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Mepepn TUM AK yBIMKHYTU Npuiag, yBaXxHO NpounTanTe iHCTPYKLIIO ANA KOPUCTYBaYa, Ha-
BiTb AKLLO B/ BXXe KOPUCTYBaNMCb NofibHUMM npunagamu. Kopuctyintecb Npunagom e
BiNOBIAHO A0 iIHCTPYKLiN. 36epiraTe Lel NoCiGHNK ANA NOAANbLIOTO BUKOPUCTAHHS.

PekomeHzyemo 36epiraTv opuriHanbHy KapTOHHY KOPOOKY, MakyBanbHUA maTtepian,

KBUTaHLIiIO Ta rapaHTiNHWIA TaflOH NPOTArom TepMiHy Aii rapaHTii. [lna TpaHcnopTyBaHHA
ynaKyinTe npunag, KopUcTylouncb nuiie opuriHanbH1MM NakyBasbHUMU MaTepianamu.

3MICT

BaxknuBi npaBrna TexHikn 6e3nekun
Onuc npunagy
MnaHeTapHa cucTema 3millyBaHHA
MNepep nepLwrm BUKOPUCTAHHAM
Hacagkn
CknagaHHs i po36bupaHHa npunagy
EkcnnyTauia npunagy
KopoTKa iHCTpyKLiA LWOAO 3MillyBaHHA
OunLeHHsA Ta TEXHIYHe 06CNYyroByBaHHA
36epiraHHsA
Mopaawn i pekomeHpauii
Peuentn
TexHiuHi XxapakTepucTuKkm
IHCTpyKUii Ta iHdopMmaUis Wwono yTunnisauii BUKOPUCTaHUX MaTepianiB Ana ynakyBaHHA......
YTunizauis BignpaLboOBaHOro eNEKTPUUYHOIO Ta ENEKTPOHHOIrO 061aiHaHHA ...

OWoOoONOTOOO U1 W

KOMINEKTALIA:

MnaHeTapHun mikcep — 1 WT.

BiHnyok — 1 wt.

Hacagka anA 3miwyBaHHA — 1 Ww.

Hacagka ans 36uBaHHsA — 1 wT.

IHCTpyKUiA 3 ekcnnyaTauii (MiCTUTb rapaHTinHWIA TaoH)— 1 WT.



BAXJ1UBI MPABUJIA TEXHIKWU BE3NEKAU

He po3sonsiiTe gitam kopmucTyBaTMCh Npunagom abo rpatcb 3 HUM. 36epiraiiTe npunag i
LUHYP XMBNEHHA Nnogani Big aiten.

Llen npvnag fO3BONAETLCA BUKOPUCTOBYBATU 0C06aMm 3 di3nyHUMM abo NcuMXidyHMN
po3nafamu Ym HefoCBiAYEHNM 0cobaMm TiNbKM Nif HaNeXHUM HarnaaomM abo, AKLO BOHN
npoiHdopmoBaHi Npo 6e3neyHe BUKOPUCTaHHA NPUCTPOIO Ta YCBIAOMITIOIOTb MOTEHLiHI
3arposmu.

YBAXHO MPOYUTANTE | SBEPEXITb A1 NOAAJIbLUOIO BUKOPUCTAHHA.

Mepen yBIMKHEHHAM Npunagy B pO3eTKy NepeKkoHanTecs, Wo Hanpyra B po3eTui Bignos.i-
[a€ Hanpys3i, BKa3aHill Ha NacnopTHil Tabnuuli npunagy.

He BMKOpuCTOBYINTE KOMNNEKTYIOUI AeTani, AKi He MOCTayaloTbCA Pa3oM 3 LM MPUSIaAoM,
260 siKi He peKOMeH[0BaHi BUPOOHVKOM.

Mpunap po3pobneHunit i npr3HauyeHnin 4na o6pobKM CTaHAAPTHOI KibKOCTI NPOAYKTIB Y
JOMaLLHbOMY FOCNOAAPCTBI.

BukopucToBynTe Npunag BUKOYHO 3@ NPU3HAYEHHAM.

He BrKopUCTOBYIATE NpWnag y NpoM1UCIoBrX yMOBax abo Ha BifKpyTOMy MOBITpi.

He posnunioiTe ximiyHi aepo3oni nobnnsy npunagy.

He cTaBTe npunag Ha nigBikoHHA abo Ha HecTilKi noBepxHi. CTaBTe Npunag TinbKu Ha
PiBHY, CyXy i CTiINKY NOBEPXHIO.

He ctaBTe npunag Ha enekTpryHy abo rasoBy nnuTy, B 6e3nocepeHiii 6n113bKocTi A0
BiJKPUTOro BOTHI0 abo Npunagis, AKi BUZINAITL Tenso.

MepekoHaliTecs, WO MepexeBa BUKa He KOHTaKTYe 3 BoAoto abo Bonoroio.

He muiite npunag (3a BUHATKOM HacafokK, WO Bif'€AHYIOTbCA, Ta YaLlli AnA 3MillyBaHHA)
nif NPOTOYHOIO BOAOIO | He 3aHyploliTe Moro y Boay abo 6yab-AKy iHLWY piguHy.

Mepen MM, AK NPUKPINUTY HacaaKy A0 Npunagy, BUAMaTh abo 3aicHoBaTK ii 3amiHy,
nepeKkoHanTecs, Wo nNpunag BUMKHEHWUN | BIfKTIOUYEHUN Bif PO3ETKN.

[ins 6e3ne4HOro BUKOPUCTAHHA Lel npunag obnagHaHWi 3anobi>kHUM MexaHi3MoMm,
AKUIA He Ja€ ABUTYHY 3aMyCTUTUCh, AKLLO 36MBay Mikcepa NigHATAIN.

Mepen yBiIMKHEHHAM Npunagy nepekoHanTecs, Wo BiH NpaBuiIbHO 3i6paHnii i WwWo 36nsay
MiKcepa 3HaxoAnTbCA B TOPU3OHTaNIbHOMY MOSIOMKEHH.

[aiiTte rapauum pigrHam abo NpoayKTam OXOSIOHYTU, NepLL HixXK 3MiLlyBaTK iX.

He 3anuwaiite npunag y 6e3nepepsHili po6oTi Nig BENUKMM HaBaHTaXXeHHAM NPOTAroM
6inbLU Hi>K 6 XBUNUH. MNepLu Hi>K 3HOBY BBIMKHYTU 1OT0O, flaliTe IOMY OXOJIOHYTU LLOHAA-
meHwe 10 XBUANH.

He nigHimaiite 36uBay mikcepa, He NpocyBariTe pyku abo npeameTy, HanprKnag, KyXoH-
HUIA HiXK, BUSIKY abo fepeB’siHy NoXKy, Mif Yac noro pobotu. He Topkaiiteca o6epToBrX
HacafoK Ta NepeKoHalTecs, Wo CTOPOHHI NpeaMeTH, Taki AK OAAr, BOMOCCA Ta iHLWWe He
KOHTaKTYIOTb 3 HUMMU. Lle MoXKe Npu3BecTy 0 TiNEeCHUX YLWKOAXeHb abo NowWKoaKeHb
npunagy.

AKLWO NpeAMeT, HanprKag, NoXKa, NOTPANJIsE B Yally 3MiLlyBaHHA Nig Yac poboTu npu-
napy, HeralHo BCTAaHOBITb PEryNATOp WBUAKOCTI B MONOXeHHA 0 (PeXKNM OuiKyBaHHSA),
Bifi'€AHaNTE LWHYP XMBMIEHHA Bifi PO3ETKM i BUAMITb NpeaMeT 3 yalli.



AKLLO iHrpeaieHTN NpUnMNaloTb A0 Hacaaok abo Ao Yalli, BUMKHITb Npunag, i BigKnodith
MNoro Bifi po3eTKu. 3a AONMOMOrOI0 IONAaTKM OYUCTITb HAaCafKM Ta BHYTPILIHIO YaCTUHY
Yawi. MoxeTe gani NpoOAOBXKNTY 3MiLLYBaHHSA.

He BMMKanTe NpuUCTpil, KONW BiH MOPOXHi. HenpasuibHe BUKOPUCTaHHA Npunagy
MO>e HeraTMBHO BIMIMHYTU Ha TEPMIH AOrO Cly»Kou.

3aBXAv BUMMKaTe NPUCTPIN i Bii'e4HyTe NOro Bif PO3eTKY, AKLO He ByaeTe HUM Kopu-
CTyBaTUCh, | AKLWO OyaeTe 3anuwatu noro 6e3 Harnagy, nepef cknagaHHAM, po3brpan-
HAM, OYMLLEeHHAM abo nepemilLeHHAM.

Mepepn 36epiraHHAM Npunagy, nepekoHarTecs, Wo 36MBay Mikcepa HaxUeHun B ropu-
30HTaJsIbHe MOJIOKEHHS.

He cTaBTe BaXKi MpeAMeTI Ha WHYP XKNBMeHHA. [TepeKkoHanTecs, WO WHYP XKNBEHHA He
3BMCAE Ha KPalo CTONY i He TOPKAETbCA rapAYoi MOBEPXHi.

He Big'egHynTe NpnCTpPIl Big pO3eTKN, NOTATHYBLUNW 3a WHYP »KUBNEHHA. Lle moxe npu-
3BECTU [0 MOLKOLXEHHS WHYpa abo po3eTku. Big'eaHaliTe WHyp Big po3eTKuy, obepex-
HO BUTAraloumM BUNKY LWHYpPa.

AKLLO WHYP XNBMEHHA NOLKOOMXEHWNIA, NOro CNif 3aMiHUTW Y aBTOPM30BaHOMY CEPBiCHO-
My LieHTpi. 3a60pOHEHO BUKOPWCTOBYBaTK Npunag, AKLWO BiH MAa€ NOLWKOAMXEHNI LHYP
XKMBNEHHSA ab0 BUIIKY.

