Masina de facut pdine

Capacitate: 700—-1000 g
Putere: 550 W
12 programe



Va multumim pentru achizitionarea acestui produs FRA M!

1. INTRODUCERE

Inainte de a utiliza acest aparat, cititi cu atentie manualul de instructiuni. Pdstrati manualul
pentru consultdri ulterioare.

Acest manual este conceput pentru a va oferi toate instructiunile necesare referitoare la instalarea,
utilizarea si intretinerea aparatului.

Pentru utilizarea corecta si in siguranta a aparatului, va rugam sa cititi cu atentie acest manual de
instructiuni inainte de instalare si utilizare.

2. CONTINUTUL PACHETULUI DUMNEAVOASTRA

=  Masina de facut paine
n =»  Manual de utilizare
=  Certificat de garantie

3. INSTRUCTIUNI PRIVIND SIGURANTA

Tnainte de utilizarea aparatului electric, trebuie intotdeauna respectate urméatoarele masuri de
precautie de baza:
1. Cititi toate instructiunile.
2. Tnainte de utilizare, asigurati-vd ci tensiunea prizei electrice corespunde cu cea marcatd pe
placuta cu caracteristici tehnice.
3. Nu folositi niciun aparat electrocasnic care are cablul de alimentare sau stecarul deteriorat sau
daca prezinta defectiuni, a fost lovit sau avariat in orice mod. Returnati aparatul producatorului sau
celui mai apropiat agent de service autorizat in vederea examinarii, repararii sau reglarii electrice
sau mecanice.

4. Nu atingeti suprafetele fierbinti. Folositi manerele sau butoanele.
A 5. Pentru a va proteja impotriva electrocutarii, nu introduceti cablul, stecarul sau carcasa aparatului
in apa sau alte lichide.
6. Scoateti aparatul din priza atunci cand nu este folosit, inainte de a fi curatat siinainte de montarea
sau demontarea componentelor.
7. Nu lasati cablul de alimentare sa atarne peste marginea mesei sau suprafete fierbinti.
8. Utilizarea accesoriilor nerecomandate de catre producatorul aparatului poate provoca vatamari.
9. Aparatul nu este destinat utilizarii de catre persoane (inclusiv copii) care au capacitati fizice,
senzoriale sau mentale reduse, sau carora le lipsesc experienta si cunostintele necesare, decat daca
sunt supravegheate sau au fost instruite cu privire la utilizarea aparatului de catre o persoana care
raspunde pentru siguranta acestora.
10. Copiii trebuie supravegheati, astfel incat acestia sa nu se joace cu aparatul.
11. Nu puneti aparatul pe sau langa un arzator cu gaz sau electric; nu puneti aparatul intr-un cuptor
incalzit.
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12. Nu atingeti niciuna dintre piesele aflate Tn miscare sau care se rotesc in interiorul masinii in
timpul coacerii.

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

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

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

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

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

18. Nu utilizati aparatul in aer liber.

19. Pastrati aceste instructiuni.

b

4. DESCRIERE

Capac superior

Fereastra de vizualizare

Recipient de masurare

&~
\e/Cﬁrlig

%/Linguré de masurare

Paletd de framantare

Cuva pentru paine

Panou de comanda

Unitatea principalé\\\

www.framelectrocasnice.ro 2 www.framappliances.com




Prezentarea functiilor

1. Basic (Standard) 7. Ultra Fast 2 (Ultrarapid 2)

2. French (Paine frantuzeasca) 8. Dough (Aluat)

3. Whole wheat (Paine din faina integrala) 9. Gluten free (Paine fara gluten)

4. Quick (Paine rapida) 10. Cake (Prajituri)

5. Sweet (Paine dulce) 11. Sandwich (Paine pentru sandvisuri)
6. Ultra Fast 1 (Ultrarapid 1) 12. Bake (Coacere)

MENIU  GREUTATEA PAINII DURATA+ DURATA- CULOARE PORNIRE/OPRIRE
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5. UTILIZAREA APARATULUI

DUPA ALIMENTAREA CU ENERGIE ELECTRICA

Imediat ce masina de facut paine este conectata la sursa de alimentare, aceasta va emite un semnal
sonor si, in scurt timp, ecranul va afisa ,,3:00”. Cele doua puncte dintre ,,3” si,,00” nu sunt afisate
intermitent. Setarea initiald este pentru paine cu greutatea de 2.0LB (1000 g) si grad mediu de
rumenire. Aceasta este setarea implicita.

i

” :PORNIRE/OPRIRE

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

Pentru a porni un program, apasati butonul ,,PORNIRE/OPRIRE” o data. Se va auzi un semnal
sonor scurt, cele doua puncte de pe afisaj incep sa clipeasca, iar programul incepe. Dupa inceperea
unui program, toate butoanele cu exceptia butonului ,,PORNIRE/OPRIRE” sunt inactive.

Pentru a opri un program, tineti apasat butonul ,,PORNIRE/OPRIRE” timp de aproximativ 3
secunde, pana cand aparatul emite un semnal sonor, indicand faptul ca programul a fost oprit.

Acest buton este utilizat pentru configurarea diferitelor programe. La fiecare apasare (insotita de
un semnal sonor scurt), aparatul va trece la alt program. Apasati repetat butonul pentru ca cele 12
programe sa fie afisate pe rand pe ecranul LCD. Selectati programul dorit. Functiile care corespund
celor 12 programe sunt descrise mai jos.

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

2. French (Paine frantuzeasca): pentru framantarea, dospirea si coacerea cu o duratd de dospire
mai mare. Painea preparata prin acest program va avea o coaja mai crocanta si va fi mai pufoasa.
3. Whole wheat (Paine integrald): pentru framantarea, dospirea si coacerea painii integrale. Acest
program are o durata de preincalzire mai mare, pentru a permite graului sa absoarba apa si sa se
umfle. Nu se recomanda utilizarea functiei de temporizare, deoarece veti obtine rezultate
nesatisfacatoare.

4. Quick (Paine rapida): pentru framantarea, dospirea si coacerea painii cu bicarbonat de sodiu sau
praf de copt. Pdinea preparata prin intermediul acestui program este de obicei mai mica si mai
consistenta.

5. Sweet (Paine dulce): pentru framantarea, dospirea si coacerea painii dulci. Pentru coacerea unei
paini crocante si dulci.

6. Ultra fast-I (Ultrarapid I): pentru framantarea, dospirea si coacerea unei paini cu o greutate de
700 g in cel mai scurt timp. in mod normal, painea pregatit3 prin intermediul acestui program este
mai mica si mai consistenta decat cea pregatita prin programul Quick pentru paine rapida.

7. Ultra fast-1l (Ultrarapid Il): la fel ca mai sus, dar pentru paine cu o greutate de 1000 g.

8. Dough (Aluat): pentru framantarea si dospire, dar nu si pentru coacere. Scoateti aluatul si
modelati-l pentru a pregati chifle, pizza, paine la abur etc.

9. Gluten Free (Paine fara gluten): pentru framantarea, dospirea si coacerea painii fara gluten. Acest
program are o durata de preincalzire mai mare, pentru a permite graului sa absoarba apa si sa se
umfle. Nu se recomanda utilizarea functiei de temporizare, deoarece veti obtine rezultate
nesatisfacatoare.
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10. Cake (Prajituri): pentru framantare, dospire si coacere cu bicarbonat de sodiu sau praf de copt.
11. Sandwich (Paine pentru sandvisuri): pentru framantarea, dospirea si coacerea painii pentru
sandvisuri. Pentru coacerea painii cu textura usoara si coaja mai subtire.

12. Bake (Coacere): numai pentru coacere, fara framantare si dospire Acest program este utilizat si

pentru marirea duratei de coacere in cadrul setarilor selectate.

%% :CULOARE

Cu ajutorul acestui buton, puteti selecta gradul de rumenire: SCAZUT, MEDIU sau RIDICAT. Ap3sati
acest buton pentru selectarea gradului de rumenire.

Apadsati acest buton pentru a selecta greutatea painii. Va rugam sa retineti ca durata totala de
functionare poate diferi in functie de greutatea painii.

' TEMPORIZARE (DURATA+ sau DURATA-)

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

Prin apdsarea butoanelor ,,DURATA +” si ,,DURATA -”, puteti selecta cat timp doriti s3 treacd pana
cand painea este gata. Va rugam sa retineti faptul ca durata de temporizare trebuie sa includa si
timpul de preparare. Aceasta inseamna ca, la sfarsitul duratei de temporizare, painea fierbinte
poate fi consumata. Selectati programul si gradul de rumenire, apoi apasati ,,DURATA + * sau
,DURATA -” pentru a creste sau a reduce durata de temporizare cu intervale de cite 10 minute.
Durata maxima de temporizare este de 13 ore.

Exemplu: Sa presupunem ca este ora 8:30 p.m. si doriti ca painea sa fie gata in dimineata urmatoare,
la ora 7, adica in 10 ore si 30 de minute. Selectati programul, gradul de rumenire si greutatea painii,
apoi apasati ,,DURATA +” sau ,,DURATA -” pentru a seta durata pana cand 10:30 apare pe ecranul
LCD. Apoi apasati butonul PORNIRE/OPRIRE pentru activarea temporizarii. Punctele vor fi afisate
intermitent, iar ecranul LCD va indica timpul rdmas. Veti obtine paine proaspata la ora 7 dimineata.
Daca nu doriti sa scoateti painea imediat, functia de mentinere la cald timp de o ora va fi activata.
Notd: In cazul coacerii temporizate, vd rugdm sd nu utilizati ingrediente usor perisabile, cum ar fi
oudale, laptele proaspadt, fructele, ceapa etc.

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

MEMORIE

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



PROTECTIA MEDIULUI TNCONJURATOR

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

MESAIJE DE AVERTIZARE:

1. Daca afisajul indica ,,HH:H” dupa pornirea programului (asa cum este indicat in figura 1 de mai
jos), inseamna ca temperatura din interiorul aparatului este prea ridicata. Programul trebuie oprit.
Deschideti capacul si lasati masina sa se raceasca timp de 10-20 de minute.

2. Daca afisajul indica ,,Er: r” dupa apasarea butonului PORNIRE/OPRIRE (asa cum este indicat in
figura 2 de mai jos), inseamna ca senzorul de temperatura este deconectat. Va rugam sa va adresati
unui specialist calificat, in vederea verificarii senzorului.

3. Daca afisajul indica “LL:L”dupa apdsarea butonului PORNIRE/OPRIRE (cu exceptia programului
COACERE), inseamna ca temperatura din interiorul aparatului este prea scazuta (aparatul va emite
si 5 semnale sonore). Opriti emiterea semnalelor sonore prin apasarea butonului PORNIRE/OPRIRE,
deschideti capacul si lasati masina timp de 10 - 20 de minute pentru a reveni la temperatura
ambianta.

HH:H Err LL:L

Figura 1 Figura 2 Figura 3

TNAINTE DE PRIMA UTILIZARE

1. Asigurati-va ca toate piesele si accesoriile sunt complete si nu prezinta deteriorari.

2. Curatati toate componentele conform indicatiilor din sectiunea ,,Curatare si intretinere”.

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

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

PROGRAME:
Program 1. BASIC 2. FRENCH (PAINE 3. WHOLE WHEAT | 4. QUICK 5. SWEET (PAINE
(STANDARD) FRANTUZEASCA) (PAINE DIN FAINA (PAINE DULCE)
INTEGRALA) RAPIDA)
1000 g 700 g 1000 g 700 g 1000 g 700 g / 1000 g 700 g
Setare 3:00 2:53 3:50 3:40 3:40 3:32 1:40 2:55 2:50
Framantare 1 10 9 18 16 10 9 7 10 10
Dospire 1 20 20 40 40 25 25 5 5 5
Framantare 2 15 A 14 A 22 A 19 A 20 A 18 A 8 20 A 20 A
Dospire 2 25 25 30 30 35 35 / 30 30
Dospire 3 40 40 45 45 60 60 15 40 40




Coacere 70 65 75 70 70 65 65 70 65
Mentinere la cald 60 60 60 60 60 60 60 60 60
Temporizare 13:00 13:00 13:00 13:00 13
6. ULTRAFAST1 | 7.ULTRAFAST2 | 8.DOUGH 9. GLUTEN FREE 10. CAKE 11. SANDVIS (PAINE 12. BAKE
(ULTRARAPID 1) | (ULTRARAPID 2) (ALUAT) (PAINE FARA (PRAJITURA) PENTRU SANVISURI) (COACERE)
GLUTEN)
700 g 1000 g / 1000 g 700 g / 1000 g 700 g /
0:58 0:58 1:30 3:20 3:15 2:50 3:00 2:55 1:00
12 9 20 12 12 10 15 15 /
/ 20 20 5 40 40 /
/ 13 A 13 A 20 5 A 5 A /
30 45 45 30 25 25 /
11 9 40 45 45 35 40 40 /
35 40 / 65 60 70 55 50 10-60
60 60 / 60 60 60 60 60 60
13:00 13:00 13:00 13:00 13:00 /

PREPARAREA PAINII

1. Asezati cuva pentru paine in locasul acesteia, apoi rotiti-o in sens orar pana la fixarea acesteia
printr-un clic. Fixati paleta de framantare pe axul de antrenare. Rotiti paleta de framantare in sensul
acelor de ceasornic, pana la fixarea acesteia printr-un clic. Se recomanda umplerea orificiului pentru
paleta de framantare cu margarina rezistenta la caldura inainte de montarea paletei de framantare,
pentru a evita lipirea aluatului sub paleta. De asemenea, paleta de framantare va putea fi scoasa
mai usor din paine.

2. Puneti ingredientele in 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 faina, drojdia sau
praful de copt fiind intotdeauna ad3ugate la final. In cazul unui aluat foarte consistent, cu un
continut ridicat de secara sau faina integrala, va recomandam sa inversati ordinea ingredientelor,
adica sa puneti mai intai drojdia si fdina, apoi ingredientele lichide, pentru ca aluatul sa fie framantat
mai bine.

Drojdie sau bicarbonat

Ingrediente uscate

Apa sau lichid

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

3. Faceti cu degetul o mica adancitura in partea laterala a fainii. Puneti drojdie in acea adancitura.
Asigurati-va ca aceasta nu intra in contact cu ingredientele lichide sau cu sarea.

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

5. Apadsati pe butonul MENIU pana la selectarea programului dorit.

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



7. Apdsati pe butonul GREUTATEA PAINII pentru a selecta greutatea dorita (700 g sau 1000 g).

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

9. Apasati pe butonul PORNIRE/OPRIRE pentru pornirea functionarii.

10. Tn cazul utilizarii programelor BASIC (Standard), FRENCH (Paine frantuzeascd), WHOLE WHEAT
(Paine integrald), SWEET (Paine dulce), GLUTEN FREE (Paine fara gluten), SANDWICH (Paine pentru
sandvisuri), functionarea va fi insotita de un semnal sonor lung. Acesta va atentioneaza in vederea
adaugarii ingredientelor. Deschideti capacul si addugati ingrediente. Este posibil sa iasa abur prin
orificiile din capac in timpul coacerii. Acest lucru este normal.

11. La finalizarea procesului, aparatul va emite 10 semnale sonore. Pentru a opri procesul de
preparare si a scoate painea, puteti apdsa si mentine apasat butonul PORNIRE/OPRIRE timp de
aproximativ 3-5 secunde. Deschideti capacul si, utilizand manusi de bucatarie, prindeti bine manerul
cuvei. Rotiti cuva Tn sens contrar acelor de ceasornic si scoateti-o usor, tragand in sus de aceasta.
12. Utilizati o spatula anti-aderenta pentru a desprinde de pe cuva partile laterale ale painii.
Atentie: Cuva pentru pdine si pdinea pot fi foarte fierbinti! Manevrati-le cu grijé si utilizati mdnusi
de bucdtdrie.

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

14. Scoateti cu grija painea din cuva si lasati-o sa se raceasca aproximativ 20 de minute inainte de a
o felia.

15. Dacd nu apasati butonul PORNIRE/OPRIRE la finalul procesului de preparare, pdinea va fi
mentinuta la cald in mod automat timp de 1 ora.

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

Notd: Inainte de a felia péinea, folositi cdrligul pentru a scoate paleta de frdmdntare din péine.
Pdinea este fierbinte. Nu scoateti cu ména paleta de frdmdntare.

FUNCTII SPECIALE

1. Pentru paine rapida

Painea rapida se prepara cu praf de copt si bicarbonat de sodiu, activate de umezeala si caldura.
Pentru ca paini rapide perfecte, va recomandam sa puneti ingredientele lichide pe fundul cuvei, iar
ingredientele uscate deasupra. In timpul amestecarii initiale a ingredientelor pentru paine rapid3,
acestea se pot aduna pe colturile cuvei. Din acest motiv, poate fi necesara amestecarea manuala a
ingredientelor, pentru evitarea formdrii cocoloaselor de fdina. Tn acest caz, utilizati o spatuld din
cauciuc.

2. Despre programul ultrarapid

Masina de facut paine poate coace paine intr-un interval de 1 ora cu ajutorul programului ultrarapid.
Aceste 2 setdri pot realiza coacerea in 58 de minute, iar painea va fi mai consistenta. Programul
Ultra fast | (Ultrarapid |) este pentru coacerea unei paini cu greutatea de 1000 g, iar Ultra fast Il
(Ultrarapid Il) pentru coacerea unei paini cu greutatea de 700 g. Va rugam sa retineti faptul ca apa
trebuie sa fie fierbinte, la o temperatura cuprinsa intre 48 si 50°C. Este necesara utilizarea unui
termometru de bucatarie pentru masurarea temperaturii. Temperatura apei are o importanta
deosebita pentru o preparare corespunzatoare. Daca temperatura apei este prea scazuta, painea
nu va creste la marimea doritad; daca temperatura apei este prea ridicata, fermentii din drojdie vor
fi dezactivati inainte de dospire, ceea ce va afecta intr-o mare masura rezultatul coacerii.



6. INGREDIENTE

1. Faina de panificatie
Faina de panificatie are un continut ridicat de gluten (astfel incat poate fi numita si faina cu continut
mare de gluten si de proteine), are o buna elasticitate si mentine dimensiunea painii dupa crestere.
Tntrucat continutului de gluten este mai ridicat decat in cazul finii simple, aceasta poata fi folosita
pentru a face paine de dimensiuni mari si cu mai multe fibre in interior. Faina de panificatie este
ingredientul cel mai important pentru prepararea painii.
2. Faina simpla
Faina simpla este obtinutad prin amestecarea atenta a graului dur si a celui moale, pentru prepararea
rapida a painii sau a prajiturilor.
3. Fainad integrala de grau
Faina integrald de grau este obtinuta prin macinarea graului integral, continand coaja si gluten.
Painea preparata din faina integrala de grau are de obicei dimensiuni mai reduse. Majoritatea
retetelor combina fdina integralda cu faina de panificatie Tn vederea obtinerii celor mai bune
rezultate.
4. Faina neagra de grau
Fdina neagra de grau, denumita si ,.faina dura”, este o faind cu un continut ridicat de fibre,
asemanatoare cu fdina din grau integral. Pentru a obtine o dimensiune mare a painii dupa dospire,
aceasta faina trebuie utilizata in combinatie cu un procent mare de faina de panificatie.
5. Faina pentru prajituri
Faina pentru prajituri obtinuta prin macinarea graului moale sau a graului sarac in proteine, fiind
utilizata Tn special pentru prepararea prajiturilor. Cu toate ca diversele tipuri de faina par similare,
performanta drojdiei si capacitatea de absorbtie a diverselor tipuri de faina difera substantial in
functie de zona de cultivare a graului, conditiile de cultivare, procesul de macinare si durata de
depozitare. Puteti alege diferite marci de faina disponibile de pe piata locald, pentru a le incerca si
compara, selectand-o pe cea cu care se obtin cele mai bune rezultate, in functie de preferintele
dumneavoastra.
6. Faina de porumb si faina de ovaz
Fdina de porumb si cea de ovaz sunt obtinute prin macinarea porumbului si, respectiv, a ovazului.
Ambele constituie ingrediente complementare in fabricarea painii cu fibre, fiind destinate sporirii
aromei si consistentei.
7. Zahar
Zaharul este un ingredient foarte important pentru intensificarea gustului dulce si a culorii painii.
Acesta intensifica si proprietatile drojdiei. Zaharul alb este utilizat cu precadere. De asemenea,
pentru prepararea unor retete speciale, se poate utiliza zaharul brun si zaharul pudra.
8. Drojdie
Drojdia initiaza procesul de fermentatie, apoi produce dioxid de carbon care determina cresterea
aluatului si inmuierea fibrelor din interior. Cu toate acestea, drojdia pentru dospire rapida are
nevoie de carbohidrati din zahar si de fdina.

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

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

2 lingurite de drojdie uscata activa = 1,5 lingurite de drojdie instant
Drojdia trebuie pastrata la frigider, deoarece ciuperca din aceasta moare la temperaturi ridicate.
Tnainte de utilizare, verificati data de fabricatie a drojdiei si termenul de pastrare. Dup§ fiecare
utilizare, depozitati-o in frigider cat mai repede posibil. De cele mai multe ori, painea nu creste din
cauza drojdiei alterate.
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Urmand pasii de mai jos, puteti verifica daca drojdia este proaspata si activa.

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

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

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

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

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

10. Oua

Addugarea oualor poate Tmbunadtati consistenta painii, facand-o mai hranitoare si mai mare,
adaugandu-i si aroma specifica oualor. Atunci cand utilizati oud, acestea trebuie incorporate
uniform in aluat.

11. Untura, unt si ulei vegetal

Untura poate face painea mai moale si i mareste durata de pastrare. Untul trebuie topit sau tdiat
Tn bucati mici inainte de utilizare, pentru a putea fi amestecat uniform dupa ce il scoateti din frigider.
12. Praf de copt

Praful de copt este utilizat in special pentru dospirea painii in cadrul programelor ultrarapide si a
prajiturilor. Praful de copt nu necesita timp de dospire si produce gaze care duc la formarea de bule
pentru obtinerea unei texturi afanate a painii, ca urmare a reactiilor chimice.

