BREAD MAKER

Model: Double WheatCook
HBM-D850BK2P

e Digital control and LCD display
e Capacity: 0.9/1.1/1.3 kg
e 2 kneading blades
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1. INTRODUCTION

Please read the instructions carefully and keep the manual for future information.

This manual is designed to give all necessary instructions concerning installation, use and maintenance of the
unit. In order to operate the unit correctly and safely, please read this instruction manual carefully before
installation and use.

2. CONTENT OF YOUR PACKAGE

Bread maker
User manual
Certificate of warranty

L

Declaration of conformity

3. SAFETY MEASURES

When using electrical appliances basic safety precautions should always be followed including the next ones:
e Check the bread maker for any possible transport damage after unpacking. If necessary, contact your
supplier.

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

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

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

¢ Be certain that the ventilation gaps of the appliance are not covered.

e Before plugging in the appliance, check whether the electricity type and mains voltage match the
information on the rating label.

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

¢ If you plan to use an extension cable, make sure that the maximum permissible power rating of the cable
corresponds with that of the bread maker.

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

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

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

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

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

¢ Caution, the bread maker becomes hot. Only touch the handles and touch buttons of the appliance. If
necessary, use a kitchen cloth.
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» Before taking out the accessories or inserting them, allow the appliance to cool down and unplug the power
cord.

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

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

 Stop the appliance off by pulling the power plug out of the wall socket to disconnect the appliance from
the power supply.

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

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

¢ Do not use the bread baking machine for the storage of food or utensils.

¢ Do not immerse the bread maker in water or other fluids. Hazard of lethal electrical shocks!
¢ Do not clean the appliance with abrasive scrubbers. Detached particles of the scrubber may come into
contact with the electrical components and cause severe electric shocks.

4. PRODUCT DESCRIPTION

Fruit & nut dispenser Dispenser release button (side
: the button to the right; hold it
Viewing window while inserting or removing the

fruit & nut dispenser)

Measuringcup _____ \7g L\\
\ e o Housing

) Bread pan
Measuring spoon

Hook Q)‘

www.heinner.com


http://www.heinner.com/

2.0l 2s5b 30lb

A A A

LWHITE B8 ’ B . B B BBAKE
2.0UICK N 9SWEET BREAD
irlFJRL'El'EiHFAST NET @/'W ﬁv& mrﬂf: STIR

| = 11.MIELS
SWHOLE WHEAT MENU Light Medium Dark START 12.GLUTEN FREE
B.CAKE STOP 13¥OGURT
7.00OUGH O O O O 14.CUSTOM

CRUST TIME+ TIME- SIZE

5. USING THE APPLIANCE

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

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

BEFORE FIRST USE \

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

¢ Wipe the baking pan, kneading paddle and outer surface of the bread baking machine with a clean, damp
cloth before putting into operation and remove the protective film on the control panel.

¢ Place the panin position and turn it clockwise until it clicks in the correct position. Insert the kneading blade
into the drive shaft. The ring of the kneading blade should be facing the bottom of bread pan.

It is recommended to fill the holes with margarine prior to placing the kneaders because this avoids the
dough to stick below the kneaders and the kneaders could be removed from the prepared bread easily.
*Place ingredients into the bread pan. Please keep the order mentioned in the recipe.

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

Note: the maximum quantities of the flour, yeast and other ingredients which may be used refer to the
recipe.
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Yeast orsoda

Dryingredients

Water orliquid

¢ Take the baking pan out of the housing, before putting in the ingredients.

If the ingredients reach the baking area, a fire may be caused by them heating up on the heating elements.
¢ Always put the ingredients in the stated order into the baking pan.

¢ All ingredients should have a room temperature to maintain an optimal rising result of the yeast.

¢ Measure the ingredients precisely. Even negligible deviations from the quantities specified in the recipe
may affect the baking results.

Note

Never use larger quantities than those specified. Too much dough can rise out of the baking pan and drop
on to the hot heating elements, causing a fire.

A. Display

It can show the following:

1. The selection of the weight (0.9/1.1/1.3 kg)

2. The remaining baking time in minutes and the programmed time
3. The selected degree of browning (Medium—->Dark—>Lower)

4. The selected program number

5. The program processing sequence

B. Menu

You can load the desired baking program. The program number and the corresponding baking time appear
on the display.

Important:

When pressing all touch buttons an acoustic signal must be audible, unless the appliance is in operation (if it
has started a new program)

C. Loaf size

Select the gross weight (0.9/1.1/1.3 kg). Press the button enough until the marking appears beneath the
desired weight.

Note: the default setting upon activation of the appliance is 1.1 kg. The program 2, 4, 6, 7, 8, 10, 11, 13 and
14 cannot adjust the loaf size.

D. Delay Timer: the appliance can be programmed so that the baking process will be delayed by your chosen
time.

E. Color

Select the degree of browning (Medium->Dark->Lower). Press the button up until a marking appears above
the desired degree of browning. The baking time changes depending on the selected level of browning. In
the programs 7, 10, 11 and 13, the color setting cannot be selected.
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F. Start/Stop

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

Note:

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

Memory function

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

Window
You can check the baking process through the window.

Baking programs
You select the desired program by pressing the button menu. The corresponding program number is shown
on the display. The baking time depends on the selected Program combinations.

Baking program 1: White
This program is suitable for baking white bread, which largely consist of wheat flour. You obtain bread which
has a compact consistency.

Baking program 2: Quick

This program is for kneading, rise and baking a loaf of bread within a time shorter than the basic bread option.
Note: the bread baked on this setting is usually smaller with a dense texture.

Baking program 3: French

This program is suitable for baking soft breads made from fine ground flours. You usually obtain a soft bread
with a crispier crust.

Baking program 4: Ultra-Fast

This program is kneading, rising and baking in the shortest time possible. Usually, the bread made is smaller
and rougher than that made with Quick program.

Baking program 5: Whole Wheat
This program is suitable for processing strong flours such as whole wheat flour. This results in a heavy and
compact bread.

Baking program 6: Cake
Use this program to bake your cake according to your own recipes or even cake mixes.

Baking Program 7: Dough

Yeast dough for bread rolls, pizza or other pastries can be kneaded this program. Timer programming is
possible. This enables you to finish your dough within a precise time. The program includes kneading and
rising phases.
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Program 8: Bake

For additional baking of breads that are too light or not baked through. You can also bake ready-made dough
with this program. The bread will be kept warm for nearly an hour after the end of the baking operation. This
prevents the bread from becoming too moist.

Baking program 9: Sweet bread

This program is very suitable if you would like to add additional sugar or ingredients such as dried fruit,
coconut flakes or chocolate to your bread. The program provides a soft and airier bread.

Program 10: Jam

This program is used to produce jam, marmalade, jelly and other fruit-based spreads.

Program 11: Mix stir
This program is dedicated to kneading only.

Baking program 12: Gluten free
For breads of gluten-free flours and baking mixtures. Gluten-free flours require a longer time of preparing
and baking for the uptake of liquids and have different rising properties.

Baking program 13: Yogurt
This program lets you make yoghurt from cow’s milk or soy milk. See the enclosed recipe booklet for detailed
instructions.

Baking program 14: Custom
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 is as follows:

¢ Knead 1 : 5-13 minutes;

e Rise 1 : 25-60 minutes;

¢ Knead 2 : 5-20 minutes (if select 5 minutes, during operation, the function of automatically add fruit or nut
ingredient is ineffective);

® Rise 2 : 0-40 minutes;

e Rise 3 : 0-60 minutes;

¢ Bake : 0-80 minutes;

e KEEP WARM:0-60 minutes;

Under the menu of Home Made:
a) Press & button once and : will flash; then press ™& or TME-putton to adjust the operation time
for knead 1;

O O O
b) Press ZE button to confirm the time for knead 1 and \i will flash; then press ™& or TIME- putton
to adjust the time for rise 1.

O - O O

c) Press SZE putton once and " will flash; then press T™E* or TME-button to adjust the operation
time for knead 2;

O O O
d) Press SZE putton once and J will flash; then press ™ or TME- putton to adjust the operation time
for rise 2;

www.heinner.com


http://www.heinner.com/

 HEINNER |

10
O T O
e) Press S“E button onceand ““ will flash; then press T™E* or TIME- button to adjust the operation time
for rise 3;
(L
f) Press S“E button once and will flash; then press TME or TIME- button to adjust the operation time
for bake;

g) Press  5E putton once and @ will flash; then press ™ or TME-putton to adjust the operation time
for warm;

O O

h) Press %% button once, then press TE* or TME-button to adjust the operation time for delay time;

i) Press ¥ button once and the appliance will start working;

START

j) Press %o again and it will stop working;
Note: the setting can be memorized and is effective in next use.

To prematurely terminate this function, press the Start/Stop button for three seconds until a long sound is
heard. To switch off the appliance, disconnect the appliance from the power supply.

If you have set the delayed timer, you can put all the ingredients into the baking pan at the beginning. In this
case, however, fruits and nuts should be cut into smaller pieces.

Setting the Timer

The timer function enables delayed baking. Using the arrow keys TIME+ and TIME-, set the desired end time
for the baking operation. Select a program. The display indicates the required baking time and using the
arrow key TIME+ you can change the end time of baking operation in steps of 10 minutes to a later point of
time. Keep the arrow key pressed to carry out this function faster. The display shows the total duration of
baking time and the delayed time. If you overshoot while changing the time, you can correct it using the
arrow key TIME-. Confirm the timer setting by pressing the Start/Stop button. The display will start flashing
and the programmed time will start to run. When the baking process has been completed, ten sounds would
have to be heard and the display would have to indicate “0:00”. The timer function is not available for
program 4, 8,10, 11 or 13.

Example:

It is 8:00 and you would like a fresh bread ready in 7 hours 15 minutes, at 15:15. First select program 1, then
press the timer button until 7:15 appears on the display, as the time until the bread is finished is 7 hours 15
minutes.

Note

¢ The timer function is not available in the jam program.

¢ Do not use the timer function when working with quickly spoiling ingredients such as eggs, milk, cream or
cheese.

1. Pull out the baking pan.

2. Push the kneading paddles into the drive shafts in the baking pan. Make sure they are firmly in place.

3. Put the ingredients for your recipe in the stated order into the baking pan: first add the liquids, sugar and
salt, then the flour, adding the yeast as the last ingredient.
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4. Place the baking pan back in the appliance. Make sure that it is positioned properly.

5. Close the appliance lid.

6. Insert the power plug into the socket. When it starts, a sound and the display will indicate the program
number and the duration of the normal program 1.

7. Select your program with the menu button. Each input is confirmed by a sound.

8. Select the color of your bread. The marking on the display shows whether you have chosen a light,
medium or dark type of bread.

9. When the baking process has been completed, ten acoustic signals are issued and the display indicates
0:00. At the end of the program the appliance will automatically change to a warming mode for up to 60
minutes. In this mode, warm air circulates inside the appliance.

Note:

1) Do not use any metal objects that may lead to scratches on the non-stick coating. After removing the
bread, immediately rinse the baking pan with warm water. This prevents the kneading paddles from
sticking to the driving shaft.

2) After 5 minutes of kneading, check the consistency of the dough. It should be a soft, sticky lump. If it is
too dry, add some liquid to it. If it is too moist, add some flour (1/2 to 1 teaspoon one or more times, as
needed).

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

Warning:

1) Do not attempt to start operating the bread maker, before it has either cooled down or warmed up. If
the display shows “HHH” after the program has been started, it means that the temperature inside of
bread pan is too high. You should stop the program and unplugged the power outlet immediately. Then
open the lid and let the machine cool down completely before using again . If the display shows “EEQ” after
you have pressed Start/Stop button, switch off the main switch and disconnect the mains plug, then insert
the mains plug again and switch on the main switch ,if the error message is still displayed, please contact
Customer service.

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

For the successful completion of the appliance’s usage, please put the raw ingredients in the order exposed
in the below recipes, making sure to weight the materials according to the “Weight” section of the tables.
Also, to ensure the effect of the recipes, they should be made at room temperature.

e White bread:

Ingredient | 900 g 1100 g 1350 g

1. Water | 340 ml 380ml 420ml

2. Oil 2 tablespoons 24 g | 3tablespoons | 36 g | 4 tablespoons | 48 g
3. Salt 1 teaspoon 78 1.5 teaspoons | 10g | 2 teaspoons l4 ¢
4. Flour 4 cups 600 g | 4 1/2cups 675g | 5 cups 750 ¢g
5. Sugar | 1.5tablespoons | 18 g | 2 tablespoons | 24 g | 3 tablespoons | 36 g
6. Yeast 1 teaspoon 4g 1 teaspoon 4g 1 teaspoon 4g
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* Quick bread

Ingredients | 900 g
1. Water | 360 ml 360 g
2. Oil 2 tablespoons | 24 g
3. Salt 1.5 teaspoons | 10 g
4. Sugar 2 tablespoons | 24 g
5. Flour 3 3/4 cups 520¢g
6. Yeast 2 teaspoons 6g
e French bread
Ingredients | 900 g 1100 g 1350 ¢
1. Water 330 ml 380 ml 430 ml
2. Qil 3 tablespoons 36g | 4tablespoons 48 g | 4 tablespoons | 60 g
3. Salt 1 teaspoon 78 2 teaspoons 10g | 2 teaspoons l4 ¢
4. Flour 4 cups 600 g | 4 3/5 cups 690 g | 51/5cups 780
5. Sugar 1.5 tablespoons | 18 g | 1.5 tablespoons | 18 g | 2 tablespoons | 24 g
6. Yeast 1 teaspoon 5g 1 teaspoon 5g 1 teaspoon 5g
e Ultrafast bread
Ingredients 900 g
1. Water (40~50°C) | 360 ml 360 g
2. Oil 3 tablespoons | 36 g
3. Salt 1 teaspoon 7¢
4. Sugar 2 tablespoons | 24 g
5. Flour 3 3/4 cups 520 g
6. Yeast 2 teaspoons 6g
¢ Whole white bread
Ingredients 900 g 1100 g 1350 g
1. Water 370 mi 440 ml 510 ml
2. Oil 2 tablespoons 24 g | 3 tablespoons 36g | 4tablespoons | 48g
3. Salt 1 teaspoon 78 1.5 teaspoons 10g | 2 teaspoons 14 ¢
4. Wholewheat | 2 cups 300g | 21/3cups 350g | 2 2/3cups 400 g
5. Flour 2 cups 300g | 21/3cups 350 g | 2 2/3cups 400 g
6. Sugar 1.5 tablespoons | 18 g | 2.5 tablespoons | 30g | 3 tablespoons | 36g
7. Yeast 1.25teaspoons | 5g 1.25 teaspoons | 5g 1.25 teaspoons | 5¢g
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e Cake
Ingredients /
1. Cake oil 2 tablespoons 24 g
2. Sugar 8 tablespoons 9%¢g
3. Egg 6 300 g
4. Self-rising flour 250¢g
5. Flavouring essence | 1 teaspoon 2g
6. Lemon juice 1.3 tablespoons | 10 g
7. Yeast 1 teaspoon 3g
* Dough
Ingredients
1. Water | 270ml
2. Oil 2 tablespoons | 24 g
3. Salt 1 teaspoon 78
4. Flour 3 cups 450 g
5. Sugar 2 tablespoons | 24 g
6. Yeast 1 teaspoon 4g
¢ Cakes (sweet bread)
Ingredients 900 g 1100 g
1. Water 360 ml 360 g | 460 ml 460 g
2. Butter or margarine | 2 tablespoons 3 tablespoons
3. Salt 2 teaspoons 14 g | 2.5 teaspoons 18¢g
4. Sugar 2 tablespoons 24 g | 3 tablespoons 36g
5. Dry milk 2 tablespoons 14 g | 2 tablespoons l4¢g
6. Bread flour 3 3/4 cups 520¢g | 5 cups 700 g
7. Dry yeast 11/2 teaspoons | 4.5g | 11/2teaspoons | 4.5¢g
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®Jam
Ingredients
1.Smashed strawberry | 4 cups
2. Jam sugar 500 g
3. Lemon juice 40g
* Mix/stir
Ingredients

1. Water 210 ml

2. Flour 350¢g
¢ Gluten-free bread
Ingredients 900 g 1100 g 1300 g
1. Water 340 ml 380ml 420ml
2. Oil 2 tablespoons 24 g | 3tablespoons | 36 g | 4 tablespoons | 48 g
3. Salt 1 teaspoon 78 1.5 teaspoons | 10 g | 2 teaspoons 14 g
4. Gluten-free flour | 4 cups 600 g | 4 1/2cups 675g | 5cups 750 g
5. Sugar 1.5 tablespoons | 18 g | 2 tablespoons | 24 g | 3 tablespoons | 36 g
6. Yeast 1.5 teaspoons 6g 1.5 teaspoons | 6 ¢ 1.5teaspoons | 6g
® Yogurt
Ingredients

Whole milk 1000 ml

Acidophilus milk|100 ml

Note: for the above recipes, depending on yeast progress, climate, temperature, and ingredients the final
result may vary.
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6. CLEANING AND MAINTENANCE

Important
The parts and accessories of the appliance should not be washed in a dishwashing machine.

The case, lid and baking chamber

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

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

¢ Pull the appliance lid out of the hinge guides.

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

Baking pans and kneading paddles

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

cloth.

