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DEAR CUSTOMER!

You have made an excellent decision. Vitesse® home range offers you an exclusive, high
quality range of appliances for your ultimate home luxury and healthy living.

IMPORTANT SAFEGUARDS

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

followed:

1. Readallinstructions.

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

3. 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 appliance to

manufacturer or the nearest authorized service agent for examination, repair or
electrical or mechanical adjustment.

Do not touch hot surfaces. Use handles or knobs.

To protect against electric shock do not immerse cord, plugs, or housing in water or

otherliquid.

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

cleaning.

Do not et cord hang over edge of table or hot surface.

The use of accessory attachments not recommended by the appliance manufacturer

may cause injuries.

9. This appliance is not intended for use 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.

10. Children should be supervised to ensure that they do not play with the appliance.

11. Do notplace on or neara hot gas or electric burner, orin a heated oven.

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

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

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

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

16. Metal foils or other materials must not be inserted into the bread maker as this can give
rise to the risk of a fire or short circuit.

17. Never cover the bread maker with a towel or any other material, heat and steam must
be able to escape freely. Afire can be caused if it is covered by, or comes into contact
with combustible material.

18. Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect,
turn any control to OFF, then remove plug from wall outlet.

19. Do not operate the appliance for other than its intended use.

20. Do not use outdoors.
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21. Theinstructions shall state that appliances are notintended to be operated by means of
an external timer or separate remote-control system.

22. This appliance is intended to be used in household and similar applications such as:

- Staff kitchen areas in shops, offices and other working environments;

- Farm houses;

- Byclients in hotels, motels and other residential type environments;

- Bed and breakfast type environments.

23. Do not operate the unit without bread pan placed in the chamber to avoid damaging the
appliance.

24. Save these instructions

Know your bread maker

Measuring cup

window Measuring spoon

The arrow shows
how to turn the

panloose /%

Hook

Bread pan ' :.,1
Control panel '

Kneading blade (not shown
but at the bottom of the pan)

Housing

Function Introduction

1.8ASIC
2. FRENGH
3. VHOLE VWEAT
L@

5. SVEET 9.JAM
6.WLTRA FAST-1  10. CAKE
7.ULTRA FAST-11 11 SANDIVCH

LI G MED UM DARK 1.0L8 1. 518
A 7Y

This indicates the
program you have
chosen.

The operation time for
each program.
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AFTERPOWER-UP

As soon as the bread maker is plugged the power supply a beep will be heard and “3:00”
appears in the display after a short time. But the two dots between the “3” and “00” don't
flash constantly. The arrow points to 1.0LB and MEDIUM. Itis the default setting.

START/STOP

For starting and stopping the selected baking program.

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

To stop the program, press the “START/STOP” button for approx. 3 seconds until a beep
confirms that the program has been switched off. This feature will help to prevent any
unintentional disruption to the operation of program.

MENU

Itis used to set different programs. Each time it is pressed (accompanied by a short beep)

that the program will vary. Press the button continuously the 12 menus will be cycled to

show on the LCD display. Select your desired program. The functions of 12 menus will be
explained below.

1. Basic: kneading, rise and baking normal bread. You may also add ingredients to add
flavor.

2. French: kneading, rise and baking with a longer rise time. The bread baked in this
menu usually will have a crisper crust and light texture.

3. Whole wheat: kneading, rise and baking of whole wheat bread. This setting has longer
preheated time to allow the grain to soak up the water and expand. Itis not advised to
use the delay function as this can produce poor results.

4. Quick: kneading, rise and baking loaf with baking soda or baking powder. Bread
baked on this setting is usually smaller with a dense texture.

5. Sweet: kneading, rise and baking the sweat bread. For baking the crisp and sweet
bread.

6. Ultra fast-l: kneading, rise and baking 1.0Lb loaf in a shortest time. Usually the bread
made is smaller and rougher than that made with Quick program.

7. Ultrafast-ll: the same as above, but applicable for 1.5Lb loaf.

8. Dough: kneading and rise, but without baking. Remove the dough and shaping it to
make bread rolls, pizza, steamed bread, etc.

9. Jam:boilingjams and marmalades.

10. Cake: kneading, rise and baking rise with soda or baking powder.

11. Sandwich: kneading, rise and baking sandwich. For baking light texture bread with a
thinner crust.

12. Bake: only baking, no kneading and rise. Also used to increase the baking time on
selected settings
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COLOR
With the button you can select a LIGHT, MEDIUM or DARK color for the crust. Press this
button to select your desired color.

LOAF SIZE
Press this button to select the Loaf size of the bread. Please note the total operation time
may vary with the different loaf size.

DELAY (TIME +or TIME -)

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 “TIME +”or
“TIME -, 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 “TIME+” or “TIME-" to increase or
decrease the delay time at the increment of 10 minutes. The maximum delay is 13 hours.
Example: Now itis 8:30p.m, if you would like your bread to be ready in the next morning at 7
o'clock, i.e. in 10 hours and 30 minutes. Select your menu, color, loaf size then press the
TIME+ or TIME - to add the time until 10:30 appears on the LCD. Then press the
STOP/START button to activate this delay program. You can see the dot flashed and LCD
will count down to show the remaining time. You will get fresh bread at 7:00 in the morning, if
you don'twant to take out the bread immediately, the keeping warm time of 1hour starts.
Note: For time delayed baking, do not use any easily perishable ingredients such as
eggs, fresh milk, fruits, onions, etc.

KEEP WARM
Bread can be automatically kept warm for 60 minutes after baking. If you would like to take
the bread out, switch the program off with the START/STOP button.

MEMORY

If the power supply has been broken off during the course of bread making, the process of
bread making will be continued automatically within 15 minutes, even without pressing
Start/stop button. If the break time exceeds 15 minutes the memory cannot be kept and the
bread maker must be restarted, But if the dough is no further than the kneading phase
when the power supply breaks off, you can press the “START/STOP” straight to continue
the program from the beginning .

ENVIRONMENT

The machine may work well in a wide range of temperatures, but there could be a difference
in loaf size between a very warm room and a very cold room. We suggest the room
temperature should be between 15°C and 34°C.
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WARNING DISPLAY:

1. If the display shows “H: HH” after you have pressed STAT/STOP button, (see below
figure1) the temperature inside is still too high. Then the program has to be stopped.
Openthe lid and let the machine cool down for 10 to 20 minutes.

2. Ifthe display shows “E: EE” after you have pressed START/STOP button, (see below
figure2) the temperature sensor is disconnected please check the sensor carefully by
Authorized expert.

LIMWWW1H_B1ELB. IJG!I'I\.EJU-!D.FKH]LBLSLB.

Figure 1 Figure 2
Forthefirstuse

The appliance may emitallittle smoke and a characteristic smell when you turn it

onforthefirsttime. This is normal and will soon stop. Make sure the appliance

has sufficient ventilation.

1. Please checkif all parts and accessories are complete and free of damage .

2. Cleanallthe parts according to the latter section "Cleaning and Maintenance”

3. Set the bread maker in baking mode and bake empty for about 10 minutes. After
cooling it down clean once more.

4. Dryallparts thoroughly and assembly them, so the appliance is ready for using.

How to make bread

1. Place the panin position, and then turn it clockwise until they click in correct
position. Fix the kneading blade onto the drive shafts. Turn the kneaders clockwise until
they click into place. Itis recommended to fill holes with heat-resisting margarine prior to
placing the kneaders, this avoids the dough to stick below the kneaders and the
kneaders could be removed from bread easily.

