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Dear Customer!

You have made an excellent decision. Vitesse® “Nouveau” home range offers
you an exclusive, high quality range of appliances for your ultimate home luxury
and healthy living.

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be
followed including the following:

1.
2.

o o

8.
9. The use of accessory attachments not recommended by the appliance

Read allinstructions before using.

Do nottouch hot surfaces. Use handles or knobs. Wear oven mitts when using
unit. Allow to cool before cleaning unit.

Unplug from outlet when not in use or cleaning. Allow to cool before putting on
ortaking off parts.

Do notimmerse unitinto water or other liquid.

Close supervision is necessary when unitis used near children.

Do not put anything else on cord. When you are out or in travel, remove plug
fromwall outlet.

Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions, or has been damaged in any manner. Return
appliance to the nearest authorized service facility for examination, repair or
adjustment.

Avoid contact with moving parts.

manufacturer may cause injuries.

10. Do not use outdoors. This appliance is intended for household use only.
11. Do not let cord touch hot surfaces. Do not put veil or other flammable material

onsurface.

12. Do not place on or near a hotgas or electric burner, orin a heated oven.
13. Use bread maker at 2 inch away from wall or other units.
14. When plug or unplug, be careful touch plug blade.

P/

www.vitesse.ru

Il. Control PanelInstruction
1. Control Panel Sketch Map

2. LCDdisplay instruction

A

LCD display "MENU", "TIMER", weight selection, crust color options and
operating process;

. Menu show contains
1) “BASIC” 7) “QuICK”
2) “FRENCH” 8) “Cake”
3) “WHOLEWHEAT”  9) “DOUGH”
4) “SWEET” 10) “Yogurt”
5) ULTRAFAST (7509) 1) “JAM”
6) ULTRAFAST(9009) 12) “BAKE”

Working process contain::
“TIMER” ; “PREHEAT” ; “KNEAD” ; “REST” ; “RISE” ;
(13 BAKE » ’ “WARM » , [13 END »

. Weight selection contain:

“LIGHT” ;
“MEDIUM” ;
“DARK” ;
“RAPID”

LED indicator show if start working.
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3. Thebuttoninstruction s|g|s|g|g|e|ga|le|lda 8|8 |8 |8
Bread Maker have three different status: TEST status, SETUP status, > |8 |/8|g ¢e/g |8 8 /a 8 8 8 ¢
OPERATING status. TEST status is only used in production test not for user. Yejejejeje o e ]o |7 |7 & |4
Press the "START/STOP" button and enter TEST status. Press the 258 8|gg /8 /8 8|8 &8
“START/STOP” once again and exit TEST status and then enter SETUP |2 8|88 | |8g|g|8|8 |8 |2 |5 |2
status. If not press “START/STOP” but plug on, and then directly enter o o o oo o lolo ol o o
SETUP program. Under SETUP program, press “START/STOP” button will = 3 5 5 5 S |3 |5 2 @ 3 | &|3
enter OPERATING program. Under OPERATING program, press - ||| |8 |8 |5 S | |8 |~ |& |~
“START/STOP” button until exceed 2s, and back to SETUP program and s |8 /8|8 /8|23 |w ¥ |8 8 /8 |8
current menu. S8 |8|g|8|8|k|8|/2 /2|8 |8 |3
A. “Menu’ button----Menu selection Yjelejejeje e |2 |9 |7 |7 |® @

“Menu” in SETUP program is used to select the various menu. Click £/5 8 8|88 £/8 2% 8|8 g8
“Menu” button, buzzer sound a prompt. If press “Menu” button and hold it, a =© g |g|d 2|81 &2 5 &
buzzer sound a warning tone, after 0.5s, enter constant pressure function, o o o o o lo o o ol o oo
quick repetition of 5 times per second effective press button is used to = 3 5 S 2 S |9 |3 s 8 3 & |2
switch menu. - |8 |8 | | |8 |6 |8 |8 |s |~ | & | &
B) “Color” button----Crust Selection s/'8lgslgslgsleglele g g |8 |8
“Color” button in SETUP program is used to select crust color. Crust S |88 |1%|8|28|8|8/8|8|8 |8 |3
selection button have no constant pressure function but only cycle switch. _ 18 e Ylejejele e e e S |7 |7 |e @
C) “Loaf’ button----Weight Selection =22 g8 8 8lg 28 2 % 88 88
“Loaf” buttonin SETUP program s used to select weight. E 2lgliglglgiglg g3 g2 5|2
Click “Loaf" button, buzzer sound a prompt, “Loaf’ button have no e o o o o o oo o lao e o
constant pressure function but only cycle switch. g 3 |5 § S | s £ S E’:’ § = g =
D) “Start/Stop” button - start/ stop programming s/'8lgslgslgsleglele g g |8 |8
Press “Start/Stop” to start the program, before keep warm cycle press S |88/g|2|/8|8/8/|/2/8/8 |8 |8
“Start/Stop” and hold it more than 2s and back to SETUP status; after keep Ylelelele e e le e T [T e @
warm cycle press “Start/Stop” and directly back to SETUP status. 5|2 2|128|12/S |2 |5|2|8 |8 S 8
E) “Time +"button----Time Delay increasing @ J|2lglg &€ 2lg2lglSlg 2 g\
Press this button will increase delay time by intervals of 10 minutes. A = o o o o oo lolelalale o
prompt will be heard; this button is used to increase quick cycle time delay. = = 3 5 5 3 S |9 |3|s 8 3 & |2
F) “Time-"button ---- Time Delay descending 2 - |8 |8 |6 |8 |8 |8 |8 |8 |8 |+ |é A
Press this button to have descending delay time by intervals of 10 <
minutes. A prompt will be heard; this button is used to descend quick cycle g
time delay. s 8 - ~ - E | o
S Sz _ 2% _5E5 2=k
= B 2 £y £ E = E & E £ g s |=
= S|z 5|5 & Qe |x & &L 8 |&
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IV. Operating Instruction 2. DOUGH Operating Instruction

1. Bread Maker operating instruction
Referto related recipe, working step is as followed.

(1) Align the kneading blade with the semicircle position rotation axis and
insertinto bread pan.

(2) According to recipe what you need, add ingredients such as water, flour,
egg tothe bread panin the order listed; yeast must be putinto middle in the
end; if using delay timer, make sure yeast is on top of bread flour to avoid
being mixed with water, salt, sugar, otherwise yeast activity will be
affected.

(3) Place the bread pan into the Bread Maker; close the lid.

(4) Power on, LCD display will show “MENU 1 TIMER 3:25”. Press MENU
button and observe LCD display, select 1-10 menu (BASIC, FRENCH,
WHOLE WHEAT, SWEET, Ultra Fast (1.5LB), DOUGH, Cake, Quick,
Ultra Fast (2.0LB), Yogurt) as you needed.

(5) If you want to select desired crust color, press the COLOR button to get
LIGHT or MEDIUM or DARK. The default setting of MEDIUM will
automatically be displayed.

(6)1f you want to select desired bread weight, press the LOAF button to get
5009 or 750g or 900g. The default setting of 900g will automatically be
displayed.

