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TEXHI4YHI XAPAKTEPUCTUKIA

Mogenb BMG-1000
EMHicTb 0,90 Kr
HomiHanbHa Hanpyra 220-240B~/ 50Ty
HomiHanbHa noTyHicTb 500 Bt
MoTyxHicTb ABUryHa 40 Bt
30BHiLLHi po3mipu 298x208x310 mm
Bara 4,3 Kr

® 30BHiLLHI PO3MIPU - AOBXMHa X LWMPUHA X BUCOTa BiNOBIAHO Y
3a7aHOMy MOPALKY, Lie NpU6nusHi po3mipu. Mepen npuabaH- |
HAM, ByZib Nacka, o3HariomTeca 3 GaKTUYHMMU PO3Mipamu.
0 @ Po3mipu: WrprHa - pyyKa BKITIOYHO (AKLLO MICTUTLCA B KOH-
CTPYKUil Nprnagy), BOBXMHA — 3 NIACTUHAMU Y PO3ropHYyTOMY
; CTaHi, 3HaYEHHA BUCOTU - BKITIOUAIOUU HIXKKIK Npunagy.
 MonepeaXeHHA (3 Yapes nocriliHe BAOCKOHANEHHS HAMV HALLOT MPOAYKLi,
1 TeXHiYHi AaHi MOXyTb 6yTI 3MiHeHi 6e3 nonepefHbOro NoBi-
LOMJEHHS.



BAXJINUBI 3AXOAU BE3MEKU

Mig yac BUKOPUCTaHHA LbOro NPUCTPOIO HEO6GXiAHO AOTPUMYBaTNCA

10.

11.

12.

13.

14.

15.

16.

OCHOBHMX 3axopiB 6e3neKku:

YBaXKHO nNpounTanTe BCi iIHCTPYKLUii.

[nA 3axucTy Bifl ypaKeHHA eNekTPUYHMM CTPYMOM He 3aHypioTe xniboniy-
Ky abo 6yab-sKi il getani y Bogy um iHWi pignHm.

He TopKanTecb efieMeHTiB Ta MOBEPXOHb, L0 HarpiBatoTbCs, Nig Yyac poboTn
xniboniyku.

ByabTe 0cobnMBO yBaxHi, AKLLO NPUCTPIi BUKOPUCTOBYETLCA AiTbMM ab0
no6amn3y HuX.

Mig yac po6oTn xNiGoniukK, He TopKaTeca ii enemeHTiB, WO obepTatoTbCs,
o6 YHUKHYTU TPaBM.

Mig yac BUKOPUCTaHHS xNiboniuky, 36epiranTe NprHanMmHi 10-15 cm BinbHO-
ro NpocTopy 3 ycix 60KiB xniboniuky, o6 3abe3neunT JOCTaTHIO LUPKYs-
Lito noBiTpA.

3aBXxAau Big'eQHyMTe Npunag Big Axkepena »KMBMeHHSA, AKLO BiH He BUKOPU-
CTOBYETbCA, a TAKOX Nepef ounLeHHAM. [lanTe npunagy OXonoHy TV nepes
ounLeHHAM/MUTTAM abo 36ipKkoto ana 36epiraHHs.

AKLWo Kabenb XKMBNEHHA NOLIKOAXKEHWI, BiH NOBUHEH 6yTy 3amiHeHWIA BU-
POOGHMKOM, NPaALiBHYKOM CEPBICHOTO LieHTPY abo KBanipikoBaHUM daxiB-
LeM, Wob YHUKHYTU MOXKNBOCTI BUHUKHEHHSA HELACHOTO BUMAAKY.

Hikonun He BUKOPMUCTOBYINTE 3 LM NPUIAAOM akcecyapu abo geTtani iHWux
BUPOOHUKIB.

He TArHiTh 3a WHYp XnBNeHHa. Mepep TMM, AK NepemilLyBaTh xJ1iboniuky,
BUIMITb LUTEKEP 3 MepeiKi, 06epeXHO B3ABLUMCb 3a HbOro obomMa pyKamu.
He BMKopucToBYMTE Npunag nosa NpuMILLeHHAM, Ha By L.

He po3miwyiTe xniboniuky Ha HarpiBHMX NOBePXHAX. PO3milLyiTe Ta BUKO-
PUCTOBYITE MPUCTPIN HA PIBHUX CTINKMX MOBEPXHAX.

AKLLO NaHLor XKUBNEHHSA, A0 AKOTO NigKIOYeHO XNiboniuky, nepeHaBaHTa-
XKEHUN, Lie MoXe NPU3BECTU [0 HeHaNeXXHoT poboTu NpucTpoto. Xniboniuky
cnig nig'egHaT 4O OKPEMOro NaHLora X1UBMeHHs.

Hacapgku, Wwo rayTb y KOMMIeKTi, MOXYyTb 30epiratnca BcepefuHi NpucTpoio,
KON OCTaHHII He BUKOPUCTOBYETbCA. He 36epiranTe iHWi npegmeTn y xni-
6oniuui.

He po3milyte npucTpin NopAg i3 3aHaBickamu, lWnanepamu, OAAroMm, Ky-
XOHHUMU PYLWHUKaMKU abo ByAb-AKMMM iHLLIMMW NIerko3aiMmucTuMm maTepia-
namu. He po3milynte npucTpini nopAgd i3 gxkepenamm Tenna Ym HarpiBHU-
MU NpUcTposMU. He po3miltylite nopag 3 npunagom Oyab-saki naneposi
MaTepianu, KOnu BiH NpauoeE.

He knapitb Ta He 36epirainTe KapToH, Manip, NIACTUK Ta iHWI NpegMeTn y
BHYTPILUHIN YaLwi.
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BMMKHITb Npunag i Bin'egHaniTe NOro Bif Axepena XuUBNeHHsA Nicna 3aBep-
LIeHHA Po6OTU 3 HUM.

He HarpiBaiiTe repmeTryHi Tapu y xn1iboniylj, Lie MoXke NpU3BeCTy A0 iX BUOYXY.
Konu Bu BunmaeTte xni6 3 popmu, He KONOTiTb MO BHYTPILIHIN YaLi xniboniy-
KU, Lle MOXe CNPUYNHUTU NOLLKOAKEHHA AK CAMOro NPOAYKTY Tak i KOHCTPYK-
uii xniboniukn. Buiimatoun BHYTPILLHIO Yally, He 3abyfbTe HafiTK crneuianbHi
pyKaBUYKN.

He BinKkpuBariTe BepxHIO KPULLKY, KoK xnibonivyka 3HaxoanTbcA B pobouomy
CTaHi. Lle MmoXe cnprunHNTIX 3iTKHEHHA i PyXOMUX YaCTVH, LLO MOXe Npur3Be-
CTV 0O TPaBMYyBaHHS.

Lleit npuctpin moxe o6pobnatn Ta BUpobnatn makcmmym 900r xniba, 3a pas.
He popaBaiiTe 3aHaaTo 6arato iHrpepieHTiB. MakcmarbHa KinbKicTb BUKOPU-
cToBYBaHoOro 6opolHa/apixKaxis: 6n113bko 450 r 6opoluHa Ta 6nm3bKko 3-4 1
ApiKaXiB (1,5 4. NOXKN).

Micna BMKoprcTaHHA Npunagy o60B’A3KOBO OYUCTITb NOrO Bif 3aNMLLKIB
60poLIHa Ta KPUXT, W06 3anobirty 3agumneHHo abo 3aropsiHHIO Nig Yac
BUMIKaHHA.

LLlo6 yHMKHYTK OniKiB, BUKOPWCTOBYINTE NMLLE NaHesb YNPaBiHHA Ta TPMMali-
Tecb NvLLe 3a cnewianbHy pyyKy, Konu xniboniuka 3HaxogmTbca B poboyomy
CTaHi.

LIEA MPUCTPIN MPU3HAYEHO NULLE A9 MOBYTOBOIO BUKOPUCTAHHS.
BUKOPUCTOBYWTE NPUCTPIV JINLLE 3A MPU3HAYEHHAM.

He BuiiMaliTe BHYTpILLHIO Yally, KONy Xniboniuka npawuioe, Lie JONoMOoXe
YHUKHYTW fedopmallii il geTanein, CnprunHeHy neperpisom.

JaHnii NpUCTpin Npr3HaYeHnn ANA BUKOPUCTaHHA y NOOYTOBKX Ta aHanoriy-
HUX YMOBaX, 30Kpema:

- B KYXOHHUX 30Hax ANA NepcoHany B MarasuHax, odicax Ta iHWMX BUPOOHHN-
YMX YMOBAX, Ha CiflbCbKOrocnofapcbkux pepmax;

- KNiEHTaMK B roTensAx, MoTenaAx, Ta iHWin iHGpacTPyKTypi »KUTNOBOrO TUMY;

- B NPUBATHUX NaHCiOHaTax.

Llelit npunag moxe BUKOPUCTOBYBATNCb AiiTbMK, BiKOM Bifj 8 POKIB Ta cTapLue,
a Takox ocobamu 3 obmexxeHMK GisNYHMM, CEHCOPHUMM abO PO3YMOBHMY
MOXXNMBOCTAMM ab0 3 HeAOCTATHIM JOCBIAOM i 3HAHHAMMU, TiINbKU AKLLO BOHU
nepebysatoTb Nig HarnAgoM abo oTprMManu iHCTPYKLii 3 6e3neYyHoro BUKopu-
CTaHHA Npunagy Ta AKLWO BOHM PO3YMitoTb NOB'A3aHi 3 UMM Hebe3neku. ity
He MOBWHHI rpaTy 3 NpUNagoM.

OuuLeHHA Ta TexHiYHe 06cnyroByBaHHA Npunagy He MOBUHHO NPOBOAUTUCH
LiTbMuy, Monoflue 8 pokiB, AKLLO BOHW He nepebyBatoTb Nif Harnagom Jopoc-
nnX.

36epiranTe Nnpunag, Noro HacafKku Ta Kabenb »KUBNEHHA B HEAOCTYMHOMY [nA
Jiten (monogawe 8 pokiB) micui.

Llelit npunag He MoXe KepyBaTUChb 3a JOMOMOrOI0 30BHiLIHbOrO TaiMepa abo
OKpeMOi CUCTEMU JUCTaHLiNHOrO KepyBaHHA.
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KOMIMIEKTALIA

Xni6oniuka - 1 wT.

Qopma anda BUMiYKM (BHYTPILWHA Yawa) - 1 Wwr.

MipHuin cTakaH - 1 Wwr.

MipHa noxka - 1 wr.

Hacapka ana 3amiwyBaHHA - 1 Wr.

[auok- 1 wT.

KoHTelHep ana ropixis Ta cyxodpykTis- 1 Wr.

IHCTpYyKUiA 3 ekcnnyaTauii (MiCTUTb rapaHTiVIHWN TanoH) - 1 WT.



onncnpPucTpPolo

BepxHsa Kpurwwka

CeiTnogiogHun gnucnnen

MNaHenb KepyBaHHA

Kopnyc npunagy

MipHun cTtakaH

MipHa noxka

Hacapka ona 3amiwyBaHHA
Hacapgka-rak

3HiMHa BHYTpILHA YaLa

0 KoHTeliHep ana ropixis Ta cyxodpykTis

—‘\°9°.\‘.°"P":'>S”.N.—‘

MONEPEAMEHHA: KomnaHia 3anumwwae 3a co60to0 NpaBo 3MiHOBaTV AN3aH
npoaykTy 6e3 nonepeaxeHHA. Ha MOMeHT NnpuabaHHA BaMu LbOro NPOAYKTY,
BiH BXe MOXKe 6yTV YAOCKOHaNeHWI, BiH MOXe He MOBHICTIO BignoBigaTy 308-
HiLWHbOMY BUMIAAY 3a3HAaYE€HOMY Y flaHiN iHCTPYKLIT, ane e He 3MiHIOE Noro
BNACTUBOCTI Ta CNOCi6 BUKOPUCTAHHA.



PEKOMEHAALII WWOAO EKCNNYATALIT

YBa)KHO AOTPUMYITECHb HACTYNHUX iHCTPYKL il nepea nepinm BUKO-

pUcCTaHHAM

1. 3HiIMiTb Ta BUIMITb YCi akcecyapu Ta YNakoBKy 3 xjiboneui.

2. Tennoto BOAOO Ta 33 JOMOMOTOI M'IKOT BOJTIOTOT TKAHWHW 3 HEBEJTUKOIO
KiNbKiCTIO MUIOYOrO 3acO00y BMMMIATE BHYTPILLHIO Yally npunagy. Jovyekan-
TecsA NOBHOMO BUCKMXaHHA YCiX enleMeHTiB nepep 6e3nocepefHim BUKopu-
CTaHHAM.

3. BcTaHOBITb x1i6ONIUKY Ha CTiMKi NOBEPXHi Ta NigKMOUiTh 1O OKPEMOro
naHuora Hanpyru.

4. He po3milynTe HiaKi CTOPOHHI NpeameTr Ha xniboniuli.

5. Tepep BMKOPUCTaHHAM NepeKoHaNTeCh, WO BHYTPILWHA Yalla Ta Hacaa-
Ka-rak BCTAaHOB/EHi HaneXHUM YMHOM.

6. OckinbKu HarpiBanbHWI eneMeHT Npunagy BKPUTUN crieliafibHUM 3aXUCHUM
LWApOoM, Nif Yac NepLIOro BUMIKaHHA MOXe BULINATUCA HEBENMKA KiNbKiCTb
AVMY, e HOPMaJibHO.

7. TepekoHanTecs, WO nig Yyac poboTu XNiboniukmn HaBKONO 36epiraeTbCA Bia-
CTaHb He MeHWe 10 cm, AnA 3abe3neyeHHA JOCTAaTHLOT LUPKYAALIT NOBITPSA.

YcTaHOBKa 3HiMHOT BHYTPIilLIHbOT Yalli

O [na Toro wob BUNHATY 3HIMHY BHYTPILLUHIO Yally: [TOBEPHITb BHYTPILLHIO Yally
NPOTWN rOAMHHWKOBOI CTPINKM, NOTATHITb ii BFOPY Ta BUAMITb.

@ [na Toro wo6 BCTaHOBMTM BHYTPILLIHIO YaLlly: MomicTiTe vawy y npunag, no-
BEPHITb 1l 32 TOAMHHUKOBOI CTPINKOI Ta MepeKoHanNTecs, Wo Yalla HaginHo
3adikcoBaHa.

MONEPEOMEHHA: BHYTpilLHA yalwa noBMHHA Oy TW BCTAaHOBNIEHA HaNEXHUM
ynHoM. bokoBa cTOpoHa yalli NOBUHHA By TV NapanenbHO BHYTPILLHIN GOKOBIl
CTOPOHI Kopnycy npunagy.

Akcecyapu:

- MipHuMIA cTakaH: BUKOPUCTOBYETbCA AJ1A BUMIPIOBAHHSA KiflbKOCTi BOAM Ta 60-
poLuHa. EMHICTb CTakaHy: Boga - 270 1, 6opolwHo - 175 1.

MOMEPEOXKEHHA: pigkKi Ta cyxi iHrpefieHTV NOBUHHI fOAABaTUCA OKPEMO.
MipHa noxKa: BUKOPVCTOBYETbCSA AJ1A BiAMipIOBaHHA HEOOXIAHOT KinbKocTi coni,
onii, APIPKAXIB, CyXOro MosioKa ToLO.

MOMEPEOXKEHHA: AnBiTbcs NO3HAYeHHA Ha NoXLUi. ManeHbKa Ta BenvKa JI0XKKN
BilPi3HAIOTbCA 3@ EMHICTIO.



Hacapka-rak: BI/IKOpI/ICTOByGTbCﬂ OnA BUMMAHHA HacafoK ana 3aMiLUYBaHHFI.

PyKaBunukm (He BXO4ATb O KOMMNEKTY): BUKOPMCTOBYIOTLCA ANA BUAMAHHA 3HIM-
HOT BHYTPILUHbOT Yalli, MO 3aKiHYEHHIO BUMiKaHHA.

KoHTeliHep ans ropixiB Ta cyxodppyKTiB: BUKOprCTOBYETLCA ANA 36epiraHHA Ta
[ofaBaHHA ropixis, PpPyKTiB Ta CyXxodpyKTiB.




POBOTA NPUCTPOIO

Manenb KepyBaHHA:

1.Basic  4Whole Wheat 10.Dough 13.Rice Cake 16.Yoghourt
2.Sweet  5.Rapid 11.Pasta 14.Bean Jelly  17.Fry
3.DIY 6.Super Rapid 12.Bake 15.Custard 18.Pork Floss

MENU

WEIGHT

(o @IV i)

Migka3km Ta NOACHEHHA ANA eNleMeHTIB naHeni KepyBaHHA

1. NigkntouiTh WHYpP Ao Mepexi, xniboniyka BMAACTb 3BYKOBUI CUrHaN, CBiT-
nopiofHWI ancnnen BinobpaxaTrMe Yac 3a HanawTyBaHHAMY Ta KOA
MeHto “17.

MPUMITKA: Pi3Homy meHIo BignoBigatoTb pi3Hi kogu. [porpama 3a 3amoBuy-
BaHHAM «1» Npur3HayeHa gna MeHio «1. KnacrmyHa Buniykar, a «2» gnsa MeHto
«2. Conopgka Buniuka» Towo.

2. KHonka «MEHIO»(“MENU"): HaTUCHIiTb Ha L0 KHONMKY, W06 o6paTtn pexxmm
NPUroTyBaHHA BMMNiYKY, BIANOBIAHWI KO MeHIo BifoOpa3nTbca Ha cBiTnogioa-
HOMY gucnel.



POBOTA NPUCTPOIO

Kop HasBa Onwuc Mpouec
1 Basic Buniuka 3 xnibonekapcbkoro 3millyBaHHA iHrpepienTis -Bncto-
(bazoBun pexnm) MNweHNYHOro 6opoLLHa toBaHHA TicTa (3 pa3m)-BunikaHHA
Sweet Buniyka 3 BeNnMK1UM BMICTOM LlyKpy R . N
R 3millyBaHHA iHrpepienTis -Bructo-
2 (Conopnka 3 xnibonekapcbKoro NweHNYHOro R .
) t10BaHHA TicTa (3 pa3un)-BunikaHHA
BUMiuKa) 60poLuHa
1. MicnA KOXKHOro HaTUCKaHHA
«DIY» bypne nigceivyBaTtnca nes-
[InA 3a80BOMIEHHA HanblnbL HUIM NapameTp NPUroTyBaHHA.
NPUMXAMBKX F'ypMaHiB Ta Bif- 2. Cnoyatky HanawTywTe yac,
TBOPEHHA BNACHUX Yo6NneHnxX BMKOPUCTOBYIOUM KHOMKY «time».
3 DIY peuenTiB. Lien pexkum npuroTysaH- 3.MoBTOpIiTb NYHKTV 112 AnA
(«TBi penenT») HA [JO3BONIUTb BJIACHOPYY HanawTy- | HanalTyBaHHA BCiX HEOOXiAHUX
BaTW KOXHUI KPOK MPUTrOTYBaHHA: napameTpiB NPUrOTYBaHHS.
3MilLyBaHHA, BUCTOIOBAHHA Ta 4, B KiHLi gnAa 36epexkeHHA
BUNiKaHHA HanawTyBaHb HaTUCHITb «DIY»
- NPO3BYUNTb CUrHan nig-
TBEPAMXEHHS.
Whole Wheat . . 3millyBaHHA iHrpepieHTiB -BrcTo-
B CymiLl 3BMYaiHOTO Ta - .
4 (LinbHO3epHOBE . 10BaHHA TicTa (3 pa3m)-BunikaHHA
LifIbHO3epHOBOro 60pOLLHa -
60pOLLHO) 3a BMCOKOI Temnepatypu
5 Rapid Yac npuroTtyBaHHa xniba cknapgae | 3millyBaHHSA iHrpepieHTiB -Bucto-
(WBnpaknin pexknm) 6NN3bKO ABOX roAuH I0BaHHA TicTa (2 pa3un)-BunikaHHA
Super Rapid . . . N
. Yac npurotyBaHHa xniba cknapgae | 3milyBaHHsA iHrpegieHTiB -Bucto-
6 (YnbTpaluBmakui . . .
651113bKO OAHIET FOANHN toBaHHA TicTa (1 pa3)-BunikaHHsA
pexnm)
Cake OCHOBHI iHrpepieHTn - AnuA,
7 (KoHauTepcbKi MOJIOKO Ta 60POLLHO BunikaHHA
BUpPO6Y) 3 posnyluyBayem
Rice - . 3MmillyBaHHA iHrpefieHTiB
OCHOBHi iHrpegieHTY - pucoBe Ta A
8 (Pucose -BucToloBaHHA TicTa
nweHnyHe 60POLIHO -
60poLLHO) (1 pas)-BunikaHHs
Jam . . L MNicna BunikaHHA, 3MillyBaHHA
9 CyMmiL pi3HKX GPYKTIB i LyKpy . Lo .
(Oxem) iHrpenieHTiB i 3anikaHHA
Dough be3 BucToOBaHHA TiCTa, BUKOPU-
10 (TiCTgO) CTOBYETbCA ANA NPUTrOTYBaHHA 3MillyBaHHA iHrpeaieHTiB
NOKLUNHW Ta BapeHUKIB
3 BUCTOIOBaHHAM TiCTa, BUKOPUCTO- . . N
Pasta R 3MillyBaHHA iHrpeaieHTIB-
11 BYETbCA A/1A MPUTrOTYBaHHA PI3SHUX .
(MacTa) . ; BunikaHHA
BUAiB xNniba
Bake . ) BunikaHHsA
12 R PerynboBaHui Yac BunikaHHA
(BunikaHHs) (4ac 3a 3amoBuyBaHHAM — 10 xB)
13 Rice Cake OCHOBHI iHrpegieHT NIMNKNN puc OpHoyvacHe 3MillyBaHHA

(PucoBe TicTeuko)

Ta Bofa

iHrpeienHTiB Ta BUNiKaHHA
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OCHOBHI iHrpefieHTn - ropoxoBe

HatucHiTtb «DIY», nani HaTUCHITb

14 Bean Jelly 60pOLLUHO, BOA], fOAANTE iHLWIi B «time» Ta BCTAHOBITb YaC CMaXKeH-
3aNeXHOCTi Bij peuenTy HA, Aani HATUCHITb KHOMKY 3anycKy

OCHOBHi iHrpefieHTN - )KOBTOK i HatucHiTtb «DIY», nani HaTUCHITb
15 Custard MOJIOKO, 0AANTE iHLWI B 3aNeXHOCTI | «time» Ta BCTAHOBITb Yac BUMiKaH-

HA, NOTIM HAaTUCHITb «DIY» 3HOBY
[NA 3aKiHYeHHA HanalTyBaHHA

(3aBapHun Kpem) | Big peuenTty. ABTOMaTV4He NPUroTy-

BaHHA 61113bKO 50 XBUVIH.

OcHoBa - MOMOKO, NakTobaKTepil, [lnA Kpalioro pesynbTaTty BUKOPU-

Yoghourt . N -
16 (orypT) aunpoodinbHe Monoko. MpurotyBaH- | CTOBYITE KOHCEPBYIOUY MIBKY AnA
yP Hs1 6113bKO 8 roAuH. repmeTum3adii
Fr HatucHiTtb «DIY», nani HaTUCHITb
17 y CmaxTe pi3Hi BUAK ropixis «time» Ta BCTaHOBITb YaC CMaXkeH-
(CmaxkeHHsA) . .
HA, Aani HATUCHITb KHOMKY 3anycKy
Pork Floss . HatucHiTb «DIY», aani HaTUCHITL
BnbepiTtb yac NpuroTyBaHHs B . .
18 (Po3cunuacte R o «time» Ta BCTAHOBITb YaC CMaXkeH-
, 3as1eKHOCTI Bify iHFpedieHTiB ) )
m’'aco, AGOH) HA, Aani HATUCHITb KHOMKY 3anycKy
Mpumitkn:

- Bubmpatoun 6ygb-AaKy GpyHKLi0 BUMIKaHHA B MEHIO, Ha eKpaHi BifobpaKaTMmeTb-
€A Yac NpuroTyBaHHA xJiba.

- HarpiBanbHuWin enemeHT i ABMIyH NpaLloBaTUMyTb OAHOYACHO, KON TemnepaTy-
pa HaBKOJIMLLIHBLOIO cepefoByLLa byae HUXKYa 3a TemnepaTypy TicTa.

3. KHonka «BATA» (“WEIGHT"): HaTUCHITb Ljto KHOMKY, W06 06paTy baxkaHy Bary
BMPOGY, o 6yae rotyBatuca: “500r", “750r” Ta “900r". BcTaHOBJ/IeHa Bara 3a Ha-
nawTtyBaHHAMY - “750r".

4. KHonka «bOPOLUHO» (“FLOUR"): HaTWCHITb Ljt0 KHOMKY, W06 06paTtn copT
6opoLuHa: “3BnyaiiHe (YHiBepcanbHe) bopolHo” Ta “bopolHo ansa xniba”.

5. KHonka «BJIACHUI PELIENT» (“DIY”): ua GyHKLis NONAra€ y BCTaHOBMEHHI
Yyacy AnA KOXHOro eTarny NpUrotyBaHHA OKpeMo.

@ HaTUCHITb Ha KHOMKY Ta BCTAHOBITb YacOBi MapaMeTpu AJiA KOXKHOro eTany
NPUroTyBaHHA OKPEMO.

@ HaTUCHITb KHOMKY «YBIMK/BUMK», 06 3aMyCTUTV NPOLEC MPUTroTyBaHHs.

6. KHnonka «4AC» (“TIME”):

@ Micnsa B6opy pexknmy NPUroTYBaHHSA Y MEHIO, HATUCHITb L0 KHOMKY, W06 BCTa-
HOBUTU YacC 3aTPUMKI 3aMycKy BUMiKaHHA.

@ MaKcumanbHWIA Yac 3aTPUMKI 3anycKy - 13 roauH.

MNMPUMITKA: He BUKopurCTOBYIATE 3 Li€lo PYHKL i€ iHFPeRieHTH, AKI WBNOKO MNCY-

I0TbCA, HAaNpUKNag, ANLA, MONOKO TOLLO.

7. Knonka «KOJIIP» (“COLOR"): HaTWCHITb Lo KNaBiwy, WWob BM6pat CTyniHb
IHTEHCUBHOCTI BUMiKaHHA (KONip CKOPWMHKM) BUMIYKK: “611igunin’, “30n0TMcTnin” Ta
“pyM'AHNI". | 332 HanawWTyBaHHAMYW BCTAHOBMIEHO KOAIP BUMIYKY - <30/TOTUCTUN».

8. Knonka «YBIMK/BUMK» (“ON/OFF”):

@ Micna Bbopy pexknmy NPUrOTYBaHHSA Y MEHIO, HATUCHITb L0 KHOTMKY, Wo6 3any-
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CTUTK Npouec NpUroTyBaHHA. [pncTpin NnoyHe 3BOPOTHUIA BIANIK A0 3anycCKy.

@ B npoueci po6oTn npunagy, HaTUCHITb | yTPUMYINTE MPOTATOM ABOX CEKYHA
knasiwy «ON/OFF (YBIMK/B/MK)», wo6 npunuHUTA NpoLiec BUnikaHHA. Xnibo-
niyka nepenge B PexXmnm ovikyBaHHsA.

