BREAD MAKER
INSTRUCTION MANUAL

Model NO.: FBM-16841X RED



IMPORTANT SAFEGUARDS

Before using the electrical appliance, the following basic precautions should always be followed:

1.
2.
3.

10.

11.
12.
13.
14.
15.
16.
17.
18.

19.

20.

21.
22.

Read all and save these instructions.

Before using check that the voltage of wall outlet corresponds to the one shown on the rating plate.
This appliance is not intended for used by persons (including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliances by a person responsible for their safety.

Close supervision is necessary when any appliance is used by or near children. Children should be
supervised to ensure that they do not play with the appliance.

Do not touch hot surfaces. Use handles or knobs. Always use oven mitts to handle hot bread pan or hot
bread.

Do not put hand inside oven chamber after bread pan is removed. Heating unit will still be hot.

To protect against electric shock do not immerse cord, plugs, or bread maker in water or other liquid.
Unplug from outlet when not in use and cleaning. Allow to cool before putting or taking off parts, or
before cleaning the appliance.

Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions, or is
dropped or damaged in any manner. Return the appliance to manufacturer or the nearest authorized
service agent for examination, repair or electrical /mechanical adjustment.

The use of accessory attachments not recommended by the appliance manufacturer may cause
injuries.

Do not use outdoors and household use only.

Do not let cord hang over edge of table or counter or touch hot surface.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

Never switch on the appliance without properly placed bread pan filled ingredients.

Never beat the bread pan on the top or edge to remove the pan; this may damage the bread pan.

To disconnect, turn all controls off (START/STOP); then remove plug from wall outlet.

Do not place eyes or face in close proximity with tempered glass viewing window, in the event that the
safety glass breaks.

This appliance has been incorporated with a grounded plug. Please ensure the wall outlet in your house
is well earthed.

Do not touch any moving or spinning parts of the machine when baking.

Do not operate the appliance for other than intended use.

Clean oven interior carefully. Do not scratch or damage heating element tube.
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AFTER POWER ON
Plug the bread maker into power supply, a beep will be heard and “3:00” will be displayed. But the colon
between the “3” and “00” don’t flash constantly. And “1” is the default program. The arrows point to “750g”

and “MEDIUM” as they are default settings.

START/STOP BUTTON

Press the START/STOP button once to start a program. The indicator will light up, and the colon in the time
display begins to flash and the program will start. Any other button is inactivated except the START/STOP
button after a program has begun.

Press the START/STOP button for 0.5 seconds and shift to pause state, if no operation in 3 minutes, the
program will continue processing until the setting program completed.

Press the START/STOP button for 3 seconds to cancel a program, then a beep will be heard, it means that
the program has been switched off. This feature will help to prevent any unintentional disruption to the
operation of program.

To remove bread, press the START/STOP button to end the baking cycle.

PREPROGRAMMED MENU
Press MENU button to select your desired programs. Each time it is pressed (accompanied by a short beep)
the program will vary. Press the button discontinuously, the corresponding program number will be cycled to

show on the LCD display.

CRUST COLOR
Press CRUST button to select your desired setting: Light, Medium, or Dark crustD D ﬂ . This button is

adjustable in programs: Menul-12, 23, 24.

WEIGHT

Select the weight (500g, 7509, 1000g) Press the WEIGHT button to choose your desired gross weight, see
the mark beneath it for reference.

This button is only applicable for the following program: menul-6, 9, 10, 11,12°

DELAY TIMER(“+or—")

If you want the appliance do not start working immediately you can use this button to set the delay time.



You must decide how long it will be before your bread is ready by pressing the “—or—"7.. Please note the

delay time should include the baking time of program. That is, at the completion of delay time, there is hot

bread can be serviced. At first the program and degree of browning must be selected, then pressing “ +or

— ” to increase or decrease the delay time at the increment of 10 minutes. The maximum delay is 15 hours.

NOTES:

€ Set the Delay Time after selecting PROGRAM MENU, WEIGHT, and CRUST COLOR.

€ Do not use the timer function with recipes that include dairy or other ingredients, such as eggs, milk,
cream, or cheese.

POWER INTERRUPTION

In the event of a power outage, the process of making bread will continue automatically within 10 minutes,

even without press START/STOP button. If the interruption time is longer than 15 minutes, the unit will not

continue running and the LCD display will revert back to the default setting. If the dough has started rising,

discard the ingredients in the bread pan and start over. If the dough has not entered the rising phase when

the power cord is remove from wall outlet. You can press the START/STOP button to continue the program

from the beginning.

WARNING DISPLAY

”HHH”-This warning means that the temperature inside of the bread pan is too high. Press START/STOP

button (see below figurel) to stop the program, unplug the power cord, open the top lid, and let the machine

cool down completely for 10-20minutes before restarting.

”EEQ”-This warning means that the temperature sensor is disconnected. Press START/STOP button (see

below figure?2) to stop the program, unplug the power cord. Please check the sensor by the nearest authorized

service agent for examination, repair or electrical /mechanical adjustment.

H:HH F:ELO
Figure 1 Figure 2
KEEP WARM
After baking program is complete, the bread machine will beep 10 times and shift to Keep Warm setting for 1
hour. It will be displayed “0:00 and@ ” After 60minutes© will shown on the LCD display.
To cancel the Keep Warm process, press the START/STOP button for 3 seconds.

TIP: Removing bread immediately after baking program is complete will prevent crust from becoming darker.

PROGRAM MENU
1. Basic bread

For white and mixed breads, it mainly consists of basic bread flour.



2. French bread

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.

3.  Whole-wheat bread

For bread, it mainly consists of whole wheat bread flour. This setting has a longer preheat time to allow the grain
to soak up the water and expand. It is not advised to use the delay function as this can produce poor results.
Whole-wheat usually produces a crispy thick crust.

4. Sweet bread

For Sweet breads setting are for baking breads with high amounts of sugar, fats and proteins, all of which tend to
increase browning. Due to a longer phase of rising the bread will be light and airy.

5. Gluten Free Bread

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

6. Quick bread

Kneading, rising and baking time is shorter then basic bread but longer than Ultra-fast bread. The bread interior
tissue is denser.

Quick breads are made with baking powder and baking soda that activated by moisture and heat. For
perfect quick breads, it is suggested that all liquids be placed in the bottom of the bread pan; dry ingredients
on top, during the initial mixing of quick bread batters, dry ingredients may collect in the corners of the pan, it
may be necessary to help machine mix to avoid flour clumps. If so, use a rubber spatula.

7. Cake

Kneading, rising and baking occurs, but rise with the aid of soda or baking powder.

8. Dessert

Kneading and baking those foods with more fat and protein.

9. Rice bread

Mix cooked rice into the flour with 1:1 to make the bread.

10. Corn Bread

Mix cooked corn into the flour with 1:5 to make the bread.

11. Purple Bread

Mix cooked purple rice into the flour with 1:3 to make the bread.

12. Brown Bread

Mix rye flour into the bread flour with 1:3 to make the bread.

13. Porridge

Mix the rice, lotus, Longan, red bean, Chinese wolfberry, Red dates, and peanut into the water to make the



porridge.
14. Sticky rice
Stirring and heating to make glutinous rice ball.
15. IMix
Stir to let the flour and liquids mix thoroughly.
16. Dough
This program prepares the yeast dough for buns, pizza crust, etc.
There is no baking in this program.
17. Knead
Kneading only, no rising or baking. Used for making dough for pizzas etc.
18. Rice wine
Rising and baking the polished glutinous rice.
19. Yogurt
Rising and make the yogurt.
20. Jam
Use this setting for making jams from fresh fruits and marmalades from oranges. Do not increase the
guantity or allow the recipe to boil over the bread pan into the baking chamber. Should this happen, stop the
machine immediately and remove the bread pan carefully. Allow to cool a little and clean thoroughly.
21. Defrost
For defrost frozen food before cooking.
22. Stir-fry
Kneading and baking some dry fruit, such as peanut, soybean etc.
23. Ferment & Bake
Rise and baking bread without kneading. Ferment & Bake is suitable for those breads need further manual
process. After you have dough made by hand or use MIX menu to process
For example, you’'d like knead your desired shape or add ingredients into the bread. After this process, put
back the dough into the bread pan, then choose this menu to complete ferment and bake program
automatically.
24 .Bake
For additional baking of breads is needed, because a load is too light or not to bake through. In this program,

there is no kneading or resting.

25.. Homemade Bread

Press the HOMEMADE button to use this setting and cycling.



You can customize how many minutes in each phase for kneading, rise, baking, and keep warm...every step.
The time range of each programmed is in timetable.

NOTE: Storing Homemade Bread

Fresh-braked bread is best when consumed as soon as possible. Store remaining bread in a sealed plastic
bag for up to three days at room temperature. To store for a long time, place sealed plastic bag in refrigerator

for up to 10 days.

HOMEMADE PROGRAM

Default
) ) Adjustable time

Program Setting time
) (min)

(min)
Stir 1 15 0-30
REST 1 3 0-30
Stir 2 20 0-30
REST2 10 0-30
Stir 3 0 0-25
Ferment 1 42 0-60
Ferment 2 40 0-60
ferment 3 0 0-60
Bake 50 0-80
Keep warm 60 0-60

Delay time 15hour

SPECIAL INTRODUCTION

1R R)

G Bake:
Press this button directing to Menu 24 then press the START/STOP button to start the program.

(:, Mix

Press this button directing to Menu 17 then press the START/STOP button to start the program.
Phase 123

These numbers indicates a certain program in which phase working. E.g. in stir program, it divided into



Phase 1, Phase 2, and Phase 3

HOMEMADE
Press this button enter to home-made menu., in this menu, user can set each process time e.g. knead,
ferment, bake. Suitable for DIY bread.
BEFORE THE FIRST USE
Wash and dry bread pan and kneading paddle.
Note: Do not use metal utensils in bread pan since they may damage the non-stick surface.
CAUTION! Falling Object Hazard Bread maker can wobble and walk during kneading cycle. Always position
it in the center of counter away from the edge.
1. Check for any missing or damaged parts.
2. Clean all the parts according to “CLEANING AND MAINTENANCE”.
3. Set the bread maker on bake mode and bake empty for about 10 minutes. Then let it cool down and
clean the entire detached parts again. The appliance may emit a little smoke and/or odor when you turn it
on for the fist time. This is normal and will subside after the first or second use. Make sure the appliance
has sufficient ventilation.
4. Dry all parts thoroughly and assemble them, the appliance is ready for use.
Detailed Instructions
(D Using the bread pan handle, turn the bread pan counter-clockwise and
then pull it out of the appliance.

@ Push the kneading paddle onto the drive shaft inside the bread pan.

— kneading
paddle

(fé@)(

\

Bread barrel =

—— Drive shaft

é@«%

(3 Add the ingredients to the bread pan in order listed in the recipe. First, add the liquids, sugar, and salt;
then the flour; and last the yeast.

@ Carefully measure and add ingredients to the bread pan in the EXACT order
given in the recipe.

® NOTE: Make a small indentation on the top of flour with finger, add yeast into

the indentation Make sure that yeast does not come into contact with salt or
| E—

LAST: Yeast. MUST be separate
from wet ingredients

SECOND: Dry ingredients (sugar,
salt, shortening, flour)
FIRST: Liquid ingredients — room

temperature




liquids.

TIP: Premeasured all ingredients, including add-ins (nuts, raisins), prior to beginning.

® Place the bread pan into the bread maker and make sure it is firmly locked in place by turning it
clockwise. Close the lid.

NOTE: Bread pan must lock into place for proper mixing and kneading.

® @

Plug in the appliance. A beep will be heard and the LCD display will default to Program 1.

©

Press PROPGRAM MENU button until your desired program is displayed.

®

Press the WEIGHT button to move the arrow to 500g,750g,1000g.(WEIGHT is not an option in program
7-8, 13-25)

®

Press the CRUST button to move the arrow to desired setting: Light, Medium, Dark crust. (Crust is not

adjustable in program 13-22.)

@2 |If desired, set the DELAY TIMER button. Press + and — buttons to increase the cycle time shown on the
LCD display.(Delay function is not available in program 6-8, 13, 15, 17-24)

13 NOTE: Do not use the feature when using dairy, eggs, etc. This step may be skipped if you want the
bread maker to start working immediately.

Press the START/STOP button once to start program. Bread maker will beep once and “3:00” will be
displayed. But the colon between the “3” and “00” don’t flash constantly and the indicator will light up.
The kneading paddle will begin to mix your ingredients. If Delay Timer was activated, kneading paddle
will not mix ingredients until program is set to begin.

(15 During the operation, you will hear 5 beeps, at that time; you can open the lid and pour your add-ins
(nuts, fruits). This function is adjustable in programs: Menul-6, 9-12.This timing varies by program.

Once the process is complete, ten beeps will be heard and shift to the Keep Warm setting for 1 hour. You
can press START/STOP button for 3 seconds to stop the process and Keep Warm setting will end.
Unplug the power cord and then open lid using oven mitts.

@) Let the bread pan cool down slightly before moving the bread. Use oven mitts, carefully turn the bread

pan counterclockwise to unlock and lift up on the handle to remove from the machine.

Caution: the Bread pan and bread may be very hot! Always handle with care.

Using oven mitts, turn the bread pan upside down(with the bread pan handle folded down) onto a wire

cooling rack or clean cooking surface and gently shake until bread falls out. Use a non-stick spatula to gently

loosen the sides of the bread from the bread pan.

Let the bread cool for about 20 minutes before slicing. It is recommended slicing bread with electric

cutter or dentate cutter, had better not with fruit knife or kitchen knife, otherwise the bread may be subject to

deformation.

If kneading paddle remains in the bread, gently pry it out using a spatula or small utensil. The bread is

hot; never use the hand to remove the kneading paddle. When do not use or when operation is complete,



unplug the power cord.

Note: Store remaining bread in a sealed plastic bag for up to three days at room temperature. To store for a
long time, place sealed plastic bag in refrigerator for up to 10 days.

REMOVING BREAD

Bread pan and baking chamber will be hot and oven mitts should be used. Remove the bread pan by lifting
the handle and turning it counterclockwise to unlock and pull bread pan straight up from the base of the
chamber.

Carefully shake the bread upside down until the bread falls out of the bread pan. Allow to cool on a wire rack

for 10 minutes before slicing and slice with bread knife.

TIP: If kneading paddle comes out in the loaf, remove it with a spatula or small
utensil.

