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MNepen TMM AK yBIMKHY TV NpuUag, yBaXxHO NMpounTanTe iHCTPYKLilo ANnA Kopuc-
TyBaua, HaBiTb AKLLO BU BXe KOPUCTYBaNWCb nogioHumm nprunagamu. Kopu-
CTyNTECb NPUIALOM NMLLE BIANOBIAHO A0 IHCTPYKLUiN. 36epiraniTe Lien NoCiGHNK
OnA NoJanblioro BUKOPUCTaHHS.

PekomeHayemo 36epirati opuriHanbHy KapTOHHY KOPOOKY, NaKyBanbHMIA
MaTepian, KBUTaHLiO Ta rapaHTiNHWIA TaIOH NPOTAromM TepMiHy Aii rapaHTii. Jna
TPaHCMOPTYBaHHA yNakynTe npunag, KOpUCTYIUNCh NULLE OPUTiHaNbHUMMN
nakyBasbHUMW MaTepianamu.
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KOMNNEKTAUIA:

MnaHeTapHUI Mikcep — 1 LWT.

Yawa- 1 wr

BiHMYoK — 1 WT.

Hacagka gna smiwyBaHHA — 1 WT.

Hacapgka gnsa 36uBaHHA — 1 W

[HCTpYyKLUiA 3 ekcnnyaTauii (MiCTUTb rapaHTIHWAN TanoH)— 1 wWT.



BAXJINBI NPABUJIA TEXHIKU BE3TMNEKW

Llen npnnag MOXXyTb BUKOPUCTOBYBATU AiTW Y Biui Big 8
POKiB Ta 0CO6U 3 06MeKeHUMUN Gi3NYHNMUN, YYTTEBUMU
abo po3yMoBUMUN MOXNMBOCTAMM ab0 3 HEAOCTATHICTIO
[0CBIAY M 3HaHb, AKLO BOHU NepebyBatoTb Nig NOCTiN-
HUM HarnAgom abo X NPOIHCTPYKTOBAHO Wopao 6es-
MNeYHOro BUKOPUCTaHHA Npunagy Ta BOHN 3p03yMiloTb
MOXXNuBiI Hebe3nekn. [iTn He NOBUHHI 6aBUTUCA 3 NpU-
nagom. OuniieHHa Ta 06CNyroByBaHHA CNOXKMBAYEM He
NOBWHHI 3[iNCHIOBATY AiTn 6€3 Harnagy.

YBAXKHO NMPOYNTAWNTE | 3BEPEXITb 414 NOAAJIb-

LI.IOFO BUKOPUCTAHHA.

- lNepep yBiMKHEHHAM Npunaay B pO3eTKy NepeKkoHainTe-
CA, WO Hanpyra B po3eTui Bignosigae Hanpysi, BKa3aHin
Ha NacnNoOpPTHIN Tabnuuui npunaay.

+ He BnkopuctoByimnte KoMNneKkTyoui getani, AKi He nocra-
YalTbCA PA3oM 3 LM npunagom, abo AKi He peKoMeH[o-
BaHi BUPOOHNKOM.

« Mpunag po3pobneHnn i npusHayeHun gna obpob-

KW CTaHOAPTHOI KiNbKOCTI MPOAYKTIB y AOMALIHbOMY
rocrnopapcrsi.

« BukopwucToByinTe npunag BUKAIOYHO 3a NPU3HAYEHHAM.

+ He BnkopuctoByimnTe npunag y npomMmcinoBux ymosax abo
Ha BIQKPUTOMY MOBITPI.

« He po3nunionte ximiyHi aepo3oni nobnnsy npunagy.

« He cTaBTe npunag Ha NiaBikKOHHA abo Ha HeCTilnKi no-
BepxHi. CTaBTe npunag TiNnbKn Ha PiBHY, CYXY i CTINKYy
NOBEPXHIO.

« He cTaBTe npunag Ha enekTpuryHy abo rasoBy nanTy,
6e3nocepeHbO NOPYY i3 BigKpUTM BOrHem abo npuna-
JaMun, AKi BUAINA0Tb TeNO.

+ [lepekoHanTecs, WO MepexeBa BUIIKA HE KOHTAKTYE 3
BOAOt0 abo BOJSIOrO10.



He muinte npunapg (3a BUHATKOM Hacagok, WO Bid' €AHY-
I0TbCA, Ta YaLli 4NA 3MillyBaHHA) Nig NPOTOYHOI BOAOIO |
He 3aHyplolTe Noro y Boay abo 6yab-AKy iHWy pigunHy.
[Nepen TuM, AK NPUKPINUTN HacagKy oo npunagy, BUn-
MaTun abo 34incHI0BaTK ii 3aMiHy, NepeKoHanTecs, LWo
npunag BUMKHEHUN i BIGKNOUYEHWW Big PO3eTKN.

lna 6e3neyHOro BUKOPUCTAHHA LUen npunag obnaa-
HaHM 3aN00IKHUM MEXaHi3MOM, AKUI He A€ OBUTYHY
3anyCTUTUCD, AKLO 36MBay Mikcepa NigHATUNA.

[Nlepen yBiMKHEHHAM Npunagy nepekoHanTtecs, Wo BiH
NPaBWIbHO 3i6paHnn i Wwo 36nBay mikcepa 3HaxoauTb-
CA B TOPU30OHTAJIbHOMY MOJIOMKEHHI.

NanTte rapAuum pignHam abo NpoayKTaM OXONIOHYTH,
nepL HiX 3miWwyBaTu iX.

He 3anuwante npunaa npun 6e3nepepsHin poboTi nig
BENIMKNM HaBaHTAa>KEHHAM NPOTArom OiNnbll HiX 6 XBU-
NUH. lNepL HiX 3HOBY BBIMKHYTU 10T0, flaiTE OMY
OXOJIOHYTU WoHanmeHwe 10 XBUNUH.

He nigHimanTe 361Bay mikcepa, He NpocyBanTe pyKu
abo npegmeTn, HaNpuKnag, KYXOHHUIM HiX, BUNKY abo
AepeB’AHY NOXKY, Nig Yac noro pobotn. He Topkanrecs
06epTOBMX HAaCAAOK Ta NepeKOHANTECA, WO CTOPOHHI
npeamMmeTu, Taki AK OQAr, BOJIOCCA Ta iHWeE He KOHTaK-
TYIOTb 3 HUMW. Lle MoXe npur3BecTn A0 TINeCHUX YLWKO-
LOKeHb ab0o NoWKoAXeHb Npunagy.

AKWo npeameT, HaNpuUKIag, noXKa, NoTpanaae B yawy
3MilWlyBaHHA Nig yac poboTn Nnpunagy, HeramHo BCTa-
HOBITb PerynaTop WBMUAKOCTI B N00XeHHA 0 (pexum
OUiKyBaHHA), Bif'€AHaNTe WHYP »KNUBNEHHA Bifj pO3eTKN
i BANMITb NpeameT 3 yalui.

AKWO iHrpedieHTN NnpunMnatTb 4O Hacagok abo oo
yawi, BUMKHITb Npunag i Bigknoyitb MOro Big po-
3eTKN. 3a ,ONOMOrOI0 JIONATKN OYUCTITb HaCafKn Ta
BHYTPILWHIO YaCcTUHY Yawi. MoxeTe fani NpoaoBXuUTtn
3MilLlyBaHHA.



He BMuKanTe npunag 3 nyctoto vaweto. HenpasunbHe
BUKOPUCTAHHA NMpunagy MoKe HeraTuBHO BNJIMHYTU Ha
TEPMiH NOro cnyXo6u.

3aBXAav BUMUKaNTe npunag i Big'eaHynTe noro Big
pO3eTKu, AKLWO He byaeTe HUM KOPUCTYBATUCD, i AKLLO
byneTe 3anuwaTu oro 6e3 HarnAgy, nepen cknagaH-
HAM, PO36MPaHHAM, OUMLLEHHAM abo NepemilleHHAM.
Mepep 36epiraHHAM Nnpunagy, nepekoHanTecs, Wwo 36u-
Bay MiKcepa HaxXMIeHnU B rOpn30OHTaJIbHE MNOJIOXKEHHA.
He cTaBTe BaXKKi npegMeTu Ha WHYP XUBNeHHA. lNe-
peKOHanTecA, WO WHYP XUBJIEHHA He 3BMCAE Ha Kpato
CTOJy | HE TOPKAETbCA rapAYvY0ol NOBEPXHi.

He Big'eaHynTe NnpucTpin Big po3eTku, NOTArHYBLUN 3a
LHYP KNBJeHHA. Lle MmoXKe Nnpu3BecTr A0 NOWKOAXKEH-
HA WHYypa abo po3eTkun. Big'egHanTe WHyp Bif po3eTkuy,
006epeXXHO BUTAralouM BUJIKY WHYPA XMBJTIEHHA.
PerynapHo nepeBipante npunag i Kabenb Ha NOLWWKO-
[>KeHHA. He BMKopucToByinTe npunag, AKLWO BiH Mo-
LWWKOOXEHMN. He HamaranTeca CaMOCTIMHO peMOHTYBa-
TV NPUCTPIN. 3aBXA4N 3BepTanTeca 4O aBTOPU30BAHOIO
CepBIiCHOrO LUeHTpY AJ1A PeMOHTY Ta HaNalwTyBaHHA
npwunagy.

Y pa3i NOWKOOXEHHA WHYPa XKNBJTIEHHA NOro 3aMiHy,
W06 YHUKHYTU Hebe3neKun, Mae NPOBOANTN BUPOOHMK,
cepBicHa cny»kb6a um aHanoriyHnM KBanipikoBaHUM
nepcoHan.
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Hacagka gna 3amiwyBaHHA

BiHnuok

A-nopi6Ha HacagKa A 36VBaHHSA

4-x niTpoBa Yalla 3 Hep»KaBitoyoi cTani

MipcTaBKa

Ban mikcepa 3 po3’emom gna Hacagok (1), (2) a6o (3)
361Bay 3 GikCaTOPOM Y NiAHATOMY NONOXKEHHI
KHonka «PUSH» ana nigHATTA 36MBayva

PerynaTtop wBMAKOCTI 3i CBITNOBUM iHANKATOPOM
Pexxnm «PULSE» (pnsa KOpOTKUx onepawin Ha MakcMManbHin wemngkocTi) — 0 (pe-
»KMM OYiKyBaHHA) — piBHi wBmakocTi 1,2,3,4,5,6
(52,87,112,122,136i 172 06/xB)

Kpuwka gna vawi

OcHoBa 3 NPUCOCKaMU, LLO NePELUKOAKAE KOB3aHHIO
Micue ans 36epiraHHA WHypa XMUBMAEHHSA



NNAHETAPHA CUCTEMA 3MIWWYBAHHA

MnaHeTapHa cucTeMa 3MillyBaHHA I'PYHTYETbCA Ha NPUHLMMI NOABINHOro 0bepTaHHA Hacaa-
Kun. Hacagka obepTa€eTbca NPOTM FOANHHMKOBOT CTPINIKM MO BHYTPILLHbOMY NepuMeTpy yalli,
B TOW Yac AK HaBKOJO CBOET OCi BOHa 00epTa€eTbCA B NPOTUNIEXHOMY HanpAMKY. Lle 3abesne-
yye peTesibHe | PiBHOMIpHE 3MillyBaHHA iHFPedi€HTIB B Yallli.

NEPEA NEPLLULUM BUKOPUCTAHHAM

. BuTarHite nprnag Ta noro obnafHaHHA 3 yNakoBKM.

. PeTenbHo BMMuMIATe BCi AeTani, AKi MOBMHHI KOHTaKTYBaT 3 i>kelo (Hacaaka AnA 3amillyBaHHA
(1), BiHMYOK (2), HacagKka anA 36uBaHHA (3) Ta yalla AN 3MilLyBaHHA 3 Hep»KaBitouoi cTani (4)),
y TenniiA BOAi 3 HENTPaNIbHUM KYXOHHVM MUHUM 3aco6oMm. MoTiM npomMuiATe YACTOK BOZOH i

[o6pe NPoCyLiTh PYLIHUKOM.

HACAJKU

TUN HACAAKHN

NMPU3HAYEHHA

Hacapgka ana
3amiwyBaHHA (1)

BukopuncToByeTbCA AN1A 3aMillyBaHHA | NPUrOTYBaHHA ryCTOrO ApiX-
[XKOBOTO TiCTa, HAaNpWKag, Ans xnioa.

Hacagka ans
36nBaHHA (3)

BrKOpWCTOBYETbCA ANA 3aMilllyBaHHA cepeiHboro abo pigKkoro 6es-
OPiXAXKOBOTO TiCTa, NPUrOTYBaHHA COYCIiB, KPEMIB, HAUMHOK i T.4.

BiHnyoK (2)

BrikopucToByeTbca Ans 36vBaHHA A€Lb abo A€YHMX BINKiB, BepLUKIB,
pigKoro TicTa, KpemiB 3 MiHNCTOK KOHCUCTEHLIE i T.4. He BMKo-
PUCTOBYITE Lit0 HacafKy ANA 3aMillyBaHHA rycToro TicTa.

CKNNAAAHHA | PO3BUPAHHA NMPUNAARY

- [epepn cknagaHHAM i po36UpPaHHAM MiKcepa NepeBipTe, UM BiH BUMKHEHWI i BiGKNIOYEHWI Bif
enekTpomepexi.