2. Place ingredients into the bread pan. 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. In case of heavy dough with high Rye or whole meal portion we advise to
reverse the order of ingredients. i.e. to fill in first the dry yeast and flour, and finally the
liquid to geta better kneading result.

3. With finger make a small indentation on one side of the flour. Add yeast to indentation,

Make sure it does not come into contact with the liquid ingredients or salt.

Close the lid gently and plug the power cord into a wall outlet.

Press the Menu button until your desired program s selected.

Press the COLOR button to select the desired crust color.

Press the LOAF SIZE button to select the desired size. (1.0 LB or 1.5LB)

No ok~

P/5

8. Setthe delay time by pressing Time+ or Time- button. This step may be skipped if you
want the bread maker to start working immediately.

9. Pressthe START/STOP button to start working.

10. For the program of BASIC, FRENCH, WHOLE WHITE BREAD, SWEET, SANDWICH,
a long beep sound will be heard during operation. This is to prompt you to add
ingredients. Open the Lid and put in some ingredients. It is possible that steam will
escape through the vent slits in the lid during baking. This is normal.

11. Once the process has been completed 10 beeps sound will be heard. You can press
STARTI/STOP button for approx. 3-5 seconds to stop the process and take out the
bread.

Open the Lid and while using oven mitts, firmly grasp the bread pan handle and gently
pullthe pan straight up and out of the machine.
Caution: the Bread pan and bread may be very hot! Always handle with care.

12. Let the bread pan cool down before removing the bread. Then use non-stick spatula to
gently loosen the sides of the bread from the pan.

13. Turn bread pan upside down onto a wire cooling rack or clean cooking surface and
gently shake until bread falls out onto rack.

14. Remove the bread carefully from the pan and cool for about 20 minutes before slicing.

15. If you are out of the room or have not pressed START/STOP button at the end of
operation, the bread will be kept warm automatically for 1 hour and then shut power
supply down.

16. When do not use or completely operation, unplug the power cord.

Note: Before slicing the loaf, use the hook to remove out the Kneading blade hidden

on the bottom of loaf. The loaf is hot; never use the hand to remove the kneading

blade.

Special introduction

1. ForQuick breads

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 and dry
ingredients may collectin the corners of the pan, it may be necessary to help machine mix to
avoid flour clumps. If so, use arubber spatula.

2. AboutUltrafast program

The bread maker can bake loaf within 1 hour with ultra fast program. These 2 settings can
bake bread in 58 minutes, the bread is a little more dense in texture. Ultra fast | is for
baking 1.0LB bread while Ultra fast Il is for 1.5LB. please noted ingredient of water should
be hot water in the range of 48-50°C, you must use a cooking thermometer to measure the
temperature. The water temperature is very critical to the performance of baking. If the
water temperature is too low the bread will not be rise to expected size; if the water
temperature is too high it will kill the yeast prior to rising, which also will largely affect the
baking performance.
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Cleaning and Maintenance
Disconnect the machine from the power and letit cool down prior to cleaning.

1.

Bread pan: Rub inside and outside with a damp cloth. Do not use any sharp or abrasive
agents for the consideration of protecting the non-stick coating. The pan must be dried
completely prior to installing.

Kneading blade: If the kneading bar is difficult to remove from the axle, In such an event
fill the Container with warm water and allow it to soak for approx.30minutes.The
kneader can then be easily removed for cleaning. Also wipe the blade carefully with a
cotton damp cloth; please note both the bread pan and kneading blade are
dishwashing safe components.

Lid and window: The lid can be removed for cleaning. First open the lid and lift up to the
angle of 45 degree between the lid surface and level, then pull the lid toward outside
until it falls off, Clean the lid inside and outside with a slightly damp cloth. after having
finished cleaning the lid, place it at the above angle, fix the left side of lid first, then push
the right side into the opposite slot until it clicks in the correct position.

Housing: gently wipe the outer surface of housing with a wet cloth. Do not use any
Abrasive cleaner to clean as this would degrade the high polish of the surface. Never
immerse the housing into water for cleaning.

Before the bread maker is packed away for storage, ensure that it has completely
cooled Down, is clean and dry, and the lid is closed.

Introduction of bread ingredients

1.

Bread flour

Bread flour has high content of high gluten (so it can be also called high-gluten flour
which contains high protein), ithas good elastic and can keep the size of the bread from
sunken after rising. As the gluten content is higher than the common flour so it can be
used for making bread with large size and better inner fiber. Bread flour is the most
importantingredients of making bread.

Plainflour

Plain flour is made by mixing well-chosen soft and hard wheat and applicable for
making express bread or cakes.

Whole wheat flour

Whole wheat flour is made by grinding whole wheat; it contains wheat skin and gluten
Whole wheat flour is heavier and more nutrient than common flour. The bread made by
whole wheat flour is usually small in size. So many recipes usually combine the whole
wheat flour and bread flour to achieve best results.

Black wheat flour

Black wheat flour, also named by "rough flour", is a kind of high fiber flour that is similar
to whole wheat flour. To obtain the large size after raising it must be used in
combination with high proportion of bread flour.

P/7
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Cake powder

Cake powder is made by grinding soft wheat or low protein wheat, which is specially

used for making cakes. Different flour seems to be alike, actually yeast performance or

absorbability of various flour differs largely for growing areas, growth reasons, grinding

process and storage life. You may choose flour with different trademark to test, taste

and compare in local market, and select the one which could produce the best result

according to your own experiences and taste.

Corn flour and oatmeal flour

Corn flour and oat flour are made by grinding corn and oatmeal respectively, they both

are the additive ingredients of making rough bread, which are used for enhancing the

flavor and texture.

Sugar

Sugaris very importantingredient to add sweet taste and color of bread. While ithelps to

yeast bread as nourishment. White sugar is largely used. Brown sugar, powder sugar or

cotton sugar may be called by special requirements.

Yeast

Yeast passes doughy yeasting process, then produces carbon dioxide, making bread

expand and inner fibre soft. However, yeast fast breeding needs carbohydrate in sugar

and flour as nourishment.

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

Stsp .active dry yeast =1 tsp. instant yeast

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

Yeast must be stored in refrigerator as it will be killed at high temperature, before use

check the date and storage life of your yeast. Store it back to the refrigerator as soon as

possible after each use. Usually the failure of bread rising is caused by the dead yeast.

The ways described below will check whether your yeast is fresh and active or not.

(1) pour 1/2 cup warm water (45-50°C) into a measuring cup

(2)  Put 1 tsp. White sugar into the cup and stir, then sprinkle 2tsp. yeast over the
water.

(3)  Placethe measuring cup inawarm place for about 10min. Do not stir the water.

(4)  Thefrothwillbe upto 1 cup. Otherwise the yeastis dead orinactive.

Salt

Saltis necessary toimprove bread flavor and crust color. But salt can also restrain yeast

from rising. Never use too much saltin a recipe. If you don't want to use salt, omit it. And

bread would be larger if without salt.

Egg

Eggs can improve bread texture, make the bread more nourish and larger in size, add

special egg flavor to bread. When using it must be peeled and stirred evenly.

Grease, butter and vegetable oil

Grease can make bread be soft and delay storage life. Butter should be melted or

chopped to small particles prior use, so as to be stir evenly when you take it out from

refrigerator.