(7) You can program the bread maker in advance to have your bread ready at
the time you want. Calculate the time difference between the moment
when you start the program and the time at which you want your
preparation to be ready.

(8) Pressthe START/STOP button, the program will start, “:” and LED flash.

* If you want to stop program to change current setting, press again the
START/STOP 1s, the program will stop and will switch the program you
want. During programming, you would be better not touch control panel.

(9) The control panel will display 0:00 during keep warm cycle. The appliance
beeps 15sounds. “” and LED still flash(DOUGH is not included). After 1
hour warm, the bread maker will beep, “:” and LED stop flash and return
the initial status. If stop keeping warm, press the STOP button 1s, a beep
will be emitted and return the initial status.

(10)The beeper will sound when the bread is done. Press the START/STOP
button and hold it 1s until you hear a beep. Wearing over mitts, turn the
bread pan upside down and shake to release the bread. Be sure to
remove the kneading blade from the bread.

P/9

This function operating is similar to Bread operating. When make dough,
you may not use salt, sugar, milk powder etc. When the beeper sounds 15
prompts, the doughis finished.

3. Baking Operating Instruction
This program is used for baking breads for 60 minutes working time.
Detailed operating steps are as below:

(1) Place the bread paninto the bread maker.

(2) String the ready food together and reliably hold it into the bread pan. Close
the lid.

(3) Press the MENU button, observe LCD display and select twelfth menu
and setbaking time using TIMER button.

(4) Press the START/STOP button to start baking bread.

(5) When display show 0:00, the baking is finished. The beeper sounds 15
prompts and the keep warm cycle will start. At this time you can press
‘START/STOP” to stop working, otherwise the bread maker will
automatically keep warm; the keep warm complete, the beeper still
sounds 15 prompts.

(6) During baking, if you find it has been cooked, you may press the
START/STOP button to stop working.

CAUTION: Itis better to have the food you want to bake aligned reasonably,

and equality place and keep some distance in order to get good baking bread.

When first using, baking time is difficult to control. Do not worry, next time you

mustdo it better.

4. JAM Operating Instruction
Refer to recipe, add ingredients to the bread pan; place the bread pan into
the bread maker. Select JAM menu, and press the STRAT/STOP button to
start JAM program.

. Special Function Instruction

1. Power down memory instruction
This bread maker has power down memory function. During
programming, if suddenly power down less than 7 minutes, then power on
again and still renew the current work program; but total working time may
be changed and no equal to original setting time.
Actual working time = power down time + original setting time.
If power down time excess 15 minutes, the bread maker can not ensure to
renew the current working status. If not start programming but power
down, it will renew original power on status.

P/10
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2. Alarm and self-shield Function Instruction under over temperature or
abnormal

Bread maker have the function of initial condition estimation on MENU and

self-protected on abnormal unit. If you find unclear or abnormal using,

VI. Standard Recipes

STANDARD BREAD RECIPES

please refer to the following explanation to judge and dispose in time.
(1) working condition judge function

When bread or the other food is completed, if you do not take out themin time,
the bread maker will automatically go into keep warm cycle. Refer to process
time schedule to see which menu has a keep warm function.

P/11

If current working condition is not suitable for initial condition requirement ; ; .

on current menu. For example: when select BREAD or DOUGH program, Basic Bread Recipe (one):

bread maker inner temperature is too hot or too cold that cannot meet Ingrediients: Large (900g) Regular (750g) Small (500g)
initial condition requirement, that is, inner temperature is lower than -10°C

or higher than 50°C; at this time, you start to program, bread maker will Water 330 ML 280 ML 190 ML
automatically forbid working, display will show “E00”or “E01”,meanwhile, .

the beeper will sound a constant short prompt. Under this condition, Oil 2 Tbsp 2 Tbsp 1-1/2 Tosp
please take out the bread pan and allow unit to wait the suitable Salt 1tsp 3/4 tsp 112 tsp
temperature for work. If you still cannot use the bread maker normally,

maybe have some trouble on this unit, please contact Consumer Service Sugar 3 Thsp 1-1/2 Ttbsp 1 Tbsp
for repair or replacement. )

2) functirc))n judgeri‘unction Milk powder 2 Thsp 1 Tbsp 1 Tbsp
The bread maker has auto-judge function on abnormal unit, such as Flour 4 cup 3-1/4 cup 2-1/4 cup
temperature sensoropen or short etc.

When temperature sensor open, display will show “EEE”, meanwhile the Baking-powder 11tsp 1tsp 1tsp
beeper will sound constant short prompt.
When temperature sensor short, display will show “HHH", meanwhile the
beeper will sound constant short prompt.
If happen such case, please contact Consumer Service for repair or
replacement. French Bread Recipe (two):
. Buzzer prompting functioninstruction _ . Ingredients: Large (900g) Regular (750g) Small (500g)

Considering buzzeris used frequently, here is the detailed explanation. —

(1) When RESET, one beeping will Be imitted. “y Lemon juice 1tsp 1tsp 1tsp

(2) When press MENU,COLOR, SN ", one time press will
have one prompt. Water 320ML 280 ML 150ML

(3) When press START/STOP, one time press will have one prompt. Qil 2 Thsp 1-1/2 Thsp 1 Tbsp

(4) During JAM programming, in the DOUGH process, beeper will sound
12times interval to prompt adding jam. Salt 21tsp 1-1/4 tsp 1 tsp

(5) Working is completed, beeper will sound 15 times interval; as well, keep
warm finished, beeper will sound 15 times interval. Sugar 2Tbsp 1-1/2 Tbsp 1 Tbsp

. Keep warm function explanation Flour 4 cups 3-1/4 cups 2:1/4 cup

Considering use convenience, the bread maker has keep warm function. Baking-powder 1tsp 1tsp 1tsp

P/12
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Ultra Fast (7509) (five):

Whole Wheat Bread Recipe (three):
Ingredients: Large (900g) Regular (750g) Small (500g)
Water 320ML. 270 ML 210ML
Qil 3 Thsp 2 Thsp 1-1/2 Thsp
Salt 2tsp 11tsp 11tsp
White sugar 3 Tbsp 3 Tbsp 3 Thsp
Milk powder 3 Thsp 2-1/2 Tbsp 2 Thsp
Flour 3 cups 3 cups 2 cups
Whole-wheat powder 1 cup 3/4 cup 1/4 cup
Baking-powder 11tsp 11tsp 11tsp
Sweet Bread Recipe (four):
Ingredients: Large (900g) Regular (750g) Small (5009)
Water 320ML. 220 ML 160ML
Oil 2 Thsp 1 Thsp 1 Thsp
Salt 1-1/2 tsp 1tsp 1/2 tsp
Sugar 1/2cup 1/3cup 1/4cup
Milk powder 2 Tbsp 1-1/2 Thsp 1 Thsp
Flour 4-1/4 cups 3-1/3cups 2-1/2 cups
Baking-powder 1tsp 1tsp 1tsp