13. Bicarbonat de sodiu

Principiu identic cu cel de mai sus. Poate fi folosit si Tn combinatie cu praful de copt.

14. Apa sau alte lichide

Apa este un ingredient esential pentru prepararea painii. in general, o temperatura a apei cuprinsa
intre 20°C si 25°C este cea mai potrivita. Totusi, temperatura apei trebuie sa fie cuprinsa intre 45 °C
si 50 °C pentru obtinerea unei dospiri mai rapide a painii in cazul utilizarii programelor ultrarapide.
Apa poate fi inlocuita cu lapte proaspat sau apa amestecata cu 2% lapte praf, care imbogateste
gustul painii si gradul de rumenire. Unele retete au ingrediente precum sucul de mere, de portocale,
de lamai etc., acesta intensificand gustul painii.

Masurarea ingredientelor

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

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

1. Cantarirea ingredientelor lichide

Apa, laptele proaspat sau solutiile obtinute din lapte praf pot fi masurate cu vase gradate.
Observati nivelul lichidului din cana gradata, tindndu-| orizontal.

Atunci cand masurati ulei de gatit, curatati bine vasul gradat inainte de a masura alte ingrediente.
2. Masurarea ingredientelor pudra

Ingredientele pudra trebuie pastrate in stare naturala. Nivelati cantitatea la gura canii cu un cutit,
pentru a asigura 0 masura precisa.

3. Ordinea adaugarii ingredientelor

Ordinea ad3ugdrii ingredientelor trebuie respectatd. Tn general, ordinea este urmatoarea:
ingredientele lichide, ouadle, sarea si laptele praf etc. Atunci cand adaugati ingredientele, faina nu
poate fi incorporata complet cu lichidul. Drojdia nu poate fi pusa decéat pe faina uscata. Drojdia nu
trebuie sa intre Tn contact cu sarea. Dupa ce faina a fost amestecata un anumit timp, un semnal
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7. SOLUTIONAREA PROBLEMELOR

sonor va va aminti sa addugati ingredientele din fructe in compozitie. Daca ingredientele din fructe
sunt addugate prea devreme, savoarea va fi diminuata din cauza duratei indelungate de framantare.
Atunci cand folositi functia de temporizare pentru o perioada mai indelungatd, nu adaugati
ingrediente perisabile, cum ar fi oudle sau fructele.

Nr. Problema Cauza Solutie
. . . Deconectati masina de facut paine de la
Unele ingrediente se lipesc de ; . L.
N - . er R sursa de alimentare cu energie electrica
In timpul coacerii, iese elementul de incalzire sau in . vi L . ur A
AR . A si curdtati elementul de incalzire, avand
1 fum prin orificiile de apropierea acestuia; ramane NN . A L
B~ . . grija sa nu va ardeti. In timpul primei
ventilatie ulei pe suprafata elementului de ew . N . . x
N utilizari, puneti aparatul in functiune fara
incalzire. . . . o
ingrediente si deschideti capacul.
Painea este mentinuta la cald si
) Coaja de la baza painii |asata in cuva pentru o perioada | Scoateti painea mai repede, fara a o
este prea groasa. prea indelungata, mentine la cald.
deshidratandu-se.
Dupa ce scoateti painea, turnati apa
3 Paine este scoasa din Paleta de framantare se lipeste | calda in cuva si scufundati paleta de
cuva cu dificultate. prea tare de axul din cuva framantare timp de 10 minute, apoi
scoateti-o si curatati-o.
1. programul selectat nu este cel . T .
P . g Selectati programul potrivit din meniu.
potrivit.
2. dupa punerea in functiune, ati
. deschis capacul de mai multe Nu deschideti capacul imediat dupa
Ingredientele nu sunt A .
. ) ori, iar painea s-a uscat si nu crestere.
amestecate uniform, iar o
4 " este rumenita.
rezultatele coacerii sunt
nesatisfdcatoare. . Verificati orificiul paletei de frimantare, apoi
3. Rezistenta la amestecare este . o .
. a scoateti cuva pentru paine si puneti aparatul
prea mare, paleta de framantare | . . o . .
. N in functiune fara ingrediente; daca acesta nu
se roteste greu si nu amesteca . . -
bine functioneaza normal, contactati centrul de
' service autorizat .
) . Apasati butonul ,,PORNIRE/OPRIRE” si
Ecranul afiseazd ,H:HH” ) . pasa; ; y / ’
dup3 apisarea Temperatura din masina de deconectati aparatul de la sursa de
5 bu:’onuﬁui facut paine este prea mare alimentare cu energie, apoi scoateti cuva
entru a prepara paine. de paine si lasati capacul deschis pana
,PORNIRE/OPRIRE”. P prepara p € paine 51 lasati cap P
cand aparatul se raceste.
s . Verificati montarea corespunzatoare a
N Cuva de paine este montata . - . S .
Se aud zgomote in zona N . cuvei pentru paine si asigurati-va ca
. necorespunzator sau cantitatea .. -
6 motorului, dar aluatul aluatul a fost pregatit conform retetei si
. de aluat este prea mare pentru .. . A iwos
nu este framantat. v a . cd ingredientele au fost cantarite cu
a fi framantata. .
exactitate.
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Painea este prea mare si

Cantitatea de drojdie, faina sau
apa este pre mare sau

Verificati factorii mentionati anterior si

7 N L reduceti cantitatea in functie de motivele
impinge capacul temperatura ambianta este prea reale
ridicata. )
Nu a fost adaugata drojdie sau
cantitatea de drojdie este
insuficienta; in plus, este posibil
s . ca drojdia sa Tsi fi pierdut din e . . o
Painea este prea mica .J vrr e P Verificati cantitatea si proprietatile
8 proprietati din cauza e e .
sau nu a crescut. .. . drojdiei, mariti temperatura ambianta.
temperaturii prea ridicate a
apei, a amestecului cu sarea sau
a temperaturii ambiante prea
scazute.
Cantitatea de lichide este prea
Aluatul este prea mare o . . . . _— .
9 si iese din cuva pentru mare si inmoaie aluatul, iar Reduceti cantitatea de lichide si
" a P cantitatea de drojdie este prea imbunatatiti consistenta aluatului.
paine
mare.
1. Fdina utilizatd nu este P e .
o . Folositi faina de panificatie sau o faina
corespunzatoare si nu poate «
o o corespunzatoare.
face aluatul sa creasca.
Painea se lasd in partea | 2. Viteza de crestere data de
10 | din mijloc atunci cand se | drojdie este prea mare sau Folositi drojdia la o temperatura sub cea
coace aluatul. temperatura drojdiei este prea a camerei.
ridicata.
3. Apa in exces face aluatul prea | Modificati cantitatea de apa in functie de
apos si moale. capacitatea de absorbtie.
1. Prea multa fdind sau prea Reduceti cantitatea de faina sau mariti
putind apa. cantitatea de apa.
11 Painea este prea grea si
5 2. Prea multe ingrediente din . . . . .
prea compacta & P Reduceti cantitatea de ingrediente si
fructe sau prea multa faina . . .-
. . cresteti cantitatea de drojdie.
integrala.
1. Prea multa apa sau drojdie; Reduceti cantitatea de apa sau drojdie si
- Portiunea din mijloc lipsa sarii. asigurati-va ca ati pus sare.
este goala. >T -
. Temperatura apei este prea T .
. vp P P Verificati temperatura apei.
ridicata.
1. Sunt folosite ingrediente o .. . .
. 8 . Nu adaugati ingrediente foarte cleioase
foarte cleioase, cum ar fi N
in paine.
A untul, bananele etc.
13 Pe suprafata painii
apare un praf 2. Amestecare e . “
N . Verificati cantitatea de apa sau
necorespunzatoare din cauza . . A
. ) mecanismul masinii de paine.
lipsei apei.
Coaja este prea Retetele sau ingredientele n cazul in care culoarea de rumenire
14 | groasa, iar culoarea utilizate au un efect este prea inchisa la o reteta cu mult

acesteia este prea
inchisa atunci cand se

semnificativ asupra prepararii
painii, iar culoarea de

zahar, apasati butonul
PORNIRE/OPRIRE pentru a intrerupe
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prepara prajituri sau rumenire este prea inchisa programul cu 5-10 minute Tnhainte de

alimente cu mai mult | din cauza folosirii zahdrului in | incheierea acestuia. inainte de a

zahar. exces. scoate painea sau prajitura, lasati-o in
cuva timp de 20 minute, cu capacul
inchis.

8. CURATARE SI INTRETINERE

Tnainte de efectuarea operatiilor de curdtare, intrerupeti alimentarea cu energie electrica si l3sati

aparatul sa se raceasca.

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

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

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

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

Tnainte de a depozita masina de ficut paine, asigurati-va ci aceasta s-a ricit complet, c3 este curat
si uscata, ca ati pus lingura de masurare si paleta de framantare in interiorul masinii, precum si ca
aceasta are capacul inchis.
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BASIC BREAD (PAINE SIMPLA) :

9. RETETE PENTRU MASINA DE FACUT PAINE

INGREDIENTE 700g 1000g
1. Apd 280 ml 280g 360 ml 360g
2. Ulei 2 linguri 24g 3 linguri 36g
3. Sare 1 lingurita 78 1,5 lingurite 10g
4. Zahar 2 linguri 24g 3 linguri 36g
5. Faina 3 cesti 420g 4 cesti 560g
6. Drojdie 1 lingurita 3g 1, 1/3 lingurite | 4g
FRENCH BREAD (PAINE FRANTUZEASCA) :
INGREDIENTE 700g 1000g
1. Apa 280 ml 280g 360 ml 360g
2. Ulei 2 linguri 24g 3 linguri 36g
3. Sare 1 lingurita 78 1,5 lingurite 10g
5. Zahar 1,5 linguri 18g 2 linguri 24g
4. Faina 3 cesti 420g 4 cesti 560g
6. Drojdie 1 lingurite 3g 1, 1/3 lingurite | 4g
WHOLE WHEAT BREAD (PAINE DIN FAINA INTEGRALA DE GRAU):
INGREDIENTE 700g 1000g
1. Apa 280ml 280g 320ml 320g
2. Ulei 2 linguri 24g 3 linguri 36g
3. Sare 4 lingurite 78 2 lingurite l4g
4. Grauintegral 1 cesti 110g 2 cesti 220g
5. Faina 2 cesti 280g 2 cesti 280g
6. Zahar brun 2 linguri 24g 3 linguri 36g
7. Llapte praf 2 linguri l4g 3 linguri 21g
8. Drojdie 1 lingurite 3g 1, 1/3 lingurite | 4g
www.framelectrocasnice.ro 14 www.framappliances.com



QUICK BREAD (PAINE RAPIDA) :

INGREDIENTE 700g
1. Apa (40~50°C) 280ml 280g
2. Ulei 2 linguri 24g
3. Sare 1 lingurita 78
4. Zahar 2 linguri 24g
5. Faina 3 cesti 420g
6. Drojdie 2 lingurite 6g
SWEET BREAD (PAINE DULCE) :
INGREDIENTE 700g 1000g
1. Apa 280ml 280g 360ml 360g
2. Uleivegetal 2 linguri 24g 3 linguri 36g
3. Sare 1 lingurite 78 1.5 lingurite 10g
4. Zahar 3 linguri 36g 4 linguri 48g
5. Faina 3 cesti 420g 4 cesti 560g
6. Lapte praf 2 linguri l4g 2 linguri l4g
7. Drojdie 1 lingurite 3g 1,1/3 lingurite | 4g
ULTRA FAST 1 (ULTRARAPID 1)
INGREDIENTE 700g
1. Apa (40~50°C) 280ml 280g
2. Ulei 2 linguri 24g
3. Sare 1 lingurita 78
4. Zahar 3 linguri 36g
5. Faina 3 cesti 420g
6. Drojdie 2, 2/3 lingurite 8g

15




ULTRA FAST 2 (ULTRARAPID 2)

16

INGREDIENTE 1000g
1. Apa (40~50°C) 360 ml 360g
2. Ulei 3 linguri 36g
3. Sare 1 lingurita 78
4. Zahar 4 linguri 48g
5. Faina 4 cesti 560g
6. Drojdie 2, 2/3 lingurite | 8g
DOUGH (ALUAT) :
INGREDIENTE /
1. Apd 360ml 360g
2. Ulei 2 linguri 24g
3. Sare 1,5 lingurite 10g
4. Faina 4 cesti 560g
5. Zahar 2 linguri 24g
6. Drojdie 1, 1/3 lingurite 4g
GLUTEN FREE (PAINE FARA GLUTEN):
INGREDIENTE 700g 1000g
1. Apa 280ml 280g | 360ml 360g
2. Ulei 2 linguri 24g 3 linguri 36g
3. Sare 1 lingurita 7g 1, 1/2 lingurite | 10g
4. Zahar 2 linguri 24g 2 linguri 24g
5. Faina fara gluten | 3 cesti 420g | 4 cesti 560g
6. Drojdie 1.5 lingurite | 4.5g 1.7 lingurite 5g
CAKE (PRAJITURA):
INGREDIENTE /
1. Ulei 2 linguri 24g
2. Zahar 8 linguri 96g
3. Oua 6 buc




4. Faina cu agent de crestere 250¢g
5. Arome 1lingurite | 2g

6. Suc de lamaie 1,3 linguri | 15g
7. Drojdie 1lingurite | 3g

SANDWICH BREAD (PAINE PENTRU SANVISURI):

INGREDIENTE 700g 1000g

1. Apa 280 ml 280g | 360 ml 360g
2. Unt sau margarina 1,5 linguri 18g 2 linguri 24g
3. Sare 1,5 lingurite 10g 2 lingurite 1l4g
4. Zahar 3 linguri 36g 4 linguri 48g
5 Lapte praf 1,5 linguri 10g 2 linguri l4g
6. Faina 3 cesti 420g 4 cesti 560g
7. Drojdie 1 lingurite 3g 1, 1/3 lingurite 4g

BAKE (COACERE):

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

Putere: 550W
Alimentare: 220-240V, 50 Hz
Capacitate: 700-1000 g

F R A M este marca inregistratd a companiei Network One Distribution SRL. Celelalte branduri si
denumirile produselor sunt marci de comert sau marci de comert inregistrate ale respectivilor
detinatori.

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

Copyright © 2020 Network One Distribution. Toate drepturile rezervate.
www.framelectrocasnice.ro; www.framappliances.com; www.nod.ro

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

)i¢

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.

hid

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-0201-1V. 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 l-ati cumpdrat este conform cu Directiva RoHS UE
(2011/65/UE). Nu contine materialele daunatoare si interzise specificate in Directiva.

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

Importator: Network One Distribution

Str. Marcel lancu, nr. 3-5, Bucuresti, Romania

Tel: +40 21 211 18 56, www.framelectrocasnice.ro, www.nod.ro
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Bread maker

Capacity: 700 —-1000 g
Putere: 550W
12 programs



Thank you for purchasing this FR A M product!

1. INTRODUCTION

Before using the appliance, please read carefully this instruction manual and keep it for future
reference.

This instruction manual is designed to provide you with all required instructions related to the
installation,use and maintenance of the appliance.

In order to operate the unit correctly and safety, please read this instruction manual carefully before
installation and usage.

2. PACKAGE CONTENT

=»  Bread maker
=»  User manual
=  Warranty card

3. SAFETY INSTRUCTIONS

Before using the electrical appliance, the following basic precautions should always be followed:
Please open the lid for first use, then choose BAKE menu and boot the appliance,in this process may
discharge smoke but that is normal. Stop after running about 10min,then keep to use.The smoke
discharge is normal phenomenon, subsequent use will not out of the smoke.

1. Read all instructions.

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

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

4. Do not touch hot surfaces. Use handles or knobs.

5. To protect against electric shock do not immerse cord, plugs, or housing in water or other liquid.
6. Unplug from outlet when not in use, before putting on or taking off parts, and before cleaning.
7. Do not let cord hang over edge of table or hot surface.

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

9. This appliance is not intended for use by persons (including children) with reduced physical,
sensory or mental capabilities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of the appliances by a person responsible for their safety.
10. Children should be supervised to ensure that they do not play with the appliance.

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

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

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

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

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

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

18. Do not use outdoors.

19. Save these instructions.

Household use only

4. DESCRIPTION

BP—=

Top 1id

Viewing window

ggﬁr/—Measure cup

“hwgerook
GEGE;fMeasure spoon

Kneader

Bread pan

Control panel

Main body
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Function introduction

1. Basic 7. Ultra Fast 2
2. French 8. Dough
3. Whole wheat 9. Gluten free
4. Quick 10. Cake
5. Sweet 11. Sandwich
6. Ultra Fast 1 12. Bake

=",

AFTTATS

e

MENU LOAF SIZE TIME+  TIME-  COLOR  START/STOP
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5. USING THE APPLIANCE

AFTER POWER-UP

As soon as the bread maker is plugged the power supply a beep will be heard and “ 3:00” appears
in the display after a short time. But the two dots between the “3” and “00” don’t flash constantly.
The arrow points to 2.0LB (1000 g) and MEDIUM. It is the default setting.

e (START / STOP

For starting and stopping the selected baking program.

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

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

7 :MENU

It is used to set different programs. Each time it is pressed (accompanied by a short beep) that the
program will vary. Press the button continuously the 12 menus will be cycled to show on the LCD
display. Select your desired program. The functions of 12 menus will be explained below.

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

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

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

4. Quick: kneading, rise and baking loaf with baking soda or baking powder. Bread

baked on this setting is usually smaller with a dense texture.

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

bread.

6. Ultra fast-I: kneading, rise and baking 1.5LB (700 g) loaf in a shortest time. Usually the bread made
is smaller and rougher than that made with Quick program.

7. Ultra fast-ll: the same as above, but applicable for 2.0LB (1000 g) loaf.

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

9. Gluten Free: neading, rise and baking of Gluten Free bread. This setting has longer preheat time
to allow the grain to soak up the water and expand. It is not advised to use the delay function as this
can produce poor results.

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

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

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

* :LOAF SIZE

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

" :DELAY (TIME + or TIME -)
If you want the appliance do not start working immediately you can use this button to set the delay time.

You must decide how long it will be before your bread is ready by pressing the “TIME + “or “TIME - ”. Please
note the delay time should include the baking time of program. That is, at the completion of delay time, there
is hot bread can be serviced. At first the program and degree of browning must be selected, then pressing
“TIME+” or “TIME-" to increase or decrease the delay time at the increment of 10 minutes. The maximum
delay is 13 hours.

Example: Now it is 8:30p.m,if you would like your bread to be ready in the next morning at 7 o’clock, i.e. in
10 hours and 30 minutes. Select your menu, color, loaf size then press the TIME+ or TIME - to add the time
until 10:30 appears on the LCD. Then press the STOP/START button to activate this delay program. You can
see the dot flashed and LCD will count down to show the remaining time. You will get fresh bread at 7:00 in
the morning, If You don’t want to take out the bread immediately, the keeping warm time of 1hour starts.

Note: For time delayed baking, do not use any easily perishable ingredients such as eggs, fresh milk, fruits,
onions, etc.

KEEP WARM

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

MEMORY

If the power supply has been broken off during the course of bread making, the process of bread making will
be continued automatically within 10 minutes, even without pressing Start/stop button. If the break time
exceeds 10 minutes the memory cannot be kept and the bread maker must be restarted, But if the dough
is no further than the kneading phase when the power supply breaks off, you can press the “START/STOP”
straight to continue the program from the beginning .
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ENVIRONMENT

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

WARNING DISPLAY:

1. If the display shows “H HH” after the program has been started, (see below figure 1) the
temperature inside is still too high. Then the program has to be stopped. Open the lid and let the
machine cool down for 10 to 20 minutes.

2. If the display shows “E rr” after you have pressed START/STOP, (see below figure 2) the
temperature sensor is disconnected please check the sensor carefully by Authorized expert.

3. If the display shows “L LL” after pressing the Start/Stop button ( except the programs BAKE), it
means the temperature inside is too low (accompanied by 5 beep sounds) , stop sound by
pressing the Start/Stop button, open the lid and let the machine rest for 10 to 20 minutes to return
to room temperature,or select the BAKE program and make the temperature inside the chamber
increase rapidly”

NOTE: The temperature in bread maker is lower than room temperature if placing bread maker in cooler
place (such as air conditioning room, cold storage) after a period of time and then move it to normal room
temperature immediately to make bread.

HHH Err L LL

Figure 1 Figure 2 Figure 3

FOR THE FIRST USE

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

2. Clean all the parts according to the latter section “Cleaning and Maintenance”

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

4. Dry all parts thoroughly and assembly them, so the appliance is ready for using.
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PROGRAMS:

Program cycle 1. BASIC 2. FRENCH 3. WHOLE 4. 5. SWEET
Setting WHEAT QUICK
1000g | 700g | 1000g | 700g 1000g | 700¢g / 1000g | 700g
process
3:00 2:53 3:50 3:40 3:40 3:32 1:40 2:55 2:50
Knead 1 10 9 18 16 10 9 7 10 10
Rise 1 20 20 40 40 25 25 5 5 5
Knead 2 15 A | 14 A | 22 A 19 A 20 A 18 A 8 20 A 20 A
Rise 2 25 25 30 30 35 35 / 30 30
Rise 3 40 40 45 45 60 60 15 40 40
Bake 70 65 75 70 70 65 65 70 65
Keeping warm 60 60 60 60 60 60 60 60 60
Time expand 13:00 13:00 13:00 13:00 13:00
6. ULTRA 7. ULTRA FAST 8. 9. GLUTEN FREE 10. CAKE 11. SANDVICH 12. BAKE
FAST 1 2 DOUGH
700 g 1000 g / 1000g | 700g / 1000 g 700 g /
0:58 0:58 1:30 3:20 3:15 2:50 3:00 2:55 1:00
12 9 20 12 12 10 15 15 /
/ 20 20 5 40 40 /
/ 13 A 13 A 20 5 A 5 A /
30 45 45 30 25 25 /
11 9 40 45 45 35 40 40 /
35 40 / 65 60 70 55 50 10-60
60 60 / 60 60 60 60 60 60
13:00 13:00 13:00 13:00 13:00 /

HOW TO MAKE BREAD

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

Usually the water or liquid substance should be put firstly, then add sugar, salt and flour, always add
yeast or baking powder as the last ingredient. In case of heavy dough with high Rye or wholemeal

26




portion we advise to reverse the order of ingredients. i.e. to fill in first the dry yeast and flour, and
finally the liquid to get a better kneading result.

