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BREAD MAKER BR2703

A home bread maker is intended for baking bread,
muffins, kneading dough, making jam, yogurt and
other products.

DESCRIPTION

Body

Control panel

Viewing window

Lid

Lid handle

Ingredient adding container
Container lid

Container canister

Baking form handle

10. Baking form

11. Kneading paddle

12. Program names

13. Display

14. Time setting buttons «+», «-»
15. Crust color selection button «O»
16. On/off/pause button «@»

17. Program selection button «%»

18. Loaf weight selection button «»

©COENDOHW®N =

. Program number digital symbols «Menu 1---19»
. Loaf weight indication «500 g, 750 g, 1000 g»

. Delayed start function indicator «Reservation»

. Bread maker operation cycles indicators (see the

chapter «Bread maker operation cycles»)

. Time digital symbols
. Crust color selection indicators «Break maker»

«Light», «Medium», «Dark»

. Measuring cup
. Hook for removing the paddle
. Measuring spoon

ATTENTION!

For additional protection it is reasonable to install a
residual current device (RCD) with nominal operation
current not exceeding 30 mA into the mains. To install
RCD, contact a specialist.







Puc. 1

Puc. 3

Puc. 6

Puc. 8
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SAFETY MEASURES AND OPERATION
RECOMMENDATIONS

Read the operation instructions carefully before
using the Bread maker and keep it for future
reference.

* Use the bread maker for its intended purpose only,
as specified in this manual.

* Mishandling the bread maker can lead to its
breakage and cause harm to the user or damage to
the user’s property, which is not covered by warranty.

« Make sure, that the operating voltage of the bread
maker indicated on the label corresponds to your
home mains voltage.

« + Do not connect the unit to external timers or remote
control mains sockets.

* The power cord plug has a grounding contact,
connect it to the mains socket with reliable grounding
contact. In case of short circuit the grounding
reduces the risk of electric shock.

» Contact an electrical technician, if you are not
sure that your sockets are installed properly and
grounded.

« To prevent fire, do not use «adapters» designed to
connect the power cord plug to the mains socket
having no grounding contact.

 In case of sparking in the mains socket and
occurrence of smell of burning, unplug the unit and
apply to the organization maintaining your home
mains.

If smoke appears from the body of the bread maker,
unplug the unit and take measures to prevent fire
spreading.

Do not use the bread maker outdoors.

It is not recommended to use the unit during lightning
storms.

Protect the unit from impacts, falling, vibrations and
other mechanical stress.

Do not place the bread maker next to the walls or
close to the kitchen furniture.

Place the bread maker keeping at least 20 cm gap
between the bread maker body and the wall and at
least 50 cm gap above the bread maker.

Never leave the bread maker, connected to the
mains, unattended.

Do not use the bread maker in proximity to the
kitchen sink, in bathrooms, near swimming pools or
other containers filled with water.

If the unit is dropped into water, unplug it
immediately, and only then you can take the unit out
of water. Apply to the service center for testing or
repairing the unit.

Do not use the bread maker near heating appliances,
heat sources or open flame.

Do not use the bread maker in places where aerosols
are used or sprayed, and in proximity to inflammable
liquids.

Place the bread maker on a flat dry and stable
surface; do not place the bread maker on the edge
of the table. Do not let the power cord hang from the



edge of the table and make sure it does not touch hot
surfaces or sharp edges of furniture.

Do not touch the power cord and the power plug with
wet hands.

During the operation do not touch hot surfaces of the
bread maker.

Do not block ventilation openings in the bread maker
body.

During the bread maker operation do not leave the

lid open.

When taking the ready bread out, take hold of the
handle of the baking form, use heat-resistant kitchen
potholders.

To prevent damage of the baking form non-stick
coating, when taking bread out, do not use metal
objects, turn the form upside down and shake the
ready bread out of it.

In case of non-compliance with the recommendations
on baking, bread burning and smoke appearance are
possible.

Before cleaning the bread maker, remove the baking
form and allow complete cooling-down of the unit.
Unplug the Bread maker before cleaning or when you
are not using it. When unplugging the Bread maker
hold only the power cord plug and carefully remove it
from the mains socket, do not pull the power cord —
this can lead to damage of the power cord or the
socket or cause short circuit.
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To avoid electric shock do not immerse the Bread
maker into water or any other liquids.

Do not wash the Bread maker in a dishwashing
machine.

For children safety reasons do not leave polyethylene
bags, used as a packaging, unattended.

ATTENTION! Do not allow children to play with
polyethylene bags or packaging film. Danger of
suffocation!

The Bread maker is not intended for usage by
children.

Do not leave children unattended to prevent using
the unit as a toy.

Do not allow children to touch the unit and the power
cord during the Bread maker operation.

Place the unit out of reach of children during the
operation and cooling down.

This unit is not intended for usage by physically or
mentally disabled persons (including children) or by
persons lacking experience or knowledge if they are
not under supervision of a person who is responsible
for their safety or if they are not instructed by this
person on the usage of the unit.

Check the integrity of the power cord, the power plug
and the Bread maker body periodically.

If the power cord is damaged, it should be replaced
by the manufacturer, a maintenance service or
similar qualified personnel to avoid danger.
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If the power cord is damaged, it should be replaced
with a power cord received from the manufacture or
service.

Transport the Bread maker in the original package.
Keep the unit out of reach of children and disabled
persons.

BREAD MAKER IS INTENDED FOR HOUSEHOLD
USE ONLY, DO NOT USE THE COFFEE MAKER
FOR COMMERCIAL OR LABORATORY PURPOSES.

BEFORE USING THE BREAD MAKER

After unit transportation or storage at low
temperature keep it for at least 3 hours at room
temperature before switching on.

Unpack the bread maker and remove all the packaging
materials.

Keep the original package.

Read the safety measures and operating
recommendations.

Check the delivery set.

Check the bread maker for damages. In case of
damages do not connect the unit to the mains.
Make sure that the specifications of power supply
voltage specified on the label correspond to the
specifications of your mains. When using the unit in
the mains with 60 Hz frequency, the unit does not
need any additional measures.

» Wipe the outer surface of the unit body (1) with a
clean, slightly damp cloth to remove dust.

» Take the handle (5) and open the lid (4).

» Take the handle (9) of the baking form (10) and lift it,
turn the handle (9) counterclockwise and remove the
baking form (10).

* Remove the kneading paddle (11) from the baking
form (10) (fig. 1).

» Press on the lock of the Ingredient adding container
(6) and remove it (fig. 3).

* Wash the lid (7) and the container (6) canister (8), the
baking form (10), the paddle (11), the measuring cup
(25), the hook (26) and the measuring spoon (27)
with warm water and neutral detergent, rinse them
and dry.

* Install the baking form (10) back to its place and turn
it clockwise until bumping, install the kneading paddle
(11) on the axle in the baking form (10).

» Place the ingredient adding container (6) on the
inside of the lid (4), making sure that the container (6)
is securely fastened.

» Close the lid (4).

» Place the bread maker keeping at least 20 cm gap
between the bread maker body and the wall and at
least 50 cm gap above the bread maker.

Note: the bread maker is intended for operation within a

wide range of temperatures, but excessively high or low

temperature in the room affects dough rising process
and consequently the size and density of bread. The
optimal room temperature should be from +15 to 34°C.



SWITCHING THE BREAD MAKE ON FOR THE
FIRST TIME

» To remove foreign odors, it is recommended to switch
the bread maker on for the first time without loading
ingredients and with the lid (4) open.

* Insert the power cord plug into the mains socket, you
will hear a sound signal.

« By pressing the program selection button (17) «@
», select the program «14» «Baking», the program
number is shown on the display (13) with the «Menu»
symbol and the digital symbols (19), the digital
symbols (23) will display the program operating time
of 10 minutes, the operating time of the «Baking»
program is set by default.

* Press the button (16) «@» to start the baking
program, the dividing dots will flash on the display
(13), the digital symbols (23) will show the remaining
operating time of the program.

« After 10 minutes you will hear a sound signal, and
the bread maker will switch to the keep warm mode,

press and hold the button (16) «\_/» for 2 seconds to
switch the bread maker off, remove the power plug
from the mains socket and let the bread maker cool
down completely.
Note: when using the bread maker for the first time, a
foreign smell or some smoke from the heating element
can appear - this is normal and it is not covered by
warranty.
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Take the handle (9) of the baking form (10) and lift it,
turn the handle (9) counterclockwise and remove the
baking form (10).

Wash the baking form (10) and the paddle (11) again
with warm water and neutral detergent, rinse them
and dry.

Install the baking form (10) back to its place and turn
it clockwise until bumping, install the kneading paddle
(11) on the axle in the baking form (10) (fig. 1).
Close the lid (4).

The bread maker is ready to use.

CONTROL PANEL

Before using the bread maker, please familiarize
yourself with the buttons on the control panel (2),
baking programs and recommendations for selecting
baking ingredients.

By pressing the buttons on the control panel (2), you
can select the desired program «1---19», set the

loaf weight «500 g, 750 g, 1000 g», set the delayed
cooking time «Reservation», select the crust color
«Light», «Medium», «Dark», the baking program
cycles are indicated (22) (see the section «Bread
maker operation cycles»). The display (13) shows the
program number «1---19» with the symbol «Menu»
and the digital symbols (19), the program operating
time is shown with the digital symbols (23).

Each pressing of the active button is accompanied by
a sound signal.
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PROGRAM SELECTION BUTTON «%» (10)

By pressing the button (17) «@», you can select one
of 19 programs, the program number is shown on the
display (13) with the «Menu» symbol and the digital
symbols (19).

To improve the taste of the ready baked goods, you

can add the necessary ingredients (nuts, dried fruits,
etc.) to the container (6), during the second kneading of
the dough, the ingredients will be automatically added
to the baking form (10) (see the section «kKADDING
INGREDIENTS»).

1 «Classic bread»

It includes all stages of bread making: dough kneading,
rising and baking.

2 «Sweet bread»

The main difference from «Classic» bread is the greater
amount of added sugar.

3 «Natural sourdough bread»

Natural sourdough starter is a yeast substitute, but it
can take up to 5 days to grow it. The grown sourdough
can be stored for a very long time, the main condition is
that the sourdough must be fed on time.

4 «French bread»

Bread making takes more time, the bread has large
porous crumb and crispy crust.

5 «Wholegrain bread»

+ Bake healthy bread of fine or crude flour. This baking
program provides a longer preheating time to allow
the coarse flour to absorb liquid and swell better. It
is not recommended to use the delay function when
making this bread as that may cause undesirable
effects.

6 «Fast baking»

+ Bread making takes less time than in the «Classic
bread», but the bread is usually smaller in size and
has denser crumb.

ATTENTION! When selecting the program «Fast

baking», pour water with the temperature of 40-50°C

into the baking form (10) (use cooking thermometer for
measuring water temperature). Water temperature plays
the crucial role in fast bread making: if it is too low, the
dough will not rise in time, and excessively high water
temperature will result in yeast destruction.

7 «Diet bread»

* The main difference from «Classic» bread is the use
of sweetener instead of sugar.

8 «Rye bread»

* When using rye flour, the bread turns out delicious,
airy and flavorful. You can bake rye bread with yeast,
natural sourdough, kefir or soda/leaven. You can try
baking recipes with the addition of wheat flour to rye
flour.



9 «Milk bread»

» The main difference from the «Classic» bread is the
addition of warm milk (30-35°C) instead of water and
dry milk.

10 «Cake»

* Program for making sweet pastry.

11 «Non-yeasted dough»

« The program title says that yeast is not used for making
dough. The prepared dough, depending on the recipe,
can be used for further baking or for making other
products, such as dumplings, vareniki, noodles, pizza
base, etc.

12 «Yeasted dough»

» The bread maker kneads dough and lets it rise. Use
this dough to make home-baked pastry (pies, pizza,
etc.).

13 «Jam»

« Itis recommended to make apple jam. Apples contain
enough pectin, so the jam thickens on its own. You
can use other recipes for making jam, combining the
composition of fruits yourself, if desired, you can add
pectin or various spices.

14 «Baking»

* The bread maker works as an ordinary electric oven.
The program does not include dough kneading and
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rising modes. The program is used for baking from
ready-made dough or for baked bread additional
browning.

15 «Yogurt»

» Itis recommended to prepare homemade yogurt
in the evening, since in a bread maker yogurt is
prepared for 8 hours (depending on the ingredients,
you can set the time from 3 to 13 hours), after
preparation you can add berries or fruits to the
yogurt.

* Use a suitable container, pour milk into it and add
yogurt (you can use dry starter) and mix thoroughly.
You can prepare yogurt directly in the baking form
(10), after removing the paddle (7).

 After preparing the yogurt, remove the container
with yogurt or pour the yogurt out of the baking
form (10), cover with a lid and put in the refrigerator
for 2-3 hours, this is necessary to stop the yogurt
preparation process.

16 «Gluten-free bread»

+ The prepared bread may appeal not only to people
suffering from gluten intolerance, but also to those
who adhere to a healthy eating system and like
baked goods with buckwheat or corn flour.

17 «Sushi rice»

» Program for making sticky rice that can be used for
food or for making sushi.
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18 «Roasted nuts»

» Use the program for roasting peanuts, soybeans,
almonds and other nuts, the rotation of the paddle (7)
ensures even roasting of the nuts during the program

operation.

* 19 «Fermentation»

« Aprogram to meet the needs of individual users. The
first stage involves preparing the dough, which is
then fermented, after which the bread is baked.

Table of program operation time:

Number Program | Program name Weight (g) Operation time (by defaulthours/min.) | Delayed start function
1 Classic bread 500 g 3:06 +
750 g 311 +
1000 g 3:16 +
2 Sweet bread 500 g 2:54 +
750 g 2:59 +
1000 g 3:04 +
3 Natural sourdough bread 500 g 6:34 +
750 g 6:44 +
1000 g 6:49 +




4 French bread 500 g 3:09
750 g 3:19
1000 g 3:24
5 Whole-grain bread 500 g 3:08
750 g 3:18
1000 g 3:23
6 Fast baking 500 g 1:33
750 g 1:38
1000 g 1:43
7 Diet bread 500g 3:04
750 g 31
1000 g 3:18
8 Rye bread 500 g 3:00
750 g 3:07
1000 g 3:14
9 Milk bread 500 g 2:59
750 g 3:06
1000 g 3:13
10 Cake 1:33
1 Non-yeasted dough 0:23
12 Yeasted dough 1:24
13 Jam 1:05
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14 Baking 0:10

15 Yogurt 8:00 +

16 Gluten-free bread 500 g 2:50 +
750 g 2:55 +
1000 g 3:00 +

17 Sushi rice 1:15 +

18 Roasted nuts 0:30

19 Fermentation 0:30

WEIGHT SELECTION BUTTON «» (18)

« Use the button (18) to select the loaf weight - 500
g, 750 g or 1000 g depending on the amount of
ingredients. The indication (20) «500 g, 750 g, 1000 g»
displays the loaf weight.

PROGRAM OPERATING TIME SETTING AND
DELAYED START BUTTONS (14) «+, -» .

» Each pressing of the buttons (14) «+», «-» adds time by
1, 5 or 10 minutes, to quickly add time, press and hold
one of the buttons (14) «+» or «-». .

CRUST COLOR BUTTON «O» (15)

« By pressing the button (15) «O», you can select
the required crust color, the selected crust color is

displayed by the symbols (24) «Break maker»
«Light», «Medium», «Dark».

START/STOP/PAUSE BUTTON «@» (16)

Start the selected program by pressing the button
(16) «\U», the dividing dots of the digital time
symbols (23) will flash on the display (13).

After you start the baking program, all buttons on the
control((%anel (2) will be inactive except the button
(16) «

Press the button (16) «@» again to activate the
«pause» mode, the digital symbols of the remaining
operating time (23) on the display (13) will flash.
Press the button (16) «\_/» once more to resume the
baking program operation.



Note: If you forgot to press the button (16) «@» again
to continue the program operation, the program will
automatically continue after 3 minutes.

« To switch the baking program off, press and hold

the button (16) «\_/» for 2 seconds, you will hear a
sound signal and the preset program will switch off.

SETTING THE DELAYED START TIME

+ If you do not want the bread maker to start working
immediately, you can use the delayed start function
of the baking program.

* Please note that the delay time must include the
operating time of the baking program (see the table
of program operating times), i.e. at the end of the set
delayed time the baking program will start.

» Select the desired program with the button (17) «%
», the program will be shown on the display (13) with
the «Menu» symbol and the digital symbols (19).

*  With the button (18) «», set the weight «500 g,
750 g or 1000 g», the weight is shown on the display
(13) with the symbols (20).

« With the button (15) «O» select the crust color
«Light», «Medium», «Dark», the crust color is shown
on the display (13) with the symbols (24) «Break
maker».
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Example:

* Itis 20:30 pm, and you want your bread ready the
next morning at 7 o’clock, which is 10 hours and 30
minutes later.

+ Select the baking program, the loaf weight and the
crust color by pressing the buttons (14) «+, -», set
the time on the display (13) to 10:30, and the delayed
start symbol (21) «Reservation» will light up.

Note: The time 10 hours 30 minutes shown on the

display (13) also includes the time for preparing the

bread, the freshly baked bread will be ready at 7:00 am.

+ Press the button (16) «@» to activate the delayed
start function, the dividing dots on the display (13)
will flash.

+ To cancel the delé%ed start function, press and hold

the button (16) «\_/», you will hear a sound signal
and the delayed start program will switch off, the
delayed start symbol (21) «Reservation» will go out.

» After the delayed start time is over, the set baking
program will start.

» If you do not immediately take out the ready bread,
the keep warm function will be activated, the function
operation time is 60 minutes.

» Do not use perishable ingredients for delayed baking,
such as eggs, fresh milk, fruits, onions, etc.

Note: the delayed start function is not available for

the following programs: — 10 «Cake», 13 «Jamy», 14

«Pastry», 15 «Yogurt», 17 «Sushi rice», 18 «Roasted

nuts», 19 «Fermentation».
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KEEP WARM FUNCTION

After the end of the baking program the keep warm
function will switch on, the function operating time is
60 minutes.

If you want to take out the bread, switch the keep
warm function off by pressing and holding the button

(16) «@» for 2 seconds.

MEMORY FUNCTION

In case of emergency power cutoff during the bread
maker operation, the memory function with the
duration of up to 15 minutes is activated.

If the power supply is restored within 15 minutes,

the bread maker will continue to perform the pre-set
program from the moment the program operation has
been stopped at.

If there is no power for more than 15 minutes, it is
necessary to load the ingredients again, set the
program and switch the bread maker on.

BREAD MAKER OPERATION CYCLES

» The bread maker has the following operation cycles
which are shown with the symbols (22) on the display
(13):

- Preheating the food products - «Preheat».

- Kneading the dough to reach a homogeneous
mass. Dough kneading cycles are shown with the
indication «Stir 1», «Stir 2».

- The pause between operation cycles is shown
with the symbol «Rest».

- Dough rise cycle is shown with the indication
«Ferment 1», «Ferment 2», «Ferment 3».

- Baking cycle is shown with the indication «Bake».

- Keep warm function is shown with the indication
«Warmy.

- End of the program is shown with the symbol
«End».

After the baking program ends, the keep warm

function will switch on and will work for 60 minutes,

if you need to take out the bread, switch the keep

warm function off by pressing and holding the button

(16) «\» for 2 seconds.

IMPORTANT RECOMMENDATIONS ON
INGREDIENTS FOR BAKING

Flour

Flour is the most important component of bread
making.

The characteristics of flour are determined not

only by the sort but also by the conditions of grain
cultivation, processing method and storage. Try to
bake bread of flour of different manufacturers and
brands and find the one complying with your needs.
The basic types of bread flour are wheat and rye
flour.



* Wheat flour finds ever-growing use owing to nice
palatability traits and high nutritional value of wheat
flour products.

Bread flour

» Bread (refined) flour made of inner part of grain only,
contains the maximal gluten quantity that provides
the crumb elasticity and prevents bread dropping.

« Pastry made of bread flour is puffier.

Whole-grain flour (wholemeal)

* Whole-grain (wholemeal) flour is obtained by grinding
whole wheat grains together with the membrane.
This sort of flour is distinguished for its enhanced
nutritional value.

* Whole-grain bread is usually smaller in size. To
improve the consumer properties of bread, whole-
wheat flour is often mixed with bread flour.

Corn and oatmeal flour

« To improve the texture of bread and to give it
additional flavor properties, mix wheat or rye flour
with corn or oatmeal one.

Sugar

« Sugar enriches the pastry in additional flavors and
gives bread golden color.

» Sugar is a nutritional medium for yeast growth. Add
to pastry not only refined but also brown sugar and
sugar powder.
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Yeast

» Yeast growth is accompanied by emission of carbon
dioxide that contributes to the formation of porous
crumb.

+ Flour and sugar are a nutritional medium for yeast
growth. Add fresh compressed yeast or fast-acting
yeast powder. Dissolve fresh compressed yeast in
warm liquid (water, milk, etc.), add fast-acting yeast
to the flour (it does not require preliminary activation,
i.e. adding of water).

» Follow the recommendations on the packing or
observe the following proportions:

+ 1 tea spoon of fast-acting yeast powder is equal to
1.5 of tea spoon of fresh compressed yeast.

+ Store fresh yeast in a refrigerator. Yeast is destructed
at high temperatures, and in this case the dough
rises poorly.

Salt

+ Salt gives bread additional flavor and color, but slows
down the yeast growth.

» Do not use excessive quantities of salt. Always use
fine salt (coarse salt can damage the baking form’s
non-stick coating).

Eggs

» Eggs improve the structure and volume of the pastry,
enrich flavor.

» Before adding eggs to the dough, it is recommended
to whip them thoroughly.
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Animal and vegetable fats

» Animal and vegetable fats make the pastry softer and
increase storage life.

» Before adding butter, it should be cut into small
cubes and warm up to room temperature.

Baking powder and soda

* Soda and baking powder (leaven) shorten the time
necessary for dough rising.

» Use leaven or soda when using the following
programs: -6- «Fast baking», -10- «Cake».

« Itis necessary to mix soda with citric acid and a little
flour beforehand (5 g of baking soda, 3 g of citric acid
and 12 g of flour). This amount of powder (20 g) is
rated for 500 g of flour.

» Do not use vinegar for soda slaking, using
vinegar makes the crumb more moist and less
homogeneous.

« Baking powder (leaven) is just to be poured into the
form following recipe instructions.

Water

« Water temperature plays the crucial role in bread
making process.

« Optimal water temperature is 20-25°C, for the
program -6- «Fast baking» - 45-50°C.

* You may as well use milk instead of water or enrich
bread flavor by using some natural juice.

Dairy products

» Dairy products improve the nutritional value and
flavor of the bread. The bread crumb will be more
beautiful and savory.

+ Use fresh dairy products or powdered milk.

Weight of ingredients

+ One of the important conditions for bread making is
use of precise quantity of ingredients.

+ ltis strongly recommended to use kitchen scale, the
measuring cup (25) and the measuring spoon (27) to
measure precise quantity of ingredients, otherwise
the ready bread may not comply with your need.

+ Fill the measuring cup (25) with liquid to the
appropriate mark. Check dosage by placing the cup
(25) on a flat surface.

» Clean the measuring cup (25) thoroughly from the
remaining previous ingredient.

* Do not compact dry ingredients when putting them
into the measuring cup (25).

+ ltis important to screen the flour through the strainer
before the use to saturate it with air; this provides the
best baking result.

PROCEDURE FOR LOADING INGREDIENTS
IN THE BAKING FORM (PIC. 2)

+ ltis necessary to observe the sequence of loading of
ingredients in the baking form (10).



« The following sequence is recommended:

- flour; flour should not be completely damped with
liquid ingredients;

- yeast may be put only on dry flour, yeast should
not be in contact with salt;

- liquid ingredients, eggs, salt, vegetable oil or
butter, milk powder etc.;

- make a small cavity in the flour and put the yeast
in the cavity.

INGREDIENTS ADDING

* You can add the necessary ingredients (nuts, dried
fruits, etc.) to the dough during the second kneading
of the dough, the ingredients will be automatically
added to the baking form (10).

» Press on the lock of the ingredient adding container
(6) and remove it (fig. 3).

« Open the lid (4) (fig. 4), add the required ingredients
in the canister (8) and close the lid (7).

« Place the ingredient adding container (6) on the
inside of the lid (4), make sure that the container (6)
is securely fastened.

* Close the lid (4).

BREAD BAKING

« Before plugging the bread maker in make sure that
the operating voltage of the unit corresponds to the
voltage of your mains.

» Take the handle (5) and open the lid (4). Take the
handle (9) of the baking form (10) and lift it, turn the
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handle (9) counterclockwise and remove the baking
form (10).

Make sure that the paddle (11) is installed in its
place.

