Home Breadmaker BKK 2500
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Please read this manual first!

Dear Customer,

We hope that your product which has been manufactured in modern facili-
ties and passed through a strict quality control procedure will give you the
best results.

Therefore, we advise you to read through this manual carefully before using
your product and keep it for future reference.

This operation manual will...

...help you use your machine in a fast and safe way.

* Please read the Operation Manual before installing and starting your
machine.

e Particularly follow the instructions related to safety.

e Keep this Operating Manual within easy reach. You may need it in the
future.

* Please read all additional documents supplied with this machine.

Please note that this Operating Manual may be applicable for several other
models. Differences between models will be identified in the manual.

This product has been produced in environmentally friendly, modern facilities |( € %
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[I Safety Warnings

- Use the breadmaker only for the
purpose described in the instructions
for use.

- Improper use can be dangerous.

- Monitor the breadmaker when used
near children.

- Never allow children to use the
breadmaker without supervision.

- Never immerse the breadmaker,
the lead or plug in water or in any
other liquids.

- Do not use the breadmaker
outdoors.

- Do not place the breadmaker on a
damp cloth.

- Place the breadmaker on a flat
surface.

- Do not place it on or near an

oven, gas cooker or anything of that
nature.

- Make sure that the lead does not
hang over the edge of the counter or
table; someone could trip over it or
catch something on it.

- Always insert the plug in a
grounded outlet.

- Make sure that the lid does not
touch hot objects.

- Never open the breadmaker when
in use.

- Do not use the breadmaker near
flammable substances.

- If you use an extension lead, make
sure that it meets the same require-
ments as your breadmaker.
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- Always remove the plug from the
outlet when you are not using the
appliance or when

you clean it.

- Be careful when the breadmaker
is hot, because it can cause serious
burns.

- Do not use the breadmaker with
wet hands.

- Do not use any metal objects in the
bread pan.

- Only use parts that are recom-
mended by the manufacturer.

- Connect the breadmaker to a 230
Volt alternating current.

- We recommend that you stop
using the breadmaker if it shows any
defects or if the lead is damaged.
Have it repaired or replaced by our
service department.

- Do not cover the breadmaker with
a towel or other object.

- Never place more than the recom-
mended amount of ingredients in the
breadmaker because the dough

will run over the bread pan, with all
the consequences.

- Each recipe lists fresh yeast and
dry yeast; you can choose one or
the other.

- Make sure that the yeast does

not come in contact with the salt or
liquid.
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E Technical Aspects Of Your Breadmaker
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Kl Dough mixing lever

A Reservoir handle

El Reservoir

A Body

H Cover

@ Control panel

d On/Off button

El Power cable

E] Measurement container
i Big measuring spoon
{0 Small measuring spoon

% Dough mixing lever release hook
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Voltage : 230 V - 50 Hz
Power : 700 W
Insulation Class : |

Values stated on your product labels or in the
documentation accompanying it are obtained

in laboratory in accordance with the relevant
standards. These values may change depending
on operational and environmental conditions of
the product.
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K] Using Your Breadmaker

@ BASIC

@ QUICK

@® FRENCH
@® RAPID

@ WHOLE WHEAT
@ CAKE

@ DOUGH
@ BAKE

@ MEDIUM
@ DARK

@ LIGHT .
START

Selection: All programs other than
dough kneading provide 3 different
adjustment levels for crispy crust
(medium, light, dark). You may make
your selection by pressing cooking
selection button.

Stop Start: After selecting the
program and cooking level, press
start button to operate your device.
Press and hold start/stop button
for 3 seconds to stop the device for
any reason when the program has
been selected and the device is in
operation mode.

Timer: You may have your bread

ready any time you wish by using the
timer. Put all the ingredients into the
reservoir in the amounts and order
specified in the manual. Plug in the
device and operate it by turning it on.
Select the programs (other than cake
baking, dough kneading and baking
programs) and baking positions

by using the program and cooking
program selection buttons. Set the
timer by using up / down buttons to
the time you would like to have your
bread ready. Operate by using the
start/stop button; the timer will start
to countdown.

Read these instructions carefully
before using the breadmaker.
Check whether the mains voltage
corresponds with that of the appli-
ance.

Control panel

Use the start/stop button to switch
the breadmaker on and off.

To switch on: Press the start-stop
button 3 to 5 seconds.

To switch off: Press the start-stop
button 3 to 5 seconds.

Important: If you press ‘stop’ during
the Program, the Program will not
resume.

Menu select  Program Length of time
1 Basic 3:00
2 Quick 2:20
3 French 3:50
4 Rapid 1:50
5 Whole Wheat 3:40
6 Cake 2:50
7 Dough 1:30
8 Bake 1:00
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Colour

With the exception of program 7,
every program offers three separate
settings for browning the crust. You
can make your choice by pressing
the “colour” button.

* Medium

e Dark

e Light

Delay timer

You can switch on the program with
the delay timer so that you can have
the breadmaker start in the middle
of the night, for example.

Example:

It is 8:00 and you want to have fresh
bread the next morning at 7:00
o’clock.

Put all the ingredients in the loaf pan;
make sure that the yeast does not
come in contact with the liquid.
Choose the desired program with
the button and the desired browning
with the “colour” button. In this
example we use menu 1. This takes
three hours, which means that the
program must start at 04:00. The
time between preparation and start-
ing time is 8 hours. You must there-
fore set the delay timer for 08:00.

You can choose from the follow-
ing programs:

Basic

For the preparation of white and as-
sorted breads. This program is used
most often. The breadmaker kneads
the dough 3 times. After the second
kneading, you will hear a beep.
After this beep you can add the
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ingredients. ( olive, raisin, muesli
etc) The entire program takes three
hours.

Quick

For the preparation of white and
assorted breads. The breadmaker
kneads the dough 2 times and
beeps before the second knead-
ing begins. Now you can add the
ingredients. The rising time of the
dough is shortened and baking will
take less time, so the bread will be
smaller. The program takes 2 hours
and 20 minutes.

French

For the preparation of French white
bread. The dough is kneaded 2
times. Both the rising time and the
baking time are longer, resulting in a
thicker crust. The program takes 3
hours and 50 minutes.

Rapid

For the preparation of cake. The
breadmaker stirs once and then
bakes the dough. The program takes
1 hour and 50 minutes.

Whole Wheat

For the preparation of whole wheat
bread with sourdough (leaven). The
breadmaker kneads 2 times, the
dough rises and is baked longer. We
recommend setting the colour on
“dark” for a crispy crust. The pro-
gram takes 3 hours and 40 minutes.

