sinbo.

SBM 4717 BREAD MAKER

INSTRUCTION MANUAL
EN

RU




NAME OF PARTS
HasBaHusa getanei




ENGLISH

SINBO SBM 4717 BREAD MAKER
INSTRUCTION MANUAL

A. Safety recommendations

1. Please read the introductions carefully before using the appliance for the first time.

2. The appliance is designed for household use only not for commercial.

3. The appliance is applied for AC230V/10A or three-wire electrical outlets with earth ..

4. Unplug when not in use or cleaning or instillation of accessories.

5. Do not use in the open air or places with high humidity.

6. Forbidden to put the power line, plug and machine body (except for pan and kneading paddle) into
water or other liquid .

7. Forbidden to put the appliance near water heater, electric heater, electric cooker-...etc.

8. Keep away children from the appliance.

9. Make sure to allow enough space around the appliance to keep it at least 11cm away from the
surroundings.

10. Make sure of the installation of pan and no stone like core or flammable staff like paper left in using
the appliance.

11. Do not rub or clean the pan with metal-wire brushes.

12. In working process, do not open the cover or put hands into the pan to avoid danger. Always use
the oven gloves to handle the pan or hot parts of appliance.

13. If the power cord is broken, do not replace it by yourself instead of professional staff to avoid electric
shock.

14. In working stage, do not touch the surface of the appliance except the buttons on the control panel

B. Specifications

Voltage: AC220-240V, 50Hz

Power: 480-580W

Heating Tube Power: 500W

Motor Power: 90W

Delay Timer: 10 hours max

Note: We reserve the rights to update technical data without prior notice.

C: Parts’ names of bread maker
(1) Names of parts
1. Roof cover handle, 2. Lid with window, 3. Pan, 4. Kneading paddle, 5. Oven, é. Body, 7. Control panel

8. Measuring cup, 9. Measuring spoon, 10. Hook
} Program Selection @ Browning Selection

Keyboards: \ On/0ff |=g]

@A\ time + @V time - Weight Selection
(2) Programs
1. Basic white bread, 2. French bread, 3. Sweet bread, 4. Cake, 5. Whole meal bread, 6. Sandwich,

7. Fast basic white bread, 8. Jam and compotes, 9. Yogurt bread, 10. Traditional dough, 11. Super-fast
bread, 12. Conking only

Beep sound

1. When the power is on or before resetting, the buzzer will beep once.

2. The buzzer will beep once when each button is pressed one time. If the buttons are pressed for
several times in one time, the buzzer will accordingly beep for a while.

3. The buzzer will beep once when the “On / Off" is pressed.

4. When the dried fruits are needed to mix in the pan, the buzzer will beep 10times during the process
of kneading.
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5. When the bread making is done, the buzzer will beep 12 times to do reminding and then go into the
status of keeping warm.

6. Working time= Stand by time + Original set work time

Memory time: After Power is cut off, it can remember to return to status before power down at least
20min’s.

Notice: The inner temperature of the bread maker has to be cool down below 45? before normal
kneading for another time.

D: Ingredients
Choosing ingredients plays an important role in the bread making which can make effect on whether
you can make delicious breads or not. Here are some reference.

1. Bread flour

Bread flour is kinds of gluten flour (sometimes called gluten flour or strong flour with high protein
content) which can help in remain the dough'’s strength in yeasting. Compared to general flour, bread
flour contains high gluten with good fibrous tissue which should been the best choice as bread making
ingredients for soft and delicious breads.

2. All-purpose flour
All-purpose flour is made of soft and hard wheat which is suitable for fast bread and cake.

3. Rye flour
Rye flour is a kind of high-fiber flour which is similar to whole meal flour, also called graham flour.
And it has to be mixed with bread flour to rise the bread as big as possible.

4. Whole meal flour

The whole meal flour is made from grinded kernels with cereal and bran. Whole meal flour is heavier
than all-purpose flour with richer nutrition, heavier bread, smaller size and thicker crust. For most of
time, the whole meal flour is always mixed with bread flour to make high-quality and delicious breads.
Thus, our appliance has been set to make the whole meal breads with long time stirring and yeasting.

5. Cake flour

The cake flour is made from the grinded soft wheat or low-protein wheat as the special cake ingredients.
Due to the wheat's original places, living seasons, grind techniques and different storage life, flours
have large differences in yeasting and water sucking although it seems like all of the flours looks
similar.

6. Cornmeal/Oatmeal
Cornmeal and oatmeal are the adding ingredients which are relatively made from grinded corns and
oats in order to increase breads’ flavor and taste.

7. Yeast

Baker's yeast exists in several forms: fresh in small cubes, dried and active to be rehydrated or dried
and instant. Fresh yeast is sold in supermarkets, but you can also buy fresh yeast from your local
baker’s. In its fresh or instant dried form, yeast should be added directly to the baking pan of your bread
maker with the other ingredients. Remember to crumble the fresh yeast with your fingers to make it
dissolve more easily. Only active dried yeast must be mixed with a little tepid water before use.

The following methods can help you tell whether your yeast is fresh or not:

(1) Pour 1/2 glass of water?40-50??into measuring cup

(2) Put one spoon of sugar into water and stir to be dissolved, and then scatter 2 spoons of yeast on the
surface of water
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(3) Put the cup of water on a warm place for 10 min without any stirring
(4) The bubbles produced by the yeast will reach the mark of 1CUP. If it wouldn't, your yeast is not fresh.

8. Salt

Salt gives taste to food and regulate the yeast's activity. It should not come into contact with the yeast.
Thanks to salt, the dough is firm, compact and does not rise too quickly. It also improves the structure
of the dough. Do not use coarse salt or salt substitutes.

9. Fats and oils

Fats make the bread softer and tastier. It also stores better and longer. Too much fat slows down rising.
If you use butter, cut it into tiny pieces that it is distributed eventually throughout he preparation, or
soften it.

10. Baking powder
Baking powder is mainly used to yeast fast breads and cakes which do not need yeasting time owing
to its making use of principles of chemistry to soften food.

11. Soda
Just like the baking powder.

12. Sugar

Use white sugar, brown sugar or honey. Do not use unrefined sugar or lumps. Sugar acts as food for
the yeasts, gives the bread its good taste and improve browning of the crust. Artificial sweeteners
cannot be substituted for sugar as the yeast will not react with them.

13. Eggs
Eggs make the dough richer, improve the color of the bread and encourage the development of the soft,
white part. If you use eggs, reduce the quantity of liquid you use proportionally.

14. Water

Water rehydrates and activates the yeast. It also hydrates the starch in the flour and helps the soft,
white part to form. Water can be totally or partially replaced with milk or other liquids. Use liquids at
room temperature.

15. Weighing in bread-making

One important step in bread-making ingredients is the weighing of ingredients with the specified
measuring cup and spoon which will even influence the effect of the breads.

(1) Weighing of liquid ingredients

Water, milk and milk powder liquor should be measured by specific cup and you should look the scale
marks on the cup horizontally to read.

Measuring cup should be cleaned carefully to make sure of no other powder left when measuring oil
or adding ingredients.

(2) Measuring of dried powder

The dried powder measured by measuring cup or spoon should in the natural and loosen state and the
mouth of the measuring cup should be stroked off to make sure of precise measurement.

(3) The order of ingredients

Generally speaking, the order should be: liquid, egg plus salt, milk powder. The flour shouldn’t completely
touched by liquid and then put the yeast on the dried flour (no touch of yeast and salt). Fruit is put into
the pan when the buzzer beeps after the dough being stirred for a while. No perishable ingredients like
eggs or fruits if you use the function of long timing.

16. Other ingredients
You can add ingredients according to your own flavor like dried fruit, cheese, nuts, yogurt, whole meal
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powder, vanilla and spice. What you should pay attention to is the amount of water. For example, cheese,
milk and fresh fruit contain a lot amount of water which will over-humidify the dough, so we should
adjust accordingly such as the replacement of dried cheese or dried milk.

You will naturally understand whether the water is proper for the dough with the method to add water
or flavor after being familiar to the functions of bread maker.

Another point is that you should remember the amount of salt which can influence the yeasting speed.
And some ingredients can be mixed in the very beginning like dried milk powder and yogurt while some
like dough, nut let and dried fruit have to be added when the buzzer beeps in stirring.

E: Principle and Bread-making steps

Bread is a kind of soft baking food which is yeasting, shaping, rising and baking with proper sugar, oil,
milk powder, eggs, fruit and additives based on the ingredients of flour, yeast, salt and water.

Here is the work theory of household bread maker: the appliance imitates the operating procedure of
bakeries or bread factories with artificial intelligence, which can render it easy to make breads at home.
The appliance can be pressed to automatically finish the tasks of kneading, yeasting, rest, rising, baking
and warming in the basis of all ingredients on the introduction book. The operating of dough-stirring
is complete with the usage of unidirectional drive and the control of dough-yeasting and baking-
temperature is gorgeous with the application of MCU.

Operating process: Once the appliance is started, MCU will automatically examine whether the work
environment and temperature transmitter are normal to operate or not. After examined, the motor
starts to stir the ingredients via drive system and the program starts to control the tubes” heating, the
oven’s work temperature and the yeasting. At the same time, the yeast in the dough is blooming to
produce lots of carbon oxidation which realize the bread soft and expanding. The flour in the pan is
completely mixed with all ingredients during the stirring-operation and then expands into the largest
size during the rising-operation so as to be baked finally into bread.

The control system consists of power panel and control panel, which is the nerve center of the appliance
memorizing all sorts of bread Or cake making methods. For your own preference, the functions of
yeasting and baking as well as stirring via on/off of motor can be chosen to make the breads with
shallow or deep color or different crust with different thickness.

The dough is heated via heating tube in the pan to make the oven reach the yeasting or baking temperature
and then the control panel is received the temperature feedback via transducer so as to control the
on/off operating of heating tube. When the thermistor goes wrong, the tube will be heating constantly
which result in the operation of yeasting. And when the oven temperature exceeds some certain degree,
the fuse will be broken to protect the appliance.

The following formulas for reference:

1. Measure the ingredients before put into the pan

2. With water at 20?7

3. Mount the pan and close the cover

4. Plug in and beep once

5. Choose the program and press “no/off” button

6. Beep 10times when the bread is finished and automatically get into the one hour” warming operation
(expect program 7,8,10)

7. If the function of warming is not needed, you can press the “on/off” button for 3 seconds to finish the
program.

8. Finishing the bread making, use the hook to catch the hook and then hold the handle to lift the pan
with the hand cloth.

9. pour out the bread and stirring paddle from the pan (avoid burning hands)

10. Cut into slices after cooling down

F: Recommended Recipes: (The following recipes are just for reference which you can adjust to meet
your own taste and flavor.?
The measuring rang of the following cup is 250ml, the small spoon is 5ml, and the big spoon is 15ml.
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The weight of a cup of flour is 150g, a cup of water is 250g, a small spoon of salt is 6g, a small spoon
of dried yeast is 3.5g, a small spoon of improver is 4.5g, a small spoon of soda is ég, a small spoon of
tartar is 3.5g, a big spoon of sugar is 14g, a big spoon of raisin is 7g, a big spoon of nut is 6g, a big spoon
of milk powder is 6.5g, a big spoon of oil is 16g, and an egg is 50-60g.