Note: before installing the paddle (11) grease it with
some butter, margarine or vegetable oil for easy
removal from the fresh bread.

1.

Put the ingredients into the form (10) in the sequence
described in the recipe.

Usually the ingredients are added in the following
order (fig. 2):

Liquid ingredients.

2. Flour, dry ingredients (sugar, salt).

3. Yeast and leaven. Make a small well in the flour and
place the yeast or leaven into the well.

Wipe the crumbled ingredients or spilled liquids from
the form (10) outer surface.

Install the form (10) in the place and turn the handle
(9) clockwise as far as it will go.

Close the lid (4).

Insert the power plug into the mains socket, you will
hear a sound signal and the program operating time
will appear on the display (13), the dividing dots will
glow constantly.

The crust color indication (24) «Break maker»
«Mediumy.

Weight indication (20) «750 g».

These settings are default.
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By pressing the button (17) «@», you can select one
of 19 programs, the program number is shown on the
display (13) with the «Menu» symbol and the digital
symbols (19).

Depending on the amount of ingredients loaded, you
can select the loaf weight using the button (18) «

» =500 g, 750 g, 1000 g. The loaf weight is shown
on the display (13) with the symbols (20) «500 g, 750
g, 1000 g».

By pressing the button (15) «O» you can select the
desired crust color, the selected crust color is shown
on the display (13) with the symbols (24) «Break
maker» «Light», «Mediumy, «Dark».

Set the delayed start time (see the description in the
section «SETTING THE DELAYED START TIME»).

Note: if you want to start the preset baking program
immediately, skip delayed start time setting.

Press the button (16) «@» to start the baking
program, the dividing dots will flash on the display
(13), the digital symbols (23) will show the remaining
operating time of the baking program.

The bread maker operation cycles are shown with
the indication (22) (see the section BREAD MAKER
OPERATION CYCLES)

Tip: after 5 minutes of kneading the dough it is
recommended to check its consistency.

The dough should form a soft, sticky lump, if the lump
of dough is very dry (fig. 5), add some liquid to it, if

the lump of dough is too wet (fig. 6), add some flour
(1/2 to 1 teaspoon or as needed). Figure 7 shows a
dough with the optimal liquid to flour ratio.

You can control the bread baking process through the
viewing window (3) in the lid (4).

ATTENTION! Do not open the lid (4) during baking
program operation, because a sudden change in
temperature may cause the dough to fall and not rise
again.

After the baking program is finished, you will hear
sound signals and the keep warm function will be
activated, the function operating time is 60 minutes.
To cancel the keep warm function and switch the

bread maker off, press and hold the button (16) «

» for 2 seconds.

Remove the power plug from the mains socket.
Open the lid (4) using heat-resistant kitchen
potholders, lift slightly and take the handle (9), turn
the baking form (10) counterclockwise and remove it
from the bread maker.

Leave the form to cool, for approximately 10-15
minutes.

Separate the pastry from the form (10) walls using a
plastic kitchen spatula.

Do not use metal objects that can damage the non-
stick coating of the form (10).

To remove the pastry turn the form (10) upside down
and shake it.



« Before cutting the bread, remove the paddle (11) with
the hook (26) (pic. 8).

« Cut the bread with a sharp bread knife.

« After use wash the form (10) and the paddle (11) with
warm water using neutral detergent, rinse and dry
them. Install the paddle (11) in the form (10), install
the form (10) in the bread maker, close the lid (4).

CLEANING AND MAINTENANCE

« Switch the bread maker off, unplug it, open the lid (4)
and let the bread maker cool down.

» Clean the body (1) and the lid (4) with a slightly damp
cloth, then wipe it dry.

* Wash the baking form (10), the paddle (11), the
measuring cup (25), the hook (26) and the spoon
(27) with warm water with neutral detergent, rinse
and dry them.

Note: if the paddle (7) can not be removed from the

axle, fill the form (6) with warm water and wait for about

20-30 minutes.

« Press on the lock of the ingredient adding container
(6) and remove it (fig. 3), rinse and dry the container
(6), install the container (6) back to its place.

« Do not use metal objects or scourers, abrasive
detergents and solvents for cleaning the bread maker
and the baking form (10).

« Dry the baking form (10) and the paddle (11)
thoroughly before installing them in the bread maker.

« If the inner surface of the bread maker is dirty,
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remove dirt and wipe the surface with a slightly damp
cloth, then wipe it dry.

Do not immerse the bread maker body, the power
cord and the power plug into water or any other
liquids.

STORAGE

Before taking the bread maker away for long storage,
unplug it and let the unit cool down.

Clean the bread maker.

Keep the bread maker out of reach of children and
disabled persons.

DELIVERY SET

arwNn=

Bread maker — 1 pc.
Measuring cup— 1 pc.
Hook — 1 pc.

Measuring spoon — 1 pc.
Instruction manual — 1 pc.

ECHNICAL SPECIFICATIONS

Power supply 220-240 V, ~ 50-60 Hz
Rated input power: 710 W
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Before applying to the service center.

Malfunction

Possible reason

Troubleshooting method

The symbols «E01» appear on
the display.

The bread maker has not cooled down yet after the
previous baking.

Switch the bread maker off and unplug it. Remove the baking form
and let the bread maker cool down to the room temperature.

The symbols «E00» appear on the
display when you switch the bread
maker on.

The temperature inside the bread maker is too low.

Switch the bread maker off and unplug it. Open the bread maker
lid, remove the baking form and let the unit heat up to the room
temperature for 10 — 20 minutes.

The symbols «EEE» or «HHH»
appear on the display when you
switch the bread maker on.

The temperature sensor is malfunctioning.

In this case contact the authorized service center.

Table of malfunctions and defects during bread baking and recommendations on further troubleshooting.

Malfunction/Defect

Possible reason

Troubleshooting method

Smoke from the openings in the
lid during bread baking

During the first use of the bread maker, the surface
of the heating element burns.

Getting of ingredients on the heating element.

Before the first use of the bread maker, switch it on for 10-15
minutes with the open lid.

Switch the bread maker off, allow its cooling, clean the heating
element.

Thick bread crust.

The ready bread was left in the baking form and lost
a lot of moisture.

Remove the ready bread from the form, right after baking.

The kneading paddle can not be
removed from the baking form.

Dough has got in the gap between the driving shaft
and the dough kneading paddle.

After you have removed bread from the form, fill the baking form
with warm water. Remove the paddle in 20-30 minutes.

gl are mixed ly
and are baked poorly.

The preset program does not suit for this set of
ingredients.

During the baking program operation the bread
maker lid opened several times, the dough dropped
and did not rise any more.

Small quantity of liquid ingredients, the kneading
paddle is not capable to knead dough for pastry.

Select the baking program that corresponds to the ingredients
loaded in the baking form.

Do not open the bread maker lid.
Check the conformity of loaded ingredients.

Remove the baking form and try to rotate the baking paddle with
your hand, if it does not work, contact the authorized service center.

The sound of the electric motor
operation can be heard, but the
dough can not be mixed.

The baking form is installed improperly.
A great deal of flour was added to the dough.

Check the proper installation of the baking form and proper recipe
for baking. Always measure precisely the amount of ingredients
using kitchen scale and the measuring cup.
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During baking the bread overfills
the baking form.

Improper proportion of amount of yeast, flour
and liquid ingredients. The temperature of liquid
ingredients or environment is too high.

Always check the proper proportion of ingredients, their temperature
and the room temperature.

Use the bread maker at ambient temperature in the range from
+15 to +34°C.

The bread size is too small or the
bread does not rise.

Absence of yeast or insufficient quantity thereof.
Poor quality of yeast, high temperature of liquid
ingredients.

Yeast came into contact with salt.
Low temperature in the room.

Do not use expired yeast.
Measure precise amount of yeast using the measuring spoon.
Do not allow contact of yeast with salt.

Use the bread maker at ambient temperature in the range from
+15to +34°C.

The bread cracks very much
during baking.

The used flour contains very little gluten.

Very high speed of yeast growth or high
temperature of liquid ingredients.

Use the reliable brand of bread flour.

Use the reliable yeast brand and observe temperature of liquid
ingredients.

Structure of the baked bread is
very dense.

Improper proportion of flour and liquid ingredients.

Too much whole wheat flour was used.

Get the right proportion of flour and liquid ingredients.

Reduce the amount of whole flour and increase the amount of
yeast.

Very large cavities are inside the
ready bread.

Surplus of liquid ingredients, water or salt is not
added.

High temperature of liquid ingredients.

Choose the right proportion of ingredients.
Always check the temperature of liquid ingredients.

A lot of dry flour is on the bread
crust.

Flour with increased amount of gluten and
insufficient quantity of butter was used.

Small quantity of liquid ingredients.

Use flour with correct amount of gluten and add butter.
Add precise amount of liquid ingredients in accordance with recipe.

Very dark crust of bread or cake.

The crust of bread or cake can burn because of
excess amount of sugar.

Add precise amount of sugar in accordance with recipe.

If you noticed that bread or cake starts burning, it is recommended
to stop the baking program 5-10 minutes before its end. Before
removing the ready product, it is recommended to leave it in the

bread maker for 15-20 minutes with the closed lid.
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RECYCLING

To prevent possible damage to the
environment or harm to the health of people
by uncontrolled waste disposal, after
expiration of the service life of the unit or
the batteries (if included), do not discard
_— them with usual household waste, take the
unit and the batteries to specialized stations for further
recycling.
The waste generated during the disposal of products
is subject to mandatory collection and consequent
disposal in the prescribed manner.

For further information about recycling of this product
apply to a local municipal administration, a household
waste disposal service or to the shop where you
purchased this product.

The manufacturer reserves the right to change the
design, structure and specifications not affecting
general operation principles of the unit, without prior
notice.

The unit operating life is 3 years

The manufacturing date is specified in the serial
number.

In case of any malfunctions, it is necessary to apply
promptly to the authorized service center.




XJIEBOMNEYb BR2703

[omaluHss xne6oneyb npegHas3HayeHa Ans BbINevKu
xne6a, KeKCOB, 3amMeLUMBaHMUs TeCTa, NPUroTOBMEHUS
[KeMma, MorypTa u Apyrux npoayKTos.

OMNMUCAHMUE

©COENDOHW®N =

Kopnyc

MaHenb ynpasnexHus

CmMoTpoBOE OKHO

Kpbliwka

Pyuka KkpbiLLku

KoHTenHep Ans fo6aBrneHust UHrpeaMeHToB
Kpblllka kOHTENHepa

EmkocTb koHTeliHepa

Pyuka dpopmbl ansi Bbineyku

. ®opma ans Bbineyku

. JlonacTb ans 3amelumBaHus Tecta

. HasBaHusa nporpamm

. Aucnnen

. KHonMku ycTaHOBKM BpEMEHU «+», «-»

. KHonka Bbi6opa LBeTa kopoyku xneba «O»

. KHonka BkntoyeHus/BbIkntoYeHns/naysbl «@»
. KHonka BbiGopa nporpamm «

. KHonka Bbi6opa Beca xneba «»
. Undposble cumBonbl Homepa nporpammbl «Menu

1---19»

20. WHaukaums Beca xneba «500 r, 750 r, 1000 r»

21. VIHamkaTtop dyHKLMM OTCPOYKN BPEMEHW BKItOYe-
Hus «Reservation»

22. ViHaukaTopsbl LMKNoB paboTbl xneboneyku (cm.
paspen «Luknbl pabotbl xneboneykn»)

23. Lincposble cMBOnbl BpEMEHN

24. Vingukatopbl Bbibopa LBeTa kopoyku «Break
maker» «Light-CseTnbiii», «Medium-CpenHuit»,
«Dark-TéMmHbl»

25. MepHbIii cTakaH

26. Kptoyok Ans ussneyveHus nonactu

27. MepHas noxka

BHUMAHUE!

[ina AONONHWUTENbHON 3aLuUTLI B LEENV MUTaHWSA
LenecoobpasHo yCTaHOBUTb YCTPOWCTBO 3aLLUMTHOTO
otknoyeHns (Y30) ¢ HoMUHarbHLIM TokoM cpaba-
TbiBaHWSA, He npeBbiwatowmnm 30 MA, ANs YCTaHOBKU
Y30 obpatnTech k cneumanucTy.







Puc. 1

Puc. 3

Puc. 6

Puc. 8
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MEPbI BE3OMACHOCTU U PEKOMEHOA-
LN NO IKCMNYATALUU

MNepep ucnonb3oBaHWeM xneb6oneykn BHUMATENbHO
O3HaKOMbTeCb C PyKOBOACTBOM MO 3KcnnyaTauum n
COXpaHuUTe ero 4ns ucnosib3oBaHus B 6ynyu4eM.

* Vcnonb3yinTe xneboneyky TONbLKO No ee Npsimomy
Ha3HaYeHWI0, KaK N3MOXEHO B AaHHOW UHCTPYKLIMW.

* HenpaBunbHoe obpalleHune ¢ xneboneykon Moxet
NpUBECTU K ee MONoMKe, NPUYNHEHNIO Bpeaa
Nnonb30oBaTesto UK ero UMYLLECTBY U He ABNSeTCs
rapaHTUAHbBIM Cry4YaeM.

* YbeaguTech, 4To paboyee HanpsikeHue xneboneyku,
yKa3aHHOe Ha 3TUKeTKe, COOTBETCTBYET HanpsKeHUo
arnekTpoceTu.

+ 3anpeLlaeTcs NoakIoyaTh YCTPOWCTBO K BHELLHUM
Taimepam U K anekTpU4ecknm po3eTkam ¢ AMCTaH-
LIMOHHBLIM ynpaBneHneMm.

* Bwrnka WHypa nUTaHWsa UMeeT KOHTaKT 3a3eMIeHuns,
BCTaBNAWTe €€ B IeKTPUHECKYIO PO3ETKY, MMEIOLLLYIO
HaféXHbIN KOHTaKT 3a3emneHus. MNpu kKopoTkom
3aMblKaHUW, 3a3eMIIEHNE CHUXAET PUCK NOpaXeHns
3MEeKTPUYECKNM TOKOM.

* O6paTuTechb K CNeLManucTy-anekTpuKy, ecnu Bbl
He yBepeHbl B TOM, Y4TO BalLW PO3ETKN NPaBUbHO
YCTaHOBMEHbI 1 3a3eMIEHbI.

* Bo n3bexaHvie BO3HMKHOBEHWSA NoXapa 3anpeLia-
€TCS UCMONb30BaTb «NEPEXOAHUKNY, NpeaHa3Ha-
YeHHble AnS NOAKMIOYEHUS BUNKK LIHYPa NUTaHWS

K 3NeKTPUYECKON po3eTke, He MMetoLLeN KOHTaKTa
3a3eMIeHus.

[Mpu MCKPEHWUM B ANEKTPUYECKON PO3ETKE U NPUCYT-
CTBWM 3anaxa rapy, BbIHbTE BUIIKY LUHYpa NUTaHWs 13
po3eTkn 1 obpaTMTECh B OpraHusaumto, obenyxusato-
LUy Bally AOMALLHIO 3MEKTPUYECKYIO CETb.

Mpu nosiBNeHnn abima n3 kopnyca xne6oneyku,
BbIHbTE BUMKY LUHYpa NUTaHUS U3 3IEKTPUYECKOW po-
3€TKW U NPUMUTE Mepbl K HEPACNPOCTPAHEHMIO OTHSI.
BanpeLyaeTca ucnonb3oBaTb xneboneyb BHe noMe-
LLEHWNIA.

He pekomeHayeTcsa ncnonb3oBaTh YCTPOWUCTBO BO
BpPEMSI rpO3bl.

Ob6eperaiTe yCTPOMCTBO OT yAapoB, NafeHwWit, BU-
Gpaumii U UHBIX MEXaHUYECKUX BO3AENCTBUIA.
BanpetyaeTca pacnonaraTb xne6oneyb psgom co
CTeHamu unv BBnu3m CTEHOK KyXOHHOW mebenu.
YcraHoBuTe xnebonedb Tak, YToObl OT CTEHbI UMK
Mebenu fo xneboneykn octaBanocb paccTosiHue

He MeHee 20 cM, a cBoboHOE NPOCTPaHCTBO Haf
xneboneykoi cocTaBnano He MmeHee 50 cM.

He ocTtaBnsiite xneboneyb, BKNIOYEHHYIO B CETb, 6e3
npucmMoTpa.

He ucnonbayiite xneboneyb BONM3M OT KyXOHHOM
paKkoBUHbI, B BaHHbIX KOMHaTax, okoro bacceiHoB
VNN Apyrmx EMKOCTEN, HaNONMHEHHbIX BOAOWN.

Ecnun ycTpoicTBO ynano B Boay, HEMeaneHHO BblHbTE
BUWIIKY LLHYpa NMUTaHWUS U3 3NEKTPUYECKON PO3ETKM, 1
TOMNbKO NOCIE 3TOr0 MOXHO A0CTaTb YCTPOMCTBO U3



BoAbl. O6paTUTeCh B CEPBUCHBIN LIEHTP Ansi ocMoTpa
WNV PEMOHTAa YCTPOWCTBA.

He ucnonbayiite xneboneyb B HENOCPEACTBEHHOMN
6rM30CTH OT HarpeBaTenbHbIX MPUOOPOB, MCTOYHMKOB
Tenna um oTKPbITOro NaMeHu.

BanpeluyaeTcs ncnonb3osaTh xneboneyb B MecTax,
A€ UCMOsb3YHTCSA UMW PacrbINATCS aspo30su,

a Tawke BGNM3N OT NErkoBOCMIaMeHsIoLLMXCS
KUOKOCTEN.

YcTaHaBnmBamnTe xneboneyb Ha POBHYIO U YCTOM-
YMBYIO MOBEPXHOCTb, He CTaBbTE ee Ha kpaii cTona.
He pgonyckaiTe, 4Tobbl LUHYP NUTaHKS CBELUMBAICS
Co cTona, a Takke creanTe, YTobbl OH He Kacasncs
ropsivmx NOBEPXHOCTEN M OCTPbIX KPOMOK Mebenu.
3anpelyaeTcs NpUKacaTbCst K LUHYPY NMUTaHUS 1
BUMKE LUHYpa NUTaHWs, MOKPbIMU pyKamu.

Bo Bpems paboTbl He AOTparMBanTeCh 4O FOPSYUX
NoBEPXHOCTel xneboneyku.

He 3akpbiBaiiTe BEHTUNALMOHHbIE OTBEPCTUS Ha
Kopnyce xneGoneyku.

Bo Bpems paboTbl x1ieboneykm He OCTaBNSNTE KPbILL-
Ky OTKPbITOW.

BblHMMas roToBbIl xneb, 6eputech 3a pyyky opmbl
NSt BbINeYKW, UCNONb3yATe TEPMOCTOMKNE KyXOHHbIEe
npuxBaTku.

Bo n3bexaHune noBpexaeHnst aHTUNpUrapHoro
NOKPbITUS POPMbI A5 BbINEYKU, BblHUMast Xneb, He
ncrnonbayiiTe MeTannmyeckue npeaMeTbl, nepesep-
HUTe (hOPMY 1 BbITpsiXMBaiiTe U3 Heé roToBbIl Xne6.
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Mpwn HecobnogeHUn pekoMeHAauUmiA MO BbiNeYke,
BO3MOXHO rofropaHve xneba n nosiBneHve abima.
Mepen uncTko xneboneykn nssnekute opmy ans
BbINEYKN U AOXANTECH NOSHOMO OCTbIBAHMS Npubopa.
OTkntoyaiiTe xreboneyuky oT aneKTpUYeckon cetm
nepes YMCTKON UK B TOM Criyvae, ecnu Bbl er He
nonbayertech. [pu OTKMOYEHNN Xeboneyku oT anek-
TPUYECKOIA CeTU AepXUTECH TOMBbKO 3a BUIKY LUHYpa
NUTaHUS N aKKypaTHO BbIHBTE €€ U3 3NEeKTPUYECKOn
PO3ETKM, HE TAHWUTE 3a LUHYP NUTaHUS — 3TO MOXeT
NPVBECTU K MOBPEXAEHUIO LUHYpa NUTaHWS, 3NeKTpu-
YecKol po3eTKU 1N BbI3BaTb KOPOTKOE 3aMblKaHUe.
Bo usbexxaHune ynapa aneKkTpu4eckuM TOKOM He
norpyxaiite xne6oneuky B Bogy uUnu niobble gpyrue
XUAKOCTU.

3anpelyaetcsi nomellatb xneboneyb B NocyfoMoey-
HYI0 MaLLUHY.

M3 coobpaxeHunin 6e3onacHOCTM He ocTaBnsiiTe no-
NU3TUNEHOBbIE NAKeTbl, UCMOSb3yeMble B KayecTBe
ynakoBku, 6e3 NnpycmoTpa 1 B MecTax AOCTYMHbIX
ans aeTen.

BHUMAHME! He paspeluaiite getsam urpatb ¢ nonu-
3TUNEHOBLIMN NakeTaMu UM yNakoBOYHOM NNEHKOM.
OnacHocTb yaylwbs!

Xne6oneyb He NpeaHasHaveHa Ans UCMonb3oBaHNUs

OETbMU.

OcyLiecTBnsiTe Haa3op 3a A4eTbMU, YTOBbI He JoMy-
CTUTb MUCMOMb30BaHKs NPUBOpPa B KAYECTBE UMPYLLKM.
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He paspeliante getam npukacaTtbCs K YCTPOUCTBY U
K LUHYPY NUTaHus BO BpeMsi paboTbl xneboneyku.

Bo Bpems paboTbl 1 OCTbIBAHWS pa3MeLLaiiTe
YCTPOWCTBO B MeCTax, He4OCTYMNHbIX AN AeTeN.
[laHHOe yCTpOWCTBO HE NpeaHa3Ha4YeHo Ans UCMnosb-
30BaHNSA NvuamMm (BKoYas AeTen) C NOHMXEHHbIMU
HU3NYECKUMU, MCUXNHECKUMU UIIN YMCTBEHHBIMN
CNocoBHOCTAIMU, UMW NPK OTCYTCTBUM Y HUX OMbITa
UMW 3HAHWUIA, €CIN OHW He HaxXoAsATCs NOA KOHTporieM
UMW He NPOVHCTPYKTUPOBaHb! 06 1CMoMnb3oBaHUK
npu6opa NMuoMm, OTBETCTBEHHbIM 3a Ux Gesonac-
HOCTb.

Meprioanyeckn npoBepaARTe COCTOSHWE LWHYpa nNuTa-
HUSI N BUIIKW LLUHYpa MUTaHUS.

Mpu NoBpexaeHUn LHypa NUTaHUs ero 3ameHy

BO U3bexaHne onacHoCTH AOMKHbI MPOVN3BOANTL
M3roTOBUTENb, CepBUCHas cryx6a unu nogobHbIi
KBanMUUMPOBaHHbIN NepcoHan.

3anpelyaeTcs camMoCTOSITENbHO PEMOHTMPOBATb MPU-
60op. He pa3bupaiite npubop camocToATENLHO, Npu
BO3HVKHOBEHUM NMioBbIX HEUCNPaBHOCTEN, @ Takke
nocne nageHus ycTponcTaa BbikMounTe npubop m3
3MEKTPUYECKON PO3ETKN M 0BpaTUTECH B CEPBUCHBIN
LieHTp.

MepeBo3uTe xneboneyb B 3aBOACKON yNaKoBKe.
XpaHuTe yCTPONCTBO B MECTax, HEQOCTYMHbIX ANs
neTen v nogen ¢ orpaHNYeHHbIMY BO3MOXHOCTAMMU.

YCTPOWCTBO NPEAHA3HAYEHO TOMNbKO ANA
BbITOBOIO UCMOJIb30BAHUA, 3ANPELLUAETCA

MCMONb30BATb YCTPOWCTBO B KOMMEPYE-
CKUX UIN NNTABOPATOPHbBIX LIEJIAX.

NOArOTOBKA XNEBOMNEYKU K PABOTE

Mocne TpaHCNOPTUPOBKM MU XPaHEHUS1 YCTPOM-
CTBa NpU NOHWXKEHHON TeMnepaType Heo6xoAUMO
BblAepXaTb ero npu KOMHaTHOM TemnepaTtype He
MeHee 3 4acosB.

+ Pacnakyite xne6oneyb 1 yganvTe Bce ynakoBoYHble
matepwvansl.

+ CoxpaHuTe 3aBOACKYHO YNaKoBKy.

+ OsHakoMbTECH C MEpaMu 6e30MacHOCTN U PEKOMEH-
AauusaMu no aKcrnnyatauum.

» [lpoBepbTe KOMMNAeKTaumto.

+ OcmoTpuTe xneboneyb Ha HanUyme NOBPEXAEHWI.
[Mpy HanuunM NoBpeXAEHN He BKMoYanTe ee B
BNeKTPUYECKYIO CETb.

