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DESCRIPTION
1. Lid

Kneading blade
Baking pan

LCD display
Control panel
Main body
Measuring cup
Measuring spoon

©ONOoO A~ WN

LCD DISPLAY

9. Loaf weight (500¢./750g.)
10. Crust colour

11. Program selection

4K ONSTRUKCE SPOTREBICE
. Odklapéci viko

Lopatka na zadélavani tésta
Snimatelna misa

LSD displej

Ovladaci panel

Téleso

Kelimek se stupnici

. Odmérka

LSD DISPLEJ

9. Volba hmotnosti bochniku (500g./750g.)
10. Volba stupné opeceni klrky
11. Volba programu

ONOoOUOA~WNE

YCTPOUCTBO U3OENUSA
1.0TknaHast kpbiwka
2.JlonaTka gns 3amelunBaHus
3.CbeMHas vawa
4 XK gucnnen
5.MaHenb ynpasneHus
6.Kopnyc
7.I'pagyvpoBaHHbIN CTakaHYUK
8.MepHas noxka

KK OUCNNEN

9. Buibop Beca 6yxaHku (500r./750r.)

10. Bbibop LBeTa KOPOUKM
11. Bbibop nporpammbl

WINCKNAL BUPOBY

1. BigkugHa kpuwka

JlonaTtka ans 3amillyBaHHs
3HiMHa Yawa

PK gucnnen

MaHenb ynpasniHHA
Kopnyc

pagynoBaHa CKNnsiHKa

. MipHa noxka

UA PK OUCINNEWN

PNoGOr~WN

9. BwubGip Baru 6yxaHus (500r./750r.)

10. Bubip kKonbopy CKOPUHKM
11. Bubip nporpamu
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~ 220-230V /50 Hz 600 W
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46/55kg
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v
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INSTRUCTION MANUAL

SAFETY MEASURES

Important safety procedures. Read attentively and keep for further references.

e Mishandling the breadmaker may lead to its breakdown and cause harm to the user.

o Before starting the breadmaker for the first time, make sure that technical specifications on the label comply with
the power supply network parameters.

ATTENTION! The power plug has a cord and grounding. Plug the breadmaker only into the corresponding ground
sockets

e Use it for household purposes only in accordance with the User Manual. The breadmaker is not intended for
industrial use.

¢ Do not use it out-of-doors.

o Always switch the breadmaker off before cleaning it, or if you do not use it.

e The breadmaker should not be used by people (including children) with low physical, emotional or mental

capacity or if they have no life experience or knowledge, if they are not controlled or have not been instructed on

the use of the breadmaker by the person responsible for their safety.

Children should be under control to avoid playing with the breadmaker.

Do not leave the switched on breadmaker unattended.

Do not use the accessories which were not supplied with the breadmaker.

Do not use the breadmaker if the power cord or the power plug is defective. To avoid danger the defective cord

should be replaced in the authorized service centre.

Do not put the breadmaker and the power cord into the water or other liquids. In case it happens, immediately

switch the breadmaker off and before using it check its operating capability and safety at the qualified specialists.

Make sure that the power cord does not touch any sharp edges and hot surfaces.

Do not pull the power cord, do not twist it or wrap around the breadmaker.

Use the breadmaker for cooking only. Do not use it for drying clothes, paper or other things.

Do not switch on an empty breadmaker. Do not use the breadmaker for storing anything.

The breadmaker is not intended for conservation.

Do not put the ingredients onto the bottom of the breadmaker, use the baking pan.

Follow the recipes.

To prevent short failure and breakdown of the breadmaker, avoid water in the venting holes.

Improper cleaning of the breadmaker may lead to wear of the surface, which may affect operation of the

breadmaker and create a risk to the user.

e When using an extension cord, make sure that the power handling ability of the cord complies with the
breadmaker power handling ability.

o Attention! The breadmaker heats during operation! In case of necessity to contact the breadmaker during its
operation, use oven mitts or potholders.

¢ Avoid contacting the kneading blade during operation of the breadmaker, it may cause injury!

o ATTENTION! Do not open the lid and pull out the baking pan during the baking process! The lid can be opened
only for folding in necessary ingredients strictly on beep signal.

o If the product has been exposed to temperatures below 0°C for some time it should be kept at room temperature
for at least 2 hours before turning it on.

e The manufacturer reserves the right to introduce minor changes into the product design without prior notice,
unless such changes influence significantly the product safety, performance, and functions.

ADVANTAGES OF YOUR BREADMAKER

e The breadmaker has an automatic mode for making bread.

e You can choose 12 different programs for baking.

e You can use ready-to-use baking mixes.

e The breadmaker can cook jam.

e You can mix dough for noodles and other dishes.

INSTALLATION

o Make sure that there is no packaging and other things inside the breadmaker.

o Make sure that the following has not been damaged during transportation:
e lid;
e main body and viewing window;
e breadmaker walls;
¢ baking pan.

If there are any defects, do not switch the breadmaker on; contact the seller or the service centre.

Install the breadmaker on a dry, flat and heat-resistant surface.

Do not install the breadmaker near flammable materials, explosives and spontaneously inflammable gases.

Do not put the breadmaker near the gas or electric cooker, as well as other sources of heat.
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¢ Do not put anything on the breadmaker. Do not shut off the venting holes.

e Do not put the breadmaker into the cupboard. For normal operation of the breadmaker, provide free space for
ventilation: at least: 20 cm above, 10 cm at the rear and at least 5 cm on each side.

o Before starting it for the first time, wipe the baking pan, the kneading blade, the inside and outside parts of the
breadmaker with a wet cloth. Remove the protective film from the control panel.

OPERATION

¢ Plug the breadmaker into a power outlet.

¢ Place the ingredients into the breadmaker (according to the recipe) and close the lid.

MENU KEY

e Select the desired baking program. The LCD-display will indicate the program number and the baking time
corresponding to the program.

e Attention: a beep must sound every time you press a key.

CRUST COLOUR
e The crust colour option enables to select light, medium or dark crust.

o Press the key one, two or three times for light, medium or dark crust respectively. The LCD-display will
indicate an arrow which shows the chosen crust colour.

LOAF SIZE

e This function enables to set the weight of a baked loaf. A small loaf weighs 500g, a big loaf weighs 750g.
¢ Press the ykey one or two times for a small or big loaf respectively.

e The LCD-display will indicate an arrow which shows the chosen loaf size.

o ATTENTION: The breadmaker will bake a big loaf by default.

o ATTENTION: You can not select the loaf size for programs 7-12.
CTAPT

START/STOP KEY

o To start/stop the breadmaker or reset the chosen option press the START/STOP key.

e To complete the operation or reset the parameters hold the key for 2 seconds until you hear a long beep.

o ATTENTION: Do not press the START/STOP key if you want to control the state of the breadmaker. To control
the baking process, use the viewing window on the lid.

PROGRAM NUMBER

e The program number is indicated in the upper left corner of the LCD-display.

MEMORY FUNCTION

¢ In case of power failure for over 10 minutes, the breadmaker will continue the chosen program from the moment
of power failure.

BAKING PROGRAM

e To select the necessary program press the MENU key.

Baking program 1. Basic

¢ This mode is used for white or mixed bread. Rye or wheat flour is used for this kind of bread. The loaf is light and
compact. For ingredients see the table at the end of the manual.

Baking program 2. French

e This mode is used to bake light, puffed wheat bread with a crisp. The loaf is light and compact. For ingredients
see the table at the end of the manual.

Baking program 3. Whole wheat

e This mode is used for baking coarse bread. In this mode dough kneading and rising takes more time. The loaf is
heavy and compact. For ingredients see the table at the end of the manual.

Baking program 4. Quick

e This mode is used for baking bread with soda or yeast. The loaf is light and compact. For ingredients see the
table at the end of the manual.

Baking program 5. Sweet

e This mode is used for baking bread with different sweet supplements, such as fruit juice, nut paste, dried fruit,
chocolate or sugar. In this mode rising takes more time, and as a result bread is light and puffed. For ingredients
see the table at the end of the manual.

Baking program 6. Ultra fast

e This mode is used for baking diet-bread. In this mode dough kneading, rising and baking processes are
considerably reduced and don’t take much time. As a result the bread is the most coarse of the 12 possible
modes. For ingredients see the table at the end of the manual.

Baking program 7. Dessert

e This mode is used for pastry. The pastry is light and compact. For ingredients see the table at the end of the
manual.
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Baking program 8. Pasta

e This mode is used for preparing pasta. In this mode pasta is kneaded without further baking. For ingredients see
the table at the end of the manual.

Baking program 9. Dough

e This mode is used for preparing dough. In this mode dough is kneaded without further baking. For ingredients
see the table at the end of the manual.

Baking program 10. Jam

e This mode is used for preparing jam. For ingredients see the table at the end of the manual.

Baking program 11. Cake

e This mode is used for baking cakes and pies. For ingredients see the table at the end of the manual.

Baking program 12. Bake

e This modes is used for extra baking in case bread is half-baked or crust is not enough crispy. For baking time
see the table at the end of the manual.

TIMER

e The timer option enables to delay baking.

e The maximum period of delay is 13 hours.

e For example: the current time is 20:30, you want the bread to be ready by 7:00, i.e. in 10 hours 30 minutes.

®©

Press the MENU key, select the mode, select the crust colour and loaf size, then press + key to increase time
up to 10 hours 30 minutes. The LCD-display will indicate the time. Then press the START/STOP key to set the
timer. The display will show countdown.

o ATTENTION: do not use the timer if you use ingredients that spoil quickly, such as eggs, milk, cream and
cheese.

TIPS

* Remove the baking pan first, add the necessary ingredients and then set the baking pan into the breadmaker.

o Strictly follow the order of adding ingredients. First add liquids, butter, sugar, salt, then add flour and other
supplements, add yeast at the end.

¢ Allingredients should have room temperature to maintain optimal yeast growth.

e Measure the ingredients accurately. Even slight deviations from the amounts specified in the recipe can affect
the result of baking.

e To interrupt the operation press the STOP/START key and hold it for 2 seconds until you hear a beep.

¢ In modes 1-6 you can add extra ingredients such as nuts or fruit after a beep according to the baking program.

¢ If you set timer, you can add fruit and nuts at the beginning, but they must be chopped.

OPERATION ORDER

¢ Remove the baking pan.

Push the kneading blade to check its operation.

Add ingredients into the baking pan.

ATTENTION: make sure that yeast does not contact salt and liquid.

Set the baking pan into the breadmaker.

Make sure that you place the baking pan correctly.

Close the lid.

Plug the breadmaker into a power outlet. You will hear a beep and the display will indicate the program number

and the baking time.

Press the MENU key and select the program.

Select the crust colour and the loaf size.

Now you can adjust the baking time with the help of timer.

Press the START/STOP key to start the program.

After the baking process is completed you will hear a beep and the display will indicate 0:00.

Let the bread rest.

Before opening the lid, plug the breadmaker out of a power outlet.

Remove the baking pan with a potholder or oven mitts.

Turn the baking pan and shake it gently. If the bread does not slip out, you can use wooden or plastic spatulas to

remove the bread from the baking pan. Under no circumstances use metal objects, they can scratch the baking

pan surface.

o Let the bread cool for 30 minutes, then it can be cut.

o ATTENTION: make sure that the kneading blade is not in the bread!
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Before contacting the service centre, please, read the following table.

Bread does not rise

The bread top is
irregular

Gluten in your flour is of improper quality, or you don’t use baker's flour. (Gluten

quality may vary depending on the temperature, moisture, flour storage conditions,

and time of harvesting)

e Try another kind of flour, another manufacture or another batch.

The dough became too hard because you added too little liquid.

e The baker’s flour with high protein content takes up more water than other kinds
of flour, try adding extra 10-20 ml of water.

You use unsuitable yeast.

e Use dry yeast in packages that have the “fast-acting yeast” inscription. This type
of yeast does not require prefermentation.

You put little yeast, or your yeast is old.

e Use the measuring spoon. Check the expiry date of the yeast. (Store it in the
fridge)

Liquid got onto the yeast before kneading.

e Make sure you add the ingredients in the correct order according to the recipe.

You added too much salt, or not enough sugar.

e Check the recipe and measure the quantity with the measuring spoon.

e Make sure there is no salt and sugar in other ingredients.

Bread is too loose

You used too much yeast.

e Check the recipe and measure the quantity with the measuring spoon.

You added too much liquid.

e Some kinds of flour take up more water than other kinds, try reducing the amount
of water by 10-20 ml.

Bread collapsed

The quality of your flour is unsatisfactory.

after rising e Tryflour produced by another manufacturer.
You used too much liquid.
e Tryreducing the amount of water by 10-20 ml.
Bread rose You use too much yeast/water.
too much e Check the recipe and measure the quantity with the measuring spoon (yeast) /
measuring cup (water).
e Make sure that other ingredients do not give excess water.
You put not enough flour.
e Weigh the flour carefully with the scales.
Bread is You use not enough yeast, or your yeast is old.

pale and clammy

e Use the measuring spoon. Check the expiry date of the yeast. (Store it in the
fridge)

There was a power failure or the breadmaker stopped during the baking process.

e The breadmaker will switch off if it is interrupted for more than ten minutes. You
should remove the bread from the pan and restart the cycle with new ingredients.

There is flour
on the bread

You used too much flour, or too little liquid.
e Check the recipe and measure the right quantity of flour with the scales or the
right quantity of liquid with the measuring cup supplied with the breadmaker.

Bread was mixed
Badly

You did not put the kneading blade into the baking pan.

Before adding the ingredients, make sure that the kneading blade is in the pan.
There was a power failure or the breadmaker stopped during the baking process.
The breadmaker will switch off if it is interrupted for more than ten minutes.

You may have to restart the breadmaker, but it may lead to a negative result if
kneading has already started.

The display shows
LLL after starting the
program

It means that the temperature in the breadmaker is too low. Stop the program, unplug
the breadmaker out the power outlet, open the lid and let the breadmaker cool, before
continuing the program.

The display shows
HHH after starting
the program

It means that the temperature in the breadmaker is too high. Move the breadmaker to
a warmer room.

The display shows
EEO/ EE1

after starting the
breadmaker

There was a power failure, error in the temperature sensor operation. Contact the
Service Centre.
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CLEANING AND MAINTENANCE
e Clean the breadmaker regularly and remove any food remains from its surface.
e Before cleaning, switch the breadmaker off and plug it out a power outlet.
Let the breadmaker cool completely.
* Wipe the control panel, outside and inside surfaces, the baking pan with a wet cloth and detergent.
* Do not use aggressive agents or abrasives.
STORAGE
e Make sure that the breadmaker is plugged out of the power outlet and cooled completely.
e Follow the requirements of the CLEANING AND MAINTENANCE section.
e Store the breadmaker with the lid half open in a dry clean place.

NS PYKOBOACTBO MO 3KCIMIYATALUN

MEPbI BE3OINACHOCTHU

BaxHble MHCTPYKLUKM No B6esonacHocTu. [pounTante BHUMaATENIbHO U COXpPaHUTe Ans OyayLimMx cnpaBoK.

e HenpaswunbHoe obpalleHvne ¢ Npubopom MOXeT NPUBECTU K €ro NOSIOMKE Y MPUYMHUTL Bpe NoMb30BaTerto.

e [lepen nepBoHavanbHbLIM BKIIOYEHWEM NPOBEPLTE, COOTBETCTBYIOT NU TEXHNYECKMNE XapaKTEePUCTUKN,
yKa3aHHble Ha U3fenun, napameTpam areKTpoceTw.

BHUMAHME! Bunka WwHypa nuTaHusa MeeT NPOBOA M KOHTAKT 3a3emnenus. Mogkniovante npnbop TomnbKo K
COOTBETCTBYHOLUMM 3a3€MINEHHBLIM pO3eTKam

¢ /lcnonb3oBaTb TOMNBKO B BbITOBBLIX LENsX B COOTBETCTBMU C AaHHbIM PykoBoacTBom no akcnnyaTtaumu. Mpnbop
He npegHa3HayYeH Ans NPOMbILLMIEHHOTO MPUMEHEHMS.

e He ncnonb3oBaTtb BHE MOMELLEHWUNA.

e Bcerga oTkrnovanTe yCTPONCTBO OT 3NEKTPOCETU NEepes O4UCTKOW, Unun ecnu Bel ero He ucnonbsyeTe.

o [pubop He npegHasHa4veH Ans MCNoNb30BaHNS NMuamMu (BKYas geTen) C NOHMKEHHbIMU OU3NYECKUMU,

YYBCTBEHHbLIMWU UMW YMCTBEHHBIMU CMIOCOBHOCTAMMW Wi NPU OTCYTCTBMU Y HUX OMNbITa UMW 3HAHWIA, €CITN OHU He

HaxoaaTcsa nNoA KOHTPOMEM UIM He NPOUHCTPYKTUPOBaHbI 06 ucnonb3osaHny npubopa nMuoM, OTBETCTBEHHbLIM

3a nx 6e3onacHoOCTb.

JeTn gomKHbl HAXOAWUTBLCA MOA KOHTPOMeM AN HeAoNyLWeHWs Urpbl C MPUOOPOM.

He octaBnsanTe BKIOYeEHHLIN Npnbop 6e3 npucMmoTpa.

He ucnonb3ynte NnpyHagnexxHoCTu, He BXogsLwwme B KOMMMEKT NOCTaBKy.

Mpun noBpexaeHUn LWHypa NUTaHUs ero 3aMeHy, Bo usbexaHne onacHoOCTH, AOIMKEH NPON3BOANTL U3rOTOBUTENb

NNN YNOSTHOMOYEHHbIA UM CEPBUCHBIN LLIEHTP, UMW aHanorm4HbIn KBanuuumMpoBaHHbLIN NepcoHann.

¢ He norpyxarite npubop 1 WHyp NUTaHWs B BOAY UK Apyrue XngkocTn. Ecnu ato cnyvmnock, HemeaneHHo
OTKMIOYNTE YCTPOWCTBO OT 3MEKTPOCEeTH U, NMpexae Yem Nonb30BaTbCA UM darnbLue, NpoBepbTe
paboTtocnocobHoCTb 1 6e3onacHocTb npubopa y KBanuguumMpoBaHHbIX CNeumManmcToB.

o CneguTte, 4TOGbI LUHYP NUTAHMSA HE Kacancst OCTPbIX KPOMOK U FOPAYMX MOBEPXHOCTEN.

e He TaHUTe 3a WHYP NUTaHWS, He NepekpyYmBanTe n He obmaTbiBanTe ero BOKpYr yCTPONCTBA.

Wcnonb3yiiTe xneboneyb TONbKO ANA NPUroTOBMEHWSA NPOAYKTOB. Hu B kOEM criyyae He cylumTe B HeW ogexay,

BGymary unu gpyrve npeameTs.

He Bkntovante xneboneyb ¢ NycTon kamepon. He ncnone3ynTte kKamepy A5 XpaHeHUsa 4yero-nubo.

Me4yb He NnpegHa3HayeHa ANs KOHCEePBMPOBAaHWS NPOAYKTOB.

He BblknaabiBanTe NpoayKTbl HENOCPEACTBEHHO HA AHO KaMepbl, UCNONb3yNTe CbEMHYIO Yally.

PykoBoacTByMTECH peLenTtamu NMpuUroToBeHus.

Bo n3bexaHne KOPOTKOro 3amblkaHVs U MOSIOMKM NeYun, He onyckanTe nonagaHus Bogbl B BEHTUNSALMOHHbIE

OTBEPCTHS.

e Henagnexalee nogaepxaHue xrneboneyun B YNCTOM COCTOSIHUM MOXET NPUBECTU K N3HOCY MNOBEPXHOCTU, YTO
MoXeT HebnaronpusTHO NOBNMATL Ha paboTy Npubopa 1 co3aaTe BO3MOXHYIO ONAcHOCTb Afs NMoNb3oBaTers.

¢ [Ipy ucnonb3oBaHUN yanuHUTENS, yoeamTech, 4TO MakcMManbHO 4oNyCcTMMasi MOLHOCTb Kabens
COOTBETCTBYET MOLLHOCTU xneboneun.

o BHumanwne! Bo Bpems paboTel npubop HarpeBaeTtcs! B cnyyae Heo6xoAnMOCTM KOHTaKTa C Neyblo BO BPEMS ee
paboTbl, UCNOMb3YNTE KyXOHHbIE PyKaBULIbl UMM MPUXBATKN.

o /13beranTe KOHTaKTa C NONaToOMKOW ANSA 3aMeLlMBaHUsi BO BpeMsi aKcnnyaTauumn npubopa, 3To TpaBmMoonacHo!

o BHUMAHWE! Bo Bpems paboTbl He OTKpbIBaNTE KPbILLKY XrebonekapHu n He BblTackmBanTe hopmy Ans
BbIneyku xneoda.
KpbILLKY MOXXHO OTKpbIBaTb TONbKO ANst 406aBKku B TECTO HEOOXOAMMbIX MHIPEOUEHTOB CTPOrO MO CUrHany
Gunepa.

o Ecnn nsgenue HekoTopoe Bpemsi Haxoaunock npu Temnepartype Hke 0°C, neped BKOYeHMEM ero criegyet
BblAepXaTb B KOMHATHbIX YCMOBUSX HE MeHee 2 YacoB.

