Tecta. Boma Hu3Kol
TEMITepaTypsl MOXET CTaTh MPUYUHONH HEJOCTAaTOYHOTO ITOABeMa TecTa, BOMA CIIMIIKOM
BBICOKOH TEMIIepaTypbl MOKET YHHITOKHUTH JIPOXKIKH, YTO TAKOKE HOBJIHSET HA MOIBEM TeCTa.

YXOI U OUYUCTKA

[lepen ouncTkOM BCerna BEIKIIOYANTE anapar U3 po3eTKU U JaiTe eMy OXJIaJUuThCs.

1. TIpoTHBeHB: MPOTPHUTE MPOTHBEHb BHYTPH W CHAPY)KH TPU TTOMOIMU MSTKOW TKaHW. He
HCIIONB3YUTE JIJISl TIPOTHPAHUS TpyOble W aOpa3uBHBIC MaTepHaJbl, YTOOBI HE ITOBPEIUTH
MIPOTUBOIIPUTAPHOE ITOKPBITHE.

2. TecroMenianka: €Clii y BaC BO3HUKIU TPYIHOCTH ITPH U3BJICUCHUH TCCTOMCIIAIKH U3 BaJia,
HalOJIHUTE ammnapar Terwlod BomolM M ocraBbTe Ha 30 MUHYT, 3areM H3BIEKHUTE
TecToMenanky. [IpoTpuTe mpW MOMOIIM MSTKOW BIaXHOH TKaHHW. TecToMmeniaika M
MIPOTUBCHB MPEHA3HAYCHBI JJIS1 MBIThS B IIOCYIOMOCYHON MaITHE.

3. Kpeimka ¥ CMOTPOBOE OKOIIIKO: TPOTPUTE KPBIIIKY BHYTPH W CHApYKH TPU ITOMOIIA
MSITKOH BJIQXKHOM TKaHH.

4. Kopmyc: akkypaTHO HpPOTpPHUTE KOPITyC BIaKHOW TKaHblo. He mcmonbsylite aOpasnBHEIE
MaTepHabl, 9ToOBl He TOBPEANTH TOKpHITHE. He morpyxkaiite xopiryc B Boxy.

5. Tlepex tem kak yOpaTb xJyieOOINEUKy Ha COXpaHEHHE, YOeIUTeCh, YTO OHAa MOIHOCTHIO
OCTBLIa, YOepUTE MEPHYIO JIOKKY U TECTOMEIIATIKY BHYTPh M 3aKPONTE KPBIIIKY.

NH®OPMALIUA O IPOOAYKTAX
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1.  Myxka msg xeba

Myxka s xmeba MMeeT BBICOKOE COIEep)KaHWe KICHKOBHHBI (TAakKe HA3BIBACTCA MYKOI C
BBICOKHUM COACPIKAHHUECM KJIEHKOBHHBI U GCHKOB), 06naz[aeT BBICOKOH 3JIaCTHYHOCTBIO. MyKa C
0osiee BBICOKHM COACPIKAaHUEM KJIEMKOBHMHEI ITO3BOJISIET BBINMEKATH XJI€0 OOIBIIOro pasmepa.
MyKa SIBIISIETCS. HANOOIIEE BasKHBIM HUHIPEAUCHTOM IS MIPUTOTOBICHUSA xeba.

2. OObryHAs MyKa

HonyqaeTc;I IIyTéM CMCIIMBAaHUA TIIATCIIBHO OTOGpaHHI)IX TBEPABIX MW MATKUX COPTOB
MIEHUIbL, UCITOIB3YETCA AT GI)ICTpOl"O BBIIIEKAHHUS XJieba 1 TIPUTOTOBJICHUS KCKCOB.

3. Myka #u3 HeITpHOro 3epHa

MyKa U3 MCJIBHOIo 3€pHa COHACPIKUT OOJIbIllE KIEHKOBUHEI U ITHUTATEILHBIX BCUICCTB. Xﬂe6,
NPUTOTOBIICHHBI M3 TakoH MyKH OOBIYHO HEOONbIIMX pa3MepoB. MHOrme pements!
npeajiararor CMEIINBaHUEC OOBIYHOM MYKH U3 ICJIBHOI'O 3€pHa.

4.  Myka rpyboro moMmomna

Myxka rpy0oro momona 1mo CTpykType HalOMHHAET MyKy M3 IENBHOTo 3epHa. s JOCTIDKeHHS
HOpMAJIbHOI'O IOABbEMA TECTa HCO6XOZ[I/IMO KOM6I/IHI/Ip0BaTI) MYKY rpy60ro ImomMoina ¢ MyKOﬁ
st XJie0a.

5. Myka ans cno0sr

MyKy JUIsL CZ[O6I)I noIy4aroT u3 COpPTOB MSTKOM IMMICHUIIbI HJIM MIICHHUIIBI C HHU3KHUM
cozepxaHueM Oerka, KOTopasi Hauboree MOAXOUT [UIsl PUrOTOBNICHHS KekcoB. Ha kasecTBo
IpOXOKEH W MYyKH BIHSIOT YCIOBHSI HPOM3BOICTBA, XpaHeHWs M oOpaborku. [lompobyiite
TIPOIYKTHI Pa3HBIX MPOU3BOANTEIICH, YTOOBI BEIOPATh HAaNOOIee MOIXOISIIHHA.

6. KykypysHas v OBCsSHast MyKa

KykypysHyto u OBCAHYH0O MyKy @OJIYy4alOT M3 KyKypy3sl M O0BCa COOTBETCTBEHHO.
I/Icnom,syerc;I JUIA YCUJICHH S BKYCOBBIX Ka4€CTB xeba u3 MYKH rpy60r0 IIoMojJa.

7. Caxap

Caxap SABJIACTCS Ba)XHBIM KOMITIOHCHTOM [IJId NMPUAAHUA NPOAYKTY CIaAOCTH WU alll€THUTHOIO
neera. Takke OH OYCHBb BaXKeH JUIS Iporecca padoTsl Apoxokei. Hambonee pacmpocrpaneH
OeJTbIii caxapHBIH MEeCOK, peKe MCIONb3YIOTCS KOPHIHEBEIH caxap WM caxapHas ITyIpa.

8. Hpoxoxu

JpoxoKky BBIpaOaThIBAIOT YIVIEKHUCIBIA Ta3, IPHIaBasi TECTy 00bEM U PBIXJIIOCTb, NPH
9TOM JyIsl Ooriee OBICTPOro OPOKEHUS IPOXOKEH HEOOXOAUM YITIEBOA B caXxape U MyKa
KaK MUTATEIbHOE BEIIECTBO.

| yaifHas JT0)KKAa aKTMBHBIX CYIIEHBIX OPOACKEN = % YalfHBIX JIOKKH PacTBOPHMBIX

JIpOXOKEN
1,5 JaliHBIX JIO)KEK aKTUBHBIX CYHIEHBIX APOXOKeH = 1 yaifHas NOXKKa pacTBOPUMBIX
JIpOXOKEH
2 4alfHBIX JIO)KKM aKTHBHBIX CYIIEHBIX ApoxoKel = 1.5 JaiiHble JIOXKKH pacTBOPUMBIX
JIpOXOKEN

XpaHUTh APOXKKH CIeTyeT B XOIOJWIBHHUKE, HE MOABEPrarb BO3/AEHCTBUIO BBICOKOM
temrieparypsl. [lepen ynorpebneHreM npoBepsTe CPOK T'OAHOCTH U CPOK XPaHEHHUS.
VcniopyeHHbIe APOXIKH Yallle BCEro CTAHOBSITCS IPUYMHOM He TIOIHBIIErocs TeCTa.
OmnpeneneHue rofHOCTH APOACKEH:

1) 3aneiiTe B eMKOCTh 72 cTakaHa Teruioi Bogsl (45°C-50°C)

2) nobGaBbre 1 YaliHyIO JIOKKY caxapa B CTakaH M pa3MellaiTe, CBepXy 100aBbTe 2
YalHbIE JTOXKKH IPOXOKEH

3) ocTaBbTE MEPHBIH CTakaH B TeruioM Mecte Ha 10 munyT. He B30anThiBaiite Boxy.

4) APOXIKN JOJIKHBI BCIICHUTHCA M YBCJIMYHUTLCA B pasMEpe, €CIIN 3TOro HE MpOM3011I0,
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JPOXOKH HE TIPUTOTHBI TS yIOTPEOIeHHS

9. Comp

Conp  sIBIIeTCS BaXXHOH BKYCOBOM 00AaBKOH, a Takke HEOOXOAMMBIM KOMIIOHEHTOM JUISt
oOpa3oBaHust Kopouku. OIHAKO, CONb MOXKET IIIOXO BIIMSTH Ha MPOIECC MOogbeMa Apoxoked. Ber
MOXXETE COBCEM OTKa3aThCsl OT MCIIONB30BAHMS COIM, TOT/[Aa BaIll XJI1eO OyneT 3HAIUTeIbHO OonbIe B
pa3mepe.

10. Sitma

Sliia nenaror xi1eb NUTaTeIbHBIM U OOIMBIINM B pa3Mepe, PHIAIOT OCOOBIH BKYC.

11. XKup, cmuBodHOE, pacTUTETHHOE MACIIO

XKup npunaer xyeby MATKOCTh M MO3BONSET MPOUTUTH CPOK XpaHeHHs. CIMBOYHOE Macio Imepen
J100aBIICHHEM B TECTO CIEAYeT PacTONUTh MIIM Hape3aTh MAaICHbKUMH KYCOIKaMH.

12. Pa3peIxnutens i TecTa

Pazperxsurens U1 Tecta OOBIYHO WCHOMB3YeTCS ISl TIPHTOTOBIEHHS XiIeba IO YCKOPEHHOI
nporpamme (YibTpa-ObICTpEIiT)

13. INumesas coma

Wmeer Te ke QYHKINHN, YTO U Pa3phIXJIATENb U TECTa

Bona, apyrue xuakoctu

Boma sBnsiercst HEOOXOMMMBIM KOMIIOHEHTOM JUIS M3TOTOBIeHMs xieba. Hanmbomee onmrmmansHas
TeMIepatypa BOABI Uil mpuroroBieHus Tecta 20-25°. [lpm msroroBneHun xieba YCKOPEHHBIM
croco0OM BoOIa JODKHA WMETh Temreparypy 45-50°. Bomy MOKXHO 3aMEHHUTH CBEXHM WA
PacTBOPUMBIM 2% MOJIOKOM. B HEKOTOPBIX penentax HCIONb3yIOTCS (QPYKTOBBIE COKH (SI0IOUHBIH,
amneT,CHHOBBIN, JIAMOHHBIN U JIP.)

KOJIMYECTBO 1 MEPA UHI'PEJIUEHTOB

BaxxHo cTporo mpunepkuBaThCsl MEpHl MHIPEMCHTOB, YKa3aHHOH B perenTe. Vcmons3yiiTe MepHbIi
CTaKaH ¥ MEpHYIO JIOKKY.

MEPA UHT'PEAJUEHTOB

BaxxHo cTporo mpuaepKMBaThCS MEphl HHTPEIUEHTOB, YKa3aHHOM B  peIeNTe.
Hcnonp3yiiTe MepHBIN CTakaH U MEPHYIO JIOKKY.

