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[MpoyeTeTe Tasm KHWXKKa Npean Aa u3non3earte ypeda u s 3anaseTe 3a crpaBka B
obaeLle.
Toan NnpoaykT e npegHa3HadYeH caMo 3a AomallHa ynoTtpeba.

BaXXH1 MHCTPYKLMKM 3a 6e3onacHOCT:

1. lNMpoyeTeTe TOBa pbKOBOACTBO BHMMATENHO, Npean Aa nsnoniaeaTte ypeaa.

2. MNpean pa nsnonasaTte ypeaa yBepeTe ce, Ye HanpexXeHNeTo Ha KOHTakTa
CbOTBETCTBA Ha TO3W, NoKa3aH Ha nenbbna Ha ypeaa. To3u ype[ e CbC 3a3eMeH
wencen. Mons, yBepeTte ce Ye KOHTakTa B JoMa Bu e gobpe 3asemeH.

3. He nsnonasante ypen, KOUTO € C NoBpeaeH kaben nnu nvate onaceHus, Yye e
HeunsnpaeeH. O6bpHETE ce KbM NPOU3BOAUTENS WU KbM HaW-0nn3Kns oTopuanpan
CepBu13 3a NogMsiHa Unn NpoBepKa.

4. He pokocBainTe ropelyata NOBbPXHOCT Ha ypeaa U HoceTe KYXHEHCKN pbKaBULM,
3a ga pabotuTte c ypena, korato nedete xnsb.

5. He notananTte 3axpaHBaluus kaben, wencena nnu xnebonekapHarta BbB BoAa
NN gpyra TeYHOCT, 3aLL0TO TOBa MOXe Ja npean3Buka TOKOB yaap.

6. N3kntoveTe ypena OT KOHTaKTa, creq 3aBbpLUMTE C U3MON3BAHETO MY, KOraTto He
ce 13nosi3ea, Unun npeay NoYMCTBaHETO MY.

7. [a He ce nanonseaT KakBUTO U Aa ca akcecoapu, KOUTO He ca nNpenopbyaHn oT
npousBoanTeEns.

8. He nosBonsiBanTe Ha geua unm xopa ¢ yBpexgaHma ga pabotat 6e3 Hagsop unm
WMHCTPYKUMSA C ypeaa.

9. He nocTaBsanTe ypeaa Bbpxy nnu B 6riM3oCT 40 U3TOYHULM HA TOMNSIMHA KaTo
neyka Ha ras unm enekTpu4eckn KOTrOH.

10. He gokocBanTe HUKaKBM OABMXKELLM Ce UMW BbPTSALLM Ce YaCcTu Ha ypeaa npu
neyeHe.

11. MeTanHu ponua nnun gpyrn matepunanu He Tpsbea Aa 6baaT cnaraHu B
xnebonekapHata, Tbi KaTo ToBa LWe AoBeae OO0 PUCK OT noXap Unm Kbco
CbeauHEHME.

12. Hukora He nokpusaunTe xsiebonekapHaTa ¢ Kbpra uin HAKakbB Apyr maTepuan,
3aLloTO TonnuHaTa n napara TpsibBa Aa ca B CbCTOSIHME da u3nn3aTt cBoOOOHO.

13. Hukora He HaTUCKanTe eHeprmyHo 1 cUnNHoO doopmMara 3a xnsb, 3a aa s u3saguTe,
Tbi KaTO TOBa MOXe Aa noBpeau xrnebonekapHara.

14. Hukora He BkntoyBanTe ypeaa 6e3 aa cte curypHu, 4e oopmata 3a xnsb e
noctaBeHa gobpe.

15. To3n ypen He e npeaHasHa4veH 3a gpyra ynotpeba,ocBeH 3a AoMaluHa.

16. [la He ce n3nonsBa Ha OTKPUTO.

17. 3anasete Ta3n NHCTpyKUMA 3a ObaeLLm crnpasku

18. YpeabT He e npegHasHayeH Aa 6bae ynpasnsiBaH ¢ NOMOLLTA Ha BbHLUEH
TanMmep Unun otaernHa cuctemMa 3a QUCTaHUMOHHO yripaBreHune.

19. To3n ypen e npegHasHayeH ga 6bae n3nona3saH B 6MToBM 1 NOgoOHN MecTa,
KaTo HanpuMep: KyXHEeHCKN NoLwwm B MarasmHu, opucn n gpyrn paboTtHu cpeam,
depMu- KbLLK, B XOTENU, MOTENN U APYrM NOA00HMW.
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Cnep BKNoYBaHe Ha 3axpaHBaHeTo

BegHara cnep kato BknoumTe xnebonekapHaTa B 3aXpaHBaHETO, e YyeTe 3BYKOB CUrHas
n we ce mnanuwe "3:00". Ho mexay "3" n "00" konoHkaTa He mura HenpekbcHaTto. "1" e
nporpamara no nogpasdupane. Ctpenkute codat kbM "1000 rpama” n "cpegeH", Tbi KaTo
Te ca HaCTpovikuTe no noapasbupaHe.

KoHTponeH naHen

Ovcnnen

[Noka3Ba cnegHuTe Hella:

1. MNokasea pa3mepa Ha xnaba (750 rp, 1000 rp, 1250 rp)

2. OcTaBalwoTo BpeMe 3a neyeHe

3. N3bpaHunsa uBaT Ha xnsba:

(Cetno— CpepgHo kadsBo— TbMHO kKadhsiBo—bbp3a nporpama)
4. N3bpaHaTa nporpama Ha xnsiba

5. MNocnegoBaTtenHOCTTa Ha NPOTUYaHe Ha NporpamuTe

Crapt/ Cton 6yToH (START/STOP)

ByToHBbT ce nsnonaea 3a nyckaHe u cnupaHe Ha nsbpaHarta nporpama 3a neyeHe.

3a pa crapTupate nporpamata, HaTucHete 6ytoHa START / STOP (CtapTt/cTton) BEOHBX.
KpaTbk 3ByKOB CcMrHan Lue ce 4Yye, MHAMKaATOPbT e CBETHE M ABETE TOYKM Ha ancnnes
BpPEME LLie 3anoyHaT ga murat n nporpamara 3anoysa. Bcekm gpyr OyToH ce gesaktneupa
naknroyeHne Ha 6ytoHa START / STOP (Crtapt/cTon), crnea Kato HAKOA nporpama e
3anoyHana.

3a pga HanpasuTe naysa B nporpamara, HatucHeTte 6ytoHa START / STOP / PAUSE
(Crapt/cTon/naysa) 3a npubnuauntenHo 0.5 cekyHau, cneg ToBa nporpamaTta Lwe Hanpasu
naysa, a crneg 3 MMHyTK 6e3 Aa HaTUCKaTe HULLO, NporpamMara e nNpoabikm aa paboTw.
3a cnupaHe Ha nporpamara, HatucHete 6ytoHa START / STOP (CtapTt/cTton) 3a
npnbnmanTenHo 3 cekyHau, crief ToBa Ce Lie ce Yye 3ByKOB curHasn. ToBa 03Ha4yaea, ye



nporpamarta e 6una usknoveHa. Tasu yHKLMS e BU MOMOrHe Aa ce npeaoTBpaTth BCAKO
HenpegHamepeHo CMyLLieHe BbB (PYHKLMOHMPaAHETO Ha nporpamara.

MeHio 6yToH (MENU)

ByTOHBT 32 MeHI0 ce 1M3Nosi3Ba 3a 3afaBaHe Ha pasnuyHun nporpamu. Beceku NbT, KoraTo ce
HaTUCHe (NPUAPYXEH OT KpaTbK CUrHas) nporpamara e ce npomeHs. HatucHeTe 6yToHa ¢
npekbcBaHus. 3bepeTte xenaHata nporpama. dyHkuuute Ha 15 —Te meHtoTa we 6vaaTt
00sICHEHN No-Jony.