- Yeast orsoda

Dryingredients

Water orliquid

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

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

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

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

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

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

7. Press the LOAF SIZE button to select the desired size (700 g or 1000 g).

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

9. Press the START/STOP button to start working.

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

11.0nce the process has been completed 10 beeps sound will be heard. You can press START/STOP
button for approx. 3-5 seconds to stop the process and take out the bread. Open the Lid and while
using oven mitts, firmly grasp the bread pan handle. Turn the pan anti-clockwise and gently pull the
pan straight up and out of the machine.

Use non-stick spatula to gently loosen the sides of the bread from the pan.

Caution: the Bread pan and bread may be very hot! Always handle with care and use oven mitts.
13.Turn bread pan upside down onto a clean cooking surface and gently shake until bread falls out
onto rack.

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

15.1f you are out of the room or have not pressed START/STOP button at the end of operation, the
bread will be kept warm automatically for 1 hour and then stop further keeping warm.

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

Note: Before slicing the loaf, use the hook to remove out the Kneading blade hidden on the bottom
of loaf. The loaf is hot, never use the hand to remove the kneading blade.

SPECIAL INTRODUCTION

1. For Quick breads

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

The bread maker can bake loaf within 1 hour with ultra fast program. These 2 settings can bake
bread in 58 minutes, the bread is a little more dense in texture. Ultra fast | is for baking 1000 g
bread while Ultra fast Il is for 700 g. Please noted ingredient of water should be hot water in the
range of 48—50°C, you must use a cooking thermometer to measure the temperature. The water
temperature is very critical to the performance of baking. If the water temperature is too low the
bread will not be rise to expected size; if the water temperature is too high it will kill the yeast prior
to rising, which also will largely affect the baking performance.

6. INTRODUCTION OF BREAD INGREDIENTS

1. Bread flour
Bread flour has high content of high gluten (so it can be also called high-gluten flour which contains
high protein), it has good elastic and can keep the size of the bread from sunken after rising. As the
gluten content is higher than the common flour so it can be used for making bread with large size
and better inner fiber. Bread flour is the most important ingredients of making bread.
2. Plain flour
Plain flour is made by mixing well-chosen soft and hard wheat and applicable for making express
bread or cakes.
3. Whole wheat flour
Whole wheat flour is made by grinding whole wheat, it contains wheat skin and gluten whole wheat
flour is heavier and more nutrient than common flour. The bread made by whole wheat flour is
usually small in size. So many recipes usually combine the whole wheat flour and bread flour to
achieve best results.
4. Black wheat flour
Black wheat flour, also named by “rough flour”, is a kind of high fiber flour that is similar to whole
wheat flour. To obtain the large size after rising it must be used in combination with high proportion
of bread flour.
5. Cake powder
Cake powder is made by grinding soft wheat or low protein wheat, which is specially used for making
cakes. Different flour seems to be alike, Actually yeast performance or absorbability of various flour
differs largely for growing areas ,growth reasons, grinding process and storage life. You may choose
flour with different trademark to test, taste and compare in local market, and select the one which
could produce the best result according to your own experiences and taste.
6. Corn flour and oatmeal flour
Corn flour and oat flour are made by grinding corn and oatmeal respectively, they both are the
additive ingredients of making rough bread, which are used for enhancing the flavor and texture.
7. Sugar
Sugar is very important ingredient to add sweet taste and color of bread. While it helps to yeast
bread as nourishment. white sugar is largely used. Brown sugar, powder sugar or cotton sugar may
be called by special requirements.
8. Yeast
Yeast passes doughy yeasting process, then produces carbon dioxide, making bread expand and
inner fibre soft. However, yeast fast breeding needs carbohydrate in sugar and flour as nourishment.
1tsp. active dry yeast =3/4 tsp.instant yeast
5tsp. active dry yeast =1 tsp. instant yeast
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2tsp. active dry yeast =1.5 tsp. instant yeast
Yeast must be stored in refrigerator as it will be killed at high temperature, before using check the
date and storage life of your yeast. Store it back to the refrigerator as soon as possible after each
use. Usually the failure of bread rising is caused by the dead yeast.
The ways described below will check whether your yeast is fresh and active or not.
(1) Pour 1/2 cup warm water (45-500C) into a measuring cup
(2) Put 1 tsp. white sugar into the cup and stir, then sprinkle 2tsp. yeast over the water.
(3) Place the measuring cup in a warm place for about 10min. Do not stir the water.
(4) The froth will be up to 1 cup. Otherwise the yeast is dead or inactive.
9. Salt
Salt is necessary to improve bread flavor and crust color. But salt can also restrain yeast from rising.
Never use too much salt in a recipe. if you don't want to use salt, omit it. And bread would be larger
if without salt.
10. Egg
Eggs can improve bread texture, make the bread more nourish and larger in size, add special egg
flavor to bread. when using it must be peeled and stirred evenly.
11. Grease, butter and vegetable oil
Grease can make bread be soft and delay storage life. Butter should be melted or chopped to small
particles prior use, so as to be stir evenly when you take it out from refrigerator.
12. Baking powder
Baking powder mainly is used to rise the Ultra Fast bread and cake. As it do not need rise time and
produce gas which will form bubble or soften the texture of bread utilizing chemical principle.
13. Soda
The same principle as above. It can also used in combination with baking powder.
14. Water and other liquid
Water is essential ingredient for making bread. Generally speaking, water temperature between
200C and 250C is the most proper. But the water temperature should be within 45-500C for
achieving rising speed for make Ultra Fast bread. The water may be replaced by fresh milk or water
mixed with 2% milk powder, which may enhance bread flavor and improve crust color. Some recipes
may call for juice for the purpose of enhancing bread flavor, eg: apple juice, orange juice, lemon
juice and so on.

Ingredients weight

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

Itis strongly suggest to used measuring cup, measuring spoon to obtain accurate amount, otherwise
the bread will be largely influenced.

1. Weighing liquid ingredients

Water, fresh milk or milk powder solution should be measured with measuring cups.

Observe the level of the measuring cup with your eyes horizontally.

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

2. Measure dry powder

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

3. Ingredient sequence

The sequence of placing ingredients should be observed, generally speaking, the sequence is: liquid
ingredients, eggs, salt and milk powder etc. When placing the ingredients, the flour can't be wet by
liguid completely. The yeast can only be placed on the dry flour. Exclusively, yeast can't touch with
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7.

TROUBLE SHOOTING

salt. After the flour has been kneaded for some time and a beep remind you to put Fruit ingredients
into the mixture. If the fruit ingredients are added too early the flavor will be diminished after long
time mixing. When you use the delaying function for a long time, never add the perishable
ingredients such as eggs, fruit ingredient.

No. Problem Course Solution
Some ingredients adhere to the heat Unplug the bread maker and clean the
1 Smoke from ventilation element or nearby, for the first use, oil | heat element, but be careful not to
hole when baking remained on the surface of heat burn you, during the first use, dry
element operating and open the lid.
. Keep bread warm and leave bread in . .
Bread bottom crust is too P . Take bread out soon without keeping
2 . the bread pan for a long time so that .
thick . . it warm
water is losing too much
After taking bread out, put hot water
3 It is very difficult to take Kneader adheres tightly to the shaftin | into bread pan and immerge kneader
bread out bread pan for 10 minutes, then take it out and
clean.
1.Selected program menu is improper | Select the proper program menu
2.After operating, open cover several
times and bread is dry, no brown crust | Don’t open cover at the last rise
4 Stir ingredients not color
evenly and bake badly
. . . Check kneader hole, then take bread pan
3.Stir resistance is too large so that . .
, . out and operate without load, if not
kneader almost can’t rotate and stir . .
normal, contact with the authorized
adequately . s
service facility.
. Press “start/stop” button and unplu
Display “H:HH” after . . /stop piug
o ” The temperature in bread maker is too | bread maker, then take bread pan out
5 pressing “start/stop . .
high to make bread. and open cover until the bread maker
button
cools down
Check whether bread pan is fixed
6 Hear the motor noises Bread pan is fixed improperly or properly and dough is made according
but dough isn’t stirred dough is too large to be stirred to recipe and the ingredients is
weighed accurately
. Yeast is too much or flour is excessive Check the above factors, reduce
Bread size is so large as . . .
7 or water is too much or environment properly the amount according to the
to push cover . .
temperature is too high true reasons
No yeast or the amount of yeast is not
enough, moreover, yeast may have a
o & . y v . Check the amount and performance of
Bread size is too small or | poor activity as water temperature is . .
8 . . L yeast, increase the environment
bread has no rise too high or yeast is mixed together
. . temperature properly.
with salt, or the environment
temperature is lower.
The amount of liquids is so much as to
Dough is so large to . Reduce the amount of liquids and
9 & & make dough soft and yeast is also q

overflow bread pan

excessive.

improve dough rigidity
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Bread collapses in the
10 middle parts when
baking dough

1.Used flour is not strong powder and
can’t make dough rise

Use bread flour or strong powder.

2.Yeast rate is too rapid or yeast
temperature is too high

Yeast is used under room temperature

2.Excessive water makes dough too
wet and soft.

According to the ability of absorbing
water, adjust water on recipe

Bread weight is very large
11 and organization
construct is too dense

1.Too much flour or short of water

Reduce flour or increase water

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

Reduce the amount of corresponding
ingredients and increase yeast

Middle parts are hollow

1.Excessive water or yeast or no salt

Reduce properly water or yeast and
check salt

when making cakes or

color will become very dark because

12 .
after cutting bread
2.Water temperature is too high Check water temperature
1.The.re s sFrong'qutlnomty Do not add strong glutinosity
' ingredients in bread such as ingredients into bread
13 Bread surface is adhered butter and bananas etc. :
to dry powder
2.Stir not adequately for short of Check water and mechanical construct
water of bread maker
If baking color is too dark for the
recipe with excessive sugar, press
Crust is too thick and Different recipes or ingredients have start/stop to interrupt the program
14 baking color is too dark great effect on making bread, baking ahead 5-10min of intended finishing

time. Before removing out the bread
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you should keep the bread or cake in
bread pan for about 20 minutes with
cover closed

food with excessive sugar | of much sugar

8. CLEANING AND MAINTENANCE

Disconnect the machine from the power and let it cool down prior to cleaning.

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

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

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

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

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

BASIC BREAD :

SIZE MATERIAL 700g 1000g

1. Water 280 ml 280g | 360 ml 360g

2. Oil 2 tablespoons | 24g 3 tablespoons 36g

3. Salt 1 teaspoons 78 1.5 teaspoons 10g

4. Sugar 2 tablespoons | 24g 3 tablespoons 36g

5. Flour 3 cups 420g | 4 cups 560g

6. Yeast 1 teaspoons 3g 1,1/3 teaspoons | 4g
FRENCH BREAD :

SIZE MATERIAL 700g 1000g

1. Water 280 ml 280g | 360 ml 360g

2. Oil 2 tablespoons 24g 3 tablespoons 36g

3. Salt 1teaspoons 78 1.5 teaspoons 10g

4. Sugar 1.5 tablespoons | 18g 2 tablespoons 24g

5. Flour 3 cups 420g | 4 cups 560g

6. Yeast 1 teaspoons 3g 1,1/3 teaspoons | 4g
WHOLE WHEAT BREAD :

SIZE MATERIAL 700g 1000g

1. Water 280ml 280g 320ml 320g

2. Oil 2 tablespoons 24g 3 tablespoons 36g

3. Salt 4teaspoons 78 2 teaspoons 1l4g

4. Whole wheat 1 cups 110g 2 cups 220g

5. Flour 2 cups 280g 2 cups 280g

6. Brown Sugar 2 tablespoons 24g 3 tablespoons 36g

7. MILK Powder 2 tablespoons 1l4g 3 tablespoons 21g

8. Yeast 1teaspoons 3g 1, 1/3 teaspoons | 4g
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QUICK BREAD :

SIZE MATERIAL 700g

1. Water(40~50°C) 280ml 280g

2. Oil 2 tablespoons | 24g

3. Salt 1 teaspoons 78

4. Sugar 2 tablespoons | 24g

5. Flour 3 cups 420g

6. Yeast 2 teaspoons 6g
SWEET BREAD :

SIZE MATERIAL 700g 1000g

1. Water 280ml 280g | 360ml 360g
2. Vegetable Oil 2 tablespoons 24g 3 tablespoons 36g
3. Salt 1 teaspoon 78 1.5 teaspoon 10g
4. Sugar 3 tablespoons 36g 4 tablespoons 48g
5. Flour 3 cups 420g | 4 cups 560g
6. Milk powder 2 tablespoons | 14g 2 tablespoons 14g
7. Yeast 1 teaspoons 3g 1, 1/3 teaspoons | 4g

ULTRA FAST 1- 0.7kg BREAD :

SIZE MATERIAL 700g

1. Water(40~50°C) 280ml 280g
2. Oil 2 tablespoons 24g
3. Salt 1 teaspoon 78

4. Sugar 3 tablespoons 36g
5. Flour 3 cups 420g
6. Yeast 2, 2/3teaspoon 8g
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ULTRA FAST 2- 1.0kg BREAD :

SIZE MATERIAL 1000g

1. Water(40~50°C) 3600ml 360g

2. Oil 3 tablespoons | 36g

3. Salt 1 teaspoon 78

4. Sugar 4 tablespoons | 48g

5. Flour 4 cups 560g

6. Yeast 2 2/3teaspoon | 8g

DOUGH :

SIZE MATERIAL /

1. Water 360ml 360g

2. Oil 2 tablespoons 24g

3. Salt 1.5 teaspoons 10g

4. Sugar 2 tablespoons 24g

5. Flour 4 cups 560g

6. Yeast 1, 1/3 teaspoons | 4g

GLUTEN FREE BREAD :

SIZE MATERIAL 700g 1000g

1. WATER 280ml 280g | 360ml 360g
2. OIL 2 tablespoons 24g 3 tablespoons 36g
3. SALT 1 teaspoon 78 1, 1/2teaspoon | 10g
4. SUGAR 2 tablespoons | 24g 2 tablespoons 24g
5. Gluten-Free Flour | 3 cups 420g | 4 cups 560g
6. YEAST 1.5 teaspoon 4.5¢g 1.7 teaspoon 5g
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CAKE :

SIZE MATERIAL

1. Cake oil 2 tablespoons 24g
2. Sugar 8 tablespoons 96g
3. Egg 6
4. Self-raising flour 250 ¢
5. Flavouring essence | 1teaspoon 2g
6. Lemon juice 1.3 tablespoons | 15g
7. Yeast 1 teaspoons 3g
SANDWICH BREAD:
SIZE MATERIAL 700g 1000g
Water 280ml 280g | 360 ml 360g
Butter or margarine 1.5 tablespoons 18g 2 tablespoons 24g
Salt 1.5 teaspoons 10g 2 teaspoons 14g
Sugar 3 tablespoons 36g 4 tablespoon 48g
Dry milk 1.5 tablespoons | 10g 2 tablespoon l4g
Bread flour 3 cups 420g | 4 cups 560g
Dry Yeast 1 teaspoons 3g 1, 1/3 teaspoons | 4g
BAKE:

Bake the dough or bread if the color is too light.
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10. TECHNICAL DETAILS

Power: 550 W
Voltage: 220-240V, 50 Hz
Capacity: 700—-1000 g

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.

=il

F R A M 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 © 2020 Network One Distribution. All rights reserved.
www.framelectrocasnice.ro; www.framappliances.com; www.nod.ro

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

Importer: Network One Distribution

Marcel lancu Street, 3-5, Bucharest, Romania
Tel: +40 21 211 18 56, www.framelectrocasnice.ro, www.nod.ro
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XneboriekapHa

KanauuteTt: 700 - 1000g
MouwHocT: 550 W
12 nporpamu
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Bnarogapum Bu 3a 3aKynyBaHeTo Ha TO3u npoaykT FRA M|

Mpedu da uznonzeame mo3su yped npoyememe 6HUMAMEAHO HAPBYHUKA € UHCMPYKYuu. CbxpaHaeaiime
HAPBYHUKA C yen 6vdewju cnpaeKu.

1. BbBEAEHUE

To3M HapbyHMK € MPOEeKTUpaH, 3a Aa Bu npemoctaBM BCUMUKM HEOBXOAMMM MHCTPYKLMM OTHOCHO
WHCTa/IMPaHETO, M3MNON3BaHETO M NOALbPMKAHETO Ha ypeaa.

Mpeay MHCTasMpaHe W M3MO0/3BaHe Ha ypeaa, C Len npasuaHa v 6esonacHa ynotpeba Ha ypeaa, mons
npoyeteTe BHUMATE/HO TO3U HAPBUYHMK C MHCTPYKLMMN.

2. CbABPMAHUE HA BALLINA MNAKET

=  XnebonekapHa
n =  HapbuHuK 3a ynoTpeba
=  CeptudukKar 3a rapaHuma

3. UHCTPYKLNU 3A BE3OIMNACHOCT

Mpegn ynotpeba Ha enekTpuyeckua ypepn, BMHarM TpabBa ga ce cnas3BaT CnegHUTe OCHOBHMU
npeanasHu MepKu:
1. NpoyeTeTe BCUYKU MHCTPYKLUUN.
2. Npeayn ynoTtpeba yBepeTe ce, Ye HaNpeXKeHNEeTo Ha eNeKTPUYECKMA KOHTAKT CbOTBETCTBA Ha TOBA,
KOETO e M3MMNCAHO BbPXY TabeslkaTa C TEXHUYECKUTE XapPaKTePUCTUKM.
3. He wu3nonsBaliTe eNEKTPOAOMAKMHCKM ypeau, YMMTO 3axpaHBal, Kaben uau wencen ca
NoBPeAEHN UNU UMAT YBPEXKAAHUA, UK aKO ca BUAM U3MYCHATU Ha 3emMATa UK ca NOBPEAEHN NOo
HAAKaKbB HayMH. BbpHeTe ypeaa Ha NPoOM3BOAUTENA UM HA Hal-BAM3KMA OTOPU3MpPAH CepBU3EH
LEeHTbP 3a npernes, PEMOHT UAN eNEeKTPUYECKO / MeXaHMYHO peryinpaHe.

4. He poKocBanTe ropelim NOBbPXHOCTU. M3Mon3BaiTe camo APbIKKUTE U ByTOHUTE.
A 5. 3a ga ce 3awmMTUTE OT TOKOB YAap, HE NocTaBANTe Kabena, LWwencena uamn Kopnyca Ha ypeaa Bbs
BOAA UM APYIN TEYHOCTU.
6. M3BaxkaalTe ypeaa OT KOHTAKTa TOraga, KOraTto HAMa 4a ro u3nonssare, npeam Aa 6bvae noyncreH
M Npeay MOHTAX UIN AEeMOHTAXK Ha KOMMNOHEHTUTE.
7. He ocTaBanTe 3axpaHBawma Kaben ga BucK Hag pvba Ha MacaTta UM BbpXy ropeLLm NoBbPXHOCTU.
8. M3non3BaHeTo Ha akcecoapu, HenpenopbyYaHM OT NPOM3BOAUTENA HA ypena, MOXKe Aa NPUYNHU
HapaHABAHUA.
9. YpeabT He e npeAHa3Ha4veH 3a ynotpeba oT Mua (BKAYMTENHO Aeua), KOUTo MMaT pU3NYECKH,
CETUBHMU UN YMCTBEHW 3aTPYAHEHUA NN KOUTO HAMAT HEOOXOAMMUTE MO3HAHMA U ONUT, OCBEH aKO
ce HamupaT nog HabatogeHne unm ca obydyeHn Kak ga M3noa3BaT ypeaa oT CTpPaHa Ha inue, Koeto
OTroBaps 3a TAXHATa 6e3onacHoCT.
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10. Aeuata TpabBa Aa 6bAAT Noa HabaAeHWe, TaKa Ye Aa He CM UrpanT C ypeaa.

11. He nocTtaBanTe ypena BbpXy UK 40 ra3oBa ropenka Uam enekTpuYeckm KOTA0H; He NocTaBanTe
ypeaa B HarpsaTa ¢ypHa.

12. He foKOCBalTe HATO e4Ha OT YaCTUTE, KOUTO Ce ABMMKAT UM KOUTO Ce BbPTAT BbB BbTPELLHOCTTA
Ha ypeaa No BpemMe Ha nsnuyaHe.

13. HuKora He BK/IOYBaNTe ypeda Npeamn CbCTaBKMTE Aa Ca MOCTAaBEHW MO CbOTBETCTBAL, HAYMH B
cbaa 3a xns6.

14. HuKora He n3BaxkaanTe cbAa 3a X196 Ypes ygpaHe B ropHaTa CTPaHa UK No Kpauw,aTta, 3aloTo
MOXKe [a ce nospeaum.

15. He nocraBsaiTe B xnebonekapHaTta meTanHu Goama Unm Apyru matepuanu, NoHexKe ToBa MoXe
[a reHepupa onacHoOCT OT NMOXKap UM KbCO CbeAUHEHME.

16. HMKora He NoKpuBaKTe xneboneKkapHaTta € XaBAUKU UKW APYIY MaTepuanu, 3aLL0To TONAMHATA U
napaTa TpabBa Aa ce u3BerKAaT cBo6oAHO. AKO ypeabT € NOKPUT CbC 3anaiMmMn maTepuanu uam
KOHTAKTYBa C TAX, MOXe A3 Ce NPUYMHM NoXKap.

17. He nsnonseaite ypesaa 3a Les, Pa3nMYHa OT Tasn, 3a KOATO € NPOEKTUPAH.

18. He n3nonseakite ypena Ha OTKpPUTO.

19. MaseTte T€31 UHCTPYKLMMN.

4. OIlMNCAHUE

lopeH kanak

Mposopey, 3a HabawogeHue

MamepeaTteneH cbg

S

\0/ Kyka

%/Mepwreima NbXKUUa

JlonaTtka 3a meceHe

Cvpa 3a xnab.

