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SILVERCREST’

BREAD MAKER

Introduction

Congratulations on the purchase of your new
appliance.

You have selected a high-quality product.

The operating instructions are part of this product.
They contain important information on safety, usage
and disposal. Before using the product, familiarise
yourself with all handling and safety guidelines.
Use the product only as described and for the range
of applications specified. Please also pass these
operating instructions on to any future owner(s).

Intended use

This bread maker is intended only for home use for
baking bread or for cooking jams and preserves.

Do not use the appliance for drying foodstuffs

or other objects. Do not use the bread maker
outdoors.

Use only the accessories recommended by the
manufacturer. Other accessories can cause damage
to the appliance.

This appliance is intended solely for use in private
households.

Not for commercial usel!

Package contents
Bread maker

Baking mould

2 kneading blades
Measuring cup

Measuring spoon

Kneading blade remover
Operating instructions

Brief information

Recipe Book
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> When unpacking the appliance, check it
thoroughly for possible transport damage.
If required, contact the Service Centre (see
section "Service").

Description of the appliance
Figure A:

Viewing window

Appliance lid

Ventilation slots

Mains cable

0000

Control panel

Figure B:
2 kneading blades

Baking mould for loaves with weights
of upto 1250 g

Measuring cup

Measuring spoon

600 ©0

Kneading blade remover

Technical data
Rated voltage: 220-240V ~ /50 Hz

850 Wait

Power consumption:

5t

All of the parts of this appliance that come
into contact with food are food-safe.

SBB 850 C1



SILVERCREST'

Safety instructions

~ Please read the operating instructions completely before using the
appliance for the first timel!

DANGER - ELECTRIC SHOCK!

 Always check the power cable and plug before use. To reduce po-
tential risks in the event of damage to the power cable, arrange for
it to be examined and repaired as soon as possible by the manu-
facturer, by Customer Services or by a similarly qualified person.

» Do not place the power cable over sharp edges or close to hot sur-
faces or objects. These may damage the insulation of the power
cable.

» When not in use, and before cleaning the appliance, remove the
power cable from the plug.

» Never immerse the bread maker in water or other liquids. Risk of
electrical shock!

» Do not clean the appliance with abrasive cleaning sponges.
If parts come loose from the sponge and come into contact with
electrical components, there is a risk of electric shock.

/A WARNING! RISK OF INJURY!

» Risk of suffocation! Children can suffocate through the improper
use of packaging materials. Dispose of them immediately after
unpacking or store them in a place that is out of reach of children.

~ To prevent the risk of tripping accidents, the appliance is
equipped with a short power cable.

~ Before taking out or inserting accessories, unplug the appliance
and allow it to cool down.

> Place an extension cable in such a way as to prevent anyone
from tripping over it or inadvertently pulling on it.

SBB 850 C1 GB | Y 3
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/A WARNING! RISK OF INJURY!

>

If there are any children nearby, please watch over the appliance
closely! If the appliance is not in use, and also before cleaning it,
remove the plug from the power socket. Allow the appliance to
cool down before removing individual parts.

This appliance may be used by children of the age of 8 years or
more and by persons with reduced physical, sensory or mental
capabilities or lack of experience and/or knowledge if they are
being supervised or have been instructed with regard to the safe
use of the appliance and have understood the potential risks.

Do not allow children to play with the appliance.

Cleaning and user maintenance may not be carried out by children,
unless they are older than 8 years of age and supervised.

Children younger than eight years of age must be kept away
from the appliance and the power cable.

This appliance complies with all pertinent safety regulations. In-
spection, repair and technical maintenance may only be performed
by a qualified specialist. Improper usage invalidates all claims
under the warranty.

Attention! The bread maker gets very hot during operation. Do
not touch the appliance until it has cooled down, or use oven
gloves.

Do not move the bread maker if the baking mould contains hot or
liquid contents, e.g. jams. There is a risk of burns!

Do not attempt to touch the rotating kneading blades during use.
There is a risk of injury!

During operation, the temperature of exposed surfaces can be
very high. Risk of burns!

Caution! Hot surfacel!
A Parts of the appliance get very hot during usel!

Risk of burns!

GB | CY
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/A WARNING! RISK OF FIRE!

