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BREAD MAKER

Dear Buyer!

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

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

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

1. IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed

including the following:

1. Read all instructions before using.

2. Before using the device, make sure that technical characteristics of the mains in
your premise comply with the characteristics, stated by the manufacturer. The
device should be connected only to the grounded-type plug.

3. Do not touch hot surfaces. Use handles or knobs. Wear oven mitts when using
unit. Allow to cool before cleaning unit.

4. Unplug from outlet when not in use or cleaning. Allow to cool before putting on or
taking off parts.

5. Do not immerse unit into water or other liquid.

6. Close supervision is necessary when unit is used near children. Not intend for use
by children.

7. This appliance is not intended for use by persons 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 appliance by a person
responsible for their safety. The device is not recommended to be used by children
under 14 y.o.

8. Do not put anything else on cord. When you are out or in travel, remove plug from
wall outlet.

9. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions, or has been damaged in any manner. Return appliance to the nearest
authorized service facility for examination, repair or adjustment.

10. Avoid contact with moving parts.

11. The use of accessory attachments not recommended by the appliance
manufacturer may cause injuries.

12. Do not use outdoors. This appliance is intended for household use only.
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13. Do not let cord touch hot surfaces. Do not put veil or other flammable material on

surface.

14. Do not place on or near a hot gas or electric burner, or in a heated oven.
15. Use bread maker at 2 inch away from wall or other units.
16. When plug or unplug, be careful, don’t touch plug blade.

2. Control Panel Instruction
1. Control Panel Sketch Map

1. Dcroamoh xneb

2. Qpamuysooni uneé

3. Muserstubini woed 5
I.' 4. Cnagrsd xnef
1

7. ¥me1pa GucTppd xneb

B.Tecro

10. Mecormoe Tecto
11, Brew

12, Buineusa

2. LCD display instruction
A. LCD display "MENU", "TIMER", “LOAF SIZE”, “CRUST COLOR” options and

operating process.

B. Menu show contains:

1 - “BASIC”

2 - “FRENCH”

3 - “WHOLE WHEAT”
4 - “SWEET”
5-“CAKE”.

6 - “GLUTEN FREE”
7 - “SUPER PARID”
8 - “DOUGH”
9 - “PASTA”
10 - “BUTTER MILK”
11 - “JAM”
12 - “BAKE”
C. Crust color options contain
L - “LIGHT”
M - “MEDIUM”

H- “DARK”
R - “RAPID”
D. Loaf size contain:
1000g, 1250g, 1500g

3. The button instruction

A. MENU

In stand-by mode, press the button, choose the program you want. Programs include
(1-12): BASIC, FRENCH, WHOLE WHEAT, SWEET, CAKE, GLUTEN FREE,
SUPER RAPID, DOUGH, PASTA, BUTTR MILK, JAM, BAKE.

B. TIMER

Press “A” or “V¥” to increase or decrease delaying time, Press “A”to increase 10
minutes for each action , Press“V¥” to decrease 10 minutes for each action.

C. COLOR

Press to select the crust color you like and display.

D. LOAF

Press to select the loaf size you like and display

E. START/STOP

Press to start/stop machine.



3. Program specifications chart (approximate time)
Item French Bread
It . Crust . . .
em Basic Bread Light Medium Dark Rapid
color
Crust color Light Medium Dark Rapid LB . 1000g 1250g 1500g 1000g 1250g 1500g 1000g 1250g 1500g 1000g 1250g 1500g
selection
15
LB selection 1000g 1250 | 00 1000g 1250g 1500g 1000g 1250g 1500g 1000g 1250g 1500g 3:32 3:35 3:40 3:35 3:4 3:3 2:3 2:35 3:40
g Delay time - - - 3:32- - 0- 3:32- 5- 3:40- 2- - -
;’(:) 15:0 | 15:0 | 15:0 15:00 15:0 15: 15:00 15: 15:00 15: 15:0 | 15:0
Delay time | 3:18- | 3:25- | - 3:18- | 3:25- | 3:30- | 3:18- | 325- | 3:30- | 2:17- | 2:24- | 2:29- 0 0 0 0 00 00 00 0 0
15:00 15:00 15 15:00 15:00 15:00 15:00 15:00 15:00 15:00 15:00 15:00
0 Preheat
0
P KND 1 5M 5M 5M 5M 5M 5M 5M 5M 5M 5M 5M 5 M
reheat
KND 1 sM sM 1\5/1 sM sM SM SM SM M SM SM SM REST 5M 5M 5M 5M 5M 5M 5M 5M 5M 5M 5M 5 M
P 20 20 20
REST M M o M M M SM M M M M M KND 2 20M | 20 M | 20 M 20 M 20 M M 20 M M 20 M M 20M | 20 M
20 39 39 15
KND 2 20M 20M M 20M 20M 20M 20M 20M 20M 20M 20M 20M RISE 1 39M | 39M | 39 M 39 M 39 M M 39 M M 39 M M 15 M 39 M
RISE 1 39M | 39M 3]\:1) 39M 39M 39M | 39M 39M 39M 15M 15M 15M KNOCK DOWN 108 108 108 108 108 108 10S 108 108 108 108 10S
KNOCK 10 30m5 | 30m5 | 30m5 30m50 30mb 30m | 30m50 | 30m | 30m50 15m 15m5 | 30m5
DOWN 10S 10S S 10S 10S 10S 10S 10S 10S 10S 108 10S RISE 2 0s 0s 0s s 0s 505 s 50s S 50s 0s 0s
25
25m 25m m 25m 25m5 25m 25m 25m 25m 8m 8m 8m SHAPE 10S 10S 10S 10S 10S 10S 10S 10S 10S 10S 10S 10S
RISE 2 50s 50s 50 50s 0s 50s 50s 50s 50s 50s 50s 50s ;
s RISE 3 59m5 | 59m5 | 59m5 59m50 59mb 59m | 59m50 | 59m | 59mb0 38m 38m5 | 59mb
15 0Os 0Os 0Os s 0s 50s s 50s s 50s 0s 0s
SHAPE 158 158 S 158 158 158 158 158 158 10S 108 108 60 55 52
) BAKE 52 M | 55 M | 60 M 52 M 55 M " 52 M M 60 M M 55 M | 60 M
RISE 3 49m 49m m 49m 49m4 49m 49m 49m 49m 29m 29m 29m
45s 45s 45 455 58 455 455 455 455 50s 50s 50s WARM 1H 1H 1H 1H 1H 1H 1H 1H 1H 1H 1H 1H
S
65 . . . . . 3:4 . 3:3 9. 2:3 L a.
BAKE $3M | 60M | 53M 60 M 65M 53M 60 M 65M 53M 60 M 65M TOTAL TIME | 3:32 | 3:35 | 3:40 3:32 3:35 0 3:32 5 3:40 9 2:35 | 3:40
1 Fruit &
WARM 1H 1H H IH IH IH 1H IH IH 1H 1H 1H Nut N/A N/A N/A N/A N/A N/A N/A N/A N/A N/A N/A yn
u
TOTAL . . 3: . . . . s . . . .
TIME 3:18 3:25 30 3:18 3:25 3:30 3:18 3:25 3:30 2:17 2:24 2:29
Fruit & Nut 2:58 3:05 fO 2:58 3:05 3:10 2:58 3:05 3:10 1:57 2:04 2:09




‘Whole Wheat Bread

Item
Crust color Light Medium Dark Rapid
LB Selection 1000g 1250g | 1500g 1000g 1250g 1500g 1000g | 1250g 1500g 1000g 1250g 1500g
3:4 | 3:5 3:48 3:4 | 3:4 | 3:53 | 2:30 | 2:33 | 2:33
Delay time 3:45— 8- 3- 3:45— - 3:53— 5— 8- - - - -
15:00 | 15: | 15: | 15:00 | 15:0 | 15:00 | 15: | 15: | 15:0 | 15:0 | 15:0 | 15:0
00 | 00 00 | 00 0 0 0 0
Preheat som | 20 130 L sow [ som | sowm | 20 L3 [ sow | 5w | 5w | 5w
! M M M
KND 1 5M | 5M | 5M | 5M | 5M | 5M | s5M |5 | s5M | 5M | 5M ]| 5M
REST 5M | 5M | 5M | 5M | 5M | 5M | sM |5 | s5M | 5M | 5M]| 5M
! 5 | 15 5 | 15
KND 2 15 M " PN IR RER R AR R " S IRCRTN IRCRTN RCRTN IRER
RTSE 1 aon | Y agw agw | aow |0 LMY agw | 2aw | 2aw | 2w
M M M M
KNOCK DOWN 108 10s | 105 | 105 | 108 10s | 10s | 1os | 10s | 10s | 10s | 10s
) 25m | 25m | 25m50 | 25m6 | 25m50 | 25m | 25m | 25m5 | 10m5 | l0ms | 10w6
RISE 2 25m50s 1505 | 50s s 0s s 50s | 50s | Os 0s 0s 0s
SHAPE 108 10s | 105 | 105 | 108 10s | 10s | 1os | 1os | 10s | 10s | 10s
) 44m | 44m | 44050 | 44m5 | 44m50 | 44m | 44m | 44ms | 34m5 | 34m5 | 34m5
RISE 3 Hmd0s 506 | s0s s 0s s 50s | 50s | Os 0s 0s 0s
BAKE som | 22 1 %8 I sowm | ssw | ossw | 20 | % | ssw | sowm | 53w ssu
M M M M
WARM 1H W | H H H W | H H H H
TOTAL TIME 3:45 3; 3?:)5 3:45 | 3:48 | 3:53 3;)4 35;4 3:53 | 2:30 | 2:33 | 2:38
Fruit & Nut 3:00 3;)0 35;0 3:00 | 3:03 | 3:08 350 3?:)0 3:08 | 2:10 | 2:13 | 2:18

4 5 6 7 8 9 10 11 12
GLU- Pasta Butt
Item Sweet CAKE TEN Super | Dough | Doug Mu‘ne(r Jam Bake
FREE h !
LB selection 1000g o | e | 00 1000g | 12508 5oz | N/A | N/A
Delay time 15:00 ol Na | 1500 | NA [ NA | NA | 100 | NA | NA
Preheat 30M
KNDI1 5M S |03 5M SM | 20M | 5M 3M 5M 5M
M | M
REST 5M 5103 5M 10M
M | M
KND 2 20M 20 1 20 8M 10M 20M | 1M | 20M
M | M
39 | 39
RISE 1 39M 5M 60M | 12M | 60M 39M
M | M
KNOCK 10 | 10
DOWN 108 s | s 108
25 | 25
25m m m 25m
RISE 2 50s 50 50 50s
S S
SHAPE 58 58 | ss 108
51 | s1
S51m m m 44m
RISE3 555 55 | 55 sos | 1OM
S S
60 | 60
BAKE 55M M| um | Tom 65M | 53M 60M | 50M | 60M
WARM 1H IH | 1H 1H 1H 1H 1H 1H
TOTAL TIME 3: 3003 0 g | 220 | 125 | 130 | 014 | 355 | 105 | 1:00
2 27 | 32 : : : : : : : :
. 3: 3: 3: i . .
Fruit & Nut 0 vl va 210 | NA | 1:00 | NA 3:00 NA | NA

4. Operating Instruction

1. Bread Maker operating instruction

Refer to related recipe, working step as following:

(1) Align the kneading blade with the rotation axis and insert into bread pan.

(2) According to recipe what you need, add ingredients such as water, flour, egg to the
bread pan in the order listed; Yeast must be put into middle in the end; if using delay
timer, make sure Yeast is on top of bread flour to avoid being mixed with water, salt,

sugar, otherwise Yeast activity will be affected.




(3) Insert the bread pan and push down on rim until it snaps securely into place, fold
handle down; close the lid.

(4) Power on, LCD display will show “MENU 1 TIMER 3:25”, Press MENU button
and observe LCD display, select 1-12menu (BASIC, FRENCH, WHOLE WHEAT,
SWEET, CAKE, GLUTEN FREE, SUPER RAPID, DOUGH, PASTA, BUTTER
MILK, JAM, BAKE) as you needed.

(5) After menu selection, press COLOR button to get LIGHT or MEDIUM or DARK
or Rapid. Default setting is Medium.

(6) Press LOAF to select 1000g, 1250g, 1500g, default setting is 1250g.

(7) If you need adjust time, press TIMER to adjust time as required, the calculation
method as below:

Working Time =Menu original time+ adjusting time

(8) Press the START/STOP button for 0.5S, the program will start and “ :  blinks

* If you want to change current setting, press again the START/STOP for more than 1s,
the program will stop and reset the program you want. During programming, better not
to touch control panel.