Cake
For the preparation of delicious
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sourdough (leaven) pastry. The
breadmaker kneads 2 times. The
program

takes 2 hours and 50 minutes.

Dough

With this setting the breadmaker can
knead dough for rolls or pizzas, or
any other recipe that requires
dough. The program takes 1 hour
and 30 minutes.

Bake
This program is for baking only. The
program takes 1 hour.

Comments regarding the recipes
 |n order to obtain the best results
every time, you must maintain the
proportions of the ingredients.

e Use the enclosed measuring cup
and measuring spoon, or use a
scale.

® The measuring cup is 250 ml.

® The large measuring spoon is 15
ml, which equals one tablespoon.

® The small measuring spoon is 5 ml,
which equals one teaspoon.

* Make sure that the water is not too
cold; the best temperature is about
28°C (+ 83°F).

Possible problems when baking
bread

The bread does not rise...

- Old yeast

- Too little water

- Too little salt

- Incorrect amounts

- Ingredients not at room tempera-
ture

- Put the yeast under the flour so
that it will not come in contact with
salt, sugar or water.

The bread rises too high..

- Use less yeast

- Less water

- Too little salt

The bread looks like a “crater”...

- Used too much water

- Use 2 tablespoons more flour

- The bread remained in the baking
pan too long.

The bread is too heavy...

- Use 2 tablespoons more water

- There are holes in the bread...

- Use 2 tablespoons less water

- Use less yeast

- Use more salt
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P} important Steps For Baking Success

1. Place the baking pan with the
kneading hook in the machine.

2. Place the ingredients in the baking
pan in the following order:

e Flour/meal

e Water/ milk

e Butter/margarine

e Sugar

e Salt

Yeast

3. Close the lid and put the plug in
the outlet. Now 0:00 will appear on
the display.

4. Press the selector and choose the
desired colour of the crust.

5. If you wish to use the timer func-
tion, you can set it now.

6. Press the start button.

7. After the 1st beep the ingredients
can be added.

8. The second beep indicates that
the baking process is finished.

9. Remove the baking pan from the
breadmaker and after one minute
remove the bread from the pan

and allow to cool on a rack. BE
CAREFUL! The bread pan and the
bread are hot. Use oven gloves.

10. Switch off the appliance and
remove the plug from the outlet.

H:HH

H:HH appears on the display when
the temperature in the breadmaker is
still too high for the new program.
You will also hear a beep.

U.K. Wiring Instructions
The wires in the mains lead are

coloured in accordance with the fol-
lowing code:

BLUE = NEUTRAL, BROWN = LIVE,
GREEN-YELLOW = EARTH

As the colours of the wire in the
mains lead of this appliance may not
correspond with the colour markings
identifying the terminals on your plug,
proceed as follows:

The wire which is coloured BLUE
must be connected to the terminal
which is marked with the letter N or
coloured black.

The wire which is coloured BROWN
must be connected to the terminal
which is marked with the letter L or
coloured red.

The wire which is coloured GREEN-
YELLOW must be connected to the
earth terminal which is marked with
the letter E or == or coloured green
and yellow.

With this appliance, if a 13 amp

plug is used a 13 amp fuse should
be fitted. If any other type of plug is
used a 15 amp fuse must be fitted
either in the plug or at the distribution
board.
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Bread Recipes:

White Bread
Program: Normal
Recipe for: 600 grams 800/900 grams
White flour 350 grams 500 grams
Water 210 ml 300 ml
Margarine 5 grams 10 grams
Sugar 5 grams 10 grams
Salt 5 grams 10 grams
Fresh yeast or 10 grams 15 grams
Dry yeast 4 grams 6 grams
Milk Loaf
Program: Normal
Recipe for: 600 grams 800/900 grams
White flour 350 grams 500 grams
Milk 210ml 300 ml
Margarine 5 grams 10 grams
Sugar 5 grams 10 grams
Salt 5 grams 10 grams
Fresh yeast or 10 grams 15 grams
Dry yeast 4 grams 6 grams
Creamy White Bread
Program: Normal
Recipe for: 600 grams 800/900 grams
White flour 350 grams 500 grams
Milk 210ml 300 ml
Margarine 5 grams 10 grams
Brown sugar 5 grams 10 grams
Salt 5 grams 10 grams
Fresh yeast or 10 grams 15 grams
Dry yeast 4 grams 6 grams
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Wheat Bread
Program: Normal

Recipe for: 600 grams 800/900 grams
Whole wheat flour 200 grams 300 grams
White flour 150 grams 200 grams
Water 30 ml 320 ml
Margarine 5 grams 10 grams
Sugar 5 grams 10 grams
Salt 5 grams 10 grams
Fresh yeast or 10 grams 15 grams
Dry yeast 4 grams 6 grams
Whole Wheat Bread
Program: Normal
Recipe for: 600 grams 800/900 grams
Whole wheat flour 350 grams 500 grams
Water 225 ml 325 ml
Margarine 5 grams 10 grams
Sugar 5 grams 10 grams
Salt 5 grams 10 grams
Fresh yeast or 10 grams 15 grams
Dry yeast 4 grams 6 grams
Egg Bread
Program: Normal
Recipe for: 600 grams 800/900 grams
White flour 350 grams 500 grams
Water 200 ml 275 ml
Margarine 5 grams 10 grams
Sugar 5 grams 10 grams
Salt 5 grams 10 grams
Fresh yeast or 10 grams 15 grams
Dry yeast 4 grams 6 grams
Egg yolk 1 yolk 2 yolks
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Special Bread
Program: Normal

Recipe for: 600 grams 800/900 grams
White flour 350 grams 500 grams
Water 210 ml 300 ml
Margarine 5 grams 10 grams
Sugar 5 grams 10 grams
Salt 5 grams 10 grams
Fresh yeast or 10 grams 15 grams
dry yeast 4 grams 6 grams
Fennel seed 1 teaspoon 1 teaspoon
Aniseed 1 teaspoon 1 teaspoon
serve with cheese, ham or jam)

Hunters Loaf

Program: Normal
Recipe for: 600 grams 800/900 grams
Hunters flour 350 grams 500 grams
Water 225 ml 325 ml
Margarine 5 grams 10 grams
Sugar 5 grams 10 grams
Salt 5 grams 10 grams
Fresh yeast or 10 grams 15 grams
Dry yeast 4 grams 6 grams