P/8



o VFTETTE”

e T —— VT

www.vitesse.ru

12. Baking powder

Trouble shooting guide

13.

14.

Baking powder mainly is used to raise the Ultra Fast bread and cake. As it do not need
rise time and produce gas which will form bubble or soften the texture of bread utilizing
chemical principle.

Soda

The same principle as above. It can also used in combination with baking powder.
Water and other liquid

Water is essential ingredient for making bread. Generally speaking, water temper-ature
between 20°Cand25°C is the most proper. But the water temperature should be within
45-50°C for achieving rising speed for make Ultra Fast bread. The water may be
replaced by fresh milk or water mixed with 2% milk powder, which may enhance bread
flavor and improve crust color. Some recipes may call for juice for the purpose of
enhancing bread flavor, e.g.: apple juice, orange juice, lemon juice and so on.

Ingredients weight
One ofimportant step for making good bread is utilizing proper amount of ingredients.
It is strongly suggest to use measuring cup, measuring spoon to obtain accurate amount,

otherwise the bread will be largely influenced.

Weighing liquid ingredients

Water, fresh milk or milk powder solution should be measured with measuring cups.
Observe the level of the measuring cup with your eyes horizontally.

When you measure cooking oil or other ingredients, clean the measuring cup
thoroughly without any other ingredients.

Measure dry powder

Dry powder should be kept in natural and loose conditions, level the cup mouth gently
by blade to ensure accurate measure.

Ingredient sequence

The sequence of placing ingredients should be observed, generally speaking, the
sequence is: liquid ingredients, eggs, salt and milk powder etc. When Placing the
ingredients, the flour can't be wet by liquid completely. The yeast can only be placed on
the dry flour. Exclusively, yeast can't touch with salt. After the flour has been kneaded for
some time and a beep remind you to put Fruit ingredients into the mixture. If the fruit
ingredients are added too early the flavor will be diminished after long time mixing.
When you use the delaying function for a long time, never add the perishable
ingredients such as eggs, fruitingredient.
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No. Problem Course Solution
Smoke from Some ingredients adhere to the | Unplug the bread maker and clean the
1. | ventilation hole heat element or nearby, for the | heat element, but be careful not to
" | when bakin first use, oil remained on the burn you, during the ﬂrst.use, dry
9 surface of heat element operating and open the lid.
Keep bread warm and leave
2 Bread bottom bread in the bread pan for a Take bread out soon
" | crustis too thick | long time so that water is losing | without keeping it warm
too much
After taking bread out, put hot water
3. | Itis very difficult Kneader adheres tightly to into bread pan and immerge kneader
to take bread out | the shaftin bread pan for 10 minutes, then take it out and
clean.
1.selected program menu is improper | Select the proper program menu
2.after operating, open cover several .
Stir ingredients tm;es and bread is dry, no brown crust | Don't open cover at the last rise
4. | not evenly and color
bake badly 3.Stir resistance is too large so that | Check kneader hole, then take bread pan
kneader almost can't rotate and stir | out and operate without load, if not normal,
adequately contact with the authorized service facility.
) . Y Press “start/stop” button and unplug
5 Display *H H:I Zt‘ﬂe{ The temperature in bread maker is | bread maker, then take bread pan
: Er(ﬁ&ssmg start/stop” | 100 high to make bread. out and open cover until the bread
ution maker cools down
Hear the motor noises | Bread pan is fixed improperly or Check whe!her bread pan is fixed p(operly
6. but dough isn't stired | dough is too large to be stirred and dough is made according to recipe and
ut doug the ingredients is weighed accurately
Yeast is too much or flour is
7 Bread size is so large| excessive or water is too much | Check the above factors, reduce properly
" | as to push cover or environment temperature is the amount according to the true reasons
too high
8 No yeast or the amount of yeast
: o is not enough, moreover, yeast Check the amount and
Bread size s too may have a poor activity as water | performance of yeast, increase
small or bread has | temperature is too high or yeast | the environment temperature
norise is mixed together with salt, or the | properly.
environment temperature is lower.
Dough is so large | The amount of liquids is so -
9. to overflow bread | much as to make dough soft aRnegli'I;e rtg\?ea(;rc;zuut rci)filc'j?tu'ds
pan and yeast is also excessive. P gh rigicity
1.used flour is not strong powder
and can't make dough rise Use bread flour or strong powder.
Bread collapses
in the middle 2.yeast rate is too rapid or Yeast is used under room
10. parts when yeast temperature is too high | temperature

baking dough

3. Excessive water makes
dough too wet and soft.

According to the ability of absorbing
water, adjust water on recipe
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Bread weight is very

1. too much flour or short of water

Reduce flour or increase water

11. | large and organization
construct is too dense

2. too many fruit ingredients or
too much whole wheat flour

Reduce the amount of corresponding
ingredients and increase yeast

12 Middle parts are
"| hollow after

1. Excessive water or yeast or no salt

Reduce properly water or yeast and
check salt

cutting bread

2. water temperature is too high

Check water temperature

Bread surface is
13. | adhered to dry

1.there is strong glutinosity
ingredients in bread such
as butter and bananas etc.

Do not add strong glutinosity
ingredients into bread.

powder

2.stir not adequately for
short of water

Check water and mechanical
construct of bread maker

Crust is too thick
and baking color
is too dark when
making cakes or
food with

excessive sugar

14.

Different recipes or
ingredients have great effect
on making bread, baking
color will become very dark
because of much sugar

If baking color is too dark for

the recipe with excessive sugar,
press start/stop to interrupt the
program ahead 5-10min of
intended finishing time. Before
removing out the bread you
should keep the bread or cake

in bread pan for about 20minutes
with cover closed

Environment friend

ly 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

Repairs to electrical appliance should only be performed be a qualified electrician.
Improper repairs may place the user at serious risk".

Technical Data

Power supply: 220-240V ~ 50HZ
Power consumption: 600W
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YBAXAEMBIE NOKYNATENW! Bbl MPUHANW BNECTALLEE PELLUEHUE!
Toproeas mapka Vitesse® npeanaraet Bam raMmmy SKCKMHO3WBHbIX BbICOKOKAYECTBEHHBIX
np1BopOB AMnst HECOMHEHHO POCKOLLIHOTO M 3[0POBOr0 06pasa Xu3HH.

PYKOBOACTBO MO 3KCMNINYATALIUA
Mepen nepBbIM UCMONb30BaHWEM NpubBopa BHUMATEMbHO NPOYMTAaliTe PYKOBOLCTBO MO
akennyatauum. CoxpaHuTe pyKOBOLACTBO AMst fanbHEMLINX KOHCYMbTaLuiA.

TEXHUKA BE3OIMACHOCTH
Mepen ucnonb3oBaHuem npubopa BHUMATENbHO MPOYUTATE AaHHOe
PYKOBOACTBO MO 3KCMNyaTaLyy:

w

10.
. He nonbayiitecb npubopom BHe NOMELLEHUS.
12.
13.
14,

15.
16.

CoxpaHuTe pyKoBOACTBO MO 3KCMyaTaLuu, rapaHTUHbINA TaNoH, Yek, a Takke no
BO3MOXHOCTU YNakoBOYHblE MaTepuansi.

Mpubop npeaHasHayeH ToMbKO ANs JOMALLHETO UCMONb30BaHMs!

