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XJIEBOINEYKA BM-3100
PYKOBOACTBO TlM0OJIb3OBATEJIA




BBEAEHUE

Xneboneuka moaenn BM-3100 npegHa3HayeHa A8 BbiNeKaHUA Pa3UUYHbIX
XNnebobynouHbIX U3LENUA B AOMAWHMX YCNOBUAX. Xneborneyka nmeer 12
nporpaMM, K KOTOpbIM OTHOcATCA “Knaccuyeckuin”, “dpaHuy3sckas bynka’,
“NMweHnYHbIN xNeb”, “bbicTpoe BbinekaHue”, “Cnaakas bynka”, “Ceepxb6bicT-
pas-17, “CepxbbicTpas-2”, “llpurotosneHue Tecta’, “lIpurotoBneHne axe—
ma”, “Mpurotosnenue kekca’, “NMpurotosneHune caHaenya”, “BeinekaHue”.
Mepen MCNoNb30BaHWEM YCTPOWCTBA BHMMATENbHO MPOYMTANATE WUHCTPYK-
LU0 MO 3KCMyaTalmu.

MEPbI NMPEAOCTOPOXHOCTU

1. Tloxanyicra, COXpaHUTE MHCTPYKLMIO MO 3KCMayaTalum, rapaHTURHbINA
Tas/loH, TOBAPHbIN Y€K U1, €C/IM BO3MOXHO, YNAKOBKY C BHYyTPEHHUMU yna-
KOBOYHbIMU MaTepuanamu!

YCTPOWCTBO NpefAHa3HayeHo AJis UCMOJIb30BAHUA TONbKO B AOMALUHEM

X03AWCTBE, @ HE B KOMMepYeCcKux uenax!

Bcerpa oTk/oualiTe yCTPOMCTBO OT CETU NMUTAHMUSA, €C/IM OHO HE UCMOJb—

3yeTca B TeYyeHue AJIMTE/IbHOrO BpeMeHU, B CJiydae YCTAaHOBKN BCMOMO—

raTesibHbIX MPUHAAJNIEXHOCTEN, Nepen YNCTKON UM B C/lyyae Hapylue-

HUA ero HopMmasbHOW paboTbl. lNepen OTKAOYEHMEM OT CETU NMUTAHUS

BbIK/TIOUMTE YCTPOWCTBO. MpyY OTKHOUEHMN YCTPOUCTBA OT CETU NMUTAHUS

He TAHUTe 3a WHYP, AePXUTeCh 3a LITEMNCeb.

YT0obbl 3aWNTUTL AeTel OT OMaCHbIX CUTYaLUA, BO3MOXHbIX MPU 3KC—

nayatauuu 3/1eKTponpubopos, HUKOrga He ocCTaBnanTe npubop 6es

npucMoTpa. YcTaHaB/MBaNTe YCTPOWCTBO B MecCTe, HeAOCTYNMHOM AJis
peten. CneauTe 3a TeM, YTOObI WHYP NMUTAHMA HE CBMCaa C MOBEPXHOC—

TN, HA KOTOPYIO YCTAHOB/IEH Npubop.

5. PerynspHo nposepsnTe YCTPOWCTBO W LWHYP MWUTAHUA Ha OTCYTCTBUE

nospexaeHuii. Mpu HaNYMM TAKOBbIX HE MONb3YNTECh YCTPONCTBOM.

He peMoOHTUpyliTe YCTPOMCTBO CAMOCTOATENbHO, PaboThbl MO PEMOHTY

LOJIKHbI MPOU3BOANTLCA TOJILKO CMELLMAIMCTOM aBTOPU30BAHHOIO Cep—

BMCHOrO LLeHTpa.

7. HeuncnpagHbii AKX MNOBPEXAEHHbIN WTEMNCENb AO/IKEH ObITh 3aMEHEH Ha
NAEHTUYHbBIA, UMEIOLWMUACA Y NPON3BOAUTENSA, B aBTOPU30BAHHOM Cep-
BMCHOM LLEHTPE Hallel KOMMaHuM UK y cneuuanncra, MMeLWero pas-
HOLLEHHY0 KBanndbuKauuio.
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8. He yctaHaBnuBaliTe yCTPONCTBO BOHAN3N UCTOYHUKOB TEM/IA, B 30HE BO3—
LEeNCTBUSA MPAMbIX COJTHEYHbIX Jlydel, B MOMELLEHUAX C BbICOKOW BRAX-—
HOCTbIO, B6/IM3U OT NPeAMETOB C OCTPbIMU KPOMKAMW M B aHAJIOTNYHbIX
MecTax.