(9) When unit display 0:00, The appliance buzzes 15 times and unit will go to keep
warm cycle, “ ” will still blinks (except Dough menu).After 1 hour warm, the bread
maker will buzz 1 time and “ ” will stop blinking and return the initial status. Press
STOP for 1Is to stop warming process if you want to suspend warming process, then
return to initial status.

(10) The buzzer will sound when the bread is done. Wear over mitts, turn the bread pan
upside down and shake to release the bread. Be sure to remove the kneading blade
from the bread. If you want to take out bread during working, press START/STOP for
1s to stop machine firstly.

2. DOUGH Operating Instruction

This function operating is similar to Bread operating. When make dough, you should
not add salt, sugar, milk powder, etc. When the buzzer sounds 5 times, dough is
finished.

3. Baking Operating Instruction

This program is used for baking breads Bread, the working time is 1H, operation step
as below:

1) Place the bread pan into the bread maker.

2)  String the ready food together and reliably hold it into the bread pan. Close the
lid.

3)  Press the MENU button, observe LCD display and select 12th menu BAKE.

4)  Press the START/STOP button to start baking bread.

5)  When display show 0:00, the baking is finished. The buzzer sounds 10 buzz and
go to warm cycle, press Start /Stop for 1s to stop machine or it will go to warm cycle
automatically.

6) During baking, if you find it has been cooked, you may press the STOP button to
stop working and go to menu selection.
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CAUTION: It is better to have the food cut and align reasonably, and equality place
and keep some distance in order to get good baking. When first using, baking time is
difficult to control. Do not worry, next time you must do it better.

5. Special Function Instruction
1. Power down memory instruction

This bread maker has power down memory function. During programming, if suddenly
power down no more than 10 minutes, then power on again and still renew the current
work program; but total working time may be changed and no equal to original setting
time:
Actual working time= power down time + original setting time.

If power down time excess 15minutes, the bread maker can not ensure to renew the
current working status. If not start programming but power down, it will renew original
power on status.

2. Alarm and self-protection Function Instruction under over temperature or
abnormal

Bread maker have the function of initial condition estimation on MENU and self-
protected on abnormal unit. If you find unclear or abnormal using, please refer to the
following explanation to judge and dispose in time.

(1) working condition judge function

If current working condition is not suitable for initial condition requirement on current
menu. For example: when select BREAD or DOUGH program, bread maker inner
temperature is too hot or too cold that cannot meet initial condition requirement, that
is, inner temperature is lower than -10°C or higher than 50°C; at this time, you start to
program, bread maker will automatically forbid working, display will show “E00”or
“E01”, meanwhile, the buzzer will sound constant short prompt.

Under this condition, please take out the bread pan and allow unit to wait the suitable
temperature for work. If you still cannot use the bread maker normally, maybe have
some trouble on this unit; please contact Consumer Service for repair or replacement.
(2) auto-judge function

The bread maker has auto-judge function on abnormal unit, such as temperature sensor
open or short etc.

When temperature sensor open, display will show “EEE”, meanwhile the buzzer will
sound constant short prompt.

When temperature sensor short, display will show “HHH”, meanwhile the buzzer will
sound constant short prompt.

If happen such case, please contact Consumer Service for repair or replacement.

1. Buzzer prompting and LED function instruction

(1) When RESET, one long buzz will be emitted.

(2) Under normal operation on buttons (Press MENU or COLOR or“A”, “V¥” etc.),
buzzer will buzz one time. Constant press will cause constant buzz.

(3) Every press on Start/Stop will cause resultant buzz (one time)
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(4) Buzzer sound 8 times during the kneading process for Fruit & Nut Bread to

remind to add Fruit & Nut.
(5) Buzzer will sound 10 times when complete.

(Depend on set)

3. Keep warm function explanation

Considering use convenience, the bread maker has keep warm function. When bread or
the other food is completed, if you do not take out them in time, the bread maker will

automatically go into keep warm cycle.

Buzzer will sound 5 times every 5 minutes when complete.
You can refer to SPECIFICATION CHART to check, which program has keep warm

FLOUR
WATER 400ml 300ml 460ml
YEAST 1 tsp 1tsp 1.5tsp
4* Sweet Bread
1000g 1250 g 1500g
OIL 3 Tbsp (2Tbsp) | 3 Tbsp 3 Tbsp
SALT 2 tsp 3 tsp 3 tsp
SUGAR 2 Tbsp 3Tbsp 3Tbsp
MILK POWDER 2 Tbsp 3 Tbsp 3 Thbsp
FLOUR 4 cup 5 cup 6 cup
WATER 310ml 420ml 440ml
YEAST 1 tsp 1.5 tsp 1.5 tsp
5* Cake
1000g
Egg 4PCS
Butter 95g
Salt 1/2Tsp
Sugar 260g
Lemon Jam 1Tbsp
Cake flour 430 g

Baking Yeast 3Tsp

6* Gluten Free

1000g
Oil 3 Tbsp
Salt 1.5 Tsp
Sugar 3 Tbsp
Egg 3 pcs.
Flour 3 cup
Water 250 ml
Xanthan 1 Tbsp
Dried yeast 1.5 Tsp

7* Super Rapid

function.
(Depend on set)
6. STANDARD BREAD RECIPES
1* Basic Bread
1000g 1250 g 1500g
OIL 2 Tbsp 3 Tbsp 3 Tbsp
SALT 2 tsp 3 tsp 3 tsp
SUGAR 1 Tbsp 3 Tbsp 3 Tbsp
MILK POWDER 2 Tbsp 3 Tbsp 3 Tbsp
FLOUR 4 1/2cup 5 cup 6 cup
WATER 410ml 430ml 500ml
YEAST 1tsp 1 tsp 1.5 tsp
2* French Bread
1000g 1250 g 1500g
OIL 2 Tbsp 3 Tbsp 3 Tbsp
SALT 2 tsp 3 tsp 3 tsp
SUGAR 1 Tbsp 2 Tbsp 2 Tbsp
FLOUR 4 1/4cup 5 cup 6 cup
WATER 400ml 420ml 450ml
YEAST 1 tsp 1 tsp 1.5 tsp
3* Whole Wheat Bread
1000g 1250 g 1500g
OIL 2 Tbsp 1 1/2Tbsp 3 Tbsp
SALT 2 tsp Itsp 3 tsp
BROWN SUGAR 2 Tbsp 1 1/2 Tbsp 2 1/2Tbsp
MILK POWDER 3 Tbsp 2Tbsp 3 Tbsp
FLOUR 3 cup 2 cup 4 cup
WHOLE WHEAT 1 1/4cup 1 1/4cup 2cup

1250g
Oil 3 Thbsp
Salt 3 Tsp
Sugar 2 Thbsp
Milk powder 3 Tbsp
Flour 5 Cups
Water (115~125°F) 450ml
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| YEAST | 2 Tsp
8* DOUGH
1000g
Oil 2 Tbsp
Salt 3 Tsp
Milk powder 2 Tbsp
Sugar 1 Tbsp
Flour 4 1/2 Cups
Water 410ml
YEAST 2 Tsp
9* Pasta
1000g
Oil 2 Tbsp
Salt 2 Tsp
Flour 4 1/2 Cups
Water 410ml
10* Butter Milk
1000g
Butter 2 Tbsp
Salt 2 Tsp
Milk powder 2 Tbsp
Sugar 1 Tbsp
Flour 4 1/2 Tbsp
Water 410ml
YEAST 2 Tsp
11* Orange JAM
1000g
Orange 3 pcs.
Lemon 1 pc.
Sugar 1 1/4 Cups
Pectin jelly 2 Tbsp
12* Strawberry JAM
1000g
Strawberry 1 1/2 Cups
Lemon juice 2 Tsp
Sugar 1 Cup
Pectin jelly 1 Tbsp
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Technical Data:

Power: 920 W
Rated Voltage: 220-230V
Rated Frequency: 50 Hz
Rated Current: 42 A

Set

BREAD MAKER..................... 1
INSTRUCTION MANUAL......... 1
WARRANTY BOOK................. 1
PACKAGE.........c.cooiiiiis 1

ENVIRONMENT FRIENDLY DISPOSAL

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 center.

The manufacturer reserves the right to change the specification

_ and design of goods.
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XJVIEBOITEYb

‘YBaxaeMblii IOKynareJb!

IloznpaBiasiem Bac ¢ npuoOpereHueM mu3aenusi TOProBoi mapkm “Saturn”.
YBepenbl, 4To HAmM U3aejJus OyIyT BEPHBIMHM M HA/IEKHBIMHM NMOMOIIHUKAMM B
Bamem nomanisem xo3siiicTBe.

He nooeepzaiime ycmpoiicmeo pe3kum nepenadam memnepamyp. Pesxaa cmena
memnepamypul (Hanpumep, 6Hecenue yCMpPOoICmea ¢ Mopo3a 6 menjoe nomeujenue)
Modicem @bl36aMb KOHOEHCAUUIO 671a2U GHYMPU YCMPOICMEA U HAPYUWIUMb €20
pabomocnocoonocmes npu GKAIOUEHUU. YCMPOUCMEO O007HCHO OMCHOAMBLCA 6
mennom nomewenuu ne menee 1,5 uacos.

Beoo ycmpoiicmea ¢ 3Kkcniayamayuio nocie mpancROpmMuposKu RPOU3e00Ums He
panee, uem uepe3 1,5 uaca nocne enecenus ezo 6 nomeuienue.

1. BA’)KHBIE MEPBI BE3OITACHOCTH

[Ipn wucnonp30BaHUM BIEKTPUYECKUX IMPUOOPOB HEOOXOAMMO BCerjga COOIOAAThH

OCHOBHBIE MEpHI 0€30I1aCHOCTH, @ UMEHHO:

1. IIpouwnraiiTe BCIO HHCTPYKIIHUIO MEPE]] IKCILTyaTaluei.

2. Tlepen ucnonb3oBaHHMEM YOEmUTECh, YTO TEXHHUECKHE XapaKTepUCTHKW Barmeit
CeTH COBMAJAIOT C XapaKTEepUCTHKaMH, yKa3aHHBIMU Ipou3BoauTesneM. [Ipubop
CIeAyeT BKIIIOUaTh TONBKO B 3a3€MJICHHYIO PO3ETKY.

3. He mnpukacaiitTech K TOpsSYMM IIOBEPXHOCTAM mpuOopa. [Ipm skcruryaranuu
yCTpOMcTBa MONb3yHTeCh npuxBaTkamu. Ilepen OYUCTKOM  yCTpoiicTBa
TIO/IOXKTUTE, TI0Ka OHO OCTHIHET.

4. Orxirouaiite xje0onedb OT CeTH, KOIja HE IOIb3YeTeCh YCTPOHCTBOM WITH
yucTute ero. [Ipexae yem ycraHaBIMBaTh WIM CHUMATh JIETAIH, TONOKANTE, TTOKa
YCTPOMCTBO OCTBIHET.

5. He norpyxaiite ycTpoicTBO B BOIY WIN APYTYIO JKUAKOCTb.

6. HeoOxomuM THIaTeNbHBIH KOHTPONb, KOTZa BO BPEMsi pabOThl YCTPOICTBA psaoM
HaXOJATCS IETH.

7. JHaHHbii 1npubOp HEe TpeJHAa3HA4YeH Ui MCHOJNB30BaHUS — JIMIAMH  C
OIpaHMYEHHBIMH  (PM3MYECKMMH,  YYBCTBUTEIBbHBIMH  WIH  YMCTBEHHBIMHU
CHOCOOHOCTSIMH, a TaK)Ke JIMLAMH, He UMCIOLIMMHU ONbITa ¥ 3HAHW, €ClIK OHU He
HaXOJATCS 10/ HAOIIOACHUEM WM HE TONYYHIM MHCTPYKIMH 10 HCTIOb30BAHHIO
npubopa OT JHMI@, OTBETCTBEHHOro 3a MX Oe3zomacHocTh. He pexomeHmyercs
WCIIOJIb30BATh MPUOOD AETSIM B Bo3pacTe a0 14 ner.

8. Cnenurte, 4T0oOBI MIHYp NMHUTAHMS HE CBHCAJ C Kpas CTONA M HE Kacajcs OCTPBIX
YIJIOB W TOPSIYMX TNOBepXHocTeil. He craBpre kakue-muOO mpenMeThl Ha HIHYP
TTUTAHUSL.

9. 3ampemaercs HCIOIb30BaTh YCTPONCTBO, €CIAM €ro KOMIUIEKTYIOIIME JeTaau
(ceTeBoif IIHYp, INTENCeNbHAs BHJIKAa W Mp.) TMOBpPEeXAeHb. He mbITaiiTech
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10.
11.

12.

13.

14.

15.
16.

