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Byab nacka, yBa>kHO npoumnTanTe NOCiOHMK KOPUCTyBaya Ta
36epiraliTe 1Oro B HaNIEXXHOMY BUIIALI ANA NOAANbLIONO
BUKOPUCTAHHA.

IHCTPYKLIT 3 TEXHIKW BE3MEKU

« O3HanomTechb 3 yciMma iIHCTPYKUiAMN.

« [lepesipTe, un Bignosigae gianasoH Hanpyru, Wo BUKO-
PUCTOBYETbCA, TOMY, LLIO 3a3HaYeHO B Tabnnuui 3 map-
KYBaHHAM, i NepeKkoHaunTecs, Wo po3eTka Ma€ HaginHe
3a3eMJIeHHA.

« Y pasi HecnpaBHOCTiI Oyab-AKOro efieKTPMYHOIro KOMMOo-
HeHTa NMPUNUHITb eKcnyaTawito Ta BAKOPUCTAHHA LbO-
ro NPOAYKTY. 3BEPHITbCA B aBTOPN30BAHNN CEPBICHUN
LEeHTP ANA AiarHOCTMKN ab0O PEMOHTY.

«  TpumanTe npunag Ta Noro Kabenb >KNBNEHHSA B HeJO-
CTYNHOMY ANA JiTen BikoM Ao 8 poKiB MicLi.

« Len npunag He npu3HayeHo anAa poboTn yepes 30BHiLL-
Hi Tamep abo oKpeMy cUcTeMy AUCTaHLUIMHOIO Kepy-
BaHHA.

« bynbTe ob6eperkHi, 30BHILLIHA NOBEPXHA NpUagy Moxe
HarpiBaTuca nig yac poboTu.

+ He pno3BonAeTbcA BCTaBNATU MeTanesi INCTU, NPOBOJIO-
Ky abo iHWi cTpyMonpoBigHi MaTepianu B xniboniuky,
WOo6 YHNKHYTU NOXeXKi abo KOPOTKOro 3aMmMKaHHA.

& OBEPEXHO! TAPAYI MOBEPXHI!

« Tennoinapa, Wo yTBOPIOTLCA Mif Yac npouecy Buni-
KaHHA xniba, NoBMHHI 6e3nepepBHO BUBOAUTUCA. He
HaKpuBanTe xNiboniuky pywHuKamm abo iHwnmn npeg-
MeTamu, LWOoO YHUKHYTU MOXKEeXi.

« [Micna npuroTtyBaHHA xniba He CTyKalnTe NO NOBEPXHI
ab0 KpasAx yawi, Wob YHUKHYTU NOLWKOAXKEHb.

« He 3anyckanTe xniboniuky, AKLWO JO TOro He 6yno npa-
BWIbHO BCTAaHOBNEHO Oyab-AKi il e1eMeHTN UM He 3aBaH-



TaXeHOo YCi HeoOXigHI ANA NPUroTyBaHHA iHFPedieHTH
(OKpiM nepLoro 3anycky Nicasa po3nakoBKU npunagy).
Hikonu He 3aHyplonTe Nnpuniag B BOAW UM iHWI PigvHNK
Ta YHUKaNTe NOTPanIAHHA BOJIOrM Ha Kabenb Ta BUNKY
XUBMEHHA npunagy.

He BnkopuctoByunte npunag 3a Mmexamu npuMilleHb, B
BOJIOrMX NPUMILLEeHHAX Ta obepiranTe NOro Big noTpa-
MAAHHA MPAMNX COHAYHUX MPOMEHIB.

He po3miwyinte npunag nopyuy 3 Nerko3anmmctimm
peyoBMHaAMMN, NErkonaaBKMMM NAAaCTUKOBUMUN eNemeH-
TaMu fekopy, 6inAa wrop, dipaHok i T.n. CnigkynTe wob
3i BCiX CTOpPIiH Npunagy 6yno AK MiHiMyM 5 cm BinbHOTO
NPOCTOPY ANA HaNeXHOoI BeHTUAALil npunagy.

I'Iepep, YMLLIEHHAM NpuUnajy 3aBxau BiA e,u,HyMTe npwu-
naj Bif enektpomepexi. Hikonu He TATHITb 3a Kabenb
XVBJIEHHA, a NNLLE 33 NOro BUJIKY.

Ller npunag MOXXyTb BUKOPUCTOBYBATU AiTW Y Bili BiJ
8 poKiB Ta 0c0bun 3 06MeKeHMN Gi3NYHUMM, YYTTEBU-
MM ab0 PO3yMOBMMIN MOXKMBOCTAMYK abo 3 HegoCTaT-
HIiCTIO JOCBIAY 1 3HaHb, AKWO BOHU NepebyBatoThb Nig
NOCTINHMM HarnAgom abo iX NPOiIHCTPYKTOBAHO LWOA0
6e3neyHOro BMKOPUCTaHHA Npwiagy Ta BOHW 3P0O3yMi-
I0Tb MOXKNKBI Hebe3nekn. it He NOBUHHI 6aBUTKCA 3
npunagom. YmieHHs Ta TexHiYHe 06CNyroByBaHHA He
NOBVHHI BUKOHYBATUCA AiTbMU, AKLLO BOHM He cTaplue 8
POKiB i nepebyBatoTb Nig HarnAgoM.

AKWoOo Kabenb KMBNEHHA MOWKOAKEHWIA, BiH MOBUHEH
OyTV 3aMiHeHWN BUPOOHMKOM, CEpPBICHMM CrieLianicTom
abo nogibHnm KBanipikoBaHUM daxisLem, LWob YHUKHY-
TV Hebe3neKn.

He po3bupanTte i He peMOHTYITe Npunag caMocTin-
HO, 3aBXXAW 3BepTanTecA B aBTOPU30BAHNWN CEPBICHUN
LeHTp.

He BukopuctoByiTe 6inblie Hixk 500 r bopoLHa Ta
Ginblue HiX 8 I Cyxnx ApiKAXKIB UM po3nyLUyBaYiB gna
NpPUroTyBaHHA ogHiel nopuii xniba (byxaHKun) um 3ami-



LWYBaHHA TicTa. HeJOTPMMaHHA LibOro Moxe Npu3BecTu
[10 TOrO, WO TiCTO MOXKe NigHATMCA BuLLe KpaiB dopmu
ANA BUMIKAHHA, MOTPanUTW Ha HarpiBasibHi enemMeHTn Ta
CNPOBOKYBATU 3aAUMMIEHHA UM 3aIMaHHA.

«  36epexiTb Ui iHCTPYKUiT.

TEXHIYHI XAPAKTEPUCTUKIN

Hanpyra: 220-240 B~
YacTtoTa: 50-60 'y
MNoTtyxHicTb: 600 BT
Knac 3axucry: |

KOMIMJEKTALIA

Xni6boniuka — 1 wrT.

lauoK ana pgictaBaHHA noNaTkM ANA 3amillyBaHHA — 1 WwT.
MipHa emHicTb — 1 WT.

MipHa noxka — 1 wr.

[HCTpyKUiA 3 ekcnnyaTauil (MiCTUTb rapaHTiIMHWI TanoH) — 1 Wwr.

onucnpunApy

1.0rnAagose BiKOHLe

2.JlonaTtka gnA 3amilyBaHHA
TicTa

3. ®opma gna BunikaHHA xniba

4. Kopnyc

5. Hixkn npunapy

6. Kpuwka npunagy

7. KOHTenHep anAa AogaTkoBmx
iHrpenieHTiB

8. KoHTponbHa naHesnb Ta
auncnnen

AN W




KOHTPOJIbHA NAHEJIb

1.KHonKa Bmbopy nporpamu
4 MPUroTyBaHHA
2.KHOMKW HanawTyBaHHHA
5 4acy NpUroTyBaHHA
3.KHonka Bubopy ctyneHs
NigpPyM'AHEHHA CKOPUHKM
4.KHonkKa 3anycky npouecy
8 ¢depmeHTauii (nignomy) TicTa
5.KHOnMKa HanawTyBaHHA
Baru xni6a
6. KHoMKa 3anycKy npouecy 3amillyBaHHA TicTa
7. KHonka yBiMKHeHHA nporpamun «CBin peuenT» (pyyHi
HanawTyBaHHA)
8. KHonka 3anycky abo 3ynvHeHHs npoueciB NpUrotyBaHHA

OUCTINEN

w

~N

1. IHgukaTop npouecy
3amilWlyBaHHA TicTa

2. lHaukaTop npouecy
depmeHTaUii (nignomy) Ticta

MEHt0: 01

I3
O & & @
3AMIC ®EPMEHTALIA BUMIYKA MIAINPIB

5 © oo © ’
roToBO BE'BEI TAMEP 3. IH'U'V“(aTOp O6paHO|
6 Bara: 500r 750r 1000r nporpamMmm NnpmrotTyBaHHA
7 I 4. lnpuKaTop GyHKLUIi
nairpiesy
8 9 5. IHgnKaTop 3aKiHYEeHHA

nporpamun NpUroTyBaHHA
IHankaTop obpaHoi Barn xniba

[HanKaTop BMOOPY CTYNeHA NigpyM AHEHHA CKOPUHKM
IHOMKauia yacy nporpamu

I[HanKaToOp Npouecy BUMikaHHA

10 IHankaTop PyHKUIT BigKnageHoro ctapty

© N o

MpumiTka: 306pakeHHA B LLbOMY NOCIOHUKY 3 eKcnnyaTauii HaBe-
AEeHO nuwe A51A 03HaNOMIIEHHA.



onnc NPOrpAM NPUroTyYBAHHA

Homep
nporpamu

HasBa
nporpammu

Onwuc nporpamn

Po6ouuii yac nporpamu
(r:xB)

500g | 750g | 1000g

KomeHTap

3BMYaANHNN
Xni6

ABTOMAaTUYHO HanawToBa-
Hi npouecn depmeHTaLji,
3amicy Ta BUMiKaHHA xJ1iba.
MNipxopuTtb gna 6inoro

Ta YOPHOTO XNiba, TaKOX
MO>KHa foJaBaTy creuii Ta
iHWi iHrpegieHTn, Taki AK
POA3UHKY, ANA NOKPaLLeH-
HA CMaKy.

2:47 2:53

LWsngknin
peuent

ABTOMAaTUYHO HaNalToOBa-
Hi npouecn depmeHTaLji,
3amicy Ta BUMiKaHHA xJ1iba.
Mpouec npurotysaHHA
CXOXWI 3 NPOrpamoto
3BUYANHNUI XNib, ane yac
poboTy Liei nporpamu
KOPOTLUNIA.

1:57

M’sKkunin xni6

ABTOMaTUYHO HanalIToBa-
Hi npouecn pepmeHTaulii,
3amicy Ta BUMiKaHHA xJliba.
MigxoanTb AnA 6inoro Ta
YOpHOro xniba 3 GinbLu
M'AKOIO TEKCTYPOIO, HiXK Y
3BUYaHOrO Xiba.

3:07

OpaHLy3b-
Kuia xni6

ABTOMaTUYHO HaNalITOBa-
Hi npouecn depmeHTaLji,
3amicy Ta BUMiKaHHA xJiba.
BunikaHHs xniba 3a goctaT-
HbO HM3bKOI TemnepaTtypu
Ta NMOAOBXEHVM YacoM
depmeHTauii. MigxoanTb
[J1A NPUroTyBaHHA xniba 3
XPYCTKOIO CKOPUHKOIO.

3:07

ITaninco-
Kuin xni6

ABTOMAaTUYHO HanalToBa-
Hi npouecn depmeHTaLji,
3amicy Ta BUMiKaHHA

xni6a. Ins BunikaHHA
xni6a 3 BiIHOCHO TBepLoto
CTPYKTYPOIO 3a paxyHOK
NPUCYTHOCTI B peLenTi
OJINBKOBOI ONil, MOJTOKa Ta
LyKpY Ta BiAHOCHO JOBIroro

yacy depmeHTaLii.

3:06




Homep
nporpamu

HasBa
nporpammu

Onuc nporpamn

Po6ouuii yac nporpamu
(r:xB)

500g | 750g | 1000g

KomeHTtap

TocTtoBUN
Xni6

ABTOMATUYHO HanawToBa-
Hi Npouecy pepmeHTaLlii,
3amicy Ta BUMiKaHHA xJiiba.
MigxoanTb AnA 6inoro Ta
YopHOro xniba AnsA TocTiB,
TaKOX MOXHa fofaBaTu
crneuii Ta iHWi iHrpegieHTyn,
TakKi AK poA3MHKN, Ans
NOKpaLLeHHA CMaKy.

2:47 2:53

LinbHo3ep-
HOBWIA XNi6

ABTOMaTUYHO HaNawToBa-
Hi Npouecy pepmeHTaLlii,
3amicy Ta BUMiKaHHA xJ1iba.
MigxoanTb AnA 6inoro Ta
YyopHoro xniba 3 UinbHO-
3epHOBOro 6opoLHa.

