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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.

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 press 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 not recommended by the appliance manufacturer may cause
injuries.

9. This appliance is not intended for used 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 press 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
be able to escape freely. A fire can be caused if it is covered by, or comes into contact with
combustible material.

18. Turn any control to OFF, then remove plug from wall outlet.

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

20. This appliance has been incorporated with a grounded plug. Please ensure the wall
outlet in your house is well earthed.

21. Do not use outdoors.

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

23. Save these instructions.

KNOW YOUR BREAD MAKER
(Product may be subject to change without prior notice)

Handle

View window

Control panel

Housing

INTRODUCTION OF CONTROL PANEL
(The silkscreen may be subject to change without prior notice.)
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After start-up

As soon as the bread maker is plugged the power supply, a beep will be heard and “1
3:00 ” appears in the display. But the two dots between the “3” and “00” don’t flash
constantly. The “1” is the default program. The “2.0LB” (900 g) and “MEDIUM” are the
default settings.

S

Start/stop

For starting, pausing and stopping the selected operation program.

To start a program, press the START/STOP button. 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.

After procedure starts up, you can touch START/STOP button to interrupt at any time, the
operation will be paused but the setting will be memorized, the outstanding time will be
flashed on the LCD. Touch START/STOP button again, the program will continue.

To stop the program, press the START/STOP button for approx. 2 seconds, then a beep
will be heard, it means that the program has been switched off.

Menu

It is used to set different programs. Each time it is pressed (accompanied by a short beep)
the program will vary. Press the button discontinuously, 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
increase flavor.

2. FRENCH: kneading, rise and baking with a longer rise time. The bread baked in this
menu will have a crisper crust and loose texture.

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



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

5. SWEET: kneading, rise and baking sweet bread. You may also add ingredients to add
flavor.

6. GLUTEN FREE: kneading, rise and baking gluten-free bread. You may also add
ingredients to add flavor.

7. DESSERT: kneading, rise and baking dessert.

8. ULTRA-FAST: kneading, rise and baking loaf in a short time, bread with a dense
texture.

9. DOUGH: kneading and rise, but without baking. Remove the dough and use for making
bread rolls, pizza, steamed bread, etc.

10. JAM: boiling jams and marmalades. Fruit or vegetables must be chopped before
putting it into the bread pan.

11. CAKE: kneading, rise and baking, but rise with soda or baking powder.

12. BAKE: only baking, no kneading and rise. Also used for increasing the baking time on
selected settings.

Color
With the button you can select LIGHT, MEDIUM or DARK color for the crust.

Loaf

Press this button to select the size of the bread: 1.5LB, 2.0LB (750g, 900g), when you
select the desired size, the LCD will display the corresponding size. Please note the total
operation time may vary with the different loaf size. This button is only applicable for the
following program: BASIC, FRENCH, WHOLE WHEAT, SWEET, GLUTEN FREE and
ULTRA-FAST.

Time

This bread maker has delay function. Use the “TIME+" and “TIME-" buttons to set your
desired end time for baking. The maximum delayed time is up to 13 hours.

The steps of setting delay function are as follows:

1) Select a program including menu, color, loaf size.

2) Set the delay timer. Press the “TIME+" button once, the end time will be delayed 10
minutes. And if the “TIME+” button is pressed down continuously, the delayed time will
increase rapidly. If you have overshot, you can correct it by pressing the “TIME-" button.
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. 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: the ULTRA-FAST and 9JAM programs do not have delay function.

Note : Do not use the timer function when working with easy spoiling ingredients such as
eggs, milk, cream or cheese.

KEEP WARM

Bread can be automatically kept warm for 1 hour after baking. During keeping warm, if
you would like to take the bread out, switch the program off by pressing the START/STOP
button.

MEMORY

If the power supply has been interrupted during the course of making bread, the process of
making bread will be continued automatically within 10 minutes, even without pressing
START/STOP button. If the interruption time exceeds 10 minutes, the memory cannot be
kept, you must discard the ingredients in the bread pan and add the ingredients into bread
pan again, and the bread maker must be restarted. But if the dough has not entered the
rising phase when the power supply breaks off, you can press the START/STOP directly to
continue the program from the beginning.

ENVIRONMENT

The machine may work well in a wide range of temperature, but there may be any
difference in loaf size between a very warm room and a very cold room. We suggest that
the room temperature should be within the temperature of 15 to 34.

WARNING DISPLAY

1. If the display shows “HHH” after you have pressed START/STOP button, it means that
the temperature inside of baking mould is too high. You should stop the program and
unplugged the power outlet immediately. Then open the lid and let the machine cool down
completely before using again. If the display shows “LLL” after the program has been
started, it means that the temperature inside of baking mould is too low. You should place
the bread maker into environment of higher temperature for using.

2. If the display shows “EE0” after you have pressed START/STOP button, it means the
temperature sensor open circuit, please check the sensor carefully by Authorized expert. If
the display shows “EE1”, it means the temperature sensor short circuit.

BEFORE THE FIRST USE

The appliance may emit a little smoke and a characteristic smell when you turn it on for
the first time. This is normal and will soon stop. Make sure the appliance has sufficient
ventilation.

1. Please check whether all parts and accessories are complete and free of damage.

2. Clean all the parts according to the section “Cleaning and Maintenance”.

3. Set the bread maker on BAKE mode and bake empty for about 10 minutes. Then let it
cool down and clean all the detached parts again.

4. Dry all parts thoroughly and assemble them, the appliance is ready for using.



HOW TO MAKE BREAD

1. Place the bread pan in position, then turning it in clockwise until they click in correct
position. Fix the kneading blade onto the drive shaft. It is recommended to fill hole with
heat-resisting margarine prior to place the kneading blade to avoid the dough sticking the
kneading blade, also this would make the kneading blade 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.

Yeast orsoda

Dryingredients

Water orliquid

Note: the maximum quantities of the flour and yeast which may be used refer to the recipe.
3. Make a small indentation on the top of flour with finger, add yeast into the indentation,
make sure it does not come into contact with the liquid or salt.

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

5. Press the MENU button until your desired program is selected.

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

7. Press the LOAF button to select the desired size.

8. 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 WHEAT, QUICK, SWEET, GLUTEN
FREE, ULTRA-FAST and CAKE beeps 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 in the lid during baking. This is normal.

11. Once the process has been completed, one beep will be heard. You can press
START/STOP button for approx. 2 seconds to stop the process and take out the bread.
Open the Lid and while using oven mitts, turn the bread pan in anti-clockwise and take out
the bread pan.

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.

14. Let the bread cool for about 20 minutes before slicing. It is recommended slicing bread
with electric cutter or dentate cutter, had better not with fruit knife or kitchen knife,
otherwise the bread may be subject to deformation.

15. If you are out of the room or have not pressed START/STOP button at the end of

operation, the bread will be kept warm automatically for 1 hour, when keep warm is
finished, 10 beeps will be heard.

16. When do not use or complete 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.

Note: If bread has not been completely eaten up, advise you to store the remained bread in
sealed plastic bag or vessel. Bread can be stored for about three days during room
temperature, if you need more days storage, pack it with sealed plastic bag or vessel and
then place it in the refrigerator, storage time is at most ten days. As bread made by
ourselves does not add preservative, generally storage time is no longer than that for bread
in market.

SPECIAL INTRODUCTION

1. For Quick breads

Quick breads are made with baking powder or baking soda that is activated by moisture
and heat. For perfect quick breads, it is suggested that all liquid should be placed in the
bottom of the bread pan, and dry ingredients should be placed on top. During the initial
mixing of quick bread, dry ingredients may collect in the corners of the pan. It is necessary
to help machine mixing to avoid flour clumps.

2. About Ultra fast program

The bread maker can bake loaf within 1 hour 28 minutes with rapid program. Please note
that it should be hot water of 48—50, you must use a cooking thermometer to measure
the temperature. The influence of 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. The fungus in the yeast will be killed before rising, which also
will affect the baking performance.

CLEANING AND MAINTENANCE

Disconnect the machine from the power outlet and let it cool down before cleaning,

1. Bread pan: remove the bread pan by turning it in anti-clockwise, then pulling the handle
to remove it, wipe inside and outside of pan with a damp clothes, do not use any sharp or
abrasive agents for the consideration of protecting the non-stick coating. The pan must be
dried completely before installing.

Note: Insert the bread pan and turning it in clockwise until it fixed in correct position. If it
cannot be inserted, adjust the pan lightly to make it is on the correct position then press it
down.

2. Kneading blade: If the kneading blade is difficult to remove from the bread, use the
hook. Also wipe the blade carefully with a cotton damp cloth. Both the bread pan and
kneading blade are dishwashing safe components.

3. Housing: gently wipe the outer surface of housing with a wet cloth. Do not use any
abrasive cleaner for cleaning, as this would degrade the high polish of the surface. Never
immerse the housing into water for cleaning.

Note: It is suggested not disassembling the lid for cleaning.

4. Before the bread maker is packed for storage, ensure that it has completely cooled down,



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
collapsing after rise. 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 ingredient of making bread.

2. Plain flour

Flour that contains no baking powder, it is applicable for making express bread.

3. Whole-wheat flour

Whole-wheat flour is ground from grain. It contains wheat skin and gluten. Whole-wheat
flour is heavier and more nutrient than common flour. The bread made by whole-wheat
flour is usually small in size. So many recipes usually combine the whole -wheat flour or
bread flour to achieve the best result.

4. Black wheat flour

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

5. Self-rising flour

A type of flour that contains baking powder, it is used for making cakes specially.

6. Corn flour and oatmeal flour

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

7. Sugar

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

8. Yeast

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

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

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

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

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

The ways described below will check whether your yeast is fresh and active.

(1) Pour 1/2 cup warm water (45-500C) into a measuring cup.

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

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

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

9. Salt

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

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

11. Grease, butter and vegetable oil

Grease can make bread soften and delay storage life. Butter should be melted or chopped
to small particles before using.

12. Baking powder

Baking powder is used for rising the Ultra Fast bread and cake. As it does not need rise
time, and it can produce the air, the air will form bubble to soften the texture of bread
utilizing chemical principle.

13. Soda

It is similar with baking powder. It can also used in combination with baking powder.

14. Water and other liquid

Water is essential ingredient for making bread. Generally speaking, water temperature
between 200C and 250C is the best. The water may be replaced with 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, e.g. apple juice,
orange juice, lemon juice and so on.

INGREDIENTS MEASUREMENT

One of important step for making good bread is proper amount of ingredients. It is
strongly suggested that use measuring cup or 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. Dry measurements

Dry measuring must be done by gently spooning ingredients into the measuring cup and
then once filled, leveling off with a knife. Scooping or tapping a measuring cup with more
than is required. This extra amount could affect the balance of the recipe. When measuring
small amounts of dry ingredients, the measuring spoon must be used. Measurements must
be level, not heaped as this small difference could throw out the critical balance of the
recipe.

3. Adding sequence

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



yeast can't press with salt. After the flour has been kneaded for some time and a beep will
prompt 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 delay
function for a long time, never add the perishable ingredients such as eggs, fruit
ingredient.
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Crust is too thick
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Different recipes or
ingredients have great effect
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making cakes or . .
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& bread or cake in bread pan
for about 20 minutes with
cover closed
Specification

Working voltage: 230V
Working frequency: 50 Hz

Power: 650 W
Set

Bread maker............... Ipc
Instruction manual ....1pc
Warranty book .......... 1pc
Package ..1pc

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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‘YBa)kaeMbli IOKyNaTens!

[Moznpasnsiem Bac ¢ mpuoOpereHreM n3aenusi TOProBoil Mapku «Saturny». YBepeHbI, 4To
Hamy w3nenus OynyT BepHBIMH W HaJSKHBIMHM IOMOINHMKaMH B Bamem pomantaem
XO3SHCTBE.

He nooeepzaitme ycmpoiicmeo pe3kum nepenadam memnepamyp. Pesxkaa cmena
memnepamypul (Hanpumep, 6Hecenue yCMPOICMEA ¢ MOPO3a 6 Menioe nomewjenue)
MOdCcem Gbl36amb KOHOCHCAUUIO 611a2U GHYMPU YCIMPOUCMEA U HAPYWUmMb €20
PabomocnocooHocmb npu GKIIOUEHUN. YCMPOUCMEO 00NHCHO OMCHOAMBCA 8 MEN10M
nomvewienuu ne menee 1,5 uacoe.

Be00 ycmpoiicmea 6 3xkcniyamayuro nociie MpaHCROPMUPOSKU HPOU3B00UNLb He paHee,
uem uepes 1,5 uaca nocne enecenus ezo 6 nomeuienue.

OCHOBHBIE MEPBI [TIPEJOCTOPOXHOCTU:

[Ipu ucnonb30BaHNM BIEKTPOOOOPYIOBaHUSI HEOOXOAMMO COONIONATh OCHOBHBIE MEpPBI
MPENO0CTOPOKHOCTH:

1. TIpoyTHTE BCIO UHCTPYKIUIO.

2. Yoenurech, 4TO TEXHUYECKHE XapaKTEPUCTUKH Balllel CETH COBMAAIOT C yKa3aHHBIMU
MIPOU3BOAUTENEM.

3. He ncrionb3yiite X1€00M€4Ky C MOBPEXIEHHBIM HIHYPOM ITUTAHUSI WJIM CETEBOM BHIIKOM,
a TaKke MpH OOHAPYKCHUH HEIMONAJOK WIH NOBpekAcHUN. OOpaTuTech B ONMKaUIIHA
ABTOPU3MPOBAHHBII CEPBUCHBIN IIEHTP IJIsI OCMOTpa WM PEMOHTA.

4. He xacaiitech ropsauux noepxHocreil. Vicnonp3yiite pyuku.

5. Bo wusbexaHue TOpaXKeHHS OJJICKTPHYECKMM TOKOM He TOrpyKaiWTe MIHYD,
HITETICENILHYIO BIJIKY HIIM KOPITyC IIPHOOpa B BOILY WIIH JPYI'YIO KHIKOCTb.