Mporpama 1: OcHoBeH xnA6

3a 6enn n cmecenn BuaoBse xndab - TS ce CbCTOM MaBHO OT MNLWEHWYHO BpallHO unu
pPBbXeHO BpallHO. XNAObT € ¢ KoMNakTHa KOHCUCTeHumMs. MoxeTe aa perynuparte kadsiBus
UBAT Ha xnsaba 4Ypes 3agaBaHe Ha 6ytoHa COLOR (uBsAT).

Mporpama 2: ®peHcKn xna6

3a nek xnsa6, napaboTteH oT yncTto 6palHo. OBMKHOBEHO XNAGBLT € NyxKaB U € C Xpynkasa
Kopuuyka. Tasu nporpama He e noaxofsiia 3a peuenTu, U3UCKBALLM Macno, MaprapuH nnm
MISIKO NPWU NeYeHeTo CU.

Mporpama 3: NMbnHO3bpPHECT XNA6

3a xns6 ¢ Texkn Bnaose 6pallHO, KOMTO M3MCKBAT MNO-AbJr0 BPEME Ha MECEHE U
HapacTBaT (HanpMmep Teau C NWEHMYHO BpallHO 1 pbXeHo BpallHo). XnsabbT we 6bae
MO-KOMMAaKTEH U TEXbK.

Mporpama 4: Cnagbk xnao6

3a xnsbose ¢ gobaBkM KaTo NIOAOBU COKOBE, HACTbpraH KOKOCOB OpeX, ctacpmnau, CyLIeHN
nnogose, Wokonag unu ¢ npubaska Ha 3axap.

Mporpama 5: Cynep 6bp3 xnA6

MeceHe n neyeHe Ha xns6 3a Bpeme, No-mMasnko OT BpeMeTo,He0BX0ANMO 3a OCHOBHUSA
xns6. Ho xna6bT,KOMTO ce NeYve Ha Tasm HacTporika OBMKHOBEHO € NO-Manbk U C No-rbCcTa
KOHCUCTEHUMS.

Mporpama 6: TecTo

MeceHe Ha TecTo, HO 6e3 nedeHe. I3BageTe TECTOTO 1 M3MNON3BanTe 3a NpaBeHe Ha
xnebyeTta, nuua, 3agyLleH xnsd un T.H.

Mporpama 7: NMacTa TecTo

3a npaBeHe Ha TecTo,noAxo4ALo 3a nacra.

Mporpama 8: TecTo ¢ Macno u MnNsiKo

MeceHe 1 neyeHe Ha TECTO C Macro U MASKO, 3a Aa ce Hanpasu xnso6.

Mporpama 9: Be3rnyTteHoB xnA6

MeceHe n neyeHe Ha 6earnyTeHoB xnsi6. OBMKHOBEHO 3a: rNyTeHOBO GpallHO, OPU3OBO
OpawHo, cnagko kaptodeHo 6pallHo, LapeBMYHO BpallHO 1 OBECEHO BpallHo.

Mporpama 10: TopTa / Kenk

MeceHe 1 neyeHe Ha TeCTO 3a TOpTa, HO TeCTOTO HabyxBa CbC cofa unu 6aknyneep.

3a xnsbose ¢ gobaBkM KaTo NOAOBU COKOBE, HACTbpraH KOKOCOB OpeX, ctacpmnau, CyLleHN
nnogose, Wokonag unu ¢ npubaska Ha 3axap.

Mporpama 11: Cnagko

3a BapeHe Ha cragKko 1 3a npaBeHe Ha Mapmanag.

Mporpama 12: lonnyaHe

3a JoMbHUTENHO neveHe Ha xna6, KOWTO € TBbpAe CBETHLI UMK He Ce € OMNEKbS1 CbBCEM .
B Tasu nporpama HaAMa meceHe n byxBaHe.



UBAT
MoxeTe ga nsbupare mexay cBeTna.cpefHa Ha LBAT UM TbMHa Kopuyka Ha xnsaba.
Korato HaTuCHeTe UBAT, e ce nokaxar 4-Te pexunuma B Kpbr.

®PyHkumna Delay (TIME +) ( OtnoxeH CtapT)

AKo He uckate xnebonekapHarta ga 3anodHe ga paboTn BegHara, Moxe aa uanonssare
Tasn PyHKUKMS 3a OTNOXeH cTapT. Han-gbnroto Bpeme Ha nsyakBaHe € 15 yaca.

MbpBO M36epeTe MEHIOTO M LUBAT, a crnepf ToBa HatucHeTe 6yToHa TIME 3a npomsaHa Ha
BPEMETO,KOeTO ce nokasea Ha LCD gucnnes. HatucHete 6ytoHa TIME BeaHbX KaTo
MOXeTe [a yBennyasaTe Unn HamanasaTe BpeMeTo 3a 3akbCHeHue ¢ 10 MuH. MeHioTa
9,11,12 n 13 ca ¢ He3abaBHa yHKunA. HatucHete TIME 6yTOH HENpPEKbCHATO, BPEMETO
LLie ce yBeNnMyaBa Ui HamansiBa HenpeKkbLCHaToO B Kpbr. BpemeTo 3a HacTponka BKNo4YBa
BKIMIOYNTESTHO NPOrpamMmpaHoToO BpEME U BPEMETO Ha 3aKbCHeHue. KoraTto HaTucHete
oyTtoHa TIME> 1S, BpemeTO Le nokaxe Han-6bup30.

"<«" LWe nokaxe 0o 3abaBsHe BbLB BPEMETO.

Mpumep: Cera e 8:30 cneq 0654, ako nckate xnsba Bu ga 6bae rotoB Ha cnefsawiata
cyTpuH B 7:00, T.e. B 10 yaca n 30 MnHyTKn, n3bepete MeHo, LUBAT, pa3Mmep Ha xnsiba n
cnep ToBa HatucHeTe "unun", 3a ga gobasute Bpeme go 10:30 yaca ,BpemeTo e ce
na3nuwe Ha gucnnes. Cnea toea HatucHete 6ytoHa START / STOP (Crapt/cton), 3a ga
aKTUBMpaTE Tasu OTNOXEHa nporpaMa 1 nHaukaTopbT we ceeTHe. Ha LCD gucnnes we ce
oTOpOsiBa 1 Noka3ea ocTaBawoTo BpeMe. Bue we nonyynte npeceH xns6 B 7:00 cyTpuHTa.
3abenexka: Korato nsnonssarte OTNIOXEHUSA CTapT HE M3MON3BanTe KakBMTO U Aa 6uno
NIECHO pasBansLm ce NPoAYKTU KaTo anua, NPsICHO MASKO, NogoBe, NyK U T.H.

PyHKUuua ,lMoaabpxKaHe Ha TonnuHaTa”

Xnsba moxe ga 6bae aBToMaTUYHO AbpXKaH Ha Tonno 3a 1 4yac cneg nsnudaHeto my. Ha
LCD gucnnes we ce nokaxe 0:00, korato Ta3n oyHKUMS € akTuBHa,a "P" nokasea, 4e
xnsba ce TonnM AokaTto He uatekaT 60-Te MUHYTH.