KoHTponex naHen

OcHoBHMA Kopnyc\&\ 7 ‘
\

\




MNpeacrasaHe Ha QpyHKUMHUTE

1. Basic (OcHoBHa) 7. Ultra Fast 2 (YaTpa 6bp3 2)

2. French (dpeHcku xnnb) 8. Dough (TecTo0)

3. Whole wheat (MbaHo3bpHecT xn06) 9. Gluten free (Xna6 6e3 rnyteH)
4. Quick (Bbp3 xns6) 10. Cake (Cnagkuwmn)

5. Sweet (CnagbK xns6) 11. Sandwich (Xna6 3a caHgsuumn)
6. Ultra Fast 1 (Yatpa 6bp3 1) 12. Bake (MeueHe)

MEHHD TECNO HA XNABE BPEMETPAEHE+ BPEMETPAEHE- UBAT BHNMOYBAHE/
H3IKNK4YBAHE

5. WU3IO0JI3BAHE HA YPE/IA

CNEA 3AXPAHBAHETO C ENNEKTPUYECKA EHEPTUA
BegHara cnep kato xnebonekapHaTa e CBbp3aHa KbM 3aXpaHBaLLMA U3TOYHMK, TS Le M34a/e 3BYKOB
CUIHa/ 1 CKOPO Ha AucnJ/ien Lie ce nossu ,,3:00”. [lBeTe TOUKM mexKay ,,3” 1 ,,00” He ca NokasaHu
c npemureaHe. NbpBoHavyaHaTa HacTpolKa e 3a xns6 ¢ Terno 2.0LB (1000 rp.) u cpeaHa cTeneH Ha
npenunyaHe. ToBa e HAacTpoiKaTa no noapasbupaHe.

'BK/IIOYBAHE/U3K/TIIOYBAHE

ByTOHBT ce M3nN0n3Ba 3a BK/OYBAHE UM U3KAOYBAHE HA M3bpaHaTa Nnporpama 3a NpUroTeaHe.
3a Aa BKAOYMUTE Nporpama, HaTUcHeTe BeAHbX byToHa ,,BK/IKOYBAHE / USK/TKOUYBAHE”. Llie ce
yye KpaTbK 3BYKOB CUIHA/, KaTO ABeTe TOUYKM Ha gMcnaen 3ano4ysaTt ga Murat n nporpamarta
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cTaptupa. Cnep cTapTMpPaHeTO Ha eAHa Nporpama, BCUYKM BYTOHU C U3KAOYEeHMe Ha byToHa
,,BKJITOYBAHE / U3K/TKOUBAHE” ca HeaKTMBHM.

3a Aa U3KAUYMTe Nporpama, 3a4pbiKTe HaTucHaT 6yToHa ,,BK/TOYBAHE / USK/NTKOUYBAHE” 3a
OKOJ10 3 CEKYHAM, AOKATO YCTPOMCTBOTO M3aae 3BYKOB CUIHA/, NOKa3BalKku dakKTa, ye
nporpamara e U3K/a4deHa. Tasn XxapaKkTepMcTMKa nomara 4a ce npeaoTBpaT BCAKO CaydYalHO
npeKkbcBaHe Ha Nporpamara.

To3sn 6yTOH ce M3non3Ba 3a KOHOUrypuMpaHe Ha pasanyHM nporpamu. Mpu BCAKO HaTUCKaHe
(NpnAapy>KeHo OT KpaTbK 3BYKOB CUTHAa/), ypeAa NpemuHaBa KbM gpyra nporpama. HatucHete
OyTOHa HEKOJIKOKPaTHO, Taka 4Ye 12-Te nporpamu ga 6bAAT NokasaHu Ha LCD aucnnes eguH no
eaunH. N3bepeTe KenaHaTa nporpama. PyHKLMUTE, CbOTBETCTBALM Ha 12-Te Nporpamu, ca ONMCaHu
no-gony.

1. Basic (OcHOBHa): 33 3aMecBaHe, BTaCBaHE W NevyeHe Ha HopmaneH xnab6. MoxeTte ga nobasute
CbCTaBKM, 3a A4a NoJly4nTe No-apomateH xnsb.

2. French (PpeHckun xnab): 3a 3amecBaHe, BTacBaHe U MeYeHe C NO-Abjra NPOAB/IKUTENHOCT Ha
BTacBaHe. MpuUroTBeHMAT xnA6 € Ta3m Nporpama Wwe Mma Nno-xpynKkasa Kopa U Lwe 6bae no-nyxkas.
3. Whole wheat (MbaHo3bpHecT xn06): 32 3amecBaHe, BTaCBaHe M NevyeHe Ha Mb/IHO3bpHeCT xAA6.
Tasu nporpama Mma No-Ab/Iro Bpeme 3a NpeaBapuUTeNHo 3arpsaBaHe, 3a 43 NO3BO/IM Ha MNLWEeHNLaTa
[ia nonuBa BoAaTa M Aa HabbbBa. He ce npenopbyBa M3N0n3BaHETO Ha GYHKUMATA TaliMep, Tb KATo
e Nony4ymnTe He3a40BOIUTENTHU PE3YNTaTH.

4. Quick (bbp3 xna6): 3a 3amecBaHe, BTacBaHe M neyeHe Ha x1s86 ¢ HaTpueB GMKapboHAT MAU
6aknynsep. Xn1a6bT, NPUroTBEH Ypes Tasm Nporpama, O6MKHOBEHO € NO-Ma/TbK M NO-NbTEH.

5. Sweet (CnagbK xn:6): 3a 3amecBaHe, BTaCBaHE M NeYeHe Ha CagbK x1A6. 3a neyeHe Ha XpynKas
M cnagbK xnab.

6. Ultra fast-1 (YaTpa 6bp3 I): 3a 3amecBaHe, BTacBaHe U nevyeHe Ha x1a6 ¢ Terno 700 rp. 3a Hait-
KpaTKo Bpeme. OBUKHOBEHO XN1A6BT, KOWTO € NPUroTBEH Ypes Tasn Nporpama, e No-manbk U no-
NABTEH OT TO3M, KOMTO € NPUTOTBEH Ypes3 NporpamaTa 3a bbp3 xnab.

7. Ultra fast-1l (YaTpa 6bp3 ll): cbLo KakTo no-rope, Ho 3a xns6 ¢ Terno ot 1000 rp.

8. Dough (Tecto): 3a 3amecBaHe 1 BTaCBaHe, HO He U 3a NeyeHe. M3BageTe TECTOTO U ro opopmAnTe
3a ga npuroTeaTe KUK, N1ua, xns6 Ha napa v gp.

9. Gluten Free (Xna6 6e3 rnyreH): 3a 3amecBaHe, BTaCBaHe W NneyeHe Ha x1a6 6e3 rnyteH. Tasu
nporpama Mma no-AbAro Bpeme 3a NpeABapuUTeNHO 3arpABaHe, 3a Aa NO3BOJIM Ha MWeHULaTa Aa
nonuea BogaTa M Aa HabbbBa. He ce npenopbyBa M3NON3BaHETO HA GYHKLMATA TalkMep, Tb KaTo
e Noay4ymnTe He3a[40BOIUTENTHU PE3YNTATH .

10. Cake (CnapKuLwim): 32 3amecBaHe, BTaCBaHe U NeyeHe ¢ HaTpmeB bMKapboHaT unum baknynsep.
11. Sandwich (Xna6 3a caHABWuUM): 33 3amecBaHe, BTacBaHE M rnevyeHe Ha xnA6 3a caHABuYK. 3a
neyeHe Ha xnA6 C NeKa TEKCTYpa M NO-TbHKa Kopa.

12. Bake (MeuyeHe): camo 3a neveHe, 6e3 3amecBaHe M BTacBaHe. Ta3n Nporpama ce 1M3no/s3Ba U 3a
yBe/IM4aBaHe Ha BPEMETO 33 NeYeHe B PAMKUTE Ha M3OPaHMUTE HACTPOMKM.

e LIBAT

C nomolTa Ha To3m BYTOH, MoXKeTe Ja n3bepete cTteneHTa Ha npenndyaHe: HUCKO, CPEAHO vnan
BUCOKO. HatucHeTe To3m 6yTOH 3a M360p Ha CTeneHTa Ha NpenunyaHe.
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:TEF/10 HA X1IBA

HatucHeTe To3M 6yTOH 3a ga usbepeTe TernoTo Ha xnab6a. Monda, umaite npeasua, 4e obLWOTO
Bpeme 3a paboTa MoKe Aa Bapupa B 3aBMCMMOCT OT TEF/I0TO Ha x1a6a.

¥ TAMUMEP (BPEMETPAEHE+ unvu BPEMETPAEHE-)

AKO KenaeTe ypeaa Aa He 3ano4YHe BegHara Aa pabotu, moxerte ga usnonssarte 103m O6yToH, 3a Aa
HacTpoOUTe BPEMETO Ha Tanmepa.

Ypes HaTuCKaHe Ha byToHuTe ,,BPEMETPAEHE +” 1 ,,BPEMETPAEHE -”, moxeTe ga nsbepete KonKo
BpemMe MCKaTe ga MUHe, JoKaTo xnabbT 6bae rotoB. Mona, ob6bpHeTe BHMMaHMe Ha ¢aKTa, ye
BpeMeTpaeHeTo Ha Taimepa TpAabBa ga BKAKOYBA M BPEMETO 3a NpuUroTBsiHe. ToBa 03HA4aBa, 4ye B
Kpana Ha BpeMeTo Ha TaMmepa, ropelma xnsb6 moxe ga ce KoHcymupa. N3bepete nporpamarta u
cTeneHTa Ha nNpenu4yaHe, cneg Ttosa HatucHete ,,BPEMETPAEHE +” vnu ,,BPEMETPAEHE -” 3a pa
YBENNYUTE NN HAMANUTE BPEMETO Ha Talimepa ¢ uHTepBaan ot 10 mmHyTU. MaKcMMmanHoTo Bpeme
Ha Talimepa e 13 vaca.

Mpumep: da npegnonoxum, ye e 20:30 yaca 1 UcKaTe xNA6bT Aa 6bae roToB Ha cnegBallata CyTpUH
B 7 yaca, T.e. 3a 10 yaca 1 30 mmHyTK. U3bepeTe nporpamarta, HUBOTO Ha NpPenuyaHe 1 TEr0To Ha
xnaba, cnep Toea HatucHete ,,BPEMETPAEHE +” naun ,,BPEMETPAEHE -” 3a ga HacTpouTe BpeMeTo
pokato 10.30 ce noasu Ha LCD awucnnes. Cnep ToBa HaTtucHere 6ytoHa BK/IKOYBAHE /
MU3K/NKOYBAHE, 3a ga aktuBmpate Talimepa. TouykuTe we 6baaT NokasaHu c npekbcBaHe, a LCD
OVCMIeAT e NOCOoYBa OCTaBalWOTO Bpeme. B 7 yaca cyTpuHTa We nosiyymTe npeceH xiab6. AKo He
enaete Aa M3BaauTe xnsaba BegHara, pyHKUMATA 3a NogabpiKaHe Ha Tonno e 6bae akTMBMpaHa
33 e4nH Yac.

3abenerkKa: B cnyyait Ha neyeHe c Talimep, MOAA, HE U3NON3BANUTE IeCHO Pa3BaiALLM Ce CbCTAaBKMY,
KaTo Ak, NPACHO MAAKO, N0A0BE, YK U Ap.

NOAABPKAHE HA TOMNO

Cnepn nedyeHe, xN1A6bT MOKe Aa Ce NOAABbPKA HA TOMN0 aBTOMaTMYHO 3a eAuH Yac. AKo KenaeTe ga
n3saguTe xa1a6a No Bpeme Ha NOAAbP)KAHETO HAa TOMJIO, M3K/KOYETE MPOrpamarta, KaTo HaTUcHeTe
6yToHa BK/TIOYBAHE / U3K/THOYBAHE.

NAMET

AKO 3axpaHBAHETO C efIeKTPUYECKa eHeprus ce NpekbcBa MO Bpeme Ha NpuroTeaHe Ha xns6a,
npouecsT We 6bae pecTapTUpaH aBTOMaTUYHO B paMKMTe Ha 10 MUHYTK, 4opKU U Be3 HaTMCKaHe Ha
6ytoHa BKJ/IKOYBAHE / WU3K/NIOYBAHE. AKO BpemeTo 3a nNpeKkbCBaHe Ha  3axpaHBaHETO C
eNeKTpMYecKa eHeprua Hagsmwm 10 MMHYTK, NameTTa ce AeaKTMBMpPa, a xaeboneKapHaTa TpsbBa
03 ce pecTapTupa. Bbnpekn ToBa, ako TECTOTO He e npemuHano ¢asata 3a 3amecBaHe, Korato
3axpaHBaHeTO e 6MN0 NPEeKbCHATO, MOXKeTe AMPEKTHO Aa HatucHete byToHa BK/IKOYBAHE /
MU3KNKOYBAHE, 3a ga pectaptmpaTe nporpamara oT CaMOTO Ha4ano.

3ALLUUTA HA OKOJTHATA CPEQA

XnebonekapHaTta MoKe Aa paboTy NpaBUIHO B LUMPOK AMana3oH Ha TemnepaTypaTa Ha OKOHaTa
cpefa, Ho MoraT Aa ce NoABAT Pa3/INKM MeX Iy pa3smepa Ha NPUroTBeHma X186 B MHOro Tonia cTas
M TO3U Ha NPUroTBEHMA XNA6 B MHOro CTyaeHa ctas. MpenopbyBame TemnepaTtypata Ha OKoJIHaTa
cpena Aa 6vae mexxay 15°Cu 34 °C.
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NPEAYNPEAUTE/IHN CbOBLUEHUA:

1. Ako aucnnea nokassa ,,HH: H” cnep ctapTvpaHe Ha nporpamaTa (Taka KaKTO € NOCOYEeHO Ha
¢urypata 1 no-gony), ToBa 03Ha4aBa, Ye TemnepaTypaTa BbB BbTPELWHOCTTA Ha ypeaa e TBbpAae
BMCOKA. Mporpamata Tpabea ga 6bae n3kntoueHa. OTBOpeTe Kanaka U 0CTaBeTe YCTPOMUCTBOTO 43 ce
oxnagm 3a 10-20 MUHYTH.

2. AKo aucnnen nokassa ,Er: r” cneg HatuckaHe Ha 6ytoHa BKIKOYBAHE / U3K/TKIOUBAHE (Taka
KaKTO € MocoYeHO Ha ¢urypaTta 2 no-gosy), ToBa O3HA4aBa, Ye CEH30pPbT 3a TemnepaTypa e
n3KkAoYeH. Monsa, obbpHeTe ce KbM KBanMOULMPaH CNeLmnanmcT, 3a NpoBepKa Ha CEH30pa.

3. AKo pgucnnesaT nokasa“LL:L”cnep HaTuckaHe Ha 6yToHa BKJ/IOYBAHE / U3KNKOYBAHE (c
M3KNYeHWe Ha nporpamata MEYEHE), ToBa 03HayaBa, Ye TemnepaTypaTa BbB BbTPELHOCTTA HA
ypeaa e TBbpAae HUCKa (ypeabT we n3gase u 5 3sykosu curHanm). CnpeTe n3gaBaHeTo Ha 3BYKOBUTE
CUrHaNW Ypes HaTMCKaHe Ha 6yToHa BKJTIOYBAHE / U3KJ/TKOYBAHE, otBopeTe Kanaka M ocTaBeTe
ycTpoicTBoTO 3a 10 — 20 MMHYTH, 33 Aa Ce BbPHE KbM TemnepaTypaTa Ha OKOAHATA cpeaa.

HH-H Erir LL-L

Gurypa 1 durypa 2 Purypa 3

MPEAU MHbPBATA YNOTPEBA

1. YBepeTe ce, 4e BCMYKM YaCTM M aKCecoapu ca Lesn 1 HAMAT nospeau.

2. MNouncreTe BCMUYKM KOMNOHEHTM CbFIACHO YKa3aHUATa B pasgen ,,llouncteaHe M noaabpiKKa’.

3. BkatoyeTe xnebonekapHaTa B PEXKUM 3a MeYeHe U A ocTaBeTe Aa paboTn 6e3 CbCTaBKM 3a OKOJ0
10 mnHyTU. Cnepn oxnaxkgaHe Ha KOMNOHeHTUTe, NoYmncTeTe M OTHOBO.

4. Cnep v3cyllaBaHE Ha KOMMOHEHTUTE M TAXHOTO MpPaBWU/IHO criobaBaHe, ypeabT e roToB 3a
ynotpeba.

MPOrPAMM:
1. BASIC 2. FRENCH 3. WHOLE WHEAT 4.QUICK | 5.SWEET (CNAADBK
(OCHOBHA) (®PEHCKW XN1AIB) (MbIHO3bPHECT (6bP3 XNAE)
XNAB) XNAB)
1000 rp. | 700rp. | 1000 rp. 700 rp. 1000 rp. 700 rp. / 1000 rp. 700 rp.
3:00 2:53 3:50 3:40 3:40 3:32 1:40 2:55 2:50
3amecBaHe 1 10 9 18 16 10 9 7 10 10
BtacBaHe 1 20 20 40 40 25 25 5 5 5
3amecBaHe 2 15 A 14 A 22 A 19 A 20 A 18 A 8 20 A 20 A
BtacBaHe 2 25 25 30 30 35 35 / 30 30
BtacBaHe 3 40 40 45 45 60 60 15 40 40
Meyene 70 65 75 70 70 65 65 70 65
MoaabpiKaHe Ha ToNNo 60 60 60 60 60 60 60 60 60
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Tai/’uv\ep 13:00 13:00 13:00 13:00 13
6. ULTRA FAST 7. ULTRA FAST 2 8. DOUGH 9. GLUTEN FREE 10. CAKE 11. SANDWICH (XN116 12. BAKE
1 (YNTPA BbP3 (YNTPA BbP3 2) (TECTO) (XNAB6 BE3 TNYTEH) (CNAAKULLIN) 3A CAHBUYH) (MEYEHE)
1)
700 rp. 1000 rp. / 1000 rp. 700 rp. / 1000 rp. 700 rp. /
0:58 0:58 1:30 3:20 3:15 2:50 3:00 2:55 1:00
12 9 20 12 12 10 15 15 /
/ 20 20 5 40 40 /
/ 13 A 13 A 20 5 A 5 A /
30 45 45 30 25 25 /
11 9 40 45 45 35 40 40 /
35 40 / 65 60 70 55 50 10-60
60 60 / 60 60 60 60 60 60
13:00 13:00 13:00 13:00 13:00 /

MPUITOTBAHE HA XNAb

1. NocTaBeTe cbaa 3a xNA6 B NO3MUMATA MY, Cel, KOETO ro 3aBbpTeTe Mo YaCOBHMKOBATa CTPESIKa,
[LOKaTo ce GUKCUPa C egHO KNUKBaHe. PMKcMpaliTe onaTKkaTa 3a MeceHe BbPXy 3a4BMXKBaLLMA Ba.
3aBbpTeTe IoNaTKkaTa 3a MeceHe Mo NocoKa Ha YaCOBHWMKOBATA CTpesiKa, A0KaTo ce GpUKcmnpa ¢ eaHo
KNAMKBaHe. lMpenopbyBa Ce Aa Ce 3anb/HM OTBOPa Ha NoMnaTkata 3a MeceHe C TOM/IoyCcTolymB
MaprapvH npean MOHTUMPAHETO Ha /IonaTKaTa 3a MeceHe, 3a Aa ce n3berHe 3anenBaHeTo Ha TECTOTO
noA nonatkata. Cblo Taka, NoNaTKaTta 3a MeceHe Wwe MoXe Aa 6bae M3BageHa no-n1ecHo oT xaaba.
2. MNocTaBeTe CbCTaBKUTE B CbAa 3a x1a6. Mons, cnenpaiite pesa, NOCOYEH B pelenTara.
O6MKHOBEHO, MbPBO Ce cnara BogaTa MW TEYHOCTTa, c/el ToBa ce AobaBAa 3axapTa, CONTa M
6pallHOTO, KaTo MasTa UK baknynBepa BUHarM ce 406aBAT KbM Kpan. AKO TECTOTO € MHOTO MAbTHO,
C BYCOKO CbAbPXKaHMeE Ha PbXK UM MbIHO3bPHECTO bpaliHo, NpenopbYyBame BK Aa 06bpHeTe peaa
Ha CbCTaBKMTE, T.e. MbPBO A3 CNOXKUTE ManTa U BpalLHOTO, a cnel ToBa TEYHUTE CbCTaBKM, TaKa ye
TECTOTO Aa ce 3amecBa no-gobpe.

Mas nau 6ukapboHar

CyXM CbCTaBKMU

Bopga nnan teyHoct

3abenexka: KoHcynTupaiiTe peuentaTa, 3a Aa pa3bepete MakCMManHWUTE Koanyectsa HpallHo u
Mas, KOMTO MoraT Aa ce M3NoN3BarT.

3. HanpaBeTe ¢ NpbCT egHa MasKa BAAbOHATMHA OTCTpaHM Ha BpawHoTo. MNocTtaBeTe maa B Tasu
BANbOHATMHA.

YBepeTe ce, Ye TA He B/IN3a B KOHTAKT C TEYHUTE CbCTAaBKM U/IN CbC CONTA.

4. BHMMaTeIHO 3aTBOPETE KamnaKa M NOCTaBeTe LLENCeNa B KOHTAKTA 3a TOK.

5. HatucHete 6ytoHa MEHIKO gokaTto nsbepete enaHata nporpama.
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6. HatucHete 6yToH LUBAT 3a n360p Ha cTeneHTa Ha npenuyaHe.

7. HatucHete 6ytoHa TEF/10 HA XNIABA 3a na usbepete »kenaHoto terno (700 rp. namn 1000 rp.).

8. HacTpoliTe BpemeTo Ha Taimepa Ypes HaTUCcKaHe Ha 6yTtoHa BPEMETPAEHE+ unu BPEMETPAEHE.
Ta3u cTbnka moxe ga 6bae nponycHaTta, ako XenaeTe xnebonekapHaTta Aa 3anovHe Aa pabotu
BeAHara.