1. BcTaHOB/IEHHA Yawi ANA 3MillyBaHHA
1.1 MomicTiTb MiKcep Ha PiBHY CyXy NOBEPXHIO, HAMPUKNAA, Ha KYXOHHWI CTif.

1.2 HaTucHiTb kHonky «PUSH» (8), i migHimiTb 36mBay (7) Bropy. 36msau (7) dikcyeTbea y nigHATO-

My MONOXeHHi, Konn KHonka «PUSH» (8) B1ucyBa€eTbCA pa3om 3 YyTHUM KnaLaHHAM.

1.3 TMomicTiTb yally 3 Hep»KaBitouoi cTani (4) B cnewianbHy Hiwy B nigcTasui (5) i 3adikcyiiTe ii, no-
BEPHYBLLU 33 FOANHHUKOBOIO CTPinKot. Konu yaluy (4) BCTaHOBNEHO, Ti HEMOXMBO 3abpaTu
3 nigctaBku (5).




2.
2.1

2.2

2.3

3.
3.1

3.2

MpuKpinneHHA HacapokK (BiHMYKA, HacaAKu ANA 3amillyBaHHA | 36MBaHHA)
Mpwv nig’eaHaHHi Hacafok 36vBay (7) NoBrHeH 6yTy 3adikcoBaHWI Y NiAHATOMY MOJO-
MKEeHHi, AnB. NYHKT 1.2 po3giny «BctaHoBNeHHA vawi Ana 3miwysaHHA». [1ig'egHanTe ogHy
3 Hacagok fo T-nogibHoro Bana mikcepa (6) Taknum YMHOM, Wo6 Ban yBiWOB y OTBIp Ha
Hacagui. BctaBTe Hacagky y Ban mikcepa (6) i NOBepHiTb NPOTY FOAMHHUKOBOI CTPINKMY,
wo6 3akpinuTK ii.
Bi3bMiTb HacafKy ofiHi€l0 pyKoto i 06epeXxHO NOTArHITb il JOHM3Y. BoHa He B1Nafe, AKLO
npasunibHoO 3adikcoBaHa.
AIKWo BM He Bigpa3y NomicTuTe BCi iHrpeAieHTU B Yawy (4), HaTUCHITbL KHoNKy «PUSH» (8)
i HaxuniTb 36MBay (7) B ropn3oHTanbHe nonoxeHHA. Konum 36usay (7) 6yae HaxuneHuin B
ropu3oHTasibHe NonoXKeHHA, KHomnka «PUSH» (8) BucyHeTbcA KnauHyBLIN.

Bia’eaHaHHA HacapKy i yawi Ana 3smillyBaHHA
HaTucHiTb kKHonky «PUSH» (8), i nigHimiTb 361Bay (7) Bropy. 36msau (7) dikcyetbea y nia-
HATOMY MOJIOXKEHHI, Konn KHonka «PUSH» (8) BucyBa€eTbca pa3om 3 YyTHUM KlaLaHHAM.
TpymaiTe Hacaaky i obepexxHO NPUTUCHITD iT 4O Bana mikcepa (6). Tomi noBepHiITb 3a
rOAWHHWKOBOIO CTPINIKOIO, MOKM BOHA He Bif'€AHa€ETbCA Bif Bana. [loBepHiTb Yyawy ana
3MillyBaHHA (4) NPOTN rOAMHHNKOBOI CTPINKM Ta 3HIMITb 1T 3 nigcTaBkuy (5). [loBepHiTbL
361BauY (7) Ha3ag B ropr30HTalIbHE MONTOXKEHHS.

EKCITUTYATALIA NPUNTAAY

BigmoTaiiTe HeOOXigHY JOBXUHY LWHYpa 3 BiACiKy Ans 36epiraHHsA (12).
HaTuncHiTb Ha kHonKy «PUSH» (8) i migHimiTb 361Bau.
Y vawy (4), 3adikcoBaHy B nificTaBLi, MOMICTITb iHFpegieHTU.

YBara:

MakcumanbHa Bara iHrpeflieHTiB, fKi MOXXHa OJHOYaCHO 06pPO6UTH, CTAaHOBUTH 1,6 K.
He knagiTb 6inbLie HiX 600 r 6opoLLHa 3a pas, KOsy roTyeTe TicTo AndA xniba. He knagite
6inblue HiX 450 r 6opoLUHa 3a pa3, KON FOTYETE TICTO ANA CONOAKOT BUMiuKY (GpPyKTOBI
nuporu i T.4.). 3a OANH pa3 MOXKHa BUKOPUCTOBYBAT/ MakCUMyM 8 A€Lb.

Mpwy poboTi 3 HeBENNKOM 06’'€éMOM MPOAYKTIB NEPEKOHANTECH, O HacafKn Ana 36MBaH-
HA UM NepemillyBaHHA 3aHypeHi B Macy AnA nepemillyBaHHA Yn 36uBaHHA. [lonaBanTte
B Yally MiKcepa He MeHLUe Hix 300 M1 NpoAyKTiB, AKi NOTPiI6HO 36T abo NepemiluaTy,
ANA OCATHEHHSA 6aXXaHOro pe3ynbTaTy.

HaTuncHiTb KHonKy «PUSH» (8) i onycTiTb 36MBauy (7) pa3om i3 NpuKpinieHoo HacagKot y
ropv3oHTaNIbHE NOJSIOKEHHA.

MepeBipTe, un Mikcep NPaBUSIbHO 3i6PaHUI | YN BCTAHOBNEHWIA PErynaTop WBUAKOCTI (9)
B no3uuito 0 (pexknMm o4ikyBaHHA). YBIMKHITb LHYP XMNBMEHHA B po3eTKy. AKLWo npunag
NigKNYeHO A0 eNleKTpoMepeXi, Ha perynaTopi WBMAKOCTI (9) CBITUTbCA iIHAMKATOP.

3a gornomoroto perynatopa WBMAKOCTI MOXKHa BCTAHOBUTU HeOOXiAHWI piBeHb WBMAKOCTI
Bia 1 no 6. CnoyaTKy BCTaHOBITb MeHLUY WBWAKICTb, W06 3anobirtu po36puskyBaHHIO iH-
rpenieHTiB. AK TiNbKM BOHU BXe Movanu 3MillyBaTUCh, 36inblyiTe WBUAKICTb 0 HeobXia-
Horo piBHA. LUBMAKICTb MOXKHa 3MIHUTU B 6y b-AKN MOMEHT.

Pexxum «pulse» BUKOPUCTOBYETbCA, 0O BCTAHOBUTY MAaKCMMasibHY WBMAKICTb HAa KOPOT-



Kui nepiop. LLlo6 akTrBYBaTN pexnm «pulse», MOBEPHITb perynaTop WBMAKOCTI (9)
B nonoxeHHs «PULSE» i, wo6 3abe3neunTtn 6e3nepepBHy poboTy, yTpUMyiiTe oro
B LIbOMY MOJIOXEHHI. AK TiNIbKW B BignyCcTUTe perynaTop WwWauAKocTi (9), BiH aBToma-
TUYHO NOBEpPHETbCA B NONOXKeHHA 0 (BUMKHEHO).

YBara:

AKLWO NOTPiIOHO 3ibpaTy iHrpeAieHTM 3 Yawi AnA 3miwyBaHHA (4) i 3 HacaaKkw, cro-
YaTKy BUMKHIiTb MiKCcep, BCTaHOBMBLUW PEerynaTop WBUAKOCTI (9) y monoxeHHA 0
(pexwum ouikyBaHHA), @ NOTIM BiAKNIOYITb Bif po3eTku. ToAi 36epiTb iHrpeaieHTN 3a
[IOMOMOrOI0 MNACTUKOBOT NOMATKMN.

MakcumanbHuin TepmiH 06po6KM - 6 XBUNUH. He 3anuwanTte npunag y 6e3nepepsHii
po6oTi foBLUe, HiX 3a3HauyeHo BuLle. Ocobn1BO y BUNaAKaxX CUIIbHOIO HaBaHTaXXeHHsA
(nig yac 3amilwyBaHHA rycToOro, WinbHOro TicTa). AKWO npunag npaytoe nig CUIbHUM
HaBaHTa>KeHHAM, 3a51LLTe NOro OXONOHYTY LWoHanMeHLWe Ha 10 XBUAVH, a TOAi MoXeTe
NPoAOBXUTK Po6OTY. Konm HaBaHTaXeHHsA HMXKUe, YaC OXONOAKEHHSA 3a3BUYall CKnajae
3-5 XBUNKH.

7. Ticna BUKOPUCTaHHA Npunagy BCTaHOBITb PerynaTop WBUAKOCTI (9) y nonoxeHHA 0
(peXnm ouikyBaHHA) i Big'egHaNTe WHYP XUBNEHHA BiJ PO3ETKN.

8. Po36upalite mikcep BiAMNOBIAHO A0 IHCTPYKLUiN, HaBefeHUX y po3aini «CKnagaHHs i
po36upaHHA Nnpunagy». BukopuctosyinTe M'AKy N1acTUKOBY NONATKY A5 BUAANEHHSA
cymiwen 3 yawi (4) i HacagKku.

9. OuuiaiiTe MiKcep Micaa KOXHOro BUKOPUCTaHHA BiANOBIAHO A0 iHCTPYKUIN y po3gini
«OunLLEeHHSA Ta TEXHIUHE 06C/TyroByBaHH».

KOPOTKA IHCTPYKUIA WOAO0 3MIWLWYBAHHA

. . . Yac .
Tvun Hacagku IHrpegieHTn KinbkicTb . LBugkictb
3MillyBaHHA
BiHn4ok (2) Aeyni 6inkn | makc. 8 wr. 4 XBUNWHN PiBeHb 6
BiHn4ok (2) BepLukun 500 mn 4-5 XxBUNUH PiBeHb 6
BiHunyok (2) MarnoHes 3 AedHyx 1 xBuUnNuHa PiseHb 2-4
XOBTKa

Hacapka ans Ticro ana npuon. 800 r 6 XBUNUH PiBeHb 2-6
36uBaHHs (3) nupora
Hac_ap,Ka onsi quTo ans makc. 600 r 4 XBANVHM Pisenb 2
3amiwyBaHH4A (1) | xniba 6opoluHa

Mpumitka:

HaBegeHi BuLle TepmiHM 06p06KM NnLe opieHTOBaHI. LLlo6 iHrpenieHTn He
p036pKr3KyBannch 3 Yalli, BCTaHOBITb MOYATKOBY LWBUAKICTb Ha 1 abo 2. Hapani

BCTaHOBJONTE BULLY WBUAKICTb, AKLO NOTPiI6HO.




OYULLEHHA TA TEXHIYHE OBCJ1IYTOBYBAHHA

+ [lepep ounweHHAM MiKcepa 3aBXAW BUMUKANTE NOro,
BCTAHOBUBLUM PerynaTop WenakocTi (9) y nonoxeHHs 0, Ta
Bif'eqHyNTe 3 PO3eTKN.

« HeobxigHO peTenbHO MUTK HacaAKy MNiC/iA KOXKHOro BUKOPU-
CTaHHA B rapAvin BoAi 3 HEUTPabHUM KYXOHHUM MUVHUM
3aco6om. [MoTim iT NOTPIGHO ONONOCHYTK NiJ YNCTOK NPOTOY-
HOI0 BOZOI0 Ta f,O6pEe BUCYLINTU PYLLUHMKOM.

Mpumitka:

Hacapku npm3HayeHi gna KOPOTKOTPMBANOrO KOHTAKTY 3
NpoAyKTaMuy XapuyBaHHA (BKNoYaoum Hanoi), a came Jo 4
roAVH MakCUMyM.

- MwunTe yawy 3 HepXaBitouol cTani (4) B rapavin Bogi 3 Hel-
TPaNbHUM KYXOHHUM MUNHUM 3acO60M. [10TiM ONONOCHITD i
nif, YACTOI MPOTOYHOIO BOAOI | BUTPITb PYLLUHUKOM.

Mopapa:

AKLOo BY 36MBanu A€YHI 6iNKK, NOMUIATE BIHMYOK (2) i vawy
(4) y xonogHin Bogj. KO BUKOPUCTaTK rapady Boay, TO 3a-
NNLWKM A€YHOTO BinKa 3aTBepAitoTh i iX Oyae BaXkue BiaMUTL.

+ [na ounweHHs niactaBku (5) i 36mBava (7) BUKOPUCTOBYITE
raH4ipKy, 3MOUYeHy B CJlJaBKOMY PO3UMHi MMINHOTO 3aCo0y.
BucywiTb BCi getani.

« Hikonn He 3aHyploriTe NPUCTPin abo LWHYP XKMBEHHA Y BOAYy
abo iHWi pianHn. He BUKOpUCTOBYITE PO3pigKyBadi abo
PO3UYMHHUKIN, Y MUNHI 3acobu 3 abpa3nBHOLo Ai€to. Lie moxke
NPU3BeCTN [0 MOLWKOAXKEHHA NOBEPXHi npunaay.

3BEPITAHHA

- AIKLO BM HE BUKOPUCTOBYETE MiKkcep, 36epirante NOro B Cyxo-
My Micui, HegocTynHoMy Aana giten. MpocnigkynTe, WwWob 36m-
Bau (7) 3HaXoAUBCA B TOPU3OHTASIbHOMY MOMOMKEHHI.