3AOBUKATNALLA CPEOA

CobBeTBame BU TeMnepaTtypaTa B NOMELLEHNETO Aa € B pamkuTe oT 15 go 34 rpagyca no
Llenaui, korato nanonsearte ypega. Xnsiba e pepmeHTmpa 1 e ce NpeBbpHE KNCENNHA,
ako Temnepartyparta e TBbpe B1UCOKa, a ako e TBbPAe HUCKa, TOBa Le ce oTpasn Ha
HabyxBaHeTo Ha xnsaba. Npu pasnuka B TemnepaTypaTa Ha OkoriHaTa cpefa, B pa3Mmepa Ha
xnA6 CbLUO MOXE [a MMa pasnuka.

PyHkumna MEMORY (MAMET)

AKO 3axpaHBaHeTO € 61O NPeKbCHATO NO BpeEMe Ha NPUroTBAHETO Ha xnaba, npouecsT 3a
npaBeHe Ha xnsAb we 6bae NPoabINKEH aBTOMATMYHO B paMkmTe Ha 10-15 mMuHyTn, gopu n
6e3 aa HaTuckate 6ytoHa START/STOP (Ctapt / cTon). AKo BpeMeTO 3a NpeKkbCBaHe
HagBuwaea 10-15 MMHYTK, NnaMeTTa He MOXe Aa ce nogabpxa. B To3m cnyyan Tpsabea
N3XBBPNINTE CbCTaBKUTE 3a xNsiba oT obopmaTta 3a xnsb u aa 4obaBnTe HOBM CbCTABKU U
npaBeHeTOo Ha xNAb TpsabBa Aa 3anoYyHe OTHOBO. HO ako TeCToTo He e 3ano4vHano ga 6yxea,
KoraTo eniekTpo3axpaHBaHETO € NpeKkbCcHarno, MoXeTte aa HatucHeTe bytoHa START /
STOP ( Ctapt/cTon) AMpeKTHO, 3a Aa NpoabIKMN NporpaMarta OT CamMoTo Havarno.



WARNING DISPLAY ( NMpepynpexaeHne Ha gucnnes)

"HHH" -ToBa npeaynpexaeHne o3HavyaBa, Ye TemrnepaTyparta BbB BbTPELLUHOCTTa Ha
dopmarta 3a xns6 e TBbpAe Bucoka. HatucHete 6ytoHa START/STOP (Ctapt / cton) (BuX
no-gony ®durypa 1), 3a ga cnpeTe nporpamara, u3sagere 3axpaHBallms kabern, oTBopeTe
ropHUs Kanak Ha xnebonekapHaTa 1 1 ocTaBeTe Aa U3CTUHE HanbMHO 3a 10-20 MUHYTH,
npeau ga pecrtaptupaTe OTHOBO.

"EEQ" -ToBa npeaynpexaeHne o3HavyaBa, Ye TeMnepaTypHUAT CEH30P € U3KITHOYEH.
HatucHete 6ytoHa START/STOP (Ctapt / cton) (Bux no-gony durypa 2), 3a ga cnpete
nporpamarta un nssagete 3axpaHBalima kaben. Mons, npoBepeTe ceH3opa B Han-6nun3kns
OTOPU3NPaH CEepPBU3, KbAETO MOXE [a Ce HanoXu ga ro peMoHTuMpar.

H:HH F:ED

®urypa 1 durypa 2

NPEOUN NbPBOHAYAIIHA YNOTPEBA

Ypena moxe ga npovssene Manko gum u / nnn Mmpmuama ,KoraTo ro BKIIYMTE 3a MbpBY MbT.
BbB dhabpukarta yactuTte Ha ypeaa ca 6unm HamasaHu C Mariko CMa304YHO Macsno U ToBa €
npuynHarta.ToBa e HopMarHo.

1.Mounctete 4actute Ha ypepga cnopen WHctpykumsata 3a MOYUCTBAHE WU
NOoAOAOPBXKA.

2.HactponTe xnebonekapHaTta Ha HAKOW pexuM n nedete, 6e3 ga cnarate CbCTaBkM BbTPE
3a okono 10 muHyTn. MoxeTe cblo Taka ga cnoxute 200 mn Boda BbLB dpopmara 3a
nedyeHe n fa nedyete 3a 10 muHyTU. ToBa ce Hanara, 3a Ja M34e3He MUpu3mata npu
neyeHeTo OT Harpsisawmsa enemeHT. Cnea kaTo npoueaypaTa 3aBbpLuu, Lwe ce vye ,ounnn”
curHan.

3./3BageTe KOHTaKTa OT 3axpaHBallaTa Mpexa M OCTaBeTe ypeda fa ce oxflaaum u crneg
TOBa U3MUATE BCUMYKM MOABMXXHU YacTU OTHOBO.YBEpPETE Ce, Ye BeHTunaumaTa Ha ypeaa
paboTtu gobpe.

MHCTPYKUWUA 3A EKCIIJTIOATALIUA

1. MNocTaBeTe nonaTkMTe 3a MeCeHe Ha Bara, HaTUCHeTe HaJorny, AoKaTo Te BnA3aT BbTpe
n ce yBepeTe,ue ca gobpe noctaBeHMm.

3ABEJIEXKA: lNpenopbyBa ce ga HamaxeTe ocTpueTarta Ha flonaTkuTe 3a MeceHe ¢
Macno, 3a aa ce usberHe 3anenBaHeTo Ha TECTOTO KbM TSX.

2. NpeaBapuTeNHO namepeTe BCMYKM cbeTaBkn. OBMKHOBEHO NbPBO ce AobaBsa Boga unm
APpYr1 TeYHU CbCTaBKKM, Nocne ce [obaBsaT 3axap, con 1 6pallHo, Hakpas ce nobass madara.
AKO npaBuTe TECTO C BUCOKO CbhAbpXKaHWe Ha MNeHuLa e NpenopbynMTernHo Aa NPpoOMeHnTe
pefa Ha fobaBsaHe: MbpPBO Mas M NWeHNYHO BpallHo, BTOPO - 3axap W COorl, Hakpas ce
pobass Boga unv Apyrn Te4HOCTH, 3a Aa nonyynTe no-4obwup edekT.

3ABEJIEXKA: lNpu gobaBsaHe Ha GpallHo, onuTanTe ce ga ro NoKpmMeTe ¢ Bogara.
HanpaBeTe manka BanbbHaTUHA Ha Bbpxa Ha BpallHOTO € NpbCT, foOaBeTe MasiTa BbB
BONbOHATMHATA. YBepeTe ce, Ye MadTa He Bfin3a B KOHTaKT CbC COMTa UM TEYHOCTUTE.



3. 3aTBopeTe Kanaka, crieqi ToBa BKNOYMTE ypeaa B en.3axpaHBaHeTo.

4. HatucHete 6ytoHa MENU (MEHHKO) n HacTponTe Ha »kenaHaTa oT Bac nporpama.

5. HatucHeTe 6yToHa CRUST (Kkopu4ka),3a ga npemMecTuTe cTpenkara Ha enaHaTta
HacTpoWKa: cBeTna,cpefHoO u3nevyeHa unu npenevyeHa Kopuyka.

6. HatucHeTe 6yToHa WEIGHT ( Terno), 3a ga npemMecTuTe cTpenkaTa Ha xenaHaTta
HacTpouKa Ha Terno.

7. Ako xenaete, Hactponte DELAY TIMER (OTtnoxeH ctapt) 6yToHa. HaTucHeTe + 1 —
OyTOHMU, 3a Aa yBenMuMTE BPEMETO Ha LMKbIA, KOWTO We ce nokasea Ha LCD gucnnes. Ako
nckaTe ga HanpasuTe xnsaba BegHara, MoXeTe Aa UrHopmpare Tasu yHKUnS.