9. ABTOMaTMYHa nigTpMMKa Tenna: Konv BunikaHHA 3aKiHUMTbCA, feBaiiC aBTo-
MaTM4HO Oyae NiaTPMMYBaTV TEMJIO MPOTArOM OAHIEI FOAVHN, AKLLO KOPUCTYBaY
He HaTncHe Knagiwy «ON/OFF (YBIMK/BUMK)».

3acTeperkeHHs:

@ fAkwo Ha ceiTNogiogHOMY AUcnel Nicaa HaTUCKaHHA kHonkn «ON/OFF» Bigo-
6paxaeTbcA No3Hauka «E3», Lie 03HavaE, Wo TemnepaTtypa BHYTPILWHbOT YaLli
3aHafTO BMCOKa. 3HOBY HAaTUCHITb Knagiwwy «YBIMK./BUMK.», 406 npu3ynuHuTy
BUMiKaHHA, @ NOTIM BiKpUATe KpULKY Ha 10-20 XBUAVH, W06 NpuCTpin Tpoxm
OXONOAMBCA.

@ fAkwo Ha cBiTnogiogHOMY AUCHAET NiCNA HaTUCKaHHS KHoNKK «YBIMK./BUMK .»
BinobpaxaeTbca no3HaueHHaA «E1» abo «E2», Lie 03HauvaE, Wwo TemMmnepaTypHa
UyTNIMBICTb BHYTPILIHbBOI Yalli nopyLlueHa, 6yab Nacka, BignpasTe NpUCTpin Ao
CNy>K6y TeXHIYHOTro 06CNYroBYBaHHSA [/1s1 aHANI3y Ta yCYHEHHSA npobnemu.

NMPUMITKA:

@ Akwo nicna TpyBanoro 36epiraHHsA Npunagy 6e3 BUKOPUCTaHHSA, Nig Yac
BUMIKaHHA 3 XJ1i6ONIYKN BUXOANTb AUM, Lie HOPMaJIbHO, BUAINIEHHSA AUMY MNOCTY-
MOBO 3MEHLINTbCA Yepes 1-2 XBUINHMN.

@ Mpwrnag Moxe NpaLoBaTH B LULMPOKOMY fiana3oHi Temnepatyp, ane ebektu
peXxumiB poboTn MOXYTb PI3HUTICSA, 3aNeXKHO Bifj TeMnepaTypu HAaBKONMLLIHBO-
ro cepefoBULLa 3a AKOI roTyBaBca XNib. Konm Temnepatypa HaBKOMMULWHBbOIO
cepefoByLLa 3aHAATO HM3bKA, Lie MOXe BMIMHYTU Ha LWBUAKICTb 6pOAiHHA
(niginmaHHa TicTa). Konu TemnepaTtypa HaBKONIMLIHBOTO cepefoBuLla byae
3aHafTo BMCOKA, Maca MoXe nepebpoanTu.

PekomeHpoBaHa TemnepaTtypa HaBKOMMLLIHLOIO cepefoBULLa AA BUNIKAHHA

cTaHoBuTb 15°C-34°C.

PEKOMEHZAALII TA NIAKA3KW A0 IHFPEQIEHTIB, LLIO BUKOPUCTOBYIOTbCA
B MPOLIECI MPUTOTYBAHHA

Xni6He 6opowwHo (Tyre 60poLHO/GOPOLUHO BULLOrO raTyHKY)
XnibHe 60POLLHO Lie Ha3KBaloTb TYrM (3 BUCOKMM BMICTOM 6ifika). Y NOpiBHAHHI
3i 3BMYaNHM GOPOLLHOM, BOHO MiCTUTb Bifible KNENKOBMHMU.

Cnabke 6opowHo (MicHe 60powHOo)

BmicT 6inka B Takomy 60POLLHI HU3bKIIA, OO YacTo BUKOPUCTOBYIOTb A Npu-
roTyBaHHA BapEHVIKIB Ta MPUroTOBaHOIO Ha napy xJiba. BunikaTtu xni6 3 Takoro
60pOLLHA He PeKOMEHAYETHCA, OCKINIbKM B HbOMY BifICY THi epeKT 6pogiHHA
(miginmanHsA).
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POBOTA NPUCTPOIO

LinbHo3epHoOBe 60polwHo (066uBHE)

LlinbHo3epHOBe 60POLLIHO BUFOTOBNAETLCA 3 rpy6oro 3epHa. LlinbHo3epHoBe
6OPOLLHO Ba)Kye 3BMYalHOro 60poLLHa i NoXMBHiwe. baraTto peuenTiB BUKOPU-
CTOBYIOTb CyMilll TaKOro 60poLLHa Ta XNiGHOro 6opoLLHa AnA BUrOTOBNIEHHA XJliba
BULLOIO raTyHkKy.

MKutHe 60powHO

MKnTHE 6opoLHO NofibHe fo LiNbHO3epPHOBOro 6OPOLLHA 3 BUCOKM BMiCTOM
KNITKOBMHW, TaKOX BiJOMOTro fIK MaHHa Kpyna. [1nA BUKOPUCTaHHA AOro NoTpi6HO
3MiLIATK 3 BEJIMKOIO YACTKO XNibHOro 6opoluHa. Konm pobnate xni6 3 Takoro
60pPOLLHA, PO6NATL NOro NOPIBHAHO BENNKMM 33 PO3MiPOM.

MutnboBaHe 60polwHo (TopToBEe 60POLLHO)

[pibHO MeneHe 3 BUKOPUCTAHHAM M’AKOI NWweHULi abo nweHuLi 3 HU3bKUM
BMicTOM GinKa Ta foflaBaHHAM crieLianbHUX iHFPeieHTIB, WO BUKOPUCTOBYIOTLCA
ANA BUrOTOBJIEHHA TOpTa.

KyKypyasaHe Ta BiBcsiHe 60poLUHO

Kykypyn3aHe Ta BiBcAHe OOPOLLHO - Lie CTOPOHHI, cnewianbHi Buan 60poLuHa, Wwo
BUrOTOBNAKTLCA BiAMNOBIAHO 3 KYKypyasu Ta BiBCa, BUKOPUCTOBYIOTbCA AN1A 36ara-
YeHHA cmaky xniba.

NMPUMITKA:

@ Xoua yci Bian 6opolLHa CXoXi 330BHi, HacMpaBgj, yepes BigMiHHOCTI cocoby
BMPOOHMLTBa Ta 06POOKNM MNLeHNLi, Ce30HY 36MpaHHA BPOXKato, TUMY MeNleHHs
Ta 30epiraHHs, pepmeHTaLiiHMX BNaCTUBOCTEN Ta 34aTHOCTI 10 BOLOMOMNHAH-
HA, iICHY€ BefKa pi3H1LA y cnocobi Ta MeToi NPUroTyBaHHA 3 HMX Xniba.

@ Bu moxeTe 06paTu pisHi MapKu 60POLLIHA, EKCNePUMEHTYBATW Ta BUXOAUN 3
BJIaCHOrO 4OCBIAY Ta OTPMMaHKX pe3ynbTaTis, Nigidpat MapKy 60poLHa, Wwo
nigxoanTb Came BaM.

3 Bu TaKoX MOXETe eKCrepUMEHTYBATY 3 10aBaHHAM BOAW UM iHLIVX PigUH
(36inbLyBaTV UM 3MEHLLYBATH iX KiflbKiCTb), 3a3BMYali MPY HaTUCKaHHA Ha TiCTO
pyKamu, B NOBMHHI Bi4yBaTh TPOXM NMNMNKOCTI, Lie O3HaYyaTume, Lo TiCTO Npu-
roTosnieHe fgobpe.

Llyxop

Llykop Biglirpae gy»<e Baxxnusy posnb y BUPOOHULTBI xNiba. 3a oro fonomoroto
MO>KHa 36inbLIMTY CONOAKICTD i BigperyntoBaTti Konip xnib6a(3pobutn Kopouky
6inbLl 3010TUCTO0). MOXHa BUKOPMCTOBYBATM AK 3BUYaHUN LyKop (6inuii
LyKOp), TaK i KOPUUYHEBWIA LlyKOP A/1A HalaHHA 0COBMIMBOro CMaKy um 3a cnewianb-
HUMW BUMOTaMWU.
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Apixpxi

@ [pixoki BNAVBaoTb Ha NpoLec 6poaiHHA TiCTa, WO NPOABAAETLCA B YTBOPEH-
Hi ByrneKkumcoro rasy, 36inblueHHi po3mipy xniba Ta m'akocTi TekcTypu. na
LUBUJKOIO PO3MHOXEHHSA APIKAKIB HeoOXiAHI ByrneBoam 3 LyKpy Ta 6opoLuHa
AK BTOPUHHI. 3 xniboniykamu yacTille BUKOPUCTOBYIOTb LUBUAKI APIKAKI.

@ [Opixaki NoTpiGHO TPUMATY B XONOANIbHMKY. IHAKLLIE BOHN MOXYTb BTPATUATK
CBOI BNacTUBOCTI.

3 3aBxam nepesipanTe APiKLKI Nepen BUKOPUCTaHHAM )1 NPUTOTYBaHHA
xfi6a un 36epiraHHaM. [Nicns BUKOPUCTaHHSA APiKAXKIB Cig AKOMOra WBuaLe
NMOCTaBUTK IX Ha3ag B XONOAWbHMK, SIK NPaBUIIo, NoraHe 6poaiHHA(Niginman-
Hs1) xN1iba 3aBXAKN CNPUUYNHEHE NoraHo PoboTol, ab0 HEOCTAaTHLOIO KifbKi-
CTio ApixAXiB. KinbKicTb fofaHmx ApixaXiB Tpeba perynoBaTy 4 KOXKHOMo
peuenTa caMOCTiHO.

Cinb

@ Cinb Moxe nokpaluTy Ta 36araTmTii CMaK BUNivkmM um xniba. Cinb TPOXM 3aBa-
)Ka€E Ta Npr3ynnHAE poOOTY Ta PO3MHOXEHHSA APIKAXKIB, TOMY He Clif fofasaTun
il 3aHagTO 6araTo B peLenT. fAKLLO0 Bam He NofobaeTbcA cMak coni 'y peuenTi, i
MO>KHa He fjoflaBaTu, afe nam’aTaliTe, WO TOAI CTYNiHb NifiMaHHA xniba moxe
6y TV TPOXK BiNbLIMM 3a 3BMYalIHE.

Anya
ANLA MOXYTb MOKPALLMTY CTPYKTYpPY XJ1iba, 3p06u1TH 10ro GinbLu NPY>KHUM.

Macno Ta onin

® Macno moxe 3pobuTu XN1i6 M’'AKLIMM | NPOAOBXUTA TEPMiH NOro 36epiraHHs.
[nA BMKOpWCTaHHA y peuenTi 3a34anerigb BUAMITb BEPLUKOBE Macsio 3 XONo-
OVNbHYIKA | HApiPKTe 10ro HeBESIMKNMI KYyCOUKaMU, Lo Ierko po3TonuTu (y
6inblUOCTi peLenTiB Kpalle BUKOPVCTOBYBATU CaMe BepLUKOBE Macsio 3a ofilo).

@ fAKwWwo y BaC HEMAE BEPLIKOBOrO Macsia, BU MOXXETE BUKOPVCTOBYBATY OAlito, ane
CMaK i 3anax rotoBoi NpoAyKUiT AyXe BiApi3HATUMYTbCA.

MopowokK ana Buniuku - Posnywysay

Po3nywuyBay B OCHOBHOMY BMKOPUCTOBYETLCA 1A BUTOTOBNEHHS LBULKOFO BUFO-
TOBJIEHHA XJ1iba Ta TiCTeUOK, 6e3 fOBroi PO3CTOMKN. BUKoprcTaHHs nogibHoT Ximil
LJ1A OTPUMaHHSA rasy y TicTi pobuTb xni6 abo NUpir M'AKUM Ta MYXKUM.

Copa

Mpautoe Tak camo, AK i po3nyLysay abo fofarte ogpasy obuzsa B 60POLLHO, 3a
[OMOMOrot0 XiMiYHOT peakLil, Lo YTBOPIOETHCA 3a YUYACTIO COAU, XNi6 CTae M'AKIM
npw HarpiBaHHi.

Bopa Ta iHWi pigki iHrpegieHTn
@ Bopa - He3aMiHHWI IHrPedieHT ANs NPUroTyBaHHA xiba.
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@ Ak npaBuno, BUKOPMCTOBYIOTb BoAy Temnepatypoto 20-25°C BRiTKy, 35-40°C
B3VIMKY, a TaKoX Tensy Bofy TemnepaTypoto 40-45°C ana wemaKoro niginmaHHA
xni6a Ta NPUCKOPEHHA Npouecy 6poAiHHA.

@ Bogy TakoX MOXHa 3aMiHUTW HaTypasbHUM MOMIOKOM a6o po3unHom 2%
CyXxoro monoka Ta Boau. Lie moxe 36aratnty cmak xniba Ta nokpawyuti Konip
BUMiYKM Xxniba.

@ [leski peLenTu BUMIYKM NOTPe6YIOTb AOAABAHHSA COKIB, TaKUX SIK: aHAHACOBUIA,
A61YYHMI, anenbCYHOBUIA, TMMOHHWI TOLLO, O CNYTy€E BUKJTIOYHO AN1A NMOKpa-
LLleHHA Ta 36arayeHHA cmaky xniba.

NMPUMITKA:

@ 3paTHicTb O NOMNMHAHHA BOAW BapilOETLCA 3aeXHO Bif BrAy 60poluHa. OTxe,
BiZNOBiIZHO 4O peLenTy BMNIYKKN BaM Byzie HEOOXiHO KOpUryBaTL KiNbKiCTb
[OJaHOI PifMHK 3aNeXHO Bif 60POLLHA, O BM BUKOPUCTOBYETE.

@ Konu TicTo gy»e Bonore, 6poAiHHA e 3aHaATO aKTUBHO, TOX MOXKIMBO CAif
3MEHLUUTN 3MEHLUNTU KiNIbKICTb BOAM Y peLenTi.

3 Konu TicTo gy»e cyxe, ciig 36inbwmnTy KinbKkicTb Boaw.

@ TopKHITbCA TiCTa pyKamu, AIKLLO BOHO TPOXU JIMKE, Lie 03HAYAE, WO BOHO Mae
npaBuUNIbHY KOHCMCTeHL . TiCTO NicnA BUKOPUCTaHHA NOTPIGHO MOMICTUTL Y
repMeTnyHy Tapy, NIOTHO HaKPUTW | MOCTaBUTIN B NPOXOJIOAHE i Cyxe MicLie.

BigmipioBaHHA Heo6XigHOI KiNbKOCTi iHrpeAieHTIB Ta 3BaXKyBaHHA

OnHMM 3 HaNBaXKNMBILWMX eTaniB € BiAMiptoBaHHA HEOOXiAHOI KiNlbKOCTI iH-
rpepieHTiB. M pekomeHAyEMO BUKOPUCTOBYBATU CreLiafibHi MipHi YalKm

Ta MipHi TOXKKM ANA TOYHOTO BUMipOBaHHA. HenpaBunbHe BigMiptoBaHHA Ta
3BaXKyBaHHA HEOOXiAHOI KiNbKOCTI iHrpefieHTiB MOXe Npn3BeCcTy A0 HeBJauyi y
NpUroTyBaHHi xniba.

BigmiploBaHHA Heo6GXiAHOT KiNbKOCTi pignHN

@ [nsa BuMipioBaHHA PifnHK, Takoi AK Boga abo MOOKO, CJlif BUKOPUCTOBYBATH
MipHY YaluKy. 3HalAiTb O4MMa MO3HaUYKM Ha GOKOBII CTOPOHI Yalli Ta OPIEHTYI-
Tecb MO HUX, BigMipAYM HEOOXiAHY KiNbKiCTb PigNHN.

@ Mepep T!M, AK BIAMIPATY PigUHY, CNif PETENIbHO BUMWTY Ta OUNCTUTIA MipHY
YawKy abo JTIOXKKY.

MPUMITKA: AKwwo Bam NOTPi6HO AofaaTu aue abo 6yab-sKi iHWI pignHy,
060B'A3KOBO 3MeHLUTE KifIbKiCTb BUKOPUCTOBYBaHOT BOAN.

BigmiptoBaHHA HEOOXIAHOI KiNIbKOCTi CUNyYunX iHrpeaieHTiB

Ona BigMiploBaHHA CyXUX iHFPefi€HTIB BUKOPMCTOBYITE MipHi YallKy abo NOXKW.
IHrpenieHTN NOBUHHI BYyTW CyXMMU Ta CUMYYMMK. 3a [OMOMOTOI0 HOXa BUAANiTh
3alBY KinbKicTb iHrpedieHTy ana 6ifbll TOYHOTrO BUMIPIOBAHHS.
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MPUMITKA: OgHa cknfaHKa 6opoliHa Mictutb 175 r cyxoi peuoBMHU, a 0fAHa
CKNAHKa Boaw - 270 r piaKoi.

Cnoco6u goaaBaHHA iHrpepieHTIB

@ Ak npaBwno, cnoyaTky KnaayTb PifKi iHrpeaieHTy, Taki AK ANLA Ta MOMOKO.
lNoTim, gogdatoTb Cinb i Cyxe MONOKO. A NMOTIM W iHLWI IHFpedieHTn.

@ [pixmxi 3281 NOBUHHI AO[ABATUCH Y CyXe 60POLLHO.

NMPUMITKA:

@ He nossonaAiTe coni KOHTaKTYBaTV 3 ApiXaKamu. JpixaxKi NOBMHHI connTuca
TiNbKW NicNA AoAaBaHHA y TicTo. JpixaxKi, WO He BUKOPUCTOBYIOTbCA Y TiCTi
MOBWHHI 6y TN NOMILLEHi y repMeTUYHNIA KOHTeNHep, 36epiratca B npoxonoa-
HOMY i cyxomy Mmicui, Ana 36epexxeHHs iX BNacTUBOCTEN.

@ 3a ymoBY BMKopUCTaHHA GYHKLIT BiiKnageHoro CTapTy, He jofiaBaiiTe y TicTo
WBMAKONCYBHI IHFpefieHTw, TaKi AK ANLA.
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BUKOPUCTAHHA NPUCTPOIO

1. BigkpunTe BEpXHIO KPULLKY, MOBEPHITb
BHYTPILLIHIO Yally, AK NOKa3aHo
Ha ManioHKy, i BUTATHITB ii.

3. MomicTiTb 60POLLHO Ta iHLWi iHrpeaieHTn y
BHYTpiLWHIo Yaly. O60B'A3KOBO KNafiTb piAKi
iHrpegieHTn y yawwy nepwumn. logainte cinb
Ta LyKop. HanpukiHui gopnarite 6opoLwHo Ta
APIXKIXKI.

MPUMITKA:

@TemnepaTtypa BCiX iHrpeAieHTiB NOBUHHa Gy T

KIMHaTHOI0, KON BU KNnageTe iX y BHYTPILLHIO Yally.

@[ pixoXi He NOBUHHI KOHTAKTYBaTV 3 Cinlto.

(33a ymoBU BrKopUCTaHHA GyHKLii Binknage-

HOro CTapTy APiKAXi He MOBUHHI KOHTaKTyBaTh

3 BOJOI0, @ Y TiCTi HE MOXHa BUKOPWUCTOBYBATY

LUBUAKOMNCYBHI iHFpepieHTn

5. MipkntoyiTb Npunag Ao enektpomepexi. A :
noTim 06epiTb NOTPIGHUI PEXUM Y MeHIO
Ta BCTAHOBITb BakaHy CTynNiHb NPONiKaHHA |
(Konip CKOPUHKM) BUMIYKK. 1

MPUMITKA: KopncTyBay MOXe HaTUCHYTU :

knasiwy «TIME (HYAC)», wo6 BCTaHOBUTY 3afa- )

HUI Yac 3aTPUMKIM nepef NoYaTKom npouecy

BUNiKaHHA. 1

7. AKwo y Buniyky noTpibHo fopatu ropixu, :
pPYKTU Un cyxodbpyKTu, KONy Npunag |
BMAACTb 3BYKOBWI CUrHaN, foaanTte ropixm
DPYKTV Un CyXoPpyKTH y yalLy. 1

2. YcTaHOBITb Hacaflkv ANA 3aMillyBaHHA Ha
0bepToBMIA Ban BHYTPILIHbOI Yalli Ta npa-
BOPYY Ha NNOCKNIA KBagpar. 3akpiniTb ix.

4. BCcTaHOBITb BHYTPILLHIO Yally B npa-
BUJIbHE MOJNOXEHHSA, 3/1€rKa HAaTUCHITb
Ha Hel Ta NOBEPHITb 3@ FOAMHHWKOBOIO
CTPiNKoIo, o6 BOHa BCTana Ha micue.

6. HatncHiTb KHoNKy «ON/OFF (YBIMK/
B/MK)», w06 po3noyatu npouec
BUMiKaHHA, 6yAe 6nMmaTy Ha CBiT-
nopiogHomMy gucnnei.

8. AKLLIO Mif Yac BUMNiKaHHA, 3 XxNi6oniykn
NAe HeBenuKa KinbKicTb Anmy, Le Lin-
KOM HOpMasibHO.



b E——

9. Xni6oniyka npocurHanisye 3sByKoBum
CUTHANOM NPO 3aKiHYeHHs poboTK i
nepecrtaHe npautoBaTtu. HaTucHiTb Ta
yTpumyiTe KHonky «YBIMK./BUMK.»
MpoTArom 2 cekyHf, a NOTIM BUMKHITb
xniboniyky 3 Mmepexi. Bigkpuitte Bepx-
HIO KPULLKY, W06 BUAHATW BHYTPILLHIO
vauuy.

MPUMITKA: Xni6oniuka 3a HanawTyBaH-
HAMUW NepexonTb Y pexnm NiaTPUMaHHA
Tenna (TpuBae NPOTAroM OfHIEl rognHM)

10. NepeBepHiTb BHYTPILLIHIO YaLly,
o6 BUIAHATYK XNi6.

MPUMITKA: @Ko Hacagku ans
3aMillyBaHHA 3aNUWKANCA y BUPOOiI,
06epexxHO BUNMITD iX 3a JOMNOMOTroi
BUAENKN.

@fKWwo Hacaaky Ans 3amillyBaHHSA
3aNUWNANCA Y BHYTPILWHIN Yawi, fo-
[anTe y Hel TpOXuM BOAW, 3ayeKanTe fe-
AKUIM yac. MicnAa uboro HacagKkm nerko
MOXHa byze BUZanuTy 3 yadui.

nicnA 3aBepLUeHHA BUNiIKaHHA.

/\ NONEPELKEHHS:

1 \
1 1
1 1
1 : . . . 1
' OBHyTpILWHA Yalla Ay»ke rapaya nicna 3aBeplleHHA BUMiKaHHA. ToX Ana BUAMaHHA !
T3 npunagy, ckopucTanTecs, 6yfb nacka, pykaBrnikamu abo WinbHOW 6aBOBHAHOKW 1
| TKaHUHOIO. :
| @MepeBepHiTb BHYTPILLHIO Yally Ta JIEreHbKO NOTPYCiTh, Wo6 BUNHATY BUPI6 H
13 ¢~op.M|/|...ﬂKu40 Hacagkum ana 3aMiLIJyB'aHHﬂ sanuumnnca y BMQo6i, 96epex<Ho H
! BMIMITb iX 3a gonomoroto Bugenku. Hi B AKomy pasi He TopKaiiTecs ix pykamu, wo6 |
' YHUKHYTU OLINaPIOBaHHA. )
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OYMLUEHHA TA gornan

Micnsa BUKOPUCTaHHSA, NOTPIGHO AoYeKaThcs, Wob npunag NOBHICTIO OXONO0-
HYB, W06 YHUKHY TV MOLIKOLXEHHA NOKPUTTA Mig Yac MUTTA. [OTiM BUMKHYTU

3 PO3eTKU, BIOKPUTY KPULLKY | BUTATHYTU dopmy. [oTim MoXKHa npucTynaTt Ao
OUULLEHHSA.

MuTK YacTUHM XNiGONIYKM MicNA roTyBaHHA BapTO NPOCTO BOAOIO i FyOKoto Ans
nocyay abo NpoTepTh BONOrOK TKAHNHOIO 3 M'AIKOTO MaTepiasy, ane AKLO BXe
HeoObXiAHICTb BUHMKNA B GiNbll rNGOKOMY YMLLEHHI, MOXHA BUKOPUCTOBYBATH
3BMYAMHMI MUOUMIA 3acib 4na nocyny, peTesibHO NOro NOTiM 3MUBLLN.
Ounwatoun TeH xniboniukuy, nogbariTe W06 Ha HbOMY He BySI0 MUNTbHOI PeYoBU-
HY, iHaKLe Npu HarpiBaHHi Gyae 3anax NobyTOBOI XiMii, AKMI MOXe NepedaTnca
BUMiYLi.

AKLLO BCepeAUHI 3aCOXNO TicTo, 3anunTe B popmy Tenny Bofdy Ha 20 XBUMH, a
NoTiM NPOCTO BUTPITb 3aNMULLKN.

Migropine TicTo Ha CTiIHKax MOXHa 3iWKpPe6TV AepeB’AHOI TOMATKOL.

AKWo Bawwa xniboniuka ocHaleHa f03aTOPOM (PO3TaLOBAHUM Ha KPULLILL), AKAI
[03Y€ | aBTOMATMYHO A0JA€E iHrpeRieHTN (AK-OT POA3MHKM, MaK, ropixu, cyxod-
PYKTU TOLLO), TO MUTK iT NOTPIOHO KOXKeH pa3 Nic/iA KOPUCTYBaHHA.

Micna Toro AK BU BCe HAUNCTO BUMWUAN, BUTEPAW | OYNCTUNK, MPOTPITb BCi YaCTU-
HU CYyXVM PYLIHUKOM abo cepBETKOI0 3 MiKpodibpw, i 36epiTb xniboniuky Hazag,.
Xniboniuka — genikaTHUN NPUCTPIA, TOMY iCHYE Nepenik 3ab0poH, AKUX NOTPIOHO
LOTPUMYBaTUCA:

—_

He MOXHa MUTK XNi6oNiuKy B NOCYAOMUHIN MaLLVHI;

2. BMKI/IOYITb BUKOPUCTAHHA CNMPTY abo OyAb-AKNX PO3UYNHHUKIB NPU MUTTI
Xniboniuku;

He 3aHyptoliTe xniboniuky B Bogy abo iHwWi pianHu.

He peKOMeHJYETbCA BUKOPUCTOBYBATU 3aCO6U, AKI MICTATb XN0p;

5. KaTeropuyHo 3a60pOHEHO BUKOPWCTaHHA abpa3nBHMX MaTepianis, iHaKLLe
NOKPUTTA eNleMeHTIB XNi6oNiYK/ MOXe NOLKOANTUCA.

Hw

Kopnyc i KpnwKy xniboniyku BapTo akypaTHO NPOTUPATU BOIOIOK TKAHWHOIO,
W06 YHUKHYTM NOLIKOAXKEHHA AaTUMKa TemnepaTypu.

AKLLO BaXKO BUTATHYTW rayok Yepes Hanunse TicTo, BUMOMITb Ta 3a5nLuTe NOro
B Tennin BOAi BigMOKHYTU Ha 5-10 xBunuH. Bcio dopmy B Boay He Tpeba 3aHypto-
BaTK.