3:02 3:08

Mynbtusep-
HOBWI XJ1i6

ABTOMATUYHO HanawToBa-
Hi npouecn depmeHTaLji,
3amicy Ta BUMiKaHHA xJiba
3 My/IbTU3€pPHOBOTO 60-
POLLHa, WO MiCTUTb GinbLue
MiHepaniB Ta KNiTKOBMHM,
HiX 3BMYaiiHe 60POLLHO.

3:16 3:22

Conopkuin
Xni6

ABTOMaTUYHO HanalIToBa-
Hi npouecn pepmeHTauii,
3amicy Ta BUMiKaHHA xniba.
MigxoonTb ANs BUNiKaHHA
Xni6a 3 6iNbLIOI KiNbKiCTIO
LKpy B peuenTi abo
30061,

2:59 3:05

HieTnyHun
Xni6

ABTOMaTUYHO HanalToBa-
Hi npouecn pepmeHTaulii,
3amicy Ta BUMiKaHHA xJliba.
MigxoanTb ANs BUNiKaHHA
Xni6a 3i 3MeHLLEeHOI0 Kiflb-
KiCTIO LlyKpy B peLenTi.

2:58 3:04

Xni6 6e3
LyKpy

ABTOMaTUYHO HanalIToBa-
Hi npouecn GepmeHTaLii,
3amicy Ta BUMiKaHHA xJliba.
MigxoanTb ANsA BUNiKaHHA
xni6a 6e3 LyKpy B peLenTi.

31

besrnioteHo-
BUI XNi6

ABTOMaTUYHO HanalToBa-
Hi npouecn pepmeHTaulii,
3aMicy Ta BuniKaHHA xni6a.
Migxoantb Ana 6inoro Ta
YopHoro xniba 3 6esrnioTe-
HOBOTro 6OpOLLHa.

3:07




Homep
nporpamu

HasBa
nporpammu

Onuc nporpamn

Po6ouuii yac nporpamu
(r:xB)

500g | 750g | 1000g

KomeHTtap

Xni6 ana
CceHABiviB

ABTOMaTUYHO HanalToBa-
Hi Npouecy pepmeHTaLlii,
3amicy Ta BUMiKaHHA xJiiba.
MigxoanTb ANA BUNiKaHHA
6inoro Ta yopHoro xni6a 3
6inbLL LWiNbHOIO CTPYKTY-
poto.

3:07

LLlokonagHwuia
Xni6

ABTOMAaTUYHO HanalIToOBa-
Hi npouecn pepmeHTauii,
3amicy Ta BUMiKaHHA xJiba.
MigxoanTb oNA BUNiKaHHA
xniba 3 AofaBaHHAM KaKa-
0-NOpPOLLKY abo LwoKonag-
HOro Macsia Ym LWoKonaa-
HOT NacTu B peuenT.

2:47 2:53

Ticto

ABTOMAaTUYHO HaNalToOBa-
Hi npouecn depmeHTaLii Ta
3amicy TicTa, 6e3 Buni-
KaHHA.

BapeHHs

Mporpama gna npuroTy-
BaHHA [PKeMIB Ta BapeHHs.
MomicTitb PppyKTN abo
arogv B dopmy ans
NpUroTyBaHHaA xniba,
fopawiTe LyKop Ta rotymnte,
nepioAnNYHO NomiLyun
[epeB'sHOI0 ab0 CUNIKOHO-
BOIO JIOMATKOIO.

Buniuka

JInwe npouec BunikaHHA
paHille NpUrotToBaeHOro
TicTa.

Yac BUKOHaHHsA
nporpamu Mox<e
6yTV HanawTo-
BaHWUN BPYyYHY

B [iana3oHi Bif,
10 xBunuH go 1
roauHN

Topixun

Mporpama AnA cywiHHA Ta
nerkoro o6cMakyBaHHs
ropixis (picTawku, yHAyK
TOLWO).

0:40

Yac BMKOHaHHA
nporpamm Moxe
6yTV HanawTo-
BaHWUN BPYYHY

B Aliana3oHi Big,
10 xBunuH go 1
roguHn




Po6ouuii yac nporpamu

Homep HasBa .
Onuc nporpamm (r:xB) KomeHTap
nporpamv | nporpammu
500g | 7509 | 1000g
ABTOMAaTUYHO HaNaLITOBAHI
npouecy bepmeHTaLji,
3aMmicy Ta BUMiKaHHA KeKCiB
19 Kekc vy . 1557
ab0o Kop»KiB AnA TopTiB
Ha OCHOBI cneLianbHNX
CcyMmiLLen.
ABTOMAaTMYHO HaNaLUTOBAHI
npouecy pepmeHTaLlii,
3aMmicy Ta BUMiKaHHA KeKciB
- abo Kop»KiB ANA TopTiB
ITanince- P ) A . P
20 . Ha OCHOBI crieyiasnbHUX 2:05
KNI KeKC L
cyMiler Ta 3 JoAaBaHHAM
[OAATKOBUX IHTPefi€HTIB,
TaKuX K LlyKaTu abo
POA3VHKN, A0 TiCTa.
- . Yac BMKOHaHHA
Mipirpis paHiwe
. nporpamu Mo<e
NpPUroToBieHoro xniba
6yTV HanawTo-
21 Migirpis | 200 POMOPOXeHHA 0:30 BaHWiA BPYUH
AP xni6a um TicTa nicna ’ . py. y
. ) B [liana3oHi Bia
1noro 36epiraHHs B
1 xBunnH go 1
XONOAUSIBHUKY.
roguHn
Yac BUKOHaHHA
Jlnwe npouec nporpamm Mox<e
depmeHTaLii, 6e3 6yTV HanawTo-
22 (DepmeHTaLif noganblwmx NpoLecis 1:00 BaHWUN BPYyYHY
3aMilLyBaHHA TicTa un B [iana3oHi Bif,
BUNiKaHHA. 1 XBUIHN O 2
roavH
Yac BUKOHaHHA
MpuroTyBaHHA norypris nporpamv Mmoxe
Ha OCHOBi MOJIOKa Ta 6yTy HanawTo-
23 VorypT | cneujanbHux 3aKBacok npu 8:00 BaHWUN BPYYHY
NOCTINHIN TemnepaTypi B Aliana3oHi Bif
40 °C 6 roguH oo 15
roguH
ABTOMaTUYHO HaNaLLTOBaHiI
npouecy bepmeHTaLji,
3amicy Ta BUMiKaHHA xJiba.
OpykToBuMI | MigxoanTb ANA BUNiIKaHHA
24 pyKT VAXORMTS A 247 | 250 | 2:53
Xni6 6inoro xni6a 3 fogaBaHHAM

LUMATKiB, M'AKOTi abo CoKy
$PpyKTiB A0 TicTa 3rigHO

peuenTy.




Po6ounii yac nporpamu
Onuc nporpamu (r:xs) KomeHTap
5009 | 7509 | 10009

Homep HasBa
nporpamv | nporpammu

Yac ycix eTanis

NPUroTyBaHHsA OVB. po3gin
(3amilyBaHHs, «CBili peuenT»
25 CBill peuenT | pepmeHTaLlif, BUNiKaHHA) ANA OTPUMaHHA
MOXHa HanawTyBaTtu [OAATKOBOT
BPYUHY ANA AOCATHEHHA iHbopmauii

HalKpaLLoro pesynbrary.

NEPEA NEPLULMM BUKOPUCTAHHAM

« Bwmpanitb BeCb NakyBanbHWN MaTepian i NpOTPiTb Kopnyc Npu-
nagy, nonaTtky AnA 3amillyBaHHA Ticta, GopMmy AnA BUMNiIKaHHA Ta
KPULWKY npunagy 3serka BoJIorot TKaHMHOIO.

« BcTaHoBITb Popmy Ana BMNiKaHHA y Npunag, NigKoYiTe »KNB-
NeHHA, HATUCHITb KHOoNKY «MEHIO» B8 pexinbka pasis wob
BCTAHOBUTU pexknm «17 Buniuka», NicnAa 4oro HaTUCHITb KHOMKY
«CTAPT/CTOM» Bll. Yepes 10 XBUAUH HATVCHITb Ta yTpUMaiiTe
kHonky «CTAPT/CTOM» Bl npotarom 2 cekyHa wo6 3ynuHmuTu
npouec BuNikaHHA. Lli gii noTpibHi gna BnaaneHHs 3annwKoBoO-
ro 3anaxy HarpiBasbHOro efieMeHTa Ta BHYTPILUHbOI NOBEPXHi
dopmm.

«  BuMKHIiTb xniboniuky 3 po3eTKu, fanTe i NOBHICTIO OXONOHYTK
Ta NOBTOPHO OUUCTITb il.

10



IHCTPYKUIA 3 BUKOPUCTAHHA

1.

w

BcraBTe popmy ana BunikaHHA y xN1i6ONiuKy i 3nerka HaTUCHITb,
AOKM BOHa MOBHICTIO He 3adikcyeTbcA. [1oTim BCTaHOBITL nonat-
Ky ANA 3aMillyBaHHA Ha 06epTOBMIA Ban yHU3Y Gopmum, 3nerka
noBepTayn A0 WislbHOT NOCaAKN.

an/IMiTKa: LL|,06 YHUKHYTU NpUinnaHHA TicTa 4O OCHOBM NO-
NaTku, peKoMeHOYETbCA HAHECTUN TPOXN TepMOCTiI‘/'IKOI'O Madca
B OTBip nonaTKu Nig Yyac BCTAaHOBJIEHHA.

Migrotynte HeobXigHI iIHrpedieHTV Ta 3aBaHTaxTe ix y dopmy B

NopAAKY, 3a3HaYeHOMy B peuenTi. 3a3BM4yan CrnovaTKy f4odalTb
BOAY abo iHWi pigKi KOMMNOHEHTN, NOTIM LyKop, Cinb, 6OPOLLHO,
a B KiHUi — gpixpxi abo po3nywysau.

. B 1. Bopa abo iHwi pignHn
= ® 2. bopouwHo, uykop, cinb, TOLWO
— 3. Opixaxi abo nopolwok gnsa
—J 6pofiHHA

MpumiTka: nig yac gogaBaHHA 60pPOLLHA HaMaranTeca AKOMora
PiBHOMIpHiLLe NOKPUTN HUM YCIO NOBepPXHIo Boau. [epen

TUM AK JofaBaTh po3nyLUyBay, 3p06iTb NanbLeM HEBENVKe
3arnmbneHHA B 60POLLHi Ta HaCUNTe NOro TyAU — BaX/NBO,
wo6 po3nyLwyBay He KOHTaKTyBaB i3 Cinnto abo pigknumm
iHrpegdieHTaMu.

3aKkpuiTe KPULLKY Ta NiAKOYiTL XNi6ONIUKy O enekTpomMepeXxi.
Nlekinbka pasiB HaTUCHITb KHonKy «MEHIO» Bl , 106 sn6patn
6akaHy nporpamy.

HaTuchitb kHonky «KOJTIP» B, w06 Bu6paTtn 6axkaHui cTyniHb
nigpyM’AHEHHA CKOPUHKW. [1o yepsi 6yayTb 3MiHIOBAaTUCA Ha-
cTynHi 3HaueHHs: ceitna [@ , cepeans [@ ta temna Bl ckopunka.
HaTucHitb kKHoNKy «BATA» B, uo6 BMbpaTtuy Bary xni6a: 500,
750 ra6o 1000 .

HaTucHitb KHonkn «4AC +» [@ a6o «YAC -» [ w06 BcTaHOBMTM

1



10.

Tamep NPUroTyBaHHA (Len KPOK MOXKHa NPONYCTUTY, AKLLO
BigKNageHUn cTapT He NnoTpibeH). 3HaueHHsA Ha gucnnei byayTb
36inblwyBaTcA abo 3meHwWwyBaTUCA Ha 10 XBUAWH NPU HATUC-
KaHHi BignoBigHOT KHOMNKWN. TaKOX MOXHa HaTUCHYTK | NOTpUMa-
TV KHOMKY AN 6inbly WBNAKOro HanawTyBaHHA Yacy Bigknage-
HOro CTapTy.

MakcrmanbHui Yac BiaTepmiHyBaHHA: 13 rogmH. ObpaHa npo-
rpaMa aBTOMaTUYHO 3anNyCTUTbCA NiCNA 3aKiHYeHHA BCTaHOBIe-
HOro yacy.

MpumiTkn:

+ He BukopucToBymnTe WBNAKONCYBHI iIHFpedieHTu, Taki AK
ANLA, CBiXe MOJTOKO TOLLO, NiJ YaC BUKOPUCTaHHA QYyHKUT
BifKNaJeHoro cTapry.

«  OyHKUifA BifKNafeHOoro CTapTy He 3aCTOCOBYETbCA A0 NPO-
rpam «TicTo», «BapeHHA», «Buniukax, «<fopixuy, «<Kekcy, «ITa-
NiCbKNN Keke, «Migirpis», «OepmenTauis» abo «Morypt.