¢ [NponsBoguTens ocTaBnseT 3a cobon npaBo 6e3 AONONHUTENBHOIO YBEOOMIIEHUS BHOCUTE HE3HAYMTENbHbIE
N3MEHEHNS B KOHCTPYKLMIO U3AENNS, KapAMHanbHO He BusoLme Ha ero 6esonacHoOCTb, paboTocnocobHOCTL 1
(PYHKLMOHANBbHOCTb.
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NMPEMMYLLECTBA BALLEW XNIEBOMNEYH
e Xneboneyb OCHalLleHa aBTOMAaTUYECKUM PEXMMOM NPUroToBeHNs xneba.
¢ Bbl MmoxeTe BbIOpaTh 12 pa3nunyHbix NpOrpamMmm NpUroTOBEHNS BbINEYKN.
¢ Bbl MOXeTe ucnonb3oBaTh roToBblE CMECU OIS BbINEKaHWS.
e Xneboneyb NO3BONSET BapUTb BapeHbE.
o Bbl MOXeTe 3amecuTb TECTO ANS NPUrOTOBNEHUA Nanwuun n apyrux énog.
YCTAHOBKA
e YBegutech, 4TO BHYTpM xneboneyum HeT yNnakoBOYHbIX MaTepuasnoB U NOCTOPOHHMX NPeaMETOB.
o [1poBepbTe, HE NOBPEXAEHbI N NPYU TPAHCMOPTUPOBKE:
® KpbILLKA;
® KOPMYC N CMOTPOBOE OKHO;
® CTEHKV Kamepbl;
e CbeMHas yawla.
o [Mpu oBHapyxeHnm nobbix 4edEeKTOB He BKIKOYanWTe nevb; obpaTntecs K NpoaasLly.
YcTtaHoBuTE NpUbOP Ha Cyxyto, POBHYIO M )XapOyCTONYMBYIO MOBEPXHOCTb.
¢ He yctaHaBnuBante npnodop BONM3N roprodmx MaTeprarnoB, B3pbliBYaTbIX BELLECTB U CAMOBOCMNITAMEHSHOLLIMXCS
rasos.
e He crtaBbTe npubop psaom € ra3oBOM UMM ANEKTPUYECKOM MMTaMK, a Takke ApYrMMu UCTOYHMKaMK Tenna.
e Huyero He knagnTe Ha neyb. He nepekpbiBaniTe BEHTUNSALMOHHbLIE OTBEPCTHUS.
Xneboneyb He cnegyeT pacnonaraTe B WwWkady. [Ans HopmaneHowm paboTkl neyun Heobxoanmo obecneuntb
cBoboagHOEe NPOCTPAHCTBO Ans BeHTunaumm: He meHee: 20 cm cBepxy, 10 CM CO CTOPOHbLI 3a4Hen NaHenu n He
MeHee 5 cm ¢ BOKOBbIX CTOPOH.
o [lepea nepBbIM NCMOMb30BAHMEM NPOTPUTE CHEMHYIO Yallly, FTONATouKy AN 3aMeLUBaHUs, BHYTPEHHIOW U
BHELLIHIOI YacTu xneboneyn YNCTom BraXKHOW TKaHblo. CHUMMUTE 3aLLUUTHYIO NAEHKY C NaHenu ynpaeneHus.
PABOTA
o [ogkntounte xneboneyb K aNeKTPoCceTy.
o [NomecTuTe Yawy c NpoAyKTaMu B NeYyb (COrmacHO peLenTy) U 3aKpOWTe KPbILLIKY.
KHOINMKA MEHIO
e 3arpysuTe Xenaemylo nporpamMmmy Bbineykn. Homep nporpammel U COOTBETCTBYHOLLEE Nporpamme Bpems
Bbineykn nosisutcsa Ha XK gucnnee.
o BHMMaHWe: Nnpy HaXaTum Ha KHOMKW AOIMKEH pa3faBaTbCs 3BYKOBOW CUrHar.

LBET KOPOYKU
o OYHKLMSA LIBET KOPOYKM NO3BOMAET 3anporpaMMmMpoBaTh BblleKaHne CBETNOW, CPedHEen NN TEMHON KOPOUKW.

e Haxmute KHOMKy OAIVH, AiBa UNu TpW pasa, Ans CBETOoN, CPeAHEN UMM TEMHOW KOPOYKU COOTBETCTBEHHO.
Ha KK gucnnee nossuTca cTpenoyka-mapkep, kotopasi 6yaeT yka3blBaTb Ha BblOMpaeMblii LIBET KOPOUKM.

PASMEP BYXAHKU

o [laHHas yHKLMSA NO3BONAET 3a4aThb BEC Bbinekaemon byxaHku. Bec maneHbkon OyxaHku coctaenset 500 r, Bec
Gonbwon — 750 r.

HaxxmuTe KHOMKyY OAVH UV ABa pa3a AN ManeHbKoW Unv 6onbLIon GyxaHKkn COOTBETCTBEHHO.

Ha KK gncnnee nosBuTca ctpenoyka-mapkep, kotopas 0yaeT ykasbiBaTb Ha Bbibrpaembli pa3mep GyxaHku.
BHUMAHWE: Mo ymonyaHuio xneboneyb HacTpoeHa Ha BbiNekaHne 6onbLIo GyxaHKu.

BHI/IMA(I:-|T12I§_:I_I'IpM BblIOOpe nporpammbl 7-12 perynupoBaTtb pasmep 6yxaHkn Hemnb3sl.

KHOTIKA

o [Ins 3anycka/octaHoBKM paboTbl xneboneykun nnm copoca BbIOpaHHOM YHKLMM HAXKMUTE KHOMKY Sron

¢ YTOObI 3aBEPLUMTL ONEpPaLMI0 UK yAanuTb NapaMeTpbl, 4EPXKNUTE KHOMKY HaXaToW B TEYEHUE 2 CEKYHA, MoKa He
pas3factcs ONWHHBIA 3BYKOBOW CUrHar.

o BHNMAHWME: He HaxumanTe KHONKY ©7on, ecrv Bbl XOTUTE NpOBEpPUTL COCTOSIHME BbiNeYdkn. [ins npoBepku
BbINEYKM UCMOMb3YyNTE OKHO Ha KpbiLLke xreboneyku.

HOMEP MNMPOIrPAMMBI

¢ Homep nporpaMmmbl oTob6paxaeTcs Ha XKK gucnnee B neBom BEPXHEM Yriy.

OYHKUNA MAMATU

¢ B cnyyae BO3HWKHOBEHWSsI cO0s1 NuTaHus He 6onee 10 MUHYT, xneboneyka NPOAOIMKUT BbINOSTHEHWE BbIOpaHHOMN
nporpaMmmbl C MOMeHTa cb0s B 3NeKTpoceTu.

NMPOIrPAMMbI BbINEYKA

o [1n1a BbIOOpa HY>KHOW NpOrpaMmbl HaXXMuTe kHonky “MEHHKO”.

Mporpamma Bbineykn 1. OCHOBHOM

o [laHHbIN pexuM Ucnonb3yeTcsa ANA NPUroToBreHns 6enoro unm cMeLlaHHbIX copToB xneba. [Ang npurotosneHns
xneba ucnonb3yeTcs pxxaHas Unu neHn4Hasa Myka. byxaHka nonyyaeTtcs nerkom u komnaktHon. Coctas
WHrpeaneHTOB AN NPUroToBMEHMS CM. B Tabnuue B KOHLE MHCTPYKUNN.
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Mporpamma Bbinevkn 2. ®paHLy3CKUin

o [laHHbIN pexXuM UCMonb3yeTcs ANs NPUrOTOBIIEHUSA NErkoro, BO3AYLLHOMO xrneba ¢ XpycTsLLen KOPOUKOn 13
NWEeHNYHOM MyKK. ByxaHka nonyyaetcsa nerkom n kKomnaktHon. CocTaB UHIpeaANEHTOB ANs NPUTOTOBIEHUS CM. B
Tabnuue B KOHLUE MHCTPYKLUN.

Mporpamma Bbineuvkn 3. lnetnyeckumn

o [1aHHBIV peXnM UCnonb3yeTcsa AN NpUrotoBneHus xneda ns myku rpyboro nomona. B gaHHoM pexvmve
npovcxoauT Gonee AnuTenbHbBIM 3aMec TecTa 1 Ha nNpouecc NoaHATUS xneba oTBOAMTCS 3HaYMTENbHO GonbLue
BpeMeHu. byxaHka nonyyaeTtcs Tsbkenon n KomnaktHon. CocTaB MHIPEANEHTOB ANsi NPUTOTOBIIEHUSA CM. B
Tabnuue B KOHLE MHCTPYKL MK,

Mporpamma Bbine4vkn 4. BbicTpbIn

o [laHHbIN pexuM UCNonb3yeTcs ANs NPUroTOBNEHUS xneba ¢ Mcnonb3oBaHMeM coabl Unu apoxoken. byxaHka
nony4yaeTcsi Ierkon n komnakTHon. COCTaB MHIPeAMEHTOB AN MPUrOTOBMEHUA CM. B Tabnuue B KOHUE
WHCTPYKLUNN.

Mporpamma Bbine4vku 5. Cnagkun

o [1aHHbBIV peXMM UCMONb3yeTcsa AN NPUrOoTOBNEHUS xrneba ¢ UCNonb3oBaHNEM pa3nnyHbIX Cnagkux o6aBokK,
Takux Kak hpyKTOBbIE COKW, TEPTbIE OPEXN, CYXODPYKThI, LLOKOMNAA nunun caxap. B gaHHOM pexume yBenumyeHo
BpeMsi nogHATUS xneba, B pesynbTate yero xnebd nonyyaercs nerkum 1 Bo3gyLuHeiM. COCTaB UHIPEANEHTOB
AN NPUroTOBNEHNSI CM. B Tabnuue B KOHLLE MHCTPYKLIMN.

Mporpamma Bbine4vkn 6. YCKOpeHHbIN

o [1aHHbIV peXnM Ucnonb3yeTcsa AN NPUroToBNeHUs ameTnyeckoro xneba. B gaHHOM pexume npouecchl 3ameca,
NOLHATUSA U BbINEKaHUSA TEKCTa 3HAYUTENbHO COKpaLLEeHbl U HE 3aHMMAKT MHOIO BpemeHu. B pesynbTaTte xneb
nony4yaeTcsi caMmbIM rpyobiM 13 12 NnpeanoXeHHbIX pexnmoB. CoCTaB MHIPEAMEHTOB AN NPUrOTOBMEHUS CM. B
Tabnuue B KOHLUE MHCTPYKLUN.

Mporpamma Bbineyku 7. [flecepTt

o [laHHbIN pexymM ncnonb3yeTcsa AN NPUroTOBNEHNS KOHAUTEPCKON BbiNeykn. Beineuka nonyvaeTcs nerkom un
koMnakTHown. COCTaB UHIPeANEHTOB AN NPUrOTOBMNEHNSI CM. B Tabnuue B KOHLLE UHCTPYKLINN.

Mporpamma Bbine4kun 8. MakapoHbl

o [laHHbIV peXnM UCnonb3yeTcsa AN NPUrOTOBNEHUS TecTa ANng nanwu. B gaHHoM pexnme NpoMcxoauT TOMNbKO
3amec Tecta 6e3 nocregytoLlero BoinekaHus. CoctaB MHIPEAMEHTOB AN NPUrOTOBMEHNUsI CM. B Tabnuue B
KOHLLE MHCTPYKUNN.

Mporpamma Bbineykn 9. Tecto

o [laHHbIV pexyM ncnonb3yeTcs AN NPUroToBrneHns Tecta. B gaHHOM pexxume nponcxoanuTt Tonbko 3amec 6e3
nocnepytowero BolinekaHms. CoctaB MHIPeaNEHTOB A5t NPUTOTOBIIEHUS CM. B Tabnumue B KOHLE MHCTPYKLMK.

Mporpamma Bbineykun 10. BapeHbe

o [1aHHBIV peXnM MCnonb3yeTcsa AN NPUroToBneHUs BapeHbs. COCTaB MHIPEAMEHTOB ANsl NPUrOTOBEHNS CM. B
Tabnuue B KOHLUE MHCTPYKLUN.

Mporpamma Bbineykn 11. Kekc

o [laHHbIN peXUM UCMONb3yeTCs ANsi NPUTOTOBIIEHUS KEKCOB M MMPOroB U3 rotoBoro tecta. CoctaB MHIPpeaueHToB
ONS NPUroTOBNEHUSI CM. B Tabnuue B KOHLLE MHCTPYKLIMN.

Mporpamma Bbineyku 12. NMogorpes

o [laHHbIA peXUM MCMONb3YyeTCs ANt 4ONONTHUTENBHOIO BbiNEKaHWs, B TOM Ccriyyae ecrniv xneb He nponekcst unum
KOpo4Ka oKasarnacb He JOCTaTOYHO NoaXapucTon. Bpems npurotoBneHus cM. B Tabnuue B KOHLUE MHCTPYKLNN.

TAUMEP

o OyHKUUS TaMepa NO3BONSET OTKNaAbIBaTb BPEMS MPUTOTOBIIEHUS BbINEYKMN.

o MakcumanbHoe Bpemsi 0TCpoykM 13 vacos.

e Hanpumep: Tekywee Bpems 20:30, Bbl xoTuTe, 4TObbI Xneb Hayan rotoBuTecsa B 7:00, T.e. yepes 10 yacos 30
MUHYT. Haxkmute kHonky MEHIO, BeiGepuTe pexnMm, BbiIOepuTe LBET KOPOUKU 1 pa3mep ByxaHku, 3aTem

HaXXMUTE KHOMKY + 4yT0ObI JOOaBUTL Bpems oo 10 yacor 30 MuHyT. Bpems otobpasutcsa Ha KK gucnnee.
3atem HaxxmuTe kHonky CTAPT/CTOI, utobbl akTuBM3npoBaTth Tanmep. Ha gucnnee HavyHeTcs o6paTHbIN
OTCYET BPEMEHM.

o BHUMAHWE: He pekomeHayem ucnonb3oBaTth QyHKLUIO TalMep Npu NCMONb30BaHMN BbICTPO NOPTALLMUXCS
WHrpeaneHTOoB, TakMX Kak AnLa, MOJTOKO, CITUBKU U Cbip.

NMONE3HbLIE COBETbI

¢ Heobxoanmo BHavane 1M3Brneyb CbeMHY0 Yally, 4oOaBUTb B Hee HEOOX0AMMbIE MHIPEAMEHTLI, Y TONbKO 3aTEM
nomMecTuTb Yally B xrneboneysb.

e Bcerga cobnogante nopsgok nobaesneHus nHrpeameHTo. CHavana gobaesnsmTe XuagkocTu, macno, caxap,
conb, 3aTeM MYyKy ¥ Npoyne JobaBku, B CaMOM KOHLEe [o00aBbTe OPOXOKN.

o Bce MHrpeameHThbl JOSMKHBI UMETH KOMHATHYIO TeMNepaTypy Ans NOAAEPXKaHMS ONTUMAbHOMO pocTa APOXCOKEN.

TOYHO M3MepSIATE KONMUYECTBO MHIPEAMEHTOB. [laxe He 3Ha4YMTENbHOE OTKIMOHEHWNE OT yKa3aHHOW B peLienTe

BEIMYMHbI MOXET NOBNUSATb HE pe3ynbTaT BbINeYKN.

e Bo Bpemsi paboTbl He OTKpbIBaANTE KPbILLKY XrebonekapHu 1 He BbiTackuBanTe popMy A5 Bbineyvku xneoda.

o KpbILLKY MOXHO OTKpbIBaTb TONbLKO AN 406aBKM B TECTO HEOBXOAUMBIX MHIPEANEHTOB CTPOro MO CUrHany
bunepa.
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OTKpbIBaHUE KPbILLKX B APYroe BpeMsi NPUBOAUT K HApYLLEHMIO TeMnepaTypHOro pexuma B xnebonekapHe u
MOXET NOBMUATL Ha Ka4yeCTBO BbinekaHus xneba.
[nsa nocpoyHor octaHoBkM HaxkmuTe kHorky CTOI/CTAPT u gepxuTe ee HaxaTomn B TeYeHne 2 CeKyHz, noka
He pasfgacTcsi 3ByKOBOW CUrHar.
Ons pexvma 1-6 gobaBneHme JONONHUTENbHbLIX UHIPEOUEHTOB, TaKMX Kak Opexu Unm ppykTel, BO3MOXHO Nocrne
3BYKOBOIO CMrHamna, KoTopblii pa3gacTcs COrfiacHoO nporpamMmme npurotTosneHns xneba.
B cnyyae ycTtaHOBK/ TaniMepa, MOXHO [00aBNATb OPyKTbl M OPEXM B CAMOM Hadane, HO Ang 3Toro
npeaBapuUTENbHO UX HY)KHO MENKO Hape3aTb.

NOPAOOK PABOTbI

M3Bnekute CbeMHyt0 yaLly.

3akpenute nonaToyky Ans 3aMeLlnBaHusi, NPOBEPbTE, YTO OHa NepeMeLLMBaeT.

MonoXuTe MHrPeaMEHTHI B YaLly.

BHNMAHUE: Y6eanTtechb, 4TO APOXKM HE COMPUKACAOTCS C COMbIO U XUOKOCTbIO.

lMomecTuTe cbemHyto Yaly obpaTHo B xneboneyb.

Y6eauTtecb B TOM, YTO pacrnonoXunu vyawly npasurbHO.

3akponTe KpblILLKy npubopa.

Mopkntounte npmnbop K ceTn. PasgacTtca 3BykoBOW curHan u gucnnen otodbpasnt HoMep U NPOAOIPKUTENBHOCTb
NPUroTOBNEHMS NPOrPaMMel.

Haxmute kHonky MEHHO n BbiGepuTe HoMep nporpamMmbi.

Boibepute uBeT KOpoYku 1 pasmep ByxaHku.

Tenepb Bbl MOXETE OTKOPPEKTUPOBATL CPOK MPUIrOTOBIIEHMS C MOMOLLbIO TakMepa.

Haxmute kHonky CTAPT/CTOI ans 3anycka nporpammbl.

Mo okoH4YaHuI0 paboThl pa3gacTcst 3BYKOBOM curHan u Ha gucnnee otobpasutes Bpems 0:00.

[ante xneby HEMHOro HacCTOATbLCS.

Mepen TeM Kak OTKPbITb KPbILLKY, OTKMOYNTE NPpUOOp OT 3MEeKTPOCETH.

[ocTaHbTe Yawy ¢ MOMOLLI0 MPUXBATKN UM PYKOBULIbI.

MepeBepHuTE Yally u cnerka notpsicute. Ecnu xneb He BbiCKanb3biBaeT, Bbl MOXET UCMONb30BaTh AEPEBAHHbIE
UNn NNacTMaccoBble NONaToYKM ANng BbiHUMaHNA xneba ns yawu. Hu B Koem criyyae He ncnonb3ymTe
MeTannMyeckme npegMeTbl, OHU MOTyT nouapanaTb NOBEPXHOCTb Yaluu!

e [lante xneby ocTbiTb 30 MUHYT, 3aTEM MOXXHO €ro Hape3aTb.
e BHNMAHWE: Y6eaunTech, 4To nonaToyka Anisi 3amelLMBaHUs He ocTanachk B xniebe! Ecnu 310 npounsoLwuso,

aKKypaTHO 13BJIEKNTE ee U3 xneba. Hu B koem cny4yae He VICI'IOJ'Ib3yIZTe MeTannuyeckme npegmeTbl, OHU MOTyT
nouapanaTtb NOBEPXHOCTb nonatku!

NMPOBJIEMbI N CNOCOBbLI X YCTPAHEHUA
[o obpalleHns B CEPBUCHBIN LEHTP, MOXanymncTa, 03HaKOMbTECh C MPEeACTaBNEHHON HXKE Tabnuuen.

Xneob He Kayecmeo krielikoguHbl 8 saliell Myke Hernooxodsiuee, unu bl He Ucronb3yeme
nogHumaeTcs xnebonekapHyto Myky. (Kauecmeo knelKo8UHbI MOXem MEeHSMbCS 8 3agucuMocmu

om memnepamypabl, 8l1aXKHOCMU, YC08UL XpaHEeHUsI MyKU, U epemMeHu cbopa

yposxxasi)

e [lonpoOyiiTe opyrov TMN MyKK, OPYroro NPOM3BOAMTENS UMW OPYTyi0 NApTUIO
MYKWN.

