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BaxHble n peaynpexaeHus

Mepen ncnonb3oBaHMeM nNpubopa BHUMATENbHO NPOYMTANTE UHCTPYKLMIO MO 3KCnyaTauuu.

1. Tepep ncnonb3oBaHWeM anekTponprubopa 03HaKOMbTECH U B AabHENLIEM

cobntoganTe 0OCHOBHbIE Mepbl MPEAOCTOPOXHOCTM, NPUBEAEHHbBIE HUXE.

CoxpaHuTe MHCTPYKLMIO NO JKCNyaTaLum, rapaHTUnHbIA NUCT, Yek W No

BO3MOXHOCTM KOPOOKY C BHYTPEHHEN ynakoBKow!

Mpnbop npeHasHaveH TONbKO 415 FINYHOTO, & He KOMMEPYECKOro

1Cnonb3oBaHKs!

Mepen nogkntoyeHnem npnbopa k aNeKTpoceTn NPoBEPLTE, COBNAZAeT N

HanpshXeHue, ykasaHHOe B 3aBOACKON Tabrnnuke, ¢ hakTuieckumm

napameTpamu ceTw.

5. WM3BnekuTe BUNKY 13 PO3ETKM, €CIIN NPUOOP HE MCMONb3YETCS, NEPE 3aMEHO
petarnen, nepes 04MCTKON, a TakKe NPy BO3HUKHOBEHWUN HEUCTIPABHOCTEN.
[Nepen aTuM BbIKNKOYNUTE NPUBOP. TAHUTE 3a BUIKY, @ HE 3a LUHYP.

6. [ing 3alwuTbl A€TeEi 0T ONACHOCTEN, CBA3AHHBIX C 3MeKTponpubopamu, He
ocTaBnsnTe geten 6e3 npucMoTpa psgom ¢ npubopom. MNpu Bbibope mecTa
ANs YCTaHOBKW npnbopa no3aboTbTeck 0 TOM, YTODbI JETH HE UMENK JOCTYN K
npubopy ¥ YTOBbI LWHYP NUTAHWUS HEe CBMCAN CO CTONELIHNLbI.

7. PerynsipHo nposepsainTte npubop u WHyp Ha NpeaMET NOBPEXAEHMN.
3anpelyaeTcs Nonb30BaThCs NPUBOPOM NPY HANMYKUK NOBPEXKAEHMIA.

8. 3anpelyaeTca peMoHTUpoBaThL Nprbop camocTosTensHo! ObpaTuTecs B
aBTOPW30BAHHbIM CEPBUCHBIN LIEHTP.

9. He ucnonb3yitTe npubop ¢ noBpexaeHHon Bunkon. Obpatutecs B

aBTOPM30BaHHbIN CEPBUCHbIN LIEHTP AN 3aMeHbI MOBPEXAEHHON BUITKM Ha

§><aBHou,eHHyro HOBYIO.
paHuTe Npubop W LWHYP NUTaHKUS BAANM OT MCTOYHUKOB Tenna, NpsiMoro

COJHEYHOro CBETA, Brlaru, OCTPbIX NPEAMETOB U T. .

11. He ocrasngiTe pabotatowwmin npubop 6e3 npucmotpa! Boikntovante npubop,
Korga Bbl UM He NOb3yeTeCh, faxe Ha O4eHb KOPOTKWI Nepuog.

12. icnonb3ynTe TONbKO OpUr1HasbHbIe NPUHALNIEXHOCTMW.

13. He ncnonbayiTe npubop BHe NoMeLLeHus.

14. He norpyxaute npnubop B BOAY 1 APYrYH0 KUAKOCTb, @ TakKe He JONyCKanTe ux
nonagaxus Ha npubop. 3anpeLyaetcs Nonb30BaTbCH NPUOOPOM MOKPBIMIA MK
BMaXHbIMW pyKaMmM.

15. Mpw nonagaHum X1AKOCTM UK Bar B npubop HEMEANEHHO U3BNEKUTE BUIKY
13 po3eTkn. He npukacantecs k Boge Ha npubope.

16. Mpnbop npeaHa3HayeH TONMbKO ANS UCNONb30BAHKSA MO HA3HAYEHNIO, KOTOPOE
hKaSaHO B 3aBOACKOM Tabnmyke Ha npubope.

17. He noakntoyante npubop K NoBpexaeHHON po3eTKe.

18. He npukacanTech K ABMKYLLMMCS W BpaLLaoLwmMcs Yactam npubopa.

19. He npukacantech K ropsi4mMm noBEPXHOCTSAM. VICMONb3ymTe pyyKkn 1 KHOMKK.

20. [lonyckaeTcs ucnonb3oBaHue npubopa AeTbMu cTapLue 8 net v NoabMu ¢
OrpaHn4eHHbIMM (OU3NYECKAMMN, CEHCOPHBIMI U YMCTBEHHBIMM CMIOCOBHOCTAMM
WNK C HELOCTATKOM OMbITa UK 3HAHWI, TOMBKO ECAIM OHW HAaXOAATCS NoA
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21.
22.

23.
24.
25.

26.
27.

MPUCMOTPOM WM NOSTYYUIIN MHCTPYKLMW No GE30MacHOMY MCMOMNb30BaHMIO
npubopa 1 NOHMMAIOT OMACHOCTK, CBSA3AHHBIE C €ro aKCnyaTaLlmen.

€ No3BoNAnTe LETAM UrpaTb ¢ NPUBOPOM.
[eTtn MoryT oumLiaTh 1 oCyLLEeCTBAATL 06CNyXMBaHWe Npubopa, TONbKO ecu
OHW cTapLue 8 neT U Haxo4ATCs Nog NPUCMOTPOM.
[pu M3BNEYEHUN He CTy4nTe NO hopMe AM1S BbINEYKM M ee Kpasim, Tak Kak 9To
MOXET NPUBECTM K MOBPEXAEHNIO (DOPMbI 15 BbINEYKM.
He nomewyaitTe B npubop meTannuyeckyto onbry v apyrie matepuansi.
OnacHOCTb BO3ropaHus i KOPOTKOro 3aMblkaHus!
He HakpbIBailTe npnbop NONOTEHLEM W ApYruMU MaTepuanamu, Tak kak 1o
npensaTcTBYeT CBOBOAHOMY BbIXOZY Tenna v napa 13 npubopa. HakpbITbin nm
KOHTaKTUPYIOLLMIA C TOPIOYMMM MaTepuanammu npubop MOXET CTaTb NPUYUHON
noxapa.
Bo n3bexaHue onacHoit cuTyaLmm He NoaknYanTe Nnpubop K BHELHEMY
TalmMepy Unn cucteme E%/naneHHoro yrpasnexus.
YpoBeHb wyma: Lc < 68 gb (A)

310 060opyaOBaHMe MapKUPOBaHO B COOTBeTCTBMU ¢ EBponenckon aupektuBon 2012/19/EU
06 oTxoAax 3NeKTPU4ecKoro u anekTpoHHoro o6opyaoBaHus (WEEE).
[npekTuBa onpeaensieT AencTByloLWMe Bo Bcex cTpaHax EC TpeboBaHusA k coopy u
o6palleHuIo C 0OTX0AaMMU INEKTPUYECKOro U 3NeKTPOHHOro 060pyAoBaHuUs.

I'Iepe,q nepBbIM UCMNoJib3OoBaHNEM

MpoBepbTe hopMy ANSA BbINEYKN M O4UCTUTE Kamepy ANs Bbinevku. He ncnoneb3yiiTe ocTpble NpeameThbl
1 He ckobnute! dopma ANs BbINEYKU UMEET aHTUNpUrapHoe nokpbitne. CMaxbTe opMy Macrom u
rnomecTuTe B Neyb nporpetbes Ha 10 MuHyT. CHOBa ouncTuTe hopmy. YCTaHOBUTE MECUNBHYIO NONacTb
Ha ocb B hopme ANns Bbineyku. [TpoBeTpuTe NOMeLLLeHUe NpY NosIBIeHUM 3anaxa.

®YHKLUUN U UCINOJIb3OBAHUE NMPUBOPA

OnucaHue npubopa

KpbiLka

CMOTPOBOE OKOLLIKO
dopma Ans BbINeYkn
MecunbHasi nonactb
MepHas noxka
MepHbIn cTakaH
Kptok

NouokrwdpE

)




NAHEJb YNPABJEHUA

(Fpadhmka NnaHenu ynpaBneHnsi MoXeT 6bITb M3MeHeHa 6e3 NpeaBapUTeNLHOrO YyBeAOMITEeHUs.)

Menu —___, — . Start/Stop

plo
Time — @ B/ — Setting

loaf color

1. WHavkaums BbiGpaHHOW nporpammel
2. OAnutenbHOCTb NporpaMmbl

CrapTt/CTon

3anyck u octaHoBKa BbIGpaHHOM Nporpammel.

YUrtobbl 3anycTutb nporpammy, Haxmute kHonky START/STOP opuH pas. Paspgactca KOpOTKWN
3BYKOBOW CWrHam, W HayHyT MuraTb [Be TOYKM Ha AUCMIee BPeMeHM, MOocne 3TOro HavyHeTcs
BbIMOMNHEHME MporpaMmbl. [locne 3anycka nporpaMMbl BCe KHOMKW, kpome kHonku START/STOP,
HEeaKTUBHbI.

YTtobbl OCTAaHOBWTHL BBIMOMHEHME MPOrpaMMbl, HaXMuTe WU yaepxuBante kHonky START/STOP
NpUMEPHO 2 cekyHabl. [Tocne Toro Kak pasgacTcst 3ByKOBOW CUrHarm, mporpamMmma BbIKIIOUYUTCS.

dyHkuuma «Maysa»

Ecnn nocne 3anycka nporpamMmbl HaxaTb kHornky START/STOP, BbinonHeHne nporpammbi
NPUOCTAHOBUTCH, HO HACcTPOKa COXpaHUTCHA B nMamsTv npubopa, u Ha gucnrnee byoer muratb BpeMs
nporpaMmbl. YTo6bl BO30GHOBUTL BbINOMHEHWE NpOrpamMmbl, Haxmute Ha kHonky START/STOP, vnu
Yyepesd 10 MUHYT BbINOSHEHVE NPOrpaMMbl BO30GHOBUTCS aBTOMaTUYECKU.



MeHio (Menu)

KHonka BbiGopa nporpamm. MNporpamMmma MeHSIeTCS NPU KaXXO0M HaxaTun (COMPOBOXAAETCS KOPOTKUM
3BYKOBbIM CMrHanom). Ecnu KHomnky HaxkaTb U yaepxuBaTh, Ha aucrnee 6yayT LUKIINMYECKM MEHATLCS
13 nporpamm. Beibepute nporpammy. Hike onucaHbl 13 nporpamm MeHio.

1.

2.

10.

11.
12.

13.

OGbIuHbIN xne6 (Basic) 3amelunBaHue u nogbem TecTa, BbinekaHWe o6blYHOro xneba. [ns
oboralleHns BKyca fobaBbTe AOMNONHNTENbHbBIE UHTPEANEHTDI.

BbicTpas Bbineyka (Quick) 3amewwnBaHve u nogbem TecTa, BbinekaHne xneba 3a Gonee
KOpOTKOe BpeMmsi, YeM Ha nporpamme «OBblYHbIA xneb». Xneb, ncnevyeHHbIi B 3TOM pexume,
00bI4HO MeHbLLEe MO pa3Mepy U UMEET MNOTHLIN MSAKMLL.

®paHuy3ckas Bbineyka (French) 3ameluvBarune u nogbem TecTta, BoinekaHue xneba npu 6onee
NPOACIKMTENBHOM NoAbemMe. Xneb, WCNeYeHHbI B 3TOM pexume, nmeeT Gomnee XpycTsLlyto
KOPOYKY W MbILUHBIA MSAKWLL.

Okcnpecc (Ultra fast) 3amewwvBaHue, nogbem Tecta, BbinekaHve xneba 3a o4eHb KOpoTKoe
Bpemsi. Xneb, ncneyeHHbln B 3TOM pexmnmMe, 0ObIMHO MeHbLLE Mo pa3mepy u rpybee, yem xneb,
NPUroTOBMEHHbLIN Ha NporpaMme «bbiCTpas Bbineykay.

LlenbHo3epHoBon xne6 (Whole wheat) 3amewunBanne n nogbem tecta, BbinekaHve xneba u3
LienbHO3€epHOBOM MyKW. He pekoMeHayeTCs NCnonb30BaTh OYHKLMIO OTCPOYKM CTapTa, Tak Kak 3To
MOXeT YyXYALWNTb Ka4eCTBO BbINeYKN.

Topt (Cake) 3amewwuBaHve, nogbem TecTa U BbiNekaHWe C WCMOSb3OBaHWEM COAbl WK
pa3spbIxnuTensi.