Wheat Bran Loaf

Program: Normal
Recipe for: 600 grams 800/900 grams
Whole wheat flour 300 grams 450 grams
Wheat bran 30 grams 50 grams
Water 250 ml 375 ml
Margarine 5 grams 10 grams
Sugar 5 grams 10 grams
Salt 5 grams 10 grams
Fresh yeast or 15 grams 20 grams
Dry yeast 5 grams 8 grams
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Flaxseed Bread
Program: Normal

Recipe for: 600 grams 800/900 grams
Whole rye flour 150 grams 225 grams
White flour 150 grams 225 grams
Water 225 ml 325 ml
Margarine 5 grams 10 grams
Sugar 5 grams 10 grams
Salt 5 grams 10 grams
Fresh yeast or 10 grams 15 grams
dry yeast 4 grams 6 grams
Vinegar 1 tablespoon 1 tablespoon
Flax seed 50 grams 60 grams
Cumin 1 teaspoon 1 teaspoon

Raisin Bread

Program: Normal
Recipe for: 600 grams 800/900 grams
White flour 320 grams 450 grams
Water 190 ml 270 ml
Butter 15 gram 20 grams
Sugar 5 grams 10 grams
Salt 5 grams 10 grams
Fresh yeast or 20 grams 25 grams
Dry yeast 6 grams 10 grams
Filling:
Raisins 200 grams 250 grams
Currants 100 grams 100 grams
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Muesli Bread
Program: Normal

Recipe for: 600 grams 800/900 grams
Wholemeal 200 grams 250 grams
White flour 120 grams 200 grams
Water 215 ml 300 ml
Margarine 5 grams 10 grams
Sugar 5 grams 10 grams
Salt 5 grams 10 grams
Fresh yeast or 20 grams 25 grams
dry yeast 5 grams 10 grams
Filling:
Raisins 100 grams 200 grams
Muesli 100 grams 150 grams

Our Own Baker’s Favourite Recipe

Program: Normal
Recipe for: 600 grams 800/900 grams
White flour 320 grams 450 grams
Water of Milk 215 ml 300 ml
Butter 15 grams 20 grams
Sugar 5 grams 10 grams
Salt 5 grams 10 grams
Fresh yeast or 20 grams 25 grams
Dry yeast 5 grams 10 grams
Egg yolk 1 yolk 2 yolks
Cinnamon 10 grams 10 grams
Filling:
Grated apple 150 grams 250 grams
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Bacon Bread
Program: Normal

Recipe for: 600 grams 800/900 grams
Wholemeal 200 grams 300 grams
White flour 150 grams 200 grams
Water 210 ml 300 ml
Margarine 15 grams 20 grams
Sugar 5 grams 10 grams
Salt 5 grams 10 grams
Fresh yeast or 10 grams 15 grams
dry yeast 4 grams 6 grams
Filling:

Boiled bacon 75 grams 100 grams
Shallot 1 pinch 1 pinch

E Maintenance And Cleaning

- Always clean the breadmaker be-
fore first use with a mild cleaner; also
clean the kneading hook.

- Allow the appliance to cool first be-
fore cleaning it and putting it away.
After 1/2 hour the breadmaker

has cooled off enough for you to

use it again for baking or preparing
dough.

- Before cleaning, always remove the
plug from the outlet and allow the
appliance to cool off.

- Never use aggressive cleaners,
such as chemical cleaners, oven
cleaners, and so on.

- Remove all ingredients and crumbs
from the lid, housing and the pan
with a damp cloth.

- Never immerse the breadmaker in
water, and never fill the appliance
with water. You can easily remove
the lid by placing it at an angle of 45°

and pulling it loose.

- Clean the housing on the inside
and outside with a damp cloth.
Always clean and dry the appliance
carefully after each use.

- The kneading hook and shaft must
be cleaned immediately after every
use.

- If the kneading hook remains in the
pan after use, it can be difficult to
remove it later. But if that is the
case, fill the pan with warm water,
wait 30 minutes, and remove the
kneading hook so you can clean it.
The pan and the kneading hook both
have a non-stick coating. You should
therefore never use metal

kitchen utensils that could scratch or
damage the surface.

- It is normal for the colour of the
non-stick coating to change after the
first few uses. This does not
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affect the functioning of the appli-
ance.

- Before putting away the bread-
maker, make absolutely sure that it is
totally cooled off, clean and dry.
Always store the appliance with the
lid closed.

15 | ED



Mo)xxanyuncTa, cCHa4yana BHAMaTEsIbHO
npo4MTtanTe gaHHoe PykoBoACTBO.
YBa)kaemblin nokynaTenb!

Mbl HageemcA, 4TO Balwa MaluvMHa, U3roToBNeHHanA Ha COBPEMEHHOM
npou3eBoAcTBe U npowealan TWartenbHbIn KOHTpOnb Ka4ecTsa, obecneynT Bam
Hauny4wue pesynbTaTbl.

[MoaToMy pekomeHayem BaM BHUMATENbHO NPOYECTb 3TO PyKOBOACTBO,

npexnae 4em npucTynnTb K NCNONb30BAHNKO MallnHbI, 1 COXPaHUTb ero AnA
JarbHeNLWero NCnonb3oBaHnA B CnpaBO4HbIX Uenax.

HaHHoe PykoBoACTBO Mo aKcnsiyatauuu...
... MOMOXET BamMm 6bICTpO 1 6e30nacHo Nonb30BaTbCA MaLIMHOMN.

e [NpoyumnTaiiTe PyKoBOACTBO NO 3KCMyaTaLmn nepes yCTaHOBKOWM U NMyCKOM
MallWuHbI.

* YaenuTe oco6oe BHUMaHWe cobnoAeHNI0 UHCTPYKLMIA, OTHOCALLMXCA K
6e3onacHoCTu.

L4 XpaHI/ITe aTo PyKOBO,ClCTBO Mno sKcnflyaTaunm B nerko AoCTyrnHOM MecTe. OHo
MOXeT NoHafobuTbCA BaM B ByayLuem.

L4 I'Ipoqmal?rre BCe NONONHUTeNbHble AOKYMEeHTbl, NoCTaBnAoWnecH MaLLMHOW.
ﬂpOCVIM Yy4eCTb, 4TO 3TO PyKOBO,qCTBO Mo akcnnyaTaumm MoxxeT NPUMEHATLCA
LANA MHOTUX ApYrux mogenen. Pasnuuna mexay moaensamum 6yoyT ykasaHbl B
PyKOBOACTBE.