9. Hwukorga He ocTaBnanTe paboTalouiee ycTponcTeo 6e3 npucMmoTtpal Bbi-

KnovanTe yCTpOI7ICTBO, ecnun Bbl ero He ncnosab3lyeTe, Aaxe ec/iun Bbl He
MCcnosb3yeTe ero B Te4eHne KOPOTKOIro BpemMeHNn.
10. I/Icnon|>3y|7|Te TONNbKO OpWUTrnMHa/bHble BCMNOMOTraTeJsibHble NpUuHag1ex-
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HOCTMW.

11. He ucnonb3ynTe yCTPOWCTBO BHE MOMELLEHUS.

12. H/ npu KakMX YCNOBUAX He yCTaHaBAMBaWTE YCTPOWCTBO HAa BAAXHble
NMOBEPXHOCTU U He AONyCKanWTe ero CONPUKOCHOBEHUSA C KaKUMU-1nbo
XNAKocTaMn. He nprkacanTech K yCTPONCTBY MOKPbIMU WU BJIAXKHbBIMM
pyKamu.

13. B cnyyae nonafaHua XUAKOCTM HA Npubop Mam BHYTPb HeEro, Hemep-
JIEHHO OTKJ/IOYUTE ero OT CeTU NUTaHMsA. He npukacasch kK BNaXHON no-
BEPXHOCTW.

14. Mcnonb3ynTe yCTPOWCTBO TO/IbKO NO MNPAMOMY Ha3HAYeHU0 B COOTBETC-
TBUM C MHOPMALMEN, NPUBEAEHHON HA ero Tabnnyke ¢ TeXHUYECKUMU
LAHHbIMU.

15. He ncnonb3ynTe yCTPOWCTBO B C/lyyae MOBPEXAEHUA LIHYpa NUTaHUA
NN BUJIKW.

16. He npukacanTech K NOABMXKHbIM YAacTAM paboTaloLero ycTponicTea.

MEPBOE BKJIOYEHWE YCTPOUCTBA

MpoBepbTe hOpPMY ANA BbINEYKM U OUNCTUTE ee OT NobbIX 3arpa3HeHnn. He
NCNoNb3ynTe ANA YACTKU OCTPble NpeaMeTbl U pacTBopuTenm xupa! dopma
NOKPbLITA AHTUNPUTAPHBIM NOKpbITUEM. CMaXbTe (hOPMY MAC/IOM WUJIN XUPOM
N HarpeBaunTe ee nNycTtou, npumepHo 10 MuHYT. Ewe pas ounctute dopmy.
Hacagvte nonatky And 3ameca TecTa Ha OCb B 30HEe BbIMEYKMU.

NOAKJIOYEHUE K UCTOYHUKY 3JIEKTPOIMNTAHNA

YCTPOWCTBO A,0/KHO NOAKOYATLCA TO/IbKO K UCMPABHOM W MPaBUSIbHO yC-
TaHOBJIEHHOW pPO3eTKe CeTU NUTaHUA, paccumtaHHon Ha 230 B n 50 Iw.
Uepe3 KOpOTKOe BpeMs MOC/e MOAK/IOYEHUA YCTPOMCTBA K CeTUM MUTaHUA
NPO3BYYUT 3BYKOBOW CUFHAN U HA Aucnaee noaBuTca mHaukaumsa “3:007.
[BoeToumne mexay umdpamm “3” n “00” ropuT He MOCTOAHHO.

YCTpONCTBO roTOBO K paboTe, U aBTOMaTU4YeCKU 3agaHa nporpamma “1”
(Knaccmnueckuint), Ho paboTa elle He HayaTa.

OYHKLIMWN N SKCTINTYATALINA

[MaHenb ynpasneHus
Ons ynpasneHus xneboneykorn BM-3100 ncnonb3yroTca 6 KHOMOK, MH-
AVKaLMM onepaunin ynpaeneHus oTobpaxaroTca HAa 6ONbLWIOM XKUAKO-
kKpuctannuyeckom (KK) gucnnee.

MporpamMmHoe MeHto
MporpaMMHOe MeHK WUCMoNb3yeTca AN Bbibopa HeobxoauMon npo-
rpaMmbl. 3Ta PYHKLMUA MCNOMb3YeTCs KaXKAbIN pa3 (BK/KOUYEHME COMpPO-
BOX/AETCA KOPOTKMM 3BYKOBbIM CMIHA/IOM), KOrga Heobxoanmo mime-
HUTb BbIOpaHHY MporpamMy. Tekyl,as nporpamma oTobpaxkaeTcsa Ha
XK-aucnnee. Yctponctso mmeeT 12 nporpamm; CM. onepauUOHHbIN
uukn xneboneykn BM-3100.



Bbibop LLBETA KOPOUYKU
JTa (pyHKUMUA UCnoNb3yeTcs AJd NPOrpamMMUpPOBaAHUA LiBeTa KOPOUKMU
Xneba: cBeT/ION, cpesiHel CBETNOCTU MU TEMHON.

