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SINBO SBM 4718 BREAD MAKER
INSTRUCTION MANUAL

Read this booklet thoroughly before using and save it for future reference.

Read the operating instructions carefully before using the appliance for the first time
and preserve this booklet for later reference. Hand over the manual to anyone you pass
on the appliance to.

Important information for your safety

Setup

e Check the bread maker for transport damage after unpacking. If necessary, contact
your supplier.

* Place the appliance on a dry, flat and heat-resistant surface.

¢ Do not place the appliance near gas burners, electric ovens or other heat sources.

* Do not place the appliance near any inflammable materials, explosive and/or self-
igniting gases.

* Make certain that the ventilation slits of the appliance are not covered.

* Before plugging in the appliance, check whether the electricity type and mains voltage
match the information on the type plate.

¢ Do not draw the power cord over sharp edges or close to hot surfaces or objects. This
may damage the insulation of the power cord.

¢ To prevent anyone from tripping over, the appliance is provided with a short power
cord.

e |f you plan to use an extension cable, make sure that the maximum permissible power
rating of the cable corresponds with that of the bread maker.

¢ Place the extension cable in such a way as to prevent anyone from tripping over it or
pulling it accidentally.

During operation

¢ Check the condition of the power cord and plug frequently. If the power cord of this
appliance is damaged, it must be replaced by the manufacturer, the manufacturer’s
customer service or a similarly qualified person to avoid associated dangers.

e Children using electrical appliances or standing close to them may be allowed only
under the supervision of an adult.

e This appliance complies with the normal safety regulations. Inspection, repair and
technical maintenance may only be performed by a qualified specialist.

* Do not place any objects on the appliance and do not cover it during operation. Fire
Hazard!

e Caution, the bread maker becomes hot. Only touch the handles and touch buttons of
the appliance. If necessary, use a kitchen cloth.

* Before taking out the accessories or inserting them, allow the appliance to cool down
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and unplug the power cord.

¢ Do not re-locate the bread baking machine if the baking mould contains hot ingredients
or liquids.

* Avoid contact with the rotating kneading paddles during operation. Injury hazard!

e Stop the appliance off by means of the On/Off button and then pull the power plug out
of the wall socket to disconnect the appliance from the power supply.

Do not pull at the cable but pull out the plug from the socket.

¢ When not in use or before cleaning the appliance, unplug the power cord as a safety
measure.

¢ Do not use the bread baking machine for the storage of foods or utensils.

Cleaning

* Do not immerse the bread maker in water or other fluids. Hazard of lethal electrical
shocks!

* Do not clean the appliance with abrasive scrubbers. Detached particles of the scrubber
may come into contact with the electrical components and cause severe electric shocks.

Device Overview
1. Appliance lid, 2. Viewing window, 3. 2 kneading paddles, 4. Baking mould, 5. Control
panel, 6. Housing, 7. Kneading paddle remover, 8. Measuring cup, 9. Measuring spoon

Proper use

Only use your bread maker for baking bread in a household environment. Do not use the
appliance for drying foodstuffs or other objects.

Do not use the bread machine outdoors. Use accessories recommended by the
manufacturer only. Accessories not recommended may cause damage to the appliance.

Before the First Use

Disposing of the packaging material

Unpack your appliance and dispose of the packaging material in accordance with the
prevailing regulations.

Initial cleaning

Wipe the baking mould, kneading paddle and outer surface of the bread baking machine
with a clean, damp cloth before putting into operation. Do not use any abrasive scrubbers
or cleaning powders. Remove the protective film on the control panel.

How to make bread

1. Place the pan in position and turn it clockwise until it clicks in correct position. Insert
the kneading blade onto the drive shaft. The ring of kneading blade should be face the
bottom of bread pan.
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Itis recommended to fill holes with heat-resisting margarine prior to placing the kneaders,
this avoids the dough to stick below the kneaders and the kneaders could be removed
from bread easily.

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

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

recipe.
- —
el —] Yeast or soda
—4}— DrylIngredients
—)}—— Water or liquid
Properties

You can use the automatic bread maker to bake according to your taste.

* You can choose from among 12 different baking programs.

® You can use ready-to-use baking mixtures.

® You can knead noodle dough or roll dough and make jam.

¢ With the "gluten-free” baking program, you can successfully make gluten-free baking
mixtures and recipes with gluten-free flours, such as corn flour, buckwheat flour and
potato flour.

CONTROL PANEL A

1. Regular 7. Pasta

2. French 750g  1000g  1250g 8. Buttermilk Bread
3. Whole Wheat 9. Gluten Free

4. Sweet S

5. Super Rapid




A. Display

1. Display for selection of the weight (750g, 1000g, 1250g)

2. The remaining baking time in minutes and the programmed time
3. The selected degree of browning (Medium-Dark-Rapid-Lower)
4. The selected program number

5. The program processing sequence

B. Menu
Load the desired baking program. The program number and the corresponding baking
time appear on the display.

Important:

When pressing all touch buttons an acoustic signal must be audible, unless the appliance
is in operation(namely all the program have been set, and the Start/Stop button has been
pressed down, the others button without acoustic signal ).

C. Loaf size
Select the gross weight (750g, 1000g, 1250g). Press the button enough times until the
marking appears beneath the desired weight.

Note:
The default setting upon activation of the appliance is 1250g. The program 6, 7, 11 and
12 cannot adjust the loaf size.

D. Delay Timer
Time-delayed baking.

E. Color

Select the degree of browning (Medium-Dark-Rapid-Lower). Press the button of Color
enough times until a marking appears above the desired degree of browning. The baking
time changes depending on the selected level of browning. For baking programs 1 - 4
you can activate rapid mode by pressing the button until the triangle indicates the rapid
program. The program 6, 7, and 11 cannot select the color setting.

F. Start/Stop

To start and stop the operation or to delete a set timer. To interrupt operation, briefly
press the Start/Stop button, until an acoustic signal is heard and the time flashes on the
display. By pressing the Start/Stop button again operation can be resumed. If you do not
pressing the Start/Stop manually, the machine will resume to process program
automatically after 10 minutes. To finish operation and delete the settings, press the
Start/Stop button for 3 seconds until one long acoustic signals are audible.
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Note: Do not press the Start/Stop button, if you only want to check the state of your bread.

Memory function

When being switched on again after a power failure of up to approx. 10 minutes, the
program will continue from the same point. This does not apply, however, when you
cancel/terminate the baking process by pressing the Start/Stop button for 3 seconds.

Window
You can check the baking process through the window.

Baking programs

You select the desired program by pressing the button menu. The corresponding program
number is showed on the display. The baking time depends on the selected Program
combinations. See chapter "Program sequence”.

Baking program 1: Basic

For white and mixed breads mainly consisting of wheat flour or rye flour. The bread has
a compact consistency. You can adjust the degree of browning of the bread via the button
Color.

Baking program 2: French
For light breads made from fine flour. Normally the bread is fluffy and has a crispy crust.
This is not suitable for baking recipes requiring butter, margarine or milk.

Baking program 3: Whole Wheat

For breads with heavy varieties of flour that require a longer phase of kneading and rising
(for example, whole wheat flour and rye flour). The bread will be more compact and
heavy.

Baking program 4: Sweet
For breads with additives such as fruit juices, grated coconut, raisins, dry fruits, chocolate
or added sugar. Due to a longer phase of rising the bread will be light and airy.

Baking program 5: Super rapid
Kneading, rise and baking in a very fast way. But the baked bread is the most rough
among all bread menus.

Baking Program 6: Dough
For preparing the yeast dough for buns, pizza or plaits. In this program no baking is done.



Baking program 7: Paste dough
For preparing noodle dough. In this program no baking is done.

Baking Program 8: Butter Milk
For breads made with buttermilk or yoghurt.

Program 9: Gluten Free
For breads of gluten-free flours and baking mixtures. Gluten-free flours require longer
for the uptake of liquids and have different rising properties.

Baking program 10: Cake
Kneading, rise and baking, but rise with soda or baking powder

Program 11: Jam
For making jams.

Program 12: Bake

For additional baking of breads that are too light or not baked through. In this

program there is no kneading or resting. The bread will be kept warm for nearly an hour
after the end of the baking operation. This prevents the bread from becoming too moist.

e To prematurely terminate this function press the Start/Stop button for three seconds,
until one long acoustic signals are heard. To switch off the appliance, disconnect the
appliance from the power supply.

In programs 1, 2,3, 4, 5, 6, 8and 9 hurried acoustic signal sounds during the program
sequence. Soon thereafter, add the ingredients such as fruits or nuts. And the “ADD”
letter will appear. The ingredients are not chopped by the kneading paddle.

If you have set the delayed timer, you can put all the ingredients into the baking mould
at the beginning. In this case, however, fruits and nuts should be cut into smaller pieces.