Bcerga otknmtovaiite npubop OT CETW, €ClM OH He WCMOoMb3yeTcs, B cryvae
BO3HWKHOBEHUSI HEWCNPABHOCTU, a Takke mnepes MNPOWN3BEAEHUEM 3aMeHbl
KOMMIEKTYHOLMX, YUCTKOM U TEXHUYeCkum OCMOTPoM. [pexae 4yem OTKMovaTh
npubop OT CETH, BbIKMKUMTE ero. [1pu OTKMKYEHUN OT CETV GEPUTECH 3a LUTENCENb, a
He TSHWUTE 3a LLUHYP.

He ocTaBnsiite feTelt 6e3 npucmoTpa Boane npubopa. OrpaHuybTe 4OCTYN AeTeN K
npubopy, pacnonaras ero Tak, Ytobbl OH 6bin BHe gocsraemocTu aeten. Cneaunte 3a
TEM, 4TOObI LUHYP NUTAHMS He CBUCATT.

PerynsipHo ocmaTpuBaiiTe npubop v LUHYP NUTaHUS Ha Hann4ne HeucnpasHoCTen. He
ucnonb3yiTe Npubop, ecnv BbISBNEHbI kakue- Nbo NoBpexaeHUS.

He npousBoaute peMoHT npubopa camocTosTenbHo. [ns atoro obpatutech B
KBanMULMPOBaHHYHO CEPBUCHYH MaCTEPCKY!O.

Bo n3bexaHue nopaxeHus SnekTpUIeckMM TOKOM HEUCTIPaBHbIN U MOBPEXAEHHbIN
LTencenb JOMmKeH ObiTb 3aMeHEH Ha COOTBETCTBYHOLWIA B CEPBUCHON MacTepcKom
VN KBaNMNLMPOBaHHbIM CIELMANMCTOM.

[epxute npubop v WHYP NUTaHUS BAanM OT UCTOYHWUKOB TENNa, NPAMbIX CONHEYHbIX
nyyYeit, BNaxXHbIX MECT, OCTPbIX YTNOB M T. M.

He ocTaensiite paboTatowuii npubop 6e3 npucmotpa! Ecrnin npubop He ncnonbayetcs
LNUTENBHOE BPEMS, OTKITOUNTE €10 OT CETH.

VcnonbayiiTe KOMMNEKTYHOLLME TOMBKO OT MPOU3BOAUTENS.

He norpyxarite npubop B BOZY WnK Apyrie XWUAKOCTY, @ TakKe He noaBepraiTe ero
BO34eNCTBMIO BoAbl. Bo Bpems akcnnyatauumn xneboneyku He 6eputeck 3a npubop
MOKPbIMM UM BNAXHbIMW pyKamu.

He norpyxarite npubop B Bogy. Ecrv npubop 6bin noaBepxeH BO3AEACTBIIO BOAbI,
HeMe[NeHHO OTCOEMHUTE LUHYP NUTaHUS OT CETU.

Vcnonb3yiiTe npubop CTPOro no HasHa4eHNIo, a TakxKe UCMOMb3YIATE B COOTBETCTBIN C
TEXHUYECKMM XapakTepucT kamu npubopa.

He 1cnonbayiite npo6op ¢ NOBPEXAEHHO PO3ETKON.

He kacailTecb ABVXYLLMXCS UMK BpaLLAKOLLMXCS YacTeit npubopa.
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OMUCAHUE AKCNNYATALUA
Mocne TOro Kak Bbl NOAKMOUMIM NPUBOP K SNEKTPOCETM, MPO3BYYMT 3BYKOBOW CUrHan
1 Yyepes HekoTopoe BpeMs Ha aucnnee nossutcs “3:00”. [lsoeToune mexay “3” n “00”

T
Kpbiuka — He 6yaeT muratb nocTosiHHO. CTpenkm 6yayT ykasbiaTh Ha «450» 1 «CpeaHuity .
RE? OTO YCTaHOBKM MO YMONYaHMIO.
CmotpoBoe
OKHO MepHaR nota Crapt/CTon
Eﬁggz"::;i:iy Ana §§ ; fInsi Toro uToBel 3ANYCTUTL NPOTPaMIMY, HaXMUTe KHONKY «CTapT/CTony oANH pas.
VKAGHIBAET CTENKa s s xnea N ptok Mocrie 3TOrO MPO3BYYMT 3BYKOBOW CUrHAM M 3aMuraeT [BOETOYME Ha AucMree W
[~ A7 \ BKITIOUMTCS BblbpaHHas Bamy nporpamma. locne Toro, kak 3anyctunach nporpamma,
Makens ynpasnenus ' BCE KHOMKY KpoMe KHomnku «CTapT/CTon» HeaKTUBHbI.
MECHbHbIE NTOTACTH Ons Toro u4tOObl OCTAHOBMTb MPOrpaMMy HaxXMUTE W YAEPXMBANTE KHOMKY
«CTAPT/CTOTl» He meHee 3 cekyHa! OTnycTMTE KHOMKY NOCAE 3BYKOBOTO CUrHana.
Kopnyc
Mento
Vicnonb3yeTcs ans Boibopa nporpaMm. Kaxablii pas, Haxumas KHOMKY, Bbl MEHSIETe
nporpammy. Haxumas KHOMKY Ha npoTsikeHuu 12 pas, Bbl BbIOMPaETe HyXHyio Bam
nporpaMmy, KoTopas MOoKasblBaeTCsl Ha [Auchnee. 3HauyeHWe Kakgon nporpammbl
CMOTpUTE HIXE.
1. OcHosHas (Basic): nepemeluBaHue, NOAbEM TeCTa U Bbineyka 0bbI4HOTO xneba.
MaHenb ynpaeneHus Bbi Takke MoxeTe 400aBUTL MHrPEANEHTBI NS BKYCa U 3anaxa.

2. ®paHuysckas (French): nepemelunBaHne, nogbem W Bbineyka Tecta ¢ Oonee
ANUTENbHBIM BpEMEHEM NOAHATIS TecTa. Xneb, BbineyeH C MCMomnb30BaHUEM 3TOM
(OYHKLM, 0BbIYHO MMEET XPYCTSILLYHO KOPOYKY U CBETIIbIN LIBET.

3. Tpy6eit nomon (Whole wheat): nepemelLnBaH1e, NOAbEM W Bbineyka Tecta W3
LEeNbHOW MWeHMubl. JTa (yHKuMs umeeT Oomnee ANWTENbHbIA MpoLecc
npeaBapuTenbHOTO HarpeBaHms, 3T0 NO3BONSIET 3ePHY BNUTATb BOLY M pa3byXHyTb.

4. Boictpiit xne6 (Quick): nepemelmBaHue, nogbem M Bbineyka xneba c
MCMIONb30BaHMEM COAbl MM MOPOLLKA ANS Bbineukw. Xneb, npuroToBMEHHBIA C
MCMOSIb30BAHWEM 3TOM (PYHKLMM 0ObIYHO MANEHbKWI Y MOTHBIIA.