Pasmep 1 BeC roToBOro usaenus
JTa yHKLMA UCMoNb3yeTca A1 Bbibopa KenaeMoro pasmepa u peca ro-
TOBOIo m3penna.

KHonka “START/STOP” [3anyck/OcTaHOBKA]
JTa KHOMKa UCMNOb3yeTca AJiA 3anyCcka UaM OCTaHOBKM paboThl BbiIbpaH-
HOW NpPOrpamMMbl.
“START”
[ns Hayana paboTbl BbIOpaHHOW NMPOrpaMMbl HAXMUTE U yAEPXUBANTE
kHonky “START/STOP” okono 1 cekyHabl. [Tocne Toro kak Mpo3By4uT
KOPOTKWUI 3BYKOBOW CUTHaN U ABOETOYME MexAay Lubpamu 3HAYeHus
BPEeMEHU Ha AUCM/iee HAYHeT MUraTh, NporpaMma HayHeT paboTy.
“STOP”
[ns Toro yTo6bl 3aKOHYMTL PAbOTY MPOrpamMMbl, HAKMUTE N YAEPXUBA—
Te KHonky “START/STOP” okono 2 cekyHA, NOKAa He NPO3BYYUT KOPOTKUI
3BYKOBOW CUTHa/, O3HavawwWwmin, 4yto pabota nporpamMmmbl 3aBeplueHa.

“ON/OFF” [Bkn./Bbikn.]
ﬂ,BOETO'-H/Ie MUraeT: ﬂporpaMma BK/TKOYEHAa
ﬂ,BOETO'-H/Ie FTOPUT NOCTOAHHO! ﬂporpaMma BbIK/1TKOYEHAa

Tanmep OTCPOYKM 3aBEPLUEHNA NMPUTOTOBNEHUS
Ncnonb3ys gaHHyo dyHKLMIO, Bbl MOXeTe “oTCpounTh” BpeMs 3aBeplue-
HUA NPUroTOBNEeHUs XNieba, 3a4aB, HaNpuUMep, 3HauyeHne BpeMeHu, Kor-
na Bbl BcTaeTe yTpoMm, unu BpemeHu, korga Bel npuxoaunTte ¢ paboTsl.
Mpu nocnepoBaTeNbHbIX HaXaTUAX KHonku “TIMER A” 3HaYeHMe Bpeme-
HM OTCPOYKM 3aBEPLUEHUA MPUFrOTOBAEHUS MOC/AE BKIOYEHUS MO CUT-
Hany TarMmepa yBenuuympaeTcs waramu no 10 MUHYT, a Npu nocneno-
BaTeNbHbIX HaxaTnax kHonku “TIMER V” ykazaHHOe 3HaYeHue B TOW ke
cTerneHuM yMeHbluaeTcs. ocne TOro Kak Tammep OTCPOYKM 3aBepLUeHuUs
NpUroTOBAEHUA ByAeT HAaCTPOeH, HaxXMuTe kKHonky “START/STOP” [3a-
nyck/OcTtaHoBKa]. [lBoeToune Mexay uudpamu Ha gucnnee “:” HauyHeT
MUraTh, U MPUrOTOB/IeHMEe XNneba 3aBeplunNTCS B 3a4aHHOe BamMu Bpems.
3HayeHMe BpeMeHU, KOTOpOoe aBTOMATMYECKM MOABAAETCA Ha Aucniee
nocsne BKIYEHNUA NPOrpaMmbl, NpeacTaBnseT coboli Bpems, ocTaBlee—
Cs A0 3aBeplieHns nNpurotToBneHns. MakcMManbHoe 3HaYeHUe BpeMeHU
OTCPOYKM 3aBepLUeHNs NPUrOTOBAeHNA cocTasnseT 13 yacos.

MPUMEP: Bbl nporpammupyete yctponcteo B 8:30 Beyepa M XOTUTE, YTO-
6bl xn1e6 661 rotoB B 7:00 Ha cneayloulee yTpo, T.e. yepe3 10 yacos
30 MUHYT. HaxXnumariTe KHOMKY CO CTPEesIKOW, yKa3blBaloLW,eln BBepX, A0
Tex nop, Noka Ha gucniee He byaeT oTobpaxkatbcs “10:30”, Tak Kak oT
Tekywero MmomeHTa (8:30 Beuepa) A0 TOro BpeMeHu, koraa Bel xoTute,
yTOobbI XN€b 6bIN roTOB, A0/KHO NporTK 10 yacoB 30 MUHYT.

Mpu ncnonb3oBaHUM GYHKLUM OTCPOYKM 3aBepLUeHUSs MPUrOTOBAEHMUS
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He MCNONb3yNWTe CKOPOMOPTALLUXCA MPOAYKTOB, TaKMX, KAk AKLA, CBe-
Xee MOMOKO U T.A4.