P/13

Ingredients: Regular (750g)
Water + egg 280 ML
Qil 2 Thsp
Salt 1tsp
Sugar 3 Thsp
Flour 3 cups
Baking-powder 4 tsp
* Note: Water temperature 45°C-50°C
Ultra Fast (900g) (six):
Ingredients: Regular (750g)
Water + egg 370 ML
Qil 2 Thsp
Salt 1tsp
Sugar 3 Tbsp
Milk powder 3 Thsp
Flour 4 cups
Baking-powder 4 tsp

* Pay attention to : Water temperature 45°C-50°C

P14
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Quick Bread Recipes (seven):
Ingredients:
Water 330 ML
Egg 1
Plant oil 3 Tbsp
Salt 1tsp
Sugar 3l4cup
Milk powder 2Tbsp
Flour 3-1/2cup
Baking-powder 3tsp
European Bread Recipe (eight):
Ingredients:
Water 310 ML
Qil 2 Thsp
Salt 1-1/2 tsp
Sugar 4 Thsp
Milk powder 3 Tbsp
Flour 3-1/4cups
Baking-powder 1tsp

NOTE: Baking-powderis made from Germany: Dr.Oetker

Flouris made from Germany: Goldahren TYPE405

Whole-wheat powder is made from Germany: Diamant Seit 1895
If customer is from Germany, please remover milk powder from recipe.

P/15
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Solutions to the above problems

a. Measure the ingredients correctly

b. Adjust the ingredient doses and check that all the ingredients have been
added

c. Use another liquid or leave it to cool at room temperature. The ingredients
must be added the order specified in the relevant recipe. Make a small ditch in
the middle of the flour and put crumbled or dry yeast inside. Do not allow the
yeast to come into direct with the liquid

d. Useronlyfreshand properly stored ingredients.

e. Reduce the total amount of the ingredients, do not use more flour than
specified in the recipe. Reduce all the ingredients by 1%.

f. Reduce the amount of liquid. Reduce the amount of liquid, if ingredients
containing water are used.

g. Incase of very humid weatheradd 1-2 tablespoons of water less.

h. Incase of warm weather do not use the timing function. Use cool liquids.

i. Take the bread out of the pan immediately after baking and leave to rest for at
least 15 minutes before cutting.

j- Reduce the amount of yeast or all ingredients by 1/4

Remarks onrecipes

@ Pls measure ingredients correctly, as each ingredient plays a special role for
the successful baking or the bread.

@ Always add the liquid first, add yeast at the end. Do not allow the yeast to come
into contact with liquid to avoid fast rising of the yeast (especially when use
timing function)

@ Use the same measuring units while measuring the ingredients, that is
measure the ingredients with the included measuring spoon or spoons at
home, if the recipe requires measuring the ingredients in tablespoons and

L Ru

I'Io>|<anyl710Ta, BHUMaTENbHO U3Yy4nTE HaCTOALLIEE PYKOBOACTBO. OHo codepxnt
BaXXHbl€ YKa3aHnA no BesonacHocTh, aKkcnnyatauun xneboneum n no yxony 3a Hel.

Mepb1 6€30MacHOCTH U NPeAOCTOPOXHOCTH

[epen nepBbIM UCMONb30BaHWEM AaHHOMO an6opa BHUMATENBbHO NPOYTUTE
HacTofLLEee PYKOBOACTBO NO 3KCnsyataln U COXpaHuUTe ero Anga ucnonb3oBaHua B
Ka4yecTBe CnpaBo4YHOro Matepmana B 6yp,yu.|,eM.

OBbwwe ykaszaHns no 6e30nacHOCTH

1. HenpaBunbHoe oOpalueHue ¢ NpuBOPOM MOXET MPUBECTU K €r0 NOMOMKE W

NPUYMHUTE Bpe Nosib3oBaTeNto.

2. TMepen nepBoHaYanbHbIM BKITOYEHWEM NPOBEPLTE, COOTBETCTBYHOT NN TEXHUYECKME

XapaKTepucTnkM n3nenusa, ykasaHHble Ha Haknenke, napameTpam 3NeKTPOoCETH.

3. Bunka WwHypa nuTaHus IMeEeT NPOBOZ M KOHTAKT 3a3emneHus. Mogkniovaite npubop

TOINbKO KCOOTBETCTBYOLM 3a3eMMEHHBIM po3eTkam.

4. Wcnonb3oBaTb TOMBKO B ObITOBLIX Lienax B COOTBETCTBMM C JAHHbIM PyKOBO,D,CTBOM

no akcnnyatavuu. Mpubop He NpegHa3HaYeH 47151 NPOMbILLIEHHOTO MPUMEHEHNS.
5. He ncnonb3oBath BHE NOMELLEHWIA.

6. Bcerna oTKnovanTe yCTPOCTBO OT SMEKTPOCETH Nepes 04MCTKON, v ecnm Bbl ero

He ucnonb3yere.

7. Tpnbop He npedHasHayeH [N MCMONMb3OBaHWS Nuuamu (BKMoyas AETen) C
MOHVKEHHBIMW (DN3MYECKUMU, YYBCTBEHHBIMW UMM YMCTBEHHBIMI CMIOCOBHOCTSIMM
WAW NpU OTCYTCTBUM Y HWX OMbITA WNM 3HAHWA, €ClIK OHU He HaxXOAsTCs noj
KOHTPOMEM WNM He NPOMHCTPYKTUPOBaHbl 00 MCMonb3oBaHUM npubopa nuLoM,

OTBETCTBEHHbIM 3a X 6e30MacHOCTb.
8. [leTv fomkHbI HaXOANUTLCS NOA KOHTPOMEM NS HELOMYLLEHMS Urpbl C IPUGOPOM.
9. He ocraBnsiTe BKO4EHHbI Npubop 6e3 npucMoTpa.

teaspoons, 10. He I/ICI'IOJ'Ib3yI/ITe NPUHAANEXHOCTWU, HE BXOAALWME B KOMMEKT MNOCTaBKW. an/I

@ Adding fruits, nuts or cereals. You can add these ingredients while using NOBPEXAEHUN LUHYpa NUTAHUS €ro 3ameHy, BO Vl3v66>KaHVIe ONacHOCTH, AOMKeH
specified programs after you hear a beep. If you add these ingredients too MPOM3BOAUTL USFOTOBUTENL UMK YNOMHOMOYEHHBIN UM CEPBUCHBIM LIEHTD, Wi
early, they will be crushed during kneading process. aHaror14HbIM KBanMnUMPOBaHHbIA NepcoHan.

@ The result of the baking depends on the conditions(the hardness of the water, 11. He ycranagnusaiiTe npubop B6n3M ropiouyx MaTepuanos, B3pbIByaTbix BELIECTs 1
air humidity, altitude, the consistency of the ingredients, etc). Therefore, the CaMOBOCNNAMEHRIOLLAXCS ra3oB.
recipe indications should server rather as a reference point, which can be 12.Cnequte, 4TOBbI WWHYP MMTAHAA He Kacancs OCTPbIX KPOMOK U rOPSiX

modified depending on the given conditions. Do not get discouraged in case 13 aos:g::scmﬁ.m CTAHIS. HE MEDEKOVIMBAITE 1 He OBMATLIBAITE €10 BOKDVF
of unsuccessful baking attempts. Try to find out the cause of the failure and try .yCe'I'pOIZCT:a:;a Yp TATAHNA, HE NEPEKPYHVIBANTE U HE 0DMATBIBAITE €ro Bokpy

once again with changed proportions.

