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BA’KHU MEPKH 3A BE3OITACHOCT

[Ipenu wW3MON3BaHETO HAa ENEKTPUYECKH ypeau, TpsOBa na ObAAaT CHA3eHH CICIHUTE

OCHOBHU TIPE/IIIa3HU MEPKHU:

1. IIpouere BHUMareaHo MHCcTpyKIUsTA.

2. YBepere ce, 4e HANMPEKEHWETO Ha CHINECTBYyBaIaTa eIEeKTpUIeCcKa Mpeka ChOTBETCTBA
Ha HOMHUHAJIHOTO HampekeHue, 0003Ha4eHO BbpXy TadesKaTa Ha ypeaa.

3. He m3nom3BaiiTe ypena, B ciaydail 4e TOW € C TOBPENEH Kabenm WM IIETceN, Wid B
Clly4yail Ha yCTaHOBSIBAHE Ha HEW3NPABHOCT WJIM TOBpena B Hero. BwbpHere ypena Ha
MIPOU3BOMIUTENSI WM B HaW-OJIM3KHS OTOPU3HMPAH CEPBU3 33 MUATHOCTHKA, PEMOHT WJIN
HACTPOMKA.

4. .He moxocBaiiTe ropeniuTe NoOBbPXHOCTH. M3non3BaiiTe caMo APBKKUTE UM OyTOHUTE.

5.3a 1a ce npeamnasure OT TOKOB yiap, He NMOTAISIATe 3aXxpaHBallys Kaded, merncesia u/mim
KOpITyca OT XJieOoTneKkapHaTa BbB BOJIa WUIH JPYTH TEUHOCTH.

6. Uzkimouere ypena OT KOHTaKTa, KOraro HE C€ H3M0J3Ba, Npeau MpeMaxBaHE WU
MMOCTaBSHE Ha KOMIIOHEHTH, KAKTO U TIPEIU MTOYMCTBAHE.

7. He no3BonsiBaiiTe 3axpaHBalliys kaden ga ce oMOoTae OKoJio pbO Ha Maca WM IJIOT WK

Jla Ce JI0NMpa JI0 TOPEIIy MOBbPXHOCTH.

8. M3mnon3BaHeTo Ha €JIEeMEHTH, KOUTO HE ca MPEenopbhbyaHu OT MPOU3BOJUTENS, MOXE 1
MPUYMHA HAPAHSIBAHMUS.

9. To3u ypen He e MpeaHa3HAuEH 3a MOJI3BaHE OT XOpa (BKJIFOYMTEIHO JIella) ¢ HaMaJCHH
(U3UYECKH, CETUBHH WU YMCTBEHHM CIIOCOOHOCTH WM O€3 ONMUT W TMO3HAHUS, OCBEH B
Clly4auTe, KOoraro ca noji HabJaIoIeHUeTO Ha JIMIaTa, OTTOBOPHU 3a TsAXHaTa 0€30MacHOCT
Y Ca TOJyYMJTM WHCTPYKIINH 3a €KCII0ATaIlus Ha ypea.

10. /lemara TpsiOBa na ObaaT HaOMIOJABaHM, 3a Jla CE€ TapaHTHpA, Y€ T€ HE CHU UTPAsT C

ypena.

11. He nocraggiite ypeaa BbpXy WIH OJU30 10 TOPEIIM Ta30BU WU €JIEKTPUUYECKH TEUKH,

KaKTO U B 3arpsTa QypHa.

12. TpunsmxBanero (MIPEeMECTBAHETO) HA YpeI, ChIBPIKAIL] TOPEIIM MPOAYKTH WU

TEYHOCTH, TPSIOBA /1a CTaBa C MOBUIIIEHO BHUMAHUE.

13. He noxocBaiiTe MOABMXKHM WJIM BBPTAILIM CE€ YAaCTH, KOraro MalllMHAaTa € B PEXUM

TIEYCHE.

14. Huxora He BKIIOYBaWTE ypeAa, ako ChCTABKUTE 3a NPUTOTBSIHE Ha XJA0 He ca

IMOCTAaBCHHU IIPABUIIHO B TaBaTa 3a IICUCHC.



15. Hukora He apwmxkTe TaBara 3a xiysiba 3a BbpXa WIM 3a pb0a, KOrato MCKare na s
W3BAJIUTE, 3aI10TO TOBA MOXeE J1a IOBEE 10 MOBpeIa Ha ypena.

16. Metanto ¢onro u/vin Apyrd MogoO0HH MaTepuaid He TpsOBa 1a Obaar MOCTaBSIHH B
xJieOomeKkapHara, Thil KaTo TOBa MOXKE Jia JOBEAE /10 OMACHOCT - MOXap WIH KBCO
ChEIMHEHHE.

17. Huxora He mOKpHBaiiTe XJieOomeKapHara ¢ KbpIia Wi APYyrd MaTepHad — TOTTHHHATA
€Heprus M mapara oT Hes TpsiOBa Ja Morar Ja u3iu3ar cBoOoaHO. IMa Bb3MOXKHOCT 32
Bh3HHKBAaHE Ha TMOXAap, aKO YPEAbT € MOKPUT WIM € B KOHTAaKT C JIECHO3AMAIUMHU
MaTepuau.

18. IlpeBkitouere Bcuuku nporpamu Ha pexxum OFF u criex ToBa m3Bazere mierncena ot

KOHTAKTAa.

19. He usnon3Baiite ypena 3a [1eHHOCTH, Pa3IMYHU OT MPEAHAZHAYCHUETO MY.

20.To3u ypen e npeaHa3zHaueH 3a IOMalllHA ynoTpeda U uMa CIIEIHUTE MPUIIOKEHUS:

— M3non3Bane oT nmepcoHana, B KyXHEHCKAaTa 4acT Ha KbIllaTa, B Mara3uHu, opucu u

JPYTy TOA00HU pabOTHH CPEJIH;

— Bunu o HaewMm;
— M3non3Bane OT KIMEHTH B XOTEIH, MOTEJH, XOCTENHU U JIp.;
— CnasiHu M 3aKyCBaJlHU.

21. YpenabT HE € KOHCTpyHpaH Aa pabOTH ¢ MOMONITA HA BBHIIEH TaiMep WU OT/AENIHA
CHCTEMa C IMCTAHIMOHHO yIpaBJICHHUE.

22.He u3nosn3BaiiTe Ha OTKPUTO.

23.3ana3ere Te31 UHCTPYKIIHH.



OIIUCAHHUE

(ITpoaykThT MOKe 2 ObJIe OOCKT HA MPOMSIHA 0€3 MPEIBAPUTEIHO U3BECTHE)

SaKNoUBaHe Ha Kalaka

IIposopen

Taga 5a znab
IIpuCcTAEKA 38 MeCeHe

KonTponss nanen

CCcHOBA Ha XHEBOHEKapHaTa

@, IMepHTeNHa YallKa % IdepHUTermHa MBHHIA Kyra —

KOHTPOJIEH MTAHEJI (ITAHEJI 3A YITPABJIEHHUE)

(Tducrutesat mosxe 1a Ob/1e 00EKT Ha TIpoMsiHA Oe3 MPeIBApUTEITHO U3BECTHE.)
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ToxasBa M3bpaHaTa Ip OTPaMa _
[loxasea BpeMeTO Ha JeHcTBHe Ha BCIKa [p OTpama



Caen craprupane

Cren xaro xiebornekapHaTa ObJie BKIIOUYCHA B €JICKTPUYECcKaTa MpeXka, e ¢e Iye 3BYKOB
curHajn u Ha aucruies e ce u3nume ,1 3:00”, kato aBete Touku mexay ,3 u ,00” HiMa
Jla ca TIOCTOSTHHO OCBETeHH. ,1” € HacTpoiika mo noapa3oupane. 2.5lb,u Mediumcaiio ca

HACTPOMKHU 10 MojpazOupaHe.

START/STOPBYTOH (CTAPT/CTOII BYTOH)

ByToHBT ce m3momsBa 3a craptupane (IyckaHe) M cliMpaHe Ha m3OpaHara mporpama 3a
IIeYECHE.

Harucuere Benuwx Oyron START/STOP 3a craprupane nporpama. llle ce uye kparbk
3BYKOB cHrHal, aBere Touku B LCD nucrures mie 3amodHar Ja MUrat v mporpaMara Iie ce
craprupa. Cien karo mporpamara ctapTupa, BCUYKUA JIPYrd OyTOHH, C W3KJIIOUYCHHUE Ha
oyron START/STOP, ca neaktuBHu. Ta3u QyHKIUSA I BU MO3BOJIM Ja MPEIOTBPATUTE
BCSIKO OBJIEIIO HEMPEABUICHO CMYIIICHHE BbB (DYHKITMOHHPAHETO HA MpoTrpamMara.

3a ga crpete mporpamara, HatucHere OyroH START/STOP 3a okomo 2 cekyHau, cies
KOETO II[¢ YyeTe BBl 3BYKOB CHTHAJl — TOBAa O3HAYaBa, 4e IMporpamara € H3KJIIYeHa

(mpekpareHa).

BYTOH MENU (BYTOH INPOI'PAMN)

ByTonsT ce usnon3sa, 3a na Obae uzbpana pa3nuyHa nporpama. Beeku mbT, Koraro 0b1e
HATUCKaH, TO mie ObJe MPUIAPYKEH OT 3BYKOB CHTHAJI U NPOrPAMUTE € CE€ CMEHST.
Hatucuere Oyrona mponbsmkuTenHo u 12-mecerre mporpamu me ce mokaxkar Ha LCD
nuctes. M36epere xenanara rnporpama. J[BaHajgecerre nporpamMu Ha xjie0orekapHaTa ca
0OSICHEHH T10-/10JTy, KaKTO CIJI/BA;

IIporpama 1: OCHOBHA

N3nomn3Ba ce 3a O M CMECEH XJiA0, MPUTOTBEH OT MUICHHMYEHO WM PBHXEHO OpaIIHo.

Xns0bT UMa TUTHTHA KOHCUCTEHLIUS. MoseTe Ja peryiaupare 1Bera Ha xJjsioa upe3 OyToH
COLOR.