7. TROUBLESHOOTING

Problem

Solution

What should | do if the kneading
paddle is stuck inside the baking
pan after baking?

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

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

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

Can the baking pans be washed in
a dishwasher?

No. Please wash the baking pans and knead paddles by hand.

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

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

What do | do if the knead paddle
remains in the bread?

Remove the kneading paddles with the kneading paddle remover.

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

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

How long does it take to bake
bread?

Please consult the program sequence table for the exact times.

What size of bread can | bake?

With the large baking pan, you can bake bread up to 1300g.

Why can | use the timer when
baking with fresh milk?

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

The added raisins get crushed in
the appliance.

The fruit or nuts automatically feed into the baking pan.
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CUSTOMER CARE AND SERVICE ‘

Always use original spare parts.

When contacting our Authorised Service Centre, ensure that you have the following data available: Model
and Serial Number.

The information can be found on the rating plate. Subject to change without notice.

TECHNICAL DATA |

Voltage 220-240V~50Hz
Power 850 W
Colour Black

Thank you for purchasing this product. If you need support with your product, visit our website using the
links below.
Get User manuals: https://www.heinner.ro

Get Service information: https://www.heinner.ro

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.

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 Distribution. All rights reserved.

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

This product is in conformity with norms and standards of European Community.

Producer & importer: Network One Distribution
Marcel lancu Street, 3-5, Bucharest, Romania

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

office@nod.ro
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MASINA DE FACUT PAINE

Model: Double WheatCook
HBM-D850BK2P

e Panou de comanda electronic si afisaj LCD
e Capacitate: 0.9/1.1/1.3 kg
e 2 palete de framantare
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1. INTRODUCERE

Va rugam sa cititi instructiunile cu atentie si sa pastrati manualul pentru consultari ulterioare.

Acest manual are scopul de a va oferi toate instructiunile necesare cu privire la instalarea, utilizarea si
intretinerea aparatului. Pentru utilizarea corecta si in siguranta a aparatului, va rugam sa cititi cu atentie
acest manual de instructiuni Thainte de instalare si utilizare.

2. CONTINUTUL PACHETULUI DUMNEAVOASTRA

Masina de facut paine
Manual de utilizare
Certificat de garantie

L

Declaratie de conformitate

3. MASURI DE SIGURANTA

Atunci cand utilizati aparate electrice, respectati masurile de precautie de baza, inclusiv urmatoarele
instructiuni:

¢ Dupa despachetare, asigurati-va ca masina de facut paine nu prezinta deteriorari care au fost cauzate de
transport. Daca este necesar, contactati furnizorul.

¢ Asezati aparatul pe o suprafata uscata, orizontala si rezistenta la caldura.

¢ Nu puneti aparatul langa arzatoare cu gaz, cuptoare electrice sau alte surse de caldura.

* Nu puneti aparatul in apropierea materialelor inflamabile, a gazelor explozive si/sau care se autoaprind.

¢ Asigurati-va ca fantele de ventilatie ale aparatului nu sunt acoperite.

e Tnainte de conectarea aparatului la sursa de alimentare, va rugdm s& verificati dacd tipul sursei de
alimentare si tensiunea acesteia corespund informatiilor specificate pe eticheta cu date tehnice de pe aparat.
e Nu trageti cablul de alimentare peste margini ascutite sau in apropierea suprafetelor sau obiectelor
fierbinti. Acest lucru poate deteriora izolatia cablului de alimentare.

¢ Daca intentionati sa utilizati un prelungitor, asigurati-va ca puterea nominala maxima admisibila a cablului
corespunde cu cea a aparatului.

¢ Amplasati prelungitorul astfel incat sa preveniti impiedicarea de acesta sau tragerea accidentala a acestuia.

* Verificati frecvent starea cablului de alimentare si a stecarului. Pentru evitarea pericolelor, in cazul in care
cablul de alimentare este deteriorat, acesta trebuie Tnlocuit de catre producator, de catre agentul sau de
service sau de persoane cu o calificare similara.

» Copiii pot sta in apropierea aparatelor electrice si le pot utiliza numai sub supravegherea unui adult.

¢ Acest aparat respecta normele de siguranta obisnuite. Verificarea, repararea si intretinerea tehnica pot fi
efectuate numai de catre un specialist calificat.

¢ Nu puneti obiecte pe aparat si nu il acoperiti in timpul functionarii. Pericol de incendiu!

» Atentie! Aparatul se incinge. Atingeti numai manerele si butoanele tactile ale aparatului. Daca este necesar,
utilizati o laveta de bucatarie.
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« Tnainte de atasarea sau detasarea accesoriilor, l3sati aparatul si se riceasca si deconectati stecirul de la
sursa de alimentare.

¢ Nu mutati masina de facut paine daca vasul de coacere contine ingrediente sau lichide fierbinti.

e Evitati atingerea paletelor de frdmantare rotative in timpul functionarii aparatului. Pericol de ranire!

¢ Opriti aparatul prin scoaterea stecarului din priza de perete, pentru a deconecta aparatul de la sursa de
alimentare.

Atunci cand deconectati aparatul de la sursa de alimentare, scoateti stecarul din priza fara a trage de cablu.
¢ Atunci cand nu utilizati aparatul sau Tnainte de a-l curata, deconectati cablul de alimentare ca masura de
siguranta.

¢ Nu utilizati masina de facut paine pentru depozitarea alimentelor sau a ustensilelor.

¢ Nu introduceti masina de facut paine in apa sau in alte lichide. Pericol de socuri electrice letale!
¢ Nu curatati aparatul cu materiale abrazive. Particulele desprinse din materialele abrazive pot intra in
contact cu componentele electrice si pot provoca socuri electrice.

4. DESCRIEREA PRODUSULUI

Compartiment pentru dozarea

fructelor si nucilor
Buton pentru decuplarea

compartimentului (glisati butonul
lateral spre dreapta; tineti de buton
in timp ce cuplati sau decuplati
compartimentul)

|

Fereastra de vizualizare

Panou de comanda

Il Maner
Pahar gradat \ \ |
ahargradat — .\ o x
\ — | _— Carcasa
Cuva pentru pdine
Lingura de masurare Cutit de framantare

Carlig —(]://,,
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5. UTILIZAREA APARATULUI

Utilizati masina de facut paine numai pentru a prepara paine intr-un mediu casnic. Nu utilizati aparatul
pentru uscarea alimentelor sau a altor obiecte.

Nu utilizati aparatul in aer liber. Utilizati numai accesoriile recomandate de catre producator. Utilizarea
accesoriilor nerecomandate poate duce la deteriorarea aparatului.

TINAINTE DE PRIMA UTILIZARE ‘

¢ Despachetati aparatul si eliminati ambalajul in conformitate cu reglementarile in vigoare.

« Tnainte de punerea in functiune a masinii de facut paine, stergeti cu o laveta curatd si umeda cuva de
coacere, paleta de framantare si suprafata exterioara a aparatului, apoi indepartati folia de protectie de pe
panoul de comanda.

e Asezati cuva pentru paine in locasul acesteia, apoi rotiti-o in sensul acelor de ceasornic pana la fixarea
acesteia in pozitia corecta. Montati paleta de framantare pe axul de angrenare. Inelul paletei de framantare
trebuie sa fie orientat catre cuva pentru paine.

Se recomanda umplerea orificiului Tn care se introduce paleta de framantare cu margarina Tnhainte de
montarea paletei de framantare, pentru a evita lipirea aluatului sub paletd. De asemenea, paleta de
framantare va putea fi scoasa mai usor din paine.

¢ Puneti ingredientele Tn cuva pentru paine. Va rugam sa respectati ordinea indicata in reteta.

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

Nota: Consultati retetarul pentru a afla cantitatile maxime de fdind, drojdie si alte ingrediente care pot fi
utilizate.
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Drojdie sau bicarbonat

Ingrediente uscate

Apa sau lichid

« nainte de a pune ingredientele, scoateti cuva de coacere din carcasa.

Daca ingredientele ajung in zona de coacere, se poate produce un incendiu din cauza ca acestea ating
elementele de incalzire.

¢ Puneti intotdeauna ingredientele in cuva de coacere in ordinea indicata.

Toate ingredientele trebuie sa fie la temperatura camerei, astfel incat drojdia sa asigure dospirea optima a
aluatului.

e Masurati cu exactitate ingredientele. Chiar si abaterile neglijabile de la cantitatile specificate in reteta pot
afecta rezultatele coacerii.

Nota

Nu utilizati niciodata cantitati mai mari decat cele specificate. Aluatul in exces se poate ridica din cuva de
coacere si poate cadea pe elementele de incalzire fierbinti, provocand un incendiu.

A. Afisajul

Acesta poate indica urmatoarele:

1. Selectarea greutatii (0.9/1.1/1.3 kg)

2. Durata de coacere ramasa (in minute) si durata programata
3. Gradul de rumenire selectat (mediu—>ridicat >scazut)

4. Numarul programului selectat

5. Ordinea de procesare din cadrul programului

B. Meniul

Puteti incarca programul de coacere dorit. Numarul programului si durata de coacere aferentd apar pe afisa;.
Important:

La apasarea butoanelor tactile, aparatul emite un semnal sonor, exceptie facand cazul in care aparatul este
in functiune (daca a fnceput un program nou)

C. Dimensiunea painii

Selectarea greutatii brute (0.9/1.1/1.3 kg). Apasati pe buton pana cand marcajul apare sub greutatea dorita.
Nota: setarea implicitd la pornirea aparatului este 1,1 kg. Nu se poate regla dimensiunea painii in cadrul
programelor 2, 4, 6, 7, 8,10, 11, 13 si 14.

D. Prepararea temporizata: aparatul poate fi programat astfel incat procesul de coacere sa fie temporizat in
functie de durata aleasa de dumneavoastra.

E. Culoare

Selectati gradul de rumenire (mediu-ridicat->scdzut). Apadsati pe buton pana cand apare un marcaj
deasupra gradului de rumenire dorit. Durata de coacere se modifica in functie de nivelul de rumenire
selectat. Gradul de rumenire nu poate fi ales in cadrul programelor 7, 10, 11 si 13.

F. Start/Stop

Pentru a porni sau a opri functionarea sau pentru a sterge o durata de temporizare setata: apasati scurt pe
butonul Start/Stop, pana cand aparatul emite un semnal sonor iar durata este afisata intermitent pe ecran.
Pentru a relua functionarea, apasati din nou pe butonul Start/Stop. Daca nu apasati pe butonul Start/Stop,
aparatul va relua automat functionarea dupa 10 minute. Pentru a opri functionarea si a sterge toate setarile,
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apasati si mentineti apasat butonul Start/Stop timp de 3 secunde (pana cand aparatul emite un semnal sonor
lung).

Observatie:

Nu apasati pe butonul Start/Stop daca doriti doar sa verificati starea painii.

Functia de memorare

Cand aparatul este pornit din nou dupa o pana de curent de pana la aproximativ 10 minute, programul va
continua din acelasi punct. Acest lucru nu se aplica, totusi, atunci cdnd anulati/incheiati procesul de coacere
prin apdsarea butonului Start/Stop timp de 3 secunde.

Fereastra de vizualizare
Puteti observa procesul de coacere prin fereastra de vizualizare.

Programe de coacere
Selectati programul dorit prin apdsarea butonului MENU. Numarul aferent fiecarui program este afisat pe
ecran. Durata de coacere depinde de combinatiile de programe selectate.

Programul de coacere 1: White (Paine alba)
Acest program este potrivit pentru coacerea painii albe, care contine in mare parte faina de grau. Obtineti
paine cu o consistenta compacta.

Programul de coacere 2: Quick (Padine rapida)

Acest program este conceput pentru framantarea, dospirea si coacerea unei paini intr-un timp mai scurt
decat optiunea pentru paine de baza. Nota: painea coapta prin intermediul acestui program este de obicei
mai mica si are o textura mai densa.

Programul de coacere 3: French (Paine frantuzeasca)

Acest program este potrivit pentru coacerea painii moi, realizate din faina macinata fin. De obicei, obtineti o
paine moale, cu o coaja mai crocanta.

Programul de coacere 4: Ultra-Fast (Ultrarapid)

Acest program este pentru frimantare, dospire si coacere in cel mai scurt timp posibil. Tn mod normal, painea
pregdtitd prin intermediul acestui program este mai mica si mai consistenta decat cea pregatitd prin
programul Quick pentru paine rapida.

Programul de coacere 5: Whole Wheat (Paine din faina integrala)
Acest program este potrivit pentru procesarea fainurilor ,puternice”, cum ar fi faina de grau integral. Acesta
are ca rezultat o paine densa si compacta.

Programul de coacere 6: Prajituri
Utilizati acest program pentru a coace prajituri sau chiar amestecuri de prajituri dupa retetele proprii.

Programul de coacere 7: Dough (Aluat)

Aluatul pentru chifle, pizza sau alte produse de patiserie poate fi framantat cu ajutorul acestui program. Este
posibila programarea temporizatorului. Acest lucru va permite sa va terminati aluatul intr-un timp precis.
Programul include etapele de framantare si dospire.

Programul 8: Bake (Coacere)

Pentru coacerea suplimentara a painilor care sunt prea usoare sau nu sunt coapte suficient. De asemenea,
puteti utiliza acest program pentru a coace aluat gata preparat cu acest program. Painea va fi pastrata calda
timp de aproape o ora dupa finalizarea coacerii. Acest lucru impiedica umezirea excesiva a painii.

Programul de coacere 9: Sweet bread (Paine dulce)

Acest program este foarte potrivit daca doriti sa addugati mai mult zahar sau ingrediente precum fructe
uscate, fulgi de nuca de cocos sau ciocolata. Programul ofera o paine mai moale si mai aerata.
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Programul 10: Jam (Gem)
Acest program este utilizat pentru a obtine gem, marmelada, jeleu si alte produse tartinabile pe baza de
fructe.

Programul 11: Mix/stir (Amestecare/agitare)
Acest program este conceput numai pentru framantare.

Programul de coacere 12: Gluten free (Paine fara gluten)
Pentru paini din fainuri si amestecuri pentru copt fara gluten. Faina fara gluten necesita un timp mai lung de
preparare si coacere (pentru absorbtia lichidelor) si are proprietati diferite in ceea ce priveste dospirea.

Programul de coacere 13: Yogurt (laurt)
Acest program va permite sa faceti iaurt din lapte de vaca sau lapte de soia. Pentru instructiuni detaliate,
consultati brosura cu retete.

Programul de coacere 14: Custom (Personalizat)
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:

e Framantare 1: 5-13 minute.

e Dospire 1: 25-60 minute.

¢ Framantare 2: 5-20 minute (daca selectati durata de 5 minute, in timpul functionarii aparatului, functia de
adaugare automata a fructelor sau nucilor este inactiva);

e Dospire 2: 0-40 minute.

¢ Dospire 3: 0-60 minute.

e Coacere: 0-80 minute.

e MENTINERE LA CALD: 0-60 minute.

in cadrul meniului Custom:

a) Apasati o dat3 pe butonul S'“& | jar indicatorul Q va clipi; apoi apasati pe butonul ™% sau butonul

O

TIME- pentru a regla durata framantarii 1;

O 1]

b) Apasati pe butonul S'“E pentru a confirma durata pentru frimantare 1, iar indicatorul

O

apasati pe butonul ™ sau butonul ™™E- pentru a regla durata dospirii 1.

O (" O

c) Apdsati o datd pe butonul  SZ€ | jar indicatorul " va clipi; apoi ap&sati pe butonul TME* sau pe

O

butonul ™E-pentru a regla durata framantarii 2;

O 1 O

SIZE- jar indicatorul va clipi; apoi apasati pe butonul ™ sau butonul

va clipi; apoi

d) Apasati o data pe butonul

O

TIME- pentru a regla durata dospirii 2;

O

e) Apésati o datd pe butonul 5“F | jar indicatorul j

O

TIME- pentru a regla durata cresterii 3;

3 O

' va clipi; apoi apasati pe butonul ™E* sau pe butonul
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f) Apasati o dat3 pe butonul 5E | jar indicatorul va clipi; apoi apasati pe butonul ™ sau pe butonul

O

TIME- pentru a regla durata coacerii;
g) Apasati o datd pe butonul 5'E | jar indicatorul @ va clipi; apoi apasati pe butonul ™ sau pe butonul

O

TIME- pentru a regla durata mentinerii la cald;

G Q

h) Apasati o data pe butonul %% , apoi apdsati pe butonul ™ sau pe butonul TME-pentru a regla durata
de temporizare.

i) Apdsati o datd pe butonul % , iar aparatul va incepe s& functioneze;

j) Apdsati din nou pe butonul % , iar aparatul se va opri;
Nota: setarea poate fi memorata si este valabila pentru urmatoarea utilizare.

Pentru a sterge setarea, apasati si mentineti apasat butonul Start/Stop timp de 3 secunde (pana cand
aparatul emite un semnal sonor lung). Pentru a opri aparatul, deconectati stecarul de la sursa de alimentare.
Daca ati setat temporizatorul, puteti pune toate ingredientele in cuva de coacere la inceput. Totusi, in acest
caz, fructele si nucile trebuie taiate Tn bucati mai mici.