P17 P/18



o VETETTE”

e p———

R www.vitesse.ru

14. He norpyxaiite npubop v WHYp NUTaH1s B BOAY v Apyrie xugkoctu. Ecnm ato MaHenb ynpaBneHus
CRy4mUroch, HEMeIeHHO OTKMKYNTE YCTPOMCTBO OT AMIEKTPOCETH U1, MPexze Yem
nonb3oBaTbCs UM Aanblie, NpoBepbTe paboTocnocobHOCTb 1 Ge3onacHoCTb
npubopa y kBanunLMPOBaHHbIX CMELNan1CTOB.

15. Vicnonb3yinTe xneboneyky TONMbKO 4711 MPUrOTOBNEHWS NPOAYKTOB. HU B koem
crnyyae He cyLuuUTe B Hel ofexay, bymary unv apyrue npeameTl.

16. He cTaBbTe npubop psgoM C ra3oBOW UMK 3MEKTPUYECKON NIUTaMu, a Takke
BPYIMMU UCTOYHMKaMM TENna.

17. He BkniovaiiTe xnebomneyky ¢ nycToi kamepoi. He ucnonb3ynte kamepy Ans
XpaHeHws Yero-nunbo.

18. Meub He NpeHa3HaueHa Anst KOHCEPBUPOBAHIS MPOLYKTOB.

19. He BbliknagbiBanTe NpoayKThl HEMOCPEACTBEHHO HA AHO KaMepbl, MCNONb3ynTe
CbEMHYH0 YaLly.

20. PykoBoacTBYMTECH peLienTamMm NpUroTOBMEHUS.

21.Bo u3bexaHWe KOPOTKOTO 3aMblkaHWs W MOMOMKA Neyu, He [AonyckaiTe
nonaaHns Bofbl B BEHTUMSILIMOHHBIE OTBEPCTHS.

22. HeHapnexalee nogaepxaHie Xneboneykm B 4YMCTOM COCTOSIHAM MOXET 1. Cnucok nporpamm npuroToBreHms (Mexio);

MPUBECTU K M3HOCY MOBEPXHOCTW, YTO MOXET HebnaronpusiTHO MOBMMSTL Ha 2. iHavkaTopbl NpoLecca NPUroTOBNEHMS;
pabory npubopa 1 co3aaTL BOIMOXHYI0 0NACHOCTL ANA nofNb3oBaTens. 3. Perynuposka Bpemen (4 - yBennunTh Bpemst Ha 10 MUH, P - yMeHbLUMTL Ha 10 MUH);

23. Xneboneyky He cneayeT pacnonaratb B Wkady. [ns HopmasnbHoi paboTbl neyn
HeoBXoaMMO 0GecneymnTb CBOBOAHOE MPOCTPAHCTBO AN BEHTUNSLIAN: HE MEHEe 4. ViipwkaTopb! BbIGOpa LBeTa KopouKw,
20 cm cBepxy, 10 ¢M CO CTOPOHbI 3aJHEN NaHenM 1 He MeHee 5 ¢M ¢ BOKOBbIX 5. Mingnkatopbl npoLecca NpurotToBneHus:;

CTOPOH. 6. MHaumkaTopbl Bbibopa Beca npuroTaenmeaemoro xnieba (450 /680 /900 r);

24, [Mpu ncnonb3oBaHUm yOnuHUTENA, Y6eﬂMTer, 4YTO MakCMManbHO fonyctumas 7. KHonka «BEC»( asme /BEC) T ——
MOLLHOCTb kabens COOTBETCTBYET MOLLHOCTUN xneboneyku. ) P P A P P ’

25. Huuero He knaauTe Ha neyb. He nepekpbIBaiiTe BEHTURALMOHHbIE OTBEPCTHS. 8. Krorka «LIBET KOPOYKW», ans sbibopa LBeTa kopoyKu;

26.Bo Bpem4 p860TbI I'IpVI60p HarpeaeTtcsi! B cnyvae HeobXoaMMOCTU KOHTaKTa C 9. KHonka «MEHIO», ans Bb|60pa Mporpamm npuUroTOBIEHNST,
neyYbH BO BpeMs ee paboThbl, UCTONb3YITE KyXOHHbIE PYKaBULbI UM MPUXBATKM.

27. N3beraiiTe KOHTaKTa C NIONATOYKON NS 3aMeLUMBaHUs BO BPEMS SKCnyaTaLum
npnbopa, 3T0 TPaBMOONACHO.

28. Bo Bpemst paboTbl HE OTKPbIBAMTE KPbILLKY XebonekapHu 1 He BbITackuBamTe
hopmy Ans Bbineykm xneba. KpbILLKy MOXHO OTKpbIBaTb TOMbKO Ans 4o0aBkW B
TECTO HEOOXOANMBIX MHIPELMEHTOB CTPOrO Mo curHasy bunepa.

29.MpousBoanuTenb ocTtaBnseTr 3a cobon npaBo 6e3 AOMNOMHUTENbHOro
YBELOMIEHWS BHOCUTb HE3HAUMTENbHBIE U3MEHEHUS B KOHCTPYKLMIO 13henus,
kapavHanbHO He BnuMsilolMe Ha ero 6e3onacHoCTb, paboTocnocoOHOCTb U
(DYHKLMOHANBHOCTb.

30. Mpun BO3HMKHOBEHMM Kakux-nnbo cboeB B paboTe ycTpoiicTBa obpatutech B
CEePBUCHBIN LIEHTP.

10. Knonka «CTAPT/CTOI», ans 3anycka/octaHoBkN paboTbl Xneboneykn nnm oTMeHbI
BbIBPaHHOM (yHKLMM.
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10.

1.
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OCHOBHOM

[aHHbIN pexum MCnonb3yeTcs NS NpUroTOBMEHMs 6enoro unu CMeLlaHHbIX
copToB xneba. [1ns npuroToBneHuns xneba ncnonb3ayeTcs pxaHas Unm nieHnyHas
MyKa. ByxaHka nony4yaeTcs nerkoi 1 KoMnakTHOM.

®PAHLY3CKUN

[laHHbI pexum 1cnonb3yeTcs Ans NPUrOTOBIEHNS NErkoro, BO3AyLUHOro xreba ¢
XPYCTALLEN KOPOUKOMN 13 NLLIEHNYHON MYKU.

LEEN5HO3EPHOBOW

[aHHbIN pexum 1cnonb3yeTcs Ans NpurotoBneHunst xmeba u3 myku rpyboro
nomona. B gaHHoM pexume npoucxogut Bonee AnUTenbHbIA 3amMec TecTa U Ha
npowecc nogHATVS xneba 0TBOANTCS 3HaUMTENbHO Bonblue BpemeHu. byxaHka
MnonyvaeTcs TSHKENON 1 KOMMaKTHOM.