Tecmo cmario criulWwKoM meepObiM, makK Kak ebl 0obasuru Masio Xudkocmu.

e XnebonekapHas Myka ¢ 6onbLuMM cogepkaHneM benka BnuMTbiBaeT bornbLue
BOAbI, YeM Opyrue, NoaToMy nonpodyrte obaButb gononHuTensHo 10-20 mn
BOAbI.

Bbi ucrionb3yeme Hernodxoodsuue OpoXiKU.

e Vicnonb3yiTe cyxme OPOXOKN U3 NaKeTUKOB, rae MMeeTcs Haganuch

HepoBHbI Bepx “ObICTPOAENCTBYIOLLME APOXOKN”. DTOT TN He TpebyeT NnpeaBapUTENbHOMO
xneba OpoxxeHus.

Bbi nonoxunu mano Opoxoked, unu eawiu OpoXiKu - cmapeble.

e VcnonbayinTte npunaraeMyto MepHy foXKy. NpoBepbTe CPOK rogHOCTH
apoxoken. (XpaHuTe nx B XonogurbHUKe)

Ha dpoxoku nonana xudkocmb neped 3amewiugaHUueM.

e [lpoBepbTe, UTO Bbl NONOXUNU UHTPEANEHTbI B NPaBUNbHOM NopsiaKe COrnacHo
WHCTPYKLUUW,

Bbi dobasurnu cnuwkom MHO20 conu, unu He@ocmamoyHOo caxapa.

o [lpoBepbTe peuenT 1 OTMePANTE NPaBUITbHOE KOSIMYECTBO C MOMOLLLIO
npunaraemon MepHoOm NOXKK.

e [lpoBepbTe, YTOOLI COMb U Caxap He BXOOUN B OPYIUE UHTPEANEHTHI.

Cnuiwkom BbI ucrionb3oanu Ype3amMepHoe Korau4ecmeo Opoxxed.
pbIXnbi xneb e [lpoBepbTe peLenT u oTMepsANTe NpaBuUiibHOE KONUYECTBO C NMOMOLLIbIO

npunaraemon MepHoOM NOXKWU.
Bbi 0obasurnu crnuukom MHO20 XXUuOKocmu.

www.scarlett-europe.com 10 SL-1525




e HekoTopble BUAbI Myk/ BNUTbIBaOT Bonblue BOAbI, YeM Apyrue, nonpobynTte
YMEHbLUNTb KoNu4ecTso BoAbl Ha 10-20 mn.

Xneb
nposanuncs
nocrie nogbema

Kawyecmeo sawel myku He y0o8riemeopumesibHoe.

e [lonpobyiite MyKky Opyroro NponM3BoOAMTENS.

BbI ucrionb3o8anu criuWKoM MHO20 XUOKOCMU.

e [lonpobynte ymeHbLUNTbL KONMYecTBO BoAabl Ha 10-20 mn.

Xneb cnuLikom
CUNbHO
noaHsnca

Bb1 ucrionb3yeme 4pe3mepHoe Konu4ecmeo Opoxkeli/eodbl.

e [lpoBepbTe peuenT 1 OTMepsITE NpaBUITbHOE KONMYECTBO C MOMOLLbIO
npunaraeMon MepHoM NoXKK (Opoxokn)/yaLukm (Boga).

e [lpoBepbTe, YTOOLI U3NMLLHEE KONUYECTBO BOAbI HE MOCTYNMUIIO U3 APYruX
WHrpeaueHToB.

Y eac HedocmamoyHO MyKuU.

e AKKypaTHO B3BECbTE MYKY C MOMOLLbIO BECOB.

Xneb nony4ynncs

Bbi ucriosib3yeme Hedocmamo4yHoe KOu4ecmeo apO)K)I(elj, unu eawu apO)K)KU -

OneaHbIM 1 cmapsle.
JIMNKUM e cnonb3yinTe npunaraemyto MepHyto Noxky. MNpoBepbTe CPOK roAHOCTU
ApoXoKken. (XpaHnUTe UX B XONoAWUIbHUKE)
lMpou3sowen cbol 8 nodaye anekmpoIHepauu unu MawuHa bbiria ocmaHoeieHa 6o
epeMsi ebirneyKu xseba.
e MawmwuHa BbIkNOYAETCS, eCNN OHa OCTaHOBIeHa bonee Yem Ha 4eCATb MUHYT.
BaMm HyXHO BbIHYTb x1e6 13 hopmbl N CHOBa 3anyCTUTb LUK C HOBbIMU
WHIrpegneHTamu.
Ha xnebe Bbi ucrionb3oearnu criuwKomM MHO20 MyKU, UMU y 8ac Masio XudKkocmu.

OCTanacb MyKa

e [lpoBepbTe peLenT 1 0TMepbTe NPaBUMbEHOE KOMMYECTBO MYKU C MOMOLLbIO
BECOB UMW XWAKOCTU MEePHOMN YallKo AN XMUOKOCTEN, BXOAALLEN B KOMIMIEKT.

Xneb nnoxo Bbi He ecmasunu nonamky 0ns 3amewugaHusi 8 popmy Oris 8bireqku xeba.
cmellancs e [lo TOro, Kak Bbl 3arpy3uTe uHrpeamneHTsl, ydegmTeck B TOM, YTO JlonaTka
HaxoauTcsa B hopme.
e [Ipousowes cboll 8 nodaye anekmpoaHepauu, unu MmawuHa bbina
ocmaHoeseHa 80 8peMsi 8birneyqKu xseba.
¢  MawwHa BbIKMNOYaEeTCs, ECNN OHA OCTaHOBIEHa b6onee YeM Ha OECATb MUHYT.
e Bwugumo, Bam noHagobuTcs 3anycTuTb Bbineyky xneba cHoBa, O4HaKo, 3TO
MOXeT NpuBeCTU K oTpulaTernbHOMY pe3ynbTaTy, €Clii 3aMeLllnBaHnue yxe
Hayanocs.
Ha akpaHe OT0 03HayvaeT, YTo TeMnepaTypa BHyTPW NeYn CrMLIKOM Bbicoka. Heobxoamnmo
nosiBMnach OCTaHOBUTb MPOrpaMmy, OTKIIOYMTb NPUBOP OT CETU, OTKPbITb KPbILLKY U AaTb

Hagnucb HHH
nocre 3anycka

npubopy oCTbIHYTb, Npexae YeM NPoAoIKUTL paboTy NporpamMmbl.

nporpamMmei
Ha akpaHe 370 03HavaeT, YTo TeMnepaTypa BHYTPY Neym crnvwkom mMana. Heo6xoammo
nosiBunacb nepemectuTb Npubop B Gornee Tennoe NoMeLLeHue.

Hagnucb LLL
nocre 3anycka

nporpaMmeil
Ha akpaHe Mpounsowen cbon B nogaye anekTposHeprum, owmnbky B pabote gartymka
nosisunacb Temnepatypbl. Heobxoammo obpatuTtees B Cepauc LieHTp.

Hagnuck EEOQ/
EE1

nocrne Havana
paboTbl Neyku

OYUCTKA U yxon
¢ [leyb criegyeT perynspHo YNCTUTb U yaansaTb C €e NOBEPXHOCTM Nobble OCTaTKN NULLIKA.

Mepen 04NCTKOM BLIKMOYMTE MNeYb U OTKITIOYUTE €€ OT 3fIEKTPOCeTH.
[anTte neym NoONHOCTbIO OCTbITb.
MpoTpuTe NaHenb ynpaBneHusi, BHELLHNE N BHYTPEHHUE MOBEPXHOCTU, CbEMHYIO Yallly BMaXXHOW TKaHbH C

MOKLWNM CpeaCTBOM.
e He ﬂpMMeHﬂIZTe arpeccumBHble BellecTBa Uin a6pa3MBHbIe maTtepuarnbl.

XPAHEHUE

e Ybeautech, YTO Neyb OTKIHOYEHA OT SMEeKTPOCeTN U NOMHOCTbLIO OCTbINA.
¢ BbinonHuTe BCce TpeboBanua pasgena “O4YNCTKA N YXOL’.
o XpaHuUTe Nneyb C NPUOTKPLITOM KPLILIKOW B CYXOM YMCTOM MECTE.
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NAVOD K POUZITI

BEZPECNOSTNI OPATRENI

Dulezité bezpecnostni pokyny. Peélivé si pre¢téte a uschovejte pro informaci.

o Nespravné pouziti pfistroje maze zplsobit jeho poSkozeni resp. uskodit uzivateli.

e Pred prvnim zapinanim zkontrolujte, zdali odpovidaji technické charakteristiky uvedené na nalepce parametriim
elektrické sité.

UPOZORNENI! Zastréka napajeciho kabelu ma drat a uzemnovaci kontakt. Nezapojujte spotfebi¢ do zasuvky,
ktera neni vybavena zazemnénim.

e Spotiebic Ize pouzivat pouze v domacnosti v souladu s timto Navodem k pouziti. Spotfebi¢ neni uréen pro
priimyslovou vyrobu.

o NepouZivejte venku.

* VVzdy odpojujte spotiebi€ od elektrické sité pred €isténim, anebo v pfipadé, Ze jej dlouho nepouzivate.

e Spotiebi¢ neni uréen pro pouziti osobami (véetné déti) télesné, citové nebo psychicky postizenymi, pokud

nemaiji zivotni zkusenosti nebo védomosti, nejsou-li pod kontrolou anebo nejsou-li pouéeni o pouziti spotfebice

osobou, ktera je odpovédna za jejich bezpec&nost.

Déti musi byt kontrolovany, aby si nehraly se spotfebiCem.

Nenechavejte zapnuty spotfebi¢ bez dozoru.

Nepouzivejte soucastky, které nejsou dodavany spolu se spotfebi¢em.

Nepouziveijte spotfebi¢ s poSkozenym napajecim kabelem a/nebo zastrékou. Pro zamezeni nebezpedi musi byt

poskozeny napajeci kabel nahrazen v autorizovaném servisu.

* Neponofujte spotfebi€ ani napajeci kabel do vody nebo jinych tekutin. Pokud se to stane, okamzité odpojte
spotrebi€ od elektrické sité a nez jej budete pouzivat znovu, zkontrolujte jeho provozuschopnost a bezpeénost u
kvalifikovanych odborniku.

¢ Dbejte na to, aby se napajeci kabel nedotykal ostrych hran a horkych povrcha.

o Netahejte za napajeci kabel, nepfekrucujte jej a na ovijejte jej kolem spotiebice.

e Pouzivejte pekarnu na chleba vyhradné na pfipravu pokrma. V Zadném pfipadé v ni nesuste oble¢eni, papir ani
jiné pfedméty.

o Nezapinejte pekarnu na chleba s prazdnym prostorem na peceni. NepouZzivejte prostor na peceni na

uchovavani nepovolenych predmétu.

Pekarna neni ur€ena na konzervovani potravin.

Nedavejte potraviny pfimo na dno prostoru na peceni, pouzivejte snimatelnou misu.

Sledujte receptiim z receptare.

Pro zamezeni zkratu a poSkozeni pekarny dbejte na to, aby se do vétracich otvort nedostala voda.

Nebudete-li dbat na to, aby pekarna na chleba byla vzdy €ista, mize dojit k opotfebovani povrchu a nepfiznivé

ovlivnit provozuschopnost spotfebice a tim zpusobit nebezpedi pro uzivatele.

e Pouzivate-li prodluzovag, pfekontrolujte, zdali maximalni dovoleny pfikon kabelu odpovida pfikonu pekarny na
chleba.

e Upozornéni! Za provozu se spotiebi¢ ohfiva! Musite-li sahnout na pekarnu za jejiho provozu, pouzivejte
prichytky anebo rukavice.

¢ Vyhybejte se kontaktu s lopatkou na zadélavani tésta za provozu spotfebie, mohlo by dojit ke zranéni!

e Pokud byl vyrobek ur&itou dobu pfi teplotach pod 0° C, pfed zapnutim ho nechejte pfi pokojové teploté po dobu
nejméné 2 hodiny.

* V/yrobce si vyhrazuje pravo bez dodate€ného oznameni provadét mensi zmény na konstrukci vyrobku, které
znacné neovlivni bezpecnost jeho pouzivani, provozuschopnost ani funkénost.

VYHODY VASi PEKARNY NA CHLEBA

Pekarna na chleba je vybavena automatickym rezimem peceni chleba.

Muzete si zvolit jeden z 12 rdznych program peceni.

Muzete pouzivat hotové smési na peceni.

Pekarnu Ize pouzit na pfipravu zavareniny.

Lze zadélat tésto na téstoviny a pfipravu jinych pokrma.

UMISTENI

o Pfekontrolujte, zda uvnitf pekarny neni balici material a nepovolené pfredméty.

o Prekontrolujte, zdali nejsou poskozeny béhem dopravy:

e viko;

¢ téleso a pozorovaci okénko;
e stény prostoru na peceni;

¢ snimatelna misa

Po zjisténi jakychkoli vad nezapinejte pekarnu; obratte se na prodavace anebo na servisni stiedisko.

Umistéte spotiebi¢ na suchy, rovny a Zaropevny povrch.

Nestavte spotfebi¢ blizko hoflavych materiald, vybusnin nebo vznétlivych plynu.

Nestavte spotfebi¢ blizko plynového anebo elektrického sporaku, a také jinych zdroja tepla.
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¢ Nic nastavte na pekarnu. Nezakryvejte vétraci otvory.

e Pekarnu na chleba nestavte na skfif. Pro normalni provoz pekarny musite zajistit prostor na vétrani: minimalné:
20 cm shora, 10 cm zezadu a minimalné& 5 cm z bo¢nich stran.

o Pfed prvnim pouZzitim utfete snimatelnou misu, lopatku na zadélavani tésta, vnitfni a vnéjsi ¢asti pekarny na
chleba ¢istym vlhkym hadrem.Odstrarte ochrannou fdlii z ovladaciho panelu.

PROVOZ

e Zapojte pekarnu do elektrické sité.

¢ Dejte potraviny do pekarny (podle receptu) a zavrete viko.

TLACITKO MENU

e Zvolte pozadovany program na pe&eni. Cislo programu a pfisludna doba peéeni se zobrazi na LSD displeji.

e Upozornéni: pfi stisknuti tlaitka musi zaznit akusticky signal.

STUPEN OPECENI KURKY
¢ Diky funkci volby stupné opeceni kirky muzete nastavit svétly stupen opeceni kirky, stfedné opeceny a vice
opeceny.

o Stisknéte tlacitko Q jednou, dvakrat nebo tfikrat pro volbu svétlého stupné opeceni klrky, sfedniho anebo
vice opeceného. Na LSD displeji se objevi Sipka, ktera bude ukazovat zvoleny stuper opeceni klrky.

VELIKOST BOCHNIKU

¢ Diky této funkce muizete nastavit hmotnost bochniku. Hmotnost malého bochniku je 500 g, hmotnost velkého
bochniku je 750 g.

o Stisknéte tlacitko ¢ jednou nebo dvakrat pro volbu malého nebo velkého bochniku.

o Na LSD displeji se objevi Sipka, ktera bude ukazovat zvolenou velikost bochniku.

e UPOZORNENI: Pfedem nastaveno je peéeni velkého bochniku.

e UPOZORNENI: Pfi volb& programu 7-12 nelze regulovat velikost bochniku.

Y. CTAPT
TLACITKO

¢ Pro spousténi/zastaveni provozu pekarny na chleba nebo pro zruseni zvolené funkce stisknéte tlacitko

¢ Pro ukonéeni operace nebo smazavani parametr(i stisknéte tlacitko a udrZujte jej béhem 2 vtefin, dokud nezazni
akusticky signal.

o UPOZORNEN:I: Nestladujte tlagitko “7o1, chcete-li zkontrolovat stav peéeni. Pro kontrolu stavu pedeni pouzijte
okénko na viku pekarny na chleba.

CTAPT

CiSLO PROGRAMU
e Cislo programu se zobrazuje na LSD displeji v levém hornim rohu.

FUNKCE PAMETI

e V/zniknou-li problémy spojené s poruchou napajeni do 10 minut, pekarna na chleba bude pokracovat ve
zvoleném programu od okamZiku, kdy se stala porucha v siti.

PROGRAMY PECENI

e Pro volbu poZadovaného programu stisknéte tladitko “MENU".

Program pecéeni 1. Zakladni ,,Basic*

e Tento rezim se pouziva pro peceni bilého chleba a chleba smiSeného druhu. Na peceni chleba se pouziva zitna
anebo pseni¢na mouka. Bochnik bude lehky a kompakitni. Slozeni pro peceni viz v tabulce na konci Navodu.

Program peceni 2. Francouzsky ,,French“

e Tento rezim se pouziva na pec€eni lehkého, kyprého chleba s kfupavou kirkou z pSeni¢né mouky. Bochnik bude
lehky a kompaktni. SloZeni pro peceni viz v tabulce na konci Navodu.

Program peceni 3.Dietni ,,Whole wheat“

e Tento rezim se pouziva na peceni chleba z mouky hrubého mleti. V tomto rezimu se tésto zadélava delSi dobu a
také vykynuti tésta probiha o hodné déle. Bochnik bude té€zky a kompaktni. Slozeni pro peceni viz v tabulce na
konci Navodu.

Program peceni 4. Rychly ,,Quick“

e Tento reZim se pouziva na pe€eni chleba s pouZitim kypficiho praSku nebo drozdi. Bochnik bude lehky a
kompaktni. Slozeni pro peceni viz v tabulce na konci Navodu.

Program peéeni 5. Cukrovi ,,Sweet*

e Tento rezim se pouziva na peceni chleba s pouzitim rliznych sladkych pfisad, jako ovocné stavy, mleté ofechy,
suSené ovoce, Cokolada nebo cukr. V tomto rezimu je delSi doba na vykynuti chleba a diky tomu je chleba lehky
a kypry. Slozeni pro peceni viz v tabulce na konci Navodu.
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Program peceni 6. Zrychleny ,,Ultra fast*

e Tento reZim se pouziva na peceni dietniho chleba. V tomto reZzimu je doba zadé&lavani, vykynuti a pe€eni tésta
hodné zkracena a je podstatné kratsi. Diky tomu je chleba nejhrubégjsi ze vSech 12 programu. SloZeni pro
peceni viz v tabulce na konci Navodu.

Program peéeni 7. Dezert ,,Dessert*

e Tento rezim se pouziva na peceni cukrovi. Cukrovi bude lehké a kompaktni. Slozeni pro peceni viz v tabulce na
konci Navodu.

Program peceni 8. Téstoviny ,,Pasta“

e Tento rezim se pouziva na zadélavani tésta na téstoviny. V tomto rezimu probiha pouze zadélavani tésta, aniz
by potom probéhlo pe€eni. Slozeni pro peceni viz v tabulce na konci Navodu.

Program peceni 9. Tésto ,,Dough“

e Tento rezim se pouziva na zadélavani tésta. V tomto rezimu probiha pouze zadélavani tésta, aniz by potom
probéhlo peceni. Slozeni pro peceni viz v tabulce na konci Navodu.

Program peceni 10. Zavarenina ,,Jam*“

e Tento rezim se pouziva na pfipravu zavafeniny. Slozeni pro pe€eni viz v tabulce na konci Navodu.

Program peceni 11. Babovka ,,Cake*

e Tento rezim se pouziva na peceni babovek a buchet. Slozeni pro peceni viz v tabulce na konci Navodu.

Program pecéeni 12. Ohrivani ,,Bake*

o Tento rezim se pouziva na doplikové pec€eni v pfipadé, Zze se chleba nedostatecné propekl anebo stuperi
opeceni kdrky neni dostateény. Dobu peceni viz v tabulce na konci Navodu.

CASOAC

¢ Diky ¢asovaci Ize odlozit dobu peceni.

¢ Maximalni doba odlozZeni je 13 hodin.

o Napfiklad: aktualni ¢as je 20:30, chcete, aby chleba byl hotovy do 7:00, tj. za 10 hodin 30 minut. Stisknéte
tlacitko MENU, zvolte si rezim, zvolte si stuperi opeceni kilirky a velikost bochniku, pak stisknéte tlacitko % a
zadejte dobu do 10 hodin 30 minut. Doba se zobrazi na LSD displeji. Pak stisknéte tlacitko START/STOP pro
aktivaci asovace. Na displeji se spusti zpétné odpocitavani ¢asu.

o UPOZORNENI: nepouzivejte &asovaé pfi pouZiti potravit, které se mohou rychle pokazit, ako vejce, miéko,
smetana a syr.