* Y6eauTtech, 4TO NapameTpbl HAMPSHKEHUS NUTaHUS,
yKasaHHble Ha 3TUKeTKe, COOTBETCTBYIOT MapameTpam
anekTpuyeckon cetu. MNpu ncnonb3oBaHUM YCTPOWA-
CTBa B 3MeKTpuYeckon cetn yactoTton 60 Iu, H1Kakune
[OMOSHNUTENbHbIE AeNCTBUS He TpebytoTcs.

+ [poTpuTe HapyxHyt NoBepPXHOCTb kopnyca (1) uu-
CTOW, crerka BnaxHow TKaHbto AN yaaneHus nbinu.

+ BosbmuTech 3a pyuyky (5) U OTKPOWTE KPbILLKY (4).

+ [punogHUMMTE 1 BO3bMUTECH 3a PYUKY (9) hopmbl
ans sbineykn (10), noBepHUTE pyyky (9) npotne
4acoBoOW CTpenku n BbiHbTE chopmy (10).



* BbiHbTE 13 dopmbl Ans Beineyku (10) nonacte ans
3amelumBaHus Tecta (11) (puc. 1).

* HaxmuTe Ha pukcaTop KoHTelHepa Anst fobaeneHns
NHrpeaneHToB (6) n cHumuTe ero (puc. 3).

« [pomoinTe KpbILLKY (7) n EMKOCTb (8) KOHTEeNHepa
(6), dopmy (10), nonactb (11), MepHbI cTakaH (25),
KPHOYOK (26), MEPHYIO NOXKY (27) Tennown BoAow ¢
MCMNONb30BaHVEM HelTparibHOro MOLLEero cpeacTea,
OMOJIOCHWTE U NpOCyLUKTE.

* YcraHouTe dopmy Ans Bbinedkn (10) Ha mecTo
1 NOBEPHUTE €€ Mo YacoBOW CTpenke Ao ynopa, ycra-
HOBWTE nonacTb ANns 3amelumBaHus Tecta (11) Ha
ocb B opme Ans Bbineykm (10).

¢ YCTaHOBWTE Ha BHYTPEHHIOIO CTOPOHY KPbILLKK (4)
KOHTeNHep Anst fobaBneHns uHrpeaneHTos (6), yoe-
ONTECH, YTO KOHTEeWHep (6) HaaExXHO 3aKpennéx.

«  3akpowiTe KpbiLLKy (4).

« YcTaHoBuTe xneborneyb Tak, YToBbl OT CTeHb! UNn
me6Genu fo xneGorneyku ocTaBanocb paccTosiHue
He MeHee 20 cm, a cBOBOAHOE NPOCTPAHCTBO Haj
xneboneykoi cocTaBnsano He MeHee 50 cM.

MpuMeyaHue: xneboneyb NpeaHa3HaveHa Ans paboTbl

B LUMPOKOM [nanasoHe Temnepartyp, OAHaKo YpeamepHo

BbICOKasi UNN HWU3Kasi TemnepaTypa B NOMELLEHNN BMU-

SieT Ha npoLecc Nogbema TecTa 1, CriefoBaTenbHo, Ha

pasmep v NAOTHOCTb xneba. OnTumarnbHas Temnepary-

pa B noMeLLeHun JomkHa 6biTb oT +15 go +34°C.
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NEPBOE BKITIOYEHUE XNEBOMEYKU

+ [Ans ynaneHus NOCTOPOHHKX 3anaxoB, PEKOMEHAYET-
CSl NPOM3BECTU NepBoe BKItoveHNe xneboneykn 6e3
3arpy3ky UHIPEaNEHTOB M C OTKPLITOMN KPbILLKOW (4).

+ BcTaBbTe BUMKY LUHYpPa NUTaHUS B SNEKTPUYECKYH
PO3eTKy, NPV STOM MPO3BYHUT 3BYKOBOW CUrHan.

* HaxaTtusmu kHomku Beibopa nporpamm (17) «@»,
BblGepuTe nporpammy «14» «Bbineyka», Homep npo-
rpammbl oTobpaxaertcs Ha gucnnee (13) cumBoriom
«Menu» v undposbimy cumonamu (19), undpo-
BbIMM CMMBONamu (23) oTobpasuTtcst Bpems paboTbl
nporpammbl 10 MUHYT, BpeMs paboTbl NporpaMmbl
«BbIneykay, yCTaHOBMNEHO MO YMOMYaHUIo.

*  Haxmute kHonKy (16) «\Z/» ons BKNoveHusi
nporpamMmbl BbINEYKW, Npu 3TOM Ha aucnnee (13)
pasgenuTenbHble ToYku ByayT muraTb, LMpPOBLIMA
cumBonamu (23) Byaet nokasaHo ocTaBLLEeCcs Bpemsi
paboTbl NporpaMmei.

* Yepes 10 MUHYT NPO3BY4UT 3BYKOBOW CUrHAIN 1
xneboneyb NepenaéT B pexvm nogaepxaHusi tenna,
HaXXMUTE 1 yAepXuBaiTe B TeHEHNEe 2 CeKyHA, KHOMKY

(16) «\/» Ans BbIKMOYEeHUs xneboneyku, BbIHETE

BUWIIKY LLHYpa NUTaHWUS U3 3NEKTPUYECKON PO3ETKM,

[OXOUTECH MOMHOMO OCThbIBAHWS XNeGoneyku.
MpuMeyaHue: Npy NEPBOM BKITOYEHUU Xneboneyku
BO3MOXHO MOSIBIIEHWE NMOCTOPOHHETO 3anaxa unu
HeBOombLIOro KONMMYECTBa AbiMa OT HAarpeBaTenbHOMo
3reMeHTa — 3TO JONYCTUMO U HE SIBMSIETCS rapaHTUi-
HbIM Cry4Yaem.
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* [NpunogHuMnTE N BO3bMUTECH 3a PYyyKy (9) hopmbl
ans Bbineyky (10), noBepHuTe pyyky (9) npotus
4acoBOW CTpenku 1 BbiHbTe chopmy (10).

* Ewe pas npomonte cdopmy (10), nonactb (11)
Tennowv BOAOW C UCMOMb30BaHNEM HEWTPanbHOro
MOIOLLIEro CPEACTBa, OMOMOCHUTE 1 NPOCYLIUTE.

* YcraHouTe dopmy Ans Bbinedkn (10) Ha mecTo

1 NOBEPHUTE €€ Mo YacoBOW CTpenke Ao ynopa, ycra-

HOBWTE nonacTb ANns 3ameLwumBaHus Tecta (11) Ha
ocb B opme Ans Bbineykm (10) (puc. 1).

«  3akpowiTe KpbiLLKy (4).

+ Xneboneyb rotoBa K MCMOMb30BaHUIO.

NAHEJb YMNPABJIEHUA

Mepen ucnonb3oBaHMeM xrne6oneykn, Noxanyncra,
03HAaKOMLTECb C KHOMKaMM Ha NaHernu ynpaBrneHust
(2), nporpammamu BbINeYKU U pekoMeHZaumMsaMu no
BbIGOPY MHrPeAUEHTOB ANSs BbINEYKU.

* HaxaTtuem KHONok Ha naHenu ynpasnenus (2), Bl
MOXeTe BblGpaTb HeobxoanMmyto nporpaMmmy «1---
19», ycTaHoBMTb Bec Bbinevkn «500 r, 750 r, 1000
r», YyCTaHOBUTb BPEMSI OTCPOYKW MPUrOTOBIIEHUS
«Reservation», BbIGpaTh LBeT kopoukm «Light-CeeT-
nbin», «Medium-CpegHuiny, «Dark-TEMHbINY,
uMKnbl paboTbl NporpamMMbl Bbineyky otobpaxaercs
nHavkaumen (22) (cm. pasgen «Luknbl paboTbl xne-
6oneukny»), Ha aucnnee (13) cumonom «Menu» 1
undpoBbIMK cumBonamu (19) otobpaxaercst Homep

nporpammbl «1---19», Bpemsi paboTbl nporpammbl
oTobpaxaeTcs undpoBbIMU cMBOnamu (23).

» Kaxpoe HaxaTtue akTMBHOM KHOMKM CONpPOBOXAAETCA
3BYKOBbIM CUTHAINOM.

KHOMKA BbIBOPA NMPOIrPAMMbI «%» 17)

Haxatvnem kHonku (17) «%», Bbl MoxeTe BbIGpaTh
OoAHY 13 19 nporpamm, HOMep NPorpamMmMbl OTO-
6paxaetcst Ha aucnnee (13) cumsonom «Menu» 1
uncpoBbIMU cumBonamu (19).

[Ans ynyylweHns Bkyca rotToBoW Bbineyku, Bel MoxeTe
[06aBNATb HEOGXOANMbBIE MHTPEANEHTBI (Opexm, cy-
XOMPYKThI M T.N.) B KOHTENHEP (6), BO BPEMSI BTOPOro
3aMelUMBaHUA TecTa, HrpeaneHTbl ByayT aBTomMaTy-
yeckn fobaeneHsl B popmy Ans Beinedkm (10) (cm.
pasgen «JOBABITEHVE MHTPEOVEHTOBY).

«Knaccuyeckuit xne6»

-

+ BkntoyaeT Bce CTaauu NpurotoBneHus xneba: samec
TecTa, paccToiika (NogbeM) TecTa 1 Bbineyka.

2 «Cnapgkun xne6»

» OcHoBHoe otnn4me ot «Knaccuyeckoro» xneba, ato
Gonbluee KonMuecTBo JobaBnsiemMoro caxapa.

3 «Xne6 Ha HaTypanbHOW 3aKBacke»

+ HatypanbHasi 3akBacka — 9T0 3aMeEHUTENb APOXKEN,
HO €€ BblpalyMBaHe MOXET 3aHATb 40 5 AHeN. Bbl-
palLeHHas 3aKBacka MOXET O4eHb AONTO XPaHUTLCS,
rnaBHOE ycrnoBwe, 3aKBacky HyxHo ByaeT BoBpemsi
nogkapmnueathb.



4 «®paHuy3ckuin 6aret»

MpurotoeneHue xneba 3aHnMaeT Goriee NPOJOIKU-
TernbHoe BpeMmsl, X11e6 nomnyyaeTcs ¢ KpyrnHbIM HO3Ape-
BaTbIM MSIKULLIEM W XPYCTALLEN KOPOUKON.

5 «LlenbHO3epHOBOW Xxne6»

BbinekanTe nonesHbit xneb n3 myku ToHKOro u rpy6oro
nomMona. dta nporpamMmma BbiNeyky npegycmaTpmBaeT
6Gonee anuTenbHoe BpeMsi NpeABapuTeNbHOrO Harpesa
ans Toro, 4tobbl rpybasi Myka nydile BnuTbIBana
XuaKocTb 1 nyywe Habyxana. He pekomeHgyeTcs
nonb3oBaTbCst PYHKLUMEN OTCPOYKM MPY NPUrOTOBNEHUN
aToro xneba, Tak kak 3TO MOXET NPUBECTU K HEXena-
TenbHbIM pesynsraTam.

6 «BbicTpas Bbineyka»

Beineuka xne6a npoucxoaut GuicTpee, YeM B MpPO-
rpamme «Knaccuyeckuin xneb», Ho xneb, kak npasuno,
norny4aeTcsi MeHbLUe No o6bLEMY 1 ¢ 6ornee nNnoTHON
TEKCTYPOWA.

BHUMAHME!

BbibpaB nporpammy «BbicTpas Bbineyka», BnuBanTe B
dopmy Ans Bbineyku (10) Boay, TemnepaTypa KoTopoii
40-50°C (To4HOCTb TemMnepaTypbl BOAbI U3mMepsinTe
KYXOHHbIM TepMomeTpom). TemnepaTypa BoAbl Urpaet
peLuatoLLyto ponb Npu GbICTPON Bbineyke xneba, cnuiu-
KOM HW3Kasi TemnepaTypa BOAbl HE NMO3BOMUT TECTY
BOBPEMS NOAHSATLCA, a Ype3MePHO BbICOKasi TeMnepa-
Typa BoAbl NpUBEAET K rbenu Apoxoken.
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7 «[AneTnyeckum xneb»

» OcHoBHoe otnuune ot «Knaccuyeckoro» xneba, ato
1cnonb3oBaHWe BMECTO caxapa, caxapo3ameHuTe-
nen.

8 «PxaHon xne6»

+ [pu ncnonb3oBaHWK pxxaHon Myku, xneb nonyya-
€TCs BKYCHbIM, BO3AYLUHbIM 1 apoMaTHbIM. MoxHO
BbINeKkaTb pxxaHon xneb Ha Apoxokax, HaTypanbHon
3akBacke, kedupe unu Ha cope/paspbixnurtene. Bol
MoxeTe nonpoboBaTk peLenTbl BbiNeykn ¢ fobasne-
HVEM K pXXaHOW MyKe, MLLUEHNYHON MYKU.

9 «MonoyHbI 6aTOH»

« OcHoBHoe oTnunyne ot «Knaccuyeckoro» xneba, ato
no6aBrneHne BMecTo BoAbl, TENroro Mornoka (30-
35°C), a Takke cyxoro moroka.

10 «Keke»
+ [porpamma Ansi NPUroToBIIEHUS CNAAKOWN BbINEYKM.
11 «Be3ppoxkeBOe TeCTO»

* HasBaHve nporpamMmbl, FOBOPUT O TOM, YTO Mpu
3aMeLUMBaHNN TECTa He UCTIONb3YHTCS APONOKU.
MpuroToBneHHoe TeCTo, B 3aBUCMMOCTM OT peLienTa,
MOXXHO MCMONb30BaTh A8 AaNbHENLIEe BbINeYK/
VI ONs MPUrOTOBIEHUS APYIUX NPOAYKTOB, HAaMpu-
Mep, AN NerbMeHel, BapeHUKOB, NanLun, OCHOBbI
AN NUuYbl 1T,



34| RU

12 «[ApoxokeBoe TeCTO»

» Xneboneyb 3amelunBaeT TECTO U AaeT eMy Nofa-
HATbCA. Micnonb3ynTe TecTto Ansa AanbHenwero
NPUroTOBNEHUS AOMALLHEN BbINEYKU (MMPOXKKOB,
nmuubl U T.0.).

13 «dxem»

* PekomeHayeTcsi roToBUTb A6MOYHbIN AxeM, B A60-
Kax 4OCTaTOMHO COOCTBEHHOrO NEKTUHA, NO3TOMY
[PKEeM rycTeeT caMocTosiTeNbHO. Bbl MoXeTe mncnosnb-
30BaTh Apyrve peLenTbl NPUroTOBNEHUS oXema,
KOMBUHUPYSi cocTaB (PPYKTOB CAMOCTOSATENBLHO, NpK
XKenaHnm MoXHO 406aBUTb NEKTUH, UMW Pa3nuyHble
crneumn.

14 «Bbineyka»

* Xneboneub paboTtaeT kak 06blYHas arneKkTpuyeckas
nyxoBka. Mporpamma MUCKMoYaeT PexMbl 3aMeca
1 nogbema Tecta. MNporpaMmma ucnonb3yeTcs Ans
BblMeKaHUs yxe roToBoro Tecta Unu AonoHUTENBHO-
ro NoApYMSHUBAHUS UCMEYeHHOro xneba.

15 «MorypT»

* PekomeHayeTcsi roTOBUTb JOMALLHWIA NOTYPT C BeYe-
pa, Tak kak B xrneboneyke Morypt rotoButcs 8 Yacos
(B 3aBMCVMOCTM OT UHIPEOMEHTOB MOXHO YCTaHOBUTb
BpeMsi oT 3 Ao 13 Yacos), Nocne NPUroToBeHUs!
MOXHO A06aBUTb B OrypT Arodbl Unn pyKTbl.

* Vcnonb3yiTe NOAXOAsLLYI0 EMKOCTb, B KOTOPYHO
Bn1BaeM MOMOKO U fobaBnsieM horypT (MOXHO UC-

nonb3oBaTh CyXylo 3aKBacky) 1 TLaTenbHO nepeme-
wmBaeM. MOXHO roToBUTb MOrypT HENOCPEACTBEHHO
B popme Ans Bbineyku (10), npeasaputensHo y6pas
nonactb (11).

» [locne npuroToBneHns Morypra, BbIHUIMaem EMKOCTb
C NOrypTOM UNK NepenvBaeM NOrypT U3 Yawum Ans
Bbineykn (10), 3aKpbiBaEM KpbILLKOW 1 CTaBUM B
XOnoaunbHUK Ha 2-3 Yaca, 3To Heobxoaumo Ansa
OCTaHOBKY npoLecca NpuroToBneHust horypra.

16 «Be3rnoTeHOBLIN XNe6»

*+ [puroToBneHHbIN xneb MoOXeT NOHPaBUTLCS He
TOMBKO MioAAM, CTpaJatoLLM OT HeNepeHOCUMOCTH
MI0TEHa, HO U TeM, KTO NPUAEPXNBAETCA CUCTEMbI
3[10POBOrO NUTAHWS N MIOOUT BbINEYKy C rpe4HeBo
VNN KyKYPY3HON MYKOW.

17 «Puc gna cywm»

+ [porpamma npuroToBreHuUs KNenkoro puca, KoTopbIi

MOXET UCNOoNb30BaTbCA ANA NUTaHUA UnNu Oana npuro-
TOBEHUA CyLUN.

18 «XKapeHHble opexu»

* Wcnonb3yinte nporpammy Anst o6xapku apaxuca, co-
eBblx 6060B, MYHAANSA 1 APYTX OPEXOB, BpalleHue
nonact (11) obecneunBaeT paBHOMEpHyYO 0bxapky
opexoB BO BpeMsi paboTbl NporpaMmbl.



19 «PepmeHTaLUA»

« [lporpamma Ansi yAoBneTBopeHusi NoTpeGHoCTH

OTAEnNbHbIX Nonb3oBaTenen. Ha nepsom arane roto-
BUTCS TECTO, KOTOPOE B AarnbHenlemM nogsepraeTcs
depmeHTauumn, nocne 3Toro NPOUCXOAUT Bbineyka

xneba.

Tabnuua BpeMeHu paboTbl Nporpamm:

Homep nporpammei HassaHue nporpammbl Bec (r) Bpems pa6oTkl (N0 yMONYaHuio Yac/MuH) | @YHKUWS OTCPOHKU BKIIOYEHUS
1 Knaccuyeckuii xne6 500r 3:06 +
750 r 3:11 +
1000 r 3:16 +
2 Cnagkuit xne6 500r 2:54 +
750 r 2:59 +
1000 r 3:04 +
3 Xneb6 Ha HaTypanbHO 500 r 6:34 +
3aKBacke
750 r 6:44 +
1000 r 6:49 +
4 ®paHuy3ckuit Garet 500 r 3:09 +
7501 3:19 +
1000 r 3:24 +
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5 LlenbHo3epHoBoW xNe6 500 r 3:08
750 r 3:18
1000 r 3:23
6 BbicTpas Bbineyka 500 r 1:33
750 r 1:38
1000 r 1:43
7 [AveTtnyeckuii xned 500r 3:04
750 r 311
1000 r 3:18
8 PxaHoli xne6 500 3:00
750 r 3:07
1000 r 3:14
9 MonouHblit 6aToH 5001 2:59
750 r 3:06
1000 r 3:13
10 Kekc 1:33
11 BesppoxokeBoe TecTo 0:23
12 [poxokeBoe TecTo 1:24
13 Dxem 1:05
14 Beineuka 0:10
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15 Vorypt 8:00 +

16 BearnioteHoBbIi xned 500r 2:50 +
750 r 2:55 +
1000 r 3:00 +

17 Pvic ans cywm 1:15 +

18 2KapeHble opexu 0:30

19 ®depmeHTaLms 0:30

KHOMKA BbIBEOP BECA «@» (18)

* B 3aBMCHMOCTM OT KONMMYECTBA 3aMOXEHHbIX UHIPe-
[OVEHTOB, kHorKoM (18), Bbl MoXxeTe BbiGpaTh BeC
Bbineykn — 500 rpamm, 750 rpamm nnm 1000 rpamm.
Bec Bbineykn otobpaxaetcs uHavkaumen (20) «500 ,
750, 1000 r»

KHONKW YCTAHOBKW BPEMEHU PABOTbI NPO-
FPAMMbI, BPEMEHW OTCPO4YKHW BKIIOYEHUA (14)
«+, =»

» Kaxpoe Haxatue kHonok (14) «+», «-» nobasnser
Bpemsi 1, 5 unu 10 muHyT, ans GeicTporo gobaBneHus
BPEMEHW, HAXMUTE U yAepXuBaWTe ogHYy U3 KHOMOK
(14) «+ vnm -».

KHOMKA LIBET KOPOYKU «O» (15)

* Haxartnem Ha kHonky (15) «O», Bbl MoxeTe BblbpaThb He-
06X0AMMBbIiA LIBET KOPOUKU, BbIGPaHHBIN LiBET KOPOYKM OTO-
Gparaercs cumonamu (24) «Break maker» «Light-Cer-
nbi», «Medium-CpegHuiny, «Dark-TEMHbINY.

KHOMKA CTAPT/CTOMN/NAY3A «@» (16)

+ HaxaTvem Ha kHonky (16) «@», BKItOYaeTCs BblIGpaHHas
nporpamma, npu 3ToM Ha avcnnee (13) pasgenurenbHble
TOYKM LIMHPOBLIX CUMBOSIOB BPEMEHM (23) ByayT MuraTh.

+ [ocne BKIOYeHWs NPOrpaMMbl BbiNeykn BCe KHOMKW Ha na-
Henw ynpasnenus (2) 6yayT HeaKTUBHBIMU, KPOME KHOMK

16) .
* [1OBTOPHbIM HaxaTnem Ha kHorky (16) «@» BKIO4aeTcs

pexum «naysa», npu aTom Ha gucnnee (13) undposbie
CMMBOIbI OCTaBLLErocst BpeMeHu (23) pabotbl 6yayT
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muratb. [ina npogonkeHus paboTbl NporpaMmbl

BbINEYKW, eLLE pas HaKMUTE KHOMKY (16) «\/».
MpumeyaHue: ecnu Bbl 3a6bINM NOBTOPHO HaxaTb

KHoMky (16) «\Z/» ans npogomkeHus paboTbl nporpam-
Mbl, B 9TOM crly4yae npofaormkeHne paboTbl nporpaMmmbl
aBTOMAaTUYECKN BKIMIOYNTCS Yepe3 3 MUHYTHI.

. HJ'IH BbIKITKOYEHUNA NporpamMmmMbl BbINEYKU, HAXKXKMUTE U

yOepXuUBaTe B TeYeHNe 2 ceKyHp KHomky (16) «@»,
npu 3TOM NPO3BYYMUT 3BYKOBOW CUTHAS, U YCTAHOB-
TEHHasi NporpamMmma BbIKIHOUUTCS.

YCTAHOBKA BPEMEHU OTCPO4YKWU BKITHOYE-
HUA

» Ecnu Bbl xoTuTe, 4TOGbI XNieboneyb He Havana
pabotaTb cpasy, Bbl MOXETE NCMOMb30BaTbh PYHKLIMIO
OTCPOYKM Hayana paboTbl NPOrpamMbl BbINEYKN.

* O6paTuTe BHUMaHWE, 4TO BPEMS OTCPOUKM JOMKHO
BKIIO4aTb BPeMsi paboTbl NporpamMmMbl BbINEYKM (CM.
Tabnuiy BpemeHu paboTbl porpaMm), To ecTb, NO
MCTeYEeHe BPEMEHW OTCPOYKM, BKIHOYMTCS Nporpam-
Ma BbINEYKHN.

* KHonkon (17) «%» BbIGEPUTE HYXXHYIO NPOrpammy,
KoTopas Gyaet otobpaxaTbcs Ha gucnnee (13) cum-
BonomM «Menu» 1 uudposbiMu cumeonamu (19).

* Knonkoii (18) «», ycTaHoBuTe Bec «500 1, 750 r
mnu 1000 r», Bec oTobpaxaeTcs Ha aucnnee (13)
cumBonamm (20).

+ KHonkon (15) «O» BblGepuTe LiBET KOPOYKN
«Light-Csetnbiii, «Medium-CpegHuii, «Dark-Tém-
HbIA», LIBET KOPOoYKM oTobpaxaeTcs Ha aucnnee (13)
cumBonamu (24) «Break maker».

Mpumep:

» Cenuvac Bpemsi 20:30, ecnu Bbl XOTUTE, Y4TOOBI BaLLl
xneb Obin roToB Ha cnegytoLlee yTpo B 7 4acoB, TO
ecTb yepe3 10 yacoB 30 MUHYT.