CNAOKUA

[aHHbI pexum ucnonbayeTcs AN NpuroToBneHust xneba ¢ 1cnonb3oBaHWeM
pasnuyHbIX Cragkux [00aBOK, TakWX Kak (DpyKTOBble COKM, TEPTbIE OPEXM,
CyXohpyKTbl, LUOKOMaA WNW caxap. B AaHHOM pexume yBENMYEHO Bpemst
noaHsTVs xneba, B peaynbTtare Yero xneb nosy4aeTcs Nerkum 1 BO3ayLUHbIM.
YCKOPEHHbIW / 6. BbICTPOE MPUrOTOBNEHME 680 r / 7. BbICTPOE
MPUrOTOBJIEHME 900 r

B gaHHbIX pexumax npouecchl 3ameca, MOOHATMS U BbiNekaHUs TekcTa
3HaUMTENBbHO COKPALLEHbI U HE 3aHUMAT MHOMO BpeMeHu. B pesynbTate xneb
nonyyaeTcs cambIM rpyBbIM 13 BCEX NPeANOXKeHHbIX PEXIMOB.

KEKC

[aHHBIN peXxyM UCNoMnb3yeTCs A1 NPUTOTOBNEHMUS Pa3NMYHbIX KEKCOB.

TECTO

[aHHbI pexum ucnonbayetcs 4N NpUroToBReHUst Tecta. B faHHOM pexume
MNPOMCXOANT TONBKO 3amec Be3 nocrneyoLLero BbinekaHus.

NoryeT

[aHHbIN pexuM MCNoNb3yeTcs 418 NPUrOTOBEHNS orypTa.

BAPEHbE

[laHHbIN peXxM MCnonb3ayeTes Ans NPUroTOBMEHUS BapEHbS.

BbINEYKA

[aHHbIA pexxuM Ucnonb3yeTcs Ans AOMNOMHATENBHOTO BbiNeKaH!s, B TOM criyyae
ecrv xneb He Nponekcs UMM Kopouka okasanach HeJoCTaTOMHO NOZXapHUCTON, a
TakxKe 4ns BbiNekaHys 13 roToBoro TecTa.
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KHonku ynpaBneHus

KHonka «MEHIO», ncnonb3yetcs ans Boibopa nporpamm NpurotoBneHus. Haxatue
KHONMKY CONPOBOXAAETCS 3BYKOBbIM CUrHarnom. Mpu AnUTENbHOM yaepxaHuu KHOMKK
MOXHO NMepeiTyh B pexum BbICTPOro 1 ya0BHOro nepexoaa Mexay OnuusMu.

Knonka «LIBET KOPOYKW», ncnonb3yetcs ans Beibopa LBeTa kopouku xneba. Mpu
nocnefoBaTeNbHOM HaXaTii Ha KHOMKY Ha Aucniiee noaYepkmMBaeTcs BblOpaHHbIi
LIBET: «CBET/bIN», KCPEOHNUN», KTEMHBI».

KHorka «BEC», ucnonb3yetcs ans Boibopa Beca npurotaenusaemoro xneba. Mpu
rnocnefoBaTeNbHOM HaXaTv Ha aucnnee nogYepknBaeTcs BblopaHHbIi BEC:
450/680/900 r.

Knonka « CTAPT/CTOIM», ncnonb3yeTcs Ans 3anycka /oTMeHbl nporpaMm. Ytobbi
3aBEPLUMTbL OnepaLyio UK yAanuTb BblbpaHHble NapaMeTpbl/HACTPONKK, AepXUTE
KHONMKY HaXaTon B TEYEHWUe 2 CeKyHA, Noka He pasgactcst ANWHHBIA 3BYKOBOW CUrHar.

Kronku 4P , ucnonbayloTcs Ans yCTaHOBKI BPEMEH! OTCPOUKM CTapTa.
4 - yBennunTb Bpems Ha 10 MuH, P - yMeHbLIMTL BpeMs Ha 10 MuHYT.

Hauano pa6otbl

1. M3Bnekute CbeMHylo yally 13 xneboneyku.

2. YcTaHoBMTE nonaTky Ans 3amMeLLMBaHUs Ha Barn BHYTPY YaLlw.

3. B cootBeTcTBIM C Bawumm peLentom fobasbTe B hopmy
HYXHbl€ MHIPENEHTbI.

d Bceada cobnrodalime nopsidok dobaeneHust uH2pedueHmoes.

¢ CHavyana dob6aensilime xudkocmu, Macno, caxap, cosb, 3amem
MYKy u npo4ue dobaeku, 8 caMoM KOHUe 0o6asbme GpOXKU.

¢ Bce uHepedueHmbI A0MmKHbI UMemb KOMHamMHY0 memnepamypy 0nsi
noddepxxaHusi onmumanbHo20 pocma Apoxked.

¢ ToyHo usmepsiime Konu4yecmeo uHzpedueHmos.

¢ OpoxKu He QO/IKHBLI CONPUKACcaMCs C COMbH U KUdKocmbHo (8odoll).

4. YcraHoBuTe dhopmy Ans xneba B xneboneuyky, 3akponTe KpbILLKY.
5. Toaknioumnte nprubop k ceTu. Mpu BKIOYEHUM YCTPOICTBA pasgacTcs 3BYKOBOM
curHan u Ha gucnnee nosisutes Hagnueb MENU 1 TIMER 3:25.
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6. Haxwmute «kHonky «MEHKO» 1 Bbibepute HOMep nporpammbl (CM. BbilLe)
MpUroTOBNEHMS, COrMacHo Baluemy peLienTy 1 noxenaHusm.

- Bibepute LBeT kopoukm xneba, ans atoro Haxmute kHony «UBET KOPOUKU» 1
nocnefoBaTteNbHbIM HaxaTem BblbepeTe HyXHbIA LBeT. [0 ymonyaHuio
yCTaHoBIeH LiBeT - «CPEOHAA».

- Ecnn Bbl xotute BbiGpath Bec xneba, Haxmute Ha KHOMKy «BEC», w
nocnegoBaTenbHbIM HaXaTheM YCTaHOBUTE HyxHbIn Bam Bec 450 T, 680 rum 900 .
Mo ymonyaHnuto yctaHosneHo 900,

7. Haxmute kHonky « CTAPT/CTOIN», nporpamma npurotoBneHuns ByaeT 3anylueHa,
Mpu 3TOM Ha aucnnee 0To6pasnuTCs BpeMst NpUroTOBMEHS JaHHON NPOrpaMMbl.

- Ecnn Heobxogumo 0CTaHOBMTL MpOrpammy M CMEHWTb TeKyLMe HaCTPOViKu,
HaXXMUTE W yAepXnBaiTe B TEYEHUMN HECKONbKUX cekyHA kHomky « CTAPT/CTOIM»

8. Mo okoHuaHuto paboTsl (koraa xneb ByaeT rotoB) pa3gacTcs 3BYKOBOW CUrHanM U Ha
pucnnee otobpasutca Bpems 0:00 n xneboneyka nepenaeT B pexumM NoAAepKaHMs
Tenna (MakcumansHo BpeMs noaaepkanns 60 MuH)

- Uto6bl 0CTAHOBUTL/BBIKMKYUTL NPOrpamMMy NOALEPXKaHUS TeNNa, HaXMUTE KHOMKY
«CTAPTI/CTOIN» Ha cekyHay.