Before measuring the liquids with the tools attached to the appliance, the measuring tools have to be
put on a flat surface and our eyes must stay the same as the horizontal line; before measuring the
solids with the tools attached to the appliance, the measuring tools have to be put on a flat surface and

we should avoid the ingredients’ piling up to break the whole balance.

1. Basic
Weight
4509 680g 900g
Ingredients
Water 160 ml 220 ml 300 ml
Salt 1/3 small spoon 1/2 small spoon 1 small spoon
Sugar 2 big spoons 27/2 big spoon 3 big spoons
Plant oil 1 big spoon 17/2 big spoon 2 big spoons
Strong flour 2 cups 2%/4 cup 3°/4 cup
Defatted milk 17/2 big spoon 2big spoons 2'/2 big spoon
powder
Improver 1 small spoon 17/2 small spoon 2 small spoon
Dried yeast "/2 small spoon 1 small spoon 17/4 small spoon
2. French
Weight
4509 680g 900g
Ingredients
Water 160 ml 220 ml 300 ml
Salt %/3 small spoon 1"/4small spoon 17/2 small spoon
Sugar 17/2 big spoon 2 big spoons 2'/2 big spoon
Plant oil "/2 big spoon 1 big spoon 17/4 big spoon
Strong flour 2 cups 2%/4 cup 3°/4 cup
Defatted milk 17/2 big spoon 2 big spoons 2'/2 big spoon
powder
Improver 1 small spoon 1'/2 small spoon 2 small spoon
Dried yeast "/2 small spoon 1 small spoon 17/4 small spoon
3. Sweet
Weight
4509 680g 900g
Ingredients
Water 70 ml 150 ml 240 ml
Egg 2 2 2
White sugar 4 small spoon /3 cup "2 cup
Salt "/4 small spoon "/3 small spoon "/2 small spoon

-6-




Plant oil '/2 big spoon 1 big spoon 1'/2 big spoon

Strong flour 2 cups 2"12 cup 3 cup

Defatted milk 17/2 big spoon 2 big spoons 2'/2 big spoon

powder

Improver 1 small spoon 1'/2 small spoon | 2 small spoon

Dried yeast "/2 small spoon 1 small spoon 1 small spoon
4. Cake:

Weight

Ingredients ’ 450g 680g 900g

Egg 2 3 4

Milk 60 ml 70 ml 80 ml

Butter(dissolved) "/4 big spoon "/2 big spoon 1 big spoon

Salt "/4 small spoon "/4 small spoon "/2 small spoon

Brown sugar

1'/2 big spoons

2 big spoons

2'/2 big spoons

Pastry flour

2 cups

2°/4 cup

3%4 cup

Cream of tartar

"/2 small spoon

1 small spoon

17/2 small spoon

Baking soda

"/4 small spoon

"/3 small spoon

"/2 small spoon

Dried yeast

2 big spoons

2 big spoons

2 big spoons

Points: The eggbeater should stir the shelling egg for 4 minutes till foaming and be
put into the pan with other ingredients later.

5. Whole Wheat:
Ingredien}(/svelght 450g 680g 900g
Water 170 ml 230 ml 330 ml
Salt "/3 small spoon "/2 small spoon 1 small spoon
White sugar 1'/2 big spoon 2 big spoon 2'/2 big spoon
Plant oil "/2 big spoon 1 big spoon 17/2 big spoon
Whole meal 1 cup 1"/4 cup 1°/4 cup
Strong flour 1 cup 17/2 cup 2 cups
Defatted milk 17/2 big spoon 1°/4 big spoon 2 big spoon
powder
Improver 1 small spoon 1'/2 small spoon | 2 small spoon
Dried yeast 1 small spoon 1 small spoon 17/4 small spoon
6. Sandwich:
Weight
450g 680g 900g
Ingredients
Water 120 ml 190 ml 260 ml
Egg 1 1 1
Salt "/3 small spoon | /2 small spoon "/2 small spoon
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White sugar 17/2 big spoon 2 big spoons 27/2 big spoon
Plant oil 1 big spoon 1'/2 big spoon 2 big spoons
Strong flour 2 cups 2%/4 cup 3"/2 cup
Defatted milk 1%/3 big spoon 1%/3 big spoon 2 big spoons
powder

Improver 1 small spoon 17/2 small spoon 2 small spoon
Dried yeast "/2 small spoon 1 small spoon 17/4 small spoon

7. Traditional dough:
This program is not to yeast but to knead the dough which is used to make out dumplings’ wrappers
and noodles with the pan unheated as well as no color and weight to choose.

8. Jam:
Strawberry jam Banana jam
Strawberry ;22|ged (350mi) Banana 4009 (350ml) peeled
White sugar 3509 White sugar | 350g
Lemon juice 1 small spoon Lemon juice | 1 small spoon
Cornstarch 30g Cornstarch 300g
Ketchup Apple jam
Tomato 400g (350ml) | Apple 4009 (380ml) peeled and
peeled grinded
White sugar 3509 White sugar | 350g
Lemon juice 1 small spoon Lemon juice | 1 small spoon
Cornstarch 30g Cornstarch 30g

Note: When the jam’s been done, please clean the pan or it will damage the paint coat resulting in the
shortening of the appliance’s life.

1. The complete jam should be put in clean bottles or plates and then be stored in the refrigerator to
prevent from drying out.

2. The natural jam made by ourselves may be in density not as good as these with additives sold on the
market but it doesn’t mean something is wrong with our jam.

3. Better taste with the own-made bread.

4. Jam’s density can be improved with adding 1/2?11/2 cups of edible pectins.

5. Because of the fresh ingredients, please operate at room temperature (18-25degrees).

6. The number of the ingredients should be appropriate, no exceeding the fixed number to prevent the
ingredients from boiling in operation.

7. It will taste better if the jam ingredients are grinded by the blender (or chopped up by knife]) firstly.

9. Yogurt bread

Weight
450g 680g 900g
Ingredients
Water 80 ml 140 ml 150 ml
Yogurt 100g 1509 200g
White sugar 1'/2 big spoon 2 big spoon 2"/2 big spoon
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Salt "/2 small spoon "/2 small spoon /3 small spoon
Plant oil 1 big spoon 17/2 big spoon 2 big spoons
Strong flour 2 cups 2%4 cup 34 cup
Improver 1 small spoon 17/2 small spoon | 2 small spoon
Dried yeast "/2 small spoon 1 small spoon 17/4 small spoon

10. Leavened dough:
Different dough can be made with different ingredients, which can serve as other food's raw materials.

11. Fast bread:

Weight
700g

Ingredients
Water + 2 Eggs Water 130ml + 2 Eggs (110ml)
Salt "I4small spoon
White sugar 2 big spoons
Plant oil 1 big spoons
Strong flour 2"/2 cup
Defatted milk 2 big spoons
powder
Improver 17/2 small spoon
Dried yeast 27/2 small spoon
Ingredients order Not in order acceptable

12. Baking

For the crisp-taste crusts, you can make the bread bake again for a while with pressing the “Bake”
button.

(You can stop baking or change baking time during the process of baking.)

Points

The ingredients should be put into the pan exactly in order; a hole should be dug into the flour, no too
much big or deep to avoid touching water and salt earlier during the operation of delayed bread-making.
1. The above dried yeast is Angle Brand that different brands’ yeast is required in different application
amount. And the amount of yeast depends on the change of room temperature with the normal being
207, that is, adding dried yeast properly if the room temperature is over-high and vice verse.

2. The requirement for flour is the pure-white quality, no sand, and no musty taste with being sieved
by 100 meshes.

3. No use of metal tools (slice, knife or fork] to clean the pan in order to protect the pan carefully.

4. The hole located in the middle of stirring paddle should be cleaned, dropped little oil and put back
to the pan to prevent from sticking the stirring paddle.

5. The power should be cut before you rub the inner bread maker with wet cloth or sponge.

6. Do not keep the pan in the water for a long time which will result in the bad operation of rotation
axis. If the stirring paddle is stuck into the pan, you can pour some boiled water to drench it, which will
make it easy to take out it after several minutes.

G. Function & Operation:

(If the data on time chart are different from the actual operating time, it's the result of technical
development and subject to the actual operating time.)
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Starting-up preparation:

1. Open the packing-box, check random documents or material and carefully read the user’s introduction
book.

2. The bread maker is limited to be used indoor and placed in a platform (kitchen's staging or desk)
with the appliance’s top being 11CM away from the wall, woodwork or any subject on the desk.

3. For the first time to use the appliance, please open the cover and take out the accessories like pan
and stirring paddle to be cleaned by warm water with neutral cleanser.

4. Check if the ingredients are all ready or fresh.

5. Check if the power and plug accord with the requirements on the user’s introduction book.

Operation:
1. Keyboards

1) On/Off: Press to start or stop the operation by holding down for 3 secs.
2) (:—D_ time + (J:)~ time - : Press to set delay the program time.
3) {] Browning Selection: Press to choose the browning color of light or dark.

4) [E3 Weight Selection: Press to choose - 450g / 680g / 900g weight of the bread size.

Program Selection: Press to choose the programs from 1-12.

2. Programmes introductions:

1) Basic: The basic bread programme can be used for most bread recipes using white wheat flour.

2) French: The French bread programme correspond to a recipe for traditional crusty French white
bread.

3) Sweet: The sweet bread programme is appropriate for recipes containing more fat and sugar.

4) Cake: The cake programme can be used to make pastries and cakes with baking powder.

5) Wholewheat: The wholemeal bread programme should be selected when using wholemeal flour.
6) Sandwich: The programme can be used to make sandwiches.

7) Whisk: The programme is used to stir the dough without yeasting to make dumpling wrappers and
the pan is not heated as well as no selection of color and weight.

8) Jam: The jam programme automatically cooks the jam in the pan.

9) Yoghourt: The programme cooks the bread mixed with yogurt which enjoys the taste of yogurt.

10) Dough: This programme does not cook. It provides for kneading and proving for more than 4 hours.
This yields dough with more highly developed aromas and we recommend that you cook it on the oven.
11) Fast bake: This programme is equivalent to the basic bread programme but is a faster version.
12) Bake: This programme is designed specially to heat the completed bread again. The setting time
is 1 hour but you can TIME +, TIME - the time for your preference and press ON/OFF to enter.

3. The practical example for bread making
Notes: Pay attention to the scale marks on the measuring tools when adding ingredients
Request: It's 1:20 p.m. now and a 680g-basic-bread with raisins is asked before 5:20 p.m.

Steps:

1. Take out the pan and add the ingredients as recommended recipe: 250ml water, 11/2 big spoon of
oil, 21/2 big spoon of sugar, 1/2 small spoon of salt, 23/4 cup of flour, 2 big spoons of milk powder, 11/2
small spoon of improver and dig a hole on the flour to be poured a small spoon of dried yeast, no touch
with water.

2. Mount the pan on the body, tighten it and cover the shell. Prepare 80g-raisins and 40g-smached nuts.
3. When the power is on, the appliance will beep once and the LCD shows 2:50 which means the basic
bread programme with the operating time being 2.50 hours.
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4. Press E] Program Selection to display 1 to choose basic bread.

5. Press the key to let the mark located under the position of 680g which means that you choose
the 680g bread and the LCD accordingly shows the operating time 2:55.

6. Press key to select dark or light. (The default color is light.)

7. The request is that the bread can be made at 5:25 p.m. which needs the appliance to delay the
programme. Thus you can press @A to adjust to time 4:05 thus the bread will be completed within
4.05 hours.