+ BblbepuTe nporpaMmy BbiNeYkU, BeC BbINEYKU, LBET
KOPOYKU, HaXXaTnem KHonok (14) «+, -», yctaHoBUTE
Ha gucninee (13) Bpems 10:30, npy 9TOM 3aropuT-
CS1 CMBOI OTCPOYKM BPEMEHU BKIOYEHNSA (21)
«Reservation».

Mpumeyanue: Bpemsi, oTobpaxaemoe Ha aucrnnee

(13) 10 yacoB 30 MUHYT, 3TO BPEMS BKIOYAET 1 BPEMS

npurotoBneHus xneba, B 7:00 ByaeT rotoB cBexeBbIne-

YeHHbIV xNneb.

* HaxmuTe kHonky (16) «@», AN BKIOYEHNS DyHK-
LM OTCPOYKM BKIIOYEHUS, MpW 3TOM Ha aucnnee (13)
ByayT MuraTb pasgenuTenbHble TOYUKN.

+ [1ns oTMeHbl (yHKLIMW OTCPOUKM BKIIOYEHUS, Ha-

XMUTe 1 yaepxuBanTte KHorky (16) «\Z/», npu aTom
NpO3BYYUT 3BYKOBOW CUrHarm, 1 Mporpamma OTCPOYKU
BbIKITIOYNTCS, CUMBOI OTCPOYKN BPEMEHM BKIIOYEHNS
(21) «Reservation» noracHer.

+ [lo ucteyeHvie BpeMeHV OTCPOYKM BKITKOYEHWS], BKITHO-
YUTCA YCTAHOBMEHHAs Nporpamma BbiMeyku.
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« Ecnu Bbl He cpasy focTaHeTe rotoBbli xneb, To LUUKIIbl PABOTbI XJIEBOMNEYKHU
BKITOUUTCS PYHKLUMS nogaepkaHusi Tenna, Bpemst .
paboTbl pyHKLMM 60 MUHYT.

* [Insa BbINE€YKM C OTCPOYKON MO BPEMEHW BKIOYEHUS
He UCMOoMNb3yNTE CKOPOMOPTSALLUMECS UHTPEONEHTDI,

Takue Kak avua, cBexee Monoko, pyKTbl, NyK 1 T.M.
MpuMeyaHue: YHKUMS OTCPOUKM BPEMEHW BKIHOYEHUS
HepocTynHa Ansa nporpamm: — 10 «Kekey», 13 «[hxemy,

14 «Bbineyka», 15 «l7lorypT», 17 «Puc ansa cywmy, 18

Xneboneyb nmeeT crieaytoLine Lyknbl paboTbl,

KoTopble oTobpaxatotcst Ha aucnnee (13) cumsona-

MU (22):

- [lpepBapuTenbHbIi NOAOrpeB NPOAYKTOB —
«Preheat-lporpes».

- 3amelumBaHue TecTa [0 NOMyyYeHUs OJHOPOAHON
maccbl. Linknbl 3amelunBaHus Tecta otobpaxaeT-

«KapeHble opexuny, 19 «PepmeHTauma».

®YHKUUA NOAQEPXXAHUE TENNA

Mo ncteveHne BpemeHn paboTbl NPorpaMmbl Bbiney-
KU, BKIIOYMTCS (OYHKLMSI NOAAEpXaHue Tenna, BpemMst
paboTbl PyHKUMM 60 MUHYT.

Ecnu Bbl XoTUTe BbIHYTb X11€6, BbIKMOUNTE (PyHKLIMIO
nopAepxaHvie Tenna Haxatuem u yaepxaHmem B

TeYeHue 2 cekyHa KHOmMkM (16) «\i».

DYHKUUA NAMATb

Mpy aBapUINHOM OTKIIOYEHWWN 3NEKTPOIHEPTUI BO
BpeMsi paboTbl xneboneykun, akTuBMpyeTcs yHKLMS
NamaTh NPOAOIKNTENBHOCTBIO A0 15 MUHYT.

Mpy BOCCTAHOBMEHNM 3NEKTPONUTaHNA B TedeHne 15
MUHYT xneboneyka, NPoAoCIHKUT paboTy yCTaHOBMEH-
HOW nMporpaMMbl C MOMEHTa, koraa paboTa nporpam-
Mbl Obina NpYoCTaHoBIEHaA.

B cnyuae otcyTcTBMS anekTponuTaHus 6onee 15
MWHYT HEOBXOAMMO 3aHOBO 3arpy3unTb MHIPEANEHTI,
YCTaHOBWTL NPOrpamMy 1 BKIIOYMTb Xneboneyky.

cs unavkaumen «Stir 1-3amec 1, «Stir 2-3amec 2».

- Maysa B umknax pabotbl oTobpaxkaeTcs CUMBONOM
«Rest-O1apIx».

- Lwvkn nogbéma Tecta, oTobpaxaeTca uHankaumen
«Ferment 1-Mogbém 1, «Ferment 2-Mogbém 2,
«Ferment 3-Mogbém 3».

- Llvkn Bbineyku oTobpaxkaeTcs uHankaumen
«Bake-BbinekaHue».

- ®yHKUMA nogorpeB oTobpaxaeTcs HAVKaumei
«Warm-logaepxaHve Tenna.

- OkoH4aHWe paboTbl NporpammMbl oTobpaxaeTcs
cumBorom «End-3aBepLueHner.

Mocne 3aBepLueHUsi IPOrpaMmbl BbINEYKU, BKITHOYUT-

¢ pyHKUMS nopaepxkaHue Tenna, u byget pabotatb

B TeyeHne 60 MUHYT, ecnv HeoBXoANMO BbIHYTb

xne6, BblknounTe OYHKLMIO NOJAEPXKaHNEe Tenna Ha-

XaTueMm 1 yaepxaHMeM B TeHEHWE 2 CeKyHA, KHOMKN

(16) «\Di».
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BAXHbIE PEKOMEHOALUWWU MO UHIPEOMWU-
EHTAM 4514 BbINEYKN

Myka

Myka siBnsieTcs BaXKHeMLWMM KOMMNOHEHTOM NPUroToB-
nexus xneba.

CBoWicTBa MyKku ONpeaensioTca He TONMbKO COPTOM,
HO 1 YCMOBMAMM BbIpaLLMBaHNS 3epHa, Cnocobom
06paboTku 1 xpaHenus. Mpobyiite neyb xned ns
MYKU pasHbIX NPOM3BOAMTENEN N MApOK U HanauTe
Ty, KOTOpas yAOBNETBOPSET BaLUUM NOTPEBGHOCTSAM.
MweHnYyHasa n pxaHas Myka ABNATCH OCHOBHLIMU
BMAamm xnebonekapHomn Myku.

MweHn4yHasa myka HaxoguT Gonee LMpoKoe Npume-
HeHune, 4To 06yCrnoBNEeHO NPUATHLIMU BKYCOBbIMU Ka-
YecTBaMV U BbICOKOW MULLEBOIN LIEHHOCTbIO U3AEenuii
N3 MLUEHNYHOWN MYKW.

XnebonekapHas mMyka

XnebonekapHas (padunH1MpoBaHHas) Myka, COCTOS-
Las TONbKO U3 BHYTPEHHE YacTu 3epHa, COAePXnT
MaKCKMaribHOE KOJIMYEeCTBO KIeiKoBWHbI, KoTopast
obecrneynBaeT anacTMYHOCTb MsiKULLIA 1 NpeaoTBpa-
wjaeT onagaHue xneba.

Bbineuka ns xnebonekapHon Myku nomny4vaercs
6ornee nbiLWHON.

LlenbHo3epHoBasi Myka (06oiHas)

LlenbHo3epHoBYto (060IHY0) MyKy MonyyaroT nytem
nepemarbiBaHs LeNbHbIX 3€PEH MLIEHULbl BMECTE C

060n04Koi. ATOT COPT MKW OTNINYAETCS NOBbILLEH-
HOW NUTaTenNbHON LEHHOCTLIO.

LlenbHo3epHoBOM xne6 06bIYHO NonyyaeTcsl MeHb-
Lwero pasmepa. [Ans yny4weHus notTpebutenbckux
CBONCTB Xxyieba LienbHO3epHOBYO MyKy 4acTo CMeLLu-
BatoT ¢ xne6onekapHon.

Kykypy3Hasi u oBcsiHasi Myka

[nsa ynyywenus TekcTypbl xneba u npuganHns emy
[OMNOMHUTENbHBIX BKYCOBbIX KA4eCTB CMelumBanTe
NWEHNYHYIO NN PXXaHYo MYKY C KYKYPY3HOW 1nu
OBCSIHON.

Caxap

Caxap oboraLlaeT BbiNeyKy AOMNONHUTENbHbIMU
BKYCOBbIMYV OTTEHKaMV v NpuaaeT xnedy 30MoTUCTbIN
OTTEHOK.

Caxap fiBnsieTcs NUTaTenbHOW Cpeaon Ans pocta
apoxokein. [lobaBnaiTe B BbINEYKY HE TOMNbKO pa-
(hVHMPOBaHHbIN, HO M KOPUYHEBBIV caxap, a Takke
caxapHylto nyapy.

LOpoxokn

PocT gpoxoken conpoBoXxaaeTcs BblAeNeHnem yrne-
KMCOro ra3a, KoTopblil crnoco6cTByeT o6pasoBaHuio
NOpUCTOro MSAKMLLA.

Myka n caxap sABNstOTCS NMTaTeNbHON Cpeaon Ans
pocTa apoxoken. [lobaBnsiiTe cBeXune NpeccoBaHHbIe
unu BbICTpoaencTBytoLLME Cyxue Apoxoku. Ceexve



NpeccoBaHHbIe APOXOKN PaCcTBOPANTE B TENMON Xna-
KOCTM (Bofe, MOMOKe U T.M.), BbicTpoaencTaytoLLmne
Opoxokn fobaensinte B Myky (He TpebytoT npeasapu-
TenbHOW akT1Baumuu, T.e. fo6aBneHnsl BOAb).

« CnepyiiTe pekoMeHZaLUMsIM Ha ynakoBKe Unu cobnio-
OaiiTe criefyroLime nponopumu:

* 1 YaiiHasi noxka GbICTPOAEVCTBYHOLLMX CYXUX OPOX-
xen = 1,5 yaiHON NOXKN CBEXWUX NPECCOBaHHbIX
OPOXOKEN.

*  XpaHuTe CBexue ApoXoku B XonoaunbHuke. Boicokas
Temneparypa yovBaeT ApOXOkU, U B 3TOM Crlyyae
TECTO NOAHUMAETCS MIOXO0.

Conb

» Conb npuaaet xneby AONONMHUTENbHbI BKYC U LIBET,
HO 3ameqfeT POCT APOXIKEN.

* He ncnonb3yite YpeamepHoe KOM4ecTBO COMu.
Bcerga vcnonb3yinTe Menkyto conb (KpynHasi cosb
MOXET NOBPeAnTb aHTUNpUrapHoe NokpbiTue opmbl
ONS BbINeYkn).

Anuga
* Avua yny4lwatoT CTPYKTYpY 1 06bem Bbineyku,
oborawiatot BKycC.

« [Mepen pobaBneHrem suL B TECTO, PEKOMEHAYEeTCs
UX TLATENbHO B36UTH.

XXuBoTHble n pacTuTernibHble XUpbl

* JKMBOTHbIE N PACTUTENbHBIE XUPbl AENAOT BbINEYKY
MsirYe 1 yBENUUMBAOT CPOK XPaHEHWSI.
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Mpexae Yyem [06aBUTbL CIIMBOYHOE MACHO, €ro crie-
ayet nopesaTtb Ha HeborbLune KyGrKkM 1 noaorpeTb
[10 KOMHATHOW TemnepaTypbl.

Mekapckuii NOPoLLOK U coaa

Copa 1 nekapcKuii NOPOLLOK (pPa3pbIXUTerb) yKo-
paunBaloT Bpemsi, Heobxoanumoe ANs noabema TecTa.
Mcnonb3ayite pa3pbIxnuTens U cogy npu uc-
nonb3oBaHun Nporpamm: -6- «BbicTpas Bbineykay,
-10- «Keke».

Copy HeobxoauMo npeaBapuTenbHO cmellaThb C u-
MOHHOW KMCINOTOM 1 HEGOMbLUMM KONMYECTBOM MYKN
(5 r nuweBon coabl, 3 I IMMOHHOM KUCNOTbI N 12 1
Mykm). OTO KOnMYecTBO nopotuka (20 r) paccuntaHo
Ha 500 r myku.

He vcnonb3yiTe Ans rawexHus cofbl YKCyc, UCMoMb-
30BaHuWe ykcyca Aenaet Msakvw Gonee BnaxHbIM 1
MeHee OfHOPOAHbIM.

Mekapckuii NOpoLUOK (pa3pbIXnuUTenb) NPOCTo 3a-
cbinsTe B (hopMy, Crneays ykasaHuam B peuenTe.

Boga

Temnepatypa Bofbl UrPaET BaXXHYH POsib Npu
Bblineyke xneba.

OnTumanbHasi TeMneparypa Bofbl cocTaBnset ot 20
no 25°C, gns nporpammbl -6- «bbicTpas Beineyka»
ot 45 go 50°C.

MOoHO 3aMEHWTL BOZY MOJIOKOM UM 060raTuTb BKYC
xneba, 106aBVB HEKOTOPOE KONMMYECTBO HaTyparib-
HOTO coka.
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Monou4Hble NpoAyKTbl

* MornoyHble NpoAyKTbl yNyyLlaoT NUTaTenbHY LieH-
HOCTb 1 BKYyC xneba. XnebHblit MAKkWL nonyyaercs
6ornee kpacuBbIN U anNeTUTHBIN.

» Mcnonbayiite cBEXME MONOYHbIE NPOAYKTHI UK
cyXxoe MOIoKO.

Bec nHrpeaneHToB

*  OfHVM 13 BaXHbIX YCMOBUI ANS MPUTOTOBNEHNS
xneba, ABNseTcs NCnonb3oBaHNe TOYHOTO Konuye-
CTBa UHIpeaneHToB.

* HacTosaTensHO pekoMeHayeTCs UCNonb3oBaTh
KYXOHHbI€ BECbI, MEPHBbIN CTaKaHYUK (25) n MepHyto
TIOXKY (27), 4TOObl OTMEPUTL TOYHOE KONUYECTBO
MHIPEANEHTOB, B NPOTMBHOM Cryyae rotoBblii xreb
MOXeT He YA0BeTBOPUTL BaLlly NOTPe6HOCTb.

* HanonHute MepHsbIi cTakaH (25) XugKocTbio Ao
COOTBETCTBYIOLLE OTMeTKU. [poBepbTe A03VPOBKY,
yCTaHOBUB cTakaH (25) Ha pOBHOM NOBEPXHOCTMU.

» TwaTtenbHO ounLLaiTe MepHbIN cTakaH (25) ot octar-
KOB MpeablAyLLero MHrpeameHTa.

» Cyxue MHrpeAueHTbl He YMNOTHSANTE, Hacbinas ux B
MepHbI cTakaH (25).

* BaxHO nepen ncnonb3oBaHWeM, MPocenBaTb MyKy
Yyepes CUTO AN HAaCbILLEeHUs €€ BO34yXOM, 3To
rapaHTMpyeT Hauny4Lnin pesynesTaT BbINeYKu.

NOPAOOK 3AKITAOKU UHFTPEAMEHTOB B
®OPMY AN1A BbINEYKHM (PUC. 2)

« Heobxoaumo cobnogaTth NocneaosaTensHOCTb 3a-
KnagKkv UHrpeameHToB B hopmy Anst Beineykm (10).
+ PekomeHpayeTcs cnieaytoLlasi NocneaoBaTenbHOCTb!
- KWAKWe MHrpeaneHTbl, Aiua, Conb, pacTUTenbHoe
UMK CNIMBOYHOE MACIo, CyX0e MOJIOKO U T.M.;
- MyKa; MyKa He [JO/mKHa NOMHOCTbIO CMaiunBaTbCst
XUOKUMU HTpeaneHTamm;
- APOMOKM MOXHO KIacTb TOMbKO Ha CyXyH MyKY,
[IPOXOKN He IOIMKHbBI COMpUKacaTbCs C COMblo;
- caenante Hebonbluoe yrnybneHne B Myke 1 nome-
CTUTE APOXOKW B yrny6neHue.

AOBABJNTIEHUE MHTPEOVEHTOB

* Bbl MOXeTe 06aBNSATL HEOOXOAUMbIE MHIPEANEH-
Tbl (Opexu, CyxodpyKTbl 1 T.N.) BO BpEMS BTOPOro
3aMeLuMBaHNA TecTa, MPY 3TOM B HYXHbIi MOMEHT
OyayT 3By4aThb 3BYKOBbIE CUrHambl, OTKPONTE KPbILLKY
(4), nobaBbTE HEOOXOAMMbIE VHIPEAMEHTHI, 3aKponTe
KpbILWKY (4).

BbINMEYKA XNEBA

+ Mepepn BknodeHnem xneGoneykn B ceTb y6eanTecs,
41O paboyee HanpsixeHye YCTPONCTBA COOTBETCTBY-
€T HanpPsPKEHNIO B AIEKTPUYECKOI CETU.

+ BosbmuTech 3a pyuyky (5) 1 OTKpOWTE KPbILLKY (4),
NPUNOAHUMUTE U BO3bMUTECH 3a PYUKy (9) hopmbl



ans Bbineyku (10), noBepHuTe pyyky (9) NpoTuBs Ya-
COBOW CTpenku 1 BbiHbTe hopMy ans Bbineyku (10).
* Y6egutech, 4To nonactb (11), yctaHoBneHa Ha
MecTo.
Mpumeuanue: nepes ycraHoskon nonactu (11) eé
XenaTternbHO cMa3saTb CIIMBOYHBIM Macriom, Maprapu-
HOM WUnu pacTUTENbHbIM MacsioM, 310 obnerynT eé
N3BIIeYEHVE U3 CBEXEBbINEYEHHOro xneba.

» [lomectute MHrpeameHTsl B doopmy (10) B Tol nocne-
[0BaTeNbHOCTY, KOTOpas onvcaHa B peLenTe.

*  O6bI4YHO MHIPeaMeHTbI MOMeLLAoTCs B crieqytoLleit
nocrnenosaTenbHOCTU (pUc. 2):

1. 2)Knakune nHrpeamenTsbl.

2. Myka, cbinyyve UHrpeaneHTbl (caxap, conb).

3. Apoxokn n paspbixnuTens. Caenaiite HebonbLuoe
yrnybneHue B MyKe 1 MOMECTUTE APOXOKN UMW pa3pbix-
nutens B yrnybnexue.

 [MpocbinaBLuvecs NPOAYKTbI MW NPONMBLLUMECS
KUAKOCTM yAanuTe ¢ BHELLHEN NOBEPXHOCTU (hopMbl
(10).

« YcraHouTe dopmy (10) Ha MeCTO 1 NoBepHUTE
pyuKy (9) no yacoBown cTpernke Ao ynopa.

«  3akpowiTe KpbILLKy (4).

+ BcraBbTe Burky LUHypa NUTaHKS B 3NEKTPUYECKYIO
pO3€eTKy, NpY 3TOM MPO3BYYUT 3BYKOBOI CUTHAI U
Ha aucnnee (13) otobpa3snTca Bpems paboTbl npo-
rpammbl, pasgenuTenbHble Touku ByayT CBETUTbLCS
MOCTOSIHHO.

RU

* WHpukaums useta kopouku (24) «Break maker»
«Medium-CpegHuii».

* WHpukaums Beca (20) «750 r».

* [laHHble HaCTPOWMKN, YCTAHOBMEHbI MO YMONYaHUIO.

» Haxatvem kHonku (17) «\Z/», Bbl MoxeTe BblGpaTh
ofHy 13 19 nporpamMm, HoMep MPorpaMmbl OTO-
6paxaetcs Ha aucnnee (13) cumonom «Menu» 1
undpoBbIMU cumBonamu (19).

+ B 3aBMCMMOCTM OT KOSNIMYECTBA 3aIOKEHHbIX UHIpe-

[OMEHTOB, kHomkou (18) «», Bbl moxeTe BbIOpaTh
Bec Bbineykn — 5001, 750 r, 1000 r. Bec Bbineyku
oTobpaxaetcs Ha gucnnee (13) cumBonamm (20)
«500T, 750 1, 1000 r».

+ HaxaTtvem Ha kHonky (15) «O», Bbl MoxeTe
BblGpaTh HEOOXOAMMBIN LiBET KOPOYKM, BbiOpaH-
HblVA LIBET KOPOYKM oToBpaxaetcs Ha aucnnee (13)
cumBonamu (24) «Break maker» «Light-CeTnblit»,
«Medium-CpegaHuit», «Dark-TémHbIN».

+ YcTaHoOBUTE BPEMSI OTCPOYKM BKIHOYEHUS (CM.
onucaxue B pasgene «YCTAHOBKA BPEMEHU
OTCPOYKM BKIMIOYEHWSA»).

MpuMeyaHue: NponycTUTe yCTaHOBKY BPEMEHW OTCPOY-

KW BKIIOYEHWS], €CNK XOTUTE HayaTb paboTy ycTaHoB-

TIeHHOW NporpaMMbl BbINEYKM HEMEATIEHHO.

* Haxmute kHonky (16) «@» ONs BKIOYeHUst
nporpamMmbl Bbineyku, npu aTom Ha gucnnee (13)
pasgenuTenbHble ToUkM ByayT Muratb, LndpoBbIMU
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cumBonamu (23) ByaeT nokasaHo BpeMsi, ocTaBLUME-
€Sl 10 OKOHYaHWs paboTbl NPOrpamMMbl BbINeYKK.
Linknbl paboTbl xneboneyku oTobpaxaroTca uHanka-
umeit (22) (cm. pasgen LIVKIbl PABOTbI XINEBO-
MEYKN).

CoBerT: nocrne 5 MYHYTHOrO 3aMeLUVBaHnA TecTa peKko-
MeHAYEeTCS NMPOBEPUTL €ro KOHCUCTEHLMIO.

TecTo AOMKHO NPEACTaBNATbL MArKAN, FTUMKUIA KOMOK,
ecrnv KOMOK TecTa o4YeHb cyxoi (puc. 5), nobasbTe B
Hero HEMHOTO XWAKOCTU, €CNN KOMOK TecTa CIILLKOM
BnaxHbIn (puc. 6), nobaBbTe HEMHOMO Myku (0T 1/2
00 1 YalnHOW NOXKW UNW Mo Mepe HeobxoanMoCTH).
Ha pucyHke 7, nokaszaHo TecTo ¢ onTuMarbHbIM
COOTHOLLIEHWNEM XWUAKOCTU U MYKU.

Mpouecc Bbineykn xneba MoOXHO KOHTpONMpoBaTb
yepes CMOTPOBOE OKHO (3) B KpbILLKe (4).

BHUMAHMUE!

Bo Bpems paboTbl NporpamMmbl BbIMEYKM, HUKOTAA
He OTKpbIBaNTE KPbILLKY (4), NPy pe3KOM U3MeHe-
HWWN TemnepaTypbl, TECTO MOXET OMNacTb U YyXKe He
nogHMMeTCS.

Mocne 3aBepLUeHNS NpOrpaMMbl BbiNeYku, Npo3syyaTt
3BYKOBbIE CUTHambl 1 BKMIOYMTCS PyHKLMA noaaep-
XaHue Tenna, Bpemsi paboTbl PYHKLMKN 60 MUHYT.
[Ina oTMeHbl PyHKLMKM NnoaaepXaHue Tenna u
BbIKITIO4EHUS X11eboneykn, HaxXMUTe 1 yaepxvBante
KHoMKy (16) «@» B TEYEHUe 2 CekyHa.

BbIHbTE BUNKY LUHYpa MUTaHUS U3 3NIEKTPUYECKON
po3eTku.

OTKpONTE KPbILLKY (4), UCNONb3ysi TEPMOCTOMKME Ky-
XOHHble NPUXBaTKW, MPUMNOAHUMUTE 1 BO3bMUTECH 33
pyuKy (9), noBepHute dopmy Ans Beineykmn (10) npo-
TUB YacOBOW CTPESIKU U BbIHLTE €€ 13 Xneboneyku.
Darite popme (10) ocTbITh, NpubAnsnuTensHo 10-15
MUHYT.

OTaenuTe BbiNeyky oT cTeHok dopmbl (10), ncnonb-
3ys1 NMACTUKOBYIO KYXOHHYO nionarky.

3anpeLyaeTcsi UCMosb30BaTh MeTannMyeckue npes-
MeTbl, KOTOPblE MOTYT MOBPEAUTL aHTUNpUrapHoe
nokpbiTne gpopmbl (10).

[nsi n3snevyeHns Boineykn nepesepHuTe hopmy (10)
1 notpsicute eé.