INGREDIENTS INTRODUCTION

1. Bread Flour

Bread flour is the most important ingredients of making bread and is recommended in most yeast-bread
recipes. It has a high gluten content and (so it can be also called high-gluten flour which contains high
protein), and keep the size of the bread from collapsing after rising. Flour varies by region. The gluten
content is higher than the all-purpose flour, so it can be used for making bread with large in size and higher
inner fiber.

2. All-Purpose Flour

Flour that contains no baking powder, suitable for “quick “breads or bread made with the Quick settings.
Bread flour is better suited for yeast breads.

3. Whole-Wheat Flour

Whole-wheat flour is ground from the entire wheat kernel. Bread made with all or part whole-wheat flour will
higher fiber and nutritional content. Whole-Wheat flour is heavier and, as a result, loaves may be smaller in
size and have a heavier texture.

It contains wheat skin and gluten. Many recipes usually combine with Whole -Wheat flour or Bread Flour to
achieve the best result.

4. Black Wheat Flour

Black Wheat Flour also named as “Rye Flour”, it is a kind of high fiber flour, and it is similar with whole-wheat
flour. To obtain the large size after rising, it must be used in combination with high proportion of bread flour.
5. Self-rising flour

Flour that contains baking powder, use especially for making cakes. Do not use self-rising flour in
combination with yeast.

6. Corn flour and oatmeal flour



Corn flour and oatmeal flour are ground from corn and oatmeal separately. They are the additive ingredients
of making rough bread, which are used for enhancing the flavor and texture.
7. Sugar
Sugar is “food” for yeast and also increases the sweet taste and color of bread. It is a very important element
of making the bread rise. White sugar is normally used; however, brown sugar, powdered sugar, or cotton
sugar may also be called for in some recipes.
8. Yeast
Yeast is a living organism and should be kept in the refrigerator to remain fresh. It needs carbohydrates
found in sugar and flour as nourishment. Yeast used in bread maker recipes will be sold under several
different names: Bread machine yeast (preferred) active-dry yeast, and instant yeast.
After yeasting process, the yeast will produce carbon dioxide. The carbon dioxide will expand bread and
make the inner fiber soften.

1 tbsp dry yeast =3 tsp dry yeast

1 tbsp dry yeast =15ml yeast

1 tsp dry yeast =5ml
Before using, check the expiration date and storage time of yeast. Return to refrigerator immediately after
each use, the fungus will be killed at high temperature usually the failure of bread rising is caused by the bad
yeast.
TIP: To check whether your yeast is fresh and active:
(1) Pour 1 cup (237ml) warm water (45-50°C) into a measuring cup.
(2) Add 1 teaspoon (5ml) white sugar into the cup and stir, then 1 tablespoon (15ml) yeast over the water.
(3) Place the measuring cup in a warm place for about 10min. Do not stir the water.
(4) Fresh, active yeast will begin to bubble or’grow”. If it does not, the yeast is dead or inactive.
9. Salt
Salt is necessary to improve bread flavor and crust color. It is also used to restrain yeast activity. Never use
too much salt in a recipe. But bread would be larger if without salt.
10. Egg
Eggs can improve bread texture, make the bread more nourish and larger in size. The egg must be whisked
in with the other liquid ingredients.
11. Grease, Butter and Vegetable QOil
Grease can make bread soften and delay storage life. Butter should be melted or chopped to small pieces
before adding to liquid.
12. Baking Powder

Baking powder is used for rising the Ultra Fast bread and cake. As it does not need rise time, and it can



produce the air, the air will form bubble to soften the texture of bread utilizing chemical principle.

13. Baking Soda

It is similar with baking powder. It can also used in combination with baking powder.

14. Water and Other Liguids (always add first)

Water is essential ingredient for making bread. Generally speaking, water should be in room temperature
between 20°C and 25°C. Some recipes may call for milk, or other liquids purpose of enhancing bread flavor.
Never use dairy with the Delay Timer option.

USE EXACT MEASUREMENT

TIPS: One of the most important steps of making good bread is the proper measurement of ingredients.
Measure each ingredient carefully and add to your bread pan in the order given in the recipe.

It is strongly suggested that use measuring cup or measuring spoon to obtain accurate amount, otherwise
the bread will be largely influenced.

Adding Sequence

Always add ingredients in the order given in the recipe.

FIRST: Liquid ingredients

SECOND: Dry ingredients

LAST: Yeast

The yeast should only be placed on the dry flour and never come in contact with the liquid or salt.

When you use the Delay Timer function for a long time, never add perishable ingredients such as eggs or
milk.

After the flour is complete kneading for first time, a beep will heard and put fruit ingredients into the mixture.
If the fruit ingredients are added too early, the flavor will be diminished after long time stir.

Liquid Ingredients

Water, fresh milk or other liquids should be measured with measuring cups with clear markings and a spout.
Set the cup on the counter and lower yourself to check the liquid level. When measuring cooking oil or other
ingredients, clean the measuring cup thoroughly without any other ingredients.

Dry measurements

Measure dry ingredients by gently spooning flour, etc., into the measuring cup and then, once filled, leveling
off with a knife. Never use the measuring cup to scoop your dry ingredients directly from a container as this
could add up to one tablespoon of extra ingredients. Do not tap the bottom of the measuring cup or pack
down.

HINT: Before measuring, stir the flour to aerate it. When measuring small amounts of dry ingredients, such

as salt or sugar, use a measuring spoon, making sure it is leveled off.



CLEANING AND MAINTENANCE

Disconnect the power before cleaning. Do not immerse cord, plug, or housing in any liquid. Allow bread
maker to cool down completely before cleaning.

1. To clean the kneading paddle: If the kneading paddle is difficult to remove from the bread, add water to the
bottom of the bread pan and allow soaking for up to 1 hour. Wipe the paddle carefully with a cotton damp
cloth. Both the bread pan and kneading paddle are dish-washing safe components.

2. To clean bread pan: Remove the bread pan by turning it in counterclockwise, and then lift up the handle.
Wipe inside and outside of pan with damp cloth, do not use any sharp or abrasive agents, in order to protect
the non-stick coating. The bread pan must be dried completely before installation.

Note: The bread pan and kneading paddle are dishwasher-safe. The outside of the bread pan and base may
discolor. This is normal.

3. To clean the housing and top lid: After use, allow unit to cool. Use a damp cloth to wipe lid, housing,
baking chamber, and interior of viewing window .Do not use any abrasive cleaners for cleaning, since this
will degrade the high polish of the surface. Never immerse the housing into water for cleaning.

Note: It is suggested not disassembling the lid for cleaning.

4. Before the bread maker is packed for storage, ensure that it has completely cooled down, is clean and dry,

and the lid is closed.

USE ENVIRONMENT
The machine may work well in a wide range of temperature, but there will be any difference in loaf size
between a very warm room and cold room. We suggest that the room temperature should be within the

range of 15 C to 34C.



TROUBLESHOOTING

NO. PROBLEM PROBLEM CAUSE SOLUTION
*Stop the bread maker and allow
. *Flour or other ingredients have cooling completely. Wipe excess flour
1 Odor or burning smell ) . , . .
spilled into the baking chamber. etc., from the baking chamber with a
paper towel.
) i *Bread pan or kneading paddle may *Make sure kneading paddle is set all
Ingredients not blending can )
2 i not be installed properly. the way on shaft.
hear motor burning ) ] ) )
*Too many ingredients. *Measure ingredients accurately.
3 "HHH" displays when | *Internal temperature of bread maker | *Allow unit to cool down in between
START/STOP button is | is too high. programs.
pressed. Unplug unit, open lid, and remove
bread pan. Allow to cool 15-30
minutes  before  beginning new
programs.
. . ) . . *Condensation usually disappears
Window is cloudy or covered *May occur during mixing or rising . .
) . during baking programs. Clean
4 with condensation. programs. . )
window well in between uses.
*It is not uncommon for the kneading
Kneading paddle comes out ) . . paddle to come out with the bread
5 ) *Thicker crust with dark crust setting.
with the bread. loaf. Once the loaf cools, remove the
paddle with a spatula.
*Make sure bread pan is securely set
in unit and kneading paddle is firmly
) . *Bread pan or kneading paddle may on shaft.
Dough is not blending ) . .
not be installed properly. *Make sure ingredients are measured
thoroughly; flour and other ) . _
) . ) *Too many ingredients. *Gluten-free accurately and added in the proper
6 ingredients are built up on . .
) ) dough is typically very wet. It may order.
sides of pan; bread loaf is . ) .
. need additional help by scraping sides | *Excess flour can be removed from
coated with flour )
with a rubber spatula. loaf once baked and cooled. Add
water, one tablespoon at a time, until
dough has formed into a ball.
*Measure all ingredients accurately
. and make sure sugar and salt have
*Ingredients not measured properly
. been added.
Bread rose too high or pushed | (too much yeast, flour). )
7 ) . ) *Try decreasing yeast by 1/4 teaspoon
lid up. *Kneading paddle not in bread pan. (1.2mi)
.2ml).
*Forgot to add salt. . . .
*Check installation of kneading
paddle.
*Measure all ingredients accurately
*Inaccurate measurement of .
) ) . ] ) L *Check expiration date of yeast and
8 Bread does not rise; loaf short. | ingredients or inactive yeast. *Lifting o
) ] flour. *Liquids should be room
lid during programs.
temperature.
9 Bread has a crater in the top *Dough has risen too fast. *Do not open lid during baking.
of the loaf once baked. *Too much yeast or water. *Incorrect | *Select a darker crust option.




program chosen for the recipe.

*Do not open lid during baking.

10 Crust color is too light *Opening the lid during baking. )
*Select a darker crust option.
. . . *Decrease sugar amount
11 Crust color is too dark *Too much sugar in the recipe. . ) ,
slightly.*Select a lighter crust option
*Measure all ingredients accurately.
*Too much yeast or water. *Decrease yeast or water slightly.
12 Bread loaf is lopsided. *Kneading paddle pushed dough to *Some loaves may not be evenly
one side before rising and baking. shaped, particularly with whole-grain
flour.
. *Whole-grain or multigrain is denser
Loaves made are different ) ) )
13 shapes *Varies by the type of bread. and may be shorter than a basic white
pes. bread.
*Measure all ingredients accurately
. *Dough too wet, too much yeast, no ]
14 Bottom is hollow or holey it *Decrease yeast or water slightly.
salt.
inside. Check salt measurement.
*Water too hot.
*Use room temperature water.
15 ) o *Decrease liquid and measure
Under baked or sticky, dough | *Too much liquid; incorrect program . )
ingredients carefully.
bread. chosen. )
*Check program hosen for recipe.
Bread mashes down when . *Allow to cool on wire rack for 15-30
16 o *Bread is too hot. ] o
slicing. minutes before slicing.
. *Try increasing water or decreasing
Bread has a heavy, thick *Too much flour, old flour. ) )
17 flour. *Whole-grain breads will have a
texture. *Not enough water. .
heavier texture.
Base of bread pan has L *This is normal and will not affect the
18 *After washing in dishwashers.

darkened or is spotted.

bread pan.

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment! Please remember to respect the local regulations: hand in the

non-working electrical equipments to an appropriate waste disposal center.




Recipe

Menus Ingredient Volume Volume Volume Remark
bread 5009 7509 1000g
[1] water 100ml 190ml 280ml
1 [2] butter 1 Tbsp/10g |1 1/2Tbsp/20g |2 1/3Tbsp/30g
[3] salt 1/2Tspl4g 3/4 Tspl7g 1 Tsp/10g put on the corner
Basic [4] sugar 1/2Tspl4g 3/4 Tspl7g 1 Tsp/10g put on the corner
high gluten
Bread [5] flour 1 1/2cups/220g|2 1/2cups/340g|3 1/2cups/500g
(6] instant 1Tsp/3 1 2/3Tsp/5 2 1/3Tsp/7 put on the dry flour, don't touch with
S S S
yeast b/=9 b/>9 P79 any liquid
bread 5009 7509 1000g
[1] water 120ml 160ml 210ml
2] butter 2Tbsp/26g |2 1/2Tbsp/38g | 3Thsp/45g
2
[3] salt 2/3Tsp/3g 3/4Tspldg 1Tsp/5g put on the corner
French
Bread 4] high gluten 2cups/ 2 1/2cups/ 3cups/
flour 2909 3609 435¢g
5] instant 2/3Tsp/3 1Tsp/3 11/4Tsp/4 put on the dry flour,
S S S
b/>9 p/>9 P79 don't touch with any liquid
bread 5009 7509 10009
[1] water 180ml 220ml 270ml
[2] butter 2Tbsp/26g |2 1/2Tbsp/38g| 3Tbsp/45g
[3] salt 2/3Tsp/3g 3/4Tspl4g 1Tsp/5g put on the corner
3
Whole- [4] sugar 1 3/4Tbhsp/21g| 2Tbsp/26g 3Tbsp/39¢g put on the corner
high gluten
wheat [5] oe 1 2/3cups/240g| 2cups/290g | 2 l/4cups/325g
bread flour
[6] whole-wheat | 1/3cup/50g 1/2cup/70g 3/4cup/110g
) put on the dry flour, don’t touch with
[7] instant yeast 2/3 Tspl2g 1 Tsp/3g 1 1/4Tspl4g o
any liquid.
bread 5009 7509 1000g
[1] water 120ml 160ml 200ml
[2] butter 1 1/2Tbsp/20g 2Thsp/26g 2 1/2Thsp/32g
4 [3] salt 1/2Tsp/2g 1/2Tsp/2g 1/2Tsp/2g put on the corner
Sweet [4] egg 1 whole egg/60g | 1 whole egg/60g | 1 whole egg/60g
bread [5] sugar 2Tbsp/30g 3Tbsp/45¢g 4Thsp/60g put on the corner
[6] Skimmed 1/4cup/35g 1/3cupl/47g 1/2cup/70g
7 high gluten 2cups/ 2 3/4cups/ 3 1/2cups/
flour 290g 380g 500g




Put on the dry flour, don’t touch with
[8] instant yeast | 3/4Tsp/2.4g 1Tsp/3g 1Tsp/39 any liquid.
bread 500g 7509 1000g
[1] water 140ml 190ml 230ml
2] butter 2 Thsp/26g |2 1/2Tbsp/33g| 3 Thsp/39g
[3] salt 2/3 Tsp/3g 3/4 Tspldg 1 Tsp/5g put on the corner
[4] egg 1 whole egg/60g |1 whole egg/60g | 1 whole egg/60g
5 [5] sugar 2 Tbsp/26g |2 1/2Tbsp/32g| 3 Thsp/39g put on the corner
Gluten
free gluten free
[6] 1 3/4cups/255g| 2cups/290g |2 1/4cups/320g
bread flour
[7] corn powder| 1/4cup/35g | 1/2cup/70g | 3/4cup/115g [can replace of oat flour
instant put on the dry flour, don't touch
(8] yeast 11/2Tsp/5g with any liquid
6 bread
. ) 500g 7509 1000g
Quick weight
Bread '
[1] water 140ml 190ml 230ml water temperature 40-50'C
[2] butter 2 Tbhsp/26g |2 1/2Tbsp/33g| 3 Tbhsp/39g
[3] salt 2/3Tsp/3g 3/4Tspl4g 1Tsp/5g put on the corner
[4] sugar 1Tbsp/14g 2Tbsp/26g 3Tbsp/39¢g put on the corner
(5] high gluten 2cups/ 2 1/2 cups/ 3cups/
flour 290g 3609 435¢g
(6] instant 11/2Tsp/5 11/2Tsp/5 2 1/3Tsp/7 put on the dry flour, don’t touch
S s S
yeast b/>9 b/>9 b/19 with any liquid.
Cake

o -~

oven.