9. HaTucHeTe 6yToHa BK/TKOYBAHE / U3K/TKOUBAHE 3a aa 3anoyHe ga pabotu.

10. B cnyyai Ha u3nonssaHe Ha nporpamute BASIC (OcHoBHa), FRENCH (®peHckn xns6), WHOLE
WHEAT (MbaHo3bpHecT xna6), SWEET (Chaabk xna6), GLUTEN FREE (Xna6 6e3 rnyteH), SANDWICH
(Xnab 3a caHgBuum), paboTaTta we 6bAE NPUAPYKEHA OT AbAbI 3BYKOB curHan. ToBa e 3a Aa Bu
npeaynpexaasa Aa fobasute cbcraBkuTe. OTBOpETE Kanaka n gobaseTe cbCTaBKUTE. Bb3MOXKHO e
Aa U3113a napa npes3 0TBOPMTE Ha Kanka Nno Bpeme Ha nevyeHeTo. ToBa € HOPMAJIHO.

11. MNpw 3aBbpLIBaAHE Ha Npoueca, ypeaa e nsgage 10 3ByKoBM cUrHaia. 3a 4a cnpeTe npoueca Ha
npuroTeAHe M 3a ga u3BaauTe xnaba, moxeTe Aa HaTUCHETE M A3 3a4bpXKUTe HaTUCHAT ByToHa
BK/TKOYBAHE / M3K/IKOYBAHE 3a okono 3-5 cekyHau. OTBopeTe KamaKka W, Kato M3nonssarte
KYXHEHCKM pbKaBuLM, XBaHeTe Job6pe JpbXKKaTa Ha cbha. 3aBbpTeTe Cbaa 06paTHO Ha
4YaCOBHWKOBATA CTPE/IKAa N U3BaeEeTe ro 1IEKO, KAaTo ro nsgbpnarte Harope.

12. N3non3BaiTe He3anenBalla WnaTy/1a 3a Aa OTCTPAaHMTE OT CbAa CTPaHUYHUTE YacTu Ha x1aba.
BHumaHue: Cb0bm 3a xaa6 u xnaba mozam da 6v0am mHoz20 2opewu! Ynpaenseaiime au
8HUMamMesHoO U u3non3seaiime KyXHEeHCKU pbKasuyu.

13. O6bpHeTe cbaa BbPXY YMCTA MOBBPXHOCT, CAes, KOEeTO BHUMATENIHO pa3KiaTeTe, AOKaTo xn1ab6a
nazHe oT cbAa.

14. BHMMaTenHo nssageTe xa1sa6a OT CbAa U FO OCTaBeTE Aa Ce OX1aAM 33 0KoNo 20 MUHYTH, Npeau
[a ro HapssBeare.

15. AKo He HaTucHeTe 6yToHa BK/TKOYBAHE / M3K/TKOYBAHE B Kpaa Ha npoueca Ha NpUroTesHe,
XNA6BT LWe ce NnoaabprKa Ha TOMJI0 aBTOMATMYHO 3a 1 yac.

16. BuHarun nssaxkganTe wencena oT KOHTAKTa B Kpad Ha Npoueca 3a NPUroTBAHE Ha X6 Uam KoraTto
He u3nonssaTe ypesa.

3abenexkKa: lpedu 0a Hapazsame xnsa6a, usnonssalime Kykama 3a 0a uzsadume so0namKama 3a
meceHe om xnsa6a. Xnabvm e 2opewy. He uzsaxcdalime ¢ pbKa 101aMKama 3a MmeceHe.

CNEUMNATHN dYHKUUNU

1. 3a 6bp3 xna6

Bbp3ua xnab ce npurotsa ¢ 6aknynsep 1 HaTpues bMKapbOHAT, aKTUBMPAHM OT B/ara U ToN/MHa. 3a
nepdekTeH 6bp3 X146, npenopbyBame Aa NOCTaBUTE TEYHUTE CbCTAaBKM Ha A bHOTO Ha CbAa, A CyxXuTe
CbCTaBKKM oTrope. Mo Bpeme Ha NbPBOHAYa/IHOTO CMECBaHe Ha CbCTaBKUTe 3a 6bp3 X156, Te morat
Aa ce cbbepaTt B brAMTe Ha cbaa. [0 Tasn NpUYMHA MOXKEe A3 Ce HANOXKM PbYHO CMEeCcBaHe Ha
CbCTaBKUTE, 3a Aa ce n3berHe obpasyBaHeTo Ha By4Kn 6paluHo. B To3m cnyyait, M3non3BamnTe rymeHa
wnartyna.

2. 3a yntpa 6bp3ata nporpama

XnebonekapHaTta Moe ga neye xna6 B MHTepBan oT 1 yac, c nomoluTa Ha ynTpa 6bp3aTta nporpama.
Te3n 2 HaCTPOMKM MoraT Aa OCbLLECTBAT NeYyeHeTo 3a 58 MUHYTH, a XxNA6bT Wwe 6bae No-NAbTEH.
Mporpamata Ultra fast | (YaTpa 6bp3a |) e npeagHa3HavyeHa 3a neyeHe Ha X146 ¢ Tersno 1000 rp., a
Ultra fast Il (YaTpa 6bp3a Il) 32 neyeHe Ha xna6 ¢ Terno 700 rp. Mons, umaiTe npeasug dakTa, ye
BoAaTa Tpabea Aa 6bae ropewga, npu Temnepatypa mexay 48 n 50° C. Heobxoanmo e aa ce
M3M0N3Ba KYXHEHCKN TEPMOMETBLP 33 U3MEepBaHe Ha TemnepaTypaTta. TemnepaTypaTta Ha BogaTta e
OT rONIAMO 3HAYeHWe 3a NpPaBWUIHO NPUroTBAHE. AKO TemnepaTypaTa Ha BoAaTa € TBbPAe HUCKA,
XnA6bT HAMa Aa 6yxHe [0 KefaHMA pasMep; ako TemnepaTtypaTa Ha BOoAaTa e TBbpAe BWMCOKA,
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bepmeHTUTE OT ManATa Le 6baaT AeaKTUBMPAHU NPean BTaCBaHETO, KOETO 3HAYMTE/HO Lie NoBanse
Ha pe3ynTaTa OT NeYeHeTo.

6. CBbCTABKU

1. bpawHo 3a xnebonpon3BoaCTBO
BpalwHoTOo 3a x1e60NpPOoN3BOACTBO MMA BUCOKO CbAbPKAHME Ha INYTeH (Taka Ye MOXKe [a ce Hapeye
M OPaLHO C BUCOKO CbAbPKAHWE HA TNYyTeH U NPOTeMHM), MMa Aobpa rbBKABOCT M MOAAbBPIKA
pa3mepa Ha xn1aba cnepn 6yxBaHe. MOHEXKe CbAbPHKAHMETO Ha FYyTEH € NO-BMCOKO OTKO/IKOTO NpU
06MKHOBEHOTO BpalLHO, TO MOXKe A3 Ce U3M0/13Ba, 33 Aa Ce Npou3Bexaa X186 ¢ ronemun pasmepu u
c noseye punbpPM BbB BbTPELWHOCTTA. bpawHOTO 3a x1eb6onNpon3BOACTBO € Hal-BarKHaTa CbCTaBKa 3a
npuroTesaHe Ha xnsb.
2. ObMKHOBEHO bpallHO
O6uKHOBEHOTO HBpalLHO ce NoJly4yaBa Ype3 BHUMATENIHOTO CMeCBaHe Ha TBbpAa M MeKa NMueHunua,
33 6BP30TO NPUTOTBAHE HA XNA6 AW CnagKULWIN.
3. MbAHO3bpHECTO 6pallHO
MbAHO3bPHECTOTO BpallHO Ce Mo/y4aBa Ypes CMUIaHe Ha MbHO3bPHECTa NWeHMLA, CbabpXKalwa
KOpa M U INIyTeH. X196bT, KOMTO € NPUroTBEH OT Mb/IHO3bPHECTO H6pPaLLHO, 0OMKHOBEHO € C No-MaJIKM
pasmepu. oBeyeTo peuenTM cbyeTaBaT MbAHO3bPHECTOTO 6palwHo ¢ xn1ebHoTo 6palwHo, 3a
nosyyaBaHe Ha Hali-a406pu pesynTaTu.
4. YepHo NweHMYHo bpalHo
YepHOTO NiueHNYHo 6pallHO, HapMyaHo oule ,,TBbPAO OpallHO”™, € 6pallHO C BUCOKO CbAbprKaHue
Ha ¢nbpun, NogobHO Ha NbAHO3BPHECTOTO BpallHO. 3a Aa ce NOAYYM ronsam pasmep Ha xnaba cnep,
BTacBaHeTo, ToBa bpallHo TpAGBa Aa ce M3M0/13Ba B KOMOMHALMA C BUCOK MPOLEHT X1ebHo bpaluHo.
5. bpalHo 3a chagkuwm
BpalwHOTO 3a CaZKULWLIKM ce NoyYyaBa Ype3 CMUAAHE Ha MeKa NWEeHMLA AN Ha NWeHULA C HACKO
CbAbpXKaHWE Ha NPOTEMHW, KaTo Ce M3M0/13Ba NPEAMMHO 3a NPUroTBAHE Ha CNaAKMLWK. Bbnpeku, ye
pasinyHuTe BUAOBE BpallHO M3rNeKaaT NnoAobHN, eheKTUBHOCTTA Ha mMaaTa U abcopObUMOHHMUA
KanauuMTeT Ha pa3InyHUTe BMAOBE BpallHO ce pa3/inyaBaT 3HAYMTETHO B 3aBMCMMOCT OT 30HATa Ha
OoTrneXAaHe Ha nNWeHuuaTa, YCNOBMATA Ha OTIeXAaHe, MPOUecbT Ha CMWaaHe U
NPOAB/IKUTENHOCTTA Ha CbXpaHeHMe. MoreTe ga n3bupaTe pasIM4HM MapKun bpallHO, KOMUTO ca Ha
pa3nonoXeHne Ha MecTHMA nasap, 3a Aa M onuTaTe U CpaBHUTE, KaTo usbepeTe Tasu, ¢ KOATO ce
nosly4yaBaT Han-406pu pe3ynTaTu, B 3aBUCMMOCT OT BalLUTe NPeAnoYMTaHmS.
6. LlapeBunyHo 6pallHo 1 oBeceHo 6pallHo
LlapeBMYHOTO 1 OBECEHOTO BpallHO ce Mo/y4aBaT Ypes CMU/IaHEe Ha LLapeBnLaTa 1, CbOTBETHO, Ha
oBeca. N gBeTe npeAcTaBnABaT 40OMb/IBALLM CbCTaBKM B NPO3MBOACTBOTO Ha xN1A6 ¢ dmnbpwu, KaTo ca
npeAHasHayeHM 3a nogobpaBaHe Ha apoMaTa U KOHCUCTEHUMATA.
7. 3axap
3axapTa € MHOrO Ba*KHa CbCTaBKA 3a 3aCM/IBaHE HAa CNAaAKMA BKYC M Ha LBETA Ha xn1s6a. TA cbLyo TaKa
3aCW/IBa M CBOMCTBATA Ha ManATa. M3non3Ba ce npeaumHo 6sna 3axap. CbLyo Taka, 3a NPUroTBaHe Ha
CneumanHn peLenTy, MOXe Aa ce U3Mnon3Ba Kadsasa 3axap U 3axap Ha npax.
8. Mas
MasTa 3anoyBa npoueca Ha depmeHTaumA, cnes KoeTo obpasyBa BbINEPOAEH AMOKCUA, KOMTO
BOAM [0 HAapacTBaHe Ha TECTOTO M OMEeKOTsIBaHe Ha BbTpelwHuTe pubpu. Bonpekn ToBa, manTa ce
Hy)[ae OT BbrnexuapaTturte oT 3axapTa 1M 6pallHoTo.

1 yaeHa NbXKMYKA Cyxa aKTUBHA Mas = % YaeHa IbKMYKA MHCTAHTHa Mas
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5 YaeHU NbKUYKKM cyXa aKTMBHA Mad = 1 yaeHa NbXKUYKa MHCTAHTHA mMas

2 YaeHU NBKUYKKU CyXa aKTMBHA Mad = 1,5 YaeHU NbXKUYKU MHCTAHTHA Mas
MasTa TpAabBa fa ce CbXpaHABA B XNAAMNHMK, 3aWLOTO IMbOMYKMTE OT HEA yMMpPAT NPU BUCOKA
Temnepartypa. Mpegn nsnonssaHe, NpoBepeTe AaTaTa Ha MPOM3BOACTBO HAa MAATa M CPOKBLT Ha
rogHocT. Cnep, BcAKa ynotpeba, cbxpaHABalTe A B XNaAUNHUK HAaN-6bp30 Bb3MOXKHO. [loBeyeTo
NbTU XNA6BT He byxBa 3apaam pa3BaneHaTta mas.
KaTto cneaBate AONHUTE CTHMKKU, MOXKETE Aa NpoBepuTe Aa M MAATA € NPACHA M aKTUBHA:
(1) Hanente nonosumH Yawa Tonna soga (45-50°C) B usmepuTenHa Yawa.
(2) DobaseTe BLB BogaTa 1 nMbXKuMUKa 6sna 3axap 1 pa3bbpKaiiTe, cnen ToBa NOCTaBeTe BbB BoJaTa
OBe NBHKUYKK Mas.
(3) OpbKTe M3mepuTenHaTa 4Yalla Ha TONAO MACTO 3a okono 10 mMHYTU. He pa3bbpKBaliTe BbB
BogaTa.
(4) NanaTa TpsabBa ga AoctTurHe Ao pbba Ha M3MepuTenHaTa Yawa. B npoTMBeH cnyyald, naHaTa e
HeaKTUBHa.
9. Con
ConTa e Heobxoaunma 3a noaobpsaBaHe Ha BKyca Ha xnsb6a u UuBeTa Ha KopaTa. Bbnpeku ToBa, conTa
MOXe Aa npefoTBpatv pepmeHTauMATa HA MaATa. He n3nonspamte NpekaneHo MHOro Con npu
NPUroTBAHETO Ha XN1A6. AKO He MCKaTe Aa M3NOoA3BaTe COJ, MOXKeTe Aa A NponycHeTe. Xna6bT we
6bae No-roNam, ako He CbAbpXKa COoN.
10. Anua
[JobaBsHeTO Ha AlLUa MOXKe Aa Nogobpyu KOHCUCTEHLMATA Ha X1A6a, KaTo ro Npasu NO-NMUTATE/IEH U
no-ronam, Aobasankun my cneundmnyHUA apomart Ha anuaTta. Korato nanonseare anya, Te TpAbsa ga
ce BbBeXKAaT paBHOMEPHO B TECTOTO.
11. Mac, macno v pacTuTesIHO Macao
MacTta moKe aa Hanpasu x16a No-MeK U Aa yBeNMYM HEroBUs CPOK Ha rogHoct. MacnoTo Tpabsa
[a ce CToNM UAW fa ce HapA3Ba Ha Ma/iIkK napyeTa npeam ynotpeba, Taka ye Aa MOXKe Aa ce cMecu
PaBHOMEPHO cnej U3BaXKAaHEeTO My OT XJaANHUKA.
12. baknynsep
baknynsepbT ce M3Mo0n3Ba NpegMMHO 3a BTacBaHe Ha xnAba B ynTpa 6bp3uTe nporpamu M Ha
cnagkuwute. baknynBepbT He U3UCKBA BpeMe 3a BTacBaHe M o0bpasyBa ra3oBe, KOMTO BOAAT A0
dopmmpaHe Ha MexypyeTa, 3a NoJly4aBaHe Ha x1labasa TeKCTypa Ha xnsba, B pe3ynTaT Ha XMMUYHUTE
peakumu.
13. Hatpues 6bukapboHat
NaeHTUYEeH NpuHLUMN ¢ ropHMA. Moxe aa ce u3nonsea u B KOMbMHauma ¢ 6aknynsepa.
14. Boga wnau apyru Te4HOCTH
BoaaTta e oCHOBHa CbCTaBKa 3a MPUroTBaHe Ha xnaba. O6uKHOBEHO, TemnepaTypaTa Ha BoAaTa
mexay 20° Cwu 25° C e Ha-noaxoasula. Bbnpeku ToBa, TemnepatypaTta Ha BoZaTa TpsAbBa ga 6bae
mexay 45° Cun 50° C, 3a aa ce nonyyuum no-6bp30 BTacBaHe Ha xnA6a Npu M3non3saHe Ha yATpa 6bp3un
nporpamu. Bogata moxe fga 6bae 3ameHeHa ¢ NPACHO MASIKO UM BOAA, CMeceHa € 2% M/SKO Ha
npax, Koeto oboratABa BKyca Ha x/1Aab6a M CTeneHTa Ha npenuyaHe. HAKou peuenTy cbabp:KaT
CbCTaBKM KaTo 16B/IKOB, MOPTOKA/IOB, IMMOHOB COK U Ap., KOMTO Noao6pABa BKyca Ha x/i1aba.

M3mepBaHe Ha CbCTaBKUTE

EnHa OT Hal-BaXKHWUTE CTLMKWU 33 MPUrOTBAHETO HA A06bp X186 € M3N0N3BAHETO Ha NPaBU/IHU
KOJIMYECTBA CbCTaBKM.

MpenopbyMTeNHO € Aa M3N0A3BaTe rpagympaHa Yyalla Uanm MepuTesiHa NbKuLLa 3a NnoslyyaBaHe Ha
TOYHOTO KO/IMYECTBO, KaTo B NPOTMBEH C/ly4ali MOXKe 4a Ce MOB/MAE BbpXy Ka4ecTBOTO Ha xnsba.
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1. NpeTernaHe Ha TEYHUTE CbCTABKU

Bopgata, NpACHOTO MAAKO UK Pa3TBOPUTE, NOAYYEHW OT MASAKO Ha Npax, MoraTt Aa 6bvAaaT M3mepeHun
C rpagyvpaHu coaose.

HabntogasainTe HUBOTO Ha TEYHOCTTA B rpagyMpaHaTta Yalla, KaTo A AbPKUTE XOPU3OHTANHO.

Mpu namepBaHe Ha Macno 3a roTBeHe, NoyncrteTe gobpe rpagyvMpaHusa cba, Npeau aa usmepsare
OCTaHanuTe CbCTaBKMW.

2. U3amepBaHe Ha npaxoobpasHUTE CbCTaBKU

Mpaxoobpa3HnUTe CcbCTaBKM TpsibBa Aa Ce CbXpaHABAT B €CTECTBEHO CbCTosHWE. Husenupante
KOQIMYEeCTBOTO B OTBOPA Ha YalliaTa C HOMX, 33 Aa OCUTYpUTE TOYHA MAPKA.

3. PeabT 33 fobaBAHE Ha CbCTaBKUTE

Peobt Ha gobaBsHe Ha CbCTaBKMTe TPAbBa Aa ce cnassa. 1o NpMHUMN peabT e KaKTo cneaBa:
TEeYHUTE CbCTaBKMU, ANLATA, CONTA M MIAKOTO Ha Npax u ap. Korato gobaBaTe cbCTaBKUTE, HpaLLHOTO
He MOKe ga 6bae Hamb/HO BK/AKYEHO B TeYHOCTTa. MaATa MoOrKe Aa ce MocTaBM CaMo Ha Cyxo
bpawHo. ManATa He TpAbGBa Aa B/IM3a B KOHTAKT cbe conTa. Cnes KaTto 6pallHOTO e 61MNo cmeceHo 3a
M3BECTHO BpemMe, eNH 3BYKOB CMIHaA We BM HanomHA Aa Ao06aBuTe NioA0BUTE CbCTaBKU KbM
cmecTa. AKo Naog0BUTE CbCTaBKM ce A06aBAT TBbPAE PaHO, apoMaTbT We 6bae HamaneH nopaau
NPOAB/IXKUTENHOTO BpemMe Ha meceHe. KoraTto nsnonssate GpyHKUMATA TaliMep 3a NO-AbAblr Nepuog,

OT Bpeme, He AO6aBﬂ171Te HeTpaﬁHM CbCTaBKW, KaTo ﬂﬁLI'a nanm naogose.

7. PA3PELLIABAHE HA NPOBJ/IEMUTE 3A PABOTA

Ne Mpobnemu

MpuunHa

PeweHne

Mo Bpeme Ha neyveHe,
1 M3An3a guMm npes
OTBOPUTE 33 BEHTUNALMSA.

HAKou cbcTaBKK 3anenBarT 3a
HarpesaTe/IHUA enemMeHT Unn B
6aunsocT A0 Hero, oCtaBa 0/IM0 Ha
NOBBPXHOCTTA HAa HarpesaTenHUA
eNnemeHT.

M3KkntoueTe xnebonekapHaTta oT
M3TOYHMKA 33 3axXpaHBaHe ¢
eNeKTpoeHeprus n noymcreTte
HarpesaTe/IHNA eNIeMeHT, KaTo
BHMMaBaTe Aa He ce usropure. Mpu
nbpBaTa ynotpeba, BKAOYETE ypesa
6e3 CbCTaBKM M OTBOPETE Kanaka.

Kopata ot ocHoBaTa Ha

Xna6bT e cbXxpaHABaH Ha TOMAO U
OCTaBeH B CbAa 3a TBbPAE Ab/Abr

MN3BageTe xns6a no-6vp30, 6e3 aa ro

pe3ynTaTuTe OT NeYyeHeTo
ca Hey40BNeTBOPABALUM.