PEMOHTHPOBaTh YCTPOMCTBO caMmocTosaTenbHO. OOpartutech B Omkaifmmmit
ABTOPU30BAHHBIA CEPBUCHBIN IEHTP IS KBATH(QHUIMPOBAHHOTO OCMOTpa H
peMoHTa.

N30eraiiTe KOHTaKTa C MOABIKHBIMH JICTAIIIMU YCTPOUCTBA.

Hcnonp30BaHue AONOMHUTENBHBIX MPUHAJJIEKHOCTEH, HE PEKOMEHIOBAaHHBIX
MIPOU3BOUTENEM YCTPONCTBA, MOXKET MPUBECTU K TPaBMaM.

He nmomp3yiiTech xjeOoredbto BHE TOMemieHWs. JlaHHOE  YCTPOWMCTBO
MPETHA3HAYCHO TONBKO JJIS HCIIONB30BAHUS B OBITY.

Crnemure, 94TOOBI IIHYp MUTAHHUS HE MPHUKACAJICS K TOPSYMM IMOBepXHOCTSM. He
HaKpBIBaiiTe XJIeOOMeYh M HE KIaIUTE JICTKOBOCIUTAMEHSIONINECS MaTepHalibl Ha
€€ MOBEPXHOCTb.

He craBbTe yCTpOHCTBO Ha TOpSIUYIO T'a30BYIO IUIUTY, DJCKTPUUECKYIO IUIUTY, B
HarpeTyro JTyXOBKY WIH PSAOM C HUMH.

Pa3menaiite x1e00nedyb Ha PACCTOSIHAN 5 CM OT CTCHBI WIIH JAPYTHX MPEIMETOB.
Ilpu BKJIIOYCHUW WM BBIKIIOUCHHH, OYIBTE OCTOPOXKHEBI, HE TPUKACANTECh K
KOHTaKTaM ILITEINCEIbHON BUIIKHU.

2. [laneas ynpasJieHust
1. M300paxenne naHe/J M ynpaBjieHHs
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2. KK-mucnien 3. XapakTepucTHKa nNporpamMm (MpudJan3nTejbLHOe BpeMs)
A. Ha XK-gucrinee umerorcst kHonku: "MENU" («mento»), "TIMER" («raiimepy),

“LOAF IZE” «pasM AHKID» “COLOR” «IBET  KOPOUKID) i He .
@) S («pazmep  Oyx: ), “COLO («uBe 0po ) anweross OcHoBHOI X166
BKJ'IIO‘IEHI/IH/ BBIKJIFOYCHMUA.
B. Menro BKIIrO4aeT CJIeayromec: K(:L[I:;lu Caemast Cpennsis Pywmsinast Beicrpast
1 - kOCHOBHOU XJIEb» -
o BI00p
2 - «CDPAHI_IY 3CKHU XJIEby» pasmepa 1000r 1250r 1500r 1000r 1250r 1500r 1000r 1250r 1500r 1000r 1250r 1500r
3 - «[MIIEHMYHbBIN XJIEb» Oyxan
4— «CHAI[KI/H/I XJIEB» Bpewmst 3:18- 3:25- 3:30- 3:18- 3:25- 3:30- 3:18- 3:25- 3:30- 2:17- 2:24- 2:29-
15:00 15:00 15:00 15:00 15:00 15:00 | 15:00 15:00 15:00 15:00 15:00 15:00
5 — «kKEKC» PR
— 1 Tpensapur.
6 — «[TPECHbI» . ot
7 — «YJIbTPA-BbICTPBII XJIEB», Ew—
8 — «TECTO; e | 5M 5M 5M 5M 5M 5M 5M 5M 5M 5M 5M 5M
9 - "TIACTA"; B"‘”}‘:ﬁz‘"“"‘ M 5M M M M sM | sM 5M 5M 5M 5M 5M
10 - «IIECOYHOE TECTO» —
11 — « ZDKEM» e 2 20M 20M 20M 20M 20M 20M | 20M | 20M 20M 20M 20M 20M
12 — «BBITIEUK A “0:;“2“' 39M 39M 39M | 39M | 39M | 39M | 39M | 39M | 39M | 15M | 15M | I15M
C. Bb1Oop nBeTa KOpO4KH:
L _ «CBET.HAﬂ» Co6uBanne 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c
M — «CPEHHHH» l'lom-m;/m— ng Z%M 2?)1\/1 2?)M ng ZEM ZE]M ZE]M Z%M 8(1]\4 8(|)vr 8(1)\1
50c 50c 50c 50c 50c 50c 50c 50c 50c 50c 50c 50c
H - «PYMSIHAS»
Popamposa 15¢ 15¢ 15¢ 15¢ 15¢ 15¢ 15¢ 15¢ 15¢ 10¢ 10 10
R — «BBICTPAS» K
. Pasmep Oyxaaku: 1000r, 1250r, 1500 r TonHnva- 49w 49 49w 49m 49m 49m | 49m 49m 49m 29m 29m 29m
Hye 3 45¢ 45¢ 45¢ 45¢ 45¢ 45¢ 45¢ 45¢ 45¢ 50c 50c 50c
3. KHonku Bhineuka 53M 60 M 65M 53M 60 M 65M | 53M | 60M 65M 53M 60 M 65M
A. MEHIO 2‘:@‘;2‘]’1“;2 IH IH IH IH IH IH IH IH IH IH IH IH
B PEKUME OXHIAHUA HAXKMUTEC KHOIIKY, BI)I6€pI/ITe nporpamMmmy, KOTOPYHO Bbl XOTUTC. o6
% mee . o . . o . . . . . o o
OrpaMMBbI  BKJIFOHAKOT - . « » BpeMst : : : : : - : : - : : :
11 1-12 BASIC OCHOBHOU XJIEB , FRENCH 3:18 3:25 3:30 3:18 3:25 3:30 3:18 3:25 3:30 2:17 2:24 2:29
(«®@PAHITY3CKNM XJIEB»), WHOLE WHEAT («IIIIEHUYHBIN XJIEB»), SWEET ‘D%';’: o8 3:05 30 | 258 | 305 | 300 | 238 | 305 | 310 | 1:57 | 204 | 2:09
(«CIIAJJKUU XJIEb»), CAKE («KEKC»), GLUTEN FREE («ITPECHbI1»), SUPER

RAPID («YJIbTPA-BBICTPBII XJIEB»), DOUGH («TECTO»), PASTA («ITACTA»),
“BUTTER MILK” («IIECOYHOE TECTO»), JAM («/DKEM»), BAKE
(«BBITIEUKA»).

Bb. TIMER («raiimep»)

Haxxmure xHonky "A"wmum " V", 4TOOBI yBENMYUTH WIM YMEHBIIMTH BpEMs
BbIIepKKU. Haxkmute kHOTIKY " A", 4TOOBI YBENWYUTH Kax1o€ JeicTBre Ha 10 MUHYT,
Hakmute KHonky " V", 4To0bI yMEHbIINTH Kax10€ neiictBre Ha 10 MUHYT.

B. COLOR («11BeT KOpouKn»)

Haxxmure, 4T0oOBI BEIOpPATh LIBET KOPOUYKH, KOTOPHI BaM HPaBUTCS.

I'. LOAF («pa3mep OyxaHKu»)

Haxxmure, 4T00BI BEIOpaTh pasMep OyXaHKH, KOTOPbI BaM HPaBUTCHL.

1. START/STOP («crapt/cTom»)

Haxxmure, 4T0OBI BKITIOUMTE/BBIKIIIOYUTH YCTPOMCTBO.
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Haunmenosa- ® o 6
HiE PAHIY3CKHH XJI€
Iser .
Pa— Caerast Cpenssist Pywmsinas Beictpas
Beibop
pasmepa 1000r | 12500 | 1s00r | 1ooor | 12500 | 1s00r 1000r | 1250r | 15000 | 1000r 12500 15000
OyXaHKH
Bpems 3:32- 31550_ 3:40- 3:32- 3:35- 3:40- 3:32- 3:35- 3:40- 2:32- 2:35- 3:40-
BBUICPIKKH 15:00 o 15:00 | 15:00 | 15:00 | 15:00 15:00 | 15:00 | 15:00 15:00 15:00 15:00
Ipensapur.
Harpes
3"‘:‘4:::"3"" SM | 5M | 5M | 5M | 5M 5M 5M 5SM | 5M 5M 5M 5M
B"m?::"” SM | 5M | 5SM | 5M | 5M 5M 5M 5M | 5M 5M 5M 5M
3"2?:"2“’ 20M | 20M | 20M | 20M | 20M | 20M | 20M | 20M | 20M | 20M | 20M 20M
Hoﬂ“”lm""e 39M | 39M | 39M | 39M | 39M | 39M 39M | 39M | 39M 15M 15M 39M
CouBanne 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c
[Noguumanue 30m 30m 30m 30m 30m 30m 30m 30m 30m 15m 15m 30M50¢
2 50c 50c 50c 50c 50c 50c 50c 50c 50c 50c 50c
q"’p‘::f"“' 10¢ 10¢ 10¢ 10¢ 10¢ 10¢ 10¢ 10¢ 10¢ 10¢ 10¢ 10¢
[Mogaumanue 59m 59m 59m 59m 59m 59m 59m 59m 59m 38m 38m 59m
3 50c 50c 50c 50c 50c 50c 50c 50c 50c 50c 50c 50c
Bhineuka 2M | 55M | 60M | 52M | 55M | 60M 2M | 55M | 60M 52M 55M 60 M
Honnepsa- lu lu lu lu lu lu lu lu lu lu lu lu
HHUC TCILJIA
O61mee Bpemst 3:32 3:35 3:40 3:32 3:35 3:40 3:32 3:35 3:40 2:32 2:35 3:40
DpyKTHI H
HET HET HET HET HET HET HET HET HET HET HET HET
opexH
Hanvenosa- ITmeHnYHbBIH XJ1€0
HHUE
[{BeT KOpOUKH Caemas Cpennss Pymsnas brictpas
Bri6op
pasmepa 1000r 1250r | 1s00r | 1000 | 1250r | 1s0or | 1000r | 1250r 1500r | 1000r | 1250r 1500r
OyXaHKH
Bpems
S 3:45- 348- | 353 | 3us- | 3us- 3:53- | 34s- | 3us- 3:53- 230- | 2:33- 2:33-
15:00 1500 | 15:00 | 1500 | 1500 | 1500 | 15:00 | 15:00 15:00 1500 | 15:00 15:00
lpeasapur. 30M 30M | 30M | 30M | 30M | 30M | 30M | 30M | 30M 5M 5M 5M
Harpes
3“”“’["““”“ 5M 5M SM | 5M SM | 5M | 5M 5M 5M 5SM | 5M 5M
B"’“f‘i’:"ga' 5M 5M SM | 5M | 5SM | 5M | sM | 5M 5M 5SM | 5M 5M
3aveummsarie 15M 15M | I5M | I5SM | I5M | I5M | I15M | 15M 15M | 15M | 15M 15M
Toaumvane | 49M 49M | 499M | 49M | 49M | 49M | 49M | 49M 49M 24M | 24M 24M
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Couanne 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c
Moumvanue 2 25M50¢ 25m 25m 25m 25m 25m 25m 25m 25m 10m 10m 10m
. 50c 50c 50c 50c 50c 50c 50c 50c 50c 50c 50c
®dopmupoBanue 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c
Monmmvanue 3 44m50¢ 44m 44m 44m 44m 44m 44m 44m 44m 34m 34m 34m
. 50c 50c 50c 50c 50c 50c 50c 50c 50c 50c 50c
Beineuxka 50 M 53M 58 M 50 M 53M 58 M 50 M 53M 58 M 50 M 53 M 58 M
Tonneprcame lu lu lu lu lu lu lu lu lu lu lu lu
Temna
Ob6ee Bpems 3:45 3:48 3:53 3:45 3:48 3:53 3:45 3:48 3:53 2:30 2:33 2:38
DpyKre 3:00 3:03 | 3:08 | 300 | 3:03 | 3:08 | 3:00 | 3:03 308 | 210 | 2:13 218
opexu
4 5 6 7 8 9 10 11 12
. Ipecn Yastpa Iacra Tecoq Beime
Hanmenosanue Crnazgkuit Keke - -GBICT- Tecto HOE Jlxem
BIH - Tecro uKa
perit TECTO
BuGop pasviepa 10000 | 1250r 1500r 1000r 1000r 1250r 12500 Her Her
OyxaHK1
Bpems BbiepkKu 15:00 15:00 15:00 HET 15:00 HEeT HET HEeT 15:00 HEeT HeT
[pensapur. 30M
HarpeB
3amemnBanye | SM SM 5M M M 20M 5M 3M 5M 5M
Brinepxupanue 5M 5M 5M 5M 10M
3amernnBanue 2 20M 20M 20M M 10M 20M 1M 20M
IMopaumanue 1 39M 39M 39M M 60M 12M 60 M 39M
CouBanne 10c 10c 10c 10c
[Moaunmanne 2 25m 25 25m 25m
on © 50c 50c 50c 50c
®dopmupoBaHue Sc Sc Sc 10c
SIm SIm S5im A4m
IMoanumanmue 3 55¢ 55¢ 55¢ 50c 10M
Beimeuka 55M 60 M 60 M 70M 65M 53M 60 M 50 M 60 M
Tonnepxaine la 1a 1a 1a 1a 1a 1a 1a
Tenna




