MASINA DE FACUT PAINE
Model: HBM-915BKR/
HBM-915WH

e Masina de facut paine
e Putere: 550 W
e (Capacitate: 700 - 900g
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Va multumim pentru alegerea acestui produs!

. INTRODUCERE J

inainte de a utiliza acest aparat, cititi cu atentie manualul de instructiuni si pdstrati-l pentru
consultdri ulterioare.

Acest manual este conceput pentru a va oferi toate instructiunile necesare referitoare la
instalarea, utilizarea si intretinerea aparatului. Pentru utilizarea corecta si in siguranta a
aparatului, va rugam sa cititi cu atentie acest manual de instructiuni, inainte de instalare si

utilizare.
« J

CONTINUTUL PACHETULUI DUMNEA

> Masina de facut paine
Manual de instructiuni

A4

> Certificat de garantie
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Tnainte de utilizarea aparatului electric, trebuie intotdeauna respectate urmétoarele
masuri de precautie de baza:

1. Cititi toate instructiunile.

2. Tnainte de utilizare, asigurati-vd c3 tensiunea prizei electrice corespunde cu cea
marcata pe placuta cu caracteristici tehnice.

3. Nu folositi niciun aparat electrocasnic care are cablul de alimentare sau stecarul
deteriorat sau daca prezinta defectiuni, a fost lovit sau avariat Tn orice mod. Returnati
aparatul producatorului sau celui mai apropiat agent de service autorizat in vederea
examinarii, repararii sau reglarii electrice sau mecanice.

4. Nu atingeti suprafetele fierbinti.

5. Pentru a va proteja impotriva electrocutarii, nu introduceti cablul, stecarul sau
carcasa aparatului in apa sau alte lichide.

6. Scoateti aparatul din priza atunci cand nu este folosit, Tnainte de a fi curatat si ihainte
de montarea sau demontarea componentelor.

7. Nu lasati cablul de alimentare sa atarne peste marginea mesei sau suprafete fierbinti.
8. Utilizarea accesoriilor nerecomandate de catre producatorul aparatului poate
provoca vatamari.

9. Nu puneti aparatul pe sau langa un arzator cu gaz sau electric; nu puneti aparatul
intr-un cuptor Tncalzit.

10. Nu atingeti niciuna dintre piesele aflate in miscare sau care se rotesc in interiorul
masinii in timpul coacerii.

11. Nu porniti niciodata aparatul fara ca ingredientele sa fie introduse corespunzator in
cuva pentru paine.

12. Nu scoateti niciodata cuva pentru paine prin lovire in partea superioard sau pe
margini, deoarece aceasta se poate deteriora.

13. Nu introduceti in masina de facut paine folii metalice sau alte materiale, intrucat
acest lucru poate genera pericol de incendiu sau scurtcircuit.

14. Aparatul poate fi utilizat de catre copii cu varste incepand de la 8 ani si de catre
persoane cu capacitati fizice, senzoriale sau mentale reduse, cu lipsa de experienta sau
cunostinte, numai daca acestea sunt supravegheate sau instruite in ceea ce priveste
utilizarea n siguranta a aparatului si daca inteleg pericolele pe care le implica utilizarea.
Copiii nu au voie sa se joace cu aparatul. Curatarea si intretinerea nu pot fi efectuate de
catre copii, cu exceptia cazului in care acestia sunt in varsta de cel putin 8 ani si sunt
supravegheati.

15. Nu lasati aparatul si cablul de alimentare la indemana copiilor cu varste mai mici de
8 ani.

16. Nu acoperiti niciodata masina de fiacut paine cu prosoape sau cu alte materiale,
deoarece caldura si aburul trebuie sa iasa in mod liber. Daca aparatul este acoperit cu
materiale inflamabile sau intra Tn contact cu acestea, poate fi cauzat un incendiu.

17. Nu utilizati aparatul in alt scop decat cel pentru care a fost proiectat.

18. Utilizati intotdeauna aparatul pe o suprafata stabild, uscata si plana.

19. Nu utilizati aparatul in aer liber.
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20. Acest aparat este prevazut cu un stecar cu impamantare. Va rugam sa va asigurati ca priza
electrica din locuinta dumneavoastra este prevazuta cu o impamantare corespunzatoare.

21. Acest aparat este destinat numai uzului casnic.

22. Aparatul nu este destinat utilizarii prin intermediul unui temporizator extern sau printr-un
sistem de comanda de la distanta.

23. Pentru a evita deteriorarea aparatului, nu 1l utilizati fara a monta cuva pentru paine.

ACEST APARAT ESTE DESTINAT NUMAI UZULUI CASNIC.
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IV. DESCRIEREA PROD J

Capac superior

Fereastra de vizualizare
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Cuva pentru
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2. FRENCH 9. CAKE
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DUPA ALIMENTAREA CU ENERGIE ELECTRICA

Imediat ce masina de facut paine este conectata la sursa de alimentare, aceasta va emite un
semnal sonor si, in scurt timp, ecranul va afisa ,3:00”. Cele doua puncte dintre ,3” si,,00” nu
sunt afisate intermitent. Setarea initiald este pentru paine cu greutatea de 900g si grad de
rumenire MEDIU. Aceasta este setarea implicita.

PORNIRE/OPRIRE

Butonul este utilizat pentru pornirea sau oprirea programului de coacere selectat.

Pentru a porni un program, apasati butonul ,PORNIRE/OPRIRE” o data. Se va auzi un semnal
sonor scurt, cele doua puncte de pe afisaj incep sa clipeasca, indicatoarele luminoase se
aprind, iar programul porneste. Dupa inceperea unui program, toate butoanele cu exceptia
butonului ,,PORNIRE/OPRIRE” sunt inactive. Aceastd caracteristicd ajutd la prevenirea
oricarei intreruperi accidentale a programului.

Pentru a opri un program, tineti apasat butonul PORNIRE/OPRIRE timp de aproximativ 2
secunde. Aparatul va emite un semnal sonor, indicatoarele luminoase se sting, ceea ce
inseamna ca programul s-a oprit.

Functia ,PAUZA”

Dupa ce porniti programul, puteti apdsa o data pe butonul PORNIRE/OPRIRE pentru a
intrerupe programul in orice moment. Functionarea va fi intrerupta, dar setarea va fi
memorata si timpul de functionare va fi afisat pe ecranul LCD. Apasati din nou pe butonul
PORNIRE/OPRIRE sau nu atingeti niciun alt buton timp de 10 minute, iar programul va
continua.

MENU (MENIU)

Acest buton este utilizat pentru configurarea diferitelor programe. La fiecare apasare
(Tnsotita de un semnal sonor scurt), va fi afisat un alt program. Apdsati repetat butonul
pentru ca cele 15 programe sa fie afisate pe rand pe ecranul LCD. Selectati programul
dorit. Functiile care corespund celor 15 programe sunt descrise mai jos.

1. Basic (Standard): pentru framantarea, dospirea si coacerea painii normale. Puteti adauga
ingrediente in vederea obtinerii unei paini mai aromate.

2. French (Paine frantuzeasca): pentru framantare, dospire si coacere cu o durata de
dospire mai mare. Painea preparata prin acest program va avea o0 coaja mai crocanta si va
fi mai pufoasa.

3. Whole wheat (Pdine integrald): pentru framantarea, dospirea si coacerea painii
integrale. Nu se recomanda utilizarea functiei de temporizare, deoarece veti obtine rezultate
nesatisfacatoare.
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4. Quick (Paine rapida): pentru framantare, crestere si coacere intr-un timp mai scurt
decat cel necesar pentru prepararea painii standard. Painea coapta prin intermediul acestui
program este de obicei mai mica si are o textura mai densa.
5. Sweet (Paine dulce): pentru framantarea, dospirea si coacerea painii dulci. Puteti adauga
ingrediente in vederea obtinerii unei paini mai aromate.
6. Gluten Free (Paine fara gluten): pentru framantarea, dospirea si coacerea painii fara
gluten. Puteti adduga ingrediente in vederea obtinerii unei paini mai aromate.
7. Dough (Aluat): pentru framantare si dospire, dar nu si pentru coacere. Scoateti aluatul si
folositi-l pentru a pregati chifle, pizza, paine la abur etc.
8. Kneading (Framantare): pentru fraiméantarea aluaturilor.
9. Cake (Prajituri): pentru framantare, dospire si coacere cu bicarbonat de sodiu sau praf de
copt.
10.Sandwich (Paine pentru sandvisuri): pentru framantarea, dospirea si coacerea painii
pentru sandvisuri. Pentru coacerea painii cu textura usoara si coaja mai subtire.
11.Speciality (Specialitate): greutatea painii nu poate fi setatd, se afiseaza doar greutatea
standard de 900 g.
Setarea ,Specialitate” este utilizatda pentru tipurile de pdine care sunt necesare intr-un
interval de timp mai scurt. Pdinea coapta prin intermediul acestui program este de obicei
mai mica si are o texturd mai densa.
12.Jam (Gem): pentru fierberea gemurilor si a marmeladelor. Fructele sau legumele trebuie
tdiate inainte de a fi puse in cuva.
13.Yogurt (laurt): pentru prepararea iaurtului
14.Bake (Coacere): numai pentru coacere, fara framantare si dospire Acest program este
utilizat si pentru marirea duratei de coacere in cadrul setarilor selectate.
15.HOMEMADE (PAINE DE CASA): greutatea painii nu poate fi setat3.
Programul va permite sa preluati controlul complet asupra procesului de coacere. Puteti
stabili duratele de framantare, dospire, coacere si mentinere la cald. Intervalele de timp
pentru programe sunt urmatoarele:

- Framantare 1: 0-8 minute;

- Dospire 1: 20-60 minute;

- Framantare 2: 0-15 minute;

- Dospire 2: 0-35 minute;

- Dospire 3: 0-60 minute;

- Coacere: 0-80 minute;

- Mentinere la cald: 0-60 minute.

COLOR (CULOARE)

Cu ajutorul acestui buton, puteti selecta gradul de rumenire: SCAZUT, MEDIU sau RIDICAT.
Apasati acest buton pentru selectarea gradului de rumenire. Acest buton nu poate fi utilizat
pentru programele ,Dough” (Aluat) si ,Jam” (Gem).
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Functia de TEMPORIZARE

Daca doriti ca aparatul sa nu intre Tn functiune imediat, puteti utiliza acest buton pentru
setarea duratei de temporizare.

Prin apasarea butonului ,,TIME”, puteti selecta cat timp doriti sa treaca pana cand painea
este gata. Va rugam sa retineti faptul ca durata de temporizare trebuie sa includa si timpul
de preparare. Aceasta inseamna ca, la sfarsitul duratei de temporizare, painea fierbinte
poate fi consumata. Selectati mai Tntai programul si gradul de rumenire, apoi apasati pe
butonul ,,TIME” pentru a creste durata de temporizare cu intervale de cate 10 minute.
Durata maxima de temporizare este de 13 ore.

Exemplu: Sa presupunem cd este ora 8:30 p.m. si doriti ca pdinea sd fie gata in dimineata
urmdtoare, la ora 7, adicd in 10 ore si 30 de minute. Selectati meniul, culoarea si
dimensiunea pdinii, apoi apdsati ,+” pentru a seta durata pdnd cdnd 10:30 apare pe
ecranul LCD. Apoi apdsati butonul PORNIRE/OPRIRE pentru activarea temporizdrii.
Punctele vor fi afisate intermitent, iar ecranul LCD va indica timpul rdmas. Veti obtine
pdine proaspdtd la ora 7 dimineata. Dacd nu doriti sd scoateti pdinea imediat, functia de
mentinere la cald timp de o ord va fi activatd.

Nota:

1. Acest buton nu poate fi utilizat pentru programele ,Kneading” (Frdmdntare),
,Yogurt”(laurt) si ,,Bake” (Coacere).

2. In cazul coacerii temporizate, vd rugém sd nu utilizati ingrediente usor perisabile, cum
ar fi oudle, laptele proaspdt, fructele, ceapa etc.

MENTINERE LA CALD

Dupa coacere, painea poate fi mentinuta automat la cald timp de o ora. Daca doriti sa
scoateti painea 1n timpul mentinerii la cald, opriti programul prin apasarea butonului
PORNIRE/OPRIRE.

MEMORIE

Tn cazul in care alimentarea cu energie electricd se intrerupe in timpul preparérii painii,
procesul va fi reluat automat in termen de 10 minute, chiar si fara apasarea butonului
PORNIRE/OPRIRE. Daca durata intreruperii alimentarii cu energie electricd depaseste 10
minute, memoria este dezactivatd, iar masina de facut paine trebuie repornita. Cu toate
acestea, daca aluatul nu a trecut de faza de framantare atunci cand alimentarea a fost
intreruptd, puteti apasa direct pe butonul ,START/STOP” pentru a relua programul de la
inceput.

PROTECTIA MEDIULUI TNCONJURATOR

Masina de facut paine poate functiona corespunzator intr-un interval larg de temperatura
ambianta, dar pot aparea diferente intre dimensiunea painii preparate intr-o camera
foarte calda si cea a painii preparate intr-o camera foarte rece. Recomandam ca
temperatura ambianta sa fie cuprinsad in 15 °C si 34 °C.
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MESAJE DE AVERTIZARE:

1. Daca afisajul indica ,,HHH” (si emite 5 semnale sonore scurte) dupa pornirea programului,
inseamna ca temperatura din interiorul aparatului este prea ridicatd. Programul trebuie oprit.
Deschideti capacul si lasati masina sa se raceasca timp de 10-20 de minute.

2. Daca afisajul indicda ,LLL” dupa apasarea butonului PORNIRE/OPRIRE (cu exceptia
programului ,,BAKE”), inseamna ca temperatura din interiorul aparatului este prea scazuta
(aparatul va emite 5 semnale sonore scurte). Opriti emiterea semnalelor sonore prin apasarea
butonului PORNIRE/OPRIRE, deschideti capacul si lasati aparatul sd se raceasca timp de 10-20
de minute.

3. Daca afisajul indicd ,,EEQ” dupa apdsarea butonului PORNIRE / OPRIRE, inseamna ca senzorul
de temperaturad este deconectat. Va rugam sa va adresati unui specialist calificat, in vederea
verificarii senzorului.
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TINAINTE DE PRIMA UTILIZARE

1. Asigurati-va ca toate piesele si accesoriile sunt complete si nu prezinta deteriorari.
2. Curatati toate componentele conform indicatiilor din sectiunea ,Curatare si
intretinere”.

3. Porniti masina de facut paine in modul pentru coacere si lasati-o sa functioneze fara
ingrediente timp de aproximativ 10 minute. Dupa racirea componentelor, curatati-le
din nou.

4. Dupa uscarea componentelor si asamblarea corectd a acestora, aparatul este
pregatit pentru utilizare.

PREPARAREA PAINII

1. Asezati cuva pentru paine in locasul acesteia, apoi rotiti-o in sens orar pana la
fixarea acesteia printr-un clic. Montati paleta de framantare pe axul de antrenare.
Inelul paletei de framantare trebuie sa fie orientat catre cuva pentru paine.

Se recomanda umplerea orificiului pentru paleta de framantare cu margarina
rezistenta la caldura inainte de montarea paletei de framantare, pentru a evita lipirea
aluatului sub paleta. De asemenea, paleta de framantare va putea fi scoasa mai usor
din paine.

2. Puneti ingredientele Tn cuva pentru paine. Va rugam sa respectati ordinea indicata
n reteta.

De obicei, se pune prima data apa sau lichidul, apoi se adauga zaharul, sarea si faina,
drojdia sau praful de copt fiind intotdeauna adadugate la final.

Nota: Consultati reteta pentru a afla cantitatile maxime de fdina si drojdie care pot fi
utilizate.

Drojdie sau bicarbonat

Ingrediente uscate

Apa sau lichid

NOTA: Cantititile maxime de fiind si drojdie care pot fi utilizate sunt 490 g, respectiv 6
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3. Faceti cu degetul o mica adancitura in partea laterala a fainii. Puneti drojdie Tn acea
adancitura. Asigurati-va ca aceasta nu intra in contact cu ingredientele lichide sau cu
sarea.

4. Inchideti capacul cu grija si introduceti stecirul in priza de curent.

5. Apasati pe butonul Menu pana la selectarea programului dorit.

6. Apasati pe butonul COLOR pentru a selecta gradul de rumenire.

7. Apasati pe butonul LOAF pentru a selecta dimensiunea dorita.

8. Setati durata de temporizare prin apasarea butonului TIME. Acest pas poate fi omis
in cazul in care doriti ca masina de facut paine sa inceapa sa functioneze imediat.

9. Apasati pe butonul PORNIRE/OPRIRE pentru a porni functionarea, iar indicatorul
de functionare se va aprinde.

10. Apasati pe butonul CYCLE pentru a configura propriul program.

11. Tn cazul utilizarii programelor ,Basic”, ,French”, ,Whole wheat”, ,Quick”,
~Sweet”, ,Gluten free”, ,Cake” si ,Sandwich”, functionarea va fi insotita de 10
semnale sonore. Acesta va atentioneaza in vederea adaugdrii ingredientelor.
Deschideti capacul si adaugati ingrediente. Este posibil sa iasa abur prin orificiile din
capac in timpul coacerii. Acest lucru este normal.

12. La finalizarea procesului, aparatul va emite 10 semnale sonore, iar indicatorul
luminos de functionare se va stinge. Pentru a opri procesul de preparare si a scoate
painea, puteti apdsa si mentine apasat butonul PORNIRE/OPRIRE timp de aproximativ
2 secunde. Deschideti capacul si, utilizdnd manusi de bucatarie, prindeti bine manerul
cuvei. Rotiti cuva in sens contrar acelor de ceasornic si scoateti-o usor, tragand in sus
de aceasta.

13. Utilizati o spatuld antiaderenta pentru a desprinde de pe cuva partile laterale ale
painii.

Atentie: Cuva pentru pdine si pdinea pot fi foarte fierbinti! Manevrati-le cu grijd si
utilizati manusi de bucdtdrie.

14. Rasturnati cuva pe o suprafata curata, apoi scuturati usor pana cand painea cade
din cuva.

15. Scoateti cu grija painea din cuva si ldsati-o sa se rdaceasca aproximativ 20 de
minute fnainte de a o felia.

16. Daca nu apasati butonul PORNIRE/OPRIRE la finalul procesului de preparare,
painea va fi mentinuta la cald Tn mod automat timp de 1 ora. Daca doriti sa scoateti
painea in timpul mentinerii la cald, opriti programul prin apasarea butonului
PORNIRE/OPRIRE.

17. Scoateti intotdeauna stecarul din priza la finalul procesului de preparare a painii
sau atunci cand nu folositi aparatul.

Notd: Inainte de a felia pdinea, folositi cdrligul pentru a scoate paleta de fréméntare
din pdine. Pdinea este fierbinte. Nu scoateti cu ména paleta de framdntare.
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FUNCTII SPECIALE

Pentru paine rapida

Painea rapida se prepara cu praf de copt si bicarbonat de sodiu, activate de umezeala si caldura.
Pentru ca paini rapide perfecte, va recomandam sa puneti ingredientele lichide pe fundul cuvei,
iar ingredientele uscate deasupra. In timpul amestecrii initiale a ingredientelor pentru paine
rapida, acestea se pot aduna pe colturile cuvei. Din acest motiv, poate fi necesara amestecarea
manuali a ingredientelor, pentru evitarea formérii cocoloaselor de fiind. Tn acest caz, utilizati o
spatuld din cauciuc.
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1. Faina de panificatie

Faina de panificatie are un continut ridicat de gluten (astfel incat poate fi numita si faina
cu continut mare de gluten si de proteine), are o buna elasticitate si mentine dimensiunea
painii dupa crestere. intrucat continutului de gluten este mai ridicat decat in cazul f3inii
simple, aceasta poata fi folosita pentru a face paine de dimensiuni mari si cu mai multe
fibre in interior. Fdina de panificatie este ingredientul cel mai important pentru prepararea
painii.

2. Faina simpla

Aceasta faina nu contine praf de copt si este folosita pentru a prepara paine rapida.

3. Faina integrala de grau

Faina integrald este realizata din macinis de cereale. Aceasta contine Tnvelisul bobului de
grau si gluten. Fdina integrala este mai grea si contine mai multe substante nutritive decat
faina simpla. Painea preparata din faina integrala de grau are de obicei dimensiuni mai
reduse. Majoritatea retetelor combina faina integrala cu faina de panificatie pentru a
obtine cele mai bune rezultate.

4. Faina neagra de grau

Faina neagra de grau, denumita si ,faina durd”, este o faina cu un continut ridicat de fibre,
asemanatoare cu faina din grau integral. Pentru a obtine o dimensiune mare a painii dupa
dospire, aceasta faina trebuie utilizata in combinatie cu un procent mare de fdina de
panificatie.

5. Faina cu agent de crestere

Un tip de faina care contine praf de copt, utilizata in special pentru prepararea prajiturilor.
6. Faina de porumb si faina de ovaz

Faina de porumb si faina de ovaz sunt macinate separat din porumb si ovaz. Acestea sunt
ingredientele suplimentare pentru pregatirea unei paini dure, fiind utilizate si pentru a
imbunatati aroma si textura.

7. Zahar

Zaharul este un ingredient foarte important pentru intensificarea gustului dulce si a culorii
painii. Acesta intensifica si proprietatile drojdiei. Zaharul alb este utilizat cu precadere. De
asemenea, pentru prepararea unor retete speciale, se poate utiliza zaharul brun si zaharul
pudra.

8. Drojdie

Drojdia initiaza procesul de fermentatie, apoi produce dioxid de carbon care determina
cresterea aluatului si inmuierea fibrelor din interior. Cu toate acestea, drojdia are nevoie
de carbohidratii din zahar si de faina.

1 lingurita de drojdie uscata activa = % lingurita de drojdie instant

5 lingurite de drojdie uscata activa = 1 lingurita de drojdie instant

2 lingurite de drojdie uscata activa = 1,5 lingurite de drojdie instant

Drojdia trebuie pastrata la frigider, deoarece ciuperca din aceasta moare la temperaturi
ridicate. Tnainte de utilizare, verificati data de fabricatie a drojdiei si termenul de p3strare.
Dupa fiecare utilizare, depozitati-o in frigider cat mai repede posibil. De cele mai multe
ori, painea nu creste din cauza drojdiei alterate.
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Urmand pasii de mai jos, puteti verifica daca drojdia este proaspata si activa.