10



NMOPAAU | PEKOMEHOALIT

TICTO ANA NPUTOTYBAHHA XJIIBHUX BUPOBIB - IHTPEAIEHTU

BOPOLWLHO

Hansaxnusiwa cknagoBa AnaA BuUMikaHHA XN1iba, AKa pa3om 3 ApixKaKamu Gopmye Tek-
CTypy BMpoOy. AKLLO0 NOro 3millaTi 3 pignHoto, 6iNiKK, WO BXOAATb A0 NOro CKIagy, noy-
HyTb YTBOPIOBATM FIOTEH. [TIIOTEH - Lie CNeTiHHA eNacTUUYHNX BOIOKOH, WO 3aTPMMYIOTb
BCEpeANHi rasu, yTBOPEeHi ApiXKaXKaMu.

bopowHo nweHnyHe

MpopaeTbca Ak 60POLWHO ANA BUAIYKK, XNibonekapcbke 60poLwHO abo 6HOPOLLIHO TOHKOTFO
nomeny. BopolwHo ToHKOro nomeny - HalbinbLW AOCTYNHWIA BUA, OfHAaK Kpalwuid pe3ynbtat
MOXHa OTPUMATV NPY BUKOPUCTaHHi 60poLLIHa 3 BMICTOM 6iflKiB He MeHLwe Hix 11-12%. Mig
Yyac NPUroTyBaHHA CTPaB 3a peLenTamMu, WO MICTATbCA B IHCTPYKLIT A4NA KOPUCTYBaya, cNif Bu-
KopucToByBaTU Xnibonekapcbke 60polHO 3 11%-1m BMicTOM 6inkiB. BigcoTok 6inkis BKazaHO
Ha ynakosLi 3 6opolHomM. He npocitoiiTe 60poLIHO | He fofaBaiTe po3nyLyBay AnA TicTa,
AKLLO Y peLenTi L|boro He 3a3HayeHo.

bopoLHo LinbHO3epHOBE MWeHNYHe

BUroTOBAAETLCA 3 NWWEHNUYHOTO 3€PHa | MiCTUTb BUCIBKM Ta 3apOLKM MweHunLi. Xni6, cneyeHuni
3 Uboro Buay 60poLHa, Ma€ WinbHiwy cTPyKTypy. Xni6 MoXKHa 3p06UTY MeHL LWiNbHUM, AKLLO
3aMiHUTW OfHY CKNIAHKY LiJIbHO3epPHOBOrO MWEeHNYHOro 60POLLHA OfHIEID CKIAHKOIO NMeHNY-
HOro xnibonekapcbKoro 60poLUHa.

BopoLwWHO KNTHE

YacTo BUKOPUCTOBYETLCA ANA BUMiKaHHA xniba. [lo noro cknagy BXOAUTb BefMKa KinbKicTb Mi-
HepanbHVX PEYOBMH, afie y HbOMY MiCTUTbCA HU3bKWIA piBeHb 6inkis, TOMy Lel Bug 6opoLluHa
3a3BrYal 3MiLYIOTb 3 MWEeHUYHUM A8 TOro, Wob TicTo NigHANOCH.

MioTeHOBe GOPOLUHO

BUroToBNAETHCA LWWIAXOM OTPUMMAHHSA ITIOTEHY i3 3epeH nweHui. [MioTeHoBe GOPOLIHO MOXe
NoKpaLMTH TEKCTYPY Ta AKICTb XJiba, AKLIO ANA NOro NpuroTyBaHHA BUKOPUCTOBYETbCA 60-
POLUHO 3 HU3bKUM PiBHEM BiNKiB.

cymiwi ana BuniKAHHA XNIBHUX BUPOBIB
MicTaTb 60POLLHO, LIyKOp, CyXe MOJNIOKO, Cinlb Ta iHLWi iIHrpeAieHTW, HanpuKNag, NosninLyBay TicTa.
3a3Bnyan 4o Cymili JofatloTb Body Ta APKAXKI.

noninwyBAY TICTA

MoxHa npugb6ati B cynepmapkeTax i B MarasvHax 340poBoi ixi. [lo noro cknagy, AK npasuo,
BXOAATb TaKi XapyoBi KNCIOTK AK ackopbiHoBa KucsoTa (BitTamiH C) Ta eH3umuM (aminasa), otpuma-
Hi 3 MweHnYHoro 6opolLuHa.

MoninwyBay Nokpallye BNaCTUBOCTI TiCTa, 3aBAAKM YoMy 36inblUyeTbCA Po3Mip BUPOOY, a Moro
TeKCTypa cTae 6inbLu rnagkoto. Xnib Kpatle Tpumae popmy i 36epiraeTbca foBLUe.
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LYKOP
Migconopxye BMpi6, Haa€e NOMy CMaK Ta 30/10TUCTY CKOPUHKY. Llykop fofatoTb [0 ApiKAXIB.
MoHa BUKopucToByBaTy 6invit abo KOPUUYHEBUI LyKOP Un Mef.

CYXE MOJIOKO | MOJIOYHI NMPOAYKTU

36arauytoTb CMak Ta 36inbluyOTb XapyoBY LiHHICTb xniba. TakoX NifAXoAnTb Cyxe MOMOKO, AKe
[AOCUTb NPOCTE Y BUKOPUCTaHHI. Moro noTpibHo 36epiraTi B repMeTWYHil NOCYANHI Y Xono-
OUNbHUKY. MOXHa BUKOPUCTOBYBATU i CyXe COEBE MOOKO, ajie 3 HUM X/i6 BUXOANUTb He TaKuii
M'AKNI. He BapTO 3aMiHIOBaTN CBiXe MOJSIOKO, AKLLO LibOro He BKa3aHo y peuenTi.

ClJib

BaxknuBuii iHrpeaieHT y NnpuroTyBaHHi xniba, AKMiA 36inbluye NornnMHatouvy 3gaTHiCTb TicTa, no-
KpaLlye 3amillyBaHHA, CNPUAE NOLNPEHHIO IOTEHY Ta BNANBAE Ha GopMy BUPOOY, TEKCTYPY
M'AKYLUKM, CMaK, @ TaKOX NOJOBXKYE TEPMiH NpUAATHOCTI XJiba. YBaXKHO BUMIipIoTe KifbKicTb
coni, Tomy Lo 11 HAAMIpHa KifIbKiCTb MOXe 3aBaguTN TICTY NiIAHATUCDH.

onia

Hapae cmak Ta yTprmye Bonory. MoXkHa BUKOPMCTOBYBATMW TaKi POC/IMHHI onii AK wadpaHoBa,
COHSAILLHMKOBA Ta parncoBa ofliA. Onito MOXHa 3aMiHUTX MAaC/IOM Y MaprapuHoOM, ane Konip
CKOPUHKIM MOXe CTaTu »KOBTYBaTUM.

OPIKAXI

3aCcTOCOBYETbCA B AKOCTI po3nyluyBaya. [Jna npurotyBaHHA peLenTiB, HaBeAeHWX B iHCTPYKL il
719 KOPUCTYBaya, BUKOPUCTOBYITe CyXi ApixXaxi. [lepen nogaBaHHAM 3aBXAK nepesipanTe
X TEpMiH NpUAaTHOCTI, 60 Yepe3 HecBiXi APiKAXKI TICTO MOXe He MiIAHATUCD.

CBiXKIMX UM NPecoBaHMX APiXKAXKIB NOTPIGHO AoAaBaTU BTPMYI Binblue HixX cyxux. Ana npuro-
TYBaHHA onapwu NoTPi6HO AoAaTY PiAVHY, LLYKOP Ta Harpitv Lo CymiLl.

wBUAKoAIKOUI APRKAXI

Lle cymiw 3 gpixaxiB Ta noninwysaya TicTa. AKLWO 6aKaeTe BUKOPUCTATU Li APiXKAXKI 3amMicTb
3BUYaNHKMX, He fofaBanTe noninwysay. He BUKOPUCTOBYNTE WBUAKOAIIOUI APIXKAXI i3 Cymilu-
LWio AnA BUMiKaHHA XNiGHMX BUPO6iB, 60, AK NpaBKo, Wi CyMiLli BXXe MiCTATb NOoAinwyBsauy.

BOAA
BukopucToByiTe 3BMYaliHy BOAONPOBigHY BoAy. [leped AoAaBaHHAM BOAY CAif Harpitn fo
KiMHaTHOT TemnepaTtypu. B HaATO X0NOAHIN Yn rapAYin BOAI onapy He BAACTbCA NPUroTyBaTy.

anua

BxopATtb B feskKi peLentu, 3aBAAKN TM TiCTO NigHIMAETbCSA, a BUPIO Ma€e BULLY XapyoBY LiiH-
HicTb. HapgaoTb cmak, GOpMYyIOTb CKOPUHKY i 3a3BMYall BUKOPUCTOBYIOTLCA ANIA MPUFOTYBaHHSA
conopakmx xnibHMx BMpooiB.

IHLUI IHTPEQIEHTU

Mpw 3amilwyBaHHI TicTa JOAATbCA CyweHi GPYKTU, ropixu, WIMATOYKK Wokonagy i T.4., To6To
Ti iIHrpefieHTn, AKI MatoTb 3aNUWNUTUCH WiNUMK Y crieyeHoMy BUPOGi. Ix HeobXxigHO foaaBaTU
[0 TiCTa NOCTYNOBO MNPOTArOM 3amillyBaHHA i O TOrO, AK TICTO MNiAHIMeTbCA.
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XJIIBHE TICTO - NPUTOTYBAHHA

[epeBipTe TepmiH NPUAATHOCTI YCiX iIHFPeieHTIB.

3MmiwanTe yci iHrpeAieHTM y NOpAAKY, BKasaHOMY B peLenTi.

36epiraiiTe po3nakoBaHi NPOAYKTY B repMeTUYHIl Tapi.

MNepepn nogaBaHHAM NPOAYKTIB, AKI BU AiCTann 3 XONO4UNbHMKA, AaNTe IM HarpiTUcb Ao
KiMHaTHOI TemnepaTtypu.

BukopucToByiiTe xnibonekapcbke 60POLHO, AKLO iHWe He BKa3aHo B peLenTi. He BUKo-
pucTOBYINTE 6OPOLIHO 3 BMICTOM 6inKiB MmeHLwe Hix 11%.

He BrKopucToByiiTe 60POLLHO 3 po3nyLlyBayem Ana TicTa A4 NPUroTyBaHHA APIKAXKOBOTO
xNi6HOro BNpoOy, AKLLO iHLWe He 3a3HaYeHOo B peLenTi.

AKLWO BM 3HaxoAmMTeCh Y MicLeBOCTi Buwe 900 M Haj piBHEM MopsA, Bam, MIMOBIPHO, No-
TpibHO NigKoperyBaTy KiNbKicTb APiIMXAXKIB, WO BKa3aHa B peuenTi. Yum Ginblie BucoTta

Hag piBHEM MOPS, TUM HUXKUYE aTMOCHEPHUIA TUCK | WBMALIE MiAHIMAETbCSA TicTO. JpiXKaXiB
pPeKOMeHAO0BaHO J0oaBaTV HAa Y4 YaMHMX NOXKM MEHLLUE, HiX 3a3HAaYeHOo B peLenTi.

AKLLO CNeKOTHO i NigBULLEHA BONOFiCTb, fioAaBaniTe APiKAXKIB Ha ¥4 YaMHMX NOXKN MeHLWe,
HiX 3a3HayeHo B peuenTi. Wo6 YHUKHYTU HaAMIPHOTO 36inbLUeHHA TicTa.

BrnactmBocTi 60poLuHa MOXYTb 3MiHIOBAaTUCh Yepe3 Nopy POKY UM yMoBY 36epiraHHs. Cnis-
BiAHOLIEHHA BOAM i 60POLLHa NOTPIOHO BM3HAUYNTL HACTYMHVM YMHOM: IKLLO TICTO 3aHaATO
BOJIOTe i IMMHE A0 PYK, fodanTe 1-2 CTONOBUX JIOXKKU GOPOLLHA; AKLLO TiCTO 3aHAATO CyXe,
pogpanTte 1-2 cTONOBUX NOXKKW BoaK. Lli iHrpefieHTU NOrMmnHaoTbCA NPOTArOM KiflbKOX XBU-
NUH. TicTo Mae 6y Ty TakoT KOHCKCTEHLT, o6 3 HbOro MoxHa byno chopmyBaTy rnagKui
OyxaHelb, KNI AOCTAaTHbO BOJIOTMIA Ha JOTUK, afe He JIUMHE [0 PYK.

AIK npurotyBaTun onapy

HanwiiTe BKasaHy KinbKiCTb BOAW Y YNCTY CKAAHY NocyauHy. MNoTim fjofaite Heo6XigHy
KiNbKiCTb CBIXKMX UM MPeCcoBaHNX APiKAXKIB pa3oMm 3 1 YaMHOI NOXKKOI0 LyKpY i 1 yanHolo
NoXKoto 6opoLlHa. PeTenibHO NepemiwariTe i HAKPMITE NNACTUKOBMM NaKeTOM. 3anuwTe y
Tennomy micui (30 °C) npr6nr3Ho Ha 30 XBUAUH abo NMOKM CyMill He cRiHUTbCA. Lo cymil
noTpibHO ofpa3sy X BUKOPUCTOBYBATU.