Ob1ee Bpemst 3:22 3:27 3:32 1:28 2:20 1:25 1:30 0:14 3:55 1:05 1:00

DpyKTHI ¥ Opexu 3:02 3:07 3:12 HeT 2:10 HeT 1:00 HeT 3:00 HeT HeT

4. YkazaHus N0 IKCIIyaTaluu
1. Yka3aHus 1o 3KcIuIyaTannu xjiaedoneqyu
ITocMoTpuTE COOTBETCTBYIOLIMI pELENT, HCHONb3YHTE YCTPOHCTBO CIENYIOIIUM
o0pazom:
(1) CoBmecTuTe TECTOMEC C OCBIO BPAILICHHUS U BCTABBTE B MOIIOH IS XJeda.
(2) B coorBeTcTBUH C TEM pELENTOM, KOTOPHI BaM HYXEH, 100aBbT€ WHTPEINCHTHI,
Takde Kak BOAA, MyKa, siiia B TOIJIOH sl xjieba B yKa3aHHOM IOPSAKE; JIPOXNOKU
HY)KHO TIOJIOKATh B CEPEIMHY IIOAJOHA TIOCJIE OCTaIbHBIX NPOAYKTOB; IpHU
WCIIOIb30BaHUM TaliMepa, yOeIuTech, YTO NPOXCKH HAXOISTCS CBEPXY Ha MYKE JUIS
BEITICUKH XJIeOa, YTOOBI M30ekKaTh CMEIITUBAHUS C BOJOH, COJBIO, CaXapoM, WHAYE ATO
TIOBJIMSIET HA MPOLIECC OPOKEHNSI.
(3) BeraBbre mogyon it xjeba M HAXXKMUTE Ha Kpaid, 4ToObl OH YCTAHOBHWIICS Ha
MECTO, OITYCTHUTE PYUKYy BHH3, 3aKPOMTE KPBILIKY.
(4) Brirouute ycrpoiicto, Ha XKK-aucmiee Oymer oroOpaxkarses Haamuch "MENU 1
TIMER 3:25", naxmute KkHOnKy Mento u nocmorpute Ha JKK-nucruei, BeiOepute
Metto 1-12 («OCHOBHOM XJIEB», «®PAHIIY3CKUI XJIEB», «[TIIEHUYHBIN
XJIEB», «CJIAJIKUN XJIEB», «KEKC», «IPECHBII», «YJIBTPA-BBICTPBIN
XJIEB», «TECTOp», «ITACTA», «[IECOUHOE TECTO», «IX)KEM», « BBITIEUKAY),
KOTOpO€ BaM HY)KHO.
(5) Tocne BwIOOpa Mento, Haxxmure kHOomkKy COLOR («llBer kopo4xm»), 9TOOBI
MONYYUTh CBETIIYIO, CPEIHIOI, PYyMSHYIO WM ObICTpytro Kopouky. Hacrpoiika mo
ymomuanuto — Medium («CpenHsist Kopodkay).
(6) Haxxmure LOAF («Pa3mep Oyxanku»), 4ToObl BBIOpaTh pasmep Oyxanku 1000r,
1250r, 1500r, HacTpoiika o ymonuanuto 1250r
(7) Ecin Bam HykHO HacTpouTh Bpemsi, Haxmure KHOIKY TIMER («Taiimep»), 4ToOs
HACTPOHTH HYKHOE BpeMs, KaK ITOICYUTATh BPEMsI, CMOTPUTE HIDKE:

Pabouee Bpems = Bpems MeHI0 + HacTpoiKa BpeMeH!
(8) Haxxmure xHonky START/STOP («CTAPT/CTOII») B Teuenue 0,5 cek., HAYHETCS
nporpamma 1 OyZeT MHUTaTh « : ».
* Ecyii BBl XOTUTE U3MEHUTDH TEKYIIYIO HACTPOWKY, HAXKMUTE ele pa3 KHonky START
/STOP («CTAPT»/»CTOII») B Teuenue Oonee uem 1 cek., mporpaMma OCTaHOBHUTCS, U
BBl MO)KETE€ YCT@HOBUTH Ty IPOrpaMMy, KOTOpYIO XoTuTe. Bo Bpems ycTaHOBKH
MIPOrpaMMBbl JIy4llle He PUKAcaThCsl K MaHEeNN YIpaBIIeHuUsI.
(9) Korma na gucrutee mosieisiercs 0:00, ycTpoiicTBO momaeT curHayi 15 pas u
MEPEXOANT K TpoLeccy nododeprcanun menaa. 3HaUOK «:» MPOAOKAET MUrarh (3a
uckmouenneMm MeHto Dough «Tectoy). Ilocie monnepxkanus Teruia B TeueHue 1 vaca,
xJyieboneyb momacT curHain 1 pas M 3HA4YO0K «:» TEpecTaHeT MHrarh, yCTPOHCTBO
BepHeTcss B ucxomHoe cocrosHue. Haxmure STOP B Teuenwme 1 cek., 4TOOBI
MIPEKPaTHTh MPOIECC TONAEPKaHUS TEIUIa, €CIM Bbl XOTHTE TPHOCTAHOBUTD IMPOIIECC
TIO/IZICPKaHMs TEIUIa, BEPHUTECH B CXOJJHOE COCTOSIHUE.
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(10) Korma xme0® OymeT TOTOB, BBl YCIBIIIMTE CUTHAJI. BO3BMHTE TPUXBATKH,
MepEeBEPHUTE TOMIOH T Xjieba BBEPX THOM W CIETKa BCTPSXHHUTE, YTOOBI BBHIHYTH
xied. He 3a0ympre ymamuth Tectomec w3 xjieba. Ecmu BB XOTHTE BEIHYTH XJieh B
nporecce mnpuroroBicHus, Haxmure START/STOP B Teuenume 1 cek., dYTOOBI
MIPUOCTAHOBUTH YCTPOUCTBO.

2. Ykazanusa no pyaknuu «Tecto»

Oynxmus «Tecto» momoOHa (GYHKIMM BBINEKaHUs xyieba. Bo BpeMst IpHUTOTOBICHUS
TecTa, Bbl HE JOJDKHBI JOOABIATh COMb, caxap, cyxoe Monoko u T.1. Korga tecto Oyner
TOTOBO, YCTPOMCTBO NMOAAET 3BYKOBOM CHUTHAN 5 pas.

3. YkazaHnus no BbINeYKe

Ora mporpamMma HCIONb3YyeTcsl JJIsl BBIMEYKH Xieba, BpeMsi NMpurortoBieHust 1 dac,
UCIIONB3YHTE YCTPOIMCTBO CIETYIOMNM 00pa3oM:

1) ITomectuTe moxoH JuIs Xi1e0a B XJIe00Meds.

2) CoenuHHUTE BCe HEOOXOAMMBIC TPONYKTHI W TOMOXKHUTE MX B IOAJIOH AJs XJieOa.
3aKpoiTe KPHILIKY.

3) Haxmure knonky MEHIO, nmocmorpute Ha XXK-gucnmeit n Beioepute 12-¢ MeHI0
BAKE («Bsineuxay).

4) Haxxmure kaHonky START/STOP, utoOb1 HauaTh BINeKaHue xJeba.

5) Korma na nucrutee mosiBisercst 0:00, BbIleuka 3akoHUEHA. YCTPOMCTBO TIONAET
3BYKOBOH curHan 10 pa3 M MepexonuT K pexumy nodoepiycanus menaa. Haxmure
kHOnKy START/STOP B TeueHue 1 cek., 4TOObI OCTAHOBUTH YCTPOWCTBO, HHAYE OHO
ABTOMATUYECKU MEPEHIeT K peKUMY MOAJEpKAHNA TeTa.

6) Bo Bpems BBITIEUKH, €CITH BBl OOHAPYXKHTE, YTO XJIeO yXKe rOTOB, BBl MOXKETE HaXKaTh
kHOKy CTOII, 4T0OBI OCTaHOBUTH YCTPOMCTBO M MEPEUTH K BEIOOPY MEHIO.
BHUMAHMUE: nyudme 3apaHee mope3arb U IOATOTOBUTH NPOAYKTHI, U PaBHOMEPHO
Pa3NoXHUTh X Ha HEKOTOPOM PACCTOSHHUM JIPYT OT APYTa, YTOOBI MOIYYHUTH XOPOIIYIO
BhINeyKy. [Ipy mepBOM HCIONB30BaHUN TPYAHO MPOKOHTPOJIMPOBATH BPEMsI BHIITECUKH.
He GecniokoiiTech, B CIGAYIONIMI pa3 MOTYIUTCS JTyUIIIe.

5. Yka3zaHus 10 CHeNMAIBHBIM PYHKIMAM
1. ®yHkuys coXxpaHeHHs B MAMATH NPH OTKJIIOYeHUM MUTAHUSA
OTta xj1e001eub UMEET q)yHKLII/IIO COXpaHCHHA B MaMATH MPU OTKIOYCHUU IMUTAHUS.
Bo BpPEMA YCTAHOBKH IPOIpaMMbl, €CJIM BHE3AIMHO OTKIIIOYUTCA MMUTAHHUC HAa BPEMA HE
Goree 10 MHHYT ¥ CHOBA BKJIIOYHTCS, TEKyLlas HporpaMma OyJeT BOCCTAHOBICHA; HO
061].[36 BpEMA paGOTLI MOXET HM3MCHUTBCA MW HC COOTBCTCTBOBATh MH3HA4YAJIBHO
YCTaHOBJICHHOMY BPEMCHU:
dakTrueckoe BpEMA pa60TBI = BpEMs OTKIIFOUYCHU A yCTpOﬁCTBa + YM3HAYaJIbHO
YCTaHOBICHHOE BpeMs.
Ecau mnuranue OTKIIOUMTCS Ha Oomee 4vem 15 MHWHYT, Xje0oneus He MOXKET
BOCCTAQHOBHTH TEKyIlIyl0 mporpammy. Eciu nporpamva He ObUla YCTAaHOBICHA, a
IMUTAaHHUEC OTKIKOYHIIOCH, yCTpOﬁCTBO nepeix’meT B HepBOHa‘IaﬂBHLIﬁ PEKHUM IOTOBHOCTH.
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2. YkazaHus mo (pyHKUUM ONOBENIeHHS] M CaMO3aIIMThI NPH Neperpese
WIN aBapUIHOM CUTyaluu
Xneboneub nMeeT QYHKIUIO OlleHKH ncxomHoro cocrosans B MEHIO n camozamutsr
IIpU TeperpeBe Wi aBapuiHONW cuTyanuu. Ecau Bbl 3aMETHIH, 4TO YCTPOMCTBO
HeWCIpaBHO, MoXKanxyiicta, oOpaTuTe BHUMaHHWE HA CIENyIONe OOBSICHEHHUS, YTOObI
MIPUHATH PEIIEHUE U ONPEIETUTHCS 10 BPEMEHH.
(1) ®ynkums onpenenenus: pabo4ero COCTOSHHS
Ecnmu tekymee pabodee cocTOSHHE HE COOTBETCTBYET TPEOOBAaHMIO K HMCXOIHOMY
COCTOSIHMIO B TeKymeM MeHio. Hampumep, mpm BbIOOpe mporpammel DOUGH
(«Tecro»), BHYTpeHHSS TeMIIepaTypa XJIeOOIeu CIMIIKOM BBICOKAsl MM CIIMIIKOM
HU3Kast, [I03TOMY HE MOXKET COOTBETCTBOBATh TPEOOBAHHUIO K HCXOJHOMY COCTOSTHHIO,
T.€. BHYTPEHHSsI TEMIIEpaTypa HUXKE -10°C wmm Beime 50°C; B 910 BpEMs, KOIJla BbI
HayMHAETe YCTAaHABIMBATh NPOrpaMMy, XJIeOOIeub aBTOMATHYECKH IIepecTaHeT
paborars, Ha nuciutee nosButcs Hagnmucs "EO00" mmm "EO1" n ogHOBpeMeHHO OynyT
CIIBIIIHBI IOCTOSIHHBIE KOPOTKHUE CUTHAJIBL.
B sTOM ciygae BBIHBTE MOAJOH s Xj1e0a W TONOXKIWTE, IOKA YCTPOHCTBO
Harpeercst 10 HYXHOH Temreparypsl it paborel. Eciii BBl Bce elie HE MOXKeTe
WCIIONB30BaTh  XJ1€0OMNe4b, BO3MOXKHO, €CTh KaKHe-TO MpOOJIeMBI C 3ITHM
YCTpOMCTBOM, MOXayiicTa, 0OpaTUTeCh B aBTOPU3UPOBAHHBIA CEPBUCHBIN IIEHTP IO
00CITy’)KMBaHHUIO TIOTPEOUTEINEH Il pEMOHTA MITH 3aMEHBI YCTPOWCTBA.
(2) ®yHKUMS aBTOMAaTHYECKOTO OTIPEEIeHUS
Xneboreub WMeeT (QYHKIMIO aBTOMATHYECKOTO OIPEAETIeHHs HEHCIpPaBHOCTEH
YCTPOWCTBA, TAaKUX KaK OTKJIIOYEHHE WIM 3aMbIKAHHE TEMIEpaTypHOTO JaTduka U
T.0.
IIpu OTKIIIOUEHUH TEMIIEPaTYPHOro JaTuhKa Ha quciuiee nosBurca Haanuch «EEEy,
B 9TO BpeMsi OyZIyT CIIBIIIHBI IOCTOSTHHBIE KOPOTKHE CUTHAJIBI.
[Ipu 3amMmbIKaHUM TeMIEpaTypHOro JaT4MKa Ha Auciuiee nosgBurca Haanuce «HHH», B
9TO BpeMsi Oy/yT CIBIIIHBI OCTOSHHBIE KOPOTKHE CHT'HAIBI.
Ecnu takoe mpowusoiiner, moxanyiicra, oOpaTurech B aBTOPU3UPOBAHHBIN CEPBUCHBIN
LIEHTP MO 0OCITY>KUBaHHIO ITOTPEOUTENEN sl pEMOHTA WM 3aMEHBI YCTPOICTBa.