IIporpama 2: ®PEHCKU XJIAB

N3non3Ba ce 3a MPUTOTBSIHE CBETHJ XJIsI0, MPUTOTBEH OT BHCOKOKAYECTBEHO OpAIIHO.
@Openckuar xisg0 WM3MCKBA CHEIUATIHO BpPEME M TeMIlepaTypa 3a IPUTOTBSHETO MY H
MOCTUTaHETO Ha Ta3W MpeKpacHa XpYIKaBa, JIEKO 3armeuyeHa kKopa. Tasu mporpama He e
MOJXO/AIIA 3a MPUTOTBSIHE HA PELENTH, U3UCKBAIIM yrnoTpeda 0a Macio, Maprapud Wiu

MIISAKO.
IIporpama 3: 'BJIHO3BPHECT XJISAB
[Ib1HO3BpHECTHS MIIEHUYEH XJII0 C€ MPUTOTBS ChC 3HAYUTEIHO MO-TOSIMO KOJHMYECTBO
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IBJIHO3BPHECTO MieHuYeHo OpamHo (50% win noBeue), B ChOTHOIIIEHHWE ¢ BCHUKU O€ln
OpamHa. Xas0bT, IPUTOTBEH OT IBJIHOZBPHECTO MIIEHUYHO OPAIIHO € MO-NIUTATENEH, Thil
KaTo CMJITHOTO OpaliHO ChIBPKAa YacT OT OOBHMBKAaTa M 3apoJuIilla Ha 3BbPHOTO
(BKIIFOYMTETHO TPHUIM M KBIHOBE). Pe3ynTarhT OT M3MOJI3BAHETO HA ITHIHO3BPHECTO
MIIIEHUYHO OpaIHo € XJis10, KOUTO € ¢ KadsiB 10 TBMHO Ka(sB IBAT (KOraTo € U3IMOJI3BaHO
camMO MBHIHO3BPHECTO MIIEHUYHO OpamiHo). [TbIHO3BpPHECTUAT XJII0 € MOo-apoMaTeH |
3IPaBOCIIOBCH OT XJs10a, MPUTrOTBEH ¢ paduHupaHo Os10 OpamHo (Makap U ,3aryoeHu”

XPaHUTETHUTE BEIIECTBA Ce JJ00aBAT 00paTHO B OenuTe OpariHa).
IIporpama 4: BbP3 XJISAB (tyk ¢yHKimuTe 3a w300p Ha pa3Mep Ha XJII0 U OTIOKEH

CTapT HE ca MPHIIOKUMH)
MeceHe, BTacBaHe U IEYCHE C BpeMETpacHe, M0-MajKo OT OCHOBHATa mporpama. XJsiobT,

INICYCH Ha Ta3u IIporpama, OOMKHOBEHO € IO-MaJIbK M C ITbTHA KOHCHUCTCHII M.

IIporpama 5: CJIAABK XJISAb

Hactpoiikure Ha mnporpamara cinaabK XJs0 KacasT IEYEHETO Ha XJsi0 ¢ BHCOKO
ChIbpXKAHWE HA 3axXap, MasHUHU M MPOTEMHHU, KOMTO IOMPHUHACAT 3a yBeJIM4YaBaHe Ha
nokadensBanero. braromapenue Ha MO-MPOABIDKUTEIHHS €Tall Ha BTacBaHE XJSIOBT wIe
ObJe JIeK U e(hUpeH.

IIporpama 6: MHOI'O BbP3 XJIAB (ryx ¢yHKmusTa 3a OTIOXKEH CTapT HE €
IPHIOKHAMA).

Mecene, BTacBaHe U MEUYEHE Ha XJII0 B MAKCUMAJIHO KpaTku cpokoBe. OOUKHOBEHO XJISIOBT,
NPUTOTBEH C Ta3W Iporpama, € IMO-MajdbK M HEepaBeH, CIPSMO TO3H, TNPHUTOTBEH C
nporpamara 3a bbP3 XJISb.

IIporpama 7: 3A XJISAb BE3 INTYTEH

ChcTaBkuTe 32 MPUTOTBSIHE XJIA0 O€3 INIyTeH ca YHUKalHU. Bbrnpeku ye Te ca ,MadTa Ha
xns6a”, TEeCTOTO, Karo L0 € IMO-BIaXHO M IO-CKOpO CIUIecKaHo. BaxHo e
0e3rayTeHOBUS XJI10 1a ChABPIKA MPEKOMEPHO TOISIMO KOJIMYECTBO MUKC ChCTaBKH, KAKTO
¥ J1a HE ce MpeMecH TecToTo. [Ipu NpUroTBsiHETO HA TO3M XJIA0 MMa CaMo €HO BTacBaHE U
NopaJy BUCOKOTO ChABP)KaHWE Ha Bllara, BPEMETO 3a IeUeHEe ce yBenuyaBa. [ oToBUTE
MHUKC CbCTaBKM TpsiOBa na ObAaT A00AaBEHU OIlle B CAMOTO HA4ajo, 3a€JHO C IPYTUTE

CHCTaBKH.
IIporpama 8: TECTO (tyk ¢yHKIMHTE 32 M300p HA NBIAT M pa3Mep Ha XJs0 HE ca

NPUIIOKIMH).
Mecene u BracBane, HO 0e3 medeHe. V3Bajere TecToTo, Cliell 3aBbpIlBaHEe Ha porpamara,

U IPUTOTBETE XJIe0UeTa, Muila, 3aayIieH X0 u JIp.
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IIporpama 9: CJIAIAKO (Tyk ¢pyHKuuuTe 3a n300p Ha LBAT, pa3Mep Ha XJII0 U OTIOKEH
cTapT He ca npwiokumu. Hartucuere mupextHo 6yron START/STOP, 3a na 3amodnere

paboTa).
XeOonekapHata € YyJeCHO CpPEICTBO 3a IMPUTOTBSIHE HA JIOMAIlHA KOH(HUTIOpU U
JFOTEHHUIAa. ABTOMAaTUYHOTO Pa30bpPKBaHE Ha ChCTABKHUTE I'M 3ala3Ba B Ipolieca Ha paboTa

" CC MMoJIydaBa €AHO YyJACCHO AJOIIBJIHCHUC KbM IIPACHO U3IICUCHHA XJ1510.

IIporpama 10: KEUK (tyk ¢pyHKIHsATa 32 M300p Ha pazMep Ha XJsi0 HE € IPUIIOKHIMA).
Mecene, BracBaHe M IIeU€HE HA CIAJKHIIM, 32 YHETO TPHUTOTBSIHE CE€ W3IOJI3BaT

HaOyxBarenu (coma 3a X0, OakmyaBep u 1p.).

IIporpama 11: CAHABHUY

Mecene, BracBaHe U IeYCHE Ha CaHABUYH C JIeKa TEKCTypa | MO-ThHKa Kopa.

IIporpama 12: IIEYEHE (tyk pyskuuuTe 3a n360p Ha pazmep Ha XJsi0 ¥ OTIIOKEH CTapT
HE ca MPWIOKHMH, HO BpeMEeTO 3a paboTa MOXe Jla ce peryimpa upe3 HaTHUCKaHe Ha
oyronu , TIME+ " w/wmm , TIME- . Hatucuere Benubx 0ytoH , TIME+ " wmm , TIME- " u
BpeMeTo 3a paboTa Ie ce yBeanuu Wik Hamanu ¢ 1 munayTa. /[nanazoHa 3a KopurupaHne Ha
BpemeTo 3a pabota e 10-60mMunyTH.)

[Tporpamara ce U3Moa3Ba 3a JOMMBIHUTEIHO TIEYCHE HA XJIS10, KOMTO € TBBPJE CBETHJI WU

€ HCAOIICUYCH. Ta3u nporpamMa HC BKJIKOYBA ITPOUCCHUTC HA MCCCHC U BTACBAHC.

BYTOH IBAT

C to3u OyToH BHe Moxe aa u3depere CBerba (Light), Cpenen (Medium) mwin Thrmen
(Dark) mssaT 3a mpennuane Ha kopara. To3u OyTOH HE € MPUIOKHUM TIPH M3IOJI3BaHETO Ha

HSKOU MpoTrpaMH, onvcanu B pasaen ,MEHIO”.

BYTOH PASMEP
Harucuere to3u O6yToH, 3a 1a n30epere pa3mepa Ha xkemanus ot Bac xisi0: 2.0LB, 2.5LB.
Cnen xaro um3bepeTe kelmaHWs pa3Mmep, TO TOW e ObAe Moka3aH Ha mucruies. Momns
o0ObpHETE BHUMaHHE, Y€ OOIIOTO BpeME 3a MPOABDKUTEIHOCT Ha paboTaTta MOXe 1a
Bapupa, B 3aBUCHUMOCT OT pasziauuHus pasmep xis6. To3n OyToH HE € MPUIIOKHUM TIpH

U3IMO0JI3BaHETO Ha HAKOU ITporpamu, onucanu B pasunen ,MEHIO” .

OYHKIUATA OTJIOXKEH CTAPT (, TIME+ " u , TIME- ")

Moske Aa M3MoNI3BaTe (PyHKIUATA OTJIOKEH CTapT, aKO HE JKejlaeTe XJieOoreKapHara Ja
3aro4He paboTa BeaHara.

Bue me TpsbBa na uM3YMCIMTE pa3ivKaTa MEXIy BpPEMETO, B KOETO cTapTupare



mporpaMara ¥ BpeMeTO, KOraTo MCKaTe MPUTOTBSIHUS OT Bac XJsi0 /1a Obje roToB M 4pe3
HaTuckaHe Ha Oyrtonu ,[IME+" wm ,TIME-" nma 3amamere skemaHus OT Bac 4Yac 3a
OTJIOKEH cTapT. MoJsi 0ObpHETE BHUMAHKE, Y€ BbB BPEMETO 3a OTJIOKEH CTapT TpsOBa 1a
NPENBUANTE W TPOABDKUTEIIHOCTTa HA camara mporpama. ToBa O3Ha4yaBa, 4e TIpH
MPUKIIFOUBAHE HA BPEMETO 3a OTJIOKEH CTapT, I11€ UMa TOIThJI XJIsI0 3a CepBUpAHE.

[IepBO W30epeTe CHOTBETHATa MpOrpaMa W CTENEH Ha TIpemnndYaHe, a Clea ToBa upes
HatuckaHe Ha OytoH TIME+ wnu TIME-, yBenuuere nin HaManuTe BpeMeTo 3a 3abaBsiHe,
U3MoI3Baiku nHTepBanuTe oT 10 MunyTH. MakcCuMaTHOTO 3aKbCHEHHUE, KOETO MOXE J1a C€
3angane € 13y4aca.

IIpumep: cera e 20:3049aca, a Bue xkenaete Xas0bT 1a ObJie TOTOB HA CJIEABAIATA CyTPHUH
B 07:00uaca, Toect cinen 10:30yaca. M36epete kenanarta nporpama, IBIT U rojieMUHa Ha
U3MWYaHe W cien ToBa HarucHere OytoH , TIME+” wmm ,TIME-", 3a ma noGaBure
BpemeTo, Aokato Ha LCD pucnnes ne ce mosBu 10:30. Cnen TtoBa HatucHeTre OyTOH
START/STOP, 3a na aktuBupane keaHoTo 3a0aBsHe. [lle BuanTe cBeTemia Touka U Ha
LCD nucruies 1ie 3amoyHe Ja ce OT4YMTa M mokas3Ba ocrtapamioTo Bpeme. B 07:00yaca
CYyTpMHTa BHE Il MMaTe MpeceH xXysi0. AKo HE KemaeTre Ja M3BaauTe XJs0a BeaHara,
o IbprKaIiaTa TOIUIMHA I11€ TO IBP>KH TOIThJI o1le 1 yac.