310 M3 Bb110 MPOVBEZEHO HA KONOTMHECKY ) GE30MACHOM 3ABO/E, HE MPVHMHSIIOLLIENO BPELA MOVpOZE. | c € <
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n PexkomeHaauumn MO Ucnonb3oBaHuo Xneboneyku

- Vicnonb3ayiite xne6oneuky TONbKO Ans
Lieneid, yka3aHHbIX B PyKOBOACTBE M0
aKenyaTaunm.

- Micnonb3oBaHme xne6oneykit He no
Ha3HAYEHMI0 MOXXET MPUBECTI K ONACHBIM
nocneACTBUSM.

- CnepuTe 3a TeM, 4TOObI €TV He TpOranm
xne6oneuyky, Koraa oHa BKIKo4eHa.

- He no3sonsiiTe AeTsM CaMOCTOSTENbHO
MCMOSb30BaTb XNe6omneKy.

- He norpy>xaitte xneboneuky B BOAY unu
[pyrie XUaKocTy.

- Vicnonb3yitte xneboneuky TONbKO B
MoMeLLEHN.

- He ctasbTe xneboneuky Ha BAXHYO
TKaHb.

- YcTaHaBnmMBaiiTe xneboneyky Ha poBHYHO
MOBEPXHOCTb.

- He yctaHaBsnuBaiite xneoneuky Ha
MeyKy, KyXOHHYHO NANTY UK aHanoruyHble
npuoopbI.

- He ponyckaiite caucanms WHypa
NUTaHKs C Kpas paboyeil NOBEPXHOCTH,
4TO6b! HUKTO 06 HEro He CMIOTKHYNCS U He
3auenuncs.

- VicnonbayiiTe Ans NOAKNKOYEHUS K
3NEKTPUYECKON CETH TOMBKO PO3ETKM C
3a3eMIIEHNEM.

- He ponyckaite KOHTaKTa KpbILLKK C
ropsi4MMU NpeaMeTaMm.

- He oTkpbIBaiiTe xneboneyky Bo Bpems
paboTbl.

- He ncnonb3ayitte xneboneuky s6mm3n
ropoYMX MaTepmanos.

- [pK MCnoNb30BaHM YANMHUTENS LUHYPA
MUTaHNS NPOBEPbTE, COOTBETCTBYET

7 OH TPeBOBaHMSM N0 NOAKIOUEHNIO
Xne6oneyky.

- BblHMMaiTe LUHYP NUTaHUs 13 PO3eTKM,

KorAa npuopa He MCnosb3yeTes, a Takxe
Ha BpeMs 41CTKu npubopa.

- Xne6oneyka cunbHO HarpesaeTcs,
noaToMy 6yAbTe OCTOPOXHbI, YTOOb! HE
MoAy4MTb CEPbE3HbIX 0XKOrOB.

- He npukacaiitecs K xneboneyke Bnax-
HbIMI pyKamu.

- He npukacaiiTech K BHyTPEHHei NoBepx-
HOCTV OPMbI AN BbINEYKN METanMYe-
CKIMW NMpeaMeTamu.

- Mcnonb3yiiTe TOMbKO KOMMNEKTYIOLLME,
PEKOMEHA0BAHHbIE M3rOTOBUTENEM.

- MopkntoyaiiTe xneboneyky K anekTpuye-
CKOW ceTy HanpsbkeHnem 230 B.

- He pekomeryeTcst CnoNb30BaTh XNe60-
neyKy B Clyyae 06HapyKEeHNs Kakux-
nn60 AecheKToB N NPK NOBPEXAEHNN
LWHypa nuTaxms. B cryyae HeobxoanmocTn
PEMOHTA MMM 3aMEHbI KOMMNEKTYHOLLMX
obpallaiTech B HaLL OTAEN TEXHUYECKOrO
06CnyXNBaHNS.

- He HakpbIBaiiTe xne6oneuky nonoTeHLeM
NNK ApyrMmM MpeaMeTamu.

- He 3aknagbiBaiite B xneboneuky
KOMMOHEHTbI B 60MbLIEM KONIMYECTBE, YeM
YKa3aHo B peLienTax: B 3TOM Cfy4ae TecTo
MOXKET NepenuTbCs Yepes kpait hopMbl,
4TO MPUBEAET K ONACHbIM MOCAEACTBUSM

- B peuenTax ykasaHa 4031poBka Kak

ANst CBEXMX, TaK U A5 CYXMX APOXOKE,
0/IHaKO WCMOfb30BATb CNEAYET TOMbKO
OfVH B, APOXOKEN.

- CnewTe 3a TeM, 4To6bI Ha APOXOKM He
nonana Cofb U XNAKOCTb.



E TexHuuyecKue ocobeHHOCTU Xneboneyku

—S—0—0

I Pbiyaxok cMelunBaHus Tecta Hanpsikenue : 230 B—50 'y

P Pyuka pesepsyapa MowHocTb : 700 BT

ElPe3epsyap Knacc nsonsumm : |

E1Kopnyc

B KprUJKa SHQHeHVIH, yKa3aHHble Ha 3TUKeTKax yCTpOﬁCTBa [

[@Naxens ynpasnexus
KHomka BKO4EHNS/BbIKOUEHNS
B LLHyp nuTanms
ElV/3mepuTensHas eMkocTb
I bonbLuas MepHas noxka
il Manas MepHas noxxa OKpyXatoLiei cpesbl.
7 CnyCKOBO KPHOUOK pblyaka CMeLL-

BaHus TecTa

B COMPOBOAMTENBHO JOKYMEHTALMM, MONyueHbl B
N1a6oPaTOPHbIX YCIIOBHUSIX COTNACHO COOTBETCTBYHOLMM
cTaHzapTaM. [laHHble 3Ha4eHUst MOTyT U3MEHSTbCS

B 3aBUCUMOCTU OT peXXnmMa akcnnyarauyum n yCJ'IOBMﬁ
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E] Ucnonb3oBaHue xnebone4yku

@ OCHOBHASI
@ BLICTPAA
@ OP. BYJIKA
@ YCKOPEH.
@ OROVH. MYKA
@ KEKC

@ TECTO
@ BLINEYKA

@ CPE[HAA @ CBETNAS
A
@ TEMHAA
@I’IYCK

Taitmep: C noMoLLblo TaiiMepa Bbl MOXeTe
NpUroToBKTL X6 B NK060E yA06HOE ANS BAC
Bpems.. [loMecTuTe B pe3epByap MHIpeaneH-
Tbl B KONMYECTBE 1 NOPSAKE, YKA3aHHOM B
PYKOBOACTBE. BKntoumTe yCTpOiACTBO B CETh
11 HXKMUTE Ha KHOMKY BKIIoueHns. Bbibepute
nporpaMmy (3a UCKIIO4EHNEM NPUroTOBNEHNS
BbINEYKY, 3aMELLMBaHNS TECTA 1 NPOrpaMMbl
3aneKaHus) 1 cTeneHb 3anekaxns ¢ NoMOLLbo
KHOMOK BbIGOPa NPOrpamMMbl 11 CTENEHM Mpy-
roToBneHus. C noMoLLbO KHOMOK BBEPX/BHI3
3ajailTe 3Ha4YeHne Tanmepa — BbibepuTe
BpeMs roTOBHOCTM Xne6a. Bocnonbayiitech
KHOMKOIA MycK/CTON; TaiiMep HauHeT oTcHeT
BpEMEHN.

