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Byab nacka, yBa>kHO npoumnTanTe NoCibHMK KOPUCTyBaya Ta
30epiraliTe N1Oro B HaNIEXXHOMY BUIIALI ANA NOAANbLIONO
BUKOPUCTAHHA.

IHCTPYKLIT 3 TEXHIKW BE3MEKU

« O3HanomTechb 3 yciMma iIHCTPYKUiAMN.

- [lepeBipTe, UM BignoBiga€ giana3soH HanNpyru, Wo BUKO-
PUCTOBYETbLCA, TOMY, LLO 3a3HAa4YeHO B Tabnunyui 3 map-
KYBaHHAM, i MepeKoHanTecs, WO po3eTKa Ma€ HadinHe
3a3eMJIeHHA.

« Y pasi HecnpaBHOCTI 6yaAb-AKOro eNeKTPNYHOro KOM-
NOHEHTa NPUNUHITb eKCcnsyaTauito Ta BUKOPUCTAHHA
LbOro NPOAYKTY. 3BEPHITbCA B aBTOPU30BAHNI CepPBiC-
HUW LEeHTP ANA fiarHOCTUKK abo peMOHTY.

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

« LUen npunag He npu3HaueHo gna poboTn yepes 30B-
HiLWHIN Tanmep abo OKpeMy CUCTEMY ANCTAHLINHOTO
KepyBaHHA.

« byabTe obepexHi, ABepLUATA Ta 30BHILLHA NOBEPXHS
npunagy MoXyTb HarpiBaTnca nig yac pobotu.

+ He no3BONAETLCA BCTAaBNATY MeTaneBsi NNCTN, NPOBO-
NOKy abo iHWi CTpymMonpoBigHi maTtepianu B xniboniu-
KY, OO YHUKHY T NOXeXi ab0 KOPOTKOro 3aMUKaHHA.

& OBEPEXHO! TAPAYI MOBEPXHI!

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

« Micna npuroTtyBaHHA xniba He CTyKalTe NO NOBEPXHI
ab0 KpasAx yawi, Wo6 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 npunag 8 BOAY UM iHLWI PigvuHN
Ta YHUKaNTe NOTpanisHHA BONOr Ha Kabenb Ta BUSIKY
XUBMEeHHA npunagy.

He BnkopuctoByunte npunag 3a mexamu npuMilleHb, B
BOJIOTMX NPUMILLEHHAX Ta obepiranTe MoOro Big noTpa-
MAAHHA MPAMUX COHAYHUX MPOMEHIB.

He po3miwyinte npunag nopyu 3 Nerko3anmmctimu
peyoBMHaAMM, NErkonaaBKMMM NACTUKOBUMU eNleMeH-
TaMu fiekopy, 6inA wrtop, gipaHok i T.n. CnigkynTte wob
3i BCix CTOpiH npunagy 6yno Ak MiHiMym 5 CM BinbHOTo
NPOCTOPY ANA HaNeXHOoI BeHTUNALIl npunaay.

MNepepn unweHHAM Npunagy 3aBXau Big' eaHynTe npu-
naj Bif enektpomepexi. Hikonun He TATHITb 3a Kabenb
XUWBJIEHHA, a NNLLE 33 NOro BUJIKY.

Llen npunag MoXXyTb BUKOPUCTOBYBATU AiTW Y Bili BiJ

8 poKiB Ta 0c0bun 3 06MeEKEHUMN Gi3NYHUMM, YYTTEBU-
MM ab0 PO3yMOBUMIN MOXKMBOCTAMYK abo 3 HegoCTaT-
HiCTIO OCBIAY 1 3HaHb, AKWO BOHU NepebyBatoThb Nig
NOCTINHMM HarnAgom abo iX NPOIHCTPYKTOBAHO LWOA0
6e3neyHOro BMKOPUCTaHHA Npuiagy Ta BOHW 3p0O3yMi-
I0Tb MOXKNKBiI Hebe3nekn. it He NOBUHHI 6aBUTUCA 3
npunagom. YmieHHs Ta TexHiYHe 06CNyroByBaHHA He
NMOBVHHI BUKOHYBATUCA AiTbMU, AKLLO BOHW He cTaplue 8
POKiB i nepebyBatoTb Nig HarnAgoM.

AKWO Kabenb XMBNEHHA MNOWKOLAXKEHWUI, BiH MOBUHEH
6yTV 3aMiHeHWN BUPOOHMKOM, CEpPBICHMM crieLianictom
abo nopibHnm KkBanidikoBaHMM daxiBuem, Wob YHUKHY-
TV Hebe3neKn.

He po36bupanTe i He peMOHTYNTe Npuiag CaMOCTINHO,
3aBXAW 3BepTanTeca B aBTOPU3OBAHUIN CEPBICHUN LIEHTP.
He BukopucToBynTe 6inblue Hixk 850 r 6opoluHa Ta 6inb-
e HiXK 6 I CyxXnx ApipKAXKIB UM pO3nyLlyBayisB A1 Npuro-
TyBaHHA OfHi€i nopuii xniba (byxaHKK) um 3amiwyBaHHA
TicTa. HefoTpuUMaHHA LbOro MoXe Npu3secTn 4o Toro,



LLLO TICTO MOXKe MiAHATMCA BULLE KpaiB popmm gna Buni-
KaHHA, NOTPanuTX Ha HarpiBanbHi eIeMeHTUN Ta CNPOBO-
KyBaTu 3aMMIIEHHA Y/ 3aUMaHHA. [1icna BUKOPUCTaHHA
060B'A3KOBO OUUCTITb Npunag, ocobMBo NOBEPXHi, O
KOHTaKTYIOTb 3 >Keto (AOKNagHUIM ONuc Npouecy YnLeH-
HA BKa3aHun B po3aini «OunweHHsA MNpunagy»).

«  3b6epexiTb Ui iHCTPYKLUiT.

TEXHIYHI XAPAKTEPUCTUKHA

Hanpyra: 220-240 B~
YacToTa: 50-60 'y
MoTtyxHicTb: 850 BT
Knac 3axucry: |

KOMIMJIEKTALIA

Xni6oniuka — 1 wr.

lauok gna gictaBaHHA nonaTky ANnA 3amiwyBaHHA — 1 WT.
MipHa emHicTb — T WT.

MipHa noxka — 1 wr.

[HCTpyKUiA 3 ekcnnyaTauil (MiCTUTb rapaHTIHUIA TanoH) — 1 wr.

onncnePunApy
KoHTelHep anA 4oAaTKOBUX iHFPedieHTIB :

Ornapose BikoHLe o, “QL (s
- =~ ,,f"“"'

KoHTponbHa naHenb Ta gucnnen
KHonka ¢ikcauii KoHTelHepa ansa
JOJAaTKOBUX iHFpepi€eHTIB

N =

5. Pyuka KpuLwwKu npunagy - £ e

6. Kopnyc (=) w15 =

7. JlonaTka ans 3amiwlyBaHHA TicTa : e .

8. ®opma /1A BUMiKaHHA (10)— < (7)

9. MipHa eMHicTb ' . i:')

10. MipHa noxka 1

11.TauoK AnA gicTaBaHHA nonaTtku ans 2 ol = R _::
3aMillyBaHHA - i



KOHTPOJIbHA NAHEJIb

® ® 0

KHonka Bubopy nporpamum npurotyBaHHA

Oucnnen

KHonka 3anycky abo npunnHeHHA NporpamMm NpUroTyBaHHA
KHonka Bubopy cTyneHs nigpymMm'sHEHHA CKOPUHKM

KHonka goaaBaHHA Yacy MpUroTyBaHHA

KHOMKa 3MeHLUIeHHA Yyacy NpUroTyBaHHA

KHomkKa HanawTyBaHHA Baru xniba

NouhswhN =

OUCMNEN
® @

| | 1. IHguKaTop Nporpamu NPUroTyBaHHsA
2. lHamnKauisa yacy nporpamm

3 3. IHOMKaTOp foAaBaHHA fOAATKOBUX
8 19 a BB iHrpegieHTIB
4. lHanKaTop NpoLecy 3amillyBaHHA TicTa
NUTl @ 1*]’ {'} & 5. IHgnkaTop npouecy bepmeHTauil

(nignomy) Ticta
IHanKaTop Npouecy BUNiKaHHA
. IlnpukaTop dyHKUii nigirpisy

N o

|
® ®6060

MpumiTka: 306pakeHHA B LbOMY NOCIOHMKY 3 eKcnnyaTauii HaBe-
[eHO e AnA O3HaNOMIIEHHS.



onnuc NPOrpAM nNPUroTyYBAHHA

Homep Po6ouwnii yac nporpamu
HasBa
npo- Onnc nporpamun (r:xs) KomeHTap
nporpamu
rpamn 0,9kr | 1,1kr | 1,3Kr

ABTOMAaTUYHO HanalToBaHi
npouecn depmeHTaLii, 3amicy
Ta BUNiKaHHA xniba. MNigxoanTo)
3BryYaiiHWi | Ans 6inoro Ta YopHoro xniba,

xni6 TaKOX MOXHa fgofasaTu cnewii
Ta iHWi iHrpeaieHTw, Taki AK
POA3UHKY, ANA NOKPaLLEeHHA
CcMaKky.