+ flKwo nporpama Bxe po3noyanaca, GyHKUilo BigKNageHoro
CTapTy aKTUBYBaTu Oyze HEMOXKIMBO.

HaTucHitb kHonky «CTAPT/CTOIMN» B, w06 posnouatu nporpa-
My MPUrOTYBaAHHS.

Mpumitka: Wwo6 3ynuHnTM poboTy XNiGoNiuKM, HATUCHITb | yTpU-
mywTe kHonky «CTAPT/CTOM» Bl npoTsarom 2 cekyHg.

AKLWOo NoTpibHO Nuwe 3amicnuTu TicTo, 6€3 BMNiKaHHA, TO HAaTUC-
HiTb Ha KOHTPONbHIN naHeni kHonky «3AMIC» [@ - Bowa Bignosi-
[A€ NYHKTY MeH1o «15 Ticto». byge BCTaHOBNEHO MaKCUManbHUM
4yac BUKOHaHHA Wiel nporpamu: 0:55. 1na HanawTyBaHHA iHLWOT
TPUBANOCTI 3aMilllyBaHHA BUKOPUCTOBYITE KHOMNKY «YAC-» [&

— KOXHe HaTMCKaHHA 3MEHLUYE Yac Ha 1 XBUSINHY, MiHIManbHe
3HayeHHA ana uiei nporpamu — 0:10 (10 xBunuH). LW o6 npucko-
PUTU HanawTyBaHHA Yacy 3aMillyBaHHA, HATUCHITb Ta yTPUMYyITe
kHonky «4AC-» [@ . HatucHitb kHonky «CTAPT/CTONMN» Bl , wo6
po3noyaTy Nporpamy 3amillyBaHHA TicTa.

Mig yac poboTn Nporpam, Takux AK: «<3BUYANHUN XNi6»,
«WBmpkum peuenty, «M’'aknin xnib», «OpaHLy3bKnin xnid»,
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11.

12.

13.

«ITaninceknmn xni6», «ToctoBMin XNib», «LlinbHo3epHOBUI XNi6»,
«MynbTn3epHoBuin xnib», «Conogknin xni6», «dieTMuHmn xnid»,
«Xni6 6e3 uykpy», «besrntoteHoBUN XNib», «LLlokonagHUn xNi6»,
«TicTo», «<KeKey, «ITanincbknim keker, «OpyKToBuin xnio» Ta «Cain
peuenT» yepes ABi XBUWINHY BiJ NOYATKY LUKIY 3aMillyBaHHA
npunag aBToOMaTUYHO BiAKPUE KOHTENHepP ANA AOAATKOBUX
iHrpenieHTiB (POA3MHKN, TPABM TOLWO) Ta AoAacCTb NonepeaHbo
noknageHi Tyau iHrpegieHTn o Ticta. lNicna uboro npunag
NPOJOBXUTb POOOTY.

Micna 3aBeplueHHA poboTM NPOTYHAE 3BYKOBUIA CUTHAN, Ha
aucnnei 3'aBnTbcs 3HavyeHHs «00:00» Ta aBTOMAaTUUYHO BBIMKHETb-
CA pexum nigTpumkm Tenna. o6 BUMKHY TV pexnm nigTpumkm
Tenna, HaTUCHITb i yTpumyiite kKHonky «CTAPT/CTOM» Bl npotsa-
rom 2 cekyHf, a NoTiM BUMKHITb Npunag 3 efiekTpoMepexi.

MpumiTka: nicna npurotyBaHHA xniba Npunag aBToMaTUYHO
nepenge B pexxnm nigTpuMaHHa Tenna npotarom 1 roguHn. Bu
MoXeTe B OyAb-AKNIN MOMEHT HAaTUCHYTU N yTPMMYBaTUN KHO-
nky «CTAPT/CTOM» Bl npoTarom 2 cekyHa, o6 3ynuHNATY
po6oTy Uil yHKLUiI.

BiokpuinTte KpULLKY, HAOATHITb KYXOHHI pyKaBUYKK, MiLHO
Bi3bMiTb 3a pyuKy dopmu gna xniba ta obepexxHo NOTATHITb i
Bropy.

MpumitKka: Temnepatypa ¢opmu ana xniba Ta camoro xniba
MOXe 6yTuK Ay»Ke BUCOKOI, TOMY Cilify 6yTn BKpali 06epeXxHUM.

MepeBepHiTb popMy ana xniba goropy AHOM i NOMICTITb ii Ha
pewiTKy abo AoWKy A0 ii NTOBHOIO OXONOAXKEHHA. JlereHbKo
CTpYyCiTb hopmy, Wob xni6 BUCKoUMB. 4nA ounweHHA BHYTpILL-
HbOI MoBepPXHi GOpPMU BUKOPUCTOBYITE AepeB’aHy abo nnacTtu-
KOBY JlONaTKy.

MpumiTka: AKWoO nonaTtka AnAa 3MillyBaHHA 3acTpAria Bcepe-
AVHI xniba, ckopucTanTeca cneuiaNbHMM raykom, LWob BUTAr-
HyTW ii. He gicTaBanTe nonaTKy AnA 3millyBaHHA pyKamu, Wwob
YHUKHY TN ONiKiB.
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Mporpama «CBin peuenTt»

La nporpama gO3BONIAE NOBHICTIO KOHTPOOBATX Npouec BUMi-
KaHHA. B moXeTe HanawTyBaT TPUBaNiCTb KOXKHOrO eTany B
TaKMX dianasoHax:

. 3amiwyBaHHA, nepwwuin etan: 0-20 XxBUINH

. DepmeHTauia, nepwun etan: 10-60 XBUNUH
. 3amiwyBaHHA, gpyruin etan: 0-30 XBUINH

. ®epmeHTauin, gpyrunm etan: 0-120 XBUAWH
. 3amiwyBaHHA, TpeTin etan: 0-1 XxBUNMHA

. ®DepmeHTauia, TpeTin etan: 0-120 xBUINH

. BunikaHHAa: 0-60 xBunuH

.MiaTpnmka Tenna: 0-60 xBUNNH

ONOYUVLT D WN =

o6 HanawTyBaTh Lo Nporpamy, BOTPUMYNTECH iHCTPYKLiA HXKYe:

1. HaTucHiTb KHONKY «CBiNn peu,enT». . Ha gpucnnei Bigobpasntb-
CA Yac 3a 3aMOBYYBaHHAM.

2. HatucHitb KHonky «Cain peuent» @ we pas. Ha gucnnei nouHe
6n11MaTV 3Ha4YOK npouecy 3amiwyBaHHA [ . HaTuCHITE KHOMKK
«4YAC +» [@ ab0 «4YAC -» @, w06 BCTaHOBUTM Yac ANA NEpPLIOro
eTany npouecy 3amilwyBaHHA.

3. HatucHitb KHonKy «CBili peuenT»[@ we pas. Ha gucnnei nouHe
6nm1maT 3HauYoK npouecy depmenTauii B . HaTUCHITL KHOMKK
«4YAC +» [@ ab0o «4YAC -» @, w06 BCcTaHOBUTK Yac Ans neplioro
eTany npouecy ¢epmeHTaLil.

4. HatucHiTb KHONKY «CBin peu,enT». Wwe pa3s. Ha gucnnei noyHe
61MaTn 3HaYOK Npouecy 3amilyBaHHA &) . HaTUCHITb KHOMKNM
«YAC +» [@ a60o «4AC -»[@, w06 BCTaHOBMTM Yac ana apyroro
eTany npouecy 3amilwyBaHHA.

5. HatucHitb KHONKy «CBin peuent» @ we pas. Ha gucnnei noune
6nmMmaTi 3HaYoK npouecy pepmeHTalii . HaTUCHITb KHONKK
«YAC +» [@ a60 «4YAC -» @, wo6 BcTaHOBUTYM Yac ana apyroro
eTany npouecy ¢epmeHTauil.
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6. HatucHitb kHonKy «CBiii peuenT» [@ we pas. Ha gucnnei nouxe
6nmMmaTi 3HavoK npouecy pepmeHTalii & . HaTUCHITb KHONKM
«YAC +» [@ a60 «4AC -» [@, w06 BCTaHOBUTM Yac Ans TPETbOro
eTany npouecy 3amiwyBaHHA.

7. HatucHitb KHonky «Cgin peuent» [@ we pas. Ha gucnnei noune
6nmnmaTi 3HavoK npouecy pepmeHTauii B . HaTUCHITb KHONKM
«YAC +» [@ a60 «4YAC -»[& , wo6 BCTaHOBUTU Yac Ansi TPETbOTrO
eTany npouecy depmeHTauil.

8. 3HOBY HaTUCHITb KHOMKY «CBin peuent» [@ . Ha aucnnei noune
6n1MaTK 3HaUYOK npotuecy BunikaHHAEY . HaTUCHITL KHOMKY
«YAC +»[8 a60 «4YAC -» @, wo6 BCcTaHOBMTY Yac BUNiIKaHHA.

9. OcTaHHiIl pa3 HaTUCHITb KHOMKY «CBin peuent» @ . Ha aucnnei
noyHe 6nMMaTy 3HaYOK «lligTprMka Tenna» [ . HaTUCHITb KHO-
nku «4AC +» [@ a6o «YAC -» @, w06 sBctaHOBUTU Yac PyHKLT
«[ligTpumka Tennar.

10. HatucHitb kHonky «CTAPT/CTOMM» Bl wo6 3anyctutyi nporpamy
«CBin peuenT»

TemnepaTypHi ymoBu

Pobouni giana3oH TemnepaTyp xni6oniukn ctaHoBUTb Big 15°C
A0 34 °C. AKwo TemnepaTypa HaBKONNLIHbOIO cepefoBuLLa 3a-
HafTo BMCOKa abo 3aHaAToO HM3bKa, Lie BM/IMHE Ha npouec dep-
MeHTaUii TicTa Ta cMaK rotoBoro xsi6a. Poamip rotoBoro xni6a
MO>Ke 3MiHIOBATNCA 3a1eXKHO Bif TemnepaTypu HaBKOJIULLHbOTO
cepenoBuLLa.

OyHKUiAa nam’aTi

Xniboniuky oCHaLleHO CUCTEMOIO 3aXUCTY NP BiAKMIOUEHHI XN-
BNEeHHA Ha nepioa Ao 10 XBUNUH 3i 36epeXKeHHAM yCix HanawTy-
BaHb. AKLLO Nif Yac BiAKMIOYEHHA XUBNIEHHA Nporpamy npuroTy-
BaHHA He Oyno 3anyLeHo Y xniboniyka 3HaxoAnNNCA B Npoueci
BMMiKaHHA, TO He NOTPIOHO BUKOHYBATU HIAKMX OAATKOBUX JilA,
nporpamy npurotyBaHHa 6yae aBTOMaTUYHO BifHOBNEHO NicnA
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NOBTOPHOIO YBIMKHEHHA XMBMeHHA. AKLO X NiJ Yyac BigKNoyYeH-
HA XMBNEHHA xNiboniyka 3Haxogmnach B npoeci pepmeHTaLil
TiCTa, PeKOMEHAYETbCA 3BINbHUTU GOpMY ANA BUMiIKaHHA Bif iH-
rpefieHTiB, 3aMiHUTM X Ha HOBI Ta PO3no4YaTuy NpPorpamy 3aHOBO.

Oco6nuBa npumiTka wopo nporpamu «WBnakun xni6»

LWeunaKknn xni6 rotyeTbca 3 BAKOPUCTaHHAM PO3nyLUyBaya Ta
XapuoBOI coan AK areHTiB 6podiHHA. [nA Kpaworo pesynbTtaTy
peKoOMeHAYETbCA CroYaTKy NOMICTUTY BCi PiAKi iHrpedieHTn Ha
AHO dopMu anA xniba, a cyxi — 3Bepxy.

OpHak Ha NoyaTky 3aMillyBaHHA YaCTMHA CYXUX iHFpefdi€HTIB
MoOXe 3ibpaTtuca no Kytax ¢opmu. LLLlo6 yHMKHYTH YTBOpPEHHA
rpPyLoYoK 6OpOLLIHA, BUKOPUCTOBYINTE fiepeB’AHY abo NnacTUKoBY
nionaTky AnA AONOMOru B rNepemillyBaHHiI.

OcKinbKM gOMaLWHIN xNi6 He MiCTUTb KOHCEPBaHTIB, BiH 3a3BMYail
Ma€ KOPOTLUNI TEPMIH 36epiraHHA, Hi>K MarasvHHUI. AKLWoO X6
He CNOXUTUI Ofpa3y, PEKOMeHAYETbCA 306epiratm NOro B makeTax
abo repmMeTUUHMX KOHTelHepax. 3a KiMHaTHOI TemnepaTypu xni6
36epiraetbca Ao 3 gHie. nAa TpuBaniworo 36epiraHHsA MNOMICTiTb
XNi6 y repMeTUYHNIN NaKeT i 36epirante B XONOAWIbHUKY — Y TaKo-
My pa3i noro moxHa 36epiratu go 10 gHis.