36epiranTe B CyxoMy BUIAAI, PETENBHO BCE BUTMPAIOUM, iHaKLLE MOXe 3'SABUTbCA
ipxa.
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NMPUTOTYBAHHA

Peuentn

NMPUMITKA:

1. Ui peuentn npusHayeHi nnwie Ana nonepegHboro 03HanoM/IEHHS; BM TaKOXK
MoO»KeTe 3HalTV 4OAATKOBI peuenTu B IHTepHeTi. TemnepaTypa AogaHOT BOAU
noBuMHHa 6yTn BRiTKY 20-25°C, a B3MMKY 35-40°C.

2. |HrpepieHTV Cnig goAaasaTi B TOMY NOPAAKY, AK 3a3Ha4YE€HO y peLenTi.

Binun xni6 (MEHIO: KnacnuHa Buniuka)

IHrpegieHTN
Bopa/monoko
Macno
Cinb
Llykop

BopoluHo 6na xniba

Cyxe MONoKo

Opixaxi

500 r 6yxaHKa

155  wmn

1.5 CTOJIOBA JIOXKKa
3 r

15 r

250 r

1.5 CTOSI0BA JIOXKKa

0.8-1 yalHa noxka

750 r 6yxaHKa

220 wmn

2 CTOJI0Ba JIOXKKa
4 r

23 r

350 r

1.5  cTonoBsa noxka

YaliHa NloXKa

Conopkum xni6 (MEHIO: Conoaka Buniuka)

IHrpegieHTN
Bopna/monoko
Macno
Cinb

Llykop

BopoluHo 6na xniba

Cyxe MONoKo

Opixpxi

500 r 6yxaHKa
155  wmn

1.5 CTOJI0Ba JIOXKKa
0.5 YaliHa NloxKa

2 CTOJNIOBA JIOXKKa
1.5 yawka

1 CTONI0Ba JIOXKKa

0.8-1 yarHa noxkKa

750 r 6yxaHKa

220 wmn
CTONIOBa NOXKKa

0.7  vaiiHa NnoxKa
CTOJIOBa NIOXKKa
Yawka

1.5 cTonoBa noxkKa

yarHa NloXxKa

900 r 6yxaHKa
250 wmn

2.5 cTonoBa NIoXKa
4 r
30 r
400 r
2 CTOSI0BA JIOXKKa

1 YaliHa NloXKa

900 r 6yxaHKa
250 wmn

2.5 cTonoBa NloxKa
0.8  uarHa noxka

4 CTOJIOBA JIOXKKaA
2.3 yvawka

2 CTONI0BA NIOXKKa

1 yarHa NloXxKa

MPUMITKA: Bogy Ta cyxe MOJIOKO MOXHa 3aMiHUTK HaTypasbHMM MOJSIOKOM.
A HaTypanbHe MOJIOKO 3a CBOEI Baro nofibHe Bofi.



Buniuka 3a BnacHum peuentom (MEHIO: BnacHuin peuent)

IHrpegieHTN
Bopa/monoko
Macno
Cyxe monioko
Cinb
Llykop
BopouwHo
Opixpxi

500 r 6yxaHKa

155 wmn

1-2  cTONOBa NOXKa
1.5 CTOSI0Ba JIOXKKa
0.5 YaliHa floxKa

2 CTOJIOBA JIOXKKA
1.5 yalka

0.8-1 yarHa noxkKa

750 r 6yxaHKa

220 wmn

2-3  cTOnoBa NOXKa
2 CTONOBA NOXKa
0.7  vailHa NoxKa

3 CTONOBA NOXKa
2 yalka

yarHa NloXxKa

900 r 6yxaHKa

250 wmn

2-3  cTonoBa NIoXKa
2 CTONOBA NOXKa

0.7  yarHa noXxka

3 CTONOBA NOXKa
2 Yalka
1 yarHa NloxKa

LinbHo3epHoBui xni6 (MEHIO: 3 WinbHO3epHOBOro 60poLlHa)

IHrpegieHTN
Bopa/monoko
Macno
Cinb
Llykop
BopoluHo gna xniba

LlinbHo3epHoBe
60poLLIHO

Lpixaxi

500 r 6yxaHKa

155  wmn

1.5 CTOSI0BA JIOXKKa
0.5 yarHa NloxKa

1 CTONI0BA JIOXKKa
1 valka

0.5 yaluka

0.8-1 yalHa noxkKa

750 r 6yxaHKa

220 wmn

2 CTOSI0BA NIOXKKa
0.7  4alHa NoXKa
1.5 cTonoBa noxkKa
1.2 vawka

0.8 yvawka

1

YaliHa foxKa

Weuaknin xni6 (MEHIO: LLIBuaKe npurotyBaHHsA)

IHrpegieHTN
Bopa/monoko
Anus
Macno
Cinb
Llykop
BopolwuHo gna xniba
Cyxe MONoko

Lpixaxi

500 r 6yxaHKa

110 wmn

1

1.5 CTOJI0Ba JIOXKKa
0.6 YaliHa floXxKa

2 CTONOBA NOXKa
1.5 valka

1.5 CTOJIOBA JIOXKKa
1.2 YalHa NoxKa

750 r 6yxaHKa

170 wmn

1

2 CTOJI0BA JIOXKKa
0.8  vailHa NloxKa
1.5  cTonoBa noxka
1.2 vawka

2 CTOJIOBA JIOXKKaA

1
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YalHa NoxKa

900 r 6yxaHKa

250 mn

2.5 cTonoBa NIoXKa
0.8  uvarHa noxka

2 CTONI0BA JIOXKKa

1.3  vawka

1 yaluka

1 YaliHa nloXKa
900 r 6yxaHKa
200 mn

2.5 cTonoBa IoXKa
1 YaliHa NloxKa
4 CTOJI0Ba JIOXKKa
23  vawka

CTONOBA NOXKa

1 YaliHa NloxKa



Cynep weugkuni xni6 (MEHIO: Cynep wBuaKe npurotyBaHHA)

IHrpepieHTN 500 r 6yxaHKa 750 r 6yxaHKa 900 r 6yxaHKa
Bopa/monoko 110 wmn 170 wmn 200 wmn
Anya 1 1 1
Macno 1.5  cTonoBa NoxKa 2 CTONoBa NOXKa 2.5  CTONIOBa JIOXKKa
Cinb 0.7  valHa noxKa 0.75 yaiiHa NnoXKa 1 YariHa NIoXKa
Llykop 2 CTONoBa NoXKa 3 cTonoBa noxka 4 CTONOBa NOXKa
BopowHo gnaxniba 1.5  uawka 2 Yalika 2.3 vawka
Cyxe MONoKo 1.5  cTonoBa noxka 2 cTonoBa noxka 3 CTONOBA JIOXKA
Lpixaxi 1.2 YalHa noXKa 1.5  yvalHa noxka 1.5  4aliHa noXKa
Ticto (MEHIO: TicTo)
IHrpepieHTN 500 r 6yxaHKa 750 r 6yxaHKa 900 r 6yxaHKa
Bopa 180 mn 240 wmn 310 wmn
Onia 1 CcTONOBa NOXKa 1.5 cronoeanoxka 1.5 cTonosanoxka
Cinb 3a cmakom 3a cMakom 3a cMakom
Llykop 3a cmakom 3a cMakom 3a cMakom
BopowHo gnA xniba 1.8 yawka 2.2 vawka 2.8 uJawka

Macta (MEHIO: NMacTa)

IHrpegieHTN

Bopa

Onia

Cinb

Llykop

BopoluHo gna xniba
Lpixaxi

500 r 6yxaHKa 750 r 6yxaHKa 900 r 6yxaHKa

180 M 240 mn 310 M

1 CTONOBA NOXKa 1.5 CTONOBA NTOXKa 1.5 CTONOBA JIOXKKa
3a cmakom 3a cmakom 3a cMakom

3a cmakom 3a cMakom 3a cMakom

1.8 Yalka 2.2 Yaluka 2.8 Yalka

0.75-1 yaiiHa noxKa 1-1.5 yaiiHa noxka 1-1.5 vaiiHa noxKa

BapeHHAa (MEHIO: BapeHHA)

IHrpegieHTN Bara
MonyHuusa / Abnyko / anenbcuH 400 r
Llykop 120 r
Ouert 1.5 yvainHa noxka
KyKypyAa3aHuin Kpoxmasnb 30 r
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MPUMITKA:

1.

w

MomuiTe i BUTPITb HAaCyxO NOAYHMLIO, @ NOTIM HapiXTe Ha ManeHbKi WMa-
TOUKWN.

3miwanTe 6neHgepom BCi iHFpefieHTM 1O NacTonofibHOro cTaHy.
MomicTiTb cymiw y xniboniuky Ta NOYHITL NpoLec NPUroTyBaHHA
Mepenunte BapeHHA y Cyxy repmeTuyYHy Tapy. 30epiraite BapeHHA B XOJ10-
AVNBHUKY.

BunikaHHAa (MEHIO: BunikaHHA)

LLlo6 3po6utn xni6 BpyuHy:

1.

3amiwanTe 6yab-AKe TICTO 3a BIACHNM CMaKOM 3a ONOMOro0 GyHKL T
«TicTo».

2. TowmicTiTb TicTo y dopMmy nA TicTa AnA po3CcTonKky (6pofiHHA) LOMNOKM BOHO
He 36inbWnTbCA BABIUI.

3. O6epiTb dyHKLUiO «BrNikaHHA» HATUCHITb KHOMKY “3a BaCHUM peLenTomy,
Ta BBefiTb HeoOXigHI AaHi

4. HatuncHiTb KHonKy «4AC» Ta yCTaHOBITb Yac BUMiKaHHA NpnbaM3HO Ha 40-
50 xBUANH.

5. HatucHitb kHonKy «YBIMK/BVIMK» 106 3anycTuTy npouec BrMikaHHsA.

MNOrypPT (MEHIO: UorypT)

IHrpegieHTn 1: xuBi 6akTepii 4na Norypty i cBi>ke Monoko B nponopuii 1: 10
IHrpepgieHTN 2: CBiXke MOJIOKO, BiMOBiIAHA KiNbKiCTb 6akTepil

MPUMITKA: noknagiTtb yci iHrpefieHTV y BHYTpiLIHIO Yaly ana xniba, obepitb
GyHKUit0 «orypT» Ta pO3MOYHITL NPUIOTYBaHHS.
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YCYHEHHA HECMPABHOCTEN

Mpo6nema

AHanis npuunHM

Moxnuse piweHHsA

[Mig yac BMMikaHHA 3
BEHTUALINHOrO OTBO-
py BUXOAUTb AUM

IHFpepieHTN TicTa NnpunMnNAn Jo
HarpiBanbHuX enemeHTiB; abo
NPUCTPIN BUKOPUCTOBYETHCA
BriepLue, MOBEPXHA HarpiBasbHO-
ro enemeHTy Lie BKp1Ta 3axmc-

HM LWapOoM MaKyBasibHOro macna.

Mig yac nepLworo BUKOPUCTaHHA 06epiTb
y MeHio yHKLi0 «12.BrniKaHHA», Ta Aaii-
Te MPUCTPOIO NoMpaLoBaTh NPOTAroM
10 xB. Big'epHaviTe npucTpin Bif po3eTkn
i JariTe MOMy OXONOHYTH, a NOTiIM No-
YNCTITb HarpiBasbHU enemeHT.

CKOpVIHKa y BEPXHili
yacTuHi xniba 3aHaaTo
TOBCTa abo 3aHaaTo
TBEpAa.

Micna 3aBepLueHHA BUNIKaHHA
BU 3a/yILLaETe roToBuii BUPI6 y
NPUCTPOI Ha peXxuMmi nigirpisy
3aHajJTo 0BrO, Lie NPU3BOANTb
[0 3aHAJTO BENVKOrO BUMNapoBy-
BaHHA BOAN.

1. Micna 3aBepLIeHHA BUMIKaHHA ogpasy
ficTaHbTe rotoBUiA BUPI6 3 xniboniuku

i fanTe nomy oxonoHytu fo 40-50°C;
36epiraiTe xNi6 y 3aKpUTHX/repmeTny-
HMX NakeTax.

2. BukopucToByiTe BepLUKOBE Mac/io
3aMiCTb POC/IMHHOTO, BOHO 3p06buTb XNi6
M'AKUM.

Ba»kko pictaBaTu Hacaa-
KW [nA 3amillyBaHHA

Ha Hacagkax gna 3amiwyBaHHA
TicTa ab6o Bani HANMNNO Y Npw-
ropino Ay»e 6arato CpOBUHN.

Micns Toro, AK BU BUNHANW XNi6, HanuiiTte
HeBesNKY KinbKiCTb Tenn0i BOAN Y BHY-
TPiLWHIO Yally, 3anuwTe Ha 10 XBUAWH, a
noTiM BUAMITb HacaAKM ANA 3amillyBaHHA
Ta OUUCTITb iX

IHrpepieHTn
He 3MiLLYyTbCA.

3amilyBanbHi HacagKn BCTaHOB-
NeHi HeHaNeXHUM YMHOM abo He
BCTaHOBJEHi 30BCiM.

BcTtaHOBITb 3amillyBanbHi HacagKku
npaBUIbHO

IHrpefieHTV He 3MmiLy-
I0TbCA MOBHICTIO, i
roToBuii BUPi6 Mae
roraHy CTPyKTypy Ta
AKICTb.

BrnbpaHo HenpaBubHNN PEXIM.

BcTaHOBITb NPaBUNIbHNI PEXNM.

MoMMNKOBO HaTUCKAETE KHOMKY
«YBIMK/BUMK» i npunag nepe-
CTa€ npaLoBaTu

AKLLO O MOMEHTY MoYaTKy BUMiKaHHA
3anuwaeTbca 30 XBUNUH, HATUCHITb
knasiwy «YBIMK/B/IMK»wie pa3. ina 6e3-
nocepesiHbOro NOBTOPHOTO 3arycKy.

HapTo vacTo BigKkpuBaeTe Kpuww-
Ky Mif yac po6oTu, xni6 BUXOAUTb
CYXVM | MOraHoro KONbopy.

He BigkpuBanTe KpuLLKy Nig Yac npouecy
depmeHTaLii.

HepocTaTHin cynpoTrB Hacagok
[NA 3aMmillyBaHHSA, NoraHe 3ami-
LUyBaHHA

MepeBipTe, UM He BUKOPUCTOBYETE BY
3abaraTo iHrpefi€eHTiB, UM [OCTAaTHBLO BU
nopanu sBoaw. MNepesipTe um He 3namaHi
Hacafikv AnA 3amilyBaHHA. Bulimitb
BHYTPILLHIO Yally, NepeBipTe Yu Cnpas-
HUI Ban

Mpwn HaTUCKaHHI
KkHonNKK «YBIMK/BUMK»,
Ha cBiTnofiogHomy
amcnnei BipobpaxaeTb-
ca «E3».

Temnepatypa BHYTPiLLIHbOI YaLui
3aHajJTo BMCOKa, Mporpamy
HeMOX/IMBO 3amnyCTUTU.

HaTucHiTb knasiwwy «YBIMK/B/MK»,
>KMBJIEHHS, Bifj'€AHaNiTe WHYP, BUNMITb
BHYTPILLHIO YaLly, BifKPUIATE BEPXHIO
KPWLLKY i JaliTe NPUCTPOIO OXOSIOHYTU.

Yy wym poboTu asw-
ryHa, ane iHrpepieHTn
He nepemillyoTbca

3amilwyBanbHi Hacaaku abo
BHYTPILUHA Yalla BCTaHOBMNEHI
HenpasubHO. ABO TiCTO 3aHafTO
Tyre, TOMy HacajiKa He MOXe oro
BUMICUTMN

MNepekoHanTecs, Lo BHYTPILLHA Yalua
BCTaHOB/IeHa NpasunbHo. MNepesipTe un
6ynu 36epexeHi nponopuii iHrpegieHTis
y peuenTi.
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1. He npautoe
2. He 3amiwye Ticto
3. He Bunikae

1. WHyp XMBNEHHA Nig’eaHaHO
HenpaBUSIbHO YN HeLifIbHO
BCTaB/IEHUN Yy PO3'eEM

2. BHyTpiliHA npoBoaKa Npu-
CTPOIO MOLLKOAXKEHA.

1. MepeBipTe WHYP, 41 NPaBUSIbHO
nif'eAHaHa BUIKa, Un Nif'efHaHo npunag
110 Mepexi

2. byab-nacka 3atene¢oHyiite Ha MicLieBY
rapauvy NiHito TeXHIYHOT NiATPUMKN Ta
06cnyroByBaHHsA

Po3mip BuneueHoro
xniba 3aHaAToO Manuin,
abo TicTo He 6poanTb
Ta He NiginMaeTbCA.

1. BukopuctaHuin HenpaBUnbHUIN
Bumg 6opoLuHa

2. Opixpxi He cnpautoBann

3. HenpaBunbHo BigMipsaHa
KinbKicTb BOAM Ta 6OPOLLHA, TICTO
3aHapaTo Tyre.

4. TemnepaTypa BOAM Ta HaBKO-
JIMIHBOIO CepeaoBuLLa 3aHaaTo
HU3bKa

1. BukopucToByiite 60POLLHO BULLOIO
raTyHKy

2. [pixaxi noTpibHO 36epiraTii B Npoxo-
nofHoMmy i cyxomy micui. [Jlotpumynteco
rPamMoOBOK BUKOPUCTAHHA APiXKAXKIB,
BKasaHMX y peLienTi.

3. loTpumyiiTeCcb rpaMmoBOK peLienTy
BiAMipAIOUM HeObXifHY KinbKicTb BOAK Ta
6opoLuHa

4. Temnepatypa BOAW, O AOAAETLCA Y
TiCTO B3MMKY NOBWHHa 6yTin 30-45°C

TicTo 3aHAafTO CUNBbHO
niginmaerbca / 6poanTtb

1. BukopucrtaHo 3abarato
OPiXKIXKIB

2. TemnepaTypa HaBKONMLLHbOTO
cepeposuLa BuLe 38°C

3. [lonaHo 3a6arato iHrpegieHTiB

1. 3MeHLWITb KiNbKiCTb ApiXAXIB

2. BukopucToByinTe Boay npaBusibHOT
Temnepartypu

3. 3MeHLWiTb KinbKiCTb BUKOPUCTOBYBa-
HUX IHTPegieHTIB y peuenTi

Mporux nocepeamnHi
xni6a nicns 6pofiHHA
Ta BUMiKaHHA

BrKopucToBy€eTbCA 6OPOLIHO
HV3bKOrO raTyHKy

BrkopucToByiiTe 60POLLIHO BULLOTO ra-
TYHKY(3 BENIKAM BMiCTOM KNENKOBUHN)
yu cnevianbHe 60poLWHO

TicTo WwBMAKo 6poaNTL/CXOANTD i
TemnepaTypa 3aHafToO BUCOKa

MpavtonTe 3 TICTOM Y NPUMILLEHHI 3 HOp-
MasbHOO KIMHaTHOIO TeMnepaTypoto

3abaraTo BoAw; TICTO 3aHAATO
BOJIOre i 3aHAATO INMKe.

[oTpumywTech peLenTy, 3a Pi3HUX No-
roAHMX YMOB Ta 3a YMOBW BUKOPUCTAaHHA
pi3HMX TUNiB 6OPOLLHA MOXe 3HafobUTU-
CA pi3Ha KinbKiCcTb BOAMW.

1. CKopVHKa 3aHafTo
TEMHa YK ripunTb

2. CKOpWHKa 3aHaaTo
TOBCTa

3. CKOpUWHKa 3aHaaTo
XKopcTka

4. Cmak BUpoby Heflo-
CTaTHbO HiXXHWI

1.3abaraTo LuyKpy

2. HenpaBunbHO 06paHuii pexxmnm
BUMiKaHHA Y MeHIo

3. Bupi6 3aHagTO AOBrO Migi-
rpisasca

4.Y peuenTi gonyLeHo NoOMUIKY

1. 3MeHLNTM KiNbKiCTb LyKpy

2.06patn y meHto dyHKLito “Conopka
BUMiuKa» Ta «bniaminy» Konip y ctyneHi
3anikaHHA

3. He 3anuwaiite rotoBuii BUpi6 y npu-
nafi Ha peXxuMi nigirpiBsaHHA nicna 3a-
BEpLUEHHA BUNiKaHHA, oapasy BuimainTe
noro Ta Te abo 36epiraiiTe y 3aKpUTHX
repMeTUYHIX NaKeTax.

4. BUKOpUCTOBYWiTE BEPLIKOBE MAco i
Cyxe MOJIOKO [/ NOJIMLIEHHA CMaKy

Xni6 nycTui Ta npicHMiA
BCepeauHi

3abaraTto BOAW Uv He foAany coni

3MeHLLITb KibKiCTb BUKOPUCTOBYBaHOI
BOAM UM gopaiTe Ginblue coni

TemnepaTypa BOAW 3aHAATO
BenMKa

MepeBipTe un BOAa, WO BY foAAETe,
npaBwbHOI TemMnepaTypu

13tom a60 iHWi GpyKTH
nopapibHeHi, ane He Big-
4yBaloTbCA Yu ripyaTb

1310M 260 iHLi CyXoppyKTH
36epiranvcb 3aHaATo [OBIO y
nofpi6HeHOMy CTaHi; 3a yMOBM
36epiraHHA y BOIOroMy MicLli,
BOHVI 3rHUN.

[lopaBaiTe GppyKTy, ropixu Ta Cyxoppyk-
TU TiNbKM TOAi, KONK Xniboniyka npocmr-
HanuTb Npo Le
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Baxxko BCTaHOBUTM
BHYTPILLHIO YaLly

[0n10BKa, Ha AKY BCTaHOBJIOETbCA
Yala, y HeBipHOMY MOJIOMKEHHi

BuiamiTb BHYTPILLHIO YaLly, TPOXM NoBep-
HiTb rONOBKY Ta BCTAHOBITb i y NpaBub-
He MOoNoXeHHA

Harpis po3noginaerbca
HeHaneXxHUM YNHOM

BuiimiTb BHYTpILLHIO Yally, TPOXW Bigpe-
rynioiiTe NOIOXKeHHA HarpiBasbHOro
eneMeHTy

[onaBaHHA BeNMKOI
KiNbKOCTI LyKpy BNv-
Ba€E Ha KOJip CKOPUHKM

BukopurcTaHHA BENNKOI KinbKOCTi
LIyKpY MOXe 3pobutm xii6
3 TEeMHIWVM

[ina peuenTiB, Aie BUKOPUCTOBYETHCA
BENNKa KiJIbKICTb LlyKPY, HAaTUCHITb
KHonKy «YBIMK/BUMK» 3a 5-10 xBunuH
110 3aKiHYEHHA NpoLecy BUMiKaHHA 3a
nporpamoto Ta 3anumwTe B1pi6 Ha 20 XBU-
NINH Ha peXumi nigirpisy, a NoTim BUAMITb
i3 dopmu Ta flaliTe OXONOHYTH

YTUNI3AUIA NPUCTPOIO

Lle mapKyBaHHA BKa3ye, WO BUPIO He MOXKHa BUKMAATM Pa3oMm 3
iHWKM NobyToBMM CMITTAM. LLL06 YHUKHY TN 3a6pyAHEHHA HaBKO-
NVLWHbOrO CepefoByLLa 1 3arpo3n 30POB’10 NIOANHN Y 3B'A3KY 3
HEKOHTPONIbOBaHUM BUKUAAHHAM BiAXOAiB, 34aBalTe enekTpUYHi
NPUCTPOI Ha NepepobKy, LWob6 CNPUATU BTOPUHHOMY BUKOPUCTaH-
B o cvpoBuHN. [1nA 30a4i NPUCTPOIO Ha NepepobKy BUKOPUCTOBYIA-
Te cucTemMm 3aavi Ta 36opy abo 3BepTanTeca B MarasuH, B AKOMY
Kynunu npuctpin. Tam npoaykT 6yae nepenaHunin ana 6esneyHoi nepepobku.
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COAEPXAHUE

TexHnyeckne xapakTepuCcTUKm
Mepbl 6e30nacHocT
KomnnekTtaymsa

OnucaHue ycTponcTBa
PekomeHpaLmm no skcnnayataymm
PaboTa ycTpowcTBa
JKcnnyaTauma ycTponcTea
Ynctka n yxop
MpurotoBneHne: peLenTbl
YcTpaHeHne HencnpaBHoOCTEN
YTunusauuna ycTponcTaa

TEXHUWYECKUE XAPAKTEPUCTUKHN

27
28
30
31
32
34
42
44
45
49
51

Mopgenb BMG-1000
EmMKocTb 0,90 Kr
HomunHanbHoe HanpsXeHune 220-240B~/ 50Ty,
HomuHanbHaa MOWHOCTb 500 Bt
MowHocTb gBUrarens 40 Bt
BHewHne pasmepbl 298x208x310 mm
Bec 4,3 kr

@ BHelwHWe pa3mepbl - 4IMHA X LUMPUHA X BbICOTA COOTBET-
CTBEHHO B 3aJaHHOM MOPALKE, 3TO NULWb NPUOBAN3NTENbHbIE
MonepemxeHHa pasmepsl. Mepen nprobpeteHrem Nprubopa, NoXKanyncra,

03HAKOMbTECDH C €ro GaKTUUYeCKMMY pasmepamul.

1

1

1

1

1

1

1

1

1

1

' @ Pa3mepbl: WKpYIHA - pyyKa BKIIOUMTENBHO (€CN MMeEeTCA B
! 0 KOHCTPYKLUW MOAENW), ASIVHA - C NIACTUHAMM B Pa3BEPHYTO
H COCTOSAHWY, 3HAUEHUE BbICOTbI - BK/OUYaA HOXKM Nprbopa
H ® B cBAI3U C MOCTOAHHBIM COBEPLUEHCTBOBAHNEM HAaMV Halle
: NPOAYKLMU, TEXHUYECKNE XapaKTEPUCTUKK Nprbopa MoryT
1

' 6bITb M3MeHeHbI 6e3 NpefiBapUTeNIbHOrO YBeAOMIIEHNS.

n




BAMHDIE MPABUJIA TEXHUKW BE3ONMACHOCTHU

Mpu ncnonb3oBaHUM faHHOTO 3NeKTponpubopa cnepyer Bceraa co-
6niopaTb OCHOBHbIE NPaBUIa TEXHUKN 6e30nacHoCTH,
nepeyvncrieHHble HIXKe:

—_

BHMMaTeNbHO 03HAKOMbTECH 1 MPOUYMTaNTe BCE UHCTPYKLUN.

2. Boun3bexaHune pucka nopakeHus 3neKTpUYeckum TOKOM, 3anpeLiaeTca
norpy»atb YCTPOWCTBO, NtoOYI0 ero YacTb Unun Kabenb NUTaHUA B BOAY, UK
Apyrue XngKocTu,

3. He npukacantecb K HarpeBawLmmca 31emMmeHTaM 1 MOBEPXHOCTAM BO BpeMsA
paboTbl xneboneyku.

4. bypabTe 0COOEHHO BHMMATESNIbHbI, MPU UCMOJIb30BaHUM YCTPONCTBA AETbMM
nnun B6n13N HMX.

5. Bo Bpemsa paboTbl xneboneuku, He NprKacanTech K ee BpaLlaLMCca 3ne-
MEHTaM WUnn feTanam Bo n3bexaHue Tpasm.

6. [pu ncnonb3oBaHun xneboneuku, ybegntecb, Co BCEX CTOPOH OT xJieboney-
K1 COXpaHAeTcA Nno KpariHeln mepe 10-15 cm cBO60OAHOIo NPOCTpPaHCTBa ANs
obecnevyeHna 4OCTAaTOYHOWN LMPKYNALUY BO3ayxa.