9. Tlepeq TeM Kak OTKPbITb KPbILLKY, OTKHOUMTE NPUBOP OT 3NEKTPOCETH

10. OTKpoWTE KPBILKY M [OCTaHbTe yally C MOMOLLbIO MPUXBATKW MMM pyKaBWLbI.
MepeBepHUTE YaLLly 1 Crierka noTpsicuTe, YTobbl focTaTh Xneb.

- YbeguTech, 4YTO nonatka Afd 3aMellMBaHus He octanack B xnebe! Ecnu aTo
MpOK30LLIIO, aKKypaTHO U3BMEKUTE ee 13 xreba.

®yHKuma «OTNOXEHHbIA CTAPT»

OyHkums «OTNOXEHHBIA CTAPT» no3sonsieT oTknazblBaTh BpeMs NpUroTOBREHNS

Bbineyku. MakcumarnsHoe Bpems 13 Yacos.

[ns ycTaHoBKIM BPEMEHM OTCPOYKN MPUrOTOBEHMS!, UCMOSBb3YNTE KHOMKK:

4 - yBenuyexus spemenu Ha 10 MuH

D - yMeHblUeHMe BpemeHy Ha 10 MUH

Hanpumep: Ecnv Bl xoTuTe, 4t0bb1 Xneb 6bin rotos k 7:00, T.€. vyepes 10 yacos 30

MUHYT, HYXHO:

1. Haxartb kHonky « MEHIO», BbiBpaTh HyHyto Bam nporpamMmy (CM. BbiLue);

2. BbibpaTb xenaemblin LBET KOPOUKMY;

3. Bbibpatb xenaemblii BEC (pa3mep) NpuroToensemMoro xneba;

4. Haxarb kHonkv 4P 1 yctaHoBuTb Bpems 10 yacos 30 MUHYT;

5. Haxartb kHonky «CTAPT/CTOI», npu 3TOM Ha Aucniee HavyHeTcs 0bpaTHbIn
oTcyeT BpeMmeHw. 1o OKoHYaHMK 3aaHHOMo BpeMeHU, xneboneyka HayHeT npoLecc
MPUroTOBIEHMS.

¢ He pexkomeHOyem ucnonb3oeamb (PyHKUUIO maliMep npu UCNOMb308aHUU
6bicmpo nopmaAwuxcs uH2pedueHmMos, Makux Kak sliya, MOJIOKO, ClIUeKU U
chip.

d lna ommeHbl ycmaHoeku «Omcpoyku cmapma» HaXMume KHONKY
«CTAPT/CTOI».

MNoapepxaHue Tenna

Ecrm roToByl BbiNeyky He BbIHUMAKT W3 Xreboneyku cpasy nocrie 3aBepLueHus
MPUrOTOBNEHMS!, aBTOMATUYECK 3anyCkaeTcs MporpaMma noaaepkaHus Tenna. Ytobb
y3HaTb, kakiie MPOrpaMMbl MPUTOTOBEHIS UMEIOT TaKyto (DYHKLMIO, CMOTPUTE TabnuLly
BPEMEHY BbINOSHEHNS MPOrpaMM.

3anoMMHaHUe HAaCTPOEK NPU OTKNHYEHUMN INEKTPOIHEPruK

[laHHoe yCTPOMCTBO MMEEeT (YHKUMIO 3amOMWHAHWS HAcTpOeK Mpu OTKIHOYEHUM
3NeKTpo3Heprn. ECnin Bo Bpems BbIMONHEHUS OAHOW 13 Nporpamm Obina oTkMioYeHa
9NEKTPOSHEPTUS MEHEE YeM Ha 7 MUHYT, YCTPONCTBO CHOBA BKMIOUMTCS M BO3OBHOBUT
BbIMONHEHVE MpepBaHHOA MporpamMmbl, Mpu 3ToM obliee Bpems paboTbl MOXET
OTNINYaTLCS OT YCTAHOBMEHHOrO (OHO OyAET paBHO CyMMe BpEMEHH, Ha KoTopoe Obina
OTKMKOYEHA SMEKTPOSHEPTS, U U3HAYAMBHO BbICTABIIEHHOTO BPEMEHM).

Ecnn Bpemst OTKMIOYEHUS 3MEKTPO3HEeprUM NpeBbicMio 15 MUMHYT, BbINOMHEHME
nporpammbl MOXET He BO30OHOBUTLCS. ECnn nepes oTKIIOYEHEM SNEKTPOSHEPTUN He
BbIMONHAMOCh HUKAKMX NPOrpamm, Nocrne BO30OHOBNEHUS NoLauu NMUTaHNs YCTPOCTBO

KoHTponb paboyero coctosiHua aetaneu

YCTpOWCTBO aBTOMATUYECKM NPOBEPSIET pabouee COCTOsSHMeE AeTaneit. Hanpumep, ecnu
TemnepaTypHbI AaT4MK OTKPbIT, Ha aucnnee Gyget nokasaHo “EEE” u npossyuar
KOpOTKe 3ByKOBbIE CUrHarbl. ECriv TeMnepaTypHbIn LaT4uk 3aMKHYT, Ha gucnnee 6yget
“HHH”, npu aTOM Np0o3BYYaT KOPOTKIE 3BYKOBbIE CUrHASTbI.