Mepen Hapeskoit xneba BbiHbTe nonacTb (11) npu
nomoLLu kproyka (26) (puc. 8).

PexbTe xne6 ocTpblM XNeGHBIM HOXOM.

Mocne ucnonb3oBaHusa npomonite hopmy (10) n
nonactb (11) Ténnow BOAOW C UCMONb30BaHNEM
HeWTparibHOro MotoLLero cpeacTsa, OnonocHUTe 1
npocywwuTe. YctaHosuTe nonactb (11) B hopmy (10),
yctaHoBuTe chopmy (10) B xneboneuky, 3akpoiite
KpbILWKY (4).

YNCTKA N YXo[q

BbikntounTe xneboneuyky, BolHbTE BUMKY LUHypa Nu-
TaHWSA U3 ANEKTPUYECKON PO3ETKN, OTKPOWTE KPbILLIKY
(4) v panTte xneboneyke oCTbITb.

MpotpuTte kopnyc (1) v KpbILWKY (4) cnerka BnaxHom
TKaHblO, NMOCIe Yero BbITPUTE HAcyxo.



Ddopmy ans Bbineyku (10), nonactb (11), MepHbI
cTakaH (25), kptoyok (26) n noxky (27) npomonte
Tennow BoAoN C HeWTpanbHbIM MOILLMM CPEACTBOM,
OMOJIOCHWTE U NpOCyLUKTE.

Mpumevanume: ecnu nonactb (11) He cHUMaeTcs ¢ ocu,
HanonHuTe dopmy (10) Tennow BOAOW 1 NOAOXKAUTE
okono 20-30 MUHyT.

HaxmuTe Ha dpukcaTop koHTeliHepa anst nobaeneHns
MHrpeaneHToB (6) n cHumuKTe ero (puc. 3), NnpomoiiTe
1 NPOCYLUNTE KOHTEWHep (6), yCTaHOBUTE KOHTENHEP
(6) Ha mecTO.

He vncnonb3yitTe MeTannuyeckue npeameTtbl Um
Mouarku, abpasvBHble YACTSILLME CPeAcTBa U pac-
TBOPUTENW ANA YUCTKM xneboneyku n hopmbl Anst
Bbineyku (10).

TwatenbHo npocywmTe hopMy Ans Bbineyku (10)

1 nonacTtb (11), npexae Yem ycTaHaBnNMBaThb UX B
xneboneuky.

Mpu Hanuuun 3arpA3HEHNn Ha BHYTPEHHEW No-
BEPXHOCTY xneboneyku, yaanuTte 3arpsisBHeHuns n
NpOTPUTE NOBEPXHOCTb Crierka BMNaXHOW TKaHb!o,
nocne 4ero BbITPUTE HACYXO.

He norpyxaite kopnyc xneboneyku, LHyp NUTaHNs
1 BUMKY LUHYpa NUTaHusa B Body wnu niobble apyrne
XUOKOCTW.

RU

XPAHEHUE

+ TMpexae yem ybpaTb xneboneyb Ha AnUTenbHoe
XpaHeHWe, OTKIIoYMTE ee OT ANEeKTPOCeTw, AaiiTe
YCTPOWCTBY OCTbITb.

+ [poBeaunTe YNCTKY xneboneyku.

+ XpaHwuTe xneboneyb B MecTax, HeJOCTYMHbIX AN

[eTen v nogen ¢ orpaHNYeHHbIMU BO3MOXHOCTAMM.

KOMMNEKT NOCTABKM

Xneboneyka — 1 Wr.
MepHbIii cTakaH — 1 wr.
Kptoyok — 1 w.
MepHas noxka — 1 wr.
WHeTpykumsa — 1 wr.

arwN =

TEXHUYECKUE XAPAKTEPUCTUKN

* OnekTtponutaHue: 220-240 B, ~ 50-60 'y,
* HomuHanbHas notpebnsemas mowHocTb: 710 BT
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MNepepn obpallieHnemM B CEPBUCHbIN LIEHTP.

HeucnpaeHocTtb

Bo3moxHas npuuuHa

Cnoco6 ycTpaHeHus

Ha agncnnee otobpaxatotcs cumeonsl «E01».

Xneboneyb elle He oCTbINa nocne npeapiayLe
BbINEYKN.

OTkntounTe Xneboneyb 1 BbHLTE BANIKY LHYpa
MUTaHWS U3 ANEKTPUHECKON PO3ETKM. BbiHbTe
hopMy Ans BbiNeyku 1 gaire xrneboneyke ocTbiTb
/10 KOMHATHOW TemnepaTypbl.

Ecnu npu BkrtlodeHnn xneboneyku, Ha aucnnee
otobpaxatoTcs cumBosbl «E00».

Temnepatypa BHyTpK XneGoneykn o4eHb H13kas.

OTknlo4mUTE XNeGoneyb 1 BbIHETE BUMKY LUHYpa
NUTaHNA U3 ANeKTpUdeckoii poseTku. OTkpoiiTe
KPbILLKY X1eGoneyku, BbiHbTe hopMy Ans BbINeyku
W paiiTe yCTPOWUCTBY NPOrpeTbcst 40 KOMHATHOIA
TemnepaTypbl B TedeHne 10 — 20 MUHYT.

Ecrnu npu BKriodeHnm xneGoneyku, Ha gucninee
oTobpaxatorcs cumeonbl « EEE» unu « HHH».

HevcnpaseH TemnepaTypHbii JaT4uk.

B aTom cnyyae o6paTtuTeck B aBTOPU30BAHHbI
CEPBUCHBIN LIEHTP.

Tabnuua HeMCnpaBHOCTeﬁ U HeQOCTaTKOB MNMpu Bbine4vke xne6au pekoMeHaauuun
no Uux yctTpaHeHUo B panbHeunwweM.

HeuncnpaBHocTb/HegocTaTok

Bo3moxHas npuynHa

Cnoco6 ycTpaHeHus

AbIM U3 OTBEPCTUI B KPbIlKe
npu BbinekaHuu xneba

Mpy nepeom 1crnonb3oBaHuK xneoneuku, obropa-
€T N0BEPXHOCTb HArpeBaTerbHOro anemMeHTa.
MonagaHne MHIPeAVNEHTOB Ha HarpeBaTenbHbIN
AnemeHT.

lMepen nepBbIM MCTONb30BaHNEM XneBoneyku, BKIounTe eé Ha
0-15 MUHYT C OTKPbITON KPbILLKOA.
OTkntounTe xneboneyky, JoKAUTECH €€ OCTbIBaHUS, O4NCTUTE
HarpeBaTenbHbIi ANEeMEHT.

Toncras kopka xne6a.

loToBbIi xNe6 ocTaBancs B hopme Anst BbINEYKN 1
noTepAN MHOrO Braru.

BblHUMaliTe roToBbli xneb 13 hopmbl, cpasy nocne BbiNeyku.

TlonacTe ans 3amelMBaHusA, He
BbIHMMaeTcs U3 hopmbl Ana
BbINEeYKM.

TecTo nonano B 3a30p Mex/y NPUBOAHLIM Banom n
IoNacTbio ANs 3amMellnBaHns TecTta.

Mocne Toro, kak Bbl BbIHYNW xne6 13 opmel, 3aneiTe dopmy Ans
Bbineyky Ténnoi Boaon. Yepes 20-30 MUHYT BbIHLTE NONacTb.

WHrpeaneHTbl HepaBHOMEPHO
nepemMeLIMBalOTCSA W NNIOXO
BbINeKalTCsA.

YcTaHoBNEHHas NporpaMma He MOAXOAUT K 3ToMy
HaGOpy UHIPEAUEHTOB.

Bo BpemMs paGOTbI nporpamMmmbl BbiNe€4kn HECKONbKO
pa3s oTKpbIBanach Kpbiluka XﬂeﬁOHeHKVl. TecTto
onaro 1 6onblue He NOAHSANOCH.

Maroe KonM4YecTBO XUAKUX UHIPEOUEHTOB,
nonacTb [N1s 3aMelUBaHUsA TecTa He cnocobHa
3aMeCcuTb TECTO ANS BbIMNEYKN.

BoiBupaiite Nporpammy Bbineyky, KOTOpasi COOTBETCTBYET 3asi0-
JKEHHbIM B (hOPMY ANs BbINEUKN UHTPEANEHTaM.

He otkpbiBaiiTe KpbiLlky xneGoneyku.
MpoBepLTe COOTBETCTBUE 3ANOKEHHBIX MHIPEANEHTOB.

BebiHbTE hopMy NS BbINEYKM 1 NONpoByiTe pyKon MPOKpYTUTL
nonacTe N5 BLINEYKM, €CNM 3TO He yAaéTcs, 0bpaTUTeCh B aBTo-
P130BaHHbII CEPBUCHBIN LIEHTP.
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CnbiLeH 3ByK paboTbl
3MeKTPOMOTOPa, HO TECTO He
nepemeluMBaercs.

dopma AN BbiNeYky HENPaBUIbHO YCTAHOBMEHA.
B Tecto no6aeneHo o4eHb MHOTO MyKM.

IMpoBepeTe NPaBUMBLHOCTL YCTAHOBKI OPMbI A5 BBINEYKN 1
NpaBUMbHOCTL peLienTa fns Beineyku. Beeraa TouHo oTMepsiiTe
KONUYECTBO UHIPEANEHTOB, UCTIONb3Ys KYXOHHBIE BEChI I MEPHBIN
cTaKaH.

Bo Bpems Bbineukn xne6 nepe-
nonHseT hopmy AN BbINEUKM.

HenpasurnbHOe COOTHOLIEHME KONMYECTBA APOXK-
XeW, MKW 1 KWAKUX MHTpeaneHTos. Temnepatypa
XKUAKNAX MHTPEAMEHTOB UMM OKPYXaloLLEN Cpeab!
CINLLKOM BbICOKaS.

BCéI’l:la I'IpOBepﬂl‘/'iTE NpaBUIIbHOCTb COOTHOLLEHUSA UHIPeAUEeHTOB UX
Temnepatypy 1 Temnepartypy B NOMELLEHUA.
Wcnonbayiite xneGoneyky npu Temneparype 0pr>o<a»ou.|,em cpeabl B
npepenax ot +15 o +34°C.

Pa3smep xne6a cnuwkom man unu
xne6 He nogHumaeTcs.

OTCyTCTBME APOXOKEN MM HEOCTAaTOMHOE UX
Konm4ecTBo. noxoe ka4ecTBO APOXKeN, Bbicokas
Temneparypa X1AKUX UHIPEANEHTOB.

[lpox}oku BCTYNUAM B KOHTAKT C COMbHO.
Huskas Temnepatypa B nomeLleHnm.

He ucnonb3ayiite APOMOK C MPOLLIEALIMM CPOKOM FOAHOCTH.
OTMepsIiTe TOYHOE KOMUYECTBO APOMOKEN, UCTIOMNb3Yst MEPHYIO

He gonyckaiite CONpUKOCHOBEHME APOXOKEN C COMbO.

VcnonbayiiTe xneGoneuky npu TEMNEPaType okpyxarolueii cpeasl B
npepenax ot +15 o +34°C.

Xne6 cunbHO pacTpeckuBaeTcs
npu BbIneuke.

Vicnonbayemas Myka COOEpXUT O4eHb Marno
KINeKoBUHbI.

OyeHb BbICOKasi CKOPOCTb POCTa APOXOKEl nnn
BbICOKas TeMnepaTypa X1AKNX MHIPEANEHTOB.

Wcnonb3yiiTe NnpoBepeHHyto Mapky XnebHoi Myku.

WcnonbayiiTe NpoBepeHHy Mapky ApoXoken n cobnioaainTte Temne-
paTypy XUAKUX UHTPEONEHTOB.

CTpyKTypa BbineyeHHoro xne6a
O4eHb NNOTHas.

HenpasunbHoe COOTHOLIEHUE MYKM W KNAKMX
WHIPEANEHTOB.

Vcnonb30Banock CANLIKOM MHOTO LIEMbHOM
MLWEHNYHOW MyKW.

[oBeiiTech NPaBNMBLHOTO COOTHOLLIEHNS MYKIA W KWAKUX UHIPe-
[VEHTOB.

YMeHbLUKTE KOMMYECTBO LIEMLHON MyKU 1 YBEMNYLTE KOMMYECTBO
APOMOKEN.

BHyTpu roToBoro xne6a o4eHb
6onbLMe NonocTy.

WN36bITOK KUOKUX MHrpeANEeHTOB, BOAbI UK He
nobasneHa corb.

MoBbilueHHas TemnepaTypa XUaKuX UHIPeaUeHToB.

BbiGupaiiTe NpaBuUibHOE COOTHOLIEHUE UHIPEANEHTOB.
Bceraa nposepsiiTe TeMnepaTypy XUAKUX MHIPEANEHTOB.

Ha kopouke xne6a MHOro cyxow
MyKH.

Wcnonb3oBanack Myka C NOBbILLEHHLIM Konnye-
CTBOM KINEMKOBMHBI, 1 HEAOCTaTOYHOE KONMYECTBO
macna.

Marnoe KonM4ecTBO KIUAKUX UHTPEANEHTOB.

Vcnonbayiite MyKy ¢ HOpMaribHbIM KONMYECTBOM KNeNKOBUHbI 1
AobasnsiiTe macno.

[lo6aBnsiete TOYHOE KONUYECTBO XKUAKUX UHIPEANEHTOB B COOTBET-
CTBUW C peLienTom.

OyeHb TEMHas Kopka xneéa
nnm Kekca.

W3-3a n36bITOYHOrO KONM4YecTBa caxapa kopka
xneba 1nu kekca MoOXeT NOAropeTb.

[Ho6asnsiiTe TOHHOE KONMYECTBO Caxapa B COOTBETCTBUE C
peuenTom.

Ecnu Bbl 3aMeTNnN, 4TO XNeb NN KeKC HauMHaeT Noaropats,
peKoMeHyeTCsi npepBaTh NporpaMmy Bbineukit 3a 5-10 MUHYT
110 €& OKOHYaHus. Teper Tem, kak BbIHYTb FOTOBbII MPOAYKT,
pekomeHfyeTcs ocTaBUTb ero B xrneboneyke Ha 15-20 MyUHYT npu
3aKPbITOM KPbILLKE.

47



48| RU

YTUNMN3ALNA

YT06bl NPenoTBPaTUTL BO3MOXHbIV Bpes,
oKpy>atoLLein cpefe unv 30opoBbio

nogen oT HEKOHTPONMPYEMON yTUNU3auum
0TXO[OB, MOCIIe OKOHYaHWst cpoka Cryx0bbl
YCTPOWCTBA UMW dNEMEHTOB NUTaHUs (ecnu
BXOASAT B KOMMMEKT) He BblbpackiBanTe ux
BMecTe C 06bl4YHbIMK BbITOBLIMK OTXOAaMK, nepeaanTte
npmbop 1 3NeMeHTbI NMTaHUS B CNeLyan3MpoBaHHble
NYHKTbI ANS AanbHEenLWen yTunusaumn.

OTxoabl, 06pasyoLmecs npy yTunu3aumm usnenun,
nognexar obszarensHoMy c6opy ¢ nocreayroLei
yTUnu3aumen B yCTaHOBNEHHOM MOpsiAKe.

[na nonyyeHns 4ONONHUTENBHON MHopMaL M 06
yTUnM3auum JaHHoro npoaykTa obpaTntech B MECTHbI
MyHULMNANUTET, cry>0y yTnnusaumum 6bToBbIX OTXOA0B
Wnu B MarasviH, rae Bbl nprobpenn gaHHbIN NpoaykKT.

MpownaBoguTens coxpaHseT 3a cobor npaso n3me-
HSITb AU3alH, KOHCTPYKLMIO U TEXHUYECKUE XapaKTe-
PUCTVKM, He BUsitoLLMe Ha O6LLMe NPUHLWMLI paboThbl

yCTpOWnCTBa, 6e3 NpeBapuUTENbHOTO YBEAOMIEHMS.

Cpok cnyx6bl ycTporcTBa — 3 roaa
[NaTa npoun3soACTBa ykasaHa B CEpUIHOM HOMepeE.

B cnyyae obHapyxeHust kakux-nmbo HemcnpaBHOCTEN
HeobxoaMMOo 06paTUTLCS B aBTOPU3VMPOBAHHbIN CepBUC-
HbIV LEHTP.



HAH NICIPETIH NELWI BR2703

Yiperi HaH nicipeTiH new HaH, KekcTep nicipyre, Ka-
MbIp uneyre, AxxeM, MOrypT XaHe 6acka Aa eHiMaepai
)acayfa apHanfaH.

CUNATTAMACDI

1. Kopnycbl

2. backapy Takrachbl
3. Kapay Tepeseci
4. Kaknak

5. Kaknak TyTKachl
6. WHrpeoneHTTepai KOCyFa apHanfaH KOHTENHep
7. KoHTeliHep kaknafbl

8. KoHTelHepaiH CbinbiMAbINbIFbI

9. icipmere apHanfaH blAbICTbIH TyTKachbl

10. Tlicipmere apHanfaH Kanbin

11. KambIp uneyre apHanfaH kanak

12. bafgapnamanapgblH ataynapbl

13. Owucnnen

14. YakbITTbl OpHaTy TyWMenepi «+», «-»

15. HaH KbIpTbICbIHbIH TYCiH TaHaay TyWMeci «O»
16. Kocy/ewipy/kigipTy TynmMeci «
17. KHonka BblGopa nporpamm «

18. HaHHbIH canmarbiH TaHgay TYMMeci «»
19. Bafpapnama HeMmipiHiH undpnblk TaH6anapbl «Menu
1---19»

20. HaHHbIH canmarbiH kepceTy «500 r, 750 r, 1000 r»

21. Kocy yaKbITbIH keliHre kanaplpy dyHKUMACHIHbIH
nHavkaTopbl «Reservation»

22. HaH nicipeTiH neLu XyMmbICbl LMKNAAPbIHbIH UH-
AvkaTopnapbl («HaH nicipeTiH neLu )XyMbICbIHbIH,
umknaapbl» 6eniMiHeH kapaHbi3)

23. YakbITTblH Undpnblk TaH6anapb!

24. KpIpTbICbIHbIH TYCIH TaHAay MHAMKaTopnapsl
«Break maker» «Light-Awblk», «Medium-OpTaiay,
«Dark-KypeH»

25. ©nuweyiw cTakaH

26. KanakTbl WbiFapbin anyfa apHanfsaH invek

27. ©nuweriw Kacblk

HA3AP AYOAPbIHbI3!

KocbiMLUIa KopFaHbIC YLLiH KopekTeHaipy TisberiHae
HOMUHanabIK icke Kocbiny Torbl 30 MA acnanTbiH
KopFaHbIC ceHgipy kypanbiH (KCK) opHaTkaH aypbic,
KCK-Hbl OpHaTy YLUiH MaMaHfa XYriHiHi3.







Puc. 1

Puc. 3

Puc. 6

Puc. 8
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KAYINCI3AIK LWWAPATAPBI XXOHE MAAOA-
NAHYFA BEPY BOMbIHLLA KEHECTEP

HaH nicipeTiH new navaanaHy anabiHAa nanganany
HYCKayInbIfbIH MYKUSIT OKbIN WbIFbIHbI3, OKbIFaH COH,
Gonalwakra nakganaHy ywiH cakran KOWbIHbI3.

HaH nicipeTiH newwTi ocbl HyckaynbikTa 6asHaanFaH-
[al OHbIH Tikenen makcatbl 6oMbIHLLIA FaHa nanaa-
NaHbIHbI3.

HaH nicipeTiH newwTi Aypbic NanganaHbay oHbIH,
Oy3binyblHa, NakaanaHyLbiFa Hemece OHbIH MYIKiHe
3UAH KENTIPYi MYMKIH XaHe Keningik xxafaabl 6onbin
TabbinMangbl.

HaH nicipeTiH neLwuTiH xancelpmaaa kepceTinreH
XKYMbIC KEPHEYI, ANEKTP XeniCiHiH kepHeyiHe calkec
KeneTiHiHe Ke3 KeTKi3iHi3.

Kypanap! cbipTKbl Taimepriepre Hemece ANCTaHLu-
oHApIK Backapybl 6ap anekTpnik po3eTkanapra Kocyra
ThIfbIM CanblHagbl.

KyaT cbIMbIHBIH aliacbkiHAa xepre TyhblkTay 6anna-
HbICbl 6ap, OHbI CEHimAI epre TyMblkTay H6ainaHbICbl
6ap anekTp po3eTkacblHa KOCbIHpI3. Kbicka maTtacy
KesiHAe TyWbIKTaHAbIPY 3MeKTPIik TOK COFy KayniH
TeMeHaeTeq,|.

Erep po3eTkaHbIH AypbIC OpHATbISIFAHbIHA XXOHEe Xep-
re KocyblHa ceHiMai 6onmacaHbl3, aNeKTp MamaHbliHa
xabapnacblIHbI3.

OpTTiH nanga 6onyblH GonaeipMay yLiH Kyat
CbIMbIHbIH aLLACIH Kepre TYMbIKTanManTbiH 3NeKTp

po3eTKacblHa KOCyFa apHasFaH «XanfacTbIpFbILLTbI»
nanganaHyfa TblfibiM canbiHagbl.

KyWik uici xaHe OT yLKbIHbI Naiiaa 6onfaH keaae, po-
3eTkafaH xeni 6ayblHbIH abIpbIH LbIFAPbIHbI3 XaHe
YVAIH 3NeKTp XeniciHe KbI3MeT KepCeTeTiH yibiMFa
xabapnacblHpl3.

HaH nicipeTiH neww kopnycblHaH TYTiH LWbIKKAH ke3ae
KyaTTay GayblHbIH allacblH 3MEKTP po3eTKacbliHaH
CybIpbIN arnbiHpI3 XXoHe OT Tapanmayfa KaTbICTbl
wapanapabl KonaaHbIHpI3.

HaH nicipeTiH newTi yi-xangaH TbiC Xepae nangana-
HyFa ThbliibIM carnblHagbl.

Hawsarai kesiHae KypbinfbiHbl NaganaHy YCbiHbIm-
mangbl.

Kypanabl CokkblaaH, kynayaaH, aipinaeH xeHe 6acka
[ja MexaHuKanblk 8CepriepaeH CakTaHpl3.

HaH nicipeTiH newTi kabbipranapablH kacbiHAa Heme-
ce acyunik xuhas kabblpFanapblHa Takan opHana-
CTbIpyFa ThbllibIM canblHabl.

HaH nicipeTiH newuke aeniHri kabblpFaHblH HeMece
»uhasablH apa KawblKTbiFbl 20 cM-gaH kem 6on-
MainTbIHAa, an HaH nicipeTiH NewTiH ycTiHaeri 6oc
KeHicTik 50 cM-aeH kem 6onManTbiHaan eTin HaH
nicipeTiH NeLTi OpHaTbIHbI3.

YKenire KocbInFaH HaH MiCipeTiH NewTi kapaycbi3
KanablpMaHbi3.

HaH nicipeTiH newwTi ac yi pakoBMHACbIHA XaKblH,
XyblHaTbIH Genmene, 6accenHaep Hemece 6acka Aa
Cy TONTbIPbIIFAH CbINbIMAbINbIKTAPFa XaKblH Xepae
naganaHbaHbi3.



Erep KypbInfbl CyFa Kynan ketce, Aepey Xeninik
6ayablH aiipbiHbIH ANEKTP PO3eTKachbiHaH CybIPbIHbI3,
OCblfiaH KeiH FaHa KypbInfbiHbI CyAaH arnbin LWbIFyFa
6onaabl. KypbInfblHbl TEKCEPTY HEMECEe XeHAETY
YLUiH CepBUC opTanblfbliHa XYTiHIHI3.

HaH nicipeTiH newwuTi Xbiny Ke3aepiHiH, XbinbITy ac-
nanTapblHbIH HEMeCe alliblk OTTbIH, Tikenel xaHblHAa
naviganan6aHbi3.

HaH nicipeTiH newwTi aspo3onbaap nanganaHbinarbiH
HeMece LuallblpaiTbiH Xepnepae, coHaan-aK Tes
TyTaHaTbIH CyVibIKTbIKTapFa aKblH xepnepae naiaa-
naHyfa TbilibIM canblHagbl.

HaH nicipeTiH newwuTi Teric xeHe TypakTbl 6eTke opHa-
TbIHbI3, OHbl YCTENAiH LETIHE KoMaHbI3. XKeni 6aybl-
HbIH YCcTenaeH canbblpamayblH >aHe xuhasaapabiH
oTKip LLEeTTepiHe, bICTbIK 6eTTepre TMiN TypMaybiH
KafaranaHpl3.

KyatTtay 6aybl MeH akyaTTay 6ayblHblH allacbiHa
AbIMKBIN KOSIMEH Tuicyre TbibIM canbiHabl.