>

>

Do not use an external timing switch or a separate remote control
system to operate the appliance.

Do not place the appliance near inflammable materials or explo-
sive/combustible gases. Maintain a minimum distance of 10 cm
to all other objects.

Never cover the appliance with a towel or other material. Heat
and steam must be able to escape. A fire can be caused if the
appliance is covered with inflammable material or comes into
contact with inflammable materials, e.g. curtains.

Do not place any obijects on the appliance and do not cover it dur-
ing use.

Never place aluminium foil or other metallic objects in the bread
maker. This could cause a short circuit.

Never use more than 700 g of flour when baking and never add
more than 1 packets of dried yeast. The dough could overflow
and cause a firel The only exception fo this rule is glutenfree bread.
In this case, a maximum of 2 packets of dried yeast may be used
(see recipe booklet).

Ensure that the ventilation slots of the appliance are not obstructed
at any time. Risk of overheating!

Never leave the appliance unsupervised whilst in use!

Only use the appliance inside of buildings.

Never place the appliance on or close to a gas or electric cooker,
a hot oven or any other heat source. Risk of overheating!

The use of accessories not recommended by the manufacturer may
cause damage to the appliance. Only use the appliance for its
intended purposes. Improper usage invalidates all claims under
the warranty.

GB | CcY 5
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CAUTION - PROPERTY DAMAGE!

» Do not start a baking programme if the baking mould is not in the
appliance. This could cause irreparable damage to the appliance.

» Do not pull on the cable to remove the plug from the socket;
always pull on the plug itself.

» Do not use the bread maker to store foods or utensils.

» Never use the appliance without a baking mould or with an
empty one. This will irreparably damage the appliance.

~ Always close the lid during use.
» Never attempt to remove the baking mould during use.

» Always place the appliance on a dry, flat and heat-resistant
surface.

~ Before plugging the appliance in, check to ensure that the kind of
current and mains voltage match the information given on the
type plate.

~ If you use an extension cable, ensure that the maximum permitted
power rating for the cable corresponds to that of the bread maker.

6 GB | CY SBB 850 C1
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Before initial use

Unpacking

B Unpack the appliance and remove all packaging
materials as well as any stickers and protective
films.

B When unpacking the appliance, check it thor-
oughly for possible transport damage. If required,
contact the Service Centre (see section "Warranty
and Service").

Initial cleaning

Wipe the baking mould @, kneading blades @
and upper surfaces of the bread maker with a
clean moist cloth before taking it into operation.
Do not use abrasive sponges or abrasive cleaning
agents. Remove the protective foil from the control
panel @ if you have not already done so.

Initial heating

1) When heating for the first time, place the
empty baking mould @ info the appliance and
then close the lid @.

A WARNING! RISK OF FIRE!

> Do not heat the bread maker for more than
5 minutes with an empty baking mould @.
There is a risk of overheating.

2) Select programme 12, as described in the
section "Programmes", and press the Start/
Stop button @ to heat up the appliance for
5 minutes.

3) After 5 minutes, end the programme by press-
ing and holding the Start/Stop button @ until
you hear a long signal tone.

NOTE

As the heating elements are lightly greased, you
may notice a slight smell when using the appli-
ance for the first time. This is harmless and stops
after a short time. Ensure sufficient ventilation; for
example, by opening a window.

4) Let the appliance cool down completely and
once again wipe the baking mould @, knead-
ing blades @ and the outer surfaces of the
bread maker with a clean moist cloth.

Features

This bread maker allows you to bake bread just

the way you like it.

B You can choose from 12 different baking
programmes.

M You can use ready-to-use baking mixtures.

B You can prepare dough for rolls and noodles
and even make marmalades and jams.

B By using the programme “Gluten-free” you
can bake gluten-free baking mixes and recipes
containing glutendree flours, such as cornflour,
buckwheat flour or potato flour.

Control panel

GB | CcY 7
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O Display
Display for
selecting the weight (750 g, 1000 g, 1250 g)

the remaining baking fime in minutes and the
preselected programme time

removal of the kneading hooks
("RMV" = "Remove")

the selected browning level (Light C O,
Medium @, Dark @™, Rapid GD)

the selected programme number

the programme sequence

the addition of ingredients ("ADD")

® Start/Stop

To start and stop operation or to delete a timer
programme.