Setting the Timer

The timer function enables delayed baking. Using the arrow keys A& and ¥, set the
desired end time for the baking operation. Select a program. The display indicates the
required baking time. Using the arrow key A you can change the end time of baking
operation in steps of 10 minutes to a later point of time. Keep the arrow key pressed to
carry out this function faster. The display shows the total duration of baking time and
the delayed time. If you overshoot while changing the time, you can correct it using the
arrow key . Confirm the timer setting by means of the Start/Stop button. The colon on
the display flashes and the programmed time starts to run. When the baking process
has been completed, ten acoustic signals are issued and the display indicates 0:00.
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Example:

Itis 8 a.m. and you would like fresh bread in 7 hours 15 minutes at 3.15 p.m. First select
program 1, then press the timer button until 7:15 appears on the display, as the time
until the bread is finished is 7 hours 15 minutes. Note that the Timer function may not
be available in jam program.

Note: Do not use the timer function when working with quickly spoiling ingredients such
as eggs, milk, cream or cheese.

Before baking
For a successful baking process, please consider the following factors:

Ingredients

* Take the baking mould out of the housing, before putting in the ingredients.

If ingredients reach the baking area, a fire may be caused by them heating up on the
heating elements.

¢ Always put the ingredients in the stated order into the baking mould.

¢ All ingredients should have room temperature to maintain an optimal rising result of
the yeast.

¢ Measure the ingredients precisely. Even negligible deviations from the quantities
specified in the recipe may affect the baking results.

Note: Never use larger quantities than those specified. Too much dough can rise out of
the baking mould and drop onto the hot heating elements, causing a fire.

Baking bread

Preparation

Observe the safety instructions in this manual. Place the bread machine on an even and
firm base.

1. Pull the baking mould upward out of the appliance.

2. Push the kneading paddles onto the drive shafts in the baking mould. Make sure they
are firmly in place.

3. Put the ingredients for your recipe in the stated order into the baking mould. First add
the liquids, sugar and salt, then the flour, adding the yeast as the last ingredient.

Note: Make certain that yeast does not come into contact with salt or liquids.

The maximum quantities of the flour and yeast which may be used refer to the recipe.
4. Place the baking mould back in the appliance. Make sure that it is positioned properly.
5. Close the appliance lid.

6. Plug the power plug into the socket. An acoustic signal sounds and the display indicates
the program number and the duration of the normal program 1.

7. Select your program with the menu button. Each input is confirmed by an acoustic
signal.
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8. Select the color of your bread. The marking on the display shows whether you have
chosen light, medium or dark. You can also select the setting "Rapid” to shorten the
baking time.

Note: For programs 6,7,11, the functions "browning degree” and "Rapid” are not available.

9. You now have the possibility of setting the finish time of your program via the timer
function. You can enter a maximum delay of up to 15 hours.

Note: This delayed function is not available for program11.

Starting a Program

Now start the program using the Start/Stop button.

The program will automatically run various operations. You can watch the program
sequence via the window of your bread baking machine. Occasionally, condensation may
occur during baking in the window. The appliance lid can be opened during kneading.

Note: Do not open the appliance lid during baking. The bread can collapse.

Tip: After 5 minutes of kneading, check the consistency of the dough. It should be a soft,
sticky lump. If it is too dry, add some liquid to it. If it is too moist, add some flour (1/2 to
1 teaspoon one or more times, as needed).

Ending a program

When the baking process has been completed, ten acoustic signals are issued and the
display indicates 0:00. At the end of the program the appliance automatically changes
to a warming mode for up to 60 minutes. In this mode, warm air circulates inside the
appliance. You can prematurely terminate the warming function by keeping the Start/Stop
button pressed until two acoustic signals are heard.

Warning
Before opening the appliance lid, pull the power plug out of the wall socket. When not
in use, the appliance should never be plugged in!

Taking out the bread

When taking out the baking mould, always use pot holders or oven gloves. Hold the
baking mould tilted over a grid and shake lightly until the bread slides out of the baking
mould. If the bread does not slip off the kneading paddles, carefully remove the kneading
paddles using the enclosed kneading paddle remover.

Note: Do not use any metal objects that may lead to scratches on the non-stick coating.
After removing the bread, immediately rinse the baking mould with warm water. This
prevents the kneading paddles from sticking to the driving shaft.
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Tip: If you remove the kneading paddles after the last kneading of the dough, the bread
will remain intact when you remove it from the baking mould.

« Briefly press the Start/Stop button, to interrupt the baking process or pull the power
plug out of the wall socket.

® Open the appliance lid and take out the baking mould. You can take the dough out with
floured hands and remove the kneading paddles.

* Replace the dough and close the appliance lid.

¢ Push the plug back into the wall socket and press the Start/Stop button. The baking
program is continued. Let the bread cool for 15-30 minutes before eating. Before cutting
bread, make sure that no kneading paddle is still in the baking mould.

Warning

Do not attempt to start operating the bread maker, before it has either cooled down or
warmed up. If the display shows "HHH" after the program has been started, it means
that the temperature inside of bread pan is too high. You should stop the program and
unplugged the power outlet immediately. Then open the lid and let the machine cool
down completely before using again (except the program of BAKE and JAM). If the display
shows “LLL" after the program has been started, it means that the temperature inside
of bread pan is too low. You should place the bread maker on a higher environment for
using(except the program of BAKE and JAM]. If the display shows “EEQ” after you have
pressed Start/Stop button, it means the temperature sensor open circuit, please check
the sensor carefully by Authorized expert. If the display shows “EE1”, it means the
temperature sensor short circuit.

Cleaning and Care

Warning

Pull the power plug out of the wall socket each time and allow the appliance to cool
down. Protect the appliance against splashing water and moisture, as these could lead
to an electric shock. Please also observe the safety instructions.

Important
The parts and accessories of the appliance should not be washed in a dish washing
machine.

Casing, lid, baking chamber

Remove all particles left behind inside the baking area using a wet cloth or a slightly wet
soft sponge. Wipe the casing and the lid too with a wet cloth or sponge. Make sure that
the inside area is fully dry. For easy cleaning, the appliance lid can be removed from the
housing:

¢ Open the appliance lid to a suitable angle and lift up to remove it.

* Pull the appliance lid out of the hinge guides.
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 To attach the appliance lid, pass the wedge-shaped hinge tappets through the opening
in the hinge guides.

Baking moulds and kneading paddles

The surfaces of the baking moulds and kneading paddles have a nonstick coating. While
cleaning, do not use any abrasive detergents, cleaning powders or objects that may cause
scratches on the surface. Due to moisture and vapor the surface of various parts may
undergo changes in their appearance over a period of time. This does not affect the
quality or functional performance of the appliance. Before cleaning, take the baking
moulds and kneading paddles out of the baking area. Wipe the outside of the baking
moulds with a damp cloth.

Important

Never immerse the baking moulds in water or other liquids. Clean the interior of the
baking moulds with warm, soapy water. If the kneading paddles are incrusted and hard
to release, fill the baking mould with hot water for approx. 30 minutes. If the retainer in
the kneading paddle is clogged, you can clean it carefully with a wooden skewer. Do not
use any chemical cleaning agents or thinners to clean the bread maker.

Warranty & customer service
The warranty conditions and the service address can be found in the warranty booklet.

Disposal

Never throw the Automatic Bread Maker into the normal household waste.

Observe the currently applicable regulations. In case of doubt, please contact your waste
disposal centre.

Troubleshooting

What should | do if the kneading paddle is stuck inside the baking mould after baking?
Add hot water to the baking mould and turn the kneading paddle to loosen encrusted
material underneath.

What happens if the finished bread is left inside the bread maker?

The function "Keep warm” ensures that the bread is kept warm for nearly 1 hour and
protected from humidity. If the bread remains in the baking machine for longer than 1
hour, it may become moist.

Can the baking moulds be washed in a dishwasher?
No. Please wash the baking moulds and kneading paddles by hand.

Why doesn’t the dough get stirred, even if the motor is running?
Make sure that the kneading paddles and baking mould are positioned properly.
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What do | do if the kneading paddle remains in the bread?
Remove the kneading paddles with the kneading paddle remover.

What happens if there is a power failure when a program is running?
In case of power failure for up to 10 minutes, the bread maker will run the last implemented
program till the end.

How long does it take to bake bread?
Please consult the program sequence table for the exact times.

What size breads can | bake?
With the large baking mould, you can bake bread up to 1250g.

Why can the timer function not be used when baking with fresh milk?
Fresh products such as milk or eggs get spoilt if they remain in the appliance for too
long.

¢ This appliance can be used by children aged from 8 years and above and persons with
reduced physical, sensory or mental capabilities or lack of experience and knowledge
if they have been given supervision or instruction concerning use of the appliance in a
safe way and understand the hazards involved. Children shall not play with the appliance.
¢ Cleaning and user maintenance shall not be made by children unless they are older
than 8 and supervised.

o Keep the appliance and its cord out of reach of child less than 8 years.

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

* Appliances are not intended to be operated by means of an external timer or separate
remote-control system.

* The instructions shall include details on how to clean surfaces in contact with food. for
toasters,

* The outer surface may get hot when the appliance is operating.

e The instructions for bread makers shall state the maximum quantities of flour and
raising agent that may be used.

o |f symbol IEC 60417-5041 is marked on the appliance, the instruction shall state that
surfaces are liable to get hot during use.
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Pycckuii
XNEBOMNEYb SINBO SBM 4718
MHCTPYKLIUA MO IKCNYATALIUK

BHuMaTenbHO M3yunTe faHHOE PYKOBOACTBO Nepej Havanom aKCmyaTauuu v coxpawsiite ero ans
[LanbHeiLLero 1enonb3oBaHns.