1. B3BemmBaHue *KUJKOCTEH

Bony, cBexee M cyxoe MOJOKO MEPSIOT MEPHBIMU cTakaHamH. [locne B3BelIMBaHUS
KYXOHHOT'O JKHpa, TIIATETbHO BHIMOMTE MEPHBIN CTaKaH.

2. B3BelnuBaHue CyXux MOPOIIKOB.

Cyxue nopoIIKH JOIKHBI COXPAHSATHCS B PHIXJIOM COCTOSHUU. [{Js1 TOUHOTO B3BEILIUBAHUS
CIVIaJIbTe MOPOUIOK B CTakaHe JionaTkod. Upe3amMepHOoe KOIMYECTBO MOKET MOBIUATH Ha
OamaHc perenta. [Ipy W3MEpPEHUM CYXUX WHTPCIUCHTOB B HEOONBIIOM KOJNHUYECTBE,
HCIIOJIB3YITE MEPHYIO KPYXKKY.

3. [Mopspok mo0aBICHHUSI HHTPETUCHTOB.

[Mopsmok mM00aBICHUS HHIPEAMCHTOB CICAYIOIIMH:  JKUIKOCTH, SHIA, COIb, CYyXO€
MOJIOKO U T.J. He 3amauuBaiite BCIO MyKy B Boje. JIpOX>KH MOXKHO KJIaCTh TOIBKO Ha
CyXyI0 MOBEpXHOCTh. He no0aBsiiiTe B IpoXoku coiib. T1ociie Toro Kak TecTo 3aMECHUTCs,
CUTHAJI OMOBECTUT BAC O TOM, YTO MOXHO 00aBNIATh PpyKThL. Eciu BBl paHbIe BpeMeHH
n00aBHUTE (PPYKTHI, BBHIIICYKA MOKET MOTEPATH apOMaT IOCIE JOATOro IMepeMeIlnBaAHUA.
Hcnonb3ys  (QyHKIHMIO MPUOCTAHOBKH BBITICKAHUS, HE MCIONB3YHTE MPOMYKTHI, KOTOPBIC
OBICTPO TIOPTATCS, TAKKE Kak siIa, GPyKTHI.
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YCTPAHEHHUE HEITOJIAJIOK

No. IIpobaema IIpuunna Merton ycTpaHeHUs
Beixnrounre
Boinenenne  mpima
s Ha  marpeBarenbHOM | X1e0ONEUKYy M OYHCTHUTE
JIIEMEHTE €CTh | HarpeBaTeNbHbIH
BEHTWISIINOHHOTO
1 YaCTHYKH  THUIIEBBIX | DJIEMEHT, OynbTe
OTBEPCTUS B
nporecce MPOAYKTOB, JXHP WIH | OCTOPOXXHBI, IIOMHHUTE O
P pacTUTENHHOE MaciIo HaJIMYAN BBICOKOH
BBITICKAHUS
TEeMIIepaTypsl
Hwxuss  xopouxa | Xne6 Haxomwncs B | Bemumaiite xmed wu3
2 xyeba CIIMIIKOM | Ipolecce MOAOrpeBa | MPOTUBHA cpa3y IOCie
TOJCTast JIONITOE BpeMst BBITIEKAHUS
ITocne Toro, kak xie0
ObUT  BBIHYT, 3ajeiiTe
Tpynaoctu npu | Tecromenianka N
TIPOTHBEHb ropstaeit
3 TIONBITKE  BBIHYTH | IUIOTHO TIPHWJIETaeT K N
BOZIOI ¥ ocTaBeTe Ha 10
xJ1e0 13 IPOTHBHS MIPOTHBHIO
MHHYT, XOpOLIO
IIPOMONTE
1.Be1Opana
HEKOppEKTHas Bribeprute KOppEeKTHYIO
mporpaMmMa porpaMmy
BBITICKAHUS
KommoneHTsI 11710X0
2. Tlo oxonuanum | BelHETE mpoTHBEHP U
4 BEIMEIIIAHEI, IIJI0XO0E
paboTHI IIBET KOPOUKH | BKIIOYNTE TECTOMEIIAIKY,
BEITIEKaHUE .
He KOPUYHEBBIN ectm  mpoOmema — He
3. ConporuBiieHne | UCYE3HET, 00paTuTech K
npu CMEIIUBAHUY | KBATM(HUIMPOBAHHOMY
CITMIIIIKOM BEJIHKO HIEPCOHAITY.
Haxwure KHOIIKY
Muranne aucries “CTAPT/CTOII"”,
« s CnumkoM — BBICOKas
H:HH nocie OTKJIFOUUTE LIHYD
5 TeMIlepatypa BHYTPH
HAKATUA  KHOIKH | o MIUTaHA, BBIHBTE
“CTAPT/CTOII” IIPOTUBEHb, Jaiite
XJIeOOIEeYKe OCTHITh
IIposepsre
(0413111 (5):4 mym | HempasunbHO MPaBHJIBHOCTD
6 paborarorero YCTaHOBJICH YCTaHOBKH  TIPOTHBHSL.
MOTOpa, HO TECTO HE | MpOTUBEHb, ciauiikoM | IIpoBepsre KommuecTBoO
BBIMEIINBACTCS MHOTO TecTa HUHIPEJUEHTOB COITIACHO
peLenTy.
Mznumnee
KOJIMYECTBO POAOKEH
AP > | YMmenbluTe
Xnebd CIIMIIKOM | BOABI WM MYKH.
7 KOJIMYECTBO  COIVIACHO
GorpIIoro pasmepa CiuimKkoM — BBICOKas erer
TeMmeparypa B |P Y
MOMEIICHAN
8 Xne6  wmanenokoro | Her ppoxoked, wmm | Ilpoepwre
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pasmMepa uIM  He
MIOAHSIICS

HEI0OCTaTOYHOE
KONMU4ecTBO. Jpodoku

HEOOXOIUMOe
KOJIMYECTBO z[poxoxei/'l n

TIOBEPXHOCTH XJ1e0a

2.Ilnoxoe
BBIMCIIMBAaHUE H3-3a
HEIOCTaTKa BOJbI

YTpaTWiIN aKTHBHOCTH | HX TOHOCTb.
H3-3a CIIMIIIKOM | YBEJTUYBTE
BBICOKOM TEeMIEpaTypy B
TEMIEepPaTypbl  BOJbBI, | MOMEIICHUU.
CMEIIMBAHUSA C COJIBIO,
WM H3-3a HHU3KOH
TeMIeparyphl B
TTIOMEIICHHUH.
CruikoM MHOT'O
9 TecTa, koropoe He | Manmmmnee ‘YMensiure
YMeEIIaeTCst B | KOJIMYECTBO KUAKOCTH | KOJTHYECTBO KHIKOCTH
MPOTUBHE
1.HemocraTouno .
Hcnonp3yiiTe MyKy s
IUIOTHAs MyKa JIs
HM3TOTOBJICHHS XJieba
nmorbeMa
2. M3numiHe BbICOKast
CKOPOCTh mogsema | Mcmonp3yiite  ApOskokd
10 IIpocenanue Tecra | npoxkKew, WU | IIpU KOMHATHOH
BHYTpPH XJieba CITUIIKOM BBICOKAs | TeMIepaType
TeMmeparypa
3.BmaxxHoe 38101 .
Crnenyiite
CITUIIIKOM MSITKOE
PEKOMEHTAITHSM B
TECTO M3-3a H30bITKA
periernte
BOJIBI
‘YMeHbIIHTE
1. I30BITOK MYKH WM | KOJIUYECTBO MYKH WIIH
HEZ0CTaTOK BOJIbI YBEIIMYBTE KOIUYECTBO
BOJIBI
11 Tsoxenoe Tecto A
‘VYMeHbIIHuTE
2. U306bITOK (pyKTOB
KOJIMYECTBO (PYKTOB U
HIIN MYKH u3
YBEIIMYBTE KOIUYECTBO
LIEJTBHOTO 3epHA .
JIPOACOKEH
Crnenure 3a
1. I30BITOK BOIBI MK A
N KOJIHYE€CTBOM
JIPOXOKEH, OTCYTCTBHE
. HHTPETUCHTOB COIIACHO
Xed MOJBIA | COMH
12 peuenty
BHYTPH
2. Boma cnwumkoM
L Cnenure 3a
BBICOKOH o
TeMIepaTypor BOIBI
TEMIICPaTyphl
1. Hammume numkux
Crnenure 3a
HWHTPETUCHTOB, TaKUX
KOJTHYECTBOM
Kak Macjo WITH
HWHTPETUCHTOB
13 Myxka mnpwmmia K | OaHaHBI U JIp.

IIpoBeprre KOMMUECTBO
BOIBl M MHCIPABHOCTb
MeXaHU3Ma
TECTOMEIIAIKH.
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CIUIIKOM  TOJCTast

KOpOUYKa, BET MUHYT JO OKOHYAaHHUS
14 m3genua  ciaumkoM | Caxap BIHMSET HA IIBET | MpPOIEcca  BBITICKAHMS.
TEMHBIA IIpy | TecTa [epen TEM Kak
BBIIICKAHUH BBIHMMAThL  XJIe0  u3

CJIaJIKOro Tecra

Ecmn nBer kopouku
CITAIIIKOM TEMHBI,
HOKMHUTE KHOIKY
CTAPT/CTOII 3a 5-10

MEYKH, HY)KHO OCTaBHTh
xied Ha TPOTHBHE C
3aKPBITOM KPBIIKOH B
TeueHre 20 MUHYT.

Texunueckue XAPAKTCePUCTUKHU:

Pabouee HanpspkeHwe: 220-230B
Pabouwas gacrora: 50T
MomHoCTS: 600 Br
Cua Toka: 2.7A
KommnekrHocTs:

Xebomneuka 1 wr.

Mucrpykuus no skcmryatanuy 1 T

T"apanTuiinelii Tanox 1 wr.
Kuura penenros 1 wr.
‘VnakoBka 1 wr.

Be3onacHocTh oOkpy:kaouieil cpeabl. Y THIM3ALUS

Brl MOXkeTe IOMOYb B OXpaHe OKpYKaroreit cpempl!

Toxanyiicra, coOnromaiiTe MeCTHble MpaBWiia: IiepefaBaiite  Hepaboraromiee
ANEKTPUIECKOE 000PYI0BaHHE B COOTBETCTBYHOLINI IICHTpP YTHUIIH3ALMH OTXOIO0B.

IIpousBoguTesnb ocTaBsieT 3a c000i NMPaBO BHOCUTH U3MEHEHHSI B TEXHUYECKHeE
XapaKTePUCTUKH U IU3aiiH
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UA

XJnisomnm

HlanoBHuii nokyneus!

ITo3noposisiemo Bac i3 npua6annsaM BUpody TOProsoi Mapku «Saturn». BiesHeHi, 1o
Hami BUpPoOM OynyTh BipHMMHU i HafiiHMMHU nomMivHMKamu y Bamomy nomammbomy
rocrnogapcTBi.

3AXO/I1 BE3IIEKU:

[Ipn BuUKOpHCTaHHI eNEeKTPOOOTaJHAHHS HEOOXITHO JOTPUMYBAaTUCh OCHOBHHUX 3axOIiB
Oe3nexu:

1. TIpouwnTaiiTe BCIO iHCTPYKIIiFO.

2. TIlepekonaiiTecs, IO TEXHIYHI XapaKTEPUCTHKH Balioi Mepexi 30irarorecs i3
3a3HaYCHUMH BUPOOHUKOM.

3. He BukopucToByiiTe X1i00Miy 3 YIIKOPKEHUM IITHYPOM KHMBJIEHHS 00 BHJIKOIO MEPEXi,
a TakoK TpPU BHSBICHHI HEMONAJ0K abo YIIKOMKEHb. 3BEPHIThCI B HaHOMMKUIMI
ABTOPHU30BAHUN CEPBICHUIT LEHTP IS OISy 200 PEMOHTY.