(1) Turnati o jumatate de cana cu apa calda (45-50 °C) intr-un pahar gradat.

(2) Adaugati in apa 1 linguritd de zahar alb si amestecati, apoi presarati in apa douad
lingurite de drojdie.

(3) Tineti paharul gradat intr-un loc cald timp de aproximativ 10 minute. Nu amestecati in
apa.

(4) Spuma trebuie s3 ajungd pana la marginea paharului gradat. n caz contrar, spuma este
inactiva.

9. Sare

Sarea este necesara pentru a imbunatati gustul painii si culoarea cojii. Totusi, sarea poate
impiedica fermentarea drojdiei. Nu folositi prea multa sare la prepararea painii. Painea va
fi mai mare daca nu contine sare.

10. Oua

Ouale pot imbunatati textura painii si o pot face mai hranitoare si mai mare. Coaja
oualor trebuie indepartata, iar oudle trebuie amestecate uniform.

11. Untura, unt si ulei vegetal

Untura poate face painea mai moale si mareste durata de pastrare. Untul trebuie topit sau
taiat in bucati mici Tnainte de a fi folosit.

12. Praf de copt

Praful de copt este folosit pentru dospirea painii. Praful de copt nu necesita timp de
crestere si produce gaze care duc la formarea de bule pentru obtinerea unei texturi
afanate a painii, prin utilizarea unui principiu chimic.

13. Bicarbonat de sodiu

Acesta este asemanator cu praful de copt. Poate fi folosit si in combinatie cu praful de
copt.

14. Apa sau alte lichide

Apa este un ingredient esential pentru prepararea painii. in general, temperatura optima
a apei este intre 20°C si 25°C. Apa poate fi inlocuita cu lapte proaspat sau apa amestecata
cu 2% lapte praf, care ITmbogateste gustul painii si Tmbunatateste culoarea cojii. Unele
retete au ca ingrediente precum sucul de mere, de portocale, de lamai etc., acesta
intensificand  gustul painii.
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MASURAREA INGREDIENTELOR

Unul dintre pasii cei mai importanti pentru prepararea unei péaini bune este folosirea
cantitatilor corecte de ingrediente.

Se recomanda utilizarea unei cani gradate sau a unei linguri de masurare pentru obtinerea
cantitatii exacte, In caz contrar, calitatea painii putand fi afectata.

1. Cantarirea ingredientelor lichide

Apa, laptele proaspat sau solutiile obtinute din lapte praf pot fi masurate cu vase gradate.
Observati nivelul lichidului din cana gradata, tindndu-I orizontal. Atunci cand masurati ulei
de gatit, curatati bine vasul gradat inainte de a masura alte ingrediente.

2. Masurarea ingredientelor uscate

Masurarea ingredientelor uscate trebuie realizata prin adaugarea ingredientelor in paharul
gradat cu ajutorul lingurii de masurare si, dupa umplerea paharului, nivelarea
ingredientelor cu un cutit. Nu este necesara tasarea ingredientelor in paharul gradat.
Cantitatea suplimentara de ingrediente poate afecta rezultatul utilizarii retetei. Utilizati
lingura de masurare atunci cand masurati cantitati reduse de ingrediente uscate. Nivelati
continutul lingurii pentru o acuratete cat mai mare a masurarii.

3. Ordinea adaugarii ingredientelor

Ordinea ad3ugdrii ingredientelor trebuie respectatd. In general, ordinea este urméatoarea:
ingredientele lichide, oudle, sarea si laptele praf etc. Atunci cand adaugati ingredientele,
faina nu poate fi Tncorporata complet cu lichidul. Drojdia nu poate fi pusa decat pe fdina
uscatd. Drojdia nu trebuie sa intre Tn contact cu sarea. Atunci cand folositi functia de
temporizare pentru o perioada mai indelungata, nu adaugati ingrediente perisabile cum ar
fi ouadle sau fructele.
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Tnainte de efectuarea operatiilor de curitare, intrerupeti alimentarea cu energie electrics si
|asati aparatul sa se raceasca.

1. Cuva pentru paine: Frecati interiorul si exteriorul cuvei cu o carpa umeda. Nu utilizati
obiecte ascutite sau agenti de curatare abrazivi, pentru a proteja invelisul antiaderent. Cuva
trebuie sa fie complet uscata inainte de a fi montata la loc.

2. Paleta de framantare: Daca paleta de framantare iese greu din ax, umpleti cuva cu apa
calda si lasati la Tnmuiat timp de aproximativ 30 de minute, astfel incat paleta de framantare
sa poata fi demontata cu usurinta Tn vederea curatarii. De asemenea, este necesara stergerea
paletei de framantare cu o carpa umeda din bumbac. Cuva pentru paine si paleta de
framantare sunt componente care pot fi curatate in masina de spalat vase.

3. Capacul si fereastra de vizualizare: curatati interiorul si exteriorul capacului cu o carpa usor
umezita.

4. Carcasa: stergeti usor suprafata exterioara a carcasei cu o carpa umeda. Nu folositi pentru
curatare substante abrazive, deoarece acestea pot degrada suprafata lucioasa a carcasei. Nu
introduceti carcasa in apa pentru a o curata.

5. Tnainte de a depozita masina de ficut paine, asigurati-vd ci aceasta s-a ricit complet, c3
este curatad si uscatd, ca ati pus lingura de masurare si paleta de framantare in interiorul
masinii, precum si ca aceasta are capacul inchis.

Problema Cauza Solutie

Intrebari si
raspunsuri
privind

masina de
facut paine

lese fum din Ingredientele s-au lipit de

compartimentul de
coacere sau prin
orificiile de aerisire.

compartimentul de coacere
sau pe exteriorul cuvei de
coacere.

Scoateti stecarul din priza si
curatati exteriorul cuvei de
coacere saucompartimentul
de coacere.

Painea se lasa in
mijloc si este umeda
in partea de jos.

Painea este lasata prea mult
timp Tn cuva dupa ce a fost
coaptd mentinuta calda.

Scoateti painea din cuva
fnainte de expirarea duratei
de mentinere la cald.

Painea este scoasa
cu dificultate din
cuva de coacere.

Partea de jos a painii este lipita
de paleta de framantare.

Curatati paleta de
framantare si axul dupa
fiecare coacere. Daca este
nevoie, lasati apa calda in
cuva de coacere timp de 30
minute, apoi paleta de
framantare poate fi
indepdrtata si curatata cu
usurinta.
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Ingredientele nu
sunt amestecate sau
painea nu este
coapta corect.

Configurare incorecta a
programului.

Verificati meniul selectat si
celelalte setari.

Butonul PORNIRE/OPRIRE a
fost atins Tn timpul functionarii
aparatului.

Nu utilizati ingredientele si
porniti aparatul din nou.

Capacul a fost deschis de mai
multe ori in timpul functionarii
aparatului.

Nu deschideti capacul decat
atunci cand este necesar,
cum ar fi atunci cand
adaugati ingrediente.
Asigurati-va ca ati inchis
bine capacul dupa ce il
deschideti.

Tntreruperi lungi in timpul
functionarii aparatului.

Nu utilizati ingredientele si
porniti aparatul din nou.

Paleta de framantare este
blocata.

Asigurati-va ca paleta de
framantare nu este blocata
de seminte sau alte
ingrediente. Scoateti cuva
de coacere si verificati daca
se axul se roteste . Daca
nu aceasta este problema,
apelati la serviciul de

asistenta pentru clienti.

Aparatul nu
porneste. Ecranul
afiseaza mesajul
HHH.

Aparatul este inca fierbinte
dupa coacere.

Deconectati stecarul de la
sursa de alimentare,
scoateti cuva de coacere si
|asati-o sa se raceasca la
temperatura camerei.
Introduceti apoi stecarul in
priza si porniti din nou

aparatul.
Painea creste prea prea multd drojdie, prea multa | a/b
repede. faina, sare insuficienta
sau mai multe dintre aceste
cauze
Greseli in | Painea nu creste Nu ati pus suficienta drojdie a/b
retete deloc sau nu creste | sau nu ati fost adaugat deloc
suficient. Drojdia este veche e
lichidul este prea fierbinte c
drojdia a intrat in contact cu d
lichidul
se utilizeaza un tip gresit de e
fdind sau faina este veche
prea mult lichid sau lichid a/b/g
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insuficient

nu a fost adaugat suficient
zahar

a/b

Aluatul creste prea
mult si iese din cuva
de coacere.

Daca apa are un grad prea
scazut de duritate, drojdia
fermenteaza mai mult

o cantitate prea mare de lapte
afecteaza fermentarea drojdiei

Painea se lasa in
mijloc.

Volumul de aluat este mai
mare decat permite tava, iar
painea se lasa.

a/f

Fermentarea este prea scurta
sau prea rapida din cauza
temperaturii ridicate a apei sau
este prea multa umezeala

c/h/i

Structura densa,
consistenta, cu
cocoloase.

prea multa faina sau prea putin
lichid

a/b/g

drojdie insuficienta sau zahar

insuficient

a/b

prea multe fructe, prea multa
faina integrala sau prea mult
din oricare alt ingredient

Faina este veche, lichidele
calde fac ca drojdia sa
creascaprea rapid, iar painea se
lasa Tnainte de coacere

nu a fost addugata sare sau nu
a fost adaugat suficient zahar

prea mult lichid

Painea nu este
coapta in centru.

prea mult lichid sau lichid
insuficient

a/b/g

umiditate prea mare

Retetele contin ingrediente
umede (de exemplu, iaurt)

Structura deschisa
sau bruta sau prea
multe gauri.

prea multa apa

nu a fost adaugata sare

apa prea fierbinte

h/i

prea mult lichid

Suprafata necoapta,
aspect de ciuperca.

volumul painii este prea mare
pentru cuva.

a/f

prea multa faina, in special
pentru painea alba

prea multa drojdie sau sare
insuficienta

a/b



http://www.heinner.com/

www.heinner.com 550W, 220-240V~50Hz

prea mult zahar a/b
Ingrediente dulci pe langa b
zahar.
Feliile nu sunt Painea nu s-a racit suficient j.
uniforme sau sunt (aburii nu au iesit)
cocoloase in mijloc.
Depuneri de faina faina nu a fost amestecata pe g/i
pe crusta painii. margini in timpul framantarii

a) Masurati corect ingredientele.

b) Ajustati cantitatile de ingrediente si asigurati-va ca au fost adaugate toate ingredientele.

c) Utilizati un alt lichid sau lasati-| sa se raceasca la temperatura camerei. Adaugati
ingredientele specificate Tn reteta in ordinea corecta, realizati o mica gaura in mijlocul
fainii si adaugati drojdia, fara ca aceasta sa intre in contact cu lichidele.

d) Utilizati numai ingrediente proaspete si corect depozitate.

e) Reduceti cantitatea totald de ingrediente, nu utilizati o cantitate mai mare de faina.
Reduceti cantitatea tuturor ingredientelor cu 1/3.

f) Adaugati o cantitate corecta de lichide. Daca sunt utilizate ingrediente ce contin ap3,
cantitatea lichidelor adaugate trebuie redusa.

g) Tn cazul unui mediu foarte umed, indepértati 1-2 linguri de apa.

h) Tn cazul unui mediu foarte cald, nu utilizati functia de temporizare. Utilizati lichide reci.

i) Scoateti imediat painea din cuva dupa coacere si lasati-o sa se raceasca cel putin 15
minte Thainte de a o tadia.

j)  Reduceti cantitatea de drojdie sau cantitatea tuturor ingredientelor cu 1/4.

k) Nu ungeti tava!

I) Adaugati o lingura de gluten de grau la aluat.
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BASIC BREAD (PAINE SIMPLA):

550W, 220-240V~50Hz

INGREDIENTE 700g 900g
1. Apa 280 ml 280g 340 ml 340g
2. Ulei 2 linguri 24g 3 linguri 36g
3. Sare 1 lingurita 78 1,5 lingurite | 10g
4. Zahar 2 linguri 24g 3 linguri 36g
5. Faina de panificatie 3 cesti 420g 3 % cesti 490g
6. Drojdie 1 lingurita 3g 1 lingurita 3g
FRENCH BREAD (PAINE FRANTUZEASCA):
INGREDIENTE 700g 900g
1. Apa 280 ml 280g 340 ml 340g
2. Ulei 2 linguri 24g 3 linguri 36g
3. Sare 1,5 lingurite | 10g 2 lingurite l4g
5. Zahar 1,5 linguri 18g 2 linguri 24g
4. Faina de panificatie 3 cesti 420g 3 % cesti 490g
6. Drojdie 1 lingurite 3g 1 lingurite 3g
WHOLE WHEAT BREAD (PAINE DIN FAINA INTEGRALA DE GRAU):
INGREDIENTE 700g 900g
1. Apa 260ml 260g 340ml 340g
2. Ulei 2 linguri 24g 3 linguri 36g
3. Sare 4 lingurite 78 2 lingurite l4g
4. Grau integral 1 cesti 110g 2 cesti 220g
5. Faina de panificatie 2 cesti 280g 2 cesti 280g
6. Zahar brun 2 linguri 18g 2,5 linguri 23g
7. Lapte praf 2 linguri 1l4g 3 linguri 21g
8. Drojdie 1 lingurite 3g 1 lingurite 3g
QUICK BREAD (PAINE RAPIDA):

INGREDIENTE 900g
1. Apa (40~50°C) 320ml 320g
2. Ulei 2 linguri 24g
3. Sare 1,5 lingurite 10g
4. Zahar 2 linguri 24g
5. Faina de panificatie 3 % cesti 490g
6. Drojdie 1,5 lingurite 4,5g
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SWEET BREAD (PAINE DULCE):

550W, 220-240V~50Hz

INGREDIENTE 700g 900g

1. Apa 280ml 260g 340ml 340g
2. Uleivegetal 2 linguri 24g 3 linguri 36g
3. Sare 1,5 lingurite | 10g 2 lingurite l4g
4. Zahar 3 linguri 36g 4 linguri 48g
5. Faina de panificatie 3 cesti 420g 3 % cesti 490g
6. Lapte praf 2 linguri l4g 2 linguri 1l4g
7. Drojdie 1 lingurite 3g 1 lingurite 3g

GLUTEN FREE (PAINE FARA GLUTEN):

INGREDIENTE 700g 900g

1. Apa 280ml 340ml

2. Ulei 2 linguri 3 linguri

3. Sare 1 lingurita 1% lingurite

5. Faina fara gluten 3 cesti 4 cesti

4. Zahar 3 linguri 2 linguri

7. Drojdie 1,5 lingurite 1,5 lingurite

RISE DOUGH (DOSPIRE ALUAT):

INGREDIENTE

1. Apa 360ml 360g
2. Ulei 2 linguri 24g
3. Sare 1,5 lingurite 10g
4. Faina de panificatie 4 cesti 560g
5. Zahar 2 linguri 24g
6. Drojdie 0,5 lingurite 1,5g
DOUGH (ALUAT):

INGREDIENTE

1. Apj 360ml 360g
2. Ulei 2 linguri 24g
3. Sare 1,5 lingurite 10g
4. Faina de panificatie 4 cesti 560g
5. Zahar 2 linguri 24g
JAM (GEM):

INGREDIENTE

1. Capsune tdiate 1 % cesti

2. Zahar 6 linguri

3. Suc de lamaie 2 linguri

4. Pudra de budinca

% ceasca
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CAKE (PRAJITURA):

550W, 220-240V~50Hz

INGREDIENTE /

1. Unt 2 linguri 24g
2. Zahar 8 linguri 96g
3. Oua 6 buc 270g
4. Faina cu agent de crestere 250 ¢

5. Arome 1 lingurite 2g
6. Sucde lamaie 1,3 linguri 10g
7. Drojdie 1 lingurite 3g
SANDWICH BREAD (PAINE PENTRU SANVISURI):

INGREDIENTE 700g 900g

1. Apa 270 ml 270g | 340 ml 340g
2. Unt 1,5 linguri 2 linguri

3. Sare 1,5 lingurite 10g 2 lingurite l4g
4. Zahar 1,5 linguri 18g 2 linguri 24g
5 Lapte praf 1,5 linguri 10g 2 linguri l4g
6. Faina de panificatie 3 cesti 420g 3 % cesti 490g
7. Drojdie 1 lingurite 3g 1 lingurite 3g
SPECIALITY (SPECIALITATE):

INGREDIENTE 900g

1. Apa 340ml 340g

2. Ulei 3 linguri 36g

3. Sare 1 lingurite 78

4. Extract de malt 3 linguri 36g

5. Faina de panificatie 3 % cesti 490g

6. Zahar brun 2,5 linguri 23g

7. Stafide % ceasca 75g

8. Drojdie 1 1/3 lingurite 4g

YOUGURT (IAURT):

INGREDIENTE

1. Lapte integral UHT 1000ml
2. Acidophilus 100ml
BAKE (COACERE):

Coacerea aluatului sau a painii daca nu este suficient de rumena.

HOMEMADE (PAINE DE CASA):

Observatie: in timpul functiondrii aparatului, vd rugdm si nu deschideti si s nu deplasati
capacul superior, deoarece procesul de fermentare va fi afectat. Adaugati lapte integral, iaurt
cu bacterii vii sau iaurt cu tulpini bacteriene speciale Thainte de a porni masina de facut

paine. Dupa finalizare, adaugati zahar, daca este cazul.



http://www.heinner.com/

www.heinner.com 550W, 220-240V~50Hz

Tensiune nominala 220-240 V ‘
Frecventa nominala 50Hz ‘
Putere 550 W |

X

MASURI PENTRU PROTECTIA MEDIULUI

Va informam ca persoanele fizice au urmatoarele obligatii prin legislatia specifica privind protectia
mediului si regimul deseurilor:

- Deseurile de echipamente electrice si electronice (DEEE), pot contine substante periculoase
pentru mediu si sanatatea umana. Conform OUG 5/2015, exista obligativitatea predarii acestora,
pentru tratarea corespunzatoare si valorificarea componentelor reciclabile. Societatea Network One
Distribution S.R.L. este platitoare de taxa de” timbru verde” pentru fiecare Echipament Electric si
Electronic (EEE) pe care il pune pe piata. Acest cost asigura tratarea ulterioara a echipamentelor
uzate colectate. Din acest motiv, odata ce devine deseu, produsul EEE poate fi predat gratuit
operatorului Dvs. de salubritate, la magazine atunci cand achizitionati alt echipament similar,
sistemul “unul la unu “sau la punctul de colectare organizat de Primaria Sectorului / localitatii Dvs.

- Simbolul (marcajul) aplicat produselor, care indica faptul ca deseurile DEEE, bateriile si

acumulatorii - fac obiectul unei colectari separate, il reprezinta o pubela barata cu o cruce.

X

Aceste masuri vor ajuta la protejarea mediului

Societatea Network One Distribution S.R.L. este inscrisa in Registrul de punere pe piata a
echipamentelor electrice si electronice, avand numarul de inregistrare: RO-2016-03-EEE-0201-IV. De
asemenea, au fost intocmite si sunt gestionate: Registrul de Retragere EEE si Registrul de
Rechemare EEE, in conformitate cu HG 322/2013. Totodata societatea este inscrisa in Registrul de
punere pe piata a bateriilor, avand numarul de inregistrare: RO-2011-03-B&A-0283.

Conformitatea cu directiva RoHS: Produsul pe care I-ati cumpdrat este conform cu Directiva RoHS UE
(2011/65/UE). Nu contine materialele ddunatoare si interzise specificate in Directiva.

Va multumim ca participati alaturi de noi la protejarea mediului si a sanatatii umane!
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©

HEINNER este marca inregistratd a companiei Network One Distribution SRL. Celelalte branduri si
denumirile produselor sunt marci de comert sau marci de comert inregistrate ale respectivilor

detinatori.

Nicio parte a specificatiilor nu poate fi reprodusa sub nicio forma si prin niciun mijloc, nici utilizata
pentru obtinerea unor derivate precum traduceri, transformari sau adaptari, fara consimtamantul

prealabil al companiei NETWORK ONE DISTRIBUTION.
Copyright © 2013 Network One Distribution. Toate drepturile rezervate.

www.heinner.com, http://www.nod.ro

http://www.heinner.com, http://www.nod.ro

)

Cce

Acest produs este proiectat si realizat in conformitate cu standardele si normele Comunitatii Europene. J

Importator: Network One Distribution
Str. Marcel lancu, nr. 3-5, Bucuresti, Romania

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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BREAD MAKER
Model: HBM-915BKR/
HBM-915WH

e Bread maker
e Power: 550W
e (Capacity: 700 - 900g
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Thank you for chosing this product!

I.  INTRODUCTION J

Please read this instruction manual carefully before using it and keep it for later
information
This manual is conceived for ofering you all of the necessary info regarding instalation, using
and maintenance of the machine. For a correctly and safely use of the machine, please, read
this manual before instalation and using.

N

ll. PACKAGE CONTENTS J

» Bread maker

ﬁ » Instruction Manual

> Warranty card

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

1. Read all instructions.

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.

4. Do not touch hot surfaces.

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

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

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

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

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

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

11. Never switch on the appliance without properly placed bread pan filled ingredients.
12. Never beat the bread pan on the top or edge to remove the pan, this may damage
the bread pan.

13. 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.

14. This appliance can be used by children aged from 8 years and above and persons
with reduced physical, sensory or mental capabilities or lack of experience and
knowledge if they have been given supervision or instruction concerning use of the
applianceina  safe way and understand the hazards involved. Children shall not play
with the appliance. Cleaning and user maintenance shall not be made by children
unless they are older than 8 and supervised.

15. Keep the appliance and its cord out of reach of children less than 8 years.

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

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

18. Always use the appliance on a secure, dry level surface.

19. Do not use outdoors.
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20. This appliance has been incorporated with a grounded plug. Please ensure the wall outlet
in your house is well earthed.

21. This appliance is intended to be used in household only

22. The appliance is not intended to be operated by means of an external timer or separate
remote-control system.

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

HOUSEHOLD USE ONLY.
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IV. PRODUCT DESCRIPTION J

Top lid

Viewing window

Measuring spoon
Bread pan
Kneading (
blade Measuring cup
Control
_ panel
g/ Hook

Lower shell
e

1. BASIC

2. FRENCH 9. CAKE

3. WHOLE WHEAT 10. SANDIWICH
4. QUICK 11. SPECIALITY
9. SHEET 12, ]

6. GLUTEN FREE 13. YOGURT

7. DOUGH 14. BAKE

8. KNEADING 15, HOME MADE

- ' START
MENL ( Si0p

TINE ‘ ’ CYCLE
LOAF ( ) COLOR

lightmediumdark T00g %00g
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AFTER POWER-UP

As soon as the bread maker is plugged into 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 900g and MEDIUM. |t is the default setting.