BaxHas undopmauus ans Baweii 6esonacHocTy

HacTpoiika

« [poBepbTe xneboneyb Ha Hanuume NOBPEXAEHNIA, KOTOPbIE MOTIN BO3HWKHYTb MPW TPAHCTOPTUPOBKE,
nocne pacnakosku. [pn HE06X0AMMOCTH 06PATUTECH K MOCTABLUNKY.

« YcTaHoBuTe Nprbop Ha CyXyto, POBHYO 1 TEPMOCTOIKYHO MOBEPXHOCTb.

+ He yctanasnBaiite npubop BEM3N ra3oBblx ropenok, dNekTPUIecknX neyei u Apyrinx MCTOYHMKOB
Tenna.

* He yctanasnmBaiiTe npubop B6NM3N roptoyX MaTepUanos, B3pbIBYATbIX 1 / UM CAMO3AXKHT atoLLMXCS
rasos.

+ Y6eanTech, YTO BEHTUNSLMOHHbIE MPOPE3N NPMBOPa HE 3aKPbITbl.

« Mepep akcnnyaTtavveii anekTponpubopa cneayeT YA0CTOBEPUTLCS, YTO HANPSXKEHHe, yKasaHHoe Ha
npubope, COOTBETCTBYET HaNpsXXeHUo Balueii anekTpoceTy.

« LLIHyp nUTaHms AOMKEH XpPaHUTLCS BAANMKM OT UCTOUYHMKOB TEMMA M OCTPbIX yri0B. ATO MOXET NPUBECTH
K NOBPEX/EHNIO N30AALMM LLHYPA NUTAHKS.

+ Bo n36e>xaHue cnoTbikaHns, npubop CHabXEeH KOPOTKIM LUHYPOM MUTaHKS.

+ Ecnu Bbl nnanupyeTe 1Cnonb3oBaTth YANMHUTENb, Y6eanTeCh, YTO ero MakCUMasbHO AOMycTMMAs
MOLLHOCTb COOTBETCTBYET MOLLHOCTM XNeboneyu.

« MoMecTuTe YANMHUTENbL TakuM 06pa3oM, YTOObI HUKTO HE MOT CMOTKHYTLCS 06 HEro U Cny4aitHo
MOTSHYTb.

Bo Bpemsi pa6oTbl

+ MNpoBepbTe COCTOSHME LUHYpA NUTAHUS. ECNN LHYP NUTaHKS NOBPEXAeEH, B LENsX NpeAoTBpaLLeHms
0MacHoCT1 ero HeOOXOANMO 3aMEHUTb, 06PATMBLLMCH K (PUPME-M3rOTOBUTENO U3AENNS, CEPBUCHOMY
areHTy UM KBaNMGMLUMPOBAHHOMY CMELNanuCTy.

IMpubop MOXeET UCNONb30BaTLCS AETbMY TONLKO MOA HAOGNIOAEHNEM B3POCTIbIX.

+ [laHHbIiA MPUEOp COOTBETCTBYET BCEM MpaBiinam o TexHuke 6e3onacHocTi. OCMOTP, PEMOHT 1 TEXHUYECKoe
06Cny>KMBaHME MOXET BbINOMHATHCS TONBKO KBANM(ULMPOBAHHbIM CNIELMANNCTOM.

+ He cTaBbTe Hukakue npeaMeTbl Ha Mpubop 1 He HakpbIBaliTe ero Bo Bpemst paboTl. MoxapoonacHoCTb!
+ OCTOpOXHO, xneb6oneyb HarpeBaeTcs. MoXHO MpukacaTbCs TOMbKO K pyyKam 1 CEHCOPHbIM KHOMKaM
npu6opa. Mpu He0BXOAUMOCTH, UCNIONb3YITE KYXOHHOE MOJOTEHLIE.

« MNepes 3BneYeHNeM NPUHAANEXXHOCTEN UK UX YCTAHOBKOW, AanTe MPUOOPY OCTbITb M OTCOEAMHUTE
Kabesb NuTaHus.

* He nepectaBnsiiTe xne6oneyb , €CAIM B Heli HAXOAATCS FOPSHMe MHTPEAUEHTbI UM XKNAKOCT.

« M36eraiiTe KOHTaKTa C BpaLL@OLLMMICS TONAcTSMIU BO BPeMS UX paboTbl. TpaBMOONAcHOCTb!

+ OcTaHoBuTe paboTy nprbopa ¢ MOMOLLBIO KHOMKY BKNKOYEHNS / BBIKIKOYEHNS, @ 3aTEM BbIHBTE BUAKY
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LUIHYpa U3 CETEBOI PO3ETKM, YTOBLI OTKMKOUUTL MPUBOP OT UCTOYHIMKA NMUTAHNUS.

He TsHuTe 3a Kabenb, a akkypaTHO BbITALLMTE BUMKY 13 PO3ETKA.

+ Korpa Bbl He UCnonb3yeTe Npubop Kakoe-To BPEMS N NEpe ero YNCTKONA, OTKIKOUNTE LUHYP NUTaHMS
B Ka4eCTBE Mepbl 6830NaCHOCTM.

+ He ncrionb3yiite xne6oneyb Anst XpaHeHs NULLEBbIX NPOAYKTOB MK NOCYAbI.

Ouuctka

+ He norpyxaitte xne6oneyb B BOAy Unu Apyrue >XMAKOCTM. OnacHOCTb NETanbHOro nopaxeHus
ANEKTPUYECKIAM TOKOM!

* He cnepyeT uncTuTb npubop abpasnBHbIMK LUeTKaMK. VX WeETUHKN MOryT BCTYNUTb B KOHTAKT C
ANEKTPUYECKUMM KOMMOHEHTaMM W MPUBECTM K MOPXKEHWHO ANEKTPUYECKUM TOKOM.

0630p npubopa
1. Kpbllka npubopa, 2. CMOTpoBoe 0kHO, 3. 2 Meluarky, 4. KoTeiiHep, 5. Maxens ynpasnenus, 6. Kopnyc
7. "Kptouok" Ans BbIHUMaHWS MeLuanok, 8. MepHblii cTakaH, 9. MepHas noxka

lMpaBunbHoe ucnonb3oBaHue

Bawa xne6oneyb npefHa3HaveHa Ang akcnnyaTauuu UCKNOUYUTENBHO B LOMALUHUX YCOBUAX. He
1enonb3yiTe NPUGoP ANS CyLIKK NULLEBLIX NPOAYKTOB MK APYrvX NPeAMETOB.

He ucnonbayiite npubop BHe nomeLenus. cnonbayiTe TOALKO AONONHUTENbHbIE NPUHAANEXHOCTH,
PEeKOMEH/0BaHHbIE NPON3BOAMTENEM. HepeKoMeHayemble NPUHAANEXXHOCTU MOTyT NPUBECTH K
MoBPEXX AEHMIO Mpubopa.

lMepen nepBbIM UCNONb30BaHKEM
YTunu3saums ynakoBo4yHoro Matepuana
Pacnaxyiite npu6op v yTUIN3MpyiATe yNakoBOUHbIi MaTepuan B COOTBETCTBUM C AECTBYHOLLVMM MpaBuiamm.

MepBuyHas o4mncTka

MpoTpuTe xneGonexkapHyto hopmMy, MeLLanky v Hapy>KHYH0 NOBEPXHOCTb YMCTOM BNAXKHOM TKaHbIO Nepef
BBOZOM B 3KCnnyaTaumto. He ucnons3ayiite abpasuBHble MaTepuanbl Unv NOPOLLKMA ANs 04UCTKU. CHMUTE
3aLUMTHYIO MAEHKY C NAHENN YpaBeHus.

Kak ocywecTensTb Bbineuky xne6a

1. [OMECTUTE KOHTEIHEP Ha MECTO 1 NOBEPHUTE Er0 N0 YaCoBOW CTPENKE [0 LUenyKa, Moka OH He Gyaet
YCTaHOBNEH B MPaBUMbHOM NONOXKEHUM. BeTasbTe Meluanky B Beylumii Ban. KobLo Mewwankv 4OKHO
6bITb HANPABEHO K HUXHEI YacTu NOAAOHA KOHTElHepa.
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PeKomeHnyech 3anonHATL 0TBEPCTUA TeI'IJ'IOyCTOﬁHVIBbIM MaprapuMHoM nepej pasmelleHnem MeLuanok,
9TO MO3BONUT NMPeA0TBPATUTL NPUNUNAaHWe TecTa nof Mewarkamu, U nocnefHue cMoryT 6bITb NErko
OTAeneHb! 0T xneba.

2. TomecTnTe MHrpeaneHTb B MPOTUBEHb Ans xneba. CobnioaanTe nocnefoBaTenbHOCTb AENCTBIN,
yKa3aHHbIX B pewente.

O6bI4HO CHauana f06aBNSETCS BOAA NN XKMAKOCTb, 3aTeM — caxap, COfb 1 MyKa, APOXOKMN UK NeKapHbIi
MOPOLLOK J06@BAAIOTCS B NOCNEHIO 04EPe/ib.