8. Press to start the appliance and then the LCD shows it will cost 4.05 hours and starts to count
down and the LCD back light start to flash .

9. When the buzzer beeps 10 times constantly, open the cover and add the ready fruits into the pan.
10. Bread will be ready at 5:25p.m.

Notice: Bread preparation is very sensitive to temperature and humidity conditions another bread is
to be made only after the machine to be cool down .
The temp is above 45?,LCD will show “HHH" except 12 program, buzzer beeps constantly

H: Maintenance

1. Cleaning

1) Pull out the power plug and cool down the appliance completely before cleaning.

2) Wipe the body by soft cloth with little neutral cleanser.

3) The pan should be wiped with wet cloth not the attrition sex scavenger [(steel brush) to protect the
stick coating.

4) Pour hot water into the pan if the stirring paddle is hard to lift and no attrition sex scavenger to wipe
in case of damaging the stick coating.

5) All parts should be mounted back to the appliance after cleaning and wiping.

Operating environment

Temperature : 15°C-34°C.

Air humidity: Less than 95% (at 25°C) .

No inflammability, corrosivity gas or electricity-conduction dust existing.

I: Accessories list
Pan

Measuring cup
Stirring paddle
Measuring spoon
Introduction book
Hook

LN =N

2. Troubleshooting guide for bread maker
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NO Problem Analysis Solution
Heat- elimination Ingredients may stuck to
tube smokes when the heat-tube or nearby. Pull out the plug and
1 baking. The tube is equipped clean the heat-tube.
with protection oil for the
first time.
The middle of the Too much time to warm
bread is sunk with the bread in the pan Take out the bread as
2 thick bottom. caused too much loss of soon as it's done.
water.
It's hard to take out The kneading paddle is Taking out the bread,
the bread. stuck to the axis of pan pour hot water into the
3 tightly. pan for 10 min and lift
the kneading paddle,
doing cleaning
1. Not proper programme | Check if your recipe
accords with the
selected programme.
2. Press % which stops If the breakdown time is
the operating over 20 min, re-
programme organize the
The ingredients |ngre_d|e_nts; if less than
can’t be mixed and 20 min, just press
’ ON/OF to re-start the
stirred completely i
4 | which results in the appuance.
effect of baking. 3 Open the cover _several Do not open the cover
times when operation after yeasting.
which results in drying
and yellowing the bread.
4. The resistance of Er?::gi: thc;ggllg izf the
kneading is too strong to brok ap
make the dough stirred Crr? en .
inadequately. eck if the kneading
vane works well
The LCD shows The temperature in the Press START/STOP,
“HHH” When W oven is too hot to start pull out the plug, and
5 pressing. ’ the appliance. take out the pan, open
the cover to cool down
the appliance.
Kneading sound The pan has not been Check ifthe pan is.
R P b e
6 ougn Is 100 much big to recipes and if the

be kneaded.

measurement is
precise.
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The dough is Too much flour or yeast Properly reduce the
yeasted too big or too high temperature number of yeast and
7 that reach the flour
inner cover.
The dough is too Properly reduce the
big to push the Too much liquids and number of water and
8 surrounding flour yeast yeast
out of the pan.
The size is too The yeast is not enough . .
small. or invalid or the water is Se:}%d;r:fdﬂil: Z?;ﬁft
9 to hot or the yeast is '
mixed with the salt.
After yeasting, the [ 1.  The flour is not Use gluten flour or
middle of dough is gluten. strong flour.
sunk when baking. | 2.  Fast-speed and Operate under the
high- room temperature
temperature
10 yeasting
Reduce water
3.  too much water according to the flour’s
water absorbability
The bread is too 1. Too much flour and Reduce flour and add
heavy and the too little water water
1 tissues are too 2. Too many fruits Reduce fruits and add
dense.. yeasts
Cut apart the 1. Too much water and Reduce water and
12 bread not little salt check if salt added
Too much holes 2.  Too hot water Lower the temperature
1. Too strong sticky When kneading, shovel
There is flour stuck and unfused the unfused ingredients
to the surface of ingredients like on the dough with
the bread. butter or banana. wooden shovel.
13 2.  Kneaded Check if the water is

incompletely with too

little water.

enough and the
kneading operation
works well.
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Pycckuid

XJIEBOMNEYKA SINBO SBM 4717
WHCTPYKLIMA NO 3KCMTYATALUK

A. Mepbl Npei0CTOPOXXHOCTH

1. BHuMaTeNbHO UMTalTe MHCTPYKLMIO NEpe MCNONb30BaHNEM U3AENHs B NepBblii pas.

2. Xne6oneyka npeHasHa4eHa ans ucronb3oBaHns B JOMALLHMX YCIOBUSX, aHe ANst KOMMEPYECKNX Lienei.

3. 370 ycTpoiicTeo noaktoyaeTes k cetv 230 B/10 A unm K TpexnpoBOAHOA 3NEKTPOCETH C 3a3eMNEHNEM.

4. OTkntoyaiiTe xneboneuKy 0T ANEKTPOCETH, ECAIN OHA HE UCTIONb3YETCS, BOBPEMS YUCTKN MW 3aMeHbl AeTane.

5. He ncnonbayiite yCTPOACTBO Ha OTKPLITOM BO3AYXe M BO BNAXHOI cpefe.

6. He norpy>xaiite xne6oneuky (3a 1cknioueHeM hopMbl ANst Bbineyku xneba 1 nonaTky Ans 3aMeLLnBanms), LUHYp NUTaxus
W LITENCENbHYIO BINKY B BOAYWAN APYrye XUAKOCTH.

7. He cTasbTe xneboneuKy psaoM ¢ HarpesaTenbHbIM1 NPuGopaMi ManeKTPOMIUTON.

8. Xneboneqka AOMKHA XPAHUTLCA B MECTE, HE JOCTYMHOM ANns AeTed.

9. OcTaBnsiiTe BOKpYr xneboneykn cBO6OAHOE MPOCTPAHCTBO He MeHee 11 cu.

10. Mepen Ha4anoM Mcnonb3oBaHMs ybeauTech, 4To (opma ANs BbiNEYKMyCTaHOBNEHA W B YCTPOCTBE HET
IerkoBOCTNaMEHSIOLLMXCS MaTepuasnos,HanpuMep, Gymaru.

11. He u1cTbTe YCTPOACTBO METANIMYECKUMM LUETKAMM.

12. Bo Bpems paboTbl yCTPOIACTBA HE OTKPbIBANTE KPbILLKY M HE OnyckailTe pyku BhopMy Ans Bbineuku. Beerna aepxute
hopMy /NSt BBINEUKM MM TOPSIUME HACTY X1IEBONEYKY TOMBKO B KYXOHHBIX PyKaBMLiaX.

13. He 3ameHsiiTe NoBpeXaeHHbIN LUHYP MUTaHNS CaMOCTOSTENbHO BO3GEXXaHNe yaapa TOKOM.

14. Bo Bpems paboTbl YCTPOACTBA He NPYKACaIATECh K ero NOBEPXHOCTM TOMbKO KKHOMKaM NaHes yrpasneHns .

B. TexHuueckue xapakTepucTUku

HanpsixeHue: 220-240 B nepemerHoro Toka / 50 My

MouwHocTs: 480-580 BT

MowyHocTb TennoBoii Tpy6ku: 500 BT

MowrocTb gsuratens: 90 Bt

Taiimep 3apepxku: TaiiMep 3aZiepXKku BKIKOUeHUs: Make. 10 4

MpumeyanHue: Mbi ocTaBnsieM 3a co60i NpaBo 06HOBNATL TEXHUYECKUE AaHHbIE 6€3 NPeaBapUTENbHOTO YBELAOMMEHNS.

C: fletanu
(1) HasBanus petaneii

1. Pyuka kpbiwku, 2. Kpbilka co CMOTPOBbIM 0KHOM, 3. DopmMa Ans Bbineukw, 4. flonatka Ans 3amelunsanis, 5. Meub,
6. Kopnyc, 7. MaHenb ynpasnenus, 8. MepHas kpyxka, 9. MepHas noxka, 10. Kptok

Knonku: ‘% Bkn/Beikn
@ A Bpewms + @v Bpewms- @ Bbi6opseca

Bbi6opnporpammb! Bbibop ueTaxneba

(2)Mporpammbl

1. Benbiii xne6, 2. dpaHuy3ackuii xne6, 3. Cnagkuit xne6, 4. Kexc, 5. Xneb 13 uenbHo3epHoBO Myku, 6. ByTep6poa
7. BuicTpas Bbineyka 6enoro xneba, 8. Bapebe, 9. Xneb ¢ iioryptom, 10. TecTo, 11. O4enb GbicTpas Bbineykaxneba ,
12. TonbKo roToBKa

3BYKOBble CUrHasbl:

1. Mpy noaKNKUeHMM XNeBoneuky K CeTV v Nepes NepesanyckoM 38y4UT OAMH3BYKOBOI CUTHaN.

2. Kax[0e HaxaTtue KHOMKM CONPOBOXAAETCS O/IHUM 3BYKOBbIM CArHANOM. ECII KHOMKN HAXMMAKOTCS HECKOIbKO pas,
curHan byaeT 3By4aTb Kakoe-TOBPeMS.

3. Haxatue kHonkw «On/off» («Bkn/Bbikn») CONPOBOX/AAETCS 3BYKOBBIMCUTHANOM.

4. B npolecce pa3melLmBanms CyxothpykTos B hopMe Ans Bbineuky 6yayTasy4aTh 10 3ByKOBbIX CUrHAmOB.

5. Korna xne6 6yneT rotos, Npossy4T 12 38yKOBbLIX CHTHANOB, 1 Xfle6oneykanepeiaeT B pexyum Noaorpesa.

6. Bpemsi paboTbl = Bpems pexuMa oxuzanus + MpeasaputensHo 3aaHHoe BpeMst MpuroToBREHMS.
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MamaTb: Mocne oTKO4EHNs OT ceTn xneboneyka MoXeT ele B TeveHne 20 MUHYTCOXPaHATb iaHHble 0 nocneaHem
3a/)eiCTBOBAHHOM pexXiMe.

Mpumeyanue:
BHyTpeHHsist Temnepatypa xneboneyku nepef cneayioLmm 3aMellnBaHueMaonKHa 6biTb Hixe 45 °C.

D: WHrpeanenTsi

Oor npasubHOTO Bblﬁopa WHIPEAUEHTOB 3aBUCUT, HACKOBKO BKYCHbIM ﬁyue'rxneﬁ. Bot HEeKOTOpbIe peKOMeHAaLum:

1. Xne6onekapHas Myka

Xne6Has Myka — 3T0 BUf MK/ C BbICOKIM COZEpXKaHMEM FNIoTeHa (MHOrAa eeHadblBaioT FOTEHOBOM MyKOIA N CUNbHOI
MYKO/ C BbICOKUM COZepXXaH1eMOenkoB). Takast Myka HabyxaeT npu 3amece, NO3TOMY TECTO U3 Heé BS3KOE UNNacTUYHOE.
Xne6Has Myka aenaet xneb Msrye u BKycHee.

2. 06blyHas Myka

O6blyHast MyKa caenaHa u3 MSIFKOM 1 TBepﬂOﬁ NWEHULbI, YTO NOAXOAUT ANAPEXUMOB ﬁbICTpOI'O BbINEKaHUs U KEeKCOB.