6. OTkIOUNTE YCTPOMCTBO OT CETH, €CIM HE HUCIONIB3yeTe €ro, mepes CMEHOH win
3aMEHOM COCTaBHBIX YaCTEH U YUCTKOM.

7. CHCZ[PITC, 4TOOBI HIHYp NHUTaHUA HE CBUCAJI C Kpasi CTOJIa U HE KaCaJICd OCTPLIX YITIOB U IOpsAYUX
TIOBEPXHOCTEH.

8. Mcnonp3oBaHye JOMOMHUTENBHBIX KOMIIEKTYIOIIMX HE PEKOMEHAYETCS N3rOTOBUTEIEM
npubopa, Tak Kak 3T0 MOXKET IMOBPEIUTH IPHOOP.

9. MauHblil npubop He mMpeaHa3Ha4YeH IS MCIONb30BaHUS JIMIIAMU C OrpaHUYEHHBIMHU
(hM3NYCCKUMHU, YYBCTBUTCIBHBIMU MM YMCTBECHHBIMH CIIOCOOHOCTSIMH, @ TaKXKE JIUIIAMH,
HE MMCIOLIMMHU OIbITa ¥ 3HAHWM, €CIIM OHM HE HaxXOJSTCs MON HaONIOJeHHWEM WIH He
MONYYWIN WHCTPYKIUHM TO WCIOJBb30BAaHHIO TPHOOpa OT JIMIA, OTBETCTBEHHOIO 3a HX
Oe3onacHOCTb. He pekoMeHyeTcst NConb30BaTh MPUOOp eTsM B Bo3pacTe 10 14 ner.).
10. HeoOxomuM TIIATENBHBIN MPUCMOTP, €CITH MPHUOOP UCIIONB3YETCs BO3JIE IETEH.

11. He pa3merraiite xJ1e00MeYKy BOTH3U WM HA Ta30BOM WM NEKTPUUYCCKON IUINTE WK B
HarpeTon TyXOBKe.

12. YUpesBbruaitHas OCTOPOKHOCTh TPeOyeTcs MpH MepeMEeIeHUN NPHOopa, COACPIKaIIero



ropsiaee MacJio WiIH JPYrue TopsYne sKUIKOCTH.
13. He kxacaiiTech Bpalalomumxcst YacTeil MalnHbI B Tipoliecce padboTsl

14. He BxiouaiiTe ycTpoiicTBO 0€3 YCTaHOBJIEHHOM XJeOHOW (hOpMBI, HAIIOTHEHHOMH
UHTPEIUEHTaMU.

15. AXKypaTHO U3BJIEKalTe JIOTOK, HEOpPEeXKHOE OOpaIeHne MOXKET ITOBPEINTH €ro.

16. He wucnome3yiiTe MeTaIMyeckylo (ONBry WIHM JIpyrue MaTepuaybl BHYTPH
XJICOONEYKH, ITO MOXKET CTAaTh IIPUINHOIN KOPOTKOTO 3aMbIKaHHSI.

17. nsa obecrieyeHns HOPMAaJIbHONW BEHTWIALMM W HM30€KaHWS PUCKA BO3HHUKHOBEHHUS
nokapa HHUKOTZA HE HaKpbIBaiiTe XJIeOOMEUKy ITONOTEHIIEM WM JIIOOBIM JPyrum
MaTepuaIoM.

18. [Tpubop ciexyeT BKIIOYATH TOJIBKO B 3a3€MIIEHHYIO PO3ETKY.

19. Crauana noacoeMHUTE IHYP B THE3JI0 MPHUOOpa, 3aTeM TOKIIIOUUTE K ceTh. YToObI
OTKJIIOUNTH, ycraHoBute peryisrtop B nonoxkenne OFF (BBIKJL), 3arem orkiounte OT
CeTH.

20. M3Biekarh NPOTHBEHb W3 XJIeOOMEYHM BO BpEMs BCErO IPOLECCa IPHUIOTOBICHUS
3amnpereHo!

21. He ucnions3yiite npuOOp B LEISIX, HE YKa3aHHBIX B IAHHOW MHCTPYKIMH.

22. He ucnionb3yiite npuOOp BHE MOMEIIECHHS.

23. CoxpaHHTE 3T UHCTPYKIIUU.

TomnbKo [Ist OBITOBOTO IPUMEHCHUS

VCTPOMCTBO IMPUBOPA

Pydka Kpsimka
Kprouox
CmotpoBoe
OKOLIKO \ % MepHas noxka
%f MepHslii crakan

[Tanens &% Tectomeranka
yTIpaBJIEHUS

Kopmyc

IIporuBenn

Ilanens ynpasnenus
(nM3aifH MaHeN! ympaBICHUS MOXKET MEHATBCS 0e3 MPEIBAPUTEIFHOTO YBETOMIICHU)
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Bxirouenue

ITocne moaxmrodueHUs K CETH pas3jacTcs 3BYKOBOW CUTHAJ, Ha AuCIUiee mosiBuTcsa "l
3:00". Touku mexnay u «3» 1 «00» murarot. [Iporpamma o ymonuanuro — «1». YcraHOBKH
o Becy xyeba «2 ¢ynra» (900r) u pexxuma MEDIUM — no ymomn4anuto.

Start/Stop

3amyck M 3aBeplleHne BEIOpaHHOM IPOrpaMMBI JUISl BHITIEKAHHSI.

Jnst Brmodenust nporpamMmbl Haxkmute kKHonky "START/STOP". Ilpu stom paspmacres
KOPOTKMI 3BYKOBOIH CHTHAJI, JJBE TOYKM B HKOHKE II0Ka3a BpPEMEHH OyIyT MUrars,
3aropurcst uHaukarop. Ilocne Bkimrouenus: kHorku "START/STOP" Bce mpyrue KHONKH
CTaHOBSITCS HeaKTUBHBIMU Kpome kHorku "START/STOP".

[ocne Hauana mporeayps! B 1000€ BpeMsl MO)KHO OCTaHOBHTH IPOLIECC MPUTOTOBIICHHS,
HakaB KHONKY "START/STOP".Ilpouecc Oyner NprOCTaHOBIIEH, YCTAHOBKH COXPAHSTHCS
B TaMsTH, a ocraBiieecst Bpemsi Oyner murarh Ha JKK monutope. IloBTopHOE Haxkatue
kuaonkH "START/STOP" B0300HOBUT paboTy XJICOOICUH.

Hdust  ocraHoBKM mporpammbl  Hakumaiite kHonky "START/STOP" B  Tteuenue
NPUOIN3UTENBHO 2 CeKyH/, TOKa 3BYKOBOM CHTHAJ HE TOATBEPIMT, YTO MporpaMma Obuia
BBIKJTIOYEHA.

MEHIO

Hcnone3yercs 171l yCTaHOBKU pa3iMyYHBIX IPOrpaMM, KOTOPbIE U3MEHSIOTCS MPU KaXKIOM
Ha)KaTHM (Ha)kaTHe COMPOBOXKIAETCS KOPOTKUM 3BYKOBBIM CHUTHasioM). [Ipu HenmpepbIBHOM
Hakatuu 12 MeHro OyayT NOSBIATHCS B LukiudeckoM mnopsinke Ha JKK monwmTOpe.
BriGepure xenaemMyro nporpammy.



Onucanue @ynxyuil

1. Basic: BeIMemIMBaHNE TECTa, MOIBEM TECTA, BBITIEKaHHE OOBIYHOTO XJieOa.

2. French: BeIMemmBaHue TecTa, MOABEM TECTA, BBIIEKaHNE C Ooee ITUTENEHBIM CPOKOM
noxbeMa. Xied, WCIEeUeHHBIH TaKUM CIIOCOOOM, OOBIYHO MMEET XPYCTSIIYI0 KOPOUKY
JICTKYIO CTPYKTYPY.

3.Whole wheat: BbpIMeIIMBaHME TecTa, IIOABEM TeCTa, BBINICKaHHE Xjeda ¢
WCIIONBh30BAaHUEM MYKH U3 IIeNbHOTO 3epHa. DyHKIWA ¢ 0oJiee JAIUTENBHBIM ITO0TPEBOM
MO3BOJSIET MYyKe M3 IIEIBHOIO 3€pHa BOMTATh Biary. [Ipm 3TOM HexenaTenbHO
WCTIONB30BaHue (PYHKIMH 33€P’KKU BBITIEKaHNSI.

4. Quick: BrIMEIIMBaHUE TECTA, TIOABEM TECTa U BBHIIIEKAHHUE C MUCIIOIB30BAaHUEM ITUILEBOI
CONBI WJIM Pa3pBIXIIMTENS Ul TecTa. XJieO, UCIICYCHHBIH TaKuM CIocoOoM, OOBIMHO HE
MOJIHUMAETCS 10 OONBIINX Pa3MEpPOB M UMEET IUIOTHYIO CTPYKTYPY.

5. Sweet: BeIMeIIMBaHMe, MTOABEM M BBINIEKAHUE CIIAJIKOTO Xjeba ¢ XpYCTAIIEH KOPOUKOM.
Taxoke MOXXKHO 100aBJISITh HHIPEIUEHTHI ISl BKYCA.

6. Gluten free: BbIMemmMBaHME TecTa, IOABEM TECTa M BBHINEKAHWE W3 MYKH, HeE
conepxanieii Oenka IIF0TeHa.

7. Dessert: BEIMEIIMBaHUE, TIOIBEM U BBIIIEKAaHHE JI€CEPTa.

8.Ultra fast: BrIMeIIMBaHWE, MOJBEM U BBINICKAHWC XJie0a B KOPOTKHU CpoOK. XiieO,
MIPUTOTOBJICHHBI TAaKMM CHOCOOOM OOBIYHO MEHBIIE B pa3Mepe U C Oonee TrpyOoid
CTPYKTypoi

9. Dough: BbIMemmBaHue M MojbeM TecTa Oe3 BhINeKaHWs. [0TOBOE TECTO MCHONB3YHTE
JUISL TIPUTOTOBJIEHHS OYyJI04Y€eK, THIIbI U T.11.

10. Jam: npurorosieHue BapeHbs U JukeMa. [lepen TeM Kak NONOKUTHh (PYKTHI U OBOIIU
B M€Y, UX HY)KHO U3MEJIBUUTb.

11. Cake: BeIMeNIMBaHUE, TOABEM M BBITIEKAHUE TECTA C UCIIOIH30BAHUEM THIIEBON COJBI
WJIN Pa3pbIXJIATENS JJIsl TeCTa.

12. Bake: Tonmpko BhIleKkaHue 0e3 BBIMEIIMBAaHHSA M HOIbeMa. Takke HCIIONb3YeTcs s
YBEIMYEHUS CPOKA BHITTEKAHUSL.

Color

Beibop mnBera xopouku: LIGHT (cernas), MEDIUM (cpemusis), DARK (pymsHas).
Haxmure 3Ty KHOTIKY, 4TOOBI BEIOpATh KEJIAeMbIA pe3ylbTar.

Loaf

Haxxmute jyis BeIOOpa pasmepa Oyxanku xiyieba: 1,5 dynra (750 r) wim 2 dynra (900 r).
Korna BbI BeIOEpUTE HEOOXOAMMBIN Bec, OH oroOpasutcst Ha JKK monuTope.

[TomuuTe, pasmep xieba BiIuseT Ha oOliee BpeMsl IIPUTOTOBJICHUs. DTa KHOIMKA BKIIOYAaeT
tonbko cienytomue ¢pynkuuu: BASIC, FRENCH, WHOLE WHEAT, SWEET, GLUTEN
FREE u ULTRA-FAST.

Time

OYHKUIMSA 3AAEPXKKU ITPUTOTOBJIEHU A

Ucnonb3yiite kHOMKK «Bpems +» u «Bpemst —» 11l yCTaHOBKH JKEIaeMOro BPEMEHHU
OKOHYaHMs BbINIEKaHWsA. MakcumanbHoe Bpems 3aaepkku 13 wacoB. IlomHHTE, 4TO
BpeMsl 33/IEPXKKH JTOJDKHO BKIIIOYAaTh BpeMs BBINIEKaHUs. TakuM 00pa3oM, 1O OKOHYaHHUIO
BpEMEHH 33/1epKKU BbI momy4nTe cBeXUil ropsiamii xieo.

laru yctaHoBKH (DYHKIMHU 33/I€PXKKH MPUTOTOBIIEHUS CICAYIOIIHE:

1) Bribepure nporpaMMy IpUTOTOBICHHS, IIBET KOPOUKH U pazMep OyxaHKH xJie0a.

2) YcraHOBHUTE BpeMsl 33/IepXKKH HakaTneM KHONKH «Bpemst +». OnHOKpaTHOE Ha)kaTHe
KHONKU «Bpems +» MO3BONSET OTNOXKUTH BpeMsl OKOHYAHMS HpUroToBineHus Ha 10
MUHYT. UTOOBI OBICTPO YBEIMYHUTH BpEMs 33JEPXKKH TPUTOTOBICHHS, HAKMHUTE U
ynepxwuBaiite kHonky «Bpems +». Ecmum Bel mpeBbicrim HEoOXOOMMBIA TIOKa3arTelb
BPEMEHU, OTKOPPEKTUPYNTE €ro, HaXxnMas KHOIKY «Bpems —».

Hampumep: ceftuac 20 gacoB 30 MHHYT, €ciiii Bbl XOTHTE IOJXYYUTH TOTOBBIH Xyied K 7
yacaMm yTpa, K npuMepy, yepe3 10 gacoB 30 MuHyT, BEIOEpHTE IPOrpaMMYy, IBET KOPOUKH,
pasmep xineba n Haxkmure BPEM S+ i BPEMSI - noka Ha nucruiee He mosButes 10:30
(Bpemst 3anepxkn). 3atem Hakmure KHONKy CTAPT/CTOII anst BKIIOYEHHS IPOrPaMMBIL.
Ha skpane Oymer oroOpakaThCsi OocTaBIleecs BpeMsl 10 OKOHYaHUsI mporpammsbl. K 7
yacaM y Bac OyneT cBexuil ropsianii xyied. Xied aBToMaTHIeCKH MOA0TrPEBACTCS B TEUCHUE
OJIHOT'0 Yaca IMOCJIe 3aBEPIIEHHS BBITIEKAHUS.

[Mpumeuanue: nporpammel ULTRA FAST n JAM He nmMeror GyHKIMi 3a1epKKH.
IToxanylicta, HOMHUTE O TOM, YTO MaKCUMaJIbHOE BpeMs 3aJEp>KKH - 13 yacos.
BuumManue: npu 3aziepiKKe BBINEKaHUSI HE HCIONB3YHTE OBICTPOIOPTSIINECS MPOLYKTHI,
TaKue Kak sila, HeJIbHOe MOJIOKO, (PPYKTHI, OBOILH U T.1I.