YKyMbIC Ke3siHAe HaH nicipeTiH NeLWTiH bICTbIK 6eTiHe
KOMbIHbI3Ab! TUTi36eH;3.

HaH nicipeTiH newwTiH kaknarbiHAarbl XKenaeTkill
TECIKTEPIH XannaHbl3.

HaH nicipeTiH newTiH KopnycblHAafbl XenaeTy caHbl-
naynapblH xannaHpl3.

[anbiH HaHab! anbin xaTkanaa, nicipmere apHanfaH
Kanbin TyTKacbliHaH YCTaHbl3, TEPMOTO3iMAiI acynnik
KonFanTapAbl KonaaHbIHbI3.

Micipmere apHanfaH kanbiNTbIH Kytore kapcbl xabbl-
HbIHbIH 6YniHyiH 6onabipmay yuwiH HaHabl any 6apbl-
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cblHAa MeTann 3atTapabl nanganaH6aHbi3, KanbinTbl
ayaapblHbI3 XaHe ofaH AanblH HaHAb! CinKiHi3.
Micipme GolblHLWA yCbIHbIMAAPAL! CaKkTamaraH
Xaraanaa, HaHHbIH Kytoi KeHe TYTiHHIH naiga Gonybl
MYMKIH.

HaH nicipeTiH newTi Tazanamac GypbiH nicipmere
apHarnfaH KanbinTbl LWblFapbIHbI3 XKoHe acnanTbi,
TOMbIK CybIFaHbIH KYTiHi3.

KalHaFaH cyfa Tonbl HaH NiCipeTiH new TacbiMan-
[naraH kesge cak 60nbiHbI3. HaH nicipeTiH new cybiH
TekkeHAe abaiinaHbl3, HaH NiCiPeTiH neL KypT eHKen-
TNEHi3, HaH NICipeTiH NeL yKbINCbI3 NavaanaHFaHaa,
Ci3 bICTbIK CyFa KyMin kanyblHbI3 MYMKiH.

HaH nicipeTiH new Ttaszanay angbiHaa Hemece
nanpganaH6aiTeliH BonFaH xxafganaa, OHbl ANeKTp
XeniciHeH axblpaTbliHbI3. HaH nicipeTiH neww xenigeH
axblpaTkaH kesfe Tek aiblpblHaH YCTaHbl3 )XaHE OHbI
3NEeKTp po3eTkacbiHaH abaiinan LWblFapbiHbI3, CbiIM-
HaH TapTnaHbl3 — GYI CbIMHbIH XoHe PO3eTKaHbIH,
3aKblMIaHYbIHA SKENYi XaHE KbiCKa TyMbIKTanyblH
TYObIPYbl MYMKIH.

OneKTp TOrbIHbIH COFy KayniH GonabipMac yLUiH HaH
nicipeTiH new cyra Hemece ke3-kenreH 6acka na
CYMbIKTbIKKa canyfFa Gonvaiapl.

HaH nicipeTiH neww bigbIC XyaTblH MalLUMHarFa canyfa
ThibIM CanblHaabl.

BananapablH kayincisgiri makcatbliHaa opama
peTiHde KonaaHbinaTbiH NONUSTUIIEH KanLbIKTapabl
Kapaycbl3 kanablpMaHbI3.
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HA3AP AYOAPbIHbI3! bananapfa nonuatuneH
nakeTTepiMeH Hemece kantama yngipiMeH oviHayra
pykcaT eTnenis. TyHWbIFy Kayni 6ap!

» OnekTpnik HaH nicipeTiH new 6ananapablH nangana-
HyblHa apHanmaraH.

* AcnanTbl OibIHLWbIK PETiHAE NaiganaHbac yLwiH
6ananapabl Kagaranan oTbIpbIHbI3.

*  OneKTprnik HaH NicipeTiH NeL XyMmbIC icTen TypraHaa,
6ananapfa kyaTTaHapblpy 6aybiHa xaHe Kypanfa
TuicyiHe Gananapra pykcat 6epmeHis.

* JKyMbIC Ke3iHae xaHe Xyy KesiHae kypanabl 6ana-
napAblH KOmMbl XXETNENTiH Xepre KOMbIHbI3.

» Ocbl Kypan AeHe, NCUXMKanbIK HeMece akbls-oi
MYMKIHAIKTEPI TOMEHAETINreH TynFanapabiy

* (Gananapabl koca) Hemece onapablH Taxipubeci
Hemece 6inimi 6onmaca, erep onap 6akbinaHbaca
Hemece onapgblH Kayincisairi yLwiH xayan 6epeTiH
TyJIFaMeH acnanTbl naaanaHy Typanbl Hyckay-
nbiktap 6epinreH 6onmaca, onapaplH naaanadybiHa
apHanwvaraH.

» KyaTTaHabipy 6aybiHbIH Xeni anblpbl XaHe HaH
nicipeTiH neL KOPNyCbIHbIH XafaanblH Me3rinimeH
TEeKCepiHi3.

« KyattaHgpipy 6aybl 3akbiMaaHFaHaa kayin Tyasipmay
YLUiH OHbI AalblHAayLLbl, CEPBUCTIK KbIBMET Hemece
6anamansl 6inikTi MamaH aybICcTbipybl THiC.AcnanTbl
03 6eTiHi3beH xeHaeyre ThibIM canbliHaabl. AcnanTbl
03 6eTiHi3beH XeHAeMeH3, ke3-KenreH akayrnbikTap
navipa 6onfaH kesae, coHgan-aK Kypan KynafaHHaH

KeWiH acnanTbl 3NeKTPp po3eTKacbiHaH axblpaTbim,
KbI3MET KepCceTy opTasblfblHa xabapnacbiHbI3.

+ Kypangbl Tek 3aybIT KanTamacbiMeH faHa TacbimMarn-
[aHpl3.

» Kypangbl 6ananapibiH )xoHe MyMKIHAIKTEpI WeKTeyni
agaMaapablH Konbl XKEeTNenTiH epae cakTaHbI3.

HAH MICIPETIH NELU TEK T¥PMbICTbIK MAWOA-
NAHYFA APHANFAH, KOOEKAWHATKbILWThI KO-
MEPUUANDbIK HEMECE 3EPTXAHANBIK MAKCAT-
TAPOA NAAOATNAHYFA ThibIM CANbIHALbI.

HAH MNICIPETIH MEL XX¥MbICKA OANbIH-
OAY

Kypanabl TomeH Temnepartypa Ke3iHge Tacbiman-
nAaraHHaH Hemece caKTraraHHaH KeliH OHbl 6enme
TemnepaTtypacbiHAa 3 caFaTTaH keM eMec yaKbIT
ycTay Kepek.

* HaH nicipeTiH newwTi KanTamagaH LUblfapblHbI3 XXaHe
6apnblk kanTamMa MaTepuangapbiH XXONbIHbI3.

+ 3aybIT KanTamacblH cakTan KoublHbI3.

» Kayincisgik Wwapanapbl MeH navaanaHy Hyckayna-
PbIMEH TaHbICbIHbI3.

* JKuHakTanbIMblH TEKCEPIHI3.

* HaH nicipeTiH newTi 3aKkbiIMaaHyblHa KaTbICTbI
TekcepiHi3. 3akbiMaaHFaH Xaraanaa oHbl ANeKTp
XeniciHe KocnaHpl3.

» Xancblpmaa KkepceTinreH Kyat kepHeyiHiH napa-
MeTpriepi aNeKkTp XenicCiHiH napameTprepiHe cankec



KeneTiHiHe ko3 XeTKi3iHi3. KypbinfbiHbl 60 'L xuinikTi
ANEeKTPNiK Xenige nanaanaHrFaH kesae ellkaHaan
KOCbIMLLA 8peKeT Tanan eTinmenai.

KopnycTbIH cbipTbiH (1) WaHabl KeTipy YLUiH Tasa, can
ObIMKbIN Wy6GepekneH cypTiHi3.

TyTkapaH (5) ycTan, kaknakTbl (4) alwblHbI3.
Micipmere apHanfaH kaneintap (10) TyTkacblH (9)
KOTEPIHi3 )XaHe yCTaHbI3, TyTKaHbl (9) caFaT TiniHe
Kapcbl BypaHbI3 xaHe KanbinTbl (10) WweiFapbin
anbiHbI3.

Micipmere apHanfaH kanbintax (10) kamblp uneyre
apHanfaH kanaktbl (11) Wweirapbin anbiHei3 (cyp. 1).
WHrpeamenTTepai (6) Kocy yLiH KOHTEAHEpP KynnbiH
6acbiHbI3 XaHe OHbI LWeLwin anbiHbI3 (3-cyp.).
KoHTenHepaiH (6) kaknafbiH (7) )KeHe CblibiM-
AbnbiFbiH (8), kanbinTbl (10), kanakTbl (11), enweriw
cTakaHapl (25), inrexTi (26), enweriw kacbIkTbl (27)
GeliTapan >yfblLL 3aT KOCbISFaH, Xblflbl CyMeH Xybir
XiBEPIHi3, LalbiHbI3 XXaHe KypraTblHbI3.

Micipme kanbl6bIH (10) OPHbIHA KOWbIHbBI3 K8HE OHbl
carfar TiniMeH TipenreHwue GypaHbl3, kamblpabl Une-
yre apHanfaH kanakTbl (11) nicipme kanbi6biHaarb!
ocbke (10) opHaTbIHbI3.

KaknakTbiH, iLUKi )afblHa (4) UHrpeameHTTepai Kocyra
apHanfaH KoHTewHepai (6) opHaTbIHbI3, KOHTEHepaiH
(6) MbIKkTan GekiTinreHiHe ko3 XeTKI3iHi3.

KaknakTbl (4) xabblHbI3.

HaH nicipeTiH newuke aeniHri kabblpraHblH HeMece
»uhasgbliH apa KawwblKTbiFbl 20 cM-aaH kem 6on-
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MainTbIHAa, an HaH nicipeTiH NewTiH ycTiHaeri 6oc
KeHicTik 50 cM-aeH kem 6onManTbiHaan eTin HaH
nicipeTiH NeLuTi OpHaTbIHbI3.
EckepTne: HaH nicipeTiH neww TemnepaTtypaHblH,
KEeH ayKbIMbIHAA XXYMbIC iCTeyre apHanfaH, ananga
yVi-xavaarbl TbiM XOFapbl HemMece TeMeH Temneparypa
KambIpAblH KeTepiny NpoLeciHe oHe, AeMEK, HaHHbIH
MerLiepi MeH ThifbI3fbIFbiHA 8cep eTeai. Yi-xanaarbl
TMiMai Temnepatypa +15-TeH +34°C-re geiiH 6onybl
Kepex.

HAH NICIPETIH NELWTI BIPIHWI PET KOCY

» bBerge victeppai keTipy yLWiH HaH NicipeTiH neLwTi
VHrpegueHTTepai canman xaHe kaknarbl (4) aliblk
Kyae GipiHLLi peT Kocy yCbiHbINaapl.

» Xeni 6ayblHbIH allacklH 3MeKTp po3eTkacbiHa
CyFblHbI3, OCbl ke3ae AblObICTbIK BGenri ecTinesi.

» barpapnamanapabl TaHgay TyMmeciH (17) «

» B6acy apkbinbl, 6afgapnamanbl «14» «licipme»
TaHdaHbI3, aucnneinge bargapnama Hemipi (13) TaH-
6ameH «Menu» xaHe undpnblk TaHGanapmeH (19)
KepceTinesi, undpnblk TaHb6anapmeH (23) 6arnap-
namaHblH XyMbIC yakbiTbl 10 MUHYT kepceTineai,
«[Micipme» GafpapnamachlHbiH )KYMbIC yaKbITbl 94enKi
GoublHLLIA OpHaTblNagbl.

+ Ticipy 6argapnamacbiH KOCy YLUiH, TyiMeHi (16) «

» BacblHbI3, Byn xaraanda aucnneiiae (13)
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6eny HyKTenepi XbinblnbIKTangbl, 6argapnamaHbi,
KarFaH XyMmbIC yakbITbl LMdpIbIK GenrinepmeH (23)
KepceTineai.

10 MUHYTTaH KeitiH AbIGbICTbIK 6enri WbiFaabl XaHe
HaH MiCIPETiH NeLU XbiNnbl yCTay pexumiHe eTeai, HaH
nicipeTiH newTi ewipy ywiH (16) «\Z/» TyiMeciH 2
cekyHp, 6oiibl 6ackin ycTan TypbiHpI3, KyaT 6ayblHbIH
allacblH po3eTkafaH CybIpblHbI3, HaH MiCipeTiH neLu
TOMbIFbIMEH CybIFAHLLA KYTiHi3.

EckepTne: HaH nicipeTiH NewTi anfallkbl KOCKaH kesae
Kbl3ObIpy aneMeHTiHeH 6eTeH uic xeHe a3aaraH TyTiH
LUBIFYbl MYMKIH - YN KanbINTbl afaaw xaHe Kkeningik
okurFackl 6onbin TabblinMangbl.

Micipyre apHanfaH kanbinTbiH (10) TyTkachIH (9)
KeTepiHKipen ycTaHbI3, TyTkaHbl (9) caFart TiniHe kapchbl
BypaHbI3 xaHe kanbinTbl (10) WbiFapbIn anbiHpeI3.
KanbinTbl (10), kanakThl (11) 6ertapan xyfbil 3aT
KOCBIM, XblIbl CyMeH Tafbl 6ip peT XyblHbI3, LUaNbIHbI3
XoHe KypFaTbiHbI3.

Micipme kanbi6bIH (10) OPHbIHA KOWbIHBI3 XaHE OHbl
carar TinimeH TipenreHwe 6ypaHbl3, kaMblpAbl uneyre
apHanfaH kanakTbl (11) nicipme kanblbbIHAAFLI OCbke
(10) opHaTbIHBI3 (Cyp. 1).

KaknakTbl (4) xabblHbI3.

HaH nicipeTiH new nanganaHyfa aavibiH.

BACKAPY TAKTAChI

HaH nicipeTiH newTi konaaHap anapiHaa 6ackapy
TakTacblHAarbl TyMMmenepmeH (2), nicipy 6araap-
namManapsbl XaHe nicipyre apHanfaH UHrpeaneHT-

Tepai TaHaay 6oiibiHWa HyckaynapMeH TaHbICbIn
LIbIFBIHBI3.

+ Backapy naHeningeri Tyimenepgi (2) 6acy apkbinsbi,
ci3 kaxeTTi GargapnamaHbl TaHaan anachl3 «1---19»,
nicipmeHin, canmarbiH opHaty «500 r, 750 r, 1000
», NiCipMEHI KeWiHre Kanaplpy yakbITelH 6enriny
«Reservationy, kbipTbiC TyCiH TaHaay «Light-Awbik
», «Medium-Oprtawa», «Dark-KypeH», nicipy
GaFaapnamachliHbiH LMKIAapbl MHAUKaUUsMeH (22)
(«HaH nicipeTiH NeLTiH XXyMbIC LUMKnAapbl» 6enimMiH
KapaHbI3 ) kepceTinegi, aucnnenge (13) TaHba-

MeH «Menuy xaHe undpnblk TabanapmeH (19)
6arpapnama Hemipi «1---19» kepceTineai, 6argapna-
MaHbIH XYMbIC yaKkbITbl Ludpnblk Genrinepmen (23)
KepceTineai.

+ « BenceHfi TyMeHiH ap 6acbinybl KbiCka AbIGbICTbIK
GenriMeH cynemengeHeni.

BAFOAPIIAMAHbI TAHOAY TYUMECI «%» (17)

+ TyimeHi (17) «%» 6acy apkpinbl, ci3 19 6argapna-
MaHblH iliHeH BipeyiH Tangan anacsl3, gucnnenae
(13) TaH6ameH «Menuy xaHe Lndprbik TaH6anap-
MeH (19) 6argapnama Hemipi kepceTineai.

» [JaviblH nicipMeHiH A8MiH XaKcapTy YLUiH, Ci3 KOHTeWn-
Hepre (6) KaXeTTi UHrpeaneHTTepAi (kaHFakTap, ken-
TipinreH xemicTep xaHe T.6.) koca anachbI3, kamblpabl
eKiHLWi peT uney KesiHae MHrpeaueHTTep aBToMatThbl
TypAe nicipme kanbibbiHa (10) kocbinaap! («MHIPE-
OVNEHTTEPOI KOCY» GenimiH kapaHbi3).



1 «Knaccukanbik HaH»

* HaH paiibiHgayablH 6apnblk keseHaepiH kaMTuabl:
KambIp uney, kamblpdblH WiH KaHABIPY (KeTepinTy)
XoHe nicipy.

2 «ToTTi HaH»

» «Knaccukanbik» HaHHaH 6acTbl arblpMaLlbInbIFbl,
Oyn KaHTTbIH Kebipek MenLiepae KoCbinybl.

3 «Tabufu aWwbITKbIMEH XacanaTbiH HaH»

* Tabwfu awwbITKsl — Gy alWbITKbl anMacTbIpFbILLb,
Gipak OHbl ecipy 5 KyHre AeWiH co3blnybl MyMKiH.
©cipinreH alwbITKbIHbI 6TE Y3aK yaKbIT cakTayFa
6onagpl, 6acTbl LWAPThI, aLUbITKbIHLI YaKblTbIHAA
TamakTaHabIpy kaxeT 6onagbl.

4 «®paHuy3 6areTi»

* HaHpbl garbiHaay Gipiama y3ak yakslT anafbl, HaH-
HbIH CbIPTbI KYTIPNEK XaHe XyMcarbl ipi caHbinaynbl
6onbin WhiFagbl.

5 «TyTac paHAi HaH»

» ¥cak Hemece ipi TapTbINFaH YHHaH XxacarnfaH
nawgansl HaHAab! NicipiHia. byn nicipy 6argapnama-
Cbl ipi TApThIIFAaH YH CYMbIKTLIKTbI XaKChbl CiHipin,
iCiHyiH XaKcapTy YLUiH, anaplH ana Kbi3abipyAblH,
y3arblpak yakbITblH kKaMTamacel3 eTedi. OcbiHaaw
HaHAbl AalbliHAAy KesiHAe KeliHre Kanablpy KbI3MeTiH
nanganaHy yCbiHbINIManabl, OATKEHI MyHbIH, cangapbl
Konawcel3 60mnybl MyMKiH.
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6 «XKbingam nicipy»

* HanH nicipy 6araapnamara « «Knaccukanblk HaHFa»
KapafaHaa xblnaamblpak, 6ipak HaHHbIH kenemi,
afeTTe, Killipek XoHe KypblribIMbl Thifbl3blpak
6onagabl.

HA3AP AYOAPbIHbI3! Bargapnamanbl «XKeingam
nicipy» TaHaay apkbibl nicipyre apHanfaH kanbinka (10)
CY KyMblHpI3, OHbIH TeMnepatypackl 40-50°C (TcyabiH
TemnepaTypacbiH ac Y1 TepMOMETPIMEH OIILLEHi3)
6oncbiH. CyablH TemnepaTypackl HaHAb! Xbingam nicipy
KesiHAe LweLlyLli pen atkapaabl: TelM TOMEH Temne-
paTypa kamblpAblH YakbITbiHAa KeTepinyiHe MyMKIHAIK
Gepmeiifli, an TbiM XOFapbICbl aLbITKbIHbIH eliMiHe
akeneai.

7 «OQueTanbIiK HaH»

* «Knaccukanblk» HaHHaH Herisri anbipMallbinbifbl,
6yNn KaHTTbIH OpPHbIHA, TOTTINEHAIpriluTEPAiH Konaa-
HbIIybI.

8 «Kapa 6uaan HaHbI»

» Kapa 6uaait yHbIH KonpaHraH keage HaH damai,
ynninaek xeHe xoLw unicti 6onbin weiFagsl. Kapa
6uaai HaHblH albITKbl, TabWFK allbITKbI, anpaH
Hemece cofa/koncbITKbILW HerisiHae nicipyre 6onaapl.
Ci3 kapa 6ugaw yHbliHa 6uaalt yHbIN KOChIn XacanTbiH
nicipmenep peuenTepiH nanganaHbin kepe anachl3.
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9 «CyTTi 6Genke»

«Knaccukanblk» HaHHbIH, Heri3ri abipMallbInbIfFbl
6yn cyablH OpHbIHA, Xbinbl cyTTiH (30-35 ° C), coH-
Aan-aK KypFak CYTTiH KOCbInybl.

10 «Kekc»

ToTTi nicipMe AanbiHAayFa apHanfaH 6araapnamMa.

11 «AWBITKbLICLI3 KAMbIP»

BargapnamaHbiH ataybl Kamblp uney kesiHge
albITKbl NanganaHbinManTbiHbIH kepceTeai. [an-
blHAArFaH kamblpAbl peLenTke GainaHbICTbl ofaH
api nicipmere Hemece 6acka eHiMAepAi, Mbicansbl,
Tylwinapa, kanmHakwa, kecne, nuuua Herisi xaHe T1.6.
OalblHpay YLWiH naiganaHyra 6onaapl.

12 «AWbITKbI KAMbIPbI»

HaH nicipeTiH new kamblpabl UNEnai XaHe OHbIH,
KeTepinyiHe MymkiHAiK 6epeai. Kamblpabl ogaH api
Y¥ nicipmenepiH (nuporTtap, nuuuanap >xsHe T.6.)
AanbliHAay YLWiH KonaaHbIHbI3.

13 «dxem»

Anma gxemiH gavibiHaaraH XeH, anMaHblH 63 NeKTUHI
XKETKINIKTi, COHAbIKTAH J)KeM e3iriHeH KotonaHbIn ke-
Tepi. XKemicTepaiH KypamblH 3iHi3 BipikTipe oTbipbIn,
[keM JaliblHaayra apHanfFaH 6acka peuentinepai
KongaHyra 6onapel, KanacaHbl3, NEKTUH Hemece
Typni gampaeyiluTep Kocyra 6onaabl.

14 «Nicipme»

HaH nicipeTiH neww gacTypni anekTp TymiianeLu
peTiHae XyMbIc icTenai. barnapnama kamblpapl uney
XoHe KkeTepiny pexuMmaepiH kocnavasl. bargapnama
[alibiH kaMbIpAbl Nicipyre Hemece nicipinreH HaHab!
KocbIMLUA Kbl3apTbin nicipyre naganaHeinagbl.

15 «MorypT»

Y1 MOrypThbiH Kelluke AalblHAaFaH XeH, eNTKeHi HaH
nicipeTiH MalunHaaa orypT 8 carat 6ovibl AaiibiHAa-
nagbl (MHrpeaneHTTepre 6annaHbICTbl yakbITTbl 3-TeH
13 caraTka feitiH opHaTyFa 6onagpl), @3ipnereHHeH
KeWiH MorypTka XXUaeKkTep HeMece XeMictep KocyFa
6onagbl.

CyTTi KyMbIn, NOTypT KOCaTbIH KOMamnsbl bIABICTbI
KONAaHbIHbI3 (KypFak allbITKbIHbI KonaaHyrFa 6ona-
bl eHe XaKcbinan apanacTbipbiHbi3. MorypTTsl
kanakwanbl (7) anablH ana anbin TactaraHHaH KemiH
Tikenew nicipyre apHanfaH kanbinta (10) ganbiHoayFa
6onagbl.

VlorypTThl faitbiHaaraHHaH KewiH, AorypT biabiChIH
LbIFapbIn anblHpl3 HemMece KorypTThl Micipmere
apHanfaH bigbicTaH (10) Kyibin anbiHbI3, KaknarbiH
»aybin, TOHa3bITKbILLKa 2-3 caFaTka KOoWblHbI3, Oy
MorypTThl AalbliHAAy NPOLECIH TOKTaTy YLUiH KaXeT.

16 «InoTeHci3 HaH»

* MicipinreH HaH rnoTeHre Te36eyLUinikTeH 3apaan
LereTiH ajamMaapFa FaHa eMec, COHbIMEH kaTtap
[OypbIC TaMakTaHy Xyieci 6ap xoHe kapaKyMblK



HeMmece Xyrepi yHbIMeH nicipyai yHatatbiHaapra aa

yHaybl MYMKiH.
17 «Cywure apHanfaH Kypiw»

» Tamakka Hemece cyLuM xacayfa navganaHyra 6ona-
ThIH >Kabblckak KypilwTi AabiHaay 6aFgapnamacsl.

18 «KyblpblnFaH xxaHFakTap»

- BarpapnamaHbl )XepxaHfak, cost GypLiakTapbiH,
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naHbIHbI3, kanakLwaHblH (11) aHanybl 6argapnama

XKYMbIC iCTen TypFaH ke3ae xaHfFakTapablH Gipkenki
KybIpbINybIH KAMTaMachI3 eTeA;.