3. Yka3zaHus no (pyHKIMH 3BYKOBBIX CUTHAJIOB U CBETOHO/I0B

(1) Hpu naxxatun RESET Oyner ciibliieH onuH JUIMHHBINA 3BYKOBOH CHTHAJ.

(2) Ilpu obbruHOM Hakatun Ha kHomnku (Haxkmure MENU wmmu COLOR, wmu « Ay,
«V¥» u T.J.), Oy#er ciubllleH 3BYKOBOH CHUTHan omuH pa3. [Ipu mocTossHHOM
Ha)KaTUU OyJET CIIBILIEH ITOCTOSHHBIH 3ByKOBOW CHI'HAIL.

(3) B pesymprare Kaxkmoro HakaTus Ha Start/Stop OymeT CHbIIIEH KaXIbId pas
3BYKOBOW CHTHAJI (OIIUH pas).

(4) 3ByKOBO#1 curHaja OyaeT CIBIIICH 8 pa3 BO BpeMs IpoIlecca 3aMCIIMBaHHS IPH
BbIOOpe QyHKIMHU Dispense («IucneHcep») 1 OH HalIOMHHAET O TOM, YTO HYXXHO
J00aBUTH (PPYKTHI U OPEXH.

(5) [ocne okoHYaHMS TPUTOTOBJIEHUSI 3BYKOBO CHT'HaN OyzeT ciblieH 10 pas.

(B 3aBHCHMMOCTH OT KOMIUIEKTAIINH)
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4. YxazaHus 110 PyHKIINH NOJAePKAaHUS Teria

Jns ynoberBa xmebomeds mMMeeT (QYHKIMIO HoaiepkaHus Teruia. Korma Bblrmeuka
xyieba WM TIPUTOTOBJICHHE Jpyroro ONioga 3aBEpUICHBI, €CIM He BBIHYTh
TIPUTOTOBJICHHOE W3JIEJIE BOBPEMsI, XJI€00Meub aBTOMATHYECKH TEPEXOANT B PEKUM
noajepxkanusa Tema. [locime 3aBeplieHMs BBl YCIBIIIUTE 3BYKOBOM CHrHan 5 pas
KaXIble 5 MHHYT. Bel Moxere mocMorpers Tabmuny ¢ XAPAKTEPHCTUKOM
[TPOI'PAMM ¥ nipoBepHTh, Kakasi IporpaMMa UMeeT QYHKIUIO MOIepKaHus TeIua.

(B 3aBHCHUMOCTH OT KOMITJICKTAIIHH)

6. CTAH/IAPTHBIE PEIIEIITBI 110 BBIIIEYKE X/IEBA

1* OcHOBHOH XJ1€0

1000r 1250r 1500r
ITonconneunoe macio 2 cTo. JL. 3 crom. I 3 crod. J.
Conb 2 4Yail. J. 3 yaii. 1. 3 yail. J.
Caxap 1 cromn. 1. 3 cromn. 1. 3 cromn. 1.
Cyxoe MOJIOKO 2 cTon. JI. 3 croi. I 3 crod. J.
Myxka 4 > yamku 5 vamek 6 yarek
Bona 410 M 430 M 500 mi
Hpoxoxu 1 yaid. 1. 1 vaii. 1. 1.5 yail. .

2* dpannys3ckuii xy1ed

1000r 1250r 1500r
ITonconneunoe macio 2 CTON. JL 3 cromn. 1. 3 cromn. 1.
Conb 2 Yail. J. 3 yaii. . 3 yail. J.
Caxap 1 cromn. . 2 cromn. 1. 2 CcTOIM. 1.
Myxka 4 %4 yamku 5 yamek 6 yarek
Bona 400 M 420 M 450 M
Hpoxoxu 1 yaii. . 1 vaii. . 1.5 yait. 1.

3* IImeHnYHbINA XJ1€0

1000r 1250r 1500r
ITonconneuynoe macio 2 cToI. JI. 1 % crom. . 3 cromn. 1.
Coinb 2 Yai. JL. 1 yaii. . 3 yaii. .
Kopuunesslii caxap 2 cromn. 1. 1 ' cromn. I 2 % cTon. I
Cyxoe MOJIOKO 3 crom. I 2 CTOI. JI 3 croi. J.
Myka 3 gamku 2 Yaiku 4 yarmku
ITimennunas Mmyka u3 1 %4 vamku 1 %4 vamku 2 Yamiku
HEBLHOTO 3epHa
Bona 400 M 300 mn 460 M
Hpoxoxu 1 yaid. 1. 1 vaii. . 1.5 yait. 7.




4* Cnaakuii xJj1e0

8* TecTo

1000r 1250r 1500r
ITonconmneunoe mMacio 3 crom. I 3 crom. I 3 crom. I
(2 crom. 11.)
Conb 2 Jai. JL. 3 gai. I 3 gai. I
Caxap 2 CcTON. 1. 3 croi. 1. 3 croin. 1.
Cyxoe MOJIOKO 2 CTOIL JI. 3 crom. I 3 crom. I
Myka 4 vamku 5 vamek 6 yamek
Bona 310 M 420 mn 440 mn
Hpoxoku 1 yail. 1. 1.5 yaif. 1. 1.5 yait. 1.
5* Kekc
1000r
Siina 4 mmr.
CIIMBOYHOE MacJo 95r
Conb 1/2 yait. .
Caxap 260 T
JIMMOHHEBIN JIKEM 1 vaii. .
Konaurepckas myka 430r
JpoxoKuy A1 BBITIEUKU 3 yaii. 1.

6* IlpecHblii xJ1€0

1000r
ITonconmHeuHoe Macio 3 crom. I
Conb 1.5 qaii. .
Caxap 3 crom. I
Sliina 3 .
Myka 3 yamku
Bona 250 mu
OMynbrarop NMIIeBOi 1 crom. 1.
Cyxue ApoxKu 1.5 gait. 1.

7* YabTpa-ObIcTpBIi XJ1€0

1250r

ITonconneunoe mMacio 3 cron. 1.
Conb 3 yvail. 1.
Caxap 2 cTOM. 1.
Cyxoe MOJIOKO 3 crom. I
Myxka 5 vamek
Bona (115~125"F) 450 mn
Hpoxoxn 2 yail. 1.
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1000r
IToncomHeuHOE Maciio 2 CTON. I
Connb 3 yaii. 1.
Cyxoe MOJIOKO 2 cTonl. I
Caxap 1 cromn. m.
Myxka 4 1/2 vamkn
Bona 410 M
Hpoxoxu 2 4Yail. .

9* [lacta

1000r
Tloaconuedynoe macio 2 cTOI. JL
Conb 2 yaii. J.
Myka 4 1/2 gamku
Bona 410 mu

10* Ilecounoe TecTo

1000r
CnuBOYHOE MacJyo 2 cTOI. I
Conb 2 yaii. J.
Cyxoe MOJIOKO 2 cromn. 1.
Caxap 1 cromn. 5.
Myxa 4 1/2 crom. 1.
Bona 410 mu
Hpoxoxu 2 yail. 1.

11* AneanLCHHOBBIN TKeM

1000r
AnesCHHBI 3 .
JInmon 1 .
Caxap 1 1/4 gamku
IlexTHHOBBIN CTYIEHb 2 cron. 1.

(>xenatuH)

12* Knyou

HYHBIH JKeM

1000r

KnyOHnka 1 1/2 gamku
JIumMOHHBII COK 2 Yail. JI.
Caxap 1 yamka
IlexTHHOBBIH CTYIEHB 1 crom. m.

(>xenaTuH)
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TexHu4YeckHe XapaKTepUCTHKH

MOoIIHOCTE: 920 Bt
HomunansHOE HanpspKeHUe: 220-230 B
HomuHannHas yacToTa: 50T
HomunanpHas cuna Toka: 42 A
KommiekTHOCTD

HWHCTPYKIMA 1O OKCITIYATALIUMN. . .... 1 .
TAPAHTHUMHBIN TAJIOH.........ooocooveeveeeeane. 1 1.
VIIAKOBKA. ..o 1 mr

BE30IIACHOCTb OKPYKAIOIIEN CPEJIBL. YTUJIN3ALIUS
BbI MokeTe IOMOYB B 0XpaHe OKpYsKaloIeil cpenbl!

[oxamyiicta, COONMIOAATE MECTHBIC TIpAaBWIA: TIEPEAaBanTe
HepaOoraroiee ANEKTPUYECKOE obopynoBaHue B
COOTBETCTBYIOIIUH IIEHTP YTUJIM3AIUN OTXOIOB.

IIpousBomuTens ocraBisieT 3a co00i NMPaB0 BHOCUTh W3MEHEHUSI B
TeXHUYeCKHe XaPAKTEePUCTHKH 1 IN3aiiH U31e/IHid.
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HIanoBHuii mnokyneub!

Bitaemo Bac i3 npuadannsmM BupoOy TopriBejgbHOI Mapkum “Saturn”. Mmu
BIICBHEHi, 110 Hami BHpPoOM OyayTh BipHMMH i HAXIHHUMM IOMiYHMKAMH Yy
Bamomy foManiHbeoMy rocrogapcersi.

He niooasaitme npucmpiii piskum nepenadam memnepamyp. Pizka 3mina
memnepamypu (Hanpukiao, 6HeCEHHA NPUCMPOIO 3 MOPO3Y 6 Mene NPUMIlieHH)
Modice BUKTUKAMU KOHOEHCAUiI0 8071021 6CePEeOUHi NPUCMpoIo ma nopywumu iiozo
npayesoamuicmov npu emukauni. Ilpucmpiii nosunen eiocmoamucsa 6 menaomy
npuminienni He menute nidxic 1,5 2o0unu.

Beeoenna npucmporo 6 excniyamauiio nicia mpancnopmyeanHs npoeooumu He
paniwte, nixic uepes 1,5 200unu nicna énHecenns 1020 6 NPUMILLEHHA.

1. BAXKJINBI 3AXO/I1 BE3IIEKAN

[Ipy BHUKOpHCTAaHHI ENEKTPUYHHMX NPHIAAIB HEOOXIIHO 3aBXKAW JOTPHUMYBATHCS

OHOBHUX 3aXOJIiB O€3IEKH, a caMe:

[IpouuraiiTe BCIO iHCTPYKILIO TIEPE]] CKCILTYaTaIli€exo.

2. TIlepen BHUKOpHCTAaHHSIM TIEpEeKOHAWTeCs, MO TEXHIYHI XapakTepucTuku Barroi
Mepexi CIBNAJAI0Th 3 XapaKTepUCTHKaMH, BKa3aHMMHU BHpoOHUKOM. [Ipmian
HEOOX1THO BMUKATH TIIEKA B 3a3€MJICHY PO3CTKY.