OPe® ® ©® 6

To interrupt operation, briefly press the Start/Stop

button @ until you hear a beep and the time flashes
on display @. If you press the Start/Stop button @
again within the next 10 minutes, operation will be
resumed. If you forget to restart the programme, it

will resume automatically affer 10 minutes.

To completely terminate the operation or to delete
a programme, press the Start/Stop button @ for
3 seconds, until you hear a long beep.

> Do not press the Start/Stop button @ if you
want to simply check the condition of the
bread. You can check the baking progress
through the viewing window @.

> You should always hear a beep when pressing
any button while the appliance is running.

8 GB | CY

© Browning level
(or rapid mode)

Select the browning level or switch into the rapid
mode (Light/Medium/Dark/Rapid). Press the
browning level button @ repeatedly, until the
arrow appears above the desired browning level.
For programmes 1-4 you can, through repeated
pressing of the browning level button ®, activate
the rapid mode to shorten the baking process.
Press the browning level button @ repeatedly until
the arrow appears above "Rapid" icon. A browning
level cannot be selected with the programmes 6,

7and 11.

©® Timer v A

Time-delayed baking.

> This function is not available for programme 11.

O Operating light

The operating light @ lights up when a programme
is running.

If you want to start a programme with a time delay,
the operating light @ flashes as soon as the timer
setting is confirmed. As soon as the programme
starts, the operating light @ lights up permanently.

@ Bread weight @

Select the bread weight (750 g/1000 g/1250 g).
Press the button repeatedly until the arrow appears
under the desired weight. The weight specifications
(750 g/1000 g/1250 g) refer to the total amount
of ingredients placed in the baking mould @.

> The default setting when switching the appli-
ance on is 1250 g. You cannot adjust the
bread weight with the Programmes 6, 7, 11
and 12.

SBB 850 C1
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© Programme selection (menu)

Call up the desired baking programme (1-12).
The programme number appears on the display @
along with the respective baking time.

Memory function

When the appliance is switched back on after

a power failure of up to about 10 minutes, the
programme will continue from the same point. This,
however, does not apply to deleting/ending the
baking process or pressing the Start/Stop button @
until you hear a long beep.

Viewing window @
You can monitor the baking process through the
viewing window @.

Programme

Select the desired programme using the programme
selection button @. The corresponding programme
number is shown on the display @.

The baking times are dependent on the selected
programme combinations. See section "Programme
sequence”.

Programme 1: Regular

For white and mixed-flour breads, comprising
predominantly wheat and rye. The bread has a
compact consistency. Set the degree of browning
of the bread using the browning level button ®.

Programme 2: French

For light breads from well-milled flour. As a rule, the
bread is light and has a crispy crust.
Programme 3: Whole Wheat

For breads made from robust flours, e.g. whole
wheat flour and whole rye flour. The bread will
be more compact and heavy.

Programme 4: Sweet

For breads with ingredients like fruit juices, coconut
flakes, raisins, dried fruit, chocolate or additional
sugar. By means of an extended rising phase the
bread is lighter and airier.

Programme 5: Super Rapid

Less time is required for kneading, rising and baking.
For this programme, however, use only recipes that
do not contain any heavy ingredients or heavy
varieties of flour. Note that in this programme the
bread is less aerated and might not come out quite
as tasty.

Programme 6: Dough (kneading)

For the preparation of yeast dough for rolls, pizza
or plaits. This programme does not include a baking
process.

Programme 7: Pasta

For the preparation of pasta dough. This programme
does not include a baking process.

Programme 8: Buttermilk Bread

For breads made with buttermilk or yoghurt.

Programme 9: Gluten Free

For breads made with gluten-free flours and baking
mixes. Gluten-free flours take longer to absorb
liquids and they have differing rising properties.

Programme 10: Cake

In this programme, the ingredients are kneaded,
allowed to rise and then baked. Use baking
powder for this programme.

Programme 11: Jam

For making jams, preserves, jellies and fruit
spreads.