Bbi6op npuroToBnenus: Bee nporpammbl, 3a
UCKITOYEHNEM 3aMELLMBaHMS TeCTa, NPeAno-
nlaratoT TP1 YPOBHS HACTPOWKM NPUroTOBIe-
HIS XPYCTALLIEI  KOPOUKY (CPEACTBO, CBET,
TemHo). CaenaiiTe BbIGOP, HaXaB Ha KHOMKY
BbI6OPA NPUrOTOBIIEHMS.

Cron Myck: Mocne BbIGOPa Nporpammbl 1
CTENeHM NMPUroTOBNEHNS HAXKMUTE HA KHOMKY
«[yck», 4TOBbI YCTPOCTBO Ha4ano paboTat.
Haxxmute 1 yaepxuBaiite B Tedenme 3 ce-
KYHA KHOMKy «[yck/CTomn», 4T06bl N0 Nto60i
MPUYMHE OCTaHOBUTL PaBOTY YCTPOIACTBA,
KOrAa nporpamMa BbI6paxa, a yCTPoCTBO
HaxoAuTCs B paboyem pexxume.

Mepen Ha4anom akcnnyarauum xne6oneykm
BHUMATENbHO M3Y4UTE STU MHCTPYKLIMM.
lpoBepbTe, COOTBETCTBYET N HANPSXXKEHWE B
3NEKTPUYECKON CETH paBoUeMy HarnpsiXKEHNIO
npuéopa.

NAHEJb YNPABNEHUSA

BKtoueHme 1 BbIKNHOuEHHe XneGoneuku
BbINOJIHAETCS C NOMOLLbHO kHONky [Tyck/Cton.
Bkntouerme npubopa: HaxxmuTe kHonky Myck/
CTon 1 He oTnyckaiiTe 3-5 cekyHp.
Bbiknto4eHmne npubopa: HaXMIUTe KHOMKY
Myck/CTon v He oTnyckainTe 3-5 cexkyHa.
BaxHoe 3ameyanue. Ecnm Haxarb KHOMKy
CToN BO BpeMs BbINOSHEHWUS NPOrPaMMbI,
nporpamMma 6yAeT 0CTaHOBNEHa, U ee ByaeT
HEBO3MOXHO BO306HOBUTb.
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BbiGop  Mporpamma pogomxuTens-
MeHI0 HOCTb

1 Basic 3:.00

2 Quick 2:20

3 French 3:50

4 Rapid 1:50

5 hole Wheat (Xneb 13 0b0rHOM Myki) 3:40)

6 Cake 2:50

7 Dough 1:30

8 Bake T:00

“COLOUR” (UBET)

Bo Bcex nporpammax, Kpome nporpamMbl
7, MOXHO BbIGpaTb UBET KOPOUKN. YTOGbI
BbIOpaTh OANH U3 TPEX BAPUAHTOB LiBETA
KOpOYKH, HaxmuTe KHomky “Colour”:

+ CpepHuii

* TemHblit

+ CBeTNblii

TAVMEP OTCPOYKU

C noMoLLbko 3TOro TaitMepa MOXHO
YCTaHOBWUTb OTCPOYKY BbINONHEHNS
nporpammbl, BbIGPaB Hy>KHOE Bpemst
BKJTIO4EHMS X1e60MneyKy, Hanpumep, Nocpean
HOuM.

Mpumep.

Bam Heo6x0,MMO McneYb CBEXUIA Xneb K 7
yacam yTpa, a ceiiyac 8 4acos Beuepa.
3anoxuTe B hopMy Ans BbiNeykyn Bce
Heo6xoaNUMble KOMNOHeHTbI. CneanTe

33 TeM, 4YT06bI XMAKOCTb He nonana

Ha ApOXOKM. HaxkmuTe KHonky BbiGopa
HY>KHOV NpOrpamMbl, @ Take BblbepuTe
LiBET KOPOUKM C MOMOLLbK) KHOMKM
“Colour”. Hanpumep, Bbl BbIGpanu MeHI

1. MpOAONXMTENBHOCTb STON NPOrPaMMbl
— 3 yaca. JT0 3HAUMT, 4TO XNeboneyka
[LOMXHA Ha4aTb paboTy B 4:00, 1 0TCpoUKa
COCTaBNsieT 8 4acos. YCTaHOBUTE TaiiMep
0TCpOYKM Ha 8:00.

OMUCAHMUE MPOrPAMM
Basic

21

OTa nporpaMma npegHasHadeHa ans
Bbineykyn 6enoro xneba u xneba 13 pastbix
COPTOB MyKM, U MCTIONb3YeTCs Yallle BCero.
3amelurBaHe TecTa COCTOMUT U3 3 LIMKIOB.
Mocne BTOPOro unkna noaaeTcst 38ByKOBOM
curHar. Mocne aToro curHana MoXHo
106aB1Tb Hy>XHble MHrpeaneHTbl (OnuBKY,
13toM, Mlociu).MPOAOMKUTENBHOCTL
BbINOSHEHWS 3TOI NpOrpammbl — 3 vYaca.

Quick

OTa nporpamMma npefHasHadeHa Ans
Bbineykn 6enoro xneba u xneba 13 pasmbix
COPTOB MyKM, 3ameLunBaH1e TecTa COCTOUT
13 2 uMKnoB. Mepes BTOPbIM LMKIIOM
nofaeTcs 3ByKoBO# curHan. Mocne aToro
MOXHO [06aBUTb HY>KHbIE UHTPEANEHTDI.
OTanbl 6poXeHnst TeCTa W Bbineyku xneba
COKpalLLieHbl, NoaToMy ByxaHka xneba byaet
MeHbLLero o6bema. MposomkuTenbHoCTb
BbINONHEHWS TON NporpaMMbl — 2 vaca 20
MUHYT.