3. He TopxaiiTecs rapsuMx IOBEpXOHb mpwiany. [Ipu ekcruryaramii HpHCTPOFO
KOpUCTYHTECS MpuxBaTkaMHu. [lepes O4MIIeHHsIM IPUCTPOIO TIOYEKaNTe, TOKK BiH
OXOJIOHE.

4. BigkirogaiiTe XJTi0OmidY BiJl MEpPEXi, KOIH HE KOPUCTYETECS NPUCTPOEM abo

yuctute oro. [lepmn HiX BcTaHoBMIOBaTH ab0 3HIMATH JeTaili, MOYeKanTe, JOKU

TIPUCTPIH OXONOHE.

He 3anyproiite npuctpii y Bogy abo iHIIy piTuHy.

6. HeoOxigHuii perenbHU KOHTPOJb, KONM Wil 4ac poOOTH TNPHUCTPOIO TMOPYY
3HAXOAATHCS JIiTH.

7. [aHunil npunaj He TPH3HAUYEHUH JUI BHKOPUCTaHHS 0CO0aMH 3 OOMEKEHUMHU
(i3MYHUMH, YYTITUBUMHU 200 PO3YMOBHMHU 3/110HOCTSIMH, & TAKOXK 0cO0aMH, SIKi HE
MaloTh JOCBily 1 3HaHb, SIKIIO BOHM HE 3HAXOIATHCS I HarisgoM abo He
OTpPHUMAaJIH IHCTPYKINIO 3 3aCTOCYBaHHs MpPWIaay BiJ 0COOH, BiAMOBiNATIBHOL 3a iX
Oesniexy. He pexoMeHIyeTbcss BHKOPHCTOBYBATH IPUCTPIH HiTAM Bikom 10 14
POKiB.

8. Crexre, 100 IIHYp )KUBJIECHHS HE 3BUCAB 3 KPalo CTOJNA Ta HE TOPKAaBCS TOCTPUX
KyTiB 1 rapsunx noBepxoHb. He craBTe Oy/ib-siKi IpEIMETH Ha IIHYP JKUBIICHHSI.

9. 3abOpOHSIETBCS BUKOPUCTYBATH MPUCTPiH, SKIIO HOro KOMIUIEKTYIOUI Jerali
(MepexeBuil MIHYp, LITENCEJIbHA BWIIKA Ta iH.) MOIIKOMkeHI. He Hamaraiirecs
PEMOHTYBATH MPHUCTPIH CaMOCTIIHO. 3BEpHIThCS B HAHONMKYMN aBTOPU30BAHHIA

—_

(9]
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CEpBICHUH HEHTP VISl KBAJTi(hiKOBAHOTO OIVISILY T4 PEMOHTY.

10. VHukaiiTe KOHTAKTYy 3 pyXJIUBUMH JETAISAMU.

11. BuxkopucTaHHS [OAAaTKOBOTO TPWJIa[isi, HE PEKOMEHJIOBAaHOTO BHPOOHUKOM
TIPUCTPOIO, MOXKE TIPU3BECTH J0 TPABM.

12. He xopucryiitecs xmiOomiuyuio To3a mnpuMmimeHHsM. JlaHuid mpuctpiit
TIPU3HAYEHUH TIJIBKY 1711 BAKOPUCTAHHS B TIOOYTI.

13. CrexTe, mo0 WHYp >KUBJICHHS HE TOPKABCS rapsuux IoBepxoHb. He HakpuBaiiTe
XJ1i0oMiY Ta He KJIaAiTh 3aiMHCTI MaTepiany Ha i OBEpXHIO.

14. He craBre mpucTpiii Ha rapsdy ra3oBy IUINTY, €IEKTPUYHY IUIUTY, Y HArpiTy
JYXOBKY a00 Mopyd i3 HUMHU.

15. Poswmimryiite XTi00miy Ha BiJICTaHi 5 CM Bij CTiHH a00 iHIIMX MPEIMETIB.

16. Ilpu BMukanHi abo BUMHUKaHHI, Oyapre oOepekHI, HE TOpKaWTecs O KOHTAaKTiB
LITETICEIBHOT BHJIKH.

2. ITanenb KepyBaHHSA
1. 300paxceHHs MaHeJi KepyBaHHA
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2. PK-nucnei
A. Ha PK-mucrinei € knonku: "MENU" («mento»), "TIMER" («raiimep»), “LOAF
SIZE” («po3mip OyxaHms»), “COLOR” («koiip CKOPHHKH») Ta BMUKAHHS/BUMHKaHHS.
B. MeHto MicTUTB Take:
1 - «KOCHOBHUU XJIIB»
2 - «®PAHIY3bKUM XJIIb»
3 - (JIUEHAYHUN XJIB»
4 — «COJIOJIKUM XJ1IB»
5 — «KEKC»
6 — «[TPICHUAY XJIIB»
7 — «YJIGTPA-IIBUJIKUI XJTIB,
8 — «TICTOw;
9 - «ITACTA;
10 — «ITICOYHE TICTO»
11 — «/DKEM»
12 — « BUTTTYKA»
C. Bubip Konmbopy CKOPUHKH:
L — «CBITJIA»
M — «CEPEHS»
H - «PYM'STHA»
R — «IIIBUJIKA»
J. Po3mip OyxaHus:
1000r, 1250r, 1500 r

3. Knonku

A. MEHIO

Y pexuMmi O4iKyBaHHS HATHCHITH KHOIIKY, BHOEpITH Nporpamy, sSKy BH XOdeTe.
[porpamu  Birouarots  (1-12): BASIC («OCHOBHUIM XJIIb»), FRENCH
(«DPAHITY3bKHI XJ1Ib»), WHOLE WHEAT («IIIEHUYHWI XJIIBy»), SWEET
(«COJIOJIKMI XJIIBy»), CAKE («KEKC»), GLUTEN FREE («IIPICHUI XJIIB),
SUPER RAPID («VJIbTPA-IIBUJIKMIA XJIIb»), DOUGH («TICTO»), PASTA
(«ITACTA»), “BUTTER MILK” («ITICOYHE TICTO»), JAM («IX)XEM»), BAKE
(«BUITIUKAY).

b. TIMER («raiimep»)

HarucHite xHOnKy "A"a6o " V" mo0 30imbmnTy a00 3MEHIIMTH Yac BHTPUMKH.

HarucHite kHONKY " A", 11100 30LIBIIMTH KOKHY Ait0 Ha 10 XBHJIMH, HATUCHITH KHOIIKY
"V", 100 3MCHITUTH KOKHY Jit0 Ha 10 XBHIIHH.

B. COLOR («komip CKOpUHKI)

HarucHitb, 11100 BUOpaTy Kollip CKOPUHKH, SIKHI BaM TIO00a€THCS.

I'. LOAF («po3mip OyxaHIIs»)

HarwucHith, 111006 BuOpatu po3mip OyxaHiis, SKHi BaM TOJ00a€THCS.

. START/STOP («ctapt/cTom)

HatucHiTp, 11100 YBIMKHYTH/BUMKHYTH TIPHCTPIH.
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3. XapakTepucTuka nmporpam (nHpuoJIu3HMii yac)

Haiimeny- N .
Ban OcHoBHUii x.1i0
Komip . B
Caimia Cepennst Pym'sna IIBuaka
CKOPHHKH
Bubip
posmipy 1000r 1250r 1500r 1000r 1250r 1500r 1000r 1250r 1500r 1000r 1250r 1500r
OyxaHis
Yac 3:18- 3:25- 3:30- 3:18- 3:25- 3:30- 3:18- 3:25- 3:30- 2:17- 2:24- 2:29-
BUTPUMKH 15:00 15:00 15:00 15:00 15:00 15:00 15:00 15:00 15:00 15:00 15:00 15:00
Tonepenne
HarpiBaHHs
3aM:_lL:y13aHi 5x 5x 5x 5x 5x 5x 5x S5x S5x S5x 5x S5x
Burpunty- 5x 5x 5x 5x 5x 5x S5x S5x S5x S5x 5x S5x
BaHHs
3"‘“;”;2“” 20x | 20x | 20x | 20x 20x 20x | 20x | 20x 20x 20x 20x 20x
“‘”:;'Vl‘a“' 39x | 39x | 39x | 39x 39x 39x | 39x | 39x 39x 15x 15 x 15x
36uBaHH 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c
[MigniManHs 25x 25x 25x 25x 25x 25x 25x 25x 25x 8x 8 50 8x
2 50¢ 50¢ 50c | s0c 50¢ 50¢ 50¢ 50¢ 50¢ 50¢ “ | soc
q)Op‘:ZBaH- 15¢ 15¢ 15¢ 15¢ 15¢ 15¢ 15¢ 15¢ 15¢ 10c 10c 10c
[inniManHs 49x. 49x 49x. 49x 49x 49x 49x 49x 49x 29x 29x 29x
3 45¢ 45¢ 45¢ 45¢ 45¢ 45¢ 45¢ 45¢ 45¢ 50c 50c 50c
Burmiuka 53x 60 x 65x 53x 60 x 65x 53x 60 x 65x 53x 60 x 65x
[ixrpuvian Ir Ir Ir Ir Ir Ir Ir Ir Ir Ir Ir Ir
Hsl TeTUIa
3”2‘;“"" 3:18 | 3:25 | 3:30 | 3:8 | 3:25 | 3:30 | 38 | 3:25 | 3:30 | 2:17 | 2:24 | 2:29
d’fg;;"ﬁ“‘ 258 | 305 | 310 | 258 | 305 | 310 | 258 | 305 | 310 157 | 2:04 2:09