36inblweHHA 06’eMy TicTa y Tennomy micui

[pixaxam noTpi6HO Tensio NpoTarom ¢epmeHTauii abo B TicTi, Wo6 36inbWwnTNCL B 06'EM.
MNoknagitTb meTanese feKo Ha MOCYANHY 3 rapAYoto BoAo. NMoMicTiTb roToBe TiCTO Ha AeKo
i HAKpMTE TOBCTUM NNACTUKOBUM MAKETOM, TPOXM 3Ma3aHUM MacioMm, abo KYXOHHUM pyLu-
HUKOM. [1nAa Toro, Wwob TicTo nigHANoCb, HeobxigHe Tenne micue 6e3 npoTaris. TicTo mae
BABIYi 36iNbWNTUCH B 06'EMI.
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TICTO AJ1A KOHAUTEPCbKUX BUPOBIB - IHTPEAIEHTU

BOPOLUHO
BOpOLLHO, L0 BUKOPUCTOBYETHLCA A MPUIOTYBaHHA KOHANTEPCHKIX BUPO6IB, MOBNHHO
MaTy MEHLUMI BMICT 6ifKiB (FOTEHY), HiK AnA BUMiKaHHA Xiba.

BopolwHo cepegHboOro Ta Api6HOro nomony
Liei Bua 60poLuHa 3 HUKYMM BMICTOM GiNKiB (FNi0TEHY) BUKOPUCTOBYETHCA ANIA NPUTOTYBaHHA
TaKUX BUPOOBIB AK TOPTM, TapTK, TiICTEUKA, TOHKI MANHL.

BopolwHo 3 po3nywyBauem And TicTa
Lle cymiw 6opowHa i po3nywysaya. 118 npuroTyBaHHA Li€i cymili 3miwante 1 cknaHKy 60-
poLHa i 2 CTONOBI NOXKKM po3nyLyBaya AnA TicTa.

LinbHo3epHOBe NweHn4YHe 60POLUHO
MicTUTb BUCIBKM i 3apoaKM NieHuLi. loro BUKOPMUCTOBYIOTb 418 NPUrOTYBaHHA TapTiB i Nn-
poris. Bupo6u 3 LinbHO3epHOBOro 60pPOLIHa MalOTb LWiNbHILY TEKCTYPY.

KykypyassaHe 60poliHo
BurotoBnAaeTbca 3 KyKypyA3u i Hagae BuniyLi nerkoi Tekctypu. BukopumcroByetbea ana 3ary-
LLleHHA COYCiB i AecepTi..

PucoBe 60poluHo
BurotoBnAaeTbca 3 pucy, BAKOPUCTOBYETLCA AS1A BUMIUKM 3 JIEFKOIO TEKCTYPOLO, Hanpuknag,
AN1A NPUroTyBaHHA NiCOYHOrO TicTa.

PO3MYLWYBAY ANA TICTA

BukopucToByeTbCA ANA NOPUCTOCTI TiCTa y BUNiYLi.

XAPYOBA COAA
Binoma Ak 6ikapboHaT HaTpilo. BUKoprCTOBYETHCA ANIA NOPUCTOCTI TicTa abo AnA TeMHiloro
KONbopy AeAKMX BUPOOIB.

MACO

Hagae cmak i nerky TekcTypy Buniyui. Y geakux peuentax onito MOXHa 3aMiHUTU Ha Macho,
afle CMakK Ta TeKCTypa BUNiUKK 6yayTb Bifpi3HATUCH. Y LbOMY BMNAAKY, AofalTe Macna Ha
V4 MeHLLe, HiX BKa3aHo onii B peuenTi. Mepen 36MBaHHAM 3 LyKPOM 3anuLITe Macsio npu
KIMHaTHIl TemnepaTypi, W06 BOHO CTano M'AKLWKM.

ﬂI7IU,ﬂ

Ana npaBunbHOro 06’'eMy BUMiYKM HEOOXiAHO BUKOPUCTOBYBATU ANLA KIMHATHOT
TemnepaTypu. BubreanTe Aus B OKpemMy NOCYAMHY i TiNbKW TOAi fofaBaniTe 4O iHWKX
iHrpegieHTiB. AKLWO OAHEe 3 AELb BUABUTLCA 3iNCOBAaHUM, BaC He JOBeAeTbCA BUKUAATHU
BCi. KW O Bam NoTpi6HO 36UTK A€UHi Binku, obepexkHo BigAiNiTh Ix Bif OBTKiB. )KOBTKM
MICTATb XUpK, AKI OYAYTb NepelkogKat 36uBaHHI0 A€UHMX 6inkis. Nepep 36MBaHHAM
6inkiB nepeBipTe, UM Ha BiHMYKax abo B Yalli HEMa€E 3anuLLKiB XuMpy. B iHWwomy Bunaaky,
AEYHI BiNKM MOXYTb flo6pe He 36MTUCh.
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MOJIOKO

HeobxigHO BMKOPKCTOBYBaTK He3brpaHe MONTOKO, AIKWO B peLenTi He BKa3aHo iHwe. MoxHa
BMKOPUCTOBYBATH 3HEXMPEHE MOJIOKO ab0o CyMill MOJIOKa 3 BepLUKamu, ane KiHLeBui CMaK i
TEeKCTypa BUNIYKN MOXYTb Bifpi3HATUCDH.

LYKOP

Ak NpaBuno, BUKOPUCTOBYIOTb 6iNniA LyKOP-MiCOK, AKUI Haja€ BUMiYLi CMaK, TEKCTYpY Ta
Konip.

LlykpoBa nyapa TakoX 4acTo BUKOPUCTOBYETbCA, 60 WBUALIE PO3UMHAETLCA Nif Yac 36MBaH-
HA 3 MacsioM. MoKHa fjoAaBaTh KOPUYHEBMIA LyKOp, Wo6 HaAaTy BMNivLi pi3HOro cmaKy Ta
Konbopy.

BUNIKAHHA

. lMepep BMNikaHHAM pO3irpifiTe LyX0BKY O HEOOXiAHOT TemnepaTypu.

« TemnepaTypa BMNiKaHHA MOXe BiAPi3HATUCH B 3a51€XKHOCTI Bif TUNY AYXOBKMW. 3MeHWITb
TemnepaTtypy, BKa3saHy B peuenTi, Ha 15-20 °C, AKL0 BUMIKaETe B Nneyi 3 LMKIOTepMiYHUM
obirpisom.

« 3amicTb Toro, Wob nocmnatn geko Ta Gopmu Ana BUNiKaHHA 6OPOLLIHOM, MOXKHa BMKO-
pVCTOBYBaTU NepraMeHTHUN nanip. [Jeko AnA BUMiKaHHA MOXHa 3MacTUTU HEBENNKOIO
KinbKicTto onii, wo6 3anobirTu KoB3aHHIO NeprameHTHOro nanepy no rnagkii NoBepxHi
AeKo.

+ lepep TM, AK BUAHATU BUMIUKY 3 [YXOBKM, MepeBipTe, YN BOHA BXKe roToBa — 06epekHO
TOPKHITbCA 4O BEPXHbOT YaCTMHU BMNEYeHoro Bupoby, AKLO NnoyaTkoBa popma nosep-
TaeTbcA, TO BMPi6 fobpe nponikca. O6epexxHO NPOTKHITb BUPib nocepefnHi CipHUKOM i
BUIMITb. IKLLO Ha HbOMY HEMaE€ TicTa, BUPib roToBuii.

+ LLo6 3po6uTn NeunBo XPYCTKIiIMM, BUTATHITb AeKO ANA BUMiKaHHA 3 AyXOBKM Ta NOCTaBTe
NOro Ha meTanesy CTilKy. [lepeMicTiTb NeumBo 3 Micus, e BOHO BUNIKanoch, i fante oxono-
HYTW. AK TiNbKM NeYMBO OXONOHE, MEePEeMICTITb NOro 3 KO Ha TapifkKy.

PELIENTU

BicksiT

4 anusa (6inKn oKpemo Bifl >KOBTKIB)

Ya CKNAHKM LYKPOBOI Nyapu

1 cknaHKa (150 r) npociaHoro 6opollHa cepejHbOro NoMeny 3 po3nylyBayem A Ticta
3 CTONOBUX NOXKKW BOAM

« BukopucToByiTe BiHNYOK (2).

+ BcTaHOBITb WBMAKICTL Ha 6 | 36MiATe A€YHI 6inKK B rycTy MiHy. BCTaHOBITH WBMAKICTb Ha 1 i
NOBINbHO foAaBaNTe LyKop, NOKN MiHa He 3arycHe i He cCTaHe OJHOPIAHOI0.

- [lopanTte X0BTKM i 0bepexHO nepemilanTe.

« BcTaHoBITb WBMAKICTb Ha 1 i mOCcTynoBo foAaBanTe 60pOLHO Ta BoAy. 36uBanTe Ao TUX
nip, NOKN iHFrpegieHTN He 3MillalTbCA.

« [epenunTe TicTo B 3MaLlleHy Macsiom Ta nocmnaHy 6opolHom Gopmy ANA BUNiKaHHA.

- BunikanTe y HarpiTin go 180 °C gyxoBui npotarom 20-25 XBUANH.

« [aliTe GiCKBiTY OXONIOHYTM Ha MeTanesin peLwiTyi.
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BaHinbHuI nupir

125 r po3m’aKlLeHOro macna

% CKNAHKW LYKpOBOI nyapu

1 yarHa noXKa BaHifIbHOT eceHUil

2 anyA

2 cknAaHKM (300 r) npociaHoro 60poluHa cepefHbOro NoMeny 3 po3nyLlyBayem Ana Ticta
% CKNAHKM MOJIOKa

BukopucToByinTe HacagKy ansa 36msaHHA (3).

BcTaHOoBITb WBMAKICTb Ha 6 i 36MBaiTe Macno 3 LYKPOM, MOKM CYMilll He CTaHe MULHOM Ta
ofHOpiAHOt0.

[JonaBaiTe BaHiNbHy eceHUito, ALA OAVH 3a OQHNM i peTenbHO Bce 36uiTe.

BcTaHOBITb WBMAKICTb Ha 2, NOBINBHO | MOCTYNOBO JoAaliTe 60POLLIHO Ta MOMIOKO, 361iiTe
[0 OAHOPIAHOCTI.

Mepenwniite TicTO y 3mMalleHy Maciom i nocunaHy 6opoluHom bopMy AnsA BUMiKaHHA Aiame-
TPOM 22 CM.

BunikanTte B gyxoBui HarpiTiii go 180 °C npoTtarom 40-45 xBunnH abo NOKM TiCTO He CTaHe
pyM'AHUM.

[anTe nnpory oXonoHyTW Ha MeTanesin peLiTui.

3p06He neuynBo (Nnpu6n. 40 WTYK)
125 r po3m’AKLIEHOro macna
¥ CKNAHKMW LyKpOBOI Nyapn

1

yanHa NloXKa BaHiNbHOT eceHuii 1 anue

2 cknAHKM (300 r) 6opoluHa cepefHbOro nomeny

—_

YaiiHa NoXkKa po3nyLlyBaya Ans TicTa

BukopucToByiTe HacagKy ansa 36msaHHA (3).

BcTaHOBITb WBMAKICTb Ha 6 i 36MBaliTe Macno Ao ogHopiAHOCTI. [lofanTe LyKop, BaHiNbHY
eceHuito i anye. 36nBaliTe O YTBOPEHHA OAHOPIAHOT KOHCMCTEHLT.

3miwariTe 60POLIHO i po3nyLIyBauy.

BcTaHOBITb WBMAKICTb Ha 2 i NOCTYNOBO AofaBariTe 6OPOLHO, MOKM BCE PETENIbHO He ne-
pemillaeTbcA B OAHOPIAHY Macy. Ane He 36uBaliTe HaATO AOBIO.

3a fonomoroto YaHoi NoXKKM chopMyiiTe KynbKK i BUKNAAITb iX Ha 3nerka 3mMalleHe mac-
nom abo NoKpuTe NepPrameHTHUM Nanepom SeKo ANA BUNiKaHHA. 3anuiuTe JOCTaTHbO MicuA
MK KyJibKaMu. BUKoprcTOBYytOUM NocrnaHy 60pOoLWHOM BUAENKY, MPUTUCHITb KYNIbKU.
BunikaiTe y HarpiTin go 190 °C gyxoBui npnbnnsHo 12-15 xBunnH abo NoKn neyrnBo He
nigpym’'aHNTbCA.

BriamiTb NneunBo 3 AeKo i 3anmwTe NOro Ha pewwiTyi ANA OXONOLMKEHHA.
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Ticreuka 6e3e (20-24 wrT.)
4 AeyHunX binka
1 cKNAHKa LyKpOoBOI Nyapu

« BuKopucToByiTe BiHNYOK (2).

« BcTaHOBITb WBMAKICTL Ha 6 | 36uBanTe 6inNKK fo rycToi niHW. BcTaHoBITH WBMAKICTb Ha 1,
obepexxHo foAanTe NONOBUHY LYKpY i 36unTe. MoTiMm fJoaaliTe LyKop, WO 3anuLWmnBCA.

+ 3a 4OMOMOroto NOXKM BUKNaAiTb 36MTY Cymill Ha AeKo, 3nerka 3malleHe Macnom. 3anuiani-
Te BifCTaHb 3 CM MiX TicTeukamu o6 npuv BUMiKaHHI BOHW He CKNEINncb MixX coboto.