Programme 12: Bake

For the additional baking of breads that are not
brown enough, not baked through or for ready-
made doughs. There are no kneading and rising
processes in this programme. The bread is kept
warm for up to one hour after the baking process.
This prevents the bread from becoming too moist.
Programme 12 bakes the bread for 60 minutes.

To stop these functions early, press the Start/Stop
button @ until your hear a long signal tone. To
switch the appliance off, remove the plug from the
wall power socket.

GB | CcY 9
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NOTE

> In programmes 1,2, 3,4,5,6,8and 9, a
signal tone sounds during the sequence and
"ADD" (7) appears on the display. Directly
after this, add the other ingredients, such as
fruit or nuts. You do not need to interrupt the
programme.

The kneading blades @ will not chop the

ingredients. If you have set the timer, you can
put all the ingredients into the baking mould @
at the programme start. In this case, however,
fruits and nuts should be chopped beforehand.

Timer function

The timer function allows you to delay the baking
process by a preset time.

Use the arrow buttons W and 4 @® to set the
desired completion time for the baking process.
The maximum time delay is 15 hours.

/\ WARNING! RISK OF FIRE!

> Before you bake a particular type of bread
with time delay, try out the recipe first to
ensure that the proportions of the ingredients
are correct, that the dough is not too firm or
too thin, and that the quantities are not too
much and could possibly overflow.

1) Select a programme. The display @ indicates
the required baking time.

2) Using the arrow key A @, you can delay
the end of the programme. The first activation
pushes the completion time back to the next full
interval of 10 minutes. Each subsequent press
of the arrow key A ® delays the completion
time by 10 minutes. You can accelerate this
procedure by holding the button pressed
down. The display shows you the whole period
of the baking time and delay time.
If you exceed of the maximum time delay, you
can correct the time with the arrow key W @.

3) Confirm the programming of the timer with the
Start/Stop button .
The operating light @ starts to flash. The colon
on the display @ flashes and the programmed
time starts to run.

10 GB | CY

As soon as the programme starts, the operating
light @ is on permanently. When the baking pro-
cess has been completed, you will hear ten beeps

and the display @ indicates 0:00.

Example:

It is 8:00 a.m. and you would like to have fresh
bread in 7 hours and 30 minutes, in other words
at 3:30 p.m. Start by selecting programme 1 and
then press the arrow keys ® until 7:30 appears
in the display @, as the time until completion is
7 hours and 30 minutes.

> The timer function cannot be activated with
the programme "Jam".

> Please do not use perishable ingredients such
as milk, eggs, cream or cheese, etc. when
using the time delay function.

Before baking
For a successful baking process, please consider

the following factors:

Ingredients

/\ WARNING! RISK OF FIRE!

> Remove the baking mould @ from the appli-
ance before filling it with ingredients. If any
ingredients drop info the baking chamber, a
fire may be caused by them from heating of
the heating elements.

B Always add the ingredients into the baking
mould @ in the specified sequence.

B To ensure an optimal rising result from the yeast,
all ingredients should be at room temperature.

SBB 850 C1
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/\ WARNING! RISK OF FIRE!

> Never use quantities greater than those speci-
fied. If there is too much dough, some could
spill over the baking mould @, drop onto the
hot heating elements and cause a fire.

B Ensure that you measure the ingredients precisely.
Even small deviations from the quantities specified
in the recipe may affect the baking results.

Baking bread

Preparation

> Place the bread maker on a level and firm
surface.

1) Pull the baking mould @ upwards and out of
the appliance.

2) Push the kneading blades @ onto the drive
shafts in the baking mould @. Ensure that they
are firmly seated.

3) Add the ingredients into the baking mould @.

First add the liquids, sugar and salt, then the
flour. Add the yeast as the last ingredient.

> Ensure that the yeast does not come into
contact with salt or liquids.

4) Insert the baking mould @ again. Ensure that it
clicks into place correctly.

5) Close the appliance lid @.

6) Put the power plug into the mains power socket.
You will hear a beep and the programme
number and the duration for programme 1
will appear on the display @.

7) Select the programme you want using the
programme select button ®. Every input is
acknowledged with a beep.

8) If necessary, use button @ to select the size
of bread you want to bake.