3ABEJIEXKKA: He wusnomsBaiite (yHKIMsITa OTIOXKEH CTapT mpu paboTra C JIECHO

pa3BaJii CbCTABKH KATO HﬁHa, MIJISIKO, CMETaHa UJIN CUPCHCE.

HOJABPKAHE HA TOIIJVIMHATA

Moxe aa noaabp:kare aBTOMAaTHYHO XJsi0a Tonmsa A0 1 yac cnen usnuyane. [lo Bpeme Ha
NOJTbpKaHe HA TOIUIMHHATA, aKO JKeJlaeTe J1a B3eMeTe XJ1s10a, Ipeau u3TH4aHe Ha BPEMETO,
TO U3KITI0YeTe nporpamara upe3 6yron START/STOP.

3ABEJIEXKKA: Ilporpamute Ha TECTO u CJHAJAKO nHe pa3znonarar ¢ QyHKIus 3a

NoAABPIKAHC HAa TOIJIMHATA.

HAMET

[Ipu mpexbCcBaHE Ha 3aXpaHBAHETO IO BpeMe Ha IMIPUTOTBSIHE HA XJ1s10a, IPOIEChHT I
MPOIBIKU aBTOMaTH4HO ciienl 10 MuHyTH, 63 1a € Heo0X0aMMO Ja HaTUCKaTe OyTOH
START/STOP. Ako Bpemeto 0e3 3axpaHBaHe HanxBbpiau 10 MUHYTH, TaMeTTa HAMA Ja
MOXKE [1a C€ ChbXpaHM M TpsAOBa Ja M3BaIuTE CHCTABKUTE OT TaBaTa 3a I€YeHe, Ja TH
IIOCTaBUTE OTHOBO M JIa pecTapThpare xjebornekapHara. B cirydaii, ye 3axpaHBaHeTO Obie
IPEKbCHATO, MPEIN TECTOTO Ja Be3e BbB (pa3a BTacBaHe, MOXKE HAlpaBO 1a HATHCHETE

oyron START/STOP, 3a na npoabJbKu porpamara OT caMoTO Havaio.
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OKOJIHA CPEJIA

Mammnara MOXe 1a paboTH B IIMPOK TEMIIEPATypEH AMAIa30H, HO € Bh3MOXHO Ja MMa
pasiMKa B pasMepa Ha Xjs0a, Koraro ce IPUroTBS B MHOTO TOILIA WJIM B MHOIO CTyI€Ha
cras. IlpenopbuBaMe cTaiiHara TeMmIeparypa TaM, KbIETO C€ NPUIOTBi Xjsba 1a € B
nuanasona 15°C+34°C.

HPEAYINTPEAUTEJIHU CUT'HAJIN

1. Ako Ha mucrutes ce nmokaxe ,HHH”, cmen xaro nHatucuere 6yron START/STOP u ce
qy4sT S 3ByKOBU CHTHAaJIa, TOBA O3HA4YaBa, Y€ TEMIIeparypara BhTpe B XJieOOomeKapHaTa
BCE OIIl€ € TBBPJIC BUCOKA U IporpamMara HsMa jaa Objae u3nbiHeHa. OTBOpETe Kamaka u
ocTaBeTe xyebomnekapHata f1a ce oxyaau 3a 10-20munyTu.

2. Axo Ha gucruies ce nokaxke “LLL”, cnen naruckane Ha Oyron START/STOP wu ce
qysT 5 3ByKOBM CHTHAJIa, TOBA O3HA4YaBa, 4e TEMIIeparypara B xjeOorneKkapHaTa € MHOTO
HUCcKa. B To3u ciywail xjeOomekapHara TpsiOBa Jla c€ OCTaBU B cpela C IO-BHCOKA
Temmeparypa (Toa He ce otrHacs 3a nporpama [IEUEHE).

3. Ako Ha jgucruies ce mokaxe ,EEQ” cnen natuckane na Oyron START/STOP wu
MpUAPY>KaBaIYs 3ByKOB CUTHAI HE CITUpa, TOBAa O3HAUaBa, Y€ TEMIIEPAaTypHUS TaTYHK €
noBpezeH. Harucuere 6yron START/STOP, 3a na cnipere 3BykoBHS CyrHajia. AKO cief
CIIUPAHETO Ha 3BYKOBHS CHUTHAJI Ha AWCIUles TpoabixkaBa nga mwura ,EEQ”, T0
TeMIepaTypHus JaT4yuK TpsOBa Ja ObJie MPOBEPEH OT OTOPU3UPAHO TEXHUYECKO JIUIIE.
Ako Ha gucties ce nokaxe ,EE1”, ToBa o3HauaBa, ue TemriepaTypHus JaTYKK € Aaji Ha

KBCO.

HPEAU I'BPBOHAYAJIHA YIIOTPEBA

XneOonekapHata MOXeE Ja OTAETM MajJKO TUM U XapakTepHa MHUpU3Ma, KOraro s

BKJIIOUMTE 3a MbPBU MbT. TOBa € HOpPMAJIHO W IIe NMpeMuHe Obp30. YBepere ce, yue e

OCHUI'ypeHa JI0CTaThb4HA BEHTHJIALMA Ha ype/a.

1. Mons npoBepeTre Jaiu BCUYKM KOMIIOHEHTH M aKCECOapu ca B IbJIEH KOMIUIEKT U 0e3

HOBpeJa.

2. llouucreTre BCHUYKM 4YACTH, ChINIACHO HUHCTpyKuuute B pasznen I[loyucrBane u

NOIPBIKKA.

3. Bxmrouere xinebomnekapHata Ha nporpama Iledene, 0e3 ga ciarare HMILO BbTPE U
nedere 10 munytu. Cnen ToBa s OCTaBeTe /1a Ce OXJaAU U MOYKUCTETe BCUYKU OTACITHU

YaCTH OIIE BEIHBX.



4. TlouncreTe BCUYKHM YacTH Ha xne60neKapHaTa nI1H MOHTHpaﬁTC Taka, 4€ ypc€aa na €

TOTOB 3a ymoTpeoba.

N3I1OJI3BAHE HA XJIEBOIIEKAPHATA

1. IlocTaBere xyebonekapHaTa Ha paBHA TOBBPXHOCT.

2. IlocraBeTe TaBaTa 3a TNEUCHE HA MSCTOTO i, OTBOpPETE Kalaka, Karo T'o MOBIAWTHETE, U
MOCTaBeTe JIOTIATKUTE 3a MECEHE BBbPXY 3aABIKBamms Bai. [IpemoppuuTenHo e na
3aITBJIHUTE AYMKUTE ¢ TOIJIOYCTONYMB MaprapuH, MPeau Aa MOCTaBUTE JIOMATKUTE, KaTo
0 TO3W HAYWH IIE MPEIOTBPATUTE CHOMPAHETO HA TECTO IO/ JIOMATKUTE 32 MECEHE U TE
Il MOTaT Jla C€ OTCTPAHSBAT OT XJ1s10a MHOTO ITO-JIECHO.

3. IlocraBeTe chCTaBKUTE 3a XJIs10a B TaBaTa 3a IledeHe Ha xJig0. OOMKHOBEHO BojaTa U
TEYHUTE ChCTABKH CE€ MOCTABAT ITBPBH, CJIEJ TOBAa ce A00aBIT 3axap, COJ W OpalrHo.
Bunaru no6assiiiTe Masita wim GakimyiBepa, KaTo MOCaeIHa ChCTaBKa.

4. HampaBete MaJika BIUIbOHATHHA OT €HATa CTpaHa Ha OpaIrHOTO M TaM A00aBeTe MasTa,

KaTO CC YBCPUTC, 4YC Ts HC BJIM3a B KOHTAKT C TCHHUTC CbCTABKU WJIX COJITA.

3ABEJIE/KKA: Makcumannoro konuyectBo OpamHo € 7/00rp. u mas — 61p.

5. 3arBopeTe BHUMATENHO Kalaka 1 BKJIIOUYETE 3aXpaHBallus KaOesl B KOHTAKTa.

6. Hatucuere 6yron MENU, noxkaro xenanara mporpama He 0b/1e n3dpaHa.

7. Harucuete 0yron COLOR, 3a na uzbepere kenaHus IBAT 3a MpeNUYaHe Ha KopaTa

(axo e mpHIIIOKUMO 3a CHOTBETHATA IMPOTpama).

8. Harucuere 6yron LOAF/SIZE , 3a na nzbepere xeaaHus oT Bac pa3mep Ha xjsi0a (ako

¢ MPUJIOKMMO 33 ChOTBETHATA ITPOrpama).

9. 3anaiiTe BpeMeTO 3a OTJIOKEH CTapT, kato HaTucHeTe OytoH , TIME+ " wm ,TIME-".
Ta3u crhmka Moxe Ja Oblie MPOMYyCHATa, aKo JKElaeTe XJeOOoMeKapHara /1a 3amoyHe
pabota BegHara.

10.Hatucuere 6yron START/STOP, 3a na craprupare n3dpaHara mporpama.

11. Cnen karo mpornechT 3aBbpind, 10 3BykoBM curHaia ime ce uyar. HarucHere OyToH
START/STOP (3a oxomo 2 cekynam) W wm3Bagere xisgba. OTBopeTe Karaka,
U3IMOI3BaKM KYXHEHCKM PBHKaBHUIM, XBAaHET€ W M3IbpIaiiTe TaBaTa 3a IE€YeHE U
BHUMATEITHO S U3BAJIETE OT XJIeOOomeKapHara.

BHUMAHME: taBara 3a neueHe Ha X110, KaKTO U caMus XJ110 morar aa ObaarT MHOTO
ropeuy. BuHaru noaxoxaanTe ¢ rojiiMo BHUMaHHE.

12. OcraBete TaBara jJa ce OxJaau Mpeau Aa uzBaaute xis6a. Cien ToBa M3MOJI3BANTE

HEC3aJICTIBAllla ITaTyJia 3a JICKO pa3xna6BaHe Ha CTPAaHUTC Ha XJIg0a OT TaBara.
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13. OOwvpHeTe TaBaTra 3a I€YEHE BBPXY 4YUCTa PabOTHA TMOBLPXHOCT U pasKiareTe
BHHUMATEIHO, JOKATO XJIs10a H3Ie3e.

14. OcraBere xns06a ga ce oxmaaun 3a okono 20 MUHYTH mTpend Haps3BaHe.
[IpenoppUnTEHO € HApsSI3BAHETO J]a CTaBa C €IEKTPUUYCCKH WM HAa3bOEH HOX, BMECTO
C HOX 3a IUIOJIOBE WJIM KYXHEHCKHM HOX. B mpoTuBeH ciydail XJisiObT MOXe J1a ce
nedhopmupa.