« Bunikante npu temnepatypi 120 °C npnban3Ho rognHy abo NoKm TicTeuka He CTaHyTb Cy-
XnmMu. He BunikanTe ix 3aHaaTO fOBro, 60 BOHU MOXYTb Nigropitv. BuitmiTh TicTeuka 3 geko
i panTe im oxonoHyTun. 36epiraiTe iX B repMeTUYHili NOCYAWHI.

Mpumitka:
MoxeTe cKopuCTaTUCh IHCTPYMEHTOM AJ1A AeKOPYBaHHS, LWo6 3po6uTy GinbLui Ticteuka. Y
TaKoMy BrNafKy, HeO6XiAHO 36iNbLINTY Yac BUMiKAHHS.

binui xni6

4 cknaHKK (600 r) xnibonekapcbKoro 60poLlHa
3 YaHNX NOXKU CYXOro MOJIOKa

1% YaHUX NOXKK coni

1% CTONOBUX NOXKKN LYKpPY

1 YaHa NoXKa noninwysaya TicTa

2 YanHNX NOXKN WBNAKOAIIOUNX APIXAXKIB

2 CTONOBUX NOXKU ONiT

1% cknankn (375 mn) Boau

Tpoxu 60POLLIHA ANiA PYYHOro 3aMillyBaHHsA

+ BukopucToBynTe HacapgKy AndA 3amiwysaHHA (1).

+ 3miwanTe 60POLIHO, CyXe MONOKO, Cinb, LyKOp, MOAiMLWYyBayY TicTa i WBUAKOAiOYI APiIXAXKI B
Yalui.

- BcTaHoBITb WBUAKICTb Ha 1-2 i NOBINbHO fJofaBanTe 4O CyXOl Cymili BoAy Ta onito. 3anuwTe
CyMill 3aMillyBaTUCh, NOKM He chOpMYETbCA TiCTO.

« [lMoknapitb TicTO Ha NocunaHy 60POLIHOM AOLLKY i 3aMilyiTe pyKaMu, NOKMN TiCTO He CTaHe
OAHOPIAHMM Ta rMafgeHbKNM.

Mpumitka:
Ha ubomy etani Ticto mae 6yTun gy»ke Aobpe 3amillaHuMm, W06 y HbOMY YTBOPUBCA FIOTEH,
AKMIN HAJA€E TiCTY NPaBUIbHY €NacTUYHICTb | fJonomarae nomy MigHATUCH NPY BUMiKaHHI.

+ [oknagiTb TiCTO B MUCKY i HAKpPUIATE Xap4OBOIO MJiBKO. 3anuLTe NOro y Tenjomy micui Ha
20 XBUNNH abO MOKW BOHO He 36inblnTbCA BABIYiI.

« [licTaHbTe TiCTO i NOBTOPHO 3aMillaiTe MOro Ha 371erka NPUCKnaHin 6opoLIHOM AOLLL.

« MomicTiTb TicTO Y popmy Ans BUNiKaHHA. HakpuriiTe XxapuyoBoto MNiBKOIO i MOMICTiTb 1Oro B
Tenne micue Ha 30-40 xBWVH abo NOKM TICTO He CcTaHe HeobXigHOro 06’emy. 3HiMITb XapuoBy
MaiBKy.

+ TicTo MOXHa 3MacTUTV AEYHOIO rMasyp’to nepes BUMiKaHHAM.
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-+ BunikanTe y gyxoBui, HarpiTin o 200 °C, npn6nn3Ho 40-50 xBununH abo nokm Ha xnibi He
3'ABMTbCA 30/10TaBa CKOPUHKa.

+ 3anuwTe xN1i6 0XonoHy T Ha 15-20 XBUNWH, NiCNA YOro BUIAMITL oro 3 dopmu. MNepep Hapi-
3aHHAM faiiTe xJ1iby NOBHICTIO OXONOHYTH, W06 He po3namaTu Noro.

fleuHa rnasyp ana Ticra
1 3nerka 36uTe anue
2-3 CTONOBUX NOXKN BOAN

« 3MmiwanTe iHrpepieHTN o ogHopigHOI Macu. He 36mBaiiTe. AKWwo noTpibHO, NpouigitTe Yyepes
cuTOo. NNoMacTiTb TiCTO A€YHOIO rNasyp’to nepes BUNiKaHHAM.

®dokaua (2-4 nopuii)

3 cknaHKkuM (450 r) xnibonekapcbkoro 6opoluHa
1 yaliHa noXkKa coni

2 YaHNX NOXKN LyKpY

2 YalHUX NOXKN LWBUAKOAIIOUNX APIKAXKIB

2 CTONOBUX NIOXKN ONIMBKOBOI ONil

1 cknaHka (250 mn) Bogn

Hna anasypi:

2 CTONOBUX NOXKW ONMBKOBOI ONil

1 cTonoBa noxka rpy6o3epHucToi coni

2 CTONOBMX NOXKKM NOAPIOHEHNX MaC/IVH

« BukopucToByiTe HacaaKy AnA 3amiwyBaHHA (1).

+ 3milanTe B Yawi 60POLLIHO, Ciflb, LLYKOP Ta APIXKAXI.

» BcTaHoOBITb WBMAKICTb Ha 1-2 i NOBINbHO AoAaBalTe 4O CyxOi cyMilli Body Ta onito. 3anuwTe
CyMiLl 3aMillyBaTUCh, MOKN He CHOPMYETHLCA TiCTO.

- MoknafiTb TiCTO Ha 3nerka NpucrnaHy 6OPOLIHOM AOWKY i peTesibHO 3aMmillaiiTe Noro pyKa-
MU, MOKU TiCTO He CTaHe OAHOPIAHMM Ta FMajeHbKUM.

- [oknagitb TiCTO B MUCKY | HAKpUINTE XapyOBOIO NIBKOI. 3anuLwTe NOro y Tersiomy Micui Ha
20 XBUINH ab0o NOKM BOHO He 36inblunTbCA BABIYI.

« [licTaHbTe TiCTO i NOBTOPHO 3aMmillaliiTe NOro Ha 3n1erka npucunaHin 6opowHoOM gouwi.

« MomicTiTb TicTO Y 3mMaLleHy macsiom TedpnoHoBy dopmy 20 X 30 cm i po3piBHANTE TiCTO NO
dopmi.

« Hakpuiite xapuoBoio nniBKoto i 3anuwTe y Tenaomy mici Ha 20-30 xBunuH abo nokm Ticto
TPOXM He NiAHIMEeTbCA. 3HIMITb XapyoBYy MIIBKY.

+ [MomacTiTb TiCTO ONIMBKOBOIO Ofli€l0, MOCKMTe FPyHO3ePHUCTOIO CiNJIO Ta BUCUMTE MACNHN.

+ BunikanTe y HarpiTin go 200 °C gyxoBui npnbnunsHo 30-35 xBrnaunH abo nokn pokaya nopu-
€TbCA 30/10TAaBOI0 CKOPUHKOIO.

+ Bunmitb ii 3 fyXoBKK, 3annLITe OXONOHYTK Ha MeTaneBii peLiTui.
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TEXHIYHI XAPAKTEPUCTUKIA

HOMIHaNBbHNM BIaMA30H HATIPYTU .cueeeeeereeueeirinieeeneeneseesesesesesseseseessssesesensssssesenenssnes 220-240 B
HoMiHanbHa YaCTOTA ...cceevvevennenee. ... 50/60 'y
HOMIHAMBHA BXIZIHA HAMPYTA cuueurriererenerenereeuesesestsseseseessssesesestssssesenessssssesenessssssssensnsssssesesenes 800 Bt

Knac 6e3nekn (4nA 3aX1CT Bif yParKeHHA €NIEKTPUUYHUM CTPYMOM) c.cuvreeereeeererererereresssssnenes Il
PIBEHD LLYMY ..ceieiiieieirieicirieictsieeceseeacs sttt esese e s sese s se s saesesesssacsnnncs 86 nb(A)
3aABneHui piBeHb WyMmy npunagy ctaHoBuTb 86 ab (A), Wwo € piBHeM A MOTYXXHOCTi 3BYKY
Nno BIAHOLWEHHIO O HOPMU NOTYXXHOCTI 3BYKY 1 lNBT.

CNoBHMK TEXHIYHUX TepMiHiB

Knac 6e3neku ana 3axucTy Bifi €1€KTPUYHOIO CTPYMY:
Knac Il - 3axucT Bi enekTpuyHoro cTpymy 3abesneuyeTbcsa nofsiiHoo abo nocuneHo
izonsauieto.

Bupo6HMK 3anuwac 3a co6010 NpaBo 3MiHIOBaTN TEKCT Ta TEXHIYHi XapaKTepucTnkm
npunagy, AKi He NOoripwyloTb eKcnayaTauiiHi AKOCTi.

YTUNI3ALIA

YnakoBKa MNOBHICTIO BUTOTOBJIEHA 3 MaTepianiB, NpuaaTHUX 4NA BTOPUHHOI NepepobKu, AKi
BV MOKeTe yTWUJi3yBaTu Ha MicLLeBUX NepepobHNX NiANPUEMCTBAX.

3BepHiTb yBary Ha MapKyBaHHA NakyBasibHVX MaTepianis Ansa po3finbHoro 36mpaHHA

C b BiaxofiB, AKi No3HaueHi abpesiaTypamu (a) Ta undpamu (b) 3 HACTYNMHUM 3HAUEHHAM:
1-7: nnactuk / 20-22: nanip i 1B/ 80-98: komno3uTHi matepianu.

a
LLlo6 fonomorTy 3axMCcTUTH HaBKOJULLIHE cepeaoBuLLe, byab nacka, yTunisyinte Bupio
HaNIeXXHUM YMHOM MiC/A 3aKiHUEHHS TePMiHY 10ro eKcnyaraldlii, a He pa3om 3 nNobyTo-
BMMW Bigxodamu.
IHpopmaLito MPo NYHKTU 360py Ta rOANHM iX POBOTY MOXKHa OTPUMATH Y MiCLIEBUX

OopraHax siagun.
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Before you turn this appliance on, please read the user’s manual thoroughly,
even if you are already experienced in using similar appliances. Only use the
appliance in the manner described in this user’s manual. Keep this manual for
future use.

We recommend saving the original shipping cardboard box, packaging
material, receipt and warranty card for the duration of the warranty. During
transportation, pack the appliance using the original packaging materials only.

CONTENTS

Important safety iINStrUCTIONS ......cceceeureeireeceeeeeiere e w21
Description of the appliance . .24
Planetary mixing system .24
BEFOIE fIFST USE ettt ettt bbbt 25
Selecting attachment types . .25
Assembling and disassembling the appliance . .25
Operating the apPliaNCe ...t .26
Quick guide to mixing .27
Cleaning and maintenance .27
SHO @G ittt st bbbttt ne 28
TIPS AN QAVICE ..ttt ses s ettt s s nacs 28
Recipes ettt et teteteten 33
TechNiCal SPECIFICATIONS ..cvveceereeeieiece et s s ses s esss s s s sessnanaes 36

Instructions and information regarding the disposal of used packaging materials....... 36
Disposal of used electrical and electronic equipment . .36

DELIVERY SET

Stand Mixer - 1 pc

Bowl - 1 pc

Kneading hook - 1 pc

Balloon whisk — 1 pc

A-shaped beater - 1 pc

Instruction manual (warranty card included) - 1 pc
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IMPORTANT SAFETY INSTRUCTIONS

This device can be used by children over 8 years of

age and persons with physical or sensory or mental
disabilities or with insufficient experience and
knowledge, if they are under constant supervision

or instructed in the safe use of the device and they
understand the possible dangers. Children should not
play with appliance. Cleaning and maintenance by the
consumer should not be carried out by children without
supervision.

IMPORTANT SAFETY INSTRUCTIONS

READ CAREFULLY AND STORE FOR FUTURE USE.

Before connecting this appliance to a power socket, make
sure the voltage stated on the rating label of the product
corresponds to the voltage in your power socket.

Never use accessories, which have not been supplied

with this appliance or which have not been explicitly
recommended by the manufacturer.

The appliance is intended and designed for processing a
standard amount of food in the household.

Do not use the appliance for anything other than its
intended purpose.

Do not use the appliance in an industrial environment or
outdoors.

Do not use sprays in the vicinity of the appliance.

Do not place the appliance on window sills or on unstable
surfaces. Only place the appliance on an even, dry and stable
surface.

Do not place the appliance on an electric or gas stove, in the
vicinity of an open flame or appliances that are sources of
heat.

Ensure that the power plug contacts do not come into
contact with water or moisture.
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Do not wash the appliance (except for the removable
attachments and mixing bowl) under running water and do
not submerge it in water or any other liquid.

Before attaching attachments to the appliance, removing or
replacing them, ensure that the appliance is turned off and
disconnected from the power socket.

For safety reasons, this appliance is equipped with a safety
mechanism that prevents the motor from being started if
the appliance’s arm is tilted out.

Before putting the appliance into operation, check that it

is correctly assembled and that the arm is in the horizontal
position.

Allow hot liquids or food to cool down before mixing them.
Do not leave the appliance in continuous operation under
a heavy load for a period longer than 6 minutes. Before
turning it on again, allow it to cool down for at least 10
minutes.