4. He rtopxkaiiTecss rapsauumx NOBEpXOoHb. BukopucroByiite pyuku. Tak sk pydka
po3ramoBaHa OiJsl JEKOPaTUBHHX METANEBUX BCTaBOK, PEKOMEHAYETHCS BiJIKPHBATH
KPHIIKY B PyKaBHYKax a0do He JOTOPKaTUCS BCTABOK. ICHYe pU3HK OIIIKY.

5. 1106 yHUKHYTH ypa)K€HHs EJEKTPUYHHM CTPYMOM HE 3aHYPIOWTE LIHYp, IITENCEIbHY
BIJIKY 200 KOpITyC y BOAY UM iHIIY PiANHY.

6. BinkirouiTe IpHUCTPil BiJ Mepexi, SKII0 He BUKOPUCTOBYETE HOTO, mepern 3MiHOI abo
3aMiHOIO CKJIaJIOBUX YaCTHH 1 YMIIEHHSM.

7. He nosBomsiite, mo0 MmIHYp 3BHCAaB Ha Kpal0 CTONA YM JIOTOPKAaBCS IO Tapsdux
TIOBEPXOHb.

8. BukopucraHHS JONAaTKOBUX KOMIUIEKTYIOUMX HE PEKOMEHIYETHCS BUTOTOBIIIOBAYEM
TIPUIIAAY, TOMY IO [1€ MOXKE YIIKOAUTH TpHUIIaI.

9. Manwii mpucTpiii He NPH3HAYCHUH /I BHUKOPHCTAaHHSI 0CO0aMU 3 OOMEKCHUMHU
(i3UMYHIMH, YYTTEBUMHU 200 PO3YMOBHMH 3J[IOHOCTSIMH, a TaKOK 0C00aMH, SKi HE MalOTh
JIOCBiy 1 3HaHb, SKIIO BOHHM HE MepeOyBaroTh MiJl HAMISA0OM a00 He OTPHMANH 1HCTPYKINT
3 BUKOPHUCTAHHSI PUCTPOIO BiJl 0COOH, BIANOBINaNbHOI 3a ix Oe3neky. He pekomeHayeThest
BUKOPUCTOBYBATH TPUCTPIH MiTAM y Billi 10 14 pokiB..

10. HeoOxiaHuii perenbHUN OIS, SKIIO [TPUIIa] BUKOPUCTOBYETHCS OLIs JiTEH.

11. He po3mimraiite Ha/Ou1s ra30BO1 200 SIICKTPUYHOI TUTUTH, UM Ha rapsdy TyXOBKY.

12. HanzBuuaiina oOepeXHICTH IMOTPIOHA TP ITEPEMIIleHH] NpwWiIajny, SKUH MiCTHTh
rapsiae Maciio abo iHII rapsidi piAuHH.

13. He TopkaiiTech yaCTHH NpUIIaAY, IO PYXalOThCA Y 00EPTAIOTHCS MIPY BHUITIKAHHI.

14. He BMuKaiiTe npuia) 0e3 BCTaHOBIIEHOT XJ1iOHOT ()OPMHU HATIOBHEHOI 1HIPEli€HTaMH.
15. Buiimaroun xmniOHy Qopmy, He Baapsiite o0 kpai abo Bepx, TOMy IO L€ MOXKe
YIIKOJHUTH XJIi0HY hopMy 1 Ximiborriy.

16. He MmoxxHa BcTaBiaTi MetajieBy (oibry abo iHII nmpenMeTd B XJiOormiyu, TOMY HIO e
MOYKE CIIPUUMHHTH MOXKEXY 200 KOPOTKE 3aMHKaAHHSI.

17. He nHakpuBaiiTe xJyi0omi4 pymrHHMKoM a0o iHIIO TKaHWHOIO, TOMY IIO IIE MOXe
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CTIIPUYMHUTH TIOKEXKY.

18. Crouarky mpuegHaiiTe OIHYp y THI3IO MPWIAAY, MOTIM MiAKIIOWiTE 10 Mepexi. s
BIJIKJIIOUEHHS YCTaHOBITH perynsitop y nonoxenHss OFF (BUMK.), noriM BiAKIIOWITE Bif
Mepexi.

19. BuxopucToByiiTe Ipuiax TUIBKH 32 HOTO MPpU3HAYEHHM.

20. He BUKOpHCTOBYHTE MPUCTPIiif 1032 TPUMILIICHHSM.

21. 36epexiTh IHCTPYKII 3 eKcIuTyaTarii.

HpI/ma/:[ HpI/ISHa‘IeHI/Iﬁ BUHATKOBO IJIs1 BUKOPUCTAHHS B HO6yTi.

OIINC YACTHUH

Crpiskoro
BKa3aHHI
3aMOK JICKH

Jlexo

Ilauens
KepyBaHHS

TicTomimranaka (me
MoKa3aHa Ha MAaIIIOHKY,
3HAXOOUTHCS HA  OHI
IPOTUBHSA)

Kopmnyc

Mipuuii crakan

Mipna noxka
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YBIMKHEHHS )KUBJIEHHSA

[Ticns migKiIrod4eHHsT A0 Mepexi NMpONyHae 3BYKOBHH CHIHAJ, Ha auciuiei 3'sButhbes "1
3:00". Kpankxu mix «3» 1 «00» He murators nocriiiHo. [udpa “1” — ne nporpama 3a
ymoBuaHHsIM. Ctputkn BkazyroTh Ha 450 r. i MEDIUM. Lle HacTpoiKu 110 yMOBYAHHIO.
CTAPT/CTOIL.

3amyck 1 3aBepIIeHHs 00paHOI POrpaMu JUIs BUITIKAHHS.

Hnst BrmouenHst nporpamu HaTHCHITH KHONKY "CTAPT/CTOIT" onun pa3. Ilpu npomy
NIPOTYHAa€ KOPOTKWH 3BYKOBHH CHT'HAJ, JABI Kpalkh B IKOHII IOKa3zy dacy OyayTh
MEpEeXTiTH, BKIIOUNTHCS iHankarop. [licus BxiouenHst kHonku "CTAPT/CTOII" Bei iHmi
KHOIIKM CTAalOTh HEAaKTHMBHUMH. JIyIs1 3yNMMHKH TIpOrpaMu  HAaTUCKATe KHOIKY
"CTAPT/CTOII" npotsirom npuOiau3HO 3 ceKyH/I, TIOKH 3BYKOBHI CUT'HAJI HE MiATBEPANTD,
mo nporpama Oyra BukitoueHa. Lls QyHKUis J103BOMUTH YHMKHYTH HEHaBMHCHOTO
TiepeprBaHHs BUKOHAHHS 3a[aHOi IPOTPaMH.

MEHIO

BukopucroByeTbest Aisl 3allyCKy pI3HHX TIporpam, SKi 3MIHIOIOTBCS TIPH KOKHOMY
HATUCKaHHI (HATUCKaHHS CYNPOBO/DKYEThCS KOPOTKMM 3BYKOBHM CUTHajioM). [lpm
Oe3repepBHOMY HaTHCKaHHI 12 MeHIO OynyTh 3'SBIATHCS B IUKIIYHOMY TOpsaky Ha PK
MOHiTOpi. BubepiTh OaxxaHy mporpamy.

Onwc QyHKuii

1. OcHOBHWMIA XJ1i0: BUMIIITyBaHHS TICTa, MiHOM TiCTa, BUMIIKAaHHS 3BHYANHOIO XJ1i0a.

2. ®paHIiy3pKuil XJ1i0: BUMILTYBaHHS TiCTa, MiJiOM TicTa, BUIKAHHS 3 OUIBII TPUBAIHM
cTpokoM miniomy. X0, criedeHui TaKUM CITIocoOOM, 3BHYaiiHO Ma€ XPYCTKY CKOPHHKY I
JIETKY CTPYKTYpY.

3. IlmeHuvHwit ximi0: BUMINTYBaHHA TicTa, MiAHWOM TicTa, BHIIKaHHA XJjiba 3
BUKOPUCTaHHAM OoOpomIHa i3 IiIbHOro 3epHa. DyHKIS 3 OUIBII TPUBAIMM IiAIrPiBOM
J03BONISIE OOpOIIHY 13 MLIBHOTO 3epHa yBiOparu Bomory. [Ipm npomy HebaxaHe
BUKOPUCTaHHS (YHKIIIi 3aTPUMKH BUITIKAaHHS.

4. lIBnaxuii xmi0: BUMINIyBaHHS TicTa, IMIHOM TicTa W BUIIKAHHS 3 BHUKOPHUCTaHHSIM
XapuoBol comu abo po3MmymryBada i Ticta. X0, CICYCHUH TaKuM CITOCOOOM, 3BUYAMHO
HE IMiTHIMAETHCS 10 OUTBIINX PO3MIpIB 1 Ma€ MUIBHY CTPYKTYPY.

5. Cononkuii x110: BUMILTyBaHHS, IiJHOM 1 BHIIIKaHHS COJIOAKOTO XJia i3 XpPYyCTKOO
CKOPUHKOIO.

6. Ynbrpa-mBUAKUNA-1: BUMinryBaHHs, migioM i Bunikanas 750 1. xJ1i0a B KOPOTKHUH CTPOK.
X110, NPUrOTOBJIEHUI TaKUM CHOCOOOM 3BMYAHO MEHIIMH B PO3Mipi i 3 OlIbII rpydoro
CTPYKTYPOIO, YAM IIPUTOTOBIIEHHUH 32 JtoroMoroto nporpamu LIBumkuii x1io.

7. Ynerpa-mBuakuid-11: QyHKINS aHajgoriyHa BHINE3a3HAYCHIN, aje 3aCTOCOBYETHCS IS
xJ1i0a .

8. Ticro: BuUMinTyBaHHs W miiioM TicTa Oe3 BHUIiKaHHS. [ OTOBE TiCTO BUKOPUCTOBYWTE JUIS
TOTyBaHHs OYJIOYOK, ITIIH 1 T.11.

9. Jl>xeM: TOTyBaHHs BapeHHs il keMy

10. Kekc: BuMinIyBaHHs, MiAHOM 1 BUIMIKAaHHS TiCTa 3 BUKOPUCTAHHSM XapuoBoi comu abo
po3mylryBada Juist Ticra.

11. CennBiu: BUMIIIYBaHHS, MiAHOM TicTa IS CEHABIUIB. [ roTyBaHHS Jierkoro xJiba 3
TOHKOIO CKOPUHKOIO.
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12. BunikanHst: TUIBKM BUIIKAHHS 0€3 3aMillyBaHHS H migiioMy. Takok BUKOPHCTOBYETHCS
JUTs 301TBILICHHS TEPMiHY BUITIKAHHS.

KOJIIP

Bubip xombopy ckopuaku: Csitnmid, Cepenniif, Pym’ssanit. HaTtucHIiTh 1110 KHOMKY, 1100
BUOpaTH OaxkaHWi eeKT.