NMOPAAU LLOAO OCHOBHUX IHTPEAIEHTIB
ONA NPUTOTYBAHHA XJIBA

1. BopowHo gna xniba

Xni6He 60pOLWHO — Lie 6OPOLIHO 3 BUCOKUM BMiCTOM FIIOTEHY
(TakoX BijomMe sik 60POLLHO 3 BUCOKMM BMiCTOM Binka abo «cunb-
He» 6OPOLIHO), AKEe NIATPUMYE MiLHICTb TiCTa NiCNA PO3LWNPEHHA
B npoueci 6poaiHHA, He ocigatoun. Y NopiBHAHHI 3i 3BMYaHUM
60pPOLIHOM, XNiGHE 6OPOLIHO MICTUTb Ginblue FTEHY, WO CApU-
A€ 6inbwomy o6’eMy xniba Ta KpaLyiri CTPYKTYpi m'aKywa. Lle -
HaNBaXKNMBIWWIN iHFPedieHT AnA BUNikKaHHA xNiba.
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2. bopoLWHO 3arafibHOro NpU3Ha4YeHHA

Lle 6opoLuHO, BUrOTOBMEHE 3i 3MilLaHMNX COPTIB M'AKOI Ta TBepAoi
nweHuyi, NigXoanTb ANA NPUroTYBaHHA WBMAKOro Xniba, 3406um
Ta TOpTIB.

3. linbHOo3epHOBe 60pOLIHO

BUrotoBnA€eTbCA WNAXOM NoApPiOHEHHA LiNOro 3epHa NweHn-

Ui pa3om 3 BUCiBKaMK Ta rntoTeHoM. LlinbHo3epHoBe 60poLLHO
Bakue i NOXKMBHiLLEe 3a 3BMUYalHe, XJ1i6 3 HbOrO LWiNbHIWWNA | Mae
MeHLWnn 06’eM. YacTo B peLienTax 3millyoTb LiflbHO3epHOBe 60-
POLUHO 3 XNiOHMM ANA [OCATHEHHA KpaLmMX pe3ynbTaTiB.

4. XnTHe 60poLIHO

Mae BUCOKINM BMICT KNITKOBUHUK, CXOXe 3a BIaCTUBOCTAMU Ha
LinbHO3epHOBE, TaKOX BigoMe AK rpybe 6opoLwHo. Ana gocar-
HEHHA XopoLLoro o6’eMy Noro NOTPiGHO 3MillyBaTU 3 BENIMKOIO
KinbKicTio xnibHOro 60poLuHa.

5. TopToBe 60poLwIHO

BurotoBnaeTbca 3 M'akoi abo ManobinkoBoi nweHuLi, cneyianbHo
ANA TopTiB. Xoua BUrnAagae nogibHo ao 3BMyamHoro 60poluHa, ve-
pes3 BiAMIHHOCTI Y BUpOLLYBaHHi, noapibHeHHi, 36epiraHHi — mae
30BCiM iHLWI BNAaCTUBOCTI, 30Kpema NOrfMHaHHA BOJIOrK 1 34aT-
HicTb o 6podiHHA. CnpobynTe pi3Hi 6peHan anA NOPIBHAHHA i
BMOEpITb TON, WO AAE HaNKpaLWiA pe3ynbTar.

6. KyKypyasaHe Ta BiBcAHe 60pOLIHO

Lli Buam 60poLHa BUKOPUCTOBYOTbCA AK f,o6aBKM o rpyboro
xNni6a, BUroToBAAITLCA LWAAXOM NOAPIOHEHHA KYKYpyA3u Ta BiBca
BiANOBIAHO, MOKPALLYOTb CMaK i TEKCTYPY.

7. Uykop

Llykop nigcunioe conoakicTb i cnpuse nigpym’aHeHHto xniba. Bin
TaKOX € XMBIEHHAM ANA APIXAXKIB y Nnpoueci bpoaiHHA. 3a3BuU-
Yyalm JOCTaTHbO 6iNoro Uykpy, ane 3a NoTpeby MOXHa BUKOPUCTO-
BYBATW KOPUYHEBUNI, Nyapy abo M’'AKMIA LyKop.
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8. ApixpXxi

ApixKaXi yTBOPIOKOTb BYyrnekKncnnm ra3 y npoueci 6pogiHHA TicTa,
wo 3abe3neuye 36inbleHHA 06’emy xniba Ta M'AKICTb M'AKYLIA.
Ana wemnaKoro pocTy Apixkaxkam NoTpibHi ByrneBoam 3 LyKpy Ta
60poLLHa. ICHYE Tpu TUNK: CBIXKi, aKTMBHI CyXi Ta LWBUAKOPO3UMHHI
APiKAXKI. Y xniboniukax 3a3Bnyan BUKOPUCTOBYIOTb LUBUAKO-
PO3UMHHI. [1nA [OCATHEHHA KpaLux pe3ynbTaTiB 6pogiHHA XNi-

6a MOXHa BUKOPMCTOBYBATU TPAAMLINHI aKTUBHI CyXi ApiXaXi.
LLIBMAKOPO3UMHHI APiKAXKI MatoTb Ginbluy WBMAKICTb, @ TAKOX iX
HeoObXiHa KiNbKiCTb — MEHLLa.

o 1 4.0, aKTUBHUX CYXUX APIKOXKIB = 34 Y. N. WBNOKOPO3UNHHUX
o 1% 4. . aKTUBHUX CYXUX OPIKAXKIB = 1 Y. N1. WUBUAKOPO3UNHHUX
s 2 4.7, aKTUBHUX CYXUX APIKAXKIB = 1,5 U. N1. WWBUAKOPO3UMHHUX

Opixxpxi noTpibHo 36epiratn B xonogunbHUKy. Bucoka temnepa-

Typa ix BbuBae. lNepeBipanTte TepmiH npuaaTHocTI. [Micna BiakpuT-

TA — OApa3y NOMICTITb Y XONOAUNbHMK. 3a3BMYal noraHe 6poaiH-

HA xNiba cnpuyrHeHe HeCBIXXMMIK ApiKaKaMn. HacTynHi metoan

AOMOMOXKYTb MepeBipUTY, YN CBIXKI Ta aKTUBHI BaLli APiIXIAXKiI:

+ Hanunte Y2 cknankm Tennoi Bogn (45-50 °C) y MipHY CKAAHKY.

« [Jopante 1 4. n. uyKpy, po3millanTe, HacUMTe 2 Y. f1. APiKOXKIB
3BepXxy.

+ 3anuwTe Ha 10 XBUAVH Y TensoMy MicCLi, He PO3MiLyoUMn.

- BynbballKu, WO YTBOPIOTLCA B pe3ynbTaTi 6poaiHHSA
APIXKOXKIB, NOBUHHI JOCATTU MO3HAYKM «1 CKNAHKa».
AKLLO Hi, Bawwi api>kaxi 3acTapini abo HecBixi.

9. Cinb

MNMoKpalye cmak xniba i Konip Nig Yac BUNiKaHHA, ane NpurHivye
picT apixpxiB. He gopasante 3abarato coni. AAKLLO 30BCiM ii He
AofaBaTu — TicTo O6yae nigimaTnca iHTEHCUBHILWe.

10. Anya

MNoKpallye CTPYKTypy M'AKYyLIa, HaJa€ NOXUBHOCTI Ta 06’emy,
pofae xniby ocobnmusmn apomar. Jopaetbca 6e3 wkapanynu, B
pobpe nepemilaHoMy BUTrNALGi.
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11. Onii, BepwiKoBe Macno, pOCANHHI Xnpu

MoM’'AKWYOTb TEKCTYPY XJ1iba Ta NOJOBXKYIOTb TEPMiH 36epiraHHA.
Macno Tpeba po3tonuTt abo NogpibHUTY Nepes AOAABAHHAM
ANA Nerworo 3mMilyBaHHA.

12. Po3nywyBau4

BukopuctoByeTbCca gna WBMAKUX xnibis i TOPTIB, Ai€ 6e3 TpuBano-
ro 6popiHHA, 3aBAAKM XiMiUHI peakLii yTBOPIOE ras, wo pobutb
TICTO NYXKUM.

13.Copa

Mae cxoxy gito 3 po3nywyBayem. TakoxK He NOTpebye yacy Ha
6pOofiHHA — NpU HarpiBaHHI XiMiYHO YTBOPIOE ra3u ana NigHATTA
TicTa.

14. Bopa Ta iHwWi piAkKi iHrpeaieHTn

Bopa — 060B’A3KOBUI KOMMOHEHT. |geanbHa TemnepaTypa —
20-25 °C. ina weuakoro xniba notpibHa Tenna Boaa (45-50 °C).
Mo>Ha 3aMiHUTK Ha MONOKO abo BoAy 3 AoAaBaHHAM 2% Cyxoro
MOJIOKa — Lie NoKpallye apomMarT i Nigpym'sHeHHS.

Y neaknx peuenTtax BUKOPUCTOBYOTb GPYKTOBI COKU (anenbCuHo-
BUI, AGNYYHWNI, TMMOHHWUIA) ANA apoMary.

3Ba)KyBaHHA iHrpegieHTiB gna xniba

OOHUM i3 HaMBaXXNMBILIMX eTaniB NPUroTyBaHHA xNiba € 3Ba-
KYBaHHA iHrpefi€HTIB, AKe MOBMHHO BUKOHYBATUCb 3 BUCOKOIO
TOYHICTIO 3@ OMOMOrOI0 cneuianbHUX MiPHUX YalloOK i TOXKOK.
HenpaBunbHe 3Ba)KyBaHHA ab0 pPO3MiLLeHHA iHFpedieHTIB MoXe
npu3BecTn fO He3afoBINIbHOro pe3ynbraTy BUMikaHHA xniba.

3BaKyBaHHA pigKnNX iHrpegieHTis

Bopy, cBi>ke MONOKO Ta pO34MH CYXOro Monoka HeobxiHO BU-
MiptoBaTn 3a fOMOMOro MipHOT Yawkwu. ig yac BumiptoBaHHA
OYi NOBUHHI 3HAXOANTUCA Ha OAHOMY PiBHI 3 MIPHOO LLKAsO0 Ha
Yawili — nuvwe To4i MOXHa 3unMTyBaTh 06'em. MipHy yalKy no-
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TPIGHO peTenbHO oUMLLATY Ta He AOMYCKATU HanMMNaHHA iHWNX
NMOPOLUKOBUX PEUYOBUH.

BumiploBaHHA CyXnX NOpOLKOBUX iHrpefieHTIB

Cyxi iHrpefieHT HeObXigHO BIAMIPATY MiPHOI YaLLKO abo NoX-
Koto. [TopoLw oK NoBUHEH BYTW B NPUPOAHO PO3CMNYaCcTOMY CTaHi,
a HagIMLWKN CNif 3piBHATY HOXKEM MO KPato YaLlKu abo NoxKn
ANA TOYHOro BUMipIOBaHHA.

Mopapok AaopaBaHHA iHrpepieHTIB

3BepTanTe yBary Ha nopAafAoK PO3MillleHHA iHrpedieHTIB. 3aranom
cnoyaTky AofalTb PigKi iHrpedieHTX, NOTIM ANLA, NIC/A YOro iHLWi
CKNagHWKK, Taki AK Ciflb Ta Cyxe MONOKO.

Mig yac gogaBaHHA 6OPOLLHA YHMKANTE MOBHOIO KOHTaKTy 60-
POLUHa 3 PiAMHOI0, NiCNA YOro 3Bepxy Ha cyxe 6OpOLIHO Aoaa-
BalTe gpikaxi. OCoO6NMBO BaXKNMBO: APiXKAXKi HE MOBUHHI KOH-
TakTyBaTu 3 cinnto. pyKToBi iHrpedieHTn cnig gogasatu nuwe
nicna nonepeaHbOro nNepemillyBaHHA TiCTa — KoM MPO3BYYUTb
3BYKOBMWI curHan. [logaBaHHA GpyKTiB 3aHaATO paHo abo TpuBa-
ne nepemilyBaHHA Npu3Bege [0 BTpaTu iX cMaky. He gogasante
WBUAKOMCYBHI iHrpedieHTn (AK-OT ANUA abo GpyKTM) Npu BUKO-
pucTaHHi GYHKLUIT BiaKnageHoro ctapry.

OYMLLEHHA NPUNALY

« [lepepn ouniueHHAM BUMKHITb Npunaj 3 enekrpomepexi
Ta fjoyeKanTecb NOBHOIO OXONOAXKEHHA XNiboniuku.

« 3a60pOoHAETbCA 3aHYyplOBaTU NpUNag, Noro Kabenb Ta
BWUIKY XUBNEHHA Y BoAy abo Oyab-AKi iHWi pignHu.

« He BuMKopucTOBYTE ANA OUNLLEHHA abpa3nBHiI MUIOUI
3acobu abo rybky 3 KOPCTKOI NOBEPXHEIO.