Do not tilt out the arm or put your hands or items, such as

a kitchen knife, fork or wooden spoon, into the bowl while
mixing. Do not touch the rotating attachments and ensure
that foreign items such as clothing, hair, etc. are kept away.
An injury could occur or the appliance could be damaged.
If an item, such as a spoon, falls into the mixing bowl while
the appliance is running, immediately set the speed control
knob to position 0 (stand-by mode), disconnect the power
cord from the power socket and take the item out of the
bowl.

If ingredients stick to the attachments or the inside of the
bowl, turn off the appliance and disconnect it from the
power socket. Use a spatula to clean the attachments and
the inside of the bowl. Then you can continue mixing.

Do not turn the appliance on when empty. The incorrect use
of the appliance may negatively affect its lifetime.

Always turn off the appliance and disconnect it from the
power socket if you will not be using it and if you will be
leaving it without supervision, before assembly, disassembly,
cleaning or moving it.
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Before storing the appliance, check that the stand arm is
tilted to the horizontal position.

Do not place heavy items on the power cord. Make sure the
power cord does not hang over the edge of a table, or that it
does not touch a hot surface.

Do not disconnect the appliance from the power socket by
pulling on the power cord. This could damage the power
cord or the power socket. Disconnect the cord from the
power socket by gently pulling the plug of the power cord.
Regularly check the device and cable for damage. Do not
use the device if it is damaged. Do not attempt to repair the
device by yourself. Always contact an authorized service
center for repair and adjustment of the device.

If the power cord is damaged, it must be replaced by the
manufacturer, service center or similarly qualified personnel
in order to avoid a hazard.
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DESCRIPTION OF THE APPLIANCE

Kneading hook

Balloon whisk

A-shaped beater

4-litre stainless steel bowl

Base unit

Mixing head with shaft for connecting attachments A1, A2 or A3
Tilt-out arm with open position lock

PUSH button for releasing the arm

00 NOYULT A~ WN =

Speed control knob with light
9 PULSE (pulse mode for short operation at the maximum speed level) - 0 (turned off to
stand-by mode) - speed level setting 1, 2, 3,4, 5,6 (52,87,112,122,136 and 172 rpm)
10 Bowl cover
11 Anti-slip feet with suction cups
12 Storage space for winding up the power cord

PLANETARY MIXING SYSTEM

- The planetary mixing system is based on the principle of dual rotation of the attachment. The
attachment rotates anticlockwise along the inner perimeter of the bowl while rotating around its
own axis in the opposite direction. This ensures that ingredients inside the bowl are processed
thoroughly and evenly.

24



BEFORE FIRST USE

1. Take the appliance and its accessories out of the packaging materials.

2. Thoroughly wash all parts that are intended to come into contact with food (kneading
hook A1, whisk A2, beater A3 and the stainless steel mixing bowl A4 ) using warm water
and a neutral kitchen detergent. Then rinse them with clean water and dry thoroughly
with a fine wiping cloth.

SELECTING ATTACHMENT TYPES

ATTACHMENT TYPE PURPOSE OF USE

Kneading hook A1 It is used for kneading and preparing heavy and thick doughs
containing yeast, e.g. bread dough.

Beater A3 It is used for mixing medium heavy and lighter doughs not
containing yeast, for mixing sauces, creams, fillings, etc.

Whisk A2 It is used for whisking whole eggs or egg whites, whipped
cream, light doughs, foamy creams, etc. Do not use it for mixing
heavy and thick doughs.

ASSEMBLING AND DISASSEMBLING THE APPLIANCE

- Before you start assembling or disassembling the food mixer, check that it is turned off and
disconnected from the el. power socket.

1. Inserting the mixing bowl

1.1 Place the food mixer on an even, dry surface, for example on a kitchen workbench.

1.2 Release the arm A7 by pressing the PUSH button A8 and tilt it upwards. The arm A7 is locked
in the open position when the PUSH button A8 slides out together with an audible click.

1.3 Place the stainless steel bowl A4 into the hole in the base unit A5 and secure it in place by
turning it clockwise. When the bowl A4 is properly attached, it is not possible to lift it off the
base unit A5.

2. Attaching an attachment (kneading hook, beater or whisk)

2.1 When attaching an attachment, the arm A7 must be secured in the open position,
see point 1.2 in chapter Inserting the mixing bowl. Attach one of the attachments to
the T-shaped shaft of the mixing head A6 so that the shaft fits into the hole on the
attachment. Push the attachment towards the mixing head A6 turn it anticlockwise to
secure it to the shaft.

2.2 With one hand, hold the attachment and gently pull it downwards. If it is properly
secured to the shaft, it will not come off.

2.3 If you will not be immediately placing ingredients into the mixing bowl A4, press the
PUSH button A8 and tilt the arm A7 to the horizontal position. When the arm A7 is tilted
to the horizontal position, the PUSH button A8 will slide out accompanied by an audible
click.
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3. Removing the attachment and mixing bowl

3.1 Release the arm A7 by pressing the PUSH button A8 and tilt it upwards. The arm A7
is locked in the open position when the PUSH button A8 slides out together with an
audible click.

3.2 Hold the attachment and gently push it towards the mixing head A6 . Then rotate
it clockwise until it is released from the motor shaft and take it off. Turn the mixing
bowl A4 anticlockwise and take it off the base unit A5 . Move the arm A7 back to the
horizontal position.

OPERATING THE DEVICE

1. Unwind the necessary length of power cord from the storage compartment (12).
2. Release the arm A7 by pressing the PUSH button A8 and tilt it out.
3. Into the bowl A4 that is seated in the base unit A5, place the ingredients.

Attention:

The maximum weight of the ingredients that can be processed in a single batch is 1.6 kg.
When preparing bread dough, do not process more than 600 g of flour at once. When
preparing dough for sweet pastries (fruit cakes, etc.) it is possible to process no more than
450 g of flour at once.

The maximum number of egg whites that can be whisked at once is 8.

When working with a small volume of products, make sure that the whisking or stirring
attachments are immersed in the mass to be mixed or whisked. Add to the mixer bowl! at
least 300 ml of products that need to be whipped or mixed to achieve the desired result.

4. Press the PUSH button A8 and tilt the arm A7 together with the attached attachment to the
horizontal position.

5. Make sure that the food mixer is correctly assembled and that the speed control knob A9 is set
to position 0 (stand-by mode). Connect the power cord to the el. power socket. Connection to a
working power socket is indicated by the speed control knob A9 being lit.

6. Use the speed control knob A9 to set the required speed level from 1 to 6. First, set a lower
speed to prevent ingredients from being sprayed around. As soon as they are mixed together,
increase the speed to the required level. The speed can be adjusted at any time as required.

The pulse mode is used for increasing the speed to maximum for a short time. To activate the pulse

mode, turn the speed control knob A9 to the PULSE position and to ensure continuous operation

hold it down in this position. As soon as you release the speed control knob A9, it will automatically
return to position 0 (off).

Attention:

If it is necessary to wipe ingredients off the inside of the mixing bowl A4 and the attachment,
first turn off the food mixer by setting the speed control knob A9 to position 0 (stand-by
mode) and then disconnect it from the power socket. Then wipe away the ingredients using
a plastic spatula.

The maximum operating time is 6 minutes. Do not leave the appliance in continuous
operation for longer than indicated above. This is especially true under a heavy load (e.g.
when processing heave, thick doughs). If the appliance is in operation under heavy load,
allow it to cool down for at least 10 minutes before turning it on again. At lower loads, a
cooling time of 3 to 5 minutes is usually sufficient.
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7. After you have finished using the appliance, set the speed control knob A9 to position 0

(stand-by mode) and disconnect the power cord from the power socket.
8. Disassemble the food mixer according to the instructions included in chapter

Assembling and disassembling the appliance. Use a soft plastic spatula to remove mixes

from the mixing bowl A4 and the attachment.
9. Clean out the food mixer after each use according to the instructions in chapter
Cleaning and maintenance

QUICK GUIDE TO MIXING
Attachment Ingredients Amount Proc‘essmg Selecting a
type time speed
Whisk A2 Egg whites max. 8 pcs 4 minutes Level 6
Whisk A2 Cream 500 ml 4-5 minutes Level 6
Whisk A2 Mayonnaise 3 egg yolks 1 minute Level 2-4
Beater A3 Cake dough approx. 800 g 6 minutes Level 2-6
Kneading hook Bread dough max. 600 g of 4 minutes Level 2
A1l flour

Note:
The above processing times are only a reference. To prevent ingredients from splattering
out of the bowl, select an initial speed level of 1 or 2. Later set a higher speed based on

requirements.

CLEANING AND MAINTENANCE

- Before cleaning the food mixer, always turn it off by
setting the speed control knob A9 to position 0 and
disconnect it from the power socket.

It is necessary to thoroughly clean the attachment after
every use in hot water and neutral kitchen detergent.
Then rinse it under clean running water and thoroughly
wipe dry with a fine wiping cloth.

Note:
The attachments are intended for short term contact with

food (including beverages), i.e. max. 4 hours.

Wash the stainless steel mixing bowl A4 using hot water and
neutral kitchen detergent. Then rinse it under clean running
water and wipe dry with a fine wiping cloth.
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Tip:

If you whisked egg whites, first rinse the whisk A2 and the
mixing bowl A4 under cold water.

If you were to use hot water, the egg white remains would
harden and their removal would be more difficult.

+ To clean the base unit A5 and the arm A7, use a cloth dipped
in a weak detergent solution. Then wipe everything dry.

« Never submerge the appliance or its power cord in water or
any other liquids.

« Do not use thinners or solvents, or cleaning agents causing
abrasion for cleaning the device. Otherwise, the surface
treatment of the device could be damaged.

STORAGE

« If you will not be using the food mixer, store it in a dry place
out of children’s reach. Make sure that the arm A7 is tilted
into the horizontal position.

TIPS AND ADVICE

BREAD DOUGH - INGREDIENTS

FLOUR

This is the most important ingredient used for baking bread. Together with yeast it creates
the texture of the loaf. When it is mixed with a liquid, the proteins contained in it start to
create gluten. Gluten is a web of flexible fibres which entrap gases produced by the yeast.

White wheat flour

It is sold as baking flour, bread flour or fine wheat flour. Fine flour is the most readily
available, nevertheless, you will achieve better result with flour with a protein content of at
least 11 % to 12 %. The recipes included in this user’s manual require the use of bread flour
with a protein content of 11 %. This information is provided on the packaging of the flour.
Do not sieve the flour or use flour with baking powder unless specified in the recipe.

Whole grain wheat flour

It is produced from wheat grains and contains bran and germ. Bread baked from this type
of flour will be denser. You will achieve a less dense bread by replacing one cup of whole
grain flour with one cup of white bread flour.
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Rye flour

It is very popular in bread making. It contains a large amount of mineral compounds, but
has a low protein content and so it is usually combined with wheat flour to ensure that the
bread rises well.

Gluten flour
Itis produced by extracting gluten from wheat grains. Adding gluten flour can improve the
texture and quality of the bread when using a flour with a lower protein content.

BREAD MIXES
They contain flour, sugar, dried milk, salt and other ingredients such as bread improver.
Usually water and yeast is added.

BREAD IMPROVER

It is available in supermarkets and health food stores. The ingredients contained in bread
improver are usually food processing industry acids such as ascorbic acid (vitamin C) and
enzymes (amylase) extracted from wheat flour.

Bread improver will help in firming up the dough, thus achieving a larger size loaf and finer
texture. The bread is more stable and lasts longer.

SUGAR
It provides sweetness, flavour and a brown colour to the bread crust. It is added to yeast.
White sugar, brown sugar or honey are suitable.

DRIED MILK AND DAIRY PRODUCTS

They enrich the taste and increase the nutritional value of the bread. Dried milk is suitable
and easy to use. Store it in an air-tight container in the refrigerator. Likewise, dried soya milk
may be used but it makes the bread tougher. Fresh milk should not be substituted unless
indicated in the recipe otherwise.

SALT

It is an important ingredient for baking bread. It increases the absorption capacity of the
dough, improves kneading, supports gluten development and has an effect on the shape of
the loaf, texture of the crumb, taste and increases the lifetime of the bread. Measure it out
carefully as it prevents the bread from rising.

FAT

Adds flavour and retains moisture. Vegetable oils such as safflower, sunflower or rape seed
oil may be used. Oils can be substituted for by butter or margarine, however the crust
colour may become yellowish.

YEAST

It is used as a leavening agent. The recipes in this user’s manual use dried yeast. Prior to
using dried yeast, always check the use-by-date because yeast with an expired use-by-date
may cause the dough not to rise.

Three times as much fresh or pressed yeast must be used compared to dried yeast. To create
a starter, one needs liquid, sugar and heat.
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FAST RISING YEAST

It is a mix of yeast and bread improver. If you wish to replace standard yeast in your recipe
with this type of yeast then leave out the bread improver. Fast rising dough should not be
used in combination with bread mixes as a bread improver is usually already contained in
them.

WATER

Standard tap water is usually used. It is necessary to warm cold water up to room
temperature before use. Water that is too cold or too hot will prevent the starter from
forming.

EGGS

They are used in certain bread recipes. They help the dough to rise and increase the
nutritional value of the bread. They add flavour and a fine crust and usually are used for
sweeter types of bread.

OTHER INGREDIENTS

Ingredients such as dried fruit, nuts, chocolate chips, etc. which should remain whole in
the baked bread, should be mixed into the dough. They should be added to the dough
gradually during the kneading process before the dough rises.

BREAD DOUGH - PREPARATION

« Check the minimum lifetime or the use-by-date of all the ingredients.