PRAKTICKE RADY

¢ Nejdfive sundejte snimatelnou misu a pfidejte do ni veskeré potfebné potraviny, a teprve potom dejte misu do
pekarny.
pfisady a na konec se pfidavaji drozdi.

¢ VSechny potraviny musi mit pokojovou teplotu pro optimalni rast drozdi.

o Pfesné odmérte potfebné mnozstvi kazdé potraviny. | ta nejmensi odchylka od receptare mize ovlivnit vysledek
peceni.

¢ Neotvirejte viko béhem pecenil

e Pro pfed€asné zastaveni stisknéte tlaCitko STOP/START a udrzujte jej béhem 2 vtefin, dokud nezazni akusticky
signal.

¢ V rezimech 1-6 se da pfidat doplfikové pfisady, jako ofechy nebo ovoce, po akustickém signalu, ktery zazni
v souladu se zvolenym programem peceni.

e V pfipadé, Ze je nastaven €asovac, Ize pfidavat ovoce a ofechy uz na zacatku, ale pfedem musi byt jemné
nakrajeny.

POSTUP PRACE

e Sundejte snimatelnou misu.

¢ Natlacte na lopatku na zadélavani té&sta a zkontrolujte, zdali je v provozu.

o Pridejte potraviny do misy.

e UPOZORNENI: pfekontrolujte, zdali nemaiji drozdi kontakt se soli ani s tekutinou.

¢ VloZte snimatelnou misu zpatky do pekarny.

o Prekontrolujte, zdali je misa umisténa spravné.

o Zaviete viko spotiebice.

o Zapojte spotiebic do elektrické sité. Zazni akusticky signal a na displeji se zobrazi islo programu a doba
peceni.

o Stisknéte tladitko MENU a zvolte €islo programu.

o Zvolte stupefi opeceni kirky a velikost bochniku.

e Ted muzete upravit dobu peceni pomoci ¢asovace.

o Stisknéte tlaitko START/STOP a program se spusti.

e Po ukon&eni programu zazni akusticky signal a na displeji se zobrazi ¢as 0:00.

¢ Nechte chleba na chvili.

* Nez oteviete viko, odpojte spotfebi¢ od elektrické sité.

¢ Vyndejte misu pomoci pfichytky anebo rukavice.
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e Otodte misu a trochu s ni zatfepejte. V pfipadé, Ze chleba nevypadne sam, pouZijte dfevénou nebo plastovou
lopatku na vytahovani chleba z misy. V Zadném pfipadé nepouzivejte kovové predméty, mohly by poSkrabat

povrch misy!

¢ Nechte chleba na 30 minut, aby trochu vychladl, pak jej muzete nakrajet.

. VU,POZORNIVENi: prekontrolujte, zdali neni lopatka na zadélavani chleba uvnitt bochniku!
PRIPADNE PROBLEMY A JEJICH NAPRAVA
Nez se obratite na servisni stfedisko, pfectéte si nasledujici tabulku.

Chleba nekyne

Nerovny povrch
chleba

Kvalita lepku ve Vasi mouce se nehodi anebo nepouzZivate mouku na pecéeni chleba.

(Kvalita lepku zavisi na teploté, vihkosti, podminek skladovani a dobé sklizeni urody)

e Zkuste jiny druh mouky, mouku od jiného vyrobce anebo jinou partie zbozi.

Tésto je prilis tvrdé, protozZe jste tam pfidali malo tekutiny.

e Mouka na peceni s velkym obsahem bilku vsakuje vice vody, nez mouka jiného
druhu, proto zkuste pfidat 10-20 ml vody navic.

Nepouzivate spravné drozdi.

e Pouzivejte suché drozdi ze sacku, na nichz je napis ,rychlé drozdi“. Drozdi
tohoto druhu nevyzaduji pfedbézného kvaseni.

Pridali jste malo drozdi nebo mate staré drozdi.

e Pouzivejte odmérku, ktera je soudasti dodavky. Zkontrolujte dobu, pfed jejimz
uplynuti musite drozdi spotfebovat. (Uchovavejte v chladnicce)

Pred zadélavanim se na droZdi dostala tekutina.

e Zkontrolujte, jestli jste pfidavali potraviny podle spravného pofadi uvedeného
v Navodu (str.8).

Pridali jste prilis hodné soli anebo nedostatecné mnoZstvi cukru.

o Prectéte si recept jesté jednou a odmérite spravné mnozstvi pomoci odmérky,
ktera je soucasti dodavky.

e Zkontrolujte, zdali dal$i pfisady neobsahuiji sl ani cukr.

Chleba je prilis
kypry

Pouczili jste prilis velké mnoZstvi droZdi.

o Prectéte si recept jesté jednou a odmérte spravné mnozstvi pomoci odmérky,
ktera je soucasti dodavky.

Pridali jste pfFili§ velké mnoZstvi tekutiny.

o Ne&které druhy mouky vsakuiji vice vody, neZ mouka jiného druhu, proto zkuste
pfidat 10-20 ml vody navic

Chleba po
vykynuti klesl

Kvalita Vasi mouky neni dostacujici.

e Zkuste mouku od jiného vyrobce.

Pridali jste pfilis velké mnoZstvi tekutiny.

e Zkuste zmenSit mnozstvi vody o 10-20 ml.

Chleba pfilis
aktivné kyne

Pouzili jste prilis velké mnoZzstvi drozdi/vody.

o Prectéte sirecept jesté jednou a odméfte spravné mnozZstvi pomoci odmérky,
ktera je soucasti dodavky, (drozdi) / Salku (vody).

e Zkontrolujte, zdali vodu neobsahuji ostatni potraviny.

Nemate dostatecné mnoZstvi mouky.

e Peclivé zvazte mouku pomoci vah.

Chleba je bledy

Pouzivate male mnozstvi drozdi nebo mate staré drozdi.

a lepkavy e PouZivejte odmérku, ktera je sou€asti dodavky. Zkontrolujte dobu, pfed jejimz
uplynuti musite drozdi spotfebovat. (Uchovavejte v chladni¢ce)
Stala se porucha v elektrické siti nebo spotiebic¢ se zastavil béhem peceni.
e SpotfebiC se vypina, je-li zastaven déle nez deset minut. Musite vytahnout
chleba z misy a znovu zadit proces peceni s novymi potravinami.
Na povrchu PouZzili jste pfili§ velké mnoZstvi mouky anebo nemate potfebné mnoZstvi tekutiny.
chleba zbyla o Prectéte si recept jesté jednou a odmérite spravné mnozstvi mouky pomoci vah
mouka anebo spravné mnoZzstvi tekutiny pomoci odmérky, ktera je sou€asti dodavky.
Chleba je Spatné | Nevlozili jste lopatku na zadélavani tésta do formy na peceni chleba.
zamichan e Nez vlozite potraviny, prekontrolujte, zdali je lopatka ve formé.

Stala se porucha v elektrické siti nebo spotrebic¢ se zastavil béhem peceni.
Spotfebi¢ se vypina, je-li zastaven déle nez deset minut.

Zfejmé budete muset spustit pekarnu znova, vysledek vSak nemusi byt dobry
Vv pfipadé, ze zadélavani tésta uz zacalo.

Po spousténi
programu se na
displeji zobrazil
napis LLL

To znamena, Ze je teplota uvnitf pekarny pfili§ nizka. Je tfeba zastavit program,
odpoijit spotfebi¢ od elektrické sité, otevfit viko a nechat spotfebic, aby vychladl, nez
budete pokraCovat v provozu.

Po spousténi

To znamena, Ze je teplota uvnitf pekarny pfili§ vysoka. Je tfeba pfemistit spotfebi¢ do
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programu se na | teplejSi mistnosti.
displeji zobrazil

napis HHH
Po spousténi Stala se porucha dodavani elektrické energie, chyba v snimadi teploty. Obratte se na
pekarny se na servisni stfedisko.

displeji zobrazi
napis EEO/EE1

CISTENi A UDRZBA

Pravidelné Cistéte pekarnu na chleba a odstrariujte z jejiho povrchu veskeré zbytky potravin.

Pfed Cisténim vypnéte pekarnu a odpojte ji od elektrické sité.

Nechte pekarnu, aby uplné vychladla.

Otfete ovladaci panel, vnéjsi a vnitini povrchy, snimatelnou misu vihkym hadrem s mycim prostfedkem.
Nepouzivejte Utocné latky ani brusné materialy.

UCHOVAVANI

o Prekontrolujte, zdali je pekarna odpojena od elektrické sité a upIné vychladla.

e Splrite pokyny uvedené v &asti “CISTEN|I A UDRZBA”.

o Uchovavejte pekarnu na chleba se zavienym vikem v suchém a Cistém misté.

IHCTPYKLIA 3 EKCNNYATAUII

3AXOOU BE3MNEKHU

BaxnuBi iHCTpyKUii 3 6e3neku. NpounTtante yBaxXHO Ta 36epexiTb Ansa ManbyTHIX JOBiAOK.

e HenpaBunbHe NOBOAXEHHS 3 NPpUNagoM MOXe NPU3BECTU [0 MOro NOLLKOMKEHHA Ta 3anofisiHHA WKoau
KOpUCTYBaYeEBi.

e [lepea TuM, 9K yBIMKHYTW Npunag BnepLue, nepesipTe, YM BiONOBIAAIOTb TEXHIYHI XapakTepucTMkn BUpoby, Lo
BKa3aHi Ha Haknewui, napameTpam enekTpoMepexi.

YBATIA! Bunka kabento XXUBMNEeHHS1 Mae NpoBif | KOHTaKT 3a3emneHHs. [MigkntovanTe npunag Tinbku 4o BignoBigHNX
3a3eMI1eHMX PO3ETOK.

e BukopuctoByBaTy Tinbku B NobyToBMX LiNsX, BignoeigHo oo gaHoro MNMocibHuka 3 ekcnnyaTauii. MNpunag He
npusHadYeHu Ans NPoOMUCIOBOro BUKOPUCTAHHS.

e BukopuctoByBaTu nuile B NpUMILLLEHHSAX.

o 3aBxau BigkMnoyanTe NpUCTPIN Big enekTpoMepexi nepes ovmeHHAM abo, Akwo By noro He BUKOPUCTOBYETE.

o [lpunag He MoXe BUKOPUCTOBYBATMUCb 0COBaMM 3i 3HXKEHUMU (DiUYHMMK, YYTTEBUMKU aBO PO3yMOBUMU JAHVUMM

(Bkntovatoum gitent), abo 3a BiACYTHOCTI Y HUX XUTTEBOIO AOCBIAY abo 3HaHb, KO BOHW HE KOHTPOMOKTLCA

abo He Gyny NPOIHCTPYKTOBAHI LLOAO0 BUKOPUCTaHHA Npunagy ocoboto, Lo Bignosigae 3a ix 6e3neky.

3 MeTO HeoNyLEeHHS rpu 3 NpunagoMm, AiTv NOBUHHI 3HaXOAUTUCA NiJ KOHTPONEeM.

He sanvwawTe yBiMkHeHUn npunag 6e3 Harnsgy.

He BukopucToBynTe getani, Wo He BXOAATb 40 KOMMEKTY.

He MOXHa BUKOPUCTOBYBATM NPUCTPIlN 3 MOLIKOAKEHMM KabeneM nBneHHsA Ta/abo Bunkow. 3 metoro

YHUKHEHHS1 Hebe3nekun, NOLKOMKEHUIN Kabenb XMBMEHHA HEOOXigHO 3aMiHUTU B aBTOPM30BAHOMY CEPBICHOMY

LEeHTpI.

e He 3aHyptonte npunag i kabenb XuBMeHHs y Bogy abo iHWy pignHy. AKLWO ue Tpanumnocs, HeranHo BiAKNIOYiTb
NPUCTPIN Big enekTpoMepexi, Ta NepLU HiXX KOpMCTyBaTUCS IM Hagani, nepesipTe poboTy Ta 6e3neyHicTb
npunagy y keanicikosaHmx daxisLiB.

o CTexTe, WOoO Kabenb XMBNEHHS HE TOPKABCS FOCTPUX KPAiB Ta rapsiinx NOBEPXOHb.

o He TarHiTh 3a kabenb XUBMNEHHS, HE NEPEKPYUyNTE Ta He 0OMOTYITE NOro HABKOMO NPUCTPOIO.

BukopuctoBynTe xnibomniuky Tinbku AN NPUroTyBaHHSA ixi. Y KOQHOMY BUNAAKy He CyLWiTb y Hi ogar, nanip abo

iHWi NnpeameTn.

He BMukanTe xniboniyky 3 NOpoXxXHbOI kaMepoto. He BUKOpUCTOBYITE kamMepy A5 30epiraHHsa 6yab-yoro.

Miyka He Npu3HaveHa ANs KOHcepBaLlil NPOAYKTIB.

He Buknagante npogyktn 6e3nocepenHbo Ha AHO KaMepu, BUKOPUCTOBYMTE 3HIMHY Yallly.

BukoHynTe pekoMeHAalii, Wo BkasaHi B peLentax NpuroTyBaHHS.

LLlo©® YHMKHYTM KOPOTKOro 3aMMKaHHS Ta MOLUKOPKEHHS Nevi, YHUKanTe nonagaHHs BOAM Y BEHTUNSALINHI OTBOPM.

HeHanexHa nigTpymMka xniboniyku B YNCTOMY CTaHi MOXe NPU3BECTU OO 3HOCY NMOBEPXHI, L0 MOXe

HECNPUSTIMBO BMVHYTK Ha poboTy npunagy, Ta CTBOPUTU MOXIMBY Hebe3neky Ansi KopucTysaya.

o [1pu BUKOpUCTaHHI NOJOBXYyBaya, NepeKkoHanTecs, Wo MakCMMarnbHO AOoNyCT1Ma NOTYXHICTb Kabento Bignosigae
NOTY>KHOCTI XIiGoniykm.

¢ YBaral! lMig yac poboTtu npunag HarpiBaeTbca! Y pasi HeoO6XiOHOCTI KOHTAKTYBaHHS 3 Miv4to Nig Yac ii poboTw,
BMKOPUCTOBYWTE KYXOHHi pykaBumLi abo npmxBaTku.

e [Mig yac ekcnnyaradii npynagy, yHMKamTe KOHTaKTy 3 TONaTKOK ANng 3aMillyBaHHS, ue HebesneyHo!

o ObnagHaHHs BignoBigae BumoraM TexHIYHOro pernameHTy obMeXeHHS BUKOPUCTaHHS AesKknx HebeanevHmx
PEYOBUH B EMEKTPUYHOMY Ta €NEKTPOHHOMY 0BnaHaHHi.
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o Akuo BMpi6 Aeakumn Yac 3Haxoausca npu Temnepartypi Huxk4e 0°C, nepen yBiMKHEHHAM MOro cnig BUTpUMaTun y
KIMHaTi He MeHLle 2 roauH.
o BupobHuk 3anuwae 3a coboto npaso 6e3 4oOaTKOBOro NOBIAOMMNEHHS] BHOCUTU HE3HaYHi 3MiHM [0 KOHCTPYKLil
BMpODY, L0 KapAMHanbHO He BMAMBAOTb Ha Moro 6e3neky, npauesgaTHICTb Ta PyHKUIOHaNbHICTb.
NMEPEBAIN BALLOI XNIBONIYKK
e Xniboniyka mae aBTOMaTUYHUIN PEXUM NPUrOTYBaHHS xJiba.
o Bu moxeTe obpatu 12 pisHMx nporpam NpuroTyBaHHSA BUMIYKK.
e By MOXeTe BUKOPUCTOBYBATM rOTOBI CyMiLLi AN BUMNIKAHHS.
e Xniboniyka 4O3BONSIE BApUTU BapeHHS.
o Bu moxeTe 3amicuTh TiICTO ANSA NPUroTyBaHHS NMOKLWIMHM Ta iHWKX CTPaB.
BCTAHOBJIEHHSA
o [NepekoHariTecs, WO ycepeaumHi xnibonivykn Hemae maTtepianis nakyBaHHs Ta CTOPOHHIX NpeameTiB.
o [lepeBipTe, YN HE NOLLUKOAXKEHI BHACNiAOK TPaHCNOPTYBaHHS:
® KpULLKa;
e KOpnyc i ornaaoBe BiKHO;
e CTiHKM Kamepuy;
e 3HiMHa Yawla.
Y pasi BusiBneHHs 6yab-akmx gedexTie, He BMUKavTe MiY; 3BEPHiTbCA 40 NpoaasLs abo B CEPBICHMIN LEHTP.
BcTaHoBITE Npunag Ha Ccyxy, piBHY Ta >apOCTiliKy NOBEPXHIO.
He BcTaHoBntonTe npunag nobnmay roproumx maTepianis, BUDYXOBMX PEYOBMH | CaMO3aiMUCTUX rasi..
He cTaBTe npunag nopsg 3 ra3oBolo abo eneKkTpuyHOK NnTaMu, a Takox iHWUMKY JKepenamu Tenna.
Hivoro He knaaiTb Ha niyky. He nepekpvBanTe BEHTUNALIVHI OTBOPW.
Xniboniyky He cnig po3dTtawosyBaTty B wadi. [lnsa HopManbHoi poboTu nevi HeobxigHO 3abe3nevnTn BinbHWUIA
npocTip Ans BeHTMnauii: He meHwe 20-Tn cM 3Bepxy, 10-Tn cM 3 BOKy 3aaHbOI NaHeni Ta He MeHLle 5-Tn cm 3
060x GoKiB.
e [Nepen nepLmMm BUKOPUCTAHHAM MPOTPITb YUCTOK BONOrOK TKAHWHOK 3HIMHY Yally, nonaTky A4S 3amillyBaHHS,
BHYTPILLUHIO Ta 30BHILLHIO NOBEPXHi XMiboniykn. 3HiMITb 3aXUCHY NAiBKY 3 NaHeni ynpaeniHHS.
POBOTA
o [ligkntodiTb xniBoniyky 4O enekTpoMepexi.
o [oknagiTb NpoayKTW B MiY (3rigHO peLenTy) Ta 3aKpUNTe KPULLIKY.
KHOINKA MEHIO
e BcraHoBiTb 6axaHy nporpamy BunikaHHs. Homep nporpamu Ta yac BunikaHHs, WO BignoBigae nporpami,
3'aBnaTtbea Ha PK gucnnei.
e YBara: npy HaTUCKaHHI Ha KHOMKW NOBUHEH JTyHaTWN 3BYKOBU CUrHanm.

KONIP CKOPUHKM
o OyHKuia «Konip ckopuHkuy J03BOMSE 3anporpamyBaTi BUMIKaHHA CBITMOT, TEMHILLOI aB0 TEMHOT CKOPUHKM.

e HaTuCHITb KHOMKY 0oavH, ABa abo Tpw pasu, Ans CBITNOI, TeMHIWOi abo TeMHOT CKOpUHKK BignosigHo. Ha
PK auncnnei 3'aButbcs CTpinka-mapkep, sika BKadyBaTMMe Ha KOMip CKOPUHKM, WO obupaeTbes.

PO3MIP BYXAHUA

o [laHa dpyHKuia go3Bonse 3agaTu Bary 6yxaHus, Wo BunikaeTbcs. Bara maneHbkoro 6yxaHusa cknagae 500 r, Bara
Benukoro — 750 r.

e HaTuCHITb KHOMKY ¢ oavH abo ABa pasu Anst ManeHbKoro Yv Benukoro 6yxaHus BianosigHo.

e Ha PK gucnnei 3'aButbcsa cTpinka-mapkep, sika BkadyBaTMMe Ha po3mip ByxaHus, Wwo obmpaeTbes.

e YBAI'A: 3a ymMOBYaHHAM xniboniyka HanawToBaHa Ha BUMiKaHHSI BENIMKOro ByxaHus.

o YBATA: MNpwu BuGopi nporpamu 7-12, peryntoBaHHs po3mipy 6yxaHus HEMOXITUBE.

CTAPT
KHOTIKA

¢ 3 MeTol 3anycKy/3ynuHkn poboTm xnibonivkn, abo ckacyBaHHA 0O6paHOi OYHKLIT HATUCHITL KHOMKY

o Lllo6 3aBepwnTy onepauio abo ckacyBaTv napameTpu, TpUManTe KHOMKY HATUCHYTOIO NPOTArOM 2-X CEKyHA,
MOKN He NpornyHae [OBr1ii 3BYKOBUA CUrHar.

o YBAI'A: He HaTuckarTe KHOI'IKyCTAPT, SKLLIO BU XO4eTe NepeBipuTy cTaH BUNIYKK. [ns nepeBipkn BUMIYKK
BMKOPUCTOBYWTE BIKHO Ha KpWLULLi XITiGoniyku.

HOMEP NMPOIrPAMMU

¢ Homep nporpamu Bigobpaxaetbcs Ha PK gucnnei B niBOMy BEpXHLOMY KYTKY.