Setarea temporizatorului

Functia de temporizare permite coacerea programata. Cu ajutorul butoanelor TIME+ si TIME-, setati ora la
care doriti sa fie finalizata coacerea. Selectati un program. Afisajul indica durata de coacere necesara, iar ora
la care doriti sa fie finalizata coacerea poate fi modificata cu ajutorul butonului TIME+ in pasi de cate 10
minute. Apasati si mentineti apasat butonul pentru a seta aceasta functie mai rapid. Afisajul indica durata
totala a coacerii si durata de temporizare. Daca depasiti durata n timp ce modificati ora, puteti face corectii
cu ajutorul butonului TIME-. Confirmati setarea temporizatorului prin apasarea butonului Start/Stop. Afisajul
va incepe sa clipeasca, iar durata programata va incepe sa se scurga.

La finalizarea procesului de coacere, aparatul emite zece semnale sonore, iar afisajul indica ,,0:00”. Functia
de temporizare nu este disponibild pentru programele 4, 8, 10, 11 si 13.

Exemplu:

Este ora 8:00 si doriti ca painea proaspata sa fie gata in 7 ore si 15 minute, la ora 15:15. Selectati mai intai
programul 1, apoi apasati pe butonul pentru functia de temporizare pana cand pe afisaj apare 7:15, durata
pana la finalizarea painii fiind de 7 ore si 15 minute.

Nota

¢ Functia de temporizare nu este disponibila in programul pentru gem.

e Nu utilizati functia de temporizare atunci cand lucrati cu ingrediente perisabile, cum ar fi oud, lapte,
smantana sau branza.

1. Scoateti cuva de coacere.

2. Fixati paletele de framantare in axele de angrenare din cuva. Asigurati-va ca acestea sunt fixate
corespunzator.

3. Puneti in cuva de coacere ingredientele pentru reteta dumneavoastra in ordinea indicata: mai intai
puneti lichidele, zaharul si sarea, apoi faina, addaugand drojdia ca ultim ingredient.

4. Puneti cuva de coacere inapoi in aparat. Asigurati-va ca aceasta este pozitionata corespunzator.

5. Inchideti capacul aparatului.
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6. Introduceti stecarul in priza. La pornire, aparatul emite un semnal sonor, iar afisajul indica numarul
programului si durata programului normal 1.

7. Selectati programul dorit cu ajutorul butonului ,,MENU”. Fiecare apdsare de buton este confirmata
printr-un semnal sonor.

8. Selectati gradul de rumenire pentru paine. Marcajul de pe afisaj indica daca ati ales un grad de rumenire
scazut, mediu sau ridicat.

9. La finalizarea procesului de coacere, aparatul emite zece semnale sonore, iar afisajul indica ,0:00”. La
sfarsitul programului, aparatul comuta automat la o functie de mentinere a temperaturii timp de pana la 60
de minute. Tn cadrul acestei functii, aerul cald circuld in interiorul aparatului.

Observatie:

1) Nu utilizati obiecte metalice care pot provoca zgarierea invelisului neaderent. Dupa scoaterea painii,
clatiti imediat cu apa calda cuva de coacere. Acest lucru previne lipirea paletelor de framantare de axul de
angrenare.

2) Dupa 5 minute de framantare, verificati consistenta aluatului. Ar trebui sa fie o bucata moale, lipicioasa.

uuuuuu

lingurita si 1 lingurita de una sau mai multe ori, dupa caz).

Sfat: Daca scoateti paletele dupa ultima framantare a aluatului, padinea va ramane intacta atunci cand o
scoateti din cuva de coacere.

Avertisment:

1) Nu incercati sa puneti in functiune masina de facut paine Tnhainte ca aceasta s3 se raceascd sau sa se
incalzeasca. Daca afisajul indica ,,HHH” dupa oprirea programului, inseamna ca temperatura din interiorul
cuvei pentru paine este prea ridicata. Trebuie sa opriti programul si sa deconectati imediat stecarul de la
sursa de alimentare. Apoi deschideti capacul si lasati aparatul sa se raceasca inainte de a-l utiliza din nou.
Daca ecranul afiseaza mesajul ,,EEQ” dupa apasarea butonului Start/Stop, opriti aparatul de la comutatorul
principal si deconectati stecdrul de la sursa de alimentare cu energie electrica, apoi reconectati-l la sursa de
alimentare si reporniti aparatul de la comutatorul principal. Va rugam sa contactati serviciul de asistenta
pentru clienti daca eroarea este afisata in continuare.

2) Atunci cand scoateti cuva de coacere, utilizati intotdeauna manusi de bucatarie sau de protectie. Tineti
cuva inclinata peste un suport si agitati-o usor pana cand painea aluneca din cuva. Daca péainea nu se
desprinde de pe paletele de framantare, indepartatile cu ajutorul dispozitivului de indepartare a acestora
inclus.

Pentru utilizarea Tn bune conditii a aparatului, va rugam sa puneti ingredientele in ordinea prezentata in
retetele de mai jos, avand grija sa le cantariti si sa respectati valorile din tabel care indica greutatea.

De asemenea, pentru a asigura un rezultat satisfacator al retetelor, asigurati-va ca ingredientele sunt la
temperatura camerei.

® Paine alba:

Ingredient | 900 g 1100 g 1350 g

1. Apd 340 ml 380 ml 420 ml

2. Ulei 2 linguri 24 g | 3 linguri 36g | 4linguri 48 g
3. Sare 1lingurita | 7g 1,5 lingurite | 10g | 2 lingurite | 14 g
4. Faina 4 cesti 600 g | 4 % cesti 675g | 5 cesti 750 g
5. Zahar 1,5 linguri | 18 g | 2 linguri 24 g | 3linguri 36g
6. Drojdie | 1lingurita | 4 g 1 lingurita 4g 1lingurita | 4 g
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¢ Pdine rapida

Ingrediente | 900 g
1. Apa 360 ml 360 g
2. Ulei 2 linguri 24 ¢
3. Sare 1,5 lingurite | 10 g
4. Zahar 2 linguri 24 g
5. Faina 3si3/4cesti | 520g
6. Drojdie 2 lingurite 6g
¢ Paine frantuzeasca
Ingrediente | 900 g 1100 g 1300 g
1. Apa 330 ml 380 ml 430 ml
2. Ulei 3 linguri 36g | 4linguri 48 g | 4 linguri 60g
3. Sare llinguritda | 7 g 2 lingurite 10g | 2lingurite 14 ¢
4. Faina 4 cesti 600g | 4si3/5cesti | 690g | 55si1/5cesti | 780
5. Zahar 1,5 linguri | 18 g | 1,5 linguri 18 g | 2 linguri 24 g
6. Drojdie llinguritd | 5g 1 lingurita 5g 1 lingurita 5g
¢ Paine ultrarapida
Ingrediente 900 g
1. Apa (40~50°C) | 360 ml 360 g
2. Ulei 3 linguri 36¢g
3. Sare 1 lingurita 78
4. Zahar 2 linguri 24 g
5. Faina 3si3/4cesti|520g
6. Drojdie 2 lingurite 6g
¢ Pdine alba integrala
Ingrediente 900 g 1100 g 1350 g
1. Apa 370 ml 440 ml 510 ml
2. Ulei 2 linguri 24 g | 3 linguri 36g | 4linguri 48 g
3. Sare 1 lingurita 7¢ 1,5 lingurite | 10g | 2 lingurite l4g
4. Grau integral | 2 cesti 300g | 2si1/3cesti | 350g | 2si2/3cesti | 400g
5. Faina 2 cesti 300g | 2si1/3cesti | 350g | 2si2/3cesti | 400g
6. Zahar 1,5 linguri 18 g | 2,5 linguri 30g | 3linguri 36¢g
7. Drojdie 1,25 lingurite | 5 g 1,25 lingurite | 5¢g 1,25 lingurite | 5¢g
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® Prajituri

o Aluat

e Cozonac

e Gem

Ingrediente /
1. Ulei pentru prajituri 2 linguri 24 g
2. Zahar 8 linguri 9% g
3.0ud 6 300g
4. Faina cu agent de crestere 250 g
5. Esentd cu aroma 1lingurita | 2 g
6. Suc de lamaie 1,3 linguri | 10g
7. Drojdie 1lingurita | 3 g
Ingrediente
1. Apa 270 ml
2. Ulei 2 linguri 24 g
3. Sare llinguritd | 7g
4. Faina 3 cesti 450 g
5. Zahar 2 linguri 24 g
6. Drojdie 1lingurita | 4 g
Ingrediente 900 g 1100 g
1. Apa 360 ml 360 g | 460 ml 460 g
2. Unt sau margarina | 2 linguri 3 linguri
3. Sare 2 lingurite 14 g | 2,5 lingurite 18 g
4. Zahar 2 linguri 24 g | 3 linguri 36g
5. Lapte praf 2 linguri 14 g | 2linguri 1l4¢g
6. Faina de panificatie | 3 si 3/4 cesti 520 g | 5cesti 700 g
7. Drojdie uscata 1si% lingurite | 4,5g | 1si%lingurite | 4,5¢g
Ingrediente
1. Capsuni zdrobite | 4 cesti
2. Zahar gelifiant 500 g
3. Suc de [amaie 40¢g
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* Amestecare/agitare

Ingrediente
1. Apa 210 ml
2. Fdina 350¢g
¢ Paine fara gluten
Ingrediente 900 g 1100 g 1350 ¢
1. Apa 340 ml 380 ml 420 ml
2. Ulei 2 linguri 24 g | 3 linguri 36g | 4 linguri 48 g
3. Sare 1 lingurite 78 1,5 lingurite | 10g | 2 lingurite 14 g
4. Faina fara gluten | 4 cesti 600 g | 4 ' cesti 675 g | 5 cesti 750 g
5. Zahar 1,5 linguri 18 g | 2linguri 24 g | 3linguri 36¢g
6. Drojdie 1,5 lingurite | 6 g 1,5 lingurite | 6 g 1,5 lingurite | 6 g
¢ laurt
Ingrediente

Lapte integral{1000 ml

Lapte acidofil |[100 ml

Nota: pentru retetele de mai sus, in functie de evolutia drojdiei, clima, temperatura si ingrediente,
rezultatul final poate varia.

6. CURATARE SI INTRETINERE

Important
Componentele si accesoriile aparatului nu trebuie spalate in masina de spalat vase.

Carcasa, capacul si camera de coacere

indepartati toate resturile din interiorul camerei de coacere, folosind o lavetd umeda sau un burete moale,
umezit usor. Stergeti carcasa si capacul cu o laveta sau cu un burete umed. Asigurati-va ca zona interioara
este complet uscata. Pentru o curatare usoara, capacul aparatului poate fi detasat:

¢ Deschideti capacul aparatului la un unghi care sa va permita detasarea acestuia prin ridicare.

¢ Scoateti capacul aparatului din ghidajele balamalelor.

¢ Pentru a atasa capacul aparatului, treceti pivotii prin deschiderea din ghidajele balamalei.

Cuvele de coacere si paletele de framantare

Suprafetele cuvelor de coacere si ale paletelor de frimantare sunt previzute cu un invelis neaderent. Tn
timpul curatarii, nu utilizati detergenti abrazivi, prafuri de curadtare sau obiecte care pot provoca zgarieturi
pe suprafete. Din cauza umezelii si a vaporilor, suprafetele diferitelor componente pot suferi modificari ale
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aspectului odata cu trecerea timpului. Acest lucru nu afecteaza calitatea sau performantele functionale ale
aparatului. Tnainte de curatare, scoateti din camera de coacere cuva si paletele de frimantare. Stergeti

exteriorul cuvei de coacere doar cu o laveta umeda.

7. DEPANARE

Problema

Solutie

Cum se procedeaza in cazul in care paleta de
framantare este blocata in interiorul cuvei de
coacere dupa finalizarea programului?

Adaugati apa calda in cuva de coacere si rotiti paleta
de framantare, pentru a desprinde materialul depus
dedesubt.

Ce se intampla Tn cazul in care, dupa coacere,
painea este lasata in interiorul masinii de facut
paine?

Datorita functiei ,Mentinere la cald” painea este
pastrata la cald timp de aproximativ 1 ora si protejata
de umezeala. Daca painea ramane in masina de facut
paine mai mult de 1 or3, aceasta se poate umezi.

Cuva de coacere poate fi spalata in masina de
spalat vase?

Nu. Va rugam sa spalati manual cuva de coacere si
paletele de framantare.

De ce nu se amesteca aluatul, chiar daca motorul
este pornit?

Asigurati-va cd paletele de framantare si cuva de
coacere sunt pozitionate corespunzator.

Cum se procedeaza in cazul in care paleta de
framantare ramane in péaine?

Indepdrtati paletele de frdmantare cu ajutorul
dispozitivului de indepartare a acestora.

Ce se intampla daca are loc o intrerupere a
furnizarii de energie electricda fin timpul
desfasurarii unui program?

Tn cazul unei intreruperi a furnizdrii de energie
electrica cu o durata de pana la 10 minute, masina de
facut paine va finaliza programul dupa restabilirea
alimentarii cu energie electrica.

Cat timp dureaza coacerea painii?

Va rugam sa consultati tabelul cu programe pentru a
afla duratele exacte.

Ce marime poate avea painea?

Cu ajutorul cuvei de coacere mari, puteti coace paine
cu o greutate de pana la 1300 g.

De ce nu poate fi folosita functia de temporizare
in cazul coacerii cu lapte proaspat?

Produsele proaspete precum laptele sau oudle se
altereaza daca raman prea mult timp in aparat.

Stafidele addugate se zdrobesc in aparat.

Fructele sau nucile sunt introduse automat in cuva de
coacere.

Utilizati numai piese de schimb originale.

Cand contactati centrul nostru de service autorizat, asigurati-va ca aveti la indemana urmatoarele informatii:

Denumirea modelului si numarul de serie.

Informatiile pot fi gasite pe placuta cu date tehnice. Acestea pot suferi modificari fara o notificare prealabila.

Tensiune de alimentare

220-240V~50Hz

Putere

850 W

Culoare

Negru
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Va multumim pentru achizitionarea acestui produs! Daca aveti nevoie de asistenta in ceea ce priveste

produsul dumneavoastra, vizitati site-ul nostru web utilizand linkurile de mai jos.

Obtineti manuale de utilizare: https://www.heinner.ro

Obtineti informatii privind reparatiile: https://www.heinner.ro

Eliminarea deseurilor in mod responsabil fata de mediu

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.

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 cumparat 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!

HEINNER este marca inregistrata 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

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

Producator si importator: Network One Distribution
Str. Marcel lancu, nr. 3-5, Bucuresti, Romania

+4021 211 18 56, www.heinner.com , www.nod.ro
office@nod.ro

www.heinner.com
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XJIEBOTEKAPHA

Mopaen: Double WheatCook
HBM-D850BK2P

e ENeKTpOHEeH KoHTponeH naHen ¢ LCD ekpaH
e KanauuTtet: 0.9/1.1/1.3 kr
e 2 6bpKanKku 3a meceHe



http://www.heinner.com/

1. BbBEAEHUE

Mons npoyeTeTe BHUMATENHO MHCTPYKUMUTE M 3ana3eTe HapbyHMKa 32 6bAeLLm CnpaBKu.

To3n HapbYyHMK MMa 3a Uen ga By npesoctaBuM BCUYKM HEOOXOAMMM MHCTPYKUMM MO OTHOLWEHME Ha
WHCTa/IMPaHEeTo, U3M0N3BAHETO U NOALbPMKAHETO Ha ypeaa. Npean MHCTannpaHe M U3No3BaHe Ha ypeaa, €
Len npaBuaHa u besonacHa ynoTpeba Ha ypesa, MOAs NPoYeTeTe BHUMATENHO TO3M HAPbYHUK C MUHCTPYKLUN.

2. CbAbPXAHUE HA BALLUNA NAKET

XnebonekapHa
HapbyHuK 3a ynoTtpeba
Ceptudukar 3a rapaHumsa

>
>
>
>

AeKnapauuma 3a cboTBeTCTBUE

3. MEPKU 3A BE3OINACHOCT

ToraBa, Korato M3no/s3BaTe efeKTpoypeau, crna3BalTe OCHOBHMTE MpeanasHM mepku 3a 6esonacHocT,
BKNHOUYMTENIHO CAeaHuTe:

* Cnep pa3onakoBaHe nposepeTe malluMHaTa 3a X116 3a eBeHTyaHM NoBpeam, NPUYMHEHN OT TPaHcnopTa.
AKO e Heobx0AMMO, CBbPIKETE Ce C AOCTaBYMKa.

e [MocTaBeTe ypena BbpXy Cyxa, paBHa v yCTOMUYMBA Ha TOM/IMHA NOBBHPXHOCT.

¢ He nocrassiiTe ypeaa B 611M30CT 40 ra3oBM FOPE/IKU, ENEeKTPUYECKM DYPHU MW APYTN USTOYHWULM Ha
TONAUHA.

* He nocTaBaAiTe ypeaa B 61130CT 40 3aMa MMM MaTepuanu, EKCNI03MBHU U/MAN cCamo3anasiBallm Ce rasose.
* YBepeTe ce, Ye BEHTUIALUMOHHMTE OTBOPM Ha ypeaa He Ca NOKPUTH.

* [peau cBbp3BaHe Ha ypesa KbM M3TOYHMKA 33 3aXpaHBaHe C eNeKTPOeHePrua, Moaa NpoBepeTe Aaan BUAa
Ha M3TOYHWMKA 3a 3aXpaHBaHe WM HEroBOTO HaMpe)KeHWe CbOTBETCTBAT Ha MHPOPMaLMATa, MNOCOYEHA Ha
eTUKeTa C TeXHUYECKMTe AaHHU BbPXY ypeaa.