7. Bcerpa oTkntoyvanTe Npubop OT UCTOUYHMKA MUTAHWUA, €CAIN OH He UCMOJb3y-
eTcA, a TakXKe nepep ouncTkon. lante npmbopy oCTbITb Nepes oUNCTKON/
MbITbeM U cOOPKOW 1 YOOPKOI ero Ha XpaHeHue.

8. Ecnu kabenb NTaHUA NOBPEXAEH UMW HEUCMPABEH, OH JOKEH ObITb
06s13aTe/IbHO 3aMeHEH NPOoU3BoANTENEM, PAaOOTHUKOM CEPBUCHOTO LIEHTPA
TEXHNYECKOro 06CNYKMBaHMA AN KBAaNNGULUPOBaHHBIM CNEeLnanncTom,
4TOObI N36€eXKaTb BEPOATHOCTY BOSHUKHOBEHMA HECUACTHOTO CilyYas, yrpo-
3bl XM3HW 1 3[0POBbIO NOTpebuTens.

9. HwKorga He ncnonb3yiTe C 3TMM NPUBOPOM aKceccyapbl UK AeTanu Jpyrux
npovssoauTenen.

10. He pepraiite u He TAHUTE 3a WHYpP NUTaHUA npubopa. Mepep Tem, Kak nepe-
MeLlaTb XJ1e60MeyKy, BbIHbTE BUJIKY 13 CETU, OCTOPOXKHO B3ABLUMCD 3a Hee
06erMun pyKaMu 1 akkypaTHO MOTAHYB.

11. He ncnonb3ynte npubop BHe NOMeLLeHNA, Ha ynuLe.

12. He pa3melyainte xneboneuky Ha HarpeBaTesbHbIx NoBepxHOCTAX. [pubop
LOMKEH pa3meLlaTbCa U NCMOJb30BaTbCA UCKIIOUMNTENIbHO Ha POBHbIX,
YCTOMUYMBBIX MOBEPXHOCTAX.

13. Ecnv uenb NUTaHuWs, K KOTOPOW NOoAK/oUYeHa Xxieboneuka, neperpyxeHa,
3TO MOXeT NPUBECTM K HeJoCTaTouHO 3ddeKTnBHON paboTe yCTPONCTBa
UK faxke K KOPOTKOMY 3aMblKaHMto. Xneboneuky cneflyet NofKnovaTb
NCKIIOUYNTENIbHO K OTAE/IbHON Lenu NUTaHnA.

14. Hacapgku, KoTopble uayT B KOMMIEKTE C MPUOOPOM, MOXHO XPaHUTb BHYTPY

YCTPOWCTBA, KOrAa nociiegHee He ncnonb3yetca. He xpaHuTe gpyrue npeg-

MeTbl B Xxnieboneuke.
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15.

16.

17.

18.

19.

20.

21.

22.

23.

24,

25.

26.

27.

He ycTtaHaBnvBaliTe yCTPONCTBO PALOM C 3aHaBeCcKamMu, 060AMM, OfeX oM,
KYXOHHbIMM MOA0TeHLaMW UK NoObIMU APYTrMMU erKOBOCMIaMeHA oW N-
MUCA MaTepuanamn. He yctaHaBnmBanmTe yCTPOMCTBO PAAOM C MUCTOUHUKAMM
Tenna unm HarpesaTtesibHbIMK yCTponcTBaMm. He pasmelyarite B6nm3u ot
npubopa niobble bymaxkHble MaTepuansbl, Korga oH paboTaer.

He xpaHuTe KapToH, Bymary, NnacTuk Unm gpyrue CTOPoHHKe npeameThl 1
MaTepuanbl BO BHyTPeHHel yalle xneboneuku.

Bcerpa BbikntovanTe Nprubop 1 OTKIOYaTe ero OT UCTOUHKKA NUTaHNA
nocsie 3aBeplueHna paboTbl C HAM.

He HarpeBaliTe repmeTunyHble Tapbl Y KOHTEHEPbI B Xneboneuke, 3To Mo-
eT NPUBECTM K UX B3PbIBY.

Korga Bbl BblHMMaeTe xeb 13 GopMbl, He CTyunTe NO BHYTPEHHEN yalle
xneboneykuy, 3To0 MOXeT MPUBECTU K MOBPEXKAEHMIO Kak CaMOro rotToBoro
NpoayKTa, Tak 1 3IeMeHTOB KOHCTPYKLUKN Xxneboneuku. BoiIHUMasA BHYTpeH-
HIOI Yallly, He 3abyfbTe HafleTb crelunanbHble nepyaTky, YToObl n3bexaTtb
OKOrOB.

He oTKpbIBaliTe BEpXHIOK0 KPbILLKY, KOrfa xjeboneyka HaxogmTca B pabo-
Yyem COCTOAHUN. ITO MOXKET NPUBECTU K CTOJIKHOBEHUIO €€ ABUXKYLLUXCA
LeTanen Mexxay cobon nnm BalMMmN pyKammu, 4TO MOXKeT NPUBECTUN K cepbes-
HbIM TPaBMaMm UK NONOMKe XJ1e6omneyKu.

ITO yCTPOWNCTBO MOXeT 0bpabaTbiBaTb M MPON3BOAUTL Makcmym 900r xne-
63, 3a pa3. He fobaBnAnTe CIMLWKOM MHOIO MHrpeameHToB. MakcrmanbHoe
KONMYEeCTBO NCMONb3yeMO MyKIU/ BPOXKein: 0Kono 450 r MyKU 1 OKONo
3-4r ppoxxen (1,5 u. NOXKM).

Mocne ncnonb3oBaHMA Npubopa 06sA3aTeNIbHO OUNCTUTE EFO OT OCTAaTKOB
MYKU 1 KpoLLeK, YToObl n36exaTb BO3MOXXHOCTV BO3HUKHOBEHUA 3ajbiMie-
HWA UM BO3ropaHuA BO BPeMs BbiMekaHuA.

Bo n3bexxaHrie 0xx0ros, Bo Bpems paboTbl xyieboneykn, Ncnonb3yiTte
TONIbKO NaHenb ynpaBneHna, KacalTecb 1 AepXXUTecb TONbKO cnewLranbHom
pyuKU nprubopa 13 Tenn0yCcToNYMBOro riacTmKa.

OAHHbI MPUBOP MPEAHA3HAYEH TONbKO AJ19 BbITOBOIO MCNOJ1b30-
BAHWA. MNCNOJMb3YUTE YCTPOMCTBO TOJIbKO MO HA3HAYEHUIO

He n3Bnekarite BHyTpeHHIO yallly, Korga xneboneyka paboTaet, 370 nomo-
XeT nsbexatb gedopmauv ee feTaneln, BbiI3BaHHbIX NeperpeBoM.

3TOT NPMbOP MOXKET NCMONb30BaTLCA AETbMU B BO3pacTe OT 8 neT 1 cTap-
e, a TakXKe N1uamMm € orpaHnYeHHbIMU GU3NYECKUMI, CEHCOPHBIMU UK
YMCTBEHHbIMW BO3MOXKHOCTAMM U MCUXMYECKMM 3a601eBaHNAMMY, @ TaKKe
NMLaMK KOTOPbIM He XBaTaeT OMbITa 1 3HaHWI, TONbKO NoJ Haanexalymm
HaZj30pOM UNK, eCNN OHY NPONHGOPMUPOBaHbI O 6€30MaCHOM UCMNONb30-
BaHVW YCTPOWCTBA U OCO3HAIOT NOTeHUMaNbHble yrpo3bl. CreguTe 3a TeMm,
4yTOObI eTW He Nrpanu C yCTPONCTBOM U HE OCTaBMANTE UX C BKITIOYEHHbIM
nprubopom 6e3 NprUcMoTpa.

OuuncTKa 1 TeXHNYecKoe ob6cnynBaHve npmbopa He fONKHO NPOBOAUTLCA
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LeTbMU MnagLle 8 NeT, eC/IN OHU He HaxoAsaTCA Nof HabnoaeHeM B3POCIbIX.
28. XpaHuTte npubop, ero HacafgKku 1 kKabenb NUTaHNUA B HEAOCTYNHOM AnA fe-
Ten (mnaguwe 8 net) mecTe.
29. 3TuUM NprMbOPOM Henb3A YNpaBATb NPU MOMOLLM BHELLUHEro TaliMepa 1nu
OTAENbHON CUCTEMbI AUCTAaHLUMOHHOIO yrNpaBneHus.
30. HaHHbI nprbop npegHasHauyeH s UCnosib30BaHUA B ObITOBbIX U aHano-
FMYHbIX YCIIOBUAX, B YaCTHOCTU:
- KYXOHHbIX 30Hax AJ1A NepcoHana B MarasuHax, obvcax u gpyrmx npoun3Bos-
CTBEHHbIX YCJIOBUAX, Ha CE/IbCKOXO3ANCTBEHHbIX hepmax;
- KNMEHTaMu B FOCTUHMLIAX, MOTENAX U ApYrne MHOPaACTPYKType XKUnoro Tuna;
- B YaCTHbIX MNaHCMOHaTax.

KOMMNEKTALNA

Xneboneuka - 1 WT.

Dopma ana Bbineykn (BHyTPEHHAA YaLwia) - 1 W.

MepHbIi cTakaH - 1 Wwr.

MepHasa noxka - 1 wr.

Hacapka ana samewmBaHua - 1 Wwr.

Kptouok - 1 wr.

KoHTelHep Ana opexoB 1 CyxoppyKToB - 1 WT.

MHCcTpyKUmMA no aKkcnayatauum (CORepKNT rapaHTUAHbIA TanoH) - 1 wr.
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OMUCAHUE YCTPONCTBA

BepxHAA KpbiwKa

CeeTognoaHbIN gucnnemn

MaHenb ynpasneHusa

Kopnyc npubopa

MepHbIn cTakaH

MepHasa noxka

Hacaaka gna samewnBaHumA
Hacapka-Kptok

CbeMHas BHYTPEHHASA Yala

0 KoHTelHep ansa opexoB 1 CyXoppyKToB

—‘\°9°.\‘.°"P":'>S”.N.—‘

MNPEAYNPEXAEHWE KomnaHua ocTaBnsAeT 3a CO60I NPaBO U3MEHATb AN3aliH
npoaykTa 6e3 npegynpexaeHns. Ha MOMeEHT NpuobpeTeHns BaMm JaHHOTO
NPOAYKTa, OH y>Ke MOXeT ObITb YCOBEPLUEHCTBOBAH, OH MOXET He MOJTHOCTbIO
COOTBETCTBOBaTb BHELIHEMY BUAY YKa3aHHOMY B JAHHOW MHCTPYKLUMNK, HO 3TO
HEe MEHSIeT ero TEXHUYECKNX CBOMCTB 1 CNocoba MCNOob30BaHNS.
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PEKOMEHAAUWU NO EKCNNYATALUN

BHumaTenbHO npugepKuBantecb cegylounx MHCTPYKLUA nepeq

nepBbiM NCNOJ/Ib30OBaHNEM

1. CHUMUTE 1 N3BNEKNTE BCE aKCeccyapbl U YNAKOBKY U3 XJ1e60MneyKu.

2. Tennow BoOOW 1 MATKOW BAa*KHOW TKaHbIO C HEOObLLMM KONMYECTBOM MOIO-
Llero CpeAcTBa BbIMOWMTE BHYTPEHHIOI0 Yally npubopa. Joxantecb NoHOro
BbICbIXaHUs BCeX feTanel nepes HenocpeacTBEHHbIM NCMOb30BaHNEM.

3. XneboneuKy cnepyeT yCTaHaBNBATb TOJIbKO Ha YCTONYMBOWM NOBEPXHOCTM
W nofKoyaTb K OTAENIbHOW Lieny HanpsiXXeHus.

4. He pa3melyaiTe, He yCTaHaBNMBAWTE HKaKe NOCTOPOHHME NpeaMeTbl Ha
xneboneuke.

5. Tepep ncnonb3oBaHveM ybenmTech, UTO BHYTPEHHAS Yallla U HacaflKa-KpIoK
yCTaHOB/EHbI B NPUOOP U HaEXHO 3aPpUKCUPOBAHDI.

6. [lockonbKy HarpeBaTesibHbI 31EMeHT Nprbopa NOKPLIT CrneLranbHbIM
3alMTHbIM CJIOEM Macia, BO BPEMSA NePBOro BbiNeKaHs B HeM xJ1e600y-
NOYHOTO N3AENUA MOXET BbIAeNATbCA HEGOsbLLOE KOIMYECTBO bIMa, 3TO
HOpMasbHo.

7. YbenuTechb, UTo BO Bpems paboTbl xJieboneukn BOKPYr Hee coxpaHAeTcA
CcBOOOAHOE OT APYrMX NPeaMeTOB paccTosaHue He MeHee 10 cm, Ana obecne-
YeHUs JOCTAaTOUYHON LMPKYALMM BO3LyXa.

YcTaHOBKa CbeMHOI BHYTPEeHHe Yyalun

O [na Toro utobbl N3BATH U3 NPUOBOPA CbeEMHYIO BHYTPEHHIO Yally: [Nosep-
HVTe BHYTPEHHIOIO Yally MPOTVB YaCOBOW CTPESNIKM, aKKypaTHO NOTAHKTE ee
BBEPX U BbIHbTE.

@ [ins Toro yTo6bI YCTAHOBUTb BHYTPEHHIOI0 Yallly B Kopnyc nprubopa: Mome-
CTWTe Yally B pM6Op, NOBEPHMTE ee MO YaCoBON CTPesiKke 1 yoeanTech, 4To
yalla HagexHo 3aduKcrpoBaHa.

MPEOYNPEXOEHWE: BHYTpeHHAA Yalla AOMKHa OblTb yCTaHOBMIEHA NPaBUIIbHO
1 HapieXxHo. boKoBas CTOpOHa Yalln AOMKHa ObITb NapannenbHOW BHYTPEeHHEN
6OKOBOV CTOPOHE Kopnyca npubopa.

Akceccyapbi:

- MepHbIii cTaKaH: NCcnonb3yeTca 411 OTMEePKBaHWA HEOOXOAMMOrO KONIMYecTBa
BOAbI U MyKUn. O6EM 1 eMKOCTb CTakaHa: Bofda - 270 T, Myka - 175 T.

MNPEOYNPEXOEHWE: xxuakue n cyxvie MHrpeaneHTbl JOMKHbI L06aBNATbCA
oTAenbHo.

MepHaﬂ JIOXKKa: NCnob3yeTca AnAa otTMepmBaHnA HEO6XO,D,I/IMOI'O KoJin4yecTBa
COoJin, macna, ,D,pO)K)KEIZ, CyXOro mMosokKa v gp.

32



MPEAYNPEXOEHWE: BHMMaTeNbHO CMOTPUTE 0603HaUYEHUA 1 MapPKUPOBKM Ha
noxke. ManeHbkas 1 605bLIanA NOXKM OT/IMYAKOTCA MO EMKOCTH.

HacaAKa-KPIOK: V|CI'IO}1b3yETCF| ANnA n3efievyeHnAa Hacagok anAa samMmeca tecta 13
rOTOBOIro NPOAYKTa

PykaBunukm (He BXOgAT B KOMMEKT) : /Icnonb3yloTca ANnA N3BneYeHnsa CbeMHOM
BHYTPEHHEl Yallu, No OKOHYaHWI0 NPUroTOBIEHUA NPOAYKTa B Xx/leboneuyke.

KoHTellHep gnsa opexoB 1 cyxo$ppyKToB: Vcnonb3yetcs Afia XpaHeHWs 1 fo6aB-
neHus opexoB, GPYKTOB 1 CyXODPYKTOB.
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PABOTA YCTPONCTBA

MaHenb ynpaBneHus:

1Basic  4.Whole Wheat 10.Dough  13.Rice Cake  16.Yoghourt
2.Sweet  5.Rapid 11.Pasta 14.Bean Jelly 17.Fry
3.DIY 6.Super Rapid 12.Bake 15.Custard 18.Pork Floss

@ ON/OFF,

WEIGHT @

(Ror @Y fwe)

Mopckasku n 06bACHEHNE A4S 3/IeMEeHTOB NaHenu yrnpasieHus

1. MogKkniounTe WHYP K ceTu, xneboneyka n3gacT 3ByKOBOW CUrHaJ, a Ha Aucniee
0TO6PA3NTCA BPEMSA MO YMOMUYAHMIO Y KOZ MEHIO «1».

MPUMEYAHMWE: Pa3HbIM GYHKLMAM 1 pexxrMam MeH COOTBETCTBYIOT Pa3Hble
Kodbl. [fporpamma no ymonyaHuio «1» npefgHa3HayeHa agna meHio «1. Knaccmye-
CKasA BbINeyKa», a «2» ana meHio «2.Cnagkas Bbineyka» 1 T.4.

2. KHonka «MEHIO»(“MENU"): Ha>kmuTe Ha 3Ty KHOMKY, YTOObI BbIOpaTh pexunm

NPWIroTOBNEHNA BbINEUYKMN, COOTBETCTBYIOLWMNIA KOA MEHIO OTOBPa3nTCA Ha CBe-
TOAVOAHOM Aucree.
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POBOTA NPUCTPOIO

Kop HasBaHune OnucaHmne Mpouecc
. . CmelunBaHve NHrPeaneHToB
Basic Bbineuka 13 xne6onekapHom .
1 N . - PaccTolika TecTa (3 pasa) -
(ba3oBblil pexunm) NWEeHNYHOW MYKU
BbinekaHmne
Sweet Bbineuka c 6onblIMM cofepKaHnem CmelUvBaHNe VHTpejneHTOB
2 (Cnapkasn caxapa u3 xnebonekapHoii nwe- | - PaccTolika Tecta (3 pa3sa)-Bbine-
BbIMeukKa) HUYHOWN MKW KaHune
1. Nocne kaxkgoro Haxkatus «DIY»
6yneT nofcBeuMBaTbCA onpeae-
JIEHHBIV MapameTp NPUroToB-
[inAa ynoBneTBopeHmsa camblx nenns
Kanpu3HbIX FypMaHOB 1 BOCNPOM3- .
2. CHayvana HacTpowTe Bpems,
BefeHUsA NoOUMbIX peLenToB. ITOT .
DIY NCMNOMb3yA KHOMKY «time».
3 . PEXMM MEHIO NO3BNNT COOCTBEH-
(«TBOW peuenT») . 3.MoBTOpPUTE NYHKTHI 1 1 2 ANA
HOPYYHO HAaCTPOWTb Kaxablli Lwar o
HaCTPOWKMN BCEX HEOOXOANMBIX
NPUroTOBMIEHNA: CMELLUNBAHME,
. napameTpOB NMPUrOTOBEHNA.
paccToliKa, BbinekaHue.
4. B KOHLe AnA coXxpaHeHus Ha-
cTpoek HaxmuTe «DIY» - npo3By-
YWT CUTHAN NMOATBEPXKAEHUS.
CmeLuvBaHWNe NHTpeaneH-
Whole Wheat . . pea
Cmecb 06bIYHON 1 TOB - PaccTolKa TecTa (3 pasa)
4 | (UenbHo3epHOBas o N
MyKa) LiefIbHO3ePHOBOW MYKM -BbinekaHue npu BbiCOKOM
4 TemnepaType
. CmelunBaHme NHrpeaneH-
Rapid Bpemsa npurotoeneHus xneba . pea
5 " TOB - PaccTolika TecTa (2 pasa)
(BbICTpbIN pexum) COCTaBIAET OKOJO [iBYX YacoB
-Boinekanne
Super Rapid CMelunBaHNe NHTPELVNEHTOB -
. Bpemsa npurotoBneHua xneba co- .
6 (YnbTpabbicTpbin PaccToiika Tecta (1 pas)
CTaB/sIET OKOJIO OJHOIO Yaca
pexum) - BbinekaHune
Cake .
OCHOBHble MHTpefmneHThl - AlLa,
7 (Konputepckne BbinekaHune
MOJIOKO 1 MyKa C pa3pbIxautenem
nspenuvsa)
. CMeLBaHVe UHFPeaVEHTOB -
Rice OCHOBHbIe UHTPeANeHTbl — PUCOBas .
8 PaccTorika TecTa (1 pas)
(PvicoBas myka) 1 NWeHNYHaA MyKa
-BbinekaHue
9 Jam Cmecb pa3nuuHbIx GpyKTOB Mocne BbinekaHuA, cMellBaHne
(Ooxem) 1 caxapa VHIPEeANEHTOB 1 3aneKaHne
Douah be3 paccTonkm Tecta, ncnonb3syeT-
10 (rquo) Cs AN1A MPUTOTOBIEHWA NanLIun 1 CmelunBaHve NHIPeaNeHToB
BapeHNKOB
C paccToKkom TecTa, UCnosnb3yeTca
Pasta CmMelunBaHye NHTPeaneHToB -
1 INA NPUroTOBNEHNA Pa3fNUHbIX
(MacTa) BbinekaHue
BUAoB xneba
Bake BbinekaHue (Bpema no
12 Perynupyemoe Bpemsa BbinekaHus
(Bbineuka) yMO4YaHmio — 10 MUH)
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Rice Cake

OCHOBHbIe UHFpeAVEeHTbI UMK

OnHOBpeMeHHoe CMeLlviBaHme

13 (PucoBoe
puc 1 Boaa MNHIPEANEHTOB 1 BbiNeKaHne
NUPOXHOE)
Haxkmute «DIY», nanee Haxmute
OCHOBHbIE MHIPeAUeHTbl — FOPOXO- .
«time» 1 ycTaHOBUTE Bpemsi
14 Bean Jelly Bas MyKa, Bofa, A0baBbTe Apyrve B
NPVroTOB/IeHWS, AaNlee HaXXMuTe
3aBUCMMOCTU OT peLienTa
KHOMKY 3anycka
OCHOBHble VHTpeAneHTbl - XenTok 1 | HaxmuTe «DIY», nanee Haxmute
15 Custard MOJIOKO, f06aBbTe Apyrue B 3aBUCH- «time» 1 ycTaHOBUTE Bpems

(3aBapHoI Kpem)

MOCTM OT peLenTa. ABTomaTnyeckoe
NpUroToBrieHne okono 50 MUHYT.

BbINeKaHus, 3aTeM HaxxkmuTe «DIY»
CHOBA /11 OKOHYAHUs YCTAaHOBKM

OcHoOBa - MOJIOKO, lakTobaKTepun,

[na nyJwero pesynbrata NCMOMb-

Yoghourt .
16 (VlorypT) aungodunbHoe MonoKo. MpUroTos- | 3yiiTe KOHCEPBUPYIOLLYIO MIEHKY
JIEHME OKOJIO 8 YacoB. InA repMeTm3aunm
Haxkmute «DIY», nanee Haxmute
Fr «time» 1 ycTaHOBUTE BpeMs »ap-
17 Y MapbTe pasnunyHblie BUAbI OPEXOB 4 P P
’
(*Kapka) KW, Danee HaxxmuTe
KHOMKY 3anycka
Pork Floss Haxkmute «DIY», nanee Haxmute
MNMopb6epute Bpems NpuroToBeHns «time» 1 ycTaHOBUTE BpeMS
18 (PaccbinuaToe AOEP P P M P
MACO, AGOH) B 3aBUCUMOCTU OT VHIPeLNEHTOB NPYroTOB/IeHWS, AaNlee HaXXMuTe
! KHOMKY 3anycka
MpumevaHns:

- Bbibupas niobyto GyHKLMIO BbiNekaHWA B MEHI0, Ha 3KpaHe byaeT oTobpakaTb-
CA BpeMs NpuUroToBieHus xneba.

- HarpeBaTenbHblil 351eMeHT 1 MOTop ByayT paboTaTb OLHOBPEMEHHO, KOrAa
TemnepaTtypa oKpy»KatoLlen cpeabl 6yaeT HUXKe TemnepaTypbl TecTa.

3. KHonka «BEC» (“WEIGHT”): HaxkmuTe 3Ty KHOMKY, UToObl BbIOpaTh »enaembliii
Bec xnebobynoyHoro n3genns, KoTopoe Bbl byfeTe rotoBuTb: «<500r», «750r» 1
«900r». YCTaHOBMIEHHbIN BEC MO yMOMYaHMio - «750r».

4. KHonka «MYKA» (“FLOUR”): Ha>kmuTe 3Ty KHOMKY, YTOObI BbIOpaTb HY>KHbII
copT MyKku: «<O6bIKHOBeHHasA (YHMBepcanbHana) Myka» 1 «Myka ana xneba.

5.KHonka «COBCTBEHHbIV PELIENT» (“DIY”): sTa bYHKLYMA 3aKN0YaeTcA B yCTaHOB-
NEeHUN MHANBWAYANbHOMO BPEMEHN AJ1A KaXKA0ro STana NpUroToBneHns OTAeNbHO.

@ Ha)XMKTe Ha KHOMKY 1 YyCTaHOBUTE BPEMEHHbIE MapaMeTpbl OTAENbHO AfA
Ka)k[oro aTana npuroToBfieHUA.

@ HaxmuTe KHOMKY «BKJ1/BbIK/T», uToObl 3anycTUTb NPOLECC MPUrOTOBIEHUS.

6. KHonka «BPEMA» (“TIME"):

® MNocne BbIbOpa peXkrMmMa NPUFOTOBIIEHUSA B MEHIO HAXKMUTE KHOMKY, YTOObI

YCTAaHOBUTb BPEMA 3a4€PXKKWN 3anyCKa BbiNeKaHUA.

@ MakcumanbHoe Bpems 3afepKu 3anycka - 13 yacos.

MNMPUMEYAHWE: He ncnonb3ynte ¢ 3To pyHKUMEN B peLienTe MHrpeAneHThl,
KOTOpble BbICTPO NOPTATCA, HANPUMEP, AlLA, MOJIOKO 1 MOAOGHbIE.
7. KHonka «UBET» (“COLOR"): Ha>kmmTe 3Ty KHOMKY, YTOObI BbIGOpPATh CTENEHD
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WHTEHCUBHOCTU 3aneKaHusA Bbineyky (UBeT KOPOUKM): «6neaHbliny, «3010TU-
CTbIA» M «PYMAHDBIN». [0 YMONUYaHMIO YCTaHOBIEH LIBET BbINEYKN - «30/10TU-
CTbIN». “pyM'AHNI". | 33 HanaWTyBaHHAMM BCTAaHOBMIEHO KOAIP BUMIYKY - «30/10-
TUCTUNY.

8. Knonka «BKJ1/BbIKJ1» (“ON/OFF”):

@ Mocne BbIbOpa pexkMMa NPUrOTOBIEHNA B MEHIO HAXKMUTE 3TY KHOMKY, UTOGDI
3anyCcTuTb NPOLLeCC NPUTroTOBNEHNA. YCTPOMCTBO HAaUHET 06paTHbIN oTCcyeT
BPeMeHM [0 3anyckKa.

@ B npouecce paboTbl yCTPONCTBA, HAXXMUTE 1 yAEPXKMBalTe B TeUEHME [BYX
cekyHp KHonKky «ON/OFF» «BKJ1/BbIKJ1», uTo6bl NpeKkpaTuTb NpoLecc Bbineka-
HuA. Xneboneuka aBTOMaTUYECKUN NepenaeT B PeXNM OXKUAAHUA.