5. Cnagkuit xneb (Sweet): nepemelumBaHmne, NOALEM W Bbineyka cragkoro xneba. [ns

1. OCHOBHASA
2. OPAHLIY3CKAS
3. PYBbIV MOMON
4. BbICTPbIV XNIEB
5. CIAOKWM XNEE 9. [DKEM
6. CBEPXBbICTPAS 110. KEKC
7. CBEPXBbICTPASI 211. C3HABMY
8. TECTO 12. BIMEYKA

YKasblBaeT Ha
BblGpaHHy'o BaMm

Bpems paboTsl

Fe—n . MPUrOTOBMEHMS XPYCTALLErO M Cnaakoro xneba.
nporpamm - - BbIBpaHHOM NporpamMml
ngwrgToan):eHma Q ) Q ) P porp 6. CsepxObictpas-1 (Ultra fast I); nepemelwmBaHme, nogbem W Bbinedka xneba,
5 maccoi B 450 rpamm 3a kopoTkoe Bpemsi. OBbIYHO Xneb MeHbLLE 1 TBEPKE, HEXENM

MPUrOTOBNEHHBIN C NOMOLLIO MPOrpamMMbl « BbICTpLIN Xneb»

7. Csepx0ObicTpas-2 (Ultra fast -Il): nepemelumBanne, nogbem 1 Bbineyka xseba,
Macco B 675 rpaMm 3a KOPOTKOE BPEMS.

8. 3amewwuanne Tecta (Dough): nepemewwuBaHue, nogvem Tecta, 6e3
npuroToBnexmus. C NOMOLLbI0 3TOA (YHKLMM Bbl MOXETE MPUTOTOBUTL TECTO AN
NULLBI UK Bynoyex.

&
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9. [bxeMm (Jam): Ans npuroTOBNEHMUS [KEMOB U Mapmernaga.

10. Kekc (Cake): nepemeLuvBaHne, NOAbEM U Bbifeyka TecTa ¢ COGOM UMK C NOPOLLKOM
AN BbINEYKN.

11. Canpgsuy (Sandwich): nepemeluBaHue, NOALEM W BbiNeYka TECTa NS COHABNYA.
Bbineuyka xneba ¢ CBETION TEKCTYPO M TOHKOM KOPOUKOIA.

12. BoinekaHve (Bake): Tonbko Bbineyka 6€3 NpuroToBneHuns v nogbema Ttecta. Takke
1CNONb3yeTCs 419 yBENNYEHWNS BDEMEHM BbiNeyKM BbIOPaHHOTO pexuma.

LiBeT BbIneyku
C noMoLLblo 3TOI KHOMKM Bbl CMOXeTe BbIOMpaTh CBETIbIA, CPEOHWUA UIU
TEMHBIW ugeT kopouki xne6a. C NoMOLLbI0 3TOi KHOMKY Bbl BbIGUPaETe NoaXoasLLMii
Bam LigeT xneba.

Pazmep Bbinevku
HaxmuTe 3Ty KHOMKY, Anst TOro YToObl BbIGPaTh HYXHbI Bam pasmep xneba. Mpumute
BO BHVMaHe, YTO Bpems paboThl Nprbopa 3aBrCHT 0T pasmepa BbIMNeyku.

Otcpouka (Bpems +unm Bpems -)

Ecru Bbl He xoTuTe, 4Tobbl MpUbOp Havan paboTaTb Cpasy Mocne BKYEHUS, Bbl
MOXETE HaxaTb 3Ty KHOMKY 1 BbIGpaTh BpeMs Ansi OTCPOUKM MPUrOTOBMEHNS.

Bbl JOMXKHbI PeLnTb, CKOMbKO BPEMEHW MPOIAET, nepes TeM Kak MpUroTOBMTCS Ball
xneb, ¢ NoMoLLbo HaxaTust kHomok “Bpems +” 1 “Bpems “. MpumnTe BO BHUMaHWE
4TO, BPEMS OTCPOYKM [OMKHO YYNTbIBATb BPEMS MPUTOTOBMEHMS BblGpaHHON
nporpaMmbl. [locne OKOHYaHWsi BpEMEHWM OTCPOYKM, Bbl MOXETE NOfaBaTh Ha CTON
ceexuin u Tennbli xne6. CHauanma, Bbl JOMKHbI BblOpaTb nporpammy W LBET
npurotoBnexus. MNotom, Haxumas kHonku “Bpemsi +” u “Bpemsa “ Bbl BbibupaeTe
BPEMS OTCPOYKY MPUrOTOBNEHNS. MakcuManbHbIN ypoBEHb 0TCPOUKM 13 Yacos.
Mpumep: JonycTtum, cenvac 20 yacos 30 MUHYT, €CAIN Bbl XOTUTE, 4TOObI BaLl Xneb Obin
roToB B 7 4acoB yTpa, T0 ecTb Yepe3d 10 yacos 1 30 MuHyT. Bbibepute Baw pexum
MPUroTOBNEHNS, LBET W pa3Mep BbiNeyku U fobaBnsnTe BpeMs 4O Tex Nop, Noka Ha
pucnnee He nossutcs 10.30. TMoTom, Haxmute kHomky «CtapT/Ctomy», 4TOObI
aKTUBMPOBATb PEXMM OTCPOYKW. Bbl CMOXETe yBUAETb Muraiollee ABOETOUME Ha
Jucnree v yBuauTe, CKONbKO BPEMEHW OCTanoCh [0 OKOHYaHWs NPUroToBneHus. Bbl
nonyyuTe cBexuit xned poBHO B 7 YacoB yTpa. Ecnu Bl He goctaHeTe xneb cpasy, To
xneb ByaeT ocTaBaTbCs TENMbIM Ha NPOTSHKEHNN 1 Yaca.
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Moporpes

Mpnbop aBTOMATMYECKN NOAAEPKMBAET TEMMOTY BbINEYKM Ha NPOTSHKEHMM 60 MUHYT,
nocrne OKOHYaHUs MpuroToBneHns. Ecnu Bbl xoTuTe foctatb xne6 cpasy nocrne
MPUrOTOBMEHNS!, OTKIHOYMTE MPOrpaMMy C MOMOLLbHO HaxaTus KHomku « CtapT/ Ctony.

MamaATtb

Ecnv Bo Bpems npuroToBneHust Gbina npepeaHa nogava anekTposHeprim, To pabota
npubopa Bo30GHOBNTCS B TEYeHWe 15 MUHYT aBTOMATUYEeCKW, Be3 HaxaTusi KHOMKM
«Crapt/Ctony. Ecnv nogaya anekTpoaHeprim He BO30OHOBMACh B TeYeHWE 15 MUHYT,
TO BaM npuaeTcs nepesarpyantb npubop. Ho ecnn Tecto 6bino B npouecce
nepemMeLL1BaHIs, koraa Obina npepBaHa nogaya dneKkTPOIHEPTN, Bbl MOKETE HaxaTb
kHonky «CTapT/CTomny M NpoLiecc NPUroTOBNEHIS HAaYHETCS C Havana.

Okpyxatowas cpega

[Mpnbop moxeT paboTaTh NPy pasHoi TEMNepaType, HO MU 3TOM MOXET ObITh pasHnLa B
pasvMepax BbIMeuykM K3-3a TemnepaTypbl B KoMHaTe. Mbl pekomeHayem, 4Tobbl
Temnepatypa B komHaTe bbinamexay 15-34 °C.

[Oucnneli npegynpexaeHni

1. Ecnm pgucnnei nokaseisaetT “H:HH’, nocne Toro kak Hauanacb nporpamma,
(cmoTpuTe pucyHOK 1) 3TO 3HAuWT, 4TO TEMMepaTypa BHYTpU npubopa O4eHb
BbiCOKasl. [10aToMy BbIGpaHHyt0 Bamu Nporpammy criefyet octaHoBuTb. OTkpoiiTe
KPbILLKY 1 MyCTb MPNOOP OCTLIHET Ha MpoTsikeHnn 10 - 20 MUHYT.