Mpumeyanue: MakcumanbHoe KONMYECTBO UCNONb3yeMbIX APONOKEN U MYKW yKa3aHo B peLienTe.

= —
el —f— [pOXOKM UM copa
—4——— Cyxvie MHrpeaneHTs!
—)—— Boga nnm xmnakoctb
CsoiicTBa

* Bbl MOXeTe ncronb3osath xneboneyb Ans NpUroTosneHns xneba no CBOeMy BKYCY.
* Bbl MOXeTe BbIGPATL OAHY 13 12 pa3nuyHbIX NPOrpamM BbINEYKY.
* Bbl MOXeETE 1CMonb30BaTh rOTOBbIE K yNOTPEONEHNIO CMECH NSt BbINEYKN.
* Bbl MOXETE 3aMecuTb TECTO A5 NanLUy, packaTaTb TECTO Uk CAENaTb BapeHbe.
* Bnaroaaps nporpamme Bbineuku "bea rnioTena’, Bbl MOXETe yeneLuHo caenatb 6e3roTeHoBbIE CMecH
ANS BbINEYKY 1 BbINeUKy 13 6e3rnioTeHOBOM MyKu, HANPUMEP, KyKYPY3HOM, rPeYHEeBOiA Unn kapTodenbHoiA
MyKA.
A
Manensb ynpasnexus

. OCHOBHO 7. NACTA

. OPAHLIY3CKWM 750r  1000r 1250 8. CMETAHHbI
9. BE3 [IOTEHA

. CIALKIAV ( 10. KEKC

. CBEPXBbICTPbI/ 11. BAPEHBE

. BBIMEYKA

A. lucnnen

1. [incnnen ans Bbibopa Beca (750r, 1000r, 1250r)

2. OcTasLLeecs BPeMs BbINeUKM B MUAHYTaX 1 3anporpaMMUpOBaHHOE BPEMSt

3. BbibpaHHas cTeneHb nopxapusaqns (Cpeanas-TemHas-boicTpas-Meanennas)
4. Homep BbIGpaHHOi Nporpammb!

5. MocneaoBaTenbHOCTb 06paboTKI NPOrpPamMMbl
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B. Metto
BbibepeTe Heo6X0AMMYI0 MporpamMMy Bbineuku. Homep nporpamMb 1 COOTBETCTBYHOLLIEE BPEMS BbINEUKM
MnosBNSKOTCS HA AvCnNee.

BaxHo:

[Mpu HaXXaTUN HA CEHCOPHBIE KHOMKM AOMKEH ObITb CrbILLEH 3BYKOBOW CUrHaM, €Cn MPUBop HaxoauTcs
B pabo4eM COCTOSHUM (2 UMEHHO, BCE NPOrpaMMbl BbIW yCTaHOBNEHBI, U KHoMKa Myck/CTon Bbina Haxata.
OcTanbHble KHOMKW 663 3ByKOBOTO cUrHana.

C. Pa3mep byxaHku
Bbi6epuTe Bec 6pyTTO (750r, 1000 I, 1250r). HaxkmM1Te KHOMKY AOCTATOMHOE KOMMUECTBO pa3 A0 TeX nop,
noka He MosBUTCS MapkupoBKa Mo KeNaeMblM BECOM.

Mpumeyanue:
Bec no ymonuanmto npyu aktusaumv npubopa - 1250r. Mporpamma 6, 7, 11 1 12 He MOXeT perynuposarth
pa3mep 6yxaHKi.

D. Taiimep 3anepxku
3azep>xaHHas Ha Bpems Bbineyka.

E. Uset

Bbi6epuTe cTeneHb noxapusanus (Cpeaxsis-TemHas-boicTpas-Meanennas). Haxmute kHonky LiseT
(Color) pocTaTo4HOE KONM4ECTBO Pa3 A0 TEX NOP, NOKA He NOSIBUTCS MAPKMPOBKA MO/ XKenaeMoii CTeneHbto
noApYMSHMBaHMS. Bpems BbiNeuKku 3MEHSIETCS B 3aBUCUMOCTM OT BbIGPAHHOI CTENEHM MoAXapuBaHMs.
[ins nporpamm Bbineyky 1 - 4 Bbl MOXeTe aKTUBMPOBATb BbICTPbI PEXXIM, HaXas Ha KHOMKY A0 Tex nop.
Mpy paboTax B nporpamMmax 6, 7, 11 perynuposka LiBeTa kopoyki xneba He MPOMCXOANT.

F. BknioyeHune/BbiknioyeHue

[ina 3anycka 1 0CTaHOBKM Onepaumy Uin yaaneHns yCTaHOBAEHHOrO TaiMepa. 4Tobbl npepsaTh onepavmio,
KPaTKOBPEMEHHO HaXXKMMTE Ha KHOMKy CTapT/CTon, noKa 3ByKOBOIA CUrHaN He CrIbILLEH, 1 BPEMS HA ACnnee
He 6yneT mMuratb. Mpu HaxxaTun Ha kHonky CTapT/ CTon onepaunst MOXeT 6bITb CHOBA BO30GHOBMEHA.
Ecnv Bbl He HaxmeTe Ha kHonky CTapT/ CTon Bpy4Hyto, xne6oneyka BO306HOBUT paboTy NporpamMbl
aBToMaTnyecky vepe3 10 MuHyT. HT06bI 3aKOHYMTL ONEPaLMIo 1 YAANUTL HACTPONAKM, HAKMUTE KHOMKY
Crapt/ CTon B Te4eHMe 3 CekyH, NoKa He YCMbILLMTE OfUH ANNHHbIA 3BYKOBOW CUTHAn.

I'IpumeuaHue: He HaxumaiiTe Ha KHOMKY CTapT/CTOI’], €C/K Bbl TONIbKO XOTUTE NPOBEPUTL COCTOAHNE
rOTOBHOCTM Xneba.

OyHKUMS 3aNOMUHaHNSA
Tpu NOBTOPHOM BKJIKOUEHUM BNEKTPONUTAHUS B TeueHne 10 MUHYT nocne ero oTkMmodeHns, paota
NPOrpamMbl NPOAOMXKMUTCS C TOW Xe TOUKM. ATO He OTHOCUTCS K TOMY PEXMMY, Koraa Bbl oTMeHMM
/NPeKpaTUIYM MPOLIECC BBINEUKM, HAXaB Ha kHonky CTapT/CTon B TeUeHMe 3-X CeKyHA.
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OkHO
Bl MOXXETe NPOBEPUTL MPOLIECC BbINEUKN Yepe3 CMOTPOBOE OKHO.

MporpaMMbl BbINeUKu

Bbl MOXeTe BbIOpaTh Hy>XHYt0 MPOrpaMMy, Haxas Ha KHOMKY MeHt0. COOTBETCTBYHOLLMA HOMEP MPOrPaMMbI
0TOGpaXaAETCs Ha Aucnee. Bpems Bbineuki 3aBUCUT OT BbIGPaHHbIX KOMEUHALMIA nporpammM. CMoTpuTe
rnasy "locnesoBaTensbHOCTL Mporpamm”.

Mporpamma Bbineyku 1: basosas

[inst 6en10ro 1 cMeLLaHHOro copTa xJe6a, B 0OCHOBHOM COCTOSILLENO 13 NLLIEHNYHO UK pxaHo! Myku. Xned
MMEET MNOTHYH0 KOHCUCTEHLMIO. Bbl MOXeTe perynupoBaTh CTeneHb NofkapuBaHus Xneba ¢ noMoLLbto
KkHonku LiseT (Color).

Mporpamma Bbineyku 2: OpaHLy3ckuii xned
[ins nerkux copToB xne6a, N3roToBNEHHbIX U3 MLUEHNYHON Myku. OBbI4HO 3TOT COPT xneba umeet
XPYCTSILLYIO KOPOUKY. He NoAxoanT Ans peuenTos, TPEOYHOLLMX MaCIO, MaprapuH Ui MOMoKo.

Mporpamma Beineyky 3: Xne6 U3 LenbHO3epHOBOI MYKN
[ins nonyyenms xneba 13 TSXKeNbIX COPTOB MyKW, KOTOPbIN TpeOyeT 6onee AMTENbHbINA 3Tan 3amMeLLnBaHus
1 NOAHATIS TECTa (HanpUMep, LeNbHO3EPHOBAS U pxxaHas Myka). Xneb 6yneT 601ee NNOTHbIM 1 TSHXKENbIM.

Mporpamma Bbineuku 4: Cnaakuii xne6

[nsi nonyyenust xneba ¢ fo6aBKamu, TakuMu Kak (pyKTOBbIE COKM, TEPTbI KOKOCOBbIA OpeX, U3toM,
CyXopyKTbl, Wokonaa 1M ¢ Aobasnernem caxapa. bnaropaps 6onee AnuTeNbHOMY BpEMEHI NOAHSTUS
TeCTa, X1e6 Mony4nTCs NErkM 1 BO3AYLUHbIM.