2:53 3:00 3:06

ABTOMaTUYHO HanalToBaHi
npouecn depmeHTaLii, 3amicy
Ta BuNikaHHA xniba. Mpouec
NPUroTyBaHHA CXOXMNN 3 2:40 - -
nporpamoto 3BnYariHMi xNi6,
ane yac poboTu i€l nporpamu
KOPOTLWWNIA.

Wsnpknin
peuent

ABTOMaTMYHO HaNaLWTOBAaHI
npouecn depmeHTaLii, 3amicy
OpaHLuy3b- | Ta BUNiKaHHA xni6a. NigxoanTy

Kui xni6 | Ana 6inoro Ta YopHoro xsi6a 3
6iNbLL M'AIKOIO TEKCTYPOIO, HiXK
y 3BMYaHoro xniéa.

3:40 3:49 3:58

ABTOMaTMYHO HaNaLWTOBAHI
npouecn depmeHTaLii, 3amicy
Ta BUMiKaHHA xniba. LLle 6inbL
CynepuwBuni-| ckopoyeHuii Yac NpuroTyBaH-
KWUiA peLenT | HA'y MOPIBHAHHI 3 Nporpamoto
LLiBnAaKniA peuenT 3a paxyHOK
CKOPOYEHOro TepMiHy mifio-
My TicTa.

2:10 - -

ABTOMaTUYHO HanalToOBaHi
npouecy bepmeHTaLii, 3amicy
Ta BUNikaHHA xni6a. Miaxoants| 3:37 3:45 3:50
ans 6inoro Ta YopHoOro xnida 3
LiinbHO3epHOBOro 60poLLHa.

LinbHo3ep-
HOBWI XNi6

ABTOMaTUYHO HanalToBaHi
npouecy pepmeHTaLii, 3amicy
6 Kekc Ta BUMiKaHHA KeKCiB abo 1:50
KOPXiB ANA TOPTIB Ha OCHOBI
cneyjianbHUX Cymilen.

ABTOMAaTMYHO HaNaLWTOBAHI
7 Ticto npouecy pepmeHTaLlii Ta 3ami- 1:30
cy TicTa, 6e3 BUniKaHHA.




Homep Po6ouuit yac nporpamm
HasBa .
npo- Onnc nporpamun (r:xs) KomeHTap
nporpamv
rpamm 0,9 Kr ‘ 1,1 Kkr ‘ 1,3 Kr
Yac BMKOHaHHA
nporpamm Mo<e
. . 6yTV HanawTo-
. JInwe npouec BUNiKaHHA paHi- .
8 Buniuka . 0:10 BaHWIN BPYYHY
e NPUroTOBIEHOrO TiCTa. K Rl
B fliana3oHi Big,
10 xBunuH go 1
roavHn
ABTOMATMYHO HaNalWTOBaHiI
npouecu depmeHTaLii, 3amicy
Conopkuin | Ta BunikaHHA xniba. Migxo-
9 A . A 300 | 305 | 3:10
Xni6 OWTb Ans BUMiKaHHA xniba 3
6iNbLLOO KiNbKICTIO LIyKpY B
peuenTi abo 3a06Mm.
Mporpama gna npuroTyBaHHA
IKemiB Ta BapeHHA. [omicTiTb
bpykTn abo aroan B popmy
NA NPUroTyBaHHA xniba
10 BapeHHsa AnA np Y L 1:20
opaiiTe LyKop Ta roTyinTe,
nepioanYHO NoMiLLyoUN
ZepeB'saHOI0 abo CUNIKOHOBOID
nlonaTkolo.
Jlnwe npouec 3amilyBaHHA
. TicTa, 6€3 noganbLmnx Npo-
1 3amic & AATILIIAX 1P 0:20
Lecis pepmeHTaUii Ticta un
BUNiKaHHA.
ABTOMAaTMYHO HaNaLWTOBaHI
npouecn pepmeHTaLii, 3amicy
besrnioteHo- . . X
12 B X116 Ta BUNikaHHA xniba. Nigxoguts  2:55 3:00 3:06
anA 6inoro Ta YopHOro xnida 3
6e3r11TeHOBOro 60pOoLLIHa.
Yac BMKOHaHHA
MpurotyBaHHA NorypTis Ha ”POFPgMV'
h : MoKe 6y T
- OCHOBI MOJIOKa Ta cneujianb- .
13 Worypt Hiane 3:07 3:10 3:13 | HanawToBaHW
HUX 3aKBACOK MpPW NOCTINHIN BPYUHY B
Temnepatypi 40 °C pianasoHi Big 8
roavH o 12 roguH
Yac ycix etaniB npurotyBaHHaA AVB. po3ain
3amilwyBaHHA, bepmeHTaLin «CBin peuent»
- ( X Y  bep uiA, Yac nporpamu 3a peu
14 | Cgilh peuenT| BUNiKaHHA) MOXXHa HanaLiTy- LNA OTPUMAHHA

BaTW BPYYHY ANA JOCATHEHHA

HalKpaLloro pe3synbrary.

3aMOBYYBaHHAM: 2:50

[ofaTKoBOI
iHpopmauii




NEPEA NEPLUMM BUKOPUCTAHHAM

Bupanite Becb nakyBanbHUIM maTepian i NpoTpiTb Kopnyc npwunagy,
nonartky Ana 3amiwyBaHHA TicTa, OpMy AnA BUMNiIKaHHA Ta KPULLKY
npunagy 3nerka Bosorot TKaHWHo0. He BUKopucToByinTe abpa-
3MBHI UM XiMiYHO aKTUBHI 3acO0bu ANA YNLLEHHS.

IHCTPYKUIA 3 BUKOPUCTAHHA

1. BctaBTe Ppopmy Ana BUNikaHHA y xniboniyky i 3nerka nosep-
HiTb 1l 3@ TOAVMHHMKOBOIO CTPISIKOIO, JOKM BOHA MOBHICTIO He
3adikcyeTbea. [1oTiM BCTaHOBITb IoNaTKy AnA 3amillyBaHHA Ha
06epToBUI Ban yHU3y Gopmu, 3n1erka nosepTarouu Ao WinbHoi

NOCaKMW.

MpumiTka: WwWo6 YHNKHYTM NpUANNaHHA TiCTa 4O OCHOBM NIONATKW,
peKOMeHAYETbCA HAaHeCTM TPOXN TEPMOCTIMKOro Macsa B OTBip
nionaTky Nig Yac BCTaHOBNEHHSA.

2. TligrotynTe HeobXiAHI iHrpedieHTN Ta 3aBaHTa)KTe ix y popmy B
nopAAKyY, 3a3HayYeHoOMy B peLenTi. 3a3B1yan cnoyaTky 4odaloTb
BOAY ab0 iHWi pigKi KOMMNOHEHTN, NOTIM LyKop, Cinb, 60POLLHO,
a B KiHUi — gpiXai abo po3nyLwyBau.

— — 1. Bopa abo iHWi pignHn
o 3 2. bopouwHo, uyKkop, cifnb, TOLWO
) 3. [pixkaxi abo nopolwok ans
, 6poaiHHA

MpumiTtka: nig yac gogaBaHHA 60POLWHaA HaMmaramTeca AKoMora
PiBHOMIpHiLLe NOKPUTN HUM YCIo MOBEPXHIO Boau. [epen Tm AK
A0AaBaTU po3nyLyBay, 3pobiTb NanbLem HeBenuke 3arnmbneHHn
B OOPOLLHI Ta HaCKMNTe NOro TYAU — BaXNNBO, Wob po3nyLyBay He



KOHTaKTyBaB i3 cinnto abo pigknmu iHrpegieHtamu. CnigkymTe 3a
TUM, WO06 XKoAeH 3 iHrpefieHTIB He NOTpanmB Ha Kpai popmun gna
BUMNiIKaHHA YN Ha HarpiBasbHi enemeHTU. AKLLO Lie Tpanunocb —
Bif'egHanTe xNniboniuky Big enekTpomMmepexi, BUAMIiTL Gopmy ans
BUMIKaHHA Ta peTeslbHO OYUCTITb 1T 30BHILIHIO MOBEPXHIO Ta BHY-
TPiLWHI NOBepXHi xNiboniukn.

3. 3aKkpuiTe KpULLKY Ta NigKNIOYiTb XNi6ONiuKy O enekTpoMepexi.

4. [ekinbka pasiB HaTUCHITb KHOMKY «MEHO» B, 1106 Br6patn
6axkaHy nporpamy.

5. HatucHitb KHonKy «KOJ1IP», w06 BU6paTn 6a>kaHWin CTyMiHb
NigpyM’sHEHHA CKOPUHKW. 1o Yep3i Ha gucnnei 6yayTb niacsi-
yyBaTUCA IHAMKATOPW HACTYMHUX 3HaYyeHb: CBiTNa &, cepepna @
Ta TemHa &1 CKOPUHKa.

Mpumitka: gna nporpam 7 («Ticto»), 10 («<BapeHHA»), 11 («3amic»)
Ta 13 («MorypT») HanawTyBaHHSA L€l pyHKLiT HeloCTyMHe.

6. HatucHitb KHONKy «BATA», w06 Bnbpatu Bary xniba. o yeps3i
Ha gucnnei 6yayTb NigcBivyBaTUCA IHAMKATOPU HAaCTYMHUX 3Ha-
yeHb: 0,9 kr, 1,1 kr abo 1,3 Kr.