2. EcnuHa guenneit nokaseisaet “E:EE”, nocne Toro, kak Bbl Haxanu kHonky «Ctapt /
Crony, (CMOTPUTE PUCYHOK 2) 3TO 3HAYUT, YTO AATHYMK TEMMEPATYpPbl OTCOEAUHEH,
OTHecwTE NprbOP B CEPBUCHYK MACTEPCKYHO AN OCMOTPA Wi MOUMHKW.

CBETMbIMCPENHAATEMHBIN 500r 7507 CBETMbINCPEQHMATEMHBIN 500r 7501

L L C.Cr

R C-LCL

PucyHok 1 PucyHok 2
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lMepen nepBbIM UCNONBL30BaHNEM

1. YbepnuTech, YTO BCE YACTV M MPUHALEXHOCTY NpUbOpa NPaBUITbHO YCTAHOBMEHbI 11
Ha HUX He BUOHbI Criedbl NOBPEXAEHNA.

2. TlouncTuTe Bce YacTi npubopa Tak, kak HanrncaHo B pasaene «Yxon uYuctkay

3. Bkmiounte npubop B pexum “Bbineyka”, u nyckan oH nopabotaet 10 muHyT 6e3
3arpyxeHHbIX B HErO MHrpeaneHToB. locne TOro Kak OH OCTBIHET, NOYUCTUTE €ro
CHOBA.

4. TlpoTpuTe BCe YacTi npubopa MSrKON TKaHbHO.

Kak npurotoBuTh Xne6

1. TocTaBbTe Yally 4ns xneba B npubop 1 NOBEpHNTE 3a YaCOBOWN CTPENKOW, [0 Tex
nop, noka OHa He CTaHeT B MpaBWIbHY NO3vLMi0. YCTaHOBUTE NnesBue AN
CMELUMBaHWS TecTa B Bedylumi Ban. [MOBEpHUTE Ne3Bust ANs CMELLMBAHUS MO
YacoBOW CTperke, Moka OHW He 3akpensaTcs. Takke PEKOMEHLOBaHO CMasaTb
OTBEPCTUS /151 NE3BUIN MaprapuHoM, YTobbl BO BpEMS MPUrOTOBIEHNS, TECTO He
NpUIMNarno K Ne3BusiM 1 MX MOXHO ObINo Nerko ocTaTb.

2. [lonoxwuTe MHrpedMeHTbI B Yallly Ans BbinekaHus. [oxanyncta, npuaepxusantech
nopsigka ¥ MpOMopUMiA Tak, Kak yka3aHO B peLenTe npurotoBreHus. CHavana
crefyeT HanuTb BOAY UMW PYryto XUOKOCTb, NOTOM A0BaBUT caxap, COMb W MyKY,
APOXOKM UM MOPOLLOK AN BbINEYKM B MOCAEAHIOI0 04epesb.

3. C nomoLybto nanbla caenante yrnybneHue B Myke C OAHOM CTOPOHbI. [lobaBbTe

BPOXoKM B yrnybneHue, yoeanTech, 4To APOXOKM HE KOHTAKTUPYIOT C XULKOCTBIO UMK

COnbHo.

3akpoliTe akkypaTHO KPbILLKY, M BCTaBbTE LUTENCENb B PO3ETKY.

C nomoLLbHo kHOMKi MeHto BbIGEpHTE HykHYH BaMm Nporpammy.

HaxmuTe kHonky «LiBeT» ansi Bei6opa LBeTa xneba.

Haxmute kHonky «Pas3mep» ans Bbibopa pasmepa Bbineykw (450r. unn675r.)

BbibepuTe BpeMs OTCPOYKM NPUTOTOBMIEHUS C MOMOLLBIO KHOMOK «Bpems +» unu

«Bpems -». 3Ty DYHKLMIO Bbl MOXETE MPOMYCTUTb, €CAIM XOTUTE YTODLI  Nprbop

Hauvan paboTaTb cpasy.

. Haxmute kHonky «Ctapt/CTon» ansHavana paboTbl.

10. Mocrne Bbibopa nporpamMmbl «OcHOBHas», «PpaHuy3ckasn», «pyobIi nomony,
«Cnapkui xneby», JoMmKeH Npo3ByyaTh LONIMiA 3BYKOBOV curHan. OTKpOMTeE KpbILLIKY
W MONOXWUTE WHrpeaueHTbl. ECTb BeposTHOCTb, YTO map OydeT BbIXOAUTb W3
npubopa, 3T0 HopMarnbHo.

11. Tlocne okoHYaHKsS MpoLecca NpUroToBeHns Npo3sy4nT 10 3BYKOBLIX CUTHAsOB. Bbi
MOXeTe HaxaTb kHomky «Ctapt/CTony, ans Toro YToObl NPekpaTUTL NPOLEce U
[ocTath rotoBbii xneb. OTKpONTe KpbILLKY, MCMONb3ys MPUXBATKX, BO3bMUTECH 3a
PYKOSTKYy Ha yalwe. [MoBepHMTE yally MpOTMB YacOBOW CTPENKM W akKypaTHO
MOLHUMMUTE YalLly BBEPX.

© N ok~
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12. Vicnonb3ys nonatky, otgenute xneb oT CTeH Yalum.

BHumanue: Yawa ans xneba v cam xned moryT ObiTb 04eHb ropsuuMiA, MOSTOMY
BCerfa nonb3yiTech pykaBuikaMy Uv NprUxBaTkamu.

13. MNMepeBepHuTe vawy ans xneba u akkypaTHO MOTpsicUTe A0 TeX Mop, noka He
BbinageT xneb.

14. [ocTaHbTe x11eb 13 YaLlm, 1 nyckan OH OCTLIHET B TedeHne 20 MUHYT, nepes TeM Kak
HapesaTb ero.

15. Ecrv Bbl BHE KOMHATbI W Bbl He Haxanu kHorky « CTapT/CTony, B KOHLe npoLecca
NpUroTOBNEHMS!, TO TemnepaTypa xneba OyaeT aBTOMATUYECKN NOAAEPKMBATLCS
Tennon B TeueHune 1yaca.

16. Ecnu Bbl He ncnonb3yeTe Npubop, LOCTaHbTe WTENcerb 13 PO3ETKY.

Mpumeyanue: MNepen Tem kak HapesaThb Xieb, JOCTaHbTe Ne3Bus Ans CMeLLMBaHMS
C MOMOLLBHO Kptoka. Hukorga He UcronbayiiTe pyku, Ans Toro 4Tobbl JOCTaTh UX.

CneuuanbHoe BBeeHWe

Xne6 6bicTporo npurotoBnexus (Quick)

Xneb GbICTPOro NpUroTOBIEHMS FOTOBMTCA C NYAPOIA ANs BbINEYKMA W NULLEBON COLON,
KoTOpas aKTUBM3WpYeTCs Mnoj BO3nencTBMeM Bnaru u Tenna. [ns Hamnyywero
pesynbTaTa NpUroToBneHus xneba pekoMeHLYEeTCs KUOKUE UHTPEAMEHTbI KNacTb Ha
[HO YaLlm, a Cyxue UHrpeaneHThl HaBepx. Bo Bpems nepBoro nepemeLLmBaHus Cyxue
VHIpesyeHTbl MoryT cobupaTbesi B yriax eMkocTi. YTobbl n3bexarb KOMKOB B TECTE,
nepemMeLLanTe ero ¢ NOMOLLbH PE31HOBOM T0MaTKu.