+ ®opma ana xniba. [pOTPiTb BHYTPILLHIO Ta 30BHILLHIO
NOBepPXHi BONOro TKaHUHO. He BUKopuctoBymnte
abpasmBHi abo xiMiuHO arpecunBHi 3acobu, Wob He no-
WKOOAUTY aHTUNPUTrapHe MOKPUTTA.
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JlonaTtKa anAa 3amiwlyBaHHA TicTa. AKLLO 1T BaXKKO 3HATH,
3amouiTb dpopMy Ana xniba B Tennin Bogi NnpubnnsHo

Ha 30 XBUAWH, NIC/IA YOro 3HIMITb JTONATKY Ta akypaTHO
NPOTPITb Il BONOrolo TKaHNUHOIO.

BepxHAa KpnwkKa Ta ornapgose BikoHUe. [1poTnpante
BHYTPILLUHIO Ta 30BHILIHIO MOBEPXHi BOMIOrOl0 TKAHNHOIO.
He muinTe BepXHIO KPULLIKY LLIAXOM 3aHYPEHHA Y BOAY.
Kopnyc. BukopuctoBynte M'AKy BONOTY TKaHUHY 3
HEBEJIMKOIO KiNbKiCTI0O HEMTPANbHOIo MUOYOTO 3aco0y,
nicna 4yoro BUTPITb KOPMyC Hacyxo. 3a60pOHEHO 3aHY-
proBaTu Kopnycy soay!

MNepen BUKOPUCTaHHAM abo 36epiraHHAM xniboniukn
BCi Il KOMMOHEHTM MatoTb OyTY OUULLEHI, BUCYLLEHI Ta
BCTaHOBJIEHI Ha CBOI MicLA.
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MOXJIMBI NPOBJIEMU TA CNOCOBU iIX YCYHEHHA

Mpo6nema

Moxnusa npnunHa

BupiweHHsa

Buginenua gumy 3 Harpi-
Ba/IbHOroO efieMeHTa nig
yac BMNikaHHA

IHrpefieHTN NOTpPanuAKW Ha Harpi-
BaJIbHUIA enemMeHT abo Mopyu i3 HUM,
a60 > Ha NOBepPXHi HarpiBanbHOro
efleMeHTy noTpanuna 3axmcHa onis,
AKa Ha/MBanacb Npwv nepLIomy
BUKOPUCTaHHI.

BUTArHITL BUNKY XXMBJIEHHA 3 PO3eTKM,
OUMCTITb HarpiBanbHUI enemeHT. byabte
ob6epexHi, Wob He 06MeKTUcs.

Xni6 npoBantoeTbCA
nocepefvHi, a HU3 Mae
3aHaATO TOBCTY CKOPUHKY

Xni6 3aHapTo AOBro NepebyBac y
pexumi NiaTPUMKN Tenna nicna
3aBepLUEHHA BUMiKaHHA, Yepes Lo
HaAMipHO BMMapOBYETbCA BOJIOTa.

Micna 3aBepLIeHHA BUMiKaHHA Xi6 3a3BU-
Yail NoTpibHO ofjpa3y BMINMaTK, He 3anuLia-
10YM A0TO B PEXUMi MiIATPUMKN Tenna.

Bakko BUAHATK XNi6 3
dopmmn

JlonaTka anAa nepemillyBaHHA i
060pOTHa BiCb SIoNaTKM ycepeaunHi
dopMM CMbHO NpUcTanu Ao xnida.

Micna BUAMaHHA xniba HanuiiTe rapavy
BoAy y GopMy Ans BUMIUKM Ta 3anuwuTe gns
3aMouyBaHHA Ha 10 XBUANH, NOTIM 3HIMITb
nionaTky Ta peTefibHO OYMNCTITb.

HepocTtaTtHe nepemi-
WYBaHHA IHFPeAieHTIB i
noraHa AKicTb BUNiKaHHA

HenpasunbHo BM6paHa nporpama.

MepeBipTe, un peLenT BignoBigae obpaHin
nporpami.

Micna 3anycky poboTun 6yno HaTuc-
HyTO KHOMKy «CTAPT/CTOI», wo
nepepsano nporpamy.

fIKwo nporpama nge HagTo JOBro, nepemi-

WanTe iHrpeAiEHTV NOBTOPHO Ta nepesany-
CTiTb xN1i6oNiuKy. AKLO NPoNLWNo MeHLe 30
XBUJIMH, MO>XHa NMPOCTO 06paTu NpaBuibHy
nporpamMy Ta moYaTyi 3aHOBO.

Micna 3anycky nporpamu 6yno
BiIKPUTO KPULLKY OfVH YM AeKinbKa
pasiB, BHaCNigoK Yoro xsi6 ctas
CyXUM i Ta 6€3 CKOPUHKMN.

He BigKpuBanTe KpULLKY Npunagy YacTo Ta
HiKONM He BiAKpMBalTe nif Yac dpiHanbHOI
YacTHM npotecy depmeHTauil.

Onip nig Yac nepemilyBaHHA
3aHAATO BMCOKMWI, TICTO MaliXe He
nepemillyeTbCA.

MepeBipTe, UM He MOLLIKOAXKEHO loNaTKy
1A 3amillyBaHHA. Buiimite popmy ans Bu-
nikaHHA, NepeBipTe pobOTY ABUTYHA BXO-
NOCTY 3 BCTAaHOBJIEHOIO IoNaTKoM. AKLLO
HeCnpaBHICTb 3aINLWAETLCA — 3BEPHITbCA
[10 aBTOPM30BaHOIO CEPBICHOrO LIEHTPY.

Xni6oniuka Bigobpakae
Ha gucnnei kog «<HHH»
NpY HAaTUCKAHHI KHOMKM
«CTAPT/CTOIM»

Temnepatypa BcepefuHi xni6omniuku
3aHaATOo BMCOKa ANA NOYaTKy NpuUro-
TyBaHH#A xni6a.

HaTtucHiTb KHonky «CTAPT/CTOI», BuTAr-
HiTb BUJIKY 3 PO3eTKM, flicTaHbTe popmy Ana
xni6a, BigKPUIATEe BEPXHIO KPULLKY, faiTe
npunagy oxonoHyTu nepes NoBTOPHUM
3aMyCKOM.

YyTn, AK npauytoe
MOTOp, ane TicTo He
nepemilyeTbca

®opma gna xniba BcTaHOBNEHa
HenpaBuIbHO abo KiNbKiCTb TicTa
HaATO BenvKa ANA nepemillyBaHHsA.

MepesipTe, un popma BCTaHOBNEHA
HaneXHUM YMHOM, YM TiCTO NPUroTOBaHe
3rigHO 3 peLenToM i Y NPaBUSIbHO 3BaXKeHi
iHrpepieHTn.

TicTo 3aHAaATO CUSbHO
NiAHANOCD | TOPKAETbCA
BEPXHbOT KPULLKM

[opaHo 3aHafTo 6arato ApiKAXiB,
60polLuHa, Boan abo 3aHaAToO BUCOKa
Temneparypa.

MepeBipTe BKa3aHi pakTopy Ta 3MEHLWITh
KiNbKiCTb ApiPKAXKiB i 60poLuHa.
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Mpo6nema

MoxxnuBa npuunHa

BupiweHHs

Xni6 manxe He nigHABCA
a60 30BCiM He MigHABCA

MepeBipTe, un 6ynu fopaHi ApixKAXi,
yu ix 6yno LOCTaTHBO, UM APPKAXKI
AKTUBHI, UM He 6yna HaATO BUCOKA
Temneparypa BOAW, YN He 3Millanucb
APiKAXI i3 cinnto.

MepeBipTe KiNbKICTb i AKICTb APIXKAXKIB, @
TaKoX yMOBM ANiA 6pofiHHA.

TicTo 3aHaaTo Benuke i
nepenvBaETbCA 3a Mexi
dopmu gna xniba

[opaHo 3aHaaTo 6araTo PignHM, TiICTO
HaATo M'AKe, HaATO 6araTo ApPiKAKIB.

3MeHWITb KiNbKicTb goAaHOT pianHY,
3po6iTh TICTO GiNbL WiIbHUM, 3MEHLUITb
KiNbKiCTb ApiKAXKIB.

Micns 6popiHHSA i
BUMiKaHHA TiCTO onagae
nocepeguHi

BukopuctaHe 60pOLLIHO He € 6opoL-
HOM 3 BYICOKMUM BMICTOM FIIOTEHY i
Ma€ cnabky 34aTHICTb A0 BpoaiHHA.

BukopucTtoByiite xnibonekapcbke 60-
POLHO a60 6GOPOLLIHO 3 BUCOKNM BMICTOM
IIOTEHY.

3aHafTo WBMAKe 6poAiHHA, HaATO
BMCOKa Temnepatypa 6pofiHHsA.

Yci iHrpepieHTV NOBUHHI 6y TN KiMHaTHOT
Temnepartypu.

3aHaaTo 6arato Boau, TiCTO 3aHaATO
BoJiore i M'saike.

3anexHo Bif 3gaTHOCTi 6opoLLHa Nornu-
HaTu BOAY, perynionTe ii KinbKicTb 3rigHo 3
peLenTom.

Xni6 BaXKWI i Ma€ WinbHy
CTPYKTYpPY

3aHapaTo 6arato 6opoluHa i HegocTaT-
HbO BOAN.

3MeHLWiTb KinbKicTb 60poLLHa i 36inbLTe
KinbKicTb BOAMN.

3aHafTo 6arato GppyKTOBYX iHrpesi-
€HTIB ab0 HaATO H6araTo 60pOLLHa 3
LinbHOro 3epHa.

3MeHLWiTb KiNbKiCcTb BifNOBIAHWX iHrpegieH-
TiB i 36iNbLWIiTb KiNbKICTb APiXKAXIB.

Micns po3piszaHHA xniba
B cepeAviHi 3abarato
oTBOpIB

[opaHo 3aHaaTo 6araTto Boau abo He
[opfaHo coni.

3MeHLWITb KinbKicTb BOAW i nepesipTe, un
nopaHa cinb.

TeMHepaTypa BOAM 3aHaAATO BMCOKa.

MepeBipTe Temnepatypy Bogu.

30BHiLIHA NOBEPXHA
xniba noKpuTa Cyxmm
NOPOLLKOM

IHrpepieHTN 3 CUNbHOIO B'A3KICTIO,
TaKi AK Macso, 6aHaHW TOLWWO, He
PO3YMHUANCA.

He nopaBaiiTe iHrpefieHT 3 CMIbHOK
JINKICTIO.

HepocTaTtHe 3milwyBaHHs, HegocTaT-
Hiln 06'em BOAN.

MNepeBipTe, 4 NPaBUAbHO AOAAHO BOAY i
4n Hemae npobnem i3 nepepayeto obepTis
MeXaHi3my 3amilllyBaHHsA.

Mip vac BuNikaHHA TOpTiB
a6o BMpo6iB 3 HaaMip-
HOIO KiNbKICTIO LyKpy
KOpKa 3aHafTo TeMHa i
TOBCTa

Pi3Hi peuenTu Ta iHrpegieHTn MatoTb
3HAYHUI BMNANB Ha KOJip BMMiKaHHSA,
6inbLue LyKpy — TEMHILLNIA Konip.

[inAa peuenTis 3 HAAMIPHOIO KiNbKiCTIO
LyKpY, AKLLO KOAip NiAropae 3aHaATo Cuslb-
HO, MOXHa BUMKHYTM nporpamy 3a 5-10
XBWIVH A0 KiHLA, 3HATU KPULWKY nicna 20
XBUAVH NiATPUMKN Tensa.
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YTUNI3ALIA

YrnakoBKa MOBHICTIO BUFOTOBJIEHA 3 MaTepianis, NpuaaTHUX ANA
BTOPUHHOI NepepobKy, AKi BU MOXeTe yTunidyBaTn Ha MicLLeBUX
nepepobHMX NigNPUEMCTBAX.

3BepHITb yBary Ha MapKyBaHHA NakyBasibHUX maTepia-
b niB gnA po3finbHoro 36mpaHHA BiaXoAis, AKi MO3HAYeHi
Lq) abpesiatypamu (a) Ta undppamu (b) 3 HaCTyNHMM 3HaYeH-
a  pjam:
1-7: nnactunk / 20-22: nanip i BN / 80-98: KOMMNO3UTHI
MaTepianu.

YTunisynte nakyBasibHi MaTepianu eKosoriyHo. Ynakos-
@ Ka NOBHICTIO BUrOTOBJIEHA 3 MaTepianis, NpnaaTHUX Ana
%@ BTOPUHHOT NepepobKy, AKi cnig yTunisyBatn Ha MicLLeBUX
nepepo6HMX NigNnpPUEMCTBaXx.

LLlo6 fONOMOrTY 3aXMCTUTU HAaBKOJULLHE cepefioBuLLe,

Oyab nacka, yTunisynte Bupi6 HanexxHum YnHom nicns

3aKiHYUeHHA TepMiHy NOro ekcrnyaTadii, a He pa3om 3
no6yToBMMU BifXOAaAMN.