Mpumitka: ona nporpam 2 («Weugknn peuent»), 4 («Cynepwsnga-
Knn peuenT»), 6 («<Kekey), 7 («Ticto»), 8 («<Buniuka»), 10 («<BapeH-
HA»), 11 («3amic»), 13 («MorypT») Ta 14 («CBil peuenT») HanawTy-
BaHHA Li€i pyHKLIT HeJoCTyNHe.

7. HatucHitb KHonku «YAC €1 +» abo «YAC € -» 06 BCTaHOBUTH
TariMmep NpUroTyBaHHA (Yel KpOK MOXHA hponycmumu, AKUWO
gioknadeHuUl cmapm He nompibeH). 3HauyeHHA Ha gucnnei
6yayTb 36inbwyBaTncA abo 3meHwWwyBaTNCA Ha 10 XBUAKH Npwn
HaTUCKaHHI BifNOBIAHOI KHOMKN. TaKOX MOKHa HAaTUCHYTN i
NOTPMMATW KHOMKY AnA 6inblu WBMAKOro HanawTyBaHHA Yacy
BigKNageHoro cTapry.

MaKcrmanbHMin Yac BiaTepmiHyBaHHA: 13 roguH. ObpaHa nporpa-
Ma NPUroTyBaHHA aBTOMATUYHO 3aKiHUMTbCA MiCNA 3aKiHYeHHA
BCTAHOBJIEHOrO Yacy.



MNpumitKn:

He BMKOpUCTOBYMTE WBMAKONCYBHI iHFpedieHTH, Taki AK AnuA,
CBiXKe MOJIOKO TOLLO, NiJ YaC BUKOPUCTAaHHA QYHKLT BigKnage-
HOro CcTaprTy.

DyHKUiA BiKNageHOro CTapTy He 3aCTOCOBYETbCA A0 Nporpam
4 («CynepwBunakmmn peuent»), 8 («Buniuka»), 10 («BapeHHA»), 11
(«3amic») Ta 13 («MorypT).

AKWoOo nporpama Bxe po3noyanacsa, PyHKUi0 BigKnageHoro
CTapTy aKTMBYBaTUu Oyze HEMOXINBO.

HaTtucHitb kHonky «CTAPT/CTOIlM», wo6 po3noyaty nporpamy
npuroTyBaHHA. B npoueci poboTn nporpamu npuroTyBaHHA Bu
MOKeTe HaTUCHYTU Ha KHonKy «CTAPT/CTOIM», wo6 npu3ynuHu-
TV Nporpamy (ana gogaBaHHA [OAATKOBUX iHIPEHiEHTIB TOLLO).
o6 npoaoBXutn nporpamy NpUroTyBaHHA, HATUCHITb KHOMKY
«CTAPT/CTOIM» we pas. Akwo kHonky «CTAPT/CTOIl» He byae
NOBTOPHO HAaTUCHYTO NPOTArom 10 XBUANH NicNA NPU3ynuHeH-
HA Nporpamu BOHa NPOAOBXUTbCA aBTOMATUYHO.

LLlo6 noBHiCTO 3ynuHMUTN pO6OTY NPOrpamm NPUroTyBaHHA, HaTUC-
HiTb | yTpumynTe KHonKy «CTAPT/CTOlM» npoTaArom 3 cekyHa.

MpumiTka: He HaTuckanTe KHonKy «CTAPT/CTOIM» nuwe gna toro
o6 nepeBipnTU CTaH BUKOHAHHA Nporpamm (B npoueci 3amiluy-
BaHHA TiCTa, BUMNiKaHHA TOLLO).

9. Nip yac pob6oTn nporpam, Takmx sk: 1 («3BMYANHWI XNi6»), 2

(«WBnakum peuent»), 3 («OpaHLy3bKnii Xni6»), 4 («CynepwBung-
Kui peuenT»), 5 («LlinbHo3epHOBUI XNi6»), 6 (<Kekc»), 9 («Co-
NoAKWUIA xni6»), 12 («besrnoteHoBUIM xNi6») Ta 14 («CBiN pe-
LuenT») B npoueci 3amiwyBaHHA Npuiag aBTOMaTUYHO BigKpUeE
KOHTenHep ANnA AOAATKOBUX iHFPeLieHTIB (POA3VHKN, TPaBK
TOLWO) Ta AofacTb nonepeaHbo NOKNAAeHI TYAN iIHFPeaieHTN [0
TicTa. [Micnsa uboro npunag NPOAOBXNTbL POOOTY.

AKLO AOAATKOBI iHFpedieHTV 3aHaATO BENUKI — NoApPiOHITL iX ne-
pen oAaBaHHAM B KOHTEMHEP ANA 4OAATKOBUX iHFpefdi€HTIB.

10.Micnsa 3aBepleHHA poboTK NPOJIyHAE 3BYKOBUI CUrHar,

Ha gucnnei 3'aBNTbcA 3HavyeHHA «00:00» Ta aBTOMAaTUUYHO
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BBIMKHETbCA peXxum NigTpumky tTenna. o6 BUMKHYTU pexnm
NiATPUMKM Tenna, HaTUCHITb | yTpumyinTe KHonky «CTAPT/
CTOIM» npoTarom 2-3 ceKyHA, a NOTiM BUMKHITb npunag 3 enek-
Tpomepexi.

MpumiTtka: nicna npurotyBaHHA xniba npunag aBTOMaTUYHO ne-
penge B peXxum NigTpumaHHA Tenna npoTtarom 1 rogmHn. Bu moxe-
Te B 6yab-AKNIA MOMEHT HAaTUCHYTU N YyTpuMyBaTh KHonKy «CTAPT/
CTOMM» npoTarom 2-3 cekyHg, WwWob 3ynuHnTY poboTy i€l PyHKUiT.
DyHKUiA NigTPUMKK Tenna HegocTynHa ana nporpam 4 («Cynep-
WBMAKNUN peuenT»), 7 («TicTo»), 10 («BapeHHs») Ta 13 («MorypT»).

11.BigkpunnTe KpULLKY, HAAATHITb KYXOHHI pyKaBUYKK, MiLiHO
Bi3bMiTb 3a pyuKy dopmu gna xniba ta 06epexHo NOTATHITH i

Bropy.

MpumiTka: Temnepatypa popmu Ana xniba Ta camoro xni6a Moxe
6yTu fy>Ke BUCOKOI0, TOMY clig OyTr BKpam o6epexxHuM.

12.MepeBepHiTb popmy ana xniba goropm AHOM i NOMICTiTb i Ha
pewiTKy abo AOoWKY A0 ii NOBHOIO OXONOAXKEHHA. JlereHbKo
CTPYCiTb hopmy, Wob xni6 BUCKOUMB. 4N OUnLEHHA BHYTPILL-
HbOI MOBEPXHi GOPMU BUKOPUCTOBYITE AepeB’ssHy abo nnacTtu-
KOBY /IOMaTKy.

MpumiTka: AKWO nonaTtka AnA 3MilWyBaHHA 3acTpAria BcepeamnHi
xniba, ckopucTanTeca cneuianbHUM raykom, Wob6 BUTATHYTH ii.

He pictaBaliTe nonatky gna 3miwyBaHHA pyKaMu, o6 YHUKHYTA
onikKiB.

Mporpama «CBin peyenT»

Lla nporpama go3BONAE NOBHICTIO KOHTPOJIOBATK NpoLecC BUMIKaH-

HA. Bu MoXeTe HanawTyBaTn TPUBaNICTb KOXHOIO eTany B Takux
Aiana3oHax:

1. 3amiwyBaHHA, nepwnn etan: 5-13 xsunuH
2. DepmeHTauia, nepwuin etan: 25-60 XBUNNH
3. 3amiwyBaHHA, gpyrun etan: 5-20 XxBUNNH
4. QepmeHTauia, gpyrun etan: 0-40 XBUNVH

1



6. ®epmeHTauis, TpeTin etan: 0-60 XxBUNUH
7. BunikaHHsa: 0-80 xBUNuH
8. MigTpumka Tenna: 0-60 xBUANH

LLlo6 HanawTyBaTK L0 Nporpamy, LOTPUMYTECH IHCTPYKLi HUXKYE:

1.

HaTtucHitb KHoMKy «Bara» . Ha aucnnei Bigobpasntbes cumeon )
HatucHitb kHonku «4AC +»[@ a6o «YAC -» @, wo6 BcTtaHoBUTM
yac gnA nepLioro etany npouecy 3amillyBaHHA.

HaTucHiTb KHONKy «Bara» we pa3s. Ha aucnnei Bigobpasutbcsa
cumBon 1. HatncHite kHonku «YAC +» B a6o «YAC -» B, wo6
BCTAHOBUTW Yac AnA NepLuoro etany npouecy pepmeHTaLil.
HaTucHiTb KHONKy «Bara» we pa3. Ha aucnnei Bigobpasutbcsa
cumBon C. Hatuchite kHonkm «YAC +» 8 a6o «YAC -» @, w06
BCTAaHOBUTW Yac ANna gpyroro etany npouecy 3amillyBaHHS.
HaTucHiTb KHONKy «Bara» we pa3s. Ha gucnnei Bigobpasutbcsa
cumeon 1. HatucHite kHonku «YAC +» [ a6o «YAC -» B, wo6
BCTAHOBUTW Yac AnA Apyroro etany npouecy depmeHTauii.
HaTucHiTb KHONKy «Bara» we pa3s. Ha aucnnei Bigobpasutbcsa
cumeon 1. HatucHite kHonku «YAC +» [ a6o «YAC -» B, wo6
BCTAHOBUTW Yac AnA TPeTboro etany npouecy depmeHTadii.
HaTucHiTb KHONKy «Bara» we pa3s. Ha aucnnei Bigobpasuntbcsa
cuMBON 7. HaTucHiTh KHonky «YAC +» 8 a6o «UYAC -» B, o6
BCTAHOBMWTW YacC BUMiKaHHA.