ABTOMATHUYECKUI TTOJOI'PEB

Xnebd aBTOMaTHYECKH IIO[JOTPEBAeTCS B TEYEHHE OJHOrO0 4Yaca IOCie 3aBepIIeHUs
BbINIeKaHUst. Bo Bpemst aBTOIOIOTpEBa, €ClIn BbI 3aXOTUTE U3BJIEYD XJI€0, HAKMHUTE KHOIKY
START/STOP, uTOOBI OTKITIOUUTH IPOrpamMMy.

IMAMSTH

Ecnu BO BpemMsi NpPUTOTOBICHMS TPOMAfeT  3JIEKTPUYECTBO, aBTOMATHYECKOE
NPUTOTOBJICHWE TPOAOKNUTCS depe3 10 MuHyT, naxe Oe3 HakaTusi KHOIKH
“START/STOP”. Ecnu osnekrpudectBa Her Oombmie 10 MuHYT, XyieOoneub HYXHO
BKJIIOYHUTH camocToaTeNnbHO. Ho ecnu Tecto B mporecce 3aMelIMBaHus, HY)KHO HaXaTh
kHONKY “START/STOP” nns 3amycka mporpaMMBbI ¢ Havama.

YCJIOBIA AJIS1 HOPMAJIBHOI'O ®YHKIMOHNUPOBAHN S

Xnebomeub MOXKET padoTaTh MpPU Pa3IMYHBIX TEMIIEparypax, OJHAKO TPH HU3KOH
TEMIlepaType TECTO MOXET MOAHATHCS HE TaK XOPOLIO, YTO TOBJMSIET HAa €ro pasmep u
CTPYKTYpy. PexoMennyemas Temneparypa nomenieHus ot +15° no +34°.

NPEAVIIPEAUTEJIbHA S UHAUKALIA:

1. Ecnu nocne 3amycka nporpamMmmbl Ha uciuiee oroopaxkaercst "H:HH", aTo o3nauaert, uro
TeMIlepaTypa BHYTPH CIIMIIIKOM BBICOKa M IIPOrpaMMa JIOJKHA ObITh OCTaHOBJICHA.
HeMmemieHHO oTKIIIOYMTE TPUOOP OT CETH, OTKPOWTE KPBILIKY U JaiTe Xiedoneyu
TIOJTHOCTBIO OCTHITH TIEPE/l HOBTOPHBIM UCIIONb30BaHueM. Ecnu nocie 3amycka
nporpamMMebl Ha Jiuciuiee oroopaxaercs “LLL”, 3To o3HavaeT, 4yTo Temmneparypa BHYTpH
cimikoM HusKas. Mcnone3yiiTe npubop B momenieHun ¢ Oonee BHICOKOW TeMIEpaTypOoi.
2. Ecnn nocne Haxkatust kHorku START/STOP na nmucruiee orobpakaercss "E:EQ" wnum
“E:E1”, 9TO O3HauaeT, 4TO JaTYMK TEeMIlepaTypbl HE YCTAHOBJEH JODKHBIM 00pa3oM.
OOparurech B aBTOPH3MPOBAHHBIA CEPBUCHBIN LIEHTP JJIsl BBIABICHUSI HEMNOMAJIKHd M ee



YCTpaHEHUsI.
Ilepen nepBBIM UCHONB30BaHHEM
1. TlpoBepbTe HaIMYKE U HETOCTHOCTD BCEX KOMIUIEKTYIOIMX JieTajiel mpuoopa.
2. TlpomsBeante ouncTKy npudopa cornmacHo rase «Y XO 11 OUNCTKA»
3. Bxuirounte nporpammy «BAKE» (BbIekaHue) u nporpeBaiite 6€3 HHIPEANEHTOB
B TeueHne 10 munyT. ITocrne Toro, kak MprOOpP OCTHIHET, TIOBTOPUTE OYHCTKY.
4. Beicymmre Bce 371€MEHTHI M COOepuTe, TPHOOp TOTOB K 3KCIUTyaTaIuy.

MMPUTOTOBJIEHUE XJIEBA

1. BcraBbTe MIPOTHBEHb U MPOKPYTUTE IO YACOBOW CTPEINIKE JO MOSIBICHUS IIETUKA.
YcraHOBHTE TeCTOMEIIANKY B Beaylue Banbl. [IpoBepHUTE 10 4acoBO CTpelke
qo menuka. Ilepen ycTaHOBKOW TeCTOMEUIANIKM PEKOMEHAYETCS 3alolHUTh
OTBEPCTUSI MaprapuHOM WM JIPYTHUM KHPOM, 3TO TO3BOIUT CHU3UTH YPOBEHb
MIPUIIUIAHUS TE€CTa K JIONACTIM TECTOMEIIAIKH.

2. JlobaBbTe WHIpEIUEHTHl B TNPOTHBEHb, NPHICpPKUBasich perenta. OObIYHO, B
MIEpBYIO OuYepelb, 3IMBACTCS BOJA WJIM KHUIKOCTb, 3aTeM JOOaBisercs caxap,
CONb W MyKa, B KOHIE J00aBISIOTCA APOXKH WINM pa3phIXiuTenas. [lpu
U3rOTOBIEHMM xJieba U3 3epHa TIpyOooro ImoMojla WM pikaHOro Xxijeda,
PEKOMEHyeTCsl H3MEHUTh IIOpSAOK J00aBIICHHMS WHTPEAMEHTOB: CHadasia
Jn00aBeTE CyXue JPOXKKH W MYKY, W, B TIOCIEIHIOI0 OdYepelb, >KUAKOCTb, UL
MOY4€HUS JIYUIIEero pe3ylsTaTa CMEIIUBAHHUS.

Opoxesn munu coga
Cyxve WHrpeaueHTsl

Boga unv ®uakocTe

3. Cnpenaiite naybpiieM HeOONbIIOE YITyOJIeHHE B MyKE C OTHOM CTOPOHBI U I003aBETE
Tyna apoxokd. CieanTe 3a TeM, YTOOBI IPOXOKH HE CMEIAIUCh C KHUIKOCTHIO HITU
COJBIO.

3aKpoiTe KPBIIIKY U HOAKITIOUUTE HIHYP MUTAHHUS K CETH.

Haxxmure kaonnky MENU, aist BEIOOpa KenaeMoi mporpamMMel.

Haxxmure kaonnky COLOR a5t BEIOOpa 11BETa KOPOUKH.

Haxxmure kHonky LOAF nyist BBIOOpa KemaeMoro pasmepa.

YcraHoBuTe Bpemsl 3a/iepKKH HakarneM KHonkd Time+ wmm Time -. OToT miar

MOYKHO TIPOITYCTHTB, €CJIM BBl XOTUTE Ha4aTh pa0oTy Xj1e0oneyr HeMeIEHHO.

9. Haxwmure n ynepxuaiite knonky START/STOP okono nByx cexkyHa Iuis Hadaia
paboTHL.

10. IIpouecc npurorosnenus no nporpammam BASIC, WHOLE WHEAT, FRENCH,
QUICK, SWEET, GLUTEN FREE, ULTRA-FAST u CAKE conpoBoxmaercst
JUIMHHBIM 3BYKOBBIM CHTHAJIOM, 3TO TOBOPUT O HEOOXOIWMOCTH JI00aBJICHHS
uHrpeaneHToB. OTKpOiTE KpPBILKY W 3arpy3ure HHIrpequeHThl. Bo Bpewms
BBINIEKAHUsI BO3MOXEH BBIXOJ Mapa dYepe3 BEHTWIALMOHHBIE OTBEPCTHA, 3TO
HOpPMaJIbHO. | KOpOTKMI 3BYKOBOW CHI'Hal cOOOLIMT 00 OKOHYaHHMHM Mpolecca

RN

BBITICKAaHMS.

11. Haxumaiite n ynepxuBaiite kHOnky START/STOP okonmo 2 cekyHn, 49ToOBI
OCTaHOBHTS TIPOIIECC U BBIHYTH XJ1€0. OTKpoiiTe KphImKy. Vcronb3ys MpuxBaTKH,
MPOKPYTHTE MPOTUBEHb MPOTHUB YACOBOHM CTPEJIKM W aKKypaTHO BBIHBTE €r0 U3
xJeborneuu.

BHuMaHue: TOMHHUTE O TOM, YTO MPOTHUBEHB U XJIeO MOTYT OBITh OY€Hb TOPSYUMH, OyIbTe
OCTOPOXXHBI 1 BCET/Ia UCTIONB3YHTE MTPUXBATKH.

12. Tlpu momoIy JIOATKK aKKypaTHO OTAENUTE Kpas Xjieda oT MPOTHUBHSL.

13. TlepeBepHUTE NMPOTHBEHH BBEPX JHOM HaJ YHCTOH MOBEPXHOCTBHIO M aKKypaTHO
BCTPSIXHUTE JUTS U3BJICUCHUS XJieOa.

14. AxkypaTHO H3BJIEKUTE XJIeO U oXJaxkaaiTe B TeueHne 20 MUHYT.

15. Ecnu B MOMEHT 3aBepIICHHUS BHIIIEKAHUS Bbl OTCYTCTBYETE B TIOMEILCHUH WU HE
6buta Haxkara kHorka START/STOP, xi1e6 Oyner aBTOMarnuecku MOIOTPEBaThCs
B TeyeHue | daca. [To okoH4aHHMIO aBTOMONOrpEBa, BbI yciubluuTe 10 3BYKOBBIX
CHUTHAJIOB.

16. OrkiarouaiiTe MIHYp MHUTAHHUS OT CETH, €CJIM HE HCIOJb3yeTe ammapar JoiIroe
BpeMsI.

Buumanue: nepex Hape3aHueM Xjie0a, OTAEIUTE JIONACTh TECTOMEINANKH OT Xjeba mpu
MIOMOIIM KpIOoYKa (BXOIMT B KOMIUIEKT). He oraensiiTe nomacTs pykamu, NMOMHHTE, YTO
TeMITepaTypa CIUIIKOM BBICOKA.

[Ipumeyanue: eciau BBl He Jl0enu XJieO, PEKOMEHIYeTCs XpaHWTh €ro B 3aredaTaHHOM
MIOJIMATUIICHOBOM TIAKeTe WIH XJIeOHHUIEe. Xi1e0 MOKHO XpPaHUTh TPH JHS TMPH KOMHATHOM
Temrieparype. Ecii ero Hy)kHO XpaHHTh JOJIbIIE, YIIAKYHTE €ro B MONUITUIICHOBBIN TTaKeT
WM XJIEOHUITY W MOJNIOXKUTE B XONONWILHUK. CpOK XpaHeHUs B XOIOIMIbHHUKE — He Oonee
10 gueit. Jlomaniauii x1e0 He CONEPKUT KOHCEPBAHTOB, TIO3TOMY OOBIYHO CPOK XpaHEHHS
JUIsl HEero He OonbIe yeM sl xiie0a, KyIiIeHHOTO B MarasuHe.

[TOJIE3BHA AL THOOPMAIIA

BLICTpOC BBITIICKAHUEC

HpI/I BBIMIEKAHMK XJIe0a YCKOPCHHBIM CII0co00oM MNpUMCHAIOTCA TIMUIICBAass Ccoda U
Pa3pbIXJIUTEIIb, AKTUBUPYEMBIC KUIAKOCTHIO U BBICOKOM TeMnepaTypoiz'I. ]IJ'IH YIIy4YIICHU s
BKYCOBBIX Ka4€CTB PCKOMCHAYCTCA 3arpyxarb JXUIAKOCTb Ha JHO MPOTHUBHSA, a CbITYy4YHC
HHI'PCAUCHTBI CBEPXY, T.K. IPpH MNCPBOHAYAJIBHOM BbIMCHIMBAHUM TECTAa CbIIIYYHC
HWHI'PCAUCHTBI MOT'YT IIOXO PasMCHIATLCA U OCTAThCA B YI'OJIKax IPOTUBHAL. B stom cjy4dyae
OTACIIUTEC ChIITYUYUC UHI'PCAUCHTHI OT CTCHOK ITPU IMOMOIIHW IIIAaTCIIA.

YckopeHHOE BhITIEKaHHE

[Tpu OMOIIM YCKOPEHHOTO BBITICKAHUS BHI MOXKETE IPUTOTOBHUTH XJICO B TCUCHUE OHOIO
yaca ¥ 28 MHHYT, TIpH 3TOM OH OyJIeT MMETh OoJlice TUIOTHYIO CTPYKTYpy. [lomMHHUTE, 9TO
BOMa, J100aBisieMas B TECTO, JODKHA HWMETh Temmeparypy or 48°C  mo 50°C,
UCIIONB3YWTE TEPMOMETD JUIS HM3MEPEHHs] TeMIepaTypbl BOIBI, 3TO OYCHb BaXKHO IS
MOJYYCHUS XOPOIIero TecTa. Boma HHM3KOW TeMIeparypbl MOXET CTaTh HPUYUHON
HEJIOCTATOYHOIO TIOABEMa TECTa, BONA CIUIIKOM BBICOKOW TEMIIEPATyphl MOXKET
YHUITOKUTH IPOXOKH, UTO TAKXKE MOBJIHSET Ha MOIBEM TECTa.



OUNCTKA U YXO/[

[epen ouncTKON OTKITFOIUTE IPUOOP OT CETH U TANTE €My OCTHITh.

1. TIporuBens: YTOOBI M3BJIEYH MPOTHBEHB, MPOKPYTHTE €0 MPOTHB YaCOBOH CTPEIKU U
BEIHETE 3a pydKy. [IpoTpuTe mpoTHBEHh BHYTPH M CHAPYXKH MPH ITOMOIIN MSATKOH TKaHH.
He wucmomesyiite mns mporupaHus TpyOble W aOpa3WBHBIC MaTepHaNbl, YTOOBI HE
MOBPEIUTh AHTHUIIPUTapHOE TMOKphITHE. [lOMHOCTBHIO BBICYIIMTE MPOTUBEHb MEPEN
YCTaHOBKOH.