15. Ako He cte B cragra uian He HaTrcHeTre OyroH START/STOP Bennara cien kpast Ha
nporieca, XJsI0bT e Obe MOAIbPKAH AaBTOMATUYHO TOITHI 32 niepuoy ot 1 vac (ako e
HOPUIOKUMO 3a ChOTBeTHara mporpama). Ciie[i Karo MpoLechT Ha MOAAbpKAaHE Ha
TOTUTMHATA 3aBBPIIH 1€ CE€ Uye 3BYKOB CUTHAI.

16. Koraro He m3nomn3Bare xsebOornekapHaTa WM ChOTBETHATa Mporpama € 3aBbpIIuia,

M3BajieTe ILIeIceaa OT KOHTaKTa.

BHUMAHME: Ilpenu na Hapexere xJs0a WU3MOA3BalTe Kykara, 3a Jla IpeMaxHeTe
JIOITIATKUTE 3a MECEHE, KOMTO € BB3MOKHO Ja ca OCTaHaJdd Ha JHHOTO Ha XJg0a.
Xng0bT € Topeln] U 3aToBa HUKOTa HE M3II0JI3BAUTE PhIIE 3a MPEeMaxBaHE Ha JIOTAaTKUTE

3a MCCCHC.

3ABEJIEXKKA: Axo xJi10bT HE € HalbJIHO U3KOHCYMHUPAH, MPENOPBUYUTEIHO € J1a Ce
ChXpaHsiBa B 3aTBOPEH HAWJIOHOB IUIMK WJIM 3aTBOPEHA KyTHs. XJSOBT MOXe J1a Obje
ChXpaHEeH 3a OKOJIO0 3 IHU Ha CTaifHa Temneparypa. [Ipu Heo6XoAUMOCT OT ChXpaHEHHE
3a MOBEYE JIHU, [TOCTaBEeTe XJIs10a B 3areyaral HAMJIOHOB IUIMK WJIM 3aTBOPEHA KYTHUS U
cle] TOBa IO IOCTaBeTe B XjaauiHuKa. Ilo To3u HaumH xyA0bT MoOXke Aa Obae
cbxpaHeH Hai-MHOro 10 10 guu. Thil KaTo JOMAIIHO MPUTOTBEHUS XJIsI0 HE ChIAbpKA
KOHCEPBAaHTH, TO BPEMETO 3a ChXPAHEHMETO MY Karo LSO € IO-MajKO OT TOBAa Ha

XJis10a Ha masapa.

IHOYUCTBAHE U HOJJAPBHKKA

N3kirouere xnebornekapHaTa OT 3aXpaHBaHETO M 1 OCTABETE J1a U3CTUHE HAITBJIHO TIPEan

ITOYHCTBAHE.

1. TaBa 3a meyeHe Ha XJIs10: 3a J1a U3BaINTE TaBaTa 3a MEUYCHE, XBAHETE 51, U3IbPIIANTE S U
s W3BazieTe OT XxJieOomekapHara. M30bpiieTe oTBbTpEe W OTBBH C BiaxkHa Kbpra. He
U3MOJI3BATEe OCTpU WIM aOpa3WBHU MaTepuajd U Mpenapard, 3a Ja H30ETHETe
HapaHsSBaHE Ha HE3aJeNBallOTO MOKPUTHUE Ha TaBara 3a nedeHe. OcHOBara Ha TaBara
TpsiOBa 1a ObJe HA'BJIHO CyXa, MPEH Ja 5 TOCTaBUTE OTHOBO B XJIeOOMEKapHara.

3ABEJIEKKA: [locraBere TaBara 3a e4yeHe NpaBUIIHO U CJIEJ TOBA sl HATUCHETE JIEKO.
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AKko He ycreere Ja s IOCTaBUTEe, KOPUTHPANTE MTOJIOKEHHUETO i, IOKATO 3aCTaHe
IIPABUJIHO HA MSICTOTO CH U CJIEJ TOBA HATUCHETE.

2. JlonaTku 3a MeceHe: AKO OTCTPaHSIBAHETO HA JIONIATKUTE OT XJIs10a B 3aTPYIHHU,
M3n0JI3BanTe Kykara. [louncrere ru u cinen ToBa ru nmoacymere ¢ naMmy4yHa Kppra. Mosst
MMaiTe Ipe/IBU]I, Y€ TaBaTa 3a IIeYCHE U JIONAaTKUTE 32 MECeHe He MoraT (He TpsOBa) 1a
C€ MUAT B ChAOMMSAIHA MAILIMHA.

3. BenTuianus: 3a 1a Ob/e 3ana3eH eekra Ha BEeHTUJIALUATA, BEHTUIIALIMOHHUTE OTBOPU

Tpﬂ6Ba Ja CC MOYUCTBAT IICPUOJUIHO.

Yent Cover _ Yent

dur.1

4. Kopnyc: BuuMarenHo mouncTeTe BbHIIIHATA CTpaHa Ha KOpITyca ¢ BiakHa Kbpra. He
M3MOJI3BAlTE OCTPHU WK a0pa3WBHYU MaTEepUAIM U Mpernapary, 3a a u30erHeTe
HapaHsBaHE Ha MOJIMpaHaTa MOBLPXHOCT. Hukora Ha moTansiiite kKopmyca BbB BOjia WIH
Jpyra TEYHOCT, 3a Jia TO MOYUCTUTE.
3ABEJIEXKKA: He ce npenopbuBa IeMOHTHpPAHE Ha Karaka, 3a Ja ObJie MOYUCTEH.

5. [Ipenn na omakoBate 3a ChXpaHeHHE XjeOoneKapHaTa, YBEpETe Ce, e TS € HAITbIIHO

M3CTHHAJA, YUCTa U CyXa U 4€ KallaKbT ne 3aTBOPCH.

CDBHCTAB HA XJUISABA —-BbBEJAEHHUE

1. bpamHo 3a x50

BpaniaoTo 32 XJ110 € ¢ BUCOKO ChIbPIKaHUE Ha ITyTeH (ChII0 MOXKE J1a ObJie HApeUIeHO
BHCOKOIJIYTEHOBO OpAIIlHO, MMAIIl0 BUCOKO ChABPIKAHKHE Ha IMPOTEHH), KOETO My MpHaBa
BHCOKA €JIACTUYHOCT M MOXKE JIa 3arma3y pa3Mepa Ha xJisg0a (J1a To mpejmnasu oT criajgaHe
cien u3nuuane). Tohil KaTo ChabPIKAaHUETO Ha IIYTEH B OPAITHOTO 3a XJII0 € MO-BUCOKO,
OTKOJIKOTO B OOMKHOBEHOTO OpaIrHo, TO TOBA OPAITHO MOXE J1a C€ U3MOJI3Ba 3a
MPUTOTBSIHE Ha XJISA0 C MO-TOJIEMH pa3MEpH U M0-100pa CTPYKTypa Ha BBTPEUTHUTE MY

BJaKHa. bpamHoTo 3a xJ110 € Hali-Ba)KHAaTa ChCTaBKa 3a IPUTOTBSIHE HA XJIS10.

2. O0MKHOBEHO OpaIIHO

ToBa e 6pamH0, KOE€TO HC CbABbpiKa Ha6YXBaTCJ'II/I M MOKE J1a CC M3I10JI3Ba 34 ITPUI'OTBAHEC
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Ha MHOTO OBP3 XJI510.

3. [IbJHO3bPHECTO OPANTHO

[IB1HO3BPHECTOTO OpalTHO ce T0OWMBa OT 3bPHO, KaTO OPAITHOTO ChABPKA YACT OT
0OBHBKaTa M 3apojHilia Ha 3bPHOTO, KAKTO U ITyTeH. [[bIHO3bpHECTOTO OpamHo €
MO-TEXKO U MO-XPAaHUTEITHO OT OOMKHOBEHOTO OpaniHo. XJsa0bT, IPUTOTBEH C
I'BJIHO3BPHECTO OpaIrHO, 0OMKHOBEHO € MO-MalIbK U MO-TUTETEH. 3a MOCTUTaHEe Ha
Hal-100pu pe3ynTaTtu, OOMKHOBEHO B MHOTO OT PEIENTHTE 3a XJIs10, Ce cChueTaBar

IIbJIHOBPHECTO TECTO UJIK C TECCTO 3a xJ1510.

4.YepHo NueHNYEHO OPALIHO

UepHoTo mniieHnYeHo OpalllHO ce Hapuya o1ie ,rpydo 6parrHo”. ToBa € OpalnrHo ¢ BUCOKO
chabpkaHue Ha GUOpH U € MOoJOOHO Ha MBJIHOZBPHECTOTO. 3a J1a C€ MOIY4H Mo-OyXHal
XJI10, YePHOTO MIIIEHUYEHO OpalrHO TPsOBa Jja ce U3MOI3Ba C MO-TOISIMO KOJIMYECTBO

OparnrHo 3a XJs10.

5. bpamHo ¢ Ha0yxBaTen
To3u Tun 6pamrHO ¢ HabyXBaTeNU e U3IMONI3Ba MPEAUMHO 33 IPUTOTBSHE HA CIIaKAPCKU

W3JIEIIAH.

6. [lapeBUYHO OpanIHO U OBECEHO OPAIIHO
[{apeBHYHOTO ¥ OBECEHOTO OpaIrHo ce 10OUBaT OT I[apeBUIIa U OBeC. Te ca JOMbIHUTEITHH
CBhCTaBKH 3a MIPUTOTBSIHE HA ,,PYO XJI10” KaTO Cce M3MOM3BAT 3a MOI00psSBaHE HAa BKyca U

KOHCUCTCHIIUATA.

7.3axap

3axapra € MHOTO Ba)KHA ChCTaBKa 3a JOOpHs BKYC Ha XJIs10a U 1[BETa Ha KOpUUYKaTa My.
3axapra jAeicTBa u Karo ,xpaHa” 3a masta. [llupoko paznpocTpaHeHO € U3MOI3BaHETO Ha
Osima 3axap. KadsiBa 3axap, myapa 3axap wid 3axapeH maMyK Morar fa ObJIaT U3M0oI3BaHu

npu crienupUIHA U3UCKBAHUS Ha perenTara 3a XJso.

8. Masn

Cnen mporieca Ha (pepMeHTaIHs], MasiTa Ie 3aI0YHe J1a OT/ENS BbIJICPOICH TUOKCHI.
BoIepoaHusaT IHOKCHI € TIO3BOJIK Ha XJisg0a 1a HaObOHE U Iiie JOIpHUHECEe BhTPEIIHATa
CTPYKTypa Ha BjaKHaTa My jJa oMeKHaT. J/Iokato ¢epMeHTHpa MasiTa Ce XpaHH ChC
3axapuTe U CKopOsiiara B OpairHoTo. EKBUBaJIEHTH B KOIMYECTBO / TEINIO MEXIy aKTHBHA
nya 1 UHCTAHTHaA cyxa Mas.