¢ He n3abpnBeaiiTe 3axpaHBawma Kaben npes octpu pbboBe UAK B 6AM30CT 40 ropeLy NOBbPXHOCTU MK
npegmety. ToBa MOXKe Aa NOBPeAM U30NaLMATa HA 3aXpaHBalLmA Kaben.

¢ AKO Bb3HamMepsABaTe A4a M3N0/3BaTe YAbMKUTEN, YBEPETE Ce, Ye MAaKCMMasHaTa A4OMNyCTMMA MOLLHOCT Ha
Kabena cboTBETCTBA Ha Tasu Ha ypeaa.

¢ [poKapaWTe yaobMKUTENHUSA Kaben Mo TakKbB HauMH, Yye Aa NpeaoTBpaTUTE CMbBaHe WAM CAy4yaiHO
nsabpneaHe.

* YecTo npoBepnABaiiTe CbCTOAHMETO Ha 3axpaHBawma Kaben v wencena. AKo 3axpaHBawWmAT Kaben e
nospeaeH, Toi TpabBa Aa ce NoAMeEHM OT NPOU3BOAMTENA, CEPBM3HMA NEPCOHaN UAM OT AULA C NoaobHa
KBanmMduKaums, 3a Aa ce n3berHat eBeHTyaiHM ONacHOCTM.

e [leuata He Tpabea Aa ce Aob6AMKaBaT 40 €NEKTPUYECKN ypean, KaTo moraT 4a r'M M3nos3saT camo noj
HaA30pa Ha Bb3PaCTHM.

e To3un ypea e B CbOTBETCTBME C 06MYalHUTE pa3nopenbun 3a 6e30nacHOCT. TEXHUYECKOTO 06Cny»KBaHe,
PEMOHTBLT M NOAAPBKKATa MOraT 4a Ce M3BbPLLBAT CaMO OT KBaanduuUMpaH cneumanmcr.
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* He noctaBainTe npegmMmeTn BbpXy ypeaa uau He ro NoKpMBaliiTe no Bpeme Ha paboTta. OnacHocT oT noxap!
* BHMMaHMe! YpeawbT ce Harpaga. [lOKOCBalTe CamMO APDBKKUTE U TaKTUAHUTE BYTOHW Ha ypeda. AKo e
HeobXxoAMMO, U3MN0N3BaNTE KYXHEHCKA Kbpra.

¢ Mpeau oa MOHTUPATE UAN AEMOHTMPATE aKCeCOapwu, OCTaBeTe ypeaa Aa U3CTUHE U U3KIOYEeTE Lencena ot
eNleKTpuYecKaTa Mpexa.

¢ He npemecTBaliTe xsiebonekapHaTa, ako CbAbT 3a NeYeHe CbAbprKa ropeLLm CbCTaBKU UM TEYHOCTMU.

* N36sreaiiTe Aa AOKOCBATE BbPTALLUTE Ce IOMNATKMU 38 MeceHe, JoKaTo xnebonekapHaTta pabotn. OnacHocT
OT HapaHnaBaHe!

e M3knloueTe ypepa, KaTo M3BagmMTe LIENcena OT CTEHHWMA KOHTAKT, 3a 4a M3K/IuYMTe ypeda oOT
e/IeKTPUYECKOTO 3axpaHBaHe.

KoraTo ro nsknto4yBaTe OT KOHTaKTa, BUHArM M3BaxaanTe Lencena ot KOHTAKTa, He gbpnaliTe Kabena.

¢ KoraTto He nsnonseate ypeza Uau npeau Aa ro noYncTuTe, U3KAKYETE 3aXpaHBalLMA Kaben OT KOHTaKTa
KaTo npeanasHa MapkKa.

¢ He nsnonsealite xnebonekapHaTta 3a CbXpaHEHWe Ha XpaHa Man Npubopwu.

¢ He nocrasanTte xne6oneKapHaTa BbB BOAA UAWN APYTN TEYHOCTU. PUCK OT CMBPTOHOCEH TOKOB yp,ap!
¢ He nouncreainTe malimHaTa C a6pa3MBHM maTepuanun. Yactmuymte ot a6pa3MBHVITe maTepnann morat aa
BNA3aT B KOHTAKT C ENEKTPUHECKUTE KOMMOHEHTU U Aa Npean3BUKaT TOKOB yaap.

4. ONMUCAHUE HA NMPOAYKTA

OtpeneHue 3a go3npaHe Ha

nnopose u AAKU
i ByTOH 3a pa3KauaHe Ha cbga

(nnb3HeTe cTpaHUUHUA GYTOH

Mpo3opey, 3a
BU3yanusaums

HaAACHO; 3a4pbXKTe BYTOHA, AO0KATO
CcBbp3BaTe MM MaxaTe CbAa)

KoHTponeH naHen

h=]
©
¢ |
%
x
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paayupaHa yawa \ o \

MepuTtenHa nbXxuua Hox 3a meceHe Cobp 33 xna6

—

n
S

Kyka 3a meceHe
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1LWHITE L] B.BAKE
2.QUICK E ’B * BB O.SWEET BREAD
3FRENCH & T § 10.4AM

v v v

4ULTRA-FAST 11 MIX/STIR

SM/HOLE WHEAT MENU Light Medium Dark START 12.GLUTEN FREE

B.CAKE STOP 13YOGURT

7.DOUGH O O O O 14CUSTOM
CRUST TIME+ TIME- SIZE

5. U3NON3BAHE HA YPEOA

M3nonssaite mallnHaTa 3a X186 camo 3a NPUroTBsAHE Ha X146 B IOMaLIHKM yC10BUA. He nsnonssaire
MallMHaTa 3a CyLleHe Ha XpaHa UAu Apyrv npeameTu.

He n3nonssaiite ypeaa Ha oTKpUTO. M3non3BsaiiTe camMo NPUCTaBKK, MPENopbYaHn OT MPOU3BOANUTENA.
M3nonssaHeTo Ha He NpenopbyYaHy NMPUHAA/IEKHOCTU MOSKe [a [0Befe A0 NoBpeaa Ha ypeaa.

NPEAU NBPBATA YINOTPEBA ‘

* PasonakoBaiiTe ypeaa 1 M3XBbp/ieTe OMaKoBKaTa Cbr/1acHO NPUIOKMMUTE pasnopendu.

* Mpeau Aa nycHeTe MallMHaTa 3a x1a6 B ynoTpeba, M3bbpLieTe TaBaTa 3a NeyeHe, IoNaTKaTa 3a MeceHe U
BbHLUHATa NOBbPXHOCT Ha ypeaa € YACTa, BAaXKHa Kbpna, cej, KOeTo OTCTpaHeTe 3alMTHOTO Gpoamno ot
KOHTPOJIHUA MaHen.

* [ocTaBeTe KynaTa 3a X106 B cnewuuManHo npeaHa3HauYeHoTo 3a Hes rHe340, apoi rotiti-o in sensul acelor de
ceasornic pand la cneg ToBa A 3aBbpTeTe B MOCOKA Ha YaCOBHWKOBaTa CTPesika, [AOKaTo ce ¢uKcupa
HaZeKAHO B Tasu nosuuumsa. MoHTMpaliTe sionaTKkaTa 3a MeceHe BbPXy 3aABWMKBaLWMA Ban. MpPbCTeHBT Ha
nonaTkata 3a meceHe TpsAbBa Aa 6bae OpMEHTMPAH KbM CbAa 3a XNAa6.

MpenopbyBa ce fa ce 3anMbjHM OTBOPAa Ha JloMaTkaTa 3a MeceHe C TOMIOYCTOMYMB MaprapuvH npeau
MOHTMPAHETO Ha /IoNaTKaTa 3a MeceHe, 3a Aa ce usberHe 3asenBaHETO Ha TECTOTO MoA sonaTkaTta. Cblyo
TaKa, nNonaTKkaTa 33 MeceHe e MoXKe Aa 6bae u3BageHa no-s1ecHo oT x1a6a.

e MocTaBeTe CbCTaBKUTE B CbAa 3a X1a6. Mons, cnepgaiite pesa, NoCoYeH B pelenTaTa.

O6uKHOBEHO, MbPBO Ce C/1ara BogaTa UM TeYHOCTTA, cnes ToBa ce AobaBA 3axapTa, CoMTa M 6PaLHOTO, KaTo
manTa uam baknyneepa BUHAruM ce f06aBAT KbM Kpasi.

3abenexxKa: MNposepeTe peLenTata 33 MakCMMaIHUTE KoJiMyecTBa BpallHo, Mas U APYrYM CbCTaBKU, KOUTO
MoraT 4a ce u3non3sar
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Mas wnu coga 6ukap6oHart

CyXM CbCTaBKMU

Boaa wnu teyHoct

¢ Mpeau fa CNOXKUTE CbCTaBKUTE, N3BaaeTe GdopmaTa 3a NevyeHe OT Kopnyca.

AKO CbCTaBKWUTe NonaaHaT B 30HaTa 3a NeYyeHe, MoXe Ja Bb3HMKHe NoxXap oT Aonnpa Um Ao
HarpesaTe/IHUTE eNleMEeHTH.

¢ BMHaru nocraesanTe CbCTaBKUTE BbB popMaTa 3a MeyeHe B NocoYeHus pea.

Bcuukn cbeTaBKM TpABBa @ ca CbC CTallHa TemnepaTypa, 3a Aa MOoXKe MaATa Aa Aaae ONTUMaHO BTacBaHe
Ha TecToTo.

* /I3mepBaiTe CbCTaBKMTE TOUYHO. IOpU HE3HAYUTENHN OTKNOHEHMA OT KoinyecTeaTa, MOCOYEHU B
peuenTtaTta, MoraT [ia NOBAUAAT Ha pPe3yaTaTuTe OT NeYeHeTo.

3abenexka

HuKora He M3NoON3BaTe NO-rONEMU KOMYECTBA OT NocoYeHuTe. M3NULLHOTO TeCTo MoKe Aa ByxHe oT cbaa
3a neyeHe 1 Aa najHe BbPXY ropeLmTe HarpesaTeIHN eleMeHTU, KaTo Npean3BMKa NoxXap.

A. Aucnneii

ToW moKe fa NoKka3Ba Cie4HOTO:

1. U360p Ha Terno (0.9/1.1/1.3 kr)

2. OcTaBallo BpemMe 3a nevyeHe (B MUHYTK) 1 Bpeme Ha nporpamara

3. N3bpaHa cTeneH Ha M3nuyaHe (3a4epBsaBaHe) (CpeaHa—>BMCOKa—>HUCKA)
4. Homep Ha nsbpaHaTta nporpama

5. NopeaHocT Ha 06paboTKa B paMKuUTe Ha nporpamaTa

B. MeHi0

MoxeTe Aa 3apeguTe »KefaHaTa nporpama 3a nedeHe. HomepbT Ha NporpamaTta M BpemeTo 3a neyeHe ce
nokasBaT Ha gucnes.

BaxkHo:

KoraTo ce HaTUCHAT BCUYKM CEH30PHM (TaKTUAHK) ByTOHK, TPpABBaA Aa ce Yye 3BYKOB CUTHaJ, 4OPW aKo ypeabT
€ B peXKMm Ha paboTa (aKo e 3anoyHana HoBa Nporpama).

C. Pazmep Ha xnaba

MN360p Ha BpyTHOTO Terno 0.9/1.1/1.3 kr). HatucHeTe ByToHa, AOKATO Ce MOSABM 3HaKbT NOJ, KeNaHOTo Ter/o.
3abenexka: HacTtpolikaTta no nogpasbupaHe npu BKAOYBaHe Ha ypeda e 1,1 kr. PaamepbT Ha x1a6a He MorKe
[Oa ce HacTponsa npu nporpamun 2,4,6,7,8, 10,11, 13 n 14.

D. NeueHe c onpeaeneHa NPOABLANKUTENHOCT: ypeabT MOXe A3 6'bﬂ,e nporpamumpaH Taka, 4e NpouecsHT Ha
neyeHe Aa ce CMHXPOHU3UPa cnopes M36paHaTa OT BaC NpoAb/IKUTENTHOCT.

E. Usar

M3bepeTe cTeneHTa Ha U3nNMYaHe (3avepssBaHe) (cpegHa—»BUCOKAa—>HUCKA). HaTncHeTe byToHa, AOKaTO Hag,
YKenaHaTta cTeneH Ha 3avyepBsABaHe ce NOABM OTMeTKa. BpemeTo 3a neyeHe ce NpOMeHA B 3aBUCMMOCT OT
nsbpaHaTa cTeneH Ha 3a4epsABaHe. CTeneHTa HAa 3a4epBABaHe He MOoXe aa 6bae nsbpaHa npu nporpamm 7,
10,11 mn13.

F. Hauano/Kpaii (Start/Stop)

3a crapTupaHe uam cnupaHe Ha paboTa MaM 3a U3TPMBaHE Ha 3ajadeHa NPOABLIKUTENHOCT Ha Talimepa: 3a
[a npeKkbcHeTe nsbpaHaTta GyHKLUMA, HATUCHETE 3a KpaTKo ByToHa Start/Stop, AoKaTo ypeabT M3nage 3ByKoB
CUFHAN U NPOABMAKNTENHOCTTa MUra Ha Aucnaen. 3a Aa Bb3o6HOBMTe paboTaTa, HaTUCHeTe OTHOBO ByTOHa
Start/Stop. AKo He HaTucHeTe ByToHa Start/Stop, ypeabT aBTOMaTMUHO e Bb306HOBM paboTaTa cu cneq 10
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MWHYTW. 3a Aa cnpeTe paboTaTta 1 Aa U3TPUETE BCUHKM HAaCTPOMKK, HAaTUCHETE 1 3aapbsKTe 6yToHa Start/Stop
3a 3 ceKyHaM (AoKaTo ypeabT M34aZe AbAbl 3BYKOB CUTHaN).

3abenexKka:

He HaTucKaiTe 6yToHa Start/Stop, ako uckaTte camo Aa NpoBepuTe CbCTOAHMETO Ha xA6a.

DyHKLMA 3anameTaBaHe

Korato ypeabT ce BKAKOUM OTHOBO Cnef, NPEeKbCBAaHE Ha esleKTpo3axpaHBaHETO A0 OKoso 10 muHyTwk,
nporpamara Lie Npoab/KM OT CbllaTa ToUYKa. ToBa obaye He BaKu, KOraTto OTMeHUTe/npeKkpaTuTe npoueca
Ha neyeHe, KaTo HaTMcHeTe ByToHa Start/Stop 3a 3 cekyHau.

Mpo3opel 3a BU3yanmsauyms
MoskeTe aa HabaoaaBaTe npoueca Ha NeYeHe Ypes Npo3opeLia 3a BU3yanmsauums.

Mporpamum 3a neyeHe
N3bepeTe KenaHaTta nporpama, Kato HaTucHeTe 6yToHa MENU. HomepbT Ha BCIKa nporpama ce nokassa Ha
aucnnen. BpemeTto 3a neyeHe 3aBUCK OT U3BPAHUTE KOMBUHALUM OT NPOrPaMM.

MNporpama 3a neueHe 1: White (ban xna6)
Tasu nporpama e nogxoaaila 3a neyeHe Ha 6an xn186, KOMTO CbAbPKA NPEAUMHO NWEHMYHO 6palHo. LLle
noayuymnTe xns6 ¢ KOMMaKTHA KOHCUCTEHUMS.

MNporpama 3a neueHe 2: Quick (Bbp3 xna6)

Tasu nporpama e npegHasHayeHa 3a 3amecBaHe, BTacBaHe M U3MNMYaHe Ha xnsa6 3a NO-KPaTKO Bpeme B
CpaBHeHME C OCHOBHaTa onuuAa 3a xna6. 3abenexkKa: XJ'IF|6'bT, M3neyvyeH 4ypes Ta3nm nporpama, 0bMKHOBEHO €
NO-MaZbK U UMa NO-NNTbTHA TEKCTYPaA

Mporpama 3a neueHe 3: French (PpeHcKu xnab6)

Ta3u nporpama e noAaxoAALia 3a neyeHe Ha MeK X1a6, NpUrotTseH oT GUHO cMaAHo 6palHo. O6UKHOBEHO ce
noJsiyyasa mek x1a6 ¢ No-xpynKkasa KopuKa.

MNporpama 3a neueHe 4: Ultra-Fast (YaTpa 6bp3)

Tasu nporpama e npefHasHayYeHa 3a MeCeHe, BTACBAHE M MeYeHe 3a Bb3MOMKHO HaM-KpaTKo Bpeme.
O6UKHOBEHO XNA6BT, KOMTO € NPUrOTBEH Ypes Ta3n NPorpama, e No-masabK U NO-NAbTEH OT TO3M, KOMTO €
NPUroTBeH Ypes nporpamara 3a bbps xna6.

Mporpama 3a neueHe 5: Whole Wheat (MbaHo3bpHecT xn06)
Tasn nporpama e noaxoAsaw,a 3a obpaboTka Ha ,TEKKM® 6palHa, KaTo Hanpumep Mb/AHO3bPHECTOTO
nweHMYyHo bpawHo. NMonyyasa ce TEXbK M KOMNAKTEH XNab.