This setting is not suitable for all types of cake,such as Victoria sandwich or those that require going into a hot

® The cake is made according to the recipe in a separate mixing bowl and then baked inside the bread pan.
® Mix the ingredients in bowl.Line the bottom and sides of the bread pan with baking parchment and pour in the

mixture.

[1] Plain flour 285¢
[2] Bicarbonate soda 1ltsp
[3] salt 1/2 tsp
[4] butter 110g
[5] Caster sugar 2259
[6] Free range eggs 2

[7] bananas 2

[8] milk 50ml
[9] Vanilla extract 1ltsp




® Cream the butter and sugar together until soft then beat in the egg.
® Add the mashed bananas milk and vanilla extract.
® Pour wet mixture into the bread maker tin(make sure the stirring paddle is in position.)
® Add the flour, bicarbonate and salt onto the wet mixture.
® Select programme 14.
8 Dessert
[1] Egg(stir slightly) 3 pcs
[2] Cooked Rice 1 cup
[3] Sugar 1/8 cup
[4] raisin 1/4 cup
[5] vanillon 1tsp
[6] Cinnamon 1tsp
[7] Milk 2 cups/400ml
bread
) 5009 7509 1000g
weight
[1] water 150ml 190ml 240ml
[2] oil 2 Tbsp/26g |2 1/2Tbsp/38g| 3 Thsp/45g
[3] salt 2/3Tsp/3g 3/4Tspldg 1 Tsp/5¢g put on the corner
9
Rice [4] Egg 1 pc/60g 1 pc/60g 1 pc/60g
bread
[5] sugar 2 Tbsp/26g |2 1/2Tbsp/32g| 3Tbsp/39g put on the corner
high gluten
[6] flour 2 cups/290g |2 1/2cups/360g| 3 cups/435¢g
u
[7] cooked rice 1/4cup 1/3cup 1/2cup
instant put on the dry flour, don’t touch
[8] 213 Tsp/2g 1 Tsp/3g 1 1/4Tspl/4g . L
yeast with any liquid.
bread
. 5009 7509 1000g
weight
[1] water 140ml 190ml 240ml
[2] oil 2 Tbhsp/26g |2 1/2Tbsp/38g| 3 Thsp/45g
10 [3] salt 2/3Tsp/3g 3/4Tspl4g 1Tsp/5¢ put on the corner
Corn
Bread [4] egg 1pc/60g 1pc/60g 1pc/60g
[5] sugar 2Tbsp/26g |2 1/2Tbsp/32g| 3Tbsp/39g put on the corner
high gluten
[6] f 2cups/290g |2 1/2cups/360g| 3cups/435¢g
our
[7] niblet 1/4cup 1/3cup 1/2cup




Instant put on the dry flour, don’t touch
[8] 2/3Tspl2g 1Tsp/3g 1Tsp/3g , o
yeast with any liquid.
bread
) 5009 7509 1000g
weight
[1] Water 150ml 190ml 240ml
[2] oil 2Tbsp/26g |2 1/2Tbsp/38g| 3Tbsp/45g
[3] salt 2/3Tsp/3g 3/4Tspl4g 1Tsp/5g put on the corner
1 [4] egyg 1 pc/60g 1 pc/60g 1pc/60g
Purple
R [5] sugar 2Tbsp/26g |2 1/2Tbsp/32g| 3Tbsp/39g put on the corner
ice
high gluten
[6] four 2cups/290g |2 1/2cups/360g| 3cups/4359g
u
Steamed
purple
[7] ) 1/4cup 1/3cup 1/2cup
glutinous
rice
Instant put on the dry flour, don’t touch
[8] 2/3Tsp/2g 1Tsp/3g 1 1/4Tspl4g . L
yeast with any liquid.
bread
) 5009 7509 1000g
weight
[1] water 180ml 230ml 255ml
Cream/butt
[2] 269 399 45g
er
[3] salt 29 39 49
blackstrap
(4] 269 399 45g
12. molasses
Brown [5] Rye flour 70g 145¢ 180g
Bread
Strong white
[6] 2159 290g 325¢g
flour
Instant
[7] 39 49 59
yeast
13
Porridg [2] default 1:30; ferment time: 40mins, baking time 50mins;crust color button is available
e
[1] water 250ml 350ml 450ml
14 With bake and stir functions, soak
Sticky lutinous
rice 2] 9 _ 280g 420g 5609 glutinous rice 30mins before use.
rice
15 [1] water 330ml
Mix
[2] salt 1Tsp put on the corner




[3] oil 2 Thsp

high gluten
[4] 4cups560g
flour
16 Dough
® The (DOUGH) setting mixes and gives the dough it’s first rising before you shape and bake it in your conventional
oven.

® Prepare your ingredients according to the recipe and select the correct menu. When your dough is ready, shape it,
allow it to rise, and then bake it yourself.

® \When the (DOUGH) programme has completed its operation, you may find that the prepared dough is easier to
shape if is tipped onto a lightly floured board before handling.

[1] water 350ml
[2] salt 11/2Tsp put on the corner
[3] oil 2 Thsp
(4] sugar 2 Tsp put on the corner

5] high gluten | 600g (1 1b 5

flour 0z2)
instant put on the dry flour, don’t touch
[6] 11/4Tsp ) o
yeast with any liquid.
appropriate
[1] water Pprop
amount
17 [2] salt 1Tsp
Knead 3] oil 3 Thsp
] high gluten | appropriate
flour amount
18 [1] glutinous rice 5009 soak in water 30mins before use
Rice .
appropriate
wine [2] water
amount
[1] milk 1000ml
19 lactic acid
[2] _ 100ml
Yogurt bacteria
[3] sugar 60g
Strawberries,
[1] finely 720ml
chopped stir to mushy, can put some water
20
Starch or not
Jam [2] (dissolve in | 1/3cup/80g
water)
[3] Caster sugar | 1lcups/260g up to flavor




[4]

lemon juice | 3 Tbsp/30g

21
[1] default 30mins; adjustable from 0:10 to 2:00,10mins for each pressing
Defrost
[1] peanuts 3009
22
Stir-fry default 0:30; adjustable from 0:10 to 2:00, +/-1min for each
[2]
short-pressing, +/- 10mins for each long-pressing
23
Ferment [1] default 1:30; ferment time: 40mins, baking time 50mins;crust color button is available
& Bake
24 00:30;adjust baking temperature by pressing crust
1
Bake H button :100°C(light);150°C(medium);200°C(dark), default 150 °C
25 : — .
H 1] Press this button enter to home-made menu., in this menu, user can set each process’ time e.g.
ome

made

knead, ferment, bake. Suitable for DIY bread




UHcTpyKkuma 3a ynotpeba

XnebonekapHa

FINLUX

Moaen FBM-1699 RED

WWW.ZORA.BG



MpoyeTeTe Tasu KHUXKKa Npeaun Aa usnonsearte ypeaa u s 3anaserte 3a cripaBka B Gbaelle.
To3u NpoayKT e npeaHasHa4YeH camo 3a JomallHa ynoTpeba.

BaXXHM MHCTPYKLMK 3a 6e30MacHOCT:

1. MNMpoyeTeTe TOBa pbKOBOACTBO BHMMATENHO, Npeaun Aa ua3nonaseate ypeaa.

2. Npean pa nanonssaTte ypeaa yBepeTe ce, Ye HanpeXXeHMeTo Ha KOHTaKTa CbOTBETCTBA
Ha To3u, Noka3aH Ha nenbbna Ha ypeaa. To3um ypen € cbC 3a3emeH wencen. Mons,
yBEPETE Ce Ye KOHTaKkTa B Joma Bu e nobpe 3asemeH.

3. He nsnonseanTte ypea, KOUTO € C NoBpeAeH kaben nnn nmate onaceHus, 4e e
HeunanpaBeH. O6bpHETE Ce KbM NMPON3BOANTENS UM KbM Han-BrN3KNS OTOPU3NPaH CepPBU3
3a nogmMsiHa Unn NpoBepkKa.

4. He gokoceaunTe ropellaTa NOBbPXHOCT Ha ypeaa U HOCeTe KyXHEHCKN pbKkaBuum, 3a Aa
paboTtuTe c ypeaa, koraTto neyete xns6.

5. He notanante 3axpaHBaluus kaben, wencena nnun xnebonekapHaTta BbB BoAa uUnum
Apyra TEYHOCT, 3aL0TO TOBa MOXe [a Npean3Bunka TOKOB yaap.

6. N3kntoyeTe ypena OT KOHTaKTa, crnej 3aBbpLunTe C U3MNOSI3BAaHETO MY, KOraTo He ce
N3nonaBea, Unn npeam NoOYUCTBaHETO My.

7. [1a He ce n3non3eaT KakBMTO M Aa Ca akcecoapu, KOUTO He ca NpenopbyaHu oT
npon3soauTens.

8. He nosBonsieante Ha geua unm xopa ¢ yBpexanaHus ga pabotaTt 6e3 Hagsop mnm
WMHCTPYKUMSA C ypeaa.

9. He nocrtaBsainTte ypeaa Bbpxy unun B 65IM30CT 4O M3TOYHMLM HA TOMNSIMHA KaTo neyka Ha
ras unv enekTpu4ecKn KOTroH.

10. He pokocBanTe HUKaKBM OBUXELLM Ce UMW BbPTALLKM Ce YacTu Ha ypeda Npu neyeHe.
11. MeTanHu donva nnu gpyrn matepmanu He Tpsibea ga 6baart cnaraHum B
xnebonekapHaTa, Tbi KaTo TOBa LUe AoBeAe A0 PUCK OT NOXap UM KbCO CbEANHEHME.
12. Hukora He nokpuBanTe xnebonekapHaTa C Kbpra Unv HAKakbB Apyr Matepuar, 3awoTo
TonnuMHaTta u naparta TpsibBa ga ca B CbCTOSAHWE Aa n3nua3aT cBoOOAHO.

13. Hukora He HaTucKkanTe eHeprMyHo U cunHo gopmarta 3a xnsib, 3a ga s u3asaguTe, Tbi
KaTo ToBa MOXe Aa nospean xrnebonekapHarta.

14. Hukora He BkntouBanTe ypeaa 6e3 ga crte curypHum, vye coopmaTta 3a xnsdb e noctaBeHa
nobpe.

15. To3n ypepn He e npegHasHayeH 3a gpyra ynotpeba,0cBeH 3a AoOMalLHa.

16. [la He ce n3nonssa Ha OTKPUTO.

17. 3anasete Tasn VIHCTpyKumMs 3a 6baeLum crnpaBku

18. YpeabT He e npegHa3HayeH ga 6bae ynpaensiBaH ¢ NOMOLLTA HA BbHLUEH TanMep Unu
oTAeNHa cuctemMa 3a QUCTaHUMOHHO ynpaBrneHue.

19. To3un ypepn e npegHasHayeH ga 6bae nsnonssaH B 6utoBm 1 nogobHu mecTa, KaTo
HanNpPUMep: KyXHEHCKN NSIOLLM B MarasuHun, odoucn n gpyrn paboTHu cpeaun, dhepmMm- KbLum,
B XOTENW, MOTENM 1 ApYr1 nogobHu.



YACTU HA XNNEBONEKAPHATA

Mpo3opey Ha
xnebonekapHara

Nonatka 3a 6bpKaHe

[OpeH Kanak KoHTponeH naHen

Taea 3a xnab

K
- Kopnyc Ha ypena

MepuTtenHa Yawka MepuTenHa Nbxu4Ka Kyka 3a oTcTpaHaBaHe JNonarka 3a 6bpKaHe
Ha nonaTkaTa

BbBEAEHUE BbB ®YHKUUUTE

KOTPOJIEH NAHEN




OUCINNEN

M360p Ha rpama

2009 7509 10009
HacTpoika Ha ;“ M T o R il
GyHKUMA B :m .‘n : &] 3aTonnaHe
EbpHaHe |- ""."‘."in _ D MNeuene
J ':".' n'.‘ ' Boeme 3a BCAKA
P L eflHa nporpama
MouymsBra | O 183 o_"_ @ MooabpaHe HA TONAKMHA
QepmMeHTaLKA ; é G 0 @ _Kpait
dasza ...¢ LieaT Ha prmqua'ra: _
Ceetvn/CpegeH/TomeH ~-3aK4yBaHe

Cnep BKNoYBaHe Ha 3axpaHBaHeTo

BegHara cnep kato BknoumTe xrnebonekapHaTa B 3aXpaHBaHETO, e YyeTe 3BYKOB CUTHA
n we ce mnanuwe "03:00". Ho mexgy "3" n "00" konoHkata He mura HenpekbcHaTo. "1" e
nporpamara no nogpasdupane. Ctpenkute codat kbM "750 rpama” u "cpegeH"( MEDIUM),
TbI KaTO T€ Ca HAaCTPOMKUTE MO noapasdbupaHe.

Crapt/ Cton 6yToH (START/STOP)

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

3a pa crapTupate nporpamaTta, HaTtucHete 6ytoHa START / STOP (CtapTt/cTon) BEOHBX.
KpaTbk 3ByKOB CMrHan Lue ce yye, MHAMKATOPbT e CBETHE M ABETE TOYKM HA Ancnses
BPEME LLie 3anoyHaT ga Mmurat n nporpamara 3anoysa. Bcekn gpyr OyToH ce aesaktneupa
naknroyeHne Ha 6ytoHa START / STOP (Crtapt/cTon), crnea Kato HAKOA nporpama e
3anoyHana.