START / STOP

The button is used 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 LCD begin to flash, the working light illuminates and the program starts. Any
other button is inactivated except the START/STOP button after a program has begun. This
feature will help to prevent any unintentional disruption to the operation of program.

To stop the program, press the START/STOP button for approx. 2 seconds, then a beep will
be heard, the working light will be extinguished, it means that the program has been
switched off.

PAUSE function

After procedure starts up, you can press START/STOP button once to interrupt at any time,
the operation will be paused but the setting will be memorized, the working time will be
flashed on the LCD. Touch START/STOP button again or within 10 min without touching any
button, the program will continue.

MENU

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

the program will vary. Press the button continuously, the 15 menus will be cycled to show

on the LCD display. Select your desired program. The functions of 15 menus will be

explained as below.

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

2. French: kneading, rise and baking within 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. It is not advised to use

the delay function as this can produce poor results.
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4. Quick: kneading, rise and baking loaf within the time less than Basic bread. But the
bread baked on this setting is usually smaller with a dense texture.
5. Sweet: kneading, rise and baking sweet bread. You may also add ingredients to add
flavor.
6. Gluten free: kneading, rise and baking gluten free bread. You may also add ingredients to
add flavor.
7. Dough: kneading and rise, but without baking. Remove the dough and use for making
bread rolls, pizza, steamed bread, etc.
8. Kneading: kneading flour.
9. Cake: kneading, rise and baking, rise with soda or baking powder.
10.Sandwich: kneading, rise and baking sandwich. For baking light texture bread with
a thinner crust.
11.Speciality: (the loaf size can not be adjusted, only display the default loaf size of 2.0LB)
The speciality setting is used for bread types that are required in a shorter time. The bread
baked in this setting is smaller with a dense texture.
12.Jam: boiling jams and marmalades. Fruit or vegetables must be chopped before putting
them into the bread pan.
13.Yogurt: make yogurt
14.Bake: only baking, no kneading and rise. Also used to increase the baking time on
selected settings
15.HOMEMADE: (the loaf size is not applicable)
The program allows you to take over full control of the baking process. You can adjust the
times for knead, rise, bake, and keep warm. The time range of each program as following:

- Knead 1: 0-8minutes;

- Rise 1l: 20-60 minutes

- Knead 2: 0-15 minutes;

- Rise2: 0-35 minutes;

- Rise3: 0-60 minutes;

- Bake: 0-80 minutes

- Keep warm: 0-60 minutes;

COLOR

With the button you can select a LIGHT, MEDIUM or DARK color for the crust. Press this
button to select your desired color. This button is not applicable for the programs Dough
and Jam.

LOAF

Press this button to select the Loaf size of the bread. Please note the total operation time
may vary with the different loaf size. This button is not applicable for the program Quick,
Dough, Jam, Cake and Bake.
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DELAY function

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.
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” to increase the delay time at
the increment of 10 minutes. The maximum delay is 13 hours.

Example: Now it is 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 “+” 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’t
want to take out the bread immediately, the keeping warm time of 1hour starts.

Note:

1. This button is not applicable for the programs Kneading, dessert,yogurt and Bake.

2. 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 10 minutes, even without pressing
Start/stop button. If the break time exceeds 10 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 "HHH” after the program has been started, the temperature inside is still
too high (accompanied by 5 beep sounds) . Then the program has to be stopped. Open the lid
and let the machine cool down for 10 to 20 minutes.

2. If the display shows ”LLL” after pressing the START/STOP button ( except the programs BAKE),
it means the temperature inside is too low (accompanied by 5 beep sounds) , stop sound by
pressing the START/STOP button, open the lid and let the machine rest for 10 to 20 minutes to
return to room temperature.

3. If the display shows “EEQ” after you have pressed START/STOP, the temperature sensor is
disconnected please check the sensor carefully by authorized expert.
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BEFORE FIRST USE

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

2. Clean all the 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. Dry all parts thoroughly and assembly them, so the appliance is ready for using.

HOW TO MAKE BREAD

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

It is recommended to fill holes with heat-resisting margarine prior to placing the
kneaders, this avoids the dough to stick below the kneaders and the kneaders could
be removed from bread easily.

2. Place ingredients into the bread pan. Please keep to the order mentioned in the
recipe.

Usually the water or liquid substance should be put firstly, then add sugar, salt and
flour, always add yeast or baking powder as the last ingredient.

Note: the maximum quantities of the flour and yeast which may be used refer to the
recipe.

Yeast or soda

Dry ingredients

Water or liquid

NOTE: The maximum quantity of flour and yeast separately is 490g and 6g.
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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.

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

5. Press the Menu button until your desired program is selected.

6. Press the COLOR button to select the desired crust color.

7. Press the LOAF button to select the desired size.

8. Set the delay time by pressing TIME button. This step may be skipped if you want
the bread maker to start working immediately.

9. Press the START/STOP button to start working, and the working light comes on.
10.Press the CYCLE button to design your own program.

11.For the program of Basic, French, Whole wheat, Quick, Sweet, Gluten free, Cake
and Sandwich, 10 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.

12. Once the process has been completed 10 beeps sound will be heard, and the
working light will extinguish. You can press START/STOP button for approx. 2 seconds
to stop the process and take out the bread. Open the Lid and while using oven mitts,
firmly grasp the bread pan handle. Turn the pan anti-clockwise and gently pull the pan
straight up and out of the machine.

13. Use non-stick spatula to gently loosen the sides of the bread from the pan.
Caution: the Bread pan and bread may be very hot! Always handle with care and
useoven mitts.

14. Turn bread pan upside down onto a clean cooking surface and gently shake until
bread falls out onto rack.

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

16. 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, if you would like to
take the bread out, switch the program off with the START/STOP button.

17. 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 hand to remove the kneading blade.
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SPECIAL INTRODUCTION

For Quick 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 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.



http://www.heinner.com/

www.heinner.com 550W, 220-240V~50Hz

1. Bread flour

Bread flour has high content of high gluten (so it can be also called high-gluten flour which
contains high protein), it has good elastic and can keep the size of the bread from
collapsing after rise. 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
important ingredient of making bread.

2. Plain flour

Flour that contains no baking powder, it is applicable for making extouch bread.

3. Whole wheat flour

Whole-wheat flour is ground from grain. 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 or
bread flour to achieve the best result.

4. 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 rising it must be used in combination with
high proportion of bread flour.

5. Self-rising flour

A type of flour that contains baking powder, it is used for making cakes specially.

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 very important ingredient to add sweet taste and color of bread. While it helps to
yeast bread as nourishment. White sugar is largely used. Brown sugar, powder sugar or
cotton sugar may be called by special requirements.

8. Yeast

Yeast passes doughly yeasting process, then produces carbon dioxide, making bread
expand and inner fibre soft. Howerver, yeast fast breeding needs carbohydrate in sugar
and flour as nourishment.

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

5tsp. active dry yeast = 1 tsp. instant yeast

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

Yeast must be stored in the refrigerator, as the fungus in it will be killed at high
temperature, before using, check the production 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 bad yeast.
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The ways described below will check whether your yeast is fresh and active.

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

(2) Put 1 tsp. white sugar into the cup and stir, then sprinkle 2 tsp. yeast over the water.
(3) Place the measuring cup in a warm place for about 10min. Do not stir the water.

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

9. Salt

Salt is necessary to improve bread flavor and crust color. But salt can also restrain yeast
from rising. 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 large in size, the egg
must be peeled and stirred evenly.

11. Grease, butter and vegetable oil

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

12. Baking powder

Baking powder is used for rising the 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. Soda

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

14. Water and other liquid

Water is essential ingredient for making bread. Generally speaking, water temperature
between 200C and 250C is the best. The water may be replaced with 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.
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INGREDIENTS MEASUREMENT

One of important step for making good bread is utilizing proper amount of ingredients.

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

1. 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.

2. Dry measurements

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

3. Adding sequence

The sequence of adding ingredients should be abided, generally speaking, the sequence is:
liquid ingredient, eggs, salt and milk powder etc. When adding the ingredient, the flour
can't be wetted by liquid completely. The yeast can only be placed on the dry flour. And
yeast can't touch with salt. When you use the delay function for a long time, never add the
perishable ingredients such as eggs, fruit ingredient.
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Disconnect the machine from the power and let it 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.

2. 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.

3. Lid and window: clean the lid inside and outside with a slightly damp cloth.

4. 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.

5. Before the bread maker is packed away for storage, ensure that it has completely cooled
down, is clean and dry, and put the spoon and the kneading blade in the drawer and the lid is

closed.
{o]V]: DOTING
Problem Cause Solution
Smoke comes out of | The ingredients stick to the | Pull out the plug and clean
the baking | baking compartment or on the | the outside of the baking
compartment or of | outside of the baking pan. pan or the baking
the vents. compartment.
The bread goes | The bread is left too long in the | Take the bread out of the
down in the middle | pan after baking and warming. | baking pan before the
and is moist on the warming function is over.
bottom.
Questions & | It is difficult to take | The bottom of the loaf is stuck | Clean the kneading blade
the bread out of the | to the kneading blade. and shafts after the baking.
Answers on | baking pan. If necessary, fill the baking
pan with warm water for 30
Bread maker minutes, then the kneading
blade can be easily
removed and cleaned.
The ingredients are | Incorrect program setting Check the selected menu
not mixed or the and the other settings.



http://www.heinner.com/

www.heinner.com

550W, 220-240V~50Hz

bread is not baked
correctly.

The START/STOP button was
touched while the machine
was working.

Do not use the ingredients
and start over again.

The lid opened several times
while the machine was
working.

Never open the lid
frequently, otherwise it is
necessary, such as add

ingredients. And make sure
that
after being opened.

lid was closed well

Long blackout while the
machine was working.

Do not use the ingredients
and start over again.

The rotation of the kneading
blade is blocked.

Check that the kneading
blade is blocked by grains,
etc. Pull out the baking pan
the
drivers turn. If this is not
the the
appliance to the customer

and check whether

send

case,

service.

The appliance does
The
display shows HHH

not start.

The appliance is still hot after
the previous baking procedure.

Pull out the plug, take out
the baking pan and leave it
to cool at

then
the plug and start again.

room

temperature. insert

Error with the

prescriptions

The bread rises too
fast

too much vyeast, too much
flour, not enough salt

or several of these causes

a/b

The bread does not | No yeast at all or too little a/b
rise at all or not | old or stale yeast e
enough liquid too hot o
the yeast has come into |d
contact with the liquid
wrong flour type or stale flour | e
too much or not enough liquid | a/b/g
not enough sugar a/b
The dough rises too | If the water is too soft the | f
much and spills over | yeast ferments more
the baking pan too much milk affects the | c
fermentation of the yeast
The bread goes | The dough volume is larger | a/f
down in the middle | than the pan and the bread
goes down.
The fermentation is too short | c/h/i

or too fast owing to the
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excessive temperature of the
water or the baking chamber
or to the excessive moistness

Heavy, lumpy | too much flour or not enough | a/b/g
structure liquid
not enough yeast or sugar a/b

too much fruit, wholemeal or | B
of one of the other ingredients

old or stale flour, warm liquids | e
make the dough rise too
quickly and loaf fall in before
baking

no salt or not enough sugar

too much liquid

The bread is not | too much or not enough liquid | a/b/g

baked in the center | too much humidity h

recipes with moist ingredients, | g

e.g. yogurt
Open or coarse | too much water g
structure or too | nosalt b
many holes gread humidity, water too hot | h/i
too much liquid o
Mushhroom-like, bread volume too big for the | a/f
unbaked surface pan

too much flour, especially for | f
white bread

too much yeast or not enough | a/b
salt

too much sugar a/b

sweet ingredients besides the | b
sugar

The slices are | bread not cooled enough (the | j
uneven or there are | vapor has not escaped)

clumps in the

middle

Flour deposits on | the flour was not worked well | g/fi

the bread crust on the sides during the
kneading

a)
b)

Measure the ingredients correctly.

Adjust the ingredient doses and check that all the ingredients have been added.

Use another liquid or leave it to cool at room temperature. add the ingredients specified
in the recipe in the right order, make a small ditch in the middle of the flour and put in
the crumbled yeast or the dry yeast, avoid letting the yeast and the liquid come into
direct contact.
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d)
e)

f)

g)
h)

i)

j)
k)
1)

Use only fresh and correctly stored ingredients.
Reduce the total amount of the ingredients, do not use more than the specified mount
of flour. reduce all the ingredients by 1/3.
Correct the amount of liquid. if ingredients containing water are used, the dose of the
liquid to be added must be duly reduced.
In case of every humid weather remove 1-2 tablespoons of water.
In case of warm weather do not use the timing function. Use cold liquids.
Take the bread out of the pan immediatedly after baking and leave it on the grid to cool
for at least 15 minutes before cutting it.
Reduce the amount of yeast or of all the ingredient doses by 1/4.
Never grease the pan!
Add a tablespoon of wheat gluten to the dough.
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BASIC BREAD:
SIZE MATERIAL 700g 900g
1. Water 280 ml 280g 340 ml 340g
2. QOil 2 tablespoons 24g 3 tablespoons 36g
3. Salt 1 teaspoons 78 1.5 teaspoons 10g
4. Sugar 2 tablespoons 24g 3 tablespoons 36g
5. Bread Flour 3 cups 420g 3 % cups 490g
6. Yeast 1 teaspoons 3g 1 teaspoons 3g
FRENCH BREAD:
SIZE MATERIAL 700g 900g
1. Water 280 ml 280g 340 ml 340g
2. Qil 2 tablespoons 24g 3 tablespoons 36g
3. Salt 1.5 teaspoons 10g 2 teaspoons 14g
5. Sugar 1.5 tablespoons | 18g 2 tablespoons 24g
4. Bread Flour 3 cups 420g 3 % cups 490g
6. Yeast 1 teaspoons 3g 1 teaspoons 3g
WHOLE WHEAT BREAD:
SIZE MATERIAL 700g 900g
1. Water 260ml 260g 340ml 340g
2. Oil 2 tablespoons 24g 3 tablespoons 36g
3. Salt 4 teaspoons 78 2 teaspoons 1l4g
4. Whole wheat 1 cups 110g 2 cups 220g
5. Bread Flour 2 cups 280g 2 cups 280g
6. Brown Sugar 2 tablespoons 18g 2 .5 tablespoons | 23g
7. Milk Powder 2 tablespoons l4g 3 tablespoons 21g
8. Yeast 1 teaspoons 3g 1 teaspoons 3g
QUICK BREAD:

SIZE MATERIAL 900g
1. Water(40~50°C) 320ml 320g
2. Oil 2 tablespoons 24g
3. Salt 1.5 teaspoons 10g
4. Sugar 2 tablespoons 24g
5. Bread Flour 3 % cups 490g
6. Yeast 1.5 teaspoons 4.5g
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SWEET BREAD:

SIZE MATERIAL 700g 900g

1. Water 280ml 260g | 340ml 340g
2. Vegetable Oil 2 tablespoons 24g 3 tablespoons 36g
3. Salt 1.5 teaspoon 10g 2 teaspoon l4g
4. Sugar 3 tablespoons 36g 4 tablespoons | 48g
5. Bread Flour 3 cups 420g | 3 %2 cups 490g
6. Milk powder 2 tablespoons l4g 2 tablespoons l4g
7. Yeast 1 teaspoons 3g 1 teaspoons 3g

GLUTEN FREE

. Sugar

3 tablespoons

2 tablespoons

SIZE MATERIAL 700g 900g

1. Water 280ml 340ml

2. Oil 2 tablespoons | 3 tablespoons
3. Salt 1 teaspoon 1 % teaspoons
5. Gluten Free Flour | 3 cups 4 cups

4

7

. Yeast

1.5 teaspoons

1.5 teaspoons

RISE DOUGH

SIZE MATERIAL /

1. Water 360ml 360g
2. Oil 2 tablespoons 24g
3. Salt 1.5 teaspoons 10g
4. Bread Flour 4 cups 560g
5. Sugar 2 tablespoons 24g
6. Yeast 0.5 teaspoons 1.5g
DOUGH:

SIZE MATERIAL /

1. Water 360ml 360g
2. Oil 2 tablespoons 24g
3. Salt 1.5 teaspoons 10g
4. Bread Flour 4 cups 560g
5. Sugar 2 tablespoons 24g
JAM:

SIZE MATERIAL

1.Grated strawberry

1% cups

2.Sugar

6 tablespoons

3.Lemon juice

2 tablespoons

4.Pudding powder

Y% cup
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CAKE:

SIZE MATERIAL /

1. Butter 2 tablespoons 24g

2. Sugar 8 tablespoons 96g

3. Egg 6 pcs 270g

4. Self-raising flour 250¢g

5. Flavouring essence 1 teaspoon 2g

6. Lemon juice 1.3 tablespoons 10g

7. Yeast 1 teaspoons 3g

SANDWICH BREAD:

SIZE MATERIAL 700g 900g

1. Water 270 ml 270g 340 ml 340g
2. Butter 1.5 tablespoons 2 tablespoons

3. Salt 1.5 teaspoons 10g 2 teaspoons 14g
4. Sugar 1.5 tablespoons | 18g 2 tablespoon 24g
5 Milk powder 1.5 tablespoons | 10g 2 tablespoon l4g
6. Bread Flour 3 cups 420g 3 % cups 490g
7. Yeast 1 teaspoons 3g 1 teaspoons 3g
SPECIALITY

SIZE MATERIAL 900g

1. Water 340ml 340g

2. Oil 3 tablespoons 36g

3. Salt 1 teaspoons 78

4. Malt Extract 3 tablespoons 36g

5. Bread Flour 3 % cups 490g

6. Brown Sugar 2.5 tablespoon 23g

7. Sultanas % cups 75g

8. Yeast 1 1/3 teaspoons 4g

YOUGURT

SIZE MATERIAL

1. UHT Full Cream Milk | 1000ml

2. Acidophilus 100ml

BAKE:

Bake the dough or bread if the color is too light.

HOMEMADE
Remark: During operation, please do not open or shake the top lid, otherwise it will affect
the fermentation process. Put whole milk, add living bacterium yogurt or yogurt with special

strains before starting the bread maker. After completion, add sugar if designed.
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Rated voltage 220-240V
Rated frequency 50Hz
Power 550w

Environment friendly disposal
You can help protect the environment!
Please remember to respect the local regulations: hand in the non-working electrical equipment’s to

an appropriate waste disposal center.

NS

HEINNER is a registered trademark of Network One Distribution SRL. Other brands and product

names are trademarks or registered trademarks of their respective holders.

No part of the specifications may be reproduced in any form or by any means or used to make any
derivative such as translation, transformation, or adaptation without permission from NETWORK

ONE DISTRIBUTION.
Copyright © 2013 Network One Distibution. All rights reserved.
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This product is in conformity with norms and standards of European Community. J

Importer: Network One Distribution
Marcel lancu Street, no 3-5, Bucharest, Romania

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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X/IEBOMNEKAPHA
Mogen: HBM-915BKR/
HBM-915WH

e XnebonekapHa
e MouwHocT: 550 W
e KanauwurteT: 700 - 900g
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Bbnarogapum Bu, ye nsbpaxre To3u npoayKr!

J

Mpedu Oa u3snonzeame mo3u yped npoyememe EGHUMAMESAHO MO3U HAPBYHUK C
UHCMpYKYuU U naseme 20 3a 6v0ewju cnpasKu.

To3n HapbYHWUK e MNPOoeKTUpaH, 3a Aa BM npesoctaBu BCMUKM HEOBXOAMMM UMHCTPYKLMK
OTHOCHO WHCTaNNPaHEeTO, U3MNOA3BAHETO U NOAAbPKAHETO Ha ypeaa. Mpean UHCTanupaHe u
M3nonsBaHe Ha ypega, C Len npasuaHa v H6esonacHa ynoTpeba Ha ypesa, Bu monum pa

npoyeTeTe BHUMATENHO TO3U HAPBYHUK C MHCTPYKLMN.
N j

. CbAbLPHAHUE HA BALLUUA NAKET J

> XnebonekapHa

B > HapbyYyHUK C UHCTPYKLUU
— > CepTuduKar 3a rapaHuma

N
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Mpean ynotpeba Ha eneKkTpUYecKMsa yped, BUHaArM Tpabsa Aa ce cnassaT ciaefHuTe
OCHOBHU NpeanasHu MepPKu:

1. MpoyeTteTe BCUMKN UHCTPYKLIUK.

2. MNpean ynotpeba yBepeTe ce, Ye HAMPEKEHWETO HA ENEeKTPUYECKUA KOHTAKT
CbOTBETCTBA HA TOBa, KOETO € W3NWCAHO BbPXy Tabenkata C TeXHUYECKUTe
XapPaKTePUCTUKHN.

3. He nsnonsealite enekTpoOAOMaKMHCKN ypean, YNNTO 3axpaHBaly, kKaben unum wencen
Ca nosBpeaeHn nam nmat yspexaaHua, nam ako ca eunmn M3NyCHAaTU Ha 3emMATa UIN Ca
nospegeHW MO HAKAaKbB HayuH. BbpHeTe ypegja Ha npoussoauTensa WM Ha
Hal-6/1M3KMA OTOPM3NPAH CEPBU3EH LEHTBLP 3a Npernes, PEMOHT UM eNeKkTpuyecko /
MeXaHWYHO peryaunpaHe.

4. He poKkocBaiiTe ropewmTte NoBbPXHOCTY.

5. 3a ga ce 3awmTMTE OT TOKOB yAap, He nocTaBanTe Kabena, wencena nan Kopnyca Ha
ypena BbB BOAA UM APYrv TEYHOCTW.

6. M3BaxkpanTe ypena OT KOHTaKTa Torasa, KOrato HAMa Aa ro M3nosseate, npeau Aa
6bAe NOYMCTEH U NPean MOHTAX UM AEMOHTAX HA KOMMOHEHTUTE.