Mporpama 3a neyeHe 6: ChagKuwim
M3non3saiTe Tas3m nporpama, 3a Aa neyete CAafKULLN UK JOPU CMECHU 3a CAAKMULLM NO COHBCTBEHU peLLenTu.

Mporpama 3a neyeHe 7: Dough (TecTo)

TecToTo 3a KUGAMUKKM, NULA MAW APYTM CNASKULLM MOXKE Aa Ce 3aMecy C Ta3un nporpama. BbamoskHo e ga ce
nporpamupa TaimepsbT. TOBa BM NO3BO/IABA 43 3aBbPLUMTE TECTOTO B TOYHO onpesesieHo Bpeme. Mporpamata
BK/10YBaA €TanuTe Ha MeceHe W BTacBaHe.

MNporpama 8: Bake (MeueHe)

3a AONBAHWUTENHO U3NNYaHE Ha NPEKaNeHo NeK MAN HedoCTaTbyHO M3nedyeH xna6. MorkeTe Aa usnonssarte
Tasu Nporpama v 3a U3nuyaHe Ha roTOBO TECTO C Ta3u Nporpama. Xna6bT We ce noaabprka ToMb/ 3a 0OKOO
yac cieg, NpUKAOYBaHe Ha neveHeTo. ToBa NpeAoTBpaTABa NPEKOMEPHOTO OBNAXKHABaHe Ha xiA6a.

Mporpama 3a neyeHe 9: Sweet bread (Cnagbk xna6)

Ta3u nporpama e 0ocobeHo NoaxoAdLla, ako UcKaTe Aa Ao6asuTe noseye 3axap UAM CbCTaBKM KAaTo CyLIEHM
N/1040B€e, KOKOCOBM CTbProTMHM WM WOKoAaA. Tasu nporpama 4asa Nno-mekK v no-sb3aylueH xns6.
MNporpama 10: Jam (Cnhagxko)

Ta3u nporpama ce M3Mo/i3Ba 3a NPUroTBAHE Ha KOHPUTIOP, Mapmanag, Keje u Apyru niaodoBu nactv 3a
MasaHe.
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Mporpama 11: Mix/stir (CmecsaHe/pa36bbpKBaHe)
Tasu nporpama e npegHasHadeHa camo 3a MeceHe.

Mporpama 3a neyeHe 12: Gluten free (be3 rnyteH)

3a xnaboBe, NpUroTBeHU oT 6e3rnyTeHoBM HpallHa U cmecu 3a neyeHe. be3rnyTeHOBOTO BpallHO M3MCKBa
no-AbAro Bpeme 3a NOAroTOBKa M neveHe (3a abcopbupaHe Ha TEYHOCTUTE) MU UMA Pa3/IMYHK CBOICTBA 3a
BTacCBaHe.

Mporpama 3a neueHe 13: Yogurt (Kuceno mnako)
Tasu nporpama BM NO3BOMABA 43 NPUrOTBATE KMCENO MAKO OT KpaBe WAWM COEBO MJAKO. 33 NogpobHM
WHCTPYKLMW BUXKTE KHUXKKATA C peuenTu.

Mporpama 3a neuyeHe 14: Custom (MepcoHanusmnpaHa)
Mporpamata BX NO3BO/ISBA Aa NOemeTe Mb/ieH KOHTPOA BbpXy Npoleca Ha neyeHe. MoxeTe Aa 3adageTe
NPOABL/MKUTENHOCTTA Ha 3aMecBaHe, BTacBaHe, NeyeHe 1 NoagbprKaHe Ha Tomnso.

BpemeBuTe nHTEPBANM 33 NPOrpamuTe ca cnegHuTe:

* MeceHe 1: 5-13 MUHYTK.

¢ BraceaHe 1: 25-60 muHyTw.

* MeceHe 2: 5-20 mnHyTK (aKo n3bepeTte 5 MUHYTK, PYHKLMATA 32 aBTOMATUYHO Aob6aBsAHe Ha N10A40BE UK
AOKM e HeaKTMBHA, A,0KATO MaluMHaTa paboTw);

e BracBaHe 2: 0-40 MUHYTW.

e BracsaHe 3: 0-60 MnHyTW.

¢ [leyeHe: 0-80 MUHYTH.

e MNOAObPHKAHE TOMNJO: 0-60 MUHYTK.

B meHtoTto Custom:

O > O

a) HatucHeTe eauH mbT 6yToHa S“E | @ MHAMKaTOPBT Lle MUra; cnen ToBa HaTucHete byToHa TME

O

unu bytoHa TIME- 33 Aoa peryauvpare npoAb/KUTENIHOCTTA 38 MEeCeHe 2;

O N

a °“E | 3a ga noTBbLPAMTE NPOABLMKUTENHOCTTA 33 MeceHe 1, a UHAMKATOPbT ue

O O

NPOCBETHE, c/ief, KoeTo HaTucHeTe bytoHa ™E pan ByToHa TME- 33 Aa perynanpaTe NPoab/AXKUTENHOCTTA Ha

BTacBaHeto 1.
# /-.
O (

c) HatucHeTe BegHbX 6yToHa S'“E | 3 MHAMKaTOpP®T ~ ~  Lie NpemurHe, cnes ToBa HaTUCHeTe GyToHa

O O

TME* ynm 6yToHa TME-| 33 ga peryaupaTe Npoab/IKUTENHOCTTAa Ha MECEHETO 2;

O o

SIZE 3 MHAMKaTOpBLT e NpemMurHe; cneg ToBa HaTMcHeTe ByToHa

b) HaTucHete 6yToH

d) HatucHete BeaHbK ByTOHA

O O

TME ynm 6yToHa TME- | 33 mla peryaupare Npoab/KUTENHOCTTa Ha BTacBaHETo 2;

O W O

e) HaTucHeTe BegHBbXK 6yToHa °ZE | a MHAMKATOPBLT '  Le NpeMurHe; ciep ToBa HaTUCHeTe ByToHa TME:

O

unu 6ytoHa TME- 33 na perynvpaTe NpoAb/KUTENHOCTTa Ha HapacTBaHeTo 3;
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f) HaTucHeTe BegHbX 6yToHa °'“F | a HAMKaTOPBT LLe NPeMUrHe; cnen ToBa HaTUCHeTe byToHa TME

O

unu 6yToHa TME- 33 aa perynvpaTe NPOoAb/KUTENHOCTTA Ha NEYEHETO;

O O

g) HatucHeTe BegHbX 6yToHa S“E | a MHaMKaTOpbT e NpemurHe; caep ToBa HaTucHeTe byToHa TME

O

unu bytoHa TME- | 33 ga perynvpaTte Npoab/IKUTENHOCTTa Ha 3aTONJIAHETO;

O O

h) HaTucHeTe BeaHBb ByTOHa %7 , cnep ToBa HaTUCHeTe ByToHa "™E' wnaum 6yToHa TME- | 3a ga perynunpate
NPOABLKUTENHOCTTA Ha NPOrPaMUPaHOTO BpeMe.

i) HaTucHeTe BegHBX ByTOHA 319 , @ anapaTbT LWe 3anouHe Aa GYHKLMOHUPA;

START

j) HaTucHeTe oTHOBO ByTOHA %cr , @ anapaTobT Lie cnpe;
3abenerkKa: HacTpoMKaTa MmoxKe aa 6bae 3anoMHeHa U e BaugHa 3a cneBalloTo M3Non3BaHe.

3a Aa U3TpMeTe HacTpomKaTa, HaTUCHeTe M 3aApbKTe byToHa Start/Stop 3a 3 cekyHaM (AOKaTO yCTPOMCTBOTO
n3gaje ObAbr 3BYKOB CUrHas). 3a Aa U3KIUUTE ypeaa, U3K/YeTe LWercesa OT e/IeKTpUYeckaTa Mpexa.
AKO CTe HacTpouAM TalMepa, MOXKeTe 4a NOCTaBUTE BCUYKM CbCTAaBKM B TaBaTa 3a NeveHe B Ha4anoTo. B To3u
cnyyan obaye naogoBeTe U sAKUTE TPAOBaA Aa 6bAaT HapA3aHM Ha NO-MajikM NapyeTa.

HactpoiBaHe Ha Talimepa

PyHKUMATA Ha TaMMepa NO3BO/IABA MeyeHe B NpeaBapuTenHo 3agaaeHo Bpeme. C nomowTta Ha 6yToHuTe
TIME+ n TIME-, HacTpoiTe 4aca, B KOWTO MUCKaTe NeyeHeTo Aa npuKkaoun. N3bepete nporpama. Aucnnesat
NnoKassa Heobxo0AMMOTO BpeMe 3a NeYeHe, a BPEMETO, B KOETO MCKaTe Aa NPUK/II0YM NeYEHETO, MOXKE Aa ce
npomeHa ¢ nomoLta Ha 6ytoHa TIME+ Ha cTbnkm oT 10 MMHYTM. HaTucHeTe n 3agpbikTe OyTOHa, 3a Aa
HacTpouTe Tasn GyHKLUMA No-6bp30. Ancnaeat nokassa obLOTO Bpeme 33 NeYeHe U NPOoabAKUTENHOCTTA Ha
HACTPOEHOTO BpemeTpaeHe. AKO HaZBMLLUTE NPOAB/IKUTENHOCTTA, LOKATO NPOMEHATE BPEMETO, MOXKeTe A3
HanpaBuTe KopeKkuuu c bytoHa TIME-. MoTBbpAeTe HACcTpPoMKaTa Ha Talimepa, KaTo HaTUcCHeTe ByToHa
Start/Stop. [lucnienT we 3ano4YyHe Aa Mura 1 3a4afeHoTO BpeMe Liie 3anoyHe Aa Tede. B Kpas Ha npoueca Ha
neyeHe ypeabT LWe U3gase AeceT NbTU 3BYKOB CUTHAAN U Ha gucnnes we ce nossu ,,0:00“. dyHKLmMATa Talimep
He e HaanyHa 3a nporpamun 4, 8, 10, 11 n 13.

Mpumep:

YacoT e 8:00, a BMe UcKaTe NpecHUAT x1a6 aa e rotos caed 7 vyaca n 15 mmHytn B 15:15. Mbpeo nsbeperte
nporpama 1, cneg ToBa HaTMcHeTe OyTOHa 3a ¢yHKUMATA Talimep, LOKATO Ha gucnaesa ce nokaxke 7:15 u.,
BPEMETO, AOKATO XNA6DBT € roToB, € 7 Yaca 1 15 muHyTK.

3abenerkka

o OYHKUMATA 32 TaliMep He e Ha/IMYyHa B NporpamaTa 3a KOHOUTIOpU.

¢ He nsnonssaiite GpyHKLMATA TalMep, KOraTo paboTuTe Cc HETPAMHU CbCTaBKK, KATo ANLA, MISIKO, CMeTaHa
WU CUpeHe.

1. U3BageTe dopmaTa 3a neyeHe.

2. 3aKpeneTe /IONAaTKUTE 32 MEeCEHe KbM 3aZlBUXKBaLLUTE Ba/ioBe BbB GOpPMATa 3a neyeHe. YBepeTe ce, ye Te
Ca NpaBUHO 3aKpeneHu.

3. MocTaBeTe CbCTaBKUTE 3a BallATa peuenTa BbB GopmaTa 3a NeveHe B NOKa3aHMA pes; NbpPBO NocTaBeTe
TEYHOCTUTE, 3aXapTa U CONTA, C/ies, ToBa BpaLWHOTO, KaTo A0baBMUTE MasiTa KaTo Noc/egHa CbCTaBKa.

4. MocTaBeTe popmaTa 3a neyeHe 06pPaTHO B MalLMHATA. YBEPETE Ce, Ye TA € NPABUIHO NOCTaBEHa.

5. 3aTBopeTe Kanaka Ha anaparTa.

www.heinner.com


http://www.heinner.com/

=3

6. BKatoueTe wencena B KOHTaKTa. [pun BKAOYBAHE ypeabT U34aBa 3BYKOB CUTHas, a Ha Aucnaes ce
NOKa3BaT HOMePbT Ha NporpamaTa 1 NPOAbANKUTENHOCTTA HA HOPMaJIHaTa nporpama 1.

7. U3bepeTe »KenaHaTta nporpama c nomollTta Ha bytoHa ,,MENU”. Bcsiko HaTMcKaHe Ha B6yToH ce
NOTBBPXKAABA CbC 3BYKOB CUMHa.

8. N3bepeTe cTeneHTa Ha M3NMYaHe Ha x1A6a. 3HAKLT HA AUCNIeA NOKa3Ba Aanum cTe n3bpann HUCKA,
cpegHa Man BUCOKA CTeneH Ha nokadeHasaHe.

9. B Kpas Ha nNpoLeca Ha NeYeHe ypeabT Lie n3gane aecet NbTU 3BYKOB CUTHAA U HA AUCNEA e ce MOABU
,0:00“. B Kpaa Ha nporpamaTa ypeAbT aBTOMAaTUYHO NPEMMHABA KbM QYHKLMA 3a 3a4bprKaHe Ha
TemneparypaTa 3a nepmog a0 60 mnHyTK. Mo Bpeme Ha Tasn PyHKLUMA BbB BbTPELIHOCTTA Ha ypeaa
LMPKYINPA TOMBA Bb3OYX.

3abeneKa:

1) He nsnonsBsaiiTe meTasHWN NPeAMETU, KOUTO MOraT Aa NPUYMHAT HaApPaCcKBaHe Ha He3anensalloTo
nokputue. Cnea Kato usBaaute xaa6a, HesabaBHO M3NNaKHETe TaBaTa 3a NeyeHe ¢ Tonsa Boga. Tosa
npeAoTBPATABA 33/1€MNBAHETO Ha JIONATKMTE 33 MECEHE KbM 3aJBUKBALLMA BaI.

2) Cnep, 5 MMHYTU MeceHe NpoBepeTe KOHCUCTEHLUMATA Ha TecToTo. To TpsAbBa Aa 6bae MeKo, IenKaBo
TecTo. AKO e TBbpAe cyxo, AobaBeTe Masiko TeYHOCT. AKO e NpeKaneHo BAaXKHo, AobaBeTe manko 6pallHo
(mexxay NoNoBMH M eaHa YaeHa NbXKUUKa eauMH UK NoBeYe MbTU, CNoPea HyKauTe).

CbBeT: AKO OTCTPaHUTE NIONATKUTE 38 MECEHE CNef, NoCNeAHOTO MeCeHe Ha TeCTOTO, XNA6bT Liie ocTaHe
LA, KOraTo ro u3Bagute ot popmara 3a rneyeHe.

MpeaynpexxaeHue:

1) He ce onuTtBaiTe Aa ctapTMpaTe maluMHaTa 3a X156, Nnpeau TA A3 € U3CTUHANA MAKM 3arpaTa. AKo cnep
cnMpaHe Ha nporpamaTta Ha aucnies ce noasu Haagnuc ,HHH”, TemnepatypaTa B cbaa 3a xnsa6 e TBbpae
BMCOKa. TpsbBa Aa cnpeTe nporpamara M He3abaBHO Aa U3K/IUNUTE LWEeKepa OT e/IEKTPUYECKOTO 3axpaHBaHe.
Cnepn ToBa OTBOpETE Kanaka W ocTaBeTe ypeda 4a Ce ox/aam, npeaun Aa ro usnonssarte oTHOBO. AKO creg,
HaTUcKaHe Ha 6ytoHa ,Crapt/Cton” Ha aucniesa ce nokaske ,EEQ”, nsknouere ypena c riaBHUA KoY U
U3KJ/loYeTe ypena oT 3aXpaHBaHETo, C/ef, KOETO OTHOBO CBbPXKETE ypeaa KbM 3aXpPaHBaAHETO U BKlOYeTe
ypeaa c rnaBHua Kawod. Mons, cBbpKeTe ce ¢ oTaena 3a 06C/y»KBaHe Ha KAMEHTU, ako CbobLieHneTo 3a
rpelka NpoAb/iXKaBa 4a ce Nokassa.

2) Korato oTtcTpaHsaBaTe ¢popmaTa 3a neyeHe, BUHArM M3Non3BanTe KYXHEHCKM UK 3aLUTHU PbKaBULM.
[pbKTe dopmaTa 3a neyeHe HaK/IOHEHa Haf peweTKa 1 pasKkiaTteTe JIeKo, AOKATO XNA6BbT ce U3xXy3um ot
dopmaTa. AKo XN16BT He ce U3NIb3Ba OT IONATKUTE 38 MeCeHe, BHUMATE/IHO OTCTPaHeTe fionaTkuTe 3a
MeceHe, KaTo M3M0/13BaTe BK/AOUYEHWA B KOMIJIEKTA ypes 3a OTCTPaHABaHEe Ha I0NaTKM 38 MeceHe.

3a 6e3onacHo U3nosa3BaHe Ha ypeaa, MoJs, NOCTaBeTe CbCTaBKUTE B pesia, MOKas3aH B peuenTuTe No-40y,
KaTo BHMMaBaTe Aa 1 npeTeranTe 1 4a cnasuTe CTOMHOCTUTE Ha TeraoTo B TabanuaTa.

CoblU0 TaKa, 3a A3 Ce rapaHTUpa, Ye peLenTuTe Le ce NojyyaT 3a40BO/IUTE/IHO, YBEPETE CEe, Ye CbCTaBKUTE
Ca Ha cTaliHa Temneparypa.