1 gyaena JIBXXUIAa aKTUBHA CyXa Mas = 3/44aena JIbXHWIla MHCTAHTHA CyXa Masa
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1.54aeHu TBKUIM aKTUBHA cyXa Mas = 1 yaeHa IbXKHIla MHCTaHTHA CyXa Masi

2 4aeHU JILKUIU aKTUBHA cyXa Mast = 1.54aeHu Ib)KUIM HHCTAHTHA CyXa Mast

Masita TpsiOBa 1a ce chXpaHsBa B XJIAAWIHUK, Thil KaTO MPU BUCOKA TEMIIEpaTypa KUBUTE
OpraHu3MH B Hed 11e Obaat yourtu. [Ipenu na usnonssare, mpoBepeTe Aarara Ha
IPOM3BOJICTBO M CPOKA 32 ChbXpaHEHHE Ha Baiara Mas. CbXpaHeTe B XJIaIUIHUK,
BB3MOXHO Hal-CKOpO cief ynorpeda. OOMKHOBEHO Jurcara Ha Ha0yxBaHe Ha XJi0a ce
IBJDKU Ha JIOIIO KaueCTBO Ha MasTa.

OmnrcanuTe MO-10Ty MPOIEAYPH e BU IOMOTHAT Jia TPOBEPUTE J1ajIH Baliata Mas €
NpsICHA U aKTUBHA.

(1) Uscumnere 1/2 gama tormia Boga (¢ remmeparypa 45-50C) B Mepurenna yama.

(2) IMocrasere 1 yaeHa pxuna Osiia 3axap U pa3obpkaiite. Ciel ToBa MOPBCETE BOATA C
2 YaeHU JIBXALA Masl.

(3) OcraBete MepuTenHaTa Yala Ha TOILIO MACTO, 3a okoso 10 munyTH. He pa3ObpkBaiire.
(4) TpsiOBa na ce moxyuu MsHA, ¢ 00eM, KOJIIKOTO Yamara. AKO He Ce IMOJIydH TIsiHa, TOBa

O3Ha4aBa, 4€ JTUIICBAT )KMBU OpraHU3MH B MasiTa.

9.Coan

Conta ¢ HeoOxoMMMa 3a oJ00psIBaHe BKyca Ha XJis10a, KaKTO M [IBETa Ha Kopara My.
Tps0Ba 1a ce MMa MPEIBU/I, Y€ COITa MOXKE Ja OTpaHUYH JCHHOCTTa Ha MasTa. He
U3II0JI3BAMTE TBBHPEC MHOIO COJI. XJISIOBT MOKe Ja ObJIe IO-TOJISIM, aKO HE CE M3I10/13Ba

COJI.

10. fitna
Sitiiara Morart J1a IoA0OpST CTPyKTypara Ha XJis10a, /1a HalmpassAT TECTOTO 10-00raTo u Ja
CIIOMOTHAT TOH J1a cTaHe mo-rojsiM. Sliiiara TpsOBa 1a ce 100aBIT Oe3 yepynkara u ja ce

pa30bpKaT paBHOMEPHO.

11.Ma3HUHHU U 0JIHO
MasHuHHUTE Morar Jia HampaBsT XJj1s10a mo-BKyCeH, M0-MeK, Jia o 3amassT Mo-100pe u 3a
MO-IIBATO BpeMme. Macnoto TpsiOBa /1a Ob/ie pa3TONeHO WM HapsS3aHO HAa MAJIKHU mapyeTa

npeau aa ObAe U3MOI3BaHO.

12. baknyaBep
BbaknynaBepbT ce U3M0I3Ba 32 HAOyXBaHE HA MHOTO Obp3 XJI10 UM caaaKuIIK. Tl KaTo He
e HeoOXOAMMO BpeMe, 3a a HaOBOHe, BE3AYXBT e popmupa OaioHueTa (Ha XUMHYEH

HpI/IHHI/IH), KOUTO I JOIIPHUHECAT 3a OMCKOTABAHC KOHCUCTCHIUATA Ha XJ1s10a.

13.Cona

Tae HO,Z[O6H8, Ha 6aKHYJ'IBCpa N MOXC a4 C€ U3II0JI3Ba B KOM6I/IHaI_II/I}I C HETO.
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14.Bona u Apyru Te4HOCTH

Bogara e ocHOBHa chcTaBKa 3a IpUroTBsiHE Ha XJ1s10. Hait-moxgxoxasimia e, korato
Temrieparypara i € B quana3on 20-25C. Bs3MokHO € BojaTa Ja Objie 3aMeHEHa ¢ IPSICHO
MJISIKO MJTA CMEC OT BOJla ¥l MJISIKO Ha Tipax 2%, KOWTo Morar jia moo0pu BKyca Ha XJisi0a u
I[BeTa Ha kopara My. Hsakou perenTu Moxe J1a MpenopbhyBaT U3MOJI3BAaHETO HA COK, C eI

MOJICHJIBaHE BKyca Ha XJis10a, HanpuMmep sObJIKOB, IOPTOKAJIOB, IMMOHOB COK U JIp.

JTO3UPAHE HA CbCTABKUTE

EnHo oT Hail-BaXKHWTE YCIOBHUS 3a MPUTOTBSHE HA JOOBP XJISI0O € TOYHOTO KOJIMYECTBO HA
HeoOXoauMuTe CchcTaBku. CHITHO ce TpenopbyBa M3IMOJI3BAHETO HA MEPHTENIHA Yallla WU
MEpPUTEITHA JILKHIIA, 3a J1a CE MOJydaT TOYHUTE MPOMOPIMH U Ja C€ M30ETHE BIIOIIaBaHE
Ka4eCTBOTO Ha XJIs10a.

1. /lo3upaHe HA TEYHH CHCTABKHU

Boga, mpsicHo Misiko ¥ pa3TBOp HaA CyXO MJISIKO TPsIOBa Jja C€ JO3MPAT ¢ MEPHUTEITHA Yallia.
HuBoto Ha MepuTenHaTa Jama ce HabmonaBa Ha HUBOTO Ha ounte. Korato go3mpare onmo
WIN JPYTH CHCTaBKHM, W3YUCTETE MEPUTEIHATA dYalla, Taka 4e Ja He OCTaBaT JApPYyrd

CBbCTAaBKH B HECA.

2. Jlo3upaHe HA CyXH ChCTABKH

Jlo3upaHeTo Ha CyxXu CBHCTaBKM TpsOBa Ja cTaBa ¢ MepurenHa Jbxuna. Crem Karto
JTBXKANATa ObJIe HAITbJTHEHA C BPBX, TS TPsOBa Ja ce W3paBHU C HOX. [IpembiBaHeTo W
CJIe]] TOBa W3paBHSABAHETO HAa CHABPKAHMETO HA MEpHUTENHATa JIBXKHUIA € IOBeYe OT
npenopbunTenHo. [Ipu HeTouHO nMo3upaHe OanaHca Ha perenrtara Moxe Aa Obae HapyIlIeH.
[Ipu no3mpaHe Ha MaJIKM KOJUYECTBA CYXH CHCTaBKH TpsiOBa OTHOBO J1a CE€ HW3IMOJ3Ba
MEpHUTEITHATA JTHKUIIA, KaTO C€ BHUMAaBa 32 TOYHO JI03UpaHe — MPUOABSIHETO HA MMOBEYE WIIH

IMO-MAJIKO OT CbCTaBKaTa MOXKC J1a JOBCAC 10 HAPYIIaBaAHEC OajlaHca Ha peucirTara.

3. [HocaenoBareTHOCT NPH 100aBSIHETO HA CHCTABKH

[TocnenoBarenHocTTa 3a J0OABSIHE HA ChCTABKUTE TPsAOBA Jla ce€ Cra3Ba CTPUKTHO, KaTo TS
€. TeYHU ChCTABKH, SUIIA, COJI, MJISTKO HA Mpax U T.H. 100aBIUKN ChCTABKUTE, OPAITHOTO HE
MOXKe Ja ObJe MOKPUTO HAMBJIHO OT TeUHOCTTa. Masita TpsOBa na Obae jo0aBeHa B
OpanrHOTO M HE TPsAOBA Ja UMa KOHTAKT ChC conTa. Cien KaTto TeCTOTO OB 3aMeCeHO U
MHUHE HM3BECTHO BpEME, 3BYKOB CHUTHAJ 1€ BU IMOJACETH Ja J0OAaBUTE AOMBIHUTEIHUTE
ChCTaBKM KBM CMecTa. AKO TUIOJOBUTE CBHCTAaBKM OBJAT N0OABEHW MPEKAJICHO PaHo,
TEXHHUSI apoMaT Ie ce u3ryOu, 3apaau IbJIrus mnpouec Ha meceHe. Koraro usmomnsBare
GyHKIMATa 32 OTIOKEH CTapT, HUKOra He A00aBAWTE HETpallHM ChCTAaBKH KaTo SIa,

JI0JIOBE U JIP.
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OTCTPAHSBAHE HA ITPOBJIEMH

No. [Tpobnem [Ipuunna Pemenue
N3xirouere
Hsaxon or cwcraBkure ca ce
xjiebornexkapHaTa u
3alleNUId 332  HarpsBalluTe
Jum oT MOYUCTETE  HarpsiBaluTe
CJIEMEHTH WJIM Ca MHOTO OJTU30 .
BEHTUJIAITMOHHUTE CJIEMEHTH, HO BHUMAaBaWlTe
1 no Tiax. Ilpu mbpBOHHAYAIHO
OTBOPH TI0 BpEME na He ce wmsropure. [lpum
U3I0JI3BaHe MacJIOTO OCTaBa Ha
Ha TICUCHE bpBaTa ymnorpebda
NOBBbPXHOCTTA Ha HArpsBaIlUTE
MoJicymere  xy0aBo |
€JIEMEHTH
OTBOpETE Karaka.
Xns0bT € NOAAbpXKaH TOI'BI
Jlomnata kopa Ha W3zBare xns0a ckopo, cien
WIM € OCTaBeH B TaBara 3a
2 XJs10a € MpeKaJIeHo U3MHUYaHEeTO MY, 0e3 Ja TOo
I'BJITO BpeME, KOETO BOAHU [0
neGesna NOJTbPKATE TOIBJI
3ary0a Ha MHOTO BOJIa
Cnen  kato  u3BaaMTE
xJis10a, HambJIHETE TaBaTa
3a TIEYEeHE C TOIUIa BONIA M
Jlomatkutre 3a MeceHe ca
MHoro € TpymaHo € OCTaBeTe Ja KHCHE B
3 OpPWIETHAIIA ~ IUIBTHO  KbM
Jla U3BaAUTE XJIs10a npoabokenne  Ha 10
3a/IBMOKBAIIMS BaJl B TaBaTa
MHUHYTH. Cnen  TOBa
OTCTPAHETE JIOMATKUTE |
TH TIOYNCTETE
1. MWs6panata mnporpama e | 36epere MOJIXOAAIIA
HEMOJIXO/SIIIA nporpama
2. Crnexm UpuKIIOYBaHE Ha
pabora kamakbT € OTBapsH | He oTBapsiiTe kamaka B
HSKOJIKO TITH U XJSOBT € CyX, | peKUM Ha BTacBaHE.
a Kopara My He € C Ka(sB IBSIT.
CpcraBkuTe HE ca P 4 ¢
IIpoBepere oTBOpUTE Ha
pa3obpKaHu
4 jonarkute 3a mMecene. Crnen
PaBHOMEPHO U HE
3. [Tpu pa30bpKBaHE | TOBa H3BajJeTe TaBara 3a
ce u3nmuya xyoaBo
CBIIPOTUBATA € TBBPJE TOJIAIMA | TICUCHE u MyCHETE
W JIONaTKUTE 3a  MeceHe | xyebonekapHara ga pabotu
MOYTH HE C€ BBPTAT U HEe MoraT | 06e3 xyis10. Ako paborara He
na ObpKaT paBHOMEPHO € HOpMaJTHa, CBBPKETE CE C
OTOpU3HpPaH CEpBU3EH
HEHTBP.
Cnen HaTHCKaHe HA TeMUEhATVDATd 5 Harucuere OyTOH
5 Oyrou XHC60§CKZpHaTa € TpEeKaICHO START/STOP 1
START/STOP Ha P P U3KJIIOYEeTe OT KOHTAaKTa
BHCOKa 3a MPUTOTBAHE Ha XJIsI0
JIUCIIJIES Ce TOKa3Ba xJie00neKapHara. Crnen
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TOBa H3BAACTC TaBaTa 3a
IICYCHE 141 OCTaBE€TC
OTBOPCH Kallaka, J0Karo
yp€aa €€ OxXJIaAn HaIIbJIHO.