Tecto (Dough) 3ameluvBaHve n nogbem 6e3 BbinekaHusl. BbiHbTe TeCTo M Mcnonb3yite Ons
BbiNnekaHus bynoyek, nuuubl U T. A.

BbinekaHue (Bake) TonbKo BbinekaHve 6e3 3amelumBaHns 1 nogbema. Takke ncnonb3yercs Ans
NPOAOIMKNTENBHOIO BbiNeKaHUs C BalUVMK HAaCTPOMKaMu.

CaHasuy (Sandwich) 3amelumBaHue n nogbem TecTa, BbinekaHue TocToBoro xneba. BoinekaHve
xneba C NbIWHBIM MSAKWLLEM M TOHKON KOPOYKOW.

Dxem (Jam) MNpuroToBneHve BapeHbsi U MxeMoB. [epes TeM kak NonoXxuTb pyKTbl B hopMy Anst
BbINEYKMN, NOPEXbTe UX Ha KyOuKu.

3amewmnBaHune (Kneading) CmelunBaHne Myku 1 ocTanbHbIX MHIPEAVEHTOB.

BesrnorteHoBass Bbineyka (Gluten free) 3amewwuBaHne wn nogbem TecTa, BbiNekaHwe
6esrnioTeHoBoro xneba. [ina oboralueHust BKyca ob6aBbTe AONONHUTENBHbLIE UHIPEANEHTbI.
OomawHum xne6 (Home made) No3BonsieT 3agatb COOCTBEHHblIE MapaMeTpbl AN 3TanoB
3amMeLuvBaHus, NoAbLEMA, BbiNEKaHWUsA 1 Nogorpesa.

npOAOH)KVITeHbHOCTb OTAEJNIbHbIX 3TanoB

KNEAD1 (3AMELUMBAHVE 1) 0-25 MuHYT
RISE1 (NOOBEM 1) 0-40 MuHyT
KNEAD2 (3AMELIVBAHVE 2) 0-25 MUHYT
RISE2 (NOOBEM 2) 0-35 MUHYT
RISE3 (NOOBEM 3) 0-60 MUHYT
BAKE (BbINEKAHVE) 0-80 MuHYT
KEEP WARM (NTOAOIPEB) 0-60 MUHYT

Onsa nporpammbl Home Made (JomawHumn xneob)

a)

b)

HaxmuTe kHonky Setting (Hactponka) oguH pa3, Ha gucnnee nosisutca Hagnnuce KNEAD1
(BAMELLMBAHME 1). KHonkon Time (Bpemsi) yctaHoBUTE BpeMs 1 kKHomnkow Setting (HacTpoiika)
noaTsepauTe ero.

Haxmute kHonky Setting (Hactpovika) ons cnegyiowiero wara, Ha gucnnee nosiBUTCA Haanucb
RISE1 (MOOBEM 1). Knonkon Time (Bpewmsi) yctaHoBuTe Bpemsi. Ecnu kHonky Time (Bpemsi)
yaepxuBaTtb, BpeMsi bynet meHsiTbes GbicTpee. KHomkol Setting (Hactpoiika) noatesepaute
BpeMSi.



c) Takum xe obpa3om ycTaHOBWTE OcTanbHble wWwaru. [1ocne ycTaHOBKM BCEX LLAroB HaXMMUTE KHOMKY
START/STOP ans Bbixofa n3 HacTpoek.

d) HaxmuTte kHonky START/STOP elle pa3s, 4Tobbl 3anycTuTb paboTy.

MpumeyaHme. HacTporikm MOXHO COXpaHUTbL B NaMSATU YCTPOWCTBA U MCMOMb30BaTh B CrieayoLLuii pas.

MpopomknTeNbHOCTL OTAENBHbIX 3TanoB ANns nporpammbl Home Made (JomaluHuii xneb)

OTan Bpemsi no ymonyaHuio [nanasoH BpemMeHun
KNEAD1 (SAMELLUMBAHUE 1) 0:11 0:06-0:46
RISE1 (MOABLEM 1) 0:30 0:00-1:30
KNEAD2 (BAMELLUMBAHUE 2) 0:10 0:05-0:45
RISE2 (MOABLEM 2) 0:20 0:05-1:35
RISE3 (MOABLEM 3) 0:40 0:00-1:30
BAKE (BbINEKAHUWE) 1:05 0:00-1:20
KEEP WARM (MOAOIPEB) 1:00 0:00-1:00

LseT (Color)

OToi kHoMkow BblbupaeTcs uBeT kopoyku: cBeTnbi (LIGHT), cpegnun (MEDIUM) nnu TeMHbIn
(DARK).

ByxaHka (Loaf)

Hasxatuem aToii kHOMKW BbiGUpaeTcs pasmep ByxaHku. OBLLas NPOAOIKMTENBHOCTL paboyero Lykna
MOXET MEHSITLCS B 3aBUCMMOCTU OT pa3mepa ByxaHKu.

OTtcpouka ctapTa (Delay)

Ecnu Bbl xoTuTe, 4TOGLI NPUBOP Havan paboTaTb NO3AHEE, yCTaHOBWUTE OTCPOYKY CTapTa KHomKow Time
(Bpewms).

Haxumas Ha kHonky Time (Bpewmsi), yctaHoBUTE Bpems, Koraa xneb gomkeH ObiTb rotoB. Bpewms
OTCPOYKM AOIMKHO BKIOYATh NMPOAOCIHKUTENBHOCTD NMPOrpaMMbl NPUrOTOBMEHUS, TO €CTb, Koraa Bpemsi
0oTCpoYkM uctevet, xneb byaet rotoB. CHavana Bbibepute nporpaMmmMy 1 UBeT xrneba. 3aTeM KHOMKOM
Time (Bpewmsi) yctaHoBUTE BpemMs OTCpoYku cTapTa. Kaxaoe HaxaTne Ha KHonky AobasnseTt 10 MuHyT.
MakcumanbHoe BpeMsi OTCPOYKM cTapTa cocTasnseT 13 yacos.

Hanpumep, Tekywee Bpemsi 20.30, u Bbl xoTuTe, 4To6bI XNeb 6bin ncneyer k 7.00 yTpa cnepytoLlero
AHsA. Bpems otcpouku ctapta gomkHo coctaBnate 10 yacos 30 muHyT. Beibepute nporpammy, UBeT,
pa3mep ByxaHKW 1 3aTeM HaxumanTe kHonky Time (Bpemsi), noka Ha Aucnnee He yCTaHOBUTCS BpeMmst
10:30. AKTUBMPYWTE OTCPOYKY CTapTa HaxaTueM Ha kHonky START/STOP. Ha gucnnee muratoT TOYKU,
1 Npou3BoaunTcst obpaTHbI oTcueT BpemeHu. B 7.00 yTpa Bac OyaeT xxaaTtb cBexuii ropsymn xneb. Ecnm
cpa3sy He un3BneYb xneb n3 xneboneuun, oH Byaet nogorpesaThCs eLle B TedeHne 1 yaca.
lNpumeyvarue. [Mpu npoepammuposaHuUU OMCPOYKU cmapma He Ucrofb3ylime CKoponopmswuecs
npodykmel, Hanpumep, Aluya, ceexee MOJIOKO, (hpyKMbl, JTyK.

NOAOrPEB

B TeueHne yaca nocne 3aBepLueHMs BbiNekaHns xrned MoxeT aBToMaTU4eCKn NoaorpeBaTbCs, YTobbI
He ocTbiN. YToObl BbIHYTH XNe® Npu BbIMOMHEHWM MNporpaMMbl MOAOrPeBa, CHavana BbIKMOYUTE
nporpammy kHonkon START/STOP.



NAMATb

Ecnu Bo Bpemsi npurotoBrneHusi xneba npousoLLINO OTKIOYEHWE INEKTPONUTaHWS, BbIMOMHEHWE
nporpaMMbl NMPOAOIMKUTCS aBTOMaTUYECKU, €Crn Nofaya 3nekTpPo3HEPrMn BO30OHOBUTCA B TeveHue
10 MWHYT, fAaxe ecnu He Haxumatb kHonky START/STOP. Ecnu nutaHue oTtcyTcTByeT Gonblue
10 MUHYT, HacTpoOWKM B nNamsiTM npubopa He coxpaHsitoTcs. [oaTomy M3 opMbl Ans BbINEYKU
HeobX0AMMO M3BIeYb CTapble MHIPEAMEHTbI, MOMOXUTL HOBbIE U Nepe3anycTuTb xneboneys. OgHako,
€CNn TeCTO He Havarno MoAHUMATbCA MPU OTKMIYEHUU MUTaHWSA, MOXHO 3amnyCTUTb BbIMOSIHEHUE
nporpaMMbl C CamMoro Havana, NnpocTo Haxas kHornky START/STOP.

YCINOBUA OKPYXAIOLLEMA CPE[bI

Mpubop paccuutaH Ha paboTy B LUMPOKOM Ananas3oHe Temnepatyp, HO xneb, UCNeYeHHbI B O4eHb
TENMOM WM OYeHb XONMOAHOM MOMELLEHUM, MOXET OTNMyaTbCsi Mo pa3vepy. PekomeHgyembii
AnanasoH KoMHaTHoW Temnepatypbl — oT 15°C go 34°C.

NPEAYNPEXAEHUA HA OAUCIIJEE

1. Ecnu nocne Haxatusi kHonkn START/STOP Ha gucnnee otobpaxaetcs «HHH», TemnepaTypa
BHYTpu xneboreyn o4veHb BbICOKas. B aTom crnyyae ocTaHOBUTE BLINOMHEHWE NPOrpaMMbl.
OTKpONTE KPbILLKY 1 OCTaBbTe Npubop ocTbiBaTb Ha 10-20 MUHYT.

2. Ecnu nocne Haxatusi kHonkum START/STOP Ha pgucnnee otobpaxaeTtcs «LLL» (kpome
nporpammbl  «Bbinekanne» un  «[hkem»), TemnepaTypa BHyTpu xrneboneyn O4veHb Hu3Kas
(nocTosiHHO pasgaeTcs 3BykoBow curHan). Haxmute kHonky START/STOP, 4tobbl BEpHYTbCS K
HacTpoikam xneborneyn MO YMOMYaHWIO W BbIKMIOYUTL 3BYKOBOW curHan. 3atem Bblbepute
nporpammy BAKE (BbINMEKAHWE), 4To6bl BbICTPO HarpeTb pabouyto kamepy xneboneyu.
MPUMEYAHWME. Temnepatypa B xneboneyn MOXeT OblTb HUXE KOMHATHOM, ecnu xrneboneyb
HekoTOpoe BpeMs CTosina B NPOXMafHOM MecTe (Hampumep, B KOMHaTe C KOHAMLMOHEPOM,
KrnajoBON), @ 3aTeM ee NepeHecn B NoMeLLeHne ¢ 0BbIYHOM KOMHaTHOM TemnepaTypo.

3. Ecnu nocne Haxatus kHonkn START/STOP Ha aucnnee otobpaxaetcs «Err», 3HaumT
HeucnpaBeH TemnepaTypHbIi Aatunk. ObpaTuTech B CEPBUCHBIN LEHTP.

BbINEKAHUE XJIEBA

1. YcraHoBuTe chopMy Ans BbINeYkM B paGoyee NMONoXeHWE 1 NOBEPHUTE MO YaCOBOI CTPENKe [0
wenyka. YctaHoBuTe U 3aduKCUpyNTe MeCUrbHyl fonactb. YTobbl TECTO He npununano K
MeCWIIbHOIM NonacTh U 4Tobbl nocne BbiNeYky BbiNo rerko oTAenuTb nonactb oT xneba, nepen
YCTaHOBKOW CMaXbTe JIoNnacTb TEPMOCTOMKAM MaprapuHOM.

2. TomectnTe WHrpeaueHTbl B opMy ANS BbINEYKM B MNOPSIAKE, YyKasaHHOM B peuenTe.
PekomeHayeTcsi cHavana 3anutb Body U Apyrue XuakocTu, 3aTeM fo6aBUTb caxap, Comb U MyKY,
a ApOXCKM U paspbIXIIMTESb 3ackiNaloTCs B MOCNEAHIO oYepesb.

- r—
el ———— [poxoku unu coga

—4— Cyxue nHrpeameHTbl

—j)—— Bopa vnu apyras XuakocTb

MpumeyaHme. MakcumanbHOe KONNMYECTBO MyKM 1 APOXOKEN yKa3aHo B peLenTe.

3. CpenaiTe Ha NOBEPXHOCTU MyKU HEBOMbLUYIO IMKY U 3acbiNbTe B Hee APOXOkW, crneas, 4YTobbl
OPOXOKM HE KOHTaKTMPOBAaN C XMOKOCTbIO U COSbIO.