7. He ocTtaBaiTe 3axpaHBalwma Kaben aa BUcK Hag, pbba Ha macaTa UAM BbPXY ropeLm
NOBbPXHOCTU.

8. MI3n0on3BaHeTO Ha aKcecoapu, HEMpPenopbYaHM OT NPOU3BOAUTENA Ha ypeaa, MOXKe
Aa NPUYNHUN HapaHABaAHUA.

9. He noctaBanTe ypeaa BbpXy WK A0 ra3oBa ropesika Win enekTpPUYeckn KOT/IOH; He
nocraBAnTe ypeaa B HarpaTa GpypHa.

10. He pokocBanTe HUTO efHa OT YacTUTE, KOMUTO Ce ABMMKAT WUAN KOUTO CEe BbPTAT BbB
BBTPELLIHOCTTA Ha ypeaa Mo Bpeme Ha U3nu4yaHe.

11. Hwukora He BKAlOYBalTE ypeda npean CbCTaBKMTE [Aa Cca MNOCTaBEHM MO
CbOTBETCTBALY, HA4YMH B CbAa 3a x1A6.

12. HuKora He u3BarkgalTe cbaa 3a xnAb upes yapsAHe B ropHaTta cTpaHa uau no
KpauLiaTta, 3a,0T0 MOXe Aa ce noBpeau.

13. He nocTaBsaiiTe B xiebonekapHaTa meTanHu Gonama uan apyru matepuanm, NoHexe
TOBA MOXE [a reHepMpa OMACHOCT OT NOXKap UM KbCO CbeMHEHUE.,

14. YpensT moXKe Aa ce M3Moa3Ba OT Aeua Ha Bb3pacT Hali-Masiko 8 roauHM M OT Anua C
HamaneHn ¢GU3MYECKU, CETUBHU WAM YMCTBEHWM CMOCOOHOCTM, WMAM C AUNCA Ha
[OCTaTb4eH ONUT WM MO3HAHWMA, CaMO aKo ca nog HabnogeHWe WAM ca NOAYYUU
YKa3aHMsA BbB BPb3Ka C M3MNOA3BAHETO Ha ypesa no 6e30naceH HaunH U ako pasbupat
OMaCHOCTUTE, KOUTO MOraT Aa Bb3HWKHAT MpU M3Non3BaHe Ha ypea. [euarta HAmar
npaBo Aa cu urpaat c ypegda. [loyncTBaHeTo M MNoagpbkKKaTta He TpabBa ga ce
M3BbPLIBAT OT fAela, OCBEH aKO Ca HAa Bb3pacT HaW-mManKko 8 roguHuM M ca nog
HabnwaeHne.

15. He octaBsailTe ypeaa M 3axpaHBawmsa Kaben B 64M30CT g0 Aeua Ha Bb3pacT
No-maJsika oT 8 roaMHW TOrasa, KoraTo ypeabT € BKAOYEH UK Ce OXNaXKAaa.

16. HuKora He noKpuBaiTe xnebonekapHaTta C XaBiMM UAWN APYrM MaTepPUanm, 3aLL0To
TOMN/AMHATA WM MapaTa TpabBa Aa ce M3BeXAaT CBOOOAHO. AKO ypeabT € MOKPUT CbC
3anaanMmn maTepuanm Nan KOHTaKTYBa C TAX, MOXe Aa ce MPUYNHU NoXKap.

17. He nsnonsBaliTe ypeaa 3a Uen, pasinyHa OT Tasu, 33 KOATO € NPOEKTUPaH.

18. BuHaru nsnonsesaiite ypena Bbpxy cTabuaHa, cyxa U paBHa NOBBPXHOCT.

19. He n3nonsBsamnTe ypeaa Ha OTKpPUTO.
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20. Tosu ypen e obopyaBaH CbC LWencen cbc 3asemsBaHe. Mons, yBepete ce, ue
€NeKTPUYECKMAT KOHTAKT OT BalleTo KUANULE MMA CbOTBETCTBALLO 3a3eMABaHE.

21. To3u ypepg, e npeaHa3HayeH camo 3a ZloMallHa ynoTpeba.

22. YpeabT He e npegHasHayeH 3a M3Mo/3BaHe Ype3 BbHLIEH Tallmep MAKM ype3 Apyra

cUcTema 3a AUCTaHUMOHHO ynpas/ieHue.
23. 3a pa u3berHete noBpenda Ha ypeaa, He ro Usnonssalite 6e3 Aa MoHTUpaTe Cbaa 3a XNA6.

TO3M YPEA E NPEAHA3SHAYEH CAMO 3A JOMALLHA YINOTPEBA.
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IV. ONMUCAHUE HA NPOL

[opeH Kanak

Mpo3opeL, 3a HabaoaeHe

MepuTenHa AbXuua
Cbpa 3a xnsb6

Hox 3a lpagyvpaHa yala
meceHe
KoHTponeH 8/
_naHen
g/ yxa

/Kopnyc

1. BASIC

2. FRENCH 9. CAKE

3. WHOLE WHEAT 10. SANDIWICH
4. QUICK 11. SPECIALITY
9. SHEET 12, ]

6. GLUTEN FREE 13. YOGURT

7. DOUGH 14. BAKE

8. KNEADING 15, HOME MADE

- ' START
MENL ( Si0p

TINE ‘ ’ CYCLE
LOAF ( ) COLOR

lightmediumdark T00g %00g
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CNEA 3AXPAHBAHETO C ENNIEKTPUYECKA EHEPTUA

BegHara cneg Kato xniebonekapHaTa e cBbp3aHa KbM 3aXpaHBaLLMA U3TOYHMK, TA LLE U3gage
3BYKOB CMTHa/ M CKOPO Ha gucnes e ce nokaxe ,3:00”. [lete Toukn mexay ,,3” 1 ,00” He
Ca NOKasaHu ¢ npemwursaHe. [bpBOHaYanHaTa HacTpolka e 3a x1a6 c Terno 900 rp. m
CPEAHA cTteneH Ha npenunuyaHe. ToBa e HacTpoliKaTa no nogpasbupaHe

BK/TIOYBAHE/U3KNKOUYBAHE

BYyTOHBT ce M3M0A3Ba 3a BKAKOYBAHE MM U3KIOYBAHE Ha M3bpaHaTa nporpama 3a neyeHe.
3a Aga BKAOUUTE Nporpama, HaTUcHeTe BedHbXK 6yToHa ,BK/TKOYBAHE / M3K/TIOYBAHE”. Le
Ceé 4ye KpaTbK 3BYKOB CUrHaJl, KaTo JABeTe TOYKM Ha AUCnaea 3anoysaT ga Murar,
CBET/IMHHUTE MOKA3aTe/iM LWe CBETHAT, a Nporpamarta ce BKAw4YBa. Cnen CTapTUpPaAHETO Ha
efHa nporpama, BCMYKM BYTOHU C U3KIoYeHne Ha bytoHa ,BK/TFOYBAHE / U3KKOYBAHE”
Ca HeaKTMBHWU. Ta3n XapaKTepuCTMKa Nomara Aa ce npegoTBpaTM BCAKO CAyYaMHO
NpeKbCBaHE Ha Nporpamara.

3a Oa U3KA4YMTe Nporpama, 3a4pbXTe HaTucHaT 6yToHa BK/IKOYBAHE / U3K/NHOYBAHE 3a
OKOJ10 2 CeKyHaM. YpenbT LWe nsgaze 3ByKOB CUTHaA, CBET/IMHHUTE UHOVMKATOPMU e yracHar,
KOETO 03Ha4aBa, Ye Nporpamara e cnpana.

®dyHKuma ,NAY3A”

Cnepn, KaTo BKAOUUTE Mporpamara, MOMKeTe [a HaTUcHeTe BeaHbX bytoHa BK/TKOYBAHE /
M3K/HOYBAHE, 3a aa npekbCcHeTe nporpamaTta BbB BCEKM MOMEHT. Pabortata we 6bae
NPeKbCHATa, HO HacTpoMKaTa Wwe 6bae 3anaseHa M BpeMeTo Ha paboTa e ce MoKarke Ha
LCD ekpaHa. HatucHeTe oTHoBO 6yToHa BK/TKOYBAHE / U3K/THIOYBAHE mMnun He aoKocBaiTe
Apyr 6yToH B npogbakeHne Ha 10 MUHYTK, @ NPOrPamaTa L NPOLb/KM.

MENU (MEHHO)

To3un 6yTOH ce M3N0N3Ba 33 KOHOUTYpPUPaHe Ha PasNnMYHM Nporpamu. Mpu BCAKO HATUCKaHe

(NpuapyrKeHO OT KPaTbK 3BYKOB CUFHAN), LLie Ce MOKaxKe Apyra nporpama. HatucHeTe 6yToHa

HEKOJIKOKPATHO, Taka 4ye 15-Te nporpamu Aa 6baaT nokasaHu Ha LCD aucnnes egHa no

eaHa. U3bepeTe KenaHaTa nporpama. OyHKUuUTE, CbOoTBETCTBAWM HA 15-Te nporpamu, ca

OMMCaHU No-Jony.

1. Basic (OcHOBHA): 3a 3amecBaHe, BTacBaHe M MeyeHe Ha HopmaneH xna6. MoxeTe aa
£o6aBuTe CbCTaBKM, 3a A3 Noy4YnTe No-apomaTeH xns6.

2. French (®peHckn xnsab): 3a 3amecBaHe, BTacBaHe W TeyeHe C MNo-Abjra

NPOABIKUTENHOCT Ha BTacBaHe. MpUroTBeHMAT X6 € Ta3n Nporpama e Mma no-xpynkasa

Kopa U e 6bae No-nyxKas.

3. Whole wheat (MbaHO3bpHecT xnA6): 3a 3amecBaHe, BTacBaHe W MNeyeHe Ha

NbAHO3bpHecT x1A6. He ce npenopbyBa M3NON3BAaHETO HA PyHKUMATA TalMmep, Tbil KaTo

LLLe NoAyYnTe HE330BONIUTENTHW PE3YATATH .
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4. Quick (bbp3 xnn6): 32 3amecBaHe, BTaCBaHE U NeYyeHe 3a No-KPaTKO Bpeme, OTKOJIKOTO e
HeobxoAMMOo 3a NPUroTBAHETO Ha CTaHAapTeH XnA6. XnA0bT, M3neyeH Ypes Ta3m Nporpama,
0BMKHOBEHO € NO-MasTbK U MMa MNo-NAbTHA TEKCTypa.
5. Sweet (CnagbK xna6): 3a 3amecBaHe, BTacBaHe W NeyeHe Ha cnaabk xns6. MoxeTe aa
no6aBuTe CbCTaBKM, 3a 4a NoJyYnTe Nno-apomaTeH xns6.
6. Gluten Free (Xna6 6e3 rnyteH): 3a 3amecBaHe, BTaCBaHe M NneyeHe Ha xna6 6e3 rnyTeH.
MoeTe ga AobaBuTe CbCTaBKM, 3a Aa NOJy4MTe NO-apomMaTeH xnsb.
7. Dough (Tecto): 33 3amecBaHe M BTacBaHe, HO He W 3a nevyeHe. M3BageTe TECTOTO U o
M3non3BaiTe 3a Aa NpuroteaTe KMdaK, nuua, xnab Ha napa v ap.
8. Kneading (3amecBaHe): 3a 3amecBaHe Ha TecTo.
9. Cake (Cnaakuwum): 3a 3amecBaHe, BTacBaHe U MedyeHe C HaTpueB 6bukapboHaT uau
6aknynsep.
10.Sandwich (Xna6 3a caHgBuuKn): 3a 3amecBaHe, BTacBaHe U neyeHe Ha X6 3a caHaBUYN.
3a neyeHe Ha x/116 C leKa TeKCTypa M NO-TbHKa Kopa.
11.Speciality (Cneuunanuter): Ternoto Ha x1Aa6a He MOXKe [a ce HacTpowu, NOoKasBa ce caMo
cTaHgapTHoTo Terno ot 900 rp.
Hactpowkarta ,,Cneumnanntetr” ce usnonssa 3a BuaoBeTe X186, KOUTO ca HeobxogMmu 3a
Nno-KpaTbK MHTEPBA/ OT Bpeme. XNA6bT, M3neyeH ypes Ta3m nporpama, 06MKHOBEHO e
No-ManbK M MMa No-NAbTHA TEKCTYpa
12.Jam (KoHouTiop): 3a BapeHe Ha KoHOUTIOpU W  Mapmanaau. [nogosete wan
3e/leHYyumMTe TpAbBa Aa 6baaT Haps3aHu, npeau Aa 6bAaT NocTaBeHU B cbaa.
13.Yogurt (Kuceno mnsko): 3a npuroTBsiHe Ha KNCENO MASAKO.
14.Bake (MeueHe): camo 3a neyeHe, 6e3 3amecBaHe M BTacBaHe. Tasu nporpama ce
M3MN0/3Ba U 3a YBE/IMYABaHE Ha BPEMETO 3a NeYeHe B pamMKuTe Ha n3bpaHuUTe HacTPOMKM.
15.HOMEMADE (AOMALLEH XNAB): TernoTto Ha xn116a He MoXe [ia ce HacTpow.
Mporpamata BM NO3BO/IABA Aa NOEMETe NbJIeH KOHTPO BbPXY Npoueca Ha nevyeHe. MoxkeTe
0a 3ajafieTe NPoOAb/IKUTENIHOCTTa Ha 3amecBaHe, BTacBaHe, MeyeHe WM NoaabpikaHe Ha
Tonn0. MHTepBannTe OT Bpeme 3a NPOorpaMmnTe ca KakTo cnesBsa:

- 3amecBaHe 1: 0-8 MuHyTY;

- BracsaHe 1: 20-60 muHYTH;

- 3amecBaHe 2: 0-15 muHyTY;

- BraceaHe 2: 0-35 muHyTK;

- BracsaHe 3: 0-60 MUHyTH;

- [MeyeHe: 0-80 MuHYTK;

- lNopavbprkaHe Ha Tonno: 0-60 MUHYTK.

COLOR (UBAT)

C nomouTa Ha TO3M BYTOH, MmoXKeTe aa n3bepete cteneHTa Ha npennyaHe: HUCKO, CPEAHO
nnn BUCOKO. HatucHeTe 1031 BYTOH 3a M360p Ha CTeneHTa Ha npenuyaHe. To3n 6YTOH He
MOKe fla ce M3nos3Ba 3a nporpamute ,,Dough” (Tecto) 1 ,Jam” (KoHduTiop).

LOAF (TEFNO HA XNI1BA)

HaTucHeTe To3n 6yToH 3a ga mn3bepeTe Ternoto Ha xnsba. Mona, umaliTe npeasua, 4e
061L0TO Bpeme 3a paboTa MoXe Aa Bapupa B 3aBUCMMOCT OT TEMOTO Ha xnaba. To3n 6yToH
He MO)e fa ce u3non3ea 3a nporpamuTe ,Quick” (Bbp3 xnsa6), ,,Dough” (Tecto), ,Jam”
(KoHowuTiOp), ,,Cake” (Cnagkuwm) u ,Bake” (MeyeHe).
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dyHkuna TAUMEP

AKO KenaeTe ypega Aa He 3anoyHe BegHara fa paboTu, moxeTe Aa U3nosn3saTe TO3MU
6YyTOH, 3a Aa HaCcTpouUTe BPEMETO Ha Tallmepa.

Ypes HaTUcKaHe Ha byToHa ,, TIME”, moxeTe ga usbepeTte KOMKO Bpeme McKaTe Aa MUHE,
AoKaTo xna6bT 6bae rotoB. Mons, 06bpHETEe BHMMaHMe Ha ¢aKTa, Ye BpeMeTpaeHeTo Ha
Tamepa TpAbBa A3 BKAOYBA M BPEMETO 33 NMPUroTeaHe. ToBa 03Ha4yaBa, Ye B KpasA Ha
BPEMETO Ha Talmepa, ropewmsa xnab6 moxe Aa ce KoHcymupa. [MbpBo um3bepete
nporpamarta W CTeneHTa Ha npenunyaHe, cnend ToBa HatucHeTe 6yToHa ,,TIME” 3a paa
YBENYMUTE BPEMETO Ha TaMmepa C MHTepBaan oT 10 MUHYTU. MaKCMManHOTO Bpeme Ha
Tanmepa e 13 yaca.

Mpumep: fa npednonoxwcum, ye e 20:30 4yaca u uckame xnabem O0a 6v0e 2omos Ha
cnedsawama cympuH 8 7 4Yaca, m.e. 3a 10 yaca u 30 muHymu. N3bepeme meHOMo,
usema u pasmepa Ha xnsa6a, cned moea HamucHeme ,+"” 3a 0a Hacmpoume spememo
dokamo 10:30 ce noasu Ha LCD ducnneda. Cned mosa HamucHeme 6ymoHa BK/IOYBAHE
/ W3KJ/IIOYBAHE, 3a da akmusupame maiimepa. Toykume we 6b0am MoKa3aHu ¢
npexksceaHe, a LCD oucnaesm we nocoyea ocmasaujomo epemMe. B 7 yaca cympuHma we
rnosyyume ripeceH xna6. AKo He xcenaeme 0a uzeadume x7as6a sedHaza, pyHKYUIMaA 30
nodovpHcaHe Ha Moriso we 6voe akmusupaHa 3a eOuH Ydac.

3abenexka:

1. To3u 6ymoH He moxe 0a ce u3non3ea 3a npozpamume ,Kneading” (3amecsaHe),
,Yogurt” (Kuceno masko) u ,Bake” (MeyeHe).

2. B cayuali Ha neyeHe ¢ malimep, Moss, He u3ron3salime secHO pas3sanauu ce
CbCMAesKU, Kamo aliua, NPACHO MAAKO, 710008€, /YK U 0p.

NOAAbLPXKAHE HA TONN10

Cnep, neyeHe, x1A6BT MOXe [a ce NoALbpiKa Ha TOMAO aBTOMATUYHO 3a €AMH Yac. AKo
enaete pa wusBagute xnAaba nNo Bpeme Ha MNOAABPNKAHETO Ha TOMO, M3KAKOYeTe
nporpamara, KaTo HaTucHeTte byToHa BK/TIOYBAHE / U3K/THOYBAHE.

NAMET

AKO 3axpaHBAHETO C e/fleKTpUYECKa eHeprusa ce NpPeKkbCBa MO BPEME Ha NPUroTBAHE Ha
xnaba, npouecyT Wwe 6bae pectapTMpaH aBTOMAaTUYHO B pamKuTe Ha 10 MUHYTH, SOpU U
6e3 HaTUcKaHe Ha 6yToHa BK/TKOYBAHE / U3K/THOYBAHE. AKO BpemeTo 3a NpeKbCBaHe Ha
3axpaHBaHETO C efleKTpUYecKa eHeprma Hagsuwm 10 MUHYTK, NAaMeTTa ce AeaKTUBMPa, a
xnebonekapHaTta TpA6Ba Aa ce pectapTupa. Bbnpeku ToBa, ako TECTOTO He € NPeMUHaNo
¢daszaTa 3a 3amecBaHe, KOraTo 3axpaHBaHeTo e 610 NPEeKbCHATO, MOXeTe AMPEKTHO Aa
HaTucHeTe 6yToHa BKJ/TIOYBAHE / MU3KJ/IKOYBAHE, 3a aa pecTapTvpaTte nporpamata oT
CamoTO Hauvarso.

3ALLUTA HA OKOJTHATA CPEOA

XnebonekapHata Moxe Aa paboTn NpaBMAHO B LIMPOK AMana3oH Ha TeMnepaTypaTta Ha
OKO/IHaTa cpefia, HO MOraT Aa ce NOABAT Pa3/IKN MeXKAy padmepa Ha NpUrotTeeHus xna6 B
MHOTO TOM/A CTas M TO3M Ha NPUrOTBEHMA XN1A6 B MHOrMO CTyaeHa cTas. MpenopbyBame
TemnepaTypaTta Ha OKo/siHaTa cpesa Aa 6bae mexagy 15°Cu 34 ° C.
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NPEAYNPEOUTENHU CbOBLUEHUA:

1. AKo aucnnesn nokassa ,HHH” (1 M3nbuBa 5 KpaTKM 3BYKOBM CUTHanNa) cnen ctaptTMpaHe Ha
nporpamara), ToBa O3HayaBa, Ye TemrepaTypaTa BbB BbLTPELHOCTTA Ha ypeda € TBbpae
BMCOKa. [MporpamaTta TpAbea aa 6bvae usknoueHa. OTBOpeTe Kanaka U ocTaBeTe YCTPOMCTBOTO
Aa ce oxnaam 3a 10 - 20 muHyTw.

2. AKo aucnseat nokassa ,LLL” cnep HaTucKkaHe Ha 6ytoHa BK/TKOYBAHE / U3K/THOYBAHE (c
U3KAoYeHWe Ha nporpamata ,BAKE”), ToBa o3HauaBa, ye TemnepaTypaTta BbB BbTPELLIHOCTTA
Ha ypena e TBbpAe HUCKa (YypeabT e usgaae 5 KpaTku 38yKOBM curHana). Cnpete U3gaBaHeTo
Ha 3BYKOBMTE CMrHa/iM 4Ype3 HaTUcKaHe Ha 6ytoHa BK/IHOYBAHE / M3K/THOYBAHE, oTteBopeTe
Kanaka u octaseTe ypega aa ce oxnaam 3a 10 — 20 muHyTK.

3. AKo aucnnes nokassa ,EEQ” cnen HatuckaHe Ha 6yToHa BK/TKOYBAHE / M3K/THOYBAHE, ToBa
03Ha4aBa, Ye CeH30pPbT 3a TemMNepaTypa e uskaoyeH. Mons, obbpHeTe ce KbM KBaMdULUMpPaH
CNewunanmncT, 3a NPOBEPKA Ha CeH30pa.
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NPEOU MbPBA YNOTPEBA

1. YBepeTe ce, 4e BCUYKM YaCTM M aKcecoapu ca Lueauv U HAMAT nospeau.

2. lMouncrete BCMYKM KOMMNOHEHTM CbINACHO YKa3aHuATa B pasgen ,[llouncreaHe um
noaabprKka”.

3. BkntouyeTe xsnebonekapHaTa B PeXMM 3a MeyeHe U A ocTaBeTe ga pabotn b6es
CbCTaBKM 33 OKosO 10 muHyTK. Cnen oxnarkgaHe Ha KOMMNOHEHTUTe, novucrete rm
OTHOBO.