® ban xnsb:
CobcraBska | 900 rp. 1100 rp. 1350 rp.
1. Boga 340 mn 380 mn 420 mn
2. 0Onmo 2 TbKULM 24 rp. | 3 nbKUUM 36rp. | 4 nbKUUM 48 rp.
3. Con 1yaeHa nbXKMuKa | 71p 1,5 yaeHu nbxumukn | 10 rp 2 YaeHW NbXKn4uku | 14 rp
4. bpawHo | 4 yawku 600 rp. | 4 % yawku 675 rp. | 5vawkn 750 rp
5. 3axap 1,5 nbxKuum 18 rp. | 2 nbXKuum 24 rp. | 3 nbKUUK 36 rp.
6. Mas 1 yaeHa nbXKM4Ka | 4 rp. 1 yaeHa NbXKMYKa 4rp. 1 yaeHa nbXuuKka | 4 rp.
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* bbp3 x1a6
Cbcraskn | 900 rp.
1. Bopa 360 mn. 360 rp.
2. 0nvo 2 NbKUUN 24 rp.
3. Con 1,5 yaeHu nbxmukn | 10 rp
4. 3axap 2 NBKULK 24 rp.
5. bpawHo | 3 n 3/4 yawku 520 rp.
6. Mas 2 YaeHW NTbXKUYKK 6 rp.
* ®dpeHcKM xnab
CbcraBku | 900 rp. 1100 rp. 1350 rp.
1. Boga 330 mn. 380 mn. 430 mn.
2. 0nno 3 TbXKULUM 36 rp. 4 nbXKUUM 48 rp. | 4 nbKUUM 60rp
3. Con 1yaeHa nbXKuuka | 7r1p 2 yaeHu nbXKunukm | 10 rp 2 YaeHW NbXKuukM | 14 rp
4. BpawHo | 4 YalwKm 600 rp. | 4 v 3/5 yalwwKku 690 rp. | 51 1/5 yawku 780
5. 3axap 1,5 nbxKuum 18 rp. | 1,5 nbxuum 18 rp. | 2 nbXKuum 24 rp.
6. Mas 1 yaeHa nbXKKuka | 5 rp. 1 yaeHa nbXuyka | 5rp. 1 yaeHa nbXunuka | 5rp.
* Cynep 6bp3 xna6
CbcTaBKMU 900 rp.
1. Boga (40~50°C) | 360 ma. 360 rp.
2. 0Onmno 3 NbKUUK 36 rp.
3. Con 1 yaeHa nMbXMYKa | 7r1p
4. 3axap 2 NBKULUN 24 rp.
5. bpawHo 3 1 3/4 valuku 520 rp.
6. Mas 2 YaeHU NMbXKUYKK | 6 Tp.
* bAn NbAHO3bpHECT X116
CbCTaBKMU 900 rp. 1100 rp. 1300 rp.
1. Boga 370 mn 440 mn 510 mn
2. 0nmno 2 NBKULUN 24 p. | 3 nbKUUM 36rp. | 4 nbKnum 48 rp.
3. Con 1 4yaeHa 7rp 1,5 yaeHn 10rp 2 YyaeHun 14 rp
NBXKUYKA NBKUYKM NBKUYKM
4. MbNHO3bpPHECTa 2 YyallKku 300 rp. | 21 1/3 yawku 350rp | 2wn2/3 vawkum | 400 rp.
nweHunya
5. bpawHo 2 YalKn 300 rp. | 21 1/3 yawku 350rp | 2wn2/3 vawkn | 400 rp.
6. 3axap 1,5 nuxknum 18 rp. | 2,5 nbxnum 30rp 3 NbKULM 36 rp.
7. Mas 1,25 yaeHn nbH 5 rp. 1,25 yaeHn 5rp. 1,25 yaeHu 5rp.
JTBXKUYKM JTBXKUYKM
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e Cnagkuwm
CocraBku /
1. Macno 3a chagkmm 2 NbXKULMK 24 rp.
2. 3axap 8 Nbuum 96 rp.
3. Anua 6 300 rp.
4. bpallHO C pacTeXKeH areHT 250 rp.
5. EceHuuA c apomart 1 4yaeHa MbXKMYKa | 2 Tp
6. /INMOHOB COK 1,3 nuRuum 10rp
7. Masa 1 yaeHa nbXMYKa | 31p
® TecTO
CbcTaBKuU /
1. Boaga 270 mn.
2. 0nvno 2 NBKULUN 24 rp.
3. Con 1 yaeHa MbXuKyKa | 7 rp
4. bpawHo | 3 Yawkm 450 rp
5. 3axap 2 NBKULK 24 rp.
6. Mas 1 yaeHa nbXMyKa | 4 rp.
* Ko3oHakK
CbcTaBKM 900 rp. 1100 rp
1. Boga 360 mn. 360 rp. | 460 mn. 460 rp
2. Macno uan maprapuH 2 NBRULK 3 NbKULK
3. Con 2 YaeHW NbXKn4ukKM | 14 rp 2,5 yaeHun nbXKnukm | 18 rp.
4. 3axap 2 NBKULMK 24 rp. | 3 nbKUUM 36rp.
5. Mnsako Ha npax 2 NBKULK 14 p 2 NBRULK 14 p
6. bpaluHo 3a xnebonponssoacTso | 3 1 3/4 yalku 520 rp. | 5 vawknu 700 rp.
7. Cyxa mas 1 1% NbXRUYKK 4,5rp. | 1 1% NbXUUKK 4,5 rp.
e CnagKko
CbcTaBKMU
1. HaTtpoweHu Aaroau 4 yawkun
2. 3axap ¢ ¥enupauia cbetaska | 500 rp.
3. JINMOHOB COK 40 rp.
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* CmecBaHe/pa3bbpKBaHe

CbcTaBKM

1. Boaa 210 mn.

2. bpawHo | 350 rp

* Xnab 6e3 rnyteH

CbcTaBKMU 900 rp. 1100 rp. 1350 rp.

1. Boga 340 mn 380 mn. 420 mn.

2. 0nmno 2 TbKULM 24 rp. | 3 NbXKMUM 36 rp. | 4 nbXKMum 48 rp.

3. Con 1 yaeHu 7r1p 1,5 yaeHn 10rp | 24aeHu 14 p
NBKUYKM NBKUYKM JNIBXKUYKN

4. bpawHo bes 4 yalKu 600 4 % YalKu 675 5 vawkn 750

rnyTeH rp. . rp

5. 3axap 1,5 nbxKnum 18 rp. | 2 nvXKuum 24 rp. | 3 nbXMUM 36rp.

6. Mas 1,5 yaeHun NbXKUK| 6 rp. 1,5 yaeHun 6 rp. 1,5 yaeHun 6 rp.

NBKUYKM JNIBXKUYKN

¢ Kuceno mnsko

CbcTaBKM

MbnHomacneHo mnako|{1000 mn.

Mnsako ¢ aumaodumanc {100 mn

Bene<ka: B 3aBUCMMOCT OT Pa3BUTUETO Ha MaATa, KIMMaTa, TemnepaTypata U CbCTaBKUTE KPANHUAT
pe3ynTaT MoXe Aa Bapupa.

6. MOYUCTBAHE U NOAAOPDBKKA

Ba)xHo
KoMMNOHeHTUTE M NPUHASNEKHOCTUTE HA ypeaa He TpAbBa Aa ce MUAT B CbAOMMAHA MaLUMHA.

Kopnyc, Kanak 1 Kamepa 3a neyeHe

OTCcTpaHeTe BCMYKM 3aMbPCABAHMUA OT BLTPELIHOCTTa Ha KamepaTa 3a neyeHe, KaTo M3Mo/3BaTe BAAXKHa
Kbpna unm meka ro6a, 1eKo HaBiaXkHeHa. M36bpLueTte Kopnyca M Kanaka C B/JaXKHa Kbpna WM BnaskHa ro6a.
YBepeTe ce, Ye BbTPeLLHaTa 30Ha € HaMb/IHO CyXa. 3a NO-JIeCHO NMOYMCTBaHE KanaKbT Ha ypeaa MoXe Aa ce
ceans:

e OTBOpETE Kanaka Ha ypeAa Nof brbJl, KOWTO BM NO3BO/IABA Aa rO CBAAUTE.

e CBasieTe Kanaka Ha ypeAa OT BO4AuMTe Ha NaHTuTe.

* 3a Aa 3aKpenuTe Kanaka Ha ypeza, NnpeKkapaiTe WwudToseTe npes 0TBOPa BbB BOAaUYMUTE Ha NaHTUTE.
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CbAoBe 3a NevyeHe 1 JIONaTKU 3a MeceHe

MoBbPXHOCTUTE HA TaBWTE 3a MeyeHe M JIONATKUTE 3a MeCeHe ca C Hes3asnenBallo NoKpuTue. KoraTto
noyncTBaTe, He M3MoA3BaiTe abpasnBHM MOYMCTBALLM NPENnapaTh, NPaxoBe 3a NOYMCTBAHE UM NPEAMETH,
KOWTO MOraT Aa HagpackaTt NoBbpxHocTUTE. Mog, Bb34EeACTBUETO Ha BAlarata M U3NapeHmnaTa NoBbpxHOCTUTE
Ha Pa3/IYHUTE KOMMOHEHTU MOraT Aa NPOMEHAT BMAA CU C TeyeHne Ha BpemeTo. ToBa He ce 0TpassBa Ha
KayecTBoTO MK QYHKLMOHANMHWUTE XapaKTepUCTUKK Ha ypeaa. MNpean Aa no4nctute, M3Badere cbaoBeTe 3a
neyeHe 1 ONATKUTE 3a MEeCeHe OT KamepaTa 3a neuyeHe. M3b6bpLueTe BbHLIHATA CTPAHA Ha TaBWTe 3a NeyeHe

 HEINNER |

CaMo C BIaXKHA Kbpna.

7. OTCTPAHABAHE HA HEU3MPABHOCTHU

Mpobnem

PeweHue

KakBo ce npaBW, ako cnep nevyeHe
JlonaTKaTa 3a MeceHe e 3acefHana BbB
dopmara 3a neyeHe?

,ﬂ,06aBETe TON/Na BO4A BbB d)opmaTa 3a nNe4vyeHe M 3aBbpTeETE
N10NaTKaTa 3a MeCeHe, 3a Aa pa3xna6MTe MaTepuana noa HeA.

KaKBo ce cny4Ba, ako cnef U3nuyaHeTo
B MallMHaTa 3a XNA6 octaHe xna6?

bnarogapeHue Ha dyHKuMATa ,Moaabp>kaHe Ha TonAo” xnAbbT
ce 3anasBa TOMb/ 3a 0Koa0 1 yac M e 3alWmTeH oT Bara. AKo
XNa6bT ocTaHe B MallMHaTa 3a xnsa6 3a noseye ot 1 yac, ToM
MOKe [la CTaHe BNaXKeH.

Moske N CboBeTe 3a nevyeHe Aa ce
MUAT B CbAOMUANIHA MaI.IJVIHa?

He. Mons, usmuinTe cbAoBeTe 3a MNeyeHe U JIonaTKMTe 3a
MeceHe Ha pbKa.

3allo TectoTo He ce pa3bbpKBa A0pU
npu pabotew, gsuraTten’?

YBepeTe ce, ye /0NaTKMTE 3a MeCeHe M TaBaTa 3a neyeHe ca
npaBUIHO NOCTaBEHW.

KakBo ga Hanpass, ako JionaTkaTta 3a
MeceHe ce 3aKknewm B xnaba?

OTcTpaHeTe /fionaTKMTE 3a MeceHe C NOMOLYTa Ha ypeaa 3a
OTCTpaHABaHE Ha JIONaTKM 38 MeCeHe.

KakBo ce cnyyBa, akKO Mo Bpeme Ha
nporpamata MMma MpeKbCcBaHe Ha
e/1eKTpo3axpaHBaHeTo?

Mpn npekbcBaHe Ha efneKkTpo3axpaHBaHeTo A0 10 MUHYTK,
MallMHaTa 3a Xx1a6 We 3aBbpliM  nporpamarta, KoraTo
e/IeKTpo3axpaHBaHeTo 6bae Bb3CTAaHOBEHO.

Konko Bpeme oOTHema neyvyeHeTo Ha
xna6?

Mons, BUXKTe TabamuaTa c Nporpamu 3a TO4HOTO Bpeme.

Ko/iko ronsim moxe ga bbae xnabwur?

C roniAamaTa TaBa 3a NeYeHe MOXKeTe Aa usneyete xaa6 ¢ Terno
£o 1300r.

3awo He Mmora ga  M3MNon3Bam
byHKUMATA Tallmep, Korato neka c
NPACHO MAAKO?

MpecHW NPOAYKTM KaTo MAAKO MAW AlLA ce pa3BafaT, ako ce
OCTaBAT B ypea 3a TBbPAE ObJIFO BPEME.

JobaseHuTe cTadpman ce CMaykBaT B
MallnHaTa.

MNnoposeTe nanM AAKMTE ce MOCTaBAT aBTOMATMYHO B CbAa 3a
neyeHe.

N3non3eainte camo OPUTUHANHU pe3epBHUN YaCTuU.

Korato ce CBbp3BaTe C HAWMA OTOPU3NPAH CEPBU3EH LLEHTBLP, YBEPETE CE, Y€ MMmaTe NoL pbKa cnegHata

VIHd)OpN\aLI,VIFi: HanmeHoBaHWe Ha moaena un cepmneH Homep.

MHd)OpMaLI,MHTa MOXe aa 6'b,CI,e HamepeHa Ha TabenkaTa C TEXHUYECKMU JaHHW. Te noanexaT Ha NPOMAHA 6es

npegsapuTeHo ysegomaeHume.
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TEXHUYECKU JAHHU

3axpaHBau.|,o HanpexeHue

220-240 V~ npu 50 Hz

MowHocT

850W

LAt

YepHo

Bnarogapvm Bu 3a 3akynyBaHeTo Ha TO3M NpoAyKT! AKO ce HyKaaeTe OT MOMOLL, 33 BalLMA NPOAYKT, MoceTeTe

HawunA YE6CBVIT, KaToO n3non3sarte JIMHKOBETE NO-A0Y.

MonyueTe pbKoBOACTBaA 3a ynoTpeba: https://www.heinner.ro

MNonyuyeTte MHPopmauma 3a peMoHT: https://www.heinner.ro

MoeTe fa nomorHeTe 32 ONa3BaHETO Ha OKO/IHATA cpe,u,a!

M3XB'bpl1ﬂHe Ha oTnagbuute NO Ha4YuUH, OTrOBOPEH 3a OKOJIHAaTa cpeaa

Mons cnasgaiTe mecTHUTe pasnopenbu: MNpepante HEDYHKLMOHMPALLOTO ENEeKTPUYECKO

obopyaBaHe Ha LUeHTbp 3a CbOMpaHe Ha OTNaabLUM OT eNeKTPMUYECcKo obopyaBaHe.

PErncTpmnpaHn TbProBCKM Mapkn Ha CbOTBETHUTE UM MPUTEKATEN.

HEINNER e peructpupaHa mapka Ha kKomnaHuata Network One Distribution SRL.
© OcTaHannTe TbProBCKM MapKM U HAUMEHOBAHMATA HA NPOAYKTUTE Ca TbProBCKM MapKu UK

HuTO eaHa yacT oT cneumduUKauMmUTe He MosKe Aa 6bae Bb3NPOM3BEKAAHA NOA, KaKBATO U

Aa e popma nam cpeacTso, UM M3MON3BaHA 3a NOyYaBaHe Ha NPOM3BOAHM KaTo NPeBoay,

Tpchcbopmau,MM nnn agantauunm, 6es npegBapmntTenHoTo Cbrsinacne Ha KOMMAHUATA

NETWORK ONE DISTRIBUTION.

Copyright © 2013 Network One Distribution. Bcuku npaBa 3anaseHu.
www.heinner.com, http://www.nod.ro

To3n NPOAYKT € NPOEKTUPaH N nponsseaeH B CbOTBETCTBME CbC CTAHAAPTUTE N HOPMUTE HaA

EBponeicKkaTa o6LWHOCT.

Mpounssoguten n sHocuten: Network One Distribution
yn. Mapuen AHKy Ne 3-5, bykypeld, PymbHUA

Ten: 440 21 211 18 56, www.heinner.com , www.nod.ro

office@nod.ro
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KENYERSUTOGEP

Modell: Double WheatCook
HBM-D850BK2P

e Elektronikus vezérl6panel és LCD kijelz6
e Kapacitas: 0.9/1.1/1.3 kg
e 2 dagasztélapat
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1. BEVEZETO

Kérjiik, figyelmesen olvassa el az utasitasokat, és 6rizze meg a kézikonyvet késébbi tanulmanyozas céljabadl.

A kézikdnyv célja a késziilék beszerelésével, hasznalataval és karbantartasaval kapcsolatos minden sziikséges
tudnivaldt rendelkezésére bocsatani. A késziilék helyes és biztonsagos haszndlata érdekében, kérjlk, hogy
beszerelés és haszndlat el6tt olvassa el figyelmesen a hasznalati kézikonyvet.