French

OTa nporpamMma npesHasHadeHa Ans Bbineykiu
bpaHLy3ckux bynoyek. 3amelnBaHme Tecta
COCTOMT W3 2 LNKNOB. JTanbl GPOXXEHMs
TecTa 1 Bbineuku xneba yBennueHsl,

noaToMy kopouka 6yseT 6onee TONCTOM.
TMPOAONXNUTENBHOCTb BbINONHEHMS 3TOI
nporpammbl — 3 yaca 50 MUHYT.

Rapid

OTa nporpamMma npefHasHadeHa Ans Bbineuku
cnobbl. TecTo 3ameLLnBaeTcs ¥ nocne AToro
cpasy xe Bbinekaetcs. [poAoMKUTENLHOCTL
BbINONHEHWS 3TON NporpaMmbl — 1 yac 50
MUHYT.

Whole Wheat (Xne6 u3 060iiHoit Mykm)

OTa nporpaMma npesHasHaueHa Ans Bbineyku
xne6a 13 060iHO NMLLEHNYHON MyKN Ha
onape (poxckax) 3amelumBaHme TecTa
COCTOUT U3 2 LMKNOB. JTanbl GPOXeHNs TecTa
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1 BbiNeyky xneba yBennyeHbl. [ins nonyyequs
XPYCTALLE KOPOUKM PEKOMEHAyeTes
YCTaHaBNMBATH PEXUM “TEMHbIN’.
TMPOAOXUTENBHOCTb BbINONHEHMS 3TOI
nporpammbl — 3 yaca 40 MUHYT.

Cake

OTa nporpamMma npeaHasHadeHa Ans Bbineyki
KOHAMTEPCKIX U3LENHIA HA Onape (JpoXoKax).
3amelunBaHue TecTa COCTOMT U3 2 LIMKIOB.
TPOAOMXUTENBHOCTb BbINONHEHMS 3TOI
nporpammbl — 2 4aca 50 MUHYT.

Dough

OTa nporpaMma npegHasHadeHa ans
NPUroTOBNEHMS TecTa ANs NeneLuek,
NULLbI, @ TakXXe NK6Oro Apyroro TecTa.
TMPOAOXUTENBHOCTb BbINONHEHMS 3TOI
nporpammbl — 1 4ac 30 MUHYT.

Bake

OTa nporpaMma npeaHasHaueHa Tonbko Ans
BbINeyku. MPOACSIKUTENLHOCTb BbINOSHEHWS!
9TOM NporpaMmbl — 1 vac .

PEKOMEHAALIMK NO BbIMNEYKE

+ Y106bI BbINEYKa BCEraa bbina 0TANYHOrO
KayecTsa, co6ntoAanTe NPONopLMM KOMMo-
HEHTOB, yKa3aHHble B peLenTax.

* Vicnonb3yiiTe MEpHYIO eMKOCTb 1 MEPHYIO
yaluky, KOTOpble BXOAST B KOMNNEKT
XneboneyKu, Unn BEChI.

+ O6beM MepHOiA YalLku cocTasnseT 250
M.

+ O6beM 60MbLLOA MEPHOI IOXKKM COCTaB-
nset 15 MA, 4TO COOTBETCTBYET 06bEMY
CTONOBOW NOXKM.

+ O6bEeM Manoit MepHO NIOXKM COCTaB-
n9eT 5 M1, YTO COOTBETCTBYET 06bEMY
YaitHOM NOXKK.

« Bopa pomxHa 6biTb He CIIMLIKOM

XonogHon. OnTumanbHas TemMnepatypa
Bofbl — 28 °C.

BO3MOXXHbIE MPOBJIEMbI [MPU BbI-
MEYKE XJIEBA

Xneb He noJHUMaeTcs. ..

- [Ipoxokin cTapble

- HepocTatouHo Bobl

- HepocTatouHo conu

- He cobntopeHsb! nponopunm

- Temnepatypa KOMMOHEHTOB BbILLE UK
HUXe KOMHATHOW TeMnepaTypbl

- [poxoky cnepyeT 3acbinatb MyKoi,
4TO6bI Ha HUX HE Monanu Cofnb, caxap U
BOAA.

Xneb NoAHUMAETCS CIMLIKOM CUIBHO...

- Knapute MeHblLue Apoxoken

- [lo6aBnsiiTe MeHbLUE BOAbI

- HepocTatouHo conu

Xneb umeeT hopMy BOPOHKM ...

- CNMLIKOM MHOTO BOAbI

- Knapute Myku Ha 2 CTONOBbIX IOXKM
6onbLue

- Xneb CMLLIKOM JONro ocTasancs B
copme.

Xneb CAULWKOM NAOTHbI...

- HanuBaiTe Bojbl Ha 2 CTONOBbIX JIOXKKM
6onbLue

- B xnebe ecTb «abipbl»...

- HanuBaiTe Bojbl Ha 2 CTONOBbIX JIOXKKM
MeHbLUE

- Knapute MeHblLue Apoxoken

- Knapute 6onbLue conv
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E] OCHOBHbIX 3TanoB Bbine4yku xneba

1. YcraHosuTe B xneboneuky dopmy ans
BbINEYKI 1 MECUSbHbIIA pbivar.

2. 3anoxuTe KOMNOHEHTbI B (hopMy B
CcrieytoLLem nopsaxe:

+ Myka

+ Boga nnu monoko

+ Macno unu mapraput

+ Caxap

« Conb

[poxoxu

3. 3aKpoiiTe KpbILLKY W NOAKIKOUUTE LUHYP
NUTaHMS K PO3ETKE aNeKTpuyeckon cetn. Ha
aucnnee noseaTcs Lmcppbl 0:00.

4. BbibepuTe nporpammy, a 3atem Bbibepute
LIBET KOPOUKM.

5. Mocne 3T0ro B CNy4ae HEO6XOAMMOCTH
MO>XHO YCTaHOBUTb TaitMep 0TCPOYKN.

6. HaxxmuTe KHorky [Tyck.

7. TTocne nepsoro 38yKOBOI0 CUrHaa MOXHO
[06@BUTb HYXXHbIE UHTPEANEHTDI.

8. Bopoit 3ByKOBOIH CvrHan o3HauaeT
OKOHYaHwe NpoLiecca Bbineyku.

9. BbiHbTe chopmy 13 xneboneuku, 1 1epes
MUHYTY BbIHbTE X1€6 13 ChOPMbI M NONOXKNTE
ero ocTbiBaTh Ha nogcTasky. OCTOPOXHO!
®opma Ans BbINEUKM 1 XNeb MMEKOT BbICOKYHO
Temneparypy, noaToMy nonb3yiTech
npuxBaTkamiu.