Mporpamma Bbineuky 5: Cynep GbicTpas
3amec, NoAbEM M BbINeUKa B TeUeHHe KOPOTKOro BpemeHi. pu paboTe B AaHHOM PeXUM Xneb nony4uTcs
camblii rpy6bIM MO CPABHEHMIO C APYTUMI PEXMMaMK.

Mporpamma Beineyky 6: Tecto
[Ins NpuUroToBNEHMs APOXOKEBOrO TECTa ANs 6ynouek, nuLLbl. B 370/ NporpamMme He NPOUCXOANT BbineyKa.

lMporpaMma Bbineyku 7: TecTo Ans nacTbl
[ins npuroToBReHMs TecTa Ans nanium / nacTbl. B aToit nporpaMMe He NMpOMCXOAMT Bbineuka.

Mporpamma Bbineuku 8: Kedup
[inst nonyyenms xne6a, M3roToBNEHHOrO U3 Kedpupa unu iorypra.

Mporpamma 9: bes rnioteHa
[ins nonyyeHuns xneba u3 6e3rnioTEHOBON MyKW 1 CMeCeit NS Bbineyku. He copepxxallas rmtoTeH Myka
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TpeﬁyroT 6onblue BPEMEHW AN NOryoLLeHNs XUAKoCTH v 06nafaeT OTAMYHBIMY CBOWCTBAMM NOAbEMA
TecTa.

Mporpamma Bbineuku 10: MupoxHoe
3amec, NoAbEM U Bbineuka, HO nofbem 6narofaps CoAe UM PaspbIXINTento

Mporpamma 11: BapeHbe
[Inst n3rotoBneHust BapeHbs.

Mporpamma 12: 3anekaHue

[ins nonyyeHns JONONHUTENLHOM BbiNeYkn xneba, ¢ 60Me CBETOM KOPOUKOW. B aToii nporpamme

HeT 3ameca Unm oxupaHns. Xneb 6yaeT Aep>arhCs B Terie B TeUEHNe NOYTH Yaca Mo OKOHYaHMM BbINeYKy.
TeM cambIM, Xne6 He CTaHET CANLLKOM BAaXHbIM.

+ YT06bI 3aKOHUMTB 3Ty OMepaLuio, HaxxmmuTe kHonky Ctapt/ CTon B TeUeHue 3 CekyHp, Noka He YCbilnTe
OAVH AMHHBIA 3BYKOBOIA CUrHAN. [Ing TOro, YT06bI BLIKAKYUTL NPUBOP, OTKIKOYUTE €r0 OT 3NEKTPOCETH.
B nporpammax 1,2, 3,4, 5, 6, 8 1 9 cnbilueH 6bICTPbIN 3BYKOBOI CUrHaN BO BpeMs €€ BbimonHeHus. Bckope
nocne 3T0r0 06aBbTE UHIPEAMEHTbI, Takine kak dpyKTbl unu opexu. W nossutcs cnoso "[Jo6asuts"
(“ADD”). MIHrpeaveHTbI He pa3pexxyTcsi MECUIbHOM NIONAcTbio.

Ecnu Bbl yCTaHOBIMNM TaiiMep 3aiepXXKH, Bbl MOXETE NOMECTUTb BCE HMPEAUEHT

B XnebonekapHyto dopMy B Hauane. B aTom cnyyae, 0Hako, hpyKThbl 1 Opexn AOMKHbI ObITb pa3pe3aHbl
Ha 601ee MenKue Kycku.

MporpamMmupoBaHue Taiimepa

OyHKUMS TaiMepa No3BONSET 3aMeAnuTb BPEMS Bbineuku. C MOMOLLbHO KNaBHLL CO CTpenkami A n'W,
YCTaHOBMTE XENaeMoe BPeMS OKOHYaHWs Bbineyku. Beibepute nporpammy. Ha aucnnee otobpasutcs
Tpebyemoe Bpems Bbineykit. C MOMOLLbIO KnaBuLLn ¢ CTPenkon W Bbl MOXETE M3MEHUTb BPEMSt OKOHYaHNS
BbINeYky ¢ LwaroM B 10 MUHYT Ha 6onee no3aHee Bpemst. lepxuTe KnasuLLly co CTPENKOM HaXaTou, 4To6b!
BbINONHWUTB 3Ty onepaunto bbicTpee. Ha ancnnee otob6paxaeTtcs o6Las NpoAoTKUTENbHOCTb BPEMEHM
BbINEYKM 1 BpeMms 3afepxxku. ECnu Bbl oLMbeTECH NPY M3MEHEHWM BPEMEHU, Bbl MOXETE UCTIPaBUTb ero
C nomoLybto knasuwwm co ctpenkoin W . [oATBEpPANTE YCTaHOBKY TaiiMepa € MoMOLLbIo kHomki CTapT/
Cron. [IBOETOUME HA AMUCTINIEE HAUYMHAET MUraTb U 3anpOrpPaMMUPOBAHHOE BPEMS HAuHeT paboTaTb. Koraa
MPOLIECC BbINEYKY 3aBEPLUEH, AECATb 3BYKOBbIX CUrHANOB Pa3fafyTcs 1 Ha aucnnee otobpasnTes 0:00.

Mpumep:
Ceituac 8 yTpa, 11 Bbl XoTenM 6bl NONY4MTh CBEXMI XN1e6 1epes 7 yacos 15 MuHyT B 3.15 Beyepa. CHavana
BbIGepUTE NporpamMMy 1, a 3aTeM HaXXMUTe KHOMKY TaiiMepa, noka Ha Aucnnee He nosisutes 7:15, To
BpeMmsi, korfia xneb 6ynet rotos. O6paTuTe BHUMaHWE, YTO (PyHKLUMS TaiiMepa He JOCTYMHa B Nporpamme
BapeHbe.
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Mpumeyanue
He vcnonbayiite yHKUMIO TaiiMepa npu paboTe ¢ 6bICTPO NOPTSLUMMUCS UHTPEAUEHTAMM, TaKUMM Kak
AL, MONOKO, CAMBKM WK CbIp.

Mepen BbinekaHnem
[inst ycneLuHoit Bbineuky, noxanyicTa, 06paTuTe BHUMaHWe Ha cnegytoLune hakTopb!:

WHrpeaneHTbl

* 13bIMUTE KOHTEHEP M3 KOpMyCa, MPEXAE YeM MONOXKUTb MHTPEAUEHTI.

Ecnu MHrpemeHTbl HaxoAsaTes 6M3Ko K 061aCTy BbiNeKaHmsl, MOXET BO3HUKHYTb BO3ropaHie BCeaCcTBve
WX HarpeBa Ha HarpeBaTenbHbIX ANeMeHTax.

« Bcerga paamelLaiite MHrPeAUEHTbI B KOHTEIHED COrNacHO 04epefHOCTM.

« Bee MHrpeareHTbI AOMKHbI MIMETb KOMHATHYHO TEMMepaTypy ANs NOAAEPKaHUS ONTUMANbHOTO pesynsraTta
MoABbEMA SPOXOKEN.

« MpaBuabHO OTMEPLTE MHTPEeANeHTbI. [laxe He3HauUTenbHbIe OTKNOHEHNS OT BEMNYMH, YKa3aHHbIX B
peLenTe, MOTYT MOBAMSATL HA PE3YNLTaThl BbINEUKM.

Mpumeyanue

Hukoraa He ucnonb3yiiTe 60MbLUME KONMYECTBA, YEM Te, KOTOPbIE YKa3aHbl. CIIMLLKOM MHOTO TECTO MOXET
MOAHATLCS U3 KOHTElHEepa 1 COexaTb Ha ropsiune HarpeBaTenbHbIe 3NEMEHTbI, B PE3ySsTaTe Yero MokeT
BO3HMKHYTb N0OXap.

Buinekanue xne6a

MoaroToBka

CobniofaiiTe yKa3aHus N0 TEXHMKe 6e30MacHOCTY, MPUBEAEHHbIE B JaHHOM PYKOBOACTBE. NoMecTute
xneborieyb Ha POBHYHO W TBEPAYHO MOBEPXHOCTb.

1. MoTaHuTE BBEPX 3a KOHTEWHEp.

2. BcTasbTe Meluankv Ha npuBoAHbIE Banbl B KOHTEHEP. Y6eanTeCh, YTO OHI CTOST Ha MecTe.

3. MoMecTuTe MHrpeAneHTbI COrNacHo NocneAoBaTeNbHOCTI peLienTa B KoHTeiiHep. CHauana fo6asste
XKWIKOCTH, caxap W COMb, 3aTeM MyKy, 106aBbTe POXOKK B KA4ECTBE MOCNE/HEr0 UHrPeneHTa.
Mpumeyanue: Y6eantech B TOM, YTO APOXOKM HE BCTYNAIOT B KOHTAKT C COMbO NN XXNAKOCTBIO.
MakcumanbHoe KoMYecTBO NCMONb3YeMbIX APOXOKE U MyKy yKa3aHo B peLenTe.

4, YcTaHoBUTE KOHTEliHep 06paTHO B rHE3A0. YOeANTECh, YTO OH PACMONOXeEH NPasuibHO.