9. ABTOMaTMy4eckoe nogaepKaHue tenna: Korga npouecc BbinekaHna 3aBep-

lwmnTcA, Nnpmubop byaeT aBTOMaTMYECKN NOAAEPKMBATb FOTOBbIV MPOAYKT B TEMIOM

COCTOAHUN B TeUeHe crieflytoLlero oHOro Yaca. Ecnm tonbko nonb3oBatesnb He

HaxkmeT Knasuwy «ON/OFF» «BKJ1/BbIKJ1» onsa oTknoueHna gaHHoM GyHKUNN.

MpepocTtepexeHue:

® Ecnu Ha cBeTOAMOAHOM Aucrsiee nocsie Haxkatna KHornku «ON/OFF» oTobpaa-
eTcA 3Hauvok «E3», 3To 03HauaeT, uTo TemnepaTtypa BHYTPEHHEW Yalluy CIULWIKOM
Bblcokas. Haxxmute knasuwy «BKJ1/BbIKJ1.», uTobbl npriocTaHoBKTL NpoLecc
BbINEYKMU, @ 3aTeM OTKPOWTe KPbILWKY Ha 10-20 MUHYT, UTOObI YCTPOMCTBO He-
MHOFO OXNaAnnoCh.

@ Ecnn Ha cBeTOAMOAHOM AKCIiee nocsie HaxkaTua KHonku «BKJ1/BblKJ1» oTobpa-
»aeTcsA 3HaueHne «E1» unum «E2», 3To 03HauaeT, YTo TemnepaTypHas YyBCTBU-
TesSIbHOCTb BHYTPEHHEN Yalln HapyLueHa, MoXanyncTa, oTnpaBbTe YCTPONCTBO
Ha aHanu3 B CJIyX0y TEXHNYECKOro 06CNyKBaHNA AN1A yCTpaHeHUs Npobembil.

NMPUMEYAHUE:

® Ecnu nocne gnnTeNibHOro XxpaHeHus nprubopa 6e3 Ncnonb3oBaHUs, BO Bpems
BbiNeKaHuA 13 xneboneukm BbIXOAUT AblM, TO HOPMAsbHO, BblAeNleHne gbiMa
nocTerneHHO yMeHbLINTCA Yepes 1-2 MUHYTHI.

@ Mprbop MOXKeT paboTaTh B LUIMPOKOM AManasoHe TemnepaTyp, HO 3bdeKTbl
peXxr1mMoB PaboTbl MOTYT OTNINYATLCA B 3aBUCMMOCTIN OT TeMriepaTypbl OKpY»Ka-
foLLie cpefibl NpY KOTOPOW roToBUCA xneb. Korga TemnepaTypa okpy»KatoLen
cpenbl CINLWKOM HM3KaA, 3TO MOXKET NOBANATL Ha CKOPOCTb BPOXKEHNSA (BCXOXK-
ZeHunA TecTa). Korga Temnepatypa okpy»katoLen cpepbl CIIMLWKOM BblCOKas,
Macca MoxeT nepebpoautb. PekomeHgyemasa TemnepaTypa oKpyatoLen
cpepbl ona BbinekaHuA coctasnsaeT 15°C-34°C.
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PEKOMEHAALMUN N COBETbI MO UCMOJIb3OBAHWUIO UHTPEAUEHTOB
B NPULIECCE NPUrOTOBJIEHUA XJIEBOBYJIOUYHbIX U3AENUIA

MuweHnyHaa myKa AnA xneba (Tyraa myka/mykKa BbiCLLIEro cOpTa)
MweHnYHyI0 MKy 515 Xneba eLye Ha3bIBaloT TYrol Uy MyKoii BbiCLLero copta (c
BbICOKMM CoiepKaHnem 6enka). Mo cpaBHeHMIo C 06bIUHON MyKOIA, OHa COREePXKUT
6onblue KNefKoBMUHbI.

MocTtHaa mykKa (Cnabasa myka)

Co,qep>KaH|Ae 6enka B Takom MyKe HMU3KOe€, €€ 4aCTO NUCNONb3YT ANA NpurotTosne-
HWA BAPEHUKOB U xneba Ha napy. BbinekaTtb xneb 13 Takom MYKW HE peKkomMmeHayeT-
CA, NOCKOJIbKY B HEM HEBO3MOXHO NpOTeEKaHME npouecca 6pO>KeHI/IFI (I'IO,EI,bEMa/
pacnywmBaHnA TecTa).

LienbHo3epHoBasA myKa (O6oiHas)

U,eJ'IbHO3epHOBaF| MYyKa 1M3rotaB/imBaeTcA 13 rpy6oro 3€pPHa. LleﬂbHOSepHOBaﬂ
MYyKa TAkenee 00blyHOM MYKWU U NUTaTeNbHEee. MHorve peuenTtbl NCNONb3YyoT
CMecCb TaKom MYKU N 0ObIYHOW MNLLIEHNYHOWN MYKW OnA N3rotoBieHnsA xneba BbiCLLe-
ro copTa.

P>xaHasa myka

P>xaHas MyKa HanoOMUWHaeT Lie/ibHO3ePHOBYIO MO CTPYKTYpPE, MUMeET BbICOKOE
cofeprKaHne KneTuyaTkuy, Takxke M3BECTHOW KakK MaHHasA Kpyna. ,D,J'IFI Mncnonb3o-
BaHMA 3TOT TN MYKN peKoOMeHAYeTCA CMeLlnBaThb C 6onbLIoN AOﬂeIZ 00bluHOM
MeHNYHON MYyKW. Korp,a aenatoTt xneb 13 Takomn MYKW, €ro aenatoT CpaBHUTEIbHO
60nbLIMM MO pa3mepy.

Myka menkoro nomona (KoHgutepckas myka)

370 MyKa MeJTIKOro nomona C cnoJib30BaHMeM MATKNX COPTOB MieHUbl nn
nweHnUbl C HU3KNM coaepKaHnem 6enkaun ,D,O6aBJ'IeHVIeM cneunanbHbIX HIpean-
€HTOB, NCNONb3yeMbIX AJ1A U3roTOBJIEHNA KOHOUTEPCKNX I/I3,D,EJ'II/1IZ.

KyKkypy3Hasa n oBcAaHasa myKa

KyKypy3Has 1 oBCAHaA MyKa - 3TO creLuasnbHble BUAbI MYKU, U3roTaBNMBaemMble
COOTBETCTBEHHO 13 KYKYpY3bl 1 0BCa, MCMOJb3YIOTCA AN1A oboralieHms BKyca
xneba.

MPUMEYAHMUE:

@ Xotsa Bce BrAbl MyKN MOXOXW BHELWWHE, Ha CaMOM [iene, 13-3a pasnmqw?l cnocoba
nponssoacTea n 06pa6OTKI/l nweHuLbl, Ce30Ha c6opa YpO*as, Tna nomona n
XpaHeHus, d)epMeHTaLI,I/IOHHbIX CBOWCTB 1 CMOCOBHOCTU K nornoweHnto Boabl, Cy-
uecrsyet 60sbLan pa3HuLa B cnocobe n mMeToae NpuUroToBneHmAa N3 HUX xneba.

@ Bbl MOXeTe BbI6I/IpaTb Pa3Hble MapKN MYKW, SKCNEPUMEHTNPOBATb C HUMK N NC-
XogAa us CO6CTBEHHOrO OMbiTa 1 nony4YeHHbIX pe3ynbTaToB, ﬂOAO6paTb MMEHHO
TY MapKy MyKH1, 4TO NOAXOAUT MMEHHO BaM.
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® Bbl Tak»e MmoxeTe SKCNEPMMEHTNPOBATDL C JJ,O6aBJ'IEHI/IEM BOAbl NN Apyrmnx
)KI/I)J,KOCTGVI (yBeJ’II/ILIVIBaTb nnn ymeHbLaTb X KONNYeCTBO), 06bIYHO Mpn HaXa-
TW Ha TeCTO PyKaMu, OHO OOJTXXHO ObITb HEMHOTO JIMNKUM, 3TO O3Ha4YaeT, YTo
KOHCNCTeHUMA TeCTa NpaBWbHaA.

Caxap

Caxap urpaeT oYeHb BaXXHY0 pOJib B MPOU3BOACTBE M MPUTroTOBIIeHNN xJieba.

C ero NoOMoLL bl MOXKHO YBENNUYMTb CNTAJOCTb 1 OTPEryInpoBaTh LBET xjieba
(coenatb KOPOUKy 6onee 3010TUCTON). MOXXHO MCMONb30BaTb Kak OObIUHbIN caxap
(6enblii caxap), Tak U KOPUYHEBBIN Caxap AJiA NpuaaHusa 0ocoboro BKyca unv no
cneyuanbHbiM TPEOOBAHMAM, YKa3aHHbIM B peLienTe.

Apoxikn

@ [poxKK BAMAIOT HA NPOLIECC BPOXKEHNA 1 MOAHATUS TECTA, YTO NPOABNAETCA
B MpoLecce 06pa3oBaHA YIIEKUCTIOro rasa B CTPYKTYpe TecTa, yBeIMyeHUn
pa3mepa TecTa U MArKOCTY TEKCTYPbl FOTOBOTO u3genus. [ins 6eicTporo pas-
MHOXeHWA 1 PaboTbl POXKKe HeobXoAVMbl YrieBoAbl U3 caxapa u Myku. C
xneboneykamu Yalle NCMoJb3YHT ObICTPbIE APOXXKN.

@ [poxKu HY>KHO iep>KaTb B XONOAUNIbHUKE. VIHaue OHM MOryT NoTepaTb CBOU
CBOWCTBaA.

® Bcerga npoBepsiTe APOXKKN Nepes NCNosib30BaHEM ANA NPUTrOTOBNEHNSA
xneba unu nepepn oTNPaBKON 1X Ha XpaHeHue. Nocne NCnonb3oBaHWA OPOXK-
e, X OCTaTKU crieflyeT Kak MOXHO CKopee NocTaBuTb 00paTHO B XONOANUb-
HUK, KaK NpaBuo, Nnoxoe 6poxeHns (nogbem) xneba Bceraa Bbi3BaHO MIOXOMN
paboToN NN HelOCTaTOUYHbIM KONIMYECTBOM ApOX»Kei. Konnuectso fgobasnse-
MbIX BPOXCKEN HAl0 PEryNMpoBaTh ANA KaXKAoro peLenta cCaMoCTOATeSNIbHO.

Conb

@ Conb MOXET yNyyLInTb 1 060raTUTb BKYC Bbineuku unm xneba. Conb HEMHOTO
NproCTaHaBIMBAET PaboTy 1 MPOLLECC PAa3MHOMXEHNA JPOXKEN, MOSTOMY He
cnenyeT f[o6aBNATb ee CANLWKOM MHOTO. ECnin Bam He HpaBUTCA BKYC CONK B pe-
LienTe, ee MOXHO He [106aBNATb BOBCE, HO MOMHWTE, YTO TOra CTeneHb nogbe-
Ma xneba MoXKeT 6bITb HEMHOIO 60J1blie 00bIYHOrO.

Anya
Aa MoryT ynyuwwnTb CTPYKTYpY xneba, caenatb ero 6onee ynpyrum.

Macno cnnBovHoe n pacTuTenbHoe

® Macno MoxeT caenatb xs1e6 6onee MArKUM 1 NPOANIUTb CPOK €ro XpaHeHus.
[na ncnonb3oBaHKsA B peLienTe 3apaHee BbiHbTE CIMBOYHOE MAC/I0 13 XONOo-
OWIIbHMKA W HapeXKbTe ero He6obLWMU KyCOUKamMm, KOoTopble ByayT fierko
pacTannuneatbcs. (B 60NbLWIMHCTBE PeLenToB Nyylle NCMob30BaTb UMEHHO
C/IIBOYHOE Mac/I0 BMECTO PacTUTESIbHOTO)

@ Ecnm y Bac HET CIMBOYHOIO Mac/a, MOXKHO UCMOJIb30BaTb Mac/io PacTUTENbHOE,
HO BKYC 11 3aMax roToBOW NPoAyKLMU MOTYT OYEHb OT/IMYATLCA.
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I10p0|.u0K ANnA BbiNneyvyku - Pa3pb|xnvrrenb

Pa3pbixnuTenb B OCHOBHOM MCMOb3yeTcA AfiA 6bICTPOro NpUroToBneHnsa xneba
N MMPOXHbIX, 6€3 [ONron paccTolku. Micnonb3oBaHme Nogo6HOIO MHIpeaneHTa,
L5 MONyYeHUs Ny3blipbKOB BO34yXa B TeCTe, fieNlaeT xJ1eb unm nupor MArkum u
PbIXIbIM.

Copa

PaboTaeT TaK xe, Kak 1 pa3pbixnuTenib. MoXHO f06aBnATL cpa3y ob6a B MyKy,
6narofapa XvMM4Yeckomn peakumm, 0bpasyeTca C yyactmem Cofbl, Xieb cTaHOBUT-
CA MATKUM NPV HarpeBaHum.

Bopa n gpyrune xungkve iHrpeaneHTbl

O Bopa - He3aMeHUMbI UHFPeaneHT ANA NPUroToBeHWA xJeba.

@ Ak npaBKno, CNonb3ytoT Bogy TemnepaTypoii 20-25°C netom, 35-40°C 3umor,
a TakXe Tennyto Bogy Temnepatypol 40-45°C gns 6bicTporo nogbema xneba u
yCKOpeHUs npouecca 6poxeHus.

3 Bozly MOXXHO 3aMeHUTb HaTypasibHbIM MOTOKOM Wi PacTBOPOM 2% Cyxoro
MOJIOKa 1 BOAbI. 3TO MOXeT 060raTTh BKyC xs1eba 1 ynyylnTh LiBET KOHEYHOTO
roTOBOro NPOAyKTa.

@ HekoTopble peLenTbl TPeOYOT fO6aBNEHMA PA3INYHbBIX BUAOB COKa, TaKnX
KaK: aHaHaCcoBbI, AGNOYUYHbIN, anefbCUHOBbIN, IMMOHHbIN U T.M., YTO AenaeTca
UCKITIOUMTENBHO AJA YNYULIeHNA 1 060ralleHns BKyca BbINeyKu.

NMPUMEYAHUE:

® CNocobHOCTb MYKM K MOTMOLLEHN0 BOAbl BAPbUPYeTCsA B 3aBUCMMOCTA OT ee
Buaa. MoaTomy BaM HEOOXOAUMO KOPPEKTUPOBATb KOMNUYECTBO A00OaBNAEMON
MKMAKOCTY B 3aBUCMMOCTM OT TriMa MyKu, KOTOPYIO Bbl UCMONb3yeTe, B peLenTe.

@ Korpa Tecto o4yeHb BNaxxHoe, 6poXKeHre MPOVCXOANT C/IMLLKOM aKTUBHO,
NMO3TOMY BO3MOXHO CliefyeT yMEeHbLINTb YMEHbLNTb KONMUYECTBO BOAbI B
peuenTe.

® W HaobopoT, Korga TecTo CAULWKOM CYyX0e, HeOOX0ANMO YBENNUYUTb KOoMnye-
CTBO BOJbl.

@ MonpobyiTe HaXKaTb Ha TECTO PyKaMU, €CJIY OHO HEMHOTO JINMKOE, 3TO 03Ha-
UaeT, YTO OHO UMEET NPaBUJIbHYI0 KOHCUCTEHLMIO. TeCTO NOCsIe NCMNONb30Ba-
HVA HYXKHO NMOMECTUTb B repMETUYHYIO Tapy, NIOTHO HAaKPbITb 1 MOCTaBUTL B
NPOXNIAAHOE U CyX0e MecTo.

OTMepIIIBaHI/Ie HeOGXOAVIMOTO KoJInyecTtBa NHrpeaneHToB N B3BellnBaHne
OfHMM 13 BaXKHENLWNX 3Tanos npurotToeneHne ntoboro 6ntofa ABNAETCA OT-
mMepunBaHUA HeobXx0oAMMOoro KonmyecTtsa VHrpeaneHToB. Mbl pekomeHayem
MCNoJsib30BaTb CnelnasibHble MePHblIe YaluKn N MEPHbIE JTOXKKW ONA TOYHOIo
n3MepeHuna. HenpasunbHoOe OTMeprBaHMe 1 B3BELINBaHNE HeobxoaMmMoro
KOJInYyeCTBa NHIrpeaneHTOB MOXKeT NPMUBECTN K NNIOXOMY KOHEYHOMY pe3yJibTaTy
npwn BbiNneKaHUN.
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OTMEPI/IBaHI/Ie HeOGXOAI/IMOTO KonnyecTtBa XnNgKkoctm

@ [InAa n3amepeHmna KoNM4ecTBa/NNTpax}a »KNJKOCTH, TaKoW Kak Bofa Uv MOJTIOKO
NCMosb3ylTe MePHYIO YallKy. Haliaute oTMeTKU Ha 60KOBOW CTOPOHE Yallun v
OPUEHTUPYITECH MO HNM, OTMEPAA HEOOXOANMOE KOSTIMYECTBO MUAKOCTY.

@ Mepepn Tem, Kak OTMePUTDL NOOY XKMAKOCTb, CieayeT TLWATeNbHO BbIMbITb U Bbl-
TepeTb HaCyXO MEPHY!IO YaLLKy U JTIOXKKY.

MPUMEYAHWE: Ecnn Bam Hy»KHO [06aBUTb ANLO UK Ntobble Apyrie XXUaKne UH-
rpenmveHTbl B TeCTo, 06A3aTeNIbHO YMEHbLUNTE KONIMYeCTBO UCMOb3yeMON BOAbI.

OTmepuBaHIe HEO6XOAMMOro KONMYeCcTBa CbiMyyYnX UHIPeANEeHTOB
[ns oTMeprBaHNA HEOOXOQUMOrO KONMYECTBA CYyXMX MHIPEAVNEHTOB NCMOJb3yNTe
MEPHbIE YALLKY UK NIOXKKY. VIHrpeAreHTbl AOMKHbI ObITb CYXVMM 1 PacCbinyatbl-
MU. C MOMOLLbIO HOXa yAanuTe NIMILHee KONMYeCTBO MHrpeaueHTa (Mporautecs
HOOM MO KPato JIOXKKW/YaLWKK, yorpas n3nuwikm) ania 6onee TOUHOrO N3MepPEHMS.

MPUMEYAHUE: OgunH ctakaH MyKu coaepXut 175 r cyxoro BeliecTBa,
a OAMH cTaKaH BoAbl - 270 r XXupgKoctu.

Cnoco6bl fo6aBNeHNA NHFPeaNeHTOB

® Kak npaBwWJio, CHa4vasna KnagyTt Xngkme MHrpeauneHTbl, Takne Kak ﬂVILla N MOJ10-
Ko. 3aTem, 4OOABNIAIOT COMb U CYXOe MOJIOKO. A MOTOM U APYTUE HTPEANEHTDI.

@ [pox>kun Bceraa AOMKHbI fOOABNATLCA B CYXYHO MYKY.

MNPUMEYAHUE:

® He no3BonANTe CONM KOHTAKTUPOBATb C APOXPKaMU. [JPOXKKIM [OSXKHbI CONUTH-
€A ToNbKO nocsie fobaBneHnaA B TecTo. [JpoXKKu, KOTOPble He UCMONb3YTCA
B TECTe JOJIXKHbI ObITb MOMELLEHbI B FTePMETUYHBIA KOHTENHED, XPaHUTHCS B
NPOXagHOM 1 CYyXOM MeCTe, A1 COXPAHEHNA UX CBOMNCTB.

@ MNpwu ncnonb3oBaHUN GYHKLMN OTIIOKEHHOTO CTAPTa, He f06aBNANTE B TECTO
CKOPOMOPTALMECH UHTPEANEHTbI, TaKMe KaK Alua.
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3KCMNNYATALMA YCTPOUCTBA

2. YcTaHOBUTE HacaKM ANA 3amMellnBaHmnA TecTa
Ha BpaLLaloLWMNCcA Ban BHYTPEHHEN YaLm n
CrnpaBa Ha NJIOCKyIo KBagpaTHYIO MOLajKy.
3aKkpenuTe ux.

1. OTKpOWTE BEPXHIOK KPbILIKY, MOBEPHN-
Te BHYTPEHHIOIO Yallly NPOTHB 4acoBOW
CTPEJIKM 1 BbIHbTE ee.

3. MomecTuTe MyKy 1 ApYrne UHTPeANEHTbI BO
BHYTPeHHIoto yawy. O6sa3aTenbHO KnaguTe
XKULKNE MHFPEAVIEHTbI B YalLy NEePBbIMU.
[o6aebTe conb 1 caxap. B koHue gobasbTe
MYKY U BPOXXM

4. YcTaHOBWTE BHYTPEHHIOIO Yallly B Xfe-
6oneuky. NoBepHWTE ee Mo YacoBoOWA
CTpenkKe, 4TOObl NPaBUIbHO 3aKpe-
nnTb Ha MecTe.

NMPUMEYAHMUE:

@TemnepaTypa BCeX VHTPEAUEHTOB OMKHA ObITb
KOMHaTHOWA.

@[lpox>Kn He BOMKHbI KOHTAKTMPOBATb C COMbHO.
®Mpu ncnonb3oBaHUM GYHKLMN OTIOKEHHOTO
cTapTa APOXKM He AOMKHbI KOHTaKTMPOBATb C
BOJION, @ B peLienTe HeNb3A UCMOob30BaTb CKOPO-
NOPTALMECA NHTPEANEHTDI.

____________________ ﬂ_—_—_—_—_—_—_—_—_—_—_—
1
5. Mopgknioumnte Npnbop K anekTpoceTun. A , 6. Haxwmure kHonKy «BKJI/BbIK/1», YTO6bI
MOTOM Bbl6epuTe HYKHbI PEXNM FOTOBKM | 3anyCcTUTb NPOLECC BbiNeKaHusA, KHOMKa
B MEHIO 1 YCTAaHOBUTE >KelaeMylo CTeMeHb | 6yAeT MyraTb Ha CBETOAVOLHOM ANC-
3apyMAHMBaHNA (LBET KOPOUKM) BbINEUKN. | nnee.
1
MPUMEYAHWE: Haxas kHonky «BPEMA / 1
TIME», MOXHO yCTaHOBUTb BPeMA 3afiePXKKn |
nepep Hayasom npotjecca BbineKkaHus. 1
1
____________________ o] = o e e e e e e e e e e e e e e e e e = =

7. Ecnu B BbINEUKY HYXXHO B06aBNTb Opexw, : 8. Ecnvi BO Bpems BbiNeyku, 13 xneboney-
bpyKTbI MM cyxodpyKTbl, Koraa npréop 1 K/ BbIXOAUT HEOOSbLLIOE KONMYECTBO
BblaacTt 3ByKOBO|7| CurHan, ,D,06aBbTe opexun 1 [bIMa, 3TO BMNOJIHE HOPMAsbHO.
DPYKTbI M CyXOPPYKTbI B yaLlly. 1
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9. Xneboneuka BblAaCT 3BYKOBOW CUTHanN
Mo OKOHYAHMIO NpoLecca BbiNekaHns
1 nepecTaHeT paboTaTb. HaxmuTe 1
yaepxnsante KHonky «BKJ1/BbIKJT» B
TeyeHue 2 CeKyHJ, a 3aTeM BblK/lounTe
xneboneuky 13 cetn. OTKporiTe BepX-
HIOIO KPbILLIKY, UTOObI BbIHYTb BHYTPEH-
HIOIO YalLLy.

NMPUMEYAHME: Mpubop no ymonuyaHuio
nepenper B pexxnum nogaepxaHna tenna
(pNWTCA B TeYeHMe OfHOro Yaca) nocne
3aBepLUEHNA NPUrOTOBNEHNA (eCnn ero
He BbIKNIOYUTD).
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10. NepeBepHWTE BHYTPEHHIOIO Yallly,
4TO6bI BHIHYTb XJ1€6.

NMPUMEYAHUE:

OEcnv HacagKky 41A 3aMeLlwnBaHmns
OCTaNNCh B U3/, OCTOPOXKHO BblIHb-
Te UX NPV MOMOLLM HaCaAKM-KpIoKa.
@Ecnv HacagKky 4/1s 3aMeLlBaHmns
OCTaNnunCb BO BHYTPEHHEN Yalue, fobaBb-
Te B Hee HeMHOTO BOfibl Y MOAOXKAUTE
HeKkoTopoe Bpems. Mocne 3Toro HacagKku
JIErKO MOXHO ByfeT yaanuTb 13 yaluu.

A NMPEAYNPEXAEHUE:

OBHyTpPeHHAA Yalla OCTaeTCA OYEHb ropAYel Nocse 3aBepLleHna NPUroTose-
HuA. Mo3ToMy ANA N3BNeYeHUA ee U3 NPUBOPa, BOCMONb3YNTECh, MOXKaNYCTa,
CneymnanbHbIMK PyKaBMUYKaMy UV MAOTHOW X/0NYaTOBYMaXHO TKaHbHo.
@TlNepeBepHNTE BHYTPEHHIOW Yally U C/iIerka BCTPAXHUTE, YTOObI BbIHYTb 13fenuve
13 Gopmbl.
Ecnv HacapKku Ans 3aMellnMBaHUA OCTaaNCh B N3[AeSIMU, OCTOPOXKHO BbIHbTE UX NPU
MOMOLL M HacaAKM-KPIOKa Unu BUnKkoi. Hu B Koem ciyyae He npurikacantecb HAM
pykamu, uTo6bl n3b6exaTb OXora.



YNCTKA U yxoa

Mocne cnonb3oBaHKsA, HYXXHO JOXAATbCA, YTOObI NPYGOP MOSHOCTLIO OCThIN,
[abbl n36exaTb MOBPEXAEHWA MOKPbITAA BO BPEMS MbITbs. [IOTOM BbIK/OUNTD
N3 PO3ETKU, OTKPbITb KPbILWKY U BbITALWUTL GOPMY. 3aTeM MOXKHO NPUCTYNATb K
OUKCTKe.

MbITb YacTy xneboneyky Nocsie roToBKM CTOUT NPOCTON BOZOM 1 rybKol afis no-
CyZbl NIV NPOTEPETb BIAXXHOW TKaHbIO U3 MAFKOTo MaTeprana, Ho ecin YK Heob-
XOLMMOCTb BO3HUKNIA B Hosiee rny6oKoi YNCTKE MOXKHO MCMOSb30BaTb O6bluHOE
MotoLLiee CPeACTBO A1A NOCYAbl, MOTOM TLLATENIbHO Ero CMbIB.

Ounwan T3H xneboneun, No3aboTbTech YTOOLI Ha HEM He 6blN0 MbIfIbHOTO Be-
LecTBa, MIHaue Npu HarpeBaHUy OyfAeT 3anax GbITOBON XMMUN, KOTOPbIN MOXET
nepepaTbcA BbiNeyke.

Ecnun BHYyTpW 3acoxsio TecTo, 3aneiite B Gopmy Tennyto Bogy Ha 20 MUHYT, @ TOTOM
MPOCTO BbITPUTE OCTATKN.

MopropesLuee TECTO Ha CTEHKAX MOXXHO COCKPECTU AepeBAHHON JIONaTKOW.

Ecnu Bawa xneboneyka ocHalleHa 4MCNEHCEPOM (PAaCMONOXKEH Ha KPbILLIKE),
KOTOPbIN JO3MPYET 1 aBTOMaTUYECKN L06aBNSET MHIPEANEHTDI (TaKne Kak: N3ioM,
Mak, opexu, CyxodpyKTbl 1 TaK fanee), TO MbiTb €e HYXHO KaXabli1 pa3 nocsne
Monb30BaHUA.