4. AKKypaTHO 3aKpoWTe KpbILLKy xreboneymn n NoaKnioymTe CeTeBON LIHYP B PO3ETKY 3MEKTPOCeTU.

5. Haxumas kHornky Menu, BelbepuTe nporpaMmmy.
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10.

11.

12.

13.

14.

15.

KHonkon Color BbibGepuTe LBET KOPOUKM.

KHonkol Loaf BbiGepute pasmep 6yxaHku (700 unu 900 r).

KHonkon Time ycTaHOBUTE OTCPOYKY CTapTa. ATOT Lar MOXHO NPONyCTUTb, €CMX Bbl XOTUTE Cpasy
3anycTuTtb xneboneyb.

[na 3anycka npubopa Haxmute kHonky START/STOP.

Mocne 3aBepLueHuns BeinonHeHns nporpavm BASIC (OBbIYHbIW XIEB), QUICK (BEbICTPAS
BbINEYKA), FRENCH (®PAHLIY3CKASA BbIMNEYKA), ULTRA FAST (3KCNPECC), WHOLE
WHEAT (LENbHO3EPHOBOW XIJIEB), CAKE (TOPT), DOUGH (TECTO), BAKE
(BbINEKAHUE), JAM (OXKEM), KNEADING (3AMELUMBAHUE), GLUTEN FREE
(BE3rMIOTEHOBAS BbINEYKA), HOME MADE (QOMALLHWIN XTNEB) pasgaetcs 10 3BykoBbIX
curHanoB. YTobbl 3aBepLUnTb NporpaMMy M M3BMeYb XNeb, HaxXMUTE U yaepXuBanTe 2 cekyHabl
kHonky START/STOP. OTKpowTe KpbILLKY, C TOMOLLIbIO MPUXBATOK NOBEPHUTE POPMY ANS BbINEYKN
NPOTVB 4YaCcoBOW CTPESKU 1 BbiHbTE ee 13 npubopa.

BrHumanue! dopma ans Beineykun n xned MoryT 6biTb 04eHb ropsiunmm! byabTe 0OCTOPOXHbI.
Mpexpae Yem BbIHUMATBL x1eb, AanTe opme Ans BbiNeYkn OCTbITb. 3aTeM C MOMOLLbIO NonaTkv ¢
aHTVUNPUrapHbIM NOKPLITUEM OCTOPOXHO OTAenuTe Xneb oT opMbl 4N BbINEYKM MO Kpasim.
MepeBepHuTe hopMy AN BbINEYKN HA PELLETKY UM YACTbIN KyXOHHbIV CTON U 3aTEM OCTOPOXHO
BCTpsIXMBaviTe, noka xneb He Bbinager.

Mepep Hapeskon ocTaBbTe xneb ocTbiBaTh NpMMepHo 20 MuHYT. PekomenayeTcs pesatb xneb npu
MOMOLLM 3NEKTPOPE3KY UMM HOXOM Ans xneba, a He HOXOM ANS PPYKTOB UMM OObIYHBIM KYXOHHBIM
HOXOM, Tak Kak xreb MoxeT notepsite hopmy.

Ecnn B MOMEHT 3aBepLleHnsi NporpaMMbl He BbIKMOYMUTL Npubop kHonkon START/STOP, xneb
byneT aBTOMaTM4YeckM noJOrpeBaTbCA B TeyeHue 4aca, a 3atem pasgactcs 10 3ByKOBbIX
CUrHarsnoB.

BblHMMaliTe ceTeBoW LLHYP U3 pO3eTKM, koraa Npubop He NCNONb3yeTcs UMK Nocne 3aBepLUeHns
BblNekaHus.

MpumeuaHue. Mepes Hapeskoin xneba U3BNEKUTE U3 HETO MECUITbHYIO NMOMAcTb C MOMOLLbLIO KpHOKa.
Xne6 ropsuuii, NO3TOMY He U3BNEKANTE MECUTTbHYIO NONACcTb rofbIMU PyKaMu.

MNpumeuaHue. Ecnu Bbl He cbenu Becb XxneG, PEKOMEHOYETCS XpaHUTb €ro B repMeTU4HOM
nnacTUkoBOM NakeTe unu B xneGHuue. Mpu koMHaTHOM TemnepaTtype xneb xpaHuTcst Tpu AHs. Ons
6oriee ONMUTENBHOTO XpaHeHWsi yrakyiiTe xne6 B NnacTUKOBbIA MakeT MM eMKOCTb U NocTaBbTe B
xonoauneHuk. Mpu Takom xpaHeHun xneb rogeH 10 gHeit. Cpok xpaHeHus xneba, ncneveHHoro oma,
MeHbLUe Cpoka XpaHeHus xneba, KynneHHoro B MarasuHe.



YcTpaHeHune HeucnpaBHOCTeN

NMPOBNEMA

NMPUYUHA

PELLEHUE

Xne6 nogHumaertcs, a
3aTem oceqaer.

® YMEeHbLUNTE KOMUMYECTBO BOAbI MK
MoOfoka Ha 1-2 CT. f1., ucnonb3ynrte
Gonee XonoaAHYH XUAKOCTb.

® YBenuysTe KONM4YecTBO COMMN Ha
Yau. n.

® YBENuYLTE KONMMYECTBO MyKK Ha 1-2
CT. 1., UCMONb3YWATE CBEXYIO MYKY
nogxodsiuero Tuna.

® YMEHbLUUTE KOMMYECTBO APOXOKEN
Ha Y-"4 4. n., NCnonb3ynTe ceexue
APOXOKM noaxoasLLero Tmna,
BblbepyTe NpaBUMbHYHO HACTPOMKY.

Xneb nogHumaeTcs
CITULLIKOM BbICOKO.

© MHOro ApoXoKen.

® MHOro Mykv unm myka
HenpaBUbHOro TUNa.

o Mano conu unu ee 3abbinn
nob6aBunTb.

¢ XKngkocTb cmeLLnBaeTcs ¢
apoxokamu nepeg
3amMelLnBaHneMm.

® YMeHbLUMTE KONM4eCcTBO BOAb! UK
Monoka Ha 1-2 4. 1., UICNomnb3ynTe
6onee XonogHYyH XUAKOCTb.

® YBenuysTe KONMYECTBO CONMN Ha
Yaud. n.

® YMeHbLUMTE KONMYecTBO caxapa
wnu mega Ha ‘2 u. n.

® YMeHbLUNTE KONMYeCTBO MyKM Ha 1-
2CT. n.

® YMeHbLUMTE KONMYeCTBO ApoXoKen
Ha Y&-Y4 4. N., UICMOMNb3yNTE APOXOKN
noaxoAsLlero Tuna, Bbibepute
NpaBUIbHYK HAaCTPOWKY.

Xne6 HegocTaToO4HO
NoaHUMaeTCs.

o Mano gpoxoken.

o CTapble ApoXok/ unm
HEMOAXOAALLMNA TUM LPOXOKEN.

© MHOro uUnu marno XuakocTu.

¢ Kpbliwka 6bina oTkpbIiTa BO
BpeMsi nogbema TecTa.

¢ /icnonb3oBaH HenpaBUrbHbIN
TUM MYKM UK cTapasi Myka.

¢ [lo6aBneHHas XMAKOCTb Obina
CINULLKOM XoriogHas unm
ropsiyasi.

* He nobasneH caxap.

® YBenuysTe KONM4YecTBO BOAbI UMK
moroka Ha 1-2 cT. .

® YMeHbLUNTE KOMMYECTBO CONW Ha
Yau. n.

® YBenuybTe KONMYecTBO caxapa unm
Mena Ha Y2 4. n.

¢ /icnonb3yiiTe CBEXYIO MYKY
nogxoasuero Tuna.

® YBenumubTe KONMMYECTBO APOXKEN Ha
Ya-Ya 4. N., CNONb3yWTe APOICKU
nogxoasilero Tuna, Bolbepute
npaBuIbHY HACTPOMKY.

Xneb6 Hu3KuiA 1
TSOKENbIN.

e /lcnonb3ayinte cBeXy MyKy
nogxogastuero Tuna.

¢ [lo6aBbTE APOXOKM, UCMONbB3YNTE
CBEXWe APOXOKU NoaxoasLlero
TMna, Bblbepute NpaBuIbHYIO
HaCTPOWKY.

KOpO‘-lKa CNnuLIKoM
cBeTnasa.

* YBenuysTe KONMYecTBO caxapa unm
mMefa Ha Y52 4. n.

Xneb He ucnekcs.

¢ [IpoBepbTe anekTponuTaHue,
BblbepuTe NpaBunbHbIE HACTPOWKK.

Xneb nepeneyeH.

® YMeHbLUUTE KOMMYEeCTBO caxapa
unv mega Ha 2 u. .
o BribeprTe npaBunbHbIE HACTPOWKM.




Cmechb He
nepemeLLnBaeTcs.

¢ [TpaBunbHO ycTaHoBuTe hopmy Ans
BbINEYKN N MECUITbHYIO NIoNacTb Ha
Bas.

MonpaBku Ha GonbLuyto
BbICOTY Haf, ypoBHEM
Mopsi.

® YMeHbLUMTE KONM4eCcTBO BOAb! UK
Moroka Ha 1-2 cT. n.

® YMeHbLUMTE KONMYeCTBO caxapa
unu mega Ha Y2 4. n.

® YMEHBLUUTE KOMMYECTBO APOXOKEN
Ha Ye-Vau. n.

Xneb He nogowen.

© 3a6bInn J06aBUTb OPOXCKN
unu go6aeunu crtapble Unm
3annecHeBernble JPOXKN.

o [leficTBre apoxoken cnaboe
13-3a KOHTaKTa C COrbio Unn
rOpPSYMMU MHrPeaneHTaMm.

¢ XKngkocTb cmeLLnBaeTcs ¢
OpoXxokamu nepep
3aMelLMBaHNEM.

o [Ipoxokn cnegyeT nucnons3osatb B
TeyeHue 48 yacos nocne
OTKpbIBaHWUSA ynakosku. He
MCNonb3ynTe APOXKN C UCTEKLLINMM
CPOKOM FOHOCTW.

¢ [lobaensaviTe MHrpeaneHTLl B
nopsiake, ykasaHHOM B peLenTe, 1
XWOKOCTb B Hayarne, a ApoXoku B
KOHLE.

® IHrpeaneHTbl JOMKHbI BbITh
TeNbIMU.

LlensHo3epHoBon xneb
MOMYYNUNCs HA3KNIA.

* OT0 HOopMarnbHO Ans
LLlenbHO3epHOBOrO xrneba; aTo
xneb nmeet Gonee NNOTHYO
TEKCTYPY.

¢ [1Ins Gonee nerkowv TEKCTYpbl
ncnonb3ynte 50% konuyectsa
LienbHO3epHOBOW MYKU, OT
yKa3aHHOro B peLenTe.

BepxyLuka
LenbHO3epHOBOIO xneba
HepoBHasi U ¢
TpeLmnHamu.

* OT0 HOopMarnbHO Ans
LenbHO3epHOBOro xneba,
NMPUroTOBNEHHOTO B Ballei
xneboneuu; gencTene
rMoTeHa B Xoe 3aMeca,
noanremMa u BbllMekaHus.

¢ icnonb3ynTte nporpammy «bbicTpas
BbIneyka LenbHO3epHOBOro xrebay
C COKpaLLEeHHbIM BpEMEHEM
nogbema TecTa.

® BHeLUHWI BUA He BNUSIET Ha BKYC 1
Ka4yecTBo xneba.

B cepeauHe xneba
Gonbluasn Ablipka Unm Ha
xnebe noTpeckasLuascs
KOpouKa.

¢ XXnakocTb cMmelLnBaeTcs ¢
[pOXOKaMu nepeq,
3amMellVBaHneM.

¢ [lobaBnsaviTe MHrpeaneHTLl B
nopsiake, ykasaHHoOM B peLenTe, 1
XUOKOCTb B Havarne.

¢ [py ucnonb3oBaHnM OyHKLMN
«OTcpouka cTapta» ybegutech, 4To
[POXKM B cepeiuHe eMKOCTMU.

Xne6 nnoTHbIN, ¢
KOMOYKaMM.

© MHOrO X1aKocTu.

e Mano gpoxoken.

® MHOro MyKu.

o CTapble MHrpeaneHTbl Unm
HEeNoAXOAALWMIA TUM MYKM.

® YMEeHbLUMTE KONMMYECTBO XUAKOCTH
Ha 1-2 cT. n. ToyHo oTMepsnTe
VHIPEeanNeHTbI.

® YBENMYMBamTe KONMYECTBO
apoxoken Ha 1/4 4. n. 3a oguH pas.