5. 3akpoiiTe KpbiLLKy npubopa.

6. BcTasbTe LTencenbHyto BUIKY B ANEKTPUUECKyHo po3eTKy. PasaacTcs 38yK0BO CUrHan 1 Ha Aucnnee
0TO6PA3NTCs HOMEp NPOrpPaMMbl 1 NPOAOMXUTENBHOCTb 06bI4HOA NPOrpamMMbl 1.

7. BoibepuTe nporpammy ¢ NOMOLLbK KHOMK MeHt0. Kax bl BBOA MOATBEPX/AAETCS 3BYKOBbIM CUTHATOM.
8. BoibepuTe UBeT xneba. MapkupoBka Ha Aucniee nokasbiBaeT, BbIGPANY i Bbl CBETIbIA, CPEAHUA UK
TeMHbIA. MOXHO Takxe BbIGpaTh HacTpoiiky "BbicTpast (Rapid)", 4To6bl COKPaTUTL BPEMS BbINEUKM.
lMpumeyanne

[inst nporpamm 6,7,11 dyHKLMK "cTenern noapymaHnsaxns” u "beictpas (Rapid)" He AOCTYMHbI.
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9. Tenepb Y Bac eCTb BO3MOXHOCTb YCTAHOBKM BPEMEHU OKOHYaHWsi IPOrpaMMbl C MOMOLLbH (hyHKLMK
Taiimepa. MoxHO BBECTU MakcumanbHyto 3afepxky Ao 15 4acos.

Mpumeyanue
OyHKUMS 3aAep>XK1 HE[OCTYMHA Ans nporpammbl 11.

3anyck nporpamMmbl

Tenepb 3anycTuTe Nporpammy ¢ nomoLLbto kHonku Ctapt/ Cton.

Mporpamma 6yaeT aBTOMaTU4YECKN BLINONHATL Pa3nuyHble onepauuu. Bel MoxeTe HabnopaTth
noCnefoBaTeNbHOCTL NPOrpaMMbl YEPE3 CMOTPOBOE OKHO. VIHOrAa MOXeT NPpoN30IATM KOHAEHCALMS Ha
OKHe BO BpeMsi Bbineuku. Kpbiluka npuéopa MOXeT 6bITb OTKPbITA BO BpeMs 3aMeca.

Mpumeyanue

He oTkpbIBaiiTe KpbILLKY Nprbopa BO BPEMS Bbineyki. Xne6 MOXeT UCNOpTUTLCS.

Pexomenaaumm: Yepes 5 MuHYT nocne 3ameca npoBepeTe KOHCUCTEHLWMIO TecTa. OHO IOMKEH ObITb MATKUM,
JIMNKUM KOMKOM. ECnvt TECTO CRnLLKOM Cyxoe, A06aBLTE HEMHOTO XMAKOCTU. ECNM CANLUIKOM BAAXHbIiA,
106aBbTE HEMHOIO MyKi (1/2 UMK YaiHyto NOXKKY OAMH AN HECKOMKO Pas, Mo Mepe HE06X0AUMOCTH).

3asepLueHne nporpamMmbl

Korna npoLecc Bbineykn 3aBepLUeH, 1eCATb 3BYKOBbIX CUrHasOB pa3fanyTca v Ha aucniee 0T06pa3VITCﬂ
0:00. Mo oKoH4aHUM nporpammbl npmﬁop aBTOMATN4eCKu NepexoanT Ha NoLorpeBs Ha CPOK A0 60 MUHYT.
B aToM pesxume, Tennblit BO3AYX LMPKYNUPYET BHYTpK npubopa. Bbl MOXeTe AOCPOYHO MpeKpaTuTh
chyHKLMIO MOAOTPeBa, yaepuBas kHonky CtapT/ CTon HaxaTol, noka He pa3fadyTcs ABa 3BYKOBbIX
curHana.

MpeaynpexaeHue
lMepen TeM Kak OTKPbITb KPbILLKY MPMBOPa, BbIHETE BUNKY CETEBOrO LUHypa 13 po3eTku. Koraa npubop
He CNoNb3yeTcs, TO OH He JOMKEH ObITb MOAKIHOYEH K aneKkTpoceTh!

U3baTue xneba U3 KoHTelHepa

[Mpn M3bATUM KOHTENHepa, BCerfa UCnonb3ynTe NpUXBaTKW UK pykasuubl. [lepxuTe KOHTelHep
HaKNOHEHHbIM HaJ} PELLETKOI 1 crerka BCTPSIXHUTE, NOKa XNed He BbICKOMb3HET U3 dhopMbl. Ecnn xne6
He COCKOMb3HYN C MeLLanoK, OCTOPOXHO YAANUTE MX C MOMOLLbO MPUAAraeMon nonaTku.

Mpumeyanue

He ucnonb3yiite MeTannmyeckue npeaMeThl, KOTOPbIE MOFYT NPUBECTM K NOSBNEHMIO LapaniH Ha
aHTUMpPUrapHoM NoKpbITKe. MNocne 3bATUA xneba, HeMe/IeHHO NPOMOIATE KOHTeHep Tennoi BOAOK. 310
Npe/oTBPATUT NPUAMNAHKe MeLIarNoK K pabouemy sany.

PekoMeHpaumm: Ecnv Bbl yAaanuTe MeLlanku nocne nocnefHero stana 3ameca Tecta, Xneb ocTaHeTcs
HenoBPEXAEHHbIM NMPK ero U3bATUK U3 KOHTBVIHepa.
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« KopoTko HaxxmuTe kHonKy CTapT / Cton, 4To6bl MpepBaThb NPOLECC BbIMEYKM UN BbITALLMTL BUNKY 13
po3eTky.

+ OTKpOIATE KPbILLKY NpK6Opa 1 BbIHBTE KOHTEHEP. Bbl MOXeETE B3SiTb TECTO pykami, 06paboTaHHbIMMN
MYKOA, 1 yAANUTb MeLLanky.

+ 3aMeHNTe TECTO M 3aKPOTe KPbILLKY Mprbopa.

« Bcrasbre Bunky 06paTHO B po3eTky 1 HaxmuTe kHorky Ctapt / CTon. Mporpamma Bbineykit MpoAoSKUTCS.
MycTb xne6 ocTbiHeT 3a 15-30 MuHYT Ao efbl. [eped paspe3annem xneba, ybeanTech, 4To Hi 0AHA M3
MeLLanoK He ocTanack B KOHTEHepe.

MpeaynpexaeHue

He ncnonb3yiiTe xne6oneyb, noka oHa MOSHOCTLIO He OXNaanTcs unu Harpeetcs. Ecnn Ha ancnnee
nossuTcs cooblyeHne "HHH" nocne Toro, kak 6bina 3anylyeHa nporpamMma, T0 370 03Ha4aeT, 4To
Temnepatypa BHyTpu MOAAOHA ANS Xneba CAMLLKOM BbICOKA. Bbl JOMKHBI OCTAHOBUTb MPOrpamMy 1 cpasy
K€ OTKMKUUTB NPUBOP 13 PO3ETKK. 3aTeM OTKPOITE KPbILLKY 1 AT MaLLMHE NOMHOCTBIO OCTbITh, MPEX.e
YeM 1CMoNb30BaTh ee CHOBA (3a uekntoueHnem nporpammbl BAKE n JAM). Eciv Ha aucninee otobpaxaeTcs
"LLL" nocne Toro, kak 6bina 3anylieHa nporpamMma, To 370 03Ha4aeT, 4TO TemnepaTypa BHYTPY NOAA0HA
ANs xneba CAMLIKOM H13kas. Bbl 4OMKHbI TOMECTUTb XneboneuKy Ha 6oMee BbICOKMIA CTOM Uk MOBEPXHOCTb
(3a ncknouennem nporpammsl BAKE 1 JAM). Ecnv Ha aucnnee nossutes coobluenmne "EE0" nocne Toro,
KaK Bbl HaXxanw kHorky CTapT/CTon, 310 03HA4aeT, YTO AATHNK TEMMEPATyPbl PA3OMKHYTON LIEMN OTKITHOUEH.
TuwarenbHo nposepsTe xeboneys ¢ NOMOLLI0 YNONHOMOYEHHbIM crieumanmeta. Ecin Ha aucnnee nossutes
cooblueHne "EE1", 310 03Ha4aeT, YTO NPOM3OLLN0 KOPOTKOE 3aMblkaHne AaTumka TeMnepaTypbl.

Ounctka u Yxon

Mpeaynpexpexne

Bcerpaa BbITacku1BaiiTe BUMKY 13 CETEBOI PO3ETKM 1 aiiTe NPUBOpY OCTbITh. 3alyTuTe NpUbop OT 6pbIar
BO/Ibl ¥ BNAry, TaK KaK 3T0 MOXET MPUBECTY K MOPAXKEHII0 3NEKTPUHECKIM TOKOM. Kpome Toro, cobnioaiite
MHCTPYKLMN NO TeXHNKe 6e30MacHoCTy.

BaxxHo
YacTi v NpUHAZNEXHOCTH Npubopa He CNeayeT MbiTb B NOCYAOMOEYHOW MaLLMHe.