LLlo6 YHUKHYTU yparKeHHs eNeKTPUYHUM CTPYMOM, He PEMOHTYTE Npuiaj CaMOCTIHO i
He HanalToByMTe NOro. PEeMOHTYTe Ta HanawWToOBYINTE NPUIaA B aBTOPN30BaHOMY cep-
BICHOMY LieHTpi. BHeCeHHA 3MiH B KOHCTPYKLilo Npunagy nif Yac rapaHTinHOro TepmiHy
MOXe MPU3BeCTU A0 aHYNIOBAaHHA rapaHTii.
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Hacagka ana 3amiwyBaHHA

BiHnuok

A-noaibHa Hacaaka ans 36MBaHHA

4-x niTpoBa Yalla 3 HepXKaBHOI cTani

MipcTaBKa

Ban mikcepa 3 po3'emom ans Hacagok (1), (2) a6o (3).
36uBau 3 dikcaTopPOM Y MiHATOMY NOJIOXKEHHI

KHonka «PUSH» gna nioHATTA 36MBava

PerynAatop WBMAKOCTI 3i CBITNOBMM iHAMKAaTOPOM
Pexxum «PULSE» (gnsa KOpOTKMX onepaLin Ha MakCumanbHin WwengkocTi) — 0 (pe-
»KWM OYUiKyBaHHA) — piBHi wBngKkocTi 1,2, 3,4,5,6
(52,87,112,122,136i 172 06/xB)

Kpuvwka gna vauwi

MNigcTaBka 3 Npucockamy, WO NepeLLKOAKa€E KOB3aHHIO
Micue nna 36epiraHHsA WHYpa *KUBNEHHSA



MNAHETAPHA CUCTEMA 3MILWWYBAHHA

+ MnaHeTapHa crcTema 3MillyBaHHA I'PYHTYETbCA HAa NPUHLMNI NOABIHOro obepTaHHA Ha-
capkn. Hacagka o6epTa€eTbca NpoTH roAMHHUKOBOI CTPIfKM MO BHYTPILUHbOMY Nepume-
TPy Yalli, B TON Yac AK HaBKOJO CBOEI OCi BOHa 06epTaEeTbCA B MPOTUIIEKHOMY HamnpPAMKY.
Lle 3abe3neuye peTenbHe i piBHOMipHe 3MillyBaHHSA iHrPefdieHTIB B YaLli.

NEPEA NEPLUM BUKOPUCTAHHAM

1. BuTArHiTe Npunag Ta ioro obnagHaHHA 3 ynakoBKu.

2. PeTtenbHO BMMUITE BCi AeTani, AKi MOBUHHI KOHTAKTYBaTK 3 Xelo (Hacagka Ana 3amily-
BaHHsA (1), BiHMYOK (2), HacagKa ansA 36MBaHHA (3) Ta yalla Ans 3MillyBaHHA 3 HepXa-
Bitouoi cTani (4)), y Tenniii Bogi 3 HENTPaNbHUM KYXOHHUM MUAHUM 3aco6om. MoTim
NPOMUITE YACTO BOAOIO | AOOPE NPOCYLLITh PYLUHUKOM.

HACAOKU
TUN HACAOKU NMPU3HAYEHHA
Hacagka ana BukopuctoByeTbCA ANA 3amillyBaHHA | NPUrOTYBaHHA ryCTOrO APixK-
3amilyBaHHA (1) | 4KOBOroO TicTa, HanpuKnag, ana xniba.
Hacagka ons BYKOpPUCTOBYETHCA ANA 3aMilLlyBaHHA cepeaHboro abo pigkoro 6e3-
36MBaHHsA (3) OPiXOXKOBOrO TiCTa, MPUrOTYBaHHA COYCiB, KPeMiB, HAUMHOK i T.A,.
BiHnuok (2) BrkopucToByeTbca ans 36vBaHHA A€Lb abo A€UHMX GiNKiB, BEPLUKIB,

pigKoro TicTa, KpemiB 3 NiIHNCTO KOHCUCTEHLiEN i T.4. He BUKo-
pUCTOBYITE L0 HacaKy ANA 3aMillyBaHHA rycToro TicTa.

CKNAOQAHHA | PO3BUPAHHA NPUNARY

« lMNepepn cknagaHHAM i po36MpaHHAM MiKcepa NnepeBipTe, UM BiH BUMKHEHWN i BigKntoue-
HWI Bifl eneKTpomepexi.

1. BcTaHOBNEHHA Yawi ANA 3MillyBaHHA

1.1 MomicTiTb MiKCep Ha PiBHY CyXy NOBEPXHIO, HAMPUKNAZA, Ha KYXOHHWI CTif.

1.2 HatucHiTb kHonky «PUSH» (8), i migHimiTb 36mBay (7) Bropy. 36msau (7) dikcyeTbea
y NiAHATOMY NONOXeHHi, Konn KHonka «PUSH» (8) BucyBa€eTbca pa3om 3 4yTHUM
KnauaHHAM.

1.3 MNomicTiTb Yally 3 HeprkaBitouoi cTani (4) B cnevianbHy Hiwy B nigcTasui (5) i 3adikcyiite
il, NOBEPHYBLUM 33 FOAUHHNKOBOIO CTPinkoto. Konu vawy (4) BCTaHOBAIEHO, il HEMOXNU-
BO 3abpaTu 3 niactasku (5).



2.
2.1

2.2

23

3.
3.1

3.2

MpuKpinneHHA HacapoK (BiHMYKaA, HACaAKWN ANA 3amillyBaHHA i 36MBaHHA)
Mpw nig’egHaHHI Hacapok 36uBauy (7) NoBrHeH 6y T 3adikcoBaHUI y NIAHATOMY NONo-
XeHHi, AMB. NYHKT 1.2 po3giny «BcTaHoBneHHA Yawi ana 3miwysaHHA». [ig’'egHanTte
ofiHy 3 Hacafok Ao T-nogi6bHoro Bana mikcepa (6) Takum YMHOM, LWo6 Ban yBilLLOB Yy
OTBip Ha HacagLi. BctaBTe HacagKy y Ban Mikcepa (6) i NOBepHiTb MPOTU rOAUHHUKOBOT
CTPINKK, WOo6 3aKpinnTn il
Bi3bMiTb HacaaKy ofjHi€l0 PyKoIo i 06epeXxHO NOTArHITb ii AOHK3Y. BoHa He BUNage,
AKLLO NPaBUIbHO 3adikcoBaHa.
AKLLO BU He Bigpa3y nomicTuTe BCi iIHFPeAieHTY B YaLly (4), HaTUCHITb KHOMKY «PUSH»
(8) i HaxuniTb 36MBaY (7) B ropu3oHTaNbHe NonoXeHHsA. Konun 36ueay (7) 6yae Haxune-
HWUI B rOPUN30HTasIbHE MOSIOXKeHHSA, KHomnka «PUSH» (8) BUCYHeTbCA KnauHyBLW.

Bia’'epHaHHA HacapKm i yawi gna smiwyBaHHA
HatucHitb kHonky «PUSH» (8), i nigHimiTb 36uBauy (7) Bropy. 36msau (7) dikcyeTbea
y NiGHATOMY NONOXeHHi, Konn KHonka «PUSH» (8) BucyBaeTbca pa3om 3 uyTHUM
KNnauaHHAM.
TpumarTte HacafKy i 06epeXkHO MPUTUCHITD 1T 4O Bana mikcepa (6). Toai noBepHiTb 3a
roAVHHUKOBOIO CTPINIKOIO, MOKM BOHA He Bif'€AHAETbCA Bif Bana. lMoBepHiTb valy ana
3MilyBaHHA (4) NPOTU rOANHHMKOBOI CTPINIKM Ta 3HIMITb ii 3 nigcTaBku (5). NoBepHiTb
36vBau (7) Ha3ag B ropr30OHTaIbHE MONOXKEHHS.

EKCITYATALIA NPUNALRY

BigmoTaliTe HeOOXiIHY AOBXMHY LWIHYpPa 3 BiACiKYy ga.
HatucHitb Ha kHonKy «PUSH» (8) i nigHimiTb 361Bau.
Y vauwy (4), 3adikcoBaHy B NiAcTaBLi, NOMICTITb iHrpefieHTW.

YBara:

MakcumarnbHa Bara iHrpegi€eHTiB, ki MOXKHa OfJHOYaCHO 06pPO6UTH, CTaHOBUTDL 1,6
Kr. He knagitb 6inbLie Hix 600 r 60poLUHa 3a pas, KONW roTyeTe TicTo Ans xniba. He
Knagitb 6inbLue Hix 450 r 6opoLlHa 3a pa3, KoNiv roTyeTe TiCTO ANIA CONOAKOT BUMIYKM
(dpykTOBI MMpoOrK i T.4.). 33 0AMH Pa3 MOXHa BUKOPUCTOBYBaTU MakcMyM 8 A€Lb.

HatucHitb kHonky «PUSH» (8) i onycTiTb 36mBay (7) pa3om i3 npuKpinneHow HacagKo y
ropu3oHTanbHe NMONOKEHHS.

MepeBipTe, un mMikcep NPaBuUIbHO 3i6PaHUIA | Y BCTAHOBMIEHNI PEryNATOpP WBUAKOCTI
(9) B no3unuito O (pexxmm oviKyBaHHSA). YBIMKHITb LLUHYP *KMBNEHHA B PO3eTKy. AKLWO npu-
nag nigknoyeHo Jo eneKTpoMepeXKi, Ha perynaTopi WenaKocTi (9) CBiTUTbCA iHANKaTOp.
3a JOMOMOrot0 perynatopa WBUAKOCTI MOXHA BCTaHOBUTY HEOOXIAHWI piBeHb LBUAKO-
cTi Big 1 go 6. CnoyaTKy BCTAaHOBITb MEHLLY LUBUAKICTb, W06 3anobirtu po36bpusKyBaH-
HI0 iHrpeieHTIB. fIK TiNbKM BOHW BXe noyanu 3millyBaTucb, 36inbLuyiiTe WBUAKICTb 4O
HeobXxigHoro piBHsA. LUBMAKICTD MOXKHA 3MiHWTY B Oyb-IKUIN MOMEHT.