®YHKUIA NAM'ATI

e Y pasi BUHUKHEHHS 36010 XXMBMEHHS Ginblu Hixk Ha 10 XBUAWH, XNiGoniyka NpogoBXUTb BUKOHYBaTK obpaHy
nporpamMy 3 MOMeEHTY 36010 B eNeKTpoMepexi.

CTAPT
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NMPOrPAMU BUNIKAHHA

o [1na Bubopy noTpibHOI Nnporpamu HaTUCHITb kHoMKy “MEHIO”.

Mporpama BunikaHHA 1. OcHoBHUMK “OCHOBHON”

o [laHn pexxnm BUKOPUCTOBYETLCA A1 NPUroTyBaHHs xniba 6inoro ado 3milaHmx copTiB. [ns npurotyBaHHs
xniba BUKOPUCTOBYETLCS XUTHE abo nieHn4He 6opolHo. ByxaHeub BUXOAWTb NerkumM 1 komnaktHum. Cknag
iHrpegieHTiB Ans NpuroTyBaHHs AMB. Y Tabnuui B KiHUi MNMocibHuka.

Mporpama BunikaHHA 2. ®PpaHuy3bkun “PpaHuy3ckuin”

o [laHni pexnm BUKOPUCTOBYETLCA ANA NPUrOTYBaHHS NErkoro, Myxkoro xnida 3 XpyCcTKOK CKOPUHKOO 3
nweHn4Horo 6opoluHa. byxaHelb BUXOAUTb Nerkum n KomnaktHUM. Cknag iHrpedieHTiB Ang npurotyBaHHs OuMB.
y Tabnuui B kiHui MociGHuka.

Mporpama BunikaHHA 3. ietTnyHun "Ouetnyeckun”

o [laHUN pexmm BUKOPUCTOBYETBLCS AN NPUroTyBaHHs xniba 3 6bopowHa rpyboro nomeny. Y gaHoMy pexumi
BigOyBaeTLCA TpMBariwe 3aMillyBaHHs TiCTa Ta Ha Npouec NigHATTS xNiba BiABOAUTLCA 3HAYHO OiNnblue Yacy.
ByxaHeLb BUXOANTb BaXXKUM Ta kOMNakTHUM. Cknap, iHrpefieHTiB Ang NnpuroTyBaHHa AMB. y Tabnuui B KiHLi
MociBHuka.

Mporpama BunikaHHA 4. LLBuaknn "BbicTpbin”

o [laHnin pexnm BUKOPUCTOBYETLCA AN NPUroTyBaHHs xniba 3 BUKOPUCTaHHAM coam abo apixaxis. byxaHeupb
BUXOOUTb NErkKUM N KOMNakTHUM. Cknag iHrpedieHTiB Ansg npurotyBaHHsA AMB. y Tabnuui B KiHUi NocibHuka.

Mporpama BunikaHHA 5. Conoakun “Cnagkun”

o [laHUIN peXmMM BUKOPUCTOBYETBLCS AN NPUroTyBaHHs Xniba 3 BUKOPUCTAHHAM Pi3HUX CONOAKMX JOMILLOK, AK
dPYKTOBI COKU, TEPTi ropixu, CyxodpyKTu, Wokonag abo uykop. Y gaHoMy pexumi 36inblueHnii Yac ans nigHaTTs
xniba, BHACnNigoK 4oro xnié BUXo4uTb Nerkum Ta nyxkum. Cknap, iHrpegieHTis 4nst NpurotyBaHHA auB. y Tabnuui
B KiHLi MocibHuKa.

Mporpama BunikaHHA 6. MpuckopeHun ”YcKopeHHbIN”

o [laHnn pexxmm BUKOPUCTOBYETHLCS AN NPUIOTyBaHHA OIETUYHOMO xniba. Y gaHomy pexumi npouecu
3aMilllyBaHHS, MNiOHATTS Ta BUMiIKaHHA TiCTa 3HAYHO CKOPOYEHI 11 He 3anmatoTb OaraTto vacy. B pesynbrarti uboro
XNi6 BUXOAWTb HaWrpyoGilimMm 3 12-Tn 3anponoHoBaHUX pexumiB. Cknag iHrpegieHTiB ans npuroTyBaHHs AMB. Y
Tabnuui B kiHUi [NocibHuKa.

Mporpama BunikaHHA 7. OecepT "OecepT”

o [laHnIn peXnuM BMKOPUCTOBYETLCS ANSA NPUrOTYBaHHA KOHOMTEPCBKOI BMMiYkK. Bunivyka BUXoanTb nNerkoro Ta
komnakTHoto. Ckrnag iHrpefieHTiB Ans NpuroTyBaHHA AmB. y Tabnuui B KiHUi MociGHuka.

Mporpama BunikaHHA 8. MakapoHu "MakapoOHbI”

o [laHUNM pexxmm BUKOPUCTOBYETBLCS ANA NPUIOTYBaHHA TicTa AN NOKWUHW. Y AaHOMY pexumi BigbyBaeTbCs TinbKu
3amilwyBaHHs TicTa 6e3 noganbLioro BunikaHHA. Cknag iHrpegieHTiB ANA NpUroTyBaHHSA AMB. Y Tabnuui B KiHUi
MocibHuka.

Mporpama BunikaHHsa 9. TicTto "Tecto”

o [laHUIN pexXxMmM BUKOPUCTOBYETBLCS AN MPUIrOTYBaHHA TicTa. Y JAaHOMY peXuMi BigOyBaeTbCs TiNMbKM 3aMilllyBaHHS
6e3 noganbLloro BunikaHHA. Cknag iHrpegieHTiB ansg npurotyBaHHs AMB. Y Tabnuui B KiHUi [NocibHmka.

Mporpama BunikaHHA 10. BapeHHA "BapeHbe”

o [laHnn pexxmm BUKOPUCTOBYETBLCS ANS NPUroTyBaHHS BapeHHs. Cknag iHrpeaieHTiB A4ns NpuroTyBaHHsa OuB. y
Tabnuui B KiHUi MNocibHuKa.

Mporpama BunikaHHs 11. Kekc ”Kekc”

o [laHnin pexnm BUKOPUCTOBYETLCA ANA NPUroTyBaHHS KeKciB i nuporie. Cknag, iHrpedieHTiB Ans npuroTyBaHHS
amB. y Tabnuui B kiHUi MociGHuka.

Mporpama BunikaHHA 12. MigirpiBaHHA "Moporpes”

o [laHun pexxmm BUKOPUCTOBYETHLCS AN A0AATKOBOrO BUMIKaHHS B TOMY pasi, SKWwo xnib He nponiked, abo
CKOpPVHKa BUSIBUNACS HEOOCTATHBLO MiACMaXeHo. Yac npurotyBaHHA auB. y Tabnuui B KiHUi [NociGHuka.

o [1ns 0OCTPOKOBOI 3yNUHKM HAaTUCHITb kHonky CTOM/CTAPT i TpumanTe 1T HATUCHYTO NPOTArOM 2-X CEeKyH[,
MOKW He NpOofyHae 3BYKOBUN CUrHan.

o [Ing pexvmy 1-6 gogaBaHHs 0OOATKOBMX IHIPEIEHTIB, SIK ropixv abo hpyKTH, MOXIMBE NiCAs 3BYKOBOIO
CvrHany, siKu NporyHae 3rigHo NporpaMm NPUroTyBaHHA xniba.

e Y pasi BCTaHOBNEHHSI TanMepa, MOXHa JofaBatv PYKTU Ta ropixu Ha camoMy noYaTtky, ane ang uboro ix
noTpibHo 3a3ganerigb NoapiOHUTK.

TAWMEP

PyHKUiS Tanmvepa [O3BOIISE BigKNaAaTh Yac NpuUroTyBaHHs BUMIYKN.

MakcumanbHUin Yac BiACTPOYEHHS: 13 roguH.

Hanpwuknag: notouHuii yac 20:30, Bu 6axaeTe, wob xni6 6ys rotoeui go 7:00, To6T0 Yepes 10 roanH 30
XBUNUH. HatucHiTb kHonky MEHHKO, 06epiTb pexnm, 06epiTe Komip CKOPUHKK Ta po3Mip ByxaHus, NoTiM
HaTUCHITb KHOI'IKy®+, wob gopatm vac go 10 rogmH 30 xBunuH. Yac Bigobpasuteca Ha PK gucnnei. MNoTim
HaTuCHITb kHonky CTAPT/CTOIN, wo6 akTuBidyBaTn Tanmep. Ha gucnnei nodHeTbLCA 3BOPOTHUIA Biaslik Yacy.
YBAI'A: He BUKOPUCTOBYNTE TarMep Npu BUKOPUCTAHHI iHFpedieHTiB, L0 LWBUAKO NCYOTLCS, TakMX SK SnLs,
MOJIOKO, BEPLLKWN Ta CUp.
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KOPUCHI NOPAOM

e CrnoyaTtky HeobXigHO BUAMATK 3HIMHY Yally, NOKNacTn A0 Hei HeoOXiaHI iHrpedieHTH i TiNbKn ToAi PO3MICTUTK
Yaluy B xnibGoniyui.

e 3aBxau OOTPUMYMTECH NOPSIAKY AoAaBaHHS iHrpedieHTiB. CnoyaTKy gogaBanTe pigunHy, onito, LyKop, Cifb, MNOTiM
- GOPOLLUHO Ta iHLWIi AOMILIKM, HANPUKIHUi Jo4aBanTe AppKIKI.

o [1na nigTpuMKn npoLecy onTUMarnbHOro 3poCTaHHs APKOXKIB, BCi iHIPpeAieHTU NOBUHHI BYTW KiMHaTHOT
TemnepaTtypu.

o TOYHO BMMIpPIOWTE KiNbKICTb iHrpeaieHTiB. HaBiTb HE3HAYHE BiAXWMNEHHS Big BKa3aHOT B peLenTi KiNbKOCTI MoXxe
BMJIMHYTW Ha pe3ynbTaT BUMiKaHHS.

e He BigKkpuBanTe KpULLKY Nig Yac BuUnikaHHA!

NnoPAOOK POBOTHU

BuTarHiTe 3HiMHY yalwuy.

HaTtucHiTe Ha nonaTtky Ang 3amillyBaHHSs, NepeBipTe, Lo BOHa NpaLltoe.

Moknafite iHrpedieHTn 4O YaLi.

YBAI'A: nepekoHanTecs, WO APPKAXKI HE KOHTaKTYIOTh 3 Cinfto Ta pignHoLo.

MoMicTiTb 3HIMHY Yawy Ha3ag Ao xnibonivku.

lMepekoHanTecs B TOMY, LLO Yalla BCTaHOBMEHA NPaBUNbHO.

3akpuiiTe KpULLKY npuragy.

MigknioviTe Npunag 4o mepexi. MNponyHae 3BykOBU cUrHan Ta ancnnen Bigobpasntb HomMep nNporpamu Ta

TpMBaniCTb NPUrOTYBaHHS.

HatucHite kHonky MEHHKO Ta 06epiTb HOMep nporpamu.

O6epiTb KoNip CKOPUHKM Ta po3Mmip ByxaHus.

Tenep By moxeTe BigkopuryeaTtu 4ac NpuroTyBaHHs 3a JONOMOroOK Tanmepa.

HatucHite kHonky CTAPT/CTOIT ans 3anycky nporpamu.

Mo 3akiHYeHHI0 pobOTU NponyHae 3BYKOBUIM curHan i Ha gucnnei Bigodpasuntbea yac 0:00.

[anTte xnidy Tpoxu HACTOATUCD.

MepLu HiXX BIOKPUTU KPULLIKY, BIKMIOYITE Npuniag Big enekrpoMepexi.

HictaHbTe yawy 3a 4ONOMOrot nNpuxeaTku abo pykasuup.

lMepeBepHiTb Yally Ta 3rerka noTpsciTb. AKWO XNib He BUCNN3aE, BU MOXE BUKOPUCTOBYBATU AepeB'siHi abo

nnacTMacoBi onaTkv ANs BUAMaHHs xniba 3 yalli. Y »xogHOMy BMNaaKy He BUKOPUCTOBYETE MeTanesi

npegMeTu, BOHW MOXYTb noapsinatv NOBEPXHIO YaLui!

o [lanite xniby oxonoHyTn 30 XBWUMAWH, NOTIM MOXHa MOro HapisaTw.

o YBAI'A: nepekoHaunTecs, WO nonaTka Ansd 3amMilyBaHHSA He noTpanuna B xni6!

NMPOBJIEMU TA CITOCOBM iX YCYHEHHA

Mepen 3BEpPHEHHAM Yy CEPBICHUI LIeHTp, OyAb Nacka, 03HanomTecst 3 NpeACTaBNEHO HbkYe Tabnuuet.

Xni6 He Skicmb KrelKkoguHU y sauioMmy bopowHi HegidrnosiOHa, abo 8u sukopucmosyeme He

nigHiMaeTbcs xnibonekapcbke 60POWHO. (SKicmb KelKo8UHU MOXe 3MIiHI08amuUCs 3arexXHo 8id

memnepamypu, 8051020cmi, yMos 36epicaHHsI 6opowWHa i Yacy 3bupaHHs 8poxKaro)

e CnpobywnTe iHWWIA TN 6opoLLHa, iHWOoro BUpobHKKa abo iHwy napTito 6opoLwHa.

Ticmo cmaro Oyxe meepduM, OCKirnbKU 8u 0odarnu marsno piOUuHU.

e Xnibonekapcbke 6OPOLLHO 3 BENVKUM 3MiCTOM BinkiB BOMpae binbLie Boau, Hix
iHWi BUAw, ToMy cnpobynte gogaTtv gogaTtkoso 10-20 mn Boaw.

Bu sukopucmosgyeme HegidnogioHi dpixaxi.

e BukopucTtoByinTe Cyxi ApipKOXKi 3 NAKETUKIB, Ae € HanUC “LUBUOKOAIKOYT OPDKAXI”.
Llen Tvn He BMMarae nonepegHbOro 6pofiHHS.

Bu noknanu mano dpixdxie, abo eawi OpixkOxi - MPpOCmMpPoYeH.

e BukopucTtoBynTe MipHY NOXKY, WO AofaaeTbes. [NepesipTe TepMiH NpuaaTHOCTI

HepiBHun Bepx apbkoxis. (36epiraete ix y XonoavnbHUKY)
xnida Ha dpix0xi nompanurna piduHa neped 3amiuly8aHHSIM.
e [lepesBipTe, Wwo Bu noknanu iHrpedieHTV B NpaBUNbLHOMY NOPSAKY, 3rigHO
IHCTPYKLIT.

Bu dodanu dyxe bazamo corni abo HedocmamHbO UyKpy.

e [lepeBipTe peLenT i BigMipHONTE NpaBUSIbHY KiNbKICTb 3@ JOMOMOIO MipHOT
NOXKN, WO A0OAETbCS.

e [lepesBipTe, WOOL Cinb i LyKOP HE MICTUIINCSA B iHLWIKX iHrpegieHTax.

Oyxe pyuxnun Bu sukopucmosysasu HadMipHY KirbKicmb OpixOxie.

xni6 e [lepeBipTe peLenT i BiAMipONTE NpaBUNbHY KiNbKICTb 3@ JONOMOIOK MipHOT
NOXKW, WO AoAaeTbCs.

Bu dodanu dyxe bazamo piOuHuU.

o [lesiki Bugu 6opoluHa B6MpatoThb binblue Boau, HixX iHLWI; cnpobyiTe 3MEHLNTH
KinbkicTb Boau Ha 10-20 mn.

Xni6 Akicmb sawoz2o 6opouwiHa He3adosinbHa.
nposanuecs e Cnpobynte 6OPOLLIHO iHLIOrO BUPOBHMKA.
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nicnsa Toro, siK

Bu sukopucmosysaru dyxe bazamo piduHu.

nigHsABCS e CnpobyiiTe 3MeHLINTK KinbKicTb Boan Ha 10-20 mn.

Xni6 gyxe Bu sukopucmogyeme HaOMipHy KinbKicmb Opix0xie /600ul.

CUMNbLHO o [lepeBipTe peuenT i BigmiponTe NnpaBurbHY KiNbKiCTb 3a 4ONOMOro0 MipHOT
nigHsaBcA noxku (opikmxki) abo yawkm (Boga), ki 4oaatTbCs.

e [lepeBipTe, W06 3aiBa KinbKiCTb BOAM HE NOTpannsna 3 iHWWUX iHrpeaieHTiB.
Y Bac HedocmamHbo 6opoliHa.
e AkypaTHO 3BaxTe GOPOLLHO 3a JONOMOro BariB.

Xni6 BunLoB
onigum i nuNKuUm

Bu sukopucmosyeme HedocmamHio KiflbKicmb Opixxoixia, abo eawui OpiKOxi -
rPoOCMpPOYeHi.
o BukopuctoByinTe MipHY NOXKY, WO goAaeTbes. [lepeBipTe TepMiH NpuaaTHOCTI
apixoxiB. (30epiranTe iX y XonogunbHMKY)
Bidbyescs 36ii e nodauyi enekmpoeHepeii, abo npunad 6ye 3ynuHeHul nid Jyac
gurlikaHHs xsiba.
o [lpunag BUMUKAETHLCS, SKLLO BiH 3yNUHEHUN Binblu HXX Ha AeCATb XBUNUH. Bam
NOTPIBHO BMIHATK XNi6 3 popmK i 3HOBY 3anyCTUTU LMKI 3 HOBUMU
iHrpegieHTamu.

Ha xni6i Bu sukopucmosysainu dyxe bazamo bopowHa, abo dodasnu 3amasio piOuHuU.
3anuwmnnocb e [lepeBipTe peuenT i BigMipsANTe NpaBUmbHY KiNbKicTb 6GOPOLLHa 3a JONMOMOroH0
BbopoLuHo Baris, abo pigvHM - MipHOI YaLLKOK ANS PigVHW, O BXOAUTb 4O KOMMIIEKTY.
Xni6 noraHo Bu He ecmasunu rionamky 0nsi 3amiwysaHHs y popmy Ons sunikaHHs xsiba.
3amiwaBcs e [lo Toro, sk By 3aBaHTaxuTe iHrpedieHTn, nepekoHanTecs B TOMY, LLO nonaTtka

3HaxoanTbLCH y POpMi.

e  Bidbyscs 36ili 8 nodayi enekmpoeHepeii, abo npunad 6ys 3yrnuHeHuUU nid yac
surnikaHHs xniba.

e [lpunag BUMUKAETLCS, SIKLLO BiH 3yNMUHEHWU BinbLL HiXXK HA AECATb XBUIUH.

e MabyTb, BaMm 3HagobuTbCA 3anycTUTK NPOLEC BUNiKaHHS xniba 3HOBY, NpoTe, Le

MOXe Npu3BeCTh 00 HEraTUMBHOIO pe3ynbTaTty, AKWOo 3aMiLIJyBaHHF| BXXe o4anoc4d.

MMicng 3anycky
nporpamu Ha
eKpaHi 3'aBMBCS
Hanuc LLL

Lle o3Havae, Wwo TemnepaTypa ycepeauHi nevi gyke Hnu3bka. HeobxigHo 3ynnuHnTH
nporpamy, BigKMmoYMTX Npunag Big Mepexi, BigKpUTU KPULLKY Ta AaTtu npunagy
OXOJIOHYTW, NepLU HiXX NPOJOBXMTU POBOTY Nporpamm.

lMicna 3anycky
nporpaMmu Ha
eKkpaHi 3'aBMBCA
Hanuc HHH

Lle o3Havae, wWo TemnepaTypa ycepeavHi nevi gyxe Bmcoka. HeobxigHo BCTaHOBUTU
npunag B Tensiwe NpuMiLLeHHs.

MMicna novaTky

po6oTu neui Ha
eKkpaHi 3'aBuBCA
Hanuc Ee0/ Ee1

Binbyscsa 30in B nogadi enekrpoeHeprii, NOMUIk1 B poboTi AaTynka Temnepatypu.
HeobxigHO 3BEpHYTUCS OO CEPBICHOIO LIEHTPY.

OYULLEHHA TA oornan

3acobom.

iy HeoBXiAHO perynapHO YMCTUTK 1 BUAANATY 3 Ti NOBEPXHi Oyab-AKi 3anuLwkm ixi.
Mepepn ounLLEHHAM BUMKHITb MY Ta BiOKNIOYITL 1T Bi enekTpomMepexi.

[ainTte nedi NOBHICTIO OXONOHYTH.

MaHenb ynpaBniHHSA, 30BHILUHI Ta BHYTPILLHI NOBEPXHi, 3HIMHY Yally NPOTPITb BOMOro TKAHUHOK 3 MUKOYNM

¢ He BMKOpMCTOBYITE arpecuBHi pe4oBuHM abo abpasnBHi maTepianu.