2
xnnba e TBbpAe aebena. nepuoz oT BPeme, KaTto ce e 3aabpKaTe Ha Tonno.
obesBoaHUN.
Cnep KaTo u3BaguTe xnab6a, HanenTte
3 XnabbT ce M3BaxAa BbpkankaTa 3a MeceHe 3anensa TOMNa BOAA B CbAa M noTtonete
TPYAHO OT CbAa. npeKaseHo MHOTO 3a 0CTa OT CbAa. 6bpKankaTa 3a meceHe 3a 10 MUHYTH,
cnef, TOBa M3BaAETE A U NoyucTeTe A.
1. usbpaHata nporpama He e M3bepeTe noaxoadALwaTa nporpama ot
CvcTaBkuTe He ca noaxoanLaTa; MEHIOTO.
4 CMeCceHW paBHOMEpPHO, a

2. cnep BKAKOYBAHE Ha ypeaa cTe
OoTBOpPUAK NMOBeYe NbTU KaMakKa, a

XNA6BT € U3CbXHAN U He e U3MeYeH.

He oTBapsiiTe Kanaka BegHara ciep,
byxBaHe.
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3. CbnpoTUBAEHMETO 33 CMECBaHe e
TBbPAE ronamo, 6bpKankara 3a
MeCeHe Ce BbPTU TPYAHO U He CMecBa
pobpe.

MNpoBepeTe oTBOpa Ha b6bpKasiKkaTa 3a
MeceHe, c/ieq, ToBa U3BaJeTe Cbaa 3a
xna6 u BKNtoYeTe ypeaa 6e3 xna6; ako He
dYHKUMOHMPA HOPMAJIHO, CBbPIKETE Ce C
OTOPU3MPaH CEPBU3EH LEHTHP .

EkpaHbT Noka3Ba Hagnuc
"H:HH" cnep HaTUCKaHe

TemnepatypaTa B xsiebonekapHaTa e

HaTucHeTe ByToHa
BK/THOYBAHE/U3K/THOYBAHE u
n3KNkoYeTe ypeaa oT U3TOYHMKaA 3a

5 Ha byToHa TBbP/E BIUCOKA, 33 12 NPUTOTBA XAAG 3axpaHBaHe C e/IeKTPOeHepPrus, cnes,
BK/TFOYBAHE/U3KIHOYB ! " | ToBa u3BageTe cbaa 3a XNA6 u
AHE. OoCTaBeTe Kanaka OTBOPEH, A0KaTo
ypeabT U3CTUHe.
MpoBepeTe Aann cbabT 3a X6 e
CbAbT 3a X196 € MOHTMpPaH no PoBEpeTe A A
YysaT ce 3ByLM OT 30HaTa MOHTMPAH NO CbOTBETCTBALY, HAYUH U
HEeCbOTBETCTBALL HAYNH UK
6 Ha MOTOpa, HO TeCTOTO yBeperTe ce, Ye TeCTOTO € NPUroTBEHO
KOJINYECTBOTO TECTO € TBbPAE Fr0/IAMO,
He e MeceHo. CbI/1IaCcHO peLenTaTa U Ye CbCTaBKUTe
3a ga 6bae meceHo.
Ca npeTer/fieHn TO4YHO.
MposepeTe pakTOpPUTE, MOCOYEHM
KonnuectsoTo masn, bpalwHo nnm soga
XnabbT e TBbPAE roNam m npeaxoaHo, n Hamanete
7 e TBbPAE rossMO UAM OKONHATA
HATMCKa Kanaka. KOJIN4eCTBOTO B 3aBUCMMOCT OT
TemnepaTypa e TBbpAe BUCOKa.
peanHuTe NPUYNHMU.
He e gob6aBeHa masa nnm
KOJINYECTBOTO Mas e HeOCTAaTbYHO;
OCBeH TOBa, Bb3MOXHO € MaATa Aa e N
. MpoBepeTe KauecTBOTO M CBOMCTBaTa
XnA6bT e TBbpAe MaNbK 3arybuna oT cBoicTBaTa cM nopaamu
8 Ha MaATa, yBe/inyeTe OKOJIHaTa
WK He e ByxHan. TBbpAE BUCOKATa TeMnepaTypa Ha
TemnepaTypa.
BOAATa, NOpaAM CMECBAHETO CbC CO
WX Nopagm TBbPAE HMUCKATA OKOJHA
TemnepaTypa.
TecToTO € TBbpAE ronamo | KoanmyectsoTo TEYHOCTM e TBbpAE HamaneTte KOnMYecTBOTO Ha
9 M U3/13a OT CbAa 3a ronsimo U OMeKBa TecToTo, a TEYHOCTUTE M NogobpeTe
xna6. KOJINYECTBOTO Man e TBbpAe roamMo. CbAbPXKAHUETO HA TECTOTO.
1. MU3non3eaHoTO 6pallHO He e M3nonsBaliTe 6palliHo 3a
CbOTBETCTBALLO M HE MOMKEe A3 HaKapa | xi1ebonpous3BoAcTBO Un
TecToTo Aa byxsa. CbOTBETCTBALLO 6paLlHO.
2. CKopocTTa Ha byxBaHe
XnabbT NoTbBa B P ¥ ! N
npenocTaBeHa OT MaATa, e TBbpae M3non3BaliTe masaTa npu TemnepaTypa
10 cpeaHaTa 4acT, KoraTo
ronsima uam TemnepaTypaTta Ha ManATa noA Tasu Ha cTadATa.
TeCToTO Ce neve.
e TBbPpAe BMCOKa.
MpomeHeTe KONIMYECTBOTO BOAA B
3. U3nnwHaTta Boga npasu TeCTOTO
33aBMCUMMOCT OT CMNOCOBHOCTTA 3a
TBbPAE BOAHUCTO U MEKO.
nonueaHe.
1. Tebpae mHoro 6palHo uan 1Bbpae | Hamanete KoimyecTBOTO 6pallHO MAK
MaJIko BOAa. yBeAuyeTe KoIM4yecTBoTO BOAA.
11 XnAbbT € TBbPAE TEXDBK U
2. TBbpAE MHOIO CbCTAaBKM OT
TBBPAE KOMMAKTEH. PA HamaneTte KONMYECTBOTO CbCTaBKM U
nao40Be NN TBbPAE MHOTO
yBennyeTe KOANYeCTBOTO Mas.
MbAHO3bPHECTO HpaLlHo.
HamaneTte KonnyecTBoTO BOAA MU
1. TBbpae MHOIo BOAA UM Mas;
12 CpepfHaTa 4acT e npasHa. MaA 1 yBepeTe ce, Ye CTe NOCTaBUAMU

nnca Ha con.

con.
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2. TemnepaTtypaTta Ha BoAara e TBbpae

MNposepeTe TemnepaTypaTa Ha BoAaTa.
BUCOKa. P P patyp A

1. M3non3BaHu ca TBbPAE /1eNKasmn

CbCTaBKW, KaTo Kpase mac/no,
Ha MNOBBPXHOCTTA Ha 6aHaHU n ap.

He nobasanTe TBbPAE NENKaBM
CbCTaBKK B x1aba.

13
xnaba uma npax.
2. HecboTBETCTBALLO CMECBaHe MpoBepeTe KOSIMYECTBOTO BOAA UK
nopagm nunca Ha BoAa. MexaHM3Ma Ha xnebonekapHarta.
AKO UBETBT 33 U3NMYaHe e TBbpAe
TbMEH Npu peLenTa ¢ MHOTo 3axap,
M3nonssaHnTe peuenTn Uan CbCTaBKn
Koparta e 18bpAe aebena, MIMaT TEbP/E SHAUTENEH EGEKT BbPX HaTUCHeTe byToHa
a HellHWAT LBAT e TBbpAe P PXY"| BKNIOYBAHE/M3KMIOYBAHE, 3a aa
NPUroTBAHETO Ha X163, a LBETHT 33
14 TbMEH TOraBa, KoraTto ce npekbcHeTe nporpamata 5-10 muHyTH
U3MMYaHe e TBbPLE TbMEH Nopaam . .
NPUTOTBAT ChagKULWN NN npean HeMHMA HOPManeH Kpau.
M3NoN3BaHe Ha NPeKOMEpPHO
XpaHuW ¢ noseye 3axap. Mpeau oa nssagute xaa6a nan

KONMYeCcTBO 3axap.
P CNAfKMLLIA, APDBXKTe MM B cbaa 3a 20

MWHYTU CbC 3aTBOPEH KanakK.

8. MOYUCTBAHE U MNOALAPBIKA

Mpean n3BbpLIBAHE Ha onepaumMuTe NO NOYUCTBAHE, U3KJ/OYETE 3aXPAHBAHETO C eeKTPMYecKa
eHepruns 1 ocTaBeTe ypeaa Aa Ce oxnagu.

1. CbabT 3a xna6: Pa3TpuiiTe BbTpellHaTa M BbHLUHATa 4YacT Ha cbAa C BMaKHa Kbpna. He
M3MNoN3BaNTe OCTPU MNpeaMeTu UAM abpasMBHM MOYMCTBAWM MpenapaTh, 3a Aa npegnasurte
He3anenBaLLoTo NoKputme. CbabT TPAGBa Aa 6bAe HaNbAHO cyX, Npeau Aa 6bae OTHOBO MOHTMPAH.
2. NlonaTKaTta 3a meceHe: AKO flonaTKkaTa 3a MeceHe n3an3a TPyAHO OT 0CTa, Hamb/IHETE CbAa C Tonna
BO4A W OCTaBeTe Aa KUCHE B NPOoAb/KeHMe Ha 0Koao 30 MUHYTHK, TaKa Ye IonaTKkaTta 3a MeceHe aa
MOXe JIeCHO Ja ce AeMOoHTMpa 3a noyuctBaHe. Cbllo Taka, e HeobxogMmo ga ce m3bbpLum
/lonaTKaTa 3a MeceHe C BNAa*kHa NaMy4yHa Kbpna. CbabT 33 X146 M JonNaTKaTa 3a MeceHe ca CbCTaBKM,
KOMTO MoraT Aa ce NoYMUCTBAT B CbAOMUANHATA MaLLKNHA.

3. Kanaka v npo3opeua 3a HabatogeHne: noYncrTeTe BbTPELIHATa M BbHLUHATA YacCT Ha KanakKa € 1IeKo
HaB/laXKHEeHa Kbpna.

4. Kopnyc: M36bplueTe neKo BbHLLIHAaTa NOBBbPXHOCT Ha KOpnyca C B/laXKHa Kbpna. He nsnonseaiite
abpasuBHM NoOYMCTBALWLM NpenapaTu, 3alOTO MOraT ga NOBPeAAT /JbCKaBaTa MOBbBPXHOCT Ha
Kopnyca. He noctaBAaiTe Kopnyca BbB BoAa, 3a A3 r0 NOYMUCTUTE.

MNpean aa cbxpaHABaTe xne6oneKapHaTa Ce yBepeTe, 4e 14 € HanNb/IHO OXN1afeHa, 4e € HNCTa U CyXa,
4ye CTe nNnOoCTaBUIN MepUTENHATa NbXUUA WU N0NATKATa 3a MeCEHE BbBB BbBTPELWHOCTTA Ha
yCTpOl‘;ICTBOTO, KaKTO M Ye KanaKbT 1 e 3aTBOPEH.
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BASIC BREAD (OBMKHOBEH XNfB) :

9. PELIEINTU 3A X/IEBOIMNEKAPHATA

CbCTABKU 700 rp. 1000 rp.
1. Bopa 280 mn. 280 rp. | 360 mn. 360 rp.
2. Macno 2 MbXKuumn 24 rp. 3 nbXULMK 36 rp.
3. Con 1 yaeHa NbXKUYKa 7 rp. 1,5 yaeHn NbXKNYKK 10 rp.
4. 3axap 2 MbXKuUumn 24 rp. 3 nbXUUMK 36 rp.
5. XnebHo bpawHo | 3 yawu 420 rp. | 4 yawm 560 rp.
6. Man 1 yaeHa NbXKKUYKa 3rp. 1,1/3 yaeHa NbXKMUYKA 4 rp.

FRENCH BREAD (®PEHCKU XNAB) :
CbCTABKU 700 rp. 1000 rp.
1. Bopa 280 mn. 280 rp. | 360 mn. 360 rp.
2. Macno 2 TbXKuUumn 24 rp. 3 NbXULMK 36 rp.
3. Con 1 yaeHU TBKUYKN 7rp. 1,5 YaeHU MBXKUYKK 10 rp.
5. 3axap 1,5 nbxumum 18 rp. 2 TbXNLMK 24 rp.
4. XnebHo 6pawHo | 3yawm 420 rp. | 4 yawm 560 rp.
6. Masn 1 yaeHa MbXUYUKA 3rp. 1,1/3 yaeHa nbuuKka | 4 rp.

WHOLE WHEAT BREAD (X116 OT Mb/IHO3bPHECTO BPALLHO) :
CbCTABKU 700 rp. 1000 rp.
1. Bopa 280 mn. 280 rp. | 320 mn. 320 rp.
2. Macno 2 NbXUUMK 24 rp. 3 MbKUUM 36rp.
3. Con 4 yaeHW NBXKUYKK | 7 Tp. 2 YaeHU NTbXKUYKN 14 rp.
4. MMbnHO3bpHecTa niweHnya | 1yawa 110 rp. | 2 vawm 220 rp.
5. XnebHo 6pawHo 2 yawm 280 rp. | 2 vawmn 280 rp.
6. Kadnasa saxap 2 THXUUM 24 tp. | 3 AbXULM 36 rp.
7. Mnako Ha npax 2 NBKULK 14 rp. | 3 nbKUum 21 rp.
8. Masn 1 yaeHa nbXKnyka | 3 rp. 1,1/3 yaeHa nbxKuuKa | 4 rp.
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QUICK BREAD (BbP3 X/11B) :

CbCTABKU 700 rp.
1. Bopga (40~50°C) 280 mn. 280 rp.
2. Macno 2 NbXNUMK 24 p.
3. Con 1 yaeHn MbXKUYKK | 7 1p.
4. 3axap 2 MbXKuum 24 rp.
5. XnebHo bpawHo | 3 4awm 420 rp.
6. Mas 2 YaeHU NbXKUYKKM | 6 rp.
SWEET BREAD (CNNAAbK XN1B) :
CbCTABKU 700 rp. 1000 rp.
1. Bopa 280 mn. 280 rp. | 360 mn. 360 rp.
2. Macno 2 NbXMUM 24 p. | 3 nbKUUM 36 rp.
3. Con 1 yaeHU TBXKUYKK 7r1p. 1.5 YaeHU NBKUYKK 10 rp.
4. 3axap 3 MbXKUUM 36rp. | 4 nvKUUM 48 rp.
5. XnebHo 6pawHo 3 yawm 420 rp. | 4 yawwm 560 rp.
6. Mnsako Ha npax 2 NbXKUUM 14rp. | 2 nbXKnum 14 rp.
7. Masa 1 yaeHa NvXUYUKa 3rp. 1,1/3 yaeHa MbKUUKa 4rp.
ULTRA FAST 1 (YATPA BbP3 1)
CbCTABKU 700 rp.
1. Boaa 280 mn 280 rp
2. Macno 2 TbXMUM 24 p
3. Con 1 yaeHa NbXUYKa 7rp
4. 3axap 3 nbXUUK 36r1p
5. XnebHo bpawHo 3 yawm 420 rp
6. Masn 2, 2/3 4yaeHa NbKMYKa 8rp
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ULTRA FAST 2 (YITPA BbP3 2)

CbCTABKU 1000 rp.
1. Bopa 360 mn 360 rp
2. Macno 3 NbKUUM 36rp
3. Con 1 yaeHa NbKKUYKa 7r1p
4. 3axap 4 nbRUumn 48 rp
5. XnebHo bpawHo | 4 4awm 560 rp
6. Man 2, 2/3 yaeHa nbKMuKa | 8rp
DOUGH (TECTO) :
CbCTABKU
1. Bopa 360 mn 360 rp
2. Macno 2 NbXUUMK 24 p
3. Con 1.5 yaeHa nbXKU4Ka 10rp
4. 3axap 2 NbRULM 24 p
5. XnebHo 6paliHo 4 yawwm 560 rp
6. Mas 1,1/3 yaeHa nbxuuka | 4 1p
GLUTEN FREE (XNAB BE3 TNYTEH):
CbCTABKU 700 rp. 1000 rp.
1. Boga 280 mn 280 rp. 360 mn 360 rp.
2. Macno 2 NBKULK 24 rp. 3 KUK 36 rp.
3. Con 1 yaeHa MbXUYKa 7rp. 1,1/2 yaeHa nbkuyka | 10 rp.
4. 3axap 2 NBKULK 24 rp. 2 NBRULN 24 rp.
5. bBpauwHo 6e3 rayTeH 3 yawm 420 rp. 4 yawmn 560 rp.
6. Man 1.5 yaeHa nbxknuKa | 4.5 rp. 1.7 yaeHa MbXKUYKa 5rp.
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CAKE (CNAAKULL):

CbCTABKU /
1. Macno 2 THKULM 24 rp.
2. 3axap 8 NbKuum 96 rp.
3. Anua 6
4. bpalHO C pacTeXxeH areHT 250 rp.
5. Apomatu 1 yaeHa MbXuKYKa | 2 rp.
6. JIMMOHOB COK 1.3 nbxKnum 15 rp.
7. Mas 1 yaeHa nbXKnYUKa | 3 rp.

SANDWICH BREAD (X116 3A CAHABUYU):
CbCTABKU 700 rp. 1000 rp.
1. Boga 280 mn 280 rp. | 360 mn 360 rp.
2. KpaBe macno 1.5 nvxKnum 18 rp. 2 NBKULM 24 rp.
3. Con 1.5 yaeHa nvxknuka | 10 rp. 2 YaeHa NbXKKUUKa 14 rp.
4. 3axap 3 NbKUUM 36 rp. 4 nbXUUN 48 rp.
5. Mnako Ha npax 1.5 nvKnum 10 rp. 2 NBKUUN 14 rp.
6. XnebHo 6pawHo | 3 yawu 420rp. | 4 vawm 560 rp.
7. Mas 1 yaeHa NbXUYKaA 3rp. 1,1/3 yaeHa nbXuuka | 4rp.

BAKE (MEYEHE):

NeyeHeTO Ha TECTOTO MU X/'Iﬂ6a, dKO He € JO0CTaTb4yHO Kad)ﬂBO.
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10. TEXHUYECKU AAHHU

MouwHocT: 550 W
3axpaHBaHe: 220-240V, 50 Hz
KanayuTeT: 700 - 1000 rp.

=

M3xBbpaAHe Ha OTNAAbLMTE NO HAYMH, OTFTOBOPEH 3a OKOJIHaTa cpeaa

MoeTe Aa NOMOrHeTe 3a ona3BaHeTo Ha OKoJiHaTa cpeaa!

Mons cnassaiTe mecTHUTe pasnopenbu: MNpeaaiite HePyHKUMOHMPALLOTO ENEKTPUYECKO
obopyaBaHe Ha LEeHTbP 3a CbbUpaHe Ha OTNaAbLUM OT eNeKTpMYecko obopyaBaHe.

F R A M e peructpupaHa mapka Ha KomnaHuaTa Network One Distribution SRL.
OcTaHanuTe TbProBCKM MapKM U HAMMEHOBAHUATA HA MPOAYKTUTE Ca TbProBCKN MAPKMU
NN PErNCTPUPAHM TbPrOBCKM MAPKU Ha CbOTBETHUTE MM NpUTENKATENN.

Huto egHa yacT ot cneumdmKaLmmTe He MoXKe Aa 6bae Bb3NpoM3BeX4aHa Noj KakBaTo
n pa e dopma uan cpeacTso, UAM U3NON3BAHA 33 MNOJly4aBaHE HA MPOM3BOAHWU KATO
npesoam, TpaHchopmauum wam agantaumu, 6e3 npeaBapuUTENHOTO Cbraacue Ha
komnaHmata NETWORK ONE DISTRIBUTION.

Copyright © 2020 Network One Distribution. Bcuyku npaBa 3anaseHu.
www.framelectrocasnice.ro; www.framappliances.com; www.nod.ro

To3K NPOAYKT € NPOoeKTUpPaH M NPon3BeaeH B CbOTBETCTBME CbC CTaHAAPTUTE U HOPMUTE
Ha EBponelickaTta 0bLLHOCT.

BHocuten: Network One Distribution
yn. Mapuen AHKy Ne 3-5, bykypel, PymbHuA
Ten: +40 21 211 18 56, www.framelectrocasnice.ro, www.nod.ro
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Kenyerstlitégép

Kapacitas: 700 — 1000 g
Teljesitmény: 550 W
12 program



Koszonjlk, hogy ezt a FR A M terméket valasztotta!

1. BEVEZETES

A késziilek haszndlata elétt figyelmesen olvassa el a jelen haszndlati utmutatét. Utélagos tanulmdnyozds
céljabol, kérjiik, 6rizze meg a haszndlati kézikényvet.

A kézikdnyvet azért szerkesztettilk, hogy rendelkezésére bocsassunk a készilék tGzembe helyezésére,
haszndlatara és karbantartasara vonatkozd minden sziikséges utasitast a.

A késziilék helyes és biztonsagos hasznalata érdekében, az izembe helyezés és hasznalat el6tt kérjik, olvassa
el figyelmesen a hasznalati kézikonyvet.

2. AZON CSOMAGJANAK TARTALMA

=  Kenyérsitégép
=  Hasznalati kézikényv
=  J6tallasi bizonylat

3. ABIZTONSAGRA VONATKOZO UTASITASOK

Az elektromos készilék hasznalata el6tt mindig be kell tartani a kovetkezé alapvet6
el6vigyazatossagi intézkedéseket:

1. Olvasson el minden utasitast.

2. Haszndlat el6tt gy6z6djon meg rdéla, hogy a csatlakozdaljzat fesziltsége megfelel a termék
mUszaki adatait felsorold tablacskan feltiintetettnek.

3. Soha ne hasznaljon hibas tdpkabellel, vagy dugasszal rendelkezé elektromos késziiléket, illetve
amelyen meghibasoddas észlelhetd, leejtettek, vagy barmilyen formaban meghibasodott. llyen
esetben kiildje vissza a készililéket a gydrtonak, vagy vigye be a legkozelebbi engedélyezett
szervizkdzpontba az elektromos, vagy mechanikai atvizsgalds, javitas, vagy beadllitds érdekében.