Kopnyc, Kpbilka, Kamepa Bbineuku

YpanuTe BCe YacTuLbl, OCTaBIIEHHbIE BHYTPY KOPMYCa, MCTOMNb3yst BAAXKHYHO TKaHb Nk Cnerka yBnakHeHHyo
MSrKyto ry6ky. MpoTpuTe KOpMyc v KpbILLKY BAAXHOM TKaHbO MK ry6Koi. YOeAnTECh, HTO BHYTPEHHSS
4acTb MONMHOCTIO Cyxas. [ing 06neryeHns Y1CTKM KpblLuka npubopa MoXeT 6bITb U3BNEYEHA U3 Kopryca:
+ OTKpOATE KPbILLKY NPKUEOpa MO NOAXOASLUMM YrIOM U MOAHUMUTE BBEPX, YTOObI CHSITb ee.

« [1oTSHUTE KPbILLKY MPUOOpa M3 HANPaBASIOLLMX LLUAPHNPOB.

* YT06bI NPUKPENUTH KPbILLKY NPUOOPA, CABMHLTE KNMHOBMAHbIE LLIAPHUPHBIE TONKATENM Yepes 0TBepCThe
HanpaBASIOLLMX LIAPHNPOB.
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KoHTeilHep ANns BbINeYKN U Mewanku

[MoBEPXHOCTb KOHTEliHEPA ANst BbIMEYKM W MELLANOK UMEET aHTUNpUrapHoe NoKpbITUe. Mpu ouncTKe, He
1Cnonb3yiiTe abpaanBHble MOKOLME CPEACTBA, YNCTALLME MOPOLLKN UMK MPEAMETbI, KOTOPbIE MOTYT
NPYBECTM K NOSIBNIEHMHO LiapanuH Ha NoBEPXHOCTU. 3-3a Bnaru v napa Ha NoBEPXHOCTY PasfMyHbIX YacTell,
WX BHELLUHWA BIA MOXET MPETepneBaTh U3MEHEHNS B TEUEHNE HEKOTOPOro BPEMEHM. OTO He BIMSIET Ha
Ka4eCcTBO MMM PYHKUMOHAMbHbIE XapaKTePUCTUKK Npubopa. Mepes 0YUCTKOM, UBBNEKUTE KOHTEIHED U
MeLuanku u3 kopmyca. MpoTpuTe Hapy>KHYt0 NOBEPXHOCTb KOHTENHEPA BAAXHOI TKaHbHO.

BaxHo

He norpy>aiiTe KOHTEHep B BOAY UM APYTyH0 XWAKOCTb. [POMOIiTE BHYTPEHHIOK 4YacTb KOHTeiHepa
LNSt BbINEYKM TENoii MblnbHON BOAOM. ECnu MeLwanku noKpbITbl KOPKOA ¥ HE CHUMAKOTCS, 3anosHuTe
KOHTEHep ANst BbINEYKM ropsiyeil BOAOA W NOAOXANTE B TeyeHne npubn. 30 MuHyT. Ecim chukcatop
MeLLanoK 3acopeH, Bbl MOXETE TLIATENbHO OYUCTUTb €r0 AEPEBSHHON WNaXKoi. He ucnonb3ynTe
XMMUYECKME YMCTSLLME CPEACTBA MM PACTBOPUTENN ANS O4UCTKN XNeBOneyKM.

lapanTus 1 06cnyXuUBaHUe KNUEHTOB
TapaHTyiiHbIe YCIOBMS 1 IPEC CEPBMCA MOXKHO HailT! B rapaHTUIHOM TarnoHe.

YTunusaums

Hukorna He Bbi6pacbiBaiiTe x1e60neyb BMECTE C 06bI4HbIMI GbITOBbIMM OTXOAMM.

CobniopaiiTe feicTByloLLMe Npasuna. B criyuae COMHeHns, noxxanyiicTa, 06paTuTeCh B LIEHTP M0 yTUAN3aLMN
OTXOA0B.

HaxoxpeHue v ycTpaHeHue HeucnpasHoCTen

Y70 51 JONXKEH fienaTh, eCu Mellanku 3acTpAnN BHyTPU KOHTEiiHepa nocne Bbineykin?

[lo6aBbTe ropsyyto BOAY B KOHTEHEP 1 NOBEPHUTE MelLanku, 4Tobbl 0cnabuTs MaTepuan, noKpbIThIi
KOPKOA.

YT0 Npom30iAET, eCAM rOTOBBIN Xneb ocTancs BHyTpu xneboneun?

OyHkums "Keep warm (CoxpaHuTb TENN0)" rapaHTUPYET, 4TO XNeb XpaHUTCS B Tenne B TEUEHUe NoYTH
1 yaca 1 3awmeH oT BnaxxHocTu. Ecnn xne6 octaHeTcs B xne6onekapHoi MalnHe Aofblue, Yem 1 yac,
OH MOXET CTaTb BMAXHbIM.

MOXHO 111 MbITb KOHTEAHEP ANS BbINEUKM B NOCYAOMOEYHON MalLMHe?
Her. MoxanyicTa, 04ncTUTE KOHTERHED U MeLLanku BPyYHY!o.

lMoyeMy TecTo He nepeMelLNBaETCs, Aaxe eciu fsuratenb pabotaet?
Y6eauTech, UTO KOHTEIHEP ¥ MeLLanky PacnonoXeHbl AOMKHbIM 06pa3OM.

Yt0 fenatb, eCM MeLuanki ocTaHyTes B xnebe?
YpanuTe MeLanku ¢ NOMOLLbIO ONaTky ANS YAANeH!s MeLanok.
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YT0 NpomM30iaET, eCv CRy4MTCS COOM aNeKTponoAayHn, koraa nporpamma pabotaet?
B cnyuae 0TKnto4eH!s anekTpoaHepri Ha cpok A0 10 MUHYT, xneGoneyb HauHeT paboTaTb ¢ nocneaHed
nporpaMMbl 1 i0 ee KOHLA.

Ckonbko BpemeHn noTpebyeTcs, 4Tobbl Mcneyb xne6?
MoxanyiicTa, 06paTUTeCh K TabnuLie NocNeA0BaTENbHOCTM NPOrPaMM st ONPeAENeH!s TOYHOTO BPEMEHM.

Xne6 Kakoro pazmepa MOXHO ucrneyb?
C 60nblUMM KOHTEITHEPOM ANS BbINEYKM Bbl MOXETe BbinekaTb xne6 o 1250r.

MoueMy dyHKUMS TaliMepa He UCTIONb3YETCS! NP BbIMEUKE CO CBEXIUM MOMIOKOM?
CBeXue NpodyKTbI, TaKMe Kak MOSIOKO Wi sIALA, MOPTATCS, €CM OHYM OCTAIOTCS B NPUBOPE CAMLLKOM
[ONroe Bpems.

+ [laHHblii NpU6op MOXET MCMONb30BATLCS AETHMU B BO3PACTE OT 8 NET 1 cTaplue, a Takxe uLamm ¢
OrpaHNYEHHbIMU (HU3NYECKUMM, 3PUTESbHBIMU UM YMCTBEHHBIMU CMIOCOBHOCTSMM, UMM OTCYTCTBUEM
OnbITa M 3HaHWiA 40 TeX Mop, Noka UM He BbIn MPeocTaBNeH KOHTPOMb MW MHCTPYKLMS MO MCTIONb30BAHNIO
[LaHHOTO yCTPOiACTBA. [leTsaM He pa3peLLeHo UrpaThb ¢ AaHHbIM YCTPORCTBOM. OunCTKa W UCnonb3oBaHue
MOXET MPOU3BOANTLCS AETbMM MO HABMIOAEHNEM B3POCTbIX, ECIM UM 8 NET U 6oMbLUe.

+ XpaHuTe npubop n ero ceteson kabenb B MecTe, HEAOCTYMHOM Ans AeTeil Mnaaie 8 neT.

« ECnu WHYp nuTaHus NoBpexAeH, ANS 3ameHbl LHypa obpaljaiTech TObKO K Creuuanuctam
aBTOPU3VPOBAHHOTO CEPBUCHOTO LIEHTPA N K OPraHn3aLsiM C aHaoryHoi kBanudukaumeit. 3anpeLleHo
CaMoCTOSITeNbHO NPOU3BOANTS KaKMe - MO0 AEHCTBMS MO PEMOHTY UMK 06CNYXXMBAHMIO YCTPOIACTBA.

« Mpn6opbI He NpeAHa3HaueHbl ANs PaboThl ¢ MOMOLLbIO BHELUHEro TaiiMepa U 0TAENbHON CUCTEMbI
[AMCTaHLMOHHOrO YrpaBneHms.

* VIHCTPpYKUMM LOMKHbI COAEPXKATb CBEAEHNS O TOM, Kak O4MLLATL NOBEPXHOCTH, KOHTAKTUPYIOLLME C
MULLEBbIMY NPOAYKTaMK. Y TOCTEPOB, rpuseil, CeHABUYHML BHELLHSS NOBEPXHOCTb MOXET HarpeBaThCst
npyu pa6oTe npubopa, byAsTe 0CTOPOXHEE.