SBB 850 C1

9) Select the required level of browning @ for
your bread. The arrow on the display @ shows
you if you have selected, light, medium or dark.
Here you can also select the setting "Super
Rapid" to shorten the time during which the
dough rises.

> A browning level cannot be selected for
programmes 6, 7 and 11.
The function "Rapid" is only available for
programmes 1-4.
A bread weight cannot be selected for pro-
grammes 6, 7, 11 and 12.

10) You now have the option of sefting the end time
of your programme using the timer function.
You can enter in a maximum time delay of up
to 15 hours.

> This function is not available for programme 11.

Starting a programme
Start the programme with the Start/Stop button (.

> Programmes 1, 2, 3, 4, 6 and 8 start with a
10 to 30 minute preheating phase (except
Super Rapid, see table for programme se-
quences). The kneading blades @ do not move.
This is not @ malfunction of the appliance.

The programme will carry out the various operations
automatically.

> For the programmes 1, 2, 3, 4, 5, 8, 9 and
10, you will hear a beep after the "Rise 2"
programme section and "RMV" (3) appears
on the display @. You can now remove the
kneading blades @ from the dough. If you do
not want to remove the kneading blades @,
simply wait. The appliance will automatically
resume the programme.

GB | CcY 11
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You can monitor the programme sequence through
the viewing window @ of your bread maker.
Occasionally, condensation may build up on the
viewing window @ during baking. The appliance
lid @ may be opened during the kneading phase.

> Do not open the appliance lid @ during the
rising or baking phases. The bread could
collapse.

Ending a programme

When the baking process has been completed,
you will hear ten beeps and the display @ indicates
0:00. At the end of the programme, the appliance
automatically changes to a keep-warm mode for
up to 60 minutes.

> This does not apply to programmes 6, 7 and 11.

In this mode, warm air circulates inside the appliance.
The keep-warm function can be ended early by
keeping the Start/Stop button @ pressed until

a beep is heard.

DANGER! ELECTRIC SHOCK!

> Before opening the appliance lid @, discon-
nect the power plug from the socket. The
appliance should always be disconnected
from the power grid when not in use!

Taking out the bread

Always use pot holders or oven gloves when re-
moving the hot baking mould @. Hold the baking
mould @ filted over a grill tray and shake it lightly
until the bread slides out of the baking mould @.

If you haven't already removed the kneading hooks:
If the bread does not slip off the kneading blades @,
carefully remove the kneading blades @ using the
supplied kneading blade remover (.

Do not use any metal objects that could cause
scratches on the non-stick coating. Rinse the
baking mould @ with warm water directly after
removing the bread. This will help prevent the
kneading blades @ becoming stuck on the drive
shafts.

12 GB | CY

B Press the Start/Stop button @ briefly to pause
the programme at the very start of the baking
phase or, pull the power plug out of the socket.
Ensure that you replace the power plug within
10 minutes so that the baking process can be
continued.

B Open the appliance lid @ and remove the
baking mould @. With floured hands, you can
remove the dough and then pull out the knead-
ing hooks @.

B Replace the dough in the back baking mould @.
Replace the baking mould @ and close the
appliance lid @.

B Put the power plug into the socket if necessary.
The baking program continues from where it
was stopped.

Allow the bread to cool for 15-30 minutes before
eating it.

Before cutting the bread, always check to ensure that
the kneading blades @ have been removed from it.

Error messages

B [f the display @ shows "HHH" after the pro-
gramme has been started, it indicates that the
temperature in the bread maker is still too high.
Stop the programme and remove the power
plug. Open the appliance lid @ and allow the
machine to cool down for 20 minutes before
reusing it.

B If a new programme cannot be started directly
after the bread maker has completed a baking
process, it means the appliance is still too hot.
In this case, the display panel reverts to the
default setting (programme 1). Open the ap-
pliance lid @ and allow the machine to cool
down for 20 minutes before reusing it.

> Do not attempt to reuse the appliance until it
has cooled itself down. This functions only in
programme 12.

SBB 850 C1
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M If "EEQ", "EE1" or "LLL" appears on the display
after the programme has started, switch the
bread maker off and then on again by removing
the plug from the socket and then putting it
back in. If the failure display persists, contact
Customer Service.

Cleaning and care

DANGER! ELECTRIC SHOCK!