PO3MIP BYXAHKHU

HarucHiTs amst BuGopy po3mipy xiioa.
Ilam straiite, po3mipu xJ1iba BIUIMBAIOTH HA 3arajbHUI 9ac MPUTOTYBaHHS.

OYHKIIA 3ATPUMKU (HUAC+ a6o YAC-)

Jana ¢QyHKIiI0O BUKOPHCTOBYETHCS JUIsl BCTAHOBJIEGHHS 4Yacy IIOYaTKy TOTYBaHHS.
Bcranosite Tepmin 3arpumky, Haruckaiodn "HACH" ago "UAC- ". Bymp nacka,
naMm siTaiiTe, 0 Yac 3aTPUMKH ITOBUHEH BKIIIOYAaTH B ceOe dac BUIKaHHS. TakuM YUHOM,
TIPY 3aBEPILEHH] Yacy 3aTPUMKH, BU OTpUMAETe CBIKHN rapstanit xii6. Criouarky BuOepiTh
nporpamy i CTyIiHb MiICMaKyBaHHsI CKOpUHKHY, 110TiM HatucHITh "UAC + "a6o

"JAC- ", w06 36uibImHTH 2060 3MEHIINTH Yac 3aTPUMKH (KPOK JHUMIbHHUKA JOpiBHIOE 10
XBWJIMHAM). MakcuMalbHHH Yac 3aTpuMKH 13 roauH.

Hampuknan: 3apa3z 20 roaus 30 XBWIMH, SIKIIO BH XO4€Te OTPHMAaTH rOTOBWE Xiib 10 7
TOIMH paHKYy, Harpukias, yepe3 10 rogua 30 XBuimH, BUOEPITH Iporpamy Kolip CKOPUHKH,
po3mip xmiba # HarucuiTh YAC+ a60 HAC- noku Ha quciuiei He 3'sButhes 10:30

(uac 3arpumkn). [Torim HatucHiTE KHOKy CTAPT/CTOII mnst BrmtoueHHs nporpamu. Ha
eKpaHi Oye BijgoOpakaTHcs yac, 1Mo 3aJUIIMBCS 10 3aKiHdeHHs nporpamu. 1O 7 ronuH y
Bac Oyme cBiXMH Tapsumid xii0. Xii0 aBTOMaTHYHO MiAIrPiBAa€THCSI MPOTSTOM OAHIET
TOJIMHY TTICJIS 3aBEPIICHHS BUITIKaHHSI.

YBara: mpH 3aTpUMIIl BUITIKaHHS HE BHKOPHCTOBYHTE MPOAYKTH, IO IIBUAKO IICYIOTHCH,
TaKi K U1, He30upaHe MOJIOKO, (PPYKTH, OBOYI H T.1.

ABTOMATHYHUM IIJIITPIB

X116 aBTOMaTHYHO TiIITPiBA€THCS TIPOTATOM OJIHIET TOUHY TiCIIS 3aBEPIICHHS BUITIKAHHSI.
106 micrarn xni6 HatucHiTh KHONKY CTAPT/CTOIL

YMOBU IJIS1 HOPMAJIBHOI'O ®YHKIIOHYBAHHS

Xmibomiyka MOXe TMpalloBaTH MpU pI3HUX TEMIepaTypax, ONHAaK TpH HU3BKIH
TEMIIepaTypi TiCTO MOXKE MITHATUCS HE Tak J00pe, 10 BILTUHE HAa HOTo PO3MIp i CTPYKTYPY.
PexomentoBaHa Temreparypa npumimieHHs Bin +15 go +34 .

HOITEPE/’KYIOUI 3HAKU:

1. Sxuwio micinst 3amycKy nmporpamu Ha auciuiei Binoopaxkaerbes "H:HH" (manronok 1), 1e
O3Hauae, OI0 TeMIlepaTrypa YCEpeAMHI 3aHanTo BHCOKa i mporpaMa IOBMHHA OyTH
3ynuHeHa. Bijgkpuiite Kpumky i gaiTe xiaidomiuni oxonoHyTH npotsirom 10 - 20 XBUIHH.
2. Sxmo nicns nHatuckanus kHonku CTAPT/CTOII na aucrinei BigoOpaxaerbes: "E:EE"
(MantoHOK 2), e 03Havae, 110 JaTYUK TEMIIepaTypy HEe BCTAHOBJICHUI HAJISKHUM YHHOM.
3BEpHITHCS JI0 aBTOPU30BAHOTO CEPBICHOTO IEHTPY JUIsl BUSBJICHHS IOIIKODKEHHS 1 HOro
YCYHEHHSI.

31



LIGHT MEDIUM DARK 1.5LB 2.0LB LI GHT MEDIUM DARK 1.5LB 2.0LB

Loy C.CC

rerini C-oCLC

Ma.. 1 Mau. 2

HNEPEJ 3ACTOCYBAHHSAM
1. TlepexoHaiiTecsi B HAsBHOCTI i CIpaBHOCTI BCiX €JIEMEHTIB.
2. Tlouucrith Bci enemenTH Biamosiaao 1o rmasu « BUKOPUCTAHHSA I OUUILIEHHS»
3. Bxurouits mporpamy «BUITIKAHHS» i mporpisaiite 6e3 iHrpemientiB mpotsirom 10

XBHJIMH. [licist OXONmomKeHHs MOYUCTITh IIE Pas.
4. BucymriTh BCi eIeMEHTH W CKJIJIiTh, allapaT TOTOBUH 10 eKCILTyaTallii.
I'OTYBAHHS XJIIBA
1. BcraBre eKo0 i MPOKPYTITH 32 TOAWHHUKOBOIO CTPUIKOIO 10  KianaHHs. BeraBre
TICTOMIIIAJKY B MPOBIJHI BN, TOBEPHITH 32 TOIUHHUKOBOIO CTPIJIKOO J0 KJIAIlaHHS.
[Nepen ycTaHOBKOIO TiCTOMILIIAJIKK PEKOMEHAYETHCS 3aIIOBHUTH OTBip MaprapuHoM abo
IHIIIUM >KHPOM, II€ JO3BOJIUTH 3HU3UTH PiBEHb NPWIUIAHMS TicTa JIO JIONAT TiCTOMIIIAJIKH.
2. 3aBaHTaXUTE IHTPEIIEHTH B JAEKO JOTPUMYIOUHCh penenta. 3a3BU4ail B IEepIIy
Yepry 3aIMBa€ThCs PiJHHA, OTIM J0JA€ThCs IIYKOp, Ciilb, 1 6opomrHo. [Ipixki, XapuoBa
cona ¥ po3myIryBay JIoAaloThCsl B OCTaHHIO yepry. [Ipu BuroToBneHHi ximiba i3 3epHa
rpydoro mimBa abo KUTHBOTO XJ1i0a, PEKOMEHIYETHCS 3MIHUTH TTOPSIIOK 3aKJIaIaHHs
IHTPEMIEHTIB: CHOYATKY 3aBAaHTAXKUTH CyX1 JIpiX/IKi i OOpOIITHO, B OCTAHHIO Yepry J10faTh
piauHa.
3. 3pobith moruOIeHHs B OOpOIIHI i jofaire Tymu apixmki. CTexTe 3a THM, 1100
JPDKIDKI He CTHKAIHCS 13 CULTIO 200 PiIuHOIO.
4. 3akpuiiTe KpUIIKY i MAKITIOYIT IHYP )KUBIEHHS 10 PO3ETKH.
5. Harucaits knonky MEHIO miist BuOopy G6akanoi mporpamu.
6. HarucHits kaonky KOJIIP mist BUOOpY KONbOpPY CKOPHHKH.
7. Harucuite xHonky PO3MIP BYXAHKMU s BuGopy 6axanoro posmipy (450 T abo
750 ).
8. B pasi HeoOXiTHOCTI, BCTAHOBITh Yac 3aTPUMKH.
9. Jlns nouatky pobotu Brirouite kHonky CTAPT/CTOIL.
10. TIpomec roryeauus o nporpamax OCHOBHUI XJIIB, ®PAHIIY3CKbi1 XJIIB,
MIIEHAYHUN XJIIB, COJIOAKHUIA XJIIB, CEJIBIY cynpoBOmKyeThCs 0BIHM
3BYKOBUM CHUTHAJIOM, II€ TOBOPUTH PO HEOOXiAHICTD JOaBaHHs IHIPEAI€HTIB.
BigkpuiitTe KpUIIKY ¥ 3aBaHTaXTe iHrpemieHTH. [1ig yac BUITIIKAHHSA MOXKITUBUIA BUXIi]T
rapy yepe3 BEeHTIALIIHI OTBOPH, 1ie HOPMaJbHO.
11. 10 KOpOTKMX 3BYKOBHX CHUTHAJIiB MOBIAOMIIATH NP0 3aKiHYESHHS [TPOLIECY BUITIKAHHSI.
Haruckaiire kHonky CTAPT/CTOII npotsirom npuonu3Ho 3-5 ceKyH, o0 3yMUHUTH
MIPOIIEC 1 BUMHSTHU XJIi0.
12. Binkpuiite KpuIIKy. BUKOPHCTOBYIOUH MTPUXBATKHA TPOKPYTITh IEKO MPOTH
TOJJMHHUKOBOI CTPUIKH M aKypaTHO BUHMITH HOTo 13 XJ1i00MmiuKy.
13. 3a 1onoMororo JIONaTKy aKypaTHO BiJJOKpEeMTe Kpail xJida Bix aeKo.
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14.  Yeaca: nam’amaiime npo me, wjo 0eKo i X1nio moxccyms dymu Oynce 2apauumu,

0yOvme 00epercHi 1l 3a621c0U BUKOPUCHOBYIINE NPUXCAMKU.

15. IlepeBepHITH JiekO HATOPY JAHOM HaJ YHCTOIO OBEPXHEIO W aKypaTHO CTPYCHITh
o0 micraru xiio.

16. AKypaTHO BUTATHITH XJIi0 1 AaiiTe oMy OXONOHYTH POTATOM 20 XBHIIHH.

17. SIko B MOMEHT 3aBepIIeHHs BUIIKaHHS BU BiICyTHI abo He Oyia HaTUCHYTA
kHorka CTAPT/CTOII, x:1i0 Oyne aBTOMAaTHYHO IMiAIrpiBaTUCS IPOTIToM 1
TOJMHHU.

18. Bukittouaiite anapar 3 Mepexi, SIKIO He BUKOPHCTOBYETE JTIOBTHH dac.

Yeaca: nepeo napizannam xnioa éiookpemme nonamy micmomiwianku 6io xnioa 3a

oonomozoro 2auka (6xooums y xkomnaexkm). He siookpemnioiime nonamy pykamu,

nam’amaiime, w0 memMnepamypa 3aHa0mo UCOKa.

KOPUCHA THOOPMALIA

1. IIBuake sBumikanusi [Ipm BumikanHi xmi6a TPUCKOPEHHM CHOCOOOM

3aCTOCOBYIOTHCSI Xap4oBa Co/ia i pO3IyIIyBay, [0 aKTUBYIOTHCS PIAMHOIO i BUCOKOIO

Temrieparypoto.  JliIs  TOMINMIIEHHS ~ CMakKoOBUX  SKOCTEH  PEKOMEHIYETHCS

3aBaHTAXYBaTH PIJMHY Ha JIHO JIEKO, a CHITy4l IHIPEIIEHTH 3BEpXy, TOMY LIO TpH

MIEpPBICHOMY BHMIIIIyBaHHI TiCTa CHITydi 1HTPEIiEHTH MOXYTb IOTaHO PO3MiIIaThCs i

3aJIUIINTUCS B KyTOUKax AEKU. Y LbOMY BHIIAJIKy BIJOKPEMTE CHITYdi iHTPEIiEHTH Bix

CTiHOK 3@ JIOTIOMOT'OFO IITTATEs.