I'Io,u.p.epx(aHme rOTOBOIro n3genna B HarpetTom CoCtoaHmnu
Mpu MCNoNb30BaHUKN 3TON YHKUUM Xneb ocTaeTcs TeMNbIM B TeyeHue
60 MUHYT nocne npurotosneHus. Ecnn Bam HYXHO BbIHYTb X1e6 13 xJie-
b6oneukun, BbIkAOYUTE Nporpammy KHonkou “START/STOP” [3anyck/Oc-
TaHOBKa].

MNPEAYNPEXAALWWE HAAMWUCKN HA ANCIJIEE

Ecnu nocne Toro, kak Bel Haxanu kHonky “START” [3anyck], Ha gucnnee no-
aBnseTca nHaukaumsa “H:HH”, 3To 3HauuT, 4TO TeMnepaTypa BHYTpu xnebo-
NMeykn CAnWKOM Bbicokas. Haxxmute kHonky “STOP” [OcTtaHoBKa], oTKkpouTe
KPbILWKY W AANTe YCTPOWUCTBY OXJ1TaAnTbCA B TedeHne 10-20 MUHYT.

Ecnu nocne Toro, kak Bbl Haxkanu kHonky “START”, Ha Aucnsiee nosBaseTcs
nHaukauunsa “E:EE”, 3To 3HaUMT, YTO AATYMK TemnepaTypbl OTKOYEH. B 3ToM
cnyyae Heobxoguma NpoBepka M, BO3MOXKHO, 3aMeHa AaTyuka cneumanmnc-
TOM aBTOPU30BAHHOIO CEPBMCHOIO LLeHTpa.

OKPYXAIOLWAA CPEAA

YCTPONCTBO MOXET HOpMasibHO paboTaTh NpU WMPOKOM CrekTpe Temnepa-
TYp OKpPYKalLLero Bo3ayxa, Ho npu 3TOM MOryT BbITb pa3siMuma B pamepe
rOTOBbIX U34E/INA, MPUrOTOB/EHHbIX B OYEHb TEMJIOM U OYe€Hb XOJIOAHOM
nomMeuweHunax. OnTumanbHas TeMmnepaTypa BO3AyXa B NOMeLWeHnun, roe yc—
TaHoBNeHa xJjeboneyka, coctasngetr ot 15 go 34°C.

NMPOrPAMMHOE MEHIO

1. “Knaccuueckmun” [BASIC] 3aMec TecTa U Bbineyka obblYyHOro xneba.

2. “dpaHuysckas 6ynka” [FRENCH] 3amec TecTa 1 BbiNeyka xJieba B Teue-
Hue bosiee ANMTENBLHOIO BPEMEHN.

3. “TNMweHunyHbIn xneb” [WHOLE-WEAT] 3amec TecTta M BbiMeyka xJseba u3
NWeHNYHOW MYKW.

4. “BbicTpbin xne6” [QUICK] 3amec TecTa 1 BbiMeyka xJsieba C NuLLEBOMN
CoA0N NN NeKapHbIM MOPOLLKOM.

5. “Cnankas bynka” [SWEET] 3amec TecTa v Bbineyka Cnaakux xneboby-
JNIOYHBIX U3LEeNUN.

6. “BbicTpas Bbinedka 1” [ULTRAFAST-1] 3aMec TecTa v Bbinevyka xseba Be-
com 1,5 cyHTa (0,68 Kr) 3a KOpOTKOE BpeMs.

7. “BbicTpas Bbineyka 2" [ULTRAFAST-2] 3amec TecTa 1 Bbineyka xaeba se-
com 2,0 cyHTa (0,9 Kr) 3a KOPOTKOE BpeMS.

8. “Tecto” [DOUGH)] 3amec TecTa be3 BbinekaHus.

9. “C mpxemom” [JAM] npurotoBneHue gxema.

10. “Mupor” [CAKE] 3amec TecTa M BblNeyka Kekca C MNULEBOW COO0N MK

nekapHbIM NOPOLLIKOM.
11. “CanaBuny” [SANDWICH] 3amec TecTa v BbinekaHMe C3HABUYA.
12. “Bbineyka” [BAKE] Tonbko BbimekaHue, be3 3aMeca TecTa.
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BCTABKA U U3BJIEMEHWE ®OPMbI AJ1A4 BbITNTEYKWN

BcTtaBka: BCcTaBnanTe copMy AA BbIMEUYKU, C/lerka Haxkumas Ha Hee, Moka
OHa He bypaeT 3aMKCMpOBaHa B HY)XHOM MO3ULUMN.

N3BneyeHune: BbiHbTE OPMY O/ BbINMEUYKU, C/IEFKA HAXUMas HA Hee N NMOBO-—
pauunBas. BeinosHANTe paboTy B nepyaTkax.

KAK MPUTOTOBUTH XJ1EB

wnN =

QU ks

o N

©

BbIHbTE (hOpMy ON1A BbIMEUYKN.