19 «PepmeHTaUUA»

» Xeke nanganaHyLibinapablH KOKeTTiNiKTepiH Ka-
HafaTTaHablpyFa apHanfaH 6argapnama. bipiHuwi ke-
3eHJe kaMmblp AalbiHAanagbl, on KeliHHEeH albITyFa
KoWblNnaabl, CoAaH KeniH HaH nicipineai.

6apam xoaHe Hacka xaHrakTapabl Kyblpy YLUiH nanaa-

Bar.qapnamanap,qu XYMbIC yaKbIThbl KecTeci

B HeMmipi aTaybl Canmarbl (r) | XKyMmbic icTey yakbIThl (3aenki 6o K KeiiHre
hyHKUMACHI

1 Knaccukanblk HaH 500r 3:06 +
750 r 31 +

1000 r 3:16 +

2 TaTTi HaH 5001 2:54 +
750 r 2:59 +

1000 r 3:04 +

3 Tabufn yibITKbIAaFbI HAaH 500r 6:34 +
750 r 6:44 +

1000 r 6:49 +
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4 PpaHLy3aablk GareT 500r 3:09
750 r 3:19
1000 r 3:24
5 TyTac gsHAi HaH 500r 3:08
750 r 3:18
1000 r 3:23
6 XKbINAAM HAH NICIPY 500 r 1:33
750 r 1:38
1000 r 1:43
7 [veTanbik HaH 500r 3:04
750 r 3:11
1000 r 3:18
8 Kapa 6upai HaHbl 500 r 3:00
750 r 3:07
1000 r 3:14
9 CyTTi 6aToH 500 r 2:59
750 r 3:06
1000 r 3:13
10 Kekc 1:33
1" ALWbITKbICHI3 KAMbIP 0:23
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12 ALWbITKbINbI KAMbIP 1:24

13 oxem 1:05

14 Micipy 0:10

15 Vorypt 8:00 +

16 nioTeHcis HaH 500 2:50 +
750 r 2:55 +
1000 r 3:00 +

17 CyLuvre apHarnfaH Kypitu 1:15 +

18 KyblpbinfaH 0:30

19 depmeHTaumusa 0:30

CAJIMAKTbI TAHOAY TYUMECI «» (18)

 EHrisinreH nHrpeameHTTEpAIH MenLwepiHe GainaHbl-
cTbl TyiMeMeH (18), ci3 nicipme canmarblH TaHAaw

anacbi3 — 500 rpamm, 750 rpamm Hemece 1000 rpamm.

Micipme canmarbl nHankaumsmeH (20) «500 r, 750,
1000 r» kepcerTineai

BAFOAPMAMA X¥MbICbIHbIH YAKbITbIH, KO-
cynbl KENIHIE KANABIPY YAKbITbIH OPHATY
TYAMENEPI (14) « +, -»

« Tywimeneppain (14) «+», «-» ap bacbinybl yakbiTTel 1, 5
Hemece 10 MVUHYTKa Kocabl, yakbITTbl Xbirham Kocy
YLWiH TyiMenepain 6ipiH (14) «+ Hemece -» Bacbin
ycTan TypbiHbI3.

KbIPTLICTBIH TYCI TYIMECT (D> (15)

+ Tyimeni (15) «O» 6acy apkbinbl, Ci3 KaXeTTi
KbIPTLICTBIH, TYCiH TaHAan anacbl3, TaHaansax
KbIPTLICTBIH TyCi (24) «Break maker» «Light-ALbik»,
«Medium-Opraway, «Dark-KypeH» TaHb6anapmeH
KkepceTineai.

BACTAY/TOKTATY/KIOIPTY TYUMECI «@» (16)

+ TyimeHi (16) «@» 6acy apkbinbl, TaHganfaH
6afpapnama kocbinagpl xaHe gvcnnenge (13)
undpnblk yakbIT TaHbanapblHbiH (23) 6eny HykTenepi
XbINbINbIKTaN Typaabl.
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+ Tlicipme Gargapnamach! KocbinFaHHaH keitiH 6ackapy
TakTacblHAarbl (2) TyiiMenepaeH 6acka 6apnbik
Tyimenep (16) «\_/» BenceHai 6onmanabl.

» Tynmeni (16) «\O/» KaiiTa 6acy apkpinbl «Kigipic»
pexumi kocbinagel, ocbl pette gucnnenge (13)
undpnblk TaH6anapmeH (23) kanFaH XyMbIC YakbITbl
XbINbinbIKTan Typaael. Micipy 6afgapnamacs! Xymbl-

CbIH XamnFacTbIpy YLiH TyAMeHi (16) «\_/» Tafbl Gip

peT 6acbIHbI3.

EckepTne: erep TyiimeHi (16) «@» KaviTa Gacyabl
YMbITbIN KETCEHI3, 6aFaapnamaHbiH )KyMbICbIH >Kanfa-
CThIpy yLWiH, 6yn xafnanaa bargapnamaHblH xarnfacybl
3 MWHYTTaH KeWiH aBTomMaTThl TypAe Kocbinaabl.

« «[licipme BargapnamachbiH eLwipy yLiH TyimeHi (16)
» 2 cekyHp, 6ovibl 6ackin ycTan TypbiHpI3, Oyn
Xafganaa oplobICTbIK 6enri WbiFagbl XaHe opHa-
TbinFaH Gargapnamva ewesi.

KOCYAbl KEMIHTE KANAbIPY YAKbITbIH OPHA-
TY

« Erep ci3 HaH nicipeTiH newuTiH GipAaeH icke KOCbINybIH
TOKTaTKbIHbI3 Kerce, Ci3 nicipy 6araapnamachiHbIH,
6acTanyblH keniHre kanablpy MYHKUMSCHIH KonaaHa
anacsbl3.

» KemiHre kangblpy yakplTbl nicipme baraapnamacbiHbIH

KYMBIC YaKbITbIH KAMTYbl KEPEK EKEHIH ECKEPIHi3
(GarmapnamanapblH )KyMbIC yaKbITbl KECTECIH Ka-

paHbI3), SFHU KeliHre Kanablpy yakblTbl asgkTanfaHHaH
KeniH nicipme Gafaapnamace! Kocbinaapl.

Tynme (17) «\Z/» apkbinbl aucnnenge (13) TaHbameH
«Menuy xaHe undpnblk TaH6anapmet (19) kep-
ceTineTiH kaxeTTi bargapnaMaHbl TaHAaHbI3.

Tynme (18) «\Z/» apkbinbl, canMakTbl «500 1, 750 r
Hemece 1000 r» opHaTbIHbI3, cCanMak Ha avcnnenae
(13) TaHb6anapmeH (20) kepceTineai.

Tyime (15) «\/» apkplnbl KbIpThIC TYCiH «Light-
Auwblk, «Medium-OpTawwa, «Dark-KypeH» TaHaaHbI3,
KbIpThIC TYCi Avcnnenge (13) TaH6anapmeH (24)
«Break maker» kepceTtinegi.

Mbicanbi:

Kasip carat 20: 30, erep ci3 keneci kyHi TaHepTeHri
cafat 7-ae, srHn 10 carat 30 MUHYTTaH keWiH AanbiH
6onFaHbIH KanacaHpbI3.

Tynmenepai (14) «+, -» 6acy apkbinbl nicipy
6afgapnamacslH, Nicipy canmarblH, KbIPTbICTbIH, TYCiH
TaHgaHbl3, aucnnege (13) yakpirtTol 10:30-Fa op-
HaTbIHBI3, OyN peTTe KOCY yaKbITbIH KeliHre Kanaplpy
TaHbachbl (21) «Reservation» xxaHagbl.

EckepTne: gucnneige kepcetinreH yakbiT (13) 10 carat
30 mMuHyYT, 6yn yakbITKa HaH nicipy yakbeITbl Aa Kipegi, 7:
00-ae xaHa nickeH HaH aavblH 6onagbl.

Kocyapl keniHre kanablpy yHKUMUACHIH KOCY YLLUIH,

TyMMeHi (16) «\Z/» 6acblHbI3, OCbl peTTe aucnnenae
(13) Geny HykTenepi XbINbINbIKTanabl.



» Kocyabl keitiHre kangblpy dpyHKUMsCbIH Gongsipmay

YLWiH TyAMeHi (16) «\Z/» Backin ycTan TypbiHbI3, Byn
Xarganna AblobICTbIK 6enri WhiFaabl XXeHe KeliHre
kanablpy 6argapnamacs! ewegi, 6yn Kocy yaKbITblH
KewiHre kanablpy 6enrici (21) «Reservation» ewegi.

« Kocyabl keWiHre kanablpy yakbITbl askTanraHHaH kew-
iH, opHaTbInFaH nicipme 6afgapnamacsl kocbinagsl.

» Erep ci3 gaviblH HaHabl GipAeH ana anMacaHbl3, oHaa
XbIMbl ycTay YHKUMSACHI KOCbinaabl, MYHKUMSHBIH
XKYMbIC yakbITbl 60 MUHYTTbI Kypanapl.

* Kocy yakbITbl KeniHre kanablpbliFaH nicipme yLuiH
XKYMBIPTKA, XaHa CyT, XeMicTep, Nna3 xaHe T.6. ocbl
CUSIKTbI Te3 By3binaTbiH MHIPEeAVeHTTepAi NaaanaH-
BGaHpI3.

EckepTne: KoCy yakbITbliH KeiHre kanabipy yHKUMSACHI

Gargapnamanap yuwiH kormkeTimai emec: — 10 «Kekey,

13 «xem», 14 «Ticipme», 15 «Morypt», 17 «Cywure

apHanfaH Kypiw», 18 «KyblpbinFaH xaHfakrap», 19

«depmeHTaumns».

XbiNyabl CAKTAY KbI3METI

 Ticipme GargapnamachbiHbIH XyMbIC YaKbITbl
asikTanfaHHaH KeniH Xblnyabl caktay yHKUmsACh
Kocbinagbl, MYHKUMSHbBIH XXYMbIC yakbiTbl 60 MUHYTTbI
Kypanabl.

« Erep ci3 HaHOb! WbIFapbIn anfbiHpbl3 Kence, TYMMeHI
(16) «\I/» 2 cekyHA Goiibl 6ackin Typy apkplbl
XKblNyAbl cakTay OYyHKUMACHIH OLUIpiHi3.
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XAL KbI3METI

* HaH nicipeTiH neLw xymbIc icTen TypFaH kesae anekTp
KyaTbl anaTTblK Xarganaa ewwin kanca, 15 MuHyTka
AeniHri xaf YHKUUACHI icke Kocbinaabl.

* OnekTp KyaTbl 15 MUHYT iWiHAEe KannbliHa KeNnTipin-
reHae, HaH nicipeTiH new 6afgapnama ToKTaTbinFaH
caTTeH HacTtan opHaTbinFaH 6araapnamaHblH XyMbl-
CblIH XanfacTblpagbl.

* 15 MUHyTTaH apTblK anekTp KyaTbl BonmaraH >xaraaii-
[a MHrpeaueHTTepai kanTa xykTen, bardapnamaHbl
OpHaTbIMN, HaH NiCIPeTiH NeLwTi KOCy Kepek.

HAH NICIPETIH NELU XX¥MbICbIHbIH UMKNOAPbI

* HaH nicipeTiH newwTiH Keneci xxymbic uukngapsl 6ap,
onap gucnnenge (13) TaH6anapmet (22) kep-
ceTineni:

- ©HiMaepai anabiH ana Keiaaplpy — «Preheat
-Kpi3abipy».

- Kawmbipabl 6ipTekTi macca 6onraHwa uney. Kambl-
pAbl Uney uMkngapbl MHAMKaUMSIMEH kepceTinesi
«Stir 1-Uney 1, «Stir 2-Uney 2».

- JKymbiC umknaapbiHAarbl y3inic TaHbameH
«Rest-[lemanbic» kepceTineai.

- KamblpabiH KeTepiny LukIbl UHOVKaUMsSIMEH
«Ferment 1-Ketepiny 1, «Ferment 2-KeTepiny 2,
«Ferment 3-KeTepiny 3» kepceTinegi.

- Micipme uuknel nngnkaumsimex «Bake-Ticipy»
KepceTinesi.

- Kbi3gbipy dyHKUMACH MHOVKALMSIMEH
«Warm-Xbinyabl cakray» kepceTinegi.
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- Bafpapnama )yMbICbIHbIH asiKTanybl TaH6ameH
«End-Askray» kepceTineai.

Micipme Gargapnamacs asikTanfFaHHaH KeniH Xblnyabl

cakTay PyHKUMSICbI KOocbinaabl xaHe 60 MUHYT 6oiibl

XKYMbIC iCTEWAI, erep HaHAb! LWbIFAPbIN any Kaxer

6onca, TymMeHi (16) «\Z/» 2 cekyHp 6oiibl 6ackin
TYPY apKbinbl XbINyAbl cakTay (OyHKLMACHIH OLUipiHi3.

MICIPMETE APHATNFAH UHTPEOAUEHTTEP BOMU-
bIHWA MAHbI3Abl ¥CbIHBICTAP

¥H

¥H HaH AanbliHAAyAbIH MaHbI3abl KOMMOHEHTI 605bINn
Tabbinagpl.

¥HHbIH KacueTi OHbIH CypbInTanyblMeH faHa emec, Co-
HbIMEH KaTap acTbIKTbIH ©CIpinreH xaraaribiMeH, OHbl
eHAeYy MeH Kanaii cakTanfaHablfbIMEH aHblKkTanazapl.
HaHabl epTypni eHaipyLlinep MeH mapkanapbiHaH
nicipin KepiHi3 KeHe Ci3aiH TananTapblHbI3fa xayan
BepeTiHiH TabblHbI3.

Bupai xaHe kapa buaaii yHbl HaH nicipyre apHanfaH
YHbIHbIH Heriari Typnepi 6onbin Tabbinags.

Buaai yHbl aHafyprbiM KeH kongaHbicTa 6onagpl,
6yn xafbiMabl AoMAiK kacueTTepre xaHe buaan
YHbIHaH XacarfaH eHiMAEPAIH XXoFapbl TaFamablK
KYHAbINbIFbIHA GanaHbICTbI.

HaH nicipyre apHanfaH yH

[oHHiH iwki GeniriHeH FaHa TypaTbIH HaH nicipyre
apHanfaH (TasapTbinfaH) yH, HaHHbIH 6acbinbIn ka-
NybIH 60NABIPMaNTBIH XOHE XXyMCaFbIHbIH, UinriLTiriH

KaMTamMachbl3 eTeTiH ken mMenLepaeri xenimMweaeH
Typagbl.

* HaH nicipyre apHanfaH yHHaH xacanfaH nicipmenep
aca ynningek 6onaabl.

ByTiH AaHAi yH (ipi TapTbINFaH yH)

+ ByTiH gsHAi (ipi TapTeinFaH yH) yH Guaanapid 6yTiH
[oHaepiH keberimeH Gipre TapTy >onbiMeH anaapl.
¥HHbIH 6yn cypnbl XofFapbl KyHapsblK KYHAbIMbIFbIMEH
epekuleneHeni.

» ByTiH goHAi HaH aaeTTe Kenemi WwarbliH GonbIn WhiFa-
Obl. HaHHbIH TYTBIHYLBINbBIK KACMETTEPIH XakcapTy
ywiH 6yTiH A8HAI yHAObBI HaH nicipyre apHanfFaH yHMeH
apanacTbipagsbl.

XKyrepi xaHe cynbl yHbl

* HaHHbIH TEKCTypachlH aKcapTy YLUiH )XeHe oFaH
KOCbIMLLA AaMAiK kacmeTTep 6epy yLwiH bupgain Heme-
ce kapa 6uaan yHbIH Xyrepi Hemece cyJbl YHbIMEH
apanacTbipbiHbI3.

KaHTt

+ KaHT HaHfa capfblw peHk Gepeai ae nicipmenepre
KocbIMLUIa A8MAIK KacueTTepMmeH baribiTagbl.

* KaHT alWbITKbIHbIH ©CYi YLUiIH KOPEeKTeHaipril opTa
6onbin caHanagbl. MNicipmere Tek kaHa TasapTbinFaH
eMecC, COHbIMEH KaTap KOHbIP KaHT NeH KaHT YHTaFblH
@ KOCbIHbI3.



AWbITKbI

*  ALWbITKbIHbIH ©CYi HaH XyMcarblHAa Keyek Ty3inyiHe
bIkNan eTeTiH, KeMIPKbILLKbIN ra3bl 6eniHin WhiFybIMeH
Gipre xypeai.

* ¥H X8He KaHT alUbITKbIHbIH ©CYi YLUiH KOPEKTeHAipriLl
opTa 6onbin Tabbinaapl. ChiFbinFaH xac Hemece
XKbINAaM apeKkeT eTETiH KypFak aLlbITKbIHbI KOCbIHbI3.
ChblIfblnFaH »ac aLbITKbIHbI XbIfbl CyAa epiTiHi3 (cyaa,
CYTTE X8He T.C.C.), XblnAam apeKeT eTeTiH aLlbITKbl-
Hbl YHFa KOCbIHbI3 (anabiH ana 6enceHaipyai, sFHu cy
KOCyAbl KaXeT eTnenai).

« Kantamaparbl HyckaynblkTapabl OpblHAAHbBI3 HeMece
MblHa TeMeHzeri nponopuusnapabl CakTaHpl3:

* 1 wan Kacblk Te3 KeTepineTiH KypFak albITkbl = 1,5
Lual Kacblk CbifbIMAANFaH Xac albITKbl.

» JKac awbITKbIHbI TOHA3bITKbILITA cakTaHbl3. Xofapbl
Temneparypa albITKbIHbl @NTIpiN TacTanabl, MyHAawn
Xafaanaa kamblp Hawap keTtepineai.

Ty3

« Ty3 HaHfa KocbiMLia Tyc neH aam Gepegi, 6ipak on
aLLbITKbIHBIH, ©CYiH 6asynatagbl.

* Ty3anbl TeiM ken meniwepae nanganaHbanbI3. YHeMI
ycak Ty3abl nanaanaHbiHpI3 (ipi Ty3 nicipmere
apHanfaH KanbInTblH Kylore kapcbl kabatbiH 6ynaipyi
MYMKIH).

XymbipTKkanap

* JKyMbIpTKa HaHHbIH KYpbIbIMbI MEH KeNeMiH xakcap-
Tagbl, 4aMiH BanbiTagbl.
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+ XyMbIpTKaHbl KaMbIpFa Kocap angsiHaa onapabl
MYKVSIT Luaiikay yCbiHbInagbl.

MangbIH Malibl MeH eciMAaik Mannapbl

* ManablH Maibl MeH eciMaik Mannapbl NicCipMeHi Xxym-
cak eTefi XaHe OHbl caKTayAblH Mep3imiH y3apTaabl.

+ Capsbl maii kocnac 6ypbIH, OHbI KilLKEHe TeKLuenep-
re KeciHi3 xxaHe 6ernme TemnepartypacbiHa AeniH
Kbl3ObIPbIHbI3.

Hay6aixaHa yHTaFbl MeH copa

» Copa MeH HaybanLbl yHTaFbl (KOMCbITKbILL) Kamblp-
[OblH KeTepinyiHe KeTETiH yaKbITTbl KbickapTazpbl.

» Bargapnamanapgbl naifanaHfaH kesge
KOMCBITKBILUTHI HEMECe CofaHbl KONMaaHbIHbI3: -6-
«XKbingam nicipy», -10- «Kekc».

» CopaHbl angbiH-ana NIMMOH KbILLKbIbIMEH JXoHe
YHHBbIH KilLlkeHTaw GeniriMeH apanacTbipy KaxeT
(5 1 ac cogpbICbl, 3 I NIMMOH KbILUKbIMNbI XaHe 12 1
YH). ¥HTakTbIH ocbiHaan menwepi (20 r) 500 r yHra
ecenTerreH.

* Ac copacblH CeHAipy YLUiH Cipke CyblH KonaaHbaHbI3,
cipke cyblH KonaaHy yriHainepai binFangadasipagbl
XoHe BipTekTiniriH TemeHaeTesi.

* Hay6aixaHa yHTaFbIH (KONCbITKbILLTBI) peuenT 6on-
bIHLLA KepceTinreHaewn kanbinka cebiHis.

Cy

* HaH nicipy kesiHae cyablH TemnepaTypachl MaHbl3abl
ponb atkapagbl.
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« CyablH oHTannbl Temnepatypacel 20-gaH 25°C-ka
nefiiH, -6- «XXbingam nicipme» Gargaprnamach yii-
HOT 45-TeH 50°C-ka geniH.

» CyablH OpHbIHa CyTTi KongaHyra 6onaabl Hemece 6i-
pa3 mMerniepae Tabun LWbIPbIH KOCbIN HAHHLIH A9MiH
GanbiTyra Gonaabl.

CyT eHimaepi

* CyT eHimaepi HaHHbIH AaMi MEH KopeKTeHAipriw
KYHAbIMbIFBIH XakcapTagbl. HaHHbIH )Xymcarbl kep-
kemaipek 6onbin Te6eTTi awaTbiH 6onaabl.

* XaHa caybinfaH cyT eHimaepiH Hemece KypFak CyTTi
navpanaHblHbI3.

I/IHrpenMeHTrep canmarbl

* HaH panbiHgayabiH MaHbl3apl lWapTTapbiHbiH Gipi,
VNHrpeaneHTTepAiH MerLepiH HakTbl naganaHy
©Gonbin Tabbinaabl.

* WHrpegneHTTEpAiH HAaKTbl CaHbIH enLey YLUiH
acynnik TapasblHbl, enweyill ctakaHabl (25) xaHe
erLeyil KacbIKTbl (27) MiHAETTI Typae nanganaxy
yCbIHbINaapl, onav 6onmaraH xafrganaa, fanblH HaH
Ci3fiiH, KaXeTTiNiriHi3ai kaHaraTTaHabIpMaybl MYMKIH.

*  ©nweyiw ctakaHabl (25) cyibIKTbIKNEH TuicTi 6enrire
OeniH TonTelpbIHbI3. Teric 6eTke ctakaHabl (25)
KOMbIM, MenLIepreMeciH TEKCEPIHi3.

*  AnfbiHFbl MHIPEAMEHTTIH KanablKTapbiHaH enLeyill
cTakaHapl (25) MykuaT TasanaHpi3.

» Kypfak nHrpeaveHTTepai enweriw crakaxra (25)
ceby 6apbiCbiHAa, ThIFbl3faMaHbI3.

» [lanpanaHy angbiHAa yHAbl ayaMeH KaHbIKTbIPY YLUiH
€neKTeH eTKi3y MaHbI3abl, 6yn NiCipMEHIH eH Xakchbl
HaTWKeciHe keningik 6epesi.

NICIPMETE APHAJIFAH KANbINKA UHTPE-
OWEHTTEPAOI CANY TOPTIBI (CYP. 2)

* WHrpeamneHTTeEpAi nicipmere apHanfaH kanbinka (10)
cany peTiH cakTay KaxeT.
+ Keneci 6ipi3ainik ycbiHbINaabI:
- YH; YH Cy¥ibIK MHTPEANEHTTEPMEH TOMbIK CynaHba-
ybl Kepek;
- aWbITKbIHBI KypFaK yHFa FaHa canyfa bonagsl,
aLbITKbl Ty36eH xaHacnaybl kepek;
- CYMblK MIHIPeAMEHTTep, XyMbIpTKanap, Ty3, eciMaik
HemMece capbl MaW, KypFak CyT xaHe T. 6.;
- YHFa KilUKeHe LUYHKbIPLLA XXacaHbl3 )KoHe allbITKbI-
Hbl LLYHKbIPLUAFa CanblHbI3.

WHIPEOUEHTTEPAOI KOCY

* Kamblpapl ekiHLWi peT uney kesiHae KamblpFa KaxeTTi
VHIpeaneHTTepai (xaHfFakTap, KenTipinreH xxemictep
*aHe T.6.) Koca anacbI3, MHIPeANEHTTEP aBTOMATThbI
TypAe nicipme kanblbbiHa Kocbinaabl (10 kocbinaap!.

* WHrpeamneHTTeEpi (6) KOCY YLUIH KOHTEHEP KynnbiH
6acbiHbI3 XaHe OHbI LeLin anbiHpI3 (cyp. 3).

+ Kaknaktbl (7) awbiHbI3 (Cyp. 4), cCbinbIMAbINbIKKaA (8)



KaXXeTTi MHrpeaneHTTepAi KOCbIHbI3, kaknakTbl (7)
KabblHbI3.

* KaknakTblH (4) iLuKi XaFblHa MHrpeaneHTTepAi KocyFa
apHanfaH KoHTewHepai (6) opHaTbIHbI3, KOHTEHepaiH
(6) MbIKkTan GekiTinreHiHe ko3 XeTKI3iHi3.

* KaknakTbl (4) xabblHbI3.