Pexunm «pulse» BUKOPUCTOBYETBCS, OO BCTAHOBUTU MAaKCMMAJTbHY LUBUAKICTb Ha
KopoTKkuii nepioa. LLlo6 akTmByBaTy pexmnm «pulse», NOBEPHITb PerynaTop WBUAKOCTI
(9) B nonoxeHHaA «PULSE» i, o6 3a6e3neuntn 6esnepepsHy poboTy, yTpUmMyiiTte i1oro B



LiIbOMY MOJIOXKEHHI. AK TiNIbKW BY BigNyCTWTE perynatop WBMUAKOCTI (9), BiH aBTOMaTUYHO
NMoBepPHETbCA B NONOXKEHHA 0 (BUMKHEHO).

YBara:

AKLWo NoTpibHO 3i6paTh iHrpeAieHT 3 Yalli Ana 3miwyBaHHA (4) | 3 HacaaKkuy, cnovat-
Ky BUMKHiTb MiKcep, BCTAHOBUBLLW PErynaTop WBUAKOCTI (9) y nonoxeHHA 0 (pexmum
ouiKyBaHHs), a MOTiM BiAK/IOYiTb Bif po3eTku. Togi 36epiTb iHrpedieHTV 3a fOMOMO-
roto NacTUKOBOI NOMaTKN.

MakcumanbHuii TepmiH 06po6ku - 6 xBunuH. He 3anuwarite npunag y 6e3nepepsHiit po-
60Ti fOBLUe, HiX 3a3HayeHo BuLle. OcobMBO Y BUNaaKax CUbHOMO HaBaHTaXeHHs (nig yac
3aMillyBaHHA rycToro, WinbHOro Ticta). AKWOo npunag npauioe nig CUIbHUM HaBaHTaMeH-
HAM, 3anuLUTe 1I0ro OXONMOHYTY LWoHaMeHLWwe Ha 10 XBUAIWH, @ TOAI MOXeTe NPOJAOBXKNTH
po6oTy. Konu HaBaHTa)KeHHA HIXKUe, Yac OXONOLKEHHS 3a3BMYaii CKNnagae 3-5 XBUSIUH.

7.

(peXxmm ouikyBaHHA) i Bif'€egHaNTe WHYP KUBNEHHA Bif PO3ETKN.

Micna BMKopucTaHHA Npunagy BCTaHOBITb PErynaTop WBMAKOCTI (9) y nonoxeHHA 0

Po36upaiite mikcep BiANOBigHO [0 IHCTPYKLIilA, HaBedeHWX Y po3gini «CKnagaHHs i

po36MpaHHsa Npunagy». BUKoprctoByiTe M'siKy MNacTUKOBY NIOMNATKY A/1A BUAANIEHHS
cymiwen 3 yawi (4) i Hacagkw.

«OunLLEHHA Ta TEXHIUHE 06CYroBYBaHHY.

KOPOTKA IHCTPYKLUIA WOA0 3MILLYBAHHA

Ounwarite mMikcep nicniA KOXHOIO BUKOPUCTaHHA BIiANOBIAHO A0 iHCTPYKLIN y po3aini

. . . Yac .
Tun Hacagkun IHrpeaieHTN Kinbkictb . LBugkicTb
3MillyBaHHA
BiHun4ok (2) AeyHi Ginkn | makc. 8 wr. 4 XBUNWHN PiBeHb 6
BiHun4ok (2) BepLukm 500 mn 4-5 XBUINWH PiBeHb 6
BiHnyok (2) MawoHe3s 3 AedHyx 1 xBUnNuHa PieHb 2-4
XKOBTKa

Hacanka ans Ticto ans npubn. 800 r 6 XBUNWH PiseHb 2-6
36uBaHHs (3) nupora
Hac_ap,Ka ans TI(?TO ans makc. 600 r 4 XBUNVHM PiBeHb 2
3amiwyBaHHsa (1) | xniba ©opoluHa

Mpumitka:

HaBepeHi BULLe TepMiHM 06PO6KM NnLLIe opieHTOBaHI. LLlo6 iHrpegieHTn He po36pu3-
KyBanuchb 3 Yalli, BCTAaHOBITb MOYaTKOBY WBMAKICTb Ha 1 abo 2. Hapgani BcTaHoBNOWITE

BULLY LUBUAKICTb, AKLLO NOTPiIGHO.




OYMLEHHA TA TEXHIMHE OBCJZIYTOBYBAHHA

+ lMepep ounuieHHAM MiKcepa 3aBX AN BUMMUKAWNTe NOro, BCTaHOBMBLUW PErynAaTop LWBUAKO-
cTi (9) y nonoxeHHs 0, Ta Big’eAHYNTE 3 PO3ETKN.

+ HeobxigHo peTenibHO MUTK HacafKy NiCnA KOXHOIo BUKOPVCTaHHSA B rapauyiii Bogi 3
HeNnTpanbHUM KYXOHHUM MUAHUM 3aco6oMm. MoTim ii noTpibHO ononocHy T nig Ynctoo
NPOTOYHOIO BOAOIO Ta AO6GPE BUCYLLNTY PYLUHUKOM.

Mpumitka:
Hacagku npu3HaueHi 4na KOpOTKOTPMBANIOro KOHTAKTY 3 MPOAYKTaMy XapyyBaHHA
(BkNOYaOUM Hamoi), a came A0 4 rogMH MakCUMyM.

+ MwunTe vawy 3 HepXaBgiloyoi cTani (4) B rapAYin Bofi 3 HeNTPaNbHUM KyXOHHUM MUNHM
3aco6om. MoTiMm OMONOCHITH i Nif YNCTOK MPOTOYHOI BOAOH) | BUTPITb PYLUHVKOM.

Mopapa:

AKLWO BY 36MBanu A€YHI 6inKK1, NOMUIATE BIHNYOK (2) i yalwy (4) y xonogHin Bogi. AKwo
BMKOPUCTATV rapsaYy Body, TO 3aJIMLLIKM AEYHOrO 6inka 3aTBepAiloTh i ix byae Baxue
BigMUTN.

+ [nA ounweHHs nigctaBku (5) i 36nBayva (7) BUKOPUCTOBYIATE raHUipKy, 3MOYeHy B CllabKo-
My PO34MHi MUIHOTO 3acoby. Bucywite BCi getani.

+ Hikonu He 3aHyptonTe NpUCTPiln abo WHYP XMBNeHHA y Bofy abo iHwWi pignHu. He Bu-
KOPMCTOBYITE PO3pifKyBayi abo po3UMHHMKK, Y MUIHI 3acobu 3 abpasnBHOIo Ji€to. B
iHWOMY BMMaAKy MOXe MOLKOANTUCH NOBEPXHA NPUCTPOIO.

3BEPIFAHHA

+ AKLIO BY He BUKOPUCTOBYETE MiKcep, 36epiraliTe Moro B Cyxomy MicLi, HeJOCTyMHOMY
ana pitein. MpocnigkyiTe, wWo6 36usay (7) 3HaXo4NBCA B FOPU3OHTaSIbHOMY MOMOXKEHHI.



MNOPAAU | PEKOMEHAALIT

TICTO ANA NPUrOTYBAHHA XJ1IBHUX BUPOBIB - IHFTPERIEHTU

BOPOLUHO

Hamsaxknusilua cknagoBa Ans BunikaHHA xniba, AKa pa3om 3 gpikaxkamu Gopmye
TeKcTypy BMpoOy. AKLLO /10ro 3milwaTy 3 piguHoto, 6iNKy, LWo BXoAATb A0 NOro CKagy,
NOYHYTb YTBOPIOBATY IMIOTEH. [TI0TEH - Lie CnAeTiHHA eNacTUYHNX BOSIOKOH, O
3aTPUMYIOTb BCepefivHi ra3n, yTBOPeHi ApiKaXaMMu.

bopoLHOo nweHnYyHe

MpopaeTbcs AK 6OPOLIHO ANA BUMiUKM, XNiboneKkapcbke 60poLWHO abo 6OPOLIHO TOHKOro
nomesny. BopoLIHO TOHKOrO NoMeny - HanbiNbL JOCTYNHWIA BUA, OAHAK Kpalmil pe3ynbrat
MOXXHa OTPMMaTV NPV BUKOPUCTaHHiI 6opoLLHa 3 BMICTOM 6inkiB He MeHwwe HixX 11-12%. MNig
Yyac NpUroTyBaHHA CTPaB 3a peLenTamu, WO MICTATbCA B IHCTPYKLIT AN1A KopucTyBaya, ciif
BMKOPUCTOBYBATU XNibonekapcbke 60poLHo 3 11%-1um BMicTOM GinkiB. BigcoTok 6inkis
BKa3aHO Ha ynakoBLj 3 6opolHom. He npocitoiiTe 60poLIHO i He fofdaBaiTe po3nyLuysay
ANA TiCTa, AKLWO y peLenTi LLboro He 3a3HayeHo.

BopouwHo WinbHO3epHOBeE NLWEeHNYHEe

BurotoBnAeTbCA 3 NWEHNYHOIO 3epHa i MiCTUTb BUCIBKM Ta 3apOAKU NiueHunui. Xni6,
cneyeHnn 3 Uboro BMAYy 60POLLIHA, Ma€ WiNbHily CTPYKTYPY. XNi6 MOXHa 3po6UTN MeHLL
LWiNbHMM, AKLLO 3aMiHUTU OfHY CKNIAHKY LliNbHO3€PHOBOTO MLUEHNYHOro HOPOLLHA OfHiEI0
CKNAHKOIO NWEeHNYHOro xnibonekapcbKkoro 60poLuHa.

BOpOLIHO XKNTHE

YacTo BMKOPUCTOBYETLCA ANA BUNiKaHHA xniba. [1o Moro cknagy BXxoAWTb BevKa KinbKicTb
MiHEepanbHNX PEYOBUH, afe y HbOMY MICTUTbCA HU3bKWI piBeHb GinkiB, TOMy Lel BuA 60-
poLLHa 3a3BMYail 3MiLLYIOTb 3 MWEHUYHUM LA TOro, Wo6 TiCTo NiAHANOCh.