OcTaHHiINn pa3 HaTUCHITb KHOMKY «Bara» . Ha aucnnei Bigo6pa-
3uTbca cMBon ®. HatucHitb kHonkm «HAC +» B a6o «UAC -», ©)
wo6 BCcTaHOBUTM Yac GyHKUiT «[ligTpumka Tenna».

HatucHitb kHonky «CTAPT/CTOI» i nicna yoro 3a ;ONOMOroto
KHonoK «4AC +» &8 a6o «4AC -» l&l HanawTynTe Yac BigKnage-
HOro CcTaprTy.

HatucHiTb kHonKy «CTAPT/CTOI» wo6 3anycTutn nporpamy
«CBin peuent».

TemnepaTypHi ymoBu

Pobounii giana3oH TeMnepatyp xniboniukm ctaHoBuTb Big 15 °C go
34 °C. lkwo TeMnepaTtypa HaBKOJINLWHbOIO cepefoBuLLa 3aHAATO
BMCOKa abo 3aHaATO HU3bKa, Lie BM/IMHE Ha npouec pepmeHTauii
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TiCTa Ta CMaK roToBoro xsiba. Po3mip rotoBoro xniba moxxe 3MiHto-
BATUCSA 3aN1€XKHO Bif TeMnepaTypu HaBKONULLHBbOIO CepefoBMLLa.

QOyHKUia nam’'aTi

Xniboniuky oCHaLEeHO CMCTEMOIO 3aXMCTY NPW BIAKIIOYEHHI XNB-
neHHA Ha nepioa Ao 10 XBMAUH 3i 36epeXeHHAM YCixX HanawTyBaHb.
AKLWO Nig yac BigKNIOYEHHA XUBNEeHHA Nporpamy NpuUroTyBaHHA He
6yno 3anyweHo Yn xniboniyka 3HaxoAUNNCA B NPOLECi BUMiKaHHA,
TO He NOTPIOHO BUKOHYBATU HiAKMX AOAATKOBUX i, Nporpamy
NpUroTyBaHHA 6yae aBTOMATMYHO BiAHOBEHO NiCNA NOBTOPHOIO
YBIMKHEHHA XUBNEeHHA. AKLO X Nif Yac BiAKMIOYEHHA XUBJIEHHA
xniboniuka 3HaxoAmnack B Npoueci pepmeHTaLii TicTa, pekoMeHay-
€TbCA 3BiNbHUTU GOPMY ANA BUMIKAHHA Bif iHIPedi€HTIB, 3aMiHNTK
X Ha HOBI Ta po3noYaT NporpamMy 3aHOBO.

Oco6nuBa npumitka Wwoxzo nporpam
«lWBnakun peyent» Ta «CynepwBnaKumn peyent»

LBnAaKWIA xNi6 roTyeTbCA 3 BUKOPUCTAHHAM pPO3nyLlyBaya Ta
XapuoBOI coAM AK areHTiB OpopiHHA. [InAa Kpaloro pesynbraty
PEeKOMEHAYETLCA COYaTKy MOMICTUTU BCi PigKi iIHFpedieHTV Ha OHO
dopmm gna xniba, a cyxi — 3Bepxy.

OpHak Ha no4yaTKy 3aMillyBaHHA YaCTUHA CYXUX iHTPEAIEHTIB MOXe
3i6paTnca no Kytax popmu. LLLo6 YHUKHYTU YTBOPEHHA rPyA0oUOK
60poLIHa, BUKOPUCTOBYNTE AEPEB’'AHY a60 NNACTMKOBY IONATKY
ANA [ONOMOrY B NepeMillyBaHHi.

OcKinbKn JOMaLUHiN xNi6 He MiCTUTb KOHCEPBAHTIB, BiH 3a3BUYali
M€ KOPOTLWNI TepMiH 36epiraHHA, Hi>K MarasvHHUNA. AKWo xNnibd He
CNOXUTUI oapa3y, PEKOMEHAYETbCA 36epiraTv Noro B naketax abo
repMeTUYHNX KOHTENHepax. 3a KiIMHaTHOI TemnepaTypu xnib 36e-
piraetbca fo 3 gHis. lnAa TpuBaniworo 36epiraHHA NOMICTITb xNi6 y
repmMeTUYHNIN NaKeT i 36epiranTe B XONOAWNbHUKY — Yy TaKOMYy pasi
Moro MoxHa 36epiratn go 10 gHiB.
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NOPAAU LLOAO OCHOBHUX IHTPELAIEHTIB
ANA NPUTOTYBAHHA XJ1IBA

1. bopowHo ana xni6a

XnibHe 60pOLLHO — Lie GOPOLLHO 3 BUCOKMM BMICTOM FNIOTEHY (TAaKOX
BijOMe K 60POLLUHO 3 BUCOKMM BMICTOM 6inka abo «cunbHe» 60-
POLLHO), AKEe NiATPMMYE MILHICTb TiCTa NiCNA PO3LWMpPEHHA B Npoueci
6poaiHHA, He ocigatoun. Y NOpiBHAHHI 3i 3BUYaHMM GOPOLLHOM,
xnibHe 60POLWHO MICTUTDL BiNblue rITeHy, WO cnpusae inbwomy
06’emy xniba Ta KpaLyin cTpyKkTypi M'AKyLwa. Lie — HanBaxnusiwwni
iHrpedieHT ana BMNikaHHA xniba.

2. bopolHO 3arasibHOro NpU3Ha4YeHHA

Lle 60poLuHO, BUroTOBJIEHE 3i 3MilLaHUX COPTIB M'AKOI Ta TBEpAOI
nweHunyi, NiAXoanTb ANA NPUroTYBaHHA WBMAKOro xniba, 3006um Ta
TOPTIB.

3. ljinbHO3epHOBe 60poOLIHO

BurotoBnseTbca WwWnaxom nogpibHeHHs Linoro 3epHa nweHuni
pa3oM 3 BMCiBKaMu Ta rnoTeHom. LlinbHo3epHOBe 6GOPOLLIHO Baxkue
i NOXVBHiLLe 3a 3BMUYalHe, XJ1i6 3 HbOTOo LWiNbHILLINIA | Ma€E MEeHLWWIA
06’em. YacTo B peLienTax 3MiLLYIOTb LiibHO3epHOBE HOPOLLHO 3
XNiOHMM ANnA JOCATHEHHA KpaLyymx pe3ynbTaTiB.

4, XnTHe 60poOLIHO

Mae BUCOKNIM BMICT KNITKOBMHMK, CXOXe 3a BNAaCTUBOCTAMM Ha Uinb-
HO3epPHOBE, TaKOX BifjoMe AK rpybe 60poLHo. [1na 4OCATHEHHSA
XopoLoro o6’emy noro NOTPIGHO 3MiLLyBaTV 3 BEAIMKOK KiNbKiCTIO
xNnibHoro 6opoulHa.

5. TopTtoBe 60poLIHO

BurotoBnaeTbca 3 M'sskoi abo Mano6inkoBoi NiieHuLi, cnewianbHO
ANA TopTiB. Xo4a BUrnagae noaibHo go 3snMyanHoro 6opoluHa, yepes
BiAMIHHOCTI y BMpoOLLyBaHHi, NoapibHeHHI, 36epiraHHi — Mae 30BCim
iHLWIi BNAcTUBOCTI, 30KpeMa NOrfMHAHHA BOSIOTM W 34aTHICTb A0
6popgiHHA. CnpobyniTe pi3Hi bpeHan Ana NOPIBHAHHA | BUOGepITb TON,
O AAa€ HaNKpaLLNI pe3ynbTar.
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6. KykypyassHe Ta BiBcAHe 60pOLIHO

Lli Buaun 6opoLuHa BUKOPUCTOBYOTbCA AK f06aBKM A0 rpyboro xniba,
BUIOTOBIAIOTLCA WAAXOM NOAPIOHEHHA KYKypya3K Ta BiBca Bif-
MOBIAHO, NOKPALLYIOTb CMAK i TEKCTYPY.

7. Uykop

Llykop nigcuntoe conogkicTb i cnpuse nigpym’aHeHHo xniba. BiH
TaKOX € KMBNIEHHAM ANA APiXKAXKIB Y npoueci 6poaiHHA. 3a3Buyai
AOCTaTHbO B6iNoro Uykpy, ane 3a NOTPebU MOXHa BUKOPUCTOBYBATH
KopuyHeBui, Nyapy abo M'AKMIA LyKop.

8. Apixpxi

A pikaXKi yTBOPIOKOTL BYrNeKMCINI ra3 y npoueci 6poaiHHA TicTa,
o 3abe3neuye 36inblIeHHA 06'emy xniba Ta M'AKICTb M'AKYLWa. Ans
WBMAKOrO POCTY ApiXAXKaM NoTpibHi ByrneBoau 3 Lykpy Ta 6opoLu-
Ha. ICHY€ Tpu TUNK: CBIXKi, aKTUBHI CyXi Ta LWBUAKOPO3UNHHI APiXKAXKI.
Y xniboniykax 3a3BMYal BUKOPUCTOBYIOTb LUBUAKOPO3UYNHHI. [nA
AOCATHEHHA KpaLmx pe3ynbTaTiB 6pofiHHA xniba MOXHa BUKO-
pUCTOBYBaTU TpagUUiHI akTUBHI CyXi ApixaXi. LUBMAKOPO3UNHHI
APPKOXKI MatoTb Ginbluy WBNAKICTD, @ TAKOX iX HeObXigHa KinbKicTb —
MeHLa.