* B nHCTpyKkumsix anst xneboneyeil ykasbiBaeTCs MakcuManbHoe KONM4eCTBO UHIPEAMEHTOB, KOTOPbIE
MOXHO MCTONb30BaTb.

« Ecnv Ha npu6ope npucyTtcTsyeT cumBon IEC 60417-5041, 1 B MHCTPYKLMK YKa3biBaeTCs, TO MOBEPXHOCTY
YCTPOVCTBA MOTYT HarpeBaThCs BO BPEMS! UCTIOb30BAHMNS.
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YBaxKaemblit nokynarenb!

Mbl Bbipaxaem 6narogapHoCTb 3a Baww BbIGOp M rapaHTUpyem BbICOKOE Ka4yecTBo
n besynpeyHoe OyHKLMOHMPOBAaHUE nNpuobpeTeHHOro Bamu w3genus npu
cobntofeHUN NpaBua ero aKcnayaTauuu.

CpoK rapaHTMM Ha Bce usgenna — 12 mecAuesB cO AHA MNOKYNKW. [aHHbImM
rapaHTUIiiHbIM TanoHOM lMpousBoanTeNb MOATBEPXKAAET UCNPABHOCTb U3LEANA U
beper Ha cebs o06s3atenbctBO  No  6ecnaaTHOMY  yCTpaHEHMIO  BCex
HEeMCnpPaBHOCTEN, BO3HUKLLMX MO BUHE NPOU3BOAUTENSA.

[apaHTUIHbIA PEMOHT MOKeT b6biTb npoussedeH B t06OM aBTOPU30BaAHHOM
CEepPBUCHOM LIeHTpe Ha TeppuTopun Poccum.

Ycnosua rapaHTum:

B cnyyae HeobXoAMMOCTM  MPOBEAEHUA  FAPAaHTUMHOTO  OBCAYKMBaAHWA,
MHbopMaLmMio 06 aBTOPM30BAHHbLIX CEPBUCHBIX LIEHTPAX MONKHO MOAYUYUTb Ha
calite www.sinbo-russia.ru

B rapaHTUitHOM 06CNYKMBAHUM MOKET BbiTb OTKa3aHO Npu:

* HapylleHun noTpebutenem NpaBu SKCNAyaTaLUmU UK TPAHCMOPTUPOBKM

* WUCMNONb30BaHUM B NPOGECCUOHANBHDBIX Lenax

*  Ha/MuYUM NOBPENKAEHUIN, HAHECEHHbIX OMALLUHUMM XKUBOTHBIMU, TPbISYHaMU U
6bITOBBLIMKM  HaCEKOMbIMU

* MPW3HAKOB CAaMOCTOATE/IbHOTO PEMOHTA

* Ha/MuMe NOBPEXAEHWI, BbI3BaHHbLIX AENCTBUAMU HENPEOAOAMMON CUMbI UK
TPETbUX N,

C YCNOBUAMM COrnaceH, I'IpeTeH?Mﬁ K BHeWHemy B4y U KOMNJeKTauum He

(Noanucek nokynatens)

Wsrotosutens:

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

[leuma dnextpomexanuk YpyHnep Viicaar Criop Mansemenepy Umanat Caxav Be TukapeT AHoHMM CupkeTy
Xapamupepe Meskim, HYuxanrip Max lyseunt Kap. 4 Askunap, Ctaméyn, Typuus

Wmnoptép B PO:

000 Xacxen

143401, Mockosckas o6nacTb, ropos Kpacoropek, 6ynbsap CTpouTenei, aom 4, kopnyc 1, atax 8, kabuHet 819
WHH 7719269331; OKMO 14574070

Crpana npoussopuTens: Kutaii U X 2 4
TapaHTuiiHbIit cpok: 12 Mec Q " ° [H[ C €
[ata usrotoenetus: 05-2019 -— A
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MepbI 6e30MacHoOCTH 1 MOArOTOBKA K paboTe:

Iepes 1cnonb3oBaHueM Nprbopa BHUMATENbHO 03HAKOMBTECH C HACTOSILLIEN MHCTPYKLMEli No akenayaTaumm.
[NoxanyicTa, CoxpaHsiATe HaCTOALLYHO MHCTPYKLIMIO M0 3KCyaTaLym, rapaHTUiHbIA TanOH, YeK, ynakoBOUHY0
KOPOOKY U, N0 BO3MOXHOCTH, IDYIME BNIEMEHTbI yNakoBKu Npubopa.

[Mpon3BoanTenb He HeceT OTBETCTBEHHOCTY 3a BbIXOA M3 CTPOS YCTPOICTBA MW 3 YLUEpO, BOZHUKLLMIA
B PE3ynsTaTe HEMPaBbHOMO W HEMpeAYCMOTPEHHOO HACTOSILLEH MHCTPYKLVEN 1CTIoNb30BaHKs npubopa.
He ncnonb3yiiTe npubop B cy4ae 06Hapy KeHUs Kakux-NM60 MOBPEXAEHNA.

V3BnekunTe npubop 13 ynakosku, 0CBOOGOANB €ro OT TPAHCMOPTUPOBOUHBIX ANEMEHTOB.

Y6eauTech B TOM, 4TO KOMNEKTaLys Nprbopa COOTBETCTBYET 3asiBNEHHOI MPOM3BOANTENEM.
Y6eanTec B TOM, YTO BCE 3MIEMEHTbI Nprbopa He NoBPeXxXAeHb!.

[Nocne xpaHeHns uni TpaHCToPTPOBKM NPMEOPA B YCIOBMSX NMOHWKEHHOI TeMNepaTypbl Nepe, BKIHUEHEM
PeKoMeHAyeTes BblepaTb Npubop B TeNne B TeYeHNe ABYX YacoB.

He pemoHTHpyiTe Npnbop camocTosTeNnbHO, 06palLainTec B aBTOPU30BAHHbI CEPBUCHBINA LIEHTP Wiu
CreLmMan1avpoBaHHY0 MaCTEPCKYH.

[MpepoxpaxsnTe Npubop 1 ceTeBoit kabenb 0T BO3AENCTBUS BbICOKUX TEMNEpaTyp, nonaaaHuns NpsiMbIx
CONHEYHbIX Jy4eit, CbIPOCTM M MPOUMX HEraTUBHbIX BO3AEACTBMIA.

[Mpn6op He npeaHa3HayeH Ans CONb30BaHNS AETbMM, @ TAKXKE NMLAMM C OrpaHNHEHHbBIMY (U3NIECKUMM,
UYBCTBUTESbHBIMI M YMCTBEHHbIMI BOMOXKHOCTSIM, NLaMy 683 COOTBETCTBYIOLLEO OMbiTa U 3HAHMI 683
npeABapuTenbHOro 06y4eHns, HCTPyKTaxa i HabnioeHns 3a paboTon nLa OTBETCTBEHHOMO 3a WX
6e30MacHoCTb.

He paspeluaiiTe feTaM UCmonb30BaTh YCTPOCTBO U akceccyapsbl B kauecTse urpylkv. He paspeluaite
JETAM UrpaThb ¢ KOPOBKOIA M MPOYMMM BNEMEHTAMM YNaKoBKM.

He ponyckaeTcs 1cnonb3oBaHme YCTPOICTBa C MPUHAANEXXHOCTAMM, HE BXOAALLMMIA B KOMMAEKT NOCTaBKY.
PeKkoMeHpyeTCs XpaHuTb 1 UCTIoNb30BaTh YCTPOUCTBO B MECTAX, HEOCTYMHbIX ANst AETEN.

YCTPOICTBO NpeHa3Ha4YeHO UCKKOUYMTENBHO ANS AOMALLIHEro HEKOMMEPHECKOr0 MCMONb30BAHMS.
[Mpon3BoanTENb OCTABASET 32 COBOM NPABO U3MEHATb XAPAKTEPUCTUK U BHELLHWIA BUA YCTpOicTBa 6e3
npeABapuTENbHOrO yBEAOMAEHMS.

Cpok cny6bl YCTPOACTBA COCTaBAsSIET 3 roAa Mpu YCNOBUM MCMONb30BaHMS YCTPOVCTBA B CTPOrOM
COOTBETCTBIM C HACTOSILLEN UHCTPYKLMEN MO SKCTyaTaLmm.

[0 OKOHYaHUM YKa3aHHOrO CPOKA PEKOMEHAYETCS YTUAM3NPOBATL NPUBOP B COOTBETCTBUM C NpaBuiamMm
YTUIM3aLMN BO U3GEXKaHME BOIMOXKHOMO MPUUMHEHNS BPEAA XM3HM, 3[0POBbIO 1 UMYLLECTBY NOTPEGUTENS,
a TaKke OKpy>KatoLLeit cpege.

ToBap cepTMhnLMPOBAH B COOTBETCTBIM C AEMCTBYHOLLMM 3aKOHOAATENLCTBOM.

TexHU4eCK1e XapakTepUCTUKY NPEACTABNEHb! HA KOPMYCe YCTPOWCTBA.

Gt Z&HMICE