HaiimenyBan o .
o @®paHuy3bKHil XJ1i0
Korip - o .
cKopuHKH Csita Cepennst Pym'siHa IIBuaka
Bubip
po3mipy 1000r 1250r 1500r 1000r 1250r 1500r 1000r 1250r 1500r 1000r 1250r 1500r
OyxaHis
Yac 3:32- 3[53%— 3:40- 3:32- 3:35- 3:40- 3:32- 3:35- 3:40- 2:32- 2:35- 3:40-
BUTPUMKH 15:00 0' 15:00 15:00 15:00 15:00 15:00 15:00 15:00 15:00 15:00 15:00
Ionepenne
HarpiBaHHs
3aMlm¥BaHH” 5x S5x 5x 5x S5x S5x 5x 5x 5x 5x 5x 5x
BMTp::IyEaH S5x S5x 5x S5x 5x 5x 5x 5x 5x 5x 5x 5x
3"“‘“‘;“"‘“"" 20x | 20x | 20x | 20x | 20x | 20x | 20x | 20x | 20x | 20x | 20x 20x
IigaiManns 1 39x 39x 39x 39x 39x 39x 39x 39x 39x 15x 15x 39x
36uBaHHs 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c
Mixsivanss 2 30x 30x 30x 30x 30x 30x 30x 30x 30x 15x 15x 30x 50
. 50c 50c 50c 50c 50c 50c 50c 50c 50c 50c 50c ¢
DopmyBaHHI 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c 10c
Minnivanns 3 59x 59x 59x 59x 59x 59x 59x 59x 59x 38x 38x 50x 50
. 50c 50c 50c 50c 50c 50c 50c 50c 50c 50c 50c
Bumiuka 52x 55x 60 x 52x 55x 60 x 52x 55x 60 x 52x 55x 60 x
Minrpuvasiia Ir Ir Ir Ir Ir Ir Ir Ir Ir Ir Ir Ir
Tema
3”2":"" 332 | 335 | 340 | 332 | 335 | 340 | 332 | 335 | 340 | 232 | 235 3:40
DpyxTH Ta
. HemMa | Hema HeMma HeMma HeMma HeMma HeMma HeMma HeMma HeMma HeMma HeMma
ropixu
Haiimenysan IMmennynuii xio
Hs
Koxip Caitna Cepennst Pym’siHa [Isunka
CKOPHHKH peal y s
BuGip poswipy 1000r 12500 | 1500r | 1000r | 12500 | 1s0or | 1000r | 1250r 15000 | 1000r | 1250r 1500r
Oyxanus
Yac BUTPUMKH 3:45- 3:48- 3:53- 3:45- 3:48- 3:53- 3:45- 3:48- 3:53- 2:30- 2:33- 2:33-
15:00 15:00 15:00 15:00 15:00 15:00 15:00 15:00 15:00 15:00 15:00 15:00
Monepense 30x 30x | 30x | 30x | 30x | 30x | 30x | 30x 30x 5x 5x 5x
HarpiBaHHs
3aminrysanns 1 5x 5x 5x 5x 5x 5x 5x 5x 5x 5x 5x 5x
36uBaHHs 5x 5x 5x 5x 5x 5x 5x 5x 5x 5x 5x 5x
3aminryBanHs 2 15x 15x 15x 15x 15x 15x 15x 15x 15x 15x 15x 15x
MMigHiMauss 1 49 x 49x 49 x 49x 49x 49 x 49 x 49 x 49 x 24 x 24 x 24 x
36uBanHs 10c 10c 10c 10c 10c 10c 10¢ 10¢ 10c 10c 10c 10c
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Minsivanss 2 25%50¢ 25x 25x 25x 25x 25x 25x 25x 25x 10x 10x 10x
v 50c 50c 50c 50c 50c 50c 50c 50¢ 50¢ 50¢ 50c
DopmyBaHHS 10c 10c 10c 10c 10c 10c 10c 10c 10 10c 10c 10c
Minsivanss 3 44x 44x 44x 44x 44x 44x 44x 44x 44x 34x 34x 34x
v 50c 50c 50c 50c 50c 50c 50c 50¢ 50¢ 50c¢ 50c 50c
Bumiuka 50 x 53x 58x 50 x 53x 58 x 50 x 53x 58 x 50 x 53x 58 x
Hinrpumasss Ir Ir Ir Ir Ir Ir Ir Ir Ir Ir Ir Ir
Tera
3aranbHuit yac 3:45 3:48 3:53 3:45 3:48 3:53 3:45 3:48 3:53 2:30 2:33 2:38
Dpyictit Ta 3:00 3:03 | 3:08 | 300 [ 3:03 | 308 | 3:00 | 3:03 308 | 210 | 213 | 28
ropixu
4 5 3 7 8 9 10 11 12
. . ’.Ee3v Yawtpa . Maxapo Cxouo Bumi
HaiimenyBaHHs Counoaxwuii Keke Oinnii- -ObICT- Ticto HI Jixem
. - THHH 4Ka
KOB Pri Ticto
BuGip posmipy 10000 | 1250r 1500r 1000r 10000 | 1250r 1250r Hema | Hema
OyxaHi
Yac BUTPUMKH 15:00 15:00 15:00 HeMa 15:00 HeMa HeMa HeMa 15:00 HeMa HeMa
l'[one‘pe}JHe 30x
HarpiBaHHs
SamimyBanns 1 5x 5x 5x 5x S5x 20x S5x 3x 5x 5x
ButpumyBanHs 5x 5x 5x 5x 10 x
3awminryBanns 2 20x 20x 20x 8x 10 x 20x 11x 20x
[Minnivanus 1 39x 39x 39x 5x 60 x 12x 60 x 39x
36uBaHH 10c 10c 10c 10c
Misivasms 2 25x 25x 25x 25x
M 50c 50c 50c 50c
DopmyBaHHs Sc Sc Sc 10c
- Slx Slx Slx 44x
[MinniMauus 3 55¢ 55¢ 55¢ 50c 10x
Bumiuka 55x 60 x 60 x 70 x 65x 53x 60 x 50 x 60 x
Minrpunarms Ir Ir Ir Ir Ir Ir Ir Ir
Temnna
3arasbHuii yac 3:22 3:27 3:32 1:28 2:20 1:25 1:30 0:14 3:55 1:05 1:00

DpyxTH Ta ropixu HeMa HEeMa

3:02 ‘ 3:07 ‘ 3:12

2:10 ‘ HeMa ‘ 1:00 ‘ HeMa ‘ 3:00 ‘ HeMa

4. BkasiBKH 10 eKcIIyaramii

1. BkasziBku nmo excruryaranii xuidonedi

[TonuBiThCS BiAMIOBIIHMI peLienT, BUKOPUCTOBYHTE MPUCTPil TAKMM YHHOM:

(1) CrnoyuiTs TicTomic i3 Biccro 0OepTaHHS Ta BCTaBTE B ITiIIOH IS XJ1i0a.

(2) BignoBigHO 10 TOrO pPEUENnTy, SKUH BaM IMOTPIOHM, JOMaiTe IHTPEIiEHTH, TaKi SK
BOZa, OOpOLIHO, SIS B MiAJMOH A XJi0a B 3a3HAYEHOMY IOPSAKY; APDLKIKI
MOTPIOHO TOKJIACTH B CEpeNuHy IMAJOHAa Ticis IHIIMX TPOAYKTIB; IpH
BUKOPHCTaHHI TaiMepa, IepeKOHaiTecs, M0 JPDKIKI 3HAXOAATHCS 3BEpXy Ha
GopourHi JyIst BUMIYKY XJ1i0a, 00 YHUKHYTH 3MIiLlyBaHHS 3 BOJIOIO, CIJUTIO, ITYKPOM,
IHAKIIIE 1¢ BILUTMHE HA MPOICC OPOIiHHS.

(3) Berasre mimmoH s xJriba Ta HATUCHITH HA Kpai, 00 BiH BCTAHOBUBCS Ha MicCIIe,
OITYCTITH PY4KYy BHH3, 3aKPUHTE KPUILKY.

(4) VYsimkHiTh mpucTpiit, Ha PK-mmcruiei Oyme BimoOpaxkatwmcs nHamuc "MENU 1

TIMER 3:25", narucHiTh KHONKY MeHIO Ta momuBiThes Ha PK-mucruteid, BuOepith

mento 1-12 («OCHOBHUI XJIIB», «®PAHLY3bKUI XJIIB», «IIIEHUYHUN

XJIb», «COJ'IO)IKHPI XJIIb», «kKEKCy, «[TPICHUH XJIIby, «VJ'H)TPA-IHBI/II[KI/IPT

XJby, «TICTOy», «ITACTA», «ITICOYHE TICTO», «IX)KEM», «BUIIIUKAY), sxe

BaM IOTPiOHO.

(5) Iicns BuOopy mento, HarucHiTh KHONMKY COLOR («Komip CKOpHMHKH»), 100
OTpUMATH CBITIIy, CEPEIHIO, pyM'siHy a00 IIBUJKY CKOPHHKY. HactporoBanHs 1o
yMoBuUaHHIO — Medium («cepemHsi CKOPHHKAY).

(6) Harucuite LOAF («po3mip Oyxanisi»), mo0 BuOparu posmip Oyxanmst 1000r,
1250r, 1500r, HacTporoBaHHS 10 yMOBUaHHI0 1250r.

(7) SIxmo Bam morpibHO HacTpoiTh yac, HaTUcHITH kHonkKy TIMER («raiimepy), mo0
HacTpoiTH MOTPiOHMH Yac, K MipaxyBaTH 4ac, TUBITHCS HUKYE:

PoGounii yac = Yac MeHIO + HACTPOIOBAHHS Yacy

(8) Harucuite kHOmky START/STOP («CTAPT/CTOIl») mporsrom 0,5 cek.,
TIOYHETHCS ITporpama Ta OyJie MUTOTITH « & ».

* Slkmo BM Xo4yeTe 3MIHMTH ITOTOYHE HACTPOIOBAHHS, HATHCHITH 1€ pa3 KHOIKY
START /STOP nporsirom Oinbin Hix 1 cek., mporpaMa 3yNUHHUTBHCS, 1 BU MOXETE
BCTaHOBUTH Ty IIpOrpamy, siky xodere. [1iJ1 yac BCTaHOBJIEHHs pOrpaMH Kpallie He
TOPKATHCS MaHEeNi KepyBaHHSI.

(9) Konu Ha aucnnei 3'sBisiersest 0:00, npucTpiii nonae curnai 15 pasiB i nepexoauTsb

JI0 TIPOLleCy MIATPUMAaHHS Telula. 3HAa4OK «:» IPOAOBXKYE MHIOTITH (32 BHHATKOM

meHto Dough «rictop). Ilicns migTpumaHHS Teruia OpoTsroM | roauHH, XJiOoriu

MONacTh CUTHAN | pa3 i 3HAYOK «:» MepecTaHe MUIOTITH, MPUCTPI NMOBEPHETHCS Y

Buximuuit craH. HartucHith STOP mporsrom 1 cek., 00 NPHUIIMHUTH MPOIEC

MiATPUMaHHS Tela, SKIIO BH XO4YeTe MPHU3YINHMHHUTH IpOoleC MiATPUMaHHs Teruia,

TIOBEPHITHCS Y BUXITHUH CTaH.

(10) Konu xmi6 Oyzme ToToBUi, BU nouyeTe curHai. [1o6epiTe mpuxBaTky, EPeBEPHITH

MII0H AJ1s XJ1i0a JIOrOpy THOM 1 3J1erKa CTPYCHITh, 1100 BUHHATH XJ1i0. He 3a0ymbTe

BUJIJIUTH TiCTOMIC 13 xJ1i0a. SIK11o BU xoueTe BUWHATH X110 y Mpolieci MpUroTyBaHHs,
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HatucHITE START/STOP npotsirom 1 cek., 100 MpU3YIMTHHATH TPUCTPIH.

2. BkasiBku no ¢pynkuii «TicTo»

s pynkuis moxgidHa no ¢pyHkuii BumikanHs xiida. ITix yac npuroryBaHHs TicTa, BU HE
TIOBUHHI JIOAABATH CLIb, IyKOP, CyXe MONOKO i T.1. Komu ticto Oyne rotoBe, mpucTpiii
ITo/1a€ 3BYKOBHI CUTHAJ 5 pasiB.

3. BkaziBky nmo Bumivimi

IIs mporpamMa BHKOPHCTOBYETHCS JUIS BHITIUKM XJ1i0a, yac mpurotyBaHHs | romuma,
BHUKOPUCTOBYHTE NPUCTPIH TAKHUM YHHOM:

1) IMomicTiTh MiIoH AJst XJ1i6a B XJ1iooriy.

2) 3'ennaiiTe BCi HEOOXiHI MPOMYKTH Ta MOKIAITh IX Y MiJOH 1uIs XJiba. 3akpuiite
KPHIIKY.

3) Harucuite kHonky MEHIO, nogusitecst Ha PK-mucruteit i Bubepite 12-¢ MeHro
BAKE («Bumivxa).

4) Harucuite kHOnKy START/STOP, 11106 po3niouaryn BurtikaHHs Xii0a.

5) Konn na mucmnei 3'anserses 0:00, Bumivka 3akiHuena. [Ipuctpiii nonae 3BykoBHit
curHan 10 pa3iB 1 NmepexoAuTh O PEKUMY MIATPUMAaHHS Terula. HaTHUCHITH KHOIKY
START/STOP mpotsirom 1 cek., mo0 3ymMHUTH MPUCTPiH, 1HAKIIE BiH aBTOMaTUYHO
niepeiifie 10 peKUMY MiATPUMaHHS TeIvIa.

6) Ilix yac BUMIYKY, SKIIO BU BUSBUTE, 110 X0 y)KE TOTOBHA, BU MOXXETE€ HATHCHYTH
kHotky CTOIT 1106 3ynmuHUTH NPUCTPIi 1 TepelTH 10 BUOOPY MEHIO.

YBATA: kpame 3a3gajieriip mopi3aTH Ta MiJrOTYBaTH IPOAYKTH, i PIBHOMIpHO
PO3KJIacTH iX Ha JESKii BiCTaHi OAMH BiJ OMHOrO, 1100 OTPUMATH rapHy BUIIYKY. [Ipn
MepIIOMYy BHKOPHCTaHHI Ba)XKO TPOKOHTPONIOBaTH 4ac BUIYKH. He TypOyiitecs,
HACTYIIHOT'O pa3y BUiije Kpalle.

5. BkaziBkm no cneniaJgbHUM GyHKIisAM

1. ®yHKisA 30epexkeHHs] B MaM'SITi IPU BiAK/JII0YeHH] JKUBJICHHA

s xmiboniu Mae GpyHKLiO 30epiranHs B am'siTi P BiAKIIIOYEHHI KuBieHHA. [T uac

BCTAHOBJICHHS MPOrpaMH, SIKIIO PAITOBO BiJKITIOUYUTHCS JKUBIICHHS Ha 4ac He Oible

10 XBHJIMH 1 3HOBY YBIMKHETBCS, ITIOTOYHA TporpaMa Oy/ie BiJJHOBJIEHA; aje 3arajbHui

4yac poOOTH MOJKE 3MIHUTHUCS Ta HE BiJINOBIIaTH CIIOYATKy BCTAHOBJICHOMY Yacy:
@daktyHuii 4yac poOOTM = 4ac BIJKIIOYEHHS MPUCTPOI0 + CIOYATKY
BCTaHOBJICHHH 4Yac.