HAH MICIPY

* HaH nicipeTiH newuTi anekTp xeniciHe kocnac bypbIH,
KYPbIFbIHbIH XXYMbIC KepHeYi anekTp xeniciHaeri
KepHeyre ConKec KeneTiHIHe KO3 KeTKIi3iHi3.

« TyTkagaH (5) yctan kaknakTbl (4) awwbiHbI3, Nicipme
KanblbbiHbIH (10) TyTkacklH (9) keTepiHkipen ycTaHpI3,
TyTKaHbly (9) carat TiniHe kapcbl 6afbiTTa BypbiHbI3
XaHe nicipme kanbi6biH (10) WbiFapbin anbiHbI3.

* Kanak (11) opHbIHa opHaTbIIFaHbIHA KO3 XKEeTKi3iHi3.

EckepTne: kanakwaHbl (11) opHaTtap angblHAa OHbI

capbl MaiiMeH, MaprapyHMeH Hemece eciMaik MabiMeH

MannaraH »eH, 6y OHbl XaHa NiCKeH HaHHaH LUblFapbIn

anyabl xeHingeteni.

* WHrpeaveHTTepdi peuenTTe cunatTtanfaH peTneH
kanbinka (10) canbiHpI3.

* OpeTTe MHIPeAneHTTep Keneci peTneH opHanacTbl-
pbinagbl (cyp. 2):

1. CyiMbIK MHrpeameHTTep.

2. ¥H, cycbIMarnbl UHIPEANEHTTEP (KaHT, Ty3).

3. ALLBITKbI XX8HE KONCbITKbILL. ¥HAA KilLKeHe LUYHKbIP
»acaHbl3 Aa, albITKbIHbI HEMECe KOMChITKbILLTbI LLYHKbI-
pFa carnblHbI3.
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KanbinTbiH (10) cbipTKbl 6ETiHEH LWalublpaFaH eHiM-
[epai Hemece TerinreH CyMbIKTbIKTbl CYPTiN anbiHpI3.
KanbinTbl (10) OpHbIHA KOVbIHBI3 XaHe TyTKaHbl (9)
carar TiniMeH TipenreHre AeviH GypaHbl3.

KaknakTbl (4) abblHpI3.

XKeni 6ayblHbIH allacblH 3MEKTP po3eTKacklHa
ThIfbIHBI3, OCbl Ke3ae AbIObICTLIK Benri ecTineni, xaHe
avicnnenge (13) 6argapnamaHbiH KyMbIC YakbITbl
KepceTinesi, 6eny HykTenepi yHeMi xaHbin Typaabl.
KbIpTbIC TYCiHiH (24) «Break maker» «Medium-Oprta-
Lwa» KepceTkKiLli.

Canmak nigukauusicel (20) «750 r».

Byn napametpnep agerki 6oiblHLLIA OpHaTbINagbl.

Tyrmeni (17) «\Z/» 6acy apkbinsl, ci3 19 6argapna-
MaHblIH GipiH TaHadai anacbl3, 6argapnama Hemipi au-
cnnenge (13) «Menu» TaHbacbIMeH xaHe LMdpbIK
TaHbanapmeH (19) kepceTineai.

EHrisinreH nHrpeaneHTTEpPAIH MenwepiHe Ganna-
HbICTbI TYyMMeMeH (18) «», ci3 nicipme canmarbiH
— 5001, 750, 1000 r. TaHaan anacbi3 lMicipMmeHiH
canmarbl gucnnenge (13) TaH6anapmeH (20) «500 r,
7501, 1000 r»kepcetineai.

TyrmeHi (15) «\o/» Gaacy apkbinbl, Ci3 KaXeTTi
KbIPTLICTBIH, TYCiH TaHAal anacbl3, TaHaansaH
KbIPTLICTBIH, TyCi Aucnnenge (13) TaH6anapmeH (24)
«Break maker» «Light-Awblk », «Medium-OpTaLua»,
«Dark-KypeH» kepceTineai.
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«+ Kocyabl keiiiHre kanasIpy yakbiTbiH («<KOCYbl KEN-
IHFE KANObIPY YAKbITbIH OPHATY» 6eniminaeri
cunatTaMaHbl KapaHbl3) OpHaTbIHbI3.

EckepTne: opHatbinFaH 6argapnamaHbl aepey icke

KOCYyAbl KanacaHblI3, KiAipTy yakblTblH OpHATYAbl ©TKI3in

KiGepiHi3.

 Micipme 6araapnamackiH Kocy yLwiH (16) «®»
TyMeciH 6acbiHbI3, Ocbl peTTe aucnnenge (13) 6eny
HYKTenepi XbiNbinblKTangsl, unudpnelk 6enrinep (23)

nicipy 6afnapnamacbiHblH askTanybiHa kanfaH yakblT-

Tbl KepceTeai.

* HaH nicipeTiH neLl XyMbICbIHbIH LiMKnAapbl (22)
6enriciveH kepcertineai (HAH MICIPETIH NELL >K¥-
MbICbIHbIH UMKIAAPI 6enimiH kapaHbI3).

KeHec: kamblpabl 5 MUHYT UnereHHeH KewiH OHbIH,

KOHCUCTEHLMSICbIH TEKCEpY YCbIHbINaabl.

« Kambip xxymcak, xabbickak kecek 60nybl Kepek,
erep kaMmbIp keceri eTe Kyprak 6onca (cyp. 5), ofaH
asgan CyWblKTbIK KOCbIHbI3, erep kamblp Keceri TbiM
binFangel 6onca (cyp. 6), asgan yH KocbiHbI3 (1/2-aeH
GacTan - 1 wai Kacblkka AeniH Hemece KaxeT Gonra-
HbIHLLA). 7-CypeTTe CYMbIKTbIK NeH YHHbIH OHTanmMbI
KaTblHacbl 6ap kamblp KOPCETIMNreH.

* HaH nicipy npoueciH kaknaktarbl (4) 6akbinay Tepe-
3eci (3) apkbinbl 6akbinayra 6onaabl.

HA3AP AYOAPbIHbBI3! Micipy 6argapnamacsl xxymbic

icTen TypFaH ke3ge, kaknakTbl (4) elukallaH alinaHpl3,

erep Temneparypa KypT e3repce, kamblp 6acbinbin

Kanybl MYMKiH XXeHe KeliH keTepinmenai.

Micipy 6arnapnamachk! asiKTanFaHHaH KeviH abl-
GbICTbIK Genrinep ectineai xaHe Xbinyabl caktay
DYHKUMSICHI KOCbiNaabl, PYHKUMSHBIH XYMbIC YaKbITbl
60 MUHYT.

XKbinbl ycTay OyHKUMACBIH TOKTATY YLUIH )XoHEe HaH

nicipeTiH newTi ewwipy yLwiH (16) «@» TYUMECIH 2
cekyHa 6ovibl 6ackin ycTan TypbiHbI3.

KyaTTaHaplpy 6ayblHbIH allacbiH 3NeKTp po3eTka-
CbIHaH axblpaTbiHbI3.

KaknakTbl (4) aLlbliHbI3, bICTbIKKA TO3iMAi ac yit
yCTafbIWTapbIH Nanganaxbin, TyTkanapeiHaH (10)
YCTaHbI3 XaHe KeTepiHKipeHi3, nicipmere apHanfaH
kanbinTbl (10) caraT TiniHe Kapcbl HGarbiTka BypbIHbI3
)K@HE OHbl HaH NiCIiPEeTiH NeLTEH LbIFapbIn anbiHpI3.
KanbinTbl wWamameH 10-15 MUHYTTan CybITbIHbI3.
MicipmeHi kanbinTbiH (10) KabblpranapbiHaH acynnik
nnacTuk kanakTel NanaanaHbin axblipaTbin anbiHbI3.
KanbinTbiH (10) kytore kapcbl kabaTblH Byngipmec
YLWiH, MeTann 3atTapabl nanganaHyra TblbiM
canblHagbl.

MicipmeHi Wweirapbin any ywiH kaneinTsl (10) ayaa-
PbIHbI3 )X8HE OHbI CirKiHi3.

Hanabl kecep angbiHaa kanakTbl (11) inMekTiH (26)
(cyp. 8) KemerimMeH LUblFapbiHbI3.

HaHngpbl eTKip HaH NbllaFbIMEH KECIH3.
KonpaHFaHHaH keliH kanbinTbl (10) xaHe kanakTbl
(11) GerTapan xyy kypanbiH NanaanaHbimn, Xbibl
CYMEH XYbIHbI3, LIANbIHBI3 XXoHe KenTipiHi3. KanakTbl
(11) kanbinka (10) opHaTbIHBI3, kanbinTbl (10) HaH
nicipeTiH NeLke opHaTbIHbI3, KaKNakTbl (4) XabbiHbI3.



TA3AJIAYbl MEH KYTIMI

* HaH nicipeTiH newwTi eLWwipiHi3, anekTp po3eTkacbiHaH
KyaTTaHablpy 6aybiHbIH allacklH axblpaTbiHbI3,
KaKnakTbl (4) allblHbI3 XaHe HaH MicipeTiH neLwuTi
CYbITbIHbI3.

» Kopnyc (1) neH kaknakTbl (4) con AbIMKbIN MaTaMeH
CYPTiHi3, cogaH COH KypfaTbin CYpTiHi3.

» T[icipmere apHanfaH kanbinTsl (10), kanakTbl (11),
enuweyiw cTakaHabl (25), inrekTi (26) xeHe KacbIKTbl
(27) Gentapan xyy Kypanbl 6ap Xbifbl CymeH
XKYbIHbI3, LLANbIHBI3 )XOHE KENTIPiHi3.

EckepTtne: erep kanak (11) ocbteH anbiH6aca, kanbin-

Tapabl (10) Xbinbl CyMeH TONTbIPbIHBI3 )XaHe Lamach!

20-30 MUHYTTal KYTIiHI3.

* WHrpeaneHTTepi (1) KOCY YLUIH KOHTENHEp KynmbiH
6acbiHbI3 XaHe OHbI LeLwin anblHbI3 (3-Cyp.), KOHTEN-
HepAi WaliblHbI3 (6) aHe KypraTblHpI3, KOHTEHepAi
(6) opHbIHA KOMbIHBI3.

* HaH nicipeTiH newwuTi xaHe nicipmere apHarnfaH
kansinTapabl (10) Tazanay yLwiH meTann 3aTtapabl

Hemece xekenepai, abpa3usTi Tazanarbiw Kypangap-

bl XXeHe epiTkiwTepai naaanaHb6aHb3.

+ [icipmere apHanfaH kanbinTbl (10) xaHe kanakTbl
(11) HaH nicipeTiH newwke opHaTnac 6ypbiH, MyKUSIT
KenTipin anbiHbI3.

* HaH nicipeTiH newwTiH, iwki 6eTiHAe nactaHynap
6onFaH xafganaa, nactaHyabl XXOMbIHbI3 aHe 6eTiH
con AbIMKbIT MaTaMeH CYpTiHi3, coaaH KeuiH Kypra-
ThbIN CYPTIHI3.
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* HaH nicipeTiH newuTiH KOpNycbIH, KyaTTaHabIpy 6ayblH
XoHe KyaTTaHAbIpy 6aybiHbIH allacblH CyFa Hemece
Kes-kenreH 6acka CyiiblKTbIKTapFa canmaHpl3.

CAKTANYbI

* HaH nicipeTiH newTi y3ak caktayfa Kosip angbiHaa,
OHbI 3N1EKTP XeniCiHeH

*  aXblpaTblHbI3, KYPbINFbIHbI CYbITbIHbI3.

* HaH nicipeTiH newwTi Tazanan anbiHbI3.

* HaH nicipeTiH newTi 6ananapapliH xaHe MyMKIHZ K-
Tepi WekTeyni agamaapablH KOMbl XXETNEWTIH xepae
CaKTaHpI3.

XETKI3IIM XWUbIHTbIF bl

1. HaH nicipeTiH new — 1 gana.
2. KyattaHgbipy 6aybl — 1 gaHa.
3. Hyckaynblk — 1 gana.

TEXHUKANDBIK CUNMATTAMATIAPDI

* OnekTp KyaTtTaHablpybl 220-240 B, ~ 50-60 'y
* Homunangb! TyTbiHY KyaTbl: 710 BT
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CepBUCTiK opTanbIKka XYriHyAiH anabiHAa.

Akaynbik

blktuman ce6en

XKoro Tacini

[ucnnenge«E01» TaHGanap
Kepcertinesi.

HaH nicipeTiH new anablHfbl NicipyaeH KewiH
ani cybiMagbl.

HaH nicipeTiH newwTi eLwLipiHi3 xaHe KyaTTaHabIpy GaybIHbIH allachkiH aNeKTp
po3eTkackIHaH axbIpaTbiHbi3. MicipMere apHanFaH kanbinTbl WhiFapsin
anblHpI3 %aHe HaH nicipeTiH newTi 6Genve TemnepaTtypacbiHa AeuiH

CYbITbIHbI3.

Erep HaH nicipeTiH newri kockaHAa,
avcnneige «E00» TaHGanaps!
nanga Gonca.

HaH nicipeTiH newTiH iwiHaeri Temneparypa
eTe TeMeH.

HaH nicipeTiH neLuTi eLwipiHi3 xaHe KyaTTaHablpy 6ayblHbIH allacblH 3NeKTp
po3seTKacbliHaH axblpaTbiHbl3. HaH nicipeTiH NewTiH kaknarbiH allbiHbI3,
nicipmMere apHanfaH KanbinTbl WhiFapbin anbiHbl3 XaHe KypbinfbiHbl 10-20

MUHYT Goiibl Genme TemnepaTypackiHa AeiiH XbiNbITbIHbI3.

Erep HaH nicipeTiH newuTi kockaH
kesfe, aucnnenae TaHbanap
«EEE» Hemece «HHH» kepcerince.

Temnepatypa gatuuri 6yabinFaH.

Byn xafaanna aBTopnaHabIpblnFaH CepBUCTIK OpTanblkka XyriHiHi3.

HaH nicipy ke3iHaeri akaynap MeH KeMLUinikTep KecTeci XxaHe onapAbl oAaH api XKoo XeHiHAeri yCbIHbICTap.

Axaynbik/Kemwinik

blktuman ce6en

XKoto Tacini

HaH nicipy ke3inge KaknakTarbl
TeciKTeH TYTiH

HaH nicipetit newTi GipiHWi naiaanaqraH kesge
KbI3[bIpy dNeMeHTIHIH BeTi kyreai.

Kbl3ablpy anemeHTiHe MHIpeaMEeHTTepIH Tycyi.

HaH nicipeTiH newwTi GipiHwWwi kongaHap anabiHaa oHbl 10-15
MUHYTKa Kaknafbl alliblK KyRiHAE KOCbIHbI3.
HaH nicipeTiH neLuTi eLWwipiHi3, OHbl CyblFaHbIH KYTIHi3, KbI3AbIpY
ANEeMEHTIH TazanaHel3.

HaHHBIH KbIPTbICH! KanbiH.

[MaiibiH HaH nicipyre apHanfaH Kanbinta kanibl
XKOHE Ken bifiFan XoFanTTbl.

[MaiiblH HaHab! KanbinTaH, NicipreHHeH keliH BipaeH Weirapbin
arnbiHbI3.

ApanacTbipyfa apHanfaH kanak,
nicipmere apHanfaH KanbintaH
WhifapbinManabl.

Kambip xeTek 6iniri MeH kamblpabl uneyre apHarnraH
Kanak apacklHAaFbl CaHblnayfa TycTi.

HaHzap! kaneinTaH WhifapFaHHaH KeiiH, nicipmere apHanfaH Kanbi-
nka Xbinbl Cy KyAbiHbI3. 20-30 MUHYTTaH KeliH kanakTbl WbiFapbin
arnbiHbI3.

WHrpeguenTTep Gipkenki apanac-
nangbl XaHe Hawap nicipineai.

OpHartbinFaH 6ar,qapnaMa 6yn VIHTPEANEHTTEP
KMBIHTBIFbIHA COIIKEC KEenMenai.

Micipme GafaapnamacsiHbIH XyMbiCbl 6apbicbiHaa
HaH MiCIPETIH NeLTiH kaknarbl GipHelle peT
aLbbl, KaMblp BackinbIn Kanasl keHe coaaH
KeliiH keTepinveni.

CyMblK MHIPeAVEHTTEPAIH MenLIEpi a3, kaMbIpab!
vrieyre apHanfaH kanak nicipmere apHanfaH kamblp-
[bl uneyre kenmenai.

Micipmere apHarfaH Karbinka casnblHfaH MHTPEAUEHTTEpre ColKec
KeneTiH nicipme GarjapnamacsIH TaHJaHbI3.

HaH nicipeTi newTiK KaknarbiH alnaxeI3.
CanblHfaH UHrpeaneHTTEpPAIH COMKECTIrH TeKCepiHi3.

Micipmere apHanfaH kanbiNTbl Warapbin anblHbI3 XaHe nicipmere
apHarfaH kanakTbl KONIMEH aiHanasIpPkIN KepiHis, erep Gyn MymkiH
Bonmaca, aBTopnaHAbIpbINFaH CePBUCTIK OPTasbIKKa XKYriHiHi3.
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AneKTp MOTOPbIHbIH AblGbLICH!
ecTineai, 6ipak kamblp apanac-
namapl.

Micipmere apHanfaH kanbin AypbIC OPHATbINIMaFaH.
KambipFa eTe ken yH KocblrFaH.

Nicipmere apHarnFaH KanbINTbiH AYPbIC OPHATLINFAHbIH XoHE
nicipmere apHarfaH peLenTiHii AYPbICTbIFbIH TEKCEPIHi3. ACYIIIK
Tapasbl MeH efLeyilll CTakaHbl NaiganaHein, HIPeaNeHTTEPAIH
MerLepiH YHeMi 48N enLweri3.

Micipy ke3iHae, HaH

mMere

apHanfaH KanbinTbl TONTbIPaabl.

ALBITKbI, YH X8HE CYibIK MHTPEAMEHTTEP
MerLEepiHiH AypbiC eMec kaTbiHackl. CymbiK
VHIPEINEHTTEPAIH HEMECE KOopLIaraH OpTaHblH
Temnepatypach! TbiM Xofapbl.

OpKaluaHaa NHIPeAMEHTTEep apakKaTbIHACkIHbIH AYPLICTBIFbIH Ofiap-
[bIH TemMnepaTypackIH XaHe yii-KailAarel Temneparypa.

HaH nicipeTiH newwTi KopLuafraH opTaHblH Temnepatypacs! +15-TeH
+34°C apanblifbiHaa nanganaHblHbI3.

HaHHbIH MenLepi TbIM KillKeH-
Tail Hemece HaH keTepinMenai.

ALbITKbIHBIH 60MMaybl HEMECE Onap/abIH XeT-
Kinikcia meniepi. AWbITKbl canackl Hallap, Cymblk
VHIpE/INEHTTEPAIH XOFapkl TeMNnepaTypackl.

AwbITkbl TY36€H GannaHbicka TYCTi.
Benmeperi TomeH Temnepartypa.

YKapamzpinblk Mep3imi 6TkeH allblTKbIHbI NaaanaH6aHp!3.
©niweyill KacklK apKbiibl ALLITKbIHBIH HAKTbl MOMLUIEPIH SMLLEHi3.
ALLBITKbIHBIH TY36€H XaHacyblHa on GepmeHia.

HaH nicipeTiH neLwuTi kopLiaraH opTaHblH Temnepatypach! +15-teH
+34°C apanblfbiHaa nanganaHblHbI3.

HaH nicipy ke3siHge kaTTbl
KapbinbIin ketesi.

KonaaHbinaTblH yH KypamblHAafb! XeniMwe eTe as.

ALLBITKbI ©CYiHIH XOFapbl XbiNAaMAbIFbl HEMECe
CyWbIK UHTPEAMEHTTEPAIH XOFapbl TEeMNepaTypach!.

HaH yHbIHbIH TEKCepinreH MapkacbiH nakiaanaHbiHbI3.

TekcepinreH albITKbl MapkacklH NaiiAanaHbiHbI3 XeHe Cyiblk
VHIPENEHTTEPAIH TeMNepaTypacklH CakTaHbl3.

ipinreH HaHHbIH KYPbINbIMbI
oTe ThifbI3.

¥H oHe CyiiblK MHIPeAVEHTTep MerLIEPIHIK AYpbIC
eMeC KaTblHachl.

Teim ken GyTiH Guaait yHbI KonaaHbINAabI.

¥H MEH CYWbIK MHIPEAMEHTTEPAIH AYPLIC apakKaTbiHACKIHA KON
JKETKIIHI3.
ByTiH AoHAi YH MenLuepiH a3aiTblHbI3 XoHE allbITKbl MenLIepiH
Ke6eNTIHi3.

MaiibiH HaHHbIH iWiHAeri Kybl-
cTap eTe YnkeH.

CyiiblK MHIpeAVEeHTTEPAIH, CyAblH MenLwepi apTblk
Hemece Ty3 KOChinMaraH.

CyWbIK MHFPEANEHTTEPAIH XKOFapbl TeMnepaTypach!.

VIHrpeaAneHTTepAiH AYPbIC KaTbiHACKIH TaHAAHbI3.

CyiiblK MHrPeINEHTTEP/IIH TeMNepaTypackH apKaLlaH Tekcepin
OTbIPbIHBI3.

HaH KbIpThIChIHAA KYpFaK YH Ker.

2KenimLue xorapbl MernLLEpi xofapbl yYH nagana-
HbINbl, XaHe MaiablH MerLLepi XeTKinikcia.

CyMblK MHTPEAVEHTTEPAIH MenLepi a3.

Kenimweci kanbinTel MenLepaeri yHabl NaifanaHblHbI3 XeHe Mait
KOChIHbI3.

PeuenTke coiikec Cyiiblk UHTPEANEHTTEPAIH HaKTbl MesLLepiH
KOChIHbI3.

HaHHbIH HeMece KeKCTiH KbIpTbi-
Cbl ©Te KYHFipT.

KaHTTelH Meniuepi apTblk Gonca, HaH Hemece Keke
KbIPTbICHI KyWin KETyi MyMKiH.

PeLienTke CoNkec KaHTTbIH HaKTbl MOSILLEPIH KOChIHbI3.

Erep ci3 HaH Hemece kekc kyie BacTafaHblH GaiikacaHbl3, nicipme
GarjapnamackiH OHbIH asikTanFaHbiHa AewiH 5-10 MUHYT BypbiH
TOKTaTy YCbliHbINaAb!. [laiibiH eHiMA| Warapy anabliHaa OHbl HaH
nicipeTiH newTiH iwinae kaknarbl xabblk KyitiHae 15-20 MuHyTKa

Kanzsipy YCblHbINazaL!.
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KOOETE ACbIPY

KangblkrapabliH 6akbinaHbaii naiaara acbl-
pyblHaH KopluaFaH opTafa Hemece agamaap-
OblH AeHCaymbIfblHA 3USH KeNTipMey YLLUiH,
KypanablH Hemece KyaTTaHabIpy aneMeHT-
TepiHiH (erep XuHarbIHa Kipce) Kbl3aMeT

eTy Mep3iMi asKTanfaHHaH KeniH onapabl
afeTTeri TYPMbICTbIK KanablkTapMeH Gipre TactamaHbl3,
acnanTbl XXeHe KyaTTaHAblpy 3NeMeHTTepiH oaaH api
Ke4ere acblpy yLiH apHaibl NyHKTTepre xibepiHia.

ByinbiMpaapabl kegere acbipy Kesinge nanga 6onatbiH

kangblkTap 6enrineHreH TopTin GolbIHLWA Keneci nan-
[afa acblpblinaTblH TOPTINNEH MIHAETTI TYPAE XuHayFa
xartappl.

BepinreH eHiMai kegere acblpy Typasbl KOCbiMLIA
aknapatTbl any YLUiH XeprinikTi MyHuuMnanuTeTke,
TYPMBICTbIK kanablkTapabl Nakaara ackipy Kbl3MeTiHe
Hemece OCbl eHIMA| CaTbIN anfaH AyKeHre XyYriHiHi3.

OHpipyLwi anaplH-ana eckepTycis, KypanabiH av-
3alHbIH, KOHCTPYKLMSICbl MEH OHBbIH Xanmbl )XyMbIC
yCTaHbIMAapblHa acep eTNenTiH TEXHUKanbIK cunaTTa-
ManapblH ©3-repTy KyKbifblH ©3iHe kanabipajbl.

KypanablH Kbi3MeT eTy mep3iMi — 3 Xbin
OHpipinreH KyHi cepusinblk HOMipae KepCeTifnreH.

KaHnpaw oa 6ip akaynbikTap TabbinFaH xarganga aepey
aBTOpNaHAbIpbINFaH CEPBUCTIK OpTanbIKka XYTiHY Kepek.
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