+ 1 4.0, aKTUBHUX CYXUX OPIKOXKIB = 34 Y. N. LUBUOAKOPO3UYNHHUX
o 1%24. 1. aKTUBHUX CYXMX APIKAXKIB = 1 Y. N1. WUIBUAKOPO3UNHHUX
s 2 4.1 aKTUBHUX CYXUX APIKOXKIB = 1,5 4. 1. WWUBUAKOPO3UNHHUX

Apixpi noTpibHO 36epirati B xonopgunbHuMKY. Bucoka temnepaTtypa
ix BbmBaEe. MNepeBipAnTte TepmiH npugaTtHocTi. lNicna Bigkputta -
Ofpa3sy NOMICTITb Y XONoAUNbHMK. 3a3BMYai noraHe 6pofiHHA xniba
CPUYNHEHe HeCBIXUMN gpixakamn. HacTynHi metoam gonomo-
XKYTb NepeBipuTY, UM CBIXKi Ta aKTUBHI BaLi OPiXAXi:

« Hanwninte Y2 cknankn Tennoi Bogun (45-50 °C) y MipHY CKNAHKY.

« Jlopante 1 u. n. UyKpy, pO3MilLANTe, HACUNTE 2 Y. 1. APPKOXKIB
3Bepxy.

« 3anuuwrte Ha 10 XBUAVH Y TENIOMY MiCLi, HE PO3MILLYIOYN.

+ bynbbawku, WwWo yTBOpIOIOTLCA B pe3ynbTaTi 6poAiHHA APiKAXIB,
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NOBUHHI OCATTY NO3HAUYKN «1 CKAAHKa». AKLO Hi, BaLwi ApKOXKi
3acTapini abo HecBixi.

9. Cinb

Mokpaluye cmak xniba i Konip nig Yyac BUNiKaHHA, ane NPUrHivye picT
ApixoiB. He popgaBalite 3abarato coni. AKLWo 30BCiM i He goaaBaTn
- TicTo 6yae nigiiMaTnCA iHTEeHCUBHILWe.

10. AnyA

MoKpallye CTPYKTYpPY M'AIKYLLA, HaZla€ NMOXMBHOCTI Ta 06’emy, fo-
AA€ xNiby ocobnmeun apomart. lonaetbcs 6e3 wkapanynu, B gobpe
nepemMilaHomy BUMALI.

11. Onii, BepLIKOBEe Macno, pOCSINHHI Xnpu

Mom’AKLWYIOTb TEKCTYPY XNiba Ta NOAQOBXKYIOTb TePMiH 36epiraHHA.
Macno Tpeba po3tonuTti abo noapibHNTN Nepen AOAaBaHHAM ANA
Nerworo 3MillyBaHHS.

12. Po3nywyBay

BrukopucToByeTbCa ana WwWBMAKKX xNibis i TOPTiB, Aie 6e3 TpuBanoro
6popniHHA, 3aBAAKM XiMiYHIN peaKLil yTBOPIOE ras, Wwo pobutb TicTo
MYXKNM.

13.Copa

Mae cxoXy gito 3 po3nylyBayem. Takox He noTpebye yacy Ha
6popfiHHA — NpU HarpiBaHHI XiMiYHO YTBOPIOE ra3m AnA NigHATTA
TicTa.

14. Boga Ta iHwWi pigkKi iHrpepieHTN

Bofa — 060B’A3KOBUI KOMMOHEHT. |geanbHa TeMnepaTtypa —
20-25 °C. Ana wemnakoro xniba notpioHa Tenna soaa (45-50 °C).
Mo»<Ha 3aMiHUTK Ha MOJIOKO abo Boay 3 AoAaBaHHAM 2% CyXOro
MOJIOKa — Lie MOoKpaLLy€e apoMaT i NiapyM AHEHHS.

Y peAakunx peLentax BUKOPUCTOBYOTb GPYKTOBI COKM (anenbCcrHo-
BWI, AGNYYHWIA, TUMOHHWIA) ANA apoMary.
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3Ba)KyBaHHA iHrpepgieHTIiB AnAa xniba

OpfHWM i3 HalBaXkNMBILLMX eTaniB NPUroTyBaHHA XNiba € 3Ba)KyBaH-
HA IHrPeAi€eHTIB, AKE NOBUHHO BUKOHYBATUCh 3 BMCOKOIO TOUHICTIO
3a JONOMOrOl0 cneuiasibHUX MipHUX YaLLIOK i NOXOK. HenpasunbHe
3BaXKyBaHHA ab0 pO3MilLleHHA iHrpedieHTIB MOXe Npun3BecTn Ao
He3a40BiNIbHOMO pe3ynbraTy BUNiKaHHA xniba.

3Ba)KyBaHHSA PigKNX iHrpepieHTIB

Bopy, cBiXe MONOKO Ta pO34MH CYyXOro MoJsioka HeobxiiHO BUMIpIO-
BaTW 32 AONOMOTrO0 MipHOI Yawkwu. [1ig yac BUMIipoBaHHA OYi No-
BMHHI 3HaXoAUTUCA Ha OQHOMY PiBHi 3 MiPHOIO LKMo Ha YaLuLi

— e Tofi MOXKHa 3uMTyBaTh 06'eM. MipHy YallKy noTpibHo pe-
TeNbHO OYNLLATI Ta HEe JOMYCKaTN HaIMMNAaHHA iHWNX MOPOLLKOBUX
peyvoBUH.

BumiploBaHHA CyXnX NOPOLWKOBUX iHFrpeRi€HTIB

Cyxi iHrpefieHT HeOOXiAHO BiAMIPAT MiPHOI YaLKo abo NoX-
Koto. [opOoLOK NoBMHEH 6YTY B NPUPOAHO PO3CUMYACTOMY CTaHi,
a HAANMWKM CNifg 3PiIBHATU HOXXEM NO Kpato Yaluky abo NoXKn ana
TOYHOrO BUMIPIOBaHHA.

NMopAaaoK nopaBaHHA IHrpeRieHTIB

3BepTanTe yBary Ha NOPAAOK PO3MILLEeHHA iIHrpedieHTiB. 3aranom
CrnoyaTKy AoAaloTb PiaKi iIHrpedieHTn, NOTIM ANLUA, NICAA YOro iHLWi
CKNagHWKW, TaKi AK Cifib Ta Cyxe MOJIOKO.

Mig yac gogaBaHHA 6OPOLIHA YHUKANTE MOBHOIO KOHTAKTY 60pOLL-
Ha 3 pignHoIo, MiCNA YOro 3Bepxy Ha cyxe 6OPOLIHO goaaBanTe
ApixaKi. OCO6NMBO BaXKNMBO: APiXKAXKi HE MOBMHHI KOHTAKTYyBaTy 3
cinmo. OpyKTOBI iHrpepieHTV Cnig AodaBaTy NvLe NicnA nonepes-
HbOro NepeMillyBaHHA TiCTa — KON NPO3BYUNTb 3BYKOBUIN CUTHAn.
[lopaBaHHA GpyKTiB 3aHAATO paHO abo TprBane nepemillyBaHHA
npu3eege Ao BTpaTu ix cMaky. He gogaBanTe WBNAKOMNCYBHI iH-
rpemieHTu (AK-oT Anua abo GPyKTN) NPU BUKOPUCTAHHI GyHKLIT
BigKnageHoro cTapTy.
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OYULLEHHA NPUNALY

+ [lepen ounweHHAM BUMKHITb Npuniag 3 enekTpomMmepexi
Ta OYEKANTECh MOBHOIO OXONOAMKEHHSA XNiboMniuKn.

+ 3a60poHAETLCA 3aHypOBaTV NPWNag, Noro Kabenb Ta
BWJIKY XWUBNEHHA y Boay abo Oyab-AKi iHWi pignHu.

« He BUKOpPWCTOBYTE ANA oumLleHHA abpasnBHi MutoYi
3acobu abo rybky 3 KOpPCTKOK NOBEPXHELO.

« ®opma pana xni6a. [MpoTpiTb BHYTPILIHIO Ta 30BHILLHIO
NMOBEPXHi BOJIOrolo TKaHUHO. He BUKOpuUCTOBYNTe abpa-
3MBHi ab0 XiMi4YHO arpecmnBHi 3aco6w, Wob He NowKoaUTH
aHTUNpPUrapHe NOKPUTTA.

« JlonaTka gna samiwlyBaHHA TicTa. AKLO il BaXKKO 3HA-
T, 3aMoMiTb opmy ansa xniba B Tennin Bogi Nnpnban3Ho
Ha 30 XBUNWH, NiICNA YOro 3HIMITb TIONATKY Ta akypaTHO
NPOTPITb i BONOrOK TKAHMHOIO.

« BepxHsAa KpuwKa Ta ornapose BikoHUe. [TpoTupanTe
BHYTPILLHIO Ta 30BHILUHIO NOBEPXHi BOJIOTOI0 TKAHUHOIO.
He MnnTe BepXHIO KPULLIKY LLAAXOM 3aHYPEHHA Y BOAY.