[IpoBepere nanu TaBara 3a

UyBa ce paborara | TaBara 3a T1edeHe HE € |IEUeHE €  MOCTaBeHa
g |H@ MOTOpa, HO|TOCTaBeHa  TPABMIHO  HMJIM | TIPABHIHO H /I TECTOTO
TECTOTO  HE  CE€ | TECTOTO € TBBPE IrojisiMO, 3a J1a | € TPUTOTBEHO TMPABUITHO
pa30bpKBa Ce pa3JIBUKHU. (mamm  chcTaBKHTE  Ca
IpEeMEPEeHU TOYHO)
. | ITpoBepete BCUYKHU
Masta € TBBpAE  MHOIO;
dakTopu. Hamanere
Pa3mepsT Ha xJ1s0a | OparmmtHOTO € B MO-TOJISIMO
_ KOJM4ecTBaTa, ako ¢
7 |e MHOTrO TONSIM W | KOJMYECTBO; Bomata € B
_ HEOOXOAMMO, 3a Ja ce
HATHCKa Karaka MOBEYE; OKOJIHATa Telmeparypa
YCTaHOBU MCTHHCKATa
€ MpeKajJeHo BUCOKA .
pPUYUHA.
JlumicBa mMasi UM KOJTMYECTBOTO
M € HEJOCTAaThUHO, MasiTa MMa
. | IlpoBepeTe KOIMYECTBOTO
Pa3mepa Ha x15160a € | cmaba  depMmeHTaIus Topaju: .
Masi, KakTo W HeWHaTa
8 | TBBpIE MaNBbK WM | MHOTO BHCOKa TeMIlepaTypa Ha
_ . | aKTUBHOCT. [ToBumrere
HE € BTaChlI BOJIaTa; CMECBaHE CbC CONTa,
OKOJIHaTa TeMIleparyBa.
NpeKaJieH0  HHCKa  OKOJIHA
TEeMIEepaTypa.
Tectoto e | KomnyectBoro Ha  Tewynute | Hamamere KonmM4uecTBOTO
g |TPEKaleHO TroNsMO | ChCTABKH u/uim  MasTa €| Ha TEYHUTEC CHCTABKH U
U TpEenbJiBa TaBara | IPEKaJieHO  ToJsMO,  KOETO | MoJoOpeTe TBBPAOCTTAa Ha
3a MeYeHe IPaBH TECTOTO MEKO. TECTOTO
1. U3nmon3Banoto OpamrHo € .
W3nom3Baiite OpamHo 3a
HETOIXO/ISIII0 U JIATICBA
X0  WIM  KauyecTBEH
HaOyxBaTell, KOETO HE MOXe Ja
HalyxBaTesn
JIOBEJIE 10 BTACBAHE HA TECTOTO
2. depMeHTaNIUATA HA MasTa €
TBBPC OBp3a win | Masita 1a ce u3mom3Ba mpu
Xna0bpT cmama B P P’ pral P
TeMIeparypara W € MHOIO | CTaifHa TeMIeparypa
10 | cpenara, JIOKaTo
BHCOKA
TECTOTO C€ Teye v
Perynupaiire
KOJIMYECTBOTO HA BOJAATa B
3. IIpekaneHOTO KOJIMYECTBO
pelienrara, B
BOJIA paBH TECTOTO
CHOTBETCTBUE ChC
IIPEKABIOJIICHO BIIAYKHO U MEKO
CHOCOOHOCTTA 3a
abcopOmpane Ha BoyiaTa
1 Ternoro nHa xns6a e | 1. [Ipexaneno Muoro Opamno | Hamanere OpamHoTo Min

MHOT'O TOJIIMO H

WJIM TBBPpAC MAJIKO BO/JA.

YBCIIMYCTC BOAATA.
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KOHCHUCTCHLIUATA MY
€ MHOTI'O I'bCTa.

2. TBbpAae MHOTO ILIOJOBH
ChCTABKU WJIM ITBIHO3BPHECTO

Hamanere KOJIMYECTBOTO
Ha IIJIOJOBHUTEC CBCTABKH H
II'bJIHO3BPHECTOTO 6pa111H0

OpallHo. U yBeJIUYeTe
KOJIMYECTBOTO Ha MasiTa.
Hamanere xommuecTtBOTO
1. [IpekaneHo MHOTO BOJA WM
Cpenata e Kyxa Ha Boja WIM Mas WU
Masi WJIH JIUIICA Ha COJL.
12 | c;men Hapsi3BaHE Ha MIPOBEPETE COJITA.
xJs10a 2. Temmeparypara Ha Bojara e | [IpoBepere Temmeparypara
MPEKAJICHO BUCOKA. Ha BOjaTa.
1. Mma npekaneno nenkaBu | He moOapsiiTe mpekaneHO
ChCTaBKM B XJisi0a Karo Macjo, | JeNKaBu  CbCTaBKM B
[loBppxHOCTTA Ha
OaHaHU U JIp. xJis0a.
13 | xmaba e cyxa W ce
IIpoBepere  Bomara wu
pOHU 2. HenmocrarbuHO © KpaTKo
KOHCTPYKIIUSITA Ha
pa30ObpKBaHe Ha BOJATA.
xJie00neKapHara.
AKO 1[B€Ta Ha HU3MUYAHE €
NpEKaJieH0O  ThbMEH  3a
enienTa ¢ MHOIO 3axa
Koraro MPaBUTE p P
CTATKHIIH I HATUCHETE OyTOH
START/STOP, 3a na
XpaHu C npekaneHo | Paznuunure  peuentu Wi
IpEeKbCHETE  Iporpamara
BHCOKO ChCTaBKU uMar TOJISIMO
5-10 MUH. npeau
ChABpPKAHUE Ha | 3HAUEHHE 3a MPUTOTBSHETO Ha
14 OYKaBaHOTO  BpeMe 3a
3axap, kopara e |xia0. [[Bera Ha wW3nM4aHe 1Ie

TBBpIE JcOena u
I[BETA HA M3MHYaHE
e HPEKaJICHO
ThMEH.

ObJle MHOIO THMEH, KOTaTo Ce
W3I10J13Ba MTOBEYE 3axap.

npukiitouBade. Ilpeau na

u3BaauTe  XJs10a WM
TOopTara, TpsbBa J1a TH
OCTaBUTE€ B TaBaTa 3a

redyeHe 3a okoino 20 MuH.,
KaTo  JTbpXKUTE  Karaka
3aTBOPEH.
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CIHEIIM®OUKAIUA

Monen: FBM-1480

Bonrax: 220-240V~

Yecrora: 50/60Hz

MouHoCT: 800W
BAXHO:

To3u ypea He e mpeTHa3HAYEH 32 H3MOJI3BaHe OT JHUIA (BKJIIOYUTETHO

Aena) ¢ orpaHuYeHd (pu3MdecKu, CeTUBHHU WUJIM YMCTBEHH CIIOCOOHOCTH, WJIH C
HE0CTAThY€H ONNT M NMO3HAHUSA, OCBEH AKO Te €a HA0JIIaBHH WJIN HHCTPYKTHPAHU
OTHOCHO M3I0JI3BAHETO HA ypea OT Jiulle, OTTOBOPHO 32 TAXHATA 0e30MaCHOCT;

Jlenara TpsioBa 1a 0baAT HA0/I0IaBAHU 1A HE UTPAAT ¢ ypeaa!

U3XBBPISTHE, IHAJISIIO OKOJHATA CPEJA

MoskeTe J1a MOMOTHETE 3a Ola3BaHe Ha OKOJIHATA cpenal
Mouist, He 3a0paBsiiiTe Ja cra3BaTe MECTHHUTE HapenOu:
U3XBBPISIATE HEPAOOTENIU EIEKTPUUECKU ChOPBKEHUS
B MOAXOJAIINS [IEHTHP 332 00€3BPEkKIaHE HA OTIAIBLIH
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IMPORTANT SAFEGUARDS::

Before using the electrical appliance, the follogvipasic precautions should always be

followed:

1. Read all instructions

2. Before using check that the voltage of wall etutorresponds to the one shown on the
rating plate.

3. Do not operate any appliance with a damaged oorgdlug or after the appliance
malfunctions, or is dropped or damaged in any manieturn appliance to
manufacturer or the nearest authorized servicetdgeaxamination, repair or electrical
or mechanical adjustment.

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

5. To protect against electric shock do not immewmel, plugs, or housing in water or
other liquid.

6. Unplug from outlet when not in use, before mgtton or taking off parts, and before
cleaning.

7. Do not let cord hang over edge of table or hotese.

8. The use of accessory not recommended by thaaappl manufacturer may cause
injuries.

9. This appliance is not intended for used by pesgancluding children) with reduced
physical, sensory or mental capabilities, or la€lexperience and knowledge, unless
they have been given supervision or instructionceaming use of the appliances by a
person responsible for their safety.

10. Children should be supervised to ensure tlegtdio not play with the appliance.

11. Do not place on or near a hot gas or electnodr, or in a heated oven.

12. Extreme caution must be used when moving ahaage containing hot oil or other

hot liquids.

13. Do not touch any moving or spinning parts eftachine when baking.

14. Never switch on the appliance without propet§ced bread pan filled ingredients.

15. Never beat the bread pan on the top or edgentove the pan, this may damage the

bread pan.