B |, dopmaLio NPO NYHKTU 360py Ta FOAVHY iX Ppo6oTY
MOXHa OTpMMaTK y MiCLIeBMX OpraHax Bnagu.

@ 3BEepHITbCA 4O MiCLLeBOro opraHy 3 yTunisauii Bigxogis ans

47 OTpVMaHHA 6inbLl geTanbHoi iHbopMaUii Npo Te, AK yTuni-
% 3yBaTu Npunag nicna 3akiH4eHHA Noro ekcnsyaTtauil.

BI/IPOGHI/IK 3anuwaec 3a co6oro npaBoO BHOCUTHM 3MiHN B Tex-

HiYHi XapaKTepucTukm i An3ainH BUpo6iB, WO He NoripwyloTb
eKkcnnyartauinHi AKocCTi.
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Please read the instruction manual carefully and keep it in a safe
place for future reference.

SAFETY INSTRUCTIONS

When using electrical devices, basic safety precautions
should always be followed, including the following:

Read all instructions.

Check that the voltage range used corresponds to that
indicated on the rating label and make sure that the
socket is properly grounded.

In the event of a malfunction of any electrical
component, stop operating and using this product.
Contact an authorized service centre for diagnosis or
repair.

Keep the device and its power cord out of the reach of
children under 8 years of age.

This device is not intended to be operated by an
external timer or separate remote-control system.

Be careful, the outer surface of the appliance may
become hot during operation.

Do not insert metal sheets, wires or other conductive
materials into the bread maker to avoid fire or short
circuit.

/5\ CAUTION! HOT SURFACES!

Heat and steam generated during the bread baking
process must be continuously vented. Do not cover the
bread maker with towels or other objects to avoid fire.
After baking bread, do not knock on the surface or
edges of the bowl to avoid damage.

Do not start the bread maker unless all its elements
have been correctly installed or all the ingredients
required for baking have been loaded (except for the
first start after unpacking the appliance).
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Never immerse the device in water or other liquids and
avoid getting moisture on the device’s power cord and
plug.

Do not use the device outdoors, in damp rooms and
protect it from direct sunlight.

Do not place the device near flammable substances,
easily melting plastic decorative elements, near
curtains, drapes, etc. Make sure that there is at least 5
cm of free space on all sides of the appliance for proper
ventilation of the appliance.

Always unplug the device before cleaning it. Never pull
on the power cord, only on its plug.

This appliance can be used by children aged from

8 years and above and particularly by those with
reduced physical, sensory or mental capabilities

or lack of experience and knowledge if they are
supervised or have been given instructions on how to
use the appliance in a safe way and understand the
safety implications. Children must not play with the
appliance. Cleaning and maintenance must not be
made by children unless they are older than 8 years and
supervised.

If the power cord is damaged, it must be replaced

by the manufacturer, its service agent or a similarly
qualified person in order to avoid a hazard.

Do not disassemble or repair the device yourself, always
contact an authorised service centre.

Do not use more than 500 g of flour and more than 8

g of dry yeast or baking powder for one loaf of bread
or dough. Failure to do so may cause the dough to

rise off the top of the baking pan, fall onto the heating
elements and cause smoke or fire.

Save these instructions.
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TECHNICAL SPECIFICATIONS

Voltage: 220-240 V~

Rated Frequency: 50-60 Hz
Power: 600 W

Safety class: |

EQUIPMENT

Bread Maker - 1 pc.

Hook for removing the dough paddle - 1 pc.
Measuring cup - 1 pc.

Measuring spoon - 1 pc.

Instruction manual (warranty card included) - 1 pc.

PARTS DESCRIPTION

Viewing window
Dough paddle
Bread pan
Housing

Device feet
Device lid @
Container for additional
ingredients ;
Control panel and display @

NoubkwNn =

®
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CONTROL PANEL

Program selection button
Time adjustment buttons
Crust browning level button
Dough fermentation button
Bread weight adjustment but-
ton

Dough kneading start button
«My recipe» button (manual
settings)

8. Start/ Stop button

o v o~ ow
vk wnNn =

0
o

N

DISPLAY

MEHIO: 01 1. Dough kneading process indi-
O ® & @ cator
5 1S “’EP"E”“”'I“ E”':”KA - Dough fermentation process
o BEEB e indicator
G Bara: 500 750 1000r Selected program indicator
= o O O @ Keep warm function indicator
End of program indicator
Selected bread weight indica-
tor
Crust browning level indicator
Program time indicator
Baking process indicator
O Delay start function indicator

N

ounhAw

S w© N

Note: the images in this Instruction Manual are for reference only.
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DESCRIPTION OF BAKING PROGRAMS

Operating time (h:min
Program| Program Description P ing time (h:min) Comment

number name 500g | 750g |1000 g

Automatic fermentation,
kneading and baking
Standard |, cesses. For white and
bread | pjack bread. Spices and

(3suuaiitnit | gther ingredients such as

xni6) raisins can also be added
into dough to improve the
taste.

2:47 2:50 2:53

Automatic fermentation,
kneading and baking

. processes. The cooking
Quick bread process is similar to the 1:57
Standard bread program,
but the operating time of
this program is shorter.

(LWBngkin xni6)

Automatic fermentation,
kneading and baking

Soft bread | processes. For white
(Makuin xni6) | and brown bread with a
softer texture than regular|
bread.

3:07 3:10 3:13

Automatic fermentation,
kneading and baking pro-
cesses. Baking bread at a
fairly low temperature and 3:07 | 3:10 | 3:13
extended fermentation
time. For making bread
with a crispy crust.

French
bread

(OpaHUy3bKuMit
Xi6)

Baking bread at a fairly
low temperature and
extended fermentation
time. Suitable for making
bread with a crispy crust.
For baking bread with a 3:06 | 3:09 | 3:12
relatively firm structure
due to the presence of
olive oil, milk and sugar in
the recipe and a relatively
long fermentation time.

Italian
bread

(Itaniicbkmin
X1i6)
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HEETET AEETE Description Operating time (h:min) Comment
number name 5009 | 7509 |1000 g
Automatic fermentation,
kneading and baking
processes. For white and
6 Toast bureéd black toas'g bread'. Spices 247 | 250 | 2:53
(Toctosui xni6) | and other ingredients
such as raisins can also
be added into dough to
improve the taste
.| Automatic fermentation,
Whole grain kneading and baking
7 ) bread processes. For whiteand | 3:02 | 3:05 | 3:08
(Linsrosepro- | by o bread made from
BUIA XNi6) R
whole grain flour.
Automatic fermentation,
Multigrain | kneading and baking
8 bread bread frqm multlgraln 316 | 319 | 322
(Mynbtusepro- | flour, which contains more
Buinxni6) | minerals and fiber than
regular flour.
Automatic fermentation,
Sweet | kneading and baking
bread processes. For baking . . .
° (Conoakuin | bread with a higher value 259 | 302 | 3:05
xni6) of sugar in the recipe or
baking muffins.
Automatic fermentation,
Low sugar | kneading and baking pro-
10 bread (gie- | cesses. For baking bread 2:58 | 3:01 3:04
munmit xni6) | with reduced sugar in the
recipe.
Automatic fermentation,
Sugarfree | neading and baking
11 ()?}5‘23623 processes. For baking 3:11 | 314 | 3:17
LyKpY) bread without sugar in
the recipe.
Automatic fermentation,
Non-gluten | \heading and baking
12 bread (Bes- | hrocesses. Forwhiteand | 3:07 | 3:10 | 3:13
rm;i?g)w“ brown bread made from
non-gluten flour.
Automatic fermentation,
Sandwich | kneading and baking pro-
13 bread (xni6 | cesses. For baking white 3:07 | 3:10 | 3:13

[nA ceHABiviB)

and brown bread with a

denser structure.
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HEETET | G Description Operating time (h:min) Comment
number name 5009 | 7509 |1000 g
Automatic fermentation,
kneading and baking
Ch;,)rzzﬁte processes. For baking
14 _ | bread with cocoa powder | 2:47 | 2:50 | 2:53
(L”°K°”.g;1”"'” or chocolate butter or
b chocolate paste in the
recipe.
Automatic fermentation
15 DQUQh and dough kneading pro- 1:30
(Micro) | cesses, without baking.
For making jam and
preserves. Place fruit or
berries into a bread pan,
16 ® Jam add sugar and cook, 1:15
apeHHs) A X .
stirring occasionally with
a wooden or silicone
spatula.
The program
operating
time can be
17 Baking | The baking of previously 010 manually set
(Buniuka) | prepared dough only. ’ in the range
from 10
minutes to 1
hour
The program
operating
Nuts For drying and Iightly. :Ln;re\::I?yk;?et
18 (Topi roasting nuts (pistachios, 0:40 in the range
PXM) | hazelnuts, etc.). ¢ 9
rom 10
minutes to 1
hour
Automatic fermentation,
C kneading and baking
ake
19 processes for cupcakes or 1:57
(Keke) cake layers using special
baking mixes.
Automatic fermentation,
kneading and baking
ltalian cake | PrOCesses for mufﬁns or
20 (ramiicercni cake layers using special 205

KeKc)

baking mixes and with
additional ingredients,
such as candied fruits or
raisins in the dough.
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Operating time (h:min
HEETET AEETE Description P 9 ( ) Comment
number name 5009 ‘ 7509 ‘1000 g
The program
Reheating previously operating
time can be
Thaw cooked bread or defrost- manually
21 o ing bread or dough after 0:30 .
(Migirpis) . [N . setin the
storing it in the refriger-
ator range from 1
’ minute to 1
hour
The program
operating
Fermenta- Only the fermentation, time can be
2 tion without further dough 1:00 manually set
o | kneading or baking pro- ’ in the range
(DepmerTaui®) | cogces, from 10
minute to 2
hours
The program
For making yogurts from qperatlng
. . time can be
Yogurt | milk and special starter
23 ) 8:00 manually set
(MorypT) cultures at a constant in the range
temperature of 40 °C £ 9
rom 6 hours
to 15 hours
Automatic fermentation,
kneading and baking
Fruit bread | processes of bread. For
24 (@pyxrosnin | baking white bread with 2:47 2:50 2:53
xJi6) adding fruit pieces, pulp
or fruit juice to the dough
according to the recipe.
The time of all cook- SCiesttSri
Custom | ing stages (kneading, roaram
25 program | fermentation, baking) can Shagter for
(Ceiit peuent) | be adjusted manually to mof; infor-
achieve the best result. .
mation
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BEFORE FIRST USE

1.

Remove all packaging material and wipe the device body,
dough paddle, baking pan and device lid with a slightly damp
cloth.

Place the baking pan in the appliance, connect the power,
press the “MEHIO” (Menu) B8 button several times to set the
mode to “17 Baking’, then press the “CTAPT/CTOIN” (Start/Stop)
Bl button. After 10 minutes, press and hold the “CTAPT/CTON”
(Start/Stop) Bl button for 2 seconds to stop the baking process.
This is to remove any residual odor from the heating element
and the inner surface of the pan.

Unplug the bread maker, let it cool down completely and clean
it again.

USING THE DEVICE

1.

Insert the baking pan into the bread maker and press lightly
until it is fully locked. Then install the kneading paddle onto
the rotating shaft at the bottom of the pan, turning slightly
until it is snug.

Prepare the necessary ingredients and load them into the pan
in the order specified in the recipe. Usually, water or other
liquid ingredients are added first, then sugar, salt, flour, and
finally yeast or baking powder.

—

1. Water or other liquids
2. Flour, sugar, salt, etc.
3. Yeast or baking powder

2

1

Note: when adding flour, try to cover the entire surface of the
water as evenly as possible. Before adding baking powder,
make a small indentation in the flour with your finger and pour
itin — it is important that the baking powder does not come
into contact with the salt or liquid ingredients.
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Close the lid and plug the bread maker into the power supply.
Press the “MEHIO” (Menu) Bl button several times to select the
desired program.

Press the “KOJIP” (Color) [@ button to select the desired level of
browning of the crust. The following values will change in turn:
light &1, medium [@ and dark [@ crust.

Press the “BATA” (Weight) B button to select the weight of the
bread: 500 g, 750 g or 1000 g.

Press the“4AC +" (Time +) [@ or “4AC-"(Time -) [& buttons
to set the time for the delayed start (this step can be skipped if
the delayed start is not required). The indication on the display
will increase or decrease by 10 minutes when you press the
corresponding button. You can also press and hold the button
for faster setting of the delayed start time.

Maximum delay time: 13 hours. The selected program will

automatically start after the delay time.

Notes:

« Do not use perishable ingredients such as eggs, fresh milk,
etc. when using the delay start function.

« The delay start function does not apply to the «Dough»,
«Jamy, «Baking», «Nuts», «Cake», «Italian Cake», «<Thaw»,
«Fermentation» or «Yogurt» programs.