3. PxxaHas Myka

P>XaHast Myka — 3T0 pasHOBUAHOCTb MyKY C BbICOKMM COZIEPKaHNEM KNeTHaTky, OHa NOX0Xa Ha LieNbHO3EPHOBYIO MyKy 1
TaKKe Ha3blBaeTCs MyKOii rpexeM. PxxaHyto MyKy cnepyeT cMeLlath ¢ Xne6HOM, 4To6bl Xneb Nofyumuncs nblluHee.

4. LlenbHo3epHoBasi MyKa

70 NLUeHN4Has Myka, KOTOPYHO NONY4aKT NyTeM MOMOAaA LIENOro (HEOUMLLEHHOO) 3epHa. Takas Myka COAePXHT 6onbLLoe
KONMYECTBO KNeTHaTKM. M3 LienbHo3epHOBOI Myky Xneb nony4aeTcsi MeHbLUEro pasmepa, TSXenee 1 ¢ TONCTOM KoPoUKOii.
YacTo LenbHO3epHOBYO MyKy CMELLMBAOT C 06bI4HOW MYKOW, 4TOGbI MONY4NTb BbICOKOKAYECTBEHHBINA BKYCHbIN XE6.
MoaTomy xneboneuka BbinekaeT xneb u3 LeNbHO3ePHOBOI Myky CANMTENbHbIM NOMELLMBAHUEM U ADOXKEBAHMEM.

5. Myka ans cho6bl

Takas MyKa [enaeTcs U3 MOJOTbIX 3ePEH MArKUX COPTOB MLLEHULbI UK NLWEHULbI C HU3KUM COAEP>KaHWeM 6enkos. B
3aBMCUMOCTH OT MECTa BblpaLMBaHUa MyKu1, CE30HOB BbIpaLLMBAHUA, €noco60oB nomona CPOKOB XpaHeHus, pasnu4Hble
BUAbI MYKU UMEKOT 3HAYMTENbHbIE Pa3Nnuug B APOXOKEBAHMM U BMUTLIBAHWWM BOAbI, XOTA BCE COPTa MYKW BbIrNAAaT
0/MHaKOBO.

6. Kykypy3Has/oBcsiHas Myka

Kykypy3Hasi 1 0BCSiHasi Myka SBNSIOTCS AOMOSHUTENbHbIMU UHTPEAUEHTAMM,KOTOPbIE AENAKOT U3 MONOTHIX KYKYPY3HbIX 1
OBCSHbIX 3epeH. Takune BuabIMyku 106aBNSIOT, 4TOObI CenaTh Xneb apoMaTHee 1 BKyCHee.

7. [poxoku

Llpoxoku ANs BbINEYKN MOryT ObITb PasHbIX BUA0B: CBEXUE NPECCOBAHHbIE,CYXUE N aKTUBHbIE, KOTOPbLIE BMOCNEACTBUN
no/iBEPratoTCs peruaparaLim v cyleHmnio. CBexwe ApOXOku NPOAAIOT B MarasuHax, Ho Bbl Taioke MoxeTe nprobpecty
X B nekapHe. CBEXMe U Cyxue APOXOKN HyXHO 406aBUTb HENOCPEACTBEHHO B (DOPMY ANS BbIMEUKN C APYrUMM
MHrpeavieHTamu. He 3a6y/asTe packpoLLMTb APOXOKM, YTOGbI OHM NyHLLE PACTBOPUNMCH. AKTUBHbIE ZPOXOKM CEflyeT CMeLLaTh
C HeBONbLUMM KONMYECTBOM TENNoi BO/bl Nepef MCrosb30BaHNEM.

TpoBepUTb, CBEXME MU APOXOKM, MOXHO CeAyioLMMI criocoGamm:

(1) Habepute MepHoro cTakaxa Boabl (40-50°C).

(2) [lo6aBbTe 04HY NOXKY caxapa B BOAY 1 pa3meLLaiiTe, YToObl OHPACTBOPWICS, @ 3aTEM HaCbIMbTE 2 NOXKM APOXOKER
Ha NOBEPXHOCTbBO/BI.

(3) MocTasbTe cTakaH ¢ BOAOIA B TENNOM MecTe Ha 10 MUHYT, He pa3meLumnBas.

(4) My3bipn, 06pa3oBaHHble ApOXOKaMm, AOMKHbI AOCTUrHYTh 0TMeTkn 1CUP(oaHa vawka). Ecnn aToro He npouaoLwno,
JIPOXOKM HE CBEXME.

8.Conb

Conb He NPOCTO NPUAAET BKYC, HO 11 PerynupyeT akTUBHOCTb APOXOKeA. OHa He IOMKHA KOHTaKTUPOBATb C APOXOKAMM.
Conb JlenaeT TeCTo ryLue 1 HeNo3BOoNsieT eMy NOAHATLCS CAALLIKOM BbICTPO, OHA YNyyLLAET ero CTPYKTYpy. He ncnonb3yiite
KPYTHYIO COMb N 3aMEHUTENN COMN.

9. XXup u macno

>Kup enaet TecTo Msrye 1 BKycHee. Takxe OH crnocoGeTByeT Gonee ANUTENbHOMY 1 NyulueMy XpaHenmto. Ecnm xupa
CINULLKOM MHOrO, TECTONOAHNMAETCS MeaneHHee. Ecnu Bbl ucnonbayete CnvBo4HOE Macno,NopesxsTe ero Ha Menkie
KyCOUKM, YTOGbI OHO PABHOMEPHO PacnpeenaochBo BPEMst MPUrOTOBAEHNS, UMK XKe Pa3MAriuTe ero.

10. Paspbixnutens
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Pa3pbixnuTenb ucnonb3yeTes Ans APOXOKeBaHNs B pexxuMax GbICTPOIt BbINEUKM 1 KEKCOB. B aTOM criyyae AnuTensHoe
JLPOXOKEBaHME He TPEBYeTCS 3a CHET UCMONbIOBAHNS MPUHLIMIOB XMMMM.

11. Nuwesas copa

AnanorniHa paspbIxnuTento.

12. Caxap

Mo3kHO 1Cnonb30BaTh G€fblil, KOPUIHEBBIN caxap uiu Mea. He ucnonbayitTe HeouMLLEHHbIR caxap unu padutas. Caxap
npuaaet xneby BKYC 1 IenaeTkopoyky 6onee KopuiHeBoid. He cToMT 406aBNATL 3aMeHUTENM caxapa,NoCKONbKY APOXOKN
He BCTYNAT B PeakLmio C HUMK.

13. fAiiua

Siua npunaroT xneby KpacvBblii UBET, hopMUpYHOT ero Msirkyto Genyto yacTb. Ecnu Bel fobasnseTe siia, nponopuyoHansHo
YMeHbLUAMTe KONMYECTBOUCMONb3YEMON XMUAKOCTY.

14. Bopa

Bopa HacblLaeT v akTvBMpyeT Apoxoku. OHa TakxKe HACILLAET Kpaxman BMyKe 1 NoMoraeT dhopMupoBaTLCs MSTKoiA Genoi
yacTv xneba. Bozly MOKHO NOMHOCTBIO MM YACTUUHO 3aMEHUTb MOTIOKOM WIW [IpYroii XMAKOCTbIO. Bofia AonXHa ObITh
KOMHaTHOI# TeMneparTypbl.

15. U3mepenue KonnyecTsa MHrpeaneHToB

Bec uHrpeneHToB BANSIET Ha Ka4eCTBO xneba, MoaToMy UX CneayeT U3MePsiTb MPY MOMOLLY MEPHOTO CTaKaHa 1 NOXKKA.
(1) N3mepenne 06bema XMAKNX MHrPeaNEeHTOB

KonnyecTso BOAbI ¥ MONIOKA M3MEPSIETCS MPY MOMOLLIA TOPUIOHTANBHBIX AENEHNUI MEPHOrO CTakaHa.

N3mepsiiTe KONMYECTBO PaCcTUTENHOTO Macna B BbIMbITOM CTakaHe,y6eAMBLUMCE, YTO B HEM HET OCTAaTKOB Apyrix
MHrPEAVEHTOB.

(2) N3mepeHue Konu4ecTBa Cyxux NOPOLLKOBbIX MHIPEAVEHTOB

Konu4ecTso NOPOLLKOBbIX MHTPEAMEHTOB M3MEPSETCS MEPHBIM CTaKaHOM WA IOXKOW, MPY 3TOM OHM JI0SKHbI GbITb CyXvMH
MHEPa36aBeHHbIMM, ¥ FOPILILLKO MEPHOTO CTakaHa CneflyeT OCTYKMBATb NS 06ECNIEYEHNS TOUHOCTY U3EPEHMS..

(3) Mopsanok Ao6aBNeHNS MHrPEAMEHTOB

VHrpeanenTh! JOMKHbI 06aBNSTHCS B TakOM MOCNEA0BATENbHOCTY: XMAKOCTb, SALA U COMb, CYXOe MOOKO. B Myky He
LI0MKHa nonapatb Boaa. 3aTeM K Myke fo6aBbTe APOXOkM, He Jobasnsiite conb. DpyKTbl A06aBNsOTCS B hopMy Ans
BbINEYKM,KOr 1 MPO3BYUMT 3BYKOBOIA CUrHaN Mocne 3aMelLnBanms TecTa Ha NPOTSKeHM kakoro-To Bpemenm. Ecnm Bbl
O0TKNafblBaETe NPUrOTOBNEHNE HA ANNTENBHOE BPEMS, HE UCTIOMb3YIATE NPU 3TOMCKOPOMOPTALUMECS MPOAYKTBI.

16. ipyrue uHrpeaneHTbl

Bbl MOXeTe 106aBNATb MHTPEAVEHTbI MO BKYCY. 3TO MOTyT ObITb CyXO(PYKThI,ChID, OPEXH, HOrypT, BaHunb 1 cnieunn. Mpun
3TOM CnefAuTe 3a KONMUeCTBOMBOAbI. Hanpumep, Chip, MONOKO U CBEXME (PYKTbI COAEPXKAT MHOTO BOZbI, YTO MOXET
NPUBECTY K NEPEHACILLEHNIO TECTA BNIArOi, MOSTOMY MX MOXHO 3aMEHSTb CYXMM CbIPOM 1 MOTIOKOM.

Mocne o3HakomneHms ¢ pyHKUMsMu xneboneyky Bl noiiMeTe, SABASETCS N COBMECTUMbIM 06aBIIEHMe BOAbI B TECTO CO
cnoco6oM, npeanonaratoLLm fo6aBneHre BOAb! K apomara.

CnefnyeT NOMHUTL O KONMYECTBE CONK, TaK Kak 3T0 BMSIET Ha CKOPOCTb APOXOKEBaHMS. TakKe HEKOTOPbIE MHTPEANEHTbI
MOXHO CMeLLaTb B HaYane NpUroToBREHMS (Harpumep, CyXoe MOOKO W F0rypT), B TO BPEMS Kak HEKOTOPbIE MHTPEAMEHTbI
(TecTo, OpeLLKM 1 cyxodpyKTbI) CrieflyeT A06aBNATb, TONLKO KOTAA 3BYUUT CUTHAN BO BPEMS Pa3MelLMBaHHS.