16. Metal foils or other materials must not be rtesg into the bread maker as this can give

rise to the risk of a fire or short circuit.

17. Never cover the bread maker with a towel or @mer material, heat and steam must

be able to escape freely. A fire can be causddsfdovered by, or comes into contact
with combustible material.
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18. Turn any control to OFF, then remove plug freail outlet.

19. Do not operate the appliance for other thamiended use.

20. This appliance is intended to be used in haldednd similar applications such as:
— Staff kitchen areas in shops, offices and oth@king environments;
— Farm houses;
— By clients in hotels, motels and other residémyi@e environments;
— Bed and breakfast type environments.

21. The appliance is not intended to be operateshdgns of an external timer or separate
remote-control system.

22. Do not use outdoors.

23. Save these instructions
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KNOW YOUR BREAD MAKER

(Product may be subject to change without prioragpti

Lid Lug

Lid

Viewing Window

Bread Pan
Kneading Blade
Control Panel
Housing (see below)

@ Measuring Cup Measuring Spoon Hook—__
%

INTRODUCTION OF CONTROL PANEL
(The silkscreen may be subject to change withoot matice)

— e — e ——— e ¥

1.Bale 7 Ghier Free
2 French 2.hagh
310k Ve Suban
anlka 100k

11 Sy

1 =
 CRTETE ]

This indicates the program The operation time
for each program

you have chosen
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After start-up

As soon as the bread maker is plugged the poweslysup beep will be heard and “
3:00 " appears in the display. But the two dots betwtden‘3” and “00” don't flash
constantly. The 1”7 is the default program. The “2.5LB4nd “Mediuni are the default
settings.

START/STOP

For starting, pausing and stopping the selectedatipa program.

To start a program, press tBEART/STOP button once. A short beep will be heard and
the two dots in the time display begin to flash #mel program starts. Any other button is
inactivated except th 8 TART/STOP button after a program has begun.

To stop the program, press tBEFART/STOP button for approx. 2 seconds, then a long
beep will be heard, it means that the program kas switched off.

MENU

It is used to set different programs. Each time piressed (accompanied by a short beep)
the program will vary. Press the button discontuslg the 12 menus will be cycled to
show on the LCD display. Select your desired pnogréhe functions of 12 menus will be
explained below.

Program 1: BASIC

For white and mixed breads, it mainly consists béat flour or rye flour. The bread has a
compact consistency. You can adjust the bread biyngetting theCOLOR button.

Program 2: FRENCH

For light breads made from fine flour. French breaduires special timing and
temperatures to achieve that wonderful crispy, Ipibeowned crust. This is not suitable
for baking recipes requiring butter, margarine dkm

Program 3: WHOLEWHEAT

Whole wheat bread is a yeast bread that is madeanstgnificant portion of whole wheat
flour (50% or more), rather than with all white adeflour. Breads made from whole
wheat flour are more nutritious because the fleunilled from the entire wheat berry
(including the bran and the germ). Using whole vtlflearr produces a bread that is brown
to dark brown in color (when all whole wheat flosiused), and the breads are more
flavorful and healthful than breads made with redirwhite flours (even though “lost”
nutrients are added back into white flours).

Program 4: QUICK (the loaf size and delay time are not applicable)

Kneading, rise and baking loaf within the time l&@ssn Basic bread. But the bread baked
25



on this setting is usually smaller with a denséuex

Program 5: SWEET

The Sweet Breads settings are for baking breadshigh amounts of sugar, fats and
proteins, all of which tend to increase browningelo a longer phase of rising the bread
will be light and airy.

Program 6: ULTRA FAST (the delay time is not applicable)

Kneading, rise and baking loaf in a shortest tikbgually the bread made is smaller and
rougher than that made with QUICK program.

Program 7: GLUTEN FREE

The ingredients to create gluten-free breads aiguanWhile they are “yeast breads,” the
dough is generally wetter and more like a batters blso important not to over-mix or
over-knead gluten-free dough. There is only one asid due to the high moisture content,
baking time is increased. Mix-ins must be addethatvery beginning of the cycle with
other basic ingredients.

Program 8: DOUGH (the color and loaf size are not applicable)

Kneading and rise, but without baking, remove tbegih and use for making bread rolls,
pizza, steamed bread, etc.

Program 9: JAM (the color, loaf size and delay time are not ayaflie. Directly press

START/STOP button once to begin working)

The bread maker is a great cooking environmenhfomemade jams and chutneys. The
paddle automatically keeps the ingredients stirrihgpugh the process, they make a
wonderful complement to freshly baked bread!

Program 10: CAKE (the loaf size is not applical)le
Kneading, rise and baking, but rise with soda &irlgapowder.

Program 11: SANDWICH

Kneading, rise and baking bread for making sandwimhbaking light texture bread with
a thinnercrust.

Program 12: BAKE (the loaf size and delay time are not applicabig,the operation
time can be adjusted by pressifigME +"or “TIME —” button, press theTIME +” or
“TIME —” button once, the time will increase or decreasmidute. The adjusted time
range is 10-60 minutes)

For additional baking of breads that are too lighthot baked through, in this program
there is no kneading or rising.
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COLOR

With the button you can selecight, Medium or Dark color for the crust. This button is
not applicable for the some programs, the deta&ferrto the corresponding program
described in above sectioMENU".

LOAF/SIZE

Press this button to select the size of the br2ad-B, 2.5LB, when you select the desired
size, the LCD will display the corresponding si2kase note the total operation time may
vary with the different loaf size. This button istrapplicable for the some programs, the
details refer to the corresponding program desdnbabove sectionMENU ",

DELAY TIME (“TIME +"or “TIME —"

If you want the appliance do not start working inaiiag¢ely, you can use this button to set
the delay time.

You must decide how long it will be before your dulas ready by pressing th€IME +”

or “TIME —". Please note the delay time should include thengatime of program. That
is, at the completion of delay time, there is hataol can be serviced. At first the program
and degree of browning must be selected, then ipge$IIME +” or “TIME —” to
increase or decrease the delay time at the increofid® minutes. The maximum delay is
13 hours.

Example: Now it is 8:30p.m, if you would like your breaal be ready in the next morning
at 7 o'clock, i.e. in 10 hours and 30 minutes. &gy@ur menu, color, loaf size then press
the“TIME +” or “TIME —” to add the time until 10:30 appears on the LCBef press
the START/STOP button to activate this delay program. You cantbeedot flashed and
LCD will count down to show the remaining time. Yaull get fresh bread at 7:00 in the
morning, if you don’'t want to take out the breadmediately, the keeping warm time of
1hour starts.

NOTE: Do not use the timer function when working withyeapoiling ingredients such
as eggs, milk, cream or cheese.

KEEP WARM

Bread can be automatically kept warm for 1 houeralftaking. During keeping warm, if
you would like to take the bread out, switch theogopam off by pressing the
START/STOP button.

NOTE: The programs dDOUGH andJAM do not have the function of keep warm.
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MEMORY

If the power supply has been interrupted duringcierse of making bread, the process of
making bread will be continued automatically witli minutes, even without pressing
START/STOP button. If the interruption time exceeds 10 minutee memory cannot be
kept, you must discard the ingredients in the byt and add the ingredients into bread
pan again, and the bread maker must be restartegdf Bie dough has not entered the
rising phase when the power supply breaks off, gam press th& TART/STOP directly

to continue the program from the beginning.

ENVIRONMENT

The machine may work well in a wide range of terapae, but there may be any
difference in loaf size between a very warm roord arvery cold room. We suggest that
the room temperature should be within the rangks@f to 34C.

WARNING DISPLAY

1. If the display showsHHH " after you have presseTART/STOP button, 5 beeps will
be heard, it prompts that the temperature insidgilistoo high. And the program will
not be performed. Open the lid and let the macbow down for 10 to 20 minutes.

2. If the display showsLLL " after you have presséfiTART/STOP button, 5 beeps will
be heard, it means that the temperature insideeafdopan is too low. The bread maker
shall be placed into environment of higher tempemfor use (Except the program of
BAKE).

3. If the display showsEEQ” after you have presse®TART/STOP button, beeps will be
heard, it means the temperature sensor open ¢ipradsSTART/STOP button to stop
beeps sound, but th&EOQO” in the LCD will continue flashing, please chetletsensor
carefully by Authorized expert. If the display slreWEEL", it means the temperature
sensor short circuit

BEFORE THE FIRST USE

The appliance may emit a little smoke and a charitic smell when you turn it on for
the first time. This is normal and will soon stdyake sure the appliance has sufficient
ventilation.

1. Please check whether all parts and accessoee®mplete and free of damage.

2. Clean all the parts according to the secti@leaning and Maintenancé.
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3.

4.

Set the bread maker &AKE mode and bake empty for about 10 minutes. Thei let
cool down and clean all the detached parts again.
Dry all parts thoroughly and assemble thematb@iance is ready for using.

USING YOUR BREAD MAKER

1.
2.

© 00 N O O

Lay the appliance on the firm and even surface.

Place the bread pan in position, open the lidifbigg any lid lug and fix the kneading

blades onto the drive shaft. It is recommendedlltbdle with heat-resisting margarine
prior to place the kneading blade to avoid the tosticking the kneading blade, also
this would make the kneading blade be removed tyoead easily.

. Place ingredients into the bread pan. Usuaéiywhter or liquid substance should be put

firstly, then add sugar, salt and flour, always sgdst or baking powder as the last
ingredient.

. Make a small indentation on the top of flourhwiinger, add yeast into the indentation,

make sure it does not come into contact with tipeidi or salt.

NOTE: The maximum quantity of flour and yeast is 708d &g.

. Close the lid gently and plug the power cord mtvall outlet.

. Press th&#/ENU button until your desired program is selected.

. Press th€ OLOR button to select the desired crust color (if agilie).

. Press the OAF/SIZE button to select the desired size (if applicable).

. Set the delay time by pressin§IME +” or “TIME —” button. This step may be

skipped if you want the bread maker to start wartkimmediately.

10. Press th8 TART/STOP button to start working.
11. Once the process has been completed, 10 bekdsevineard. Press START/STOP

button for approx. 2 seconds to stop the proceddake out the bread. With the oven
mitts, Open the Lid, hold and lift the bread pdmert take it out from the bread maker.
CAUTION : The Bread pan and bread may be very hot! Alwayslleanith care

12. Let the bread pan cool down before removingotiead. Then use non-stick spatula to

gently loosen the sides of the bread from the pan.

13. Turn bread pan upside down onto a wire coolaak or clean cooking surface and

gently shake until bread falls out.

14. Let the bread cool for about 20 minutes be$tioeng. It is recommended slicing bread

with electric cutter or dentate cutter rather tifrant knife or kitchen knife, otherwise
the bread may be subject to deformation.
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15. If you are out of the room or have not presSEART/STOP button at the end of
operation, the bread will be kept warm automatycér 1 hour(if applicable), when
keep warm is finished, beeps will be heard.