3a pga HanpasuTe naysa B nporpamara, HatucHete 6ytoHa START / STOP / PAUSE
(Crapt/cTon/naysa) 3a npubnuauntenHo 0.5 cekyHan, cneg ToBa nporpamarta e Hanpasu
naysa, a crneg 3 MMHyTK 6€e3 Aa HaTUCKaTe HULLO, NporpamMara e nNpoabikm aa paboTw.
3a cnupaHe Ha nporpamara, HatucHete 6ytoHa START / STOP (Ctapt/cTton) 3a
npnbnmanTenHo 3 cekyHau, crief ToBa Ce Lie ce vye 3ByKOB curHasn. ToBa 03Ha4yaea, ye
nporpamaTta e 6una usknoyeHa. Tasm yHKUMS Lie BM NOMOTHE a ce NpeaoTBpaTh BCAKO
HenpegHamMepeHo CMyLLieHMe BbB (DYHKLMOHMPAHETO Ha NporpamarTa.



UBAT
MoxxeTe na nsbupate mexay ceeTna, cpeaHa Ha LUBAT UN TbMHa Kopu4yka Ha xnsiba-

7 @  byroHa 3a nsbupaHe Ha LUBAT € CbBMECTUM C nporpamu :1-12, 23, 24.

TEINO HA XNABA

N36epeTte Ternoto (500 rp., 750 rp., 1000 rp.). HatucHeTe 6yToHa , Terno® ( WEIGHT), 3a
Aa n3bepeTe XenaHoTo OT Bac BpyTHO Terno.
Toaun OyTOH e NpunoXxum camo 3a criegHuTe nporpamun:1-6, 9, 10, 11,12.

TAAMEP 3A OTNOXEHO AEVCTBUE (+ wnm -) 52

AKO 1ckaTe ypeabT Aa He 3anoyvHe Aa paboTu BegHara, MOXeTe [a u3nonssaTe T03u
OyTOH, 3a fa 3agafeTe BpemeTo 3a 3abaBsHe.

TpsbBa ma pemmTe KOJIKO BpeMe Ja ce 3a0aBu, Mpeau XJsiObT BH Ja € TOTOB, KaTO HATHUCHE
te ,,+ nnn—". Mons, nmarite npeasua, 4e BPEMETO 3a 3aKbCHEHME TpPAOBa Aa BKMOYBa
BPEMETO 3a NeYyeHe Ha nporpamara. ToBa 03HavaBa, Ye Npu 3aBbplUBaHe HA BPEMETO 3a
3aKbCHEHMe, MOXe Aa ce cepBupa Tombi Xxisu0. [IspBo TpsOBa ma ce m3bepar mporpaMara u
CTeleHTa Ha IOThMHSBaHe, cilel ToBa ¢ HaTMckane Ha “+ “wnu 7-, [Oa ce yBenuum
N Hamanm BpeMeTo Ha 3aKbCHeHue ¢ HapacTBaHe oT 10 MuHyTKU. MakcMmanHoTo

3abaBgHe e 15 vyaca.

3ABENEXKW:

3apanTe BpeMeTo 3a 3akbCHeHue crieq kato nsbepete: PROGRAM MENU, WEIGHT n
CRUST COLOR.

He nanonssanTte pyHKUNATaA TanMep C peLenTn, KOUTO BKIOYBAT MIIEYHU UIU OpYrn
CbCTaBKM KaTo Anua, MAsKO, CMeTaHa U CUpeEHe.

NMPEKbCBAHE HA MOLLHOCTTA

B cnyyai Ha npekbCBaHe Ha 3axpaHBaHETO, NPOLECHT Ha NPUroTBSHE Ha xNsAb e
NPO4BLITKN aBTOMATMYHO B pamkuTe Ha 10 MuHyTK, gopu 6e3 HaTuckaHe Ha 6yToHa START
/ STOP. Ako BpemeTo 3a NpekbCBaHe € no-4bnaro ot 15 MUHYTKU, YCTPOMUCTBOTO HAMA Aa
npoabimkun aa pabotn n LCD gucnneaT we ce BbpHE KbM HacTpoKkaTa no nogpasbupaHe.
AKO TeCTOTO e 3ano4vHano ga byxea, U3xBbpfieTe CbCTaBKUTE OT TaBaTta 3a Xna6 u
3ano4HeTe OTHa4vano. AKO TECTOTO He € BNA3Mo BbB ha3aTta Ha ByxBaHe, korato
3axpaHBalUmnAT Kaben e n3BageH oT KOHTakTa, MoXeTe aa HatucHete bytoHa START /
STOP, 3a ga npoAb/KMTE NporpamaTta OT cCaMOTO Hayaro.

NMPEOYNPEXOEHUE

"HHH” - ToBa npeaynpexaeHne o3Ha4yaBa, Ye TemnepartypaTa B TaBaTa 3a xnsb e TBbpae
Bucoka. HatucHete 6ytoHa START / STOP (Bux no-gony), 3a ga cnpeTe nporpamara,
N3KnYeTe OT 3axpaHBalLms kaber, 0OTBOpeTe ropHMS Kanak u octaBeTe ypeda aa ce
oxJflagn HanbfHo 3a 10-20 MUHYTK Npeaun aa pectapTupare.

"EEQ” - ToBa npeaynpexgeHne o3HayaBa, Ye TeMNEePaTyPHUAT CEH30P € USKITHYEH.
HatucHete 6ytoHa START / STOP (BmxTe no-gony ¢wur.2), 3a aa cnpeTte nporpamMara,
n3Bagete 3axpaHeawus kaben. Monsa nposepeTe ceH3opa B Han-6nmM3knsa otopmsmpaH
CEpBU3EH areHT 3a NPoBepKa, PEMOHT UMY €NEeKTPUYECKO / MEXaHUYHO perynupaHe.



io L1t P g I |
hO,‘h EOLU
dur.1 dur.2

nogabPXAHE HA TOMJIMHA
Cnep kaTo nporpamara 3a nedyeHe npukroym, xrebonekapHara e n3gaae 3ByKoB CUrHarsn
10 NbTU M LWe ce NpeMUHE KbM HACTpoKKa 3a 3anasBaHe Ha TonnuHarta 3a 1 yac. e ce

nsnuwe “0:00 n”{5)“. Cnep 60 MUHYTY Liie Ce Mokaxe @ Ha LCD gucnnes.

3a ga oTMeHUTE npoLeca Ha 3ana3BaHe Ha TonnuHa, HatucHeTe 6ytoHa START / STOP 3a
3 cekyHaMm.

CBbBET: UsBaxgaHeTo Ha xnsiba BegHara cnepf kato nporpamaTta 3a neyeHe npukIiouu,
LLe NpenoTBpaT NOTbMHABAHETO Ha KopaTa.

NMPOrPAMHO MEHIKO

1. OcHOBeH xnsa6

3a 6enu n cmeceHmn xnsaboBe-0CHOBHO Ce CbCTOM OT 0OMKHOBEHO BpalLHO.

2. PpeHcKku xnsb

3a neku xnabose oT urHO BpaluHo. OBMKHOBEHO XNAOGBLT € NyxXKaB 1 MMa Xpyrnkaea Kopa.
Tasn nporpama He e nogxoasila 3a peuenTu, U3NCKBaLLM Macro, MaprapyH Unv Mnsko.

3. MbnHO3BbLpPHECT XNA6

Taau nporpama e 3a xnab oT NbIIHO3bPHECTO BpallHo. Ta3n HacTponka nma no-4bsro
BpeMe 3a NoArpsiBaHe, 3a Aa No3sBonv Ha 3bPHOTO Aa nonuve BogaTa u ga ce paswmpu. He
ce npenopbyBa U3MNOM3BaHETO Ha (PYHKUMATA 3a 3aKbCHEHME, ThI KaTO TOBa MOXe Aa
poseae Ao nowwu pesyntatu. MNweHnuyaTta o6buKHOBEHO Npuaasa xpynkasa gebena kopa.
4. CnagsbkK xnso6

HacTtpovikaTta 3a cnagbk xns6 e 3a nedeHe Ha xns6 ¢ ronemu konuyecTsa 3axap, MasHUHU
N NPOTENHU, BCUYKM OT KOUTO BOAAT A0 yBeNMyaBaHe Ha NOTbMHSBAHETO Ha xnsba.
Mopagw no-gbnrata hasa Ha HaguraHe xnsaobT we 6bae nek n empeH.

5. Xnsa6 6e3 rnyteH

BpalHoTo 6€e3 rnyTeH nanckea no-gbAro Bpeme 3a noeMaHe Ha TeYHOCTU U UMa pasfnnyeH
BMA HabyxeaHe.

6. Bbp3 xnn6

MeceHeTo, ByxBaHETO 1 BPEMETO 3a NeYeHe e NO-KpaTko, OTKOSIKOTO NPU OCHOBHUA XNs6,
HO NO-ABJIro OT YNTpa-6bp3unsa xnab6. BbrTpelwHaTa ThkaH Ha xnsaba e no-nNnbTHa.

BbpauTte xnabose ce npaBAT ¢ Gaknyneep 1 coga 3a nevyeHe, KOATO Ce akTMBUpa OT Brara
n TonnuHa. 3a nepdekTHM 6bp3un xnsabose ce npenopbyBa BCUYKM TEYHOCTU Aa ce
NMOCTaBAT Ha AbHOTO Ha TaBaTa 3a XI150; CyxuTe CbCTaBKu OTrope, Mo Bpeme Ha
NMbpBOHAYaNHOTO cMecBaHe Ha 6bp3n xnebyeTta, CyxuTe CbCTaBKM MoraTt ga ce cbbupar B
BINUTE Ha TUraHa, MoXxe Aa e HeobxoaMMo Aa ce NOMorHe ¢ 6bpkaHe Ha ypeda cmecTta Aa
He e Ha Byuu. AKO e Taka, n3nona3sanTe rymeHa wnaTtyna.

7. TopTta

Mma meceHe, ByxBaHe n nsnnyaHe, Ho GyxBaHeTO e C NoMoLLlTa Ha coga unm 6aknyneep.
8. OecepT

Tasn nporpama e ¢ MeceHe 1 nevyeHe ¢ NoBeYe MasHUHN N MPOTENHM.

9. Opu3oB xnsn6

Cwmecete cBapeHus opus B bpawHoTo ¢ 1: 1, 3a ga npuroTeuTe xnsba.

10. LlapeBunyeH xnsn6

CwmeceTe cBapeHaTta yapesuua B 6paluHoTo ¢ 1: 5, 3a aa npuroteute xnsba.

11. MypnypeH xns6



CwmeceTe cBapeHus nypnypeH opus B 6pawHoTo ¢ 1: 3, 3a ga npuroteuTe xnsba.

12. PbXxeH xna6

CmeceTe pbXeHOTOo 6pallHO B CbOTHOLLEHME ¢ XNebHOTO BpallHo ¢ 1: 3, 3a Aa NnpuroTBuTe
xnsba.

13. Kawa

14. JlenkaB opus

PasbbpkanTe u 3arpenTe, 3a ga ce nosiyym nenkasa opu3osa Tomnka.

15. MukcupaHe/cmecBaHe

PasbbpkBa ce, 3a ga ce mukcmpa gobpe 6pallHOTO U TEYHOCTUTE.

16. Tecto

Tasn nporpama NOAroTBsA TECTO OT APOXAM 32 KUPANYKK, MULN U T.H.

B Tasn nporpama Hama neveHe.

17. MeceHe

Camo 3a meceHe, 6e3 HabyxBaHe nnu neyeHe. Manonsea ce 3a NPUroTBAHE Ha TECTO 3a
nium n ap.

18. Opn3oBO BUHO

19. Kuceno mnsko

MpaBu knceno Mnsako.

20.Cnapgko/koHduTIOp

M3nonsesanTe Tasn HacTpourka 3a NPUroTBsiHE Ha KOHMOUTIOPK OT NPECHU MIOLOBE U
Mapmarnagu ot nopTokanu. He yBenuyaBamTe KONMYeCTBOTO U HE NO3BONsABaNTe CMecTa
Aa 3aBpu Bbpxy TaBaTa 3a xNs6 B kamepara 3a nedeHe. AKO ToBa ce Cry4u, BegHara
crnpeTe ypeaa v BHUMaTenHo u3eagete cbaa 3a xnsa6. OctaBeTe a ce oxnagn Marnko u
nouncrete gobpe.

21. PaampassaBaHe

3a pasmpassiBaHe Ha 3ampaseHn XpaHu Npeamn roTBEHETO UM.

22. Ctup-thpan

MeceHe 1 nevyeHe Ha Cyxu NnoaoBe KaTo PbCTbLM, COS N Ap.

23. ®epMeHTUpPaHe U NeYeHe

MpaBeTe n nevete xns6, 6e3 ga mecute. MNporpamarta bepmMeHTMpPaHe N NeYEHE €
nogxoaswa 3a Te3n xnsabose, KOUTO Ce HYXOaaT OT No-HaTaTbLUEH pbyeH npouec. T4 ce
npunara criei Kato cTe Hanpasuin TECTO Ha pbka Unu cte nanonasanu MNMporpamara 3a
MUKCUpPaHe.

Hanpumep, 6uxTe nckann ga omecute B xenaHata cu oopma nnm ga nobasute CbCTaBKu
B xnsiba. Cnep 103m npouec noctaBeTe obpaTHO TECTOTO B TaBaTa 3a xnsb, crnea toBa
n3bepeTte ToBa MeHIO, 3a [ia 3aBbpLUMTE NporpamaTa 3a (pepMeHTauns n nedeHe
aBTOMaTUYHO.

24 MNeyeHe

Tasn nporpama e 3a AOMbIIHUTENHO M3nu4aHe Ha xnaba, 3awoTo TON € TBbPAE CBETHI
unu He TpsAbea Aa ce neye. B Ta3n nporpama HAMa MeceHe.

25. lomalwueH xnsb6

HatncHete 6ytoHa HOMEMADE, 3a ga nsnonssarte Tasn HacTpoWkKa.

MoxxeTe Aa nepcoHanunanpaTe KOfko MUHYTU BbB BCsika basa aa mecute, ga byxea xnsba,
Aa rnevete u Aa nogabpkaTe TONMNHA, MOXe Aa NepcoHanuampaTe BCska CThIKa.
BpemeBuAT ananasoH Moxe fa ce 3agage B Tabnuuara.