« Kopnyc. BukopuctoBynte M'AKy BONOry TKaHVHY 3 HeBe-
NVKOIO KiNbKiCTIO HENTPaNbHOro MUIOYOro 3acoby, nicna
4Oro BUTPITb KOPMYC HAacyxo. 3ab0POHEHO 3aHypLOBaTK
Kopnycy soay!

+ [lepen BMKopucTaHHAM abo 36epiraHHAM xniboniukn BCi
il KOMMOHEHTN MatoTb Oy TK OUKLLEHI, BUCYLLUEHI Ta BCTa-
HOBJEHI Ha CBOI MicLA.
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MOKJIUBI MPOBJIEMU TA CMMOCOBU IX YCYHEHHA

Mpobnema

Moxnusa npUYnHa

BupiwweHHa

BupineHna gumy 3 HarpiBanb-
HOro enemeHTa nig vac
BUMIKaHHA

[HrpegieHTV noTpanunm Ha
HarpiBanbHuil enemeHT abo nopyy i3
HUM, 360  Ha NOBEPXHi HarpiBanb-
HOro eNnemeHTy NoTpanuna 3axucHa
onif, AKa HanuBanach NpU nepLLomy
BUKOPUCTaHHI.

BUTArHITL BUNKY 1BNEHHA 3 PO3eTKY,
OUNCTITb HarpiBanbHuil enemeHT. byabre
o06epexHi, wob He obnekTnca.

Xni6 npoBantoeTbCa noce-
PEAWHi, @ HU3 Ma€E 3aHAATO
TOBCTY CKOPUHKY

Xni6 3aHazTo foBro nepebysae y
pexumi nigTpUMKI Tenna nicna
3aBepLUeHHA BUNiKaHHA, yepes Lo
HaiMipHO BMNapOBYETbCA BOOTA.

Micna 3aBepLueHHA BUNiKaHHA XNi6 3a3BK-
yait noTpibHo oApa3y BMIiMaTK, He 3anuLLa-
104K 110r0 B PeXXMMi NIATPUMKN Tenna.

Baxko BuitHATYM XNi6 3 opmu

Tlonatka AnA nepemiluyBaHHs i 060-
POTHa BiCb J1ONATKM ycepeamHi Gopmu
CUNbHO NPUCTaNi Ao Xniba.

Micna BuiimaHHA xniba Hanuiite rapauy
BoAy y Gopmy AnA BUNIYKM Ta 3anuLuTe Ans
3aMouyBaHHA Ha 10 XBUAUH, NOTIM 3HIMITb
NonaTky Ta peTenbHO OYNUCTITb.

HenocTaTHe nepemilyBaHHA
iHrpesi€enTiB i noraHa AKicTb
BMNIKaHHA

HenpasunbHo Bibpana nporpama.

[lepeipTe, U peLent BiAnoBiaae obpaiii
nporpami.

Micna 3anycky po6otn byno Hatuc-
HyTO KHOMKY «CTAPT/CTOM>, Wwo
nepepBano nporpamy.

fKwo nporpama iize HaATo A0BrO, Nepemi-
LualiTe iHrpeaieHTV NOBTOPHO Ta Nepe3any-
CTiTb Xniboniuky. AKLL0 npoitwno meHwe 30
XBUMIH, MOXHa NpocTo 06paTit NpaBunbHY
nporpamy Ta nouatu 3aHoBo.

Micna 3anycky nporpamu 6yno
BIIKPUTO KPULLIKY OZWH UM AeKinbka
pasis, BHACiAO0K Yoro xni6 cTas
CYXUM i Ta 6€3 CKOPUHKN.

He BinKpuBaiiTe KpuLLKy Npunagy 4acto Ta
HiKOW He BiaKpVBaiiTe Nif yac diHanbHoi
YaCcTUHU npovecy dpepmenTalii.

Onip nig yac nepemilyBaHHA
3aHAATO BUCOKMIA, TICTO Maiixe He
nepemilLyeTbes.

lepeBipTe, UM He NOLLKOZKEHO NONATKy

ANA 3amiLuyBaHHA. Buiimits popmy ana
BUNiKaHHA, NepeipTe poboTy ABUrYHA
BXO/IOCTY 3 BCTAHOBJIEHO NIOMATKOM. AKLLO
HeCNpaBHiCTb 3aNNLIAETBCA — 3BEPHITHCA 40
aBTOPU30BAHOrO CEPBICHOTO LIEHTPY.

Xniboniuka Bigobpaxae

Ha pucnnei kog «<HHH» npu
HaTUCKaHHi KHonku «CTAPT/
CTOM»

Temnepatypa BcepeauHi xniboniukn
3aHa/To BUCOKA ANA NOYATKY NpUro-
TyBaHHA xniba.

HatucHitb kHonky «CTAPT/CTONM, BUTArHiTD
BUNKY 3 PO3€TKM, BicTaHbTe dopmy Ana
XNi6a, BiAKpHiiTe BEPXHIO KPULLKY, AaiiTe
MpUNazY 0XONOHYTY Nepes NOBTOPHIM
3aMyCKOM.

Xni6oniuka Bigobpaxae

Ha pucnnei kog «EEO» npu
HaTUCKaHHi KHonku «CTAPT/
CTOM»

TexHiuHa nommnka.

BuMKHITb xniboniuky, Bia'egHaitTe i Bi
enekTpomepexi Ta 3auekaiite npuéAM3Ho

1 xBununy. Micna yoro 3HoBY NiA'eaHaliTe
xniboniuky Ao enekTpomepexi. AKLLo
HeCnpaBHICTb 3aNULLAETbCA — 3BEPHITLCA A0
aBTOPU30BAHOrO CEPBICHOr0 LIEHTPY.
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YTUNISALIA

YnakoBKa MOBHICTIO BUrOTOBJIEHA 3 MaTepianis, NpUAATHUX AnA BTO-
PUHHOI NepepobKu, AKi BU MOXKeTe YyTMAI3yBaTK Ha MiCLIEBMX Nepe-
POOHMX NigNPUEMCTBAX.

A
dA)

2
2

]

3BepHiTb yBary Ha MapKyBaHHA NakyBasibHUX MaTepianis
ANA po3ainbHoro 36MpaHHA BiAXoAiB, SKi MO3HauYeHi
abpesiatypamu (a) Ta umdpamu (b) 3 HaCTYNHUM 3HaUEH-
HAM:

1-7: nnactmk / 20-22: nanip i 4Bl / 80-98: KOMNO3UTHi
maTtepianmu.

YTunisynte nakyBasibHi maTepianu eKonoriyHo. Ynakos-
Ka NOBHICTIO BUrOTOB/IEHA 3 MaTepianis, NpuUaaTHUX AnA
BTOPVHHOI NepepobKu, AKi cnif yTunisyBaT Ha MiCLLEBUX
nepepobHMX NigNPUEMCTBAX.

LLlo6 fONOMOrTY 3aXNCTUTN HAaBKOJINLLIHE CEpeloBULLE,
6yab nacka, ytunisynrte Bupi6 HanexHum YnHoOM nicns
3aKiHUEeHHsA TepMiHy A0ro eKcniyarTadii, a He pa3om 3 nob-
yTOB/MMU BigXog4amu.

IHpopMaUito NPo NYHKTM 360pYy Ta FOAMHM iX POOOTUN MOX-
Ha OTPMMaTK Yy MiCLIeBMX OpraHax Bnagu.

3BepHITbCA 40 MiCLLEeBOro opraHy 3 yTunisadii Bigxogis
ANA OTPMMaHHA 6inbl aeTanbHoOI iHGopMaLii Npo Te, AK
yTuniyBaTu Npunag nicna 3akiH4eHHA Noro ekcnyaTtauil.

Bupo6HUK 3anuniwiae 3a co6010 NnpaBo BHOCUTU 3MiHN B TeXHi4Hi
XapaKTepucTuKu i an3aiiH BUpo6iB, Wo He noripuyloTb eKcnny-
aTauiHi AKoCTi.

20



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 door and outer surface of the device
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.

A 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 850 g of flour and more than 6

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. After use, be sure

to clean the device, especially the surfaces that come
into contact with food (a detailed description of the
cleaning process is given in the “Cleaning the device”
section of this Manual).

Save these instructions.
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TECHNICAL SPECIFICATIONS

Voltage: 220-240 V~

Rated Frequency: 50-60 Hz
Power: 850 W

Safety class: |

EQUIPMENT

Bread Maker - 1 pc.

Hook for removing the kneading blade - 1 pc.
Measuring cup - 1 pc.

Measuring spoon - 1 pc.

Instruction manual (warranty card included) - 1 pc.

PARTS DESCRIPTION

—_

Container for additional =
ingredients —~
Viewing window '
Control panel and display
Release button of container
Cover handle
Housing 1
Kneading blade — (_? \ — (5)
Bread pan \2) N S— R
Measuring cup = e

. Measuring spoon (10) % _ (7)

. Hook for removing the ' b

kneading blade . C;:::::’

SoVYvOeNOUAWN
.'--.\.
| oo )

- O
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CONTROL PANEL

®@ ©® ©® ®
Program selection button
Display
Start / Stop button
Crust browning level button
Cooking time adjustment button
Cooking time reduction button
Bread weight adjustment button

NowuhrwnN =

DISPLAY

® @

| | 1. Selected program indicator
Program time indicator

8 i g . Indicator for adding additional
g ingredients

@ @ W {ﬂ’ & Dough kneading process indicator

w N

Dough fermentation process indicator
Baking process indicator

| . Keep warm function indicator
® ®O6O0

Note: the images in this Instruction Manual are for reference only.