[Ipumeuanue: BcraBsre MPOTUBEHH W MPOKPYTUTE MO YACOBOM CTPENKE 10 MOSBICHUS
IeJTYKa. YCTAaHOBUTE TECTOMEIIATKY B BeAyIlKe Baybl. [IpOBEpHUTE 1O 4aCOBOW CTpEIKe
JIO TTOSIBJICHUS IIIETUKA.

2. TectoMemianka: €CJiM y BaC BOHHMKJIM TPYIHOCTH NPU U3BJICUEHUM TECTOMEIIATIKUA U3
Bajla, UCHONb3YHUTE KprouoK. [IporpuTre mnpu NOMOIIM MSTKOM BIIaXXHOW TKaHHU.
TecTomenianka U NPOTUBEHb IPEIHA3HAUYEHBI JJIsl MBIThS B TOCYIOMOEUHON MalI1HE.

3. Koprryc: akkypaTHO HMpOTPUTE KOPIYC BIAXKHOW TKaHBIO. He ucrmons3yiite abpa3uBHEIC
MaTepuaibl, YTOOBI HEe TIOBPESIUTh OKphITHE. He morpy:xaiiTe KopIyc B BOAY.
[Mpumedanue: He pexoMeHIyeTcs pa30uparh KPBIIIKY IS YHCTKH.

4. Tlepen Tem Kak coOparh XJeOOle4yb Ha COXpaHEHHE, yOeIUTech, YTO OHA MOIHOCTHIO
BBICOXJIA U OCTBUIA, HAXOJUTCS] B YUCTOM COCTOSIHUM, U KPBIIIKA 3aKphITa.

NHOOPMAILIMSA Ob MHI'PEAMEHTAX

1. Myxka st xneba

Myka ams xyeba MMeeT BBICOKOE CONlepXKaHue KICHKOBHHBI (Takke Ha3bIBaETCS MYKOH C
BBICOKMM COZlep)KaHHEeM KIICWKOBHHBI M OENKOB), 00JagaeT BBICOKOH AIaCTHYHOCTBHIO.
Myxka c Goiiee BBICOKMM COIEp>KaHHEM KIIEHKOBHHBI ITO3BOJISIET BHINEKATh XJIeO OOIbIIOro
pa3mepa. Myka sBisieTcs HanOosee BaKHBIM HHTPEANEHTOM ISl TIPUTOTOBJIEHUS XJie0a.

2. O0ObIYHasI MyKa

[omyyaercst myreM CMeNIMBaHMS TIIATENBHO OTOOPAHHBIX TBEPABIX M MSTKHX COPTOB
TIIEHUIBI, MCHONB3YeTCs Ul OBICTPOro BBHINEKaHWS Xjeda M IPUTOTOBJICHUS KEKCOB
(TopToOB).

3. Myka U3 IeNbHOro 3epHa

MyKa U3 1eIBHOTO 3€pHA COJIEPXKUT OOIIbIIIe KISHKOBHHBI M TUTATEIBHBIX BEIIECTB. XJIe0,
MIPUTOTOBJICHHBI M3 TaKOHM MYyKHM OOBIMHO HEOOJbIIMX pa3MepoB. MHOrMe penentsl
Ipe/yIaraloT CMelBaHue OOBIYHON MYKH M3 LIEIBHOTO 3€pHa JUIS JOCTIDKCHUS JIYYIIero
pe3y/bTara BhIICKaHMSI.

4. Myxka rpybdoro nomorna

Myka rpyboro momona Io CTPYKTYpe HallOMHHaeT MYyKy W3 LelbHOro 3epHa. Jlis
JOCTIKEHHUSI HOPMAJIBHOTO TMOABEMa TecTa HEOOXOIMMO KOMOWMHMPOBAaTh MYKY IpyOOro
TIOMOJIa C MYKO# st Xyieba.

5. CamomnogHUMaroasica Myka

DTOT BUA MYKH, C COEPKAHUEM Pa3pBIXIIUTENS JUIsl TECTa, UCTIONb3YETCsl B OCHOBHOM JUISI
TIPUTOTOBJIEHHST TOPTOB.

6. Kykypy3Hasi u oBcsiHasi MyKka

Kykypy3Hyto 1 OBCSHYIO MYKY IOJY4alOT U3 MOMOJIA KYKypy3bl H OBCa COOTBETCTBEHHO.
Hcnonb3yercs Ui yCUIeHUs] BKYCOBBIX KauecTB Xj1e0a u3 MyKH Tpyooro rmomona.

7. Caxap

Caxap siBisieTcsl BaXKHbIM KOMITOHEHTOM [Tl MPUAAHUS IPOAYKTY CIAJKOrO BKyca U LIBETA.
Taxke OH OYCHb BaXKCH JIIST OPOXKEHUS MPOXOKEH Kak MHUTATEIHHOrO BemecTBa. Hanbomee
pacmnpocTpaHeH Oelnblii caxap, peke HCIONb3YIOTCS KOPUYHEBBIM caxXap WIH caxapHas
myapa.

8. Apoxoku

Jpoxokn BEIpaOaTHIBAIOT YINICKUCIBIA Ta3, MPUIaBas TECTY 00bEM H PHIXJIIOCTb, TPH ITOM
Uit Ooree OBICTPOro OpOKEHUS IPOXOKEH HEOoOXOIMM YIJIEBOI B caxape M MyKa Kak
MNHUTaTEIbLHOE BEIISCTBO.

1 yaiiHass JOXXKa AKTUBHBIX CYHMIEHBIX IPOXOKEH = ¥4 YallHBIX JIOKKH PacTBOPUMBIX

JpOXOKen
1,5 uyallHBIX JOXKEK aKTHUBHBIX CYIIEHBIX Apoxokell = 1 ualiHas JOXKKa PacTBOPHUMBIX
JIpOXOKEN
2 4YaWHBIX JOKKH aKTUBHBIX CYIIEHBIX Apoyoked = 1.5 yailHble JIOKKH pacTBOPUMBIX
JpOAOKEN

XpaHUTh IPOACKH CIIENyeT B XOJNOAWIBHHKE, HE IO/IBEPraTh BO3/ICHCTBHIO BBICOKOH
Temrieparypsl. Ilepen ymorpebiaeHueM NpOBEpETE CPOK TOTHOCTH M CPOK XpaHEHHMS.
HcriopueHHBIE IPOXOKH Yallle BCEro CTAHOBSITCS IPUYUHON HE MOIHSBILIETOCS TECTa.
OmnpezneneHue TOAHOCTH JIPOXOKEH:

1). 3aneiiTe B eMKOCTh Y2 cTakaHa Terwioi Bomkl (45°-50°)

2). JlobaBbTe | 4YaiiHyIO JIOKKY caxapa B CTakaH M pasMeliaiite, cBepxy nobaBere 2
YalHbIE JTOXKKHU IPOXOKEH

3). OcTaBbTe MEpHBIH cTakaH B TeruioM Mecte Ha 10 muHyT. He B36anThIBaliTe BOAY.

4). IpoxoKu JOMKHBI BCTIGHUTHCS. U YBEITMUUTHCS B pa3Mepe, €CIi 3TOro He IMpOU30IILIO,
JPOXOKH HE TIPUTOHBI ISl YIIOTPEOIeH s

9. Conb

Conp siBsieTCsl BaKHOM BKYCOBOW JTOOABKOHM, a TaK)Ke HEOOXOAWMBIM KOMITOHEHTOM ISt
o0pa3oBaHusl KOPOUKH. OIHAKO CONb MOXKET IUIOXO BIIMATH Ha MPOLIECC MOABEMA APOXKIKEH.
He ucnone3yiite od4eHp MHOTO conu. Bl MoXkeTe coBceM OTKa3aThbCs OT UCHOIb30BAHUA
CoJIW, TOTza Bal xJied OyaeT 3HaYUTENBHO OOIbINE B pa3Mepe.

10. Aitna

Sitna nenaror x1e0 NUTATENBFHBIM M OONBIIMM B pa3Mmepe, NpHaaroT ocodbiid Bkyc. [Ipu
UCIIOIb30BaHUH, HY>)KHO OUUCTHUTD SIHIIA OT CKOPJIYIIBI U pa3MeliaTh.

11. XKup, cIMBOYHOE M paCTUTENBLHOE Macio

Kup npunaer xiae0y MATKOCTh U IO3BOJISIET MPOUIUTH CPOK XpaHeHus. CIIMBOYHOE Maciio,
niepes] 100aBJIEHNEM B TECTO, CIIEyeT PACTONUTh WIN Hape3aTh MaJICHbKUMH KyCOUKaMHU.
12. Pa3peixnurens ajs Tecta

Paspeixnurenp Ui Tecta OOBIYHO MCHONB3YeTCS JUIs IPUTOTOBJICHUS XJeba TI0
yckopennoit nporpamme (Ultra Fast).

13. TIumesas cona

Hmeer Te sxe QyHKIMH, YTO U Pa3phIXJIUTENb IS TecTa. MOXKET UCTIONb30BaThCS BMECTE C
Ppa3phIXIIUTENEM JUIs TeCTa.

14. Bona u npyrue »uaKkocTu

Bona sBisiercs HeoOXOAMMBIM KOMITOHEHTOM IJIsi M3roTOBJIeHHs xieba. HauGonee



ONTUMAaJIbHASL TEMIIepaTypa BOABI JUIsl MpHUroToBieHus Tecra 20°-25°. Bomy MOXHO
3aMEHUTH CBEXXHMM WJIM PACTBOPUMBIM MOJIOKOM. B HEKOTOpBIX perentax HCIIONb3YIOTCS
(pyKTOBBIE COKH (SI0JI0YHBIN, aNleIbCHHOBBIN, TMMOHHBIHN U JIp.)

MEPA UHT'PEJJUEHTOB

BaxxHo cTporo mpuaepKHMBAaTHCS MEphl HHITPEAUEHTOB, YKAa3aHHOM B  peLeNTe.
Ucnonp3yiiTe MepHBIN CTaKaH U MEPHYIO JIOKKY.

1. B3BemuBaHue KUAKOCTEN

Bony, cBexee U cyxoe MOJOKO MEPSIOT MEPHBIMU cTakaHamH. [locie B3BelIMBaHUS
KYXOHHOT'O JKHMpa, TIIATETLHO BBIMOMTE MEPHBIN CTaKaH.

2. B3BelnBaHue CyXuX MOPOIIKOB.

Cyxue nopoKH JOIKHBI COXPAHSATHCS B PHIXJIOM COCTOSHUU. {7151 TOUHOrO B3BEIIMBAHUS
CIVIaJIbTe MOPOLIOK B CTakaHe JionaTkod. Upe3amepHOoe KOIMYECTBO MOKET MOBIUSATH Ha
Oamanc perenta. [Ipy W3MEpPEHUHM CYXWUX HMHTPSIUCHTOB B HEOONBIIOM KOJIUYCCTBE,
HCIOJIB3YITE MEPHYIO KPYXKKY.

3. INopsimok noOaBiIeHNs UHIPEIUCHTOB.

[Mopsmok m00aBICHUS HWHIPEAMCHTOB CIICAYIOIIMH:  JKUIKOCTH, S, COIb, CYyXO€
MoJIoko U T.A. He 3amauuBaiite BClo MyKy B Bojae. JpOXiKH MOXKHO KJIaCTh TOIBKO Ha
CYXyIO MTOBEpXHOCTh. He mo0aBmsiiTe B Mpoxoku conb. Tlociie Toro kak TecTo 3aMECcHUTCs,
CUTHAJI OMTOBECTUT BAC O TOM, YTO MOXHO N00aBNIATh PpyKThL. Eciu BBl paHbIe BpeMeHH
n00aBHUTE (PPYKTHI, BBHINICYKA MOXKET MOTEPATh apOMaT IOCIE JONATOr0 MepeMEITUBAHMS.

BBIMCIIIAHBbI,
IIJI0X0€
BBITIICKAHUC

nporpamma
BBITICKAHUS

He orkpbIBaiiTe KpbIIIKY
IIPH NOCIETHEM MOABEME.

2. ITo okoHuaHHMN
paboThI IBET
KOPOYKH He
KOPUYHEBBII

3. CompoTruBiieHue
TIPY CMEIITBAHUHT
CJIATIIKOM BEJIFKO

BeiabTE IPOTHBEHD 1
BKJIIOUHTE XJI€OOIEeUb, €CIIH
npobseMa He MCUE3HET,
oOparurech B
ABTOPU3UPOBAHHBII
CEpBUCHBIN LIEHTP.

Muranue JucIuiest
“H:HH” nocne
HAaKATUS] KHOITKU
“start/stop”

CaMIIKOM BBICOKAsI
TeMIepaTypa
BHYTPH XJie0oredn

Haxxmure kHONIKY
“start/stop”, OTKITIOUUTE
IIHYP MUTAHUsI, BEIHETE
MPOTHUBCHB, JaiiTe
XJICOOTICYH OCTHITh

CrbllieH mym
paboraromiero
MOTOpa, HO TECTO
HE BBIMEIINBACTCS

Henpasunsao
YCTaHOBIIEH
MPOTHBEHb,
CJIMIIKOM MHOTO
TecTa

IIpoBeprre MpaBUIBHOCTD
YCTaHOBKH NPOTHUBHS.
IIpoBeprTe KOTHYECTBO
HUHIPEJUEHTOB COITIACHO
peLenty.

Xneb CIHIIKOM
OOJIBILIOrO
pasmepa

Wznumnee
KOJIMYECTBO
JIpOXCKEH, BOZIBI
WA MYKH.
CiuILKOM BBICOKAs
TeMIeparypa B
MOMEIEHUH

VYMeHBbIIUTE KOTHYECTBO
COINIACHO PCUCITY

X11e6 MaJIEeHbKOro
pasmepa Ui He
[IOHSJICS

Her npoxoxeit, nnu
HEIOCTATOUHOE
KOJINY€ECTBO.
Hpoxoxu yrpatunn
aKTUBHOCTb U3-3a
CJIMIIIKOM BBICOKOI
TEMIIepaTypbl BOJIBI,
CMEUIMBaHMUS C
COJIBIO MJIM U3-3a
HU3KOI
TEeMIIepaTyphl B

[IpoBeprTe KOTUUECTBO
JIPOXOKER M UX TOJTHOCTb.
VBenuubTe TeMIeparypy B
MTOMEIIECHUH.