3BEPITAHHA

o [NepekoHanTecs, WO NiY BigKMOYEHa Big enekTpoMepexi Ta NOBHICTIO OXOMOHYNa.
o BukonanTe Bci Bumorwu posginy “OYNLEHHA TA OOrMnAQ”.
e 36epiranTe Miy 3 BiAYMHEHOIO KPULLKOK B CyXOMY YACTOMY MiCLi.
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GB TABLE OF OPERATION TIME
RUS TABJILIA BPEMEHU PABOTbI MPOrPAMM
UA TABINTUUA YACY POBOTU NMPOIrPAM

GB TABLE OF OPERATION TIME

Settings 2. FRENCH
1. BASIC BREAD 3. DIETARY 4. QUICK 5. SWEET
Cycle 7509 5009 7509 5009 7509 5009 7509 5009 7509 500g
2:50 2:48 3:20 3:18 3:30 3:28 1:58 1:55 2:53 2:51
KNEADING 1 10 10 14 14 11 11 8 8 11 11
RISING 1 20 20 30 30 30 30 5 5 25 25
KNEADING 2 13 13 12 12 15 15 15 15 14 14
RISING 2 25 25 29 29 42 42 10 10 27 27
RISING 3 40 40 40 40 50 50 - - 40 40
BAKING 62 60 75 73 62 60 80 77 56 54
KEEP IN
WARMTH 60 60 60 60 60
ADDITION OF . . . ) ) . . . . .
SUPPLEMENTS 2:22 2:20 2:29 2:27 2:44 2:42 1:35 1:32 2:11 2:09
DELAY 13:00 13:00 13:00 13:00 13:00
Settings 7. 9. 12.
6. DOUBLE QUICK DESSERT 8. PASTA DOUGH 10. JAM 11. CAKE HEATING
Cycle 7509 500g
1:20 0:15 1:30 1:20 1:38 0:10
1:15 0:59
KNEADING 1 5 5 20 15 20 - 18 -
RISING 1 - - - - - 15 5 -
KNEADING 2 - - - - - - - -
RISING 2 - - - - 30 - - -
RISING 3 20 10 - - 40 65 e -
BAKING 43 38 60 - - 0:10
KEEP IN
WARMTH 60 60 60 - - 60 60 60
ADDITION OF . . . ) ) ) ) )
SUPPLEMENTS 110 0:54
DELAY - - - 13:00 13:00 - - -
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RUS TABJIMUA BPEMEHU PAGOTbI NMPOrPAMM

22

Mporpamma . . . .
porp 1.0CHOBHOWM 2'¢P?;'#y30 3VETUYECKUM | 4.BbICTPbIV 5.CIALKAM
Lnkn 750r 500r 750r 500r 750r 500r 750r 500r 750r 500r
2:50 2:48 3:20 | 3:18 3:30 3:28 1:58 1:55 2:53 2:51
3AMEC 1 10 10 14 14 11 11 8 8 11 11
MOOHATMUE 1 20 20 30 30 30 30 5 5 25 25
3AMEC 2 13 13 12 12 15 15 15 15 14 14
MOOHATUE 2 25 25 29 29 42 42 10 10 27 27
MOAHATUE 3 40 40 40 40 50 50 - - 40 40
BbINEKAHVE 62 60 75 73 62 60 80 77 56 54
LIEPXATb B
TEMNE 60 60 60 60 60
LOOBABNEHUE
RO ONIAVITETE- 2:22 220 | 229 | 227 | 244 2:42 135 | 1:32 2:11 2:09
WMHIPEOVMEHTOB
OTCPOYKA 13:00 13:00 13:00 13:00 13:00
MNporpamma 12.
- 8.MAKAP 9. 10.
6.YCKOPEHHbIN 7.0ECEPT OHBbl TECTO | BAPEHBLE 11.KEKC I'IOQ(B)FP
Linkn
750r 500r
1:20 0:15 1:30 1:20 1:38 0:10
1:15 0:59
3AMEC 1 5 5 20 15 20 - 18 -
MOOHATUE 1 - - - - - 15 5 -
3AMEC 2 - - - . . . . .
MOOHATMUE 2 - - - - 30 - - -
20 10
MOOHATUE 3 - B, 40 - .
75
BbINEKAHVE 43 38 60 - - 0:10
LIEPXATb B
TEnME 60 60 60 - - 60 60 60
LOOBABNEHVE
OOMONHNTENbL- . .
X 1:10 0:54 - - - - - -
WMHIPEOVMEHTOB
OTCPOUKA . . - 13:00 13:00 - - -
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UA TABJIMLUA YACY POEOTU NPOIrPAM

A . - - -
porpamma 1.0CHOBHUM 2'”{2‘%“”" 3 IIETUYHNM 4 WBOKAN 5.CNAIKAM
Lukn 750r s00r | 750r | s00r | 750r 500r 750r | 500r 750r 500r
250 248 | 320 | 318 | 330 3:28 158 | 1:55 2:53 2:51
BAMILLYBAHHS! 1 10 10 14 14 11 11 8 8 11 11
MIOHSTTS 1 20 20 30 30 30 30 5 5 25 25
SAMILIYBAHHS! 2 13 13 12 12 15 15 15 15 14 14
MIAHSTTSA 2 25 25 29 29 42 42 10 10 27 27
MIOHATTA 3 40 40 40 40 50 50 - - 40 40
BUMIKAHHSA 62 60 75 73 62 60 80 77 56 54
TPUMATU B
ToVIM 60 60 60 60 60
OOOABAHHA . . . . . . . . . .
YA 2:22 220 | 229 | 227 | 24 2:42 135 | 1:32 211 2:09
BIACTPOYEHHS 13:00 13:00 13:00 13:00 13:00
Mporpamma 5 10. 12.
6.NPUCKOPEHMI 7nECEPT | 8-MAKAP 9. BAPEHH | 11.KEKC | mmireisa
OHV TICTO
A HHSA
750r 500r
1:20 0:15 1:30 1:20 1:38 0:10
Linkn
115 0:59
SAMILLYBAHHA 1 5 5 20 15 20 - 18 -
MOHATTA 1 - - - - - 15 5 -
SAMILLYBAHHA 2 - - - - - - - -
MIOHATTSA 2 ; - ; - 30 - - -
MIOHATTSA 3 20 10 - - 40 65 -
75
BUMIKAHHA 43 38 60 - ) 0:10
TPUMATU B
ToVIM 60 60 60 - ) 60 60 60
OOOABAHHA i .
AT 1:10 0:54 ; ; ; ; - -
BIACTPOYEHHA - - - 13:00 13:00 - - -
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RECIPES PELENTDI PELENTH
RECIPES
WHITE BREAD
Ingredients 750 g 500 g
1| Water 250 ml 170 ml
2 | Vegetable oil 1 1/2 tablespoons | 1 tablespoon
3 | Salt 3/4 teaspoons 2/3 teaspoons
4 | Sugar 1 1/2 tablespoons | 1 tablespoon
5 | Powdered milk 1 1/2 tablespoons | 1 tablespoon
6 | Flour 2 4/5 cups 2 cups
7 Yeast 1 1/2 teaspoon 1 teaspoon

1. Add all ingredients into the baking pan in the specified order.

2. Set the baking pan into the breadmaker.

3. Select BASIC program, the crust colour and the loaf size.

4. Remove the bread from the baking pan at the end of the program.

5. In this mode you can use timer to delay the baking time.

SESAME BREAD

Ingredients 750 g 500 g

1 | Water 270 mi 160 ml
2 | Eggs 1 pcs 1 pcs
3 | Powdered milk 1 1/2 tablespoons 1 tablespoon
4 | Butter 3 tablespoons 2 tablespoons
5| Salt 3/4 teaspoons 2/3 teaspoons
6 | Sugar 1 1/2 tablespoons 1 tablespoons
7 | Flour 2 3/4 cups 2 cups
8 | Yeast 1 teaspoon 1 teaspoon
9 | Sesame 2 1/2 teaspoons 1 1/2 teaspoons

Add all ingredients into the baking pan in the specified order.
Set the baking pan into the breadmaker.

4
the lid.

1
2.
3. Select BASIC program, the crust colour and the loaf size.
5
6

Remove the bread from the baking pan at the end of the program.
In this mode you can use timer to delay the baking time.

NUT BREAD
Ingredients 750 g 500 g

1 | Water 250 ml 170 ml
2 | Eggs 1 pcs 1 pcs
3 | Butter 3 tablespoons 2 tablespoons
4 | Powdered milk 1 1/2 tablespoons 1 tablespoon
5 | Salt 3/4 teaspoons 2/3 teaspoons
6 | Sugar 1 1/2 tablespoons 1 tablespoon
7 | Flour 2 3/4 cups 2 cups
8 | Yeast 1 1/2 teaspoon 1 teaspoon
9 | Nuts (walnut, pine nut) 1/3 cups 1/5 cups

Chop the nuts.

NogaprwdrE
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Add all ingredients except nuts into the baking pan in the specified order.
Set the baking pan into the breadmaker.

Select BASIC program, the crust colour and the loaf size.
Add nuts y opening the lid during a beep in the process of kneading.
Remove the bread from the baking pan at the end of the program.
In this mode you can use timer to delay the baking time.

IM009

.15 minutes before completion, open the lid and apply mixture of eggs and sugar, add some sesame and close

SL-1525



QUICK YEAST BREAD

Ingredients 750 g 500 g
1 | Warm water (40-45 degrees) 260 ml 170 ml
2 | Eggs 1 pcs 1 pcs
3 | Vegetable all 1 1/2 tablespoons 1 tablespoon
4 | Salt 3/4 teaspoons 2/3 teaspoons
5 | Sugar 3 tablespoons 2 tablespoons
6 | Flour 2 4/5 cups 2 cups
7 | Yeast 2 teaspoon 1 teaspoon

1. Water should be 40-45 degrees, other ingredients should have room temperature.
2. Add all ingredients into the baking pan in the specified order.
3. Set the baking pan into the breadmaker.
4. Select ULTRA FAST program, the crust colour and the loaf size.
5. Remove the bread from the baking pan at the end of the program.
WHOLE GRAIN BREAD
Ingredients 750 g 500 g
1 | Water 250 mi 160 ml
2 | Butter or margarine 1 1/2 tablespoons 1 tablespoon
3 | Salt 1 teaspoon 3/4 teaspoons
4 | Brown sugar 1 1/2 tablespoons 1 tablespoon
5 | Powdered milk 1 1/2 tablespoons 1 tablespoon
6 | Whole grain flour 1 1/2 cups 1 cup
7 | Flour 1 1/2 cups 1 cup
8 | Yeast 1 1/2 teaspoon 1 teaspoon
1. Add all ingredients into the baking pan in the specified order.
2. Setthe baking pan into the breadmaker.
3. Select WHOLE WHEAT program, the crust colour and the loaf size.
4. Remove the bread from the baking pan at the end of the program.
5. In this mode you can use timer to delay the baking time.
DIET BREAD
Ingredients 750 g 500 g
1 | Water 250 ml 160 ml
3 | Butter or margarine 1 1/2 tablespoons 1 tablespoon
4 | Honey 1 1/2 tablespoons 1 tablespoon
5 | Salt 1 teaspoon 3/4 teaspoons
11/2
6 | Brown sugar 2 tablespoons tablespoons
7 | Whole grain flour 3 cup 2 1/3 cups
8 | Yeast 2 1/2 teaspoons 1 1/2 teaspoons
1. Add all ingredients into the baking pan in the specified order.
2. You can use milk instead of water.
3. Set the baking pan into the breadmaker.
4. Select WHOLE WHEAT program, the crust colour and the loaf size.
5. Remove the bread from the baking pan at the end of the program.
6. Inthis mode you can use timer to delay the baking time.
FRENCH BREAD
Ingredients 7509 500 g
1 | Water 270 mi 170 ml
2 | Vegetable oil 1 tablespoon 3/4 tablespoons
3 | Lemon juice 1 tablespoon 3/4 tablespoons
4 | Salt 1 teaspoon 3/4 teaspoons
5 | Sugar 1 teaspoon 3/4 teaspoons
6 | Flour 2 4/5 cups 2 cups
7 | Yeast 2 teaspoon 1 teaspoon

OUTRWN R

Add all ingredients into the baking pan in the specified order.

You can use milk instead of water.

Set the baking pan into the breadmaker.

Select FRENCH program, the crust colour and the loaf size.
Remove the bread from the baking pan at the end of the program.
In this mode you can use timer to delay the baking time.

www.scarlett-europe.com 25

IM009

SL-1525



YEASTLESS BREAD

Ingre
dients 750 g 500 g
1 | Milk 250 ml 150 ml
2 | Eggs 1 pcs 1 pcs
11/2
3 | Butter 2 tablespoons tablespoons
4 | Salt 2/3 teaspoons 1/2 teaspoons
5 | Sugar 1/5 cups 1/6 cups
7 | Flour 2 cups 1 1/3 cups
8 | Baking powder 1 1/2 teaspoons 1 1/2 teaspoons
9 | Soda 1 1/2 teaspoons 1 1/2 teaspoons
1. Add all ingredients into the baking pan in the specified order.
2. Setthe baking pan into the breadmaker.
3. Select QUICK program, the crust colour and the loaf size.
4. Remove the bread from the baking pan at the end of the program.
5. In this mode you can use timer to delay the baking time.
APPLE BREAD
Ingredients 750 g 5009
1 | Water 150 ml 100 ml
2 | Eggs 1 pcs 1 pcs
3/4
3 | Honey 1 tablespoon tablespoons
4 | Butter 2 tablespoons 1 1/2 tablespoons
5 | Apple puree 120 g 90¢g
6 | Salt 3/4 teaspoons 1/2 teaspoons
7 | Powdered milk 1/4 cups 1/5 cups
8 | Sugar 1/6 cups 1/8 cups
9 | Flour 2 1/2 cups 1 3/4 cups
10 | Yeast 1 1/2 teaspoon 1 teaspoon

1. Add all ingredients into the baking pan in the specified orderl.
2. Set the baking pan into the breadmaker.
3. Select SWEET program, the crust colour and the loaf size.
4. Remove the bread from the baking pan at the end of the program.
5. In this mode you can use timer to delay the baking time.
COFFEE BREAD
Ingredients 750 g 500 g
1 | Water 260 ml 170 ml
2 | Eggs 1 pcs 1 pcs
3 | Salt 3/4 teaspoons 2/3 teaspoons
4 | Honey 1 1/2 tablespoons 1 tablespoon
5 | Vegetable oil or butter 2 1/2 tablespoons 2 tablespoons
6 | Powdered milk 1/4 cups 1/6 cups
7 | Instant coffee 3 teaspoons 2 teaspoons
8 | Sugar 1/6 cups 1/8 cups
9 | Flour 2 2/3 cups 2 cups
10 | Yeast 1 1/2 teaspoon 1 teaspoon
1. Add all ingredients into the baking pan in the specified order.
2. Setthe baking pan into the breadmaker.
3. Select SWEET program, the crust colour and the loaf size.
4. Remove the bread from the baking pan at the end of the program.
5. In this mode you can use timer to delay the baking time.
RAISINS BREAD
Ingredients 750 g 500 g
1 | Water 260 ml 170 ml
2 | Eggs 1 pcs 1 pcs
3 | Vegetable oll 1 1/2 tablespoons 1 tablespoon
4 | Salt 3/4 teaspoons 2/3 teaspoons
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5 | Honey 1 tablespoon 3/4 tablespoons
6 | Powdered milk 1/2 cups 1/3 cups
7 | Sugar 1/6 cups 1/8 cups
8 | Flour 2 3/4 cups 2 cups
9 | Yeast 1 teaspoon 1 teaspoon
10 | Raisins 1/4 cups 1/5 cups

Add all ingredients into the baking pan in the specified order.
You can use milk instead of water and powdered milk in the same amount as water.

Set the baking pan into the breadmaker.

Add raisins when you hear a beep during the kneading process.
Remove the bread from the baking pan at the end of the program.
In this mode you can use timer to delay the baking time.

ANANA BREAD

1
2
3.
4. Select SWEET program, the crust colour and the loaf size.
5
6
7.
B

Ingredients 750 g 500 g

Water 200 ml 160 ml

Eggs 1 pcs 1 pcs

Honey 1 tablespoon 3/4 tablespoons
Banana 2/3 of banana 1/2 of banana

Vegetable oil or butter

2 tablespoons

11/2
tablespoons

Salt 3/4 teaspoons 2/3 teaspoons
Powdered milk 1/5 cups 1/6 cups
Sugar 1/5 cups 1/6 cups
Flour 2 1/2 cups 1 4/5 cups
Yeast 1 teaspoon 1 teaspoon

Slice the banana.

Add all ingredients into the baking pan in the specified order.

Set the baking pan into the breadmaker.

Remove the bread from the baking pan at the end of the program.
In this mode you can use timer to delay the baking time.

1
2
3.
4. Select SWEET program, the crust colour and the loaf size.
5
6.
P

INEAPPLE BREAD

Ingredients 750 g 500 g
1 | Water 250 ml 130 ml
2 | Eggs 1 pcs 1 pcs
3 | Honey 1 tablespoon 3/4 tablespoons
5 | Vegetable oil or butter 1 1/2 tablespoons 1 tablespoon
4 | Pineapple puree 1/3 cups 1/5 cups
7 | Powdered milk 1/5 cups 1/6 cups
6 | Salt 3/4 teaspoons 2/3 teaspoons
8 | Sugar 1/6 cups 1/8 cups
9 | Flour 2 2/3 cups 2 cups
10 | Yeast 1 1/2 teaspoon 1 teaspoon
1. Slice the pineapple and puree it in a blender.
2. Add all ingredients into the baking pan in the specified order.
3. Set the baking pan into the breadmaker.
4. Select SWEET program, the crust colour and the loaf size.
5. Remove the bread from the baking pan at the end of the program.
6. Inthis mode you can use timer to delay the baking time.
DOUGH
Ingredients
1 | Water 260 ml
2 | Flour 3 cups
3 | Yeast 1 teaspoon

1. Add all ingredients into the baking pan in the specified order.

2. Setthe baking pan into the breadmaker.

3. Select the DOUGH program.
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PASTA AND RAVIOLI DOUGH

Ingredients
1 | Water 260 ml
2 | Flour 3 cups

1. Add all ingredients into the baking pan in the specified order.

2. Set the baking pan into the breadmaker.
3. Select the PASTA program.

JAM
Ingredients
1 | Berries 2 cups
2 | Sugar 1 cup
2
3 | Lemon juice tablespoons

1. Add all ingredients into the baking pan in the specified order.

2. Set the baking pan into the breadmaker.
3. Select the JAM program.

BERRY JAM
Ingredients
1 | Berries (strawberry, pineapple) 2 cups
2 | Starch 1/3 cups
3 | Sugar 1 cup
4 | Lemon juice 2 tablespoons

Puree berries in a blender beforehand.

Set the baking pan into the breadmaker.
. Select the JAM program.
RANGE JAM

okrwdE

Add all ingredients into the baking pan in the specified order.

Ingredients

1 | Oranges (peeled and sliced)

750 g

2 | Sugar

1 cup

3 | Starch

1/3 cups

1. Peel the oranges beforehand and slice them or puree in a blender.
2. Add all ingredients into the baking pan in the specified order.