Hacapgute nonaTky Ana 3aMeca TecTa Ha OCb.

Monoxute MHrpeauneHTbl B GopMy ANs BbiNeyku. Bce uHrpegmneHTsl,
BKJ1HOYASA XUAKME, LO/IKHbI MMEeTb KOMHATHYIO TemMnepaTypy.
Mpuaepxnpantech peuenta NPUroToBaeHns!

JobasnanTte pgpoxxu B MOCNEAHION OYEPEAb: conb 1 caxap Hackl—
navite no kpatw hopMsbl. MonoxunTe ApPoXxKu B HebobLWOE yraybreHne B
MyKe.

MNomMecTuTe hopMy AN BbIMEYKM B XJeboneuky.

3aKponTe KpbILWKY.

MoaknwunTe YCTPOMCTBO K CETU NUTAHUA.

CM. paspensl “lMepBoe BkAoYyeHUe ycTpouncTea” u “MoaknoueHmne K nc-
TOYHUKY INEeKTPONUTAHMUA".

BbibepuTe nporpamMmy npuroToBAEHUS U LBET KOPOUKMU.

Mpu HeobXoANMOCTY 3a4aliTe BpeMsS OTCPOYKM 3aBepLUeHUs NPUroTOB-
neHus.

HaxxmuTe kHonky “START” [3anyck], Ha Ancnsiee HAYHET MUraTb ABOETO-
yne “”.

Mpu BbIbOpe nporpamm “Knaccuyeckuin”, “©paHuysckas bynka”, “Nwe-
HUYHBIN xneb”, “Cnagkas bynka”, “CaHaBuY”, BO BpeMs 3amelluBaHuUs
Tecta, BO BTOPOW PA3 MPO3BYYAT 3BYKOBBIE CUTHAJIbI. 3To 03Hava-
€T, YTO B 3TO BpeMs Bbl MoxeTe 006aBUTb B TECTO (PPYKThl UIN OPEXMU.
Bo BpeMs BbinekaHus xneba 13 0TBEPCTUIA B KPbILIKE X/1e60NeUKn MoXeT
BbIXOAUTb Nap. 3TO HOPMasbHOE ABJIEHUE.

. 3aBeplueHme NporpaMmmbi

Mo 3aBepleHnn nporpammbl Npo3BydaT 10 3BYKOBbIX CUIHANOB, U Xne-
boreyka aBTOMaTMYECKU MepenzieT B PeXuUM MoALAep)KaHUA rOTOBOro
n3penns B HarpeTom COCTOAHUM B TeyeHue 60 MUHYT. Mo McTeyeHUU
3TOro cpoka npo3BydyaT euwe 10 3BYKOBbIX CMIHAJIOB, O3HauyaloWMUX,
yTo paboTa xneboneykn NMOMHOCTbIO 3aBeplleHa. Ecin Bbl XOoTUTe Bbl—
HYTb U3genune U3 xaeboneykn paHblle 3TOFO BPEMEHU, HAXMUTE KHOM-
Ky “START/STOP” [CtapT/CTon], 4To6bl OCTAaHOBUTbL PaboTy Nporpammsl
noafepXaHusa U3penns B HarpeToM COCTOAHUU. OTKPOMTE KPbIWKY U
BbIHbTE (DOPMY A5 BbIMEUKM.

[ns Toro ytobbl BbIHYTL (hOPMY A5 BbINEYKU, UCMOJIb3YNTE NOJOTEHLLE,
TENJIOM30/INpPYIOLLME NepPUYATKN UIN AHANIOMMYHBIN NpeaMeT, T.K. hopma
OCTaeTCs ropsyen B Te4eHMe onpesesieHHOro BPeEMEHM.
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MepeBepHUTE hOpPMY A8 BbINEUYKM U CNerka BCTPAXHUTe ee, YTobbl x1eb
Bbinan 3 dopmbl. ECnin nonatka Ans 3ameca Tecta ocTajsiacb Ha xJe-
6e, U3BNEKUTE ee C MOMOLLbIO NpuaaraemMoro Kk npubopy kptouka. Jante
XNeby oCTbITh.

11. BblHbTE BUJIKY U3 PO3ETKMU.

PeuenT Ans BbinekaHus xneba no nporpamme “BASIC” [Knaccu-

yeckuul:
Booa 1,33 (265 Mn1) MepHOro cTakaHa
Caxap 3 CTOJIOBbIE NNOXKM
PactutenbHoe macno 3 CTO/IOBbIE NTOXKKM
Conb 2 YaWnHble NIOXKMK
Cyxoe Monoko 3 CTOJIOBbIE NNOXKM
Myka 4 cTakaHa
Cyxue opoxxu 2 YaliHble NOXKHN