Mocne Toro Kak Bbl BCE HAYMCTO BbIMbINW, BBITEPAIN 1 OTYUCTUNN, MPOTPUTE BCE
YacTU CyXUM MONOTEHLIEM UV TPSMKOWN U3 MUKPODUOPBI, 1 cobepute xneboneuky
obpaTHo.

Xneboneyka — genmkaTHoOe yCTPOMCTBO, MO3TOMY CyLLeCcTByeT NepeyeHb 3anpe-
TOB, KOTOPbIX HY>KHO NPULAEPKMBATLCA:

1. Henb3s MbiTb X1€60MEeYKy B MOCYAOMOEUYHO MalUUHE,

2. He norpyxanTte xneboneuky B BoAy Uv Apyrue *NLKoCTu.

3. WCK/IOUNTE UCMONb30BaHNE CNNPTA UK KaKnX-NMbBo pacTBopuTenen, npu
MbITbe XJieboneukuy;

4. He peKOMeHZyeTCs NCMOMb30BaTb XTOPCoAepKaLime CPeacTBa;

5. KaTeropuuecku 3anpeLieHo 1Cnosib3oBaHne abpasnBHbIX MaTepUasios, MHave
€e NMoKPbITE MOXHO NOBPENTD.

Kopnyc 1 KpbILWwKy xneboneyku CTouT NpoTMpaTh akKypaTHO BIaXKHOW TKaHblo, BO
n3bexaHvie NoBpeXaeHVA JaTumKa TeMmrnepaTypbl.

Ecnv TpyaHO BbITalUTb KPIOYOK U3-3a HANIUMLWEro TecTa, BbIMOYKTE ero B TEMSON
BOJE 1 OCTaBbTe, UTOObI OTMOKJIIO Ha 5-10 MyHYT. Bcio popmy B Bogy He Hafo
norpy»artb.

XpaHI/ITe B CyXOM BUAe, TlWaTesIbHO BCe BbITUPAaA, MHAYE MOXET NMOABUTCA PXKaB4YMHa.
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NMPUTOTOBJIEHUE

PeuenTbl

NMPUMEYAHME:

1.3Tn peuenTbl NpefHa3HauyeHbl TONbKO ANA NPefBapuTebHOro 03HaKome-
HUA; Bbl TakxKe MoXKeTe HalTy JOMONHUTeNbHble peuenTbl B IHTepHeTe. Tem-
nepaTypa fob6aBnaeMon Bogbl JOmKHa O6bITb ieTom 20-25°C, a 3umoin 35-40°C.
2. inrpeamneHTbl cnepyeT AobaBnATb B TOM MOPAAKE, Kak yKa3aHo B peLenTe.

benbin xne6 (MEHIO: Knaccnuyeckas Bbineuka)

NHrpeaneHTbl

Bopa/monoko
Macno

Conb

Caxap

MweHnyHan myka
ans xneba

Cyxoe Monoko

Lpoxkun

500 r 6yxaHKa

155 wmn

1.5 CTONI0BasA NOXKa
3 r

15 r

250 r

1.5 CTONI0BaA NOXKKa

0.8-1 yvanHasa noxka

750 r 6yxaHKa

220 wmn

2 CTONI0BasA NOXKa
4 r

23 r

350 r

1.5 CTONOBAaA NOXKa

1 YalHasA NnoXxKa

Cnapgkuin xne6 (MEHIO: Cnagkas Bbineuka)

NHrpepneHTbl

Bopa/monoko
Macno

Conb

Caxap

MweHnyHaa myka
ans xneba

Cyxoe monoko

Lpoxkun

500 r 6yxaHKa

155 wmn

1.5 CTONI0BasA NOXKa
0.5 YalHasa NoXxKa

2 CTONI0BasA NOXKa
1.5 valka

1 CTONnoBaA JIoXKKa

0.8-1 yvanHasa noxka

750 r 6yxaHKa
220 wmn
2 CTONOBaA JIOXKKa

0.7  4alHaA NnoXkKa

3 CTONI0BaA NOXKa

2 valka

1.5  cTonoBas noxka

1 YalHasA NoXxKa

900 r 6yxaHKa
250 mn

2.5 cTonosas NoXkKa
4 r
30 r

400 r

2 CTONoOBaA JIOXKKa

1 YalHasA NoXKKa

900 r 6yxaHKa
250 wmn

2.5  cTonoBas NoXkKa
0.8  uarHaA noxka

4 CTONI0BasA NOXKa
2.3  yvawka

2 CTONnoBaA JIoXKKa

1 YalHas NoXKKa

MPUMEYAHMUE: Boagy 1 cyxoe MONOKO MOXXHO 3aMEeHUTb HaTypasibHbIM MONOKOM.
A HaTypanbHOe MOJIOKO No Becy 1 o6beMy NogobHO Bofe.
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Bbineuka no co6crtBeHHoMy peuenTy (MEHIO: Co6cTBeHHbIN peLenT)

NHrpeaneHTbl

Bopa/monoko
Macno

Cyxoe monoko
Conb

Caxap

Myka

[poxku

500 r 6yxaHKa
155  wmn

1-2  cTOnoBas NoXKa
1.5 CTONI0BasA NOXKa
0.5 YalHas NoXKKa

2 CTONOBanA JIOXKKa
1.5 yalka

0.8-1 yarHaa noxkKa

750 r 6yxaHKa

220 wmn

2-3  cTOnoBasA NIOXKKa
2 CTONOBanA JIoXKKa

0.7  yanHas noxka

3 CTONoBanA JIoXKKa
2 yalka
1 yarHasa NoXkKa

900 r 6yxaHKa
250 wmn

2-3  cTonoBas NoXkKa
2 CTONOBanA JIoXKKa

0.7  yarHaA NoxkKa

3 CTONOBasA JIoXKKa
2 Yalka
1 yarHaa NoXkKa

LienbHo3epHoBo xne6 (MEHIO LienbHo3epHOBasA myKa)

WHrpepneHTbl

Bopa/monoko
Macno

Conb

Caxap

MweHnyHaa myka
nns xneba

LlenbHo3epHoBas
MyKa

LpoxKkun

500 r 6yxaHKa
155  wmn

1.5 CTONI0BasA NOXKa
0.5 yarHaa NoXkKa

1 CTONI0BasA NOXKa

1 valka

0.5 Yalka

0.8-1 yvanHasA noxka

750 r 6yxaHKa
220 wmn
2 CTONI0BasA NOXKa

0.7  4alHaa NnoXkKa

1.5 cTonoBas noxka

1.2 vawka

0.8  yvawka

1 YalHasA NoXxKa

BbicTpbiii xne6 (MEHIO: BbicTpoe npurotoBneHue)

WHrpepmneHTbl

Bopa/monoko
Anua

Macno

Conb

Caxap

MweHnyHaa myka
ana xneba

Cyxe MONoKO

[poxn

500 r 6yxaHKa

110  wmn

1

1.5 CTOJIOBAsA IOXKKa
0.6  yvaiHaA noxka

2 CTONOBAsA JIOXKKa
1.5 Yaluka

1.5 CTONI0BaA NOXKa

1.2 YalHas noXkka

750 r 6yxaHKa

170  wmn

1

2 CTOJSI0BasA NOXKa

0.8  yanHaa noxkKa

1.5  cTonoBas noxka

1.2 vawka
2 CTONI0BasA NOXKa
1 YalHas noxkKa
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900 r 6yxaHKa
250 wmn

2.5 cTonoBas NoXkKa
0.8  uvarHaA noxkKa

2 CTONI0BasA NOXKa

1.3  uvawka

1 valka

1 YalHasa NoXKKa
900 r 6yxaHKa

200 mn

1

2.5 CTONoOBaA JIOXKKa

1 YalHasa NoXKKa

4 CTONOBAsA JIOXKKa
23 yvawka

3 CTONI0BasA NOXKa
1 YalHas noXkKa



Cynep 6bicTpbiin xne6 (MEHIO: Cynep 6bicTpoe npurotosneHue)

WHrpeguneHTsbl 500 r 6yxaHKa 750 r 6yxaHKa 900 r 6yxaHKa
Bopa/monoko 110 wmn 170 wmn 200 wmn
Anua 1 1 1
Macno 1.5 CTONI0BasA NOXKa 2 CTONOBasA NOXKa 2.5  CTONOBaA IOXKKa
Conb 0.7 YalHas noXkKa 0.75 yaiHas noxka 1 YalHas NnoXkKa
Caxap 2 CTONOBaA NIOXKKa 3 cTonoBas NIoxka 4 CTONOBaA NIOXKKa
MweHmdHas myka 1.5  vawka 2 Yaluka 2.3 vawka
ans xneba
Cyxoe Mmonoko 1.5  cTOnoBasA NIoXKa 2 cTonoBas Noxka 3 CTONOBAA JIOXKKa
Lpoxkun 1.2 YalHasa NoXKa 1.5  yvanHasA noxka 1.5  vanHaa noxka
Tecto (MEHIO: TecTo)
WHrpepueHTbl 500 r 6yxaHKa 750 r 6yxaHKa 900 r 6yxaHKa
Bopa 180 wmn 240 wmn 310 mn
Macno
1 CTONI0BasA NOXKa 1.5 cTonoBaanoxka 1.5 cTonoBas NOXKa
pactutenbHoe
Conb Mo BKycy Mo BKycy Mo BKycy
Caxap Mo BKycy Mo BKycy Mo BKycy
MwekmiHas myka 1.8 vauwka 2.2 vauwka 2.8 uvawka

ans xneba

Macta (MEHIO: NMacTa)

NHrpeaneHTbl

Boga

Macno
pactutenbHoe

Conb
Caxap

MweHnyHaa myka
ans xneba

Lpoxkn

500 r 6yxaHKa 750 r 6yxaHKa 900 r 6yxaHKa

180 M 240  wmn 310 M

1 cTonosas fioxka 1.5 cTonosasn fioxka 1.5 CTOJI0BasA JIOXKKa
Mo BKycy Mo BKycy Mo BKycy

Mo BKycy Mo BKycy Mo BKycy

1.8 vallka 2.2 Yauika 2.8 vaulka

0.75-1 yaliHas noxkKa 1-1.5 yaiiHasa noxkKa 1-1.5 vanHana noxka

BapeHbe (MEHIO: BapeHbe)

WHrpepneHTbl Bec
Kny6Huka/abnoko/anenbcuH 400 r
Caxap 120 r
Ykcyc 1.5  yarHas noxka
KyKypy3HbIl Kpaxman 30 r
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MPUMEYAHMUE:

1.

w

MomoiiTe 1 BbITPUTE HACYXO KNYBOHIKY, @ 3aTeM HapeXKbTe Ha MasieHbKue
KYCOUKW.

CmeluanTte 61ieHAEPOM BCE MHIPEeAVEeHTbI 4O NacTO06Pa3HOro COCTOAHNS.
MomecTnTe cMechb B X11e60neyKy 1 HauHUTE MPOLLeCC MPUroTOBEHUS
MepeneiiTe BapeHbe B Cyxyto repMeTUUHYIO0 Tapy. XpaHUTe BapeHbe B XONo-
AUNbHUKE.

BbinekaHuna (MEHIO: BbinekaHue)

Y106bI cenaThb xneb BpyuHyio:

1.

3amewaiTe nob6oe TeCTo NO CBOEMY BKYCY Npu NoMoLm GyHKLMUM «TecTon.

2. TlomectuTe Tecto B GopMy AnA TecTa Ha PaccTolKy (6poxeHne) Nnoka OHO
He yBenuumnTCA BABOe.

3. Bblbepute dyHKUUMIO «Bbineyka» Ha npubope, HaxmuTe KHoNKy «Mo cob-
CTBEHHOMY peLenTy» U BBeAUTe HeoOXoAUMble AaHHble

4. Hakmute KHONKy «<BPEMA» n ycTaHOBUTE BpemA NpUroToBaeHna nprumep-
HO Ha 40-50 MUHYT.

5. Haxmute kHonKy «BKJ1/BblKJ1» uTo6bl 3anycTuTb NpoLecc BbineKkaHUs.

MNOryPT (MEHIO NoryprT)

NHrpepuneHTbl 1: K1Bble 6akTepuu AnA NOrypTa U CBeXee MOJIOKO B Nponop-

unn 1:10

MHrpeﬂllleHTbl 2: cBeXxee MOJOKO, cooTBeTCTBYHOWMNE 6aKTepI/IVI

MPUMEYAHME: nonoxute BCe NHrpeaneHTbl BO BHYTPEHHIOWO Yally xneboneu-
K1, BbibepuTe GyHKUMIO «lorypT» 1 3anycTnte npouecc NpuroToBneHuns.
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YCTPAHEHUE HEMCMPABHOCTEN

Mpo6nema

AHanus npnymnHbI

Bo3smoixHoe pelueHune

Bo Bpems BbinekaHus
13 BEHTUIALNOHHOIO
OTBEPCTUSA BbIXOAUT
IbIM.

MHrpeaneHTsbl TecTa npunvunav

K HarpeBsaTesibHbIM 3/IeMeHTaMm;
WM YCTPOIACTBO NCMOMb3YyeTCA
BrepBble, MOBepPXHOCTb Harpe-
BaTe/IbHOTO 3/IeMeHTa NoKpbITa
3aLLWTHBIM C/IOEM YNMAKOBOYHOTO
macna.

Mpwv nepsomM Mcnonb3oBaHKK Bbibepute
B MeHI0 GpyHKLMIO «12.BbinekaHve» n fan-
Te YyCTPONCTBY NopaboTaThb B TeueHme 10
MUH. OTKNIIOUKTE YCTPOWCTBO OT PO3ETKM
1 fanTe eMy OCTbITb, @ 3aTeM NoYnCTUTe
HarpeBaTe/ibHbI SNIeMEeHT.

Kopouka B BepxHei
yacTy xneba cmwKom
TONICTasA VN CAVLLKOM
KecTkas.

Mocne 3aBepLueHns npouecca
BbINeKaHWs, Bbl OCTaBnseTe
roToBOE U3fenue B yCTPONCTBE
Ha peXrme nogorpesa Cimw-
KOM J,0/1r0, 3TO MPUBOZUT K
N3NIULLIHEMY MCMapPeHNIo Bofbl U3
npopaykKTta.

1.Mocne 3aBeplueHns BbiNeKaHWsA cpasy
[lOCTaHbTe roTOBOE M3fenve 13 xnebo-
neykn u fante emy ocTbiTb Ao 40-50°C;
XpaHuTe x/1eb B 3aKpbITbIX/repMETUYHbIX
nakeTax.

2. Vicnonb3yiiTe CIMBOYHOE MAC/O BMe-
CTO PacTUTENbHOIO, OHO CAesNaeT Xneb
MAFKUM.

TpyaHo pocTaBaTb
Hacagkv Ans 3amelun-
BaHWA TecTa.

Ha Hacagkax gna 3ameLwBaHusA
TeCTa Unun Basne Hanunno nnn
npuropeno o4eHb MHOTO CblpbA.

Mocne Toro, KaK Bbl BbIHYV X/1€6 13
YCTPOWCTBA, HanewTe He6oNbLIOE KONU-
4eCTBO TEMJION BOAbI BO BHYTPEHHIOW0
yally n octasbTe Ha 10 MUHYT, a 3aTem
yaanvTe HacagKkum ANA 3aMellnBaHuna
TecTa u OYnNCTUTE UX.

NHrpeaneHTbl
He CMeLLVBaloTCA.

Hacapkwv ans 3amelunsanms
YCTaHOBMEHbl HEMPABUIbHO NN
He yCTaHOB/EHbI BOBCE.

YcTaHOBWTe HacafKun AnA 3aMmeLlnBaHnA
TeCTa NpaBUJIbHO.

NHrpeaneHTbl He cme-
LUNBAIOTCA MOSIHOCTbIO,
1 roToBOE 13genve
MMeeT MAOXYI0 CTPYKTY-
py ¥ KayecTBo.

BblbpaH HenpaBubHbIN PeXnm
NPUroToBIEHUA.

MpoBepbTe COOTBETCTBYET N BbIGPAHHbIN
PeXnm peLienTy, YTo Bbl MCMOMb3yeTe

CnyyaiiHO HaXKMMaeTe KHOMKY
«BKJ1/BbIKJ1» n npn6op nepecta-
eT paboTatb.

Korpa o MomeHTa Hayana BbinekaHms
ocTaetcA 30 MUHYT, HaXXMUTE KnaBuLly
«BKJ1/BbIKJ1» ewwe pas, ana Henocpen-
CTBEHHO MOBTOPHOTO 3anycKa.

CnnWKOM 4acTo OTKpbIBaeTe
KPbILLKY BO BpeMsa paboTbl xnebo-
MeyKu, roToBoe v3genvie nonyya-
€TCA CYXIM 1 NJIOXOrO LBeTa.

He oTKpbIBaiTe KpbILWKY Xneboneykn BO
BpeMA pacCToWKM TecTa

HepocTatouHoe conpotusrieHne
Haca[oOK AnAd 3amMelBaHnA TecCTa,
nyoxoe 3amelwiBaHue.

lpoBepbTe, He UCMONb3yeTe NN Bbl CIINLL-
KOM MHOTO MHrPeaueHTOoB 1 fobasuiv
N1 Bbl AOCTaTOYHOE KOSIMYECTBO BOAbI.
MpoBepbTe He CIOMaHbI SN HAacaAKM 1S
3amMeLunBaHusA. BbiHbTe BHYTpeHHI00
yaLiy, MpoBepbTE NCMPABEH NN Ban

Mpwy HaxaTny KHOMKM
«BKJ1/BblKJ1», Ha cBe-
TOAVOAHOM Avcriee

oTobparkaeTcs 3Have-
Hue « E3».

TemnepaTtypa BHyTPeHHeln yalum
C/IMLLKOM BbICOKa, MPOrpammy
HEBO3MOXKHO 3aMyCTUTb.

Haxmute «BKJ1/BblK/1», oTcoegnHnTe
LUHYP NUTAHUA, BbIHBTE BHYTPEHHIOK
Yally yCTPOWCTBa, OTKPOWTE KPbILIKY U
[aliTe yCTPOWCTBY OCTbITb.
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CnbiweH 3BYK BpalLle-
HWVA ABUraTena, HO Te-
CTO He 3aMelunBaeTCA.

Hacapku ansa 3amelurBaHyis TecTa
UM BHYTPEHHAA Yallia yCTaHOB-
NeHbl HenpaswbHo. Vinu Tecto
C/IILLKOM Tyroe, NosTomy 060opy-
[OBaHME He MOXeT ero BbIMeCHTb

Y6eAmMTeCh, UTO BHYTPEHHAA Yalla yCTa-
HOBJIEeHa NpaBusibHO. MpoBepbTe 6bln
COXpaHeHbl NPONOPLUN NHTPEANEHTOB
B peuenre.

1. He pa6boTtaet
2. He 3ameluvBaet Tecto
3. He Bbinekaet

Pa3mep BbineyeHHO-
ro xneba cnnwkom
ManeHbKui,

WIIN TECTO

He NoAbIMaeTCA.

1. WHyp nuTaHna nogktoueH
HenpaBWIbHO UM HEMNMOTHO
BCTaBJIEH B Pa3beM 3N1EKTPOCETH.
2. BHyTpeHHAA npoBoAKa yCTpoii-
CTBa NoBpex/eHa.

1. Ucnonb3oBaH HeNpaBUJIbHbIN
BUA MYKU

2. [ipox»ku He cpaboTtanu

3. KonunuecTtso BoAbl 1 MyKun
HenpasWIbHOE, TECTO C/IULLKOM
Tyroe.

4. Temnepatypa BOAbl 1 OKpPY»Ka-
foLen cpeapbl CULWKOM HI13Kan

1. MpoBepbTe NCNPaBHOCTD LWHYpa
NUTaHNA, NPaBUIILHOCTb MNOAKIOYEHNA
BWIKM, UV NOAKMIOYEH n npubop K
3MeKTpoceTn

2. Toxanyncra NoO3BOHNTE Ha MECTHYIO
ropAYYI0 NINHNIO TEXHUYECKOW NoAAepX-
KU 1 06CNY>KMBaHNA KIMEHTOB

1.. Vicnonb3yiite MyKy BbICLLEro copTa

2. [IpoX3KI HYKHO XpaHUTb B Npoxnag-
HOM 1 cyxom mecTe. CrepyinTe npa-
BWJIbHBIM FPaMMOBKaM MCMOSb30BaHNA
LPOXKeN, yKa3aHHbIM B peLienTe.

3. Cnepyiite rpamMMOBKam peLenTa, TOYHO
oTMepAliTe HEOO6XOANMOe KONMYeCTBO
BOfbl Y MKW

4. TemnepaTypa BoAbl, KOTopasa fobasna-
€TCA B TeCTO 3MMOW A0MKHa 6biTb30-45°C.

TecTo CNNWKOM CUbHO
nogHumaetca / 6poant

Mporun6 nocepeanHe
xneba nocne 6poxeHns
W BbIMeYyKkn

1. icnonb30BaHO CAMLLKOM MHO-
ro ApoXen

2. Temnepatypa oKpy»KatoLLen
cpeppl Bblwwe 38°C

3. lo6aBneHo MHOrO UHFPeaVeHTOB

Mcnonb3yeTtcs MyKa HU3KOrO
copTa

1. YMeHbLNTEe KONMMYECTBO APOXKKEN
2. Vicnonb3yiTe Bogy NpaBuibHON
TemnepaTypbl

3. YMeHbLuMTe KOANYECTBO UCMOMb3ye-
MbIX HTPeLMEeHTOB B peLienTte

Mcnonb3yinTe MyKy BbicLLero copta (c
60NbLUVIM COAepPKaHeM KNelKoBUHbI)
WK CNIELANbHYIO MYKY.

TecTo 6bICTPO 6POAUT / BCXOZUT
1 Temnepatypa oKpy»<atoLLen
Cpefbl ClIMLWKOM BbICOKas.

PaboTaiiTe ¢ TECTOM B MOMELLEHNM C HOP-
MasibHO KOMHaTHOW TemnepaTypo.

MHOro Bogbl, TECTO CUBHO BRaX-
HOEe 1 NINMHET K pyKam u dopme.

CnepyinTe yKkasaHuaAM peLenTa, npu
Pa3INYHbIX MOTOAHbIX YCNIOBUAX 1 MPU
MCNONb30BaHNMN PasNYHbIX TUMNOB MyKK
MO>eT MoHaf00bUTbCA pa3Hoe Kosnye-
CTBO BOfbl.

1. Kopouka cnuiukom
TeMHas Nau ropunt

2. Kopouka cnmiikom
ToncTan

3. Kopouka cnmiukom
XKecTKan

4. BKyc rotoBOro xe-
606ynoyHoro naenma
HeA0CTaTOUHO HEXHbIi

1. CIULIKOM MHOTO caxapa

2. HenpaBunbHO BbI6paH pexnm
BbINEKaHUsA B MEHIO
3.Xne6obynoyHoe n3genvie
CINLIKOM A0SO HaXOAMIOChH B
YCTPOWICTBE Ha peXuMme Noaorpe-
Ba (Mcnapwnacb Bnara)

4. B peuenTe gonyLyeHa ownoKa

1. YMeHbLKWTe KONNYECTBO NCMOSb3yemMo-
ro caxapa

2. BbibepuiTe B MeHio dyHKUMIO «Cnaakas
BblNeuka» 1 «6neAHbIN» LiBET B CTEMEHN
3aneKkaHus

3. He ocTtaBnsaiTe rotoBoe usgenve B
nprbope Ha pexrnme Nogorpesa nocne
3aBepLUEHUA BbINEYKN, Cpa3y BbiH/MaWTe
€ro 1 ellbTe NN XPaHUTE B 3aKPbITbIX
repMeTUYHbIX MaKeTax.

4. icnonb3yiiTe CIMBOYHOE MAcC/o U
CyXoe MOJOKO ANA yNyylleHns BKyca
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Xneb6 nycToin n
NPEeCHbI BHYTPY

MHoro Boapbl nnu 3abbinu goba-
BWTb COJlb.

YMeHbLUMTE KONMYECTBO NCMOMb3yeMon
BOAbl UK f06aBbTe Gonblle CONMU.

TeMnepaTypa BOAbl C/IMLLIKOM
BbICOKas.

MpoBepbTe, UTO6bLI BOAA, KOTOPY!O Bbl
nobasnsete, 6bina NPaBUIbHOW TeMMNe-

patypbl.

M3iom nnu ppyrue
bPYKTbI U3MeNbYeHbl,
HO He OLLyLaTCA nnmn
ropyar

Mi3tom nnu gpyrvie cyxodppyKTbl
XPaHWINCh CAMLIKOM A0SO B
13MesnbYeHHOM cocToAHUM; Vinu
XPaHWINCH BO BIaXKHOM MeCTe 1
CTHUNN.

[lobaBnaiite GpyKTbl, OpeXM N cyxod-
PYKTbI TONbKO TOrAa, Korfaa xneboneyka
NPOCUrHANUT 06 3TOM.

TpyAHo ycTaHOBUTbL
BHYTPEHHIOI0 Yally

[onoska, Ha KOTOPYIO yCTaHaB-
JINBaeTCA Yalla, HaxoauTcAa B
HEBEPHOM NONTOXKEHUN.

BbiHbTE BHYTPEHHIOK Yally, HEMHOro
NOBEPHUTE TONIOBKY 1 YCTaHOBUTE €€ B
npasunbHOE MOJIOXKeHNe

Harpes pacnpegensetcs Henpa-
BUSIbHO.

BbiHbTE BHYTPEHHIO Yally n oTpery-
J'IVIpyVITe NONOXeHNEe HarpeeBaTesibHOro
21eMeHTa.

Lob6aeneHune 601b-
LIOro KonnyecTea
caxapa BNnuseT Ha uBeT
KOPOUKM

Mcnonb3oBaHme 60/1bLIOro Ko-
NNYeCTBa caxapa MOXeT caenaTb
xne6 6onee TEMHbIM.

[lna peuenTos, rae NCnonb3yeTca
60/1bLLIOE KOMMYECTBO Caxapa, HaxmmTe
KHoNKy «BKJ1/BbIKJ1» 3a 5-10 MuHyT

[10 OKOHYaHMA NpoLiecca BbiNeKaHuA
no nporpamme (0CTaHOBUTE NpoLecc
BbINeKaHuA) 1 0CTaBbTe n3genve Ha 20
MUHYT Ha peXxu1me Nofjorpesa B xye-
6oneuke, a NOTOM BbIHbTE 13 GOPMbI 1
nanTe oCTbITb.

YTUNU3ALMNA YCTPONCTBA

STa MapKMpOBKa CBUAETENbCTBYET O TOM, YTO YCTPOWCTBO 3anpe-
LEeHO YTUAN3NPOBATb BMECTe C ApYrMiy ObITOBbIMI OTXOAaMMU.
YT100bl N36€XKaTb BO3MOXKHOIO BpPefa OKpYKatoLlen cpese unm
3[,0POBbIO Nt0AeN, BbI3BAHHOIO HEKOHTPONMPYEMON YTUIN3a-
Luel OTXOMOB, 3TO YCTPOMCTBO HEOOXOAMMO YTUN3POBaTb

OTBETCTBEHHO, YTOObI 06ecneynTb 3Koornyeckn besonacHoe
MCMonb30BaHVe MaTepuranbHbIX pecypcoB. YTobbl caaTthb cTapoe

yCTpOVICTBO anAa 6e3onacHon ytmnmsaumm, O6paTVITECb B MYHKT c6opa oTXo[0B
SNEKTPUYECKOTO U 3JTIEKTPOHHOTO O60pynOBaHI/Iﬂ N B MarasuH, rae Bbl I'IpI/IO6-

penu ycTponcTao.
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SPECIFICATIONS
Model BMG-1000
Capacity 0.90kg
Rated Voltage 220-240V~, 50 Hz
Rated Power 500W
Power of Motor 40W
Outer Dimension 298x208x310mm
Weight 4.3kg

@ Overall dimensions are length x width x height in the order,
it's an approximate, please consult the actual size.