8. HatucHete 6ytoHa START / STOP (Ctapt/cTon), 3a ga BknounTe ypeaa. Ako
HaCTPOMKNTE 3a LBAT Ha KopaTa 1 Terno Ha xrnsba ca HacTpPoeHU, HaTUCHeTe TO3K BYTOH,
3a Ja NnoTBbpAUTE HacTporkaTa CuM U HaTUCHETE OTHOBO, 3a [a akTMBMpaTe nporpamara.
"p" Noka3Ba HanpeabKa Ha TekyllaTa nporpama u Ha Hest CBETU OTOPOsBAHETO Ha
ocTaBalloTo BpeMe. [NporpamaTa 3ano4ysa paboTa.

3ABEJIEXKA: Ako nckate ga cnpete nporpamara, HatucHete 6ytoHa START / STOP
(Crapt/cTon) 3 cekyHaun.

9.3a na pobasute cbCTaBkM (Nnogose, A4Ku, ctacdpmnan) B ypeaa we vyete 10 nbTu
3BYKOBMS curHana ,.ounnn”. "»" nokassa MomeHTa,B KonTo aa gobasute. OTBOpeTE Kanaka
N nscmneTte BawwmTe gobasku. Ypeaa Lie 3anovyHe ga paboTty OTHOBO. AgknTe He TpsibBa
Aa ce NocTaBAT TBbpAE paHO Unu Le
3arybute nonesHMTe UM CbCTaBKM.

3ABEJIEXKA: ADD cyHkuusaTa ( PyHkmumata 3a gobassiHe) MOXKe Aa ce 1M3rnonssa caMo
3a Base meHto (OcHoBHO MeHt0),Quick (Bbp3o MeHto), Sweet (MeHto 3a cnagko), PpeHcku
xnso.

10.KoraTo ce nanuwe 0:00 Ha LCD gucnnes, we yyete 10 3ByKOBM curHana ,,6uinn” koeto
e MHAOMKMPA,Ye nporpamaTa e npuknYymna,cnen Tosa HatucHeTe GyToHa Start / Stop
(CrapTt/cTon) 3a 3 cekyHau, 3a U3knoumTe xnebonekapHara.

3ABEJIEXKA: Ako He HaTucHeTe byToHa START / STOP (CtapTt/cTton), nporpamaTa we
3anoyHe Aa nogabpka aBToMaTMYHO TonnmMHaTta 3a 1 Yac. AKo nckate ga cnpete To3u
npouec,HaTucHete 6ytoHa START / STOP (Ctapt/cton) 3a 3 cekyHau. [NporpamaTa HaAMa
Aaa cnpe, gokaTto LCD gucnnes He nokaxke ekpaH no nogpasbupaHe.

11.0T0BpETE Kanaka, Kato BUHArn HOCMTE pbkaBuumM 3a ypHa, 3a4pbXTe 34paBo cbaa 3a
xnab v cnea ToBa noBaAurHeTe 6aBHO Harope m ro n3BageTe.

3ABEJIEXKA: Tpsabsa na pabotute ¢ NOBMLLEHO BHMMaHUE, Korato pabotute ¢ doopmaTta
3a x50 , 3al0TOo N TA U XNA6BbT Ca MHOMO ropeLy.

12./3non3Bante pbkaBmum 3a ypHa, o6bpHeTe dhopmarta 3a xns6 Ha obpaTHO Ha
oxnaxpjalla noctaBka UM Yncta NOBbPXHOCT M BHUMATENHO pasknaTteTe, JokaTo xnisba
nagHe ot coopmata 3a xnsb. M3nonssanTte wnaTtyna, KoSTo He € OT MeTan 1 BHAMATENHO
N3CTbpXKeTe CTeHMTE Ha hopmaTa (Cbaa) 3a NeyeHe.



3ABEJIEXXKA: Ako HOXa 3a MeceHe ocTaHe B xnsba, BHMMATENHO ro n3MbKHaTe C
NOMOLLITA Ha KyKa, He ro n3BaxkgamTe C pbka, 3a Ja He ce onapuTe.

NOYUCTBAHE U NOAOOPBXKA

1. N3kntoveTe ypeda OT KOHTakTa 1 ocTaBeTe Aa U3CTUHE npeaun NoYncTBaHe.

2. 3a pga noynctute cba 3a xn4a6: Noyncrete oTBLTPE U OTBBLH CbAa C BMaXHa Kbpna, He
n3nonssante oCcTpu Unu abpasmBHU areHTn, 3a Aa npeanasvTte HesanensalloTo NOKpUTHE.
dopmarta 3a xna6 Tpsbea fa ce nscyLm HanbHO, Npeaun Aa ce NocTaByM OTHOBO B ypeaa.
3. AKO OCTpUHETO 3a MECEHE ce Maxa TpyAHO OoT doopmaTa 3a nedeHe, gobaBete Marsko
TONsa Boga U ro octaBeTe NOTONEHO B Hes 3a okono 30 MuHyTu. Cnep ToBa MoXe fa ce
n3Baan MHOro NecHo. Mianonsesarte MOKpa Kbpna, 3a a ro noYynmcTuTe.

4. 3a ga nouncTute ropHus kanak: Cneg ynotpeba, octaBeTe ypeaa fa ce oxnagw.
M3nonsBanTe BNaxHa Kbpna, 3a Aa nsbbpLueTe Kanaka n BbTPeLIHOCTTa Ha Npo30p4eTo
3a rnegaHe. He nsnonseante abpasvBHM NOYMCTBALLM NpenapaT, Tbil KATO TOBA LUE
HapaHu gocTa nonupaHata NOBbPXHOCT.

5. BHumaTtenHo n3bbpLuete BbHLWIHATA YacT Ha ypeda ¢ MOKpa Kbpna v crief Tosa
N3nonaseanTe cyxa Kbpna, 3a ga 3abbpuete. Hukora He nsnonspante 6eH3MH UnNn gpyrm
Te4YHOoCTU. Hukora He noTtansnTe Kopryca Ha xrebonekapHaTa BbB BOAa 3a NOYUCTBAHE.
6. NMpean xnebonekapHaTa Aa ce NPUroTBM 3a CbXpaHeHWE, yBepeTe ce, Ye TS € HanbJHO
M3CTUHana, YncTa n cyxa u KanakbT 1 ce 3aTBaps.

NMPE3EHTUPAHE HA CbCTABKUTE

1. BpawHoTo 3a xnsa6

BpawHoTo 3a xns6 e Han-BaxkHaTa CbCTaBKa 3a NPUroTBAHE Ha Xnsib U ce NnpenopbyBa B
MOBEYETO peLenTn ¢ Mas. To MMa BUCOKO CbAbpPKaHUE Ha MMYyTEeH (Taka Yye Moxe aa obae
HapeYHO CbLLO 1 OpaLlHO C BUCOKO CbAbPXKAHWE HA MMYTEH N KOETO CbAbpXKa MHOMO
npoTeunHn). bpallHoTo 3ana3Ba pa3mepa Ha xnsbu 1 3anasBaHeTo Ha oopmaTa My cneg
OyxBaHeTO. bpallHOTO € pa3nnyHoO cnopes pernoHa ot KonTo e .CbabpXKaHMETO Ha MMyTeH
€ Mo-BMCOKO OT TOBA HA HOPMAasHOTO GpallHO ¢ 06LLO NpeaHa3HavYeHne, Taka Ye Moxe aa
ce 13non3Bea 3a NpUroTesiHe Ha xnsb ¢ no-ronemu pasmepa u ¢ noseye Gubpn BLTPE B
Hero.

2. YHuBepcanHo 6patuHo
BpaluHo, KOnTo He cbabpka Baknynsep, NoAxXoAsALLO 3a "6bp3" xNa6 unu xnsd, HanpaBeH
¢ 6bp3n HacTporkn. Toa BpallHO € No-NoAXo4AL0 3a XNsboBe ¢ Masi.