2. AZ ON CSOMAGJANAK TARTALMA

= Kenyérsiitégép

=»  Hasznalati kézikonyv

=  Jotallasi bizonylat

=  Megfelel6ségi nyilatkozat

3. BIZTONSAGI INTEZKEDESEK

Villamos berendezések haszndlatakor, kérjiik, tartsa be az alapvet6 biztonsagi intézkedéseket, beleértve az
alabb felsoroltakat:

¢ Kicsomagolds utan gy6z6djon meg arrdél, hogy a kenyérsiitégép nem sériilt meg a szallitds sordn. Sziikség
esetén lépjen kapcsolatba a szallitéval.

¢ Helyezze a késziiléket szdraz, vizszintes és hdallo feliiletre.

¢ Ne helyezze a késziiléket gazégbk, elektromos siit6k vagy mas héforrasok kozelébe.

¢ Ne helyezze a késziiléket gyulékony anyagok, robbanasveszélyes gazok és/vagy ongyulladé anyagok
kozelébe.

* Gy6z6djon meg arrdl, hogy a késziilék szell6z6nyilasai nincsenek eltakarva.

¢ Elektromos forrashoz vald csatlakoztatdsa el6tt ellenGrizze, hogy a villany tipusa és fesziiltsége megfelel a
gépen feltlintetett értékeknek.

¢ Ne huzza a tdpkabelt éles szélekre, forrd felliletek vagy targyak kozelébe. Ez karosithatja a tapkabel
szigetelését.

¢ Ha hosszabbitdt szeretne hasznalni, gy6z6djon meg arrél, hogy a hosszabbité megengedett maximalis
teljesitménye megfelel a késziilék teljesitményének.

¢ Helyezze el a hosszabbitét Ggy, hogy elkeriilje a megbotlast vagy a véletlenszer( kirantast.

¢ Rendszeresen ellendrizze a tapkabel és a csatlakozd allapotat. A veszélyek elkeriilése érdekében, ha a
tapkabel megsériilt, azt a gyartonak, a szervizkbzpontnak vagy hasonldan képzett személynek kell kicserélnie.
e Gyermekek csak felnétt feliigyelete mellett tartézkodhatnak elektromos késziilékek kdzelében, illetve
haszndlhatjak azokat.

o Ez a készilék megfelel az altaldanos biztonsagi elGirasoknak. Ellendrzést, javitast és karbantartast kizarélag
képzett szakember végezhet.

¢ Ne helyezzen targyakat a készilékre, és ne takarja le mikddés kdzben. Tlizveszély!

e Figyelem! A késziilék felforrésodik. Csak a késziilék fogantyuit és érintégombijait érintse meg. Sziikség
esetén hasznaljon konyharuhat.
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* Tartozékok fel- vagy leszerelése el6tt hagyja a késziléket lehdlni, és huzza ki a dugdt az dramforrasbdl.

* Ne mozgassa a kenyérsitégépet, ha a siit6talban 6sszetevék vagy forrd folyadékok vannak.

¢ Kerilje a dagaszté lapatok forgd mozgasanak érintését a készilék mikodése kdzben. Sérulésveszély!

e Allitsa le a késziiléket ugy, hogy kihlzza a dugét a fali aljzatbdl, ezzel levalasztva a késziiléket az
aramforrasrol.

Ha ki akarja hdzni a konnektorbdl, mindig a dugét fogja, ne rdngassa a kdbelt.

e Amikor nem hasznalja a késziiléket, vagy miel6tt tisztitand, huzza ki a tapkabelt a biztonsag érdekében.

¢ Ne haszndlja a kenyérsiit6gépet ételek vagy eszkdzok tarolasara.

¢ Ne meritse a kenyérsiitégépet vizbe vagy mas folyadékokba. Haldlos aramiités veszélye!
¢ Ne tisztitsa a készliléket dorzshatasu anyagokkal. A dérzsanyagbdl levalo részecskék érintkezhetnek az
elektromos alkatrészekkel, és aramuitést okozhatnak.

4. TERMEKLEIRAS

Gyiimolcs- és didadagold rekesz

] Rekesz kioldé gomb (csusztassa a
gombot oldalra, jobbra; tartsa a
gombot, mikdzben a rekeszt
csatlakoztatja vagy levalasztja)

MegfigyelGablak

Vezérl6panel

l

|
Il Fogantyu

MérSpohar —'4_. L\\ ' Vi
\ ~— Lo az

% 7

Kenyérsiit6forma vagy tal

Mérd6kanal Dagasztokés

Kampé 4{

\§:—;
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AULTRA-FAST

B.BAKE

QSWEET BREAD
10.JAM
11MIXASTIR

O

SWHOLE WHEAT MENU Light Medium Dark START 12.GLUTEN FREE
B.CAKE STOP 13¥OGURT
7.00OUGH O O O O 14.CUSTOM

CRUST TIME+ TIME- SIZE

5. A KESZULEK HASZNALATA

A kenyérsiit6gépet kizardlag haztartasi kornyezetben térténé kenyérsiitéshez haszndlja. Ne hasznalja a
gépet élelmiszerek vagy mds targyak szaritasara.

Ne hasznalja a készliléket szabadtéren. Csak a gyartd altal ajanlott tartozékokat hasznaljon. A nem ajanlott
tartozékok haszndlata a készililék kdrosoddasat eredményezheti.

ELSO HASZNALAT ELOTT \

¢ Csomagolja ki a késziiléket, és a csomagoldanyagot az érvényben Iévé elGirasoknak megfelel6en
artalmatlanitsa.

¢ A kenyérsiit6gép lizembe helyezése el6tt tordlje at egy tiszta, nedves ruhaval a sitéformat, a
dagasztokést és a késziilék kiilsé felliletét, majd tavolitsa el a véd&foliat a vezérl6panelrdl.

¢ Helyezze a kenyérsiit6format a helyére, majd az dramutaté jarasaval megegyezd irdnyba forgatva rogzitse
a megfelel6 pozicidban. A dagasztdkart szerelje a meghajté tengelyre. A dagasztdkar gydrdjét irdnyitsa a
kenyérsit6 edény felé.

A tészta dagasztokar ald tapadasanak elkeriilése érdekében, a dagasztdkar felszerelése el6tt ajanlott a
dagasztdékar nyildsat h6allé margarinnal megtélteni. igy kdnnyebben kivehetd a dagasztdkar a kenyérbdl.

¢ A hozzdvaldkat helyezze a kenyérsiité edénybe. Kérjik, hogy tartsa be a receptben megjel6lt sorrendet.
Altaldban el6szor a vizet vagy a folyadékot kell beletenni, majd a cukrot, st és lisztet, az élesztét vagy
sut6port pedig a végén kell hozzaadni.

Megjegyzés: Tekintse meg a receptet, hogy megtudja a maximalis mennyiségeket a liszt, az éleszté és mas
hozzavalodk haszndlatara vonatkozdan.
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Eleszt6 vagy szédabikarbéna

Szaraz hozzavalok

Viz vagy folyadék

¢ Miel6tt hozzdadna a hozzavaldkat, vegye ki a sit6format a késziilék hazabdl.

Ha a hozzavaldk a stut6térbe kerilnek, tliz keletkezhet, mivel érintkeznek a flit6elemekkel.

¢ Mindig a megadott sorrendben tegye a hozzavaldkat a sitéformaba.

Minden hozzavaldnak szobahémérsékletlinek kell lennie, hogy az éleszt6 optimalisan megkelessze a
tésztat.

¢ Mérje ki pontosan a hozzavaldkat. Még a receptben megadott mennyiségektél vald apro eltérések is
befolyasolhatjak a siités eredményét.

Megjegyzés

Soha ne hasznaljon a megadottnal nagyobb mennyiségeket. A tulzott tésztamennyiség kiemelkedhet a
stit6formabdl, és rahullhat a forré flitGelemekre, ami tlizet okozhat.

A. Kijelzé

Ez a kdvetkezbket jelezheti:

1. A suly kivalasztdsa (0.9/1.1/1.3 kg)

2. A hatralévd sitési id6 (percekben) és az el6re beallitott id6tartam
3. A kivalasztott barnuldsi fokozat (k6zepes - magas > alacsony)

4. A kivalasztott program szama

5. A programon belili feldolgozasi sorrend

B. Menii

Beadllithatja a kivant siitési programot. A program szama és a hozza tartozé siitési idé megjelenik a kijelzén.
Fontos:

Minden érintégomb megnyomasakor hangjelzésnek kell hallatszania, még akkor is, ha a késziilék éppen
mUkaodik (példaul egy Uj program inditasakor).

C. Kenyér mérete

A nyerssuly kivélasztasa (0.9/1.1/1.3 kg). Nyomja meg a gombot, amig a jelzés a kivant suly alatt meg nem
jelenik.

Megjegyzés: A késziilék bekapcsoldsakor az alapértelmezett beadllitds 1,1 kg. A kenyér mérete nem allithatd
a2,4.,6.,7.,8.,10., 11, 13. és 14. program esetében.

D. Idézitett siités: a késziilék programozhatd Ugy, hogy a siitési folyamat az On altal valasztott id&tartam
szerint legyen id6zitve.

E. Szin

Viélassza ki a barnulasi fokozatot (kbzepes - magas - alacsony). Nyomja meg a gombot, amig a kivant
barnulasi szint f6l6tt meg nem jelenik a jelzés. A siitési id6 a kivalasztott barnulasi fokozat szerint mddosul.
A barnulasi fokozat nem valaszthaté a 7., 10., 11. és 13. program esetében.

F. Start/Stop

A készilék inditdsdhoz, ledllitdsdhoz vagy egy beadllitott idézités torléséhez: Egy kivalasztott funkcio
megszakitdsahoz réviden nyomja meg a Start/Stop gombot, amig a készilék hangjelzést nem ad, és az
id6tartam villogni nem kezd a kijelzén. A m(ikodés folytatdsahoz nyomja meg ismét a Start/Stop gombot. Ha
nem nyomja meg a Start/Stop gombot, a készllék automatikusan folytatja a mikodést 10 perc elteltével. A
mikodés ledllitasahoz és az dsszes bedllitas torléséhez tartsa lenyomva a Start/Stop gombot 3 masodpercig
(amig a készilék egy hosszu hangjelzést nem ad).
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Megjegyzés:
Ne nyomja meg a Start/Stop gombot, ha csak a kenyér allapotat szeretné ellendrizni.

Memodériafunkcio

Ha a késziiléket egy legfeljebb 10 perces aramsziinet utan Ujra bekapcsoljak, a program ugyanarrdl a pontrdl
folytatédik. Ez azonban nem érvényes, ha a siitési folyamatot a Start/Stop gomb 3 masodpercig térténé
lenyomasaval megszakitja vagy befejezi.

Megfigyel6ablak
A siitési folyamatot a megfigyel6ablakon keresztil figyelheti.

Siitési programok
A kivant programot a MENU gomb megnyomadsaval valaszthatja ki. Az egyes programokhoz tartozé szam
megjelenik a kijelz6n. A siitési id6 a kivalasztott programok kombinacidjatol flgg.

1. suitési program: White (Fehér kenyér)
Ez a program fehér kenyér siitésére alkalmas, amely f6ként buzalisztet tartalmaz. Kompakt allagu kenyeret
eredményez.

2. siitési program: Quick (Gyors kenyér)

Ez a program a kenyér dagasztdsdra, kelesztésére és siitésére szolgdl rovidebb id6 alatt, mint az alap kenyér
opcid.

Megjegyzés: ennek a programnak a segitségével siilt kenyér altaldban kisebb, allaga pedig tomdottebb.

3. siitési program: French (Francia kenyér)

Ez a program finomra 6rolt lisztbdl készilt puha kenyér siitésére alkalmas. Az eredmény daltalaban egy puha
kenyér ropogdsabb héjjal.

4. suitési program: Ultra-Fast (Ultragyors)

Ez a program a dagasztast, kelesztést és siitést a lehetd legrévidebb id6 alatt végzi el. Normalis esetben az
ezzel a programmal készilt kenyér kisebb, témdrebb, mint a Gyors kenyér programmal késziilt kenyér.

5. siitési program: WholeWheat (Teljes ki6rlésti kenyér)
Ez a program ,erds” lisztek, példaul teljes ki6rlésl buzaliszt feldolgozasara alkalmas. Az eredmény egy
nehezebb, tomorebb kenyér lesz.

6. siitési program: Cakes (Siitemények)
Ezt a programot haszndlja siitemények vagy sajat receptjei alapjan készitett siteménykeverékek stitésére.

7. siitési program: Dough (Tészta)

Ezzel a programmal kiflik, pizza vagy mas pékaruk tésztaja dagaszthato. Az id6zit6 beadllitdsa lehetséges, igy
pontos id6épontban fejezheti be a tészta el6készitését. A program tartalmazza a dagasztasi és kelesztési
fazisokat.

8. siitési program: Bake (Siités)

A tul konnyd vagy alulstitott kenyér extra sitéséhez. Ezzel a programmal elGkészitett tésztat is siithet. A
kenyér a siités befejezése utan majdnem egy d6rdn at melegen tarthatd, ami megakadalyozza a tulzott
nedvesedést.

9. siitési program: Sweetbread (Edes kenyér)

Ez a program kilonodsen alkalmas, ha tobb cukrot, illetve szaritott gyimolcsoket, kdkuszreszeléket vagy
csokolddét szeretne hozzaadni. Az eredmény egy lagyabb és leveg&sebb kenyér lesz.

10. siitési program: Jam (Lekvar)

Ez a program lekvar, marmeladé, zselé és mas gylimolcsalapu kenhet termékek készitésére szolgal.

11. siitési program: Mix/stir (Keverés/gyuras)
Ez a program kizardlag dagasztdsra és keverésre van tervezve.
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12. siitési program: Gluten free (Gluténmentes kenyér)

Ez a program gluténmentes lisztekbdl és sit6keverékekbdl késziilt kenyerekhez alkalmas. A gluténmentes
liszt hosszabb elGkészitési és siitési idGt igényel (a folyadékok felszivédasa érdekében), és eltéré kelési
tulajdonsagokkal rendelkezik.

13. siitési program: Yogurt (Joghurt)
Ezzel a programmal tehéntejbdl vagy széjatejbbl készithet joghurtot. Részletes utasitdsokat a receptfiizetben
taldl.

14. siitési program: Custom (Személyre szabott)
A program lehetévé teszi, hogy teljes mértékben ellenérizze a dagasztasi eljarast. Meghatdrozhatja a
dagasztas, a kelesztés, a slités és a melegen tartds idGtartamat.

A programok idGintervallumai a kdvetkezdk:

¢ Dagasztds 1: 5-13 perc

¢ Kelesztés 1: 25—-60 perc

e Dagasztds 2: 5-20 perc (ha 5 perces id6tartamot valaszt, a késziilék m(ikbédése kézben a gyimolcsok vagy
didk automatikus hozzdadasi funkcidja inaktiv)

¢ Kelesztés 2: 0—40 perc

¢ Kelesztés 3: 0—60 perc

e Siités: 0-80 perc

¢ Melegen tartas: 0—60 perc.

Custom meniben:

O o O

a) Nyomja meg egyszer a 5 gombot, ekkor a jelzéfény villogni kezd; majd nyomja meg a TME

O

vagy a "™E- gombot az 1. dagasztdsi id6 beallitdsahoz;

O 1]

b) Nyomja mega °“F gombot az 1. dagasztdsi id6 megerdsitéséhez, ekkor a

O O

majd nyomja mega ™ vagya TME- gombot az 1. kelesztési id6 beallitasahoz.

O -, O

c) Nyomja meg egyszer a °'“€ gombot, ekkora = jelz6fény villogni kezd; majd nyomja meg a ™E*

O

vagy a T™E- gombot a 2. dagasztdsi id6 beallitasahoz;

O 12/ O

d) Nyomja meg egyszer a >“F gombot, ekkor a jelz6fény villogni kezd; majd nyomja meg a ™E

O

vagy a "™E- gombot a 2. kelesztési id6 beallitasahoz;

Q i O

e) Nyomja meg egyszera °'“E gombot, ekkora "' jelz6fény villogni kezd; majd nyomjamega ™& vagy

O

a TME- gombot a 3. kelesztési id6 beallitdsahoz;

O & O

SIZE gombot, ekkor a jelz6fény villogni kezd; majd nyomjamega ™ vagy

jelz6fény villogni kezd;

f) Nyomja meg egyszer a

O

a T™E- gombot a siitési id6 beallitasahoz;
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g) Nyomja meg egyszera 5“F gombot, ekkor a @ jelzéfény villogni kezd; majd nyomja mega ™ vagy

O

a TME- gombot a melegen tartdsi id6 bedllitasahoz;

O O

h) Nyomja meg egyszer a % , majd nyomjamega ™ vagya TME- gombot az id8zitési id6 beallitdsdhoz.

START

i) Nyomja meg egyszer a sior , ekkor a késziilék m(ikodésbe 1ép;

j) Nyomja meg tjraa % , ekkor a késziilék ledll;
Megjegyzés: A beadllitas elmenthetd, és a kovetkezd hasznalatra is érvényes marad.

A bedllitas torléséhez tartsa lenyomva a Start/Stop gombot 3 masodpercig (amig a késziilék egy hosszu
hangjelzést nem ad). A késziilék ledllitadsahoz huzza ki a csatlakozét az aramforrasbal.

Ha id6zit6t allitott be, minden hozzavalét el6re betehet a sit6formaba. Ebben az esetben azonban a
gylimolcsoket és dioféléket kisebb darabokra kell vagnia.