0 @ Dimensions: the width includes door handle (if has a handle),
the plates after tensile length, the height values including
stove feet.

Warn 3 pye to the improving of our products, technical data subject
to change without prior notice.
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IMPORTANT SAFEGUARDS

When using an electrical appliance, basic safety precautions should

11.
12.
13.
14.

15.

16.

17.
18.

19.

20.

21.

always be followed, including the following:

Read all instructions.

To protect against electric shock, do not place any part of the bread maker
in water or other liquid.

Do not touch hot surfaces when the bread maker is working.

Close supervision is necessary when any appliance is used by or near
children.

Bread maker starts, please do not place your hands close to the moving
parts to avoid injury.

When operating the bread maker, keep at least 10-15cm of space on all
sides of the bread maker to allow for adequate air circulation.

Unplug from outlet when not in use, or before cleaning. Let it to cool before
cleaning or storing.

If the supply cord is damaged, it must be replaced by the manufacturer, its
services agent or similarly qualified persons in order to avoid a hazard.

Do not use non-accessories provided by the manufacturer.

. Do not pull the cord, before moving a bread maker, you first remove the

plug, using both hands to move the bread maker.

Please do not use the appliance in outdoor.

Please place the bread maker at heat level used on the desktop.

When using this product, if you overload the circuit may cause the bread
maker is not working properly. Bread makers should use a separate line.
Attachments can be placed in the bread maker in storage. Do not keep
other items in the bread maker.

Do not allow the bread maker near inflammable materials or sources of
heat. When used away from curtains, or draperies in case of fire. Bread
maker at work, it is not allow keep any article on the place.

Do not keep cardboard, paper or plastic and other items placed in the inner
bowl.

Please switch off the bread maker and unplug the cord after finish it.
Should not be heated in sealed containers placed in the bread maker, there
may be a risk of explosion.

When you remove the bread, inner bowl not beat edge, would cause bread
barrel damage. When you remove the inner bowl, be sure to wear gloves.
Bread maker is in working condition, do not open the top cover, and it may
run into the moving parts, resulting in injury.

This product can produce a maximum of 900 g bread, not adding too many
ingredients. Maximum amount of flour required is less than 450 g, yeast
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22.

23.

24,

25.

26.

27.

28.
29.

30.

powder required less than 1,5 teaspoon about 3-4 g.

After use, clean the residual flour and crumb in the cavity, to prevent the
smoke or fire when baking.

Bread maker when it is in working condition, in order to avoid burns, use
only the control panel or handle.

This appliance is for HOUSEHOLD USE ONLY. Do not use appliance for other
than intended use.

Bread maker at work, and cannot remove the inner bowl part to avoid
windows overheating deformation.

This appliance can be used by children aged from 8 years and above

and persons with reduced physical, sensory or mental capabilities or

lack of experience and knowledge if they have been given supervisor or
instruction concerning use of the appliance in a safe way and understand
the hazards involved. Children shall not play with the appliance.

Cleaning and user maintenance shall not be made by children unless they
are aged from 8 years and above and supervised.

Keep the appliance and its cord out of reach of children less than 8 years.
Appliances are not intended to be operated by means of an external timer
or separate remote-control system.

This appliance is intended to be used in household and similar applications
such as:

- staff kitchen areas in shops, offices and other working environments;

- farm houses;

- by clients in hotels, motels and other residential type environments;

- bed and breakfast type environments.

EQUIPMENT:

Bread maker - 1 pc

Baking barrel (inner bowl) - 1 pc

Measure cup - 1 pc

Measure spoon - 1 pc

Mixing paddle - 1 pc

Hook Fork - 1 pc

Fruit box- 1 pc

Instruction manual (warranty card is included) - 1 pc
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PARTS
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1. Top Cover
2. LED Display
3. Control Panel
4. Main Body
5. Measuring Cup
6. Measuring Spoon
7. Mixing Palettes
8. Hook Fork
9. Removable inner bowl
10. Fruit box

CAUTION: The company reserves the right to change product design, you
purchase this product may have been improved, it is not entirely consistent
with the book, but would not change its properties and how to use it, please
feel free to use.
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OPERATION TIPS

Before using for the first time by Attention

1. Take out all accessories and packaging from the bread maker.

2. Use warm water to clean the inner bowl, using the inner bowl with a soft

wet cloth soaked in detergent bucket. Wait to dry completely before using.

Place the bread maker on a stable surface and use a separate line.

Do not keep anything on the bread maker.

Before using, make sure inner bowl and hook are installed properly in place.

Since heating element has a protective layer, baked bread for the first time,

there will be a small amount of smoke, this is normal.

7. When operating the bread maker, keep at least 10 cm of space on all sides
of the bread maker to allow for adequate air circulation.

ouv AW

Install the removable inner bowl

@ Take the removable inner bowl out: Raise the inner bowl up after
counterclockwise rotation and take it out.

@ Install the removable inner bowl: Press the inner bowl down after clockwise
rotation, it can be tightly secured.

CAUTION: the inner bowl should be in place, the side of inner bowl is parallel
with the cavity.
Accessories:

Measuring Cup: it is use for measuring the water and bread flour. A cup of water
is 2709, and a cup of flour is 175g.

CAUTION: fluid ingredient and powder ingredient should use separately.

Measuring spoon: Use for measure the Salt, Oil, Yeast, Milk powder and so on.
CAUTION: Differences between small spoon and big spoon.
Hook: Use for take mixing palettes out.

Gloves: Use for take the removable inner bowl out, when it finishes.
Fruit & Nuts box: For carrying the nuts, fruit pieces and so on.
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OPERATION TIPS

Control panel:

1.Basic  4Whole Wheat 10.Dough 13.Rice Cake 16.Yoghourt
2.Sweet  5.Rapid 11.Pasta 14.Bean Jelly  17.Fry
3.DIY 6.Super Rapid 12.Bake 15.Custard 18.Pork Floss

@ ON/OFF

WEIGHT (X)/L@

(o @IV i)

Using tips for the control panel

1.Plug the cord, the bread maker will “Bl", the LED display will display the default
time and the menu code «1».

NOTE: Different code is corresponded to different menu. The system default
program «1» is for menu «1.basic», and the «2» for menu «2.Sweet», and so on.

2. «MENU» key: press this key to choice a menu to make bread, the
corresponding menu code shown in LED display.
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OPERATION TIPS

Code Name Describe Process
1 Basic Itis toast;;crl;enrgzgur?atenal s Mix-Ferment (3 times)-Bake
2 Sweet That sugaris more sugar content, Mix-Ferment (3 times)-Bake
the main material is strong flour.

‘ Due t.o different matenjial and 1, Each time you press “DIY”, the
climate in different IoFatlons, fixed screen flashes the step 2,then
program is hard to suit every taste. ress "time” to set the time

3 DIY This menu let you set the time .E t the step 12 ab

of every step to make the bread «fepeat the step a” ove

(time of mix, ferment, bake can be until all is set 4,press”DIY"a long

set by customer) sound, the set is saved
4 Whole Wheat Mixture normal flour and whole Mix-Ferment (3 times)-High
wheat flour. Temperature Bake
5 Rapid The Errs:dar:)aukr:ggzt;]ngjrlss less Mix-Ferment (2 times)-Bake
6 Super Rapid The bread ma1kan:_:jutr|me is around Mix-Ferment (1 time)-Bake
7 Cake The main materlhalhs are egg, milk Bake
and self-raising flour.
8 Rice The malgnrga\lflirelzltsﬂa;irrlce flour Mix-Ferment (1 time)-Bake
9 Jam Mixture dn;fﬁ:je::;);;r)es of fruits After bake, mixing and baking
No ferment the dough, use for .
10 Dough making noodles and dumpling skin. Mix
Ferment the dough, use for .

" Pasta making different types of bread. Mix-Bread
12 Bake The bake time can choose. Bake (default 10 mins)
13 Rice Cake Put SFICky rice a.nd .Water’ ther) the Mix and bake at the same time

machine will finish it automatically.

Put pea'ﬂour and water a'.’]d other Press “DIY”, then press "time” to
14 Bean Jelly material, then the machine will . u Y

finish it automatically. set bake time, then press “start
Main material is yolk and milk, Press “DIY”, then press "time” to
15 Custard put other material, then it work set bake time, then press “DIY”
automatically, around 50 mins. again to finish set
16 Yoghourt Material is milk, lactobacillus, Use preservative film to seal when
9 acidophilus milk, around 8 hours. making, it is better
. Press “DIY’, then press "time” to
17 Fry Fry different types of nuts. set bake time, then press “start”
18 Pork Floss Make pork floss automatically, set the Press “DIY’, then press "time” to

time according to the component.

set bake time, then press “start”
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Note:

- Choice each menu, the screen displays the cooking time of bread.

-In the make bread, the element and motor will work in the same time, when
ambient temperature is lower than the temperature of ferment.

3. "WEIGHT” key: press this key to choice the weight of the bread: “500g" “750g"
and“900g". And the default weight is“7509".

4."”FLOUR” key: press this key to choice the kind of the flour:“Plain Flour”and
“Bread Flour”.

5.“DIY” key: this function is to set the making time of each making steps
individually.

@ press the key, and then set the making time of each making steps separately.

@ press “ON/OFF" key to start the bread baking process.

6. “TIME” key:

@ After selected the menu, press this key to set the pre-set time to delay the
baking.

@ The maximum setting is 13 hours.

NOTE: Do not use material which will soon spoil, such as egg, milk and so on.

7.“COLOR” key: press this key to choice the color of the baking color: “low”, “med”
and“high”. And the default baking color is “med".

8. “ON/OFF” key:

@ After selected the menu, press this key to start baking bread process. The
machine starts to countdown.

@ In the working state, press and hold “ON/OFF” key for two seconds to cancel the
baking process. The maker returns to standby mode.

9. Automatic Keep Warm: When the bread is finish, the machine will automatic

keep warm by one hour if the user does not press «<ON/OFF» key.

Warning Prompt:

@ If the LED display shown “E3 " after press «KON/OFF» key, it means the
temperature of inner bowl is over-high. Press “ON /OFF” key again to stop the
baking, and then open the lid for 10-20 minutes to let the maker cool.

@ If the LED display shown “ E1» or «<E2» after press «<ON/OFF» key, it means the
temperature sensitivity of inner bowl is broke down, please send the maker to
the professional maintenance service for maintenance.

NOTE:

@ If there is smoke rise from the maker after the bread maker kept for long time, it
is normal, and the smoke will gradual reduction after 1-2 minutes.

@ The machine can working in a wide temperature range, but the effects will
vary considerably in difference ambient temperature to make the bread. When
the ambient temperature is too low, it will affect the fermentation. When the
ambient temperature is too high, it will over-ferment.
The suggest ambient temperature is between 15°C-34°C.
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INGREDIENTS USING TIPS

Bread Flour (Strong Flour)
Bread flour is also called strong bread (high protein content). Compared to normal
flour, it contains more gluten.

National Flour (Self-raising Flour)

Protein content of self-raising flour is low, often used to make dumplings,
steamed bread. Making bread is not recommended, because fermentation does
not work.

Whole-Wheat Flour

Whole-wheat flour is made of coarse-grain. Whole-wheat flour is heavier than
common flour, and more nutritious. Many recipes are use the mixture of whole-
wheat flour and bread flour to make high quality bread.

Rye Flour

Rye flour is similar to a high-fiber of whole wheat flour, also known as semolina.
It must be mixed with high proportion of bread flour to use. When make bread,
made it relatively large in size.

Cake Flour
Cake flour is ground use soft wheat or low protein content of wheat, and
specialized ingredients used to make cake.

Corn Flour and Oat Flour
Corn flour and oat flour are manufactured ingredients, there are ground use corn
and oat respectively, used to increase bread tasty.

NOTE:

@ Flour look very similar, in fact, because of the differences of wheat production
method, the growing season, ground and storage, fermentation properties of
the flour, water absorption, there is a big difference to make bread.

@ You can choose different brands of flour to experiment, based on its own
experience, choose which brand of flour, to get the best results when making
bread.

® You can also adjust appropriate increase or decrease in the quantity of water or
other liquids, usually press the dough with your hands, if you feel a little sticky,
the effect is the best.

Sugar

Sugar playS a very important role in bread making. It can increase the sweetness
and color of bread. Normal Sugar for general use, special requirements can use
brown sugar.
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Yeast

@ Effect of yeast dough to get the fermentation process to produce carbon
dioxide gas, the increase in size of the bread, and soft on internal organization.
To rapid propagation of yeast, it requires carbohydrate from sugar and flour as
a secondary. Bread machines often use instant yeast.

@ Yeast must keep in the refrigerator. The too high temperature will make the
yeast lose its function completely.

® You should check your yeast before use to make bread or store. After use,
you should put it in the refrigerator as soon as possible, usually poor bread
fermentation is caused due to the failure of yeast. Dosage according to its
fermentation capacity of the yeast, adjust the amount of recipes.

Salt

@ Salt can improve the taste of bread baking when it is necessary. The salt will
inhibit the yeast propagation, so it should not put too much salt in a recipe.

@ If you don't like salt in the recipe, it can be omitted, but the bread fermentation
may be a little larger than normal.

Egg
Eggs can improve the fibrous tissue of bread.

Butter and Vegetable Oil

® Butter can make the bread softer and extend its shelf-life. When used it, remove
the butter from the refrigerator and cut it into small block, easy to melt.
(Typically, using butter as far as possible.)

@ If you have no butter, you can use vegetable oil, but the taste and the scent will
have large differences.

Baking Powder

Baking powder is mainly used for making quick breads and cakes made by

leavening agent, without proof. Using chemistry to generate gas makes soft bread

or cake.

Soda

Works the same as with baking powder, or add both into the flour, using

chemistry makes the bread soft when heated.

Water and Other liquid ingredients

@ Water is an indispensable ingredient of making bread.

@ For the temperature of the water, typically using water temperature at 20-25°C
in summer, 35-40°C in winter, and warm water temperature at 40-45°C for
super rapid bread to increase the speed of fermentation.

® The water can also be replaced with fresh milk or the mixture of 2% milk
powder and water. It can increase the flavor of the bread and to improve the
baking color of bread.
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@ Some bread recipe need to add juices, such as the pineapple juice, apple juice,
orange juice, lemon juice and so on, mainly in order to enhance the flavor of
the bread.

NOTE:

® Water absorption varies with the different flour. Therefore, according to the
bread recipe, user can increase or reduce the water according to the flour.

@ When the dough is very wet, fermentation is overflow, it may be appropriate to
reduce the water.

® When the dough is very dry, it may be appropriate to increase the water.

@ Touch the dough with your hands, if it is a bit sticky, it means the dough isin
best result. The dough must be sealed after using, and put it in a cool and dry
place.

Batching and Weighing

One of the most important steps is the weighing of ingredients. We recommends
use measuring cups, and measuring spoons to measure accurately. Batching and
weighing incorrectly may cause bread making failure.

Liquid Weighing

® The measuring of liquid, such as water, fresh milk, should use the measuring
cup. Measure the tick head-measuring cup with your eyes when reading.

@ Before you measure the liquid, you should clean thoroughly the measuring cup
or spoon.

NOTE: If you need to add egg or other liquids you want, be sure to reduce the

water.

Powder Weighing

Use a measuring cup or spoons to measure dry ingredient. It should remain the
powder in a loose condition. Using a knife to keep edge-level the powder in the
cup to ensure accurate measure.

NOTE: One flat glass of flour is 1759, and one glass of water is 270g.

Ingredient Adding Method

@ In generally, first put the liquid ingredients, such as eggs and milk. Secondly
add the salt and powdered milk. And then add other ingredients.

@ The flour should not all soak into the liquid, to place the yeast on the dry flour.

NOTE:

® Do not make the salt contact with the yeast. The yeast must be sealed after use,
put it in a cool and dry place to avoid failure.

@ Using longer time Pre-set function, do not add the perishable ingredients, such
as eggs.
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USING TIPS

2. Insert the mixing palettes on the rotating
shaft of inner bowl, and right on flat square.
Insert it in the end.

1. Open the top cover, rotate the inner bowl
counter-clockwise and take it out.

1
1
1
1
1
1
1
1
1
1
1
3. Put the flour and the ingredient into the inner:
bowl. Make sure to put the liquid ingredient 4. Install the inner bowl into bread
1
1
1
1
1
1
1
1
1
1
1
1

first. Secondly the salt and sugar. And then
the flour. Finally, add the yeast.
NOTE:

®The temperature of the all ingredients should be
at the room temperature when put them into the
inner bowl.

@The yeast shouldn't contact with the salt.

QIf delay to bake the bread, the yeast cannot
contact with the water, and shouldn’t use
perishable ingredient.

maker. Rotate clockwise to install in
place properly.

5. Plug the maker. And then select the desired
menu and set the desired baking color.

6. Press «ON/OFF» key to start the baking
process. «» blinks in LED display.

NOTE: user can press «TIME» key to set the
preset time to delay the baking process.

8. It is normal if the smoke rise from the
maker during the baking.

7. 1f the bread need to add nut or fruit pieces,
When the machine emit «Bl», «Bl», please add
the nut or fruit pieces into the bowl.
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10. Turn the bowl over to take the bread out.

NOTE:

OIf the mixing palettes remain in the bread,
remove the mixing palettes with a hook fork.
@If the mixing palettes remain in the inner
bowl, add some water to soak the inner bowl
for some time, then you can remove it easily.

9. The maker emits beeps and stop
working when the baking is complete.
Press and hold the «ON/OFF» key for 2
seconds, and then unplug the maker.
Open the top cover to take the inner
bowl out.

NOTE: the maker will default to enter
keep-warm mode for one hour after the
baking is complete.

/\ CAUTION:

®The inner bowl will be very hot after the baking, please take it out with gloves or
thick cotton cloth.

@Turn the inner bowl over, shake down gently until the bread out. If the mixing
palettes retain in the bread, uses the hook fork to take it out, but not to pick up
with your hands, to avoid scalding.

CLEANING AND MAINTENANCE

After use, you need to wait for the device to cool completely in order to avoid
damage to the coating during washing. Then unplug from the outlet, open the lid
and remove the form. Then you can start cleaning.

After cooking, you just need to wash the parts of the bread machine with water
and a dish sponge or wipe it with a damp cloth made of soft material, but if
you really need a deeper cleaning, you can use a regular dish detergent, rinse it
thoroughly.

When cleaning the heating element of the bread maker, make sure that there

is no soapy substance on it, otherwise, when heated, there will be a smell of
household chemicals that can be transmitted to baked goods.

If the dough is dry inside, pour warm water into the mold for 20 minutes, and
then just wipe off the rest.

The burnt dough on the walls can be scraped off with a wooden spatula.

If your bread maker is equipped with a dispenser (located on the lid) that
automatically adds ingredients (such as raisins, poppy seeds, nuts, dried fruits,
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etc.), then you need to wash it every time after use.
After you have washed, wiped and cleaned everything clean, wipe all parts with a
dry towel or microfiber cloth and put the bread maker back.

The bread maker is a delicate device, therefore there is a list of prohibitions that
must be followed:

do not wash the bread maker in the dishwasher;

do not immerse the bread maker in water or other liquids.

exclude the use of alcohol or any solvents when washing the bread maker;
it is not recommended to use chlorine-containing products;

It is strictly forbidden to use abrasive materials, otherwise its coating may be
damaged.

uhwnN =

The body and lid of the bread maker should be wiped gently with a damp cloth to
avoid damage to the temperature sensor.

If it is difficult to remove the hook due to sticky dough, soak it in warm water to
soak and leave for 5-10 minutes. The entire mold does not need to be immersed
in water.

Store dry, wiping everything thoroughly, otherwise rust may appear.

COOK

RECIPES

NOTE:

1. These recipes are for reference only; you can also find recipes online. The
water temperature should be 20-25 °C in summer, or 35-40°C in winter.

2.Ingredients should be added in the same order as listed.

White bread (MENU: Basic)

ingredients 5009 bread 7509 bread 9009 bread
Water/milk 155 ml 220 ml 250 ml

butter 1.5  tablespoon 2 tablespoon 2.5 tablespoon
salt 3 g 4 g 4 g

sugar 15 g 23 g 30 g

bread flour 250 g 350 g 400 g

milk powder 1.5 tablespoon 1.5 tablespoon 2 tablespoon
yeast 0.8-1 teaspoon 1 teaspoon 1 teaspoon
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Sweet bread (MENU: Sweet)

ingredients

Water/milk
butter

salt

sugar

bread flour
milk powder
yeast

NOTE: Water and milk powder can be replaced with fresh milk. And the fresh milk is

5009 bread

155 ml
1.5  tablespoon
0.5 teaspoon

2 tablespoon
1.5 cup
1 tablespoon

0.8-1 teaspoon

similar in weight to water.

DIY bake (MENU: DIY)

ingredients
Water/milk
butter
milk powder
salt
sugar
flour
yeast

500g bread

155 ml

1-2  tablespoon
1.5  tablespoon
0.5 teaspoon

2 tablespoon
1.5 cup

0.8-1 teaspoon

7509 bread
220 ml
tablespoon

0.7  teaspoon
tablespoon
cup

1.5 tablespoon

1 teaspoon

7509 bread

220 ml

2-3  tablespoon
2 tablespoon
0.7 teaspoon

3 tablespoon
2 cup
1 teaspoon

Whole Wheel Bread (MENU: Whole Wheel)

ingredients
Water/milk
butter
salt
sugar
bread flour
whole wheel flour
yeast

5009 bread

155 ml
1.5  tablespoon
0.5 teaspoon

1 tablespoon
1 cup
0.5 cup

0.8-1 teaspoon

Rapid Bread (MENU: Rapid)

ingredients
Water/milk
egg
butter
salt
sugar
bread flour
milk powder
yeast

5009 bread

110 ml

1

1.5  tablespoon
0.6  teaspoon

2 tablespoon
1.5 cup

1.5  tablespoon
1.2 teaspoon

7509 bread
220 ml
2 tablespoon

0.7  teaspoon

1.5 tablespoon

1.2 cup

08 cup

1 teaspoon
7509 bread

170 ml

1

2 tablespoon

0.8 teaspoon

1.5 tablespoon

1.2 cup
2 tablespoon
1 teaspoon
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900g bread

250 ml

2.5 tablespoon
0.8 teaspoon

4 tablespoon

23 cup
2 tablespoon
1 teaspoon

900g bread

250 ml

2-3  tablespoon
2 tablespoon
0.7 teaspoon

3 tablespoon
2 cup

1 teaspoon

9009 bread

250 ml
2.5 tablespoon
0.8 teaspoon

2 tablespoon
1.3 cup

1 cup

1 teaspoon
9009 bread

200 ml

1

2.5 tablespoon
teaspoon
tablespoon

23  cup

3 tablespoon

1 teaspoon



Super Rapid Bread (MENU: Super Rapid)

ingredients
Water/milk
€gg

butter

salt

sugar

bread flour
milk powder

yeast

5009 bread 7509 bread

110 ml 170 ml

1 1

1.5  tablespoon 2 tablespoon
0.7  teaspoon 0.75 teaspoon

2 tablespoon 3 tablespoon
1.5 cup 2 cup

1.5  tablespoon 2 tablespoon
1.2  teaspoon 1.5 teaspoon

Dough (MENU: Dough)

ingredients 5009 bread 7509 bread
Water 180 ml 240 ml
oil 1 tablespoon 1.5 tablespoon
salt appropriate amount appropriate amount
sugar appropriate amount appropriate amount
bread flour 1.8 cup 22  cup
Pasta (MENU: Pasta)
ingredients 5009 bread 7509 bread
Water 180 ml 240 ml
oil 1 tablespoon 1.5 tablespoon
salt appropriate amount appropriate amount
sugar appropriate amount appropriate amount
bread flour 1.8 cup 2.2 cup
yeast 0.75-1 teaspoon 1-1.5 teaspoon
Jam (MENU: Jam)
ingredients weight
Strawberry/apple/orange 400 g
sugar 120 g
vinegar 1.5 teaspoon
corn starch 30 g
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900g bread

200 ml

1

2.5 tablespoon
1 teaspoon

4 tablespoon
23 cup

3 tablespoon

1.5 teaspoon

9009 bread

310 ml

1.5 tablespoon
appropriate amount

appropriate amount

28 cup
900g bread
310 ml

1.5 tablespoon
appropriate amount
appropriate amount
2.8 cup

1-1.5 teaspoon



NOTE:

1.

Clean up and wipe dry the strawberries, and then cut into little pieces.

2. Blend all the ingredients with blender until pasty.

3. Put the mixture into the bread maker and then start the making process
until complete.

4. Keep the jam in a dry sealed bottle. And then keep the bottle in fridge.

Bake (MENU: Bake)

To make the bread manually:

1.
2.

3.

4,
5.

Make a varied of dough with «Dough» function.

Keep the dough in the bread bowl to ferment until it is twice as big as the
origin.

Select the «Bake» function, and then press «DIY» key to enter the setting
mode.

Press the «TIME» key to set the time between 40-50 minutes.

Press «<ON/OFF» key to start the making process.

Yoghourt (MENU: Yoghourt)

Ingredients 1: live bacterium yogurt and fresh milk in the proportion 1: 10
Ingredients 2: fresh milk, appropriate amount of bacteria

NOTE: put all the ingredients into the bread bowl, and then start the making
process until complete.
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PROBLEM AND SOLUTIONS

Problem

Analysis of Causes

Solutions

Smoke comes out from
the vent during baking.

Bread ingredients stick to heaters;
or itis used for the first time,
heater surface is with packing oil.

When used for the first time, select «12.
bake» menu to operate the unit for 10
minutes. Unplug it and let it to cool, and
then clean the heater.

Caved in the top
of the bread, the
crust too thick
or too hard.

Keep warm or remain the bread
in the inner bowl for too long
time after the bread done, lead to
too much water evaporation.

1. Immediately take out the bread and

let it cool down to 40-50°C when bread
baking is finished; or store in bags sealed.
2. Use butter instead of Vegetable oil, it
can make bread softy.

Difficult to take mixing
palettes out.

Mixing palettes and shaft are stick
too tight.

After you remove the bread, put the
warm water into the inner bowl to soak
for 10 minutes, and then remove the
mixing palettes and clean

The ingredients
are not mix.

The mixing palettes not install in
its place; or haven't installed.

Install the mixing palettes properly.

The ingredients

are not mix completely
and the bread baked in
bad result.

Do not choice the proper
function.

Check the recipe whether apply to the
function or not.

Error to press “ON/OFF» key to
cancel the function during the
working.

If the cooking time is in 30 minutes,
press «ON/OFF» key to re-start directly.

Open the cover too much times
during the working, the bread is
dry and poor color.

Mixing palettes resistance, dough
mixing is inadequate.

Do not open the cover during the
fermentation.

Check whether ingredients excess or less
of water, or mixing palettes is

broken or not. And take out the inner
bowl, check the shaft is normal or not.

Press «<ON/OFF» key,
LED display shown “E3™.

The temperature of inner bowel
is too high, the program cannot
be started.

Press «<ON/OFF» key, unplug the cord,
take the inner bowl out and then open
the top cover, and let it cool.