Ecrm Tekyllee paboyee COCTOsSHME He COOTBETCTBYET M3HAYamnbHbIM TpeboBaHMsAM
Tekywero MeHo. Hanpumep: ecnu BbiGpaHbl nporpammbl TECTO, a Temnepatypa
BHYTPM XrieBoneyky CIMLLKOM BbICOKast UMW CAMLLKOM HU3Kas Ans TpebyembiX MCXOLHbIX
ycrnosuit (B aHHOM cryqae Huke -10°C unn Boiwe 50°C), To npu 3anycke nporpaMmbl
YCTPOWCTBO HE HAYHET e€ BbINOMHEHME 1 Ha aucnnee byanet nokasaHo“E00"nnm “E01”.
lMpy 3TOM Npo3ByYaT KOPOTKME 3BYKOBble CUrHambl. B Takom crnyyae Heobxoaumo
poctatb opmy Ans xneba 3 ycTporncTea U LOX4aTbCA BOCCTAHOBIEHNS HEOOXOAUMO
TEemMnepaTypbl.
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3BYKOBbIe CUrHanbl
£ = =
~ |3 .12, . - [pun nepe3sarpy3ke 3By4NUT OAMH CUrHar.
5 2 2 - OpHo HaxaTve kHonok «MEHIO», «UIBET KOPOYKW» compoBoxaaetcss ofHM
«@ CUTHamnoM.
- OpHo Haxatue kHomkn « CTAPT/CTONN» conpoBOXaaeTcs OfHUM CUrHaroMm.
- [pw ycraHoske nporpammbl «BAPEHBE» nnu B npouecce BbinonHeHus « TECTO»
CUrHan 3By4mT 12 pas, HaNnoMMHas 0 TOM, YTO HYXHO 106aBUTb UHTPEANEHTSI.
- | = § S § - Tocne 3aBeplUeHNs MPUrOTOBNEHNS, TaKke, Kak 1 mocne 3aBeplueHns paboTbl
1 o [l 1 1
<& = e 2 nporpammbl NoaaepxaHus Tenna, curdan 3syyuT 15 pas.
Oumnctka n yxon
- [leyb crnegyeT perynsipHO YACTWTb W YA@nNsTb C ee MOBEpXHOCTU Mtobble ocTaTky
S S ANy,
- a8 é § - [epen 04NCTKON BbIKIIOYUTE NEYb M OTKIHOYMTE €€ OT ANEKTPOCETH!.
e g S N - [aiiTe neuu nonHoCTb OCThITb.
= S s - [lpoTpuTe naHenb ynpaeneHus, BHELUHWE W BHYTPEHHWUE MOBEPXHOCTU, CHEMHYHO
< i yaly BMaHOM TKAaHbH C MOOLLIMM CPEACTBOM.
- He npumeHsiiTe arpeccuBHble BeLlecTBa Uit abpasuBHbIe MaTepuansl.
Mpumeyvanus
e 818188 S S " .
5, = , = 1) TOYHO N3MepsIiTe MHIPEOUEHTI, Tak KaK KaKablil UIHTPEAUEHT UTPaET BaXKHYI0 POrb B
o 0w o | 9o o S
o o N o o
P S|S|s | < ) MpUroToBneHumn xneba.
2) Bcerga cHavana HanuBamTe XMAKOCTb, a LpOoXoKk/ A00aBIsANTE B KOHLE. [poXcku He
LOMKHbI KOHTAKTUPOBATb C XXMAKOCTBIO.
3) M3amepsinTe WHrpedneHTbl MEPHOM Yallel W MEpHOW NOXKOM AN MonyveHus
MpaBUIbHOrO KONMYeCTBa.
o o o o o o -
o | 2. 2 2 22l2|g]. 4) [o6aBnsatb hpyKTbl M OpEXU CriedyeT Nocne 3ByKOBOTO CUrHana, KOTopblil Mpo3ByYmT
£ 2 p RIS IR ¢ BO BPEMS BbINOMHEHUS NPeHA3HAYEHHON ANs 3TOro Nporpammbl MPUroTOBMEHMS.
Ecnv nobaBuTh 3TU MHIPEANEHTbI CAMLLKOM PaHO, OHM MOTYT BbITb 3MeSbYeHbI MK
3ameLLnBaHNK.
< _ 5) PesynbTar BbiNekaHUs 3aBUCUT OT YCMOBMIA (KECTKOCTb BOAbI, BMaXXHOCTb BO3AyXa,
~ 2 =
® % E H o | KOHCWUCTEHLMN UHTpeaNeHTOB 1 T. 4.). Takum obpa3om, B peuent crnegyet BHOCHTH
28 o g e : = = M3MEHEHIS, MPUHUMAas BO BHUMAHWE BCE NepeUnCreHHble yCrnoBus. He oropyanTech,
© o o - v
§_ Q| = @ °§’ ?, °§’ 2 % % X oy = g €CNK B NepBbIN pa3 Bbineyka NonyvuTcs HeyAayuHoi; noctapanTech HanTh NPUYNHbI
T
5 2 8| T g5 ¢ § ¢ 3 & 38 k|8 9TOr0 W BHECTM BCE HEOOXOAMMblE W3MEHEHWS! B MPOLECC MPUrOTOBNEHWS B
$/ § 25 28/ 2835 8 5 § g 2 9 CrieqyoLLiA pas.
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PeweHune npobnem

TOYHO M3MepsNTE HrPEeaNeHTI.
Mpnfinesa Fina Hes MpU4UKA Paierie CobniopaiiTe NpONOpLMK NPy 3aKNaake WHIPeANeHTOB W MPOBEpSITe, BCe MM
CorAnEnR B AN A DTEEE TR AR YETTT WY E RS IETETAR A0 AT ETS VIHFpe}J,VIeHTbI Bbl NONoXnnn. .
T T— o [MopoxauTe, Noka XWAKOCTb OCTBIHET 40 KOMHATHOW TemMnepaTypbl UK BO3bMUTE
e — 2 APYryto xugkocTb. KnaguTe WHrpeaneHTbl B ykasaHHOM B peuente nopsiake.
Tartin 11050 FEHAL 36TFA CFALIEGH (0P 33 #ASF3TT : Coenaiite maneHbkoe yrnybneHue B Myke W [obaBbTe Tyda pacKPOLLEHHble
FIH 48 N204FLIAETER 7T SRR AT RS ENCTRE i OPOXOKN UNn Ke Cyxune [LOpOoxKn. 36eraiite NPAMOro KOHTaKTa ,U,pO)K)Keﬁ C
F arenatn -'IIIII'I.r IF A CTanar h":n' (] B )KM,D.KOCTb"O
o auima B LI I AR S by Vcnonb3yinTe TONbKO CBEXKME 1 NPaBUIBHO XPaHWUBLUMECS UHTPEAMUEHTD.
|laqpeTaroLhs Zaxapa ait YMeHbLKTe 06LLee KONMYeCTBO MHIPEANEHTOB, HY B KOEM CRyYae He UCMonb3yinTe
F8210 e a1 2 F s -anll RONLR EOCHAEAF FOTEIRET ARTFATE 3HRS f Mykn 6Gonblue, Hexenu ykasaHo B peuente. [lpu HeoBxogumocTu
PR IS FHCGED C0 WEE GO LU I L T IR JIPHE | 1 R SRSl ¢ nponopLnoHanbHO YMeHbLUIWUTE KONNYECTBO BCEX UHIPEONEHTOB.
TecTa 2L 0k 1o ar VI3meHnTe KONM4ecTBO XuAakocTu. MMpu MCMONb30OBAHWN XWOKWX UHTPEOUEHTOB
o8 posanian |3 1p3.45c: Dpicee)A 10BN ATA I ALIKOK £aCZ133 TE TSP 330 " COOTBETCTBEHHO YMEHbLUTE 061BEM MCMOMb3YEMON KULKOCTH.
. PPH ENCDA DAPZEIEA LU CFWEGK EACD S DNTE 106TL Mpw 04eHb Cbipoi noroae 6epute Ha 1-2 CTONOBbIE NTOXKM MEHbLLE BOAI.
F 1210 HE SO0 P Ceeatd s MMpu xapKkon noroge He Nomnb3ynTech yHKUMEN NPOrpaMMUPOBaHNS BbIMEYKM K
CrALIEOK W 4070 1 caeTe 1 3alaHHOMY BpeMeHW. icnonb3ayinTe X0noaHbIE XXMAKOCTH.
TP ANIERK WA sl ATH F5RETATRRR S EFARAETE #/h'g Cpa3y e nocne Bbineyky BbIHbTe OyxaHKy 13 hopMbl 1 Mpexae, Yem eé paspesaTs,
YTt FAAnRTETAMIT APEATYEA | T £197 00 s [auTe el 0CTbITb Ha peLLeTKe B TEHUEHWe He MeHee 15 MUHYT.
KovEOEATSIF L;::“:';:;:” TrAFTOR, T Hazep 2andwyrd e A b YMEHbLLUTE KONMYECTBO APOXOKEN UM NPV HEOBXOAMMOCTY BCEX MHTPEANEHTOB Ha
—— ; %4 0T yKa3aHHOr0 KONMYeCTBa.
TP ANERE A0S 48 HETCTATT JHO W ATER T #hq
Krnf mapn i nesnnse o Fucnmasameeen, 1
E RO T JRITOMT L GEALEAR B OIS TR e IPHETE, Fiil il 4
Criweor k4o 305k i
T copy aypsLm
CruukzWy4orogepoieky  DETEITA b
rana Barra 318 ekerTh CTHIERY "A0ALER R F ki
Lo e 1111 1 T S T MR T T [ o
Mifike u ¢ 18fE cnanene Ao wn e Ara cnne - ar YTUnuaaums ctaporo o6opynoBaHust
Fruﬁ.’::i:’_as-fﬂ? Craweow ¥ 40mo a1, ocobe4Ho 508 berzrs zreba Bbl MOXeTE MOMOYb 3aLLNTUTL OKPY3KaloLLyto cpeay!
:-:E:::.:.ij IR T TR TV Bl O N TRy T r T T R e ] aih E BneKTpUYECKue yCTPOICTBA AOMKHbI YTUAM3NPOBATLCS B
':-J'-IU]FUI-' AT :ﬂ]pi 1,': g:gg?:f‘lele MecCTax, YKa3aHHbIX MECTHbIMU OpraHamm
Bl dpyive G is b 8 PAIPSUMEE (B RDUR S Satdpe ls
T "'T_“” PHERE AN 3 KU el 48 OCTATONRT TCTSLT NOCTE 3k T6L 4 I'Ipomsss)nmenb MOXET BHOCUTb U3MEHEHWNS 6e§ npeaBapyTenbHOrO yBEAOMMEHUS.
CapaskHE S0 RN YTouHsITE VIH(bOpMaLWIIO Ha O(t)VILl,VIaJ'IbHOM caunTe npounssoguTend.
LT.SIE: .:?:5_:_ | 4 8% 114 WA A 49 L 10 A i Cpok crny6bl ToBapa He MeHee 2-X 1eT, Npy CobMnoAeHNM YCNOBUIA SKCMyaTauuu.
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OCHOBHbIe peuenTbl NPUroToB1IEHUA xneba