I1d6zit6 bedllitasa

Az id6zit6 segitségével el6re temezheti a stitést. A TIME+ és TIME- gombokkal allitsa be azt az id6pontot,
amikorra a sitési folyamatot be szeretné fejezni. Valasszon ki egy programot. A kijelz6n megjelenik a
szlikséges sitési id6tartam, valamint az id6zit6ével beallitott befejezési id6pontot mddosithatja a TIME+
gombbal 10 perces lépésekben. A funkcié gyorsabb bedllitdsdhoz tartsa lenyomva ezt a gombot. A kijelz6n
lathatd a teljes siitési id6 és az id6zitési id6tartam. Ha az id6 bedllitasa soran tullépi a kivant idétartamot, a
TIME- gombbal korrigalhatja azt. Az id6zit6 beallitdsanak megerdsitéséhez nyomja meg a Start/Stop gombot.
A kijelzé villogni kezd, és az Uitemezett id6tartam visszaszamlalasa elindul. A stitési folyamat befejezésekor a
készllék tiz hangjelzést ad, valamint a kijelz6n megjelenik a ,,0:00” érték. Az id6zité funkcid a kovetkezd
programokhoz nem érheté el: 4, 8, 10, 11 és 13.

Példaul:

Ha 8:00 6ra van, és azt szeretné, hogy a friss kenyér 7 6ra 15 perc mulva, azaz 15:15-kor legyen kész. EIGsz6r
valassza ki az 1. programot, majd nyomja meg az id6zité funkcié gombjat, amig a kijelzén 7:15 nem jelenik
meg, ami 7 6ra 15 percet jelent a kenyér elkésziiltéig.

Megjegyzés
e Az id6zit6 funkcié nem all rendelkezésre a lekvarprogramban.
¢ Ne haszndlja az id6zit6 funkciot olyan romlandd 6sszetevSk esetén, mint példaul tojas, tej, tejszin vagy sajt.

1. Vegye ki a stit6format a készilékbdl.

2. Helyezze a dagaszt6 lapatokat a stit6forma tengelyeire. Gy6z6djon meg réla, hogy megfelel6en
rogziltek.

3. Tegye a stit6formaba a recepthez sziikséges hozzavaldkat az elGirt sorrendben: el6szor a folyadékokat, a
cukrot és a sot, majd a lisztet, végil az éleszt6t, mint utolsd 6sszetevét.

4. Tegye vissza a slit6format a késziilékbe. Ellendrizze, hogy megfelel6en van-e elhelyezve.

5. Zarja le a késziilék fedelét.

6. Csatlakoztassa a késziléket a fali aljzathoz. Bekapcsolaskor a késziilék hangjelzést ad, és a kijelz6n
megjelenik az alapértelmezett 1. program és annak idGtartama.

7. A MENU gomb segitségével valassza ki a kivant programot. Minden gombnyomast hangjelzés igazol
vissza.

8. Valassza ki a kenyér barnulasi fokozatat. A kijelz6 mutatja, hogy alacsony, kdzepes vagy magas barnulasi
szintet valasztott.
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9. A stitési folyamat befejezésekor a késziilék tiz hangjelzést ad, valamint a kijelz6n megjelenik a ,,0:00”
érték. A program végén a késziilék automatikusan atvalt a melegen tartasi funkciéra, amely akar 60 percig
is biztositja, hogy a kenyér meleg maradjon. E funkcié sordan meleg levegé kering a késziilék belsejében.
Megjegyzés:

1) Ne hasznaljon fémeszkozoket, amelyek megkarcolhatjak a tapaddsmentes bevonatot. A kenyér kivétele
utan azonnal oblitse ki a sit6format meleg vizzel. Ez megakadalyozza, hogy a dagasztélapatok raragadjanak
a hajtétengelyre.

2) EllenGrizze a tészta allagat 5 perc dagasztds utan. A tésztanak puha, kissé ragacsos gombdcnak kell
lennie. Ha tul széraz, adjon hozza egy kevés folyadékot. Ha tul nedves, adjon hozza egy kis lisztet (fél
teaskanaltdl 1 teaskanalig, szlikség szerint akar tobb Iépésben is).

Tipp: Ha az utolsé dagasztasi ciklus utdn eltavolitja a dagasztdlapatokat, a kenyér sértetlen marad, amikor
kiveszi a sit6formabdl.

Figyelmeztetés:

1) Ne probalja meg elinditani a kenyérsitégépet, amig az nem hdilt le vagy melegedett fel a megfeleld
hémérsékletre. Ha a kijelz6n a ,,HHH” lizenet jelenik meg a program ledllitdsa utdn, az azt jelenti, hogy a
sttéforma belsé hémérséklete tul magas. Allitsa le a programot, és azonnal hiizza ki a késziilék dugojat az
aramforrasbdl. Nyissa fel a fedelét, és hagyja a késziiléket leh(ilni, miel6tt Ujra haszndlna. Ha a kijelz6n a
,EEQ” Uzenet jelenik meg a Start/Stop gomb megnyomadsa utan, kapcsolja ki a késziiléket a f6kapcsoldval,
huzza ki a dugét az dramforrasbdl, majd csatlakoztassa Ujra, és kapcsolja be a késziiléket. Ha az lzenet
tovabbra is megjelenik, kérjlk, forduljon az Ggyfélszolgalathoz.

2) A stt6forma kivételekor mindig hasznaljon konyhai vagy véddékeszty(it. DOntse meg a stit6format egy
alatét folott, és dvatosan rdzza meg, amig a kenyér ki nem csuszik belSle. Ha a kenyér nem vdlik le a
dagasztélapatokrdl, haszndlja a mellékelt dagasztdlapat-eltavolitd eszkozt, hogy dvatosan eltdvolitsa
azokat.

A késziilék megfelel6 hasznalata érdekében kérjiik, helyezze az 6sszetevGket az alabbi receptekben
megadott sorrendben a sit6formaba, ligyelve arra, hogy pontosan lemérje azokat, és kdvesse a
tablazatban szerepl6 sulyértékeket.

Ezenkivil a receptek sikeres elkészitése érdekében gy6z6djon meg arrdl, hogy az 6sszetevék
szobahémérséklet(liek.

¢ Fehér kenyér:

Hozzavalé | 900 g 1100 g 1350 g

1. Viz 340 ml 380 ml 420 ml

2. Olaj 2 kanal 24 g | 3 kanal 36g | 4 kanal 48 g
3.56 1 kiskanal | 7 g 1,5 kiskanal | 10g | 2 kiskanal | 14 g
4. Liszt 4 bogre 600g | 4 és ¥ bogre | 675¢g | 5 bogre 750 g
5. Cukor 1,5kandl | 18 g | 2 kanal 24 g | 3 kanal 36g
6. Eleszt6 | 1 kiskanal | 4 g 1 kiskanal 4g 1 kiskanal | 4 g

¢ Gyors kenyér

Hozzavaldk | 900 g

1. Viz 360 ml 360 g
2. Olaj 2 kanal 24 g
3.56 1,5 kiskanal 10g
4. Cukor 2 kanal 24 g
5. Liszt 3 és3/4bogre | 520 g
6. Eleszté | 2 kiskanal 6g

www.heinner.com


http://www.heinner.com/

 HEINNER |

¢ Francia kenyér

Hozzavaldk | 900 g 1100 g 1350 ¢

1. Viz 330 ml 380 ml 430 ml

2. Olaj 3 kandl 36 g | 4 kanal 48 g | 4 kanal 60g
3.56 1 kiskanal | 7 g 2 kiskanal 10g | 2 kiskanal l4g
4. Liszt 4 bogre 600g | 4 és3/5bogre | 690g | 5és1/5bogre | 780
5. Cukor 1,5kandl | 18¢g | 1,5 kanal 18 g | 2 kanal 24 g
6. Elesztd 1 kiskanal | 5g 1 kiskanal 5g 1 kiskanal 5g

e Ultragyors kenyér

Hozzavaldk 900 g
1. Viz (40~50°C) | 360 ml 360 g
2. Olaj 3 kanal 36g
3.56 1 kiskanal 7¢
4. Cukor 2 kanal 24 g
5. Liszt 3 és3/4bogre | 520 g
6. Eleszté 2 kiskanal 6g
¢ Teljes ki6rlés(i fehér kenyér
Hozzavaldk 900 g 1100¢g 1350 g
1. Viz 370 ml 440 ml 510 ml
2. Olaj 2 kanal 24 g | 3 kanal 36g | 4 kanal 48 g
3.56 1 kiskanal 78 1,5 kiskanal 10g | 2 kiskanal l4¢g
4. Teljes buza | 2 bogre 300g | 2és1/3 bogre | 350g | 2és2/3 bogre | 400 g
5. Liszt 2 bogre 300g | 2és1/3 bogre | 350g | 2és2/3 bogre | 400 g
6. Cukor 1,5 kanal 18 g | 2,5 kanal 30g | 3 kanal 36g
7. Elesztd 1,25 kiskanal | 5g 1,25 kiskandl | 5g 1,25 kiskanal 5g
e Siitemények
Hozzavaldk /
1. SGteményolaj 2 kanal 24 g
2. Cukor 8 kanal 96 g
3. Tojas 6 300 g
4. Keleszt6anyagot tartalmazo liszt 250 g
izesitett esszencia 1 kdvéskanal | 2 g
6. Citromlé 1,3 kanal 10g
7. Elesztd 1 kdvéskanal | 3 g
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® Tészta

Hozzavaldk

1. Viz 270 ml

2. Olaj 2 kanal 24 g

3.56 1 kdvéskanal | 7 g

4. Liszt 3 bogre 450 g

5. Cukor 2 kanal 24 g

6. Eleszt6 | 1 kavéskanal | 4 g

e EllenGrizze

Hozzavaldk 900 g 1100 g 1350g
1. Viz 360 ml 360g | 510ml 510g | 460 ml 460 g
2. Vaj vagy margarin | 2 kanal 4 tablespoons | 48g | 3 kanal
3.56 2 kiskanal 14 g | 2teaspoons 14g | 2,5 kiskanal 18 g
4. Cukor 2 kanal 24 g | 6cups 72g | 3 kandl 36g
5. Tejpor 2 kanal 14g | 2tablespoon | 14g | 2 kanal l4g
6. Kenyérliszt 3 és 3/4 bogre 520 g | 51/5cups 780g | 5 bogre 700 g
7.Szaraz éleszté 1 és % kavéskandl | 4,5g | 2 teaspoons 6g 1 és % kavéskandl | 4,5¢g

® |ekvar

* Keverés/gyuras

Hozzavaldék
1. ZUzott eper 4 bogre
2. Zselésit6 cukor | 500 g
3. Citromlé 40¢g
Hozzavaldk
1. Viz 210 ml
2. Liszt 350g
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® Gluténmentes kenyér

Hozzavaldk 900 g 1100 g 1350 g
1. Viz 340 ml 380 ml 420 ml
2. Olaj 2 kanal 24 g | 3 kanal 36g | 4 kanal 48 g
3.56 1 kiskanal 7¢ 1,5 kiskanal | 10g | 2 kiskanal 14 g
4. Gluténmentes liszt | 4 bogre 600g | 4 és ¥ bogre | 675 g | 5 bogre 750 g
5. Cukor 1,5 kanal 18g | 2 kanal 24 g | 3 kanal 36g
6. Elesztd 1,5 kiskanal | 6 g 1,5 kiskanal | 6g 1,5 kiskanal | 6 g

¢ Joghurt

Hozzavalok

Zsiros tej |1000 ml

Acidofil tej |100 ml

Megjegyzés: a fenti receptek esetében az éleszt6 fejlodésétdl, az éghajlattol, a hdmérséklettdl és a
hozzavaldktol fliggéen a végeredmény valtozhat.

6. TISZTITAS ES KARBANTARTAS

Fontos
A késziilék alkatrészeit és tartozékait nem szabad mosogatdgépben tisztitani.

Vaz, fedél és siitGtér

Tavolitson el minden maradékot a st6tér belsejébdl egy nedves ruhaval vagy enyhén megnedvesitett puha
szivaccsal. Torolje le a késziilék vazat és fedelét nedves kenddével vagy nedves szivaccsal. Gy6z6djon meg rola,
hogy a belsé terilet teljesen szdraz. Az egyszer(ibb tisztitas érdekében a készllék fedele levehetd:

» Nyissa ki a készilék fedelét olyan szogben, amely lehet6vé teszi annak felemelését és levételét.

* Vegye ki a készilék fedelét a zsanérok vezetGsinjeibél.

o A késziilék fedelének visszahelyezéséhez illessze a forgdpontokat a zsanérvezetd nyilasaiba.

Siit6formak és dagasztélapatok

A siit6formak és dagasztdlapatok feliilete tapaddsmentes bevonattal van ellatva. A tisztitas soran ne
haszndljon dorzsolé hatasu tisztitdszereket, slroldport vagy olyan eszkdzoket, amelyek megkarcolhatjak a
fellleteket. A nedvesség és a g6z hatdsara az alkatrészek fellilete id6vel valtozhat. Ez azonban nem
befolydsolja a készlilék min&ségét vagy mikddési teljesitményét. Tisztitds el6tt tavolitsa el a slit6formakat
és a dagasztélapatokat a stit6térbdl. A sitéformak kilsejét kizardlag nedves ruhdval torélje at.
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7. HIBAELHARITAS

Probléma

Megoldas

Hogyan kell eljarni, ha a dagaszté
lapat a sut6edény belsejében
ragad a sttés utan?

Ontsén meleg vizet a sitéformaba, és forgassa meg a
dagasztélapatot, hogy eltdvolitsa az alatta lerakddott anyagot.

Mi torténik, ha a kenyér a siités
utan a kenyérsiité6gépben marad?

A ,Melegen tartds” funkcid lehet6vé teszi, hogy a kenyér koriilbelil
1 6ran keresztll melegen maradjon, és védett legyen a nedvességtél.
Ha a kenyér 1 6ranal hosszabb ideig marad a kenyérsitében, az
nedvessé valhat.

Mosogatogépben tisztithatdk-e a
sit6edények?

Nem. Kérjuk, a stit6formakat és a dagasztélapatokat kézzel tisztitsa
meg.

Miért nem keveredik a tészta, ha a
motor makodik?

Gy6z6djon meg arrdl, hogy a dagasztdlapatok és a sitt6forma
megfelel6en vannak elhelyezve.

Mit kell tenni, ha a dagasztélapat a
kenyérben marad?

Tavolitsa el a dagasztélapatokat a mellékelt lapat-eltavolitd eszkoz
segitségével.

Mi torténik, ha aramkimaradas
torténik egy program futdsa
kozben?

Ha az d4ramkimaradds idGtartama legfeljebb 10 perc, a
kenyérsiit6gép a programot az dramelldtas helyredllitdsa utdn
befejezi.

Mennyi ideig tart a kenyér siitése?

Kérjik, tekintse meg a programtablazatot az egyes programok
pontos id6tartamainak megismeréséhez.

Mekkora lehet a kenyér mérete?

A nagy st6formaval akar 1300 g sulyu kenyeret is siithet.

Miért nem hasznalhatd az id6zit6
funkcio friss tej hasznalata esetén?

Az olyan friss termékek, mint a tej vagy a tojas, megromlanak, ha tul
sokaig maradnak a készilékben.

Miért tornek Ossze a mazsolak a
gépben?

A gylimolcsok és didfélék automatikusan keriilnek be a stit6formaba.

Csak eredeti cserealkatrészeket hasznaljon.

Miel6tt felvenné a kapcsolatot az engedélyezett szakszerviziinkkel, gy6z6djon meg rdla, hogy a kdvetkez6

adatok a rendelkezésére alinak: Modell megnevezése és sorozatszama.

Ezeket az adatokat a késziilék m(iszaki adattablajan taldlja.

megvaltoztathatok.

Ezek az adatok elGzetes értesités nélkil is

Tapfesziltség

220-240V~50Hz

Teljesitmény

850W

Szin

Fekete
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K6szonjuk, hogy megvasarolta termékiinket! Ha segitségre van sziiksége a termékkel kapcsolatban, kérjiik,
latogasson el weboldalunkra az aldbbi linkek segitségével.

Hasznalati Gtmutatdk beszerzése: https://www.heinner.ro

Javitasi informaciok letoltése: https://www.heinner.ro

A hulladékok kérnyezetfelelSs eltavolitasa
Segithet a kornyezet védelmében!

Kérjik, tartsa be a helyi rendelkezéseket: a nem m(ikédd elektromos berendezéseket a

hasznadlt elektromos hulladékokat gydjté kdzpontba szolgaltassa be.

A HEINNER a Network One Distribution SRL(KFT) tarsasag altal bejegyzett védjegy. A tobbi
markajelzés és a termékek megnevezése kereskedelmi vagy az illet6 birtokldk altal

bejegyzett markanevek.

A leirtak egyetlen része sem hasznalhaté fel semmilyen formdban, még leforditott,

atalakitott valtozatban sem, a NETWORK ONE DISTRIBUTION el6zetes beleegyezése nélkiil.

Copyright © 2013 Network One Distribution. Minden jog fenntartva.

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

A terméket az Eurdpai K6zosség elGirasainak és jogszabdlyainak megfelel6en tervezték és
gyartottak.

Gyartod és import6r: Network One Distribution

Marcel lancu utca, 3-5 szam, Bukarest (Bucuresti), Romania
Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
office@nod.ro
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