3ABEJIEXXKA: CbxpaHsaBaHe Ha goMalleH xnsib6

MpecHusa xnab e Han-gobbp, KoraTo ce KOHCyMMpa Bb3MOXHO Han-ckopo. CbxpaHaBanTe
oCTaHanus xns6 B 3anevyaTaHa HannoHoBa TopOuyka 4O TPy OHU MpU CTaHa Temneparypa.



3a [a cvxpaHaABaTe 3a AbAro Bpeme, NocTaBeTe 3anevyaTaHa HallIoHoBa TOPbMYKa B XNaAUAHUK
£0 10 gHwn.

MeHio 6yToH (MENU)

ByTOHBT 32 MeHI0 Ce 1M3MNos3Ba 3a 3afaBaHe Ha pasnuyHun nporpamu. Bceku nbT, KoraTo ce
HaTUCHEe (NPUAPYXEH OT KpaTbK CUrHas) nporpamara e ce npoMmeHs. HatucHeTe 6yToHa ¢
npekbcBaHus. M3bepeTte xenaHata nporpama. PyHkuuute Ha 15 —Te meHtoTa we 6vaaTt
00sICHEHN nNo-Jony.

Mporpama 1: OcHoBeH xnA6

3a 6enn n cmecenn BuaoBse xndab - T ce CbCTOM MaBHO OT MNWEHWYHO BpallHO unu
PBbXeHO BpallHO. XNAbbT € ¢ KoMNakTHa KOHCUCTeHumMs. MoxeTe oa perynuparte kadsiBus
UBAT Ha xnsaba 4ypes 3agaBaHe Ha 6ytoHa COLOR (uBAaT).

Mporpama 2: ®peHcKkn xna6

3a nek xnsa6, napaboTteH oT yncTto 6palHo. OBMKHOBEHO XNAGBLT € NyxKaB U € C Xpynkasa
Kopuyka. Tasu nporpama He e noaxogsila 3a peuenTtn, U3UCKBaALLM Macno, MaprapuH nnm
MMSIKO NPY NeYeHeTo Cu.

Mporpama 3: NMbnHO3bpPHECT XNA6

3a xns6 ¢ Texkn BnaoBe 6pallHO, KOUTO M3MUCKBAT MNO-AbJr0 BPEME Ha MECEHE U
HapacTBaT (HanpMmep Teaun C NWEHMYHO BpaLlHO 1 pbXeHo bGpallHo). XnsabbT we 6bvae
MO-KOMMAaKTEH U TEXbK.

Mporpama 4: Cnagbk xnao6

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

[Mporpama 5: TecTo ¢ Macno U MnNsiKo

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

[Mporpama 6: Be3rnyTeHoB xnA6

MeceHe n neyeHe Ha 6earnyTeHoB xnsi6. OBMKHOBEHO 3a: rMyTEHOBO GpallHO, OPU3OBO
OpawHo, cnagko kaptoeHo bpallHo, LapeBMYHO BpallHO 1 OBECEHO BpallHo.

Mporpama 7: Cynep 6bp3 xna6

MeceHe n neyeHe Ha x1s6 3a Bpeme, No-mMasnko oT BpeMeTo,He0BX0ANMO 3a OCHOBHUSA
xns6. Ho xna6bT,KOMTO ce NeYve Ha Tasm HacTporika OBMKHOBEHO € NO-Manbk U C No-rbCeTa
KOHCUCTEHUMS.

Mporpama 8: TopTa

MeceHe 1 neyeHe Ha TeCTO 3a TOpTa, HO TeCTOTO HabyxBa CbC cofa unu 6aknyneep.
Mporpama 9. TecTo

Mporpama 10: TecTo

MeceHe Ha TecTo, HO 6e3 nedeHe. I3BageTe TECTOTO 1 M3NON3BanTe 3a NpaBeHe Ha
xnebyeTta, nuua, 3agyLueH xnsb n T.H.

Mporpama 11: NMacTa TecTo

3a npaBeHe Ha TecTo,NoAxo4ALo 3a nacra.

Mporpama 12: NpaBeHe Ha KNCeno MMSAKo

depmeHTMpa 1 ce npaBu KNCENO MISKO.

Mporpama 13: NpaBeHe Ha cnagko

BapeHe Ha KOHUTIOPK K NpaBeHe Ha Mapmanag 1 cnagko.

Mporpama 14: lonnyaHe

3a JoMbAHUTENHO neYeHe Ha xnA6, KOWTO € TBbpAe CBETBLI UMK HE Ce € OMNEKbS1 CbBCEM .
B Tasu nporpama HaAMa meceHe n byxBaHe.

Mporpama 15: 3a gOMALIHO NPUrOTBAHE

Hatnciete HOMEMADE (gomaluHo HanpaBeH) ByToHa, 3a Aa u3nonaeaTe Ta3u HacTpownka.



MoxeTe Aa nepcoHanuanparte Komko MUHYTU UcKaTe Aa e Beska hasa : 3a MeceHe, neyexe,
TonneHe. [lnanasoHbT 3a NporpaMupaHe Ha Bcsika nporpaMa MoXe aa ce u3bupa no
XenaHue.

MHAI/IBVIAyaHHVI nporpamm

HoBa
. Bpeme no o
HacTtpounka Ha HacTpoOMKa Ha
noppasbupaHe
nporpamara BpemMeTo
(MuH)
(MuH)
PasbueaHe 1 15 0-30
B
peme 3a 3 0-30
noymsaHe 1
PasbueaHe 2 20 0-30
B
peme 3a 10 0-30
noymsaHe 2
PasbueaHe 3 0 0-25
depmeHTUpaHe 1 42 0-60
depmeHTUpaHe 2 40 0-60
depmeHTUpaHe 3 0 0-60
MeueHe 50 0-80
M
ofAabpXKaHe Ha 50 0-60
TONMMHa
Bpewme 3a
OTMOXEHO 15 yaca
Jgencreme

CNEUMAITHUN UHCTPYKLIUUN

11)
MNeyeHe:
HatucHeTe 1031 6yTOH, HacouBankm kbM MeHto 24, cnen ToBa HaTUcHeTe ByToHa
START / STOP, 3a pa crapTupaTte nporpamarTa.

MwukcnpaHe:
HatuncHete 1031 6yTOH, Haco4Bankm kbM MeHto 17, cnep ToBa HaTUCHeTe OyToHa
START / STOP, 3a ga crapTupaTte nporpamarTa.

®daza,2,3
Teaun uncna nokassart onpegeneHa nporpama, B kosaTo dpasarta paboTtn. Hanpumep B
nporpamMmara 3a pa3bbpkBaHe Ta ce pasgens Ha Pasa 1, asa 2 n dasa 3.

HOMEMADE ([JomaliHa nporpama)

Hatucuere To3m OyToH, 3a ma Bie3ere B [lporpamaTta 3a noMamiHO HampaBeHO MeHHo. B
TOBa MEHI0 NOTPEOUTENAT MOXe [a 3a4ae >KeIaHOTO BpeMe Ha Mpoleca HalpuMep: MECEH
e, depmeHTHpaHe, TEUCHE.



NMPEOU NBPBOTO U3MNON3BAHE HA YPEOA

M3muinTe n nscywete cbaa 3a xnsb 1 nonaTtkara 3a MECEHe.

3abenexka: He nsnonasante metanHu npmbopun B TaBaTta 3a xnsa6, Tbil KaTo Te Morat aa
noBpeasaT He 3arenBallarta NoOBbPXHOCT.

BHMMAHME! OnacHocT oT nagaHe Ha obektu! Xnebonekapkata Moxe ga ce pasTpece U
Aa ce NpuaBwKK Mo BpeME Ha LMKbIla Ha MeceHe. BuHarm nocrtaBante ypeaa B LeHTbpa
Ha nnoTa, Aanedy ot pbba my.

1. MNpoBepeTe 3a NuUNcBaLLM UK NOBPESEHN HYaCTW.

2. Nouncrtete Bcu4dkm yactm cnopeag otaen “NMNOYNCTBAHE M NMOOLOPBXKA”.

3. NocTtaBeTe xnebonekapHaTa B peXxmMM Ha nevyeHe n nevete 6e3 cbCcTaBkm 3a okono 10
MUHYTU. Crea ToBa A OCTaBeTe Aa ce oxnagu M OTHOBO MOYMCTETE BCUYKN HENHU OTAENHU
YacTu. YpeabT MOXe Aa M3Mbyu Manko AuMm 1 / unm Mmpuama, KoraTo ro BKIuuTe 3a
NbpBu NbT. TOBa € HopMarHo 1 n34e3Ba cnej nbpeaTta unmn BTopaTta ynotpeba. YBepeTte
ce, Yye ypeabT MMma JocTaTbyHa BEHTUNALMS.

4. N3cyweTe gobpe BCMYKM YacTu M ' NOCTaBeTe OTHOBO, YPeAbT € roToB 3a ynotpeba.

Moapo6HU MHCTPYKLMK

KoraTo n3nonssarte gpbxkaTa Ha TaBaTa 3a xN1s10, 3aBbpTeTe TaBarta 3a xJisi6 obpaTHO Ha
YaCoOBHMKOBATa CTperka v cnej ToeBa g u3gbpnanTe oT ypeaa.

HaTucHeTe nonaTkaTa 3a MeceHe BbpXy 3a[BUKBALLMSA Ban BbTpe B TaBaTa 3a xnsb.

ey
? — JlonaTKa 3a meceHe
S

3aABVKBaL, Ban

Tasa 3a xnab6

[obaBeTe cbCcTaBKNTE KbM TaBaTa 3a xnsb B pega, onvucaH B peuenTtara. [bpBo uscunete
TEYHOCTUTE, NOCne 3axapTa M ConTa, creq ToBa 6pallHOTO U Hali-Hakpasa MasiTa.
BHumatenHo namepete n nobaBeTte CbCTaBkUTE KbM TaBaTa 3a xnsab B npaBunHaTa
nocnenoBaTenHocT, 3a4afeHa B peuenTara.

3ABEJIEXXKA: HanpaBeTte manka BonbbHaTMHKA Ha Bbpxa Ha 6palluHOTO C NPbCT,
nobaBeTe mas BbB BANMbOHATMHKATA.YBepeTe ce, Ye APOXKAMTE HE BNN3aT B KOHTAKT CbC
COM UIN TEYHOCTMW.

CBbBET: lNpensaputenHo namepeTte BCUYKM CbCTaBKM,
BKINOUNTENHO AobaBku (S4ku, cTaduan), npean ga 3anoyHeTe
paboTa c ypeaa.

MocTaBeTe TaBaTa 3a xnsb6 B xnebonekapHaTta u ce yBepeTe, ye
€ 3[paBo (pMKcMpaHa Ha MACTOTO CU, KaTo S 3aBbpPTUTE MO
MOCOKa Ha YaCOBHWKOBAaTa CTperka. 3aTBopeTe Kanaka Ha
xnebonekapHara.




3ABEJIEXXKA: Cbaa 3a xnsab TpsibBa ga ce 3aknoym Ha MACTOTO CU, 3a MOXEe BCUMYKO Aa ce
CMecBa 1 Mecu NpaBuUITHO.

BkntoueTe ypepa. LLe ce 4ye 3BykoB curHan u LCD gncnnesr e ce HacTpou no
nogpasbupare Ha lNporpama 1.

HatncHete 6ytoHa PROPGRAM MENU, gokaTto ce nokaxe xenaHaTta nporpama.
HatucHete 6ytoHa WEIGHT, 3a ga npemectute ctpenkarta go 500 rp, 750 rp, 1000 rp.
(WEIGHT He e onuusa B nporpamu 7-8, 13-25).

HatucHete 6ytoHa CRUST, 3a na npemectute cTpenkarta 4o enaHaTta HacTpownka: Light,
Medium, Dark nnu Csetna, CpegHa n TbMHa Kopuyka (KOpMrmpaHeTo He MOXe fa ce
perynupa B nporpamara 13-22).

Ako xenaerte, 3agante 6ytoHa DELAY TIMER. HatucHeTte 6yToHn ,+“ u ,-,, 3a aa
yBenMuuTe BPEMETO Ha LMKbNa, nokasaH Ha LCD gucnnes (pyHKUMATa 3aKbCHEHME HE €
HanuyHa B nporpamun 6-8, 13, 15, 17-24).

3ABEJIEXXKA: He nsnonassante Ta3u yHKUMUSA, KoraTo e ynotpebsasare mMneyHm
nNpoaykTn, anua un T.H. Tasn cTbrka MoXxe Aa 6bae nponycHaTa, ako uckarte
xnebonekapHaTta ga 3anoyHe ga paboTtn BegHara.

HatucHete BegHbx 6yToHa START / STOP, 3a ga ctaptmparte nporpamarta. Ypeaa nsgasa
3BYK ,,6M1N“ BegHBbX 1 Ha gucnnes we ce nosisu “3:00”. Ho gBoeTtoune mexay ,3“ n ,00“ He
MUra NOCTOSIHHO N MHAMKATOPBLT LWe cBeTHe. JlonaTkaTta e 3anovHe ga cMmecBa
CbCTaBkuTe BU. AKO TaNMepPbT 3a 3aKbCHEHUE e Bun akTuBMpaH, fonaTkara 3a CMecBaHe
HAMa [Ja CMecBa CbCTaBKUTE, JOKATO Nporpamarta He € HacTpoeHa [a 3ano4He.

Mo Bpeme Ha onepaumdara we vyete 5 nbTu 3ByKa ,,6MIN“ N0 TOBa BPEME M MOXETE Aa
OTBOpPUTE Kanaka u ga nsneete gobaskute cu (8akun, nnogose). Tasm yHKUnNA ce
perynupa B nporpamurte:1-6, 9-12.To3n MOMEHT Bapupa B 3aBUCUMOCT OT nporpamara.
Cnep kaTo NpouechT NPUKIIOYN, LLLe Ce YYAT AeceT 3BYKOBU CUrHana v e ce npemMecTaT B
HacTpoKrKaTta 3a 3anasBaHe Ha TonnuMHaTa B npoabikeHne Ha 1 yac. MoxeTe aa
HaTucHeTe 6yToHa START / STOP 3a 3 cekyHau, 3a oa cnpeTe npoueca 1 HacTponkaTta 3a
3anasBaHe Ha TONnMnHa e ce uskno4un. N3kniovete 3axpaHsawma kaben n crief Tosa
OTBOpETE Kanaka C pbKaBuULW.

OcTtaBeTe TaBaTa 3a xnsb6 ga ce oxnaau neko npeav aa npemectute xnsiba. Nanonseavite
pbKaBUUK 3a NevyeHe, BHUMATENHO 3aBbpTeTe CbAa 3a XNs0 cpeLly YacoBHMKOBaTa
CTperka, 3a [a OTKNIoYMTE U NOBOUrHETE ApbXKaTa 1 Aa u3BaguTe TaBata 3a xna6 ot
ypena.