E: Mopspok Bbinekanus xneba

chopmupyeTcs, NOAHUMAETCS 1 BbinekaeTcs. CnedyeT f06aBUTb HEOBXOAMMOEKONMYECTBA Caxapa, PACTUTENbHOMO Macna,
CYXOro MOoKa, uL, (PPyKTOB, @ TAKXKE MyKU, APOXOKEN, CONM 1 BOABI.

Xne6oneuka paGOTaeT N0 NpUHLUMNY NeKapHu C UCKYCCTBEHHbIM MHTENNEKTOM,HYTO ienaeT npolecc BbiNeykn xneba B
[OMALLHKX YCNOBMUAX NPOCTBIM. Xne6oneuka MOXET aBTOMaTUYECKU 3aBepLuaTh NpoLecChl 3ameLLnBaHua, ApOXOKeBaHUA,
NOAHSTUA TECTa, BbiNeKaHus 1 Moaorpesa. MpoLece 3aMeLLMBaHKs TeCTa COMPOBOXAAETCS MOCAEAYIOLLMM 3aAeiiCTBOBAHMEM
MUKPOKOHTPONNEPOB APOXOKEBAHNS TECTA U TEMNEPATYPbI BbINEKaHMS.

Mpouecc akcnnyatauum: Koraa xne6oneuka BKtoYeHa, MUKPOKOHTPONNEPbI aBTOMATUYECKVONPEAENSIOT, SBASKOTCS n
paboyas cpepa v TeMneparypa OnTUManbHbIMU ANSHOPMANbHOTO (yHKLMOHMPOBAHKS YCTPOiicTBA. 3aTeM 3anyckaeTcs
[BUraTesb,n HAYMHAETCA pa3MeLLBaH1e UHrpeaueHToB, MporpaMmMa KOHTpoNIpyeT Hal’peBprﬁKM, Temnepartypy B neuu
1 IpoxOKeBaHme. B TO ke BpEMst APOXOKIA B TECTECTIOCOBCTBYIOT OKUCTIEHMIO YTNEPOAa, YTO M03BONSET XNeby pacluMpsTbes
MCTaHOBUTLCS MArye. Myka B (hopMe ANns BbiNeuki OKOHYATENbHOPA3MELLMBAETCS CO BCEMM MHTPEAMEHTaMM BO BPEMS
3aMeLLMBaHUS Y 3aTEeMPACILMPSIETCS, KOr/a TECTO NOAHNUMAETCS.

Cuctema KOHTPONS COCTOMT M3 pacnpeneaneanoﬁ JA0CKM ¥ NaHennynpasnieHus, rae 3anoMnHaroTCca Bce MeTOAbl
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nNpUroToBNeHUa xneba unu kekcos. Ha Baw Bbl60p [DyHKLlVIVI APOXOKEBAHWA, BbINEKaH!A 1 pa3MeLLlBaHns Bpesynsrate
BK/TIOYEHMS/BBIKNKOYEHNS [BUraTens MOXHO NoAcTpanBath ANABbINEKaHNA CBETNON0 UK TEMHOTO xneba ¢ KOpO‘iKOVI paaHoﬁ
TONLLMHI.

TecTo HarpeBaeTCs Npu MOMOLLY TENNoBOw TPyGKX B hopMe ANs BbINekaws,4ToGb! B neuke Gbina JOCTUTHYTA TemnepaTypa
LPOX3KEeBAHWS WUNW BbinekaHus.3aTeM AaTuyuk cooblaeT naHenu ynpasneHus Temnepatypy Ans
KOHTPONABKIMIO4EHNS/BLIKIIOUEHNS TENN0BOI TPYOKK. ECnin B paboTe TepMOpe3ncTopaBo3HNKHYT Hemonaaky, Tpyoka oynet
MNOCTOAHHO HarpeBaTbCA. 910 NpuBELET KBbINMOMHEHUIO APOXOKEBAHUA. Korna Temneparypa ne4u NpeBbICUT MakCUManbHO
JONYCTUMYI0, CpaboTaeT NpeAoXpaHuTeNb, UTo6b! 3alLMTUTL YCTPOICTBO.

MomHuTe:

1. MiamepsiiTe KONMYECTBO MHIPEAVEHTOB, MPEX/E HYEM NOMECTUTb MX B (DOPMYANS BbIMEUKA.

2. Temneparypa Bozbl AOMKHA GbiTb 20°C.

3. YcTaHosuTe popMy ANt BbINEYKY 1 3aKPOATE KPBILLIKY.

4. TloAKNKo4MTE YCTPOACTBO K CETU ANEKTPONUTAHNS (MPO3BYYMT CUrHaN).

5. Boibepute nporpammy u Haxxmute kHonky «On/Off» («Bkn/Bbikn»)

6. Korpa xneb 6ypet roTos, Npo3sy4uT 12 curHanos,  xneGoneyka nepeiaeT BpexuM Noforpesa (Kpome nporpam 7, 8,
10).

7. Ecnu chyHKUmst noporpesa He HyxHa, Bbl MoxxeTe Haxatb kHonky «On/Off»(«Bin/Bblkn») n noaepxars 3 cekyHabl,
4TO6bI BbINONHEHNE NPOrPaMMbI3aBEPLUNTIOCh.

8. o OKoHYaHWIO BbINeKaHNs UCTIONb3YIATE KPHOUOK, 4T0ObI A0CTaTh hOpMY, UNOTAHUTE eé 3a pyuKy. Beerpa nonbayiitech
pykaBuLaMy.

9. BblHbTe xne6 1 nonatky Ans 3aMelunBanns (6yasTe akkypaTHbl, 4To6bl He 06Keubes).

10. [aiite xneby OCTbITb 1 NOPEXLTE Ha KYCOUKN.

F: PexomeHa0BaHHble peLenTbl (MOXHO KOPPEKTPOBATh N0 BKYCY):

O6bem MepHoro cTakaxa 250 MM, ManeHbKo NOXKY - 5 Mn, a 60nbLUo Noxkky -15 mn. Bec cTakaqa myku cocTasnseT 150
T, CTakaHa Bofib - 250 T, ManeHbKOMMOKKY COMM - 6 I, MaNEHbKOIA IOKKM CYXUX [POXOKENA - 5 T, ManeHbKoii NOKKMBKYCOBOI
10628k - 4,5 T, ManeHbKo NOXKN COAbI - 6 T, ManeHbKoi NOXKKUBUHHOTO KamHsi - 3,5 I, 6oNbLLOiA NOXKM caxapa - 14 T,
60nbLLOI NOXKM U3tOMa - 7 T,60MbLUOA NOXKN OPELLKOB - 6 ', 6OMBLUOA NOXKK CYXOro Mosoka - 6,5 T, 6oMbLIOANOXKN
pacTuTenbHoro macna - 16 r, siua - 50-60 .

B3sewwwmBas JKMAKOCTW NpUnaraeMbIMi CTaKaHOM W NOXKKaMu, CTaBbTe UX HAPOBHYH) NOBEPXHOCTb Ha YPOBHE rnaa. MSMepﬂﬂ
TBEPAbIEe MHTPEANEHTbI,PaBHOMEPHO HacbINanTe WX B CTaKaH UM NIOXKKW W CTaBbTE WX Ha POBHYOMOBEPXHOCTb.

1. Benblit xne6:
Bec
450 680r 900 r
WHrpeavenTs!
Boga 160 Mn 220 mn 300 mn
Corb 1/3 man. noxku 1/2 man. noxku 1 man. noxka
Caxap 2 6onbLUMX NOXKN 27/2 60MbLIMX NOXKM 3 60sbLUMX NOXKKM
PacTutensHoe macno 1 Gonbluas noxka 17/2 6OMbLLOV NOXKM 2 6onbLUMX NOXKN
pybas myka 2 Yalkn 2°/4 yawkn 3°/4 qawkn
Ob6eaxupeHHoe cyxoe | 1'/2 6onbLLON 2 60bLLIMX NOXKM 2712 6onbwmx
MOMOKO TIOXKKU TIOXKU
Ynyuwwurens Ans 1 man. noxka 17/2 Man. noxku 2 Man. Noxku
xneba
Cyxue [poXoku "I2 man. noxku 1 Mar. Noxku 17/4 mMar. noxku
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2. ®paHuy3cKuii xne6:

Bec

4501 6801 900 r
WHrpeaveHTbl
Bona 160 Mn 220mn 300 mn
Conb /3 Man. NOXKu 17/4 man. noxkn 17/2 man. noxku
Caxap 17/2 60nbLLON 2 BonbLUNX MOXKN 2712 GonbLumx

TIOKKN TIOKKN
PactutensHoe macno T/2 6OMBLLON NOXKKM 1 Bonbluas noxka 1774 BonbLuoi

TIOKKM

pybas myka 2 yalkun 2%/4 qakm 3%4 vaiukm
O6eaxupeHHoe cyxoe | 1'/2 6orbLon 2 60MbLUNX TIOKKM 2712 6onbiumx
MOMoKO TIOKKN TIOKKN

Ynyywwurens ans
xneba

1 Man. noxkn

1772 man. noxkn

2 man. NoXKu

Cyxve ppoxoku

T/2 Man. noxkw

1 mMan. noxku

17/4 man. noxku

3. Cnapkwii xne6:

Bec
4501 680r 900 r

WHrpeaveHTbl

Boga 70 mn 150 mn 240 mn

Anya 2 2 2

Benbii caxap 4 man. noxku "/3 Yaluky 712 YaLuku

Conb T/4 man. noxku "/3 man. noxku T/2 Man. noxku

PactutenbHoe Macno | /2 Bonbluoit noxkn | 1 Bonbluas noxka 17/2 BonbLuoi
TIOKKN

Ipybas myka 2 yalkun 2712 yatwukn 3 valukm

Ob6eaxmpeHHoe cyxoe 17/2 60nbLLON 2 6onbLUNX NOXKN 2712 6onbLumx

MOFOKO TIOKKN TIOKKN

Ynyywwurens ans
xneba

1 Man. noxkn

17/2 man. noxkn

2 man. NoxKu

Cyxuve Jpoxoku

T/2 Man. noxkw

1 man. noxka

1 mMan. noxka

4. Kekc:
Bec
450 r 680r 900 r
WHrpeavieHTs!
Aiya 2 3 4
Monoko 60 mn 70mMn 80mn
Macno (pacTeopeHHoe) T/4 6onbLUoM T/2 6onbLUoM 1 Bonbluast Noxka
NOXKKM NOXKK