SIKIIO SKMBJIEHHS BIAKIIOUMTHCS Ha OUIBIN HiK 15 XBUIMH, XIi0OMY HE MOXKE

BiTHOBUTH NOTOYHY Iporpamy. SIKIo mporpama He Oyja BCTaHOBJICHA, a >KUBJICHHS

BiJIKJIIOUMIIOCS, TIPUCTPIH 1epeiiie B TOYaTKOBHI PEXHUM TOTOBHOCTI.

2. BkaziBku no ¢yHkKuii onoBileHHs Ta caM03aXHCTy NPHU neperpisi ado
apapiiniii curyanii

Xnibomiu mae ¢yHkniro oninku BuxigHoro crany B MEHIO Tta camozaxucry npu
nieperpiBi abo aBapiliHii cuTyarii. SIKIO B MOMITHIIH, IO MPUCTPii TOraHO Mpartoe
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abo HecmnpaBHMH, Oy/ib J1acka, 3BEPHITH yBary Ha TaKi INOSCHEHHS, 100 NPUHHSATH
PpIlIEHHS Ta BU3HAYUTHCS 3 YacOM.

(1) dynxuis Bu3HAYeHHS poOOYOro CTaHy

Sxmo morowHMit poOoumii CTaH HE BIAIMOBia€ BHMO31 JO BHXIJHOTO CTaHY B
noroyHoMy MeHto. Hanpuxirazn, mpu Buodopi nporpamu DOUGH («ricTo»), BHYTpimIHs
TeMrieparypa XxjiOoredi 3aHaATO BHUCOKa ab0 3aHAATO HHU3bKA, TOMY HE MOXe
BiIMOBiIaTH BUMO3i 710 BHXiHOTO CTaHY, TOGTO BHYTpIIIHs TemmepaTypa Hukde -10°C
a60o sume 50°C; y meif yac, KONM BY TIOYMHAETE BCTAHOBIIIOBATH IPOrpaMy, XJIibormid
ABTOMATUYHO TICPECTaHE TIpaIfoBaTy, Ha auciuiei 3'seuthest Harme "E00" a6o "EO1" i
OIHOYACHO OYIyTh WyTHI HOCTiIHHI KOPOTKi CUTHAJIH.

VY 1eit wac, Oyap Jlacka, BUHMITH TiJUIOH JJIS XJ1i0a Ta TO4YeKaiTe, JOKH MpPUCTpiit
HarpieTbesi 10 MOTPiOHOI TemrepaTypu Juis poOOTH. SIKIIO BH BCe e HE MOXETE
BUKOPHCTOBYBAaTH XJI100Mi4, MOXJIHMBO, € SIKICh NMPOOJIEeMH 13 IIMM TPHCTPOEM, OyIb
Jacka, 3BEPHITBCS B aBTOPWU30BAaHMH CEpPBICHMH IIGHTP MO OOCIYroBYBaHHIO
CIIOXKMBaUiB JJIsl pEMOHTY ab0 3aMiHH ITPUCTPOIO.

(2) dyHKIIist aBTOMAaTUYHOTO BU3HAYCHHS

Xnibomiy Mae (QYHKIIO aBTOMATHYHOIO BH3HAYCHHS HECHPABHOCTCH MPHUCTPOIO,
TaKuX SIK BIIKITIOYEHHS 200 3aMUKaHHsI TEMIIEpaTypHOTO IaTYHKa 1 T.1I.

[Ipu BimKJIIOYEHHI TeMIlepaTypHOro jaaTdyvka Ha auciuiei 3'sButhess Hanme "EEE", y
el yac OyyTh 4yTHI IMOCTiifHI KOPOTKi CUTHAIIH.

[Ipu 3amuKaHHI TeMIepaTypHOro AaTduKa Ha auciuiei 3'sButbca Harue "HHH", y neit
yac Oy/iyThb YyTHI OCTiHHI KOPOTKI CUTHAJIH.

SIKmo Take TpamuThCS, OyOb Jlacka, 3BEPHITBCI B  CEPBICHMH IIGHTp IO
00CITyrOBYBaHHIO CTIOXKHBAdiB JJIsl PEMOHTY 200 3aMiHH ITPUCTPOIO.

3. BkasiBku no (pyHk1ii 3ByKOBMX CHTHAJIB i cBiTsIOAioNiB

(1) Ipu Hatuckanui RESET Oyne uyTHHi 01uH JOBIUil 3BYKOBHH CUTHAJL.

(2) Ipu 3BuuaitHomy HaruckaHHi Ha kHonkd (Hatmchite MENU abo COLOR, a6o
"A", "V"i 1), Oyme 4yTH O 3BYKOBMH curHan omuH pas. [lpu mnocriiiHoMy
HaTUCKaHHI Oy/ie YyTHO MOCTIHHMN 3BYKOBHI CHTHAI.

(3) Y pesynbrari KOKHOrO HaTUCKaHHsS Ha Start/Stop Oyae 4yTHO HIOpa3y 3BYKOBHM
curHai (onuH pas).

(4) 3BykoBuii curnan Oyne 4yTHO 8 pasiB Mij Yac mpolecy 3amillyBaHHS IIpU BHOOPI
¢ynkuii Dispense («aucneHncep») i BiH Harajye npo Te, 1o HoTpiOHO 1onath GpyKTH
Ta TOPIXH.

(5) Micins 3akiHYEHHS NPUTOTYBaHHS 3BYKOBHI curHan Oyzae 4yyTHo 10 pa3is.

(B 3anexxHOCTI BiJ KOMILIEKTALIiT)

4. BkaziBku no (pyHkmii mixTpumManHs Temiia

Just 3pydnocrti xnibomniy Mae QyHkiro ninrpumanns temta. Koiu Bumiuka ximiba abo
NPUTOTYBaHHS 1HIIOTO ONIOAa 3aBeplIeHi, SKIIO HE BUHHSATH NMPUTOTOBICHHH BHUPIO
BYACHO, XJIOOIMIY aBTOMAaTHYHO TEPEXOJUTh Y PEKHMM MiaTpuMaHHs Terwia. Ilicis
3aBepIICHHS BH IOYYETE 3BYKOBHH CHUTHAN 5 pa3iB KOKHI 5 XBWiMH. Bu Moxere
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nopuButhcs Tabmuimo 3 XAPAKTEPHMCTHUKOIO TIPOI'PAM i mepeBiputH, sika

nporpama Mae (yHKIIIO MiATPUMaHHS Terua.

(B 3a11€KHOCTI Bi/T KOMIUTEKTAIII{)

6. CTAHJJAPTHI PELEIITH 110 BUIITYL]I XJITbA

1* OcHoOBHMUI XJIi0

Cinp 2 yail. 1. 3 4ail. 1. 3 yail. 1.
Iyxop 2 cTon. 1. 3 cromn. 1. 3 croin. 1.
Cyxe MOIOKO 2 cTon. 1. 3 cromn. 1. 3 croin. 1.
Bopomrno 4 gamku 5 yamok 6 Jamok
Bona 310 mn 420 mn 440 mn
Jpixmki 1 gaii. . 1.5 gaii. n. 1.5 gaii. n.

5* Kekc

1000r

Sius 4 .
Bepuikose macio 95r
Cinb 1/2 gaii. 1.
Iyxop 260 1
JlumoHHU# HKeM 1 yail. 1.
Konnurepcrke 6opomHo | 430 T
JIpi>KmKi A71st BUITIIKA 3 vaii. 1.

6* X0 0e3 0i1kiB

2.0LB (= 10001)

COHSIITHUKOBA OIisl 3 crom. Jn.
Cinp 1.5 yait. 1.
Iyxop 3 cromn. 1.
Sius 3 .
BoporrHo 3 yamku
Bona 250 M
Emynerarop xapuoBuit 1 cromn. 1.
Cyxi JpixIDKi 1.5 yait. 1.

7* YabTpa-mBUAKHN XJ1i0

1000r 1250r 1500r
COHSAITHUKOBA OJTist 2 CTOIL JI. 3 crom. I 3 crom. I
Cinp 2 yaif. 1. 3 vail. 1. 3 vail. 1.
yxop 1 cron. 5. 3 croi. 1. 3 croin. 1.
Cyxe MOIoKO 2 cTom. 1. 3 croi. 1. 3 cron. 1.
BopomrHo 4 1/2 wamku 5 yamox 6 yaIok
Bona 410 mn 430 mn 500 M
Jpixmxki 1 gaii. . 1 gaii. . 1.5 gaii. n.

2* dpaHny3bKHH XJIi0

1000r 1250r 1500r
COHSIITHUKOBA OJTist 2 CTOIL J1. 3 crom. I 3 cromn. 1.
Cinp 2 4aif. 1. 3 vail. 1. 3 vail. 1.
yxop 1 crom. 1. 2 cTon. 1. 2 cTon. 1.
BopomrHo 4 1/4 wamkn 5 yamox 6 yaIox
Bona 400 mn 420 mn 450 M
Jpixmki 1 yail. 1. 1 vail. 1. 1.5 qail. 1.

3* IlmennyHui XJ1i0

1000r 1250r 1500r
COHSAITHUKOBA OJTist 1 1/2 crom. 1. 2 CTOIL J1. 3 cron. 1.
Cinp 1 yaif. 1. 2 yqaif. 1. 3 vail. 1.
Kopuunesuii 1rykop 1 1/2 cron. 1. 2 CcTON. 1. 2 1/2 cron. 1.
Cyxe MOJIOKO 2 CTOIL JI. 3 crom. JI. 3 crom. I
Bopomrno 2 Yaiku 3 vamku 4 qamku
[Mmennune Oopomrxo i3 | 1 1/4 yamku 1 1/4 yamku 2 yaniku
LIJIBHOTO 3epHA
Bona 300 mi 400 mi 460 M
Jpixmoki 1 vail. 1. 1 vail. 1. 1.5 qail. 1.

4* Conoakuii xJi0

1000r 1250r 1500r
COHSIITHUKOBA OJTist 3 crom. I 3 crom. I 3 cron. 1.

(2 crom. 1.)

1250r
COHSIIITHUKOBA OJTist 3 croi. .
Cinb 3 yaii. .
Iyxop 2 croi. 1.
Cyxe MOJIOKO 3 crom. I
Boporrno 5 yaniok
Bona (115~125"F) 450 M
Jpixmki 2 yail. 1.

8* Ticto

1000r
COHSIIITHIKOBA OJTist 2 CTOI. JI.
Cinb 3 yaii. .
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Cyxe MOJIOKO 2 CTOIL JI.
Hyxop 1 cTomn. 5.
Bbopomino 4 1/2 gamku
Bona 410 mn
Jpixmxki 2 Jay. JI.
9* Ilacra
1000r
COHSIIIHUKOBA OJist 2 CTOJ. .
Cinp 2 yau. .
Bbopomino 4 1/2 vamku
Bona 410 mn
10* MicouHe TicTO
1000r
Bepuikose macio 2 cTOoN. 1.
Cinb 2 yau. .
Cyxe MOnoKo 2 cTon. 1.
yxop 1 crom. 1.
Bopomao 4 1/2 cron. 1.
Bona 410 mn
Jpixmxki 2 yail. 1.
11* AnejJbCHHOBMII KeM
1000r
AnenbcuHH 3 .
JIumon 1 .
Hyxop 1 1/4 yamku
ITexkTuHOBUY XOMOEb 2 CTOI. 1.
(>kenaTuH)
12* TTosryHMYHHIA TKeM
1000r
Ionynuis 1 1/2 yamku
JIumMoHHMI Cik 2 yap. .
yxop 1 yamka
IlekTuHOBUY X0OMOCIIb 1 crom. n.
(>kenaTuH)
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TexHi4HI XapaKTepHCTHKH
[MoTyxHicTb:

HowminansHa Hanpyra:
HominansHa yacTora:
HominanmeHa crna cTpymy:

KommiexkTHicTh

XIIBOIIIU. ...
[HCTPYKIIIS 3 EKCIUTYATALII
TAPAHTIMHUIM TAJIOH.................
YIHAKOBKA.....c..covooeeneeeveceenreeren

920 Bt
220-230 B
50T

42 A

BE3INEKA HABKOJIMIIHLOI'O CEPEJOBHUHLIA. Y TUJII3ALSA
Bu MoxkeTe 10MOMOITH B 0XOPOHi HABKOJIUIIIHBOTO CepeloBUINA!

Byme  nacka,

JIOTPUMYHTECSI MICHEBHX TPaBWI: IepenaBaiTe

HEeTIpaIioloye eIeKTpUYHe OONaJAHAHHA Yy BIJNOBIIHUKA LEHTP

yTUITi3aii BiIXOiB.

BupoOHuk 3aymimae 3a co000 NpPaBO BHOCHTH 3MiHH B TeXHIYHi
XApAKTEPUCTHKH Ta AU3aiiH BUPOOIB.
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