4. Cnep, nscywaBaHe Ha KOMMOHEHTUTE M TAXHOTO NPaBUAHO crnobsBaHe, ypeabT e
roToB 3a ynotpeba.

NMPUITOTBAHE HA XNAb

1. MoctaBeTe cbaa 3a x1A6 Ha HEroBOTO MACTO, C/lej, KOeTo o 3aBbpTeTe Mo
YacoBHMKOBATa CTPe/Ka, AOKaTo ce ¢UKcMpa C egHo KAuKBaHe. MoHTupaiite
NionaTkaTta 3a MeceHe BbpXy 3a4BWXKBaLMA Ba. MPbCTEHBLT Ha IoNaTKaTa 3a MeceHe
TpabBa Aa 6bae OpUEHTMPaAH KbM CbAa 3a XN6.

MpenopbyBa Ce Aa ce 3anb/HM OTBOPA Ha /JoNaTKaTa 3a MeCeHe C TOM/I0yCTOM4YMB
MaprapuvH npeay MOHTMPAHETO Ha /nonaTkaTa 3a MmeceHe, 3a Aa ce wusberHe
3a/1eNBaHETO Ha TeCTOTO Mog AonaTtkaTa. Cblo TaKa, onaTkaTa 3a MECEHE e MOMXKe
Aa 6bae M3BageHa No-necHo ot xnsba.

2. MocTaBeTe cbCTaBKWUTE B Cbaa 3a x1a6. Mona, cneppaiite pega, NoOcCoYyeH B
peuenTarTa.

O61KHOBEHO, MbPBO Ce cnara BogaTa MM TeYyHoCTTa, cnes ToBa ce gobasa 3axapTa,
conTa 1 bpalwHoOTOo, KaTo MaATa uaM 6aknyneepa BUHarM ce A06aBAT KbM Kpas.
3abenekka: KoHcynTupaiiTe peuenTaTta, 3a Aa pasbepete MaKCUMaNHUTE KOAMYECTBa
6pallHO M MasA, KOUTO MoraT 4a Ce U3MNoA3BaT.

ry

Mas nnm bukapboHat

Cyxu cbCTaBKMU

Boaa nau TeqHocT

3ABE/IEXXKA: MaKcMmanHute Konuyectsa OpallHO M Mmas, KOWUTO MoraT ga ce

n3nonseart, ca 490 rp., CbOTBETHO 6 Ip.
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3. HanpaBeTte ¢ NpbCT egHa Ma/ika BAbOHATUHA OTCTPaHW Ha bpaliHoTo. MocTaBeTe
Mas B Ta3n B bOHATUHA. YBepeTe ce, Ye TA He B/IM3a B KOHTAKT C TeYHUTE CbCTaBKU
WK CbC CcOoNTa.

4. BHMmaTeNnHO 3aTBOPETE Kanaka W NnocTaseTe Lerncesna B KOHTaKTa 3a TOK.

5. HatucHeTe 6yToHa Menu pgokaTo usbeperte )enaHata nporpama.

6. HatncHeTe 6yToHa COLOR 3a aa nsbepete cTeneHTa Ha NpenuyaHe.

7. HatucHete 6yToHa LOAF 3a aa nsbepete kenaHus pasmep.

8. HacTpoite BpemeTo Ha Talimepa 4ype3 HaTUCKaHe Ha bytoHa TIME. Ta3u cTbrnKa
MoKe fAa 6bAe nponycHaTa, ako enaete xnebonekapHaTa Aa 3anodyHe ga pabotu
BeAHara.

9. HatucHete 6yToHa BKIKOYBAHE/USK/IOYBAHE 3a aa 3anoyHe aa pabotu, a
WHAMKATOPBLT 3a paboTa Lie CBeTHE.

10. HatucHete 6ytoHa CYCLE, 3a ga KoHdurypupare BalwaTa cobcTBeHa nporpama.

11. B cnyyai Ha u3nonseaHe Ha nporpamwute ,Basic”, ,French”, ,Whole wheat”,
,Quick”, ,Sweet”, ,Gluten free”, ,Cake” wu ,Sandwich”, pabortata we 6bae
npugpyKeHa ot 10 3ByKoBM curHana. Toea e 3a Aa BU Npeaynpexjasa ga nobasute
cbcTaBkuTe. OTBOpETE Kanaka M fobaseTe CbCTaBKUTE. Bb3MOXKHO e Aa M3am3a napa
npes OTBOPMTE Ha KamnaKa No Bpeme Ha nevyeHeTo. ToBa e HOpMasHo.

12. Mpu 3aBbpwBaHe Ha npoueca, ypeaa we wusgage 10 3BYKOBM CUrHana, a
CBET/IMHHMUAT WMHAMKATOP 3a paboTa wWe wu3racHe. 3a fJa chnpeTe npoueca Ha
npuroTeaHe M 3a Aa M3BaauTe xAaba, MOXKeTe Aa HATUCHETE W Aa 33aabprKuTe
HaTucHaT 6yToHa BK/IOYBAHE/U3KNTHOUYBAHE 3a okoso 2 cekyHaun. OTBoOpeTe Kanaka
W, KaTO M3Mon3BaTe KyXHEHCKM pPbKaBMLM, XBaHeTe nobpe ApbiKKaTa Ha Cbaa.
3aBbpTeTe cbha 0OpPaTHO Ha YaCOBHMKOBATA CTPESIKA M M3BAAETE rO JIEKO, KATO o
n3gbpnarte Harope.

13. U3non3BavTe Hesanensalla WMaTyna 33 Aa OTCTPaHWUTE OT CbAa CTPaHUYHUTE
YyacTu Ha xnsba.

BHumaHue: CvO0bm 3a xn186 u xnsba moeam 0a 6vdam MHoeo 2opeuju!
Ynpasenssalime au BHUMAMEHO U U3Mos38alime KyXHeHCKU pbKasuyu.

14. O6bpHeTe Cbaa BbPXY YMCTA MOBBLPXHOCT, C/ef, KOETO BHUMATE/NIHO pas3K/aTeTe,
AoKaTo xns6a nagHe oT cbaa.

15. BHMmaTenHo m3BageTe xi1a6a OT CbAa M ro OCTaBeTe Aa Ce oxnaau 3a okosno 20
MWHYTU, Npean Aa ro HapsassaTe.

16. Ako He HaTucHeTe 6yToHa BKNKOUYBAHE/USK/KOYBAHE B Kpas Ha npoueca Ha
NpUroTBsaiHe, XNA0BT LLe ce NoAAbP!KA Ha TOMJI0 aBTOMATMYHO 3a 1 Yac. AKO UcKaTe 4a
n3BagutTe xnaba, [OKATO ro MnoAagbp)Kate TOMbJ, MU3K/AOYeTe nporpamarta upes
HaTUCKaHe Ha 6yToHa BK/TKOYBAHE/U3K/TKOYBAHE.

17. BMHaru nsBaxkaaiTe Liencena OT KOHTAKTa B KpaA Ha MpoLeca 3a NPUroTBaHe Ha
XNs6 UK KoraTto He M3No/si3BaTe ypesa.

3abenexka: pedu 0a Hapazeame xaa6a, usnonsealime Kykama 3a 0a uszeaoume
aonamkama 3a meceHe om xasa6a. Xnabvm e 2opew. He uzsaxdalime ¢ povka
s01amKama 3a meceHe.
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CNEUUATHN dYHKLUUU

3a 6bp3 xna6

Bbp3ua xnab ce npurotea c baknynsep U HaTpues BUKapboHaT, aKTMBMPAHM OT Bara U TONMHa.
3a nepdekTeH 6Bp3 X186, NpenopbyBame Aa NOCTaBUTE TEYHUTE CbCTAaBKM HA ABHOTO Ha CbAa, a
CyxuTe cbCTaBKu oTrope. o Bpeme Ha MbpBOHAYa/IHOTO CMECBaHe Ha CbCTaBKUTE 3a 6bp3 X156,
Te moraT ga ce cbbepaT B braMTe Ha cbaa. Mo TasW NPUUMHA MOXKE A3 Ce HaNOoMM PbYHO
CMecBaHe Ha CbCTaBKUTe, 3a Aa ce nsberHe obpasyBaHeTo Ha 6yyku BpawHo. B 103K cayyan,
M3non3BaKnTe rymeHa wnaryna.
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1. BpawHo 3a xnebonponssoacTBo

BpawHoTo 3a xn1ebonpom3BOACTBO MMA BUCOKO CbAbPKAHME HA [yTeH (Taka Ye mMoKe aa
Cce Hapeye M OpPaWHO C BMCOKO CbAbPXKAHWE Ha [IYyTEH M MNPOTEMHM), MMa p[obpa
rMbBKABOCT U MoAAbpiKa pasmepa Ha xnsba cnen GyxsaHe. MNMoOHeXe CbAbpMKaHMETO Ha
TNYTEH € NMO-BUCOKO OTKOJIKOTO NMpU 0BUMKHOBEHOTO BpallHO, TO MOKe 43 ce M3Mo3Ba, 3a
[a ce npousBexpa xnab ¢ ronemu pasmepu M ¢ nosede GUOPU BbB BBTPELIHOCTTA.
BpalwHoTOo 3a x1ebonNpPoM3BOACTBO € HAl-BaXKHATA CbCTaBKa 3a NPUrOTBAHE Ha xN1A6.

2. O6uKHOBEHO BpalHO

ToBa bpallHO He cbabpKa baknynBep U ce U3N0A3Ba 33 NPUTOTBAHE Ha 6bpP3 xN1A6.

3. MbaAHO3bpHECTO 6palHo

MbAHO3bPHECTOTO 6paLIHO Ce MPOM3BEXKAA OT CMIAHO 3bpHO. CbabprKa 06BMBKaTa Ha
UTHOTO 3bPHO M FyTeH. MbAHO3bPHECTOTO OPALIHO € MO-TEXKO M CbAbprKa MoBeve
XPaHUTENHU BelLecTBa OT OOWMKHOBEHOTO OpalHO. XnA6bT, KOMTO € NpUroTeeH oT
MbAHO3bPHECTO 6pallHO, OBMKHOBEHO € C MOo-mMajku pasmepu. MoseyeTo peuenTu
CbyeTaBaT Mb/IHO3bPHECTOTO BpaLHO ¢ XxNebHOTO BpallHO, 3a NoslyYaBaHe Ha Hal-Jo6pU
pesynTaTtu.

4. YepHo nweHUYHo 6paliHo

YepHOTO NwWeHMYHOo 6pallHO, HapuMyaHO olle ,TBbpao bpalHoO”, e 6pallHO C BMCOKO
CbAbpKaHWe Ha nbpn, NogobHO Ha NbAHO3BPHECTOTO BpaLIHO. 33 Aa ce NOoAYYU roAaMm
pa3smep Ha xnsba cneq BTacBaHeTo, ToBa H6paluHo TpsAbBa Aa ce M3Mo/13Ba B KOMOMHAUMA C
BMUCOK MPOLEHT X/1e6HO H6paluHo.

5. bpawHo ¢ pacTe)KeH areHT

Bug 6pallHo, KOeTo Cbabp)Ka baknynBep, M3Mnos3BaH NpPeavMHO 3a NPUroTBAHE Ha
L EVZITTIZ

6. LlapeBuuyHo 6paLwHo 1 oBeceHo 6palHo

LlapeBMYHOTO 6pallHO M OBECEHOTO HpallHO Ce CMWIAT OTAE/NHO OT LapeBuua M oBec.
ToBa ca AOMBAHUTE/IHUTE CbCTABKM 33 NPUrOTBAHE Ha TBbPA X1s6, a CbLO Taka ce
M3MoA3BaT 33 NogobpsABaHe Ha apomaTa U TEKCTypaTa.

7. 3axap

3axapTa e MHOro BayKHa CbCTaBKa 3a 3aCU/IBaHe Ha C/IaAKMA BKYC M Ha LBeTa Ha xna6a. Ta
CblLLO TaKa 3acu/Ba M CBOMCTBaTa Ha MasTa. M3nonsea ce npegMmHo 6ana 3axap. CoLo
TaKa, 33 NPUroTBaHE Ha CMeuynasHu peLenTi, MOXe Aa ce M3No/s3Ba KadsaBa 3axap U 3axap
Ha npax.

8. Mas

MasTa 3ano4yBa npoueca Ha depmeHTaumn, cnel Koeto obpasysa BbLIIEPOAEH OUOKCUA,
KOMTO BOAM [0 HapacTBaHe Ha TECTOTO M OMEKOTABaHE Ha BbTpewHuUTe ¢pubpu. Bunpekn
TOBA, MasTa Cce Hy)KAae OT BblNexuapaTuTe oT 3axapTa M 6palLHOTO.

1 yaeHa NbXKMYUKA CyXa aKTMBHA Mas = % YaeHa bKMYKA MHCTAHTHa mas

5 YaeHM NbKUYKM CyXa aKTMBHA Mas = 1 YaeHa bKMUYKA MHCTAHTHA mas

2 YaeHU NBKMUYKM CyXa aKTMBHA MadA = 1,5 YaeHU NbKUUYKM MHCTaHTHA Mas

MasTa TpabBa Aa ce CbXpaHABa B XNAAWIHMK, 3aWOTO MbOMUYKUTE OT Hes ymumpaTt npu
BMCOKa Temnepatypa. Mpeaun M3non3BaHe, NpoBepeTe AaTaTa Ha NPOU3BOACTBO Ha MasTa
W CPOKBbT Ha rogHocT. Cnen BcAka ynotpeba, cbxpaHABalTe A B XNaAUAHWUK Han-6bp30
Bb3MOXKHO. [MoBeveTo NbTH XNA6BT He HyxBa 3apaan pa3BaseHaTa Mas.
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KaTo cnepggate AONHUTE CTbMKM, MOXKETe Aa NPoBepuTe 4a/IM MasTa e NPSACHAa M aKTUBHA:
(1) HaneiTe nonoBuH Yawa Tonna Boga (45-50 °C) B UsmepuTenHa yawa.

(2) DobaseTe BbB BogaTa 1 NbxKMUKa 6sNa 3axap M pas3bbpKaitTe, cnen ToBa NocTaBeTe
BbB BOAATA ABE bKMYKU Mas.

(3) OpbKTe n3mepuTenHaTa Yallia Ha TOMNA0 MACTO 3a OKoMo 10 muHyTU. He pasbbpkBalite
BbB BoAaTa.

(4) NanaTta Tpabea Aa AoctTurHe Ao pbba Ha M3MepuTenHaTa 4Yalla. B npotuseH cayyaid,
nsHaTa e HeaKTUBHa.

9. Con

Conta e HeobxoamMma 3a nogobpsABaHe Ha BKyca Ha xnAba u LBeTa Ha KopaTa. Bbnpeku
TOBa, CO/MTA MOXe [Ja npefoTBpaTn depmeHTauMaTa Ha MasATa. He wusnonssainte
NnpeKaNeHo MHOFO COJl MPWU MPUrOTBAHETO Ha XNAb. XnabbT we 6bae No-ronam, ako He
CbAbprKa con.

10. Anya

AMuata morat ga noAobpAT TeKcTypata Ha xas6a M Aa ro HanpasAT No-nuTatesNieH U
no-ronsm. YepynkaTa Ha anuaTta TpsbBa Aa ce OTCTpaHK, a snuaTta Tpsabsa Aa ce cmecsar
paBHOMEPHO.

11. Mac, macno 1 pacTUMTeNHO Macno

MacTta moxe aa Hanpasu xnaba No-meK 1 Aa yBenYM CPoKa Ha rogHocT. MacnoTo Tpabsa
[a ce CTONM UM Aa ce HapA3Ba Ha MaJIKK NapyeTa npeau ynotpeba.

12. baknynsep

baknynBepbT ce M3MN0n3Ba 3a BTacBaHe Ha xnsab6a. baknyneBepbT He M3MCKBA Bpeme 3a
BTacBaHe M obpa3lyBa rasoBe, KOUTO BOAAT A0 GOPMMpPAHE HA MeXyp4yeTa, 3a Nosy4yaBaHe
Ha xnabaBa TeKCTypa Ha x/1Aa6a, KaTo ce M3M0/13Ba XMMUYEH NPUHLMI.

13. HatpueB 6ukap6oHat

MNopobeH e Ha baknynsepa. MorKe Aa ce M3MNoN3Ba M B KOMBMHaLmMa ¢ baknynsepa.

14. Boaa nam gpyru Te4HOCTU

Bogata e OCHOBHA CbCTaBKa 3a MNpurotBaHe Ha xnaba. OBUKHOBEHO, ONTMMAaAHaTa
TemnepaTtypa Ha BogaTta e mexay 20°C n 25°C. BogaTta moxe aa 6bae 3ameHeHa ¢ NPACHO
M/ISIKO MW BOAA, CMeceHa € 2% MASKO Ha npax, KoeTo oborataBa BKyca Ha xnsba u
nogobpsaeBa UBeTa Ha KopuyKaTa. HAKou peuentM MmaT CbCTaBKM KaTo A6BAKOB,
NOPTOKaN0B, IMMOHOB COK 1 AP., KOWTO 3ackiBa BKyCa Ha x/1A6a.
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MU3MEPBAHE HA CbCTABKUTE

EnHa OT Hali-BaXKHUTE CTbMKW 3a MPUroTBAHETO Ha A06bp x1A6 e M3non3BaHeTo Ha
NPaBUIHM KOIMYECTBA CbCTaBKM.

MpenopbunMTenHO e fAa u3nons3BaTe rpajiyMpaHa 4awa WanM MepuTesiHa NbXKuua 3a
noay4yaBaHe Ha TOYHOTO KO/IMYECTBO, KaTo B NMPOTUBEH C/ly4ait MOXKe Aa ce NOoBAUAE BbpXy
KauyecTBOTO Ha x/1A6a.

1. NpeTernaHe Ha TeEYHUTE CHCTABKU

BogaTa, NpACHOTO MASAKO WM PasTBOpPMTE, MOAYYEHU OT MJSIKO Ha npax, moraT Aa bbaat
M3MEPEHU C rpagyupaHu cbaose. Habnogasalkite HUBOTO Ha TEYHOCTTAa B rpagyvpaHaTa
yalla, KaTo A AbpPXKUTE XOPU30HTaNHO. MNpy n3mepBaHe Ha Macno 3a rOTBEHe, MoyucTeTe
[obpe rpagyvpaHua cba, Npeam Aa usmepsaTe OCTaHAINTE CbCTABKU.

2. UamepBaHe Ha CyxuTe CbCTaBKU

M3mepBaHETO Ha CyxmuTe CbCTaBKM TPAOBa Aa ce M3BbPLUBA Ype3 JoOaBsHE Ha CbCTaBKUTE
B rpaZyyMpaHaTta Yawa C NomoLuTa Ha MepuTeNHaTa NbXKMua, a cnef KaTo HambAHUTe
yallaTa, U3paBHETE CbCTaBKUTE C HOX. He e HeobXxoaMMO CbCTaBKUTE Aa ce NPUTUCKAT B
rpagyvpaHata 4awa. JOnmb/JHUTENIHOTO KOJMYECTBO CbCTaBKM MOXE [Aa NOBAUAE Ha
pesynTaTa OT M3NO/A3BAHETO Ha peuenTaTa. M3non3sante mepuTenHata AbXKuua, KOrato
M3MepBaTE MaJIKM KOJIMYECTBA CyXM CbCTaBKM. M3paBHeTe CbAbPKAHNETO Ha NbXKMULATA 3a
Bb3MOXHO HAl-TOYHO U3MEPBAHE.

3. PegbT 3a A06aBAHE HA CbCTaBKUTE

Peabt Ha aobaBaHe Ha cbCTaBKUTE TpsabBa Aa ce cnasBa. [0 MPUHUMN peabT e KakTo
cneaga: TeYHUTE CbCTaBKW, AlLATa, COATAa MU MAAKOTO Ha npax u ap. Korato pobasaTte
CbCTaBKUTE, BPALWHOTO He MOXKe Aa 6bae Hanb/AHO BKAKOYEHO B TEYHOCTTA. MasaTa morke
[a ce NocTaBM caMo Ha cyxo bpalwHo. MasTa He TpabBa Aa B/AM3a B KOHTAKT CbC COATA.
Korato un3nonssate ¢yHKUMATa Talmep 3a No-AbAblr Mepuog OT Bpeme, He AobasaiTe
HeTPanHM CbCTABKM, KaTo AL MU NN0oLO0BE.
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Mpeau wsBbplIBaHe Ha onepauumutTe Mo MNoOYUCTBaHe,
eNleKTpMYecKa eHeprus 1 ocTaBeTe ypeaa Aa ce oxnaau.

1. CbabT 32 xNa6: Pa3TpuitTe BbTpellHaTa M BbHLLIHATA YacT Ha CbAa C BNAaXKHa Kbpna. He
M3non3BanTe ocTpM NpeameTn Mam abpasmBHM NOYMUCTBALLM NpenapaTtu, 3a [Aa npeanasute
He3asenBawoTo nokputne. CvabT TpAbBa Aa 6bae HanMb/AHO cyX, nNpean Aa 6bae OTHOBO
MOHTUPAH.

2. lonaTtkaTta 3a meceHe: AKO /lonaTKaTta 3a MmeceHe U3an3a TPYAHO OT OCTa, Hanb/iHeTe Cbaa
C Tonna BoAa M OCTaBeTe Aa KUCHe B NpoAab/xeHne Ha oKoso 30 MUHYTKM, TaKa Ye ionaTtkaTa
33 MeceHe 3 MOXKe fIeCHO Aa ce AeMOHTMpa 3a nodncteaHe. CblUo TaKa, e HeobxoaAnmo Aa
ce u3bbpLUM SIoNaTKaTa 3a MeCeHe C B/aXKHa Namy4yHa Kbpna. CbabT 3a X146 M nonaTkaTta 3a
MeCeHe ca CbCTaBKM, KOUTO MoraT Aa ce NoYMCTBAT B CbAOMMANIHATA MaLLMHa.

3. Kanaka v npo3opeua 3a HabntogeHue: noymcreTe BbTPELLHATa M BbHLUHATA YacT Ha Kanaka
C 1eKO HaBNaXHeHa Kbpna.

4. Kopnyc: M3bbplieTe NeKo BbHLIHATa MOBBLPXHOCT Ha Kopnyca C BAa)KHa Kbpna. He
n3nonssante abpasuMBHM MOYMCTBALLM MpenapaTi, 3alloTo MoraT Aa MNoBPeAAT AbCKasaTa
NOBBPXHOCT Ha Kopnyca. He nocrassaiiTe Kopnyca BbB BOAa, 3a Aa ro noyncrute.