Conb

"4 Man. noxku

"4 Man. noxku

"12 Man. noxku

KopuuHeBbI caxap

1772 6onbLuoi
NOXKKM

2 BonbLUNX NOXKM

27/2 BonbLUNX NOXKN

KoHawuTepckasi Myka

2 vaLuku

2°14 vawkn

3°/4 vaLkn

BuHHbIN kameHb

"2 Man. noxk1

1 man. noxka

17/2 Man. noxkw

Muesas coga

"/4 man. noxkn

"/3 Man. noxku

"2 Man. noxku
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Cyxvie ApOXOKM 2 BonbLmnx 2 BOnNbLUNX NOXKN 2 6onbLUMX NOXKKN
TIOXKM
Pekomenpauun:
Alua cneayet B3buBaTh 4 MUHYTbI 4O 06pa3oBaHmWs NeHkK, a 3atemgobasuTe MX B hopMy Ans
BbIMEYKY. -
5. Xne6 13 LenbHO3EPHOBOI MyKu:
Bec
4501 6801 900 r
WHrpeaveHTbl
Bona 170mn 230mn 330 mn
Conb "/3 man. noxku "12 man. noxku 1 man. noxka
Benbii caxap 17/2 6onbLUMX 2 BonbLUNX NOXKN 2712 BonbLUMX NOXKM
TIOKKU
PactutensHoe macno T12 BonbLuoit 1 Bonbluas noxka 17/2 6OMbLUMX NIOXKKN
TIOKKU
LienbHosepHoBasi Myka 1 vaLwku 1714 vaLwku 114 vawku
pybas myka 1 Yawka 17/2 Yalku 2 Yalku
06e3x1peHHoe cyxoe 17/2 GonbLumx 1°14 GonbLunx 2 60MbLUNX TIOKKM
MOMOKO TIOKKU TIOKKU
Ynyywwrens gns xneba 1 mMan. noxka 17/2 Man. noxkn 2 Man. Noxku
Cyxve ppoxoku 1 man. noxka 1 mMan. noxka 17/4 Man. NoxKku
6. byTep6pon:
Bec
450 1 680 r 900 r
WHrpeaveHTb!
Bona 120 Mn 190 Mn 260 mn
Anua 1 1 1
Corb "/3 Man. noxku "12 Man. noxku "/2 Man. noxku1
Benbii caxap 17/2 BonbLIMX 2 60nbLUMX NOXKKN 27/2 BonbLUMX NOXKM
TIOXKKV
PactutensHoe macno 1 GonbLumx 17/2 60nbLMX 2 BOnbLUMX NOXKN
TIOKKV TIOXK
py6as myka 2 yaLuku 2°/4 yawwkn 37/2 vaLukn
0Obe3xunpeHHoe cyxoe 1°/3 BonbLumx 1°/3 BonbLumx 2 60onbLUMX NOXKN
MOOKO TIOKKM TIOKKU
Ynyuwwrens ans xneba 1 Man. noxka 17/2 man. noxku 2 Man. noxku
Cyxvie ApOXoKN T/2 Man. noxku 1 mMan. noxka 17/4 Man. NOXKn

7. TpapuLMOHHOE TeCTo:
Ota nporpamma He npeanonaraeT Apox>KeBaHus, a TONbKO 3ameLumBane.OHa NPUMEHAETCA AN MPUrOTOBIEHNA BAPEHUKOB
1 nanum 6e3 HarpeBaHUAHOPMbI ANS BbINEUKN.

8. BapeHbe:
Kny6HuuHOe BapeHbe BbaHaHoBoe BapeHbe
Kny6Hvka 400 r (350 mn) BaHaHb! 400 r (350 mn)
Benbili caxap 350 r Benbii caxap 350r
JIUMOHHBI cok 1 man. noxka JIMMOHHbI% cok 1 man. noxka
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KyKkypy3HblIii kpaxman 30r Kykypy3Hbiii 300r

Kpaxman
Ketuyn AbnoyHoe BapeHbe
Momunaops! 400 r (350 mn), ABnoku 400 r (380 mn),

OYMLLEHHbIE OYMLLEHHbIE

Benbili caxap 350 r Benbii caxap 350r
JIMMOHHBI cok 1 man. noxka JIVMOHHBI CoK 1 man. noxka
KyKkypy3HbIii kpaxman 30r KyKkypy3Hbiit 30r

Kpaxman

Mpumeyanue: Koraa BapeHbe rotoBo, 04ncTuTe hOpMy ANst BbINEUKM, 4TOObI HE NOBPEANTH €€ MOBEPXHOCTb.

1. ToToBOE BapeHbe NepenuBaiTe B YNCTbIE GaHKVM NN HA TAPENKK, XPAHNTE B XONOAWIbHMKE, YTOObI OHO HE 3achbixano.
2. anI’OTOBﬂeHHOe B OMALLHKX YCNOBUAX BapeHbe MOXET ObITb HE TaKUMryCTbIM, KaK BapeHbe C J]OﬁaBKaMI/I, KoTOpOe
NPOAAETCA B MaradnHax, Ho3TO He 3Ha4uT, 4TO C HUM YTO-TO He Tak.

3. JlyuLue BCero ecTb Takoe BapeHbe C OMALLHUM XNeGoM.

4. BapeHbe MOXHO CAeNaTb rylie, ecnv 4o6asuTh ? ~ 17 cTakaHa NeKTUHOB.

5. Tak KaK MCnonb3ytoTCst CBEXME MHIPEAMEHTbI, FOTOBLTE NpW KOMHATHOI Temnepatype (18-25 °C).

6. Konuuecteo UHIPEANEHTOB [OSIKHO 6bITb noAXOAsLLMM, HE CTOUT ,ElOﬁaEJ'IﬂTb CIMLLKOM MHOr0 NPOAyKTOB, 4TO6bI OHN
He BbIKMnanu.

7. BapeHbe nonyumnTcs BKycHee, eCI MHTPeAVEHTbI NPeBapUTENbHONEPEMONOTb B 6NieHaepe Un HapesaTb.

9. Xneb c iiorypTom

Bec
450 1 680 r 900 r
WHrpeavieHTs!
Bona 80 mn 140 Mn 150 Mn
Worypt 100 r 150 r 200 r
Benbii caxap 17/2 GonbLUMX 2 60nbLUMX NOXKKN 27/2 GonbLUMX NOXKM
NOXKUN
Corb "12 man. noxku "12 Man. noxku /3 Man. noxKk1
PactutensbHoe macno 1 Gonbluas 1772 BonbLumx 2 BonbLUNX NOXKM
TIoXKa TIOKKV
pybas myka 2 Yawku 2°/4 vawku 3°/4 vawku
Ynyywwrens ans xneba 1 mMan. noxka 17/2 man. noxku 2 man. noxka
Cyxvie ApoXokn "/2 man. noxkn 1 mMan. noxka 17/4 Man. NOXKW

10. Kucnoe tecto:
PasnnuHble BIWAbI TECTa MOXKHO FOTOBUTH C UCMIONb30BAHMEM Pa3NINUHbIX MHTPEAVEHTOB, KOTOPbIE MOTYT CATYXUTb B KauecTse
CbIPbEBOrO MaTepuana Ans Apyrux npoayKTos.

11. BeicTpoe NpuroToBneHue Genoro xne6a:

Bec 7001
WHrpeaveHTb!
Boga + 2 snya Boga 130 mn + 2 snya (110 mn)
Conb "14 man. noxkm
Benbii caxap 2 60nbLUNX NOXKM
PacTutensHoe macno 1 Gonbluas noxka
Tpy6asi Myka 2712 Yalwuku
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OBe3KMPEHHOE CYXOE MOIOKO 2 BonbLUNX NOXKM
Ynyywmrens gns xneba 17/2 Man. NoxkW
Cyxue ppoxoku 2712 man. noxku
[Mopsiaok Ao6aBnNeHVst UHIPEANEHTOB ntobom

12. Bbineuka:

Y106bI KOpo4Ka xneba nony4unacb XpyCTﬂLLleﬁ, Bl MoxeTe €eLLle pasnocTaBuTb ero B PEXWUM BbiNeKkaH!s, HaxkaB Ha KHOMKY
“Bake” (“Bbineyka’).
Bbl MoXeTe B N06O MOMEHT OCTaHOBUT MPOLIECC BbINEKAHNS UMW U3MEHUTb BLICTABNIEHHOE ANS HETO BPEMS.

PekomeHpauum

WHrpeavenTsl cieyeT 106aBnaTh B (hOpMy ANs BbiNeuKM CTPOTO N0 NOPSAKY. BMyke MOXHO cAenaTb AbIpoUKy, YT0ObI
n36exartb KoHTaKTa ¢ BOAOﬁ W CONbO BOBPEMSA OTJIOXKEHHOTO NPUTrOTOBNEHNA.

1. [IpooKi pasHbIX POM3BOAMTENEN HEOBXOAMMO 106aBNATL B pasHbIxKonMuecTBax. Konnuectso fo6aBnsieMbIX ApOXOKeit
3aBUCHT OT TEMNEPaTypbl B NoMeLLeHnr. OnTuManbHasi TeMneparypa A0MKHAcoCTaBnsTb 20 °C, TO eCTb, MpU YPE3MEPHO
BbICOKO/ KOMHATHO/ TeMnepaType He06X0AUMO J06aBNSTL CyX1e APOXKM U HA0BOPOT.

2. Myka onxHa 6bITb BbICLLErO COpTa, 6enas, npocesHHas.

3. ﬂﬂﬂ YNCTKM XNeBONEYKM Hefb3st UCMONb30BaTL METaNINYeckme I'Ipe,ElMeTbI(HO)KVI wunn BVIJ'IKVI), YTOObI HE nospeanTb
MOKPbITUE CHOPMbI ANS BbINEUKN.

4. OTBEpPCTVE NIONATKM ANS 3aMeLLMBAHMS TaK)Ke HYXXHO 04uLLATb. Bo BpeMS MpUroToBREHMs HaneiiTe Ha nonaTky HeMHOro
PacTUTENLHOrO Macna, 4ToGbl OHa He 3acTpesana.

5. Mepes 4m1CTKOI XNeboneyki BNAXKHON TKaHbIO M ryGKOiA OTKNKOYAIATE ee OT CETH ANEKTPONUTAHMS.

6. He oepxute Q)opMy 00151 BbINEYKU B BOAE CIIULIKOM [0/r0, 3TO MOXET HeraTuBHO NOB/USTb HA OCb BPALLEHUS. Ecnn
nonaTka Ans 3ameLLnBaH1a3acTpsaHeT B d)opme ANA BbINEYKK, Bbl MOXeTe HanuTb HEMHOTO KVII'IS!‘-IeHOVIBO,qu, YTOObI £€
6bIno nerve AOCTaTh Yepe3 HeCKONMbKO MUHYT.

G. Oy p ] yaTaums X YKK:

(Ecnu LiaHHble BO BPEMEHHOI AuarpaMme OTIN4AIOTCS OT (hakTUYECKOr0 BpeMeHI paboTbl, 3TO SBASETCS PesyNsTaToM
TEXHUYECKOr0 PasBUTHA N COOTBETCTBYET (haKTU4ECKOMY BPEMEeHN! paboTbl.)

MoaroToBka:

1. PacnaxyiiTe xne6oneuky, npoBepbTe AOKYMEHTbI 1 BHUMATENbHO NPOYNTAATE MHCTPYKLMIO.

2. Xne6oneuka npefHasHayeHa Ans UCNoNb30BaHUs B JOMALLHMX yCNoBUsIX.Ee HEO6XOANUMO YCTaHOBUTL Ha CTON Ha
PacCTOstHMM He MeHee 11 CM OTCTEHbI 1 OKPY)KAOLLMX NPEeAMETOB.

3. Mepen nepsbIM UCMONb30BAHNEM CEyeT NPOMbITh BCE 4acTh xneboneuku (popMy Ans Bbineykn, nonatky Ans
3aMeLLMBaHMS) B TENMOIA BOAE C HEATPaIbHbIM MOIOLLMM CPECTBOM.

4. TpoBepbTe, CBEXME NN MHTPEAUEHTbI.

5. lNpoepbTe, COOTBETCTBYIOT N1 HAMPSKEHME B CETY W pO3eTKa TPEBOBAHMSAM, yKasaHHbIM B MHCTPYKLIMM.