2. Ilpuckopene BHMiKaHHS 3a JOMOMOrOI0 NMPUCKOPEHOTO BUITIKAHHS BU MOXKETE

MPUTOTYBATH XJIIO MPOTSTOM OAHI€T TOAWHM, IPH IbOMY BiH Oy/ie MaTH OUTBII IIIBHY

crpykrypy. [Iporpama YJIBTPA ILBUJIKU I npusHauena s Bumikasus x1ida 450r,

nporpama YJIBTPA IBUJIKMI Il npussauena ans Bumikames xmi6a 750 T.

ITam siTaiiTe, 0 BONA, IO JOJAETHCS B TICTO, IOBUHHA MaTh TeMmIieparypy Big 48°C

10 50°C, BUKOPHCTOBYHTE TEPMOMETp MJsl BUMipy TeMIlepaTrypud BOAHU, 1€ IYKe

BOXJIMBO JUIS OAEPXKaHHS TapHOro TicTa. Boma HU3BKOI TeMmepaTypu MOXE CTaTH

MPUYUHOI0 HEOCTATHHOTO IMiAHOMY TICTa, BOJA 3aHAATO BUCOKOI TEMIIEpATypH MOXKE

3HUIIUTH JPIKIXKI, 110 TAKOXK BIUIMHE Ha IMTiAHOM TECTY.

BUKOPUCTAHHS 1 OYNIIEHHSA

Ilepen unieHHSM 3aBKI1 BUKITIOUANTE anapar 3 po3eTKH i JaiiTe HOMY OXONOHYTH.

1. Jleko: mpoTpiTh JCKO ycepeauHi H 30BHI 3a JOMOMOror M'skoi TKaHuHH. He
BMKOPHCTOBYHTE JUIsl TIpOTHpaHuss Tpydi u aOpasuBHI Marepianu, 100 He
MOIIKOUTH POTHYTrapHe MOKPHUTTA.

2. TicTomimanka: SIKIIO Y BaC BUHUKJIXA TPYAHOLII NIPU JOCTaBaHHI TiCTOMIIIAJIKH 3
BaJla, HAIOBHITH amapar TeIUIo BOAOK i 3amumnite Ha 30 XBWIMH, TNOTIM
BUTATHITH TicToMimayky. IIporpitk 3a aomomMoror M'skoi BOJNOroi TKaHWHH.
Ticromimanka i AeKo MpU3HAYEH] JJIsi MUTTS B IOCYAOMUIHHIH MalluHi.

3. Kpumxka # omnisgoBe BIKOHIE: NPOTPITH KPHIIKY yCepeAWHi W 30BHI 3a
JIOTIOMOT' 00 M'SIKOi BOJIOTOi TKAHMHU.

4. Kopmyc: akypaTHO MpOTpiTh KOpITyC BOJOrOK TKaHWMHOW. He BHKOpHCTOBYiiTE
abpa3uBHI Marepiany, 1100 HE YIIKOAWTH NOKpHUTTA. He 3aHyproiiTe koprmyc y
BOJY.
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5. Tlepen TpuBagMM HEBUKOPHCTAHHSM, II€PEKOHANTECh IO MNPWIIAA ITOBHICTIO
OXOJIOB, 3a0epiTh JIOKKY /JIsI BHMIpIOBaHHA 1 TICTOMIIIAJIIKY BCEpEnUHYy 1
3aKpUITE KPUILKY.

IHOOPMALISA MTPO ITPOAYKTHU

1. BopomrHo mist xitiba

Boporno st xI1i6a Mae BUCOKHMIA 3MiCT KIEHKOBUHH (TaKOXX Ha3WBAETHCS OOPOITHOM

3 BHUCOKHMM 3MICTOM KJIGHKOBMHM i OiNIKiB), Ma€ BHCOKY €JIaCTHYHICTh. bopomHo 3

OUTBII BUCOKUM 3MICTOM KJICHKOBUHHU JO3BOJISIE BHITIKATH XJIi0 BEJIHMKOTO PO3MIpY.

BoporiHo € HaliOLIbII BaXKITMBUM 1HTPENIEHTOM JUIS TOTYBaHHS XJ1i0a.

2. 3BuyaiiHe OOPOLTHO

BuxomuTh nmusixoM 3MINIyBaHHS PETENBHO BiAIOpaHUX TBEpAMX 1 M'SKHX COpTIB

TIICHUI]i, BAKOPUCTOBYETHCS JUIS IIBUAKOTO BUIIKAHHS XJ110a i rOTyBaHHS KEKCIB.

3. BopomHo i3 minkHOroO 3¢pHa

BopomiHo i3 nitbHOro 3epHa MICTHThH OijIbllle KICHKOBUHH H JKUBHIBHUX PEYOBHH.

X710, NPUrOTOBJIEHUH 3 TaKOro OOpOIIHA 3BMYAHO HEBEJIMKHUX po3MipiB. bararto

peLenTiB NPONOHYIOTh 3MIlIyBaHHS 3BUYaifHOro OOpOIIIHA 13 LIIBHOTO 3€pHa.

4. BopomrHo rpydoro mimBa

BoporiHo rpyboro mimBa 3a CTpyKTypOIO Harajaye OOpOIIHO i3 IiIbHOTO 3epHa. st

JOCSITHEHHSI HOPMAaJILHOTO ITiIOMY TicTa HE0OXiHO KOMOiHyBaTH OOpOIIHO Ipydoro

MJIMBa 3 OOPOLTHOM JJIs XJIi0a.

5. BopomrHo st 3m00u

BopomtHo 1151 37001 OEepKYIOTh 13 COPTIB M'SKOI MIICHUIN a00 MIICHUII 3 HU3bKIM

3MicToM Oinka, 1o HaiOIbIIe MIXOOUTh JUIS TOTyBaHHS KekciB. Ha skicTs

JpIXKIDKIB 1 OOpOIIHA BIIMBAIOTH YMOBH BHPOOHMIITBA, 30epiraHHs W OOpOOKH.

CripoOy¥iTe MPOAYKTH Pi3HUX BUPOOHUKIB, 00 BUOpPATH HAWOUTBIII ITiAXOISAIIIH.

6. KykypymzsHe i BiBcssHE OOPOIITHO

KykypynzsiHe i BiBcsiHE OOpOIIHO ONEPXKYIOTH i3 KYKYPYA3W ¥ BiBca BiIIIOBiJTHO.

BukopHrCTOBY€eThCS AT MOCHJICHHS CMAaKOBUX SKOCTel Xxiiba 3 OopomrHa rpy0ooro

MJIHBA.

7. Lykop

[{ykop € BaXITMBMM KOMIIOHEHTOM JUIS HAJaHHS TPOTYKTOBI COJOOKOTO CMaky M

aleTUTHOTO KONMbOpy. TakoXk BiH JIyKe BOXJIMBUH JUISl MPOLECY POOOTU JPIMKIIKIB.

Havinommpenimmii Oinuil yKpOBUil MICOK, piJlle BHKOPUCTOBYIOTH KOPHMYHEBUH

ILyKOp a00 IyKpOBY ITyApY.

8. Jpixmki

JpixmKi BUPOOIISAIOTH BYIJICKUCIIHIN T'a3, HAJAFOYH TiCTy 00 €M 1 pUXJIiCTh. 30epiraTu

JPLKIDKI Tpeba B XONOAMIBHUKY, HE TTiIaBaTh BIUTUBY BUCOKOI Temnepatypu. [lepen

BXXKHMBaHHSM MepeBipTe TepMiH 30epiranHs. 3iNcoBaHi APDKIKI HaWYacTille CTaloTh

MIPUYMHOIO HE MiAHATTS TicTa.

BuzHavyeHHs NpUAaTHOCTI IPIXKIXKIB:

- 3aMiiTe B eMHICTh 3/4 ckiistHKH Terutol Boau ( 45-50°)

- nomaite 1 yaiiHy JOXKKY IIYKPY W pO3MIIIaiTe, 3BepXy JAomaiTe 2 YaiHi JIOKKU

JPIKIKIB

- 3QJIMIIITH EMHICTB Y TEIUIOMY MicIi Ha 10 XBUIMH, HE IepeMilIyiTe
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- IpDXJDKI OBMHHI CIIIHUTHCS W 301IBIIMTHCS B pO3MIpi, SIKIIO IHOTO HE BiOymocs,
JPLKIDKI HE TIPUIATHI IS BXXUBAHHS

9. Cimp

Cinb € BaXJIMBOIO CMAaKOBOIO J00ABKOIO, @ TaKOXK HEOOXiTHUM KOMIIOHEHTOM JUIS
YTBOpPEeHHsSI CKOpWHKH. OJHAK, Cilb MOXKE IOraHO BIUIMBAaTH HA TPOLEC MiAHOMY
JPKIKIB. B MokeTe 30BCIM BITMOBHUTHCS BiJl BUKOPUCTAHHS COJi, TOI Bail XJIi0
Oyrne 3Ha4HO OIIBIINM B po3Mipax.

10. Situs
Sitns poOasiTe X110 KUBMIBHUM 1 O1IBIINM Y pO3Mipi, HaAal0Th OCOONMMBHI CMaK.

11. XKwup, BepiikoBe, pOCIMHHE MacIIo
Kup nHamae xyiOy M'SKICTH 1 J103BOJIsIE TIPONOBXKUTH CPOK 30epiraHHs. Beprikose
MaclIo TIepe]] JIOaBaHHSAM y TICTO BAapTO PO3TOIMUTH ab0 Hapi3aTH MAaJCHBKUMH
[IMaTOYKaAMH.

12. PozmynryBau asist Ticta
PosmymiyBad  nyist Ticta 3BHYAfHO BUKOPHCTOBYETHCS JJIsI TOTYBaHHS Xjida MO
MPUCKOpPEHii porpami (YisTpa MIBUAKKI)

13. Xapuosa cona
Mae Ti % yHKIIT, 1110 i po3MyIIyBay JUIst TECTY

14. Bopa, iHImi piguHA
Bona € HeoOXigHMM KOMIIOHEHTOM ISl BUTOTOBJIEHHA X110a. HaiOinpn onTuMalibHa
TeMmrieparypa BoAM JuUis roryBaHHA Ticra 20-25°. Ilpm BuUroroBneHHi Xiiba
MPUCKOPEHUM CIIOCOOOM BOJa MOBHHHA MaTH Temreparypy 45-50°. Bomy moxHa
3aMiHUTH CBKUM a00 PO3YMHHUM MOJIOKOM. Y JESKHX pelenTax BUKOPHCTOBYIOTHCS
(pyKTOBi COKM (SIOTyUHHH, anleTbCHHOBHH, IMMOHHUIA 1 1H.)

KIJIBKICTB I CHIBBIJHOINEHHSA IHT'PEAIEHTIB
BaxMBO CyBOpO IOTPHMYBATHCS CIIIBBIJHOIICHHS IHTPCIIEHTIB, 3a3HAYCHUX B
perienTi. BUKOpHCTOBYiiTE MipHY CKISHKY W MipHY JIOXKKY.