MioTeHoBe 60poLUHO

B/roToBNAETHCA LWNAXOM OTPUMaHHS MIOTEHY i3 3epeH nuweHuui. [nioTeHoBe 60POLIHO
MOXe MOKPALYUTK TEKCTYPY Ta AKICTb XNi6a, AKLIO ANs NOro NpuUroTyBaHHA BUKOPUCTOBY-
€TbCs BOPOLLHO 3 HU3bKUM PiBHEM OifKiB.

CymiLll ana BUNIKAHHA XJ1IBHUX BUPOBIB
MicTaTb 60pOLIHO, LlyKOpP, CyXe MOJIOKO, Ciflb Ta iHLWUI iHrpedieHTV, HaNnpuKNag, nosninwysay
TicTa. 3a3BMyan fo Cymili gogarTb BOAY Ta APKAXI.

NONIMNWYBAY TICTA

MoxHa nprabaTi B CynepmapKeTax i B MarasunHax 340poBoi ixi. [lo oro cknagy, AK npasu-
110, BXOAATb Taki XapyoBi KNCNOTK AK ackopbiHoBa KucnoTa (BitamiH C) Ta eH3mumu (aminasa),
OTPVMaHi 3 MLEeHNYHOro 6opoLLHa.

MoninwyBau NokpaLllye BNaCcTUBOCTI TiCTa, 3aBAAKM YOMY 36inblUy€eTbCs pO3Mip BMPOOY, a
oro TekcTypa cTa€ 6inbL rnagkoto. Xnib Kpatle Tpumae dopmy i 36epiraeTbcs fosLue.
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LYKOP
Mipconopxye BUpi6. Hafae Nomy cMak Ta 30/I0TUCTY CKOPUHKY. Llykop gofatotb Ao Apix-
IKiB. MoXHa BrKopucToByBaTu 6innin abo KopMYHEBWIA LlyKOp Ym Meg.

CYXE MOJIOKO | MOJIOYHI MPOAYKTU

36arauyioTb CMakK Ta 36inblUy0Tb XapUoBY LiHHICTb xniba. TakoX NiAXo[UTb Cyxe MOJIOKO,
AKe AOCUTb NPOCTe Y BUKOPUCTaHHI. loro noTpi6Ho 36epiraTi B repMeTUYHIN NocyauHi y
XONoAnnbHNKY. MOXHa BUKOPUCTOBYBATU | Cyxe COEBE MOJIOKO, are 3 HM XNib BUXOANTb
He TaKu M'AKNA. He BapTO 3aMiHIOBaTU CBi>Ke MOJOKO, AKLLO LibOro He BKa3aHo y peLenTi.

Clib

BaxnuBuit iHrpepieHT y npurotyBaHHi xniba, AKWi 36inbLuye NornvHalody 3AaTHICTb TicTa,
noKpaLlye 3amillyBaHHA, CNPUAE NOLIVPEHHIO FIOTEHY Ta BMIMBAE Ha popmy BUPOBY, TeK-
CTYPY M'AIKYLLKM, CMaK, @ TaKOX MOJOBXYE TepMiH NpnAaTHOCTI xNiba. YBaxXHO BUMipioliTe
KiIbKiCTb coni, TOMy LWO Tl HaAMIpHa KiIbKICTb MOXe 3aBagnTu TiCTY NigHATUCH.

onia

Hapae cmak Ta yTpumye Bonory. MoXHa BUKOPUCTOBYBATU TaKi POCIMHHI onil Ak Wwadpa-
HOBA, COHALIHVKOBA Ta pancosa onif. Onito MOXKHa 3aMiHMTM Mac/IOM Y/ MaprapuHomMm, ane
KOJTip CKOPUHKW MO>Ke CTaTu XOBTYBaTUM.

OPIRKAXI

3acTOCOBYETLCA B AKOCTI po3nyluyBaya. [1na npuroTyBaHHA peLenTis, HaBeeHVX B
IHCTPYKLUiT 4NAa KOopUCTyBaya, BUKOPUCTOBYITE Cyxi ApixaxXi. [lepen gopaBaHHAM 3aBXAun
nepeBipAnTe X TepMiH NPUAATHOCTI, 60 Yepe3 HeCBiXi APKAXI TICTO MOXe He NiIAHATACD.
CBiXVX UM NPecoBaHWX APIKAKIB MOTPIOHO foAaBaTW BTPUYI Ginblue HiX Cyxux. ns npuro-
TyBaHHA onapu NoTpiGHO AoAaTW PiANHY, LyKOpP Ta HarpiTh Lo CymiL.

wBmnaKoAloul APIRKAXKI

Lle cymiw 3 gpixaxis Ta noninwysayva Ticta. AKLo 6axaeTe BUKOPUCTATY Lii APIKAKI
3aMiCTb 3BMYaNHWX, He foAasanTe noninwysay. He BUKopncToBynTe WBUAKOAIOYI APiXK-
IPKi i3 cymilwio Ana BUNikaHHA xNibHKX BUPO6iB, 60, AK NpaBmo, i CyMmilli BXKe MiCTATb
noninwyeau.

BOAA

BukopuctosynTe 3B1yaliHy BOgoNpoBigHy Bogy. [lepen goaaBaHHAM BOAY CAif Harpi-
T A0 KiMHATHOI TemnepaTypw. B HaATO X0NOAHIN Un rapAvin Bogi onapy He BAAaCTbCA
npuroTyBaTu.

anua

BxopaTb B fenAki peuenTy, 3aBAAKM IM TiCTO NigHIMAETbCA, @ BUPI6 Ma€ BULLY XapyoBy
LiHHicTb. HagatoTb cmak, GopMytoTb CKOPUHKY i 3a3BUYall BUKOPUCTOBYIOTLCA AJIA MPUToTY-
BaHHA CONOAKUX XJTIOHMX BUPOOGIB.
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IHLUI IHFPEAIEHTA

Mpw 3amilwyBaHHi TicTa AOAAIOTHCA CyLIeHi GPYKTU, ropiXK, LUMATOUKK WoKonaay i T.4.,
TO6TO Ti iHrPefiEHT, AKI MAIOTb 3aAMILNTIACD LiNUMK Y crieyeHoMy Bupobi. Ix HeobxigHo
AoAaBaTy Ao TicTa NOCTYNOBO MPOTAroM 3aMmillyBaHHA i O TOro, AK TiCTO NiAHIMeTbCA.

XNIBHE TICTO - MPUTOTYBAHHA

+ [lNepesipTe TepMiH NPVMAATHOCTI YCiX iHrpedieHTiB.

+ 3MmiwanTe yci iHrpedieHTV y NopAaKy, BKa3aHOMY B peLenTi.

+ 36epiraiiTe po3nakoBaHi NPOAYKTU B repMETUYHIN Tapi.

+ lNepen noaaBaHHAM NPOAYKTIB, AKI BY AiCTanu 3 XONOAWIbHMKA, AaNTe iM Harpitucob Jo
KIMHaTHOI TemnepaTypu.

+ BuikopucToByiiTe xnibonekapcbke 60POLLHO, AKLLO iHLe He BKa3aHo B peLenTi. He BuKo-
pucToByiiTe 60POLIHO 3 BMiCTOM 6inKiB MeHLe Hix 11%.

+ He BrKopucToByiiTe 60pOLIHO 3 po3nyLIyBayYem AN TicTa ANA NPUTroTyBaHHA APiKAMKO-
BOro XJ1iGHOro BUPOO6Y, AKLLO iHLLE He 3a3HaYeHO B peLenTi.

+ fAKwWo BN 3HaxoamTeCh y MicLeBoCTi Buwe 900 M Hag piBHEM MOp#A, BaM, IMOBIPHO,
noTpibHO NigKoperyBaTy KiNbKiCTb APIXKAXKIB, WO BKa3aHa B peuenTi. Yim GinbLue BMCOTa
Hag piBHEM MOPS, TUM HMXKUYE aTMOChEPHUIA TUCK | LWBUALIE NigHIMAETbCA TicTo. [pix-
IKiB peKOMeHA0BaHO AoaBaTh Ha 4 YaHNX JIOXKKM MeHLUe, Hi>K 3a3HayeHo B peLienTi.

+ fKLWO CNeKOTHO i NigByLLEeHa BONOTiCTb, AoAaBaNTe APiXKAXKIB Ha V4 YaNHUX JIOXKKN MEH-
LUe, Hi>K 3a3Ha4Y€eHO B peLenTi. o6 YHUKHY TV HaAMIPHOTO 36iNblUeHHS TicTa.

« BnactuBocTi 60poLUHa MOXyYTb 3MiHIOBATUCb YepPEe3 MOPY POKY UM YMOBY 36epiraHHs.
CniBBifHOLEHHA BOAY | 6OPOLLHa NOTPIOHO BU3HAUMUTY HACTYMHUM YAHOM: AKLLO TiCTO
3aHafTo BOJIOre i IMHe A0 PYK, AofdaiiTe 1-2 CTONOBUX JIOXKKU GOPOLLHA; AKLLO TiCTO 3a-
HaATo cyxe, goganTte 1-2 cTONOBUX NOXKKK BoaW. Lli iHrpegieHTn NOrnnHaoTbca NpoTArom
Kinbkox XxBUnuH. TicTo Ma€ 6yTu Takoi KOHCUCTeHLT, o6 3 HbOro MoXHa 6yno cpopmyBa-
T rnagknii 6yxaHelb, AKMI AOCTaTHbO BOMOIMI Ha AOTYK, afie He JIMMHE [0 PyK.