® YMEHbLUUTE KONUYECTBO MYKU.

¢ icnonb3ynTe CBEXUE UHIPEANEHTbI.

Xneb6 BnaxHbli, C
OblpKamu.

© MHOrO XXUOKOCTWU.
e He nobasunu coneb.

© TOYHO OTMEepSANTE MHIPEONEHTDI.

 [1p1 BbICOKOW BNAXHOCTH
nobaBnanTe MeHbLLe XUOKOCTU.

¢ B 3aBMCMMOCTM OT NapTum Myka
MOXET Mo-pa3HOMY BMUTLIBATb
BOAY.

Mop kopoykon
obpasoBarncs
BO3[YLUHbIN My3bIpb.

¢ TecTo Nnoxo nepemMeLuaHo.

¢ 3710 nHoraa cnyyaertcs. Ecnu ato
yacTo noeTopsieTcsl, jobaBkTe
1 CT. N. XNOKOCTW.
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MpM HaXATUM Ha KHOMKY ® Haxxmute kHornky START/STOP u
START/STOP Ha ¢ Temnepatypa B xneboneun OTKNIo4MTE NPUBOP OT 3ANEKTPOCETY.
[mcnnee oToBpakaeTes CIMLLKOM BbICOKas Ans BbiHbTE chopmy Ans BbINEYkN U
H-HH» NpUroToBreHus xneba. OCTaBbTE KPbILLKY OTKPbITOM, YTOObI
) ) npubop oxnaguincs.
CNEUNAJIbHbIE YKA3AHUA

1. BbicTpasa Bbine4ka

BbiCcTpasi BbiNeyka M3roTOBMSIETCA C J0OaBNEHNEM Pa3pbIXNUTENs WNW COAbl, KOTOpble CTaHOBSATCS
aKTMBHbI MOA AeCTBMEM TeNnna 1 XUAKOCTW. [Ans JOCTWKEHNS BbICOKOrO KavyecTBa ObICTPOii BbiNeyku
peKkoMeHayeTCsl cHavana HanuTb XUAKOCTb Ha AHO OpMbl NS BbINEYKW, a cBepXy AobaBuUTb cyxue
UHrpeaneHTbl. Ha HauyanbHoOl cTaaum 3ameca TecTta Ans ObICTPOiA BbINEYKU CyXWE UHIPEANEHTBI MOTYT
cobupaTbCcst kKoMovkaMu B yrrnax dpopmel. Ytobbl Myka He covBanack B KOMKM, HEOBXOAMMO NOCTOSIHHO
noMeLInBaTh TECTO.

OYUCTKA U OBCITYKUBAHUE

Mepep o4ncTKOM OTCOEANHNUTE NPUBOP OT ANEKTPOCETH.

1. ®opwma ans Bbineyku [poTupante BHYTPU 1 CHAPYXXW BNAaXHON TKaHbo. He ncnonb3synrte octpble
npeameTbl U abpasvBHble cpeacTsa.

2. MecunbHas nonactb Ecnu He ygaeTca CHATb MecunbHylo fionacTb C Bana, HanewTe B hopmy
01151 BbINEYKN BOAY M OCTaBbTe 3aMa4MBaTbCs HA HEKOTOPOE BPEMS.

3. Kpbiwka n cMoTpoBoe OKOWKO OunlianiTe KpbILKY U NpUbOop M3HYTPU WU CHapYXu BRaxXHOW
TKaHbIO.

HanHbil Npubop cootBeTcTBYeT AvpektuBam EC no nogasneHuto paguonomex n 6e3onacHocTv

HW3KOBONLTHOTO 06OPYAOBaHMA M3rOTOBMEH C cobnogeHnem AevcTByloWMX TpeboBaHuii B obnactu

6esonacHocTu.

Okpyxarlowas cpeaa

WMspenue He nognexut yTunnsaumm smecTe C 6bITOBBIMM OTXOAamu. CaoanTe usgenve B NYHKT npuema
ONEKTPUYECKOro 1 3N1EeKTPOHHOro oGopy,qoaaHm. Cobniopas npasuna yrtunmsauum wmnsaenusd, Bbl
BHOCMUTE CBOW BKNaj B COoXpaHeHune 0pr>|<a|0u.|,e|71 cpenbl.

FapaHTvm n cepBuc

[ina nonyyeHus 4ONONHUTENBHON UHOPMaLIMK UNK B Cry4ae BO3HUKHOBEHMS Npobnem obpaluanTtech
B Cnyxby nopaepxku Gorenje B Bawen cTpaHe (HOMep TenedgoHa ykaszaH B rapaHTUNHbIX
obs3atenbcTBax). Ecnu Takaa cnyxba B Ballen cTpaHe OTCYTCTBYeT, obpaliantecb B MECTHYIO
TOproBsyto opraHusaumto Gorenje nnu cepBuCHbI LieHTp Gorenje.

TonbKo Ansi NIMYHOro UCNoNb3oBaHUA!

Nmvmoprep: OO0 «l'operse BT»
119180, Mocksa, Slkumanckas Hao., 4, cTp. 1

GORENJE
XENAET, YTOBbI NOJIb3OBAHUE NMPUBEOPOM [JOCTABUITIO BAM
YAOBOJbCTBUE!

MpousBoauTenb ocTaBnsAeT 3a cO60M NpaBoO Ha BHECEHNE U3MEHEHUN.
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MaHbI3ab1 eckepTynep

AcnanTbl KongaHap angbiHaa nanganaHy XeHiHAeri HyCkaynblKTbl MYKUSIT OKbIMN LUbIFbIHbI3.
OnekTpnik acnanTbl KonaaHyasl 6actamac BypelH TemeHae 6epinreH Heriari
CaKTbIK LapanapbiMeH TaHbIChIN LiblFbiHbI3 XaHE HonaluakTa OpblHaaHbI3.
MaganaHy xeHIHLET HYCKAYMbIKTbI, KEMiN NaparbiH, YEKTi XKaHe
MYMKIHZIriHLLE ilKi KanTamackl 6ap KopanTbl cakTan KoblHpI3!

Acnan KoMMepUUAbIK KOMNAaHyFa eMec, TEK XeKe KONaaHyFa FaHa apHarFaH.

AcnanTbl 9NeKTp XeniciHe xanramac 6ypblH 3aybITTbIK XanceipMaga

KOPCETINIEH KEPHEYAIH, XeNiHiH HaKTbl napameTpriepiHe Calikec KeNeTiHiH

TEKCEPIH|3.

5. Erep acnan kongaHbinmanTbiH 6onca, Genwektepai aybICTbIpyabl, Tazanayap!
Bactamac BypbIH, COHbIMEH KaTap akaynap TyblHAafaH Ke3e allaHbl
poseTkafaH axblpaTbiHpI3.OHbIH, angbiHaa acnanTbl ewipinis.LLUHypaaH emec,
allagaH TapTblHbI3.

6. bananapgb! anekTpnik acnanka 6annaHbICTbl KayinTepaeH Kopray yLUiH
onapabl acnanTblH, XaHblHAA Kapaycbi3 KanablpMaHbl3. AcnanTbl OpHaTyfa
apHanfaH xepai TaHaay kesinae 6ananapablH acnanka KaTbiHail anMaybiH
KaHe KOpeK WHYpPbIHbIH, ycTen 6eTiHeH canbbipan TypMayblH KagafanaHbl3.

7. Acnan neH WHypabIH, ByniHGeYiH Xyieni Typae Tekcepin TypbiHpI3. byniHynep
BorFaH kesfe acnanTbl KONAaHyFa ThiMbIM CanbliHagbl.

8. AcnanTbl e3 BeTiHi3LLIE XeHaeyre ThibIM canbiHaabl!ABTOPMbIK KyKblFbl 6ap
CEepBUC OpTanblfbiHa xabapnacbiHbi3.

9. Auwacsl byniHreH acnanTbl KongaHbaHpI3. byniHreH awwaHbl 6ipaen xaHacbiHa
aybICTbIPY YLUIH aBTOPSbIK, KYKbIFbl Bap CepBUC OpTanblFbIHa XyTiHIH3.

10. Acnan neH KOPeK LUHYPbIH XbIfly Ke3iHEH, TIKeNen TYCeTiH KyH CaYNeCiHEH,
bIfiFanaaH, eTKip 3aTTapAaH XaHe T.0. anbicTa yCTaHbI3.

11. JKyMbIC xacan TypfaH acnantbl Kapaycbl3 KanablpManpl3.Acnantbl
KonaaHbacaHpI3, TiNTi eTe KpICKA yakbITka 6onca aa, OHbl CeHAipin
KOWbIHbI3.

12. Tek TynHyCKa Kepek-XapakTapAbl faHa KongaHblHbI3.

13. AcnanTbl benmMeaeH TbiC KonaaHOaHbI3.

14. AcnanTbl cyra HeMece 6acka fa CyMblKTbIKKa 6aTbipMaHbl3, COHbIMEH KaTap
CYMbIKTBIKTbIH, acnanka TuiHe xon 6epmeria. AcnanTbl AbIMKbIN HEMECE CY
KOJIMEH yCTay+a ThbilbIM CanblHaapb!.

15. Acnanka bIMKbIN HEMEeCE Cy TUreH Kesge Te3 apaja alaHbl po3eTkaaaH
axblpaTbiHbI3. AcnanTarbl CyFa KOMbIHbI3Ab! TUri30eH,3.

16. Acnan OpHbIH, 3aybITThIK, XXancblpMackIHAa KepCceTinreH MakcaTbiHa cai
KOSAaHyfa faHa apHanfaH.

17. AcnanTbl OyniHreH poseTkasa KOCNaHbI3.

18. AcnanTblH, KO3Fanbin XaHe aHanbIn TypFaH 6enikTepiHe KOMbIHbI3abI
TUri30eHis.

19. blcTbik OeTTepre KonbiHbI3ab! TUMi30eH 3. TyTkanap MeH 6atbipManapab!
KONAaHbIHbI3.

20. Acnantbl 8 )acTaH ackaH 6ananapbiH XaHe (PU3NKanblk, CEHCOPITbIK XaHe
akbin-on kabinettepi LWekTenreH Hemece Ginimi Hemece Taxipubeci

ro

o
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21.
22.

23.
24.
25.

26.
27,

XeTiCnenTiH agamaapablH, kaHaan fa bip TynFanapabiH, kapaybiHaa borraH
HemMece acnanTbl Kayinci3 KonaaHy XeHIHAer HyCkaynapabl anFaH XoHe OHbl
nanganaHyra bannaHbICTbl KayinTepAi TYCIHreH Xafaannapaa faHa
KOnAaHyblHa Bonagbl.

Bananapfa acnanneH oMHayfa pyKcaT eTrneHis.

Bananap 8 xacka XeTkeH XaHe yIIKeH KiCiHiH, kapaybiHaa bonFaH xarfanaia
faHa acnanTbl Ta3anayppl XaHe OfaH KbI3MeT KepceTy/i opblHAan anagbl.
Any kesiHae nicipyre apHanfaH KanbInTbl )XoHE OHblIH, XXMEKTEPIH COKNaHbI3,
eWnTKeHi Byn nicipyre apHanfaH KanbInTbiH, OyniHyiHe anbin Kenyi MyMKiH.
Acnanka meTann osbra xaHe backa aa matepuangap canmanpi3. XXaHy
HeMece KplCKalla TyiblkTany kayini!

AcnanTbl cynriMeH xaHe 6acka Aa MaTepuanaapMeH xannasbl3, enTkeHi byn
acnantaH Xblny MeH ByablH, epKiH WblFybiHa keaepri kenTipesi. beri
XabblnFaH HeMece XaHrblLL MaTepuangapmeH bannaHbicka TyceTiH acnan
epTke ceben Bonybl MyMKiH.

KayinTi )argangblH angblH any yLliH acnanTbl CbIpTKa TauMepre Hemece
KALLbIKTbIKTaH 6ac+any XyWECIHE XanfamaHpbl3.

Ly genreni:Lc < 68 ab (A)

Byn %abablk dneKTprik XoHe 3reKTPOoHAbI XabablKTapAbiH KanablKTapbl Typanbl
2012/19/EU eypona paepekremeciHe (WEEE) caiikec TaHGanaHfaH.
OupektuBa 6apnbik EO engepiHae KonaaHbINaTbiH 3MeKTPAiK XKaHe 3NeKTPoHAbI
*abablKTapAbiH KanAablKTapbiH XXUHaY XaHe Kaere XapaTty 60MbIHLIa TananTapAabl
aHbIKTanAbl.