3. MNbnHo3bpHECTO GpallHo

Xns6a,koMTo ce NpaBu C NbJIHO3BLPHECTO BpaLlHO € C NO-BUCOKO CbAbpXKaHne Ha pubpu n
XpaHUTENHU CbCTaBKU. [TbNHO3bpHECTUS XNH6 OT ToBa BpaLUHO € NO-TEXbK M KaTo
pes3ynTaT Ha ToBa xnsba MoXxe Aa e ¢ No-MasbK pa3Mep 1 € No-NibTHa TEKCTypa.

Ton cbabpxa nuweHuya B KopaTa cu u rnyTeH. MHoro oT peuentute 0bUKHOBEHO ce
KOMOMHMpAT C NbIIHO3bPHECTO BpallHO, 3a Aa ce NOCTUrHe No-4oobLp pesynTar.



4. YepHo NweHNYHO BpallHO

YepHOTO NweHnYHO BpallHo, CbLIO Taka HapMyaHo "pbxeHo BpaluHo" - ToBa € BUA
OpalUHO C BUCOKO ChabpXaHune Ha ombpum 1 No ToBa C1 NpuUnNnya C MbIIHO3bPHECTOTO
OpawHo. 3a ga ce nony4n ronsm pasmep Ha xnsba cneq 6yxesaHeTo, To TpsibBa aa ce
n3nonssa B KOMOMHaLMSA C ronam Asan Ha 6pallHOTO KaTO KOHCUCTEHLUMS.

5. CamoHapacTBawo 6paluHo
BpaliHo, KoeTo cbabpka 6aknynesep, N3Non3Ba ce Han-Beye 3a npaBeHe Ha TopTu. [1a He
ce u3nonsea B KOMBUHaUna ¢ mas.

6. LlapeBnyHo BpaluHO 1 6pallHO C OBECEHUN AOKM

LlapeBnyHo BpaluHo 1 6pallHOTO C OBECEHM SOKM Ce cMuUnaT OT LilapeBula 1 OBECEHU SOKN
nooTAenHo. Te ca aguTMBHU CbCTaBKK 3a NoslydaBaHe Ha rpy6 xnsib, KouTo ce nanonseat
3a nogobpsiBaHe Ha BKyca M TEeKCTypaTa.

7. 3axap

3axapTa e "xpaHa" 3a MmadTa, Cry>u CbLLO 3a yBenMyaBaHe Ha CragocTTa Ha BKyca U
uBeTa Ha xnsiba .Ta e MHOro BaXkeH enieMeHT 3a byxBaHeTo Ha xnisiba. OBMKHOBEHO ce
n3nonssa 6sna 3axap. Bunpekun ToBa B HAKOM peLenTn MOXe Aa ce craraT u kadsiea
3axap v nyapa 3axap.

8. Mas

Masita e XuB opraHu3bM 1 TpsibBa Aa ce CbXpaHsBa B XNaguIiHUK, 3a fa ocTaHe cBexa. T4
ce HyXgae oT BblnexuapaTn, Hamupallm ce B 3axapTta un 6pawwHoTo. Magara, koaTo ce
n3nonsea B peuentute 3a xnebonekapHa ce npegnara nog HAKOMKO pasnmMyHn MMeHa: Mas
3a xnebonekapHa (3a npeanoyvmMTaHe), akTMBHO-CyXa Masi U UHCTaHTHa Masi.

Cnep npoueca Ha Npon3BOACTBOTO Ha APOXAW, MasiTa e reHepupa BbriepoaeH QUOKCUa.
BbrnepoaHuat anoken we paswunpu xnsba v we Hanpasu ombpuTte no-Meku.

1 cyneHa nbxuua cyxa mas = 3 4Y.51. cyxa mas
1 cyneHa nbxuua cyxa masa = 15 mn mas
1 4.n. cyxa masa = 5 mn mas

Mpean pa nsnonseate MasaTa, NpoBepeTe Aatarta U cpoka 1 Ha rogHocT. BbpHeTte B
XnagunHuka segHara crneg ynotpeba, 3awoTo rsbudknte we 6vaat youtn npm BMcoka
TemnepaTtypa OBMKHOBEHO KoraTo xnsibBa He BTaca, ToBa Ce AbJKM Ha foLla masi.
MoneseH cbBeT: 3a Aa NpoBepuTe Aanu Ballata Masi € CBexa M aKTUBHa:

(1) ce HanuBa 1 yawa (237mn) Tonna Boaa (45-50°C) B mepuTenHa Yallka.

(2) Oobass ce 1 yaeHa nbxu4ka (5 mn) 6sna 3axap B Yawarta un ce pa3bbpkea, cnep ToBa
1 yaeHa nbxudka (15 mn) mas Hag BogaTta.

(3) NocTaBeTe MepuTenHaTa Yallka Ha TOnso MACTO 3a okono 10 MuHyTh. He
pa3bbpKkBanTe BogaTa.

(4) MNpsacHaTta 1 akTUBHa Mas L 3ano4vHe ga obpasyBa 6anoHyeTa unm "aa HapacTtea". AKo
He CTaHe Taka - TO MasiTa He e MpscHa U aKTUBHA.



9.Con

ConTa e Heobxoauma, 3a ga nogobpu GpalHOTO M LBETa Ha Kopu4kaTa. 3nonssa ce
CbLUO 3a Aa NoaTUCHE aKTUMBHOCTTa Ha Masita. Hukora He n3nonaeanTe npekaneHo MHOro
con B peuentute. Xnsba we 6bae Nno-ronsm ako HsaMa cornl B HEro.

10. Anua

AnuaTta moraT ga nogobpAT TekcTypaTta Ha xnaba, NpaBaT ro No-XpaHUTESeH U C NO-ronsim
pasmep. AnuyaTa Tpsabea ga 6baaTt pasdbbpkaHM C OCTaHANUTE TEYHU CbCTaBKW.
11.MasHunHa, macrno n pactuTesnHo ofnno

MasHuHaTa MOXe Aa Hanpasu xnsba no-mek n aa yabimkn xusota My. Macnoto moxe aa
ce pasTonu uUnu NbK a ce Hayynu Ha Marnku napdeHua n ga ce npubasu KbM gpyrute
TEYHWN CBHCTaBKMW.

12.baknyneep
baknyneepa ce nanonsea 3a byxsaHe Ha 6bp3 xns6 1 Kekc.

13.Copa 3a xnsao6
Mma cbliarta dpyHkumnsa kato 6aknynsepa. Moxe aa ce nsnonasa CbLo U B KOMOMHaLMSA C
Hero.

14.Boga v gpyrm Te4HM CbCTaBKM ( BUHAru ce cnarat nbpBun)

BooaTa e oCHOBEH KOMMOHEHT B NpaBeHeTe Ha xNs6. HopmanHo e BogaTa B cTadta fga e ¢
TemnepaTtypa okono 20 u 25 rpagyca. Hsakom peuentn Moxe ga U3nCcKBaT MAAKO Unm
HAKaKBW OpYyrn TeMHOCTU. Hukora He nsnonssamnTte Mnsko ¢ gykumaTa 3a OTNoXeH cTaprT.
11! U3NON3BANTE TOYHU MEPKWU

[MonesHu cbBeTH: EQHA OT OCHOBHUTE CTBLINKKU 3a NpaBeHeTo Ha XybaB xnsb € CbCTaBkuTe
Aa ca n3amepeHu npaBunHo.M3amepBanTe BCsika CbCTaBka BHUMATENHO KaKTO € Mo peuenTa.
MHOro npenopbYNTENHO € Aa NU3No3neaTe MepuTenHaTta yawa unm MepuTenHa NbXuyka,
3a A4a namMepuTe KoNM4YecTBOTO NPaBUHO UK TOBA e NMOBMMSIE MHOMO Ha xnsba.
MocnepoBaTenHocT B 40OaBAHETO:

BuHarn pobassante cbCcTaBkMTE B peaa, KOMTo € JafdeH no peuenTa.