3. Set the baking pan into the breadmaker.
4. Select the JAM program.
SPONGE CAKE

Ingredients
1| Eggs 4 pcs
2 | Butter 3 tablespoons
3 | Sugar 160 g
4 | Flour 160 g
5 | Baking powder or soda 2/3 teaspoons
6 | Butter 3 tablespoons
1. Stir eggs with sugar, add melted butter.
2. Mix this mixture with flour, baking powder or soda.
3. Beat the mass with a mixer at medium speed within 4 minutes.
4. Oil the baking pan.
5. Put this mass into the baking pan carefully.
6. Setthe baking pan into the breadmaker.
7. Select the CAKE program.
8. Remove the bread from the baking pan at the end of the program.
RICE PUDDING
Ingredients
1| Eggs 2 pcs
2 | Milk 1 1/3 cups
3 | Cooked rice 1 cup
4 | Sugar 1/3 cups
5 | Raisins 1/3 cups
6 | Vanillin 1 teaspoon
7 | Cinnamon 1 teaspoon
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1. Beat the eggs.
2. Add all ingredients into the baking pan in the specified order.
3. Set the baking pan into the breadmaker.
4. Select the DESSERT program.
5 PELEENTbI
BEJNbIN XNEB
UHrpeaneHTbl 750 rp 500 rp
1 | Boga 250 mn 170 mn
2 | Macno pactutensHoe 11/2 c.n. 1 c.n.
3 | Conb 3/4 y.n. 2/3 4y.n.
4 | Caxap 11/2c.n. 1 c.n.
5 | Cyxoe Monoko 11/2 c.n. 1c.n.
6 | Myka 2 4/5 vawknm 2 vawkun
7 | Apoxokn 11/24.n. 14.0.
1. BbInoxuTe BCce UHrpeauEHTbI B CbEMHYHO Yally B yKa3aHHOM MopsigKe.
2. TocTaBTe CbeMHYtO Yally B Xnebomneuyky.
3. Bblbepute nporpammy OCHOBHOMW, UBET KOPOUKN 1 pasmep OyxaHKu.
4. B koHuUe nporpammbl BblHbTE Xneb 13 yaium.
5. B paHHOM pexume Bbl MOXETE MCMONb30BaTb TakMep ANA OTCPOYKM BPEMEHUN NPUrOTOBIEHNS.
6. [lpu nobaBneHn Mosioka BMECTO BOAbI, HE UCMONb3YITe TakMep OTCPOUKM.
KYH)XXYTHbIA XNEB
UHrpeameHTbl 750 rp 500 rp
1 | Boga 270 mn 160 mn
2 | Anuo 1wt 1wt
3 | Cyxoe MOnoko 11/2 c.n. 1c..
4 | Macno cnvMBo4Hoe 3c.n. 2 c.n.
5 | Conb 3/4 y.n. 2/3 4.n.
6 | Caxap 11/2 c.n. 1 c.n.
7 | Myka 2 3/4 yawkn 2 Yallkm
8 | Opoxxkn 11/2 4.0. 1y4.0.
9 | KyHxyTt 21/2 4.n. 11/2 4.n.

1. BbInoxuTe BCe UHIPEANEHTbI B CbEMHYIO Yallly B yKa3aHHOM Nopsake.
2. [loctaBbTe CbeMHy0 Yally B xrieboneuky.
3. Buibepute nporpammy OCHOBHOWN, LseT Kopouku 1 pasmep GyxaHKu.
4. 3a 15 MyH go koHua nporpammb| OTKPOWTE KPbILLKY U CMaXXbT€ NOBEPXHOCTb CMECHIO U3 AilLa U caxapa,
NOCbINbTE KYHXYTOM U 3aKPONTE KPbILLIKY.
5. B KoHUe nporpammbl BbiHbTE XNeb 13 yawu.
6. B AaHHOM pexume Bbl MOXETE WUCMOoNb30BaTh TaNMep ANt OTCPOUKMN BPEMEHU NPUTOTOBNEHNS.
OPEXOBbIU XINEB
UHrpegmeHTbl 750 rp 500 rp

1 | Boga 250 mn 170 mn

2 | Anuo 1 WwT 1wt

3 | Macno cnuBoYHoe 3c.n. 2 c..

4 | Cyxoe MOnoKo 11/2 c.n. 1lc.a.

5 | Conb 3/4 y.n. 2/3 4u.n.

6 | Caxap 11/2c.n. 1 c.n.

7 | Myka 2 3/4 yawkn 2 YallKkn

8 | Opoxkn 1y.n. 1y.n.

9 | Opexu (rpeukuin, kegpoBbIi) 1/3 vawkm 1/5 vawkm

Mamenbuute opexu.

BbInoxute Bce MHrpeaueHTbl KpOME OPEXOB B CbEMHYIO Yallly B YKa3aHHOM Mopsiake.

MocTaBbTe CbeMHyI0 Yally B XNe6oneuky.

Bbi6epute nporpammy OCHOBHOMW, LigeT kopouku 1 paamep GyxaHku.

[obaBbTe opexu, OTKPbLIB KPbILLKY, BO BPEMS 3BYKOBOIrO CMrHasna B npouecce 3aMeLlMBaHus TecTa.
B KoHLe nporpammbl BbIHbTE XN1€6 U3 Yawlu.

B naHHOM pexume Bbl MOXeTe UCMNONb30BaTb TaMep AN OTCPOUKN BPEMEHU NPUTOTOBIEHNUS.

NouokrwnhE
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OPOXOKEBOW XJEB BEbICTPOIO NPUrOTOBNEHUA

UHrpeaneHTbl 750 rp 500 rp
1 | Boga tennas (40-45 rpagycoB) 260 mn 170 mn
2 | Anya 1 wr 1wt
3 | Macno pactutenesHoe 11/2c.n. 1 cn.
4 | Conb 3/4 y.n. 2/3 4.n.
5 | Caxap 3c.. 2c.n.
6 | Myka 2 4/5 yawkn 2 Yallkm
7 | Opoxkn 24.1. 14.n.

1. Bopa pomxHa 6biTb 40-45 rpagycoB, ocTanbHble MHIPEAMEHTLI KOMHATHOW TeMnepaTypbl.

2. BbinoxuTe Bce MHrpeoueHTbl B CbEMHYIO Yally B yKa3aHHOM MopsiaKe.

3. [loctaBbTe CbeMHyI0 Yally B Xrieboneuyky.

4. Bblbepute nporpammy YCKOPEHHbIW, LBeT kopouku 1 paamep GyxaHku.

5. B koHue nporpamMmbl BbiHbTE X1eb 13 yaiuu.

XNEB C OBABJIEHUEM LENIbHO3EPHOBOU MYKHU

UHrpegmeHTbl 750 rp 500 rp

1 | Bopa 250 mn 160 mn
2 | Macno cnMBoYHOE Unn MaprapuH 11/2 c.n. 1 c.n.
3 | Conb 14.n. 3/4 y.n.
4 | Kopn4HeBbin caxap 11/2c.n. 1 c.n.
5 | Cyxoe MONoKo 11/2c.n. 1c..
6 | Myka uenbHo3epHoBasi 1 1/2 yawkn 1 yawkn
7 | Myka 1 1/2 yawkn 1 yawuku
8 | Opoxxkn 11/2v.0. 14.n.

1. Bblnoxute Bce MHIpeaMeHTbl B CbEMHYIO Yally B YKa3aHHOM MOpsigKe.
2. [loctaBbTe CbeMHyto Yally B X1ieboneyky.
3. Bbibepute nporpammy OQUETUYECKWUWN, uBeT KOpoukn 1 pasmep GyxaHku
4. B KOHUe nporpaMmel BelHbTE xNeb 13 yaww.
5. B AaHHOM pexume Bbl MOXeETe MCMONb30BaTh TauMep ANs OTCPOYKU BPEMEHU NMPUTOTOBIIEHUS.
OUETUWYECKWUN XNEB
UHrpegueHThl 750 rp 500 rp
1 | Boga 250 mn 160 mn
2 | Macno crnvBoYHoe unu maprapuH 11/2 c.n. 1 c.n.
3 | Mepg 11/2 c.n. 1 c.n.
4 | Conb 14.n. 3/4 u.n.
5 | KopuyHeBbI caxap 2c.n. 11/2c.n.
6 | Myka LenbHO3epHOBas 3 yalku 2 1/3 vawku
7 | Opoxxun 21/2 y.n. 11/24.n.

1. BbInoxute Bce MHIpeaMeHThl B CbEMHYHIO Yally B YKa3aHHOM MOpsifKe.

2. BmecTo BOAblI MOXHO UCNOMb30BaTb MOSOKO.

3. [loctaBbTe CbeMHylo Yally B xreboneuyky.

4. Bbibepute nporpammy AUETUYECKUMW, uBeT KOpoUKk 1 pasmep ByxaHku

5. B koHUe nporpamMmbl BblHbTE X1€0 M3 Yalum.

6. B aaHHOM pexume Bbl MOXETe MCMosb3oBaTh TaiMep AN OTCPOYKM BPEMEHM NPUrOTOBIEHNS.

®PAHLY3CKUW XNEB

UHrpegmeHTbl 750 rp 500 rp

1 | Boga 270 mn 170 mn
2 | Macno pactutensHoe lc.n. 3/4 c.n.
3 | JIUMOHHbIN cok 1lc.n. 3/4 c.n.
4 | Conb 14.0. 3/4 u.n.
5 | Caxap 14.0. 3/4 u.n.
6 | Myka 2 4/5 yawkn 2 vYallKku
7 | Opoxxkn 2 4.. 14.n.

oukrwnhE

Bbinoxurte Bce MHIpeauneHTbl B CbeMHYI0 Yally B yKa3aHHOM nopdake.

BmecTo BoAbl MOXHO MCNOSb30BaTb MOJIOKO.

MNMocTaBbTe CbeMHYto Hally B xnieboneuxy.

Bbi6epute nporpammy ®PAHLY3CKWUI, useT kopoyku 1 pasmep GyxaHKu.

B koHLEe nporpamMmmbl BbiHbTE XN1e6 13 Yalum.

B naHHOM pexxume Bbl MOXETE MCMOonb30oBaTh TallMep AN OTCPOYKM BPEMEHMW MPUTOTOBIIEHUS.
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BE3OPOX)XEBOW XNEB
UHrpeaneHTbl 750 rp 500 rp
1 | Monoko 250 mn 150 mn
2 | Anuo 1wt 1wt
3 | Macno cnnBoYHoe 2cJ. 11/2c.n.
4 | Conb 2/3 v.n. 1/2 4y.n.
5 | Caxap 1/5 vawkm 1/6 Yawkn
6 | Myka 2 Yallkn 1 1/3 vawkn
7 | Paspbixnutenb 11/24.n. 11/24.n.
8 | Coga 11/2 4.n. 11/2 4.n.
1. Bblnoxute Bce MHIpeaneHTbl B CbEMHYIO Yally B YyKa3zaHHOM Mopsiake.
2. TlocTaBbTe CbeMHyI0 Yally B XriebomneuyKy.
3. Bbibepute nporpammy BbICTPbIW, uBeT KOpouku 1 pasmep GyxaHKu.
4. B KoOHUe nporpaMmebl BelHbTE xNneb 13 vyaww.
5. B AaHHOM pexuMe Bbl MOXETe WCMOoNb30BaTh TanMep AN OTCPOYKU BPEMEHU NMPUTOTOBIEHMS.
ABJIOYHbIN XIEB
UHrpegmeHTbl 750 rp 500 rp
1 | Boga 150 mn 100 mn
2 | Anuo 1 wr 1WwTr
3 | Meg 1lc.a. 3/4 c.n.
4 | Macno cnvmBo4Hoe 2c.n. 11/2 c.n.
5 | ABno4Hoe ntope 120 rp 90 rp
6 | Conb 3/4 u.n. 1/2 4.n.
7 | Cyxoe MONnoKo 1/4 yaiuku 1/5 vaLuku
8 | Caxap 1/6 yaLuku 1/8 yaiuku
9 | Myka 2 1/2 yawkmn 1 3/4 yawkn
10 | Opoxcokm 11/2v.n. 14.n.

Bbinoxure Bce MHIpeaneHTbl B CbeMHYI0 4Yally B YKa3aHHOM nopsaake.

MocTaBbTe CbEMHYHO Yally B xre6Goneyky.

Bui6epute nporpammy CITALKUN, useT kopouku 1 pasmep ByxaHku.

1

2

3

4. B KOHLE nporpammbl BblHbTE Xreb 13 yaum.

5. B gaHHOM pexume Bbl MOXeTe MCNOoNb3oBaTh TakMep A5 OTCPOYKN BPEMEHU NPUTOTOBIEHNS.
K

O®ENHBIN XNEB

UHrpeameHTbl 750 rp 500 rp

1 | Bopa 260 mn 170 mn

2 | Anuo 1wt 1wt

3 | Conb 3/4 u.n. 2/3 4.n.

4 | Mep 11/2 c.n. 1c.n.

5 | Macno pactutensHoe Nnu cnmBoYHoe 21/2 c.n. 2c.n.

6 | Cyxoe Monoko 1/4 yaiwuku 1/6 yaLuku

7 | PactBopuMbIn kodhe 3 u.n. 2y4..

8 | Caxap 1/6 Yawku 1/8 yawkn

9 | Myka 2 2/3 yawkn 2 Yallkm
10 | Opoxokum 11/24.n. 14.n.

1. BbINoXuTe BCE MHIPEAMEHTLI B CbEMHYIO Yally B YyKa3aHHOM MOpsiaKe.
2. TlocTtaBbTe CbeMHYyI0 Yally B XriebomneuyKy.
3. Bbibepute nporpammy CITAOKUWN, LBeT KOpo4ku 1 pasmep OyxaHKu.
4. B koHUe nporpaMmbl BbiHbTE Xned 13 Yaiuu.
5. B gaHHOM pexnmMe Bbl MOXETE MCNONb30BaTh TaMep AM1s OTCPOYKN BPEMEHU NPUTOTOBEHMUS.
XNEB C U3OMOM
UHrpegmeHTbl 750 rp 500 rp
1 | Boga 260 mn 170 mn
2 | Anuo 1wt 1wt
3 | Macno pactutensHoe 11/2c.n. 1c.n.
4 | Conb 3/4 4.n. 2/3 4.n.
5| Mepn 1lc.n. 3/4 c.n.
6 | Cyxoe MOnoko 1/2 vawkum 1/3 yawkn
7 | Caxap 1/6 Yalku 1/8 yawkn
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8 | Myka 2 3/4 yawkn 2 Yawkmn
9 | poxokm 14.n. 1y4.n.
10 | Usiom 1/4 yawku 1/5 yawkn

1. BbINoXuTe BCE MHIPEAMEHThHI B CbEMHYIO Yally B yKa3aHHOM Mopsigke.
2. BmecTo BOAbI 1 CyXOro MOMoka MOXHO MCMOSIb30BaTb MOMOKO B TOM K€ KOM-BO, YTO M BOAY.
3. [loctaBbTe CbeMHylo Yally B Xrieboneuyky.
4. Bblbepute nporpammy CITAOKWUN, LBeT KOPOUKM 1 pasmep ByxaHKu.
5. [OobaBbTe ustom, koraa Npo3By4MT 3BYKOBOW CUrHas BO BPEMS 3aMeLUNBaHNUS TecTa
6. B KoHLe nporpamMMbl BbiHbTE XNeb 13 yaln.
7. B paHHOM pexnme Bbl MOXETE MCMONb3oBaTh TaiMep A OTCPOYKM BPEMEHW NPUrOTOBEHNS.
BAHAHOBbIU XIEB
UHrpeaneHTbl 750 rp 500 rp
1 Boga 200 mn 160 Mn
2 Anuo 1wt 1wr
3 Men 1c.n. 3/4 c.n.
4 BaHaH 2/3 6aHaHa 1/2 6aHaHa
3 Macno pactutenbHoe Unun cnmBo4YHoe 2c.. 11/2c.n.
6 Conb 3/4 y.n. 2/34.n.
7 Cyxoe MOofoko 1/5 vaLukm 1/6 YaLuku
8 Caxap 1/5 yawkn 1/6 Yawku
9 Myka 2 1/2 vawkm 1 4/5 vawkn
10 | Opoxokm 11/2 4.0 14.0.
1. HapexbTe BaHaH Ha KyCOYKM.
2. Bbinoxute Bce MHrpeaneHTbl B CbEMHYHO Yally B yKa3aHHOM MOpPSiAKe.
3. [loctaBbTe CbeMHyl0 Yally B Xrieboneuky.
4. Bbibepute nporpammy CITALKUN, useT kopoukmn 1 pasmep ByxaHku.
5. B koHUe nporpaMmbl BbliHbTE xNeb 13 vyaww.
6. B gaHHOM pexume Bbl MOXETE MCMOSb30BaTh TalMep AN OTCPOUKM BPEMEHU MPUrOTOBIIEHNS.
AHAHACOBbIV XNEB
UHrpeaneHTbl 750 rp 500 rp
1 | Boga 250 mn 130 mn
2 | Anuo 1wt 1wt
3 | Meg lc.n. 3/4 c.n.
4 | Macno pacTutensHoe Unu CNMBoYHoOE 11/2c.n. 1c.n.
5 | AHaHacoBoe npe 1/3 vaLwuku 1/5 vawuku
6 | Cyxoe Monoko 1/5 yawku 1/6 yawkn
7 | Conb 3/4 u.n. 2/3 4.n.
8 | Caxap 1/6 yaLuku 1/8 vaLuku
9 | Myka 2 2/3 vawkun 2 Yawkmn
10 | Apoxokm 11/2 y.n. 14.n.
1. HapexbTe aHaHac Ha KyCOYku 1 u3mMenbunte B 6rieHgepe.
2. BbInoxute Bce MHrpeaneHTbl B CbEMHYHO Yally B yKa3aHHOM MOpPSiAKe.
3. [loctaBbTe CbeMHylo Yally B Xrieboneuyky.
4. Bbibepute nporpammy CITALKUN, useT kopoukmn 1 pasmep ByxaHku.
5. B koHUe nporpamMmbl BblHbTE XI1ed M3 Yaiuu.
6. B paHHOM pexrMme Bbl MOXETE UCMOMNb30BaTh TakMep A1 OTCPOYKN BPEMEHU NPUTOTOBMEHMUS.
TECTO
UHrpegmeHTbl
1 | Boaa 260 mn
2 | Myka 3 Yawkn
3 | Opoxxkn 14.n.

1. Bbinoxute BCce MHIpeauneHTbl B CbeMHYI0 Yally B YKa3aHHOM nopsake.

2. [locTtaBbTe CbeMHyt0 Yally B xneboneuky.
3. Bbibepute nporpammy TECTO.
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TECTO ANns NENbMEHEN N MAKAPOH

UHrpeaneHTbl
1 | Boga 260 mn
2 | Myka 3 vawuku

1. BbINoxute BCe MHIPEAMEHTELI B CbEMHYIO Yally B yKadaHHOM Mopsiake.
2. [locTaBbTe CbeMHYIO Yally B Xrieboneuyky.
3. Bbibepute nporpammy MAKAPOHDI.

BAPEHbLE
UHrpegueHThbl
1 | Aroabl 2 Yyallku
2 | Caxap 1 vawka
3 | JIMMOHHbIN COK 2c.a.

1. Bblnoxute Bce MHIrpeaueHTbl B CbEMHYIO Yally B yKa3aHHOM Mnopsiake.
2. [locTtaBbTe cbeMHyt0 Yally B xneboneuky.

3. Buibepute nporpammy BAPEHBE.

OXEM ArogHbIn

UHrpegueHThl
1 | Arogbl (knybHMKa, aHaHac) 2 Yalluku
2 | Kpaxman 1/3 yaLwuku
3 | Caxap 1 yawka
4 | JINMOHHbIN COK 2c..

Aroakl 3apaHee namenbunTe B OneHaepe.
BbInoxuTe BCe UHIPEOUEHTbI B CbEMHYIO Yally B yka3aHHOM MOpsaKe.
MocTaBbTe CbeMHYyIO Yally B xneboneuky.
Beibepute nporpammy BAPEHBE.

HEHbCVIHOBbIVI OXXEM

UHrpeguneHThI

AnenbCyHbl (OYULLIEHHBIE U MENKO

1 | Hape3aHHble) 750 rp

2 | Caxap 1 valuka

3 | Kpaxman 1/3 yawkn

>hrwbdE

1. AnenbCuHbl 3apaHee O4YUCTUTb U Hape3aTb Ha KyCOYKN UM N3MESTbYUTDL B 6ner,epe.

2. BbInoxute BCe MHIPeAMeHTbl B CbEMHYIO Yally B yKa3aHHOM nopsigke.
3. TllocTaBbTe CbeMHyI0 Yalluy B xrieboneuky.
4. Bblbepute nporpammy BAPEHbBE.

BUCKBUT
UHrpeaveHThbl

1| Anga 4wt

2 | Macno cnmBo4vHoe 3c.a.

3 | Caxap 160r

4 | Myka 160 rp

5 | Paspbixnutenb nnu coga 2/3 4.n.
1. Pa3soTtpuTe s1iLa ¢ caxapoMm, A4o6aBbTe pacTOMN/IEHHOE CMMBOYHOE Maco.
2. Cwmelwarite NONy4YeHHY0 CMECb C MYKOW, pa3pbIXnMTenem unv Coaomn.
3. TonyyeHHyl Maccy B36ewTe MUKCEPOM Ha CpPeAHEN CKOPOCTU B TEYEHME 4 MUHYT.
4. CbeMHylo Yally CMaXbTe MacrioMm.
5. AkKypaTHO BbINOXUTE MNOMYYEHHYIO MacCy B CbEMHYHO Yallly.
6. [locTaBbTe CbeMHYIO Yally B xrieboneuxy.
7. BbibepuTte nporpammy KEKC.
8. B KoHUg nporpaMmbl BbiHbTE X116 U3 YaLum.
PUCOBbIA NYOUHT

UHrpegneHTbl

1 | Ango 2 WTt

2 | Monoko 1 1/3 vawkn

3 | OTBapeHHbI puc 1yawlka

4 | Caxap 1/3 vaLuku

5 | V3iom 1/3 vawkm

6 | BaHunuH 14.n.