YCYHEHHSI HECITPABHOCTEMN

No. [TpoGnema ITpuunna Merton ycyHeHHs
. . Buxurodite  xmi0Oomiuky U
Buninenns numy 3 | Ha HarpiBaJIbHOMY . . N
- . MOYHCTITh HarpiBaJIbHUI
BEHTHWISIIIHHOTO CIEMEHTI €  YacCTHUHKH .
1 . . eJIeMeHT, Oynbre O00epexHi,
OTBOPY B TMPOLECI | XapUOBHX HPOAYKTIB, JKUP . .
. mam 'siTaliTe Mpo HAasBHICTh
BUITIKAaHHS ab0 POCITMHHE MacIIo N
BHCOKOI TEMIIePaTypH
Hwxkus  ckopunka | X6 nepeOyBaB y L. . .
. C | BuiiMiTh xJ1i0 3 JIeKO Biapasy
2 xJtiba 3aHAJTO | MPOIECI MiTIrpiBy TOBTHHA | . .
TICJISL BUTIIKAHHS
TOBCTA qac
3 TpymHori npu | Tictomimnanka niineHO | Ilicms Toro, sk Xm0 Oys
cnpobi  BHUHHATH | NPWISTAE JI0 AEKU BUHHATUH, 3anuiite Jexy
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XJ110 3 IEKH.

rapss410r0 BOAOKO ¥ 3aJIMIIITH

Ha 10 xBwimH, m00pe
TIPOMUITE
1. OOpano HekopekTHY | Bubepith KOPEKTHY
TIporpamMy BUTIKaHHS Tporpam
KomnonenTtu DOTPAMy - 1D v paMy - -
. . | 2. Onip npu 3mimyBaHHi | BuilMiTe Oexko 1 BKIIOUITh
4 MOraHO BUMIIIIaHI, . . .
. 3aHAJTO BEITUKHIA TICTOMIIIATIKY, SKIIO IpodieMa
ITOTaHEe BUTTIKAHHS : - - .
Omip nmpu 3mimryBaHHi | HE 3HHKHE, 3BEpHITBCS 10
3aHA/ITO BEJIHKA. KBaJTi(DiIKOBAHOTO TIEPCOHAITY.
MurorinHs HarucHiTs KHOIKY
mucmies  “H:HH” | 3amaaro Bucoka | “CTAPT/CTOII”,

5 micas HATUCKAHHA | TeMIlepaTypa  yCepelMHi | BLAKIIOUITH 1011:4%))
KHOTIKH XJTOOMYKH JKUBJICHHS, BHHMITh JIEKO,
“CTAPT/CTOIl” JaiiTe XJi0oIiIli OXOIIOHYTH
YUyTHuit i [epeipte MPaBWIHHICTH

T ™ Henpasunszao PEBID P .
TIPALIOF0YOr0 . yCTaHOBKH 1eKko. [lepesipre
6 . BCTaHOBJICHUH neko, | 7. ; S
MOTOpa, aje TicTo . KUTBKICTh IHTPEIEHTIB
; 3aHaTO Oararo Ticra . .
HE BUMIIITyE BiJIIIOBI/THO J10 PELETITY.
3aiiBa KUIBKICTB
. DKIDKIB Boou  abo . .
X6 3aHAJTO APDIIDKIB, ! 3MeHIIITh KUIBKICTB
7 . 6opomrHa. 3aHaaTO BUCOKA | . .
BEJIMKOTO PO3MIpy BiJIIIOBI/THO 10 perernTa
TeMIieparypa B
TIPUMIIICHH]
Hemae gpixmkiB, abo
HEIOCTaTHS KUTBKICTb.
Jpixoki Brparunu | IlepeBipre HEeoOXiaHY
X6 ManeHbKOro | aKTHBHICTh Yepe3 3aHaATO | KUIBKICTh APDKIKIB 1 TXHIO

8 po3mipy abo He | BHCOKY TeMIlepaTypy | MpHUIATHICTb. 3011b1IITh

T THSBCS BOIM, 3MINIyBaHHA i3 | TeMIEpaTypy B
cimmo, abo Yepe3 HHU3bKY | MPUMIIIEHH].
TeMIleparypy B
MIPUMIIIEHHI.

3anaato  Oararto

9 Ticta, 1O  He | 3aiiBa KUIbKICTh PiIUHU 3MEHILITh KUTBKICTh PiANHH

BMIIIAECTHCS B AeLl
1. HemocratHpo mmiinbHe | BukopucroByiiTe OOpOIIHO
OOPOIITHO IS iAoMY I BUTOTOBJIEHHS XJ110a
2. 3anaaro BHCOKA
. . IIBUJIKICTh migiiomy | BukopucroByiite DKJDKI
IIpocimanus Ticra PHIIKIC JIOMY P M JIPDRILE
10 JOpDKIDKIB, a00 3aHaATO | MpH KIMHATHIN TemIepaTypi

ycepenuHi xmioa

BHCOKA TEeMIIepaTypa

3. Bomore abo 3aHanTo
M'sike TICTO yepes
HaJUTUIIOK BOIU

Honepxyiitecs
peKoMeHanii y peuenti
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3MEHIIITh KiJIBKICTh
1. Hamgmumox OGopomrHa . .
OopomrHa abo  30UIBLIITH
a00 HEeIOCTaTHLO BOIU N
. KIUJTBKICTh BOIM
11 Baxxke Ticto - - —— -
2. Hapymmrok ¢pykri abo | 3MEHIIITh KiNbKIiCTh PPYKTIB
OopomrHa i3 OUTBHOTO | 1 30LIBIIIITh KUTBbKICTD
3epHa JIPIKIDKIB
1. Hammumok Bogu abo | Ctexre 3a KUTBKICTIO
. . DKDKIB BIJICYTHICTh | IHIPEII€HTIB BiIIOBIIHO IO
X6  mopoxHiit APDIDKIB, eyt Fpen JUIOBLIHO 1
12 . coJl peuenTa
ycepeauHi —
2. Boma 3aHaaro Bucokoi | CTexTe 3a TeMIeparyporo
TEeMIepaTypu BOJIU
1. HasBHICTB MUIIKUX .
. . CrexTte 3a KiTBKICTIO
IHTPEJIEHTIB, TAKUX K . L.
Bopomrao L. IHTpEIiEHTIB
Macyo abo OaHaHM 1 iH.
13 | npunumio J0 - — v
S . [MepeBipTe KiMBKiCTH BOTH I
MOBEpXHi X1i0a 2. Tlorane BHMINTYBaHHS . .
CIPaBHICTh MeXaHi3My
yepe3 HecTayy BOJIU . .
TiCTOMIIIAJIKH.
3aHaaTo  TOBCTA .
. S0 Komip  CKOPWHKH
CKOpHHKA,  KOJIp . .
BHPOO 3aHaATo | L{ykop BIIMBae Ha KOJi 3aHANTO TOMHHM, HATHCHITL
14 PObY \YKop P kHonky CTAPT/CTOII 3a
TeMHUH mpu | TicTa .
. . 5-10 XBUJIMH 10 3aKIHUEHHS
BHITIKaHHI .
. MPOIIECY BUITIKAHHS.
COJIOZIKOT'O TicTa

TexHiYHi XapaKTepUCTHKH

PoGoua Hanpyra: .. 230 B
Pobouya yacrora: .... 50 '
[oTyxHICTB: .......... 600 Br
Cuna ctpymy:....... 2,7 A
KoMmmuiekTHiCTH

D61 1(70) 111 SRR

[HCTpYKIIis 3 ekcrutyaranii ....

lapanTiiiauii Tanon

Kuura penentis.................
VYHaKOBKA ...cooevvvviiieiiiennn.

Be3nexa HABKOIMIIHBOIO CepeAoBHINA. Y THIi3aNis

Bu moxeTe noromMortu B OXOpOHi HaBKOJIMIIIHbOI'O CepeI[OBI/IH_Ia!

Bynp nacka, mOTpUMyHTECh MICHIIEBUX MPABUII: NepelaBaiiTe HEMPAIIOue
eJIeKTpUYHE 00JIaIHAHHS Y BiAMOBIIHUHN IIEHTp YTUITI3aIlil BiIXO/IB.

BupoOHnk 3aamnimae 3a co0010 NMpaBo BHOCHTH 3MiHM B TeXHIYHI XapaKTepHUCTHKH i

nu3aiiH BUPOOiB.
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PEC NA CHLEBA POPIS CASTI

Viazeny zdkazniku !
Dovolte, abychom Vam blahoprali k zakoupeni vyrobku zna¢ky «Saturn».

Jsme presvédceni, Ze nase vyrobky budou vérnymi a spolehlivymi pomocniky Viko
ve Va$i domacnosti.
o, . , Prihledné okénko
DULEZITE BEZPECNOSTNI INSTRUKCE
1. Pfed pouzivanim si prectéte cely navod k obsluze.
2. Pted pfipojenim pfistroje k siti provéite, Ze napéti, které je uvedeno na pfistroji,
odpovida napéti ve Vasi siti. Jestlize tomu tak neni, spojte se s Vasim prodejcem a
piistroj NEPOUZIVEITE.
3. Kdyz pfistroj nepouzivate, vytahnéte kabel ze zasuvky.
4. Nepouzivejte pristroj s poskozenym kabelem napajeni nebo jinymi poskozenimi.
Pristroj ptedejte k opravé do nejbliz§iho autorizovaného servisniho strediska.
5. Nedotykejte se horkych povrchu.
6. Abyste predesli trazu elektrickym proudem, neponoiujte kabel napajeni, zastr¢ku
ani téleso pristroje do vody nebo jiné kapaliny. Kontejner
7. Nedovolte, aby kabel napajeni visel pies okraj stolu nebo se dotykal horkych
povrchil. Ovladaci panel

8. Pouzivani dopliiujictho pfislusenstvi, které neni doporuceno vyrobce, mize
zpusobit poskozeni pristroje.

9. Je tifeba vénovat zvlastni pozornost, jestlize piistroj pouzivaji déti nebo se
pouziva v jejich bezprostiedni blizkosti.

10. Neumist'ujte piistroj do blizkosti nebo na horky plynovy nebo elektricky sporak
nebo do horké trouby:.

11. V pracovnim procesu se nedotykejte pohybujicich se ¢asti pristroje.

12. Nikdy nezapinejte pfistroj bez spravnym zptisobem vlozenych ingredienci

13. Peclivé vyjimejte kontejnér, nedbalé zachazeni ho mtize poskodit.

14. Nepouzivejte uvniti pece kovovou folii nebo jiné materialy. Mohlo by to zptsobit
drat. . » o Hégek

15. Pro zajisténi normalni ventilace , nezakryvejte pec ru¢nikem nebo jinymi Mérna nadobka
materially. Predejdete tim riziku pozaru.

16. Piistroj pouzivejte pouze v domacnosti a pouze k icelim, uvedenym v tomto
navodu.

17. Ptistroj neni uréen pro venkovni pouziti.

18. Uchovejte si tento navod k obsluze.

Hnétac tésta na obrazku neni vidét,
nachdzi se na dné kontejneru

Téleso

Mérna 1zicka/lzice

7
®
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ZAKLADNI FUNKCE

1.BASC
2. FRENH
3. VHOLE WHEAT

4 UK

5. SVEET 9. JAM

6. LLTRA FAST-1 10. CAKE

7. WLTRA FAST-11 11. SANDVCH
8. DOH

LI GiT MO UM DARK 1. 0LB 1. 5LB
A A

=gk

Toto ukazuje zvoleny
program  piisluSného
programu

Cas pro piipravu

Indikator napajeni

MENU

Pouziva se pfi nastavovani rdznych programi, které se méni pii kazdém stisknuti
(stisknuti doprovazi kratky zvukovy signal). Pfi nepfetrzitém tisknuti se na displeji objevi
v cyklickém potadi 12 menu. Zvolte pozadovany program.