[MbpBO: TEYHU CHCTABKU

BTopo:cyxu cbcTaBku

NocnenHo:mas

MasaTta TpsibBa fa € nocTaBeHa BbpXy Cyx0 OpallHO M HMKOra Aa He BNnM3a B KOHTAKT CbC
conTa unu tevHocTute. Korato nanonsesarte OyHKUMATA 3a OTFIOXKEH CTAPT HUKOra He
na3nonaseanTte 6bP30 pasBansALLM ce CbCTaBKN KaTo Macrio Unn MnsKo.

KoraTo TeCcToTOo CBBLPLUM Ja Ce MECU 3a MbPBU NbT, e vyeTe ,.6unn” curHan, Toraea
nocraBeTe NnoaoBUTE CbCTaBkM B cMecTa. AKO NNoaoBuTe CbCTaBkM ce A00aBaT
npekaneHo paHo, apoMaTbT MM LLe ce 3aryoum.

TeyHn cbCTaBku

Boaa, npsicHO MNSKO nnu Apyru TeYHU CbCTaBkM TpsAbBa Aa ce N3MepsT C MeEpUTENHA
yaluka unm nbXxudka.

Cyxu cbCTaBku

M3mepeTe cyxute CbCTaBKM BHMMATESTHO C MEPUTESNTHA NMbXNYKa M Criea ToBa
noctaBeTe B MepuTenHarta yalla 1 crnef kato s HanbJfiHeTe, 3apaBHETE C HOX.



MHCTpyKumMa 3a akcecoapuTe:

MepwuTtenHa kyna

B peuentute ,MeputenHa yawka” o3HayaBa nbiiHa Yawka 240 mn.(mona nornegHete
CHMMKaTa no-gony).

1)M3mepBaHe Ha TeYHN CbCTaBKM - KOraTo naMepBaTe TeYHM CbCTaBku, YawaTta Tpsbea ga
e NocTaBeHa XOPU3OHTasNHO Ha paBHa NOBBLPXHOCT Ha HMBOTO Ha o4yuTe ( He NMoA brbi) U
Nno TO3N Ha4YnH TpsibBa 4a NpoBepsiBaTe CbAbpXKaHMETO K. AKo TpsibBa aa AobaeaTe MNsKo,
AnLa Uy Apyrn TeYHOCTU, MbPBO CNOXEeTe B Yallata TSX U crnef ToBa JONbIIHeTe cnopes
peuenTtara.

2)/\3mepBaHe Ha Cyxu CbCTaBKu - U3MepeTe CyxuTte CbCTaBKM B YallaTta 1 crnej Tosa
pas3TpbCKanTe YallaTa, 3a Ja MOXe Aa ce pasnpedenat paBHOMEpPHO B Hed. He
pasbuarnite TBbpAe Ob/ITO BpEME UNN TPbpAE CUSTHO, 3a Ja He Ce CMECAT CbBCEM
CbCTaBKuUTe, 3aLL0TO TOBA MPOMEHSI TEXHUTE MEPKM U Te cTaBaT No-Marsku.

MepuTenHa nbXxuua: BKIIOYBa MEPUTESNHA YaeHa NbXUYKa U CyrneHa mbXnyka

YaeHa nbxun4yka ce n3nonssa 3a MepeHe Ha Masi,corn

CyneHa nbXu4yka ce M3nonassa 3a 3axap v 0fino

Kyka: nsnonspanTte €, 3a a maxHete 6bpkankute Ha xrnebonekapHaTa oOT xnsiba ako ce
3anenaT

20ml ¢ — 8oz

- 60z

- ——40Z

— — 20z

CyreHa ThKHYIKA

YaeHa IbEHUKA

KyKa: MOHAKOra 6'praJ'IKMTe Ha xnsba octaBaTt BbTpE B HETO N B TO3U cnyqaﬁ nanonssaunTe
KyKaTa, 3a a r'm MmaxHeTe OT HEro.



OTCTPAHABAHE HA NMPOBJIEMU

Mo-gony e cxemaTta ¢ Bb3MOXHUTE Npobrnemu no Bpeme Ha yrnoTpeba Ha ypena.Tsa He e
nsyepnartenHa.Ako BalLusl Npobrnem He OTroBapsi Ha CroMeHaTuTe, Mons Aa ce o0ObpHeTe
KbM OTOPWU3NPaH CEPBM3 UITN TEXEH areHT.

Mpobnem MoBeneHne npu To3m npobnem PeweHune
. M3kntoveTe ypena oT
Onm, KOWTO | HAKoM cbCcTaBkM ce cneneaT C
KOHTaKTa n noymcrete
na3nuaa OT | HarpeBaTenHUs enemMeHT unm
HarpeBaTenHUSA EefieMEHT, HO
BEHTUNAUMOH | NbK OTMBAT GnM3a g0 Hero npwu .
BHAMaBanTe pda He ce
HUTE OTBOpPM, | MbpBOHa4yanHa ynotpeba w .
nsropute, uU34akanmte ga
Korato ypega | onMoTo UM MasHuMHaTa ocTaBa
M3CTMHE W ToraBa OTBOpETE
neye Ha HarpeBaTenHUsa enemMeHT
Kanaka
[onHaTta Obpxanu cte xnaba Tonba u
Kopudka  Ha | cTe ro ocTaBuMnM B TaBaTa 3a
N3Bapgete xnaba BepHara, 6e3
xnsba e | xnab abnro Bpeme, Taka 4e
Aa ro octaBsaTe 3aTonseH
npekaneHo BOogaTa ce € wusnapuna v e
nebena ocTaHano TBbpAe Marko
Cnep kato wusBagute xnsba,
MHoro e Hanente Tonmna BoAa BbLB
Bbpkanknte 3a Tecto ca
TPY4QHO na dopmarta 3a xnsab u HartoneTe
npunenHanm NNBTHO KbM
n3sagurte Obpkankute 3a 10 MUHYTM B
dopmarta 3a xnsb
xnsba Hesl, cnen KOeTo MM U3BadeTe u
noyncreTte
1.36paHaTta nporpama He e | N3bepeTe nogxogswa
yaayHa nporpama 3a neveHe
2.Cne abortara Ha
CobcTaBkute A P
xnebonekapHaTta, Kanaka e -
He ca He oTBapsnTe kanaka
OTBapPSAH HAKOMKO NbTU N xnsba
pas3bbpkaHu
€ CyX
paBHOMEPHO
MpoeepeTe aynkuTte Ha
n xnsba He ce
neye KaKTO 3.Pa3bbpkBaHeTo cTaBa TpygHo | 6bpkankute M M nycHeTe nAa
TpsibBa n ObpkankuTe He Morat ga ce | pabotat manko 6e3 Tecto. AKo He
BbPTAT W Oa pas3bbpkBaT | paboTAT HOpMarHo, Ce CBbPXETe
CbCTaBKuTE C OTOpu3MpaH cepBm3
Aucnnes HatucHete OyToOHa
nokassa START/STOP (ctapt/cton) w
. ” Temnepartypara B
HHH cnen n3BageTe kabena Ha
xnebonekapHata € TBbpAe
HaTUCKaHe Ha xnebonekapHata OT KOHTakTa,
BMCOKa, 3a Aa npasu xnsa6
OyTOHa cneg toBa msBagete dopmara
START/STOP 3a xna6 n oTBOpETE Kanaka, 3a
(Crapt/ cTton) Aa ce oxnagu ypena
UyBaTte,ue dopmata 3a xnab He e |[lpoBepeTe ganu dopmarta 3a
MoTopa nocTaBeHa KakTo TpsibBa wnu | xnab e noctaBeHa KakTo Tpsibea
paboTu, HO | TECTOTO € TBbpAE MHOro, 3a | U HanpaBeTe Ao3MpoBKata Ha