« Ifthe program has already started, the delay start function
cannot be activated

Press the “CTAPT/CTOM” (Start/Stop) B button to start the
baking program.

Note: to stop the bread maker, press and hold the “CTAPT/
CTON” (Start/Stop) Bl button for 2 seconds.

If you only want to knead the dough, without baking, then
press the “3AMIC” (Knead) [@ button on the control panel - it
corresponds to the“15 DOUGH” menu. The maximum time for
this program will be set to 0:55. To set a different kneading
time, use the “4AC -” (Time -) Blll button - each press decreases
the time by 1 minute, the minimum value for this program is
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10.

11.

12.

13.

0:10 (10 minutes). To speed up the kneading time setting, press
and hold the “4AC -” (Time -) @ button. Press the “CTAPT/CTOMN”
(Start/Stop) Bl button to start the dough kneading program.
When selecting programs such as: “Standard Bread”, “Quick
Bread”, “Soft bread”, “French Bread”, “Italian bread’, “Toast
bread”, “Whole Grain Bread”, “Multigrain bread”, “Sweet Bread’,
“Low sugar bread”, “Sugar free bread”, “Non-gluten bread”,
“Chocolate bread”, “Dough’, “Cake”, “Italian cake”, “Fruit bread”
and “Custom program”the device will automatically open the
container for additional ingredients (raisins, herbs, etc.) after
two minutes from the start of the kneading cycle and release
the previously added ingredients to the dough. After this
device will continue operation.

After the work is finished, a beep will sound and the display
will show “00:00” and the keep warm mode will automatically
turn on. To stop the keep warm mode, press and hold the
“CTAPT/CTON” (Start/Stop) Bl button for 2 seconds, then
unplug the device.

Note: after the bread is made, the device will automatically
enter the keep warm mode for 1 hour. You can press and hold
the “CTAPT/CTOMN” (Start/Stop) B button for 2 seconds at any
time to stop the keep warm function.

Open the lid, put on oven gloves, firmly grasp the handle of the
bread pan and gently pull it upwards.

Note: the temperature of the bread pan and the bread itself
may be very high, so be extremely careful.

Turn the bread pan upside down and place it on a cooling rack
to cool completely. Gently shake the pan to release the bread.
Use a wooden or plastic spatula to clean the inside of the pan.

Note: if the mixing paddle is stuck inside the bread, use the
special hook to pull it out. Do not remove the mixing paddle
with your hands to avoid burns.
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Custom program

This program allows full control of the baking process. You may
adjust the duration for each stage within the following ranges:

ONOYULTL DA WN =

.Kneading, first phase: 0-20 minutes

. Fermentation, first phase: 10-60 minutes
.Kneading, second phase: 0-30 minutes

. Fermentation, second phase: 0-120 minutes
.Kneading, third phase: 0-1 minute

. Fermentation, third phase: 0-120 minutes

. Baking: 0-60 minutes

. Keep Warm: 0-60 minutes

To setup the program, follow the instructions below:

1.

2.

Press the button Custom program (Cgin peuent) @ . The
default time will be indicated on the display.

Press the button Custom program (Csin peuent) [@ again. The
kneading process 8] icon start flashing at the display. Press
buttons “YAC +” (Time +) [@ or “4AC -” (Time -) @ to set time of
the first phase of kneading process.

Press the button Custom program (Csin peuent) @ again. The
fermentation process icon & start flashing at the display. Press
buttons “4AC +” (Time +) [@ or “YAC -" (Time -) [& to set time of
the first phase of fermentation process.

Press the button Custom program (Csiit peuent) @ again. The
kneading process icon &) start flashing at the display. Press
buttons “4YAC +” (Time +) [@ or “YAC -” (Time -)[& to set time of
the second phase of kneading process.

Press the button Custom program (Cgin peuenT) [ again. The
fermentation process icon @ start flashing at the display. Press
buttons “4YAC +" (Time +) [@ or “YAC -” (Time -) @ to set time of
the second phase of fermentation process.

Press the button Custom program (Csin peuent) @ again. The
kneading process icon [#] start flashing at the display. Press
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buttons “YAC +" (Time +) [@ or “4AC -” (Time -) [& to set time of
the third phase of kneading process.

7. Press the button Custom program (Cgii peuenT) = again.The
fermentation process icon [ start flashing at the display. Press
buttons “4YAC +” (Time +) [@ or “YAC -” (Time -) [@ to set time of
the third phase of fermentation process.

8. Press button Custom program (Csin peuent) [ again.The
baking process icon start flashing at the display. Press
buttons “YAC +” (Time +) [@ or “4AC -” (Time -) @ to set time of
the baking.

9. Last time press the button Custom program (Cii peuent). B
The Keep warm icon start flashing at the display. Press
buttons “4AC +" (Time +) [@ or“4AC -" (Time -) @ to set time of
Keep warm function.

10. Press the “CTAPT/CTON” (Start/Stop) B button to start the
Custom program.

Usage environment

The working temperature range applicable to the device is from
15 °C to 34 °C. If the environment is too high or too low, it will
affect the fermentation effect and a test of bread. The size of
bread made may vary depending on the ambient temperature.

Memory function

The bread maker has a power failure protection system for a
period of up to 10 minutes, with all settings saved. If the cooking
program was not started or the bread maker was in the baking
process when the power was turned off, no additional actions
are required; the cooking program will be automatically resumed
after the power is turned on again. If the bread maker was in the
dough fermentation process when the power was turned off, it is
recommended to empty the baking pan of ingredients, replace
them with new ones and start the program again.
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Special note on the Quick Bread program

Quick bread is made using baking powder and baking soda as
leavening agents. For best results, it is recommended to place all
the liquid ingredients in the bottom of the bread pan first, and
the dry ingredients on top.

However, some of the dry ingredients may collect in the corners
of the pan when you start mixing. To avoid lumps of flour, use a
wooden or plastic spatula to help with mixing.

Since homemade bread does not contain preservatives, it usually
has a shorter shelf life than store-bought bread. If the bread is
not eaten immediately, it is recommended to store it in bags or
airtight containers. At room temperature, bread will keep for up
to 3 days. For longer storage, place the bread in an airtight bag
and store in the refrigerator - in this case, it can be stored for up
to 10 days.

TIPS ON ESSENTIAL INGREDIENTS FOR MAKING BREAD

1. Bread Flour

Bread flour is a high-gluten flour (also known as high-protein
flour or “strong” flour) that maintains the strength of the dough
after it has risen during the fermentation process without
settling. Compared to regular flour, bread flour contains more
gluten, which contributes to a higher volume of bread and a
better crumb structure. It is the most important ingredient for
baking bread.

2. All-Purpose Flour

Made from a mixture of soft and hard wheat, this flour is suitable
for making quick breads and cakes.

3.Whole Wheat Flour

Made by grinding the entire wheat grain along with the bran and

38



gluten. Whole wheat flour is heavier and more nutritious than
regular flour, and its bread is denser and has a lower volume. Recipes
often mix whole wheat flour with bread flour for better results.

4. Rye Flour

High in fibre, similar in properties to whole wheat, also known as
wholemeal flour. To achieve good volume, it needs to be mixed
with a large amount of bread flour.

5. Cake Flour

Made from soft or low-protein wheat, especially for cakes.
Although it looks similar to regular flour, due to differences

in growing, milling, and storage, it has completely different
properties, including moisture absorption and leavening ability.
Try different brands to compare and choose the one that gives
the best results.

6. Corn and Oat Flour

These types of flour are used as additives to wholemeal bread,
made by grinding corn and oats respectively, to improve the
taste and texture.

7. Sugar

Sugar enhances the sweetness and helps the bread brown. It
also provides food for the yeast during the fermentation process.
White sugar is usually enough, but brown, powdered or soft
sugar can be used if necessary.

8. Yeast

Yeast produces carbon dioxide during the fermentation process
of the dough, which ensures an increase in the volume of

the bread and a soft crumb. For rapid growth, yeast needs
carbohydrates from sugar and flour. There are three types: fresh,
active dry and instant yeast. Instant yeast is usually used in bread
makers. For better results in the fermentation of bread, you can
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use traditional active dry yeast. Instant yeast has a faster rate, and

the amount required is smaller.

« 1tsp. active dry yeast = 3 tsp. instant

« 1% tsp. active dry yeast = 1 tsp instant yeast

« 2tspactive dry yeast = 1.5 tsp instant yeast

Yeast should be stored in the refrigerator. High temperatures

kill it. Check the expiration date. Once opened, refrigerate

immediately. Poor bread fermentation is usually caused by stale

yeast. The following methods will help you check if your yeast is

fresh and active:

« Pour %2 cup of warm water (45-50 °C) into a measuring
cup.

« Add 1 tsp sugar, stir, sprinkle 2 tsp yeast on top.

« Leavein awarm place for 10 minutes, without stirring.
« The bubbles formed by the yeast fermentation should
reach the «1 cup» mark. If not, your yeast is stale or

stale.

9. Salt

Improves the taste of bread and color during baking, but inhibits
yeast growth. Do not add too much salt. If you do not add it at all,
the dough will rise more intensively.

10. Eggs

Improves the structure of the crumb, gives nutrition and volume,
gives the bread a special aroma. Added without the shell, well
mixed.

11. Oils, butter, vegetable fats
Soften the texture of bread and extend the shelf life. The butter
should be melted or chopped before adding for easier mixing.

12. Baking powder

Used for quick breads and cakes, works without prolonged
fermentation, due to a chemical reaction it forms gas, which
makes the dough fluffy.
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13. Baking soda

It has a similar effect to baking powder. It also doesn’t require
fermentation time - it chemically creates gases when heated to
raise the dough.

14. Water and other liquid ingredients

Water is a must. The ideal temperature is 20-25°C. Quick bread
requires warm water (45-50°C). You can substitute milk or water
with 2% powdered milk added—this improves flavour and
browning.

Some recipes use fruit juices (orange, apple, lemon) for flavour.

Weighing bread ingredients

One of the most important steps in making bread is weighing
the ingredients, which must be done with high accuracy using
special measuring cups and spoons. Incorrect weighing or
placement of ingredients can lead to unsatisfactory results in
baking bread.

Weighing liquid ingredients

Water, fresh milk and powdered milk solution must be measured
using a measuring cup. When measuring, your eyes must be level
with the measuring scale on the cup - only then can you read
the volume. The measuring cup must be thoroughly cleaned and
other powder substances must not stick to it.

Measuring dry powder ingredients

Dry ingredients must be measured with a measuring cup or
spoon. The powder should be in a naturally friable state, and any
excess should be levelled with a knife along the edge of the cup
or spoon for accurate measurement.

Order of adding ingredients

Pay attention to the order of placing the ingredients. Generally,
the liquid ingredients are added first, followed by the eggs,
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followed by the other ingredients such as salt and milk powder.
When adding the flour, avoid complete contact of the flour with
the liquid, and then add the yeast on top of the dry flour. It is
especially important that the yeast does not come into contact
with the salt. Fruit ingredients should only be added after the
dough has been pre-mixed - when the buzzer sounds. Adding
fruit too early or mixing too long will cause it to lose its flavour.
Do not add perishable ingredients (such as eggs or fruit) when
using the delay start function.

CLEANING THE DEVICE

+ Before cleaning, unplug the appliance and wait for the
bread maker to cool down completely.

« Do notimmerse the appliance, its cable and the power
plug in water or any other liquid.

+ Do not use abrasive cleaning agents or a hard-surfaced
sponge for cleaning.

« Bread pan. Wipe the inside and outside with a damp
cloth. Do not use abrasive or chemically aggressive
products to avoid damaging the non-stick coating.

« Dough paddle. If it is difficult to remove, soak the
bread pan in warm water for about 30 minutes, then
remove the paddle and wipe it gently with a damp
cloth.

« Top cover and viewing window. Wipe the inside and
outside with a damp cloth. Do not wash the top cover
by immersing it in water.

« Housing. Use a soft damp cloth with a small amount of
neutral detergent, then wipe the housing dry. Do not
immerse the housing in water!

+ Before using or storing the bread maker, all its
components must be cleaned, dried and installed in
their places.
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TROUBLESHOOTING

Problem

Possible cause

Solution

Smoke coming
from the heating
element during
baking

Ingredients have been spilled

on or near the heating element,
or the protective oil that was
applied during first use has been
spilled on the surface of the
heating element.

Unplug the power cord and clean
the heating element. Be careful
not to burn yourself.

The bread is
sinking in the
middle and the
crust on the bot-
tom is too thick

The bread is kept in the keep
warm mode for too long after
baking is complete, causing ex-
cessive moisture to evaporate.

After baking is complete, bread
should usually be removed imme-
diately, without leaving it in the
keep warm mode.

Itis difficult

to remove the
bread from the
baking pan.

The dough paddle and the
rotating blade axis inside the pan
stuck tightly to the bread.

After removing the bread, pour
hot water into the baking pan
and leave to soak for 10 minutes,
then remove the spatula and
clean thoroughly.