Ucnonb3ys  (GyHKIMIO 3aJepKKH BBINIEKAHUs, HE HCIIONb3YHTE INPOAYKTHI, KOTOpHIE
OBICTPO MOPTATCA, TAKME  KaK SIHIA, PPYKTHL.
YCTPAHEHME HETIOJIAIOK
No. | IIpobnema [Ipuunna Meron ycTpaHeHus
Beinenenue npiva | Ha HarpeBarensHoMm | Brikimtouure xieboreds u
u3 9JIEMEHTE €CTh MIPOYHCTHUTE
1 BEHTWJISIIMOHHOTO | YaCTHYKH NHIIEBBIX | HarpeBaTeNbHBIA AJIEMEHT,
OTBEpCTHS B TIPOIYKTOB, KHP OyIbTe OCTOPOXKHBI -
nporecce WJIN pacTUTEIFHOE TIOMHHUTE O BBHICOKOH
BBINEKAHUSI Maclio TeMIieparype.
Xed HaxommiIcs B .
Hwxnsis kopouka Beinumaiite xi1e6 u3
nporecce
2 xJie0a CIIMIIKOM NPOTHBHS Cpa3y Mocie
MOZI0TPEBA JONT0e
TONCTAas BBITICKAHUSI
BpeMsi
[Mocne Toro kak xyed ObuT
TpynHocTu npu Tecromeranka BBIHYT, 3aJIeiiTe NPOTHUBEHb
3 TIONBITKE BBIHYTh | TUIOTHO TIPHUJIETaeT K | ropsideil BOIOi U OCTaBbTe
xJ1e0 U3 MPOTUBHA | MPOTHBHIO Ha 10 MHHYT, XOpOIIO
npoMoiite
4 KommoneHTsI 1. Beibpana Bri6epuTe KOPPEKTHYIO
TLIOXO HEKOppPEKTHas nporpaMmy

IIOMEICHUH.
CIIHIIKOM MHOTO
Hznumnee
TecTa, KOTOPOe He VYMEeHBIINTE KOTHYECTBO
KOJIMYECTBO
yMeIaeTcs B SKUIKOCTH
SKUIKOCTH

IPOTHUBHE




1. HemocraTouHo
IUTOTHAS MyKa JIIs
nogbeMa

HUcnons3yiite MyKy 1ist
x1eba

2. 3numnae
BBICOKAsI CKOPOCTh

IIpocenanue noabeMa Apoxokel, | Mcnone3yiiTe aApoxoku Ipu
10 | Ttecra BHyTpHU WU CITUILKOM KOMHATHOW TemmepaType
xyreba BEBICOKast
TeMIeparypa
3. Brnaxxnoe unu
CJIMIIKOM MSTKOE CrnenyiiTe pekoMeHIauusM
TECTO U3-3a B pelenTe
M30BITKA BOIBI
1. M30BITOK MYKH ‘YMeHbIIUTE KOINYECTBO
WJIM HEAOCTATOK MYKH WM YBEITUYBTEC
BOJIBI KOJIMYECTBO BOJIbI
11 | Tsaxenoe Tecto A A
2. N36bITOK YMEHBIINTE KOJTUUYECTBO
(GPYKTOB WU MyKH | (DPYKTOB U YBEIIUYBTE
13 LEJIBHOTO 3€pHA | KOJTMYECTBO APOATKEH
1. VI30b1TOK BOZIBI Crnenure 3a KONIU4YECTBOM
WJTU IPOXOKEH, HMHTPEITUEHTOB COIIaCHO
D Xed nonsIi OTCYTCTBHE COIHI penenty
BHYTpPHU 2. Bona cnukom .
. Crnenure 3a TeMnepaTypoit
BBICOKOM
BOIIBI
TEeMIIEPATyphI
1. Hannaue nmunkux
HWHTPETUCHTOB, Crnenure 3a KONMU4ECTBOM
TaKUX KaK Maclio HHTPETUCHTOB
Myxka npunumnia K
i OaHaHBI U JIp.
13 | noBepxHOCTH
2. ITnoxoe
xJeba [IpoBepbTe KOMTUUECTBO
BBIMCIITUBAHUC
BOJIBI ¥ HCIIPABHOCTD
H3-32 HEJOCTaTKa
MeXaHHU3Ma TEeCTOMEIAIKH.
BOJIBI
Ecnu nget xopouku
CJTMIIIIKOM TEMHBIH,
Ha)KMHUTE KHOIIKY start/stop
CrnuikoM Toncras
3a 5-10 MuHyT 110
KOpOYKa, I[BET
OKOHYaHHMS Mpolecca
kopoukw ciunikom | Caxap BIuseT Ha
14 Beinekanus. Ilepex Tem

TEMHBIN NpU
BBITIEKAaHUU
CJIaIKOTO TeCcTa

LIBET TECTa

KaK BBIHUMATh XJ1e0 U3
MIEYKH, HYXKHO OCTaBHUTh
xJ1e0 Ha POTHBHE C
3aKPBITONA KPBIIIKOH B
TeueHue 20 MUHYT.

TexHU4eCKHE XapAKTEPHCTUKH
Pabouee nanpspkerne: 230 B

PabGouas yacTora: 50T
MontHoCTE: 650 Bt
KommiekTHOCTH

Xeboneun 1 mT.
WHcTpykuus no 3kcrryaranuu 1 mr.
T"apanTtuiieelii TanoH 1 wrt.
‘YnakoBka 1 mT.

Be3onacHoCTh OKpYy:Kalomiel cpeabl. Y THIN3AIUs
Bbl MOXxeTe TOMOYb B OXpaHe OKpYyKaroliel cpenbl!
Toxanyiicra, cobOmonaiite MECTHBIE MpaBuiIa: nepeaaBaiTe
HepaOoTarolee MEeKTPHIEcKoe 000pyI0BaHHE B COOTBETCTBYIOUINN LIEHTP
YTUIIU3AIMU OTXOZ0B.

[Tpon3BoauTens ocTaBiseT 3a COOOH MNpaBO BHOCHTh H3MEHEHHS B
TEXHUYECKHE XapaKTePUCTUKH U IN3ANH U3/ICITUH.



XJIBOITY

[TanoBHUI nokynens!

[Moznoposnsemo Bac i3 mpunbanusM BupoOy ToproBoi Mapku «Saturn». BneBHeHi, mio
Hami BupoOM OyayTh BipHMMHU 1 HaaiiHMMH TOMIYHMKaMu y Barmomy nomammHboMYy
TOCTIOaPCTBI.

He nipnasaiite npucrpiii piskum nepenagam temmneparyp. Pizka 3mina temneparypu
(HanpuKJIaJ1, BHECEHHS IPHCTPOIO 3 MOPO3Yy B Tellle NPUMIILICHHS) MOKe BUKJIUKATH
KOH/JCHCALII0 BOJOTM BCEPEIMHI NPHCTPOIO TA NMOPYIIUTH HOro npamne3JaTHicTh NpH
BMHKaHHI. IIpucTpiil MoBHHEH BiACTOATHCH B TeIUIOMY NPUMIllleHHI He MeHIIe HikK
1,5 rogunu.

BBeneHHs NpUCTPOI0 B EKCILIyaTallil0 MicJas TPAHCIOPTYBAHHS IPOBOAUTH He
paHime, Hixk 4epe3 1,5 ronHH mic/IA BHECEHHS HOro B IPUMIlICHHS.

3AXO/U BE3IIEKU:

[Ipn BuUKOpHCTaHHI eleKTpooOIa HaHHS HEOOXITHO JOTPHUMYBAaTHCh OCHOBHUX 3aXOIiB
Oe3nexu:

1. TIpounTaiiTe BCIO iHCTPYKIIiFO.

2. IlepekonaiiTecs, IO TEXHIYHI XapaKTEPUCTHKH Balioi Mepexi 30irarorecs i3
3a3HaYeHUMH BUPOOHUKOM.

3. He BukopucToByiiTe X1i00MiY 3 YIIKO[PKEHUM IITHYPOM XHMBJIEHHS a00 BUIIKOIO MEpexi,
a TakOX TPU BHUSBICHHI HENMONaJ0K a00 YIIKOIKEHb. 3BEPHIThCS B HaHOMMKUIMI
ABTOPHU30BAHUI CEPBICHUI LIEHTP JUISl ONJIsLYy 00 PEMOHTY.

4. He rtopkaiitecs rapsunmx mOBepXoHb. BukopucroByiite pyuku. Tak gk pydka
posramoBaHa Oilsl JEKOPaTUBHHX METAIEBUX BCTaBOK, PEKOMEHIYETHCS BiTKPUBATH
KPHIIKY B PyKaBHYKax a0bo HE TOTOPKaTUCS BCTABOK. [CHye pU3HK OIIKY.

5. 1106 yHUKHYTH ypa)XEHHs EJEKTPUYHHM CTPYMOM HE 3aHYPIOWTE LIHYp, LITENCEIbHY
BIJIKY 200 KOpITyC y BOAY UM iHIIY PiAHHY.

6. BinkirouiTe IpHCTpill BiJ Mepexi, SIKIIO HE BUKOPUCTOBYETE HOTO, Tepen 3MiHOK abo
3aMiHOIO CKJIaJIOBUX YaCTHH 1 YHIICHHSM.

7. Crinkyiire, 100 IIHYp KUBJICHHS HE 3BHCAB 3 KPako CTOJA i He TOPKABCS TOCTPUX KYTiB i rapsranx
NOBEPXOHD.

8. BukopucraHHS JOHAaTKOBUX KOMIUIEKTYIOUMX HE PEKOMEHIYETHCS BUTOTOBIIIOBAYEM
MIPWIIAAY, TOMY IO 1I€ MOXE YIIKOAUTH PHUIIaI.

9. JlanHuid TPUCTPI HE NPU3HAYCHUH JUIsI BUKOPHCTAHHS OCO0aMH 3 OOMEKCHUMHU
(I3UMYHUMH, YYTTEBUMHU 200 PO3YMOBHMH 3[IOHOCTSIMH, a TAKOXX 0c00aMH, SKi HE MalOTh
JIOCBiy 1 3HaHb, SKIIO BOHM HE MepeOyBaroTh MiJl HAMISAOM a00 HE OTPUMAaNH IHCTPYKINT
3 BUKOPUCTaHHSI TPUCTPOIO Bijl 0cOOM, BIAMOBIAaIbHOI 3a ix Oe3neky. He pekoMeHayeThes
BUKOPUCTOBYBATH MPHUCTPIiH IiTAM y Billi 10 14 pokiB.

10. HeoOxiaHuii peTenbHUIN OIS, SKIIO ITPUIIaJ BUKOPUCTOBYETHCS OLIS AiTEH.

11. He posramioByiite mpucTpiii mobnusy abo Ha ra3oBiit abo enekTpuuHiil kT abo B HarpiTiit
JTyXOBII.

12. HanzBuuaiiHa oOepexHiCTh MOTPiIOHA IMpH TEpeMillleHHI Npuiiaay, SIKMA MICTHUTh

rapsiae mMacio abo iHII rapsdi piAuHM.

13. He TopkaiiTech YacTHH NpUIIaay, IO PyXatoThCs UM 00EpTarOTHCS MIPU BHITIKAHHI.

14. He BmMuKaiite npuiaz 6e3 BCTaHOBIICHOT XJ1iOHOT (hOPMHU HATIOBHEHOI IHIpEli€HTaMHU.
15. Buiimaroun xmniOHy Qopmy, He BmapsaiTe o0 kpai abo Bepx, TOMy IIO0 L€ MOXeE
YIIKOOUTH XIi0HY hopMy 1 xmibormiy.

16. He MmoxHa BcTaBmsATH MeTaieBy (oibry abo iHIN IpeaMeTH B XJTi0omid, TOMY IO Ie
MOKE CHPUYUHHTH MOKEKY 200 KOPOTKE 3aMHUKaHHSI.

17. He nakpuBaiiTe xJi0omid pymrHUKOM a0o IHIIO TKaHHHOIO, TOMY IO L€ MOXeE
CTIIPHYMHUTH TIOKEKY.

18. IMpuiax HeoOXiMHO BMHUKATH TIJIBKH y 3a3€MJICHY PO3ETKY.

19. Cnoyarky npuegHaiTe OIHYp y THI3IO MPWIAAY, MMOTIM HiIKIIOYITE 10 Mepexi. s
BIJIKJIIOUCHHS yCTaHOBITH perynsitop y nonoxennss OFF (BUMK.), noriM BiAKIIOWITE Bif
MepexKi.

20. BuiimMaTu JieKy 3 XJ1i00I€edi IMiJ] 9ac BChOTO MPOIIECy MPUTOTYBaHHS 3a00pOHCHO!

21. He BUKOpHCTOBYiiTE TpUIIaj B OYIb-SIKMX iHIIHX MiJIAX, KPIM 3a3HAYEHHX Y IIill iHCTPYKILi.

22. He BUKOpUCTOBYHTE MPUCTPIii 11032 TPUMILIICHHSIM.

23. 36epexiTh IHCTPYKIIT 3 eKcIuTyaTarii.

HpI/ma/:[ HpI/IBHa‘IeHI/Iﬁ BUHATKOBO JJI1 BAKOPUCTAHHS B HO6yTi.

OIIMC YACTUH
Pyuka
lMavok
OrmsinoBe
BiKOHIIE \ é MipHa JIoXKKa
% MipHuii cTakaH

ITanens M TicTomimanka
KepyBaHHS

Kopmyc

Jlexo




TTOB1TOMJICHHS )
Brazye ofpady nporpamy
1. OCHOBHWI XNiB

2. OPAHLY3CbKUIA XMB
3. NWEHWYHAA XNIB
4. lUBMAKAN XNIB

[Tanens xepyBaHHs (IM3alfH TaHENi KepyBaHHS MO)XKE 3MIHIOBATHCS 0€3 IIONEpeaHbOro

Yac poBoT koxHoi nporpams

7. DECEPT

8. YNbTPA-LLIBMOKKMA
9.TICTO

10. LWBWUAKMAW XNIB

5. CONOMIKMIA XTI 7 ™~ 11. KEKC
6. XNIB BE3 POCNTUHHOIO BINKA \ 12. BUNIKAHHA
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Start/Stop

3amyck 1 3aBepiIeHHsT 00paHOI MPOrpaMu JUIs BUITIKAHHSI.