ObpkankuTte
He pa3buBaT

Aa Moxe fa ce pasbuea

TECTOTO CMpsIMO peLenTaTa

Pasmepa Ha | MasaTa, 6pawHoOTO MnNu Bogata
xnsaba e |ca TBbpAe MHoro. | MpoBepeTe Te3nM CbCTaBkM W
7 | TBbPAE TemnepaTypaTa Ha oOkonHaTta | hbakTopa OKOJSTHa cpena,
ronsiM, 3a [fa | cpega Cblo MOXe [a € TBbpAe | HamaneTe  KONMYeCcTBOTO UM
3aTBOpUTE BMCOKa KaKTo e no peuenTta
Kanaka
Hama masa unm KonmyeTcBoTo 1
€ NpekneHo manko. Bb3MoxHO
Pasmepa Ha |e CblO Taka mMaaTa ga He e
o [MpoBepeTe KONMUYECTBOTO Ha
xnsaba € | 4OCTaTbyHO aKTMBHA, TbW KaTo
mMasita nnm yBenuyeTe
8 | TBbpae mManbk | Temnepatypata Ha BogaTa €
TemnepartypaTa HaBbH
unn xnsba He | TBbpAe BMCOKA MM MasaTa e
Ce e HagurHan | cMeceHa  CbC  cofl nnn
TemnepaTypaTa HaBbH e
NO-HUCKA, OTKOSKOTO TpsibBa.
TecToTO e
TBbpPAE MHOrO
KonnyecTtBOTO Ha Te4yHOCTUTE € | HamaneTte KONWMYeCcTBOTO Ha
n npenuea ot
9 dopmaTa  3a npekaneHo MHOro 1 ToBa NpaBu | TEYHOCTUTE n nogobpete
P TECTOTO MEKO TBbpPAOCTTA Ha TECTOTO
xns16
1.M3non3BaHoOTO GpallHO He e y
M3nonaseante OpawHo 3a xna6
poctatbyHO  gobpo M He
c nobpa KoHCcUCcTeHUmA
TECTOTO HE MOXe Aa ByxHe
Xnaba ce
Temnepatypata Ha  MadTta
cBuBa B | 2.TemnepaTypata Ha masTta €
TpsibBa Oa e nog Tasn Ha
10 | cpegata npw | NpekaneHo BUCOKa
Bb3ayxa B cTasita
neyeHe Ha
B 3aBNCUMMOCT oT
TeCTOTO 3.MpekomepHO MHOroTO
abcopbumpaHeTo Ha CbCTaBKUTE,
KONM4YeCcTBO BOAa npasu y
n3nona3BanTe KONMYECTBO BoAa
TECTOTO BMaXHO N MEKO
KaKTo e Mo peuenTa
Ternoto  Ha | 1.TBbpae MHoro OpawHo wnu | Hamanete  6pawHOTO  wMnu
xnsba € | MHOro mMarnko Boga yBenu4yeTe Bogarta
MHOrO ronsiMo
11 2.Tebpae MHOIro nnoaosu
N CTpyKTypaTta Hamanete KONM4ecTBOTO Ha
CbCTaBKM WM TBbPOAE MHOro
My € MHOro CbCTaBKUTE M YBENUYETE MasATa
MbHO3bPHECTO BpallHO
nNbTHa
CpegHute 1.NMpekaneHo MHoro Boga wnu | Hamanete cbobpasHo Boparta
yacTtu Ha | mas unm e 6e3 con UM masiTa n NPoBEPETE ConTa
12 xnsba ca
Kyxu,crnen 2.TemnepaTypata Ha BopgaTta e | [lpoBepete TemnepartypaTta Ha
KaTo ro | TBbpAae BUCOKa BoAarta
paspexeTe
MoBbpxHOCTT | 1./AMa MHOro cbCTaBKU C rMNyTeH o
He npubaBante cbCTaBkM C
13 | a Ha xnsaba e kKaTo macno, 6aHaHu n

MHOrIO

Apymu

MHOIO MyTEeH B xnsba




pOHNMBa 2He e pasbbpkaHo KaKTo MpoBepeTe BoOgjaTa W panv
Tps6Ba TECTOTO CbCTaBkMTe ca pasbbpkaHu
KakTo TpsibBa

Kopata Ha
xnao6a e AKO uBeTa € npekaneHo
TBbpae TbMEH,HaTUCHETE ByToHa
nebena n | Pasnuuynnte  peuentn  unm | START/STOP (Crapt/cTton), 3a
uBeta W e | CbCTaBKM BAUASAT MHOMO Ha | Ja NpeKkbCHeTe nporpamMara 3a

14 MHOFO TbMEH | NpaBeHeTo Ha xnsa6. LiBeta Ha | 5-10 MUHYTM OT NpeaBuaeHOTO
npwm 3anu4yaHe LWWe CTaHe MHOro | BpeMe 3a [OBbplBaHe Ha
npaBeHeTo Ha | TbMeH ako npubasuTe | nevyeHeto. Npean ga mnssagute
KEKCOBE WNM | MpeKaneHo MHOro 3axap xnaba unm kekca ro JpbXTe BbB
XpaHa C dopmara 3a xnsb 3a okono 20
npekaneHo MUHYTU
MHOrO 3axap

CNEUUNPUKALINA

Mogen: FBM-1682W

BonTax: 220-240V

YecrorTa: 50-60Hz

MoLLHOCT: 850W

BAXHO:

To3au ypea He e npeaHa3Ha4vYeH 3a n3norisBaHe ot ivua (BK.I'IFO‘-IVITeﬂHO

p,eu,a) C orpaHun4yeHum (bI/I3VI‘-IeCKVI, CeTUBHU UNn ymCcTBeHHU CNOCOGHOCTU, UNU ¢
HeJoCTaTby€eH ONUT U NO3HaAHUSA, OCBEH aKo Te ca HabnaaBHU UNKn UHCTPYKTUPaAHU
OTHOCHO M3nosiaBaHeToO Ha ypeaa oT fimye, OTroBOPHO 3a TAXHaTa 6e3onacHocCT;

HeuaTa TpA6Ba fa 6bAaT HabnoaaBaHW Aa He UrpasT ¢ ypeaal

N3XBBbPITAHE

MoskeTe 1a MOMOTHETE 3a Ola3BaHE Ha OKOJIHATa cpefal

Mouns,

He 3a0paBsgiiTe Ja cra3Bare MECTHHTE Hapemou:

U3XBBPILIATE HEPaOOTEIN EJICKTPHUYECKH ChOPBKEHUS B

TTOIXOIAIIHS IICHTHP 32 00€3BpeXkTaHe Ha OTIIABIIH

NMPOYETETE U 3ANA3ETE TE3U MHCTPYKLIUA




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

Important information for your safety

Setup

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

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

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

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

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

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

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

* To prevent anyone from tripping over, the appliance is provided with a short power cord.
« If you plan to use an extension cable, make sure that the maximum permissible power
rating of the cable corresponds with that of the bread maker.