BHumaHwme: TaBaTta 3a xnsb n xnsabbT moxe aa ca mHoro ropewm! BuHarn ce 6opasu € TsX
BHMMATESHO.

KaTo nanonsesarte pbkaBuum C newy, oobpHeTe xnebyeTo ¢ rnaesaTta Hagony (¢ npubpaHa
ApbXKa 3a xn586) Bbpxy Noctaskata 3a oxnaxgaHe unm nodncreTe NOBbPXHOCTTA 3a
roTBEHE U1 feKo pasknarteTte, AokaTo XnNa6bT n3nagHe. MisnonsesanTe wnatyna c
He3anensallo NoKpuUTHe, 3a Aa pa3xnabute BHMMATENHO CTpaHUTe Ha xnsba oT TaBaTa 3a
xnso.

OcTtaBeTte xnsaba ga ce oxnaam 3a okono 20 MUMHYTK Npeaun HapsidaBaHeTo. [penopbyBa ce
Hapsi3BaHe Ha XNA6 C eNeKTPUYECKM HOX NN HOX 3a XNs6 , No-aobpe He C HOX 3a
nnogoBe UNN KyXHEHCKN HOX, B MPOTUBEH Cryvan xnNabbT Moxe ga 6bae noanoxXeH Ha
aedopmauums.

AKo nonaTkaTa 3a MeceHe ocTaHe B xJisiba, BHUMaTesHO S u3BageTte ¢ nomoluta Ha
wnaTtyna unu manbsk npnbop. XnabbT e ropeLy; HUKora He U3nosi3BanTe pbkaTa cu, 3a aa
OTCTpaHuTe fionaTkarta 3a MeceHe. KoraTto He ce n3nonssa unv Kkorato onepauusita e
3aBbpLUEHa, U3KnYyeTe 3axpaHBalLms kabern.



3abenexka: CbxpaHsBanTe ocTaTbyHUSA XNA6 B 3anevyaTtaHa nnacrtmacoBa Topbuyka oo
TPpW OHM NpU cTarHa TemnepaTypa. 3a Aa CbXxpaHaBaTe 3a ObJIro BpemMe, NoctaBeTe
3anevyaTtaHa HannoHoa Topbuyka B xnagunHuk go 10 gHu.

OTCTPAHABAHE HA XIAb

XnebonekapHaTta 1 kamepaTa 3a neyeHe we 6bvaat ropewn. Ceanete TaBarta 3a xnisio,
KaTo NoBOMrHeTe ApbXKaTa u 9 3aBbpTUTE 06paTHO Ha YaCOBHMKOBATA CTperka, 3a Aa
OTKMOYNTE M M3obpranTe TaBaTta 3a xnisb Harope oT OCHOBaTa Ha KameparTa.
BHumaTtenHo pasknaTete xnsba ¢ rmaBarta Hagony, 4okaTo XNs0bT NagHe oT TaBaTta 3a
xns16. OcTaesa ce Aa ce oxnaam Ha Ten B npoabikeHne Ha 10 MUHYTK Npean Hapsi3BaHe U
Hapsi3BaHe C HOX 3a xns6.

CBBET: Ako mecoTo n3nese B xnsiba, oTCTpaHeTe ro ¢ wnaTyna unvm manbk npudop.

NMPE3EHTUPAHE HA CbCTABKUTE

1. BpawHoTo 3a xnsa6

BpawHoTo 3a xns6 e Han-BaxkHaTa CbCTaBKa 3a NPUroTBAHE Ha xnsib 1 ce NnpenopbyBa B
MOBEYETO peLenTn ¢ Mas. To MMa BUCOKO CbAbPKaHNE Ha MYyTEH (Taka Yye Moxe aa obae
HapeYeHO CbLLO M OpaLLHO C BUCOKO CbAbpXKaHWE Ha IMyTEH M KOETO CbAbpKa MHOIO
npoTeunHn). bpalHoTo 3ana3Ba pa3mepa Ha xnsba 1 3anasBaHeTo Ha oopmaTa My cneg
OyxBaHeTO. bpallHOTO € pa3nnyHoO cnopes pernoHa ot KonTo e .CbabpXKaHMETO Ha MMyTeH
€ Mo-BMCOKO OT TOBA HA HOPMAasHOTO GpallHO C 06LLO NpeaHa3HavYeHne, Taka Ye Moxe aa
ce 13nonsBea 3a NpUroTesiHe Ha xnsb ¢ no-ronemmu pasmepa u ¢ noseye Gubpn BbTPE B
Hero.

2. YHuBepcanHo 6patuHo
BpaluHo, KonTo He cbabpka Baknynsep, NoAxoAsLLo 3a "6bp3" xNa6 unu xnsd, HanpaBeH
¢ 6bp3n HacTporkn. Toa BpallHO € No-NoAXo4sALL0 3a XNsAboBe ¢ Masi.

3. MNbnHO3bpHECTO GpallHo

Xnsba, KOUTO ce NpaBu C NbSIHO3bPHECTO BPAaLLHO € C NO-BMCOKO CbAbpXaHne Ha hudpu
N XpaHUTESTHN CbCTaBKW. [bIHO3BbPHECTUA X196 OT ToBa HpaLLHO € NO-TEXbLK N KaTo
pes3ynTaT Ha ToBa xNnsba MoXe Aa e ¢ No-MasnbK pa3Mep 1 € No-NiTbTHa TEKCTypa.

Ton cbabpxKa nuweHuya B KopaTa cu 1 rnyTeH. MHoro oT peuentute 06UKHOBEHO ce
KOMOMHMpAT C NbIIHO3bPHECTO BpallHO, 3a Aa ce NOCTUrHe No-4oo6bLP pesynTar.

4. YepHo NweHNYHO BpallHO

YepHOTO NweHNYHO BpallHO, CbLO Taka HapMyaHo "pbxeHo BpaluHo" - ToBa € BUA
OpallHO C BUCOKO ChabpXKaHune Ha ombpum 1 No ToBa C1 NpuUnNnya ¢ MbIHO3bPHECTOTO
OpawHo. 3a ga ce nony4m ronsam pasmep Ha xnsba cneq 6yxesaHeTo, To TpsibBa ga ce
n3nonssa B KOMOMHaLMSA C ronsam Asan Ha 6pallHOTO KaTo KOHCUCTEHUMS.

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

6. LlapeBnyHo BpalLHO 1 6pallHO C OBECEHUN LKW
LlapeBnyHo BpallHo 1 6pallHOTO C OBECEHM SOKM Ce CMuUNaT OT LilapeBuLa 1 OBECEHU SOKN



nooTaenHo. Te ca aaMTUBHU CbCTaBKK 3a NoryyaBaHe Ha rpy6 xnsb, KouTo ce uanonssat
3a nogobpsiBaHe Ha BKyca W TekcTypaTa.

7. 3axap

3axapTa e "xpaHa" 3a madTa, Cry>u CbLLO 3a yBeNMYaBaHe Ha CragocTTa Ha BKyca U
uBeTa Ha xnsiba .Ta e MHOro BaXkeH enieMeHT 3a byxBaHeTo Ha xnisiba. OBMKHOBEHO ce
n3snonssa 6sna 3axap. Benpekun ToBa B HAKOM peLenTn MOXe Aa ce craraT u kadsisa
3axap v nyapa 3axap.

8. Mas

MasiTa e XuB opraHu3bM 1 TpsibBa Aa ce CbXpaHsiBa B XNaguiiHUK, 3a ja OCTaHe cBexa. T4
ce HyXgae oT BblnexuapaTn, Hamupallm ce B 3axapTta un bpawHoTo. Magara, koaTo ce
n3nonsea B peuentute 3a xrnebonekapHa ce npegnara nog HAKOMKO pasnvyHn MMeHa: Mas
3a xnebonekapHa (3a npeanoYmMTaHe), akTMBHO-CyXa Masi U UHCTaHTHa Masi.

Cnep npoueca Ha Npon3BOACTBOTO Ha OPOXAW, MasiTa Lie reHepupa BbriepoaeH QUOKCU.
BbrnepoaHuat anokenyg we paswunpu xnsba v we Hanpasu ombpuTte no-Meku.

1 cyneHa nbxuua cyxa mas = 3 4Y.J1. cyxa mas
1 cyneHa nbxuua cyxa masa = 15 mn mas
1 4.n. cyxa mas = 5 mn mas

Mpean pa nsnonseate masaTa, NpoBepeTe Aatarta U cpoka U Ha rogHocT. BbpHeTte B
XnagunHuka segHara crneg ynotpeba, 3awoTo rsbudknte we 6vaat youtn npm BUCoka
TemnepaTtypa OBMKHOBEHO KoraTo xnsiba He BTaca, ToBa Ce AbJPKM Ha nowia 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) Oobaes ce 1 yaeHa nbxudka (5 mn) 6sna 3axap B Yawiarta un ce pa3bbpkea, cnep ToBa
1 yaeHa nbxudka (15 mn) mas Hag BogaTta.

(3) NocTaBeTe MepuTeENHaTa Yallka Ha TOMso MACTO 3a okono 10 MuHyTK. He
pa3bbpkBanTe BogaTa.

(4) MNpsicHaTa 1 akTUBHa Mas Lue 3anoyvHe aa obpasyBa 6anoH4yeTa unm "ga HapacTtea". AKo
He CTaHe Taka - TO MasiTa He e NMpscHa U aKTUBHA.

9.Con

Conta e Heobxoauma, 3a ga nogobpu GpalHOTO M LBETa Ha KopuykaTa. 3nonssa ce
CbLLUO 3a Aa NOTUCHE aKTMBHOCTTA Ha MasiTa. Hukora He nanonasavite npekaneHo MHOro
con B peuentute. Xnsba we 6bae Nno-ronsm ako HsaMa corsl B HEro.

10. Anua

AnuaTta moraT ga nogobpAT TekcTypaTta Ha xnaba, NpaBaT ro No-XpaHUTESeH U C NO-roNsim
pasmep. AnuyaTa Tpsabea ga 6baaT pa3dbbpkaHM C OCTaHANUTE TEYHU CbCTaBKW.
11.MasHunHa, macrno n pactuTenHo osino

MasHuHaTa MOXe Aa Hanpasu xnsba no-Mek n aa yabimkn xueota My. Macnoto moxe aa
ce pa3Tonu unun NbK a ce Ha4vynu Ha Marnku napdeHua n aa ce npubasu KbM gpyrute
TE€YHWN CHCTaBKMW.

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

13.Copa 3a xnao6



Mma cbiata yHkumnsa kato 6aknynsepa. Moxe aa ce nsnonssa CbLo U B KOMOMHaLMSA C
Hero.

14.Boga v gpyru Te4HM CbCTaBKK ( BUHAru ce cnarat nbpBun)

BooaTta e ocHOBEH KOMMOHEHT B NpaBeHeTe Ha xNs6. HopmanHo e BogaTa B cTadta Aa e ¢
TemnepaTtypa okono 20 n 25 rpagyca. Hsakom peuentn Moxe ga U3nCcKBaTt MAAKO Unm
HAKaKBW OpYyrn TeMHOCTU. Hukora He nsnonssanTte Mnsko ¢ yHKumaTa 3a OTNOXeH cTaprT.
I N3MNON3BAUTE TOYHU MEPKU

[Mones3Hu cbBeTU: EQHa OT OCHOBHUTE CTBIKU 3a NpaBeHeTo Ha XybaB xnab e cbCTaBkuTe
Aa ca namepeHun npaeBunHo. NamepBanTe BCAKa CbCTaBka BHMMATENHO KaKTo e Mo pelenTa.
MHoOro npenopbynTENHO € a U3non3BaTte MepuTenHaTa yawa unnm MepuTeriHa JbXu4dka,
3a [a M3MepuTe KONMYECTBOTO MPaBUITHO UIM TOBA LLie NOBIIMSie MHOMO Ha Xnisiba.
MocnepoBaTenHocT B JOGABAHETO:

[MbpBO: TEYHM CHCTABKU

BTopo: cyxu cbCcTaBku

NocnegHo: masa

Masita TpsibBa Aa e nocTaBeHa BbpXy CyX0 OpallHO 1 HUKOra [a He BNn3a B KOHTaKT CbC
conTta unu te4yHoctuTe. Korato nanonasare OyHKUMSATa 3@ OTIIOXKEH CTApPT HUKOra He
n3nonssarnte 6bP30 pasBanswy ce CbCTaBKW KaTO Macro Unm MIISIKO.

KoraTo TeCcToTOo CBBLPLUM Ja Ce MECU 3a MbPBU NbT, e vyeTe ,.6unn” curHan, Toraea
rnocTaBeTe NIoAoBUTE CbCTaBkn B cMecTa. AKO NNogOBUTE CbCTaBKM ce JobaBAT
npekaneHo paHo, apoMaTbT UM Lie ce 3aryou.

TeyHu cbeTaBkm

Boaa, npacHO MMsKo unu gpyru TeYHN CbCTaBKM TpsibBa Aa ce M3MepST C MepuTenHa
Yaluka U TbXKUYKa.

Cyxu cbCTaBku

N3mepeTe cyxuTe CbCTaBKU BHUMATENHO C MepUTENHa MbXuyka U cref Tosa
nocTaBeTe B MepuTenHaTa valla 1 crnepj Kato s HanbfHeTe, 3apaBHETE C HOX.
MHCTpyKumMa 3a akcecoapuTe:

MepwuTtenHa kyna

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

1)M3mepBaHe Ha TeYHN CbCTaBKM - KOraTto naMepBaTe TeYHM CbCTaBku, YawaTta Tpsbea ga
e NocTaBeHa XOPU3OHTasNIHO Ha paBHa NOBBLPXHOCT Ha HUBOTO Ha o4yuTe ( He NMoA brbi) U
Nno TO3N Ha4YnH TpsibBa 4a NpoBepsiBaTe CbAbpXXaHMETO K. AKo TpsibBa Aa AobaeaTe MNSKo,
AnLa Uy Apyrn TEYHOCTU, MbPBO COXEeTe B Yallata TSX U crnef ToBa JONbIIHETe crnopes
peuenTtara.