16. When do not use or complete operation, ungiagpower cord.

CAUTION : Before slicing the loaf, use the hook to remove thet kneading blade
hidden on the bottom of loaf. The loaf is hot, meuse the hand to remove the
kneading blade.

NOTE: If bread has not been completely eaten up, wesadwu to store the remained
bread in sealed plastic bag or vessel. Bread castdoed for about three days during
room temperature, if need more days in storagek pglawith sealed plastic bag or
vessel and then place it in the refrigerator. $fertime is at most ten days. As bread
made by ourselves does not add preservative, dgnst@age time is no longer than
that for bread in market.

CLEANING AND MAINTENANCE

Disconnect the machine from the power outlet ahd ool down before cleaning.

1. Bread pan To remove the bread pan, hold and lift the bigad then take it out from
the bread maker. Wipe inside and outside of pah asdlamp clothes, do not use any
sharp or abrasive agents for the consideratiomaiépting the non-stick coating. The
pan must be dried completely before installing.

NOTE: Insert the bread pan in correct position, thexsgiit down. If it cannot be
inserted, adjust the pan lightly to make it is ls@ torrect position, then press it down.

2. Kneading blade If the kneading blade is difficult to remove frahe bread, use the
hook. Also wipe the blade carefully with a cottanp cloth. Both the bread pan and
kneading blade are dishwashing safe components.

3. Vent: To keep the effect of ventilating, the vent coskeall be detached to clean
periodically.

Yent Cover _ Went
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4. Housing: Gently wipe the outer surface of housing withet wioth. Do not use any
abrasive cleaner for cleaning, as this would degjthd high polish of the surface.
Never immerse the housing into water for cleaning.
NOTE: Itis suggested not disassembling the lid forraieg

5. Before the bread maker is packed for storaggjrerthat it has completely cooled down,
clean and dry, and the lid is closed.

INTRODUCTION OF BREAD INGREDIENTS

1. Bread flour

Bread flour has high content of high gluten (stam be also called high-gluten flour
which contains high protein), it has good elastid aan keep the size of the bread from
collapsing after rise. As the gluten content ishkigthan the common flour, so it can be
used for making bread with large size and betteeniiber. Bread flour is the most
important ingredient of making bread.

2. Plain flour
Flour that contains no baking powder, it is apgllesor making express bread.

3. Whole-wheat flour

Whole-wheat flour is ground from grain. It contamkeat skin and gluten. Whole-wheat
flour is heavier and more nutrient than commontfldine bread made by whole-wheat
flour is usually small in size. So many recipesaligucombine the whole -wheat flour or
bread flour to achieve the best result.

4. Black wheat flour

Black wheat flour, also named dsough flour”, it is a kind of high fiber flour, antlis
similar with whole-wheat flour. To obtain the largige after rising, it must be used in
combination with high proportion of bread flour.

5. Self-rising flour
A type of flour that contains baking powder, iused for making cakes specially.

6. Corn flour and oatmeal flour

Corn flour and oatmeal flour are ground from cond aatmeal separately. They are the
additive ingredients of making rough bread, whiokased for enhancing the flavor and
texture.

7.Sugar
Sugar is very important ingredient to increase $waste and color of bread. And it is also
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considered as nourishment in the yeast bread. \Whgar is largely used. Brown sugar,
powder sugar or cotton sugar may be called by apesmjuirement.

8. Yeast

After yeasting process, the yeast will produce carthoxide. The carbon dioxide will
expand bread and make the inner fiber soften. Hewsreast fast breeding needs
carbohydrate in sugar and flour as nourishment.

1 tsp. active dry yeast =3/4 tsp. instant yeast

1.5 tsp. active dry yeast =1 tsp. instant yeast

2 tsp. active dry yeast =1.5 tsp. instant yeast

Yeast must be stored in the refrigerator, as thgus in it will be killed at high
temperature, before using, check the productioe datl storage life of your yeast. Store it
back to the refrigerator as soon as possible afteln use. Usually the failure of bread
rising is caused by the bad yeast.

The ways described below will check whether yowsyas fresh and active.

(1) Pour 1/2 cup warm water (45-500C) into a maaguup.

(2) Put 1 tsp. white sugar into the cup and dtentsprinkle 2 tsp. yeast over the water.
(3) Place the measuring cup in a warm place fouabOmin. Do not stir the water.

(4) The froth should be up to 1 cup. Otherwiseythast is dead or inactive.

9. Salt

Salt is necessary to improve bread flavor and a@uoisir. But salt can also restrain yeast
from rising. Never use too much salt in a recipet ldead would be larger if without salt.
10.Egg

Eggs can improve bread texture, make the bread nmnmgsh and large in size, the egg
must be peeled and stirred evenly.

11.Grease, butter and vegetable oil

Grease can make bread soften and delay storagBuifeer should be melted or chopped
to small particles before using.

12.Baking powder

Baking powder is used for rising the Ultra Fastorand cake. As it does not need rise
time, and it can produce the air, the air will foooroble to soften the texture of bread
utilizing chemical principle.

13.Soda

It is similar with baking powder. It can also used@ombination with baking powder.
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14.Water and other liquid

Water is essential ingredient for making bread.&salty speaking, water temperature
between 28C and 28C is the best. The water may be replaced with freihor water
mixed with 2% milk powder, which may enhance brBador and improve crust color.
Some recipes may call for juice for the purposerdgfancing bread flavor, e.g. apple juice,
orange juice, lemon juice and so on.

INGREDIENTS MEASUREMENT

One of important step for making good bread is @r@mount of ingredients. It is strongly
suggested that use measuring cup or measuring sfarbtain accurate amount,
otherwise the bread will be largely influenced.

1. Weighing liquid ingredients

Water, fresh milk or milk powder solution should beeasured with measuring cups.
Observe the level of the measuring cup with yoweselyorizontally. When you measure
cooking oil or other ingredients, clean the meaguigup thoroughly without any other
ingredients.

2. Dry measurements

Dry measuring must be done by gently spooning oigrés into the measuring cup and
then once filled, leveling off with a knife. Scoapgior tapping a measuring cup with more
than is required. This extra amount could affeetlihlance of the recipe. When measuring
small amounts of dry ingredients, the measuringgspuaust be used. Measurements must
be level, not heaped as this small difference coltdw out the critical balance of the
recipe.

3. Adding sequence

The sequence of adding ingredients should be apgdaterally speaking, the sequence is:
liquid ingredient, eggs, salt and milk powder aéhen adding the ingredient, the flour

can't be wetted by liquid completely. The yeast caly be placed on the dry flour. And

yeast can't touch with salt. After the flour hasm&neaded for some time and a beep will
prompt you to put fruit ingredients into the miauif the fruit ingredients are added too
early, the flavor will be diminished after long #mmixing. When you use the delay

function for a long time, never add the perishablgredients such as eggs, fruit

ingredient.

33



TROUBLE SHOOTING GUIDE

No. Problem Cause Solution
... | Some ingredients adhere to the heUtanng the bread maker and clegn
Smoke from ventilation X e heat element, but be careful not
1 , element or nearby, for the first use, ol . :
hole when baking ; 0 burn you, during the first use, dry
remained on the surface of heat element ; )
operating and open the lid.
Bread bottom crust is tooKeep bread warm an(_j leave bread in _tqeake bread out soon without
2 . bread pan for a long time so that wate L
thick . eeping it warm
losing too much
After taking bread out, put hot
3 It is very difficult to take| Kneader adheres tightly to the shaft|iwater into bread pan and immerge
bread out bread pan kneader for 10 minutes, then take it
out and clean.
1.Selected program menu is improper Select thegpnmmgram menu
2.After operating, open cover sevefal
times and bread is dry, no brown crugdon’t open cover at the last rise
4 Stir ingredients not evenly color
and bake badly . . . (%heck kneader hole, then take bread
3.Stir resistance is too large so tha . :
, an out and operate without load,| if
kneader almost cant rotate and stlf .
not normal, contact with the
adequately . . -
authorized service facility.
Displa “HHH”  after Press START/STOP” button and
play . . | The temperature in bread maker is taanplug bread maker, then take bread
5 pressing START/STOP . .
high to make bread. pan out and open cover until the
button
bread maker cools down
Check whether bread pan is fixed
6 Hear the motor noises buBread pan is fixed improperly or dough|iproperly and dough is made
dough isn't stirred too large to be stirred according to recipe and the
ingredients is weighed accurately
o Yeast is too much or flour is excessive|dheck the above factors, reduce
Bread size is so large as|to ! . .
7 water is too much or environmepproperly the amount according o
push cover . )
temperature is too high the true reasons
No yeast or the amount of yeast is not
o enough, moreover, yeast may have a poBheck the amount and performarice
Bread size is too small ar_ . " : ; . .
8 : activity as water temperature is too higbhf yeast, increase the environment
bread has no rise . .
or yeast is mixed together with salt, or theemperature properly.
environment temperature is lower.
Dough is so large t)The amaunt of liquids is so much as t&educe the amount of liquids and
9 make dough soft and yeast is alsg o
overflow bread pan . improve dough rigidity
excessive.
1.U’sed flour is hot strong powder ngse bread flour or strong powder.
can’t make dough rise
Bread collapses in the2.Yeast rate is too rapid or yeasteast is wused under room
10 | middle parts when bakingtemperature is too high temperature
dough 3. Excessive water makes dough too Négcord_lng to the , ability  of
absorbing water, adjust water on
and soft. .
recipe
. . 1.Too much flour or short of water Reduce flouimarease water
Bread weight is very large Reduce the amount of
11 | and organization construc2.Too many fruit ingredients or too mu :r(]:orres ondin inaredients  and
is too dense whole wheat flour . P g g
increase yeast
12 Middle parts are hollow 1. Excessive water or yeast or no salt Sﬁéjcukcgarl)troperly water or yeast and
after cutting bread 2.Water temperature is too high Check water tentpera
1.There is strong glutinosity ingredients|iido not add strong glutinosity
13 Bread surface is adhered bread such as butter and bananas gingredients into bread.

to dry powder

2.Stir inadequately for short of water

Check water and mechanig

construct of bread maker

al
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Crust is too thick anc
baking color is too dar
when making cakes @
food with excessive suga

14

If baking color is too dark for th

Different recipes or ingredients have grega
effect on making bread, baking color wiil
become very dark because of much sug

rogram ahead 5-10min of intend

—

or cake in bread pan for about

minutes with cover closed

inishing time. Before removing out
Ghe bread you should keep the bread

11

recipe with excessive sugar, press
) L5 TART/STOP 1o interrupt the

ed

20

SPECIFICATIONS:

Model: FBM-1480
\oltage: 220-240V~
Frequency: 50/60Hz
Power: 800W

ENVIRONMENT FRIENDLY DISPOL

You can help protect the environment!

Please remember to respect the local
regulations: hand in the non-working
electrical equipments to an appropriate waste
disposal center.