Lpyrve peuenTsl Bbl MOXeTe y3HaTb U3 KHUIU pPeL,enToB.
BbicTpoe npurotoBneHue xseba BO3IMOXHO Brarofaps MCNosib30BaHUIO ne-
KapHOro nopollKka WM MUTbEBOW COAbl, KOTOPble YCKOPSAIOT MPOLLecC BO

O MNMPOIPAMMAX BbICTPOI'O NMPUTOTOBJIEHUA

BAQXKHbIX M Ten/blX yC/oBuaAx. Oas Toro 4ytobbl 6bICTPO NPUrOTOBAEHHbIN
xneb nonyumncs 6e3ynpeyHbiM, peKOMeHAYEeM CHayasia noMew,aTb B hopMy
ONA BbINEYKN BCE XUAKNE, a 3aTeM — Cyxune MHrpeamneHTol. Bo Bpems nepeoro
B3O6MBAHMA TecTa Npu OBLICTPOM MPUTOTOBIEHUN CyXNe UHIFPeaUueHTbl MOryT
CKOMUTbLCA B YraxX (OpMbl, YTO MOXKET MPUBECTU K 06pa30BaAHNIO KOMKOB.

B 3TOM cnyyae HyXXHO BpY4YHYl nepemeluaTb T€CTO, UCMOb3Yys PEe3NHOBLIN
nonatouky (npuobpeTtaeTcs OTAENLHO).

Mpu ncnonb3oBaHUKN CBEPXOBLICTPLIX NPOrpamMM BbiNeykn Bbl MoXkeTe ncneyb
xneb MeHee yem 3a 1 yac. 3TM 2 NporpamMMbl MNO3BOAAIOT UCNeyb XJieb 3a

O MNMPOrPAMMAX CBEPXBEbICTPOIO MNMPUTOTOBJIEHNA

58 MUHYT; TekCTypa XxJieba nNpu 3TOM MoJsiydaeTcs HeMHOro 6oJsiee NIOTHOMN.
[na npurotoBneHus TecTa HY)XHO MCMNOJb30BATbL FOPAYYD BOAY, Temnepa-
Typa KoTopon coctasnseT 48° - 50° C. lna namepeHns TemnepaTtypbl BOAbI
NONb3yNTECh CNELNANIbHbIM MULLEBLIM TEPMOMETPOM.



yXO/4 N XPAHEHUE

OTKNOYUTE YCTPOWUCTBO OT CETU NMUTAHUA U AalTe eMy OCTbITb Nepes YncT-
KOW.

1. dopma ans BbINeYKU:

MpoTpute OpMy U3HYTPU N CHAPYXWU MATKOW BAAXKHOM TKaHblo. He nc-
Nosib3ynTe OCTPbLIX NPeAMETOB M abpa3snBHbIX YNCTAWMUX CPEeaCTB.
JlonaTka ona 3ameca TecTta:

Ecnu nonaTka ¢ TpyAooM CHMMaeTCAa C OCU, MpefBapuUTEsIbHO CMo4YuTe
¢dopMy 4ns BbINeYykn BOLOMN.

3. KpbIlKa 1 OKOLWKO:

MpoTpuTe U3HYTPM U CHAPYXN MATKOWN, Cerka yBllaXHEHHON TKaHblO.
JlaHHOe YyCTPOWCTBO COOTBETCTBYET TpeboBaHuaM EC no noaasneHunio pa-
ANOMOMEX U HWU3KOBOJIbTHOMY 060PYA0BaHMNI0 U BCEM AENCTBYIOLLMUM HOP-
MaM TeXHUKK Be3onacHoCTu.

CMNEUNOUKALINA

- MakcumanbHbI Bec rotosoro usgenus: 680 - 900 r

« 12 ungpoBbIX Nporpamm

- TanMep OTCPOYKM 3aBEPLUEHMS MPUTOTOBNEHMUS, NPOrPaAMMUPYEMBINA Ha
Bpemsa o 13 vyacos

. loanepxaHune roToBOro M3aenns B HArpeToOM COCTOAHUM B TedeHue 60
MWH.

- Bbibop LBeTa KOPOUKM: CBeTNAA, CpeaHeN CBeTNOCTU UIK TemMHas

- BO3MOXHOCTb MbITbs hOPMbI B MOCYAOMOEYHON MallMHe, aHTUNpurap-
HOe MOKpbITUEe, NonaTka AJia 3ameca TecTa

. CbeMHas popma ans BbiNevyku, ynpouarou,as YNCTKy

- He HarpeBatowmecs CTeHKHN

« Heckonb3sawme HOXKMU

- MepHbIA CTakaHYUK U MepHas NoXxedka

- [wnTtaHune ot cetn 220 B, 50 I,

- MowHocTtb 600 BT

N

Mo ncteyeHnn cpoka cnyxbsl ToBapa, He0HXO0AMMO 06PaTUTHLCA B CEPBUCHbBIN
LeHTP 3a KOHCy/nbTalMel Mo AanbHelwen 3KcnayaTauum ToBapa. B npo-
TUBHOM C/lyyae gajnbHelllas 3KCnayaTaLms MOXeT NoBJieYb HEBO3MOXHOCTb
HOPMa/IbHOrO UCMOJIb30BaHMA TOBapa.