5. Mpegn ga cbxpaHaBaTe xnebonekapHaTa ce yBepeTe, Ye TA € HAMb/HO OX/ajeHa, 4ye e
yncta M Ccyxa, Yye CTe MOCTaBUAM MepUTESIHaTa NbXKULA W JonaTKata 3a MeceHe BbB
BbTPELIHOCTTA Ha YCTPOMCTBOTO, KAKTO M Ye KanaKbT 11 e 3aTBOPEH.

U3KNK4YEeTeE 3axXpPaHBAHETO C

Mpobnemn MNpuunHa PeweHune

MU3nnsa gum ot
oTAeneHmeTo 3a
neyeHe unm
oTBopuTe 3a
BEHTUNALMA.

CbCTaBKUTe ca 3a/1eneHun 3a
OTAENEHMETO 3a NevYeHe Uan ot
BbHLWIHATA CTPaHa Ha CbAda 3a
neyeHe.

M3BageTe wencena ot
KOHTaKTa U noymncreTe
BbHLUHATa CTPaHa Ha cbAaa
3a nevyeHe Uau
OTAEeNeHNETO 3a neyeHe.

XnabbT noTbBa NO
cpefarta v e BnaxeH

XnAabbT e ocTaBeH B Cbaa
npeKaneHo AbAro, cnef KaTto e

M3BageTe xnaba oT cbaa,
npeau ustMyaHe Ha

Bbnpocu u | B AONHATa yacT. M3nevyeH 1 NoaabprKaH Ha BPEMETO 3a NoAAbpikaHe
OTroBOpU Tonno. Ha Tonno.

OTHOCHO XnabbT ce n3Baxkaa | JoonHata yacT Ha xnA6a e MouncTeTe nonaTkaTa 3a
xneboneKa | TpyaHo oT cbaa 3a 3aneneHa 3a sionaTkara 3a MeCeHe 1 Bana c/iej, BCAKO
pHaTa neuyeHe. MeceHe. neuyeHe. AKko e

HeobxoaMmo, ocTaBeTe
TOon/1a BOAA B CbAa 33
neyeHe 3a 30 MMHYTK, cnes,
KOETO NIonaTKaTa 3a MeceHe
MOXKe NlecHo aa ce
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OTCTPaHU N NOYNCTU.

CbCTaBKUTe He ca
cmeceHun nnu
XNA6BT He ce neye
npasuHO.

HenpasuaHa KoHbUrypaLma Ha
nporpamara.

MpoBepeTe n3bpaHOTO
MEHIO U apyrute
HACTPOMKMU.

ByToHbT BK/THOBAHE /
N3KTHOYBAHE e 6un gokocHaT
no Bpeme Ha paboTa Ha ypeaa.

He nsnonssaiite
CbCTaBKUTE N BKIKOYETE
ypeaa oTHOBO.

KanakbT e 0OTBOpEH noseye
NbTU No Bpeme Ha paboTa Ha

ypesaa.

He oTBapsaliTe Kanaka,
OCBEH aKO He e
HeobxoaMmo, Hanpumep
npu obassiHe Ha CbCTaBKMU.
YBepeTe ce, ye cTe
3aTBOpPMAN Aobpe Kanaka
cnep oTBapsAHETO My.

Obnrn npekbceaHMA No Bpeme
Ha paboTa Ha ypeaa.

He nsnonssaiite
CbCTaBKUTE U BKAtOYETE
ypeaa oTHOBO.

NonaTkaTa 3a meceHe e
610KMpaHa.

YBepeTe ce, 4ye fionaTKaTa
3a MeceHe He e boKnpaHa
OT CEMEHa UAu Jpyrm
CbCTaBKW. M3BageTe cbaa
3a neyeHe u nposBepeTe
LaNnn BaabT ce BbpTU. AKO
He ToBa e Npobaema,
CBBPrKETE Ce CbC CNyKbaTa
3a NoAApPbIKKA Ha KAUEHTU.

Ypenst He ce

BK/ItOYBA. Ha eKkpaHa

Ce NoKa3Ba

cbobuieHneto HHH.

YpenbT BCe oue e ropeL cneq,
neyeHeTo.

U3KkAatoueTe wencena ot
3aXpaHBaLLMA USTOYHUK,
n3BajeTe CbAa 3a NeyeHe n
ro octaseTe Aa ce OXJ1laau
00 cTaliHa Temnepatypa.
Cnep ToBa BbBegeTe
LLerncena B KOHTaKTa u
BK/IlOYETE OTHOBO ypeaa.

fpewkn B
peuenTturte

Xnabbr BTaCcBa
npekaneHo 6bp30.

npeKaneHo MHOIro mas,
npeKaneHo MHOro 6paLLIHO,
HeAOCTaTb4yHO CON

Uy noseye ot Tesn NPUYnNHU

a/b

Xna6bT 30610 He
BTacBa MU He

BTacCBa AOCTATb4yHO.

He cTe cnoxmnm goctaTbyHO a/b
Masi UK U306LLOo He e

pobaseHa

MasTa e cTapa e
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TEYHOCTTa e NpeKaseHo c
ropeiua

ManTa B/ie3e B KOHTAKT C d
TeYHoCTTa

M3MN0N3Ba Ce rpeLleH T1n e

6palHo nnm 6pallHoTo e
cTapo

npeKaneHo mHoro Ted4HocT unn | a/b/g
HeJoCTaTbyHa TeYHOCT

He e fobaBeHa AOCTaTbYHO a/b
3axap
TecTtoTo BTacBa AKo BoAaTa MMa NpeKaneHo f
NnpeKaseHo MHOTO U | HUCKa cTeneH Ha TBbPAoCT,
M3/113a OT CbAa 3a MasiTa pepmeHTUpa nosede
neyewe. MpeKaneHo ronamo c

KONM4eCTBO MJIAKO B/INAE Ha
d)epMEHTaLI,MﬂTa Ha MaATa

XnabbT noTbBa B ObembT Ha TECTOTO e a/f
cpepara. NO-roNfiM, OTKOZIKOTO CbAbT
No3B0/1ABa, a X1A6BT NOTHBA.

depmeHTaumAaTa e npekaneHo | c/h/i
KpaTKa uau npexkaneHo 6bp3sa
nopaau BMcoKaTa TemnepaTypa
Ha BoZaTa WM MMa NpeKaseHo
MHOrO Bnara

MnbTHa, rbeTa npekaneHo mHoro 6pawHo uan | a/b/g
CTPYKTYpa ¢ ByuKu NpeKaseHo ManKko TeYHOCT
HeaoCTaTbyHa Mas UK a/b

HeaOoCTaTb4yHa 3axap

npeKaseHo MHOro NaofoBe, B
npekaneHo MHOro
MbJHO3bPHECTO BpallHO UK
npeKaneHo MHOrO OT BCAKA
Apyra CbCTaBKa

BpawHoTO e cTapo, ropewuTe e
TEYHOCTU NPaBAT MaATa Aa
BTacBa NpeKaneHo 6bp30, a
XNA6BT NOTLBA Npeaun Aa ce
neve

He e LI,O6aBeHa COon nnn He e
p,o6aBeHa AO0CTAaTb4yHO 3axap

npeKkaneHo MHOIo Te4HOCT

XnAb6bT He e npeKaneHo mHoro TedyHocT uan | a/b/g
M3MneyeH B LieHTbPa | HeAOCTaTbyHa TEYHOCT
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npeKaneHo BUCOKa B1aXKXKHOCT YyacoBse

PeuenTtuTte cCbabpKaT BAAXKHMU g
CbCTaBKM (Hanpumep, Knuceno

MJIAIKO
OTBOpeHa nau npeKaseHo MHOTo Boga g
rpyba cTpyKTypa He e sobaBeHa con b
WK NpeKaneHo npeKasneHo ropewa Boga h/i
MHOTO AyTNKK npeKaneHo MHOro Te4YHOCT C
CypoBa NOBBbPXHOCT, | 06embT Ha xnsab6a e npekaneHo | aff
BMA, Ha rbbu ronam 3a cbaa
npekaneHo MHoro 6paluHo, f
ocobeHo 3a 6an xnA6
NpeKaseHo MHOTo Mas Uam a/b
HeAOCTaTbYyHO CON
MpeKasaeHo MHOro 3axap a/b
CnaZiku CbCTaBKM B b

AOMb/HEHWE KbM 3axapTa

®dunuinkuTe He ca XnabbT He ce oxnaam j.
paBHOMEPHU UK A0CTaTbyHO (NapaTa He

MMma Byyku B nsnese)

cpepaTta

OtnaraHus ot 6pallHOTO He ce cMecBa No g/i
6pallHO BbPXY KpauwaTa no Bpeme Ha

xniebHaTa Kopa MeCeHeTo

a)
b)

j)
k)

N3mepBaiTe NpaBUIIHO CbCTaBKUTE.
PerynunpainTte KonMyecTBaTa CbCTaBKU U ce yBepeTe, Ye BCUYKM CbCTaBKM Ca A06aBeHMU.
N3nonseaiTe Apyra TEYHOCT UM A OCTABETE A3 Ce OXNaAan A0 CTaliHa TemnepaTypa.
JobaseTe nocoyeHUTe B peLenTaTa CbCTaBKKU B NPaBUAHUA pes, HanpaBeTe MaJjika
AYNKa B cpefata Ha bpawHoTo 1 gobaseTe masTa, 6€3 TA 43 B/IM3a B KOHTAKT C
TeYyHoCcTUuTe.

MN3nonseanTe camo NPECHU 1 NPaBUIHO CbXPaHEHW CbCTaBKM.
HamaneTe 06W0TO KOIMYECTBO CbCTABKM, HE M3M0J13BalTE NO-FONSIMO KOIMYECTBO
6paluHo. Hamanete KONMYECTBOTO Ha BCUYKM CbCTaBKku ¢ 1/3.
Job6aseTe NpaBMIHOTO KOIMYECTBO TEYHOCTU. AKO Ce M3NO0A3BAT CbCTAaBKM, CbAbPKaALLM
BOZa, KOJINYECTBOTO Ha AobaBeHUTe TEYHOCTU TPAbBa ga ce Hamanu.
B cnyyali Ha MHOro BnarkHa cpega, oTcTpaHeTe 1-2 cyneHu Nbuum Boaa.
B cnyyali Ha mHoro Tonna cpeaa, He M3nonssante GyHKLMATA Ha Tanmepa. M3nonssaiTe
CTYAEHWN TEYHOCTU.
He3abaBHo n3Bagete xn1sa6a OT cbAa cnes nevyeHeTo U ro ocTaBeTe Aa ce oxnaaum
Hal-Manko 15 MUHYTK, Npean Aa ro HapexeTe.
HamaneTte KOAMYECTBOTO Mas UAN KONMYECTBOTO Ha BCUYKM CbCTaBKM C 1/4.
He cmasBaiiTe TaBaTal
JobaBeTe egHa cyneHa AbXKuua NWEHUYEH YyTeH KbM TECTOTO.
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BASIC BREAD (OBUKHOBEH X/19B):

550W, 220-240V~50Hz

CbCTABKMU 700 rp. 900 rp.
1. Bopga 280 mn. 280 rp. | 340 mn. 340 rp.
2. Macno 2 NBRULN 24 p. | 3 nbXKUUM 36 rp.
3. Con 1 yaeHa MbXKKUYUKa 7 rp. 1,5 yaeHun nvxumukn | 10 rp.
4. 3axap 2 TbXMUM 24 p. | 3 MbRUUM 36 rp.
5. XnebHo 6pawHo | 3 yawwm 420 rp. | 3 Y4 yawm 490 rp.
6. Mas 1 yaeHa MbXKKUYUKa 3rp. 1 yaeHa AbXKMYKa 3rp.
FRENCH BREAD (®PPEHCKU XNAB):
CbCTABKU 700 rp. 900 rp.
1. Boga 280 mn. 280 rp. | 340 mn. 340 rp.
2. Macno 2 NBRULUN 24 p. | 3 nbKUUM 36 rp.
3. Con 1,5 yaeHn nbXuYKKM | 10 rp. | 2 YaeHU MBXKUYKK 14 rp.
5. 3axap 1,5 nbxunum 18 rp. | 2 nbXKuum 24 rp.
4. XnebHo 6pawHo | 3 yawm 420 rp. | 3 YA yawm 490 rp.
6. Mas 1 yaeHa NMbXMYKa 3rp. 1 yaeHa AbXKMYKa 3rp.
WHOLE WHEAT BREAD (X196 OT Mb/IHO3bPHECTO BPALLHO):
CbCTABKU 700 rp. 900 rp.
1. Boga 260 mn. 260 rp. | 340 mn. 340 rp.
2. Macno 2 TbXULUM 24 rp. | 3 nbXUUM 36 rp.
3. Con 4 YyaeHU NbXKUYKK | 7 rp. 2 YaeHW NbXKMYKkKn | 14 rp.
4. [MbnHO3bpHECTa 1vawa 110 rp. | 2 yawwm 220 rp.
nweHmua
5. XnebHo bpawwHo 2 yawm 280 rp. | 2 yawm 280 rp.
6. Kadsasa 3axap 2 nbXKUUM 18 rp. | 2,5 nbxuum 23 rp.
7. Mnako Ha npax 2 TbXULUM 14 rp. | 3 MbXuUUM 21 rp.
8. Masn 1 yaeHa nMbXunyKa | 3 rp. 1 yaeHa nbXuKyKa | 3rp.
QUICK BREAD (BbP3 XN111b):

CbCTABKU 900 rp.
1. Bopga (40~50°C) 320 ma. 320 rp.
2. Macno 2 NbKULM 24 rp.
3. Con 1,5 yaeHun MbKUYKK 10 rp.
4. 3axap 2 NbXKUUM 24 rp.
5. XnebHo 6paliHo 3 % vawm 490 rp.
6. Mas 1,5 YaeHn NBKNUKKN 4,5 rp.
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SWEET BREAD (CNALBK XN96):

550W, 220-240V~50Hz

CbCTABKU 700 rp. 900 rp.

1. Bopga 280 mn. 260 rp. | 340 mn. 340 rp.
2. PactutenHo macno | 2 nbXuum 24 rp. | 3 NbKUUK 36 rp.
3. Con 1,5 yaeHn nbXKuukKn | 10 rp. | 2 YaeHu nbXKuukKn | 14 rp.
4. 3axap 3 MbXULUM 36rp. | 4 nbXUUM 48 rp.
5. XnebHo 6palHo 3 yawm 420 rp. | 3 Y2yawm 490 rp.
6. MnAako Ha npax 2 TbXULM 1l4rp. | 2 nbXUuM 14 rp.
7. Masa 1 yaeHa NMbXMYUKa 3rp. 1 yaeHa nbXumyka | 3 rp.

GLUTEN FREE (X196 BE3 [NTYTEH):

CbCTABKM 700 rp. 900 rp.

1. Bopa 280 mn. 340 mn.

2. Macno 2 NBRULN 3 nbXUUM

3. Con 1 yaeHa MbXKKUYUKa 1% YaeHuU NTbXKUYKK
5. BpawHo 6e3 ryTeH 3 yawm 4 yawm

4. 3axap 3 KUK 2 NbXUUM

7. Masa 1,5 yaeHn NBAKNYKK 1,5 YaeHn NBAKNYKK

RISE DOUGH (BTACBAHE HA TECTO):

CbCTABKU /
1. Boga 360 mn. 360 rp.
2. Macno 2 TbXULUM 24 rp.
3. Con 1,5 YaeHn NBKUYKK 10 rp.
4. XnebHo 6paliHo 4 yawm 560 rp.
5. 3axap 2 NbKUUM 24 rp.
6. Masa 0,5 yaeHu NbKUYKN 1,5 rp.
DOUGH (TECTO):
CbCTABKU /

Boga 360 mn. 360 rp.
2. Macno 2 NbXMUM 24 p.
3. Con 1,5 yaeHn NBKUYKK 10 rp.
4. XnebHo 6paliHo 4 yawm 560 rp.
5. 3axap 2 NbXKUUM 24 rp.
JAM (KOH®UTIOP):
CbCTABKU
1. HapAasaHu aroam 1% vawm
2. 3axap 6 NBKULN
3. JIumoHoB CoK 2 NbXULMN
4. MyamHr Ha npax Y4 vawa
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550W, 220-240V~50Hz

CAKE (CNAOKULL):

CbCTABKU /

1. Kpase macno 2 TbXKUum 24 rp.

2. 3axap 8 Nbuum 96 rp.

3. Anua 6 6p. 270 rp.

4. DBpalHO C pacTexeH areHT 250 rp.

5. Apomatu 1 yaeHa MbXMYUKa 2rp.

6. JINMOHOB COK 1,3 nbXKnum 10 rp.

7. Masa 1 yaeHa MbXMYKa 3rp.

SANDWICH BREAD (X196 3A CAHABUYMN):

CbCTABKU 700 rp. 900 rp.

1. Boga 270 mn. 270 rp. | 340 mn. 340 rp.
2. Kpase macno 1,5 nuxuum 2 NbXKULN

3. Con 1,5 yaeHu NBKUYKK 10 rp. | 2 YaeHU MBXKUYKK 14 rp.
4. 3axap 1,5 nbxumum 18 rp. | 2 nbXMUM 24 rp.
5. Mnako Ha npax 1,5 nbxumum 10rp. | 2 nbXKUUM 14 rp.
6. XnebHo 6palHo 3 yawm 420 rp. | 3 Y2yawm 490 rp.
7. Mas 1 yaeHa NbXKMUKa 3rp. 1 yaeHa NbXKMUKa 3rp.
SPECIALITY (CRELLUANTUTET):

CbCTABKU 900 rp.

1. Boga 340 mn. 340 rp.

2. Macno 3 NBKULM 36 rp.

3. Con 1 yaeHa NbXKKUYKa 7 rp.

4. EKCTpaKT OT many, 3 NbKULK 36 rp.

5. XnebHo bpaliHo 3 % vawwu 490 rp.

6. Kadssa 3axap 2,5 nvxKnum 23 rp.

7. Ctadugm % Yawa 75 rp.

8. Man 1 1/3 YaeHu NbKUYKKN | 4 Tp.

YOUGURT (KUCENO MNAKO):

CbCTABKHU
1. MbnHomacneHo UHT masako 1000 mn.
2. Auppoounyc 100 mn.

BAKE (MEYEHE):

lMeyeHeTO Ha TeCTOTO NN X}'Iﬂ6a, dKO He e A0CTaTb4yHO Kad)HBO.

HOMEMADE (AOMALLEH XNAB):

3abenexka: Mo Bpeme Ha paboTa Ha ypeda, MOAA, He OTBapANTE M He NPeMecTBaliTe ropHUa
Kanak, Tbi1 KaTo nNpouechtT Ha depmeHTauma we 6bae nosausaH. JJobaBeTe NbAHOMAC/AEHO
MASIKO, KUCENO MAKO C XKMBW BaKTEPUU UAN KUCENO MAAKO CbC cneumanHu baktepuanHu
LamoBe, npeam Aa ctaptupate xnebonekapHarta. Cnea npukatoyBaHe gobaBeTte 3axap, ako e

Heobxoanmo.
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L /I
HomuHanHo HanpeXkeHue 220-240 V
HomuHanHa yecrora 50Hz
MouwHocT 550 W

—
WN3xBbpAAHE HA OTNAAbLUTE MO HAYMH, OTTOBOPEH 3a OKO/IHATa cpefa
Mo:KeTe Aa NOMOrHeTe 3a ONa3BaHeTo Ha OKo/IHaTa cpeaal
Mons cnasBaliTe mecTHUTe pa3nopenbu: Mpeaaiite HedyHKLMOHMPALLOTO enekTpuyecko obopyasaHe
Ha LeHTbpP 3a cbbupaHe Ha 0TNaAbLM OT eNeKkTpuyecko obopyaBaHe.
N

HEINNER e peructpuvpaHa mapKka Ha KomnaHuata Network One Distribution SRL. OctaHanute
TbProBCKM MAapKM M HaMMeHOBaHMATA Ha MPOAYKTUTE Ca TbProBCKM MapKU WAN PEerncTpupaHu

TbProBCKM MapKnN Ha CbOTBETHUTE UM NPUTEXKATENN.

HuTO egHa yacT oT cneundurKaummTe He MOXKe Aa 6bAe Bb3NPOM3BEKAAHA MOJ KakBaTo M Ja e
dopma wam cpeactso, WAM M3NOA3BaHa 3a MOJlyYaBaHe Ha TMPOM3BOAHM KATo MNPEBOAM,
TpaHchopmauum man apgantaummn, 6e3 npeaBapuUTENHOTO Cbriacue Ha Komnanuata NETWORK

ONE DISTRIBUTION.
Copyright © 2013 Network One Distribution. Bcuyku npaBa 3anaseHu.

www.heinner.com, http://www.nod.ro

http://www.heinner.com, http://www.nod.ro

To3n NPOAYKT e NPOEeKTMpaH W Mpou3BefeH B CbOTBETCTBME CbC CTaHAAPTUTE M HOPMWUTE Ha
EBponelickaTa 06LHOCT.
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BHocuten: Network One Distribution
yn. Mapyen AiHky Ne 3-5, bykypeLy, PymbHuA

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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KENYERSUTOGEP
Modell: HBM-915BKR/
HBM-915WH

o Kenyérsiutégép
e Teljesitmény: 550 W
e Kapacitds: 700 - 900g
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Ko6szonjiik, hogy ezt a terméket valasztotta!

R

7 _ s

A késziilék haszndlata el6tt olvassa el figyelmesen a haszndlati kézikényvet, és Grizze meg
késbbbi tanulmdnyozdsra.

A leirds célja, hogy megadja az Gsszes sziikséges utasitast a gép telepitésére, hasznalatdra és

karbantartasara. A késziilék helyes és biztonsagos hasznalata érdekében, kérjiik, olvassa el a
hasznalati atmutatdt, a gép hasznalata el6tt.

N J

AZ ON CSOMAGJANAK TARTALMA

> Kenyérsiit6gép
Hasznalati utmutaté
> Jétallasi bizonylat

A4
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Az elektromos késziilék haszndlata el6tt mindig be kell tartani a kévetkezé alapvetd
el6vigyazatossagi intézkedéseket:

1. Olvasson el minden utasitast.

2. Haszndlat el6tt gy6z6djon meg rdla, hogy a csatlakozdaljzat fesziiltsége megfelel a
termék mdszaki adatait felsorold tablacskan feltliintetettnek.