Jnst BMukaHHS TporpamMu HatucHiTE KHOMKY "START/STOP". Tlpu mpoMy mpomyHae
KOPOTKHH 3BYKOBHMI CHTHAJ, JIBI Kpalkd B iKOHII, 110 MOKa3yloTh 4ac, OyayTb OnuMary,
3aroputbcst inaukarop. [Ticns BMukanns kaorku "START/STOP" Bci iHIII KHONKH CTarOTh
HeakTUBHUMHU KpiM kHomku "START/STOP".

[Micns moyarky mpoueaypu B Oyab-sKWH Yac MOXKHA 3YITMHHUTH TPOIEC MPUTOTYBaHHS,
HarucHyBmm  kHonky "START/STOP". Ilpouec Oyme NpUITUHEHHH, YCTAaHOBKH
30epexyThesl B aM'sTi, a yac, 10 3aaummBcs, Oyne onumarn Ha KK monitopi. [ToBTopHE
HatuckanHs KHOTIKH "START/STOP" BimHOBUTE poOOTY XJi00Mmedi.

Juis 3ymuHku nporpamu Hatuckaiite kHomky "START/STOP" mporsrom nputiausno 2
CEKYH/I, TOKH 3BYKOBHUI CHT'HAJI HE MiTBEPANTb, 10 porpama Oyiia BUMKHEHa.

MEHIO

BukopucToByeTbest Uil YCTAHOBKM DI3HHUX IIPOrpaM, sIKi 3MIHIOIOTBCS IIPH KOXHOMY
HATUCHEHHI (HATHCHEHHS CYIPOBOMKYETHCS KOPOTKHUM 3BYKOBUM curHajiom). Ilpum
MIepEpUBUCTOMY HAaTHCHEHHI 12 MeHI0 3'SBISTUMYTHCS B LUKIIYHOMY mopsaky Ha PK
MOHiTOpi. BubepiTh OaxxaHy mporpamy.

1. Basic: BuMilIyBaHHS TiCTa, MiIHAOM TiCTa, BHUITIKAHHSA 3BHYaiHOro xiiba. Takox BH
MOXKETE J0/[aBaTH IHIPENIEHTH 38 CMAKOM.

2. Whole wheat: BuminIyBaHHs TicTa, MiJiiOM TicTa, BHUIIKaHHS XJ1i0a 3 BUKOPUCTaHHSIM
MyKHd 3 migicHoro 3epHa. Ilpm npomy HeOakaHe BUKOpUCTaHHA (YHKIII 3aTpUMKH
BUIIKaHHS.

3. French: BumimyBaHHS TicTa, MiAHOM TicTa, BHIMIKAHHS 3 TPUBAIIIIAM TEPMiHOM
migiiomy. Xm0, BUMEYeHUH y Takui crocid, 3a3BUYail Mae XpyCTKY CKOPHHOYKY 1 JIETKY

CTPYKTYPY.

4. Quick: BUMIiNIyBaHHS TiCTa, MiAHOM TicTa i BUIIIKAHHS 3 BUKOPUCTAHHSIM Xap4yOBOI COU
a00 po3myIryBada JUIs TicTa. X0, BUNICUCHUH Yy TaKUH CIIOCi0, 3a3BUYal HE ITiTHIMAETHCS
JIO BEJIMKHUX PO3MIpiB 1 Ma€ MIUIBHY CTPYKTYPY.

5. Sweet: BUMILTyBaHHS, MiTHOM 1 BUITIKAHHS COTOAKOTO XJ1i0a 3 XpyCTKOI CKOPHHOYKOIO.
Takox BU MOXKETE JI0AAaBaTH IHTPEIIEHTH 32 CMAKOM.

6.Gluten free: BuMimryBaHHS TicTa, MigiOoM TicTa 1 BHUIIKAHHS 3 MYKH, IO HE BMIIIye
O110K.

7. Dessert: BUMIITyBaHHSI, MMiHOM 1 BUITIKaHHS JIECEPTY.

8. Ultra fast: BuminTyBanHs, Iii#oM i BUIIKaHHS XJ1i0a B KOPOTKUHA TEPMiH.

9. Dough: BuMinryBaHHs i mififoM Ticta 6e3 BUMIKaHHS. [ 0TOBE TICTO BUKOPHCTOBYHTE /IS
MIPUTOTYBaHHS OYJI0YOK, MM 1 T.1.

10. Jam: npuroryBaHHs BapeHHs 1 [pkeMy. DpykTH 1 0Boi MOTPiOHO Hapi3aTH, IEpLI HiX
MOKJIACTH 1X Ha JIEKO.

11. Cake: BuMinryBaHHs, IiAHOM 1 BUMIKaHHS TicTa 3 BUKOPUCTAHHAM XapuoBOi comu abo
po3myInryBada Juist Ticra.

12. Bake: Tinbku BurtikaHHs Oe3 3aMillyBaHHA i migldomy. TakoX BHKOPHUCTOBYETHCS JIJIS
301IBLIEHHS TEPMiHY BHUITIKaHHSI.

Color

Bubip konbopy ckopunouku: LIGHT (cBimmii), MEDIUM (cepenniit), DARK (TemHuwmif).
HarucHiTs 1110 KHOMIKY, 11100 BUOpaTy OakaHuil eexT.

Loaf

HarwucHite st BuGopy po3mipy Oyxanis xmiba: 1,5 ¢gynra (750 r) a6o 2 dyarm (900 r).
Konu Bu BubepiTh HE0OXiHY Bary, BoHa BinoOpa3uthkcst Ha JKK MoHiTopi.

[Tam’sTaiiTe, po3Mmip Xxmi0a BIUIMBaE Ha 3aralbHUN 4Yac roryBaHHs. L[ KHOIKa BKIfO4ae
tinbkn HactymHi ¢yHknii: BASIC, FRENCH, WHOLE WHEAT, SWEET, GLUTEN
FREE i ULTRA-FAST.

$YHKIISA 3ATPMMKM DELAY (TIME + a6o TIME-)

Buxkopucrosyiite kHonku «YHac +» 1 «Yac -» iist ycTaHOBKM Oa)kaHOTO 4acy 3aKiHYeHHS
BUNIKaHHA. MakcuManbHUi vac 3arpuMku 13 rommn. [lam'sTtaiite, M0 Yac 3aTpUMKH
MOBMHEH BKJIIOYATH Yac BUIIKaHHA. TakuM YMHOM, [0 3aKiHYEHHIO 4Yacy 3aTpuMKH Bu
OTpUMaeTe CBIKUH rapsauii xJiio.

Kpoku ycraHoBku QyHKIIT 3aTPUMKH IPUTOTYBaHHS HACTYITHI:

1) Bubepith nporpaMmy npuroTyBaHHs, KOJIip CKOPUHKH i po3Mip OyxaHKH xJ1i0a.

2) BcraHOBITH 4ac 3aTpUMKH HaTUCKaHHSAM KHOIKU «Yac +». OmHOpa3oBe HATHCHEHHS
KHOTIKH «Yac -+» 103BOJIsI€ BIIKIIACTH Yac 3aKiH4eHHs npurotryBanns Ha 10 xBuiuH. 1106
MIBUAKO 30UIBIIMTH Yac 3aTPUMKH MPHUIOTYBaHHS, HATUCHITH 1 YTpUMYyiTe KHONKY «Yac
+». Skimo Bu nepeBuinminm HeoOXiAHMIA MOKA3HUK Yacy, BiJKOPUTyHTe HOro, HATHCHYBILIT
KHOTIKY «Yac -».

Hanpukian: 3apa3 20 rogua 30 XBHIIMH, SIKIIO BU XOY€TE€ OTPUMATH TOTOBHH XJib 10 7
TOIVHU paHKy, Hanpukiaaa, 4depe3 10 romun 30 xBuimH, BUOEpITH Tporpamy, Koiip
CKOpHUHKH, po3mip xiiba Ta HatucHiTh YAC + a60 YAC -, noku He 3'sButbest 10: 30 (dac
3arpumkH). [lorim HatucHiTh kHOKy CTAPT / CTOII anst yBiMKHeHHs1 mporpamu. Ha



eKpaHi Oyne BijoOpakaTHCs 4ac, IO 3aJIMIIUBCS J0 3aKiHYeHHS rmporpaMu. Y 7 TOOuH y
Bac Oyne cBixkuH Tapstamid xii6. Xm0 aBTOMAaTHYHO MiAIrpiBa€ThCsl IPOTATOM OIHIET
TOJIVHY TIICJIsl 3aBEPILICHHS BUITIKAHHSI.

IMpumitka: nmporpamn ULTRA FAST i JAM He MatoTh (yHKIIIH 3aTpUMKH.

Bynp nacka, mam’sTaiite mpo Te, 0 MAKCUMAaJIBHUM Yac 3aTpUMKH - 13 roauH.

VBara: npu 3aTpUMIl BHUITIKAHHS HE BHKOPHCTOBYHMTE MPOAYKTH, IIO IIBUIKO IICYIOTHCH,
TaKi SIK SIS, He30upaHe MOJIOKO, PPYKTH, OBOYI 1 T.1I.

ABTOMATUYHUH ITIIITPIB

X110 aBTOMaTHYHO MiirpiBa€THCS MPOTATOM OAHIET TOXWHM TICIIS 3aBEPIICHHS BUITIKAHHS.
[lix wac aBTOmiAirpiBY, SKIIO BH 3axodeTe BUTATHYTH XJi0, HATHUCHITH KHOIKY
START/STOP, mo6 BiAKITIOUUTH POTPAMY.

[NAM'ATH

SKmo mix dYac TPUrOTYBaHHS IIpONajJe E€JIEeKTPUKa, aBTOMATWYHE [PUTOTYBaHHS
MIPOAOBKUTECS uepe3 10 xBuiiH, HaBiTh 0e3 HatucHeHHS KHONKHU “START/STOP”. Skmo
eNeKTpUKKN HeMmae Oinbine 10 xBuimH, xJiOomniy morpiOHO YBIMKHYTH caMocTiiiHO. Aue
SIKIIIO TICTO B IIpoOLieci 3amilryBaHHs, MOTpiOHO HaticHyTH KHOMNKY “START/STOP” s
3aITyCKy NMPOTrpaMH 3 TOYaTKy.

YMOBU AJI51 HOPMAJIBHOT'O ®YHKIIOHYBAHHSA

Xmiboniy MOXKe IpalfoBaTH NpH Pi3HUX TeMIeparypax, OIHAK IPU HU3bKIH Temreparypi
TiCTO MOXE MiTHATHCSI HE Tak Jo0pe, IO BIUIMHE Ha HOrO pPO3MIp 1 CTPYKTYpY.
PexomentoBaHa TemIiieparypa npuMinieHHs Big +15 mo +34 .

I[MOITEPE/KYBAJIbHA THANKALIA:

1. SIkmio micins 3aImycKy nmporpaMu Ha auciuiei Bimoopaxkaerscs "H:HH", nie o3nauae, mo
TeMIIepaTypa ycepearHi 3aHaATo BICOKA i porpaMa moBUHHA OyTH 3ynuHeHa. Binkpuiite
KpPHMIIKY ¥ JaiTe xiyiboreui oxonmonyty npotsaroM 10 - 20 xBwinH. SIKIIO micis 3amycKy
nporpamu Ha auciuiei Bimoopaxkaerscs “LLL”, e o3Hauark, 0 TeMIeparypa BCepeauHi
JICKHM 3aHAATO HHU3bKa. HeoOXiqHO MOCTAaBUTH XJIIOOMIY Y CEPEIOBUILE 3 OLTBIIEC BUCOKOIO
TEeMIIEpaTypoIo.

2. Sxmo micns HatuckanHs kHomkd START/STOP ma mucruiei BimoOpaxkaetses "E:EQ"
abo "E:EI" , ue o3Havae, 1m0 Jar4vK TeMIlepaTypyd HE BCTAHOBJICHHUI HAJIC)KHUM YHHOM.
3BEpHITHCSI B aBTOPHU30BAHUI CEPBICHUI LIEHTP JJIs BHSBJICHHS IOMIKOMIKCHHS 1 HOro
YCYHCHHS.

MEPEJ 3ACTOCYBAHHSIM

[epexoHaiiTecsi B HAsIBHOCTI i CLIPaBHOCTI BCiX €JIEMEHTIB.

[MouwmcriTh BCi exemenTH BimnosigHo no miaBu «k BUKOPUCTAHHS I OUMILEHHS»
Bxarouite nporpamy «BAKE» (BunikanHs) 1 nporpiBaiite 6e3 iHrpemieHTiB npotsirom 10
XBHJIMH. [licist OXONMomKeHHs MOYUCTITh LIe pas.

BucymiTe Bci eneMeHTH 1 CKIIaIiTh, aliapaT TOTOBU 10 eKCILTyaTaliii.

T'OTYBAHHSA XJIIBA

BcraBre neko i MPOKPyYTiTH 3a TOAMHHUKOBOIO CTPUIKOIO 10 MOSIBH KJIAllaHHS. YCTaHOBITH
TiCTOMIIIANKYy y Beaydi Baind. [IpOBEpHITH 3a TOIMHHHMKOBOIO CTPUIKOIO 10 TMOSBH
kimanaHHg. [lepen ycTaHOBKOIO TiCTOMIIIAJIKH, PEKOMEHIYETHCS 3alOBHUTH OTBOPH
MaprapiuHoM a0o IHIIMM XHPOM, IO JO3BOJIMTH 3HU3WUTH PiBEHb NPWIUIAHHS TicTa 10
JIOTAT TiCTOMIIIIAJIKH.

Honaiite iHTpemieHTIB B JI€KO, JOTPHMYIOUHCH pelenTa. 3a3BU4ail, B IEpIIy 4epry,
3aMBAEThCsl BoAa a0 piAWHA, TOTIM JONAETHCS I[YKOp, CUIb 1 OOpOIIHO, HATPHKIHII
JIONAIOTHCS IpiKIKi abo po3mymrysad. [Ipu BuroroBieHHi xiiba i3 3epHa rpyooro moMery
abo JKUTHBOTO XJi0a, PEKOMEHIYETHCS 3MIHUTH TODPSJIOK JOJaBaHHS IHTPEIIEHTIB:
CIIOYaTKy J0JaiTe cyxi APLKIKI i OOpOIIHO, i, B OCTAHHIO YEpry, piANHY, Ul OTPUMAaHHS
Kpamioro pesynsrary 3MillyBaHHS. MakcuManbHa KUIBKICTH OOpoIIHA 1 APLKIKIB
MOBHWHHA BIJITOBIIaTH PELICIITY.