AK npuroTtysaTu onapy

+ HanunTe BKa3zaHy KinbKicTb BOAM Y UNCTY CKNAHY NocyauHy. MNoTim gopainte HeobxigHy
KINbKICTb CBIKUX UM NPECoBaHUX APiXAXKIB Pa3oMm 3 1 YaNHOI0 NOXKKOIO LKpY i 1 yaliHo0
NOXKo 6opoLHa. PeTefibHO NepemilwanTe i HAKPUIATE NAACTUKOBMM NAKETOM. 3anumwTe
y Tenniomy micui (30 °C) npmbnunsHo Ha 30 xBUnuH abo Noku cymiw He cniHMTbeA. Lo
CyMiLL NOTPiIGHO 0Apa3sy K BUKOPUCTOBYBATU.

36inbweHHA 06'emy TicTa y Tennomy micui

« [pixgxam noTpibHo Tensio npoTarom ¢pepmeHTauii abo B TicTi, Wob 36inbwnTUCH B 06'€-
Mi. [loknagiTb MeTanese AeKo Ha NOCYAMHY 3 rapAaYvoio BoAoto. [MoMICTiTb roToBe TiCTO Ha
[EeKO i HaKpuiATe TOBCTUM NAACTUKOBKM NakeToM, TPOXM 3Ma3aHMM MacioM, abo KyxoH-
HUM pPYLIHUKOM. [nA Toro, Wwob6 TicTo nigHAnock, HeobxiaHe Tenne micue 6e3 NpoTAriB.
TicTo Ma€e BABiYi 36iNbLWNTNCH B 06’eMI.
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TICTO ANA KOHAUTEPCbKUX BUPOBIB - IHTPELQIEHTIA

BOPOLUHO
BopoLHO, L0 BUKOPUCTOBYETLCA ANA MPUIOTYBaHHA KOHANTEPCHKIMX BUPOGIB, MO-
BMHHO MaTy MEHLUMIA BMICT 6inKiB (FNOTEHY), HiXK ANA BUMikaHHA xniba.

BopouwHo cepeaHboro Ta Api6Horo nomony
Llen Bua 60opoLuHa 3 HUXYMM BMiCTOM BinkiB (rnioTeHy) BUKOPUCTOBYETbLCA ANA NPUFOTY-
BaHHA TaKNX BUPOOGIB AK TOPTU, TAPTU, TICTEUKA, TOHKI MAIHL.

BopouwHo 3 posnywyBayem anA Ticta
Lle cymiww 60opolHa i po3nylysaya. [1na npuroTyBaHHsA Li€i CyMmilli 3milwanTte 1 CKNAHKY
60pOLLHa i 2 CTONOBI NOXKKM pPOo3MyLIyBaya Ans TicTa.

LlinbHo3epHoOBe NiieHNYHe 60poLHO
MictuTb BUCiBKM | 3apofKin nwweHnui. loro BUKOpUCTOBYIOTb A1 MPUIrOTYBaHHA TapTiB i
nuporis. Bupobu 3 UinbHO3epHOBOro 60POLLIHA MalOTh LWibHILLY TEKCTYPY.

KykypyassHe 60poLuHo
BurotosnaeTbca 3 KyKypyAsw i Hagae BUniyLli nerkoi Tekctypu. Bukopuctosyetbea ana
3aryLieHHaA CoyciB i aeceprTis.

PucoBe 6opowHo
BurotosnaeTbca 3 pucy, BAKOPUCTOBYETbCA A1A BUMIUKY 3 NNErKOI0 TEKCTYPOIO, HarnpuKnag,
ANA NPUroTyBaHHA NiCOYHOrO TicTa.

PO3NYLWIYBAY ANA TICTA
BukopuctoByeTbCA ANA NOPUCTOCTI TiCTa y BUNIiYLi.

XAPYOBA COAA
Bigoma Ak 6ikapboHaT HaTpito. BUKOPMCTOBYETLCA ANA NOPUCTOCTI TicTa abo ANA TEMHILWOoro
KONbopy AeAKNX BUPOGIB.

MACJIO

Hapae cmak i nerky TekcTypy BuniyLi. Y AeAaknx peuentax onito MOXKHa 3aMiHUTW Ha Macso,
ane CMakK Ta TeKCTypa BUMiYKM 6yayTb Bifpi3HATUCD. Y LbOMY BUNaAKy, AofalTe Macsa Ha
Y4 MeHLLUe, HiX BKa3aHo onii B peuenTi. MNepep 36MBaHHAM 3 LyKPOM 3auLLUTe Macsio npu
KiMHaTHil TemnepaTypi, o6 BOHO CTano M'AKWMM.

anua

[na npaBunbHoro o06’emy BUMiUKN HEOOXiAHO BUKOPUCTOBYBaTM AlLA KIMHATHOT Temnepa-
Typu. BubusaiiTe aiLa B okpemy NocyauHy i TinbKu Todi fofaBaliTe A0 iHWKX iHTpedieHTIB.
AKLWO ofiHe 3 AELb BUABUTHCA 3iNCOBAHMM, BaC He AOBEAETbCA BUKMAATU BCi. AKLLO BaM
NoTpPiOHO 36UTN SIEUHI 6INKKN, 06ePEXHO BiAAINITL iX Bif OBTKIB. PKOBTKM MICTATb Xnpw,
AKi ByayTb NepeluKoaKaTh 36MBaHHIO A€UYHKX GinkiB. Mepen 36vBaHHAM GinKiB NepesipTe,
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UM Ha BiHMYKax abo B Yalli HEMaE 3anULLKiB XKpYy. B iHLWIOMY BUMNaAKY, AEYHI GINIKN MOXYTb
fo6pe He 36UTnCb.

MOJIOKO

HeobxinHo BUKOpMCTOBYBaTW HEe3bMpaHe MONTOKO, AKLLO B pPeLienTi He BKa3aHo iHwwe. Mox-
Ha BMKOPWCTOBYBATN 3HEXMPEHe MONTOKO abo CyMmill MONOKa 3 BepLUKaMK, aJie KiHLeBUin
CMaK i TeKCTypa BMNIYKN MOXYTb BiAPi3HATACH.

LIYKOP

AIK NpaBWIIo, BUKOPUCTOBYIOTb BiNNI LyKOP-MiCOK, AKUIA HagaE BUNiYLi CMaK, TeKCTYpy Ta
Konip.

LlykpoBa nyapa TakoxX 4acTo BUKOPUCTOBYETbCA, 60 LBM/LLE PO3UMHAETLCA Nif Yac 36u-
BaHHA 3 MacnomM. MoxHa fofaBaT KOPUYHEBUIA LYKOp, W06 HagaTh BMNiyLi pi3HOro cMaky
Ta Kosbopy.

BUNIKAHHA

+ Mepepn BUNikaHHAM PO3irpiiTe Ayx0BKY fO HEOOXiAHOT TEMNepaTypu.

+ TemnepaTtypa BUMiKaHHA MOXe BiIPi3HATUCb B 3aNI€KHOCTI Bif TUMY AYXOBKWU. 3MEHLWITb
Temnepatypy, BKa3aHy B peuenTi, Ha 15-20 °C, AKLL0 BMMNiKa€ETe B Neyi 3 LUKIOTEPMIYHM
obirpisom.

+ 3amicTb Toro, Wob nocrnath feko Ta Gopmu Ana BrNikKaHHA GOPOLLHOM, MOXHa BUKOPWCTO-
BYBaTW NeprameHTHWM nanip. [leko AnA BUnikaHHA MOXHa 3MaCTUTK HEBEJIMKOIO KiNbKIiCTiO
onii, wo6 3ano6irT KOB3aHHIO NePrameHTHOro nanepy no rnagKil NOBEPXHi AEKO.

« lMepep UM, AK BUAHATU BUMIYKY 3 AYXOBKW, MEPEBIPTE, UM BOHA BXKE FOTOBA — 06epeXHO
TOPKHITbCA 4O BEPXHBOI YaCTNHM BUNEYEHOTo BMPOOY, AKLLO NoYyaTKoBa popmMa nosep-
Ta€eTbCA, To BUPi6 fobpe nponikca. O6epexxHO NPOTKHITL BUPi6 NocepennHi CIpHUKOM i
BUIAMITb. AKLLO Ha HbOMY HEMaE TicTa, BUPi6 roTOBUIA.

+ LWo6 3pobuTty NeurnBo XPYCTKILLINM, BUTATHITb AEKO ANA BUMIKaHHA 3 AyXOBKM Ta NOCTaB-
Te A0ro Ha MeTaneBy CTilKy. [epeMicTiTb NeunBo 3 Micua, Ae BOHO BMNIKaNoCh, i fanTe
OXOJSIOHYTW. AK TifIbKN NEYNBO OXOJSIOHE, MePEMICTITb NOro 3 KO Ha TapifKy.

PELEMTU

BicksiT

4 ainua (6iNKn OKPeMo Bif XOBTKiB)

Ya CKNAHKW LlyKPOBOI Nyapu

1 cknaHKa (150 r) npocisaHoro 60pollHa cepefHbOro NoMeny 3 po3nyLlyBayem s Ticta
3 CTONOBUX NOXKN BOAN

+ BukopucTtoByinTe BiHNYOK (2).

+ BcTaHOBITb WBMAKICTb Ha 6 | 36UITe AEYHI BiNKK B rycTy niHy. BcTaHOBITH WBMAKICTb Ha 1
i NOBiINbHO gofaBanTe LyKOp, MOKM MiHa He 3arycHe i He CTaHe OAHOPIAHOI0.

« [opaiiTe >KOBTKU | 06epEXHO NepemiluanTe.

+ BcTaHOBITb WBMAKICTL Ha 1 i NOCTYNOBO AoAaBaliTe 6OPOLLIHO Ta BoAgy. 36mBaliTe O THX
nip, NOKW iHrpeieHTM He 3MiLLaloTbCA.
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« lMepennite TicTO B 3MalLeHy Mac/ioM Ta nocunaHy 60polHom Gopmy Ans BUMiKaHHS.
+ BunikawnTe y HarpiTinn go 180 °C gyxosui npoTtArom 20-25 XBUAUH.
+ [avite 6iCKBITY OXONIOHY TN Ha MeTaneBili peLiTLi.