No v s
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DESCRIPTION OF BAKING PROGRAMS

Program
number

Program
name

Description

Operating time (h:min)

0.9 kg

1.1 kg

1.3 kg

Comment

Regular
bread

Automatic fermentation,
kneading and baking
processes. For white and
black bread. Spices and other
ingredients such as raisins can
also be added into dough to
improve the taste.

2:53

3:00

3:06

Quick bread

Automatic fermentation,
kneading and baking
processes. The cooking process
is similar to the Standard bread
program, but the operating
time of this program is shorter.

2:40

French bread

Automatic fermentation,
kneading and baking processes.
Baking bread at a fairly low
temperature and extended
fermentation time. For making
bread with a crispy crust.

3:40

3:49

Ultra-qiuck
bread

Automatic fermentation,
kneading and baking
processes. Even more reduced
cooking time compared to the
Quick bread program due to
the reduced dough rising time.

2:10

Italian bread

Automatic fermentation,
kneading and baking processes.
For white and brown bread
made from whole grain flour.

3:37

3:45

Toast bread

Automatic fermentation,
kneading and baking processes|
for cupcakes or cake layers
using special baking mixes.

1:50

Dough

Automatic fermentation and
dough kneading processes,
without baking.

1:30

Baking

The baking of previously pre-
pared dough only.

0:10

The program
operating
time can be
manually set in
the range from
10 minutes to 1
hour

Sweet bread

Automatic fermentation,
kneading and baking
processes. For baking bread
with a higher value of sugar in

the recipe or baking muffins.

3:00

3:05
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Program Program L, Operating time (h:min)
Description Comment
number name 0.9 kg \ 1.1kg \ 1.3 kg
For making jam and preserves.
Place fruit or berries into a
10 Jam bread pan, add sugar and cook, 1:20
stirring occasionally with a
wooden or silicone spatula.
Only the dough kneading
. process, without further .
1 Stir dough fermentation or baking 0:20
processes.
Automatic fermentation,
Non-gluten | kneading and baking processes.| . ) .
12 bread For white and brown bread 255 3:00 3:06
made from non-gluten flour.
The program
operating
For making yogurts from milk time can be
13 Yogurt and special starter cultures at a 8:00 manually setin
constant temperature of 40 °C the range from
8 hoursto 12
hours
The time of all cooking stages see the Custom
Custom (kneading, fermentation, baking)| Default program time: | program chap-
14 !
program can be adjusted manually to 2:50 ter for more
achieve the best result. information

Remove all packaging material and wipe the device body, dough
paddle, baking pan and device lid with a slightly damp cloth. Do not

use abrasive or chemically active cleaning agents.

USING THE DEVICE

1. Insert the baking pan into the bread maker and turn it clockwise
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.
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Note: to prevent the dough from sticking to the base of the paddle,
it is recommended to apply a little heat-resistant oil to the paddle
hole when installing.

2. 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
o 3 2. Flour, sugar, salt, etc.
2 3. Yeast or baking powder

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 it in — it is important
that the baking powder does not come into contact with the salt or
liquid ingredients. Make sure that none of the ingredients get on the
edges of the baking pan or on the heating elements. If this happens,
unplug the bread maker, remove the baking pan and thoroughly clean
the outside of the baking pan and the inside of the bread maker.

3. Close the lid and plug the bread maker into the power supply.

4. Press the “MEHIO” (Menu) button several times to select the
desired program.

5. Press the “KOJIP” (Color) button to select the desired level of
browning of the crust. The following values will be highlighted in
turn on the display: light &, medium @ and dark @ crust.

Note: this function is not available for programs 7 («kDough»), 10
(«Jam»), 11 («Stir») and 13 («Yogurt»).

6. Press the “BAIA” (Weight) button to select the weight of the
bread. The following values will be highlighted in turn on the
display: 0,9 kg, 1,1 kg or 1,3 kg.

Note: this function is not available for programs 2 (“Quick bread”), 4

(“Ultra-quick bread”), 6 (“Cake”), 7 (“Dough”), 8 (“Baking”), 10 (“Jam”),

11 (“Stir”), 13 (“Yogurt”) and 14 (“Custom program”).
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7. Pressthe”4YAC +" (Time +) or"4YAC -" (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 stop 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 4 (“Ultra-quick
bread”), 8 (“Baking”), 10 (“Jam”), 11 (“Stir”) and 13 (“Yogurt”)
programs.

+ If the program has already started, the delay start function
cannot be activated.

8. Press the “CTAPT/CTOIN” (Start/Stop) button to start the baking
program. You can press the “CTAPT/CTOIN” (Start/Stop) button
during the cooking program to pause the program (to add
additional ingredients, etc.). To continue the cooking program,
press the “CTAPT/CTOMN” (Start/Stop) button again. If the “CTAPT/
CTOMN” (Start/Stop) button is not pressed again within 10 minutes
after the program is paused, it will continue automatically.

To completely stop the cooking program, press and hold the
“CTAPT/CTON" (Start/Stop) button for 3 seconds.

Note: do not press the “CTAPT/CTOIN” (Start/Stop) button just to
check the program status (during dough mixing, baking, etc.).

9. During the operation of programs such as: 1 («Regular bread»),
2 («Quick bread «), 3 («<French bread»), 4 («Ultra-quick bread»), 5
(«Whole grain bread»), 6 («Cake»), 9 («<Sweet Bread»), 12 («Non-
gluten bread») and 14 («Custom program») during the kneading
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process 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.

If the additional ingredients are too big, chop them before adding
them to the container for additional ingredients.

10. After the end of program, 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/
CTOMN” (Start/Stop) button for 2-3 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/
CTOIM” (Start/Stop) button for 2 seconds at any time to stop the keep
warm function.

Keep warm mode is not available for programs 4 («Ultra-quick
bread»), 7 (<Dough»), 10 («Jam») and 13 («Yogurt»).

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

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

13. 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.

Custom program

This program allows full control of the baking process. You may
adjust the duration for each stage within the following ranges:
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Kneading, first phase: 5-13 minutes
Fermentation, first phase: 25-60 minutes
Kneading, second phase: 5-20 minutes
Fermentation, second phase: 0-40 minutes
Fermentation, third phase: 0-60 minutes
Baking: 0-80 minutes

Keep Warm: 0-60 minutes

To setup the program, follow the instructions below:

1.

Press the button “BAIA” (Weight). The symbol 72 will appear on
the display. Press buttons “4AC +” @ (Time +) or “4AC -" @ (Time
-) to set time of the first phase of kneading process.
Press the button “BATA” (Weight) again. The symbol 1/ will appear
on the display. Press buttons “4AC +" (Time +) or“4AC-”
(Time-) @l to set time of the first phase of fermentation process.
Press the button “BATA” (Weight) again. The symbol C will
appear on the display. Press buttons “4AC +” (Time +) or
“4AC -" (Time -) [ to set time of the second phase of kneading
process.
Press the button “BATA” (Weight) again. The symbol i will
appear on the display. Press buttons “4AC +” (Time & +) or “4AC
-"(Time -) to set time of the second phase of fermentation
process.
Press the button “BATA” (Weight) again. The symbol & will appear
on the display. Press buttons “4AC +” (Time +) @ or “4YAC -” (Time
)8 to set time of the third phase of fermentation process.
Press the button “BATA” (Weight) again. The symbol < will
appear on the display. Press buttons “4AC +" (Time +) & or “4YAC
- (Time -) [@ to set time of baking process.
Last time press the button “BATA” (Weight). The symbol & will
appear on the display. Press buttons “4AC +” (Time +) )@ or“yaC
-"(Time -) @l to set time of Keep warm function.
Press the “CTAPT/CTOIN" (Start/Stop) and set the delay time by
pressing “4AC +” (Time +) [@ or “4YAC -” (Time -) @ buttons.
Press the “CTAPT/CTOMN” (Start/Stop) button to start the Custom
program.

30



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.

Special note on the Quick bread and
Ultra-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.
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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
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.
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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 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 % cup of warm water (45-50 °C) into a measuring cup.

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

+ Leave in a warm 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.
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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.

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
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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, 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.
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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
bottom is too thick

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

After baking is complete, bread should
usually be removed immediately, 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
ingredients 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
fermentation 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 authorized service
center.

The code “HHH" s 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.

The bread maker displays the
code “EE0” when the “START/
STOP” button is pressed.

Technical error.

Turn off the bread maker, unplug it from the
power outlet, and wait about 1 minute. Then
plug the bread maker back in. If the fault
persists, contact an authorized service center.
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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
Lb‘) (@) and numbers (b) with following meaning:
A 1-7: plastics / 20-22: paper and fiberboard / 80-98:
composite materials.

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

useful life and not in the household waste.
Information on collection points and their opening
B hours can be obtained from your local authority.

To help protect the environment, please dispose of the
E product properly when it has reached the end of its

k- Contact your local refuse disposal authority for more
% 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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Ana HoTaToK / For notes




YMoBM rapaHTii:

Warranty conditions:

3aBog rapaHTye HopmanbHy poboTy Bupoby npoTarom
12 MicALiB 3 MOMEHTY /0ro NPOAAXY 33 YMOBY AOTPU-
MaHHA CNOXMBaYeM NpaBuA ekcnnyatavii i fornagy,
nepen6ayeHux L€t iHCTPYKLi€to.