3. Soha ne haszndljon hibds tapkabellel, vagy dugasszal rendelkez6 elektromos
késziléket, illetve amelyen meghibasodas észlelhets, leejtettek, vagy barmilyen
formdban meghibasodott. llyen esetben kiildje vissza a késziiléket a gyartonak, vagy
vigye be a legkozelebbi engedélyezett szervizkdzpontba az elektromos, vagy mechanikai
atvizsgalds, javitds, vagy beallitas érdekében.

4. Ne érintse meg a forré fellleteket.

5. Az aramiutés elleni védelem érdekében ne helyezze a huzalt, a dugaszt vagy a
késziléket vizbe vagy mas folyadékba.

6. Huzza ki a készilék dugaszat a hdldzati aljzatbdl, amennyiben nem haszndlja azt,
valamint tisztitas és alkatrészek felszerelése és azok eltavolitdsa el6tt is.

7. Ne hagyja a tapkdbelt, hogy leldgjon az asztal szélérél vagy forrd fellletekhez érjen.
8. A gyarté altal nem javasolt tartozékok haszndlata sériiléseket okozhat.

9. Ne helyezze a késziiléket gazégbre vagy elektromos f6z6késziilékre, sem ezek mellé;
ne helyezze a késziiléket bef(itott sit6be.

10. Ne érintse a készlilék egyetlen mozgd, vagy a siités kozben a gép belsejében forgd
alkatrészeit sem.

11. Soha ne inditsa el a késziiléket anélkil, hogy a hozzdvalok a megfelel6 mddon
legyenek adagolva az Ustben.

12. Soha ne tavolitsa el az Ustét ennek fels6, vagy oldalrészeit Utogetve, mert ez
meghibasodhat.

13. A kenyérsutébe ne helyezzen aluféliat, vagy egyéb anyagokat, ugyanis ezen anyagok
tlizveszélyt, illetve révidzarlatot okozhatnak.

14. A késziléket 8 év folotti gyermekek, csokkent fizikai, érzéki vagy szellemi
képességekkel, gyakorlattal vagy ismeretekkel rendelkez6k csak akkor hasznalhatjak, ha
felligyelik, vagy felkészitik ket a késziilék biztonsagos hasznalatdra, és ha megértik a
készilék hasznalatdval jaré veszélyeket. Tilos gyermekeknek a készillékkel jatszani. A
készilék tisztitasat és karbantartdsat nem végezhetik gyermekek, kivéve, ha legaldbb 8
évesek, és felligyelve vannak.

15. Ne hagyja a késziiléket és a tapvezetéket 8 éven aluli gyermekek keze ligyében.

16. Soha ne takarja le a kenyérsiitégépet torl6kkel, vagy egyéb anyagokkal, mert a
melegnek és a gbznek szabadon kell tdvoznia. Amennyiben a készilék gyulékony
anyagokkal van letakarva, vagy érintkezésbe keriil ezekkel, tlizveszély allhat fenn.

17. Ne hasznalja a berendezést a rendeltetésétdl eltérs célokra.

18. A berendezést mindig stabil, szaraz sik fellleten hasznalja.

19. Ne hasznalja a késziiléket a szabadban.
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20. Ez a készilék egy foldeléses dugasszal van ellatva. Kérjik, gy6z6djon meg, hogy a
lakdsaban levé csatlakozéaljzat a megfelel6 foldeléssel van ellatva.

21. Ezt a késziiléket csak haztartasi hasznalatra tervezték.

22. A késziléket nem kils6 id6zit6 vagy taviranyitas segitségével torténé hasznalatra
tervezték.

23. A készllék meghibdsoddsdnak elkerilése érdekében ne hasznalja a gépet a kenyérsité
edény felszerelése nélkdl.

EZ A KESZULEK KIZAROLAG HAZTARTASI HASZNALATRA KESZULT.
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IV. A TERMEK LEIRASA J

Fels6 fedél

Betekints6 ablak

o Mérékanal
Kenyérsiit6

edény (
Dagasztokar Mércés pohar

VezérlGpanel

& 4/ Kampo

Burkolat
-

1. BASIC

2. FRENCH 9. CAKE

3. WHOLE WHEAT 10. SANDIWICH
4. QUICK 11. SPECIALITY
9. SHEET 12, Ja

6. GLUTEN FREE 13. YOGURT

7. DOUGH 14. BAKE

8. KNEADING 15, HOME MADE

- ' START
VA { S10p

TINE ‘ ’ CYCLE
LOAF ( ) COLOR

light mediumdark T00g 0g
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AZ ELEKTROMOS ARAMHOZ VALO CSATLAKOZTATAS UTAN

Miutan csatlakoztatta a kernyérstitGgépet az aramforrashoz, egy hangjelzést fog hallani és
rovid idén belil a képernyén megjelenik a ,3:00” jelzés. A ,3” és ,00” kozt taldlhato
kett6spont nem villog. A kezdeti beallitdis 900 g-os KOZEPES piritasi szintl kenyérre
vonatkozik. Ez az alapértelmezett beadllitas.

INDITAS/MEGALLITAS

A gomb a kivalasztott stitési program elinditdsdra és megdllitdsara alkalmas.

Egy program elinditdsdhoz nyomja meg egyszer az ,INDITAS/MEGALLITAS” gombot. Egy
rovid hangjelzés hallatszik, a kijelz6n 1év6 kettGspont villogni kezd, kigyulnak a vilagtd
kijelz6k, a program pedig elindul. Egy program elinduldsa utan az ,INDITAS/MEGALLITS”
gomb kivételével minden gomb inaktiv. Ez a sajatossag a program véletlenszer(
megszakitasanak megelG6zését segiti eld.

Egy program megallitdsdhoz korilbelil 2 masodpercig tartsa benyomva az
,INDITAS/MEGALLITAS” gombot. A késziilék egy hangjelzést bocsat ki, a vilagité kijelz6k
kialusznak, ami a program megdllasat jelenti.

,SZUNET” funkcié

A program elinditdsa utdn az INDITAS/MEGALLITAS” gomb egyszeri megnyomasaval
barmikor megallithatja a programot. A miikodés megszakad, azonban a késziilék megjegyzi a
bedllitast és az LCD képernyd kijelzi a miikodési idGtartamot. Nyomja meg ismét az
”INDITAS/MEGALLITAS” gombot vagy 10 percig ne érintse meg semelyik masik gombot se, a
program pedig folytatédik.

MENU (MENU)

Ez a gomb a kilonb6z6 programok beallitdsdhoz hasznalhaté. A gomb minden

megnyomasakor (egy rovid hangjelzés kiséretében) a késziilék egy mas programot jelez ki.

Ismételten nyomja meg a gombot, hogy a 15 program egymads utan megjelenjen az LCD

képernyén. Valassza ki a kivant programot. A 15 programnak megfelel6 funkcio leirdsa aldbb

talalhaté.

1. Basic (Standard): a fehér kenyér dagasztasahoz, kelesztéséhez és siitéséhez. A minél
aromasabb kenyérért adagoljon kiilonb6z6 hozzavaldkat a tésztaba.

2. French (Francia kenyér): a hosszabb kelesztési idejli kenyér dagasztasahoz, kelesztéséhez

és sttéséhez. Az ezzel a programmal késziilt kenyér puhabb lesz és héja ropogdsabb.

3. Whole wheat (Teljes kiorlésii kenyér): a teljes kiGrlésti kenyér dagasztasahoz,

kelesztéséhez és sltéséhez. Nem ajanlatos az idGzitési funkcid hasznalata, mert az

eredmény nem lesz kielégitd.
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4. Quick (Gyors kenyér): a szabvanyos kenyér elkészitéséhez sziikséges id6nél révidebb id6
alatti dagasztdshoz, kelesztéshez és siitéshez. Ennek a programnak a segitségével silt kenyér
altaldban kisebb. az allaga pedig tomottebb.
5. Sweet (Edes kenyér): az édes kenyér dagasztdsdhoz, kelesztéséhez és siitéséhez. Az
aromasabb kenyér készitése érdekében adhat hozza hozzdvaldkat.
6. Gluten Free (Gluténmentes kenyér): a gluténmentes kenyér dagasztdsihoz,
kelesztéséhez és sltéséhez. Az aromasabb kenyér készitése érdekében adhat hozza
hozzavaldkat.
7. Dough (Tészta): dagasztashoz, kelesztéshez, azonban siitéshez nem. Vegye ki a tésztat és
készitsen bel6le kiflit, pizzat, gbz kenyeret stb.
8. Kneading (Dagasztas): a tésztak dagasztasdhoz.
9. Cake (Sitemények): szédabikarbéndval vagy sutéporral készilt slitemények
dagasztasahoz és kelesztéséhez.
10.Sandwich (Szendvicskenyér): a szendvicskenyér dagasztasahoz, kelesztéséhez és
slitéséhez. Az igy készlilt kenyér héja vékonyabb lesz és szerkezete lazdbb.
11.Speciality (Sajatossag): a kenyér sulya nem allithaté be, a késziilék csak a szabvanyos 900
g-ot jelzi ki.
A ,Sajatossag” bedllitdst csak a rovidebb idGtartam alatt szlikséges kenyértipusokhoz
hasznalja. Ennek a programnak a segitségével silt kenyér altaldban kisebb, allaga pedig
tomottebb.
12.Jam (Dzsem): dzsemek és marmaladék f6zéséhez. A gyliimolcsoket és a zoldségeket fel
kell apritani miel6tt a siit6formaba tenné.
13.Yogurt (Joghurt): joghurt készitéséhez.
14.Bake (Sutés): kizardlag slitéshez, dagasztas és kelesztés nélkil. Ez a program hasznalatos
a sltési id6 meghosszabbitdsdra a kivalasztott programokon beldil.
15.HOMEMADE (HAZI KENYER): a kenyér stlya nem allithaté be
A program lehet6vé teszi, hogy teljes mértékben ellen6rizze a dagasztasi eljarast.
Meghatdrozhatja a dagasztds, a kelesztés, a siités és a melegen tartds idGtartamat. A
programok idGintervallumai az aldbbiak:

- Gyuras 1: 0-8 pergc;

- Kelesztés 1: 20-60 perc;

- Gyuras 2: 0-15 perc;

- Kelesztés 2: 0-35 perc;

- Kelesztés 3: 0-60 perc;

- Sités : 0-80 perc;

- Melegen tartds 0-60 perc.

COLOR (SZiN)

Ennek a gombnak a segitségével beallithatja a piritas szintjét: ALACSONY, KOZEPES vagy
MAGAS. A piritasi szint bedlliitdsdhoz nyomja meg ezt a gombot. Ez a gomb nem
hasznalhaté a ,,Dough” (Tészta) és a ,,Jam” (Dzsem) programoknal.

LOAF (A KENYER SULYA)

A kenyér sulyanak beallitdsdhoz nyomja meg ezt a gombot. Kérjlk, jegyezze meg, hogy a
m(ikodés id6tartama a kenyér sulyanak fliggvényében eltér6 lehet. Ez a gomb nem
hasznalhaté a ,Quick” (Gyors kenyér), ,Dough” (Tészta), ,Jam” (Dzsem), ,Cake”
(Sutemények) és ,Bake” (Kelesztés) programoknal.
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IDOZITES funkcié

Amennyiben nem szeretné, hogy a késziilék azonnal lizemelni kezdjen, ennek a gombnak
a haszndlataval bedllithatja az id6zités idejét.

A ,TIME” gomb megnyomasaval beallithatja a kenyér elkésziilésének id6pontjat. Kérjik,
jegyezze meg, hogy az idG6zités idGtartamdnak magaban kell foglalnia a kelesztés
id6tartamat is. Ez azt jelenti, hogy az id6zités id6tartama lejartakor a meleg kenyér
fogyaszthatd. ElGszor valassza ki a programot és a piritasi szintet, majd nyomja meg a
»TIME” gombot az id&zités 10 percenkénti ndveléséhez. Az idézités maximalis id6tartama
13 6ra.

Példa: Feltételezziik, hogy du. 8:30 Ora van, és azt szeretné, hogy mdsnap reggel 7 ordra,
azaz 10 6ra 30 perc mulva késziiljén el a kenyér. Vidlassza ki a meniit, a kenyér méretét és
szinét, majd az idétartam bedllitdsahoz nyomja a ,+’ gombot mindaddig, amig az LCD
képernyén megjelenik a 10:30. Az idézités bekapcsoldsdhoz pedig nyomja meg az
INDITAS/MEGALLITAS gombot. A késziilék villogva jelzi ki a kettéspontokat, az LCD
képernyd pedig a fennmaradd idét fogja kijelezni. Reggel 7 ordra elkésziil a friss kenyeér.
Amennyiben nem szeretné azonnal kivenni a kenyeret, a melegen tartdsi funkcio egy ordt
m(ikédni fog.

Megjegyzés:

1. Ez a gomb nem haszndlhatd a Kneading” (Dagasztds), ,Yogurt” (Joghurt) és , Bake”
(Siités) programokndl.

2. Kérjiik, idézitett siitéskor ne haszndljon romlandé alapanyagokat, mint példdul tojdst,
friss tejet, gylimélcsét, hagymdt stb.

MELEGEN TARTAS

A siités utan a kenyér egy 6ran keresztil melegen tarthatd. Ha a melegen tartds ideje alatt
szeretné kivenni a kenyeret, allitsa meg a programot az ,INDITAS/MEGALLITAS” gomb
lenyomadsaval.

MEMORIA

Ha az elkészités id6 alatt megszakad az elektromos d4ramszolgaltatds, a folyamat
automatikuson  Udjraindul 10 percen beldl anélkil, hogy Ilenyomna a
,INDITAS/MEGALLITAS” gombot. Ha az elektromos dram kiesés id6tartama meghaladja a
10 percet, torl6dnek az adatok az a készlilék memoridjabdl, igy azt djra kell inditani. Ha
a tészta dagasztdsa nem fejez6dott be az aramszolgaltatds megszakitasa el6tt, akkor
lenyomhatja a ,START/STOP” gombot a program UGjrainditasanak céljabol.

KORNYEZETVEDELEM

A kenyérsiitégép széles kornyezeti h6mérséklet tartomdnyban tud miikodni, de lehetnek
kiilonbségek a nagyon meleg szobaban és a nagyon hideg szobaban késziilt kenyér mérete
kozott. A kornyezeti hémérséklet értékének 15 °C és 34 °C kozt kell lennie.
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FIGYELMEZTETO UZENETEK

1. Ha a program elinditdsa utan a képernyén a ,HHH" jelzés jelenik meg (és 5 rovid hangjelzést
bocsat ki), azt jelenti, hogy a késziilék belsejének a hémérséklete tul magas. Allitsa meg a
programot. Nyissa fel a fedelet, és hagyja a gépet 10-20 percig lehdlni.

2. Ha az INDITAS/MEGALLITAS gomb megnyomdsa utan (a ,,BAKE” gomb kivételével) a kijelz6n
az ,LLL” jelzés jelenik meg, azt jelenti, hogy a készililék belsejének a hémérséklete tul alacsony
(a késziilék 5 révid hangjelzést bocsat ki). Az INDITAS/MEGALLITAS gomb megnyomasaval
kapcsolja ki a hangjelzést, és hagyja a késziléket 10-20 percig lehdlni.

3. Ha az INDITAS/MEGALLITAS gomb megnyomasa utdn a kijelz6n az ,,EEQ” jelzés jelenik meg,
azt jelenti, hogy kikapcsolt a hémérséklet szenzor. A szenzor ellenérzése érdekében kérjik, hogy
forduljon szakemberhez.
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ELSO HASZNALAT ELOTT

1. Gy6z6djon meg réla, hogy minden alkatrész és kiegészit6 épségben van és nem
hibas.

2. Minden tartozékot tisztitson meg a "Tisztitas és karbantartas" fejezetben leirt
madon.

3. Inditsa el a kenyérsit6gépet hozzavaldk nélkil és hagyja m(ikédni 10 percen
keresztil. Miutdn a tartozékok kihdltek, tisztitsa meg Ujra.

4. Miutdn a tartozékok megszdradtak és a pontosan a helylkre keriltek, a készilék
készen all a hasznalatra.

KENYER KESZITESE

1. Helyezze a kenyérsit6 edényt a helyére, majd forditsa az dramutaté jarasaval
megegyez6 iranyba mindaddig, amig egy kattanassal régzil. A dagasztdkart szerelje a
meghajtd tengelyre. A dagasztdkar gy(rdjét irdnyitsa a kenyérsiité edény felé.

A tészta dagasztdkar ald tapadasanak elkerilése érdekében, a dagasztdkar felszerelése
el6tt ajanlott a dagasztokar nyilasat h&allé margarinnal megtélteni. igy kdnnyebben
kivehetd a dagasztdkar a kenyérbdl.

2. A hozzavaldkat helyezze a kenyérsiité edénybe. Kérjik, hogy tartsa be a receptben
megjelolt sorrendet.

Altaldban el6sz6r a vizet vagy a folyadékot kell beletenni, majd a cukrot, sét és lisztet,
az éleszt6t vagy stitSport pedig a végén kell hozzaadni.

Megjegyzés: Tanulmanyozza a recepturat, hogy megtudja a maximalisan hasznalhatd
liszt és éleszt6 mennyiségeket.

ry

ElesztS vagy bikarbona
Szaraz hozzdvaldk

Viz vagy folyadék

MEGIJEGYZES: A hasznalhatd maximalis liszt és éleszté mennyiség 490 g, illetve 6 g.
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3. Ujjaival készitsen egy kis mélyedést a liszt oldalsé részében. Az éleszt6t helyezze
abba a mélyedésbe. Gy6z6djon meg rdla, hogy nem érintkezik a folyékony
hozzavaldkkal vagy a séval.

4. Ovatosan zarja le a fedelet, és a csatlakozdt helyezze az dramcsatlakozdba.

5. Nyomja meg a Menu gombot a kivant program kivalasztasahoz.

6. Nyomja meg a COLOR gombot a piritdsi szint beallitdsahoz.

7. Nyomja meg a LOAF gombot a kivant méret kivdlasztasahoz.

8. Allitsa be a z id6zités id6tartamat a TIME gomb megnyomdséval. Ez a 1épés abban
az esetben kihagyhatd, ha azt szeretné, hogy a kenyérsiitégép azonnalmikodni
kezdjen.

9. A miikddés elinditdsdhoz nyomja meg az INDITAS/MEGALLITAS gombot, a
m(ikodést jelzd kijelz6 pedig vilagitani kezd.

10. Nyomja meg a CYCLE gombot a sajat program kialakitasahoz.

11. A ,Basic”, ,French”, ,Whole wheat”, , Quick”, ,Sweet”, ,Gluten free”, ,Cake” és
,Sandwich programok esetében a m(ikodést 10 hangjelzés kiséri. Ez a hozzdvalok
adagolasara figyelmezteti Ont. Nyissa ki a fedelet és adja hozza a hozzavaldkat. Siités
kozben megtorténhet, hogy a fedél nyildsain at g6z tavozik. Ez természetes jelenség.
12. Az eljaras befejezésekor a készllék 10 hangjelzést bocsat ki, a mikodést jelz6
vilagitd kijelz6 pedig kialszik. A készitési folyamat megallitdsdhoz és a kenyér
kivételéhez megnyomhatja és korilbelil 2 masodpercig benyomva tarthatja az
INDITAS/MEGALLITAS gombot. Nyissa fel a fedelet és konyhakesztyl hasznalataval
fogja meg jol a kenyérsiité edény fogantyujat. A kenyérsité edényt forditsa az
Oramutaté jarasaval ellentétes iranyba, és felfelé hizva konnyedén emelje ki.

13. Haszndljon egy tapadasallé keverGlapatot a kenyér oldalsd részeinek az
eltavolitasahoz a siit6formardl.

Figyelem: A kenyér siitéformdja és a kenyér nagyon forrok lehetnek! Bdnjon dvatosan
és haszndljon konyhakeszty(it.

14. Forditsa fel a sit6format és enyhén razza meg, amig a kenyér ki nem esik a
formabal.

15. Vegye ki 6vatosan a kenyeret a sUt6 edénybdl, és a szeletelés el6tt hagyja
korilbelll 20 percig hilni.

16. Ha a készitési folyamat végén nem nyomja meg az INDITAS/MEGALLITAS gombot,
a kenyeret a készilék 1 6érat automatikusan melegen tartja. Ha a melegen tartas
kdzben ki szeretné venni a kenyeret, az INDITAS/MEGALLITAS gomb megnyomésaval
allitsa le a programot.

17. Hazza ki mindig a dugaszt a csatlakozdaljzatbdl az elkészitési folyamat végeztével,
vagy ha nem hasznalja a készuléket.

Megjegyzés: MielGtt felszeletelné a kenyeret, vegye ki a dagasztokart a kampo
segitségével. A kenyérforré. Ne vegye ki kézzel a dagasztokart.
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KULONLEGES FUNKCIOK

A gyors kenyérhez

A gyors kenyér sutéporral és szédabikarbdndval késziil, amelyek a nedvesség és a meleg hatasara
aktivalddnak. A tokéletes gyors kenyerek elkészitéséhez ajanljuk, hogy helyezze a sit6forma
aljdba a folyékony hozzdvaldkat, majd ezekre ra a szaraz hozzavaldkat. A gyors kenyér hozzavaldi
az eredeti Osszekeverés soran felragadhatnak a sit6forma oldalara. Ebb&l az okbdl kifolydlag
sziikséges lehet a hozzavaldk kézi Osszekeverése, a liszt csomdsodasanak eekeriilése végett.
Ebben az esetben, hasznaljon egy gumi keverélapatot.
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1. Kenyérliszt

A kenyérlisztnek magas a glutén tartalma (magas glutén és fehérje tartalmu lisztnek is
nevezhetd), rugalmas és kelesztés utan megtartja a kenyér méretét. Lévén, hogy a glutén
tartalma nagyobb, mint a finomliszté, nagyméretl és rostosabb bélzetli kenyér
készitéséhez hasznalhatdé. A buza kenyérliszt a legfontosabb hozzdvaléja a kenyér
készitésének.

2. Simaliszt

Ez a liszt nem tartalmaz st6port, és a gyors kenyér készitéséhez hasznaljak.

3. Teljes kiorlési buzaliszt

A teljes kiorlésd liszt gabonadrleménybdl készil. A bdzaszem héjat és glutént tartalmaz. A
teljes kiorlés(i buzaliszt nehezebb és a simalisztnél tobb tapanyagot tartalmaz. A teljes
kiorlésl buzalisztbél késziilt kenyér mérete altalaban kisebb. A legtébb recept a legjobb
eredmények elérése érdekében keveri a teljes kiorlés( lisztet a kenyérliszttel.