BaHinbHUN Nupir

125 r po3m’aKweHoro macna

% CKNAHKW LYKPOBOI Nyapwu

1 YaHa NoXKa BaHiNbHOI eceHL;ii

2 anua

2 cknaHKK (300 r) npocisHoro 60polLHa cepefHbOro NOMeny 3 po3nyLlyBayem Ana TicTa
3% CKNAHKM MOJIOKa

+ BukopucToByiiTe Hacagky ans 36veaHHs (3).

+ BcTaHOBITb WBMAKICTb Ha 6 | 36MBaNTe Macso 3 LKPOM, MOKM CyMilll He CTaHe NULLHO Ta
OofHOpIgHO!0.

- [opaBalTe BaHiNbHY eceHLilo, ANLUA OAVH 32 OOHUM i peTenbHO BCe 36umiiTe.

+ BcTaHOBITb WBMAKICTb Ha 2, NOBINBbHO i NOCTYNOBO fofaliTe 6OPOLLIHO Ta MOJIOKO, 36uiiTe
[0 OfHOPIAHOCTI.

+ Mepenuite TiCTO y 3MaLLeHy MacJIOM i mocKnaHy 60powHOM popMy Ans BUMiKaHHSA
AdiameTpom 22 cm.

- Bunikaiite B gyxoBui HarpiTin o 180 °C npotsarom 40-45 xBunvH abo NOKM TiCTO He CTaHe
pymM'AHNM.

+ [anTe nnpory oXonoHyT\ Ha MeTanesin peLuiTui.

3p06He neunso (Npu6n. 40 WTYK)

125 r po3m’aKWweHoro macna

% CKNAHKW LKPOBOI Nyapwu

1 yaHa noX<Ka BaHiNbHOI eceHUii 1 anue

2 cknaHkK (300 r) 6opoLuHa cepefHbOro nomeny
1 YaiHa noXKa po3nyLiyBaya Ana Ticta

+ BukopucToByiiTe Hacaaky Ans 36meaHHA (3).

+ BcTaHOBITb WBMAKICTL Ha 6 | 36MBaNTe Macio Ao ofHopiaHOCTI. [lopaiiTe LyKop, BaHinb-
Hy eceHUito i Alile. 36mBaliTe O YTBOPEHHA OAHOPIAHOI KOHCUCTEHLT.

+ 3miwarnTe 60pOLIHO i po3nyLLyBay.

+ BcTaHOBITb WBMAKICTb Ha 2 | NOCTYNOBO AoAaBalnTe 60POLLHO, MOKM BCe peTesibHO He
nepemilaeTbcA B OQHOPIAHY Macy. Ane He 36vBaiiTe HaATO AOBFO.

+ 3a fonomoroio YalHoT NOXKKN chopMmyliTe KynbKK | BUKNAAiTh X Ha 31erka 3malleHe
Maciom abo NoKpuTe NeprameHTHMM Nanepom AeKo ANs BUMNiKaHHA. 3anuwTe JocTaT-
HbO MiCUA MiX KynibKamu. BuKopucToBytour nocrnaHy 60poLwHOM BUAENKY, MPUTACHITb
KYNbKW.

+ Bunikaiite y HarpiTiin go 190 °C gyxoBui npr6am3Ho 12—15 XBUAKH abo MOKMN NEYnBO He
nigpym aHUTbCA.

+ BuimiTb NeunBo 3 feKo i 3anuwTe NOro Ha peLuiTui ANnA OXONOLMXKEHHSA.
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Ticteuka 6e3e (20-24 wr.)
4 aeyHunx binka
1 cknAHKa LyKpoBOI Nyapu

+ BrkopucToByiiTe BiHNYOK (2).

+ BcTaHOBITb WBMAKICTL Ha 6 | 36uBanTe 6inKy JO rycToi niHW. BcTaHOBITH WBMAKICTb Ha 1,
obepexxHo fopaliTe NOMOBUHY LYKpY i 36uiiTe. MoTim fogariTe LyKOp, L0 3ainLWNBCA.

+ 3a AOMOMOroio NOXKM BUKAAITb 36UTY CyMmilll Ha ieKo, 3f1ierka 3malleHe Maciom. 3anu-
LWalTe BiACTaHb 3 CM MiX TicTeuKamm LWo6 Npwu BMNiKaHHI BOHW He CKNEINncb Mixk coboto.

+ Bunikaiite npn Temnepatypi 120 °C npnbnn3sHo rognHy abo NoKm TicTeuka He CTaHyTb
cyxumu. He BunikaiiTe ix 3aHaaTo AOBro, 60 BOHW MOXYTb Nigropitu. BuiimiTb Ticteuka 3
JeKo i paiite im oxonoHyTu. 36epiraiite ix B repMeTUYHI NOCYyANHI.

Mpumitka:
Mo>keTe CKOpUCTaTUCh IHCTPYMEHTOM AJiA AEKOPYBaHHS, W06 3po6buTy GinbLi TicTeu-
Ka. Y TakoMy BMMNafKy, HeobXigHO 36inblWKTY Yac BUMiKaHHS.

binun xni6

4 cknaHKu (600 r) xnibonekapcbKoro 60poLLHa
3 YaMHKX NOXKM CYXOro MOJiIoKa

1%2 YalHWX NOXKW Coni

1%2 CTONOBUX NOXKM LyKPY

1 yarnHa noXkka noninwyBsaya TicTa

2 YaMHWX JIOXKKW LWBUAKOZIIOUNX OPIKAXKIB

2 CTONOBUX JTOXKKM ONii

1%2 cknaHkK (375 mn) Boau

Tpoxu 6opoLLHa ANA PYYHOrO 3amillyBaHHA

+ BrikopucToByiiTe HacaaKy AnA 3amilyBaHHA (1).

+ 3milwariTe 60POLLHO, Cyxe MOJIOKO, Cifnb, LlyKop, NOAiNLyBay TicTa i WBUAKOAioYI APiKAXKI
B YyaLui.

+ BcTaHoBITb WBMAKICTb Ha 1-2 i NOBINbHO AoAABaNTe [0 CyXOl CyMilli BOAY Ta ofito. 3anun-
LUTe CYMiLL 3aMillyBaTUCh, MOKM He CGOPMYETLCA TiCTO.

+ MoknagiTb TicTo Ha NocMnaHy 60POLLIHOM JOLUKY i 3aMmillyiiTe pyKamu, MOKM TiCTO He
CTaHe OAHOPIAHMM Ta FMafeHbKIM.

Mpumitka:

Ha ubomy etani Ticto mae 6y gy»<e gobpe 3amilaHnm, Wwob y Hbomy yTBOPUBCA
rNOTEH, AKUI HAfAE TiCTYy NPaBWbHY €acTUYHICTb | JonoMarae oMy NigHATUCH Npu
BUMiKaHHI.

+ [oknagiTb TICTO B MMNCKY | HAKPUINTE Xap4YOBOIO MJTIBKOIO. 3anuLUTe NOro y TEMIOMY MicLi
Ha 20 XBUNH ab0 MOKM BOHO He 36inblunTbCA BABIi.

« [licTaHbTe TiCTO | NOBTOPHO 3aMmilLaliTe NOro Ha 3N1erka NpucKnaHii 60pOLLIHOM Ao,
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+ MowmicTiTb TicTo Yy dopmy ana BunikaHHA. HakpuiiTe xap4yoBOIO MAIBKOIO i MOMICTiTb NOro
B Tense Micue Ha 30-40 xB1AVH abo NOKM TICTO He CTaHe HeobXigHOro 06'emy. 3HIMITb
XapuoBy MNiBKY.

+ TicTO MOXKHa 3MaCcTUTK AEYHOIO rNasyp’to Nepes BUNIKaHHAM.

+ Bunikaiite y gyxoBLuj, HarpiTiii fo 200 °C, npn6nm3Ho 40-50 xBuArH abo NoKmM Ha xNibi He
3'ABMTbCA 30/10TaBa CKOPUHKa.

+ 3anuwre xni6 0xonoHyTM Ha 15-20 XBUAWH, NicNA YOro BUNMITL 1ioro 3 dopmu. Mepen
Hapi3aHHAM faiTe xniby NOBHICTIO OXOMOHYTY, LWO6 He po3namaTu oro.

fleuHa rnasyp ansa Ticta
1 3nerka 36uTe anue
2-3 CTONOBUX NIOXKKN BOAN

+ 3MmiwanTe iHrpegieHT go ogHopigHoi macu. He 36ueaiiTe. AKLo NoTpibHO, NpouigiTh
yepes cmTo. MomacTiTb TICTO A€YHOIO rNasyp’io Nnepes BUNikaHHAM.

®okaua (2-4 nopuii)

3 cknsHKK (450 r) xnibonekapcbKoro 6opoLuHa
1 yariHa noXkKa coni

2 YaHUX NOXKN LyKpY

2 YaMHWX NOXKKM LIBUAKORIOUMX APIKOKIB

2 CTONOBUX NOXKN ONTMBKOBOI ONiil

1 cknsHKa (250 mn) Boau

Ana anasypi:

2 CTONOBUX NOXKKM ONINBKOBOI Ofil

1 cTONOBA NOXKa rpybo3epHUCTOT coni

2 CTONIOBUX NOXKUN NOAPIGHEHNX MaC/IH

+ BrikopucToByiiTe HacaaKy AnA 3amilyBaHHA (1).

+ 3miwanTe B YaLli 6OPOLLHO, Ciflb, LlyKOpP Ta APixKaKi.

+ BcTaHoBITb WBMAKICTb Ha 1-2 i NOBINbHO AoAABaNTe [0 CyXOl CyMilli BOAY Ta ofito. 3anun-
LUTe CYMiLLl 3aMillyBaTUCh, MOKM He CGOPMYETLCA TiCTO.

+ lMoknagiTb TiCTO Ha 3nerka npucrnaHy 60POLIHOM AOLLKY | peTenbHO 3amillaiTe oro
pyKamu, NOKM TiCTO He CTaHe OAHOPIAHWM Ta FNageHbKUM.