AJFam KoJIIaHap aJAbIHAA

Micipyre apHanfaH kanbINTbl TEKCEPIHi3 XaHe nicipyre apHanfaH kamepaHbl TazanaHpl3. ©TKip 3aTTapabl
KongaH6aHbI3 xaHe kbipMaHbI3! lMicipyre apHanfaH kanbiNTbIH Kytore Kapcbl xabbiHbl 6ap. Kanbinka man
XarblHbI3 xaHe newTe 10 MUHYT KbI3AbIPbIN anbiHbI3. KanbinTbl KavTa TasanaHbi3. ApanacTtbipaTbiH
KanakTbl Micipyre apHanfaH KanbinTafbl OCbKe OpHaTbiHbI3.Mic nanga GonfaH >xafganga Genmei
Xengetin anbiHpI3.

ACNANTbIH ®YHKUUANAPDLI XXOHE KOJIOAHbIJYbI

Acnan cunaTtramacsbl

Kaknak

Kapay Tepeseci

Micipyre apHanfaH Kanbin
ApanacTblpaTblH Kanak
OnLUENTiH KacbIK
OrnLenTiH cTakaH

Invek

NouokrwdpE

)
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BACKAPY MNAHEII

(Backapy naHeniHiH rpacdmkacbl angblH ana xabapnaycbi3 e3repTinyi MyMKiH.)

Menu —___, — . Start/Stop

plo
Time — @ B/ — Setting

loaf color

1. TaHpanfaH 6argapnama MHAMKaUUsChbI
2. bafpapnama y3akTbifbl

CrapTt/CTon

TaHpanfaH 6afgapnamMaHbl icke KOCy >eHe TokTaTty

Barpapnamansbl icke kocy ywiH START/STOP 6atbipmachkiH 6ip peT 6acbiHbI3. Kbicka AbIGbICTEI CUrHan
Oepineni xoHe yakblT AMCNMEniHaeri eki HyKTe XbiMbiblKTan 6actangbl, cogaH CoH baraapnamaHbl
opbliHoay 6Gactanapgpl. BargapnamaHbl icke kockaHHaH keniH START/STOP 6aTblpMacbiHaH Gacka
Bapnbik 6aTbipmanap 6encexgi 6onvangpl.

barpgapnamanbl opbiHaayabl TokTaty yuwiH START/STOP 6GatbipmacbiH 6ackin, wamameH 2 CeKyHA
ycTan TypbiHpI3. Obi6bICThl curHan 6epinreHHeH keliiH 6aragapnama ewep;.

«Y3inic» pyHKUMACHI

Erep barpapnamanbl icke kockaHHaH keniH START/STOP 6Gatwbipmackl 6acbkinca, 6argapnamMaHbl
OopblHAAy YyakbITia TokTaTbinadbl, Gipak Gantay acnan XagplHa cakranagbl XeHe Awcnnenge
OarpapnamMa yakbiTbl XbinbinbiKTanabl. bargapnamarbl opbiHgayabl XanfacTelpy ywiH START/STOP
6aTtblpmacbiH 6acbkiHbli3 Hemece 10 MUHYT ©TkeH coH GargapnamaHbl opblHAA@y aBToOMaTThl Typae
Xanracagpl.
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Mazip (Menu)

BarpapnamaHbl TaHgay 6ateipMackl. bargapnama ap 6ackaH caiibiH e3repepi (Kbicka AblObICTbI curHan
6epinepi). Erep 6atbipmanbl Gackin, yctan Typca, aucnnenpe 13 Garmapnama aybicbin Typagbl.
bargapnamaHbl TaHoaHbI3. TeMenae masipgin 13 6argapnamackl cunaTTanfaH.

1.

2.

9.

10.

11.
12.

13.

Kapananbim HaH (Basic) Kambipgbl gavibinaay xeHe OHbIH KeTepinyi, kapananbiM HaHabl
nicipy. [lamai KyLenTy YLUiH KOCbIMLLA UHIPeQUEHTTEP KOCbIHbI3.

Xemnpam nicipy (Quick) Kambipabl AanbiHAay xaHe OHbIH keTepinyi, Hanabl «Kapanainbim
HaH» GafgapnamacbiHa kaparaHaa, 6apblHLLa Kbicka Mep3imMae nicipy. byn pexumae nickeH
HaHHbIH 9AeTTe enLeMi KiLLKeHTal XaHe XyMcafbl Tbifbl3 6onaap.

®paHuy3 nicipmeci (French) Kawmbipabl pavibiHay >keHe OHbIH - KeTepinyi, HaHAbl
aviTapnblkTan y3ak keTepingipin nicipy. Byn pexvmae nickeH HaHHbIH Kabbifbl KbITbIpaK xxaHe
XyMcarbl ynningek 6onaapl.

Akcnpecc (Ultra fast) ©Te Kbicka yakbiTTa kKamblpabl AaibliHAAY, OHbIH KeTepinyi )XaHe HaHab!
nicipy.byn pexvmge nickeH HaHHbiH enwemi «Xbingam nicipy» 6afgapnamacbiHaa
OanblHOanfaH HaHFa KapafaHaa KillkeHe api kaTTblpak 6onaabl.

ByTiH pgaHai HaH (Whole wheat) ByTiH gaHAi yHHaH kaMblp favibiHAAY KeHe OHbIH KeTepinyi,
HaH nicipy. CTtapTTbl KeliHre kanabipy YHKUMACHIH KONAaHy YCbiHbIIManabl, enTkeHi 6yn
nicipme canacblH HawapnaTtybl MyMKiH.

Topt (Cake) Kambip ganbiHOay, OHbIH KeTepinyi aHe cofaHbl HEMECE KOMChITKbILTbI
KonAaHbIn nicipy.

Kambip (Dough) Kambip gavibiHaay »xaHe nicipmen keTtepiny. Kambipabl anbin, 6aniw, nuuua
XaHe T.6. nicipy yLiH KonaaHbIHbI3.

MNicipy (Bake) Kambipabl ganbiHaaman xaHe ketepingipmen Tek nicipy. Congan-ak e3iHisgin
H6anTaynapblHpI3beH y3ak yakbIT 60bl Micipy YLWiH KongaHbinagbl.

CaHgBuy (Sandwich) Kamblpabl gavibiHOay XaHe OHblH  KeTepinyi, TOCT HaHbIH
nicipy.XXymcarbl ynninaek xaHe Kabbifbl )Kyka HaH nicipy.

Dxem (Jam) Tocan neH pxempep pavbiHoay. XKemictepai nicipyre apHanfaH kanbinka
canmac 6ypblH onapAbl TepT GypbiwTan Typan anbiHbI3.

ApanacTtbipy (Kneading) ¥H meH 6acka 4a UHrpeaneHTTepai apanactbipy.

FnroTteHci3 nicipme (Gluten free) Kambipabl favibiHaay aHe OHbIH KeTepinyi, FMI0TEHCI3 HaH
nicipy. lamai KyLenTy YLUiH KOCbIMLLA UHIPeaUEHTTEpP KOCbIHbI3.

Y HaHbl (Home made) Kambipabl gavibiHaay, OHbIH KeTepinyi , Mmicipy XeHe Kbi3abipy
Ke3eHAepi YLUiH 63 napaMeTprepiHi3ai TaraibiHaayFa MyMKiHAK 6epeai.

XekenereH keseHaepAiH y3aKTbiFbl

KNEAD1 (1-APAJIACTbIPY) 0-25 MUHYT
RISE1 (1-KETEPUTY) 0-40 MUHYT
KNEAD?2 (2-APAJIACTbIPY) 0-25 MUHYT
RISE2 (2-KETEPUTY) 0-35 MUHYT
RISE3 (3-KOTEPIY) 0-60 MUHYT
BAKE ([MICIPY) 0-80 MUHYT
KEEP WARM (KbI34bIPY) 0-60 MUHYT

Home Made (Y HaHbl) 6argapnamach! yuiH

a)

b)

Setting (bantay) 6aTbipmackiH 6ip peT 6acbiHbI3, aucnneriae KNEADL (1-APANACTBIPY)
*asbacbkl narvga 6onagbl. Time (YakbiT) 6aTbipMacbiMEH yakbITTa OpHaThin, OHbl Setting
(BanTay) 6aTblpMacbIMEH pacTaHbI3.

Keneci kagam ywiH Setting (Bantay) GatbipmacbiH 6acbiHbi3, aucnnenge RISEL (1-
KOTEPIY) xa3backl naga 6onaabl. Time (YakbiT) 6aTbipMacbiMEH yaKbITTbl OPHaTbIHbI3.
Erep Time (YakbIT) 6aTbipMacklH GackinFaH Kyiae ycran Typca, yakbIT Xbingam esrepesi.
Setting (banTay) 6aTbipMacbIMEH yaKbITTbl pacTaHbI3.
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c) [Hen ocbiHpam TecinMeH kanfaH KadampapAbl OpHaTbiHbI3. KagampaapablH GapnbifbiH
opHaTkaHHaH keliH 6anTaynapaaH weify ywiH START/STOP 6aTtbipmacbiH 6acbiHpI3.
d) 2KymbicTbl icke Kocy ywiH START/STOP 6aTtbipmackiH Tafbl 6ip peT 6acbklHbI3.
EckepTtne. Bantaynapabl Kypbinfbl XxafblHAa CakTayFa xaHe kenecige kongaHyra 6onagsbl.

Home Made (Y1 HaHbl) barqaprnamacbiHa apHanfaH XekenereH keseHaepAiH y3aKTbifbl

KeseH Opaenki kannbl YakbIT AManasoHbl
OoNbIHLIA yaKbIT
KNEAD1 (1-APAJNIACTHBIPY) 00:11 00:06-0:46
RISE1 (1-KETEPI1Y) 00:30 00:00-1:30
KNEAD2 (2-APANIACTbIPY) 00:10 00:05-0:45
RISE2 (2-KETEPIJ1Y) 00:20 00:05-1:35
RISE3 (3-KBTEPI1Y) 00:40 00:00-1:30
BAKE (MICIPY) 01:05 00:00-1:20
KEEP WARM (KbI3bIPY) 01:00 00:00-1:00
Tyc (Color)

Byn 6atbipMameH kabbifbiHbIH, TyCi TaHAanagbl:akwbin (LIGHT), oprawa (MEDIUM) Hemece KyHripT
(DARK).

Benke (Loaf)

Ocbl baTbipMaHbl 6acy apkbinbl 6enke enwemi Tanganagbl. XXyMbIC LMKMiHIH Xannbl y3aKTbifbl 0enke
enwemiHe 6arinaHbICTbl ©3repyi MyMKiH.

CrapTThl KeniHre kanabipy (Delay)

Erep acnanTblH >XyMbICTbI KeliHipek 6acTayblH kanacaHbl3, Time (YakbIT) 6aTbipMacbiMeH CTapTThl
KeniHre kanablpyabl OPHaTbIHbIS.

Time (YakbIT) 6aTblpMacbiH 6acy apkbinbl HaH AalbiH G60mnybl TUIC yakbITTbl OpHaTbiHbI3. KeliHre
Kangplpy yakbiTbl favbiHaay GargapnaMachiHblH y3aKTbiFbIHAH, SiFHU KEWiHFe Kanablpy YakbiTbl ©TKEH
Ke3[e HaH AanbiH 6onaTblH yakbITTaH Typybl TMiC. AnfabiMeH 6afgapnamMaHbl XXeHe HaH TYCiH TaHAaHbI3.
CopaH coH Time (YakbIT) 6aTbipMacbiMEH CTapTThl KEWiHre Kanablpy YakbITbiH OpHaTbIHbI3. BaTbipmaHbl
ap 6acy 10 MuHyT Kocaabl. CTapTThl KeiHre kangblpyablH MakcumManabl yakbiTel 13 caFaTTbl Kypanabl.
Meicanbl, arbiMaarbl yakpT 20.30, HaHHbIH keneci KyHi TaHFbl 7.00 caraTTa nicyiH kanawncbeid. CTapTTbl
KeniHre kanabipy yakpiTel 10 carat 30 MUHYTTbI Kypaybl Tuic. BargapnamaHbl, 6enke TYCiH, enweMiH
TaHaaHbI3 xaHe coaaH con ancnnenge 10:30 yakbiTbl opHaTbinFaHFa AeriH Time (YakpiT) 6aTbipmachiH
b6acbiHbi3. START/STOP 6aTbipmacbiH 6acy apkbinbl CTapTThl KeliHre kanablpyabl iCke KOCbIHbI3.
Oucnnenge HykTenep >XbiNbinbIKTangbl XoHe yakbITTbl kepi caHay xypeai. TaHfbl 7.00 caratTa ci3gi
GanfblH bICTbIK HaH KyTin Typaabl.Erep Hanabl HaH newiHeH GipoeH anmaca, on Tafbl 1 cafar
KbI3AbIPbINbIN Typagbl.