2)\3mepBaHe Ha Cyxu CbCTaBKu - U3MepeTe CyxuTe CbCTaBKM B YallaTta 1 crnej Tosa
pas3TpbCKanTe YallaTa, 3a Ja MOXe Aa ce pasnpedenaTt paBHOMEpPHO B Hed. He
pasbuarite TBbpAe ObINO BpeMe Unu TBbpAe CUMHO, 3a Aa He Ce CMeCAT CbBCEM
CbCTaBKuUTe, 3aLL0TO TOBA MPOMEHSI TEXHUTE MEPKM U Te cTaBaT No-Marsku.

MepuTenHa nbXxuua: BKIOYBa MEPUTESNHA YaeHa NTbXUYKa U CyrneHa MbXnyka

YaeHa nbxunyka ce n3nonssa 3a MepeHe Ha Masi, con

CyneHa nbXu4yka ce 13norasea 3a 3axap v oMo

Kyka: nsnonspanTte €, 3a a MmaxHeTe 6bpkankute Ha xrnebonekapHaTta oT xnsiba ako ce
3anenaT
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Kyka: noHsikora 6bpkankute Ha xnsiba octaBaT BbTpe B HEro 1 B TO3M Cryyan usnonssante
KykaTa, 3a Aa M MaxHeTe OT Hero.

3AOBUKATNALA 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 NpeBbpPHE KNCENNHA,
ako Temnepartyparta e TBbpe B1UCOKa, a ako e TBbPAe HUCKa, TOBa Lie ce oTpasn Ha
HabyxBaHeTOo Ha xnsba.

NOYUCTBAHE U NOAOAOPBXKA

1. N3kntoveTe ypeda OT KOHTaKTa 1 ocTaBeTe Aa U3CTUHE npeaun NodYncTBaHe.

2. 3a ga noyuctute cbaa 3a xn4a6: lNoyncrete oTBLTPE U OTBBLH CbAa C BMaXHa Kbpna, He
n3nonssante oCTpy U abpasmBHU areHTn, 3a Aa npeanasvTte He3anensalloTo NOKpUTHE.
dopmarta 3a xnab Tpsbea ga ce nscylm HanbHO, Npeaun Aa ce NocTaByM OTHOBO B ypeaa.
3. AKO OCTpUHETO 3a MECEHE ce Maxa TpyAHO OT doopmaTa 3a nedeHe, nobaBete Marsnko
TONsa Boga U ro octaBeTe NOTONEHo B Hes 3a okono 30 muHyTu. Cnep ToBa MoXxe fa ce
n3Baan MHOrO NecHo. Manonsesante MOKpa Kbpna, 3a a ro noYymcTure.

4. 3a ga nouncTuTe ropHus kanak: Cneg ynotpeba, octaBeTe ypeaa fa ce oxnagw.
M3nonsBanTe BNnaxHa Kbpna, 3a Aa nsbbpLueTe Kanaka n BbTPeLUHOCTTa Ha Npo30p4yeTo
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 gpyru
Te4YHOoCTU. Hukora He noTtansanTe Kopryca Ha xrebonekapHaTa BbB BOAa 3a NOYNCTBAHE.
6. NMpean xnebonekapHaTa Aa ce NPUroTBM 3a CbXpaHeHWE, YBepeTe ce, Ye TS € HanbJIHO
N3CTUHana, YncTa n cyxa u KanakbT 1 ce 3aTBaps.



OTCTPAHABAHE HA NMPOBJIEMU

Mo-gony e cxemaTta ¢ Bb3MOXHUTE Npobrnemun no Bpeme Ha yrnoTpeba Ha ypena.Tsa He e
nsyepnartenHa.Ako BalLusl Npobrnem He OTroBapsi Ha CroMeHaTuTe, Moss Aa ce 0ObpHeTe
KbM OTOPWU3MPaH CEPBMU3 UITN TEXEH areHT.

Mpobnem MoBeneHue npu To3m Nnpobnem PeweHune
. M3kntoveTe ypena oT
Onm, KOMTO | HAkon cbCTaBkM ce cnenear C
KOHTakKTa n noyncrere
na3nmsa OT | HarpeBaTenHUs enemMeHT unm
HarpeBaTenHUS EefIeMEHT, HO
BEHTUNAUMOH | NbK OTMBAT GnM3a OO Hero npwu N
BHMMaBanTe [da He ce
HUTE OTBOpPM, | MbpBOHa4yanHa ynotpeba w -
nsropute, uU34akanmte ga
Korato ypega | onMoTo UM MasHMHaTa ocTaBa
M3CTMHE W ToraBa OTBOpPETE
neye Ha HarpeBaTenHUsa enemMeHT
Kanaka
[onHaTta Obpxanun cte xnaba Tonba u
Kopudka  Ha | cTe ro ocTaBuMnM B TaBaTa 3a
N3Bapgete xnaba BepgHara, 6e3
xnaba e | xnab Aabnro Bpeme, Taka 4e
Ja ro octaBsiTe 3aTonneH
npekaneHo BOogaTa ce € wusnapuna v e
nebena ocCTaHano TBbpAde Marko
Cnen kato wusBagute xnsba,
MHoro e HanenTe Tonna BOJA BbLB
Bbpkanknte 3a Tecto ca
TPY4QHO na dopmarta 3a xnab u HatoneTe
npunenHanm NIbTHO KbM
n3Bagute Obpkankute 3a 10 MUHYTM B
dopmarta 3a xnsb
xnsba Hesl, crnen KOeTo ' u3BageTe u
noyncreTe
1.36paHaTta nporpama He e | N3bepeTe nogxoaswa
yAayHa nporpama 3a nedeHe
2.Cne abortata Ha
CbcTaBkuTte A P
xnebonekapHaTta, Kanaka e -
He ca He oTBapsnTe kanaka
OTBapPSAH HAKOMKO NbTU U xnsba
pa3bbpkaHu
e CyX
paBHOMEPHO
MpoeepeTe aynkuTte Ha
n xnsaba He ce
neye KaKTO 3.Pa3bbpkBaHeTo cTaBa TpygHo | 6bpkankiute M M nycHeTe na
TpsibBa n ObpkankuTe He Morat ga ce | pabotat manko 6e3 Tecto. AKo He
BbPTAT W Oa pas3bbpkBaT | paboTaT HOpMarHo, Ce CBbPXEeTe
CbCTaBKUTE C OTOpU3npaH cepen3
Aucnnes HatucHete OyTOHa
nokassa START/STOP (ctapt/cton) w
« ” Temnepartypara B
HHH cnen n3BageTe kabena Ha
xnebonekapHata € TBbpAe
HaTUCKaHe Ha xnebonekapHata OT KOHTakTa,
BMCOKa, 3a Aa npasu xns6
OyToOHa cneg toBa msBagete dopmara
START/STOP 3a xna6 n oTBOpETE Kanaka, 3a
(Crapt/ cTton) Aa ce oxnaau ypena
YyBaTe,ue
MZTO a dopmata 3a xnsd6 He e |[lpoBepete ganu dopmarta 3a
a6o$m "o noctaBeHa KakTo TpsibBa wnu | xnab e noctaBeHa KakTo TpsibBa
gpraﬂ’KMTe TECTOTO € TBbpAE MHOro, 3a | U HanpaBeTe [O03MpoOBKaTa Ha
Aa Moxe ga ce pasbusa TECTOTO CNpsAAMO peuenTaTa
He pas3buBaT




Pasmepa Ha

MasiTa, 6pawHoTO UnNM BogaTa

xnsba e|ca TBbpAE MHoro. | poBepeTe Te3n CbCTaBKU U
7 TBbpae Temnepatypata Ha OKONnHaTa | pakTopa OKOJSHa cpena,
ronsaMm, 3a [fa | cpeda Cbllo MOXe Ada € TBbpAe | HamaneTe KONMUMYECTBOTO UM
3arBopuTe BMCOKA KaKTo e no peuenTa
Kanaka
Hama masa nnm KonmyeTcBoTo 1
€ NpekKkreHo Mmarnko. Bb3MOXHO
Pasamepa Ha|e CblWoO Taka MasTa ga He e
. [MpoBepeTe KOMMYECTOBOTO Ha
xnsba € | 4OCTaTbyHO aKTUBHA, TbW KaTo
Masita nnm yBenu4yete
8 TBbpAE Manbk | TemnepaTypata Ha BogaTta €
TemnepaTtypaTa HaBbH
unm xnaba He | TBbpAE BUCOKA MM MasdTa e
Ce e HagurHan | CMeceHa  CbC  COn nnu
TemnepaTtyparta HaBbH e
No-HMCKa, OTKOSIKOTO TpsbBa.
TecTtoTO 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
xnsa6
1.3non3gaHoTO 6paliHO He e -
M3nons3eanTte GpawHo 3a xnsb
pgoctaTb4yHO Oobpo w©n  He
¢ Aobpa KoHCUCTEHUMS
TECTOTO He MOXe Aa ByxHe
Xnsaba ce
TemnepaTypata Ha  MasdTa
cBmBa B | 2.Temnepatypata Ha MasTa €
TpssbBa Oa e nog TasuM Ha
10 | cpepata npwu | NnpekaneHo BUCOKa
Bb34yxa B cTasita
neyeHe Ha
B 3aBUCUMOCT oT
TeCTOTO 3.[NpekomepHo MHOroTO
abcopbupaHeTo Ha CbCTaBKUTE,
KONN4YeCTBO BoAda npasu N
n3nonspanTe KONM4ecTBO BoAa
TECTOTO BNaXXHO U MEKO
KaKkTo € Mo peuenTta
Ternoto Ha | 1.TBbpae MHoro 6pawHo wunn | Hamanete  6pawHOTO  wnn
xnsba € | MHOro marko Boga yBenu4yeTe BoaaTta
MHOrO ronsiMo
11 2.TBbpae MHOIo nnoaosu
N CTpyKTypaTta Hamanete KonmM4yecTtBOTO Ha
CbCTaBKM WM TBbPAE MHOro
My € MHOro CbCTaBKUTE M YBENMYEeTE Masita
MbNHO3bPHECTO BpallHO
nNbTHa
Cpeanute 1.MNMpekaneHo mHoro Boga wnu | Hamanete cbobpasHo BogaTa
yacTu Ha | Masa unm e 6e3 con nnn madaTta u npoBepeTe conTta
12 xnsba ca
Kyxu,cneg 2. TemnepaTypata Ha BogaTa e | [lpoBepeTe Temnepartypata Ha
KaTo ro | TBbpAae BUCOKa BoaaTa
paspexeTe
1.Ama MHoro cbCcTaBku C rnyTeH .
He npubaBante cbCTaBkM C
MoBBLPXHOCTT KaTto macno, 6aHaHu n
MHOTO rnyTeH B xnsaba
13 a Ha xngaba e apyru

MHOrO
poHNuBa

2.He e pasbbpkaHo
TpsbBa TeCTOTO

KaKTO

[MpoBepete BoOgjata W Janu
CbCTaBkMTe ca pasbbpkaHu
KakTo TpsibBa




Kopata Ha
xnsba e
TBbpAe

pebena "

ugeta wn e
MHOIo0 TbMeH

PasnuyHute  peuentn  unm
CbCTaBKW BIUAAT MHOMO Ha
npaBeHeTO Ha xnsa6. LlBeTta Ha

AKO uBeTa e npekaneHo
TbMEH,HaTUCHEeTEe BGyToHa
START/STOP (Crapt/cTton), 3a
Aa npekbCHeTe nporpamaTa 3a
5-10 MMHYTM OT nNpeaBnaeHOTO

14 npu 3anMyaHe LWWe CTaHe MHOro |BpemMe 3a [OOBbplUBaHE Ha
NnpaBeHETO Ha | TbMEH ako npubasute | nedeHeto. lMpean ga nsBagute
KEKCOBE WNX | NpeKaneHo MHOro 3axap xnsba unu Kkekca ro ApbXKTe BbB
XpaHa C dopmara 3a xnsb 3a okono 20
npekaneHo MUHYTH
MHOrO 3axap

PELIENTH
MeHio CbcTaBKa O6Gem O6Gem Ob6em | 3abenexka
Terno Ha xns6a 500rp. 750rp. | 1000rp.
[1] Booa 100 mn 190 mn | 280 mn
lMocTaBeTe B
[2] Con Yau.n. % un.| 1un. prefa Ha
dopmara 3a
xna6
lMocTaBeTe B
[3] 3axap Y2 4.n. % 4n. | 1un. prefa Ha
dopmara 3a
1 xns6
OcHoBeH Xnsb6 1% 21/3
[4] Macno 14.n./10 p 4y.1./20 4y.1./30
1 1
bpawHo, 6orato| 1% wyawwu/ 2 7% 37
[l Ha rnyTeH 220r Hawm/ ) dawm/
y P~ 1 340 rp. | 500 rp.
MocTaBeTe
12/3 2 1/3 |BBPXYy CyXOTO
[6] | WHcTaHTHa mas 14.n./3rp. .5 rp. | wnf7 . 6paLLHo, He
cmecBauTe C
Terno Ha xnsaba 500rp. 750rp. | 1000rp.
[1] Boga 120mn 160mn | 210Mn
lMocTaBeTe B
2] Con 2/3 4.n/3 p. 3/4u.n./4| 14.n./5 Crena e
2 rp. rp. e
®dpeHckn xna6 212 |34.n./45
[3] Macno 24n./26p | | /38 .
BpawHo,60 rato 2 vyawwu/ 21/2 3 vyawwu/
4l Ha rnyTeH 290 p Haww/ 435 rp
' 360 rp. ]




NocTaBeTe

[5] | WHcTaHcTHa mas | 2/3 4.n./3 p. 1u.n/3 11/4 Isbpxy cyxoto
rp. 4y.n./4 rp.|6paLHo,He
cmecBauTe C
Terno Ha xnsa6a 500rp. 750rp. | 1000rp.
[1] Bogoa 180mn 220mn | 270Mn
y il p lMocTaBeTe B
[2] Con 2/34.n/3mp. | A A brbria Ha
P P copmarta 3a
~
13/4 4021 |2un/26|3un/39| oroccreB
[3] 3axap i ) ) brbSia Ha
P P P- dopmarta 3a
21/2 |34.n./45
5 [4] Macno 24.n./26 rp. 4.n./38 .
MbnHo 3";" 5] BpaLuHo, 1 2/3 vawu/ | 2 yaww/ qza;jj/
HecCT xns
foraTo Ha rnyTeH 240 rp. 290 rp. 325 p.
6] [MbnHO3BbPHECTO 1/3 vaww/  |1/2 yawwn/|3/4 yawwu/
OpawwHo 50 rp. 70rp. | 10 rp.
MocTaBeTe
1/24.n./3| 1 1/4 [BBPXY CYyXOTO
[7] | WHcTanTHa mas | 2/3 4.n./2 rp. . 4.nJ4 rp. 6pamHo: He
cmecBante ¢
KAKBUTO U N4 e
[8] Mnsiko Ha npax 34.n. 4 4.n. 4 4.n.
Terno Ha xnsaba 500rp. 750rp. | 1000rp.
[1] Boga 120 mn 160mn | 200mn
lMocTaBeTe B
1/24.n./2(1/24.n./2
[2] Con 1/24.n./ 2 p. - - brbNa Ha
) ] cAhnnniaTa 22
lMocTaBeTe B
[3] 3axap 24n/30 p. |° ”'r’;'/ 4514 ”'r’;'/ 00 fona v
i ' chonmaTa 2a
4 ” Macio 1124020 |24n/26| 212
Cnagbk xnab6 rp. rp. 4.11./32
rn
O6e3macne Ho 113 12
[5] Ya yawa/35 rp. | Yawwn/47 | yawa/70
MIISIKO
rp. rp.
BpauwHo, 2 vyawwu/ 23/4 3172
(6] 6orato Ha rnyTeH 290 1 Hawm/ - sauwm
y P- 380 rp. | 500 rp.