lpuzomoeneHue xneba e pexume «OCHOBHOU» lpuzomoeneHue yenbHO3epHOB020 x1eba 8 pexume «LjenbHo3epHO8OU»

WHepedueHmbI: Bonbuwoii (900 2) Cpednuti (750 2) Manenbkuti (500 2) WHepedueHmb: Bonbwoti (900 2) CpedHull (680 e) ManeHbkuti (450 e)

Bopa 330 mn 280 mn 190 mn Bopa 320 mn 270 mn 210 Mn

opconHeyHoe macno 2 cT.n. 2 CT.. 1-1/2 cT.n. MoaconHeyHoe macno 3ct.n. 2 CT.N. 1-1/2 cT.0.

Conb 14.n. 3/4 y.n. 112 4.n. Conb 24.0. 1y4.n. 14.n.

Caxap 3cra. 1-1/2 cT.n. 1cr.n. Benbiin caxap 3cr.n. 3cr. 3cra.
Cyxoe moroko 2cra. 1cr.n. 1crn Cyxoe monoko 3crn. 2-1/2 ct.n. 2cr.a.

Myka 4 cTakaHa 3-1/4 crakaHa 2-1/4 cTakaHa Myka 3 cTakaHa 3 cTakaHa 2 cTakaHa
Paspbixnntens 14.n. 14.n. 1a.n. LlenbHo3epHoBas Myka 1 cTakaH 3/4 cTakaHa 1/4 cTakaHa

Paspbixnutens 14.n. 1a.n. 1u.n.

lpuzomoeneHue hpaHyy3cko20 xneba e pexume «PpaHyy3cKuil»
WHepedueHmb: Bonbwoli (900 2) CpedHutll (680 e) Manerbkudi (450 2) Mpuzomoenerue cnadkozo xneba & pexunme «Criadkui»
. WHepedueHmbI: Bonbuwoil (900 e) CpedHuti (750 2) Manenbkuti (500 2)
JIUMOHHBIN COK 1y4.n. 1y4.n. 1u.n.
Bopa 320 mn 220 mMn 160 mn
Boga 320 mn 280 mn 150 mn
MopconHeyHoe mMacno 2 cT.n. 1cr.n. 1cr.n.
lMoaconHeyHoe macno 2 CT.J. 1-1/2 cT.0. 1cr.n.
Conb 1-1/2 u.. 14.n. Y240
Conb 24.0. 1-1/4 u.n. 1y4.n.
Caxap 1/2 cTakaHa 1/3 cTakaHa 1/4 cTakaHa
Caxap 2T 1-1/2 cT.n. 1ct.n.
Cyxoe mMonoko 2cr.n. 1-1/2 cT.n. 1cr.n.
Myka 4 cTakaHa 3-1/4 cTakaHa 2-1/4 cTakaHa
Myka 4-1/4 cTakaHa 3-1/3 cTakaHa 2-1/2 cTakaHa
Paspbixnutens 1u.n. 1u.n. 140
PaspbixnuTens 1y4.0. 14.n. 1y4.n.
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Pexum o4yeHb 6blcmpoeo npuecomoesJieHus «OyeHb Gblcmpoe npueomoesJieHue

Pexum Gblcmpoao npuzomoesieHusi «YCKOPeHHOe npu2omoesieHue»

WHepedueHmb: CpedHuti (680 e)
Boga* + aiuo 280 mn
NopconHeyHoe Macno 2 CT.N.
Conb 14.0.
Caxap 3cr.n.
Myka 3 CTakaHa
Paspbixnutens 4yn.

WHepedueHmbI: Konuyecmeo:
Bopa 330 mn
Ayo 1 wr.
MopconHeyHoe Macno 3cra.
Corb 1y4.n.
Caxap 3/4 cTakaHa

* [pumeyaHue: Temnepamypa 600s1 40-50°C

Cyxoe monoko

2 cT.N.

Myka

3-1/2 cTakaHa

Pexum o4eHb 6blcmpoao npuzomossneHusi «O4eHb 6blcmpoe npueomosJjieHue

Paspbixnutens

3u.n.

WHepedueHmb: Bonbwoti (900 2)
Boga + anuo 370 mn
[logconHeyHoe mMacno 2 CT..
Corb 140
Caxap 3cr.n.
Cyxoe Momnoko 3cra.

Myka 3 cTakaHa

PaspbixnunTens 4y4.n.

* MpumevaHue: Temnepamypa 800bi 40-50°C
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