Eckepmne. Cmapmmebi keliHze KanobipyObl KondaHy ke3iHOe xbiidam 6y3binambiH 6HiMOepli
KondaHbaHbI3, Mbicarbl, XYMbIpMKa, 6anfbiH cym, XeMmic-XUoek, rnusi3.

Kbi3AbIPY

Micipyni asikTaFraHHaH KeliH cybin Kanmay yLliH Gip cafaT iWwiHAe HaH aBToMaTTbl TypAe Kbl3Abipbina
anagbl. Kpisgbipy 6GafgapnamacbiH  OpblHAAy Ke3iHAe HaHAbl LWbiFapbin  any  yWwiH - angbiMeH
START/STOP 6aTtbipmackiMeH 6araapnamanbl eLuipin anbiHbI3.
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XXAObl

Erep HaH OanbiHOay kesiHAoe 3MneKTp Kopek eLin kanfaH 6onca, anektp aHeprusicblH 6epy 10 MUHYT
iwiHAe kannblHa KenTipinreH xargaaa 6argapnamansl opeiHgay START/STOP 6atbipmackiH 6acnan-
aK aBToMaTThl TypAe xanrfaca 6epegi. Erep kopek 10 MuHyTTaH apTblk 6epinmece, 6antaynap acnan
XapapbiHa caktanaabl. CoHAbIKTaH nicipyre apHanfaH KanbinTaH €cki MHrpeaMeHTTepAi anbin, XaHacblH
canblIn, HaH NeLwliH kanTa icke kocyra 6onaapl. [lereHMeH, erep Kamblp KOPEKTi eLLipreH keaae keTepinyai
b6actamaca, START/STOP 6atbipmacbiH 6acy apkbinbl 6afgapnamaHsl 6ackiHad 6actan opbiHAayab!
icke Kocyra Gonagpl.

KOPLLUAFAH OPTA TAJNIANTAPDI

Acnan TemnepaTtypanapblH aykbIMAbl Anana3oHbiHAA XYMbIC XacayFa ecentenreH, bipak eTe Xbinbl
Hemece eTe cyblk Genmepge nicipinreH HaHaap enweMi GoiibiHWwa e3rewe 6Gonybl MymkiH. Benwve
TemnepaTtypacblHbIH YCbIHbINaTbIH Anana3oHsl — 15°C xaHe 34°C apanbifbiHAa.

OWCNNEWOEr ECKEPTYNEP

1. Erep START/STOP 6atblpmacblH 6ackaHHaH keliH gucnnenge «HHH» kepceTince, HaH neLwiHiH
iwiHgeri Temnepatypa eTe > ofapbl 6onagbl. Byn xargaiga ©argapnamadbl  opblHOAYAb!
ToKTaTbiHpI3. KaknakTbl awbin, acnantbl 10-20 MUHYT CybITbIN anbiHbI3.

2.  Erep START/STOP 6atbipmacbiH 6ackaHHaH kewiH gucnnenge «LLL» («[licipy» xaHe «xem»
6argapnamacbiHaH 6acka) KkepceTince, HaH MewiHiH iWwiHaeri TemnepaTypa eTe TemMeH Gonaabl
(ab1BbICTBI CcrHan TypakTel 6epineai). HaH newiniH agenki kannel 6onbiHWwa 6anTaynapbiHa opany
X8He AblbbICTbl curHangpl ewipy ywiH START/STOP 6aTtbipmackiH 6acbkiHpi3. HaH neLwiHiH xXyMbic
KamepachblH xbingam kbiagpipy yuwidH BAKE (MICIPY) 6afgapnamacbiH TaHaaHbI3.

ECKEPTTIE. Erep HaH newwi 6ipa3 yakbIT KOHbIp CankblH Xepae (Mbicanbl, KOHANUMOHepi 6ap
Genmvene, konMmapa) TypfaH 6Gonca, cogaH COH OHbl daeTTeri Temnepatypaparbl Genmere
aybICTbIpca, HaH neLiHaeri TemnepaTtypa 6enve TemnepatypacbiHaH TOMeH 60mybl MyMKiH.

3. Erep START/STOP 6atbipmacbkiH 6ackaHHaH keniH gucnneviae «Err» kepcetince, byn
TemnepaTyparnblk 4aT4ukTiH Oy3binfFaHbiH 6ingipeai. Cepsuc opTanbifbiHa XxabapnachiHbI3.

HAH NICIPY

1. Ticipyre apHanfaH KanbinTbl )KyMbIC KyiHE OPHaTbIHbI3 X8HE CbIPT ETKEH AbIObIC LUbIKKaHFa AEMiH
cafaT Tini GafbiTbiHaa OypaHpi3. ApanacTbipaTbiH KanakTbl OpHaTbin, OekiTiHi3. KambipabiH
apanacTbipaTbiH Kanakka >kabbICbin Kanmaybl XeHe nicipreHHeH KeliH KanakTbl HaHHaH oHan 6enin
any yLwiH KanakTbl opHaTnac b6ypblH OFaH XbinyFa Te3iMAi MaprapuyH xarbin xibepiHis.

2.  WHrpegoveHTTepAi nicipyre apHamnfaH kanbika peuentTe KepceTinreH TopTinneH CanblHbI3.
AngbiMeH cyapl xaHe 6acka fa CyMbIKTbIKTapAbl KyMbin any, CoAaH COH KaHT, Ty3 XaHe YH Kocy
YCbIHbINaAb!, an albiTkbl MeH KOMCbITKbILL eH COHbIHAA cebineai.

- —

Bl — | ABITKBI HEMeCE cola

—4— Kyprak uarpeauentrep

Cy Hemece 0acka J1a CYHBIKTBIK

Ecxeane. ¥H MEH aLUbITKbIHbIH, Makcumangbl MGJ'ILIJepi peuenTtTe KepceTinreH.

3. ¥YHHbIH GeTiHOe cen faHa LUYHKbIP Xacan anbir, oFaH allbITKbIHbI ceBiHi3, Byn peTTe allbITKbIHbIH,
CYMbIKTBIKMEH XaHe Ty36eH )aHacnayblH kagaranaHpl3.

4. HaH newiHiH KaknafbiH akblpblH XabblHbI3 XaHe Xeninik WHypAbl ANEKTP XKeniCiHiH po3eTkacbiHa
KOCbIHbI3.

5. Menu 6aTtbipmacblH 6acy apkbinbl 6argapnamaHbl TaHAaHbI3.

6. Color 6aTbipMacbiMeH KabblifblHbIH TYCiH TaHAAHbI3.

17



11.

12.

13.

14.

15.

Loaf 6atbipmacbimeH Gernke enwemiH (700 Hemece 900 r) TaHAaHbI3.

Time GaTblpmMacbiMeH CTapTThl KeWiHre kanablpyabl OpHaTbiHbI3. Erep HaH newiH GipaeH icke
Kocyabl KanacaHbi3, 6yn kagamapl eTkisin xibepyre 6onaapi.

AcnanTbl icke Kocy ywiH START/STOP 6aTbipMachkiH 6acbIHbI3.

BASIC (KAPAMAWUbIM HAH),QUICK (KbINOAM TMICIPME), FRENCH (®PAHUY3[ObIK
MICIPME), ULTRA FAST (LWW¥FblJl), WHOLE WHEAT (BYTIH O9HAlI HAH), CAKE (TOPT),
DOUGH (KAMbIP), BAKE (MICIPY), JAM (O>KEM),KNEADING (APAJIACTbIPY), GLUTEN
FREE (FMIIOTEHCI3 MICIPME), HOME MADE (YA HAHbI) 6argapnamanapbii opbiHAayabl
asikTaraHHaH keviH 10 abIbbIcTbI curHan Gepineai. barnapnamaHbl asikTay )aHe HaHAbl any yLiH
START/STOP 6aTblpmackiH 6achkin, 2 cekyHA ycTan TypbiHbI3. KaknafbiH allbiHpbI3, KapMaybilTap
kemeriMeH nicipyre apHarnfaH kanbinTbl caFaT TiniHe kapcbl 6afbiTTa BypaHbl3 XaHe OHbl acnanTaH
LWbIFapbin anblHbI3.

Ha3zap aygapbiHpbi3! [Nicipmere apHanfaH Kanbin NeH HaH eTe bICTbIK 60mybl MyMKiH! ABGai 60nbiHbI3.
HaHpgbl anmac OypbiH nicipmere apHarnfaH KanbinTbl CybITbiN anbiHbi3. CodaH CoH Kylore Kapchbl
»abblHbI 6ap Kanak kemeriMmeH HaHAabl nicipMere apHanfaH kanbinTaH akbipblH 6ocaThin anbiHbI3.
Micipmere apHanFfaH KanbInTbl TOPFa HEMeCe Ta3a acxaHa ycTeriHe TeHKepin, HaH 6eniHin TyckeHre
OeWiH akbIpbIH CinKin >iGepiHi3.

Kecy angbliHaa HaHab! WamameH 20 MUHYT CybIThiN anbiHpl3. HaHabl XeMic XXuaektepre apHarnfaH
nbllWakneH HeMece kapananbiM acxaHa MblllarbIMEH eMeC, 3MEKTPNiK KeCKillneH HemMece HaHFa
apHarnfaH nbllakneH Kecy yCbiHbInagbl, ®8TKEHiI HAHHbIH, MiWiMi ©3repyi MyMKiH.

Erep 6argapnamaHbl askray catiHge acnantel START/STOP 6aTtbipmacbiMeH eLipmece, HaH 6ip
cafaT 6oVibl aBTOMaTThl TYpAE Kbl3Ablpbinbin Typagbl, cogaH coH 10 ablbbicTbl curHan Gepineai.
Acnan kongaHblnMaraH Kesge Hemece Micipydi askTaraHHaH KeniH Xeninik WHypAbl po3eTkagaH
aXblpaTbIHbI3.

EckepTne. HaHapl kecnec BypbiH ogaH apanacTblpaTbiH KanakTbl iflMek keMeriMeH anbin TactaHbl3.HaH
bICTbIK, COHAbIKTAH apanacTblpaTbiH KanakTbl xaraH KornMeH ycTamaHbi3.

EckepTne. Erep HaHAbl TOMbIFbIMEH TaybiCa anmacaHbl3, OHbl OyTiH MNacTVMK NakeTTe HemMece HaH
cayblTTa cakTaHbl3. berime TemnepaTtypacbiHAa HaH YL KyH cakTanagbl. bapbiHwa y3ak cakray yLiH
HaHAbl NNacTVK NakeTke HEMECE blabICKa canbin, TOHA3bITKbILKA KOMbIHBI3. MyHAan cakTay KesiHae HaH
10 kyH xapamabl. Yinge nicipinreH HaHdbl cakray Mep3iMi AyKeHHEeH caTbin anblHFaH HaHAbl cakTay
Mep3iMiHeH as.
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AKaynbiKTapabl X0

MOCENE

CEBEBI

LUELLIM

HaH keTepineai, conaH
coH Gacbinbin Kkanagsbi.

¢ Cy Hemece cyT MerepiH 1-2 ac
Kacblkka a3anTblHbI3, GapblHLLA
cankblH CyAbl KOnAaHbIHbI3.

o Ty3 menwepiH Y4 . K. kKeOenTiHi3.

® ¥H MerwepiH 1-2 ac. K. KeBewnTiHi3,
Typi cavikec keneTiH 6anfblH yHAbI
KONMAaHbIHbI3.

® ALWbITKBI MenLWepiH Ys-Ya LW. K.
a3anTblHbI3, TYPi COMKEC KEMETiH
GanfblH alWbITKbIHbI KONAAHbLIHbI3,
aypbic 6anTayabl TaHOaHbI3.

HaH eTe buik
KeTepineai.

® ALLIBITKbICHI Ker.

® ¥Hbl KON HEMECE YHHbIH, TYpPi
cawn kenmeng,i.

¢ Ty3bl a3 HEMece KocyFfa
YMbITbIM KETKEHCI3.

o CyMbIKTbIK aLlblTKbIMEH
apanacTbipy angpiHaa
Kocblnagbl.

o Cy Hemece cyT MerwiepiH 1-2 war
Kacblkka a3anTbiHbI3, 6apbiHLLA
casnkblH CyAbl KONAaHbIHbI3.

o Ty3 MenLuepiH Y4 W. K. KeGenTiHi3.

o KaHT Hemece 6an mernwepiH Y L. K.
a3anTbiHbI3.

® ¥H MerepiH 1-2 ac K. a3anTbiHbI3.

® ALWbITKBI MenLwepiH Ys-Ya W. K.
a3anTbIHbI3, TYPi COMKEC KeneTiH
aLbITKbIHbI KONAAHbIHbI3, AYPbIC
OanTayabl TaH4aHbI3.