10. BbikntounTe npubop 1 BbIHBTE LUHYP
NUTaHNS U3 PO3ETKM.

H:HH

Ecnv Ha gucnnee oTo6paxatoTcs Gyksbl
H:HH, 3HaunT xneboneuka elle HeloCTaTouHO
0CTbINa AN 3anycka HoBOM nporpammbl. Mpu
9TOM Takxe NOAAETCS 3BYKOBOWA CUrHar.

WHCTPYKLIUM NO NOAKIOYEHUIO
K 9NEKTPUYECKOW CETU 19
BEJINKOBPUTAHUA

NHCTPYKLIMX MO NOAKMOYEHMIO
K 3NEKTPUYECKOWM CETW Ang

BEJIMKOBEPUTAHUN

[MpoBoza LUHYpa MUTaHUS UMEIOT LIBETHYIO
MapKupoBKy, KOTOpas 03Ha4aeT cnepyoLLee:
CUHAS = HEATPASIb, KOPUYHEBAS =
®ASBA, XXEJITO-3EJIEHAA = 3EMNA

Ecnu uBeTa NpoBoJ0B LUHypa NUTaHNS
npubopa He COBNafaoT C LBETOBOM
MapK1POBKOI KOHTAKTOB PO3ETKM, BbIMOSHUTE
MoAKNIO4EHNE CreAyoLLMM 06pa3oM.
Moakniounte FONYBOM MPOBOA K KOHTAKTY
C MapkupoBKoii N unu xe oKkpaLLeHHOMY B
YepHbIil UBET.

Moaxniounte KOPUYHEBBIA npoBof

K KOHTaKTY C MapkupoBKow L nnm e
OKPALLEHHOMY B KPACHbli LiBET.

Moakniounte YENTO-3ENEHbBIV NPOBOA K
KOHTaKTY ¢ MapkupoBKoii E unu = nnu xe
OKPALLEHHOMY B 3€MIEHbIA M XXeNnTbIA LBETa.
Ecnu npu6op NoAKo4aeTCs K aNeKTPUYeCKoi
CETY C NOMOLLBHO BUKM, PACCHUTAHHOM

Ha Tok 13 A, ucnonb3yiiTe nnaskuii
npepoxpaHuTens Ha 13 A. Ecim ucnonbayetcs
BM/IKa APYroro TMna, yCTaHoBUTE B BUNKY

UMW B pacnpeienuTeNbHbIA LUMTOK NNaBKuii
npefoxpaquTens Ha 15 A.
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PELIENTbI XJIEBA:

BEJbIA XNEB
Mporpamma: o6bl4Has
Bbixoa: 600r 800/900 r
benas myka 350 5001
Bona 210mn 300 mn
Maprapux 5r 10r
Caxap 5r 10r
Cornb 5r 10r
CBexxue ApodxOku 10r 151
CyXne APOXOKM 4r 6r
XJIEE MOJIOUHbINA
Mporpamma: o6blyHas
Bbixoa: 600 r 800/900 r
Benas myka 350 1 500 r
Boga 210mn 300 mn
Maprapux 5r 10r
Caxap 5r 10r
Cornb 5r 101
Caexxne ApOXOKM 10r 151
CyXue APOXKK 4r 6r
XJIEE MOJIOUHbINA
Mporpamma: o6blyHas
Bbixoa: 600 r 800/900 r
Benas myka 3501 500 r
Monoko 210mn 300 mn
Maprapux 5r 10r
Caxap 5r 10r
Cornb 5r 101
Caexxne ApOXOKM 10r 151
CyXue APOXKK 4r 6r

25 |®w




XJEB BENbIA CNTMBOYHbINA
MporpaMma: 06bI4Has

Bbixopa: 600r 800/900 r
Benas myka 3501 500 1
Monoko 210Mn 300 Mn
MaprapuH 5r 10r
XKenTbiii caxap 5r 10r
Conb 5r 10r
CBexxme ApoXxxiu 10r 151
CyX1e APOXOKM 4r 6r

XJIEB MLUEHUYHBINA

Mporpamma: o6bl4Has
Bbixoa: 600 r 800/900 r
Myka niieHnyHas 060iHas 2001 3001
Benas Myka 150 200 1
Bopa 30 Mn 320 Mn
MaprapwH 5r 10r
Caxap 5r 10T
Cornb 5r 10r
CBexXMe APOXOKM 101 151
CyXiue APOXKK Ar 6r

XJEB U3 OBOHOMN MYKH

Mporpamma: 06bl4Has
Bbixoa: 600 r 800/900 r
Myka niieHnyHas 060iHas 350 1 500 1
Bona 225 Mn 325 Mn
MaprapwH 5r 10r
Caxap 5r 10r
Cornb 5r 10r
Caexue Apoxokm 10r 151
CyX1e APOXOKM 41 6r
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XJEB ANYHbINA
MporpaMma:o6blyHas

Bobixoa: 600r 800/900 r
Benas myka 350 500 1
Bopa 200 Mn 275 Mn
Maprapux 5r 10r
Caxap 5r 10r
Cofb 5r 101
CBexue Apoxxu 10r 151
CYX1e [POXOKM 4r 6r
SMYHBIA XXENTOK 1 XenTok 2 xentka
XNEB CMELUMANbHbIA
Mporpamma:obbiyHas
Bbixoa: 600 r 800/900 r
Benas myka 3501 5001
Boga 210 Mn 300 ml
Maprapux 5r 10r
Caxap 5r 10r
Conb 5r 10r
CBexxne ApoXOKkM 10r 151
CyX1e APOXOKM 4r 6r

Cewms theHxens

1 YaitHas noxka

1 YaitHas noxka

Cems aHuca

1 YaiiHas noxka

1 yaitHas noxka

1ns 6yTepbpo/0B C CbIPOM, BETHMHON AW AXXEMOM)
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XJEB OXOTHUYUI
Mporpamma:o6blyHas

Bbixoa: 600 r 800/900 r
Myka «Ox0THUYbS» 3501 500 r
Bopa 225 325 Mn
Maprapux 5r 101
Caxap 5r 10r
Conb 5r 10r
CBexue Apoxoku 10r 151
CYX1e [POXOKM 4r 6r
XNEBEL| OTPYBSIHOM
TMporpamma: 06b14Has
Bbixoa: 600 r 800/900 r
Myka niieHnyHas 0601Has 3001 450 1
[lweHnYHble 0TPy6M 30r 50T
Bopa 250 Mn 375 Mn
MaprapuH 5r 10r
Caxap 5r 101
Conb 5r 10r
CBexue Apoxokm 151 20r
CyX¥e APOXKK 5r 8r
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XNEB C NIbHAHbIM CEMEHEM
Mporpamma:o6blyHast