4. Ne érintse meg a forré fellileteket. Haszndlja a fogantyukat, vagy a gombokat.

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

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

7. Ne hagyja a tdpkabelt, hogy lelégjon az asztal szélérél vagy forro fellletekhez érjen.

8. A gyarto altal nem javasolt tartozékok haszndlata sértiléseket okozhat.

9. A késziiléket csokkentett pszichikai, érzékelési vagy mentalis képességekkel rendelkezé egyének
(beleértve a gyermekeket is), tapasztalatlan vagy ismerethidanyos személyek csak akkor
haszndlhatjak, ha biztositva van a felligyeletiik vagy a biztonsagukért felel6s személy felkészitette
Oket a készililék hasznalatara.

10. A gyerekekre figyelni kell, nem kell engedni, hogy a késziilékkel jatszanak.

11. Ne helyezze a késziiléket gazégdre vagy elektromos kdlyhdra illetve azok mellé; ne helyezze a
késziléket bef(itott sutbbe.
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12. Ne érintse a késziilék egyetlen mozgo, vagy a slités kozben a gép belsejében forgd alkatrészeit

sem.
13. Soha ne inditsa el a késziiléket anélkiil, hogy a hozzavaldk a megfelel6 mddon legyenek adagolva
az Ustben.

14. Soha ne tavolitsa el az lst6t ennek felsd, vagy oldalrészeit itogetve, mert ez meghibdsodhat.
15. Akenyérsiitébe ne helyezzen aluféliat, vagy egyéb anyagokat, ugyanis ezen anyagok tlizveszélyt,
illetve rovidzarlatot okozhatnak.

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

17. Ne haszndlja a berendezést a rendeltetésétdl eltérd célokra.

18. Ne haszndlja a késziiléket a szabadban.

19. Orizze meg ezt a hasznalati Gtmutatét.

B-b

4. LEIRAS

Felsé fedél

Betekinté ablak

Dagasztokar

Kenyérsuts edény

VezérlGpanel

F6 egység
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Funkciok bemutatasa

1. Basic (Standard) 7. Ultra Fast 2 (Nagyon gyors 2)

2. French (Francia kenyér) 8. Dough (Tészta)

3. Whole wheat (Teljes ki6rlés(i kenyér) 9. Gluten free (Gluténmentes kenyér)
4. Quick (Gyors kenyér) 10. Cake (Sutemények)

5. Sweet (Edes kenyér) 11. Sandwich (Szendvicskenyér)

6. Ultra Fast 1 (Nagyon gyors 1) 12. Bake (SUtés)

MENU A KENYER sULY  IDOTARTAM+ IDOTARTAR SZiN INDITAS/MEGALLITAS

5. AKESZULEK HASZNALATA

AZ ELEKTROMOS ARAMHOZ VALO CSATLAKOZTATAS UTAN

Miutan csatlakoztatta a kenyérsitégépet az elektromos halézatra a kijelz6n rogton megjelenik a
,»,3:00” jelzés. A ,3” és ,,00” kozotti kettéspont nem villog. A kezdeti bedllitds egy 2.0LB (1000 g) -os
kozepes piritdsi szint(i kenyérre vonatkozik. Ez az alapértelmezés( bedllitas.

< .INDITAS/MEGALLITAS

Ez a gomb a kivalasztott elkészitési program inditdsara/megallitasara hasznalatos.

A program elinditdsdhoz nyomja meg egyszer a ,,INDITAS/MEGALLITAS” gombot. Egy révid
hangjelzést fog hallani, a kijelz6n megjelend kett&spont el kezd villogni, a program mUkodni kezd.
Miutan elinditott egy programot a ,,INDITAS/MEGALLITAS” gomb kivételével az dsszes tobbi
inaktiv.

Ha szeretné megéllitani a programot, tartsa lenyomva a ,,INDITAS/MEGALLITAS” gombot
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korilbelll 3 masodpercig, ezt kdvetéen egy hangjelzést fog hallani, ami azt jelenti, hogy a program
megallt. Ez a beallitasi lehet6ség csdkkenti annak az esélyét, hogy a program alkalomszerlen
megszakadjon.

# .MEND

Ez a gomb a kiilonb6z6 programok bedllitasara haszndlatos. Minden lenyomas alkalmaval (amelyet
egy rovid hangjelzés kovet) a készilék egy masik programra valt. Nyomja le tobbszér a gombot
ahhoz, hogy mind a 12 program sorra megjelenjen az LCD kijelz6n. Vdlassza ki a kivant programot.
A 12 programnak megfelel8 funkcidk az aldbbiakban keriilnek bemutatasra.

1. Basic (Standard): a fehér kenyér dagasztdsdhoz, kelesztéséhez és siitéséhez. A minél aromasabb
kenyérért adagoljon kilénb6z8 hozzavaldkat a tésztaba.

2. French (Francia kenyér): a hosszabb kelesztési idejli kenyér dagasztdsdhoz, kelesztéséhez és
sutéséhez. Az ezzel a programmal késziilt kenyér puhabb lesz és héja ropogdsabb.

3. Whole wheat (Teljes kidrlési kenyér): a teljes ki6rlés(i kenyér dagasztasahoz, kelesztéséhez és
sitéséhez. Ennek a programnak az el6melegitési ideje hosszabb, ezdltal a buzdnak tobb ideje van
arra, hogy felszivja a vizet és megdagadjon. Nem ajanlatos az id6zitési funkcié hasznalata, mert az
eredmény nem lesz kielégité.

4. Quick (Gyors kenyér): a szdédabikarbdndval vagy sutéporral készilt kenyér dagasztdsdhoz,
kelesztéséhez és siitéséhez. Az ezzel a programmal készilt kenyér altaldban kisebb méretl és
tomorebb.

5. Sweet (Edes kenyér): az édes kenyér dagasztdsahoz, kelesztéséhez és siitéséhez. A ropogds édes
kenyér sttéséhez.

6. Ultra fast-1 (Nagyon gyors |): a legrovidebb id6 alatt elkészilé 700 g-os kenyér dagasztasahoz,
kelesztéséhez és sitéséhez. Normalis esetben az ezzel a programmal készilt kenyér kisebb,
tomorebb, mint a Gyors kenyér programmal készilt kenyér.

7. Ultra fast-ll (Nagyon gyors Il): megegyezik az el6z6vel, de egy 1000 g-os kenyér elkészitésére
alkalmas.

8. Dough (Tészta): dagasztashoz, kelesztéshez, de siitéshez nem. Vegye ki a tésztat és készitsen
bel6le kiflit, pizzat, g6z kenyeret stb.

9. Gluten Free (Gluténmentes kenyér): a gluténmentes kenyér dagasztasahoz, kelesztéséhez és
sitéséhez. Ennek a programnak az el6melegitési ideje hosszabb, ezdaltal a buzanak tobb ideje van
eredmény nem lesz kielégitd.

10. Cake (Siitemények): szédabikarbonaval vagy stt6porral késziilt sitemények dagasztasahoz és
kelesztéséhez.

11. Sandwich (Szendvicskenyér): a szendvicskenyér dagasztdsdhoz, kelesztéséhez és siitéséhez. Az
igy készilt kenyér héja vékonyabb lesz és szerkezete lazabb.

12. Bake (Siités): kizardlag siitéshez, dagasztas és kelesztés nélkil. Ez a program hasznalatos a stitési
id6 meghosszabbitdsara a kivalasztott programokon beliil.

¥

Ez a gomb a piritasi fokozat bedllitdsara hasznalatos: ALACSONY, KOZEPES, vagy MAGAS. Nyomja
le ezt a gombot a piritdsi fokozat beallitasara.
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Nyomja le ezt a gombot a kenyér sulydnak bedllitasara. Kérjlk, vegye figyelembe, hogy a teljes
elkészitési id6 kiilonbozhet a kenyér sulyatél fuggben.

Poosray

%4 |DOZITES (IDGTARTAM+ vagy IDGTARTAM-)

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

,IDOTARTAM +” és ,IDOTARTAM -” gombok lenyomasaval allitsa be a kenyér elkésziilésének
idejét. Kérjlik, vegye figyelembe, hogy az id6zités id6tartamanak magaba kell foglalja az elkészitési
id6t is. Ez azt jelenti, hogy az id6zitési id6tartam végén a meleg kenyér fogyaszthatd. Valassza ki a
piritasi fokozatot majd nyomja meg a ,,IDOTARTAM +” vagy ,IDOTARTAM -” gombot, ha névelni
vagy csokkenteni szeretné az elkészitési id6t 10 percenként. Az id6zités maximalis id6tartama 13
ora.

Példa: Feltételezziik, hogy du. 8:30 6ra van, és azt szeretné, hogy masnap reggel 7 6rdra, azaz 10 éra
30 perc mulva késziljon el a kenyér. Valassza ki a programot, a piritasi fokozatot és a kenyér sulyat,
majd nyomja meg a ,,IDOTARTAM +” vagy ,,IDOTARTAM -” gombot a beallitdsahoz, amig az LCD
kijelz6n megjelenik a 10:30 jelzés. Az idézités bekapcsolasahoz pedig nyomja meg az
INDITAS/MEGALLITAS gombot. A késziilék villogva jelzi ki a kett&spontokat, az LCD képernyd pedig
a fennmaradd id6t fogja kijelezni. Reggel 7 drara elkészil a friss kenyér. Amennyiben nem szeretné
azonnal kivenni a kenyeret, a melegen tartasi funkcié egy érat mikodni fog.

Megjegyzés: Keérjiik, idézitett siitéskor ne haszndljon romlandoé alapanyagokat, mint példdaul
tojdst, friss tejet, gyiimélcsét, hagymadt stb.

MELEGEN TARTAS
A siités utan a kenyér egy éran keresztlil melegen tarthatd. Ha a melegen tartas ideje alatt szeretné
kivenni a kenyeret, allitsa meg a programot az ,,INDITAS/MEGALLITAS” gomb lenyomasaval.

MEMORIA

Ha az elkészités id6 alatt megszakad az elektromos aramszolgdltatds, a folyamat automatikuson
Ujraindul 10 percen belil anélkiil, hogy lenyomnd a ,,INDITAS/MEGALLITAS” gombot. Ha az
elektromos aram kiesés id6tartama meghaladja a 10 percet, torl6dnek az adatok az a késziilék
memoridjabdl, igy azt uUjra kell inditani. Ha a tészta dagasztdsa nem fejez6dott be az
aramszolgdltatds megszakitasa el6tt, akkor lenyomhatja a ,,INDITAS/MEGALLITAS” gombot a
program Ujrainditasanak céljabol.

KORNYEZETVEDELEM

A kenyérsitégép széles kornyezeti h6mérséklet tartomdanyban tud mi(ikddni, de lehetnek
kiilonbségek a nagyon meleg szobaban és a nagyon hideg szobaban késziilt kenyér mérete kozott.
A kornyezeti h6mérséklet értékének 15 °C és 34 °C kozt kell lennie.

FIGYELMEZTETO UZENETEK
1. Ha a kijelz6n megjelenik a ,,HH: H” a program elinditasa utan (ahogyan az 1. abran lathatd), azt
jelenti, hogy a késziilék belsejében levé hémérséklet tul magas. A programot meg kell allitani. Nyissa
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ki a fedelet és hagyja a készuléket 10-20 percig hdilni.

2. Ha a kijelz6n megjelenik a ,Er: r” jelzés a ,,INDITAS/MEGALLITAS” gomb lenyomdsa utan
(ahogyan a 2. abrdn is lathatd), azt jelenti, hogy a hémérséklet-érzékel6 nem m(ikodik. Kérjuk,
forduljon egy szakemberhez az érzékel6 ellenérzésének céljabdl.

3. Ha a kijelz6n megjelenik a “LL:L”jelzés a ,,INDITAS/MEGALLITAS” gomb lenyomadsa utén ( kivéve
a SUTES programot), azt jelenti, hogy a késziilék belsejében levé hémérséklet tul alacsony (5
hangjelzést is fog hallani). Allitsa meg a hangjelzések kibocsatasat a ,,INDITAS/MEGALLITAS” gomb
lenyomasaval, nyissa ki a fedelet és hagyja a gépet 10-20 percig, hogy felvegye a kornyezeti
hémérsékletet.

HH-H Erir LLL

1. sz. abra 2.57. abra 3.sz. abra

AZ ELSO HASZNALAT ELOTT

1. Gy6z6djon meg rola, hogy minden alkatrész és kiegészit6 épségben van és nem hibas.
2. Minden tartozékot tisztitson meg a "Tisztitas és karbantartas" fejezetben leirt modon.

3. Inditsa el a kenyérsiit6gépet hozzavaldk nélkil és hagyja m(ikodni 10 percen keresztil. Miutan a
tartozékok kihliltek, tisztitsa meg Gjra.

4. Miutan a tartozékok megszaradtak és a pontosan a helylikre keriiltek, a készilék készen all a

hasznalatra.

1. BASIC 2. FRENCH (FRANCIA 3. WHOLE WHEAT | 4.QUICK 5. SWEET (EDES
(STANDARD) KENYER) (TELJES KIGRLESU (GYORS KENYER)
KENYER) KENYER)

1000 g 700 g 1000 g 700 g 1000 g 700 g / 1000 g 700 g

3:00 2:53 3:50 3:40 3:40 3:32 1:40 2:55 2:50
Gyuras 1 10 9 18 16 10 9 7 10 10
Kelesztés 1 20 20 40 40 23 23 3 5 5
Gyuras 2 15 A 14 A 22 A 19 A 20 A 18 A 8 20 A 20 A
Kelesztés 2 25 25 30 30 35 35 / 30 30
Kelesztés 3 40 40 45 45 60 60 15 40 40
Sutés 70 65 75 70 70 65 65 70 65
Melegen tartds 60 60 60 60 60 60 60 60 60
Id8zités 13:00 13:00 13:00 13:00 13
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6. ULTRAFAST | 7.ULTRAFAST2 | 8.DOUGH 9. GLUTEN FREE 10. CAKE 11. SANDWICH 12. BAKE
1 (NAGYON (NAGYON GYORS | (TESZTA) (GLUTENMENTES (SUTEMENYEK) (SZENDVICSKENYER) (SUTES)
GYORS 1) 2) KENYER)
700 g 1000 g / 1000 g 700 g / 1000 g 700 g /
0:58 0:58 1:30 3:20 3:15 2:50 3:00 2:55 1:00
12 9 20 12 12 10 15 15 /
/ 20 20 5 40 40 /
/ 13 A 13 A 20 5 A 5 A /
30 45 45 30 25 25 /
11 9 40 45 45 35 40 40 /
35 40 / 65 60 70 55 50 10-60
60 60 / 60 60 60 60 60 60
13:00 13:00 13:00 13:00 13:00 /

KENYER KESZITESE

1. Helyezze a kenyér stut6format a helyére, majd forgassa el az dramutatd jarasaval megegyez6
irdnyba, amig az a helyére nem kattan. Rogzitse a dagasztdokart a hajtétengelyre. Forgassa el a
dagasztékart az dramutatd jardsdval megegyezd irdnyba, amig az a helyére nem kattan. Ajanlott a
dagasztdkar nyilasat héallé margarinnal feltdlteni haszndlat el6tt, mert igy megel6zheti a tészta
hozzdragaddsat a dagasztdkar alatti részhez. Ugyszintén kdnnyebben eltavolithatja a dagasztdkart
a kenyérbdl.

2. A hozzavaldkat helyezze a kenyérsiité edénybe. Kérjik, hogy tartsa be a receptben megjel6lt
sorrendet.

Altaldban el6szor vizet vagy folyadékot tegyen, majd adja hozza a cukrot, a sét és a lisztet, az élesztd
vagy sitépor mindig a legvégén kerlil bele. Egy nagyon tomor rozs vagy teljes ki6rlésd lisztbdl késziilt
tészta esetében azt ajanljuk, hogy forditsa meg a hozzavaldk sorrendjét, vagyis el&szor tegye bele
az éleszt6t és a lisztet, majd a folyékony hozzavaldkat, hogy a tészta jobban kidagasztott legyen.

Eleszt6 vagy bikarbona

Szaraz hozzavalok

Viz vagy folyadék

Megjegyzés: Tanulmanyozza a recepturat, hogy megtudja a maximalisan hasznalhato liszt és élesztd
mennyiségeket.

3. Ujjaival készitsen egy kis mélyedést a liszt oldalsd részében. Az éleszt6t helyezze abba a
mélyedésbe.

Gy6z6djon meg réla, hogy nem érintkezik a folyékony hozzavaldkkal vagy a séval.

4. Ovatosan zdrja le a fedelet, és a csatlakoz6t helyezze az dramcsatlakozéba.

5. Nyomja le a MENU gombot a kivant program bedllitdsahoz.

6. Nyomja meg a SZIN gombot a piritasi szint beallitdsahoz.

7. Nyomja le a KENYER SULYA gombot a suly beéllitdsahoz (700 g vagy 1000 g).

8. Allitsa be az idSzités id6tartamat a ,,IDOTARTAM +” vagy ,,IDOTARTAM -” gombok lenyomésaval.

63



Ez a Iépés kihagyatd abban az esetben, ha azt szeretné, hogy a kenyérsiit6gép azonnal mikddni
kezdjen.

9. Nyomja le az ,,INDITAS/MEGALLITAS” gombot a m(ikddtetés elinditasahoz.

10. A BASIC (Standard), FRENCH (Francia kenyér), WHOLE WHEAT (Teljes ki6rlési kenyér), SWEET
(Edes kenyér), GLUTEN FREE (Gluténmentes kenyér), SANDWICH (Szendvicskenyér) programok
haszndlatakor egy hosszu hangjelzést fog hallani. Ez figyelmezteti a hozzavaldk adagolasara. Nyissa
ki a fedelet és adagolja a hozzavaldkat. El6fordulhat, hogy a fedél nyilasain g6z szabadul fel. Ez
normalis.

11. A z elkészitési folyamat végén 10 hangjelzést fog hallani. Az elkészitési folyamat megallitasa és a
kenyér kivételének céljabdl, nyomja le és tartsa lenyomva az ,,INDITAS/MEGALLITAS” gombot
korulbelll 3-5 masodpercig. Nyissa fel a fedelet és konyhakeszty( hasznalataval fogja meg jol a
kenyérsiit6 edény fogantyujat. A kenyérsité edényt forditsa az dramutatd jardsaval ellentétes
iranyba, és felfelé huzva konnyedén emelje ki.

Haszndljon egy tapadasallé kever6lapatot a kenyér oldalsé részeinek az eltdvolitdsdhoz a
sutéformarol.

Figyelem: A kenyér siit6formdja és a kenyér nagyon forrdk lehetnek! Bdnjon évatosan és haszndljon
konyhakesztylit.

13. Forditsa fel a siit6format és enyhén razza meg, amig a kenyér ki nem esik a formabal.

14. Vegye ki dvatosan a kenyeret a siit6 edénybdl, és a szeletelés el6tt hagyja korlilbelil 20 percig
hdlni.

15. Ha az elkészitési folyamat végén lenyomja az INDITAS/MEGALLITAS gombot a kenyér melegen
lesz tartva korilbelll 1 6rdig.

16. Huzza ki mindig a dugaszt a csatlakozdaljzatbdl az elkészitési folyamat végeztével, vagy ha nem
haszndlja a késziléket.

Megjegyzés: Miel6tt felszeletelné a kenyeret, vegye ki a dagasztokart a kampo segitségével. A
kenyérforré. Ne vegye ki kézzel a dagasztdkart.

SPECIALIS UZEMMODOK
1. A gyors kenyérhez
A gyors kenyér stit6porral és szédabikarbdnaval késziil, amelyek a nedvesség és a meleg hatdsara

aktivaldédnak. A tokéletes gyors kenyerek elkészitéséhez ajanljuk, hogy helyezze a sit6forma aljaba
a folyékony hozzavaldkat, majd ezekre ra a szdraz hozzavaldkat. A gyors kenyér hozzavaldi az
eredeti 6sszekeverés sordn felragadhatnak a stitéforma oldaldra. Ebbdl az okbdl kifolydlag
sziikséges lehet a hozzavaldk kézi 6sszekeverése, a liszt csomdsodasanak eekeriilése végett. Ebben
az esetben, haszndljon egy gumi keverdlapatot.