Popis funkei

1. Basic: Hnéteni tésta, kynuti tésta, pe¢eni obycejného chleba.
2. French: Hnéteni tésta, kynuti tésta, peeni s velmi dlouhou dobou kynuti. Chleba
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upeceny timto zptsobem ma obvykle kiupavou kiirku a lehkou strukturu.

3. Whole wheat: Hnéteni tésta, kynuti tésta, peceni chleba s pouzitim celozrnné
mouky. Funkce s velmi dlouhym ohfevem umoziuje celozrnné mouce vstiebat
vlhkost. Pfi této funkci neni zZadouci pouzivat funkci odloZzeného zacatku peceni
/viz. nize/.

3. Quick: Hnéteni tésta, kynuti té€sta a peCeni s pouzitim jedlé sody nebo kypticiho
prasku. Chleba upeceny timto zpisobem obvykle nenabyva velkych rozmért a
ma pevnou strukturu.

4. Sweet: Hnéteni tésta, kynuti tésta, peceni sladkého chleba s kiupavou kiirkou.

5. Ultra fast I: Hnéteni tésta, kynuti tésta, peCeni chleba o hmotnosti 450 g v kratké
dobé. Chleba, ktery je pripraveny timto zplisobem je obvykle mensi a ma hrubsi
strukturu , nez chleba, ktery je pfipraven podle programu Quick.

6. Ultra fast II: Totéz, jak je popsano vyse, ale pouziva se pro chleba o hmotnosti
750 g.

7. Dough: Hnéteni a kynuti tésta bez peceni. Hotové tésto pouzijte pro pripravu
housek , pizzy atd.

8. Jam: Priprava zavafeniny a dZemu

9. Cake: Hnéteni, kynuti a peceni tésta s pouzitim jedlé sody nebo kypfticiho prasku.

10. Rapid: Rychlé hnéteni tésta, kynuti tésta, peceni chleba.

11. Sandwich: Hnéteni, kynuti tésta pro sandwich. Pro pfipravu jemného a
porovitého chleba s tenkou ktirkou.

12. Bake: Pouze pro peceni, bez hnéteni a kynuti. Pouziva se rovnéz pro prodlouzeni
doby peceni.

ZAPNUTI

Po pfipojeni k siti zazni zvukovy signal a na displeji se objevi "3:00". Te¢ky mezi «3» a
«00» blikaji. Rucicka je nastavena z vyrobniho zavodu na hmotnost 450 g a rezim
MEDIUM

START/STOP

Spusténi a ukonceni zvoleného programu peceni.

Pro zapnuti programu stisknéte tlacitko "START/STOP" jeden krat. Pfi tomto zazni kratky
zvukovy signal, dvojteCka vikonce udaje Casu bude blikat, rozsviti se indikator. Po
stisknuti tlac¢itka "START/STOP" budou vSechna ostatni tla¢itka neaktivni. Pro zastaveni
programu tisknéte tlacitko "START/STOP" po dobu 3 sekund, dokud zvukovy signal
nepotvrdi, Ze program byl vypnut. Tato zvlastnost umoznuje predejit neumyslnému
preruseni spInéni zadan¢ho programu.

COLOR

Volby barvy kirky: LIGHT (svétld), MEDIUM (stfedni), DARK (tmava). Stisknéte
toto tlacitko, abyste zvolili pozadovany efekt.
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LOAF SIZE
Stisknéte pro volbu rozméru chleba.
Mg¢jte na zieteli, Ze rozmér chleba ma vliv na celkovou dobu pfipravovani.

FUNKCE ODLOZENEHO ZACATKU (TIME + nebo TIME-)

Pro nastaveni doby zacatku pripravovani pouzijte tuto funkci. Nastavte dobu odlozeného
zacatku stisknutim " TIME +" nebo " TIME -". Nezapomeiite, ze do doby odloZzeného
zacatku je tieba zahrnout u dobu peceni chleba. Timto zptisobem, pfi odloZzeném zacatku
peceni, ziskate Cerstvy horky chléb. Nejdiive zvolte program I stupenn upeceni kirky,
potom stisknéte " TIME + "nebo " TIME - ", abyste zvétsili nebo zmensili dobu
odlozeného zacatku (krok Sipky se rovna 10 minutdm). Maximalni doba odlozeni je 13
hodin.

Priklad: Nyni je 20 hodin 30 minut, kdyz chcete ziskat hotovy chleba v 7 hodin rano,
naptiklad, béhem 10-ti hodin 30-ti minut, zvolte program, barvu kiirky, rozmér chleba a
tisknéte TIME + nebo TIME - dokud se na displeji neobjevi 10:30 (doba odloZzeného
zacatku). Potom stisknéte tlacitko START/STOP pro zapnuti programu. Na displeji se
bude zobrazovat zbyvajici ¢as do ukonceni programu. V 7 hodin budete mit Cerstvy
chleba. Chleba se automaticky ohtiva po dobu jedné hodiny po ukonceni peceni.

Pozor: Pii odlozeném zacatku pecCeni nepouzivejte produkty, které se rychle kazi, jako
jsou vejce, Cerstvé mléko, ovoce, zelenina atd.

AUTOMATICKY OHREV
Chleba se automaticky ohiivad po dobu jedné hodiny po ukonceni peceni. Pro vyjmuti
chleba stisknéte tlacitko START/STOP.

PODMINKY PRO NORMALNi POUZiVANi

Pec na chleba mlze pracovat pii rlznych teplotach, avSak pii nizké teploté muze tésto
nakynout Spatné, coz ma vliv na jeho rozmér a strukturu. Doporuc¢ena teplota mistnosti je
od +15° do +34° .

UPOZORNUJICI ZNAKY:

1. KdyZ se po spusténi programu na displeji zobrazi "H:HH" (obrazek 1), znamena to, Ze
teplota uvniti je prili§ vysoka a program ma byt pozastaven. Oteviete viko a nechte chleba
po dobu 10 — 20 minut vychladnout.

2. Kdyz se po stisknuti tlacitka START/STOP na displeji zobrazi "E:EE" (obrazek 2),
znamena to, ze snimaé¢ teploty neni nastaven spravnym zplsobem. Obratte se na
autorizované servisni stfedisko s cilem zji§téni a odstranéni zavady.

4

LIGHT MEDIUM DARK 2.0LB 2.5LB LIGHT MEDIUM DARK 2.0LB 2.5LB

H HA CCE

Obr.1 Obr.2

Pi'ed pouzivanim
1. Presvédcte se o existenci a spravnosti vSech elementtl.
. Ogistéte viechny elementy v souladu s ¢lankem «UDRZBA A CISTENI»
3. Zapnéte program «BAKE» (peceni) a prohiejte ptistroj bez ingredienci po dobu 10

-----

4. Vysuste vSechny dily a sestavte, ptistroj je pfipraven k pouziti.

PRIPRAVA CHLEBA

1. Vlozte kontejner do pece a zatlacte do cvaknuti. Nasad’te hnétace na hnaci hiidelky
a otoCte ve sméru hodinovych rucicek do cvaknuti. Pfed nasazenim hnéta¢l se doporucuje
zaplnit otvory tukem. To snizi stupen nalepovani tésta do otvorti hnétace.

2. Vlozte ingredience do kontejneru a drzte se receptu .Obvykle se v prvé fadé naliva
tekutina, potom se ptidava cukr, sil a mouka. Kvasnice, jedla soda a kypfici prasek se
ptidavaji posledni. Pfi vyrobé chleba zhrubé mletych zrn nebo chleba zitného,
doporucujeme zménit poradi ukladani ingredienci. Nejdfive vlozte suché kvasnice a
mouku a nakonec ptidejte tekutinu.

3. Ud¢lejte zahloubeni v mouce a vlozte sem kvasnice. Dbejte na to, aby se kvasnice
nespojily se soli nebo tekutinou.

4. Uzaviete viko a pripojte kabel napajeni k zasuvce.

5. Stisknéte tlacitko MENU pro volbu pozadovaného programu.

6. Stisknéte tlacitko COLOR pro volbu barvy kirky.

7 Stisknéte tlacitko LOAF SIZE pro volbu pozadované hmotnosti chleba /450 g-libry nebo
750 g/.

8.Jestli je to nezbytné, nastavte ¢as odsunutého zacatku peceni.

9. Pro zacatek pracovniho procesu stisknéte tlaéitko START/STOP.

10.Proces piipravovani podle programi BASIC, FRENCH, WHOLE WHEAT, SWEET,
SANDWICH je doprovazen dlouhym zvukovym signalem, coz znamena, Ze je tieba pridat
ingredience. Oteviete viko a vlozte ingredience. Béhem peceni je mozné, ze pfes
ventilaéni otvory bude vystupovat para. To je normalni.

11. Deset kratkych zvukovych signalti oznami, Ze je ukoncen proces peceni. Sisknéte a

43



drzte tlacitko START/STOP po dobu pfiblizné 3-5 sekund, abyste zastavili proces a mohli

vyjmout chleba. Oteviete viko. Pouzijte chnapky a opatrné vyjméte kontejner z pece.

12.Pomoci lopatky peclivé oddélte kraje chleba od kontejneru.

Pozor: Méjte na pameti, ze kontejner a chleba mohou byt velmi horké, bud'te pozorni a
vzdy pouzivejte chnapky.

13.Prevratte kontejner nad Cistym povrchem dnem vzhiru a chleba peclive vyklopte.

14.Chleba peclive vyjméte a nechte ho 20 minut vychladnout.

15 Jestlize v dob¢ ukonceni peCeni nejste v mistnosti nebo nebylo stisknuto tlacitko
START/STOP, chleba se bude po dobu 1 hodiny automaticky ohfivat.

16.Kdyz ptistroj nebudete delsi dobu pouzivat, odpojte ho od elektrické site.

Pozor:Pred krdjenim chleba oddelte lopatky hnétace od chleba pomoci hacku /je
soucasti dodavky/ .Neoddélujte lopatky rukama, nezapomerite, Ze teplota je velmi
vysoka.

UZITECNE INFORMACE

1. Rychlé peceni
Pti pecCeni chleba rychlym zpisobem se pouziva jedla soda a kypfici prasek, které
aktivuji tekutinu a vysokou teplotu. Pro zlepSeni vysoké kvality se doporucuje
umistnit tekutinu na dno kontejneru a sypké ingredience nahoru, protoze pfi
pocatecnim hnéteni se ingredience mohou Spatné rozmistit a zdstat vrozich
kontejneru. V tomto pripadé oddélte sypké ingredience od stén pomoci stérky.

2. Urychlené peceni
Pomoci urychleného peceni mtizete pripravit chleba béhem jedné hodiny, pfitom bude
mit velmi hustou strukturu. Program ULTRA FAST 1 je uréen pro peCeni chleba
hmotnosti 450 g/libry/, program ULTRA FAST II je urCen pro peceni chleba o
hmotnosti 750 g. Nezapomente, ze voda, ktera se pridava do tésta, musi mit teplotu od
48°C do 50°C . Pro méfeni teploty vody pouzijte teplomér, je to velmi dilezité pro
ziskani kvalitniho tésta. Voda niz$i teploty mize byt pfi¢inou nedostatecného
vykynuti tésta, voda ptili§ vysoké teploty mize znicit kvasnice, coz ma rovnéz vliv na
kynuti tésta.