Bbixoa: 600r 800/900 r
P>aHas myka u3 UenbHoro 3epHa 1501 225t
benas myka 1501 2251
Boga 225 Mn 325 Mn
Maprapux 5r 10r
Caxap 5r 10r
Conb 5r 10r
CBexne Apoxoku 10r 151
CyX1e APOXOKM 4r 6r
Ykeyc 1 cTonosas noxka 1 cTonoBas noxka
JIbHsHOE cemst 50r 60T
TMuH 1 yaiHas noxka 1 YaiHas noxka
XNEB C U3FOMOM
lMporpamma: 06bl4Has
Bbixoa: 600 r 800/900 r
Benas myka 3201 450 r
Bona 190 Mn 270 Mn
Macno 15t 20r
Caxap 5r 10r
Cornb 51 101
Caexne ApoXOKM 20r 25T
CyXue APOXOKK 6r 10r
[obasku:
V3tom 200 250
Knwmuw 100 100
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XNEB C MIOCNAMU
Mporpamma: o6bl4Hast

Bbixoa: 600r 800/900 r
[MweHnyHas Myka u3 LiensHoro 3epHd 200 © 250
benas myka 1201 200r
Boga 215Mn 300 Mn
Maprapux 5r 10r
Caxap 5r 10r
Conb 5r 10r
CBexue Apoxoku 20r 251
CyX1e APOXOKM 5r 10r
[o6aBku:
M3tom 100 200
Mtocnm 100 r 150

Jllo6uMbIii peLienT Halwero nekaps

Mporpamma: o6bl4Has
Bobixoa: 600r 800/900 r
Benas myka 3201 4501
Bopa unu monoko 215 Mn 300 Mn
Macno 151 20r
Caxap 5r 10r
Conb 5r 10r
CBexue Apoxxu 20r 251
CYX1e [pPOXOKM 5r 10r
SAMYHBIA XXEeNToK 1 xenTok 2 xentka
Kopuua 10r 10r
[o6aBku:
TepToe 56710K0 150 250
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XNEB C FPYAUHKOW
MporpaMma: o6bluHas

Bobixoa: 600r 800/900 r
[MlweHnyHas Myka u3 LensHoro 3epHd 200 © 3001
Benas myka 150 200r
Boga 210 Mn 300 Mn
Maprapux 151 20r
Caxap 5r 101
Conb 5r 10r
Caexxne ApoXxOKkM 10r 15t
CyX1e APOXOKM 4r 6r
[o6aBku:

BapeHas rpyanHka 75T 100
Jlyk-wanot 1 wmnok 1 wwmnok

E Uuctka u yxopq

- Mepen Hauanom akcnayaTaumm xne6o-
MUKy BbIMOIITE € C MOMOLLIbHO MArKOro
MOIOLLEr0 CPeACTBA. TakKe BbIMONTE
MECHIbHbIA pbivar.
- [epen uncTKot npubopa Aante emy
0CTbITb. [locne uncTku ybepuTe nprbop Ha
MecTo. [epes Tem, kak CHoBa 1CMONb-
30BaTh xn1e60neuKy Ans Bbineuku xneba
UM MPUrOTOBNEHNS TECTa, NOAOXKANTE
nofuaca, noka xneboneuka 4OCTaTOYHO
OCTbIHET.
- Mepep uncTKOM 06513aTENbHO BbIHBTE
LUHYP NUTaHWA 13 PO3ETKN aiTe Npubopy
OCTbITb.
- He vcnonb3ayiTe Anst YNCTKN MHTEH-
CVMBHbIE MOIOLLIME CPEACTBA, Takue Kak
XMMUYECKMe npenapaTbl, CPeACTBa Ans
UMCTKM YXOBOK M T.M.
- [ins ynanexus 0cTaTkos UCXOAHBIX

31

NPOAYKTOB 1 KPOLLIEK X1e6a C KPbILLKA,
kopnyca v hopMbl UCMONb3YIATE BNAXKHYIO
TKaHb.

- He norpy>xaiite xne6oneuky B BOAY 1

HE HanonHANTe ee BOAONA. YT06bI CHSATbL
KPbILLKY, MOCTaBbTE €€ NOA yriioM 45° n
cnerka noTsHuTe.

- [InS 04MCTKM BHYTPEHHEN 1 BHELLHEN
CTOPOHbI KOPMYCA MCTIOMb3YIATE BRAXHYIO
TKaHb. OunLLaiiTe v NpocyLLMBaiATe NpUGOp
rnocne KaxJ/aoro 1CnoNb30BaHNS.

- MecumbHblii pblyar 1 Ban HY>KHO MbITb
Cpasy e nocne Cnonb30BaHNs.

- Ecnm nocne ucnonb3osaHns 0cTasnTb
MECUMbHbIA pbiyar B OpMe ANS BbIMEYKH,
€ro noToM 6yAeT TPYAHO BbIHYTb. B 3TOM
cnyyae Haneiite B hopMy Tennoi Bofbl

1 ocTaebTe Ha 30 MuHyT. Mocne aToro
MOXHO 6yAET BbIHYTb MECUSIbHbIN pblyar

G



N BbIMbITb €r0. (Dopma 714 BbINEeYKn u
MECHITbHbIA PblYar UMEOT aHTUNPUrapHoe
MoKpbITHE. N03TOMY He MCronbayiiTe Me-
TannM4eckne KyxoHHble NpuHaane>KHoCTu,
4TO6bI He NOBPEANTb MX MOBEPXHOCT.

- Co BpemeHeM LIBET aHTMNpUrapHoro
MOKPbITUA MOXKET UBMEHUTLCA, 0HAKO 3TO
He SIBASAETCA NPU3HAKOM ero NOBPeXAeHNst
11 He BAMSIET HA paboTy npubopa.

- Mepen Tem kak y6paTb xne60oneyky Ha
MECTO €€ XpaHeHus, y6eanTech, YTo OHa
MONHOCTbIO OCTbINA, BLIMOWTE 1 BbICYLLIMTE
ee. py xpaHeHnm kpbILLKa npuéopa
LOMKHA ObITb 3aKPbITa.
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