Cpok cnyxbbl faHHOro u3genuns — 3 roga ¢ MOMEHTA NpoAaxu

N3roTtoBuTens “INIEHBEPT JIMMUTEL", Benukobputauus

Aanpec: 35 bpomnToH Poaa, KHantcbpuax Jlongon CB3 UAE
CpenaHno B Kutae. "3JIEHBEPI SNTIEKTPUK KOMNAHW NTA”
ME10 A08 P2-b4 bunauur, Kegxunat 2 Poag, C 3Ha, T UHpacTpwm Mapk,

WeH3eHb, N'yaHpoHr MposuHc, KuTaii.
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Elenberg

BREAD MAKER BM-3100
INSTRUCTION MANUAL




INTRODUCTION

The model XBM838 bread maker is used for making various bread in house-
hold only, with 12 function menu including BASIC, FRENCH, WHOLE WHEAT,
QUICK, SWEET, ULTRA FAST-1, ULTRA FAST-2, DOUGH, JAM, CAKE, SAND-
WICH, BAKE.

IMPORTANT SAFEGUARDS

Before commissioning this machine please read the instruction manual
carefully.

1.

2.

3.

»

o

Please keep these instruction, the guaranty certificate, the sales receipt
and, if possible, the carton with the inner packaging!

The machine is intended exclusively for private and not for commercial
use!

Always remove the plug from the socket whenever the machine is notin
use, when attaching accessory parts, cleaning the machine or whenever
a disturbance occurs. Switch off the machine beforehand. Pull on the
plug, not on the cable.

In order to protect children from the dangers of electrical appliances,
never leave them unsupervised with the machine. Consequently, when
selecting the location for your machine, do so in such a way that chil-
dren do not have access to the machine, take care to ensure that the
cable does not hang down.

Check the machine and the cable regularly for damage. If there is dam-
age of any kind, the machine should not be used.

Do not repair the machine yourself, but rather consult an authorized
expert.

For safety reasons a broken or damaged plug may only be replaced by
an equivalent plug from the manufacturer, our customer service de-
partment or a similar qualified person.

Keep the machine and the cable away from heat, direct sunlight, mois-
ture, sharp edges and suchlike.

Never use the machine unsupervised! Switch off the machine whenever
you are not using it, even if this is only for a moment.

. Use only original accessories.
. Do not use the machine outdoors.
. Under no circumstances must the machine be placed in water or other

liquid, or come into contact with such. Do not use the machine with
wet or moist hands.

. Should the machine become moist or wet, remove the plug from the

socket immediately. Do not reach into the water.

. Use the machine only for the intended purpose, on the rating label of

the machine.

. Do not use the machine with a damaged outlet.

not touch any of the moving or spinning parts of the machine.

10



USING THE MACHINE FOR THE FIRST TIME

Check the bread pan and clean the rest of the baking chamber. Do not use
sharp objects and do not scour! The bread pan is non-stick coated. Grease
the bread pan and baking empty for about 10 minutes.

ELECTRICAL CONNECTION

Clean once more. Place the kneading bar on the axle in the baking area.
The machine must only be connected to a correctly installed 220V, 50Hz
safety socket.

When the machine be connected power a beep is now heard and “3:00” ap-
pears in the display after a short time. The two dots between the “3” and
“00” aren’t constantly lit.

The machine is now ready to operate and is automatically set to program
“17 (normal position), but has not yet started.

FUNCTIONS & OPERATION

Control panel
BM-3100 bread maker is operated by 6 buttons, with big window LCD
display

Program menu:
This is used to select the baking program menu. Each time it is pressed
(accompanied by a short beep) the program changes. The current pro-
gram is shown by LCD display, the machine have 12 program manus,
see the operation cycle of BM-3100 bread maker.

Color of crust:
This is used to select a light, medium or dark colour for the crust.

Loaf size:
This is used to select a small or a larger loaf setting for bread re-
ceipts.

START/STOP button
This starts and stops or finishes the selected baking program .
START: in order to start a program, press for approx. 1 second on the
“START/STOP” button. A short beep is heard and the two dots in the
time display begin to flash and the program Starts, finishes the selected
baking program.
STOP: in order to stop a program, press the “START/STOP” button for
approx 2 seconds until a beep confirms that the program has been
switched off.