7 | Kopuua 14.n.

www.scarlett-europe.com 33

IM009

SL-1525



1. Basb6ente anua.

2. BbInoxuTe BCe MHIpeaMeHTbl B CbeMHYIO Yallly B YKa3aHHOM MOpsiKe.

3. TlocTaBbTe CbeMHYI0 Yally B Xreboneyky.

4. Bbibepute nporpammy QECEPT.

5 PELENTU
BINUN X1IB
IHrpepieHTN 750 r 500 r

1 | Bopa 250 mn 170 mn
2 | Onist pocnuHHa 11/2 cT.n. 1 cr.n.
3 | Cinb 3/4 y.n. 2/3 y.n.
4 | Lykop 11/2 cT.n. 1 cr.n.
5 | Cyxe monoko 11/2 cT.n. 1cr.n.
6 | bopoLHo 2 4/5 yawok 2 Yallkn
7 | Opixmxi 11/2 y.n. 1y4.5.

1. TMoknagiTb yci iHrpeaieHTn B 3HIMHY Yally y BKa3aHOMY MNOPSAKY.

2. Toknadite 3HIMHY Yally B XMiGoniyKy.

3. O6epitb nporpamy OCHOBHOMW, konip ckopuHku i po3mip ByxaHus.

4. B KiHUi nporpamu BUAMITb xni6 3 yaLi.

5. Y paHomy pexumi Bu moxeTe BUKOPUCTOBYBATM TauMep ANs BIACTPOYEHHS Yacy NpuroTyBaHHs.

KYHXYTHUU XTIB

IHrpegieHTN 750 r 500 r

1 | Boga 270 mn 160 mn
2 | Anue 1 wr. 1 WrT.
3 | Cyxe monoko 11/2 cT.n. 1cr.n.
4 | Macno BepLukoBe 3 cT.n. 2 cT.n.
5 | Cinb 3/4 u.n. 2/3 4.n.
6 | Llykop 11/2 cT.n. 1cr.n.
7 | BopowHo 2 3/4 vawkun 2 Yallkn
8 | Opixaxi 1y4.m. 14.0.
9 | KyHxyTt 21/24.n. 11/24.n.

MoknagiTe 3HIMHY Yaly B XniGoniyky.

PN E

TPOXU KYHXYTa Ta 3aKpUNTE KPULLIKY.
5. B KiHUi nporpamu BUAMITb xni6 3 yaLui.

6. Y paHomy pexumi Bu MoxeTe BUKOPUCTOBYBATU TakMep ANA BiACTPOYEHHS Yacy NpuUroTyBaHHsl.

FOPIXOBWUM XNIB

MoknapiTb yci iHrpenieHTV B 3HIMHY Yallly Y BKazaHOMY MOPAOKY.

O6epitb nporpamy OCHOBHOW, konip ckopuHKi Ta po3mip GyxaHLs.
3a 15 xB. 0O KiHUSA Nporpamy BiOKPUMITE KPULLKY W 3MacTiTb MOBEPXHIO CYMILLLIIO ANUS 3 LyKpOM, JodawTte

IHrpegieHTN 750 r 500 r
1 | Boga 250 mn 170 mn
2 | Anue 1 wr. 1 WT.
3 | Macno BepLukoBe 3 cT.n. 2 cT.n.
4 | Cyxe MOnoko 11/2 cT.n. 1cr.n.
5 | Cinb 3/4 4.n. 2/3 4.n.
6 | Llykop 11/2 cT.n. 1cT..
7 | bopolHo 2 3/4 yawkun 2 valku
8 | Opixoxi 11/2 y.n. 14.n.
9 | Mopixu (BONOCLKUI, KeOPOBUIA) 1/3 vaLuku 1/5 vaLuku

MoapibHiTL ropixu.

MoknagdiTe 3HIMHY Yaly B Xidoniyky.

B kiHUi nporpamu BUIAMITb x1i0 3 YaLui.

NogaprwNE
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BigKpumBLLM KPULLIKY, Nif Yac 3BYKOBOro CUrHany B NpoLeci 3amillyBaHHs TicTa gogante ropixu.
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OPDKOXKOBUW XNIB LUBUOKOIO MPUrOTYBAHHSA

IHrpeaieHTH 750 r 500r
1 | Boga tenna (40-45 rpagycis) 260 mn 170 mn
2 | Anug 1 wr. 1 WwrT.
3 | Onis pocnuHHa 11/2 cT.Nn. 1cT.n.
4 | Cinb 3/4 u.n. 2/3 4.n.
5 | Llykop 3cr.n. 2 CT.J.
6 | bopolHo 2 4/5 vyawok 2 YallKn
7 | Opixoxi 2 4.1. 14.n.

1. Bopa noBuHHa maTu Temnepatypy 40-45 rpagycis, peluTa iHrpedieHTIB - KiIMHaTHOI TemMnepaTypu.

2. Tloknagitb ycCi iHrpedieHTn B 3HIMHY Yally Y BKa3aHOMY NOpPSKY.

3. Toknagitb 3HIMHY Yally B X/iGoniyKy.

4. O6epitb nporpamy YCKOPEHHbBIW, konip ckopuHkx Ta po3mip ByxaHus.

5. B kiHUi nporpamMu BUAMITb x1i0 3 YaLui.

XNis 3 AOQABAHHAM BOPOLWIHA 3 LIJNIbHUX 3EPEH

IHrpeaieHTH 750 r 500 r

1 | Bopga 250 mn 160 mn
2 | Macno BepLukoBe abo maprapuH 11/2 ct.n. 1 ct.n.
3 | Cinb 14.n. 3/4 4.n.
4 | KopnyHeBun LlyKop 11/2 cT.Nn. 1 cT..
5 | Cyxe Monoko 11/2 cT.n. 1cr.n.
6 | bopolHO 3 UinbHMX 3epeH 1 1/2 yawkun 1 yawka
7 | bopowHo 1 1/2 yawkun 1 yawka
8 | Opixaxi 11/2 y.n. 14.n.

1. Tloknaaitb yci iHrpedieHTn B 3HIMHY Yally y BKazaHOMY NOpsaKy.
2. TloknadiTb 3HIMHY yYaLly B X1iGOMiYKy.
3. O6epitb nporpamy AUETUYECKWUWN, konip cKopuHKKM Ta po3Mip ByxaHLus.
4. B KiHUi nporpamu BUAMITb xni6 3 yaLi.
5. Y paHomy pexumi Bu MmoxeTe BUKOPUCTOBYBATM TaUMep ANs BIACTPOYEHHS Yacy NpUroTyBaHHs.
DIETUYHUN XNIB
IHrpegieHTN 750 r 500r
1 | Bopa 250 mn 160 mn
2 | Macno BepuikoBe abo MmaprapuH 11/2 cT.n. 1cT.n.
3 | Mepg 11/2 cT.Nn. 1crt.n.
4 | Cinb 14.0. 3/4 u.n.
5 | KopnyHeBui Lykop 2cT.n. 11/2 c1.n.
6 | BOpOLHO 3 LifnbHUX 3epeH 3 YaluKku 2 1/3 yawkn
7 | Opbkoxi 2 1/2 y.n. 11/2 4.n.

1. TMoknagitb yci iHrpenieHTn B 3HIMHY Yally y BKazaHOMY MOpsaaKy.

2. 3amicTb BOAN MOXHa BUKOPUCTOBYBATU MOJIOKO.

3. Toknafitb 3HIMHY Yally B X/iGOMIYKy.

4. O06epitb nporpamy AUETUYECKWUWN, konip ckopuHkn Ta po3mip OyxaHus.

5. B kiHUi nporpamMu BUIAMITb x1ib 3 YaLui.

6. Y paHomy pexumi Bu MoxeTe BUKOPUCTOBYBaTU TaMep ANS BiACTPOUYEHHS Yacy NMpUroTyBaHHS.

®PAHLY3bKUW XNIB

IHrpegieHTN 750 r 500r

1 | Boga 270 mn 170 mn
2 | Onis pocnuHHa 1cT.n. 3/4 ct.n.
3 | JIMMOHHWI CiK 1cT.n. 3/4 c1.n.
4 | Cinb 14.n. 3/4 u.n.
5 | Lykop 14.n. 3/4 u.n.
6 | bopolHo 2 4/5 yawkn 2 YallKkm
7 | Opixkoxi 24.0. 14.n.

MoknagdiTb 3HIMHY YaLuy B XriGoniyky.

ouprwLNE
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3amicTb BOAM MOXHa BUKOPUCTOBYBaTW MOJIOKO.
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BE3APDKOXXOBUI XNIB

IHrpeaieHTH 750 r 500r
1 | Monoko 250 mn 150 mn
2 | Anue 1wt 1wt
3 | Macno BepLukoBe 2 CT.N. 11/2 cT.n.
4 | Cinb 2/3 4.n. 1/2 4.n.
5 | Llykop 1/5 valuku 1/6 vaLuku
6 | bopolHo 2 Yallkn 1 1/3 yawkm
7 | Posnywysau 11/24.n. 11/24.n.
8 | Cona 11/2 4.n. 11/2 4.n.

1. Tloknaaitb yci iHrpedieHTn B 3HIMHY Yally y BKa3aHOMY Nopsaky.
2. TNoknagite 3HiMHY Yally B xniGoniyky.
3. O6epitb nporpamy BbICTPbIW, konip ckopuHku Ta po3mip 6yxaHus.
4. B kiHUi nporpaMy BUNMITb X6 3 YaLdi.
5. Y gaHomy pexumi Bu moxeTe BUKOPMCTOBYBaTH TailMep ANs BiiCTPOYEHHS Yacy NpUroTyBaHHS.
ABNYYHUU XTIB
IHrpegieHTH 750 r 500r
1 | Boga 150 mn 100 mn
2 | Anue 1 WwT 1 WT.
3 | Meg 1cr.n. 3/4 cT.n.
4 | Macno BepLUkoBe 2 CT.N. 11/2 cT.n.
5 | A6bny4He ntope 120r aQ0r
6 | Cinb 3/4 y.n. 1/2 v.n.
7 | Cyxe Monoko 1/4 valuku 1/5 valuku
8 | Llykop 1/6 Yawku 1/8 yawku
9 | bopolHo 2 1/2 yawkn 1 3/4 vawkn
10 | Opixoxi 11/2 y4.n. 14.0.

MoknagiTb yCi iIHrpenieHTM B 3HIMHY Yally Yy BKa3aHOMY NOpPSAKY.

MoknagdiTe 3HIMHY Yalwy B Xmiboniyky.

O6epiTb nporpamy CITABKUWN, konip ckopuHKM Ta poamip GyxaHus.

Y naHomy pexnmi Bu MoxeTe BUKOPUCTOBYBATW TaMep ANS BiACTPOYEHHSA Yacy MpuUroTyBaHHs.

1
2
3
4. B kiHUi nporpamu BUNMITb xNi6 3 yaLui.
5
K

ABOBWMN XI1IG

IHrpegieHTN 750 r 500r

1 | Boga 260 mn 170 mn

2 | Anue 1wt 1wt

3 | Cinb 3/4 u.n. 2/3 4.n.

4 | Megn 11/2 cT.n. 1cr.n.

5 | Onis pocnvHHa abo Macso BEPLLKOBE 21/2 cT.N. 2 cT.n.

6 | Cyxe Monoko 1/4 yaLuku 1/6 vaLuku

7 | Po3unHHa kaBa 3 4. 24.1.

8 | Llykop 1/6 yaLuku 1/8 vaLuku

9 | bopoLwHo 2 2/3 yawkun 2 Yallkm
10 | Opixoxi 11/2 4.n. 14.n.

1. MMoknagite yci iHrpeaieHTn B 3HIMHY Yally y BKazaHOMY MOPSaKY.
2. Toknadite 3HIMHY Yally B XNiGoniyky.
3. O6epitb nporpamy CITAOKWUMW, konip ckopuHKn Ta po3mip OyxaHus.
4. B KiHUi nporpamu BUAMITb xni6 3 yaLi.
5. Y paHomy pexunmi Bu MoxeTe BUKOPUCTOBYBATU TaMep ANS BiACTPOYEHHS Yacy NpuUroTyBaHHS.
Xnis 3 POA3SUHKAMU
IHrpegieHTN 750 r 500r
1 | Boga 260 mn 170 mn
2 | Anue 1wt 1 wr.
3 | Onis pocnuHHa 11/2 cT.n. 1cT.n.
4 | Cinb 3/4 u.n. 2/3 4.n.
5| Mep 1 cT.n. 3/4 cT.n.
6 | Cyxe Monoko 1/2 vaiuku 1/3 vaLuku
7 | Lykop 1/6 yaLuku 1/8 valLuku

www.scarlett-europe.com

36

IM009

SL-1525



8 | BopowHo 2 3/4 yawkn 2 Yalkm
9 | Opixoxi 14.n. 1y4.0n.
10 | PoaauHkum 1/4 yawkn 1/5 vawok

1. ToknagiTb ycCi iHrpeaieHTM B 3HIMHY Yally y BKasaHOMY NOPSAKY.
2. 3amicTb BOAM Ta Cyxoro Mosyioka MOXHa BUKOPUCTOBYBATU MOJSIOKO B Til KiINbKOCTI, WO 1 BOAY.
3. Toknagitb 3HIMHY Yally B X/iGoniyky.
4. O6epitb nporpamy CITAOAKWUWN, konip ckoprHku Ta po3mip 6yxaHus.
5. Mig yac 3amiwyBaHHs TicTa, KONM NPO3BYYMTb 3BYKOBUIN CUrHan, Jogante poa3nHKu,
6. B KiHUi nporpamu BUAMITbL X1i0 3 Yalui.
7. Y paHomy pexumi Bu moxeTe BUKOPUCTOBYBaTU TalMep ASA BIACTPOUEHHS Yacy NPUroTyBaHHS.
BEAHAHOBUW XNIB
IHrpeaieHTH 750 r 500r
1 Boga 200 mn 160 mn
2 Anue 1 wT 1 Wwr.
3 Men 1 cT.N. 3/4 cT.n.
4 baHaH 2/3 baHaHa 1/2 6aHaHa
5 Onis pocnuHHa abo macrno BepLlKoBe 2 cT.n. 11/2 cT.n.
6 Cinb 3/4 u.n. 2/3 u.n.
7 Cyxe MOMoKO 1/5 Yaluku 1/6 Yaluku
8 Llykop 1/5 vaLuku 1/6 vaLluku
9 BopoluHo 2 1/2 vawku 1 4/5 vawknm
10 Dpixaxi 11/24.n. 14.m.
1. HapixTe 6aHaH LuMaTo4Ykamu.
2. Tloknagitb yCi iHrpedieHTN B 3HIMHY Yally Y BKa3aHOMY NOpPSaKy.
3. Toknagitb 3HIMHY Yaly B X/iGoniyky.
4. Ob6epitb nporpamy CIAOKUW, konip cKOpuHKK Ta po3mip 6yxaHus.
5. B kiHUi nporpamu BUnMiTh xni6 3 vaLdi.
6. Y pnaHomy pexumi Bu MmoxeTe BUKOPUCTOBYBaTU TaMep ANS BiACTPOUYEHHS Yacy NpUroTyBaHHS.
AHAHACOBWI XNIB
IHrpegieHTN 750 r 500r
1 | Boga 250 mn 130 mn
2 | Anue 1wt 1 wr.
3 | Meg 1cr.n. 3/4 cT.n.
4 | Onis pocnnHHa abo Macno BEPLLKOBE 11/2 cT.n. 1cr.n.
5 | AHaHacoBe nope 1/3 Yawku 1/5 yawkn
6 | Cyxe Monoko 1/5 vaLuku 1/6 vaLuku
7 | Cinb 3/4 u.n. 2/34.n.
8 | Llykop 1/6 yaLuku 1/8 vaLuku
9 | bopoLwHo 2 2/3 vyawkn 2 vawkm
10 | Opixoxi 11/2 4.n. 14..
1. HapixTe aHaHac WwmaTo4kamu Ta nogpibHiTe y 6neHaepi.
2. Tloknagitb ycCi iHrpedieHTU B 3HIMHY Yallly Y BKasaHOMY Nopsaaky.
3. Toknagitb 3HIMHY Yally B XniGoniyky.
4. O06epitb nporpamy CITAOKUW, konip CKOpUHKK Ta po3mip 6yxaHus.
5. B kiHUi nporpamMu BUIAMITb x1i0 3 vaLui.
6. Y paHomy pexumi Bu moxeTe BUKOPUCTOBYBATM TanMep AMsl BiACTPOYEHHS Yacy NPUroTyBaHHs.
TICTO
IHrpegieHTN
1 | Boaa 260 mn
2 | bopolHo 3 Yalku
3 | Opixoxi 14.n.

1. [Moknagite yci iHrpeaieHTn B 3HIMHY Yally y BKazaHOMY MOPSaKY.

2. [MoknagiTe 3HIMHY Yawwy B xiGoniyky.
3. O6epiTtb nporpamy TECTO.
TICTO ANnA NENbMEHIB TA MAKAPOHIB

IHrpegieHTN
1 | Boga 260 mn
2 | bopowHo 3 YaluKku

1. Toknaaitb yci iHrpedieHTn B 3HIMHY Yallly y BKazaHOMY MOPSAAKY.
2. [Moknagitb 3HiMHY Yawwy B xni6onidyky. O6epitb nporpamy MAKAPOHDbI
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BAPEHHA
IHrpegieHTH
1 | Aroan 2 YyallKkun
2 | Llykop 1 vyawka
3 | JIMMOHHWNA CiK 2 CT.N.

1. Tloknaaitb yci iHrpedieHTn B 3HIMHY Yally y BKazaHOMY NOPSAAKY.
2. TloknagiTb 3HiMHY Yawy B xnibonivky.
3. O6epitb nporpamy BAPEHDBE.

IKEM ArigHun
IHrpepieHTN
1 | Arogn (nonyHUUs, aHaHac) 2 Yyallku
2 | Kpoxmanb 1/3 vaLuku
3 | Llykop 1 yawka
4 | JINMOHHWNI CiK 2 CT.N.

1. Aroawn 3a3ganerigb nogpibHiTe y 6neHaepi.

2. [MoknagiTb yci iHrpedieHTn B 3HIMHY Yally y BKa3aHOMY Nopsaky.
3. Toknagitb 3HIMHY Yawly B xnibonivky.

4. OO06epitb nporpamy BAPEHbE.

AMENbCUHOBUW OXEM
IHrpegieHTN
1 | AnenbcuHun (o4mLleHi Ta ApibHO nopisaHi) 750 r
2 | Llykop 1 yawka
3 | Kpoxmanb 1/3 vawkum

1. AnenbCuHM 3a3ganerigb OYMCTITb Ta NOPiKTEe LMaTo4YkaMmm, adbo noapibHiTe y GneHaepi.

2. BwuknageTte BCi iHrpedieHT B 3HIMHY Yally Y BKazaHOMY NOPSAAKY.
3. ToknagiTe 3HIMHY Yawwy B xniGoniyky.
4. O6epitb nporpamy BAPEHbE.

BICKBIT
IHrpegieHTN

1 | Angs 4 WwT.

2 | Macno BepLukoBe 3cT..

3 | Lykop 160 r

4 | bopoLlHo 160 r

5 | Po3nyuwyBay abo coga 2/3 4.n.

6 | Macno BepLukoBe 3cT..
1. PogsiTpitb a1U8 3 LYKPOM, foAanTe po3TONseHe BepLUKOBE Macro.
2. 3wmiwariTe oTpMmMaHy cymiw 3 6opoLHOM, po3nyLyBadyeM abo coaoto.
3. OTtpumaHy Macy 361inTe MiKCEPOM Ha CepeHiln LWBUAKOCTI NPOTATOM 4-X XBUIUH.
4. 3HiMHY Yally 3MacTiTb Macrnom.
5. AkypaTHO noknagiTb OTpUMaHy Macy B 3HIMHY 4Yally.
6. [MoknagiTe 3HIMHY Yawy B xmiboniyky.
7. Ob6epitb nporpamy KEKC.
8. B KiHUi nporpamu BUAMITb XTI 3 YaLui.
PUCOBUU NYOAUHI

IHrpegieHTN

1| Anue 2 WrT.

2 | Monoko 1 1/3 vawkn

3 | BigBapeHun puc 1 yawka

4 | Lykop 1/3 vawkn

5 | Poa3suHku 1/3 yaLukm

6 | BaHiniH 14.n.

7 | Kopuug 14.0.

36unTe anus.

MoknaaiTe yci iHrpeaieHTn B 3HIMHY Yally y BKa3aHOMY MOPSAOKY.
MoknagdiTe 3HIMHY Yaly B xidoniyky.

O6epitb nporpamy OECEPT.

PwONE
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