« Add the ingredients in the order that they are provided in the recipe.

- Store opened foods in air-tight containers.

- Allow ingredients that you have taken out of the refrigerator to first reach room
temperature before using them.

- If notindicated in the recipe otherwise, use bread flour. Do not use flour with a protein
content lower than 11 %.

- Do not use flour with baking powder for making a yeast-based bread, unless indicated
otherwise in the recipe.

- If you live in a location that is above 900 m above sea level, you will probably need
to adjust the amount of yeast indicated in the recipe. The higher the above-sea-level
altitude, the lower the air pressure and the faster dough rises. It is recommended to use L
of a teaspoon of yeast less than indicated in the recipe.

« If the weather is hot and humid, use L of a teaspoon of yeast less than is indicated in the
recipe to prevent the dough from over-rising.

+ The properties of the flour may change with the season or type of storage. Then it is
necessary to adjust the water to flour ratio in the following way. If the dough is too sticky,
add 1 to 2 tablespoons of flour. If the dough is too dry, add 1 to 2 tablespoons of water.
Several minutes are needed for these ingredients to be absorbed. It should be possible to
shape a dough with the right amount of flour and water into a smooth loaf that is moist
to touch but not sticky.

How to prepare a yeast starter

« Pour the amount of warm water indicated in the recipe into a clean glass bowl. Then add
the necessary amount of fresh or pressed yeast together with 1 teaspoon of sugar and
one teaspoon of flour. Carefully mix everything together and cover with a plastic bag.
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Leave it in a warm place (30 °C) for approximately 30 minutes or until the mixture foams
up. This mixture should be used immediately.

Rising in a warm location

- Yeast, whether it be during fermentation or in the dough, requires heat to gain in volume.
Create a warm place for rising your dough by placing a metal baking tray onto a bowl
with sufficiently hot water. Place the prepared dough on to the baking tray and cover
with a lightly greased thicker plastic bag or a kitchen wiping cloth. A warm location
without a draft is required for dough to rise. Allow the dough to rise until it doubles in
volume.

CAKE AND PASTRY DOUGH - INGREDIENTS

FLOUR
Flour used for cakes and fine pastries should have a lower protein (gluten) content, than
flour used for baking bread.

Medium-fine and fine flour
This flour has a lower protein (gluten) content and gives the baked goods, such as cakes,
tarts, fine pastry, pancakes a finer texture.

Flour with baking powder
It is a mixture of flour and leavening agents such as baking powder. To make 1 cup of the
flour and baking powder mixture, mix 1 cup of flour with 2 teaspoons of baking powder.

Whole wheat flour
Contains bran and wheat germ and may be used in doughs for tarts and pies. The texture of
a product made from whole wheat flour will be denser.

Corn flour
It is made from corn and is used for certain baked goods to which it loans a finer texture. It
may be used to thicken sauces and desserts.

Rice flour
It is made from rice and is used to make the texture of baked goods finer, for example for
shortcrust pastry.

BAKING POWDER
Itis used as a leavening agent in baking.

BAKING SODA
It is known as sodium bicarbonate. It can be used as an additional leavening agent or for
darkening certain baked goods.

BUTTER

It provides a specific taste and a fine texture to baked goods. In certain recipes it is possible
to substitute oil for butter, however the resulting taste and texture of the baked good will
be different. In this case, use L less butter than the amount of oil indicated in the recipe.
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Before you start whipping butter together with sugar, allow it to soften at room
temperature.

EGGS

Eggs should be at room temperature to give the correct volume to baked goods.
Crack the eggs individually into a separate bowl and only then add to the other
ingredients. This will prevent ruining the entire batch if one of the eggs is rotten.

If you will be whisking the egg whites, carefully separate them from the yolks. Egg
yolks contain fat and their remains prevent the successful whipping up of egg whites.
Before you start whipping the egg whites, make sure that the whisk and the mixing
bowl are completely clean and without fat residues. Otherwise, the egg whites might
not be perfectly whipped.

MILK

Full-cream milk should be used unless indicated in the recipe otherwise. Low-fat or
half-cream milk can be used but the final taste and texture of the baked goods may
be different.

SUGAR

Usually white granulated sugar is used. It adds flavour, texture and colour to baked
goods.

Caster sugar is also frequently used because it dissolves easier when it is whipped
with butter. Brown sugar may be used to add a different taste and colour to the baked
goods.

BAKING

« Allow the oven to preheat to the correct temperature before starting baking.

« The baking temperature may differ depending on the type of baking oven. Reduce
the temperature indicated in the recipe by 15-20 8C if using a hot-air oven.

+ Instead of floured baking pans and trays, you can use parchment paper if
appropriate. You can coat the baking pan with a small amount of fat to prevent the
parchment paper from sliding on the smooth surface of the baking pan.

- Test that the baked good is finished before taking it out of the oven. Gently touch
the top of the baked good, if it returns to its initial shape, it should be properly
baked. Carefully insert a skewer into the middle of the baked good and pull it out. If
the dough does not stick to the skewer, the baked good is finished.

« To make biscuits crispier, take the baking tray out of the oven and place it onto a
metal rack. Move the individual items on the baking tray from their baking location
and allow them to cool down. Once they cool down move them from the baking
tray to a platter.
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RECIPES

Sponge cake

4 eggs, separated egg whites from yolks L of a cup of caster sugar

1 cup (150 g) of medium-fine flour with baking powder, sieved 3 tablespoons of water

« Use the whisk A2 .

. Set the speed level to 6 and whisk up the egg whites into a thick foam. Reduce the speed
level to 1 and slowly add sugar until the foam thickens and stops to be smooth.

- Add the egg yolks and mix carefully.

- Set the speed level to 1 and intermittently add flour and water. Whisk until the
ingredients combine.

« Pour the dough into a pre-prepared greased and floured baking pan.

- Bake in a preheated oven at 180 °C for approx. 20-25 minutes.

« Allow the baked sponge cake to cool down on a metal rack.

Vanilla batter dough cake

125 g of butter, softened I’ of a cup of caster sugar

1 teaspoon of vanilla essence

2 eggs

2 cups (300 g) of medium-fine flour with baking powder, sieved | of a cup of milk

+ Use the beater A3.

« Set the speed to 6 and beat the butter together with sugar until the mixture is fluffy and
smooth.

« Add the vanilla essence, eggs one after the other and beat them thoroughly.

+ Reduce the speed to 2 and slowly intermittently add flour and milk and beat until a
smooth dough forms.

« Pour the dough into a pre-greased and floured baking pan with a diameter of 22 cm.

+ Bake in a preheated oven at 180 °C for approximately 45-50 minutes or until the dough is
golden in colour.

« Allow the baked cake to cool down on a metal platter.

Butter biscuits (approx. 40 pcs)

125 g of butter, softened | of a cup of caster sugar 1 teaspoon of vanilla essence

1egg

2 cups (300 g) of medium-fine flour 1 teaspoon of baking powder

« Use the beater A3.

« Set the speed to 6 and beat the butter until smooth. Add sugar, vanilla essence and the
egg. Beat until a light smooth mixture is created.

« Mix the flour and the baking powder.

« Set the speed to 2 and gradually add the flour until everything is properly combined into
a single mass. Do not, however, beat for too long.

+ Use a teaspoon to form small balls and lay them out evenly on to a lightly greased or
parchment paper covered baking tray. Leave sufficient room around each ball. Using a
lightly floured fork, push down each of the balls.

- Bake in a preheated oven at 190 °C for approximately 12-15 minutes or until the biscuits
are lightly golden in colour.

« Take the biscuits off the baking tray and leave to cool down on a metal rack.
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Cream snow puffs (20-24 pcs)

4 egg whites

1 cup of caster sugar

+ Use the whisk A2.

- Set the speed level to 6 and whip up a thick snow from the egg whites. Lower the speed
to level 1 and carefully add half the sugar and whip it in. Then add the remaining sugar.

+ Using a spoon, apply a small amount of the snowy mixture on to a lightly greased baking
tray. Leave about 3 cm around the individual pieces so that they do not bake to one
another.

- Bake in the oven at 120 °C about 1 to 1» hours or until the snow puffs are dry. To avoid
burning them, do not, however, bake then too long. Take them off the baking tray and
put them aside to cool down and store them in an air-tight container.

Note:
You can use a decorating tool to create larger snow puffs. This may necessitate a
longer baking time.

White bread

4 cups (600 g) of bread flour 3 tablespoons of dried milk 1» teaspoons of salt 1» tablespoons

of sugar

1 teaspoon of bread improver

2 teaspoons of instant yeast 2 tablespoons of oil

1 cups (375 ml) of water additional bread flour for hand kneading

» Use the kneading hook A1 .

«+ In the mixing bowl, mix the flour, dried milk, salt, sugar, bread improver and the instant
yeast.

« Set the speed to 1-2 and slowly add water and oil into the dry mix. Leave it to knead until
a dough starts to form.

- Move the dough on to a lightly floured rolling board and thoroughly knead by hand until
the dough is sufficiently fine and smooth.

Note:
At this stage, the dough should be very well kneaded so that gluten is formed, which
gives the dough the correct elasticity and helps it to rise.

- Place the dough into a large bowl and cover with plastic wrap. Allow it to rise in a warm

place for about 20 minutes or until the dough doubles in size.

+ Take the risen dough out of the bowl and knead once more on a lightly floured rolling
board.

+ Place the dough into a baking pan. Cover with plastic wrap and allow it rise in a warm
place for about 30-40 minutes or until the dough has risen sufficiently. Remove the
plastic wrap.

+ You can make a egg glaze before baking.

- Bake in a preheated oven at 200 °C for approximately 40-50 minutes or until the bread is
golden in colour.

+ Allow the baked bread to cool down for 15 to 20 minutes and then remove it from the
baking pan. Allow the loaf to cool down completely before cutting it, to prevent it from
collapsing.
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Egg glaze for bread dough

1 egg, lightly beaten

2-3 tablespoons of water

+ Mix both ingredients together until a smooth mixture is formed. Do not whip. If
necessary strain through a sieve. Brush the egg glaze on to the bread dough before
baking.

Focaccia (2-4 portions)

3 cups (450 g) of bread flour

1 teaspoon of salt

2 teaspoons of sugar

2 teaspoons of instant yeast 2 tablespoons of olive oil

1 cup (250 ml) of water

For glazing:

2 tablespoons of olive oil

1 tablespoon of coarse salt

2 tablespoons of black olives, sliced

+ Use the kneading hook A1 .

+ In the mixing bowl, mix the flour, salt, sugar and yeast.

« Set the speed to 1-2 and slowly add water and oil into the dry mix. Leave it to knead until
a dough starts to form.

- Move the dough on to a lightly floured rolling board and thoroughly knead by hand until
a fine smooth dough forms.

+ Place the dough into a large bowl and cover with plastic wrap. Allow it to rise in a warm
place for about 20 minutes or until the dough doubles in size.

- Take the risen dough out of the bowl and knead once more on a lightly floured rolling
board.

+ Place the dough into a lightly greased Teflon baking pan of dimensions 20 x 30 cm and
roll into the shape of the baking pan.

« Lightly cover with plastic wrap and allow it rise in a warm place for about 20-30 minutes
or until the dough has risen a little. Remove the plastic wrap.

+ Brush the dough with olive oil and sprinkle on the coarse salt and sliced olives.

- Bake in a preheated oven at 200 °C for approximately 30-35 minutes or until the focaccia
bread is golden in colour.

- After taking it out of the oven, allow it to cool down on a metal rack.
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TECHNICAL SPECIFICATIONS

RAted VOItage FANGE ...ttt s s ssssss s e s s sesnsens 220-240V
Rated frEQUENCY .. saesssaes 50/60 Hz
RAte@d POWET INPUL cuovtiieticietecceee sttt b bbb st s s sss e e e e saseseseses 800 W
Safety class (for electric Shock protection).......ceccevccnnecnnccncrccrceec e Il
NOTSE TRV ..ttt ettt 86 dB(A)

The declared noise emission level of the appliance is 86 dB(A), which represents a level A of
acoustic power with respect to a reference acoustic power of 1 pW.

Glossary of technical terms

Safety class for electric shock protection:
Class Il - Electric shock protection is provided by double or heavy-duty insulation.
Changes to the text and technical parameters are reserved.

The manufacturer reserves the right to make changes in the technical characteristics
and design of the products that do not impair the operational qualities.

DISPOSAL

The packaging is made entirely of recyclable materials, which you may dispose of at local
recycling facilities.

A Observe the marking of the packaging materials for waste separation, which are
C b > marked with abbreviations (a) and numbers (b) with following meaning:

1-7: plastics / 20-22: paper and fiberboard / 80-98: composite materials.
a

To help protect the environment, please dispose of the product properly when it has
reached the end of its useful life and not in the household waste.
Information on collection points and their opening hours can be obtained from your
local authority.

E Y
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YMoBM rapaHTii:

Warranty conditions:

3aBop rapaHTye HopManbHy poboTy Bupoby
npoTAroM 12 MicALIB 3 MOMEHTY OT0 NpoAaxy
33 YMOBM JOTPUMAHHA CNOXKMBaueM Npasun
eKcnayatauii i gornagy, nepefdauerux Lieko
iHCTPYKUi€lo.

Tepmi cnyx6u Bupoby 5 pokis.