2. A nagyon gyors programrol
A kényérsiit6gép nagyon gyors programjanak segitségével sithetlink kenyeret 1 dra alatt. Ezzel a

két beadllitassal elvégezhetjiik a siitést 58 perc alatt, a kenyér pedig tomorebb lesz. Az Ultra fast |
program (Nagyon gyors |) a 1000 g-os kenyerek stit6séhez vald, mig a Ultra fast Il (Nagyon gyors Il)
a 700 g-os kenyerek sitéséhez vald. Kérjlik, jegyezzék meg, hogy a viznek forrénak kell lennie, a
hémérséklete 48 és 50°C kell valtozzon. Sziikséges egy konyhai h6mérd hasznalata a viz
hémérsékletének a megdllapitasara. A viz hémérsékletének nagyon fontos szerepe van a
megfelel6 elkészitésben. Ha a viz hémérséklete tul alacsony, a kenyér nem fog kell6képpen
felndni; ha a viz h6mérséklete tul magas, az éleszté fermentumai a kelesztés el6tt inaktivva valnak,
ami nagymértékben befolydsolja a sités eredményét.
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6. HOZZAVALOK

1. Kenyérliszt
A kenyérlisztnek magas a glutén tartalma (magas glutén és fehérje tartalmu lisztnek is nevezhetd),
rugalmas és kelesztés utan megtartja a kenyér méretét. Lévén, hogy a glutén tartalma nagyobb,
mint a finomliszté, nagyméretl és rostosabb bélzetli kenyér készitéséhez haszndlhatd. A buza
kenyérliszt a legfontosabb hozzavaldja a kenyér készitésének.
2. Simaliszt
A simaliszt a kemény buza és a puha buza pontos keverékébdl jon létre, a kenyerek és siitemények
gyors elkészitéséhez.
3. Teljes kiorlés( buzaliszt
A teljes ki6rlés( liszt a buza teljes 6rlésével jon létre, korpat és glutént tartalmaz. A teljes ki6rlési
lisztbdl készilt kenyerek dltaldban kisebb méretlek. A legtobb receptira kombinalja a teljes ki6rlés(
lisztet a kenyérliszttel a legjobb eredmények elérésének céljabdl.
4. Fekete buzaliszt
A fekete buzalisztet ,,durumliszt”-nek is szoktdk nevezni, a teljes ki6rlés( liszthez hasonldan
rostokban gazdag. A nagyobb méretli kenyér elkészitéséhez ezt a lisztfélét nagymértékben kell
kombinalni kenyérliszttel.
5. Siteményliszt
A siteményliszt a kemény buza vagy a fehérjeszegény buza Grlésével jon létre, elsGsorban
sitemények készitéséhez hasznaljak. Annak ellenére, hogy kiilonbo6zd lisztfajtdk hasonlonak tiinek,
az élesztd teljesitménye és a kilonbo6z6 lisztfajtdk nedvszivd képessége nagymértékben valtozik a
bluza termesztési teriletétél, a termesztés korilményeitél, az 6rlési folyamattdl és a raktarozas
idGtartamatdl fuggben. Valogathat kedve szerint a kilonb6z6 gyartok lisztjei kozil, prébalja ki és
hasonlitsa 6ssze, majd valassza ki azt, amelyikkel a legjobb eredmények érhetdek el.
6. Kukoricaliszt és zabliszt
A kukoricaliszt és a zabliszt a kukorica illetve a zab 6rlésével jonnek létre. Mindkett6 kiegészit6
hozzdvaldként szolgdl a rostos kenyerek gyartasahoz, az aromak és a tOmorség gyarapitdsara
szolgdlnak.
7. Cukor
A cukor, a kenyér édes izének és a szinének fokozdsara szolgdlé nagyon fontos alapanyag. Erdsiti az
élesztd tulajdonsagait. ElsGsorban a fehér cukrot hasznaljak. Ugyancsak a kiilonleges recepturdk
elkészitéséhez barnacukrot és porcukrot is lehet hasznalni.
8. Eleszts
Az élesztének koszénhet6 az erjedési folyamat beindulasa, majd kés6bb szén-dioxid termelddik,
amely meghatarozza a tészta ndvekedését és a benne taldlhaté rostok lagysagat. Mindezek mellett,
a gyors kelesztéshez hasznalt élesz6nek sziiksége van a cukorbdl és lisztb6l szarmazé
szénhidratokra.

1 kiskanal szaraz aktiv éleszt8 = % kiskanal instant éleszt6vel

5 kiskanal szdraz aktiv éleszté = 1 kiskanal instant élesztével

2 kiskandl szaraz aktiv éleszt6 = 1,5 kiskanal instant éleszt6vel
Az éleszt6t hitészekrényben kell tarolni, mert a benne levé gomba elpusztul a magasabb
hémérsékleten. Haszndlat el6tt ellenbrizze az élesztd gyartasi id6pontjat és szavatossagi idejét.
Minden hasznalat utdn, minél el6bb helyezze vissza a h(it6be. Ha a kelesztés sikertelen, ezt
legtobbszor a megromlott éleszt6 okozza.
Az alabbi lépéseket kovetve, ellendrizheti, hogy az éleszts friss és hatékony.
(1) Toltson egy fél csésze meleg vizet (45-50°C) egy mérépoharba.
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(2) Keverjen a vizbe egy kiskanal fehér cukrot, oldja fel, majd szdérjon a cukrozott vizbe két kiskanal
élesztét.

(3) Tarolja a mérGpoharat meleg helyen korilbelil 10 percig. Ne kavarja el az éleszt6t.

(4) 10 perc utdn a habnak el kell érnie a mérépohar felsé szélét. Ellenkez6é esetben a hab nem
hatékony.

9.S6

A sé sziikséges a kenyér izének és szinének a javitdsdhoz. Mégis, a sé megakadalyozhatja az éleszt6
erjedését. Ne haszndljon tul sok sét a kenyér készitése sordn. Ha nem szeretne sét hasznalni,
kihagyhatja. A kenyér nagyobb lesz, ha nem tartalmaz sét.

10. Tojas

A tojdsok hozzdadasa javithatja a kenyér allagat, tapldlobba és nagyobba teszi, valamint érz6dni fog
a tojasok sajatos aromaja. Amikor tojast hasznal, azt egyenletesen el kell dolgozni a tésztaban.

11. Zsir, vaj és novényi olaj

A zsir puhdbba teheti a kenyeret és megnoveli a taroldsi id6tartamat. A vajat miutdn kivette a
h(t6b6l hasznalat el6tt fel kell olvasztani vagy apré darabokra vagni, hogy egyenletesen ellehessen
keverni.

12. Sitépor

A sUt6port els6sorban a nagyon gyors programokkal készilé kenyerek kelesztéséhez és a
sitemények elkészitéséhez haszndljak. A slit6pornak nincsen sziksége kelesztési idGre és olyan
gazokat termel, amelyek el6segitik a buborékok képz&dését, igy a kémiai reakcidonak készonhetéen
a kenyér porhanydssa valik.

13. Szédabikarbona

Megegyezik a fentebb bemutatott alapelvvel. Haszndlhato siit6porral kombinalva.

14. Viz vagy egyéb folyadékok

A viz a kenyérkészités alapvetd hozzavaldja. Altaldban a 20°C és 25°C kozotti vizhémérséklet a
legmegfelel6bb. Mégis a gyors programok hasznalatakor a kenyér kelesztéséhez hasznalt viznek 45
°C és 50 °C kozottinek kell lennie a gyorsabb kelesztés elérése céljabdl. A viz helyettesithet6 tejjel
vagy 2% tejporral 6sszekevert vizzel, amely gazdagitja a kenyér izét és a piritasi fokozatat. Egyes
recepturak olyan hozzavaldkat tartalmaznak, mint példaul almalé, narancslé, citromlé stb., amelyek
fokozzak a kenyér izét.

A hozzavalék mérése

Egy jo kenyér elkészitése sordn az egyik legfontosabb Iépés a hozzavaldk pontos hasznalata.
Ajanlatos egy mérékanna vagy mér6kanal hasznalata a pontos mennyiségek haszndlatara, ellenkezé
esetben romolhat a kenyér minGsége.

1. A folyékony hozzavaldk mérése

A viz, a tej és a tejporos oldatok mérékanndval mérhetdk.

Figyelje meg a folyadék szintjét a kannat vizszintesen tartva.

Ha a mérGedénnyel étolajat mért, tisztitsa ki j6l miel6tt mas hozzavaldkat is mérni kezdene.

2. Por allagu hozzavaldk mérése

A por allagl hozzavaldkat természetes allapotban kell megdrizni. A pontos mérési eredmény
érdekében egyengesse el egy késsel a kanna szajanal a mennyiséget.

3. A hozzavaldk adagolasi sorrendje

A hozzavaldk adagolasanal be kell tartani a sorrendet. Altaldban a sorrend a kdvetkezd: folyékony
hozzdavaldk, tojds, so és tejpor stb. Amikor a hozzavaldkat adagolja a lisztet nem lehet teljesen
eldolgozni a folyadékkal. Az éleszt6t csak a szaraz lisztre lehet tenni. Az éleszt6 nem kerilhet
kapcsolatba a séval. A liszt elkeverését kovet6en egy adott id6 utdn egy hangjelzés figyelmeztetni
fogja a gyimolcsok hozzdadasdra. A tul korai adagolds esetében a gylimolcsdk veszitenek a
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7.

77 _ 7.

A MUKODESI PROBLEMAK MEGOLDASA

zamatukbdl a hosszas dagasztas miatt. Amikor az id&zitési funkcidt egy hosszabb idGintervallumra
allitja, ne haszndljon romlandd alapanyagokat, mint példaul tojast vagy gyimolcsot.

Szam Probléma Ok Megoldas
Huzza ki a kenyérsiit6 dugaszat az
L . . . « . aljzatbdl és tisztitsa meg a flitGelemet,
Sutés alatt fiist szivdrog | Egyes 0sszetevék hozzdragadnak a Co - ,
. « g vigyazva, hogy meg ne égesse kezét.
1 a szell6ztetd flit6elemhez, vagy leragadnak ennek p ; , o
e s s . Az els6 hasznalat soran, miikodtesse a
nyildsokon. kdzelében; a flitéelemen olaj maradt. ex AL L
kenyérsiitégépet hozzavaldk nélkiil,
nyissa fel ennek fodelét.
R A kenyeret tulsagosan hosszu idei . [
A kenyér aljan tul Y & . , & Vegye ki korabban a kenyeret az
2 e tartotta melegen, az Ustben, igy ez s e
vastag a héj. . Ustbdl, melegen tartds nélkiil.
kiszaradt.
Miutan kivette a kenyeret, toltsén
3 A kenyér nehezen A kever@lapat tulsagosan hozzaragadt | meleg vizet az listbe és meritse bele a
vehetd ki az tstbél. az Ust keverGtengelyéhez. kever6lapatot 10 percig, majd tisztitsa
meg.
1. a kivalasztott program nem a Valassza ki a megfelel§ programot a
megfeleld. menibél.
2. mlkoddésbe helyezés utan tobbszor . . . .
. . v i Ne nyissa ki a fodelet kdzvetleniil a
RTT felnyitotta a fodelet, a kenyér . .
A hozzavaldk nincsenek . L (0 dagasztds utan.
megszaradt és nincs atsilve.
4 egyenletesen elkeverve,
a sltés eredménye nem Ellendrizze a dagasztélapat nyilasat, majd
megfeleld. o he e tavolitsa el a kenyériistét és helyezze
3. A keverésnél az ellendllas tul nagy, a e s s , e
. , mikodésbe a késziiléket a tészta nélkil;
dagasztdlapat nehezen forog, és nem . e
L amennyiben a siit6 tovdbbra sem
kever megfelelGen. P L -
mUikodik célszerGen, lépjen kapcsolatba
az engedélyezett szervizkdzponttal .
. . " Nyomja meg a INDITAS/MEGALLITAS
A képernyé a ,,H:HH yom) . g’ . / e a
o . gombot és huzza ki a kenyérsité
kijelzést mutatja a (e s s . . . Y
PP PR A kenyérsitégép belsé h6mérséklete dugaszat az aljzatbdl, majd tavolitsa el
5 INDITAS/MEGALLITAS , il s el s . .
. tul magas a kenyér készitéséhez. a kenyéristot és hagyja nyitva a
gomb megnyomadsa Al g |4 , .
. késziilék fodelét, amig ez teljesen
utan. o
kihdil.
, Y L Y Ellen&rizze a kenyérist megfeleld
Hangok észlelhet6k a A kenyérist nem megfelel6en van . s y” - &
i . . . beillesztését és gy6z6djon meg, hogy a
6 motor térségébdl, de a beillesztve, vagy a tészta mennyiség , . ‘o .
ot . . , tészta a recept szerint volt készitve és
tésztat nem dagasztja. tul nagy a dagasztashoz. (s .
a hozzavaldk pontosan voltak lemérve.
s , Az élesztd, liszt, vagy viz mennyiség tul | Ellendrizze a felsorolt egyltthatokat és
A kenyér tul nagy és .. o, . . .
7 . . nagy, vagy a kornyezeti h6mérséklet csokkentése a mennyiséget a
nyomja a fodelet. X X R
tul magas. tényleges okok figgvényében.
L Nem adott hozz4 éleszt6t, vagy az . . o o
8 A kenyér tul kicsi, vagy éleszté mennyiség nem elégséges; Ellendrizze az éleszt6 tulajdonsagait,

nem kelt meg.

ezen kivil lehetséges, hogy az éleszté
tulajdonsagai csokkentek a viz tul

novelje a kérnyezeti h6mérsékletet.
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magas h6mérséklete kovetkeztében,
illetve a sdval, vagy a kornyezeti
hémérséklet tul alacsony.

A tészta tul nagy,

A folyadékmennyiség tul nagy és

Csokkentse a folyadékmennyiséget és

9 tulfolyik az Gst megpuhitja a tésztat, az élesztd . . . ,
. . . javitsa fel a tészta allagat.
peremén. mennyisége tul nagy.
1. A hasznalt liszt nem megfeleld, igy a | Hasznaljon kenyérlisztet, vagy egyéb,
tészta nem kel meg. megfeleld lisztet.
A kenyér kdzépsé része : p o . .
y” P 2. Az éleszté kelesztési sebessége tul . . «
10 nem nG fel nagy, vagy az éleszt6 h6mérséklete tul Hasznalja az €lesztGt a
megfelelen, amikor a ma:gya;s &y szobahémérsékletnél kisebb héfokon.
tészta megsiil. gas.
3. A tul sok viz elaztatja és megpuhitja | Mddositsa a viz mennyiséget az
a tésztat. felszivd képesség fliggvényében.
. . . . Csokkentse a liszt mennyiséget, va
1. Tul sok liszt, vagy tul kevés viz. . , . vIses &y
novelje a viz mennyiséget.
A kenyér tul nehéz és
1 tul tomor . L Ry ., | Csokkentse az 6sszetevék
: 2. Tul sok gytimélcs hozzdavald, vagy tul e . «
NSO mennyiségét és novelje az éleszté
sok teljes kidrlés liszt. .
mennyiseget.
Csokkentse a viz, illetve az éleszté
1. Tul sok viz vagy élesztd; sohiany. mennyiségét és gy6z6djon meg, hogy
12 A kenyér kdzepe ires. hozzaadta a sét.
2. A viz h6mérséklete tul magas. EllenGrizze a viz hGmérsékletét.
1. Nagyon ragacsos 0sszetevéket Ne adagoljon a kenyérhez tul ragacsos
A kenyér héjan por hasznalt, mint vaj, banan, stb. Osszeteviket.
13 ss7lelhetd
eszleineto. 2. Nem megfelel§ keverés a vizhiany Ellendrizze a viz mennyiségét, vagy a
kovetkeztében. kenyérsité mechanizmusat.
Amennyiben a piritds szine tul s6tét a
A héj tul vastag és tul , - sok cukrot igénylG recept szerint
e A hasznalt receptek és 6sszetevék . P P
sotét szind a . L . P nyomja meg a INDITAS/MEGALLITAS
sitemények, vagy tobb jelentGs hatassal vannak a ombot a program megszakitasahoz
14 yek, vagy kenyérkészitésre, a héj szine a tul sok & prog & ’

cukrot tartalmazé
élelmiszerek
készitésénél.

cukor hasznalata kovetkeztében valik
sotét szin(livé.

5-10 perccel ennek lejarta el6tt. A
kenyér, vagy slitemény eltavolitasa
el6tt, hagyja a kenyér istben 20
percig, lecsukott fodéllel.
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8. TISZTITAS ES KARBANTARTAS

Tisztitds el6tt szakitsa meg a készililék dramellatasat és hagyja a késziiléket kih(lni.

1. Siit6forma kenyérnek: Surolja a sit6forma belsejét egy nedves ronggyal. Ne haszndljon éles
targyakat vagy dorzshatasu tisztitdszereket, mert azok megrongdlhatjdk a tapaddsmentes
bevonatot. A stit6forma teljesen szaraz kell legyen miel6tt a helyére kerdil.

2. Dagasztokar: Ha a dagasztdkar nehezen valik le a tengelyrél, toltse fel sit6format meleg vizzel és
hagyja allni korilbelll 30 percig, annak érdekében, hogy a dagasztdkar kénnyen eltavolithatd legyen
tisztitds céljabodl. Torolje meg a dagasztdkart egy nedves pamut ronggyal. A stit6forma és a
dagasztékar mosogatogépben is tisztithatd alkatrészek.

3. A fedél és a betekint6 ablak tisztitasa: a fedél kiils6 és belsé részét tisztitsa egy enyhén nedves
ronggyal.

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

Miel6tt a kenyérstitégépet eltenné, gy6z6djon meg réla, hogy az tiszta és szdraz, hogy a mérékanalat
és a dagasztokart a késziilék belsejébe helyezte, és hogy a teteje le van csukva.
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9. RECEPTURAK A KENYERSUTOGEPHEZ

BASIC BREAD (EGYSZERU KENYER) :

OSSZETEVOK: 700g 1000g
1. Viz 280 ml 280g 360 ml 360g
2. Olaj 2 kanal 24g 3 kanal 36g
3. S6 1 kiskanal 78 1,5 kiskanal 10g
4. Cukor 2 kanal 24g 3 kanal 36g
5. Kenyérliszt 3 bogre 420g 4 bogre 560g
6. Eleszts 1 kiskanal 3g 1,1/3 kiskanal 4g
FRENCHBREAD (FRANCIA KENYER) :
OSSZETEVOK: 700g 900g
1. Viz 280 ml 280g 360 ml 360g
2. Olgj 2 kanal 24g 3 kanal 36g
3. S6 1 kiskanal 78 1,5 kiskanal 10g
5. Cukor 1,5 kanal 18g 2 kanal 24g
4. Kenyérliszt 3 bogre 420g 4 bogre 560g
6. Eleszts 1 kiskanal 3g 1,1/3 kiskanal 4g
WHOLE WHEAT BREAD (TELJES KIORLESU BUZAKENYER) :
OSSZETEVOK: 700g 1000g
1. Viz 280ml 280g 320ml 320g
2. Olaj 2 kanal 24g 3 kanal 36g
3. S6 4 kiskanal 78 2 kiskanal l4g
4. Teljes buza 1 bogre 110g 2 bogre 220g
5. Kenyérliszt 2 bogre 280g 2 bogre 280g
6. Barna cukor 2 kanal 24g 3 kanal 36g
7. Tejpor 2 kanal l4g 3 kanal 21g
8. Eleszts 1 kiskanal 3g 1,1/3 kiskanal 4g
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QUICKBREAD (GYORS KENYER) :

OSSZETEVOK: 700g
1. Viz (40~50°C) 280ml 280g
2. Olaj 2 kanal 24g
3. S6 1 kiskanal 7g
4. Cukor 2 kanal 24g
5. Kenyérliszt 3 bogre 420g
6. Eleszté 2 kiskanal 6g
SWEETBREAD (EDES KENYER) :
OSSZETEVOK: 700g 900g
1. Viz 280ml 280g | 360ml 360g
2. Novényi olaj 2 kanal 24g 3 kanal 36g
3. S6 1 kiskanal 78 1,5 kiskanal 10g
4. Cukor 3 kanal 36g 4 kanal 48g
5. Kenyérliszt 3 bogre 420g | 4 bogre 560g
6. Tejpor 2 kanal 14g 2 kanal l4g
7. Elesztd 1 kiskanal 3g 1,1/3 kiskanal | 4g
ULTRA FAST 1 (NAGYON GYORS 1)
OSSZETEVOK: 700g
1. Viz (40~50°C) 280ml 280g
2. Novényiolaj 2 kanal 24g
3. S6 1 kiskanal 7g
4. Cukor 3 kanal 36g
5. Kenyérliszt 3 bogre 420g
6. Eleszts 2,2/3 kiskanal | 8g
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ULTRA FAST 2 (NAGYON GYORS 2)

OSSZETEVOK: 1000g
1. Viz (40~50°C) 360ml 360g
2. Novényi olaj 3 kanal 36g
3. S6 1 kiskanal 78
4. Cukor 4 kanal 48g
5. Kenyérliszt 4 bogre 560g
6. Eleszts 2,2/3 kiskanal | 8g
DOUGH (TESZTA) :
OSSZETEVOK: /
1. Viz 360ml 360g
2. Novényiolaj | 2kanal 24g
3. S6 1.5 kiskanal 10g
4. Cukor 2 kanal 24g
5. Kenyérliszt 4 bogre 560g
6. Eleszts 1, 1/ kiskanal | 4g
GLUTEN FREE (GLUTENMENTES KENYER):
OSSZETEVOK: 700g 1000g
1. Viz 280ml 280g | 360ml 360g
2. Novényi olaj 2 kanal 24g 3 kanal 36g
3. S6 1 kiskanal 7g 1, 1/2 kiskanal 10g
4. Cukor 2 kanal 24g 2 kanal 24g
5. Gluténmentes liszt 3 bogre 420g | 4 bogre 560g
6. Eleszts 1.5 kiskanal 4.5g | 1.7 kiskanal 5g
CAKE (SUTEMENY):
OSSZETEVOK: /
1. Novényi olaj 2 kanal 24g
2. Cukor 8 kanal 96g
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3. Tojas 6
4. Liszt keleszt6anyaggal 250¢g
5. Aromadk 1 kiskanal 2g
6. Citromlé 1.3 kanal 15g
7. Eleszts 1 kiskanal 3g

SANDWICH BREAD (SZENDVICSKENYER):
OSSZETEVOK: 700g 1000g
1. Viz 280 ml 280g | 360 ml 360g
2.Vaj 1,5 kanal 18g 2 kanal 24g
3.56 1,5 kiskanal 10g 2 kiskanal 1l4g
4. Cukor 3 kanal 36g 4 kanal 48g
5 Tejpor 1,5 kanal 10g 2 kanal l4g
6. Kenyérliszt 3 bogre 420g | 4 bogre 560g
7. Elesztd 1 kiskanal 3g 1,1/3 kiskanal 4g

BAKE (SUTES):

Tészta vagy kenyér tovabbi siitése, ha az nem eléggé piritott.
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10. MUSZAKI ADATOK

Teljesitmény: 550 W
Tapegység: 220-240V, 50-60Hz
Kapacitds: 700 —1000 g

" A hulladékok kérnyezetfelelSs eltavolitasa
— Segithet a kornyezet védelmében!

Kérjik, tartsa be a helyi rendelkezéseket: a nem m(kodd elektromos berendezéseket a
haszndlt elektromos hulladékokat gyijté kbzpontba szolgdltassa be.

A F R A M a Network One Distribution SRL(KFT) tarsasag altal bejegyzett védjegy. A tobbi
markajelzés és a termékek megnevezése kereskedelmi vagy az illeté 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 © 2020 Network One Distribution. Minden jog fenntartva.
www.framelectrocasnice.ro; www.framappliances.com; www.nod.ro

A terméket az Eurdpai Kozosség elGirdsainak és jogszabalyainak megfelel6en tervezték és
gyartottak.

Importdr: Network One Distribution

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