BbicTpoe npurotoBnenue xneba (Ultra fast program)

C nomolLLbHo 3TOV NpOrpaMMbl Bbl MOXETE NPUroTOBUTH XMneb B TeveHme 1yaca. OTn asa
pexuma MoryT npurotoBuTh Xreb B TedeHne 1 yaca, Ho xneb Gyaet 6onee NMOTHBIN.
«CBepx6bicTpas-I» 3Ta nporpaMma npegHasHayeHa aAns npurotosneHns 450r. xneba,
a «Csepx6bicTpas-ll» ans 675r. xneba. TemnepaTypa BOAbl Takke BRMSET Ha
MpUroTOBNEHME, MOITOMY KenaTenbHo, 4ToObl TemnepaTypa Bogb! bbina B npegenax 48
-50 °C. Ecnu TemnepaTtypa BoAbl H13kasi, TO Xeb He MOAHUMETCS A0 HY>KHOMN BbICOTbI. A
€ecrnv TemMnepaTypa Bofbl BbICOKast, 3T0 TOXE MOBMMSIET HA NPOLIECC MPUTOTOBNEHMS.

yXOoO4W4YAUCTKA

[ocTaHbTe Wrencenb u3 po3eTku. Mepen YncTkon yoeanteck, YTo NpubOp NOMHOCTbI0

OCTbIf.

Hwikoraa He norpy»aiTe LUHyp, LUTENCENb ¥ OCHOBY B BOLY.

1. Yawa pgns TecTa: NpoTpWUTE Yally BHYTPM U CHApPYXW MSArKOM TkaHbto. He
ncnonb3yiiTe abpasvBHbIE MOLLME CpeacTBa. [lepes TeM kak NoCTaBuTL Yally Ha
MecTO, yBeanTeCh, YTO OHa CyXasi.
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Te3Bunsa ans cMeLMBaHUSA: eChv TSHKENO A0CTaTh Ne3Bist Ans CMELLMBaHNS TecTa, B
TakoM Cnyyae, HanenTe B KOHTENHEP Tennyto Bogy u nogoxaute 30 MuHyT. Mocne
3TOr0, Bbl CMOXETE C NETKOCTbIO A0CTaTh Ne3Bus ANns cMellmBaHus. MNocne atoro
MPOTPUTE UX MATKOM TKaHbO. Yally 1 ne3sus Ans CMELLIMBAHNS Bbl MOXETE MbITb B
NOCYZOMOEYHON MaLLMHE.

KpbiLLKa 1 OKHO: NOYMCTUTE KPbILLKY 1 OKHO C OMOLLbH0 BIAXKHOW TKaHM.

Kopnyc: npoTpuTe koprnyc BNaxHoi TkaHbto. He ncnonbayiite abpasneHele MotoLe
CPefcTBa, TaK Kak 3TO MOXeT MoBpeauTb MOBEPXHOCTb mpubopa. Hukorma He
norpyxaiite npubop B BOLY UM B APYIYH0 XMAKOCT.

MMepen xpaHeHWeM y6eauTECh, YTO BCE KOMMOHEHTHI YMCTbIE W YCTAHOBEHbI Ha
CBOE MECTO U YTO KPbILLKA 3aKpbITa.

KOMMOHEHTbIANA NPUrOTOBNEHUA

1.

XnebHas Myka

iMeeT BbICOKOE COEpXKaHWe TMTeHa, (MO3TOMY €€ MOXHO HaablBaTb MyKOW C
BbICOKAM COAepXaHieM 6enka) oHa WMEET XOPOLUYK 3MaCTUYHOCTb W MOXET
COXpaHATL pa3Mep xrneba nocre ero NpUroToBneHus. Tak kak CoaepxaHue rmioTeHa
Oonee BbiCOKOE, HeXen B 0ObIYHON MyKe, ee UCMOMnb3yT ANs NPUrOTOBMEHUS
xneba KpynHbiXx pa3mepoB. XnebHas Myka, OYEHb BaXHbIN WHIPEOAMEHT B
MpuroToBneHnn xneba.

O6bI4yHas Myka

O6bI4Has Myka, 3TO CMELLMBAHME XOPOLLO OTOBPaHHBIX MSATKIX M TBEPAbIX COPTOB
MLeHMLbI, 4715 ObICTPOro MPUroToBNEHNS Xneba.

HenpocesiHHas Myka

HenpocesiHHas Myka, caenaHa ¢ NOMOLLbH0 pa3MarnblBaHNs LIENbHON MLUEHWLbI 1
KoTOpasi CoOepKnUT OTPYOM MLLEHNLbI 1 MTO3TOMY KIENKOBUAHOCTb 3TOMO TUNa MyKU
TSXKenee, Hexenu y 06bIMHON. X1eb, MPUroToOBMEHHbIN U3 3TOrO THNa MyKU1, MeeT
He GonbLuoil pa3mep. [103ToMy MHOrAA CMELLMBAIOT TOT TUM MKW C X1e6GHON MyKOiA
[AnNsi NPeBOCXOAHOrO pesynbTaTal.

YepHas niieHnYHasa Myka.

Takke ee HasbIBaKOT «rpyboi MyKOI» SBNSIETCA CBOETO POAA BbICOKO BOMOKHUCTOM
MYyKOW, KOTOpasi MoXoXa CBOEro pofa Ha HempocesiHHyto MyKy. [nsi Toro ytobb
nonyuntb xned KpynHoro pasmepa HeOOXOAMMO cMelaTb ee ¢ Bonblumm
KOMNYECTBOM XJIEBHOM MYKN.

Mopowok gnsi nMporos.

OH cpenaH ¢ NOMOLLbO pasmasibiBaHNs MATKOA MLEHWULb! WK MLUEHWLbI C HUSKIM
cofepxaHuem Benka, kOTopasi UCMONb3YETCH A1 MPUroTOBREHNs nuporoB. Bes
MyKa Ha NepBbIi B3rMNsSA KaXETCH O4MHAKOBOM, HO 3TO HE TaK ¥ MO3TOMY AeiCTBure
APOXOKen pasHoe.

Caxap

Caxap BaXHbIV MHTPEWEHT B NPUroToBReHnn xneba, oH 4o6aBnseT LBET 1 Cnagkni
BKYC.

[oToMy YTO Caxap BbICTyMaeT Kak M1TaHue L1151 POXCKEN.
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7. Conb
Conb Heobxoguma, Ans Toro YTobbl yNyyWwnTs apomart 1 LBeT xneba, Hukorga He
MCMOMb3YiATe MHOTO COMM, ECIN Bbl HE XOTUTE UCMOMb30BaTh COSlb, HE BKMKYaliTe ee
B COCTaB.

8. fAiua
Aia MoryT ynyywmnTh CTPYKTYpY Xneba, AenatoT ero 6onee KpynHbiM, fobaBnsoT
BKYC.

9. Xup, macno u pacTutenbHoe Mano.
Xup genaet xneb 6onee MArkUM 1 yBENMYMBAET CPOK rogHocTM. Macno cnepyet
pacTonuUTb U Hape3aTh Ha ManeHbKIe KyCouKM, nepes AobaBneHNEM.