Tepmin cnyx61 BUpo6y CTaHOBHUTH 5 POKIB.

LLlo6 yHWKHYTM HENOPO3YMiHb, NEPEKOHNUBO MPOCUMO
Bac yBaxHo BUBUMTM IHCTPYKLItO 3 ekcnyaTavii, ymosi
rapaHTiliHuX 3060B'A3aHb, NepeBipuTH NPaBUNbHICTb
3aM0BHEHHSA FapaHTIiHOO TaNoHa. [apaHTiliHuil TanoH
RiACHNIA TINbKW 3@ HAABHOCTI NPABUNBHO Ta UITKO 3a3Ha-
YeHux: Mogeni, cepiliHoro Homepa Bupoby, AaTu npoga-
Ky, UiTKX BiROUTKIB NeyaTok Gipmu-npogasus, nignucy
nokynusa. Mogenb Ta cepiliHuii Homep Bipo6y NOBMHH
BiANOBIAATY 3a3HAYEHUM Y TAPAHTIIHOMY TasoHi.

[pu nopyLUeHH LX YMOB, a TAKOX Y BUNAAKY, KON
[aHi, 3a3HayeHi B rapaHTiitHoMy TanoHi 3miHeHi, cTepri
a60 nepenucai, rapaHTiitHWii TanoH BU3HAETbCA
HeAiNCHUM.

HanawwTyBaHHA Ta yCTaHOBKa (MOHTaX, MiAKNIOYEHHA
TOLL0) B1POBY, ONMCaHi B AOKYMEHTaL, L0 fOAAETHCA
[0 HbOT0, MOXYTb ByTI BUKOHAHI AK CAMUM KOPUCTYBa-
yem, TaK i paxisuamu aBTopusoBaHoro CL| BianosigHoro
npodinto i Gipm-npogaBLiB (Ha nnarHiit ocHoBi). Mpn
LiboMmy 0coba (opraHizauia), Wwo BcTaHoBMAA BUPI6, Hece
BiZANOBIAANbHICTb 32 NPaBUbHICTb | AKICTb YCTAHOBKMN
(HanawuTyBaHHs). Mlpocumo Bac 3BepHyTI yBary Ha
BaXNMBICTb MPaBUALHOT YCTaHOBKY BUPOOY AK AnA iioro
HagiitHoi poboTw, TaK i ANA OTPUMAHHA rapaHTiliHOro Ta
6e3K0LUTOBHOTO CepBiCHOT0 06CNyroByBaHHA. Bumaraiite
Bifj CnewianicTa 3 HanaLUTyBaHHA BHECTU BCi HeOOXiaHi
BiZJOMOCTi PO YCTaHOBKY [0 rapaHTiliHoro TanoHa. [laHa
rapaHTiA He NOLIMPHETLCA HA MOHTaX Ta AEMOHTaX
npunagy. Bci BuTpaTy, noB’a3aHi 3 MoHTaXeM Ta fJe-
MOHTaXeM Npunagy (30kpema y BUNajKy rapauTiiiHoro
PEMOHTY), Hece KIiEHT.

Y pasi Buxogy Bupoby 3 n1agy NPOTArOM rapaHTiiiHoro
TepMiHy exkcnnyatauii 3 BUHI BUPOOHMKA, BNACHUK Ma€e
NpaBo Ha 6€3KOLUTOBHII rapaHTiilHNIA pEMOHT Npu
npen’ABAEHHI NPaBUNbHO 3aMOBHEHOTO FrapaHTIHOTO
TanoHa, Bupoby B 3aBOACHKill KOMNNEKTaLi Ta ynakoBLi
[0 rapaHTiitHoi MaitcTepHi abo o MicuA npupabaHHa.
3a/10B0NEHHA NPETEH3iil CNOXMBAYa Yepe3 NPOBUHY
BUPO6HMKA NPOBAANTLCA BiZANOBIAHO A0 3aKoHY «[lpo
3aXUCT NPaB CNOXwBaviB». [pu rapaHTiliHOMY peMoHT
TePMiH rapaHTii NOZOBXYETbCA HA YaC PEMOHTY Ta
nepecunaxHs.

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 npunagy Topro-
BesibHOi Mapku ARDESTO, sakui 6yB po3pobneHuin Ta BUTOTOBNEHUIA
y BiANOBIAHOCTI A0 HaMBULLMX CTaHAAPTIB AKOCTI, Ta AAKYEMO 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 06CyroByBaHHsA 3/iNCHIOETLCA INLLE 3@ HAsABHOCTI NPaBWJ/IbHO i YiTKO 3anoBHe-
HOrO OPWriHabHOTO rapaHTIMHOTO TasoHy, Y AKOMY BKasaHi: MoAenb BUpoOy, AaTa MPoAaxy,
CepifHNA HoMep, TePMiH rapaHTIMHOro 0bCNyroByBaHHs, Ta NevaTkun GipMu-npoaaBLs.*

. CTpok cny>k6u nobyToBOT TEXHIKW cknagae 5 pokis.

. Bupi6 npu3HaueHWn ans BUKOPUCTaHHSA Y CMOXKMBUMX LiNsX. Y pasi BUKOPUCTaHHA BUPOOY B
KOMepLiMHIl AifNbHOCTI NpoAaBeLb/BUPOBHUK He HEeCYTb rapaHTiiHKX 30608 'A3aHb, cepBic-
He 06C/IyroByBaHH:A BUKOHYETCA Ha MaTHIN OCHOBI.

4. TapaHTiiHWIA PEMOHT BMKOHYETLCA BMPOAOBX TEPMiHY, BKa3aHOTO B rapaHTinHOMY TasIoHi
Ha BUMpIb, B yNOBHOBaXXeHOMY CepBiC-LIeHTPI Ha YMOBaXx Ta B CTPOKM, BU3HaYeHi YNHHUM
3aKOHOAABCTBOM YKpaiHu.

5. Bupi6 3HiMaeTbCs 3 rapaHTii y BUNaAKy NOPYLUEHHS CNOXWBaYeM npaBua ekcrayartawi,
BMKNAAEHWX B IHCTPYKLLii 3 BUpOby.

6. B1pi6 3HIMa€ETbCA 3 rapaHTinHOro 06CNYroBYBaHHS y BMNaKax:

BUKOPWUCTaHHS He 3@ NMPU3HAYEHHAM Ta He Y CNOXMBYMX LLiNAX;

MeXaHiUHi MOLLIKOJKEHHS;

MOLUKOAXKEHHS, LLO BUHWK/N Y HAaCAIAOK NOTPaNAfHHA BCEPeAVHY BUPOBY CTOPOHHIX

npesMeTiB, PeYOBUH, PiAVH, KOMax;

MOLUKOZXKEHHS, LLIO BUKAVKaHI CTUXIMHUMUW IXaMu (JOLLEM, BITPOM, 6AUCKaBKOO Ta

iH.), noXexeto, NobyToBMMU dakTopamu (HaaMipHa BOIOTICTb, 3aMWAEHICTb, arpecuBHe

cepefoByLLe Ta iH.);

MOLUKOAXKEHHS, WO BUKAMKAHI HEBIANOBIAHICTIO NapaMeTpiB XMUBAEHHS, KabenbHMX

MepeX Jep>XaBHUM CTaHAapTaM Ta iHLWWX NogibHUX dakTopis;

npw ekcnayatauii obnagHaHHA B enekTpoMepeXki 3 BiACYTHIM EAMHUM KOHTYPOM 3a3eM-

NeHHS;

NPV NOpYLLEHHI N1OM6 BCTaHOBAEHMX Ha BUPOG;

BiZ,CYTHOCTi CepiliHOro HoMepa NPUCTPOoto, abo HEMOXUIMBOCTI MOTO ifeHTUdIKyBaTH.

7. TapaHTis He PO3MOBCIOAXKYETLCA Ha BUTPATHI MaTepiann Ta akcecyapw, a TakoX ne3a, GiNb-
TPpW, NOANL, LMK, NiACTaBKM Ta iHLWi EMHOCTI 415 36epiraHHA NPOAYKTIB TOLLO.

8. TepMmiH rapaHTiiHOro obcayroByBaHHs cknagae 12 MicsLiB 3 AHA NPoOAaxy.

w N

* BiipMBHi TaNOHW Ha TEXHIYHE 0BCNYroByBaHHs HafatTbCsl aBTOPU30BAHVIM CEPBICHUM LIEHTPOM.

KomnnekTHicTb BUpo6y nepesipeHo. |3 ymoBamMu rapaHTiiHoro
obcnyroByBaHHA 03HaNOMIEHWNN, NPeTEH3IN He Malo.
Mianuc nokynus

ABTOopu3zoBaHui cepBicHuii ueHTp IM «I-AP-Cl»

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



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/FapaHTiilHui 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/LUtamn npogasus

Coupon/TanoH N2 3

Seller stamp/
LWramn npogasusa/

Coupon/TanoH N2 2

Date of application/[lata 38epHeHHs

Cause of damage/lpunumHa NOLIKOAXKEHHS

Date of completion//lata BUKOHaHHA

Seller stamp/
WTamn 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 3BepHeHHs

Cause of damage/MpuunHa NOLWKOAKEHHS

Date of completion//[lata BUKOHaHHA
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