+ [oknagiTb TICTO B MMCKY | HAKPUINTE Xap4YOBOIO MJTIBKOIO. 3anuLUTE NOrO Y TEMSIOMY MiCLli
Ha 20 XBUN1H abo NOKM BOHO He 36inblNTbCA BABIUI.

« [lictaHbTe TiCTO | NOBTOPHO 3aMmilualiTe NOro Ha 3M1erka NpucMnaHii 60poLLIHOM JOLLi.

+ MomicTiTb TicTO Y 3mMaLLeHy Macniom TednioHoBy popmy 20 x 30 cm | po3piBHALiTe TiCTO Mo
dopmi.

+ Hakpwiite xapuoBoto nniiBkoto i 3anuwTe y Tennomy micui Ha 20-30 xBUAKH abo NOKK
TiCTO TPOXU He NigHIMETbCA. 3HIMITb Xap4oBY MAIBKY.

+ MomacTiTb TiCTO ONMBKOBOIO OJli€l0, NOCKNTE rPY6O3EPHUCTOLO CiNfto Ta BUCKNTE
MaciuHN.

« Bunikaiite y HarpiTinn go 200 °C gyxoBui nprn6naunsHo 30-35 xBunmH abo Noku Ppokava
NOPUETLCA 30/10TABOK CKOPUHKOIO.

+ Bunmitb ii 3 gyXOBKM, 3anuLITE OXONIOHYTV Ha METANEBI peLuiTui.
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TEXHIYHI XAPAKTEPUCTUKU

HominanbHWUI giana3oH Hanpyru 220-240 B
HomiHanbHa yacToTa 50/60 'y
HominanbHa BxigHa Hanpyra 800 Bt
Knac 6e3neku (ana 3axucT Bif ypaKeHHA eNeKTpUYHUM CTPYMOM) Il
PiBeHb wymy 86 ab(A)

3anaBneHWN piBeHb WYyMy Npunagy ctaHoBuTb 86 Ab (A), Wo € piBHEM A MOTY>KHOCTi 3BYKYy
no BiAHOLEHHIO 4O HOPMU NOTY>KHOCTi 3ByKy 1 lNBT.

CNOBHMK TEXHIYHMX TepMiHiB

Knac 6e3neKkun Ana 3axXucTy Bif eNeKTPUYHOIO CTPyMy:
Knac Il - 3axvcT Bifi enekTpuyHOro cTpymy 3abesneuyeTbcs NoABiiHOW abo NOCKIeHO
isonAuieto.

Bupo6HUK 3anuiuae 3a co601o0 NpaBo 3MiHIOBaTN TEKCT Ta TEXHIYHI XapaKTepncTukmn
npunaay, AKi He NOripLIyIOTb eKcnyaTaLiiHi AKOCTi.

IHCTPYKUIT TA IHOOPMAL|IA LLOAO YTUNI3ALII BAKOPUCTAHUX
MATEPIANIB ANA YNAKYBAHHA

YTunisynte nakyBanbHWIM MaTepian Ha Micui yTunisauii Biaxoais.

YTUNI3ALUIA BIANPALbOBAHOIO EJIEKTPUYHOIO TA EJIEKTPOHHO-
ro oObNIAAHAHHA

Llen 3HaK Ha BMpOGi, 1oro cknafoBil abo ynakoBLi 03Havae, Wo JaHUi BUPIO He

€ nobyToBMM BiaxodoM. YTURi3ynTe Liel NPoAyKT y BiANOBIAHMX NyHKTax 360py

AnA yTunisauii BigXoAiB eNeKTP1YHOro Ta eNeKTpPoHHOro obnagHaHHaA. Kpim toro,

y feAknx KpaiHax €sponelicbkoro Coto3y abo iHLWMX EBPONENCbKUX KpaiHax TaKy

NPOoAYKLilo MOXHa NOBEPHYTU MiCLLeBOMY MPOAABLII0 NPU KyMiBi eKBiBaneHTHO-
ro HoBoro NpoayKTy. NpaBunbHa yTUNi3aLia LbOro NPOAYKTY AONOMOXe 36eperti LiHHi
NpupoaHi pecypcy Ta 3anobirtv NOTeHUiNHOMY HeraTMBHOMY BM/IMBY Ha HAaBKOMNMLLHE
cepenoBuULLe Ta 3I0POB'A NIOANHY, AKE MOXe Oy TV BUKNMKaHEe HEHaNeXHOL0 yTuai3alieo
BiAxoAis. [ina oTprMaHHA 6iNnbl AeTanbHoT iHpopMmaLil 3BePHITbCA 4O MiCLLEBUX OpraHiB
Bragm abo o Hanbnmxyoro LeHTpy 360py Bigxoais. HenpasunbHa yTunisadis uboro Bugy
BiAXoAiB MOXKe NignagaTu Nig Aito HauioHaNbHOro 3aKOHOA4ABCTBa.
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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 instructions 20
Description of the appliance 22
Planetary mixing system 22
Before first use 23
Selecting attachment types 23
Assembling and disassembling the appliance 23
Operating the appliance 24
Quick guide to mixing 25
Cleaning and maintenance 25
Storage 26
Tips and advice 26
Recipes 31
Technical specifications 34
Instructions and information regarding the disposal of used packaging materials . 16
Disposal of used electrical and electronic equipment 34
DELIVERY SET

Food Mixer - 1 pc.

Kneading hook - 1 pc.

Balloon whisk — 1 pc.

A-shaped beater - 1 pc.

Manual (warranty card included) - 1 pc.
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IMPORTANT SAFETY INSTRUCTIONS

Children must not use this appliance or play with it. Keep this appliance and its power
cord out of reach of children.

This appliance may be used by persons with physical or mental impairments or by
inexperienced persons if they are properly supervised or have been informed about how
to use of the product in a safe manner and understand the potential dangers.

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.
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.
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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.

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.

If the power cord is damaged, have it replaced at a expert service centre. It is forbidden
to use the appliance if it has a damaged power cord or plug.

To avoid the danger of injury by electrical shock, do not repair the appliance yourself or
make any adjustments to it. Have all repairs or adjustments of the appliance performed
at an authorised service centre. Tampering with the appliance during the warranty
period may void the warranty policy.
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DESCRIPTION OF THE APPLIANCE

0 NO U D WN =

10

qa

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

Speed control knob with light

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)
Bowl cover

Anti-slip feet with suction cups

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.
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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.
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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.

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 APPLIANCE

1. Unwind the necessary length of power cord from the compartment Aqa.
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.

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
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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.

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
Al 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.

« Itis 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.
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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.

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. For
cleaning do not use thinners or solvents, or cleaning agents causing abrasion. Otherwise
the surface treatment of the appliance 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

Itis 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

Itis 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

Itis 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.

27



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.

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.
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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.
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.
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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. 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

—_

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

1

€99

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.

31



+ 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.

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 AT .

+ 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.
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+ 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.

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 AT .

+ 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 voltage range 220-240V
Rated frequency 50/60 Hz
Rated power input 800 W
Safety class (for electric shock protection) I
Noise level 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.

INSTRUCTIONS AND INFORMATION REGARDING THE DISPOSAL OF USED PACKAGING
MATERIALS

Dispose of packaging material at a public waste disposal site.

DISPOSAL OF USED ELECTRICAL AND ELECTRONIC EQUIPMENT

The meaning of the symbol on the product, its accessory or packaging indicates
that this product shall not be treated as household waste. Please, dispose of this
product at your applicable collection point for the recycling of electrical &
electronic equipment waste. Alternatively in some states of the European Union
or other European states you may return your products to your local retailer
when buying an equivalent new product. The correct disposal of this product will help save
valuable natural resources and help in preventing the potential negative impact on the
environment and human health, which could be caused as a result of improper liquidation
of waste. Please ask your local authorities or the nearest waste collection centre for further
details. The improper disposal of this type of waste may fall subject to national regulations
for fines.

For business entities in the European Union

If you wish to dispose of an electrical or electronic device, request the necessary
information from your seller or supplier.

Disposal in other countries outside the European Union

If you wish to dispose of this product, request the necessary information about the correct
disposal method from local government departments or from your seller.

This product meets all the basic EU regulation requirements that relate to it.
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YMoOBM rapaHTii:

Warranty conditions:

3aBof rapaHTye HopMasibHy poboTy BUPOGY
nNpoTArom 12 MicALiB 3 MOMEHTY 10ro NPoAaxy 3a
YMOBW JOTPVMaHHA CNOXKMBaYeM NpaBun ekcniy-
aTauii i gornagy, nepen6ayeHmnx L€t iHCTPYKLUi€.
TepmiH cnyx6u Bupoby 5 pokis.

LLlo6 yHWMKHY TN HEMOPO3yMiHb, NEPEKOHNNBO
npocmmo Bac yBaxkHO BUBYMTY [HCTPYKLIitO 3
eKcnnyaradii, yMoBYM rapaHTiliHuXx 30608B'A3aHb,
nepeBipuUTV NPaBUbHICTb 3aNOBHEHHA rapaHTii-
HOro TanoHa. FapaHTiINHUI TanoH AINCHUA TiNbKN
3a HAABHOCTI NPaBUJIbHO Ta YiTKO 3a3HayeHuX:
Mogeni, cepiiHoro Homepa BMpoOY, AaT! Npoaa-
XKy, UiITKUX BiAGUTKIB NneyaTok ipmmn-npoaasLs,
nignucy nokynua. Mogenb Ta cepiiH1iA Homep
BMPOOGY NOBUHHI BiANOBIAATY 3a3HaUEHUM Y
rapaHTiiHOMy TasIoHi.

Mpw NnopyLUeHHI L1MX yMOB, a TaKOX y BUMaAKY,
KON AaHi, 3a3HayeHi B rapaHTinHOMY TanoHi 3mi-
HeHi, cTepTi abo NepenuncaHi, rapaHTilHUIA TanoH
BM3HAETbCA HEQICHMM.