> Before cleaning the appliance, always remove
the plug from the socket and allow the appli-
ance fo cool down completely.
Protect the appliance from moisture, as
this can lead to electric shock. Please also
observe the safety instructions.

CAUTION! MATERIAL DAMAGE!

> The appliance and its accessories are not
dishwasher-proof!

> Do not use any chemical cleaning agents or
solvents to clean the bread maker.

Housing, lid, baking chamber

B Remove all residues from the inside of the
baking chamber using a wet cloth or a slightly
damp soft sponge.

B Wipe both the housing and the lid also only
with a moist cloth wor sponge.

For easier cleaning, the appliance lid @ can be

removed from the housing:

— Open the appliance lid @ until the wedge-
shaped plastic hooks fit through the open-
ings of the hinge guides.

— Pull the appliance lid @ out of the hinge
guides.

— To reassemble the appliance lid @, plug
the plastic hooks through the opening of the
hinge guides.

SBB 850 C1

B Dry everything thoroughly and make sure that
all parts are dry before reuse.

Baking mould, kneading blades and
accessories

CAUTION! MATERIAL DAMAGE!

> Never immerse the baking mould @ in water
or other liquids.

> The surfaces of the baking mould @ and the
kneading blades @ are coated with a non-
stick coating. When cleaning the appliance,
do not use aggressive detergents, abrasive
cleaning agents or objects that may cause
scratches to the surfaces.

> Due to moisture and vapours, the surfaces of
various parts may change in their appear-
ance over the course of time. This has no
influence on the function nor does it reduce
the quality of the baking results.

B Before cleaning, remove the baking mould @
and the kneading blades @ from the baking

chamber.

GB | CcY 13



SILVERCREST’

B Remove the kneading blades @ from the bak-
ing mould @. If the kneading blades @ cannot
be removed from the baking mould @, fill the
baking mould @ with hot water for around
30 minutes. The kneading blades @ should
now be easy to remove.

Clean the kneading blades @ in warm water
with mild dishwashing detergent. For stubborn in-
crustations, you can leave the kneading blades @
in the washing water until the incrustations can
be removed by means of a dishwashing brush.
If the mounting holes in the kneading hooks @
are blocked, these can be carefully cleaned with
a wooden toothpick or similar.

Dry the kneading blades @ thoroughly after
cleaning.

B Wipe the exterior surfaces of the baking mould @
with a moist cloth.

Bl Clean the interior of the baking mould @ with
warm water and a little dishwashing detergent.
If there are incrustations in the baking mould @,
fill the baking mould @ with water and add mild
dishwashing detergent. Let it soak until the incrus-
tations have softened and can be removed with
a dishwashing brush. Afterwards, rinse the baking
mould @ with clean water and dry it off thor-
oughly.

B Clean the measuring cup @, the measuring
spoon @ and the kneading blade remover (@ in
warm water with a little mild washing-up liquid.
Then rinse all parts with plenty of clean water
to remove all detergent residues. Dry everything
thoroughly.
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Disposal
Never dispose of the appliance
in the normal domestic waste.
This product is subject to the

provisions of European Directive
2012/19/EU.

Dispose of the appliance through an approved
disposal centre or at your community waste facility.

Please observe applicable regulations. Please
<contact your waste disposal facility if you are in
any doubt.

environmentally friendly manner.

@ Dispose of all packaging materials in an

Kompernass Handels GmbH
warranty
Dear Customer,

This appliance has a 3-year warranty valid from
the date of purchase. If this product has any faults,
you, the buyer, have certain statutory rights. Your
statutory rights are not restricted in any way by the
warranty described below.

Warranty conditions

The validity period of the warranty starts from the
date of purchase. Please keep your original receipt
in a safe place. This document will be required as
proof of purchase.

If any material or production fault occurs within
three years of the date of purchase of the product,
we will either repair or replace the product for you
at our discretion. This warranty service is depend-
ent on you presenting the defective appliance and
the proof of purchase (receipt) and a short written
description of the fault and its time of occurrence.