HaH xeTKinikTi
KeTepinvenai.

o ALLIbITKbICHI a3.

® ALLBITKbI €CKi HeMece aLlbITKbI
TYpi can kenmengi.

o CyWbIKTbIK K&n Hemece as.

e KambIp keTepinin xaTtkaH
Kesae Kaknarbl allbifiFaH.

® ¥HHbIH call KeNMeNnTiH Typi
Hemece ecKi YH KonaaHblrFaH.

e KocblnFaH CyMbIKTbIK ©Te
carKkblH HeMece bICTbIK
bonfaH.

e KaH KocblnmaraH.

¢ Cy Hemece cyT MernwepiH 1-2 ac K.
KeBENTiHi3.

o Ty3 MenwepiH ¥4 L. K. a3aiTbIHbI3.

¢ KaHT Hemece 6an meniiepiH ¥z LW. K.
KebeWnTiHi3.

¢ Typi can keneTiH 6anfbiH yHAObI
KONAaHbIHbI3.

® ALWIbITKBI MBnNLWeEpPiH Ya-Ya L. K.
KeBENTIHi3, Typi corikec KeneTiH
aLWbITKbIHBI KONAaHbIHBI3, AYPbIC
fanTayabl TaHOaHbI3.

HaH anaca >xeHe ayblIp.

e Typi can keneTiH 6anfbiH yHAObI
KONMAaHbIHbI3.

® ALIbITKBI KOCBIHbI3, TYpi Calikec
KeneTiH GanfblH albITKbIHbI
KonAaHblHpI3, AypbiC 6anTayabl
TaH4aHbI3.

Kabbifbl aKwwibin.

o KaHT Hemece 6an mernwepiH % L. K.
KeOENTIHi3.

HaH nicnen kanfaH.

® OneKTpnik KOPEKTi TEKCEepiHi3,
aypbic 6anTaynapabl TaH4aHbI3.

HaH KaTtTbl nicin KeTkeH.

o KaHT Hemece 6an mernwepiH ¥ L. K.
a3anTbIHbI3.
o [lypbic GanTayabl TaHAaHbI3.

Kocna apanacnangei.

e [licipmere apHanfaH KanbInTbl XXaHe
apanacTblpaTbiH kanakTbl binikke
AYPbIC OpHATbIHbI3,
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TeHi3 aeHreniHeH
Xorapbl BUiKTiKKe
Ty3eTynep.

¢ Cy Hemece cyT MenLuepiH 1-2 ac K.
as3anTbIHbI3

¢ KaHT Hemece 6an menwiepiH %2 L. K.
a3anTbiHbI3.

® ALWIbITKbI MENLWeEpPIH Ya-Ya L. K.
a3anTbIHbI3.

HaH keTepinmereH.

® ALLIbITKBI KOCYAbl YMbITKAHCHI3
HemMece ecki He Kerepin KeTkeH
aLbITKbl KOCKaHCbI3.

o Ty36eH HeMece bICTbIK
MHrpeaneHTTepMeH
HannaHbicy cangapbliHaH
albITKbl cepi ancis.

o CyWbIKTbIK alblTKbIMEH
apanacTbipy angpiHaa
Kocblnagbl.

® ALLIbITKbIHLI KanTamacblH allKaHHaH
KeWiH 48 carart iwinge KonaaHfaH
XeH.XKapambinblk Mep3imi eTin
KETKEH allbITKblnapabl
KongaHbaHpbI3.

® IHrpeameHTTEPai peuentTe
KOPCETINreH TopTinneH oHe
anabIMeH CyMbIKTbIKTbI, COHbIHAA
aALUbITKbIHBI KOCbIHbI3.

o /IHrpeaueHTTep Xblbl 6onybl THIC.

ByTiH gaHAi HaH
KeTepinven kanabl.

o byn 6yTiH A9HAI HaH YLWiH
KanbInTbl; Oyn HaHHbIH
KYPbIIbIMbI ThiFbI3 60NbIN
Kenegi.

o KypbInbIMbIHbIH 6apbIHLLA XeHin
6onybl YLWiH peLenTTe KepCeTinreH
OyTiH geHAi yHHbIH 50% menwepiH
KONAaHbIHbI3.

ByTiH A48HA} HaHHbIH
GeTi Teric emec xaHe
XKapblISFaH.

¢ byn HaH newiHae
navibiHganfaH OyTiH goHAi HaH
YLWIiH KanbINTbl Xafaau;
apanacTbIpy, KeTepiny XoHe
nicy kesiHaeri rnoTeH acepi.

e KambIpAblH KeTepiny yakbITbl
KblCKkapTbInFaH «byTiH gaHai HaHab!
Xblngam nicipy» 6argapnamacbiH
KONAaHbIHbI3.

® ChIpTKbl TYpPi HAaHHbIH 4oMi MeH
canacblHa acep eTnenai.

HaHHbIH opTacbiHAa
YIKeH Tecik 6ap Hemece
HaHHbIH Kabblfbl
KapbISbin KETKEH.

o CyWbIKTbIK allbITKbIMEH
apanacTbipy angpiHaa
Kocbinaabl.

® VlHrpegueHTTEpPAi peuenTTe
KepCeTifNreH TOpTINMneH XaHe
anabiMeH CyMbIKTbIKTbl KOChIHbI3.

o «CTapTTbl KeliHre kanabipy»
DYHKUMACBIH KOnaaHy KesiHae
aLLbITKbIHBIH bIABICTLIH OpTackiHAA
EeKeHiHe K3 XETKi3iHi3.

HaH TbifbI3,
TynipTnekTepi 6ap.

o CyMbIKTbIFbI Ker.

® ALLIbITKbICHI a3.

® ¥Hbl Ken.

® VlHrpeoueHTTEpi ecki Hemece
YH TYpi cav kenvengi.

o CyMbIKTbIK MenLepiH 1-2 ac K.
as3anTbIHbI3.VIHrpeaueHTTEpdi Aon
erLIeHi3.

e Bip peTTe aWwbITKbl MerLepiH
1/4 wW. K. K6OEUTIHi3.

® ¥H MerLepiH a3alTbIHbI3.

¢ banfblH MHrpeaneHTTepPAI
KONAaHbIHbI3.

HaH ablMKbIN, TecikTepi
6ap.

o CyMbIKTbIfbI Ken.
o Ty3 KOCbINIMaraH.

o VIHrpegueHTTEpai 4o enLeH;j3.

¢ binFanablk »xorapbl 6onFaH kesage
CYWMbIKTBIKTbI a3blpak KOChIHbI3.

e MapTusceiHa GanaHbICTbl YH cyabl
SPTYPNi CiHipyi MYMKIH.

KabbifbiHbIH acTbiHAa
aya kenipLuiri nanaa
6ongbl.

o Kamblp aypbIC apanacnaraH.

o MyHaai xafgan 6onbin
Typagbl.Erep 6yn xui kaTanaHca,
1 ac. K. CyMbIKTbIK KOCbIHbI3.

START/STOP
6aTblpmacbiH backaH
Kesge avcnnenae
«H:HH» kepceTineai.

* HaH newiHgeri Temneparypa
HaH Micipy YLUiH eTe Xofapbl.

* START/STOP 6GatbipmacblH 6achbin,
acnanTbl 9NeKTp XerniciHeH
axblpaTblHbI3.[licipmere apHanfaH
KanbINTbl anbin, acnanTblH
cankblHAaybl YLLUiH KaknafFbiH aLlblK
Kynae kanablpblHbI3.
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APHAMBbI H¥CKAYIIAP

1.Xbingam nicipme

XKbingam nicipMe >xblny MEH CyWMbIKTbIK 8cepiHeH GenceHefi Gona TyCeTiH KOMCbITKbILWTHI HEMece
cofaHbl Kocy apkbelnbl gavibiHaanagbl. Xbingam MiCipMeHiH, XoFapbl canacbiHa XeTy YLWiH angbiMeH
nicipmere apHanfaH Kanbin Ty6iHe CyMbIKTbIK KyibIM, YCTiHE KypFaK MHIPEAVEHTTEPAI KOCY YCbIHbINAaAbI.
XKbingam nicipmere apHanfaH kambipabl 6acygbiH 6actankbl caTbicblHAa KypFak WHrpeaueHTTep
KanbiNTbliH BypbilUTapbiHa XMUHAMbIN Kanybl MyMKiH. ¥HHbIH, XXUHanbIMN Kanvaybl YLLiH KaMblpgbl TYpaKTbl
apanacTbIpbIn Typy KaxeT.

TA3AJIAY XOHE KbISMET KOPCETY

Tasanaygbl 6actamac 6ypblH acnanTbl 3NeKTP >XeniCiHeH aXblpaTbiHbI3.
MNicipmere apHanfaH Kanbin. |Wwi MeH CbIpTbIH AbIMKbIN WyGepekneH CypTiHi3. ©Tkip 3aTTapabl
XaHe abpa3uBTik Kypanaapabl kongaHbaHbI3.

2. ApanacTtbipaTbIH Kanak. Erep apanactbipaTbiH kanakTbl 6inikteH any MymkiH 6onmaca, nicipmere
apHarnFfaH Kanbinka cy Kynbin, 6ipa3 yakbiTka KOMbIHbI3.

3. Kaknak kaHe Kapay Tepe3seci. Kaknak neH acnantbl illiHEH aHe CbIpTblHaH AbIMKbIN WybepekneH
CYPTiHi3.

Byn acnan EO TemeH BOnNbTThI XabablKTapablH, PagnoTONKbIHAAPLIH Bacy xaHe Kayincisgik >xeHiHaeri
OvpeKkTMBanapblHa Cearkec Kenefi, Kayincisfik canacbliHAafbl KondaHbiCTafbl TananTapgbl cakraw
OTbIpbIN AavblHAanNFaH.

KoplwaraH opTa

By/ibiMabl TYPMBICTbIK KanablkTapMmeH bipre xotora 6onmangbl. ByibiMabl aNeKTpik )kaHe 3NeKTPoHAbIK
XabablKTapap! kabbingay opbliHAApbIHA TanchipbiHbI3. BylbiIMAbI kKeaere xapaTy epexenepiH cakraw
OTbIPbIM, KOpLUaFaH opTaHbl cakTan karnyfa e3 yneciHiagi kocachbls.

Keningik xaHe cepBuc

KocbiMLwa aknapaT any yLwiH Hemece kaHgaun Aa 6ip macenenep TyblHAaraH xafganaa e3 eninisgeri
Gorenje  konpgay kKblameTiHe XxabaprnacblHbl3 (TenedoH Hemiprepi Keningik MiHoeTTeMenepiHae
kepceTinreH).Erep eniHizge myHaan kelameTttep 6onmaca, xeprinikti Gorenje cayaa yvibiMbliHa HemMece
Gorenje cepsyc opTanblifbiHa XxabapnachelHbI3.

Tek xeke KonaaHyfa apHanfaH!

GORENJE
ACMAMNTbI ACKAH KbI3blf YLUbILIKMEH KONAAHYbIHbI3AbI
TUHIEAMI3!

©OHAipywi esrepicTep eHrizyre KyKbinbl.

EAL
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Important safeguards:

Before commission this machine, please read the instruction manual carefully.

1. Before using the electrical appliance, the following basic precautions should
always be followed:

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

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

4. Before use, check that the voltage of wall outlet corresponds to the one shown
on the rating plate.

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

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

7. Check the machine and the cable regularly for damage. If there is damage of

any kind, the machine should not be used.

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

In order to ensure you safe, a broken or damaged plug must be replaced with

an equivalent plug from the manufacturer, our customer service department or

a similar qualified person.

10. Keep the machine and the cable away from heat, direct sunlight, moisture,
sharp edges and suchlike.

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

12. Use only original accessories.

13. Do not use the machine outdoors.

14. Under no circumstances must the machine be placed in water or other liquid,
or come into contact with such. Do not use the machine with wet or moist
hands.

15. Should the machine become moist or wet, remove the plug off the socket
immediately. Do not reach into the water.

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

17. Do not use the machine with a damaged outlet.

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

19. Do not touch hot surfaces. Use handles or knobs.

20. 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

©
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21.
22.

23.
24.
25.

26.
27.

experience and knowledge if they have been given supervision 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 maintenance shall not be made by children unless they are older
than 8 and supervised.

Never beat the bread pan on the top or edge to remove the pan, this may
damage the bread pan.

Metal foils or other materials must not be inserted into the appliance as this
can give rise to the risk of a fire or short circuit.

Never cover the appliance with a towel or any other material, heat and steam
must be able to escape freely. A fire can be caused if it is covered by, or
comes into contact with combustible material.

Never connect this appliance to an external timer switch or remote control
system in order to avoid a hazardous situation.