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

During operation

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

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

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

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

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

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

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

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

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

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

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

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

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



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

Device Overview
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Proper use

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

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

Before the First Use

Disposing of the packaging material

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

Initial cleaning

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

How to make bread

1. Place the pan in position and turn it clockwise until it clicks in correct position. Insert the
kneading blade onto the drive shaft. The ring of kneading blade should be face the bottom of
bread pan .



It is recommended to fill holes with heat-resisting margarine prior to placing the kneaders, this
avoids the dough to stick below the kneaders and the kneaders could be removed from bread easily.
2. Place ingredients into the bread pan. Please keep to the order mentioned in the recipe.
Usually the water or liquid substance should be put firstly, then add sugar, salt and flour, always
add yeast or baking powder as the last ingredient.
Note: the maximum quantities of the flour and yeast which may be used refer to the recipe.

[ Yeast or soda

Dry ingredients

Water orliquid

Properties

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

* You can choose from among 12 different baking programs.

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

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

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

A. Display

1. Display for selection of the weight

(750g, 1000g, 1250g)

2. The remaining baking time in minutes and the programmed time

3. The selected degree of browning

(Medium—Dark—Rapid—Lower)

4. The selected program number

5. The program processing sequence

B. Menu

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

Important:

When pressing all touch buttons an acoustic signal must be audible, unless

the appliance is in operation(namely all the program have been set, and the Start/Stop button has
been pressed down, the others button without acoustic signal ).



C. Loaf size

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

Note:

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

D. Delay Timer

Time-delayed baking.

E. Color

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

F. Start/Stop

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

Note:

Do not press the Start/Stop button, if you only want to check the state of your bread.

Memory function

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

Window

You can check the baking process through the window.

Baking programs

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

Baking program 1: Basic

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

Baking program 2: French

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

Baking program 3: Whole Wheat

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

Baking program 4: Sweet

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



Baking program 5: Super rapid

Kneading, rise and baking in a very fast way. But the baked bread is the most rough among all
bread menus.

Baking Program 6: Dough

For preparing the yeast dough for buns, pizza or plaits. In this program no baking is done.
Baking program 7: Paste dough

For preparing noodle dough. In this program no baking is done.

Baking Program 8: Butter Milk

For breads made with buttermilk or yoghurt.

Program 9: Gluten Free

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

Baking program 10: Cake

Kneading, rise and baking, but rise with soda or baking powder

Program 11: Jam

For making jams.

Program 12: Bake

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

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

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

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

If you have set the delayed timer, you can put all the ingredients into the baking mould

at the beginning. In this case, however, fruits and nuts should be cut into smaller pieces.

Setting the Timer

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

Example:

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



Note
Do not use the timer function when working with quickly spoiling ingredients
such as eggs, milk, cream or cheese.
Before baking
For a successful baking process, please consider the following factors:
Ingredients
* Take the baking mould out of the housing, before putting in the ingredients.
If ingredients reach the baking area, a fire may be caused by them heating up on the heating
elements.
* Always put the ingredients in the stated order into the baking mould.
* All ingredients should have room temperature to maintain an optimal rising result of the yeast.
» Measure the ingredients precisely. Even negligible deviations from the quantities specified in the
recipe may affect the baking results.
Note
Never use larger quantities than those specified. Too much dough can rise out
of the baking mould and drop onto the hot heating elements, causing a fire.
Baking bread
Preparation
Observe the safety instructions in this manual. Place the bread machine on an even and firm base.
1. Pull the baking mould upward out of the appliance.
2. Push the kneading paddles onto the drive shafts in the baking mould. Make sure they are firmly
in place.
3. Put the ingredients for your recipe in the stated order into the baking mould. First add the liquids,
sugar and salt, then the flour, adding the yeast as the last ingredient.
Note: Make certain that yeast does not come into contact with salt or liquids.
The maximum quantities of the flour and yeast which may be used refer to the recipe.
4. Place the baking mould back in the appliance. Make sure that it is positioned properly.
5. Close the appliance lid.
6. Plug the power plug into the socket. An acoustic signal sounds and the display indicates the
program number and the duration of the normal program 1.
7. Select your program with the menu button. Each input is confirmed by an acoustic signal.
8. Select the color of your bread. The marking on the display shows whether you have chosen light,
medium or dark. You can also select the setting "Rapid" to shorten the baking time.
Note
For programs 6,7,11, the functions "browning degree" and "Rapid" are not available.
9. You now have the possibility of setting the finish time of your program via the timer function.
You can enter a maximum delay of up to 15 hours.
Note
This delayed function is not available for program11.
Starting a Program
Now start the program using the Start/Stop button.
The program will automatically run various operations. You can watch the program sequence via
the window of your bread baking machine. Occasionally, condensation may occur during baking in
the window. The appliance lid can be opened during kneading.



Note

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

Tip: After 5 minutes of kneading, check the consistency of the dough. It should be a soft, sticky
lump. If it is too dry, add some liquid to it. If it is too moist, add

some flour (1/2 to 1 teaspoon one or more times, as needed).

Ending a program

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

Warning

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

Taking out the bread

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

Note

Do not use any metal objects that may lead to scratches on the non-stick coating. After removing

the bread, immediately rinse the baking mould with warm water. This prevents the kneading

paddles from sticking to the driving shaft.

Tip: If you remove the kneading paddles after the last kneading of the dough, the bread will remain
intact when you remove it from the baking mould.

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

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

* Replace the dough and close the appliance lid.

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

Warning

Do not attempt to start operating the bread maker, before it has either cooled down or warmed up. If
the display shows “HHH” after the program has been started, it means that the temperature inside of
bread pan is too high. You should stop the program and unplugged the power outlet immediately.
Then open the lid and let the machine cool down completely before using again (except the program
of BAKE and JAM). If the display shows “LLL” after the program has been started, it means that
the temperature inside of bread pan is too low. You should place the bread maker on a higher
environment for using(except the program of BAKE and JAM). If the display shows “EE0” after
you have pressed Start/Stop button, it means the temperature sensor open circuit, please check the
sensor carefully by Authorized expert. If the display shows “EE1”, it means the temperature sensor
short circuit.



Cleaning and Care

Warning

Pull the power plug out of the wall socket each time and allow the appliance

to cool down. Protect the appliance against splashing water and moisture, as these could lead to an
electric shock. Please also observe the safety instructions. Important

The parts and accessories of the appliance should not be washed in a dish washing machine.
Casing, lid, baking chamber

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

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

* Pull the appliance lid out of the hinge guides.

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

Baking moulds and kneading paddles

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

Important

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

Warranty & customer service

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

Disposal

Never throw the Automatic Bread Maker into the normal household waste.
Observe the currently applicable regulations. In case of doubt, please contact
your waste disposal centre.



Troubleshooting

What should I do if the kneading paddle is
stuck inside the baking mould after baking?

Add hot water to the baking mould and turn the
kneading paddle to loosen encrusted material
underneath.

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

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

Can the baking moulds be washed in a
dishwasher?

No. Please wash the baking moulds and
kneading paddles by hand.

Why doesn't the dough get stirred, even if the
motor is running?

Make sure that the kneading paddles and baking
mould are positioned properly.

What do I do if the kneading paddle remains
in the bread?

Remove the kneading paddles with the kneading
paddle remover.

What happens if there is a power failure when
a program is running?

In case of power failure for up to 10 minutes, the
bread maker will run the last implemented
program till the end.

How long does it take to bake bread?

Please consult the program sequence table for
the exact times.

What size breads can I bake?

With the large baking mould, you can bake bread
up to 1250g.

Why can the timer function not be used when
baking with fresh milk?

Fresh products such as milk or eggs get spoilt if
they remain in the appliance for too long.
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