Opixaxi abo cona

Cyxi irpegieHTi

— Boga abo piguHa

3po0iTh manbleM HEBEJIMKE TOIIHONeHHS B OOpOIIHI 3 ogHOro OOKy 1 Jonmairte Tyau
JpikmKi. CTexTe 3a THM, 00 APLKIDKI HE 3MIMIATUCS 3 PIAWHOI0 a00 CULTIO.

3akpuiiTe KPHIIIKY i TiIKIIOYiTh IIHYP KUBICHHS JI0 MEPEXKi.

Harucnits knonnky MENU, a1t Bu60py OaskaHoi mporpamu.

Haruchits kHoniky COLOR 15t BHGOpY OTpiOHOT0 KOINBOPY CKOPHHKH.

Harucnits knoniky LOAF muist BuOopy 6askaHOTO po3Mipy.

YcraHOBUTE Yac 3aTPUMKH HaTHCKaHHSIM KHomku Time+ i Time — Lleli kpok MoxkHa
MPOITYCTHTH, SKIIO BU XOUETE II0YaTy podoTy XiIi0orneyi HeraiHo.

HarucHits i yrpumyiite kHonky START/STOP 6ist 1BOX CeKyHI ISl TI0YaTKy pOOOTH.
IIpouec roryBannss mo mnporpamax BASIC, WHOLE WHEAT, FRENCH, QUICK,
SWEET, GLUTEN FREE, ULTRA-FAST i CAKE cynpoBOmKyeTbCSl TOBTHMM 3BYKOBUM
CHT'HAJIOM, 1€ TOBOPUTH MPO HEOOXIHICTh JOIaBaHHs IHIPEAI€HTIB. Binkpuiite KpUmKy i
3acunre iHrpenieHtd. [lig 4yac BUNiIKaHHS MOXJIMBHH BUXiJ Napy uyepe3 BEHTUILIHHI
OTBOPH, 11€ HOPMAJIBHHO

10 3BYKOBHMX CHTHAJIIB TMOBIJOMJISTH MO 3aKiHYEHHs Ipoliecy BumikaHHS. Haruckaiite
kHonKy START/STOP npotsirom 2 cekyH, 11100 3yIMHUTH NPUTOTYBaHHS 1 BUWHSTH XJTi0.
BiakpwuiitTe KpuILKY, i, BAKOPHCTOBYIOYH IPUXBATKH, BI3bMIThCS 32 PydKY JieKa i aKkypaTHO
BUMMITS #oro i3 xmibomneui.

VYBara: He 3a0ygaiite mpo Te, mo aeko 1 xmid MOXyTb OyTH IyXe rapsuuMmu, Oyasre
00epexHi 1 3aBKI1 BUKOPUCTOBYHTE MTPUXBATKH.

[Mepin Hixk BUiHATH XJ1i0, faiiTe neKy ocTUrHyTH. [10TiM BHKOPHCTOBYITE IITIaTENb, 11100
aKypaTHO BiJIOKPEMHTH XJIi0 BiJ CTIHOK JieKa.

[TepeBepHiTh A€KO BBEPX JHOM HaJ YHCTOI TOBEPXHEIO 1 aKypaTHO CTPYCITh IS
BUTSTaHHs XJ1i0a.



AKypaTHO BUTATHITB X110 1 3aIHIITe OXONOKYBaTHCS Ha 20 XBHUIIHMH.

SIKmo BWM BiACYTHI y MOMEHT 3aBEpIICHHS BHUIKAHHA a00 HEe HATHCHYIM KHOTKY
START/STOP, xni6 Oyne aBTOMaTHYHO MiAIrpiBaTUCS BHOPOAOBXK | TOAMHM 1 MOTIM
BIIKJIFOUUTBCS.

Bigxitouaiite npuiaj Bix MEpexi, SIKIIO BiH HE BUKOPHUCTOBYETHCS JOBI'MH Uac.

VBara: mepex Hapi3koro xiiba, BiJOKpEMTE Jiomary TiCTOMINIaJKK Big Xiiba, 3a
JIOIIOMOTOI0  Tauyka (BXOIUTH y KoMIulekT). He Bimokpemutroiite Jomary pykamw,
mam’siTalTe, 10 TEMIeparypa 3aHaToO BUCOKA.

[MpumiTKa: AKIIO0 BU HE MOUMM XJO, pekoMeHIyeThesi 30epiraTu HOro B 3aredaraHoMy
TIONIETHIICHOBOMY ITakeTi abo xuiOHumi. X6 MokHa 30epiraTé TpH AHI NMpW KiMHATHIN
Temrieparypi. SIKmo #oro morpiOHO 30epiraTu AoBIIe, yHaKyiTe HOro B IMONieTHICHOBHN
rakeT abo XJTIOHHUIIO 1 TOKJIQAITh B XOIOAWIBHUK. TepMiH 30epiraHHsi B XOJIOIWIBHUKY -
He Ounmpmie 10 muiB. JlomamHii xyi® He MICTUTh KOHCEPBAHTIB, TOMY 3BHYaiHO CTPOK
30epiraHHs JJ1st HBOTO HE OUIBIN HIX JUIsl XJ110a, KYIUIEHOrO B Mara3uHi.

KOPUCHA THOOPMAILIIA

[IBunKe BUTIKAHHS

[Ipn BumikanHi xyiba NPHUCKOPEHUM CHOCOOOM 3aCTOCOBYIOTBCS XapuoBa cofa M
pO3IyIIyBad, M0 aKTHBYIOTHCS PIITUHOI0 i BHCOKOIO Temrieparyporo. J[ms mominmeHHs
CMaKOBHX SIKOCTEH PEKOMEHAYEThCS 3aBaHTAXKYBATH PIAMHY Ha JHO JIUCTA, a CHUITYYi
IHTPENIEHTH 3BEpXY, TOMY IO NPHU IMEPBICHOMY BUMIIIYBAaHHI TIiCTa CHITydi iHTpETi€HTH
MOXYTh TOTaHO PO3MIIIATHCS W 3aJMIIUTHCS B KyTOYKax JIUCTA. Y [bOMY BHIQJIKY
BiJIOKPEMTE CHUITY4i IHIPEII€HTH Bijl CTIHOK 3a JOTIOMOTOFO IIIATENs.

[Tpuckopene BuIikaHHs

3a JOMoMOror0 MPHUCKOPEHOT0 BUITIKaHHS BU MOYKETE MPUTOTYBATH XJIIO MPOTATOM OIHIET
TOJMHU 38 XBWIMH, IPU IIbOMY BiH Oyfe MaTH OUTBII IIUTBHY CTpyKTYypy. [1am araiire, mo
BOJa, IO JOJA€ThCs B TICTO, NOBMHHa Mard Temneparypy Big 48°C mo 50°C,
BUKOPUCTOBYHTE TEPMOMETpP JUII BUMIpY TEeMIeEpaTypu BOAM, 1€ YK€ BaXIIUBO IS
OIep)KaHHS TapHOro Ticta. Boma HM3BKOI TeMIieparypu MOXE CTaTH I[PUYUHOIO
HEJIOCTaTHHOTO INJHOMY TiCTa, BOJAa 3aHAATO BUCOKOI TEMIEpaTypd MOXKE 3HHIIUTH
JPIKIDKI, 10 TAKOXK BIUIMHE HA MiIHOM TicTa.

UMIIEHHA 1 JOITIA 4

[Nepen unILeHHSIM 3aBXK U BIJKIIIOUATE ITPUIa]] BiJf MEpexi i JaiTe HOMY OXOJIOHYTH.
Hexo: 11{o0 BUTATHYTH J€KO, IPOKPYTITh HOTO MPOTH TOJMHHUKOBOI CTPIJIKK 1 BUIMITH 32
pyuky. IlporpiTh xaeko ycepenuHi 1 30BHI 3a JIOMOMOror0 M'sikoi TkaHWHU. He
BUKOPUCTOBYHTE IJIsi NMPOTHUpaHHA Tpydi i aOpa3uBHI Marepiayii, 100 HE IOLIKOJUTH
AQHTUIIPUTapHe TOKPUTTs. [IOBHICTIO BUCYIIITH JEKO TIEPE YCTAaHOBKOIO.

[MpumiTka: BeraBre neko 1 MPOKPYTITh 32 TOAMHHUKOBOIO CTPUIKOIO JI0 MOSIBH KJIallaHHS.
BcraHoBiTh TicTOMIIIANKY y BeAydi Basid. [IpOBEpHITH 3a TOAMHHHKOBOIO CTPUIKOIO JI0
TIOSIBH KJIALIaHHSI.

Ticromimanka: sSKIIO y Bac BUHUKIM TPYIHOLII TPH BHUTATAHHI TICTOMIIIANKH 3 Baly,
BUKOPUCTOBYHTE radok. [IpoTpiTh 3a 10MOMOroro M'sikoi BOOroi TKaHUHU. TicToMimmanka i
JIEKO TIPU3HAYEHI [UIS MUTTS B TIOCYIOMUIHII MalInHi.

Koprryc: akypaTHO mpoTpiTh KOpIyc BOJIOTOIO TKaHWHOIO. He BHKopucTOBy#TE abpa3uBHi
Marepiany, o0 He MOMIKOIUTH ITOKPUTTs. He 3aHyproiiTe KopIryc y Boxy.

[TpumiTka: He pekoMeHyeThest po30MpaTé KPUIIKY JUTS YHIIECHHS.
[epur Hix 316paTn xmidomiy Ha 30epekeHHs, TIepeKoHalTeCs, 10 BOHA MOBHICTIO BHCOXJIa
1 OXOJoNa, 3HAXOAUTHCS B YACTOMY CTaHi, 1 KPHIIIKA 3aKPUTA.

[HOOPMALA ITPO IHI'PEAICHTHN

1. BopomrHo st xmiba

BoporHo s xmiba Mae BUCOKHMIT BMICT KJICHKOBHHHU (TaKOX Ha3MBAIOTHCS OOPOIIHOM 3
BHUCOKHM BMICTOM KJIEHKOBHMHH 1 OIJIKiB), MAa€ BHCOKY €JIACTHYHICTh. bopomHo 3 Oinbin
BHUCOKHM BMICTOM KJICHKOBHHH JIO3BOJISIE BHUINKATH X0 BEIHKOro po3mipy. bopomiHo €
HaKOIBII Ba)KIIMBUM 1HTPENIEHTOM JUTS IPUTOTYBaHHS XJ1i0a.

2. 3Bu4aiiHe GOpOIIHO

BuxoanTh 1UIIXOM 3MINIyBaHHS PETEIBHO BiJliOpaHNX TBEPAUX 1 M'SKHX COPTIB MIICHHII],
BUKOPHCTOBYETBHCS JUIS IIBUIKOTO BUITIKAHHS XJ1i0a 1 MPUTOTYBaHHS KEKCIB (TOPTIB).

3. BopolHo i3 1iJIbHOTO 3epHa

BoporHo i3 1iIbHOTO 3epHA MICTUTH OiNblIe KICHKOBUHM 1 NOKMBHHUX PEUOBHH. XJIiO,
NPUTOTOBJICHUI 3 Takoro OOpoIIHAa, 3a3BWYail HEBEJMKUX po3MipiB. barato penentis
MPOIOHYIOTh 3MIIIyBaHHS 3BMYAWHOr0 OOpOIIHA i3 LUIBHOTO 3epHa JUIS JOCSTHEHHS
Kpaloro pe3ylisraTy BUIIKaHHS.

4. BoporrHo rpy0oro moMerny

BoporiHo rpyboro momeny 3a CTpYKTYpOIO Harajye OOpOINHO i3 HiibHOro 3epHa. Jlis
JIOCSITHEHHSI HOPMAJIBHOTO MiJHOMY TicTa, HEOOXiIHO KOMOiIHyBaTd OOpOIIHO TpyOoro
nomeiy 3 OopoIrHoM Jutst X1i0a.

5. CamoriiiomHe GOpOIIHO

Leii Bux GopomrHa, i3 BMICTOM pO3IyIIyBada JUIS TiCTa, BUKOPHCTOBYETHCSI B OCHOBHOMY
JUISl TIPUTOTYBAHHS TOPTIB.

6. Kykypyn3ssHe i BiBCsIHE OOpPOIITHO

Kykypynzsiae i BiBcsiHe OOpOIIHO OTPUMYIOTH i3 TIOMENTy KYKYpYA3H 1 BiBca BiJIOBIIHO.
BUKOPUCTOBYETHCS IS MOCIIICHHS CMAKOBUX SKOCTEH XJ1i0a 3 OOpoIIHa TpyOoro moMelry.
7. Lykop

[{ykop € BaKIMBUM KOMIIOHEHTOM ISl AOJAHHS MPOAYKTY COJIOAKOIO CMaKy i KOJbOpY.
Takox BiH JIy)ke BaXIJIUBHH U1t OpOIIHHS APDKIKIB SIK MOKUBHOI pedoBruHH. Haitbinbm
NOIIMPEHUH OUIHI ITyKOp, pijlle BUKOPUCTOBYIOTHCS KOPHYHEBHH ITyKOp a0 I[yKpoBa
nyapa.

8. Ipixmki

Jpixxmki BUpOOJISIOTH BYTJICKUCIIHN Ta3, HAAKOYH TiCTY 00’ €M 1 PUXJIICTh, IPH [IEOMY IS
OUTBII MIBUJIKOTO OpPOMIHHS IPIKIDKIB, HEOOXIJHMH BYyIIEeBOH Yy IYKpi W OOpOIIHO sK
JKMBUJIbHA PEYOBHHA.

1 yaiiHa JIOXKKa aKTHBHUX CYIICHHX JIPDKDKIB = ¥4 YaWHUX JIOKKA POZYMHHHX JIPIXKIIKIB.
1.5 yaliHUX JIOKKM aKTUBHUX CYLIEHUX APDLKIKIB = 1 yaliHa JIOXKKa PO3UMHHUX JIPIKIKIB
2 4YallHMX JIOKKM aKTHBHHX CYIIEGHHMX OPDK/DKIB = 1.5 dYallHMX JIOKKHM DPO3YMHHHX
JIPIKIKIB.