LL{o6 yHMKHYTH HENOPO3yMiHb, NEPEKOHNNBO
npocumo Bac yBaxHo BUBUMTH [HCTPYKLil0 3
eKcnyataulii, yMOBM rapaHTiliHuX 3060B’A3aHb,
nepeBipuTH NPaBUIbHICTb 3aNOBHEHHA rapaH-
TiliHOrO Taf0Ha. [apaHTiliHWiA TanoH AiliCHNA
TiNbKM 33 HAABHOCTI NPaBMIIbHO Ta UiTKO
3a3HayeHux: Mofieni, cepiitHoro Homepa BUpo-
6y, ;aTn npojaxy, yiTkuX BiA6UTKIB Neyatok
dipmu-npoaasus, nignucy nokynus. Mogenb
Ta cepiliHnii Homep BMPOOY NOBUHHI BiANOBIKa-
TI 3a3HAYEHUM Y FapaHTiHOMY TanoHi.

[Tpy nopyLLEHHi LiX yMOB, a TaKOX Y BUNAAKY,
KOMI AaHi, 3a3HayeHi B rapaHTiliHOMY TanoHi
3MiHeHi, CTepTi ab0 nepenucaHi, rapaHTiitHuit
TaNlOH BU3HAETbCA HEQiCHUM.

HanawTyBaHHA Ta yCTaHOBKA (MOHTaX,
NigKoYeHHA ToLLo) BpoOy, OnncaHi B JoKy-
MeHTaUjil, o A0AAETbCA 10 HbOTO, MOXYTb
OyTU BUKOHAHI K CaMUM KOPUCTYBaueMm, TaK

i daxisuamu YCL| BignosigHoro npodinto i
dipm-nponasuiB (Ha nnatHiit ocHoBi). Mpu
Lbomy ocoba (opraHizauis), o BcTaHoBUAA
BMPi6, Hece BiANOBIAANBHICTD 3@ NPABUbHICTb
i AKICTb YCTAaHOBKM (HanawTyBaHHA). lpocumo
Bac 3BepHyTH yBary Ha BaXnuBicTb NpaBufb-
HOi yCTaHOBKM BUPOOY AK ANA ii0ro HapiiiHoi
po60TU, TAK | ANA OTPUMAHHA FapaHTIliHOrO Ta
0e3KOLUTOBHOrO CepBiCHOr0 06C/TyroByBaHHA.
Bumaraiite Bif cnewianicta 3 HanawTyBaHHA
BHECTU BCi HeoOXiaHi BiZOMOCTI Npo yCTaHOBKY
[0 rapaHTiiiHOro TanoHa.

Y pasi Buxogy Bupo6y 3 nagy nporarom
rapaHTiiHOro TePMiHy eKcnyaTauii 3 BUHM
BMPOOHIKa, BNAaCHNK MA€E NpaBo Ha be3KoL-
TOBHMWIA rapaHTiiHWI peMOHT npu npea’sB-
JIeHHi NPaBUAbHO 3aNOBHEHOr0 FrapaHTIliHOTO
TanoHa, BUpoby B 3aBOACHKIl KoMneKTawii

Ta yNakoBLi 0 rapaHTiiiHoi MaiicTepHi abo fo
micua npuabaxHA. 3a0BONEHHA NpeTeH3ili
CMOXMBaya yepe3 NpoBIHY BUp0o6HNKa npo-
BaJuTbCA BIANOBIAHO [0 3aKOHY «[Tpo 3axuct
npaB CNoXuBayiB». [pu rapaHTitHOMY peMOHTI
TePMiH rapaHTii NoJ0BXYETbCA HA YaC PEMOHTY
Ta nepecunaHHA.

The plant guarantees normal operation of the
product within 12 months from the date of the
sale, provided that the consumer complies with
the rules of operation and care provided by this
Manual.

Service life of the product is 5 years.

In order to avoid any misunderstanding we
kindly ask you to carefully study the Owner’s
Manual, the terms of warranty, and check the
correctness of filling the Warranty Card. The
Warranty Card is valid only if the following
information is correctly and clearly stated:
model, serial number of the product, date of
sale, clear seals of the company-seller, signature
of the buyer. The model and serial number of
the product must correspond to those specified
in the Warranty Card.

If these terms are violated, and if the
information specified in the Warranty Card is
changed, erased or rewritten, the Warranty Card
is considered invalid.

Setup and installation (assembly, connection,
etc.) of the appliance are described in the
attached documentation; they can be carried
out both by the user, and by specialists having
the necessary qualification sent by USC or
selling companies (on a paid basis). In this
case, the person (the institution) installing

the appliance shall be responsible for the
correctness and quality of installation (setup).
Please pay attention to the importance of the
correct installation of the appliance, both for its
reliable operation, and for obtaining warranty
and free service. Require the installation
specialist to enter all the necessary information
about the installation in the Warranty Card.

In case of failure of the appliance during

the warranty period by the fault of the
manufacturer, the owner is entitled to free
warranty repair upon presentation of the
correctly filled Warranty Card together with

the appliance in the factory configuration
packed in the original packaging to the
warranty workshop or the place of its purchase.
Satisfaction of the customer’s claim due to

the fault of the manufacturer shall be made

in accordance with the law «On Protection of
Consumers’Rights». In the case of warranty
repair the warranty period shall be extended for
the period of repair and shipment.



FAPAHTINHWIA TANOH ARDESTO"

LlaHoBHMI Mokyneub! Bitaemo Bac 3 npuabaHHsM npunagy Topro-
BesibHOi Mapkn ARDESTO, sikvin 6yB po3pobieHuii Ta BUroToBaeHUm
y BiANOBIAHOCTI A0 HAMBULLMX CTAaHAAPTIB AKOCTI, Ta AsKyeMo Bam 3a
Te, Wo Bu obpanun came uen npunag,.

Mpocrmo Bac 36epirat TanoH NPoOTArom rapaHTiiHoro nepiogy. Mpwu
KyniBai BUpo6y BMMarainTe NOBHOro 3arMOBHEHHS rapaHTIHOIO TaJIoHY.

1. TapaHTiiHe 06CyroByBaHHA 34iMCHIOETLCA INLLE 3@ HAABHOCTI NMPaBWIbHO i YITKO 3aroBHe-
HOrO OpWriHabHOTO rapaHTIMHOrO TasoHy, Y AKOMY BKasaHi: Moaenb BUpoOby, AaTa MpoAaxy,
CEepiViHNA HOMep, TEPMIH rapaHTiIMHOro 06C/yroByBaHHs, Ta neyaTku dipMu-npogasua.*

2. CTpok cny»6u nobyToBoi TeXHikM ckiasae 5 pokis.

3. Bupi6 npusHayeHnin AN BUKOPUCTAHHA Y CMIOXMBUMX LinAX. Y pasi BUKOPUCTaHHA BUPOOY B
KOMepLiHili AisiNbHOCTI MPOAaBELb/BUPOBHUK HE HECYTb rapaHTiiHKX 30608 'A3aHb, CepBic-
He 06CyroByBaHHS BUKOHYETLCS Ha MAATHIN OCHOBI.

4. TapaHTiliHWI PEMOHT BMKOHYETbCA BMPOAOBX TEPMIHY, BKa3aHOrO B rapaHTinHOMY TasIOoHi
Ha BUMpIb, B yNOBHOBaXXeHOMY CepBiC-LIeHTPi Ha yMOBaXx Ta B CTPOKW, BU3HaY€Hi YNHHUM
3aKOHOAABCTBOM YKpaiHu.

5. Bupi6 3HiMa€eTbCA 3 rapaHTii y BUnajKy NOpyLIEHHs CroXuBayem npasBua ekcryatadii,
BUK/IAZEHWX B IHCTPYKL,T 3 BUPOOY.

6. BMpib 3HIMaeTbCcA 3 rapaHTinHOro 06CNyroByBaHHsA y BUMNaAKax:

* BUKOPUCTaHHA He 3a NPV3HAUYEHHSAM Ta He Y CMOXMNBYUMX LinsX;

* MeXaHiYHi MOLUKOAXKEHHS;

* MOLLKOAXKEHHS, LLO BUHWKAW Y HAaCNifOK NOTPaNIAHHA BCepeanHy BUPOOY CTOPOHHIX
npesMeTiB, PeYOBWH, PiAVH, KOMaXx;

* MOLLKOAXEHHS, WO BUKANKAHI CTUXIHUMW NXaMu (JOLLEeM, BiTPOM, 6A1CKaBKOLO Ta
iH.), moXexeto, NobyToBMMU dakTopamu (HagMipHa BOJIOTICTb, 3aMWAEHICTb, arpecBHe
cepezioByLLe Ta iH.);

* MOLUKOZXEHHS, L0 BUKAVKaHI HEBIAMOBIAHICTIO NapameTpiB XMUBAEHHS, KabebHMX
Mepex Aep>KaBHVM CTaHAapTaM Ta iHLWWX NOAIBHUX dakTopiB;

* Npw ekcnyaTauii obnafHaHHA B eNeKTPOMEpPEXi 3 BiCYTHIM EANHUM KOHTYPOM
3a3eM/IEHHS;

* NPV NOpPYLUEHHI N10M6 BCTaHOBAEHWX Ha BUPODI;

* BiICYTHOCTI CepiliHOro HomMepa NPUCTPOro, a0 HEMOXMBOCTI OTO iAeHTUdIKYBaTW.

7. TapaHTisi He PO3MOBCIOAXKYETLCSA Ha BUTPaTHI MaTepianun Ta akcecyapw, a Takox Ginbtpw,
NOAWLL, AWMKM, NiIACTaBKM Ta iHLWI EMHOCTI A1 36epiraHHA NPOAYKTIB.

8. TepMmiH rapaHTiiHOro obciyroByBaHHsa cknagae 12 MicsLiB 3 AHA NPoAaxy.

* Bi,ﬂ,pVIBHi TaJIOHWN Ha TEeXHIUHe O6C}'IyFOByBaHHF| HaAarTbCA aBTOPU3OBaHNM CepBiCHVIM LLEHTPOM.

KomnnekTHicTb BUpO6Y nepesipeHo. |3 ymoBamMu rapaHTiiHoro
obcnyroByBaHHA 03HANOMIEHWUI, NPETEH3IN He Mato.
Mianuc nokynus

ABTopu3soBaHui cepBicHuii ueHTp IM «I-AP-Cl»

Appeca: Byn. Mapka BoBuka, 18-A, Kvis, 04073, YkpaiHa
Ten.: 0 800 300 345; (044) 230 34 84; 390 55 12
www.erc.ua/service



WARRANTY CARD ARDESTO"

Dear Buyer! Congratulations on your purchase of the ARDESTO
brand appliance, which was designed and manufactured in
accordance with the highest quality standards, and we thank you
for choosing this product.

Keep this card during the warranty period. When purchasing a
product ask for the warranty card to be completely filled out.

1. Warranty service is carried out only if there is a correctly and clearly filled original warranty
card, which indicates: product model, date of sale, serial number, warranty service period,
and the seller’s seal. *

2. The service life of household appliances is 5 years.

3. The product is intended for consumer use. When using the product in commercial
activities, the seller / manufacturer does not bear warranty obligations, after-sales service
is performed on a paid basis.

4. Warranty repair is carried out within the period specified in the warranty card for the
product in an authorized service center on the conditions and terms determined by
applicable law.

5. The product is withdrawn from the warranty in case of violation by the consumer of the
operating rules set forth in the instruction manual.

6. The product is removed from warranty service in the following cases:

* misuse and non-consumer use;

» mechanical damage;

» damage caused by the ingress of foreign objects, substances, liquids, insects;

« damage caused by natural disasters (rain, wind, lightning, etc.), fire, domestic factors
(excessive humidity, dust, aggressive environment, etc.)

» damage caused by non-compliance of power and cable network parameters with
state standards and other similar factors;

» when operating equipment in the power supply network with a missing single
ground loop;

« in case of violation of seals installed on the product;

« lack of serial number of the device, or inability to identify it.

7. The warranty does not cover consumables and accessories, as well as filters, shelves,
drawers, stands and other containers for storing products.

8. The warranty period is 12 months from the date of sale.

* Tear-off maintenance tickets are provided by an authorized service center.

The completeness of the product is checked. | have read the terms of the
warranty service, no complaints.
Customer signature




Warranty card/TapaHTinHUi TanoH

Product information/IHpopmaLiis npo Bupi6

Product/Bupi6

Model/Mogenb

Serial number/Cepiiihuit Homep

Seller Information/IHpopmaLis npo npogasus

Trade organization name/Ha3Ba ToproBoi opraHizaLii

Address/Agpeca

Date of sale//lata npogaxy

Seller stamp/LUtamn npogasus

Coupon/TanoH N2 3

Seller stamp/

LWramn npoaasus/
poaasy Date of application/flaTa 3BepHeHHs

Cause of damage/MpuunHa NOWKOAKEHHS

Date of completion//lata BUKOHaHHA

Coupon/TanoH N2 2

Seller stamp/

LWramn npogasusa/
poaasy Date of application//lata 3BepHeHHs

Cause of damage/MpuurHa NOWKOAKEHHS

Date of completion//lata BUKOHaHHA

Coupon/TanoH N2 1

Seller stamp/

LWramn npogasus/
poaasy Date of application//laTa 3BepHeHHs

Cause of damage/MpuurHa NOWKOAXKEHHS

Date of completion//lata BUKOHaHHA