MpuroToBneHue:
1. Kxonku

1) On/Off (Bkn/Bbikn): Haxmute 1 ynepknsaiiTe B TeHEHME TDEXCEKYHA, HTOObI HA4ATb UM 3aKOHUUTB ONepaLMIo.
2) @A Time + (Bpemst +) (—:‘\)~ Time- (BpeMms -): HaxxmuTe, 4T06b! YCTAHOBUTb BPEMSt BbINONHEHNUS MPOrPaMMbI.
3) [:B Browning Selection (BbiGop uBeTa xne6a): Haxxmute, 4to6bl BbIGPATL CBETbIN MM TEMHbIA UBET Xeba.

4) Weight Selection (Bbibop Beca): HaxmuTe, 4To6bl BbiGpaTh Becxneda—450 r/680 r/900 r.

5)

Program Selection (BbiGop nporpamMmbl): HaxxmuTe, 4T06bl BbIGpaTh Nporpamms! ot 1 40 12.
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2. OnucaHve nporpamm:

1) Benbiit xneb: 3ta nporpamMma MOXeT 6bITb UCMONb30BaHa ANs GOMbLUMHCTBA PELENTOB Xneba ¢ 6enoii NLLIEHNHHON MyKONA.
2) OpaHuy3ckuit xne6: MporpamMma 1cnonb3yeTcs Ans MPUroTOBEHUATPAANLMOHHOTO XPYCTALLEro (paHLy3ckoro 6enoro
xne6a.

3) Cnagkwii xne6: Mporpamma NoAXOAUT ANS PELENTOB, PACCHUTaHHbIX Ha 6OMbLIEE KONMYECTBO XMpa U caxapa.

4) Kexc: Mporpamma ncnonb3yeTes Ans NpuroToBieHns MMPOXHbIX 1 KEKCOB C Pa3pPbIXUTENEM.

5) Xneb 13 LienbHO3epHOBOM Myky: OTy nporpammy crieflyeT Bbi6paTh ANSMpUroTOBNeHNs Xneba 13 LieNbHO3EPHOBOA MyKH.
6) byTep6poa: OTo nporpamMa Ans npuroToBaeHMs 6yTep6poaos.

7) Babusanme?MporpamMma UCoNb3yeTes ANs 3amelunBanms TecTa 6e3 APOXOKeBaHUs ANs NPUroTOBEHUs TecTa Ans
nefbMeHeit, 1 opMa Ans BbINeuKM He HarpeBaeTCs, TaKkxe He BbIGpaeTCs LUBeT U BEC.

8) BapeHbe: Mpy nomoLLy 3Toii Nporpammbl aBTOMATUYECKM FOTOBUTCS BapeHbe B hOpME AN BbINEUKM.

9) Xneb ¢ iorypTom: lporpamMma Ans NpUroToBneHns xneba, B PeLenT KOTOPOro BXOAUT HOTYpT.

10) Tecto: Sta nporpamma He Ans Npurotosnexns. OHa 06ecneuMBaeT 3amelLnBaHine TecTa o 4-x 4acos. T0 NO3BONSET
noNy4uTL 04eHbAPOMATHOE TECTO, KOTOPOE PEKOMEHAYETCS FOTOBUTH B MEUM.

11) OyeHb GbicTpa Bbineuka xneba: 3o camas bbicTpas NporpaMma Ans Bbineyky xneba.

12) Beineuka: 3ta nporpamMa cosfaHa cneuuanbHo Ans NoJorpesa yxe rotoBoro xneba. YcraHasnvsaemoe Bpems - 1
yac, Ho Bbl MoxxeTe koppekTupoBaTh ero kHonkamu TIME+, TIME- no »enanuio u Haxats ON/OFF, 4To6bl noATBEPANTb.

3. Mpumep npuroTosnenus xneba:

I'IpwmeHaHme: ﬂOGaBJ‘IHH MHIPeVNeHTSI, 06s3aTefNbHO Mamepﬂﬁ're WX KON4YECTBO MEPHBIMU EMKOCTAMU.

Ycnosus aaxHoro npuMepa?Bpems Hayana npurotosnexus - 13:20.Heo6xoanMo npuroToBuTh 680-rpammoBbIi xneb ¢
M3HOMOM NV NOMOLLYM 6a30B0i NpOrpamMbl Bbineuky 6enoro xneba k 17:20.

JTanbl NpUroToBNEHMS:

1. [locTansTe chopmy Ans Bbineyki 1 fo6aBbTe MHTPEAVEHTBI, Kak yka3aHo B peuenTe: 250 Mn Bofbl, 11/2 60mbLLOiA NOXKN
pacTuTensHoro Macna, 21/260nbLU0i NOXKK caxapa, 1/2 ManeHbKoit NOXKN conu, 23/4 ctakaHa Myku, 2607bLUKE NOXKN
cyxoro Monoka, 11/2 ManeHbKoit noxkn ynyuwntens anaxneba. Caenaiite B Myke 0TBEpCTME, YTOOLI 406aBUTL TyAa
ManeHbkyr NOXKYCYXUX APOXOKEN, M36erast x KOHTaKTa ¢ BOAOH.

2. YcraHosuTe chopMy Ans Bbineyky B xneGoneuky, 3akpenute 1 3akpoiTe. Moarotosste 80 r u3toMa v 40 I U3MeNbYEHHbIX
0pexoB.

3. Mocne noaknto4eHmns k ceTn xneboneyka M3aacT oAnH 3BykoBO# curHan. Lindppbl 2:50 Ha ancnnee 6yayT 03HauaTh, 4TO
yCcTaHoBNeHa 6a308as NporpaMma BbinekaHus xneba, Bpems paboTbl koTopoi 2:50.

4. HaxxmuTe KHonky "Program Selection”, 4To6bI BbIGPaTHL Nporpammy. Lincbpa 1 Ha avcnnee o3HauaeT, 4To BbibpaHa
nepsas nporpamma «basosas nporpamma Bbineuku 6enoro xneda».

5. Haxmute KHomky, 4T06bI BbIOPATH BeC xneba 680 r. Ha aucnneecooTBETCTBEHHO ByAeT 0TOBpaXaTbecs Bpems
BbIMONHEHNS NPOrpamMMbl 2:55.

6. HaxxmuTe kHorky, [] 4TOGbI BbIGPATL TEMHbI MW CBETbIA LBET XN1eba (N0 yMOn4YaHuio BbiGpaH CBETbIN).
7. Yenosue, 4To6bl xne6 6bin roTos B 17:25. [ins 3T0r0 Xne6oneyke HE06X0AMMO 3afiepXaThb BbINONHeH!e nporpammbl. G

®a
NOMOLLbO KHOMKM DA ycTaHosuTe Bpems 4:05, xneb 6yaeT npurotosneH vepea 4:05 yacos.

8. Haxxmute KHOMky, @ 4TOGbI 3aMyCTUTb NPOLiECC NPUroToBNEHNs. [ucnneii nokaxeT Bpemst 4:05 1 HauHeT 06paTHbIN
0TCYeT, a ero nNojiCBeTKa Ha4HeT MUraThb.

9. Korpa npo3syyat 10 curHanos noapsa, OTKPOTe KpbiLLKy v f06aBbTe B (DOPMY ANs BbINEUKM (DPYKTbI.

10. Xneb6 6ypnet rotos B 17:25.

Mpumeyanme: Mockonbky NPoLECC NPUroTOBNEHMs XneGa 0ueHb YyBCTBUTENEH K TEMNEPaTypeun BRAXHOCTH CPedbl,
CrieAytoLLMiA Xneb CrieayeT BbinekaTb, TOMLKO KOTAaxne6oneuka ocTbIHeT.

Korpa Temnepatypa npesbilaeT 457, aucnneit nokassieaet “HHH’, 3a ucknoueHnem nporpaMmbl 12, NOCTOSHHO 3BY4UT
3BYKOBOW CUrHaN
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H:Yxon

1. Yuctka
1) Mepen 4UMCTKOI OTKIMIOUMTE YCTPOICTBO OT CETYH U AAlTE EMY NONHOCTBH) OCTHITb.

2) MpoTpuTe KOPNYC MSTKOMA TKaHbHK ¢ HEGOMbLUMM KONMYECTBOMHENATPANBHOMO MOOLLIEro CPeacTBa.
3) GopMy ANs BbINEYKW CneayeT NpoTUPaTh BAAXKHON TKaHbIO, HO HEMETANNIMYECKON LETKOM, YTOOb! He NOBPEANTH
aHTUNPUrapHOEMoKPbITHE.
4) 3aneitte hopmy Ans BbINEUKN ropsiyeit BOAOH, €CM NIONaTKy ANs3aMeLUMBaHns TSXKENO JocTaTb.
5) Bce 4acTit xneboneykin CneayeT BbIYUCTUTb, MPOTEPETb U YCTAHOBUTL 06PATHO.

Tpet
P

K npoueccy npurot

Temnepatypa: 15°C-34°C.
BnaxHocTb Bo3ayxa: He 60mblue 95% (npu 25°C).
OTCYTCTBYGT 0NacHOCTb BOCNSIAMEHEHNS, KOppOBiOHHb\VI ra3 unv TokonposoAALas nbinb.

I: KomnnexTauus

CkoBoposa

MepHas kpyxka

TNonatka NS 3aMeLLnBaHns
MepHas noxka

R R Y

NHeTpykuna
Kprok
2. YcTpaHeHue Henonaaok
Ne | HeucnpaBHOCTb NpuynHbI PeweHne
BoamoxHo,
. VHrpeAueHTbINonany Ha
HarpesartenbHbliitan o OrtkntounTe
1 EeMeHT [1bIMATCS BO HarﬁpeBaTeanbM SnemMeHT YCTPOWCTBO,0uMCTUTE
Bpemsi Harpesa MO0 Ha yHacTok pAAom ¢ HarpeBaTenbHbIN3NIEMEHT
HUM. Ha Tpybke nmeetcsa
3alMTHOE Macno.
Xneb ocen CruLwKoM JonNrin NoAorpes [HocraHeTe xneb cpasy xe,kak oH
2 | nocepeauHe. xneba Bbl3Ban NoTEPH BOAbI. GyneT rotos.
JlonaTka Ansa 3ameLlunBaHUs [ocrasas xneb, HanenTe
Xneb Tskeno 3acTpsina Ha ocy BpaLLeHus. BOPMY ANS BbINEYKM ropsiven
3 | noctatek. BO/lbl Ha 10 MUHYT 1 fjOCTaHbTe
nonarky BO BPeMsi YUCTKW.
1. BbibpaHa MpoBepbTe, COOTBETCTBYETNIN
HenoaxoasLasnporpam Bawwu peuent
ma BbIOpaHHonporpamme.
Ecrnn cbon
‘ npoaomxaercsgonsLe 20
2. Haxatwue kHonkn L MUWHYT,Nepenoxure
OCTaHaBMNMBAETBbINOMHEHME VHIPELUEHTbI,eCnn MeHblLue 20
HrpeaveHTLl nporpammil. MWHYT -MPOCTO HaXmuTe
NOAHOCTLIO ON/OF,4T06bI .
HECMSLLIVBAIOTCA, nepesanycTUTbyCTPONCTBO.
4 | uTO BAMseT 3. HeopHokpaTHOe OTKpbITUE
Hanpouece KpbiLLKiA BO Bpems He oTkpbiBaiiTe KpbILLKY nocre
BbIMNeKaHus. MPUroTOBMNEHNUSINPUBOAMT K
[IPO}OKEBaHMS.
noAcyLUMBaHMto Xreban
[lenaet ero xenree.
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4. ConpoTviBneHve nonarku
AnasamelunBaHnsa CriMKom
CI/IﬂbHOe,HT06bI 3amellartb
TECTO [OMKHLIM 0BPa3oM.