Cuin 36epiratu ApLKIKI B XONOOWIBHUKY, HE MiJaBaTH Aii BUcokol Temneparypu. [lepen
BXKMBaHHSIM TepeBipTe TEPMiH NMPUAATHOCTI 1 30epiranHs. 3incoBaHi OpiXJDKI HaifyacTiie
CTalOTh MPUYMHOIO TiCTa, IO HE IMiIHSIIOCS.



BusHaueHHs NpUIaTHOCTI IPIXKIXKIB:

1) 3anmmiiTe B €MHICTB Y2 cKistHKH Terntol Boxu ( 45°-50°)

2) nomaiite | yaliHy JIOKKY IIYKpy B CKJITHKY 1 po3Millaiite, 3BepXy JomaiTe 2 daiHi
JIOKKH JIPIKIKIB

3) 3anmumTe MipHY CKISIHKY B Terutomy Micui Ha 10 xsunuH. He 300BTyliTe BOTY.

4) npiXIDKI TOBUHHI CITIHUTHCS 1 30UTBINMTHCS B pO3MIpi, SKIIO IBOTO HE BinOymoc,
JPDKKI He IPUAATHI IS BXKUBaHHS.

9. Cinp

Cinb € BaXIMBOIO CMaKOBOIO JO0aBKOIO, a TAaKOX HEOOXiTHMM KOMIOHEHTOM JIJIst
YTBOpEeHHS CKOPUHKH. OJHAK CLTb MOXKE TIOraHO BIUIMBATH Ha MPOLEC IiJHOMY JIPIXKIXKIB.
He BukopuctoByiiTe nyxe Oarato com. Bu Moxkere 30BCIM BiIMOBUTHCS BiJ
BHUKOPUCTAHHS COJi, TOAI Ball X110 Oyne 3Ha4HO OIIBIINM B PO3MIpI.

10. STins

Siing poOnsaTh Xm0 KUBWIBHUM 1 OLIBIIMM B po3Mipi, HaJaroTh ocoOnuBHN cMak. Ilpu
BHUKOPUCTaHHI, MOTPIOHO OUUCTUTH SIS Bij MIKAPIIYIHU 1 pO3MilLIaTH.

11. JKup, BepIIKOBe i pOCIMHHE Macjo

XKup Hagae xmiOy M'SIKICTB 1 103BOJISIE TIPOIOBKUTH TEPMiH 30epiranHs. Bepuikose maciio,
Triepes I0aBaHHIM B TICTO, CJiJl PO3TONHUTH ab0 Hapi3aTH MaJICHHKUMH [IMATOYKAMH.

12. PozmynryBay amst Ticta

PosmymyBau juis Ticra 3a3BHYaii BUKOPHCTOBYETHCS JUIsS MNPUTOTYBaHHS Xiida 10
nipuckopeniit mporpami (Ultra Fast).

13. XapuoBa cona

Mae Ti ) QyHKIII, M0 W po3mymryBad sl Ticra. Moke BUKOPHCTOBYBATHCS pa3oM 3
pO3ITyIIyBadeM Juis TicTa.

14. Bona Ta iHIIi piguHU

Boma € HeoOXigHMM KOMIIOHGHTOM IS HPUTOTYyBaHHS XJi0a. HaiOumpm onTmMmanbHa
TeMIlepaTypa BOAW IJIsl TOoTyBaHHsS Ticta 20°-25°. Bomy MoXKHa 3aMiHUTH CBIXKHUM a0o0
PO3YMHHUM MOJOKOM. lle BIUIiBae Ha cMak Xii0a i KoJip CKOPHHKH. Y NESKHX perentax
BUKOPUCTOBYIOThCSI (PPYKTOBI COKH (SIOIYyYHHH, anleIbCHHOBUH, JIMMOHHHUM Ta iH.).

MIPA IHI'PEJIEHTIB

BaxnuBo crporo jorpumyBatucs  Mipu
BukopucroByiiTe MipHY CKIISTHKY 1 MipHY JIOXKKY.
1. 3BakyBaHHS PiJUH

Bogy, cBike 1 cyxe MOJIOKO MipsfOTh MIpHUMH CKJISTHKaMu. [licist 3BayKyBaHHSI KyXOHHOTO
KHPY, PETEIbHO BUMHIUTE MipHY CKIISTHKY.

2. 3BakKyBaHHSI CyXHUX ITOPOLIKIB.

Cyxi NOpOIIKM TOBHHHI 30epiratucs B puxjoMmy craHi. J[JIs TOYHOro 3BaKyBaHHS,
3MIa/IbTe TIOPOLIOK Y CKIISTHII JlonaTKoro. HajaMipHa KUTBKICTh MOXKE BIUTMHYTH Ha OanaHc
peuenrty. [Ipy BUMiproBaHHI CyXuX IHTPENI€HTIB B HEBEJHKIN KiIBKOCTI, BUKOPHCTOBYITE
MIpHUH KyXOJIb.

3. INopsmok nqonaBaHHs IHIPEIIEHTIB.

[Nopsinox nomaBaHHSI IHIPEIEHTIB HACTYMHUWM: PIiNWHM, SIS, Cilb, CyXe MOJIOKO 1 T.A.
He 3amouyiiTe Bce 6GopourHo y Boai. Jpiki MOKHA KJIaCTH TUIBKH Ha CyXy TOBEPXHIO.

IHTPEIEHTIB, BKa3aHOi B  PEICHTI.

He nonasaiite B mpixkmxi ciib. I[Ticms TOro sk TicTO 3aMiCHTBCS, CHTHAJI CIIOBICTHUTH Bac
PO Te, 10 MOXKHA JToaBaTH GPYKTH. SIKIIO BU 3aBUACHO AOAACTe PPYKTH, BUITIUKA MOXKE
BTPATUTH apoMar IIiCJIs JIOBTOrO TepeMillyBaHHS. BuKopHCTOBYrOUH (yHKIIITO
TIPUITMHCHHST BUTIKAHHS, HE BUKOPUCTOBYITE TIPOMXYKTH, SKi IIBHIKO IICYIOTHCS, TaKi  SK

AU, QPYKTH.
YCYHEHHSI HETIOJIAJIOK
No. | [Ipobnema IIprunna Merton ycyHeHHs
. Ha narpiBansHOMY | Bukmrodits xumi0ormid i
Buninenns qumy 3 . . X .
o €JIEMEHTI € MPOYMCTITh HAarpiBaIbHUIN
BEHTHISILIITHOTO .
1 . | 4aCTOYKM Xap4yoBHX | €JIEMEHT, Oynsre 00epexHi,
OTBOpY B Hpoucct MPONYKTIB, sKUp a00 | maM’sTaliTe PO BUCOK
BUIIKaHHS PORYICTIB, HHP p Y
POCIIMHHE MacJIo TeMIIeparypy
Hwxust ckopuaka | Xo1i0 3HaX0mMBCS y N .
. O Buiimaiite x:110 3 nexa
2 xJ1i6a HaaTOo npoLeci MiairpiBy . : .
N BiJpa3y MicJisl BUIMIKaHHS
TOBCTA JIOBTUH yac
[Ticns Toro sk xii6 OyB
Tpynsowti npu Ticromimanka BUNHATUH, 3aJIUHTE AEKO
3 crpo0i BUHHATH IIIJIBHO TIPUIISITAE rapsiuor0 BOJIOIO 1 3aJIMIITe
xJmi0 3 J1eKa JI0 JIeKa Ha 10 xBwIHH, T00pe
MIPOMHUITE
1. O6pano BubepiTh KOpekTHY
HEKOPEKTHY nporpamy
nporpamy He BiguuHsiiTe KPHUIIKY
BUIIKaHH IpHU OCTAHHBOMY MiTHOMI.
KomnonenTu 2. Mo 3axiHYEHHIO .. . .
. . . BuiimiTh 1eKo i BKITIOYiTh
4 HOraHo BUMIIIAHI, | poGOTH KOMip . .
. TICTOMIIIIAJIKY, SKIIIO
TIOraHe BUIIKAHHS | CKOPMHKH He
N npoOiieMa He 3HUKHE,
KOPUYHEBHH. .
. 3BEPHITHCS 10
3. Omip npu S
. . KBaui(pikoBaHOTO
3MillyBaHHI e
YBAHHI ALy TIEPCOHATY.
BEJIMKHUH
MurasHs quciuiest Jlyske BHcoKa HarucHiTh KHOTIKY
“H:HH” micnst YK “start/stop”, BIIKITIOUITh
TeMIieparypa o .
5 HaTUCKaHHS cepenii HIHYP >KUBJICHHS, BUIMITh
KHOIIKHA yeep . JIeKo, aaiiTe xjibomneui
« ' xjiooreui
start/stop OXOJIOHYTH
UyTHuit mym Henpasunszo [NepeBipTe npaBUIBLHICTH
6 MPALFOF0Y0r0 BCTaHOBJIEHE JIEKO, | YCTaHOBKH Jeka. [lepeBipre
MOTOpa, ajie TiCTo | 3aHajaTo Oarato KIJIBKICTh 1HIPEJIEHTIB
He BUMIIIyE TicTa BIiJITIOB1JTHO JIO pelerTa.




3aiiBa KUIBKICTb
JPIKKIB, BOAH 200

Bopomno
13 | mpuumio 10
TIOBEpXHi Xi1i0a

2. Bonma myxe
LAY CrexTe 3a TeMIepaTyporo
BHCOKOI
BOIH
TEeMIepaTypu
1. HasiBHICTE
JIATTKUX

IHTPETIEHTIB, TAKUX
SIK MacJo0 abo
OaHaHu Ta 1H.

CrexTe 3a KIIBKICTIO
IHTpEITiEHTIB

2. Ilorane
BUMIIITyBaHHS Yepe3
HEIOJIIK BOIU

[TepeBipTe KiNBKICTH BOIH i
CIPaBHICTh MEXaHI3MY
TICTOMIIIAJIKH.

Jyxe ToBCTa
CKOpPHMHKA, KOJIip
BUPOOY 3aHA/TO
TEMHMH TIpU
BHUITIKaHHI
COJIOZIKOTO TicTa

14

Iykop BruiMBae Ha
KOJIip TicTa

SIKI10 KOJip CKOPUHKH
JTy’ke TEMHHUH, HATUCHITD
KHOIIKY start/stop 3a 5-10
XBHJIMH JI0 3aKiHUCHHSI
NpoLECY BHUITIKAHHSI.

7 X6 myxe OopomrHa. [Jyxe 3MeHITEe KiTbKICTh 3TiTHO
BEJIMIKOT'O pO3MIpy | BHCOKa penenty
TeMmmeparypa B
TIPUMIIICHH]
Hemae npixmkis,
a00 HeqOCTaTHS
KUTBKiCTh. JIpiskmxki
BTPATWIU . .
pati] [lepeBipTe HEOOXimHY
. AKTHBHICTH Yepe3 R . R
X110 MaJIEHBKOIro KUTBKICTB IPIKIDKIB 1 TXHIO
. JTy’Ke BUCOKY . .
8 po3mipy abo He MIPUIATHICTH. 301IbIITE
. TeMIeparypy BOIH,
ITi THSBCS . . TEeMIIepaTypy B
3MIITyBaHHSA i3 . :
. MIPUMIIICHHI.
clntro, abo uepe3
HU3BKY
TeMIeparypy B
MIPUMIIIEHHI.
3abararto Ticra,
9 1[0 HE 3aliBa KiJIbKICTh 3MeHIINTE KIIBKICTD
YMIIIA€THCS B piavHU piavHA
JICKY
1. Hegocrarano .
. Bukopucroyiite 60ponrHo
IIiTEHE OOPOIITHO )
.. JIUIsS BUTOTOBJIEHHS XJ1i0a
JUTSL T THOMY
2. HagmipHo BHcOKa
IIBUJIKICTH i THOMY . . .
. . . . BukopucroByiite apixmKi
Ipocinanns Ticta | apixmkis, a60 . ., .
10 L. IpU KIMHATHIA TEMIIEpaTypl
ycepenuHi xmioa 3aHaJTO BUCOKA
TeMIeparypa
3. Bomore abo
3aHaaTo M'ske Ticto | Jlomepxyiitecs
yepe3 HaTUIIOK PEKOMEHJAINH Y perenTi
BOIM
1. Hapnumok 3MEeHIINTE KUIBKICTh
6oporrHa abo OoporHa ab0 301IbIITe
HEJIOMIK BOIU KIIBKICTD BOIH
11 Baxke Ticro 2. Hapymmok ..
(bpyKTiB 260 3MeHIINTE KUIBKICTD
. VKTIB 1 301JIbIIITE
OopoiiHa i3 (l).p . ) .
. KIJIBKICTh PIXJIKIB
LIJTBHOTO 3epHA
. . 1. Hapnuiok Bomu Crexure 3a KUJILKICTIO
X116 nmopoXKHin . . . Lo
12 a00 IPIKIKIB, IHTPEIEHTIB 3TiTHO

ycepenuHi

BiJICYTHICTb COJi

perenty

TexHiuHI XapaKTEepUCTUKU
PoGoua nanpyra: 230 B

Po6oua yacrora: 50 I'g
[oTyxHicTh: 650 Br
KommekTHicTh

Xmibomiy 1 wr.
[HCTpYKIis 3 ekcruTyaTarii 1 wrt.
lapanTiiiHuii TamoH 1 wrt.
VYhakyBaHHs 1 wrt.

Be3nexa HABKOIUIIHBOIO CepeOBUINA. Y THIi3anis
Bu MokeTe 10MOMOITH B OXOPOHI HAaBKOJIMITHBOTO CepeoBHINa!

Bynpb nacka, TOTpUMYHTECh MICHICBHX MPABHII: MEPEAaBaliTe HEMPAIFOIYC
CJICKTpUYHE O0JIaHAHHS Y BiAMOBIIHUHN IIEHTp YTHITI3AIlil BiIXO/IB.

BupoOHuk 3anumae 3a CcOOOK TPaBO BHOCHTH 3MiHHM B TCEXHIYHI
XapaKTePUCTUKY 1 TU3aliH BUPOOIB.