Noise level: Lc < 68 dB(A)

This appliance is marked according to the European directive 2012/19/EU on Waste
Electrical and Electronic Equipment (WEEE).
This guideline is the frame of a European-wide validity of return and recycling on Waste
Electrical and Electronic Equipment.

Using the machine for the first time:

Check the bread pan and clean the rest of the baking chamber. Do not use sharp objects and do not
scour! The bread pan is non-stick coated. Grease the bread pan and baking empty for about 10
minutes. Clean once more. Place the kneading bar on the axle in the baking area. Air the room if any
unwanted smell.

FUNCTIONS & OPERATION

Know your bread maker

Lid

View window
Bread pan
Kneading blade
Measuring spoon
Measuring cup
Hook

NouokrwdpE

»
.

SO/

o
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INTRODUCTION OF CONTROL PANEL

(The silkscreen is subject to change without prior notice.)

Menu —__, — \ Start/Stop

plo

Time — @ K T Setting

loaf color

1. This indicates the program you have
chosen
2. The operation time for each program

Start/stop

For starting and stopping the selected baking program.

To start a program, touch the “START/STOP” once. A short beep will be heard and the two dots in the
time display begin to flash and the program starts. Any other button is inactivated except the
START/STOP buttons after a program has begun.

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

Pause function

After procedure starts up, you can press START/STOP button once to interrupt at any time, the operation
will be paused but the setting will be memorized, the working time will be flashed on the LCD. Touch
START/STOP button again or within 10 min without touching any button, the program will continue.
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Menu

It is used to set different programs. Each time it is touched (accompanied by a short beep) the
program will vary. Touch the button discontinuously, the 13 menus will be cycled to show on the LCD
display. Select your desired program. The functions of 13 menus will be explained below.

1.
2.

3.

8.

9.

10.
11.
12.

13.

Basic: kneading, rise and baking normal bread. You may also add ingredients to increase flavor.
Quick: kneading, rise and baking loaf within the time less than Basic bread. But the bread baked
on this setting is usually smaller with a dense texture.

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

Ultra fast: kneading, rising and baking loaf in a shortest time. Usually the bread made is smaller
and rougher than that made with QUICK program

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

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

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

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

Sandwich: kneading, rise and baking. For baking light texture bread with a thinner crust.

Jam: boiling jams and marmalades. Fruit must be chopped before putting it into the bread pan.
Kneading dough: kneading flour and ingredients.

Gluten free: kneading, rise and baking gluten free bread. You may also add ingredients to add
flavor.

Home made: this program allows you to set programs manually (kneading, rising, baking, keep
warm).

The time range of each program as following:

KNEAD1: 0-25 minutes
RISEL: 0-40 minutes
KNEAD2: 0-25 minutes
RISE2: 0-35 minutes
RISES: 0-60 minutes
BAKE: 0-80 minutes
KEEP WARM: 0-60 minutes

Under the menu of Home Made

a) Press "Setting" button once, KNEAD1 will appear on LCD, then press "TIME" button to
adjust the time, and press " Setting " button again to confirm.

b) Press " Setting " button for the next step, RISE1 will appear on LCD, then press "TIME"
button to adjust the time. By holding "TIME" button, the number will increase rapidly. Press "
Setting " button to confirm.

c) Insuch way set the remaining steps. When you set all steps, press "START/STOP" button
to exit the settings.

d) Press "START/STOP" button again to activate the operation.

Note: the setting can be memorized and can be used for next baking.
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The time range of Home made program

Process Default time Adjustable time’s range
KNEAD1 0:11 0:06-0:46
RISE1 0:30 0:00-1:30
KNEAD2 0:10 0:05-0:45
RISE2 0:20 0:05-1:35
RISE3 0:40 0:00-1:30
BAKE 1.05 0:00-1:20
KEEP WARM 1:00 0:00-1:00
Color

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

Loaf

Touch this button to select the size of the bread. Please note the total operation time may vary with the
different loaf size.

Delay (time)

If you want the appliance do not start working immediately you can use this button to set the delay
time.

You must decide how long it will be before your bread is ready by pressing the TIME. Please note the
delay time should include the baking time of program. That is, at the completion of delay time, there is
hot bread can be serviced. At first the program and degree of browning must be selected, then
pressing TIME to increase the delay time at the increment of 10 minutes. The maximum delay is 13
hours.

Example: Now it is 8:30p.m,if you would like your bread to be ready in the next morning at 7 o’clock,
i.e. in 10 hours and 30 minutes. Select your menu, color, loaf size then press the TIME to add the time
until 10:30 appears on the LCD. Then press the STOP/START button to activate this delay program.
You can see the dot flashed and LCD will count down to show the remaining time. You will get fresh
bread at 7:00 in the morning, If You don’t want to take out the bread immediately, the keeping warm
time of 1 hour starts.

Note: For time delayed baking, do not use any easily perishable ingredients such as eggs, fresh milk,
fruits, onions, etc.

KEEP WARM

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

MEMORY

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

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

WARNING DISPLAY:

1. If the display shows “HHH” after you have pressed START/STOP button, the temperature inside
is still too high. Then the program has to be stopped. Open the lid and let the machine cool down
for 10 to 20 minutes.

2. Ifthe display shows“LLL"after pressing the START/STOP button ( except the programs JAM and
BAKE), it means the temperature inside is too low (accompanied by continuous beep sounds.
Press the START/STOP button to return to the default setting of the machine and stop sounds.
Then select the BAKE program and make the temperature inside the chamber increase rapidly”
NOTE:The temperature in bread maker is lower than room temperature if placing
bread maker in cooler place (such as air conditioning room, cold storage) after a period
of time and then move it to normal room temperature immediately to make bread

3. If the display shows “Err”after you have touched START/STOP button, the temperature sensor is
malfunction please check the sensor carefully by Authorized expert.

HOW TO MAKE BREAD

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

2. Place ingredients into the bread pan. Please keep to the order mentioned in the recipe. Usually
the water or liquid substance should be put firstly, then add sugar, salt and flour, always add
yeast or baking powder as the last ingredient.

— r—
alh—— Yeast orsoda

Dryingredients

Water orliquid

Note: the maximum quantities of the flour and yeast which may be used refer to the recipe.

3. Make a small indentation on the top of flour with finger, add yeast into the indentation, make sure

it does not come into contact with the liquid or salt.

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

Touch the Menu button until your desired program is selected.

Touch the COLOR button to select the desired crust color.

Touch the LOAF SIZE button to select the desired size. (700 or 900g)

Set the delay time by touching TIME button. This step may be skipped if you want the bread

maker to start working immediately.

Touch the START/STOP button to start working.

0. For the program of BASIC, QUICK, FRENCH, ULTRA FAST, WHOLE WHEAT, CAKE,
DOUGH, BAKE, SANDWICH, JAM, KNEADING DOUGH, GLUTEN FREE, HOME MADE

O N GOA

s ©
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11.

12.

13.

14.

15.

once the process has been completed, 10 beeps will be heard. You can touch START/STOP
button for approx. 2 seconds to stop the process and take out the bread. Open the Lid and while
using oven mitts, turn the bread pan in anti-clockwise and take out the bread pan.

Caution: the Bread pan and bread may be very hot! Always handle with care.

Let the bread pan cool down before removing the bread. Then use non-stick spatula to gently
loosen the sides of the bread from the pan.

Turn bread pan upside down onto a wire cooling rack or clean cooking surface and gently shake
until bread falls out.

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

If you are out of the room or have not touched START/STOP button at the end of operation, the
bread will be kept warm automatically for 1 hour, when keep warm is finished, 10 beeps will be
heard.

When do not use or complete operation, unplug the power cord.

Note: Before slicing the loaf, use the hook to remove out the Kneading blade hidden on the bottom of
loaf. The loaf is hot, never use the hand to remove the kneading blade.

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

Troubleshooting

add it.
* Liquid touched yeast before
kneading.

PROBLEM REASON SOLUTION
* Decrease water or milk for 1-
2tbsp, use colder liquid.
* Increase salt for Yatsp.
Loaf rises, then ; Inchreasﬂe flour for 1.-%1tbsp, usi
falls. resher flour, use right type o
flour.
» Decrease yeast for Vs-Yatsp,
use fresh yeast, use right type
of yeast at right setting.
» Decrease water or milk for 1-
» Too much yeast added. 2tbs, use colder liquid.
* Too much flour or incorrect | « Increase sald for Yatsp.
Bread rises too type of flour. » Decrease sugar or honey for
high * Not enough salt or forgot to | Yatsp.

* Decrease flour for 1-2tbsp.
» Decrease yeast for Ys-Yitsp,
use right type of yeast at right

Bread does not
rise enough.

setting.
* Not enough yeast. * Increase water or milk for 1-
* Yeast is too old or wrong type | 2tbsp.

used.

+ Too much/not
water/liquid.

* Lid has been opened during
the rising program.

*Wrong type of flour used or

enough

* Decrease salt for Vatsp.

* Increase sugar or honey for
Yatsp.

» Use fresherflour, use right
type of flour.

» Increase yeast for Ys-Yitsp,
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stale flour.
* Liquid was too cold or too hot.
» No sugar added.

use right type of yeast at right
setting.

Loaf is short and
heavy.

* Use fresher flour, use right
type of flour.

* Add yeast, use fresh yeast,
use right type o yeast at right
setting.

Crust too light.

* Increase sugar or honey for
Yatsp.

Loaf is uncooked.

» Check power supply, select
correct settings.

Loaf is
overcooked.

» Decrease sugar or honey for
Yatsp.
» Select correct settings.

Bread mixture is
unmixed.

» Place bread pan properly,
push kneading blade correctly
onto shaft in bread pan.

High altitude
adjustment.

» Decrease water or milk for for
1-2tbsp.

» Decrease sugar or honey for
Yatsp.

 Decrease yeast for Ys-atsp.

Bread does not
rise at all.

» Forgot to add yeast or yeast
was stale.

* Yeast killed by contact with
salt or by adding an ingredient
that is too hot.

* Liquid touched yeast before
kneading.

* Yeast should be discarded 48
hours after opening and not be
past its expiry date.

» Always place the ingredients
in the order stated in the recipe
with the liquid first and yeast
last.

*» Only use tepid ingredients.

Wholemeal bread
has less rise.

« It is normal for bread made
with

wholemeal flour to have less
rise and a denser texture.

» For a lighter texture use the
50% wholemeal recipe.

Wholemeal bread
sometimes has a

wrinkled top or
slightly sunken
top.

* This is typical for wholemeal
bread in your Home Bread
Maker as the gluten gets
overstretched in the kneading,
rising and baking processes.

* You may prefer results using
correct program for Rapid
Baked Wholemeal bread which
has a shorter rising time.

» The rustic appearance does
not affect the taste and quality
of the bread.

Loaf had a big air
hole inside or top

* Liquid touched yeast before

» Always place the ingredients
in the order stated in the recipe
with the liquid first.

* When using the delayed start

crust has | kneading. ’
split/erupted option -
' make sure the yeast is in the
centre of the pan.
* Reduce the liquid by 1-2 tbsp
» Too much liquid. at a time. Use accurate
Heavy. lumpy * Not enough yeast. measures.
bread ’ » Too much flour. * Increase yeast by 1/4 tsp at a

» Older ingredients or wrong
type of flour.

time.
* Reduce quantity of flour.
» Use fresh ingredients.
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Open, moist/too
porous bread.

» Too much liquid.
* No salt added.

* Use accurate measures.

* In high humidity use a little
less water.

« Different batches of flour may
require less liquid.

Air bubble under
the crust.

» The dough was poorly mixed.

* Unfortunately this does
happen on one-off occasions. If
the problem persists add an
extra tablespoon of liquid.

* Press "start/stop" button and

Display H:HH * The temperature in bread | unplug bread maker, then take
after pressing ker i high k bread d

"start/stop" maker is too high to make reg pan out and open cover
button bread. until the bread maker cools

down.

SPECIAL INTRODUCTION

1. For Quick breads

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

CLEANING AND MAINTENNANCE

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

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

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

3. lid and window: Clean the lid and machine inside and outside with a slightly damp cloth.

This appliance conforms the CE directives for radio interference suppression and low-voltage safety
and has been built to meet current safety requirements.

Environment

Do not throw away the appliance with the normal household waste at the end of its life, but hand it in
at an official collection point for recycling. By doing this, you help to preserve the environment.
Guarantee & service

If you need information or if you have a problem, please contact the Gorenje Customer Care Centre in
your country (you find its phone number in the worldwide guarantee leaflet). If there is no Customer
Care Centre in your country, go to your local Gorenje dealer or contact the Service department of
Gorenje domestic appliances.

For personal use only!

GORENJE
WISHES YOU A LOT OF PLEASURE WHEN USING YOUR APPLIANCE

We reserve the right to any modifications!
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