Insufficient
mixing of ingre-
dients and poor
baking quality

Incorrect program selected.

Check if the recipe is suitable for
the selected program.

After starting the operation, the
«Start/Stop» button was pressed,
which interrupted the program.

If the program takes too long, mix
the ingredients again and restart
the bread maker. If it has been
less than 30 minutes, you can
simply select the correct program
and start again.

The lid was opened one or more
times after the program started,
resulting in dry and crustless
bread.

Do not open the lid of the device
frequently and never open it
during the final part of the fer-
mentation process.

The resistance during mixing is
too high, the dough is hardly
mixed.

Check if the dough paddle is
damaged. Remove the baking
pan, check the engine idle speed
with the paddle installed. If the
fault persists, contact an autho-
rized service center.

The code «<HHH»
is indicated

on the display
when the «Start/
Stop» button is
pressed.

The temperature inside the
bread maker is too high to start
making bread.

Press the «Start/Stop» button,
unplug the device, remove the
bread pan, open the top lid, and
let the device cool down before
restarting.
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DISPOSAL

The packaging is made entirely of recyclable materials, which you
may dispose of at local recycling facilities.

Observe the marking of the packaging materials for
waste separation, which are marked with abbreviations
(@) and numbers (b) with following meaning:

1-7: plastics / 20-22: paper and fiberboard / 80-98:
composite materials.

Dispose of the packaging materials environmentally.
The packaging is made entirely of recyclable materials
which should be disposed of at local recycling facilities.

A
a

To help protect the environment, please dispose of the
product properly when it has reached the end of its
useful life and not in the household waste.
Information on collection points and their opening

B |\ours can be obtained from your local authority.

=3 ® Contact your local refuse disposal authority for more

%‘ﬁ details of how to dispose of your worn-out product.

The manufacturer reserves the right to make changes to the

technical specifications and design of products that do not
impair their performance.
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YmMoBM rapaHTii:

Warranty conditions:

3aBog rapaHTye HopmanbHy po6oTy BUpoby npoTarom
12 MicALiB 3 MOMEHTY /10ro NPOAAXY 33 YMOBY AOTPU-
MaHHA CNOXMBayeM NpaBun ekcnnyatavii i fornagy,
nepen6ayeHux Lii€to iHCTPYKLi€to.

Tepmin cny»61 BUpo6y CTaHOBHUTb 5 POKIB.

LLlo6 yHWKHY T HENOPO3YMiHb, NEPEKOHANBO MPOCUMO
Bac yBaxHo BUBUMTM IHCTPYKLItO 3 ekcnyaTaLii, ymosi
rapaHTiliHuX 3060B'A3aHb, NepeBipuTH NPaBUNbHICTb
3aM0BHEHHSA FapaHTIiHOTO TanoHa. [apaHTiliHuil TanoH
RiACHNIA TINbKI 32 HAABHOCTI NPABUBHO Ta UITKO 3a3Ha-
YeHux: Mogeni, cepiliHoro Homepa Bipoby, AaTu npoja-
Ky, YiTKX BiROUTKIB nevatok Gipmu-npogasus, nignucy
nokynusa. Mogenb Ta cepiliHuii Homep Bipo6y NOBUHHI
BiZANOBIAATY 3a3HAYEHNM Y TAPAHTIIHOMY TasoHi.

[pu nopyLUeHH LnX YMOB, a TAKOX Y BUNAAKY, KON
[aHi, 3a3HayeHi B rapaHTiitHoMy TanoHi 3miHeHi, cTepTi
a60 nepenucai, rapaHTiitHWii TanoH BU3HAETbCA
HeiNCHUM.

HanawwTyBaHHA Ta yCTaHOBKa (MOHTaX, MiAKNIOYEHHSA
TOLL0) B1POOY, ONMCaHi B AOKYMEHTaL, L0 JOAAETHCA
[0 HbOT0, MOXYTb ByTH BUKOHAHI AK CAMMM KOPUCTYBa-
yem, TaK i paxiBuamu aBTopusoBaHoro CL| BianosigHoro
npodinto i Gipm-npogaBLiB (Ha nnaTHiit ocHoBi). Mpn
LiboMy 0coba (opraHi3aia), Lo BcTaHoBMA BUPI6, Hece
BiZANOBIAANbHICTb 3@ NPABUAbHICTb | AKICTb YCTAHOBKN
(HanawTyBanHa). Mpocumo Bac 38epHyTH yBary Ha
BaXNUBICTb MPaBIUALHOT YCTaHOBKY BUPOOY AK AnA ioro
HagiitHoi poboTw, TaK i ANA OTPUMAHHA rapaHTiliHOro Ta
6e3K0LUTOBHOTO CepBiCHOT0 06CNyroByBaHHA. Bumaraiite
Bifj CnewianicTa 3 HanaLUTyBaHHA BHECTU BCi HeOOXigHi
BiZJOMOCTi PO YCTaHOBKY [0 rapaHTiliHOro TanoHa. [laHa
rapaHTiA He NOLIMPHETLCA HA MOHTAX Ta AEMOHTaX
npunagy. Bci BuTpaty, noB’a3aHi 3 MoHTaXeMm Ta fJe-
MOHTaXeM npunagy (30kpema y BUNajKy rapauTiiiHoro
PEMOHTY), Hece KNieHT.

Y pasi Buxozy Bupoby 3 1ajy NPOTArOM rapaHTiiiHoro
TepMiHy ekcnnyatauii 3 BUHI BUPOOHYKA, BNACHUK Ma€e
MpaBo Ha 6€3KOLUTOBHII rapaHTiiiHNIi pEMOHT nNpu
npen’ABAEHHI NPaBUNbHO 3aMOBHEHOMO FrapaHTIHOTO
TanoHa, Bupo6y B 3aBOACHKil KOMNNEKTaLi Ta ynakoBLi
[0 rapaHTiitHoi MailcTepHi abo o MicuA npupabaHHa.
3a/10BONEHHA NPETEH3iil CNOXMBaYa Yepe3 NPoBIHY
BUPO6HMKA NPOBAANTLCA BIANOBIAHO A0 3aK0HY «[lpo
3aXUCT NPaB CNOXvBaviB». 1 rapaHTiliHOMY peMOHT
TePMiH rapaHTii NOAOBXYETbCA HA Yac PEMOHTY Ta
nepecunaHHs.

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 Card 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 both by the user, and by specialists
having the necessary qualification sent by Authorized
Service Center 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. This warranty does not cover installation
and uninstallation of the appliance. All costs associated
with the installation and uninstallation of the appliance
(including warranty repairs cases) are borne by the
customer.

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.



FTAPAHTINHUA TANTOH  ARDESTO"

LWaHoBHMM Mokyneub! Bitaemo Bac 3 npuabaHHAM npunaagy Topro-
BesibHOi Mapku ARDESTO, sakui 6yB po3pobneHuin Ta BUTOTOBNEHUIA
y BiANOBIAHOCTI A0 HaMBULLMX CTaHAAPTIB AKOCTI, Ta AAKYeEMO Bam 3a
Te, Wo Bn obpanu came uen npunag.

Mpocrmo Bac 36epirat TanoH NPOTAroM rapaHTiiHoro nepioay. Mpwu
KyniBai BUpoby BMMarainte NOBHOrO 3arMOBHEHHSA rapaHTIMHOIO TaJIoHY.

1. FapaHTiiHe 06CyroByBaHHA 3/iNCHIOETLCA INLLE 3@ HAsABHOCTI MPaBWJ/IbHO i YiTKO 3anoBHe-
HOro OpWriHaNbHOrO rapaHTINHOrO TaNoHy, Y AKOMY BKa3aHi: Mogesb BUpoby, AaTa npojaxy,
CepifHWA HoMep, TePMiH rapaHTIMHOro 0B6CNYroByBaHHS, Ta NevaTku GipMu-nposaaBLs.*

. CTpok cny>k6u nobyToBOT TEXHIKM cknagae 5 pokis.

. Bupi6 npvisHayeHWin Ans BUKOPUCTaHHS y CMOXUBYMX LiNsX. Y pasi BUKOpUCTaHHSA BUPObyY B
KOMEPLiNHI/ AisAbHOCTI NpoAaBeLLb/BMPOBHMK HE HEeCYTb rapaHTilHMX 3060B f3aHb, CepBic-
He 06C/IyroByBaHHSA BUKOHYETHCA Ha MATHIN OCHOBI.

4. TapaHTiiHWIA PEMOHT BMKOHYETbCA BMPOAOBX TEPMIHY, BKa3aHOTO B rapaHTinHOMY TasIoHi
Ha BUMpIb, B yNOBHOBaXXeHOMY CepBiC-LIeHTPI Ha YMOBaXx Ta B CTPOKWM, BU3HAY€Hi YNHHUM
3aKOHOAABCTBOM YKpaiHu.

5. Bupi6 3HiMaeTbCA 3 rapaHTii y BUNaAKy NopyLIeHHs CrioXuBayem npasua ekcryatadii,
BMKNAAEHWX B IHCTPYKLi 3 BUpOOy.

6. BMpib 3HiMaETbCA 3 rapaHTinHOro 06CNyroByBaHHA y BUMNaAKax:

BUKOPWUCTaHHSA HE 33 MPU3HAYEHHAM Ta He Y CMOXMBYMX LLNAX;

MeXaHiUHi MOLLIKOJKEHHS;

MOLUKOAXKEHHS, LLO BUHWUK/IN Y HAaCNiAOK NOTPaNAfHHSA BCEPEAVHY BUPOBY CTOPOHHIX

npesMeTiB, PEUYOBWH, PiAWH, KOMax;

MOLUKOAXKEHHS, WO BUKAMKAHI CTUXIMHUMW IXamiu (ZOLLem, BiTpOM, 6ANCKABKOK Ta

iH.), moXexeto, NobyToBMMU dakTopamu (HagMipHa BOJIOTICTb, 3aMWAEHICTb, arpecBHe

cepefoByLLE Ta iH.);

MOLUKOZXKEHHS, LLIO BUKVIKaHI HEBIAMOBIAHICTIO MapaMeTpiB XUBAEHHS, KabenbHWX

Mepex Aep>KaBHVM CTaHZapTaM Ta iHLWWX NOAIBHUX GaKTopiB;

npwv ekcnayatawii obaasHaHHA B enekTpoMepeXi 3 BiACYTHIM EAUHUM KOHTYPOM 3a3eM-

NeHHSs;

npwv NOPYLUEHHI NAOM6 BCTaHOBNEHWX Ha BUPOO;

BiZICYTHOCTi CEpPilHOro HoMepa NPUCTPO, abo HEMOXUIMBOCTI MOTO ifeHTUdIKyBaTH.

7. FapaHTis He PO3MOBCHOAXKYETLCA Ha BUTPATHI MaTepiann Ta akcecyapw, a Takox sie3a, ib-
TPW, NOANLL, ALLMKN, NiACTaBKM Ta iHLI EMHOCTI Ans 36epiraHHs NPOAYKTIB TOLLO.

8. TepMiH rapaHTiliHoro o6c/yroByBaHHs cknagae 12 MicLiB 3 4Hs npogaxy.

w N

* BiZipMBHi TalOHW Ha TEXHIYHE 0BCNYroByBaHHs HafatoTbCs aBTOPU30BAHVIM CEPBICHUM LIEHTPOM.

KomnnekTHicTb BUpo6Y nepesipeHo. I3 ymoBamMu rapaHTiiHoro
obcnyroByBaHHA 03HAaMOMIEHWNN, NPETEH3IN He Malo.
Mianuc nokynus

ABTopusoBaHui cepBicHuii ueHTp IM «I-AP-Cl»

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



WARRANTY CARD ARDESTO"

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 product.

Keep this card during the warranty period. When purchasing a
product ask for the warranty card to be completely filled out.

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 blades, filters,
shelves, drawers, stands and other containers for storing products, etc.

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




Warranty card/TapaHTilHui TanoH

Product information/IHpopmaLiis npo Bupi6

Product/Bupi6

Model/Mogenb

Se

rial number/CepiitHuit Homep

Seller Information/IHpopmaLis npo npoaasLs

Trade organization name/Ha3Ba ToproBoi opraHizaLii

Address/Aapeca

Date of sale//lata npogaxy

Sel

ller stamp/LUTtamn npogasus

Coupon/TanoH N2 3

Seller stamp/
Wramn npogasus/

Coupon/TanoH N2 2

Date of application/[lata 38epHeHHs

Cause of damage/lMpununHa NOLKOAXKEHHS

Date of completion/[lata BUKOHaHHs

Seller stamp/
Wramn npogasus/

Coupon/TanoH N2 1

Date of application/[lata 3BepHeHHs

Cause of damage/MpuunHa NOLWKOAXKEHHS

Date of completion/[lata BUKOHaHHs

Seller stamp/
LWramn npoaasugs/

Date of application/[lata 38epHeHHs

Cause of damage/MpuunHa NOWKOAXKEHHS

Date of completion//[lata BUKOHaHHA