HanawTysaHHA Ta ycTaHOBKa (MOHTaxX, NigKnio-
YeHHs TOLLO) BUPOBY, onmcaHi B JOKyMeHTaLii,
Lo AOAAETHCA A0 HbOTO, MOXYTb OYTN BUKOHaHI
AK CaMUM KopucTyBayem, Tak i paxisuammu ACL|
BignosigHoro npodinio i dpipm-npogasLis (Ha
nnaTHin ocHosi). Mpwn ubomy ocoba (opraHisauis),
LLlo BCTaHOBWNA BUPI6, Hece BignosiganbHIiCcTb 3a

NPaBUIbHICTb i AKICTb YCTAaHOBKYM (HanawuTyBaHHA).

Mpocmmo Bac 3BepHyTH yBary Ha BaknuBiCTb
npaBubHOI yCTaHOBKYM BUPOOY K AnA NOro Ha-
LiiHOT po60TK, TaK i ANA OTPUMAHHA rapaHTiiHOro
Ta 6€3KOLUTOBHOIO CEPBICHOrO 06CNYroBYBaHHS.
BumaraiiTe Big cneujianicTta 3 HanawTyBaHHA
BHECTM BCi HEOOXifHi BiBOMOCTI NPO yCTaHOBKY A0
rapaHTiiHOro TasioHa.

Y pasi Buxogy B1po6y 3 niafly NpOTArOM rapaHTin-
HOro TepMiHy eKcryaTauii 3 BUHWN BUPOOHMKa,
BJTACHMK MA€ NPaBo Ha 6e3KOLITOBHWIA rapaH-
TIHUI PeMOHT NpY Npea'ABNeHHI NPaBUSIbHO
3aMoOBHEHOTO rapaHTiINHOIO TaNoHa, BUPOOY B
3aBOJCHKIl KOMMNneKTaLii Ta ynakosLji Ao rapaH-
TINHOT MacTepHi abo Ao micua NnpuabaHHs. 3ago-
BOJIEHHA MPeTEeH3ill CnoXmBaya Yepes NPOBUHY
BUPOOHMKa MPOBaANTbLCA BiAMOBIAHO A0 3aKOHY
YKpaiHu «[1po 3axucT npas cnoxwusadis». Mpu
rapaHTiiHOMY PEMOHTi TePMiH FrapaHTii NOJOBXY-
€TbCA Ha YaC PEMOHTY Ta NepecusiaHHA.

The plant guarantees normal operation of the
product within 12 months fromthe date of the
sale, provided that the consumer complies with
the rules ofoperation 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 theOwner’s Manual,

the terms of warranty, and check the correctness
of Yllingthe Warranty Card. The Warranty Card is
valid only if the following informationis correctly
and clearly stated: model, serial number of the
product, date ofsale, clear seals of the company-
seller, signature of the buyer. The modeland serial
number of the product must correspond to those
speciYed in theWarranty Card.If these terms are
violated, and if the information speciYed in the
Warranty Cardis changed, erased or rewritten,

the Warranty Card is considered invalid.Setup

and installation (assembly, connection, etc.)

of the appliance aredescribed in the attached
documentation; they can be carried out both
bythe user, and by specialists having the necessary
qualiYcation sent by SC orselling companies (on a
paid basis). In this case, the person (the institution)
installing the appliance shall be responsible for
the correctness and qualityof installation (setup).
Please pay attention to the importance of the
correctinstallation of the appliance, both for its
reliable operation, and for obtainingwarranty and
free service. Require the installation specialist

to enter all thenecessary information about the
installation in the Warranty Card.In case of failure
of the appliance during the warranty period by
the fault of themanufacturer, the owner is entitled
to free warranty repair upon presentationof the
correctly Ylled Warranty Card together with the
appliance in the factoryconYguration packed in the
original packaging to the warranty workshop orthe
place of its purchase. Satisfaction of the customer’s
claim due to the faultof the manufacturer shall

be made in accordance with the law of the
RussianFederation «On Protection of Consumers’
Rights». In the case of warrantyrepair the warranty
period shall be extended for the period of repair
andshipment



FTAPAHTIVMHU TAZIOH ARDESTO

LaHoBHMM Mokyneupb! Bitaemo Bac 3 npuagbaHHam npunagy Topro-
BesibHoOi Mapkun ARDESTO, akuii 6yB po3pobieHnin Ta BUTOTOBNEHUI
y BiANOBIAHOCTI A0 HaWBULLMX CTaHAAPTIB AAKOCTI, Ta AAKYeEMO Bam 3a
Te, Wo Bn obpanu came uent npunag.

Mpocrmo Bac 36epiratn TanoH NPOTAroM rapaHTiniHoro nepioay. Mpwu
KyniBAi BUpoby BMMaraTe NOBHOro 3anoBHEHHS rapaHTiMHOrO TaJIoHYy.

1. FapaHTiiHe 06CyroByBaHHs 3iNCHIOETLCS JINLLE 3@ HAsiBHOCTI MPaBW/IbHO i UiTKO 3anoBHe-
HOro OPWriHaNbHOTO rapaHTINHOrO TafoHy, Y AKOMY BKasaHi: Mogesb BUPoby, AaTa Mpoaaxy,
CepiNHWIN HoMep, TePMiH rapaHTIMHOro 0bCNyroByBaHHS, Ta NevaTkun GipMu-npogasLs.*

2. CTpok cny»6u nobyToBOI TEXHIKM CKIafaE 5 poKiB.

3. Bupib npusHaueHuin Ans BUKOPUCTaHHS Y CNOXMBUMX LinsX. Y pasi BUKOPUCTaHHA BUPOBY B
KOMEPL,iMHi AisAbHOCTI NpojaBeLib/BMPOBHMK HE HeCyTb rapaHTilHMX 3060B f3aHb, CepBic-
He 06CyroByBaHHS BUKOHYETHCA Ha MAaTHIN OCHOBI.

4. TapaHTiiHWU PEMOHT BUKOHYETBCA BMPOAOBX TEPMiHY, BKa3aHOTO B rapaHTiiHOMY Ta/loHi
Ha BMPIb, B yNOBHOBaXEHOMY CepBiC-LIeHTPi Ha yMOBax Ta B CTPOKU, BU3HaUYEHi YNHHWM
3aKOHOAABCTBOM YKpaiHu.

5. Bupib 3HiMaeTbCs 3 rapaHTii y BUNaAKy MNOPYLUEHHS CMOXMBaYeM NpaBua ekcryartaui,
BUKNaJEHMX B IHCTPYKLLi 3 BUPOOY.

6. Bupi6 3HIMa€eTbCA 3 rapaHTinHOro 06CNyroByBaHHs y BUNaAKax:

* BUKOPUCTaHHA He 3a NPV3HAUYEHHAM Ta He Y CMOXMBYUMX LinsX;

MeXaHiUHi MOLLIKOJKEHHS;

MOLUKOZXKEHHS, LLIO BUHWKAW Y HACNifOK NOTPansHHS BCePearHy BUPOBY CTOPOHHIX

npeameTiB, PEUOBWH, PifNH, KOMaX;

MOLUKOZXKEHHS, LLIO BUKAVKaHI CTUXIMHUMUW IXaMU (JOLLEM, BITPOM, 6A1CKaBKOLO Ta

iH.), noXexeto, NoBbyTOBMMU dakTopamu (HagMipHa BOIOTICTb, 3aMWAEHICTb, arpecBHe

cepefoByLLE Ta iH.);

MOLUKOZXKEHHS, IO BUK/INKAHI HEBIAMOBIAHICTIO MapaMeTpiB XXUBJIEHHS, KabenbHUX

Mepex Aep>XKaBHVUM CTaHAapTaM Ta iHLWWX NOAIBHUX PpaKTopiB;

* Npw ekcnayaTtaLii obnagHaHHA B eNeKTpoMepexi 3 BiCyTHIM EANHNM KOHTYPOM 3a3eM-
NeHHs;

* NPV NOpPYLUEHHI N10M6 BCTaHOBAEHWX Ha BUPODI;

* BifICYTHOCTi CepiiHOro HoMepa NPUCTPOIO, 360 HEMOXXMBOCTI MOTO iAeHTUdIKYBaTW.

7. TapaHTis He PO3MOBCIOAXKYETLCA Ha BUTPATHI MaTepiann Ta akcecyapw, a Takox Ginbtpu,
NOAWL, AWMKW, NIACTaBKM Ta iHLWI EMHOCTI A1 36epiraHHA NPOAYKTIB.

8. TepMiH rapaHTiliHoro o6cnyroByBaHHs cknagae 12 MicaLiB 3 4HA NpoAaxy.

* BiapvBHi TaNOHM Ha TexHi4YHe 06CNyroByBaHHA HaAaloTbCA aBTOPU30BaHNM CEPBICHUM LEeHTPOM.

KomnnekTHicTb BUpO6Y nepesipeHo. |3 ymoBamMu rapaHTiiHoro
06c1yroByBaHHA O3HAWMOMJIEHWUI, NPETEH3IN He Mato.
MNiannc nokynus

ABTOopu3zoBaHui cepBicHuii ueHTp IM «I-AP-Cl»

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



IHpopmaLiia npo BMpi6

Bupi6

Mogenb

CepiHUN HoMep

IHbopmaLia npo npoaaBsus

HazBa Toprosoi opraHizauii

Agspeca

[Jata npoaaxy

LLTamn npoaasusA

TanoHwu Ha rapaHTiliHe 06cnyroByBaHHA

TanoH N2 3

Ltamn npozasusA [aTa 3BepHeHHs

MpununHa

MOWKOA>KEHHA

[JaTa
BMKOHaHHS

TanoH N2 2

Ltamn npoaasusA [aTa 3BepHeHHs

MpuumHa

MOWKOA>KEHHA

[Jata
BMKOHaHHS

TanoH N2 1

Ltamn npoaasusA [laTa 3BepHeHHs

MpununHa

MOWKOA>KEHHA

[Jata
BMKOHaHHS
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