On/Off
Two dots flashing: Program is started
Two dots continuously lit: Program is stopped
Delay Timer

You can delay the time you bread maker starts to have fresh bread
ready when you get up in the morning or when you come from work.
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Use the “TIMER” button to advance the time in 10 minutes increments,
if necessary, use the “TIMER “button to decrease the time, when the
delay timer is set where you want it, make sure to press the “START
/STOP” button, the colon”:"will flash and your bread will be ready when
you planned.
The time which appears on the clock after it switches on automatically
is the remaining baking time. The maximum delay is 13 hours.
EXAMPLE: itis 8:30 p.m. and you would like your bread to be ready the next
morning at 7 o’clock, i.e. in 10 hours and 30 minutes. Press the “ar-
row pointing upwards” until 10:30 appears as the time between “now”
(8:30 p.m.) and the time the bread should be ready is 10 hours and 30
minutes If you work with the delay timer option, do not use any easily
perishable ingredients such as eggs, fresh milk, etc.
Keep the bread warm:
Your bread is 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.

WARNING DISPLAY

If the display shows «H:HH» after you have pressed START, the tempera-
ture inside is still too high. Press STOP, open the lid and let the machine
cool down for 10 to 20 minutes. If the display shows «E:EE» after you have
pressed START, the temperature sensor is disconnection, please check sen-
sor carefully by Authorized expert.

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 between 15°C and 34°C.

PROGRAMS

BM-3100 bread maker with 12 function menu:

Basic kneading rise and baking normal bread

French kneading rise and baking with a longer rise time

Whole wheat kneading rise and baking of whole wheat bread

Quick, kneading rise and baking loaf with baking soda or baking powder

Sweet kneading rise and baking of sweet bread

Ultra fast-1 kneading rise and baking 1.5 LB bread in a short time

Ultra fast-2 kneading rise and baking 2.0 LB bread in a short time

Dough kneading and rise ,no baking

Jam kneading and baking of jam.

0. Cake kneading rise and baking cake, rising with soda or baking pow-
der.

11. Sandwich kneading rise and baking sandwich

12. Bake only baking, no kneading and rise.
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INSERTING AND REMOVING THE BREAD PAN

Insertion: insert the bread pan by pressing lightly revolving until fixed in
correct position.

Remove the bread pan by pressing lightly and reverse revolving the pan
until pulling it, should wear with gloves.

HOW TO MAKE BREAD

1. Remove the bread pan.

2. Place the kneading bar on the shaft.

3. Place the ingredients in the bread pan. All ingredients, including the
with the «<START/STOP» button.

Open the lid and take out the bread pan.
It is essential that you use an oven cloth, grove or similar object as the
bread pan is hot.
Turn the bread pan over and shake it lightly until the bread comes out,
If the kneading bar is still in the bread, loosen it with a knife or similar
object. Let the bread cool down.
Remove the plug from the socket.

A recipes as follow:
Baking method BASIC :

Water 11/3 cup
Sugar 3 tab spoons
Oil 3 tab spoons
salt 2 tea spoons
dry milk 3 tab spoons
bread flour 4 cups

dry yeast 2 tea spoons

Details recipes, you may see recipes book.

ABOUT 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 lig-
uids be placed in the bottom of the bread pan; dry ingredients on top. Dur-
ing the initial mixing of quick bread batters, 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.

ABOUT ULTRA FAST PROGRAM MENU

The bread maker can bake loaf under 1 hour with ultra fast menu 2 settings
can bake bread in 58 minutes, the bread is a little more dense in texture
with this settings. Water of recieps use hot water in the range of 48—50 C,
you must use a cooking thermometer to gauge the temperature.
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CLEANING AND STORAGE

Disconnect the machine from the power and let it cool down before you
start to clean it.

1.

N

w

Bread pan:

Rub inside and outside with a damp cloth. Do not use any sharp or
abrasive agents.

Kneading bar:

If the kneading bar is difficult to remove from the axle, soak the bread
pan in water beforehand.

Lid and window:

Clean the lid and machine inside and outside with a slightly damp cloth.
This appliance conforms with the CE directives for radio interference
suppression and low-voltage safety and has been built to meet current
safety requirements.

GUARANTEE

Our appliances are guaranteed for a period of 12 months from the date
of purchase(receipt). Faulty appliances will be repaired or replaced free of
charge if these are attributed to faulty material or manufacture.

The guarantee will be invalidated if the appliances are tampered with.

For repairs within the guarantee period, please take the complete appli-
ances with the receipt to the place where it was purchased.



FEATURES

Loaf sizes selection: 680 - 900 g (1.51b - 2.0lb)
12 digital programs

13 hours programmable delay timer

60 minutes «keep warm» function

Adjustable crust control: light, medium or dark
Dishwasher safe, non-stick bread pan & kneading blade
Removable bread pan for easy cleaning
«Cool-touch» walls

Non-slip feet

Includes measuring cup & spoon

Power supply: 220 V ~ 50 Hz

Power: 600 W

Address to service center for consultation, when the service life of prod-

uct has expired. Otherwise the further operation can entail impossibility of
normal use of the product.

Service life of the given product - 3 years from the moment of sale

={O141
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