10. MopoLok Ans BbINeYKu.
Vicnonb3yeTcs 4ns GbicTporo npuroToBneHus xneba. Tak kak He Haao BPEMEHM Ans
NOAHSATUS TEeCTa W BbIOENseTCs ras, KOTOpbI AenaeT My3bipbki UMK CMsrYaeT
CTPYKTYpY xneba.

11. Cona
Takow e NpUHLMN JeNCTBIS, Kak 1 y MOpOLLKa 415 Bbineykn. MOXHO 1cnonb3oBaTth
BMECTM C MOPOLLKOM /151 BbIMEYKM.

12. Bopa v apyrue XXMaKocTH.
Bopa, HeoTbemMneMblii KOMNOHEHT B NpuroToBneHun xneba. Camas nogxogsilas
Temnepartypa ans Bogbl, 310 okono 20°C - 25°C. Ho ans 6bICTPOro npurotoBneHus
Temnepatypa BoAbl fofmkHa 6biTb okono 45°C - 50°C. Bogy MOXHO 3aMeHuUTb Ha
MOMOKO 1N 106aBuTb B Hee 2% Cyxoe MOIOKO. HekoTopble peLenTsbl npeanaralt
BONNTb COK 1151 BKyCa.

W3MEPEHWE KOMMOHEHTOB

OuyeHb BakHYl ponb B MPUroTOBNEHMM xneba urpaeT Hagnexaliee KonuyecTBo

KOMMOHEHTOB. [103TOMY BCerga WCMOMb3yWTe MEpHYH Yally, MEpHyl NOXKYy Ans

nomy4eHmnsi NPaBKUIIbHOMO KONMYECTRA.

1. /\amepeHme XuaKkx KOMMOHEHTOB
[ns n3mepeHus NpaBUMbHOMO KOMMYECTBA BOAbI, MOMOKA WM OPYroi XUOKOCTM
MCronb3yiTe MepHYIo Yawy. [eped Tem Kak M3MepuUTb Macro, CriegyeT TILaTeNnbHO
MOMbITb MEPHYHO YaLLy.

2. W3mepeHue NopoLLKOB
Cyxue NopoLLKM BOMKHbI XPaHUTLCS B ECTECTBEHHOM cpefe. Mcnonb3yiTe MepHyo
yally Ans U3MepeHus.

3. TocnenoBaTenbHOCTb KOMMOHEHTOB.
[MocnenoBaTenbHOCTL NOMELLAIOLLMX KOMMOHEHTOB AOIMkHa ObiTb cobniogeHa, |
nocnesoBaTenbHOCTb TAaKOBA: XWAKUE KOMMOHEHTI, LA, COMb U CYXOe MOMOKO M
T7.0. MoMeLas WHrpeameHTbl, Myka He BOIKHA ObiTb BRAXHOW. [POXOKM LOMKHbI
ObITb NONOXeEHbI TOMBKO Ha CyXYto MyKy. OHU HE JOMMKHbI KOHTAKTUPOBATb C COJbH.
lMocne Toro kak Myka nepemelianach, Bbl MOxeTe [00aBuTb (DpyKTbl, nocne
3BYKOBOTO CUrHana.
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YCTPAHEHWE HEUCMPABHOCTEN YTunusauus ctaporo o6opyaoBaHus

Ne | T[pobnema MpuynHa YctpaHenve

[bim 13 0TBEpCTUS | HekoTopble KOMMOHEHTEI Otksiiounte npuGop v nodmcTuTe

Bbl MOXXeTe NOMOYb 3aLLMTUTL OKpYXatoLLyio cpeqy!
BEHTUNALWY BO npurerator K HarpeBaTenbHbI ANEMEHT, Ly pyxatoLlyto cpeny
1.

Snel(rpmqecme ycrpoﬁcnaa AO0JXHbI YyTUNN3MPOBAaTLCA B CnelnanbHbIX
MecCTax, yka3aHHbIX MECTHbIMW OpraHamu Bnactu.

ByakTe NPefensHO OCTOPOXKHEI,
Bpems pagotyl. 4TOBLI He NOMy4MTh OXOT.

HarpeBaTeibHOMY 3J1EMEHTY.

Pasmep Tecta
6onbLion, ans

OyeHb MHOTO APOXKEN,
MYKW, BOAbI UMK

MpoBeptTe BCE 3TH

5. | TorouTobel | reynepaTypa oveHb aKTOpbI.
SaKpoiTh BbICOKast
KPbILIKY. ’

Pa3mep xneba

HeT opoxoken nnv nx He
[OCTaTO4HO. [poxokm

lNpoBepbTe KONMMYECTBO

xneba o4yeHb
TEMHbIN.

LIBET TEMHbIiA, TaK KaK
0Y4eHb OonbLuoe
KONMYecTBO caxapa.

6. MANEHBKMI MOITIV NepeMeLLaTbest ¢ APOXOKEN, yBenu4bTe
COrbI0 UMK HI3KaS Temnepartypy.
Temnepartypa BHYTpU.
Tecro rakoe BonbLuoe konn4ecTeo
BornbLuoe, YTo YMEHbLUNUTE KONTMYECTBO
7. XWMOKOCTM U Ype3MepHoe
nepeBanuBaeTcs y XUOKOCTH.
S KOIIMYECTBO APOXCKEN.
yepes kpai.
Pastibie peLienTb Ecnu uBeT xneba TemMHbIN
K 6 PaHBIC MHTPEANEHTL OCTaHﬁBVITe n VII'OTOBJ'IeHV,Ie
OpKa Xneva | yvietor pasHblit achekT <re6a 1 5 1(5) T
g | TOHKAA M LUBET | ya noyroTosnenne xneba, y

paHbLUE C NMOMOLLbHO
HaaTusi KHOMKM
“Crapt/Cron”.

P/21

P/22

epxuTe xneb Tennbim u
9 Kopka octosatn | Hep Cpasy pgocTaHbte xneb, .
- | xnea crmwkom | ocTaBnsieTe xneb B yalle OCNE NPUTOTOBMEHNS Mpy NOBPEXAEHUM LUHYPa NUTAHUS BO M3BEXaHe ONacHOCTM ero JOSkeH 3aMeHUTb
TOnCTA. Ha [Onroe Bpemsl. ' WM3roTOBUTENb UMM €70 areHT, Uik aHanom4YHoe KBanuuLMpoBaHHOE nuLo".
Ha gucnnee Beikntounte npubop u goctaHkTe y
OKaHIBAETCA | TemnepaTypa BHYTpH UTENCenb U3 PO3eTkH, NOTOM Cpok cny0bl TOBapa He MeHee 2-X 1eT, Npu COBM0AEHUM YCIOBNI SKCMyaTaLmm
3 “H:HH” nocne MeYKM OYEeHb BbICOKas. OOCTaHbTe X11e0 13 neym u
* | HaXaTunsa KHoOMku nogoxauTe o Tex nop, noka
“start/stop”. OH He OCTbIHET.
P TexHuyeckune XapaKTepUCTUKn
CnbiwHo wym | HenpasunbHo Y6eauTecs 4To vyalia Mutakue: 220-240 B ~ 50y
A MoTopa, HO yCTaHOBIEHHas Yalla yCTaHOBMeHa NpaBnIbHO Y MouHocTs: 600 BT
" | TecTo He Unu 04eHb MHOTO TECTa | TeCTO NPUrOTOBEHO MO
3ameLLaHo. BHYTPM. peuenty.