4. Fekete buzaliszt

A fekete buzalisztet ,durumliszt”-nek is szoktdk nevezni, a teljes kid6rlés( liszthez
hasonldéan rostokban gazdag. A nagyobb méretli kenyér elkészitéséhez ezt a lisztfélét
nagymértékben kell kombinalni kenyérliszttel.

5. Keleszt6anyagot tartalmazo liszt

FGképp a sitemények készitéséhez hasznalt stitbport tartalmazo liszt tipus.

6. Kukoricaliszt és zabliszt

A kukoricalisztet és a zablisztet kiilon 6rlik kukoricdbdl és zabbdl. Ezek a tomottebb kenyér
készitéséhez hasznalt kiegészit6 hozzavaldk, melyeket a kenyér izének és allaganak
javitdsahoz haszndlnak.

7. Cukor

A cukor, a kenyér édes izének és a szinének fokozdsdra szolgalé nagyon fontos alapanyag.
ErGsiti az éleszt6 tulajdonsdgait. ElsGsorban a fehér cukrot haszndljadk. Ugyancsak a
kiilonleges recepturak elkészitéséhez barnacukrot és porcukrot is lehet hasznalni.

8. Eleszt6

Az élesztének koszonheté az erjedési folyamat beinduldsa, majd késébb szén-dioxid
termel6dik, amely meghatdrozza a tészta novekedését és a benne taldlhatd rostok
lagysagat. Mindezek mellett az élesztének sziiksége van a cukorban és a lisztben
taldlhaté szénhidratokra.

1 kiskanal szaraz aktiv éleszté = % kiskanal instant élesztével

5 kiskanal szaraz aktiv éleszt6 = 1 kiskanal instant éleszt6vel

2 kiskanal szaraz aktiv éleszt6 = 1,5 kiskanal instant élesztével

Az éleszt6t hitészekrényben kell tarolni, mert a benne levé gomba elpusztul a magasabb
hémérsékleten. Hasznalat el6tt ellendrizze az éleszté gyartdsi id6pontjat és szavatossagi
idejét. Minden hasznalat utan, minél el6bb helyezze vissza a h(t6be. Ha a kelesztés
sikertelen, ezt legtobbszor a megromlott éleszt6 okozza.
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Az aldbbi l1épéseket kovetve, ellendrizheti, hogy az élesztd friss és hatékony.

(1) Toltson egy fél csésze meleg vizet (45-50 °C) egy mérGpoharba.

(2) Keverjen a vizbe egy kiskanal fehér cukrot, oldja fel, majd szérjon a cukrozott vizbe két
kiskanal éleszt6t.

(3) Tarolja a mérépoharat meleg helyen kérulbelil 10 percig. Ne kavarja el az élesztét.

(4) 10 perc utdn a habnak el kell érnie a mérépohar felsé szélét. Ellenkez6 esetben a hab
nem hatékony.

9.56

A s6 szlikséges a kenyér izének és szinének a javitdsdhoz. Mégis, a s6 megakadalyozhatja
az élesztd erjedését. Ne hasznaljon tul sok sot a kenyér készitése soran. A kenyér nagyobb
lesz, ha nem tartalmaz sét.

10. Tojas

A tojasok javithatjdk a kenyér allagat, taplalébba és nagyobbd tehetik. A tojasok héjat
szlikséges eltavolitani, a tojasokat pedig egyenletesen el kell kavarni.

11. Zsir, vaj és novényi olaj

A zsir a kenyeret puhabbd teheti és meghosszabbitja az tarolds id6tartamat. Haszndlat
el6tt olvassza meg vagy vagja apro darabokra a vajat.

12. Sitépor

A sit6por a kenyér kelesztésére alkalmas. A siit6por nem igényel kovdszolasi id6t és
kémiai elven alapulé buborékokat képz6 gazakat termel, melyt6l a kenyér allaga laza
szerkezet(ivé valik.

13. Szédabikarbona

A slit6porhoz hasonlé. A siit6porral keverve is hasznalhaté.

14. Viz vagy egyéb folyadékok

A viz a kenyérkészités nélkilozhetetlen eleme. A viz h6mérséklete altalaban 20°C és 25°C
kozotti. A viz helyettesithetd friss tejjel vagy 2% tejporral vegyitett vizzel is, mely
gazdagitja a kenyér izét és javitja a kenyér héjanak a szinét. Egyes receptek hozzavaldi
példaul az alma, a narancs, citrom stb. 1é, ezek fokozzak a kenyér izét.
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A HOZZAVALOK MERESE

Egy j6 kenyér elkészitése soran az egyik legfontosabb |épés a hozzavaldk pontos hasznalata.
Ajanlatos egy mérékanna vagy mérékanal hasznalata a pontos mennyiségek hasznalatara,
ellenkez6 esetben romolhat a kenyér minésége.

1. A folyékony hozzavalok mérése

A viz, a tej és a tejporos oldatok mérGkanndval mérhet6k. Figyelje meg a folyadék szintjét a
kannat vizszintesen tartva. Ha a méréedénnyel étolajat mért, tisztitsa ki j6I miel6tt mas
hozzavaldkat is mérni kezdene.

2. A szaraz hozzavalok mérése

A szaraz hozzavalok mérése ugy torténik, hogy a hozzdvaldkat a mérbkanadl segitségével a
mércés pohdarba helyezi, a pohdr megtoltése utan a hozzavaldkat pedig egy késsel simitsa
el. Nem sziikséges a hozzavaldk poharba nyomdsa. A tobblet hozzavald mennyisége
kihathat a recept haszndlat eredményét. Hasznalja a mérSkanalat a kis mennyiség(i szaraz
hozzavaldk méréséhez. A minél pontosabb mérés érdekében simitsa el a kandl tartalmat.

3. A hozzaval6k adagolasi sorrendje

A hozzavaldk adagolasanal be kell tartani a sorrendet. Altaldban a sorrend a kdvetkezé:
folyékony hozzavaldk, tojds, sé és tejpor stb. Amikor a hozzavaldkat adagolja a lisztet nem
lehet teljesen eldolgozni a folyadékkal. Az éleszt6t csak a szdraz lisztre lehet tenni. Az
idGintervallumra 4llitja, ne haszndljon romlandd alapanyagokat, mint példdul tojast vagy
gylimolcsot.
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Tisztitds elStt szakitsa meg a készlilék dramellatadsat és hagyja a késziléket kihdlni.

1. Siit6forma kenyérnek: Surolja a sit6forma belsejét egy nedves ronggyal. Ne haszndljon éles
tdrgyakat vagy dorzshatdsu tisztitészereket, mert azok megrongdlhatjak a tapadasmentes
bevonatot. A slit6forma teljesen szaraz kell legyen miel6tt a helyére kerdl.

2. Dagasztdkar: Ha a dagasztdkar nehezen viélik le a tengelyrdl, toltse fel sit6format meleg
vizzel és hagyja allni korilbelll 30 percig, annak érdekében, hogy a dagasztokar kénnyen
eltdvolithatd legyen tisztitas céljabdl. Tordlje meg a dagasztdokart egy nedves pamut
ronggyal. A siit6forma és a dagasztokar mosogatdgépben is tisztithatd alkatrészek.

3. A fedél és a betekint6 ablak tisztitasa: a fedél klls és belsé részét tisztitsa egy enyhén
nedves ronggyal.

4. Burkolat: A burkolat kilsé fellleteit gondosan torolje meg egy nedves ronggyal. Ne
hasznaljon dorzshatdsu tisztitdszereket, mert azok karosithatjak a burkolat fényes fellleteit. A
burkolatot ne tegye bele vizbe tisztitas céljabdl.

5. Miel6tt a kenyérsitégépet eltenné, gy6z6djon meg rdla, hogy az tiszta és szaraz, hogy a

mérGkanalat és a dagasztokart a késziilék belsejébe helyezte, és hogy a teteje le van csukva.

HIB H
Probléma Ok Megoldas
Flst tor ki a Az Osszetev6k raragadtak a Huazza ki a dugaszt az
sUt6kamrabdl vagy | siit6kamrdra vagy a slitGedény | dramforrasbdl és tisztitsa
a kiils6 oldalara. meg a sttGedény kiilsé
szell6z6nyilasokbdl. részét vagy a stitGkamrat.
A kenyér részben A kenyér a siités és a melegen | A melegen tartasi funkcié
Osszeesett és az tartds utan tul sokdig maradta | lejarta el6tt vegye ki a
alsé része nedves. stt6edényben. kenyeret a stitGedénybdl.
A A kenyér nehezen A kenyér also része raragadt a Minden hasznalat utan
kenyérsutdg | vehetSkia dagasztokarra. tisztitsa meg a dagasztokart
épre stt6edénybdl. és a tengelyt. Sziikség
vonatkozo esetén toltsén a
kérdések és sitéedénybe meleg vizet és
valaszok hagyja allni 30 percig. Ezt
kdvetGen a dagasztékampd
kdnnyen eltavolithaté és
tisztithato.



http://www.heinner.com/

www.heinner.com

550W, 220-240V~50Hz

A hozzavaldk nem
keveredtek 6ssze
vagy a kenyér nem
sult at tokéletesen.

Helytelen programbeallitas.

Ellenérizze a kivalasztott
funkciot és a tovabbi
beallitasokat.

Mkodés kozben megérintette
az INDITAS/MEGALLITAS
gombot.

Ujabb 6sszetevsk
hozzaadasa nélkil inditsa el
Ujra a késziiléket.

MUikodés kozben tobbszor

felnyitotta a készlilék fedelét.

Csak sziikség esetén nyissa
ki a készllék fedelét,
példaul 6sszetevdk
hozzaaddasakor. Gy6z6djon
meg rdla, hogy felnyitds
utan megfelel6en lecsukta a
fedelet.

A késziilék mikodése kozben

hosszabb megszakitasok voltak.

Ujabb 6sszetevsk
hozzdaddsa nélkiil inditsa el
Ujra a késziiléket.

A dagasztékampo forgasa
blokkolva van.

Gy6z6djon meg réla, hogy a
dagasztokampo forgasat
magvak vagy mas
Osszetev6k nem
akadalyozzak. Tavolitsa el a
sut6edényt és ellendrizze,
hogy a tengely forog-e.
Amennyiben a
dagasztokampd blokkolasat
mas probléma okozza,
kérjiik forduljon
szakszervizhez.

A késziilék nem
indithatd el. A
kijelz6n megjelenik
a HHH Gzenet.

A késziilék az el6z6 stutésbdél
kifolydlag még tul meleg.

Huazza ki a dugaszt az
aramforrasbol, tavolitsa el a
sut6edényt és hagyja
leh(lni
szobahémeérsékletre. Ezt
kdvetGen csatlakoztassa a
készlilék dugaszat az
aramforrashoz és kapcsolja
be a késziléket.

Hibak a
receptekben

A kenyér tulsdgosan | tul sok éleszt6, tul sok liszt, tul | a/b
megkel kevés so

vagy el6z6ek koziil tobb

probléma
A kenyér nem kel nincs vagy tul kevés az éleszt6 | a/b
meg vagy nem kel az éleszt6 régi élesztd e
meg eléggé a folyadék tul forré c



http://www.heinner.com/

www.heinner.com

550W, 220-240V~50Hz

az éleszt6 folyadékkal
érintkezett

nem megfeleld vagy régi a liszt

tul sok vagy tul kevés a
folyadék

a/b/g

tul kevés a cukor

a/b

A tészta nagyon
megkel és tulfolyik
a sit6edényen

A nagyon lagy viz jobban
megerjeszti az élesztét.

a tul sok tej befolyasolja az
élesztd erjedését.

A kenyér kozepe
Osszeesik

A kenyér térfogata nagyobb,
mint amit a sit6edény mérete
lehet6vé tesz, a kenyér kozepe
Osszeesik.

a/f

A viz magas h6mérséklete
miatt vagy a nagy
nedvességtartalom miatt az
erjedés tul rovid ideig tart vagy
tul gyorsan torténik.

c/h/i

Sulyos, csomods
szerkezet

tul sok liszt vagy tul kevés
folyadék

a/b/g

tul kevés éleszt8 vagy cukor

a/b

tul sok gylimolcs, tul sok teljes
kiorlésd liszt, vagy barmely mas
hozzavalébdl tul sok

A liszt régi, a forré folyadékok
felgyorsitjak az éleszt6
erjedését, a kényér siités
kdzben 6sszeesik

nincs benne soé vagy nincs
benne megfelel6 mennyiségl
cukor

tul sok folyadék

A kenyér kozepe
nem silt at

tul sok vagy tul kevés a
folyadék

a/b/g

tul nagy nedvességtartalom

A receptek nedves
hozzavaldkat tartalmaznak
(példaul joghurtot)

Nyitott, durva vagy
lyukacsos szerkezet

tal sok viz

nincs benne sé

tal forrd viz

h/i

tul sok folyadék

Gombaszerd nem

a kenyér térfogata nagyobb,

a/f
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atsalt fellet mint amit a sit6edény mérete
lehet6vé tesz

tul sok liszt, kiilonosképpen a f
fehér kenyér esetében

tul sok éleszté vagy tul kevés s6 | a/b

tal sok cukor a/b

a cukron kivil tovabbi édes b
hozzavaldok

A kenyérszeletek A kenyér nem hdilt ki j-
egyeneletlenek megfelel6en (nem tavozott el a

vagy kozépen g6z)

csomosak

Lisztmaradvanyok a | A dagasztds ideje alatt a g/i
kenyérhéjon slitéedény oldalan taldlhaté

liszt nem volt megfelel6en
bedolgozva a tésztaba.

d)

f)

j)
k)

Pontosan mérje le a hozzdvaldkat.

Megfelel6 ardnyban allitsa 6ssze a hozzavaldk mennyiségét, és gy6z6djon meg rdla, hogy

nem felejtett ki egyetlen 0sszetev6t sem.

Hasznaljon mas folyadékot, vagy engedje meg leh(ilni szobahémérsékletlre. A

receptben megadott sorrendben adja hozza az 6sszetevéket, majd formaljon kis lyukat a

liszt kozepén és adja hozza az élesztSt anélkil, hogy az barmilyen folyadékkal érintkezne.
Csak friss és szabalyosan tarolt hozzavaldokat hasznaljon.

Csokkentse a hozzavaldk 6sszmennyiségét, ne haszndljon nagyobb mennyiség( lisztet.

Csokkentse az 6sszes hozzavalé mennyiségét 1/3 résszel.

Adjon hozza megfelel6 mennyiségli folyadékot. Ha olyan 6sszetevéket hasznal, amelyek

vizet tartalmaznak, akkor annak megfelel6en csdkkenteni kell a tobbi folyékony

hozzavald mennyiségét.

Nagyon nedves kornyezetben tavolitson el 1-2 kanal vizet.

Nagyon meleg kérnyezetben ne hasznalja az id6zités funkciot.  Haszndljon hideg

folyadékokat.

Siutés utan azonnal vegye ki a kenyeret a siitedénybdl, és szeletelés elStt hagyja

legaldbb 15 percig kihdlni.

Csokkentse az éleszt6 vagy az 6sszes hozzavald mennyiségét 1/4 résszel.

Ne érintse meg a sut6edényt!

Adjon a tésztdhoz egy kanal buza glutént.
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BASIC BREAD (EGYSZERU KENYER):

OSSZETEVOK: 700g 900g

1. Viz 280 ml 280g 340 ml 340g
2. Olaj 2 kanal 24g 3 kanal 36g
3. S6 1 kiskanal 78 1,5 kiskanal 10g
4. Cukor 2 kanal 24g 3 kanal 36g
5. Kenyérliszt 3 bogre 420g 3 % bogre 490g
6. Eleszté 1 kiskanal 3g 1 kiskanal 3g

FRENCHBREAD (FRANCIA KENYER):

OSSZETEVOK: 700g 900g

1. Viz 280 ml 280g 340 ml 340g
2. Olaj 2 kanal 24g 3 kanal 36g
3. S6 1,5 kiskanal 10g 2 kiskanal l4g
5. Cukor 1,5 kanal 18g 2 kanal 24g
4. Kenyérliszt 3 bogre 420g 3 % bogre 490g
6. Eleszté 1 kiskanal 3g 1 kiskanal 3g

WHOLE WHEAT BREAD (TELJES KIORLESU BUZAKENYER):

OSSZETEVOK: 700g 900g

1. Viz 260ml 260g 340ml 340g
2. Olaj 2 kanal 24g 3 kanal 36g
3. S6 4 kiskanal 78 2 kiskanal l4g
4. Teljes buza 1 bogre 110g 2 bogre 220g
5. Kenyérliszt 2 bogre 280g 2 bogre 280g
6. Barna cukor 2 kanal 18g 2,5 kanal 23g
7. Tejpor 2 kanal l4g 3 kanal 21g
8. Eleszts 1 kiskandl 3g 1 kiskanal 3g

QUICKBREAD (GYORS KENYER):

OSSZETEVOK: 900g
1. Viz (40~50°C) 320ml 320g
2. Olaj 2 kanal 24g
3. S6 1,5 kiskanal 10g
4. Cukor 2 kanal 24g
5. Kenyérliszt 3 % bogre 490g
6. Eleszté 1,5 kiskanal 4,5g
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OSSZETEVOK: 700g 900g

1. Viz 280ml 260g | 340ml 340g
2. Novényi olaj 2 kanal 24g 3 kanal 36g
3. S6 1,5 kiskanal 10g 2 kiskanal l4g
4. Cukor 3 kanal 36g 4 kanal 48g
5. Kenyérliszt 3 bogre 420g | 3 % bogre 490g
6. Tejpor 2 kanal l4g 2 kanal l4g
7. Eleszté 1 kiskanal 3g 1 kiskanal 3g

GLUTEN FREE (GLUTENMENTES KENYER):

OSSZETEVOK: 700g 900g
1. Viz 280ml 340ml

2. Olgj 2 kanal 3 kanal

3. S6 1 kiskanal 1 % kiskanal
5. Gluténmentes liszt | 3 bogre 4 bogre

4. Cukor 3 kanal 2 kanal

7. Eleszts 1,5 kiskanal 1,5 kiskanal
RISEDOUGH (KELESZTES):

OSSZETEVOK: /

1. Viz 360ml 360g
2. Olaj 2 kanal 24g
3. S6 1,5 kiskanal 10g
4. Kenyérliszt 4 bogre 560g
5. Cukor 2 kanal 24g
6. Elesztd 0,5 kiskanal 1,5¢
DOUGH (TESZTA):

OSSZETEVOK: /

1. Viz 360ml 360g
2. Olaj 2 kanal 24g
3. S6 1,5 kiskanal 10g
4. Kenyérliszt 4 bogre 560g
5. Cukor 2 kanal 24g
JAM (DZSEM):

OSSZETEVOK:

1. Feldarabolt eper 1% bogre

2. Cukor 6 kanal

3. Citromlé 2 kanal

4. Pudingpor % bogre
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CAKE (SUTEMENY):

OSSZETEVOK: /

1. Vaj 2 kanal 24g

2. Cukor 8 kanal 96g

3. Tojas 6 db 270g

4. Liszt keleszt6anyaggal 250 g

5. Aromak 1 kiskanal 2g

6. Citromlé 1,3 kanal 10g

7. Eleszts 1 kiskanal 3g

SANDWICH BREAD (SZENDVICSKENYER):

OSSZETEVOK: 700g 900g
1.Viz 270 ml 270g | 340 ml 340¢g
2. Vaj 1,5 kanal 2 kanal

3.56 1,5 kiskanal 10g 2 kiskanal l4g
4. Cukor 1,5 kanal 18g 2 kanal 24g
5 Tejpor 1,5 kanal 10g 2 kanal 14g
6. Kenyérliszt 3 bogre 420g 3 % bogre 490g
7. Eleszt6 1 kiskanal 3g 1 kiskanal 3g
SPECIALITY (KULONLEGESSEG):

OSSZETEVOK: 900g

1. Viz 340ml 340g

2. Olaj 3 kanal 36g

3.56 1 kiskanal 78

4. Malata kivonat 3 kanal 36g

5. Kenyérliszt 3 % bogre 490g

6. Barna cukor 2,5 kanal 23g

7. Mazsola % bogre 75g

8. Elesztd 1 és 1/3 kiskanal 4g

YOUGURT (JOGHURT)

OSSZETEVOK:

1. UHT zsiros tej 1000ml

2. Acidophilus 100ml

BAKE (SUTES):

Tészta vagy kenyér tovabbi sitése, ha az nem eléggé piritott.

HOMEMADE (HAZI KENYER):

Megjegyzés: A késziilék miikodése kdzben, kérjik ne nyissa ki és ne mozditsa el a felsd
fedelet, mivel az befolyasolhatja az erjesztési folyamatot. A kenyérsiit6gép bekapcsolasa elGtt
adjon hozza zsiros tejet, él6 baktériumokkal vagy specialis baktériumtorzsekkel rendelkezd

joghurtot. Elkészités utan, ha sziikség szerint cukrozza meg.
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XI. TECHNIKAI LEiRAS

Névleges fesziiltség 220-240V
Névleges frekvencia 50Hz
Teljesitmény 550 W

A hulladékok kérnyezetfelelGs eltavolitasa
Segithet a kdrnyezet védelmében!
Kérjik, tartsa be a helyi rendelkezéseket: a nem m(ikoéds elektromos berendezéseket a hasznalt

elektromos hulladékokat gyijté kbzpontba szolgéltassa be.

NS

A HEINNER a Network One Distribution SRL(KFT) tarsasag altal bejegyzett védjegy. A tobbi
markajelzés és a termékek megnevezése kereskedelmi vagy az illeté birtoklok altal bejegyzett

markanevek.

A leirtak egyetlen része sem hasznalhatd fel semmilyen formaban, még leforditott, atalakitott

valtozatban sem, a NETWORK ONE DISTRIBUTION elGzetes beleegyezése nélkil.
Copyright © 2013 Network One Distribution. Minden jog fenntartva.

www.heinner.com, http://www.nod.ro
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A terméket az Eurdpai Kbzosség elGirasainak és jogszabalyainak megfelelGen tervezték és gyartottak. J

Importér: Network One Distribution
Marcel lancu utca, 3-5 szam, Bukarest (Bucuresti), Romania

Tel: +40 21 211 18 56, www.heinner.com, www.nod.ro
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