UDRZBA A CISTENI
Pred ¢isténim vzdy odpojte pristroj od elektrické sité a nechte ho vychladnout.

1. Kontejner: Otfete kontejner uvnitf i zvenku mékkym vlhkym hadrem.
Nepouzivejte pii Cisténi hrubé nebo abrazivni materialy, abyste neposkodili
povrch, ktery zabranuje ptipalovani.

2. Hnétac tésta: Jestlize u Vas vzniknou tézkosti pfi sejmuti hnétacli z hnaci hiidelky,
naplite kontejner teplou vodou a odstavte na 30 minut, potom hnétace sejméte.
Otfete pomoci mekkého vlhkého hadru. Hnétace a kontejner se mohou myt
v mycce.
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3. Viko a prihledné okénko: Viko i okénko otiete zevnitt i zvenku mékkym vlhkym
hadrem.

4. Teleso pristroje: T¢leso otiete peclivé vlhkym hadrem. Nepouzivejte abrazivni
materialy, abyste neposkodili povrch. Neponoiujte téleso do vody.

5. Drive nez pec uskladnite, presvédcte se , ze upln€¢ vychladla. Mérnou 1zicku a
hnétace vlozte dovnitt a uzaviete viko.

INFORMACE O SUROVINACH

1. Mouka na chleba
Mouka na chleba ma vysoky obsah lepku /rovnéz se nazyva moukou s vysokym
obsahem lepku a bilkovin/, disponuje vysokou elasti¢nosti. Mouka s vysokym
ingredienci pii zhotoveni chleba.

2. Obyc¢ejna mouka

Ziskava se cestou miseni peclivé vybranych tvrdych a mékkych druhl psenic,
pouziva se pro rychlé peceni chleba a ptipravu cukrarského peciva.

3. Celozrnna mouka

Celozrnna mouka obsahuje vice lepku a vyzivnych latek. Chleba, ktery je zhotoveny
z této mouky je obvykle nevelkych rozmérti. Mnohé recepty navrhuji smiseni
obycejné mouky s moukou celozrnnou.

4. Hruba mouka

Hruba mouka pfipomind svoji strukturou mouku celozrmmnou. Pro dosazeni
normalniho nakynuti tésta je nezbytné kombinovat hrubou mouku s moukou na
chleba.

5. Mouka na tukové/maslové/ pec¢ivo

Mouka na tukové peCivo se ziskavd z mékkych druhd pSenice nebo z pSenice
s nizkym obsahem bilkovin, je nejvhodnéj$i pro vyrobu cukrafskych vyrobkl. Na
kvalitu kvasnic a mouky maji vliv vyrobni podminky, skladovani a zpiasob
zpracovani. Zkuste vyrobky riiznych vyrobcti, abyste zvolili ten nejvhodné&jsi.
6. Kukufi¢na a ovesna mouka

Kukuri¢na a ovesna mouka se ziskavaji z kukufice a ovsa. Pouzivaji se pro zvyseni
chut'ovych kvalit chleba z hrubé mouky.
7. Cukr

Cukr je dilezitym komponentem, ktery dodava vyrobku sladkost a chut’ovou barvu.
Rovnéz je dulezity v procesu kvaseni. Nejvice se pouziva bily cukr krupice, méné se
pouziva cukr nahnédly nebo cukr praskovy.
8. Kvasnice

Kvasnice vytvareji kysli¢nik uhli¢ity a pridavaji téstu objem a kyprost. Kvasnice je
tteba skladovat v chladni¢ce a nevystavovat je pusobeni vysokych teplot. Pred
pouzitim kvasnic provéite dobu jejich pouzitelnosti a dobu skladovani.
Znehodnocené kvasnice jsou nejcastéjsi pricinou, ze tésto nevykyne.

Stanoveni pouzitelnosti kvasnic:

- nalijte do nadoby % sklenice teplé vody (45-50°)

- pridejte 1 kavovou 1zi¢ku cukru a rozmichejte, nahoru ptidejte 2 kavové 1zicky
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kvasnic

- odstavte nadobu na teplém misté na 10 minut, nemichejte

- kvasnice musi vzpénit a zvétsit se, jestlize k tomu nedoslo, nejsou kvasnice
vhodné k upotiebeni.

9. Siul

Stl je dulezitou chutovou piisadou a je rovnéz nezbytnym komponentem pro tvoreni
kirky. Avsak stl muze mit Spatny vliv na proces vzkypéni kvasnic. MiZete pouziti
soli uplné odmitnout, v takovém piipad¢ bude chleba znacné vétsich rozméri.

10. Vejce
Vejce délaji chleba vyzivnéj§im a vétsim v rozméru, piidavaji osobitou chut’.

11 Tuk, ¢ajové maslo , rostlinny tuk
Tuk ptidava chlebu mékkost a umozni prodlouzit dobu skladovani. Cajové maslo pred
pridanim do tésta je tfeba rozpustit nebo nakrajet na malé kousky.

12 Kypftici prasek
Kyptici prasek se obvykle pouziva pro piipravu chleba podle urychleného programu
(Ultra Fast).

13 Jedla soda
Ma stejné funkce, jako kyprici prasek.

14 Voda a jiné tekutiny
Voda je nezbytnym komponentem pro vyrobu chleba. Nejoptimalngjsi teplota vody
pro pripravu tésta je 20-25°. Pfi zhotoveni chleba urychlenym zpisobem, musi mit
voda teplotu 45-50°. Vodu je mozné zameénit Cerstvym nebo trvanlivym mlékem. V
nékterych receptech se pouZzivaji ovocné stavy (jableéné, pomerancové, citronové
atd.)

MNOZSTVI A MiRA INGREDIENCI

Je dulezité presné dodrzovat mnozstvi ingredienci, které je uvedeno v receptu. Pouzivejte
mérnou nadobku a mérnou 1zicku a mérnou 1Zici.

ODSTRANENI ZAVAD

No. Zavada Pfi¢ina Zpusob odstranéni

V  procesu  pedeni Vypnéte pec na chleba a

potom kontejner dobie
omyjte a vysuste.

Komponenty jsou

1.  Zvolen nespravny
program peceni.

Zvolte spravny program.

Vyjméte kontejner a zapnéte

vystupuje
z ventilaéniho  otvoru
dym.

Na ohiivacim ¢lanku jsou
Caste¢ky potravin, tuku
nebo rostlinného oleje.

vycistéte ohfivaci c¢lanek,
bud’te pozorni, ma vysokou
teplotu, nechte ho nejdiive
vychladnout.

Spodni kirka chleba je

Chleba se nachazi v

Vyjméte chleba z

kontejneru.

pfiléhaji ke kontejneru.

2 Griw o1z procesu ohievu dlouhou | kontejneru ihned po
piilis silna. -
dobu. upedeni.

Potom, jakmile chleba

Tezkosti  pfi  snaze o . . | vyjmete, nalijte do

3 vyklopit ~ chleba z HnétaCe ~ tésta pevné kontejneru  pied dal§im

pouzitim horkou vodu a
odstavte na 10 minut,

4 Spatné rohnéteny, . . &tad t& jestliz &
VP ° P, Y. 2. Odpor pii hnéteni je hneta_c 'testa, ]esEhze problém
Spatné peceni. x , nezmizi, obratte se na

piilis velky. . . -
autorizovane servisni
stiedisko.
Blikéni tslgsi(tﬁete tart/stop”
displeje“H:HH” po | Prili§ vysoka teplota citxoss stop.

5 . . o odpojte  kabel napajeni,

stisknuti uvnitf pece. S .
NEel o » vyjméte kontejner, nechte
tlacitka“start/stop”.
pec vychladnout.
Prilis  velky  hluk | Nespravné vlozeny Pro"?“ N spravnf)vst VioZeni
i . | kontejneru.Provéite

6 hnaciho motoru, ale | kontejner, velké N . .,
< < st 1 mnozstvi ingredienci
tésto se nehnéte. mnozstvi tésta.

v souladu s receptem.
Piebytecné mnozstvi
7 Chleba je pfili§ | kvasnic, vody nebo | ZmenSete mnozstvi podle
velkého rozmeéru. mouky. Prili§ vysoka | receptu.
teplota v mistnosti.
Nejsou kvasnice nebo
nedostateéné  mnozstvi.
. . Kvasnice ztratili aktivitu | Provéfte mnoZzstvi kvasnic
Chleba je  malého . e , L "
9 v disledku piili§ vysoké | a  jejich  pouZitelnost.

8 rozméru nebo o o~

nenakynul teploty vody, smisenim | ZvétSete teplotu \
’ se soli nebo v disledku | mistnosti.
ptili§  nizké  teploty
v mistnosti.
Piilis velké mnoZstvi Piebytedné mnoFstvi
9 tésta, které se neuhnéte yt ZmenSete mnozstvi tekutin.
. tekutin.
v kontejneru.
1. Nedostate¢né husta | Pouzivejte mouku pro
mouka pro kynuti. zhotoveni chleba.
. . i Prtll,hs ‘]/(}\,/50];? rycl;l(])ost Pouzivejte kvasnice pfi

10 Propadani tésta uvnitf ynu! asnic €bo pokojové teploté.
chleba. ptilis vysoka teplota.

3. VIhké nebo prilis Drzte se doporuceni v

mekké tésto v disledku recenty p

piebytku vody. ptu.

1. Piebytek mouky nebo Zmensete VHEHOZSWI m(zuk}{
nebo zvétSete mnozstvi

nedostatek vody. vod

11| Texke tésto L —_

. Zmen§ete mnoZstvi ovoce
2. Prebytek ovoce nebo “ o
. a zvetSete mnozstvi
celozrnné mouky. .
kvasnic.
1. Piebytek vody nebo | Dodrzujte mnozstvi

12 Chieba je uvnitt duty. kvasnic, chybi 51'11 __ ingredienci podle receptu.

2. Voda md - pfilis Dbejte na teplotu vod
vysokou teplotu. ) p Y
Ulpivani mouky na L Pr'ltomn(')st lrepkavych Dbejte na mnozstvi

13 ingredienci, jako tuk | . L

povrchu chleba. ingredienci.

nebo banany atd.
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2. Spatné hnéteni | Provéite mnozstvi vody a
v disledku  nedostatku | spravnost mechanizmu
vody. hnéteni.

Prili§ tlusta kirka, pfi
peceni sladkého tésta
je barva vyrobku prili§
tmava.

Cukr ma vliv na barvu
tésta.

Kdyz je barva kurky piilis
temna, stisknéte tlacitko
start/stop 5-10 minut
pied ukonenim procesu
peceni.

Technické charakteristiky:

Provozni napéti: ......... 220-230 V
Provozni kmitocet: ..... 50 Hz
Prikon: ......ccoceeiiinn. 600 W
Proud:.................... 2.7A
Kompletace

Pecna chleba...........ccoeeeeeennn.

Navod k obsluze
Zarucni list

prodejce.
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Pi#i likvidaci tohoto vyrobku pouZzijte
pouze sbérné nadoby k tomu urcené.
Blizsi informace obdrZite u svého