MposepeTe, He crnomMaHo
nvoTeepcTue nonaTtku
AnasamMelunBaHus.

MposepsTe, xopoLuo npaboraet
nonactb nonartkmansa
3amMelunBaHus.

Ha Temneparypa B neun Haxmwnte kHonkySTART/STOP,
auvcnneeotobpaxa CINLLIKOM BbICOKast, YTOBbI OTCOE/IMHNTEYCTPOWCTBO OT CeTU
5 | erea “HHH" 3arnyckaTbyCTPONCTBO. 1 BblHETEDOPMY ANS
NpUHaxXaTun. % BbIMEYKMN, OTKPOMTE KPBbILLIKY,
4TO6bIOXIaAWTb YCTPOWCTEO.
MposepsTe, NpaBunbLHO
CrbILLeH 3ByK POBEPLTE, NP
dopma AN BbINEYKN nuycTaHoBmneHa dopma
3ameLLMBaHUA, HO
HDOLIECE yCTaHOBIEHaHEMNPaBULHO, [LNSIBLINEYKN, U MPUTOTOBNIEHO
6 POL VNV TeCTa CAMLLIKOM MHOTO. JIMTECTO B COOTBETCTBUN
SameLInBaHnAHe cpeLienTom, npaBunbHoe
NPOUCXOAUT. ’
P A JIMKONMMYECTBO MHIPELUEHTOB.
CIULLKOM MHOTO MyKU UIn
TecTto cnuwikom oxokein. BoamoxHo,
Ap ’ CokpaTuTe KOrM4ecTBO MyKAUIN
CUMbHO MOAHSANOCH CIULLKOMBbICOKaS .
LIPONOKEN.
7 | vkacaetcs Temneparypa.
KPbILLKA.
TecTa o4eHb MHOrO, CokparuTe KonM4ecTso BOALININ
OHO BbITankvueaeT CrMLLKOM MHOTO XWUAKOCTU 1 LPOXOKEN.
8 | MyKy 13 hopmbI LPOMOKEN.
[NS1 BbIMNEYKY.
He poctaTouHo apoxokeit;
A Ap . MpoBepbTe kKayecTBo U
Tecto [IPOMOKMMIOXOTO Ka4ecTBa; DABANLHOCTE
g | HemocrarouHo CIULLIKOM ropsiyasi BOAa; Kgnmuecma,q —
MOAHSANOCh. LIPOMOKM CMeLLIanmuch ¢ p :
Conbio.
1. Myka He xnebHas. Wcnonb3ayiite
xneGHyHO(TMIoTEHOBYO UK
CUMNbHYH) MYKY.
n 2. bbicTpoe [oTOBBETE NPV KOMHATHOW
ocne LpoXokeBaHne Temneparype.
LI pOXOKEBaHNA
10 | cepemvmatecra VNUCIINLLKOM BblCOKas
peavHaTecT: TEMMEpaTYPaaPONKE
napaet npu BaHNS.
BbinekaHuu.

3. Cnwwkom GonbLuoe
KONMMYEeCTBO BOAbI.

CokpaTuTe KOnm4ecTeo BoAbIB
COOTBETCTBUM C
abcopBLMOHHOMCNOCOBHOCTLIO
MYKW.

Xneb cnuiikom
TSOKENbIA 1
NMOTHbIN.

1. CIWLWKOM MHOTO MyKU 1
Mano Bofbl.

CokparuTe KONM4YeCTBO MykU 1
o6aBbTe BOfbI.

2. CnuLKoM MHOro tOpyKTOB.

CokpatuTte Konm4yecTBo PpyKTOoB
1 106aBLTE [POXOKEN.
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Mocne paspesaHns
xneba

CnnLLIKOM MHOTO BOAbI Unn
Mano conu.

COKpaTVITe KONMM4YeCcTBO BOAbI 1
npoeeptTe, AobaBneHa nn conb.

12
B HEM CIULLKOM Cnvwwkom ropsiyasi Boga. MoHunssTe Temneparypy.
MHOTO AbIPOYEK.
CrvLKom Bsskve Bo Bpems 3amelLmBaHus
VHIPeANEeHTbI (Macno, pasmeLLaiTe UHrPeANEHTbI
6aHaHbI). LEePEBAHHON NIONATOYKON.
13 | Ha xnebe octanach WN3-3a MpoBepeTe, fOCTAaTOYHO NN

Myka.

HefoCTaTO4HOrokonmM4yecTs
a BOAbl UHFPEANEHTbI
MNNoXo pasmellanunchb.

BOAbI, U NPABUMLHO NN
npoTeKaeT NpoLecc
3amelumBaHunA.
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Mepbl 6830MaCHOCTH ¥ MOArOTOBKA K paboTe:

IMepen 1cronb3oBaHWeM npuéopa BHUMATESNHO 03HAKOMBTECH C HACTOSILLIEI MHCTPYKLVEN N aKkennyaTaumm.
MoxanyiicTa, COXpaHsATE HACTOSILLYIO MHCTPYKLWIO N0 AKCyaTaLmK, rapaHTUiHbIM TasioH, Yek, ynakoBOUHYH0
KOPOGKY M, 10 BO3MOXHOCTH, IDYrue aNIeMeHTbl yrakoBKi npuoopa.

IMpou3BOANTENb HE HECET OTBETCTBEHHOCTM 3a BbIXO/ U3 CTPOS YCTPOICTBA UM 3a yLLep6, BO3HUKLLMIA
B pe3ynsTate HempasuiTbHOrO Ui HenpeayCMOTPEHHOTO HACTOSILLER MHCTPYKLIMEN UCTIoNb30BaHKs Npubopa.
He ucnonb3yiTe npubop B cnyyae 06HapY>KEHNS KaKnX-TMG0O NOBPEXXAEHNIA.

M3Bnexnte npubop 13 ynakoski, 0CBOGOANB €ro OT TPAHCNIOPTUPOBOUHBIX NEMEHTOB.

Y6eauTech B TOM, 4TO KOMMIEKTaLys Mpubopa COOTBETCTBYET 3asiBNIEHHOM NPOU3BOANTENEM.
Y6eantech B TOM, 4TO BCE 3NEMEHTbI NMPUbopa He NOBPEX/EHDI.

Iocne xpaHeHwst U TPaHCTIOPTUPOBKY MPUEOpPA B YCTOBMSIX MOHWKEHHOI TEMMEPATYPbI NEPE; BKIOUEHNEM
peKoMeHpyeTCs BblaepkaTtb Npubop B TeNne B TeUEHUE BYX YACOB.

He pemoHTUpyiiTe Npubop camocTosiTenbHo, 06paLliaiiTech B aBTOPU30BAHHbIV CEPBUCHbIA LIEHTP WUiu
CMeumnan13npoBaHHYIo MacTepCKyH.

MpexnoxpaHsiite Npubop v ceTeBON kaberb 0T BO3AEHCTBUS BbICOKUX TEMNEPATYP, NONaAaHus NpsiMblx
CONHEYHbIX fly4ei, CbIPOCTY W NPOYIMX HEraTUBHbIX BO3AEHCTBHIA.

IMpn6op He MpeaHa3HaYeH ANst UCTIONb30BaHNS AETbMM, & TAK)KE NMLAMM C OrPaHUYEHHBIMM (PUINHECKUMM,
UYBCTBUTESbHBIMM M YMCTBEHHbIMU BOMOXHOCTSIM, NLiaMy 6e3 COOTBETCTBYHOLLETO OMbiTa ¥ 3HaHUI 6e3
npeABapuUTeNbHOro 06y4eHHs, MHCTPYKTaxa v HabntofieHust 3a paboToii LA OTBETCTBEHHOTO 3a WX
6e30MacHoCTb.

He paspeLuaiite AETSIM UCMIONb30BATh YCTPOICTBO 1 akceccyapbl B kauecTse UrpyLUku. He paspeluaiite
AETAM UrpaThb ¢ KOPOBKOIA M MPOUUMM BNIEMEHTaMM YNakoBKW.

He ponyckaeTcst ucronb3oBaHue YCTPOACTBA C MPUHAANEXHOCTSIMM, HE BXOASILUMMM B KOMMEKT NOCTaBKY.
PeKoMeHzyeTCst XpaHuTb 1 UCTIONb30BATb YCTPOHCTBO B MECTaX, HEAOCTYMHbIX ANs AETE.

YCTpoiicTBO NpeAHa3HaueHo UCKIOUUTESNTbHO st JOMALLHEr0 HEKOMMEPYECKOr0 MCMONb30BaHMS.
lpou3BoauTENb OCTABASIET 32 COBOI NPABO U3MEHSITb XaPaKTEPUCTUKY U BHELLHMIA BUA yCTpOicTBa 6e3
MpeBapUTENbHOTO YBELOMIIEHMS.

Cpok cry>6bl YCTPOACTBA COCTaBASIET 3 roAa MPU YCIIOBUM MCMONb30BaHHUS YCTPOWCTBA B CTPOrOM
COOTBETCTBIM C HACTOSILLEN MHCTPYKLMEN N0 SKCnnyaTaLmm.

[10 OKOHYaHWM YKa3aHHOrO CPOKA PEKOMEHAYETCS YTUAN3NPOBATL NPUOOP B COOTBETCTBUM C Npasunamu
yTvnuaauuv Bo 136exxaHne BO3MOXHOr0 NPU4UHEHNS BpeLa XXWU3HKU, 300P0BbH 1 UMYLLECTBY nomeﬁmem,
a TaKxKe OKpYXXaroLLen cpese.

ToBap cepTvhnLMPOBaH B COOTBETCTBIUM C AENCTBYHOLMM 3aKOHOAATENCTBOM.

TexHuueckve xapakTepucTUKI NpeACTaBNeHbI Ha KOpMyce YCTPOCTBa.
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Deima Elektromekanik A.S.
Cihangir Mh. Guvercin Cd.

No:4 Avcilar-ISTANBUL-TURKEY
Produced at: 04-2019 Made in China

Wsrotosutens:

DEIMA ELEKTROMEKANIK URUNLER INSAAT SPOR MALZEMELERI MALAT SANAY! VE TICARET ANONIM SIRKETT
Jihangir M., Gyuverdiin D. Ne4, Avdijilar, Istanbul, Turkey

[leuma dnextpomexanuk YpyHnep Viicaar Criop Mansemenepy Umanar Caxav Be TukapeT AHoHMM CupkeTy
Xapamupepe Meskim, Huxanriup Max lyseunt Kap. 4 Askunap, Ctambyn, Typuus

Wmnoptép B PO:

000 Xacxen

143401, Mockosckas o6nacTb, ropoa Kpacoropek, 6ynesap CTpouTenei, aom 4, kopnyc 1, aTax 8, kabunet 819
WHH 7719269331; OKMO 14574070

Crpana npoussopuTens: Kutaii

TapaHTuiiHbIit cpok: 12 Mec

Nata usrotoBnexus: 04-2019