1 usno 1usno | 1usno
[7] Anua AiLe/B0 rp. anue/60 | anue/60
rp. rp.
Terno Ha xnsaba 500rp. 190rp. 230rp.
[1] Bopa 140 mn. 430 mn. | 520 mn.
lMocTaBeTe B
2] Con 2/3 u.n./3 rp. 3/4;)'”'/4 1 “:';'/ i I
] i chanmaTa 2a
21/2 |34.n./39| NocTaBeTe B
[3] 3axap 24.1./26 p. 4.n./32 ™. BrbNa Ha
- 1usano | 1uano
[4] | Siua 1 uAno AAuel | o e/ 60 | situe/ 60
60 rp.
rp. rp.
> bearnyTte HoBO 1% 2 2%
BearnyTe HOB | [5] = y /2g5 Yawn/290/4awwn/320
Xnsi6 paLLHO yaLum rp. ™. .
Z Ya
6] LlapeBn4yHo 1/4 yawwn/35 wawn/70 awn/115
OpalHo rp.
rp. rp.
WMHcTaHTHAa maga |1 1/24u.n./5rmp.| 11/2 MocTaBeTte
4.n./5 rp. 1172 BbPXY CyXOTO
[7] 4.N/5TP.| GpawwHo,He
cmecBaunTe ¢
Macno 24n./26rp. | 2 1/2
8] 4.n./ 333 4.n./39
rp. rp.
Terno Ha xnga6a 500 rp. 750rp. | 1000rp.
TemnepaTtypa
[1] Boga 140 mn. 190 mn. | 230 mn. Ha
BoaaTa
3/4 lMocTaBeTe B
[2] Con 2/34.n./3rp. | 4.n./33 r3q.n./39 brba Ha
rp. P- dopmara 3a
E ; 6 2 34.11/39| MocTasete B
Bp3 AnA [3] Baxap 24026, | wnj26 | brbna Ha
[wa) i chaonmaTta 29
[4] Macno 34.n. 4 4.n. 54.n.
(5] BpawHo,60 rato 2 vawwu/ 21/2 | 3 vaww/
Ha rnyTeH 290 rp. yaww/ | 435rp.
MocTaBeTe
11/2 21/3 |BbpXy CyxOTO
[6] | WHcTaHTHa Mag |1 1/24.n./5T1p w.n/51p | 4.nJ7 rp [BpatHo He

cMecBaunTe ¢




Mnsko 50 mn.
[1] PasTtBOpeTe
3axaprtau
[2] |Copa 6bukapboHat 14.n. mMacrnoTo
pa3bbpkanTte
[3] Con Yo u.n. nobpe ¢
eneKkTpruYeckm
y MUKCEpP U cnepn
4 A 2 6p.
4] e op ToBa gobaseTe
[5] BaHaHu 2 6p. ¥ aruara.
7 Mpubasete
Kekc CMa4vkaHuTe
[6] Myppa 3axap 225
OaHaHu 1
[7] Macno 110 rp BaHWIOBUS
EeKCTPaKT.
8] CamoHabyx BaLo 285 rp. 6paLLHOTO.
BpawHo W3cunete
MOKpaTa cMecC
B TaBaTa 3a
9] ExkcTpakT oT 1an X156 (yBepeTe
BaHUINS ce, ye
O0onNaTKATA 33
Anua (HexHo
] pas3butin) 3 Bpos
2] CsapeH opus 1 yawa
8
OecepT [3] 3axap 1/8 vyawwa
[4] | Craduau 4 yalua
[5] BaHunusa 14.n.
[6] KnmunoH 14.n.
7] MIIsiKo 2 yawwn / 400
MI1.
Terno
Ha 500 rp. 750rp. | 1000rp.
9 xnsiba
OpwusoB Xnsa6 | [1] Booa 150 mn. 190 mn. | 240 mn.
24.n./26 p. |2 V2 3 4.n./45
[2] Onmo M. 4.n./38 rp.




NocTaBeTe B

3
[3] Con 2/3 4.n./3 rp. s /a1 anls brbna Ha
rp. rp.
dobmaTa 33
BpawHo,60 rato 21, 3
Ha rnyTeH 2 vawn/
[4] Y yawmn/360[4aln/435
290 rp.
rp. rp.
[5] CsapeH opu3 Yavawa  |1/3 vawa| %2 vyawa
[MocTaBeTte
BbPXY CyXOTO
[6] | WHcTaHTHa mas 24.5. 6pamHo: N
cMecBaunTe C
KakBuTO 1 fa e
TEYHOCTU
Terno Ha xngaba 500 rp. 750 rp. | 1000rp.
[1] Booa 140 mn. 190 mn. | 240 mn.
lMocTaBeTte B
3/44un./4| 14.n./5
[2] Con 2/34.n./3 rp. p p brbja Ha
) ] chanmaTa 22
34.n./39| lNocTtaseTe B
[3] 3axap 24.n./26p. [21/24.n. ™. BbrbNa Ha
21/2
[4] Onvo 2426, | un/ag | “'r’;'/ 45
10 BpatuHo,60 rato 21/2 3
LlapeBuyeH | [5] Ha rnyTeH 2 4awn/290 rp.|4awwn/360Mawn/435
Xna6 rp. p.
1 1
[6] Anua 1 6pon/60 rp. | 6pon/60 | 6Gpon/60
rp. rp.
[MocTtaBete
BbPXY CyXOTO
[7] | WHcTaHTHa mas 0.54.n. 0.84.n. | 1u4.n. 6paluHo, He
cmecBauTe C
KakBuTO M fa e
[8] |UapeBnyHM 3bpHa Ya vawa 1/3 vawa| Y2 yawa
Terno Ha xnsaba 500 rp. 750 rp. | 1000rp.
1
MypnypeH [1] Boga 150 mn. 190 mn. | 240 mn.
opus
y 1 6p./60 | 1 6p./60
2] Anua 1 6p./60 rp. ™. ™.




2%

3] 3axap 24n/26m. | ynao | ”'r”'/ 39
rn p
BpawHo,60 rato 21/2 3
[4] Ha rnyTeH 2 yawn/290 rp.|vyawn/3604awn/435
rp. rp.
[5] CBapeH nyprype Ya yawm 1/3 vawm|1/2 yawm
opu3
[MocTaBeTe
BbPXY CyXOTO
[6] | WHcTaHTHa maqa | 2/3 4.n./2 rp. Tunf3 ) 11/4 6pamHo: N
rp. 4y.n./4 rp. [cmecBanTe C
KakBuTO 1 fa e
TEYHOCTU
2%
[7] Onvo 24n/26rp. | un/3s |° 4040
rp.
rp.
8] Con 2/3 4n/3 . 3/44un./4| 14.n./5
rp. rp.
Terno Ha xnsaba 500 rp. 750 rp. | 1000rp.
[1] Booa 180 mn. 230 mn. | 255 mn.
[2] Con 2 rp. 3 rp. 4 rp.
[3] Macrno 26 rp. 39 p, 45 rp.
12 MpeuncteH
YepeH xnsb 4l kapamen 26 1p. 391, 451p.
[5] | PbxeHo BpalHo 70 rp. 145 p, | 180 rp.
CwunHo 64ano
[6] 6paLLHo 215 rp. 290 rp, | 325rp.
[7] | WNHcTaHTHa mas 3 rp. 4 rp. 5rp.

11
OBeceHa Kawa

HacTtponkata no nogpasbupaHe e 1.304,BpemeTo 3a hepmeHTaumsa e 40
MUH., BpEMETO 3a neveHe e 50 MUH. N PyHKUMATA 3a KOpUYKa € HanmyHa

13

[1]

Bopa

250 mn.

350 mn.

450 mn.




C cpyHKuMS
neyeHe n
[2] Nenkas opu3 280 rp. 420 rp. | 560 rp. |PasdbpkBsake,
HaKnCHeTe
nenkasus
wasn 20
Bpeme 0:10
[1] Booa 330 mn.
lMocTaBeTe B
12 [2] Con 14.n. brbha Ha
dopmaTa 3a
Cmecsahe | (5 Onvo 245,
4] bpawHo,60 rato | 4 yawwn/560
Ha rmyTeH rp.
HactponkaTta (DOUGH) cmecBa u gaBa
Ha TeCTOTO NbPBO Aa Ce HaaurHe, npeau
na ro ogopmMuTe U ga ro nsneyete B
KOHBEHUMOHanHaTa cu gypHa.
MogroTBeTe CbCTaBKUTE CU cnopes
peuenTtaTta n nsbepete NpaBUITHOTO
MeHto. KoraTto TecTtoTo BM € roToBo,
odhopmeTe ro, octaBeTe ro aa byxHe u
cnep ToBa ro nsnevere.
Korato nporpamata (DOUGH) npukntoun
paboTaTta cu, MOXe Aa yCTaHOBUTE, Ye
NPUroTBEHOTO TECTO € MO-NIeCHO Aa ce
0ohopMSsl, aKO Ce HaKMOHM BbPXY NEKO
16 HabpalLuHeHa nnockocT npeam paboTa.
Tecto
[1] Bona 350 mn.
MocTaBeTe B
[2] Con 1%4.n. bIbha Ha
cAhnnmaTa 29
[3] Onwuo 24.5.
bpawHo, 6orato
Ha rnyTeH
[4] y 600 rp.
MocTaBeTe B
[5] 3axap 2 4.n. brblla Ha
dopmarta 3a
Vl'lf'lﬁ




[6]

MHcTaHTHa mas

1%aunm.

Bopa Moaxoas LWwo
Konn4e CTBO
[1]
[2] |Con 14.n.
17
CmecBaHe 3] Onwno 34..
bpawHo,6orato  |[Mogxoas wo
Ha GpalHo Konuye CTBO
[4]
18 (1] [FryTenos opus 500 rp. HakucHete BbB Boga 30 MMH
Opun3oBoO BUHO npean ynotpeba
2] | Boga MNoaxooaLwo
KONM4ecTBO
19 [1] | Mngako 1000 mn
Kuceno Mnsko '
Mne4Ho-kncena
[2] 100 mn.
GakTepus
[3] [3axap 60 rp.
Aroawn, CUTHO
[1] 720 mn.
Hapsi3aHW
pa3bbpkanTe OO Kawa, Moxe Aa
Huwecte CINOXMTE Manko Boga Unn He
1/3  yvawa/80

[2]

(pasTBapsa ce BbB

rp.

20 BOAA)
Cnapgko
[3] |Myapa 3axap 1 yawa/260 rp.| Ha Bkyc
[4] [NMumoHOB cok 34.n./ 30 rp.
21 no nogpasdupade 30 muHyTK, perynupyemo ot 0:10 go 2: 00,10 muH

Pa3mpa3ssaBaHe

[1]

3a BCAKO HaTUCKaHe




22
Crup-cbpaii [1] | PbCTBUM 300 rp.
no nogpasbupane 0: 30 ; perynmpyemo ot 0:10 go 2:00/ + /- 1 MuH
[2] 34 Besiko KpaTko HatuckaHe , +/-10 MUH 3a BCAKO AbIrO HAaTUCKaHe
23 no nogpasdupaxe 1: 304. Bpeme Ha pepmeHTauus: 40 muHyTH, Bpeme
®epmeHTupaHe, [1] 3@ nedyeHe 50 muHyTW; ByTOHa 3a KOpMYKa € HanMyeH 3a Tasu
§ MeyveHe dyHKUMSA.
24 Bpeme: 00: 304. Perynupante TemnepatypaTa Ha ne4vyeHe u4pe3
Mevene [1] |HaTuckaHe Ha konye: 100 ° C (ceetnuHa), 150 ° C (cpeaHo), 200 ° G
(TbmHO) 150 no nogpasbupane 150 ° C
25 HatucHeTe TO3MU 6YTOH, 3a [Aa Bae3eTe B AOMALUHOTO MeEHHO. B ToBa meHKo
JdomawHo [1] |noTpebutenat moxe Aa 3afage BPEeMETO 3a BCEKW MpOLEC, Hanp. mecu
HanpaBeHO bepmeHTUpa, neve.
CNEUNDOUKALUA
Mopen: FBM-1684IX RED
BonTtax: 220-240V
YecToTa: 50/60Hz
MoLLHOCT: 550W
BAXHO:

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

p,eu,a) C orpaHun4yeHum (bI/I3VI‘-IeCKVI, CeTUBHU UNn ymCcTBeHHU CNOCOBGHOCTU, UNu ¢
HeJoCTaTby€eH ONUT U NO3HaAHUA, OCBEH aKo Te ca HabnaaBHU UNu UHCTPYKTUPpaAHU
OTHOCHO M3noyiaBaHeToO Ha ypeaa oT fimyge, OTroBOPHO 3a TAXHaTa 6e3onacHocCT;

HeuaTa TpsA6Ba fa 6bAaT HabnoaaBaHU Aa He UrpasT ¢ ypeaal

N3XBBPITAHE

Mosxere 1a moOMOTHeTe 3a ora3BaHe Ha OKOJIHATa cpejal

Mornsi, He 3a0paBsiiTe na cra3BaTe MECTHHUTE Hapeaou:
M3XBBPISIATE HEPAaOOTEIN EIEKTPHUYECKH CHOPBIKCHUS B
HOJIXOAIINS LICHTHP 32 00€3BPEIKAaHE HA OTIAIBIH

NMPOYETETE U 3ANA3ETE TE3U UHCTPYKLIUA