Motor rotation sound is
heard, but the dough is
not mixed.

The inner bowl or mixing palettes
not install properly. Or the dough
is too heavy, mixing palettes
cannot mix.

Check the inner bowel is installed correct
or not, the ingredient whether
measures follow the recipe or not.

1. No Power
2. No Mix
3. No Bake

1. The cord not plug correctly.
2.The internal wiring of machine
is not installed well.

1. Check the cord whether plug correct
or not.
2. Please call the national service hotline.

Fermented bread size is
too small,

or the dough does not
ferment.

1. Use wrong flour

2.The yeast is failure

3.The measuring of water and flour
are not correct, the dough is too
hard.

4. Water and environment
temperature is too low.

1. Use strong flour

2.The yeast need keep in cool and dry
place. And follow the recipe to put.
3.The measuring of water and flour are
following the recipe.

4.The temperature of water is
30-45°Cin winter.
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The dough over
ferment.

1. Use too much yeast

2.The environmental temperature
is higher than 38°C

3.The weight of ingredient too
much

1. Reduce the yeast
2. Use the proper temperature water
3. Reduce the weight of ingredient

Caved in middle
of bread after ferment

The flour is not strong flour.

Use strong flour or tailored flour

The speed of ferment is too fast,
and the temperature is too high.

Work in the room temperature.

The water is too much; the dough
is too wet and too soft.

Follow the recipe to add the water in
difference season.

1. Crust is too coke
2. Crust is too thick
3. Crust is too hard
4. Taste is not soft

1. Sugar is too much

2. Choice incorrect menu
3.Time of Keep warm too long
4.The recipe is not properly

1. Reduce sugar

2. Choice "Sweet» menu and «low» color
3. Do not keep warm after finish,
immediately take out and then eat, or
store in bags sealed.

4. Use butter and milk powder can
improve the taste

The bread is
hollow inside

Too much water or not add salt

Reduce water or add salt

The temperature of water is too
high

Check the temperature of water

Raisins or other
fruit are crushed,
but poor taste.

The time of raisins or other
fruit are crushed too long;
it goes rotten by absorb water.

Add the fruit when it remind during
process

The inner bowl
is difficult to install

Driving head is interference

Take the inner bowl out, slightly to turn
the driving in place properly

The place of heating is off normal

Take the inner bowl out, slightly adjust
the heater properly.

Add much sugar, and it
affects the color of crust

Much sugar can make the bread
with dark color of crust

For the recipe which have much sugar,
press « ON/OFF” key before 5-10 minutes
finish, and take it out after keep warm for
20 minutes

CORRECT DISPOSAL OF THIS PRODUCT

This marking indicates that this product should not be
disposed with other household wastes. To prevent possible
harm to the environment or human health from uncontrolled
waste disposal, recycle it responsibly to promote the
sustainable reuse of material resources. To your use device,

please use the return and collection systems or contact the

retailer where the product was purchased. They can take this
product for environmental safe recycling.
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YMoBM rapaHTii:

YcnoBusa rapaHTun:

Warranty conditions:

3aB0j} rapaHTye HopmanbHy poboty
BUpoby NpoOTAroM 12 MiCALiB 3 MOMEHTY
110ro NpoAAXy 3a yMOBI AOTPUMAHHA
CNoXMBaYeM NpasuA ekcnyatawii i 4o-
rnagy, nepefbayeHnx Lieio iHCTpyKLiet.
Tepmik cny6v BUpoOY 5 pokiB.

LLl06 yHnKHYTH Henopo3yMiHb,
nepeKkoHNMBO MPOCMO Bac yBaxHo BU-
BUMTY IHCTPYKLt0 3 excnnyaTauii, ymosi
rapaHTiiiHux 30608"A3aHb, NepesipuTn
MPaBUNbHICTb 3aM0BHEHHSA rapaHTiitHOTo
TanoHa. [apaHTiitHuii TanoH pifcHunit
TiNbKI 33 HAABHOCTI NPABUMIBbHO Ta YITKO
3a3HayeHunx: Mogeni, cepiliHoro Homepa
BUpoOY, AaTi NPOAAXY, YITKNX BiAOUTKIB
neyatok GipM1-NpoAaBLa, nianucy
nokynua. Mogenb Ta cepiliHuii Homep BU-
P06y NOBWHHI BiANOBIAATI 3a3HaYeHUM ¥
rapaHTiiiHOMY Tanoi.

[pu NOpYLUEHHI LWX YMOB, a TAKOX

Y BUNAAKY, KONN iaHi, 3a3HaueHi B
rapaHTiiiHOMY TanoHi 3MiHei, crepTi

a60 nepenuicaHi, rapaHTiitHuii TanoH
BU3HAETHCA HEiliCHUM.

HanawTyBaHHA Ta ycTaHoBKa (MOHTaX,
NiAKNIYEHHS TOLL0) BUPOGY, ONuCaHi

B JOKYMeHTaLi, L0 AOAAETHCA 0

HbOr0, MOXYTb OYTH BUKOHAHI AK CAMUM
KopuctyBauem, TaK i paxisuamu YCL|
BiAnoBiaHoro npodinto i pipm-npoaasuis
(Ha nnarHiit ocHoBi). lMpu Lbomy ocoba
(opraHi3avjia), Lo BCTaHoBINA BUPI6,
Hece BifNOBIAANbHICTb 3 NPABUAbHICTb i
AKICTb YCTaHOBKY (HanaluTyBaHHs). lpo-
1Mo Bac 3BepHyTI yBary Ha BaXMBICTb
NpaBUbHOT YCTaHOBKM BUPOGY AK AnA
iloro HagiitHoi poboTn, TaK i AnA oTpU-
MaHHA rapaHTiiiHoro Ta 6e3K0LLITOBHOMO
cepBicHoro 06cnyroyBaHHA. Bumaraiite
Bifj CMewjanicTa 3 HanaLUTyBaHHA BHECTU
BCi HEOOXiZHi BiZOMOCTI PO YCTaHOBKY 10
rapaHTiiHOTO TanoHa.

Y pasi Buxopy Bupo6y 3 napy npotarom
rapaHTiitHoro TepMmiHy ekcnnyaravii 3
BIHY BUPOOHNKa, BNACHUK M€ NPaBo Ha
6€3KOLUTOBHWI rapaHTiiHuii peMOHT npu
npez’ABNEHHi NpaBuNbHO 3anoBHe-

HOTO rapaHTiitHoro TanoHa, Bipo6y B
3aBOACHKIli KoMneKTaLii Ta ynakoBLi
[0 rapaHTiitHoi MaiicTepHi abo Ao micua
npua6aHHA. 3a10BoNeHHA NpeTeH3ili
CNOXMBaYa yepe3 npoBuHY BUPOOHIKa
NPOBAANTHCA BiANOBIAHO [10 3aKOHY
«[po 3axuct npas cnoxuBayis». Mpu
rapaHTiiiHOM PeMOHTI TepMiH rapanTii
MOAOBXYETHCA HA Yac PEMOHTY Ta
nepecunaHHa.

3aBof rapaHTUpyeT HopManbHyto paboty
13nenus B TeyeHue 12-Tn MecaLes ¢
MOMEHTa ee MPoAAXM MU yCoBUN
cobniofieHna notpebuTtenem npasun
JKCnAyaTaLym 1 yXoAa, NpeayCcMOTPeHHbIX
HaCTOALLMM PYKOBOACTBOM.

Cpok cnyx6bl n3penns 5 net.

Bo u3bexanue Hepopazymenuii yoeau-
TeNbHO NPOCUM Bac BHUMaTENbHO M3yunTb
VIHCTpYKLMI0 NO KCNNyaTaLK, YCI0BUA
rapaHTUiiHbIX 06A3aTeNbCTB, NPOBEPUTL
NPaBUNbHOCTL 3aNONHEHNA rapaHTUIHOro
TanoHa. [apaHTHiiHbIil TanoH feiicTBUTeNeH
TONbKO NPU HANMYIMM NPABUIBHO U YeTKO
yKa3aHHbIX: MOZienH, CepuitHoro Homepa
n3aenus, AaTbl NPOAAXM, YETKUX Neyarteil
GUpMbI-NPOAABLIA, MOANKCH NOKyNaTens.
Mogenb v cepuiiHbIii Homep u3aenua
JLIOMKHbI COOTBETCTBOBATH YKa3aHHbIM B
rapaHTUiiHOM TarnoHe.

[Tpu HapyLUEeHUM 5TUX YCNOBUI, @ Takxke

B Clyyae, KOrAa AaHHble, yKa3aHHble B
rapaHTUiHOM TaNloHe U3MeHeHbl, CTepTbI
NN NepenycaHbl, rapaHTUiHbIN TanoH
MPU3HAETCA HeAICTBUTENbHBIM
Hacrpoiika u ycTaHoBka (c6opka, noa-
KIH0ueHVe 1 T.11.) U3AENUs, 0nicaHHbIMU

B [AOKYMeHTAL|M, NpUnaraemoii K Hemy,
MOrYT 6bITb BbIMONHEHbI KaK CAMUM
MoNb30BaTenam, TaK 1 CneLuanicTom
CepBIICHOTO LIEHTPa COOTBETCTBYIOLLErO
npoduna u Gupm-npoaBLOB (Ha NnaTHoit
ocHoBe). ITpu 3ToM ML (opraHu3aums),
YCTaHOBMUBLLIE U3/ieNNe, HeCeT 0TBeT-
CTBEHHOCTb 3 MPABUNLHOCTb 1 KaYeCTBO
yCTaHoBKY (HacTpoiikw). Mpocum Bac
00paTUTb BHUMAHME Ha 3HAYUMOCTb
MPaBUNbHOI YCTAHOBKY M3MeNNA, Kak

LNA €ro HafiexHoil paboTbl, TaK u Ana
MoNyYeHuA rapaHTUiiHOro 1 6ecnnatHoro
CepBicHoro 0bcyxvBanuA. Tpebyiite ot
CnewLuanvcTa no ycraHoBKe BHeCTH Bce
HeobXopuUMble cBefieHNs 00 yCTaHoBKe B
TapaHTUIHDIiA TanoH.

B cnyyae BbIxoa u3aenusa u3 cTpos B Te-
YeHie rapaHTUItHOTo CPOKa SKCmyaTaLyn
110 BUHe U3TOTOBUTENA, BNaJeneL umeet
NpaBo Ha becnnaTHblil rapaHTUitHbIi
PEMOHT Npy NpeibABNEHIN BEpHO
3aM0NHEHHOT0 rapaHTUIAHOrO TanoHa,
13Aenv B 3aBOACKOI KOMMNEKTaLN 1
YNaKoBKe B rapaHTiiHOI MacTepCKoii.
YnoBneTBOpeHue npeTeH3uii notpebutensa
113-32 BUHbI NPON3BOAUTENA NPOU3BOAUTCA
B COOTBETCTBUN € 3aKOHOM «0 3aluuTe Npas
notpe6uTens. Mpu rapaHTUiHOM peMoHTe
CPOK rapaHTUN MPOANEBAETCA Ha BpeMaA
PeMOHTa 1 NepecbInKM.

The plant guarantees normal operation
of the product within 12 months from
the date of the sale, provided that the
consumer complies with the rules of
operation and care provided by this
Manual.

Service life of the product is 5 years.

In order to avoid any misunderstanding
we kindly ask you to carefully study the
Owner’s Manual, the terms of warranty,
and check the correctness of filling the
Warranty Card. The Warranty Card is

valid only if the following information is
correctly and clearly stated: model, serial
number of the product, date of sale, clear
seals of the company-seller, signature of
the buyer. The model and serial number
of the product must correspond to those
specified in the Warranty Card.

If these terms are violated, and if the
information specified in the Warranty
(ard is changed, erased or rewritten, the
Warranty Card is considered invalid.
Setup and installation (assembly,
connection, etc.) of the appliance are
described in the attached documentation;
they can be carried out hoth by the user,
and by specialists having the necessary
qualification sent by USC or selling
companies (on a paid basis). In this case,
the person (the institution) installing

the appliance shall be responsible for the
correctness and quality of installation
(setup). Please pay attention to the
importance of the correct installation

of the appliance, both for its reliable
operation, and for obtaining warranty
and free service. Require the installation
specialist to enter all the necessary
information about the installation in the
Warranty Card.

In case of failure of the appliance during
the warranty period by the fault of the
manufacturer, the owner is entitled to free
warranty repair upon presentation of the
correctly filled Warranty Card together with
the appliance in the factory configuration
packed in the original packaging to the
warranty workshop or the place of its
purchase. Satisfaction of the customer’s
claim due to the fault of the manufacturer
shall be made in accordance with the law
«On Protection of Consumers'Rights». In
the case of warranty repair the warranty
period shall be extended for the period of
repair and shipment.



FTAPAHTIMHUIA TAJIOH ARDEST®

LaHoBHMIM MNokyneup! Bitaemo Bac 3 npuabaHHAM npuaagy Topro-
BesibHOI Mapku ARDESTO, aknin 6yB po3pobsieHunii Ta BUTOTOBAEHUN
y BiANOBIAHOCTI A0 HAaUBULLMX CTaHAAPTIB AKOCTI, Ta AsAKyeMO Bam 3a
Te, Wo Bn obpanu came ueii npunaga.

Mpocnmo Bac 36epiratn TaNIoH NPOTAroM rapanTiiHoro nepioay. Mpwu
KyniBni BUpoby BUMaraiite NOBHOIO 3aMOBHEHHA rapaHTIMHOIO TaJIoOHYy.

1. FapaHTiiHe 06C/yroByBaHHA 34iNCHIOETLCA AIMLLE 3@ HASBHOCTI MPaBW/IbHO i YiTKO 3anoBHe-
HOTO OPWriHa/IbHOTO rapaHTIiHOTO TasIoHy, Y AKOMY BKa3aHi: Mogenb BMpoby, AaTta npoAaxy,
CepifHNA HOMep, TEPMiH FrapaHTIHOro 06CYroByBaHHs, Ta neyaTkv GipMu-npogasLs.*

2. CTpok cy>kbm NobyTOBOI TEXHIKM CKAajae 5 pokiB.

3. Bupi6 npu3sHayeHnn Ans BUKOPUCTAHHA Y CMOXUBYUMX LinsaX. Y pasi BUKOPUCTaHHA BUPOOY B
KOMepLiHi AisnbHOCTI NpoAaBeLLb/BUPOBHMK He HeCYTb rapaHTiliHKX 30608 f3aHb, CepBic-
He 0BC/yroByBaHHA BUKOHYETbCA Ha MAATHIN OCHOBI.

4. TapaHTiiHNI PEMOHT BMKOHYETLCA BMPOAOBX TEPMiHY, BKA3aHOrO B rapaHTiiHOMY TasIoHi
Ha BMPI6, B yNOBHOBaXXEHOMY CepBiC-LIEHTPi Ha yMOBax Ta B CTPOKW, BU3HaUYeHi YNHHUM
3aKOHOZaBCTBOM YKpaiHu.

5. Bupi6 3HiMaeTbCs 3 rapaHTii y BUNaAKy NOpYLUEHHS CMOXWBaYeM NpaBw ekcryatal,
BUK/IaZEHMX B IHCTPYKLiT 3 BUPOOLY.

6. Bpi6 3HIMa€eTbCA 3 rapaHTiHOro 0B6CNYroByBaHHs y BUMaKax:

* BUKOPWCTaHHSA He 3a NPU3HaYeHHAM Ta He Y CMIOXMBYUUX LIiNsAX;

* MeXaHiYHi NOLUKOAXEHHS;

* MOLUKOZAXEHHS, LLLO BUHVKAW Yy HaCNiOK NOTPanIsaHHA BcepesnHy BUPODY CTOPOHHIX
NpeAMETIB, PEUYOBWH, PiAWH, KOMaXx;

* MOLLKOAXEHHS, L0 BUKINKAHI CTUXIVHUMW InXaMu (AOLLeM, BiTPOM, 6A1CKaBKOO Ta
iH.), noXexeto, NobyToBMMU dakTopamu (HagMipHa BOOTICTb, 3aMUAEHICTb, arpecnBHe
cepesoBuLLe Ta iH.);

* MOLUKOAXEHHS, LLLO BUKAMKaHI HEBIAMOBIAHICTIO NapameTpiB XWBAEHHS, KabeNbHMX
Mepex Aep>KaBHMM CTaHZapTaMm Ta iHLWWX NoAibHUX dakTopis;

* Npu ekcnnyaTauii obnagHaHHA B eNeKTpoMepeXxi 3 BiACYTHIM EANHMM KOHTYPOM 3a3eM-
JIeHHS;

* NPV NopyLUEHHi NAOM6 BCTaHOBNEHMX Ha BUPODi;

* BifICyTHOCTi CepiiHOro Homepa NPUCTPOrO, 360 HEMOXMBOCTI OTO iAeHTUPIKYBaTK.

7. TapaHTist He PO3MOBCIOAXKYETbCA Ha BUTPaTHI MaTepianun Ta akcecyapw, a Takox Ginbtpu,
NOANLL, ALMKW, NIACTaBKM Ta iHLI EMHOCTI AN 36epiraHHA NPOAYKTIB.

8. TepMiH rapaHTiiHoro o6cyroByBaHHs cknagae 12 mMicsLiB 3 AHs npogaxy.

* Bi,ﬂ,pMBHi TaZIOHN Ha TeXHiYHe OGC}'IyFOByBaHHﬂ HaZlakoTbCA aBTOPU3OBaHUM CepBiCHI/IM LeHTPOM.

KomnnekTHicTb BUpo6Y nepesipeHo. I3 yMoBamMu rapaHTiliHOro
06C/1lyroByBaHHSA O3HaOMJIEHWIA, MPETEH3IN He Malo.
Mignvc nokynug

ABTopusoBaHuii cepBicHuii ueHTp IM «I-AP-Cl»

Appeca: Byn. Mapka BoBuka, 18-A, Kuis, 04073, YkpaiHa
Ten.: 0 800 300 345; (044) 230 34 84; 390 55 12
www.erc.ua/service



IHdopmauis npo BMpi6

Bupi6

Mogpenb

CepiiHuii Homep

IHpopmaLiia npo npoaasLia

HazBa Toprosoi opraHizauii

Appeca

[ata npogaxy

LUtamn npogasus

TanoHu Ha rapaHTiliHe 06c/lyroByBaHHA

TanoH N2 3

LUtamn npogasLsA [laTa 3BepHeHHsA

MpurynHa

MOLLUKOAXKEHHA

[Jata
BMKOHAaHH#

TanoH N2 2

LUtamn npogasusA [laTa 3BepHeHHA

MpurynHa

MOWKOA>KEHHA

[Jata
BMKOHAHHS

TanoH N2 1

LLItamn npogasLusa [ata 3BepHeHHs

MpununHa

MOWKOA>KEHHA

[JaTa
BMKOHaHHS




FTAPAHTUMHBILN TAJIOH ARDEST®

YBaxkaembin MNokynatens! MNo3gpaBnsem Bac ¢ npnobpeteHnem npum-
6opa Toprosoit Mapkm ARDESTO, koTopblin 6611 paspaboTaH u nsro-
TOBJIEH B COOTBETCTBUW C BbICOYAULLMMUN CTaHAapPTaMM KavyecTBa, 1
6narogapum Bac 3a 10, uTO Bbl BbIGPaNIN MMEHHO 3TOT Npurbop.

Mpocnm Bac coxpaHATb TanoH B Te4eHue rapaHTuiiHoro nepuogaa. MNpu
nokynke nsaenus Tpebyiite NONHOro 3ano/IHEHWA rapaHTUNHOTO TaJIoHa.

1. FTapaHTUiiHOe 06CTy>XXMBaHKE OCYLLECTBAAETCA TOIbKO NMPU HaMUMM NPaBUABHO U YeTKO 3a-
MONHEHHOrO OPWUTMHANBLHOIO rAaPaHTUIHOIO TaNoHa, B KOTOPOM YKa3aHbl: MOAeNb U3Aenns,
Jiata npojaxu, CepuinHbI HOMep, CPOK rapaHTUMHOro 0BCayXVBaHUA, U NeyaT GUPMbI
npogasua. *

2. Cpok cny>6bl 6bITOBON TEXHUKM COCTaBASAET 5 J1eT.

3. Vizgenvne npesHa3HayveHo 418 UCMOb30BaHNA B MOTPebUTeNbcknx Lensx. MNpu ncnonb-
30BaHWN U3eNNA B KOMMEPYECKON AeATeIbHOCTV NpogaBseLl, / NPOU3BOANTENb He HecyT
rapaHTUIiHbIX 06A3aTeNbCTB, CEPBUCHOE 06C/TY>KMBaHVE BbIMOHAETCA Ha NAaTHON OCHOBE.

4. TapaHTWHBIV PEMOHT BbINONHAETCA B TEYEHNE CPOKA, YKa3aHHOTO B rapaHTVMHOM TaloHe
Ha n3aenvie, B yNONHOMOYEHHOM CEPBUC-LIEHTPE Ha YC/IOBUAX U B CPOKK, ONpeseneHHble
[eNCTBYHOLLMM 3aKOHOAATENbCTBOM.

5. Vizgenne cHMmaeTca € rapaHTum B Clydae HapylleHua notpebutenem npaeua akcnayaTaLum,
M3NOXKEHHbBIX B MHCTPYKLMM C 3KCMTyaTaLmu.

6. V3agenve cHUMaETCA C rapaHTUIMHOTO 0BCNYXKMBAHWA B CEAYHOLLMX CyYasx:

* CMO/Ib30BaHMe He MO Ha3HaYeHWo 1 He B MOTPebUTeNbCKMX Liensx;

* MexaHnyeckune NoBpexXAeHNs;

* MOBPEXAEHNA, BO3HUKLLNE BCIEACTBUE MNOMaAaHNA BHYTPb U3Je/MA NOCTOPOHHMNX
npeameToB, BELeCTB, )KVI,U,KOCTGI‘/‘I, HaCeKoMbIX;

* MNOBPEXAEHUS, BbI3BaHHble CTUXWUIHBIMU 6eACTBMAMY (JOXKAEM, BETPOM, MOHWEN
1 Ap.), NoXapoM, bbITOBbIMU pakTopamm (Ype3MepHas BNaXKHOCTb, 3aMblIEHHOCT,
arpeccuBHas cpeja v Ap.)

* MOBPEXAEHNA, BbI3BaHHbIe HECOOTBETCTBMEM MapamMeTPOB NUTaHWSA 1 KabenbHbIX
ceTell rocyJapCTBEHHbIM CTaHAapPTaM M ApYrnx Nog00HbIX GakTOpOB;

* MpW 3KCrayaTaLum obopyAOBaHNA B 31€KTPOCETU C OTCYTCTBYHOLLIMM €MHbBIM KOHTY-
poM 3a3emMaeHus;

* MPW HapyLUeHWN NJIOMO YCTaHOBEHHbIX Ha U34ennu;

* OTCYTCTBME CEPUIIHOrO HOMEpa YCTPOICTBA, MV HEBO3MOXHOCTU €70 MAEHTUGULIMPOBATD.

7. TapaHTUsA He pacrnpoCTpaHAETCA Ha pacXoHble MaTepuasbl 1 akceccyapsbl, a Takxke Gpuib-
TPbl, MOKW, ALLMKY, MOACTaBKM U ApYrie eMKOCTU AN XpaHeHWs NPOoAyKTOB.

8. Cpok rapaHTUHOro 06CNYyXXMBaHWUsA COCTaBAAET 12 MECALIEB CO AHSA MPOAAXW.

* OprIBHbIe TaJIOHbl Ha TEXHUYECKoe O6CJ'Iy)KVIBaHI/Ie npeaocTaBNAOTCA aBTOPU30BaHHbIM CEPBUCHBIM LIEHTPOM.

KomnnekTHOCTb n3genna npoesepeHo. C ycnoBuamun rapaHTvu}iHoro 06Cﬂy)|(l/|-
BaHNA O3HAaKOMJIEH, I'IpeTeH3I/1I7I HeT.
HOAHVICb nokynarena

Yy «Crpatepgkuk CepBunc» AzServis

MuHck, np. Maweposa, a. 54, nomeuieHne 5H lfopopn Baky, yn. Bnagucnasa lNnoTHukoBa, 33
Ten.375173472327 (+994)55-424-03-66; (+994)70-422-03-66;
gsm +375291610066 (+994)12-449 -81-81

e-mail dms.by@strategic.md info@azservis.az



Nudopmauus 06 nsgennm

N3penve

Mogaenb

CepwiiHbIA HOMep

UHdopmaums o npopasue

HazBaHuve Toproson opraHusauuu

Appec

[ata npogaxwu

LLtamn npogasua

TanoHbl Ha rapaHTuiiHoe o6cay)kmBaHue

Tanon N2 3

LLtamn npogasua [ata obpaiyeHus

Mpununna

noBpexaeHna

[Jata
MNCMONIHEeHNA

Tanon N2 2

Wramn npogasua [aTa obpalleHuna

MpnunHa

noBpexaeHna

[Jata
MNCMOTHEeHNA

Tanou N2 1

LLtamn nposasua [Jata obpatleHus

MpuunHa

noBpeXxaeHunA

[Jata
NCMONIHEHUA




WARRANTY CARD ARDEST®

Dear Buyer! Congratulations on your purchase of the ARDESTO brand
appliance, which was designed and manufactured in accordance with
the highest quality standards, and we thank you for choosing this
particular instrument.

We ask you to keep the coupon during the warranty period. When
purchasing a product, require a full warranty card.

1. Warranty service is carried out only if there is a correctly and clearly filled original warranty
card, which indicates: product model, date of sale, serial number, warranty service period,
and the seller's seal. *

2. The service life of household appliances is 5 years.

3. The product is intended for consumer use. When using the product in commercial activities,
the seller / manufacturer does not bear warranty obligations, after-sales service is performed
on a paid basis.

4. Warranty repair is carried out within the period specified in the warranty card for the product
in an authorized service center on the conditions and terms determined by applicable law.

5. The product is withdrawn from the warranty in case of violation by the consumer of the
operating rules set forth in the instruction manual.

6. The product is removed from warranty service in the following cases:

* misuse and non-consumer use;

» mechanical damage;

- damage caused by the ingress of foreign objects, substances, liquids, insects;

» damage caused by natural disasters (rain, wind, lightning, etc.), fire, domestic factors
(excessive humidity, dust, aggressive environment, etc.)

» damage caused by non-compliance of power and cable network parameters with state
standards and other similar factors;

» when operating equipment in the power supply network with a missing single ground
loop;

- in case of violation of seals installed on the product;

« lack of serial number of the device, or inability to identify it.

7. The warranty does not cover consumables and accessories, as well as filters, shelves,
drawers, stands and other containers for storing products.

8. The warranty period is 12 months from the date of sale.

* Tear-off maintenance tickets are provided by an authorized service center.

The completeness of the product is checked. | have read the terms of the
warranty service, no complaints.
Customer Signature

Elit service :

3, Petre Kavtaradze str., Thilisi
94, Gorgiladze str., Batumi

71, Davit Guramishvili str., Gori
73 Kostava str., Akhaltsikhe



Product Information

Product

Model

Serial number

Seller Information

Name of trade organization

Address

Date of sale

Seller stamp

Warranty coupons

Ticket number 3

Seller stamp date of the application

Cause

of damage

Date
of execution

Fckeﬁurr?ber ?

Seller stamp date of the application

Cause

of damage

Date
of execution

Ticket number 1

Seller stamp date of the application

Cause

of damage

Date
of execution




ARDESTO