If the defect is covered by the warranty, your product
will either be repaired or replaced by us. The repair
or replacement of a product does not signify the
beginning of a new warranty period.
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Warranty period and statutory claims for
defects

The warranty period is not prolonged by repairs
effected under the warranty. This also applies to
replaced and repaired components. Any damage
and defects present at the time of purchase must
be reported immediately after unpacking. Repairs
carried out after expiry of the warranty period shall
be subject to a fee.

Scope of the warranty

This appliance has been manufactured in accordance
with strict quality guidelines and inspected meticu-
lously prior to delivery.

The warranty covers material faults or production
faults. The warranty does not extend to product parts
subject to normal wear and tear or fragile parts such
as switches, batteries, baking moulds or parts made
of glass.

The warranty does not apply if the product has been
damaged, improperly used or improperly maintained.
The directions in the operating instructions for the
product regarding proper use of the product are

to be strictly followed. Uses and actions that are
discouraged in the operating instructions or which
are warned against must be avoided.

This product is intended solely for private use and
not for commercial purposes. The warranty shall be
deemed void in cases of misuse or improper handling,
use of force and modifications/repairs which have
not been carried out by one of our authorised
Service centres.

Warranty claim procedure

To ensure quick processing of your case, please
observe the following instructions:

B Please have the fill receipt and the item number
(e.g. IAN 12345) available as proof of purchase.

B You will find the item number on the type plate,
an engraving on the front page of the instructions
(bottom left), or as a sticker on the rear or bot-
tom of the appliance.

M |f functional or other defects occur, please

contact the service department listed either by
telephone or by e-mail.

B You can return a defective product to us free of
charge to the service address that will be provided
to you. Ensure that you enclose the proof of pur-
chase {(till receipt) and information about what
the defect is and when it occurred.

You can download these instructions
along with many other manuals,
product videos and software on
www.lidl-service.com.

Service

Service Great Britain
Tel.: 0871 5000 720 (£ 0.10/Min.)
E-Mail: kompernass@lidl.co.uk

ey Service Cyprus
Tel.: 8009 4409

E-Mail: kompernass@lidl.com.cy

IAN 278855

Importer

Please note that the following address is not the
service address. Please use the service address
provided in the operating instructions.

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernoss.com

GB | CcY 15
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Programme sequence

Pro-
1. Regular 2. French
gramme
Light Light
Browning level Medium Rapid Medium Rapid
Dark Dark
Size 750g|1000g|1250g|750g|1000g|1250g|750g| 1000g|1250g|750g]| 1000g| 1250 g

Time (hours) 02:58 | 03:05 | 03:15 |02:14| 02:20 | 02:25 |03:13| 03:18 | 03:25 | 02:18| 02:25 | 02:30

Preheating (min)
15 15 20 | N/A] NA L NA | 10 | 0 15 | NnA | NA | A
Kneading 1 (min)
12 13 13 12 13 13 12 12 15 12 13 13
Rising 1 {min) 25 | 25 | 25 | 10| 10 10 | 20| 20| 20 | 10] 10 10
=
Kneading 2 (min) | 2 2 2 2 2 2 2 2 2 2 2 2
3A* | 5A 54 | 1A | 2a 24 | 3a* | sa 5A | 1A ]| 2a 2A
5 5 5 5 5 5 8 8 8 5 5 5
REsklin! 30 30 30 18 18 18 | 43 41 35 18 18 18

=

Beeps to indicate

kneading hooks can | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV

be removed.
Rising 3 (min) 30 | 30 30 | 30 | 30 30 | 35 | 35 35 | 30 | 30 30
(—
Baking (min)
56 | 60 65 | 56 | e0 65 | 60 | 65 70 | 60 | 65 70
Keep warm fime (min)l ~ , , 60 60 60 60 60 | 60 | 60 60 | 60 | 60 60

Add the ingredients

- 02:01 | 02:05 | 02:10 |01:49| 01:53 | 01:58 |02:26| 02:29 | 02:28 |01:53| 01:58 | 02:03
(remaining hours)

Presetting the time | 15 hrs| 15hrs | 15hrs | 15hrs| 15hrs | 15hrs | 15hrs| 15hrs | 15hrs | 15hrs| 15hrs | 15 hrs

*3A means that after 3 minutes of kneading, you will hear 10 beeps and "ADD" (?) will be displayed at
the same time. This reminds you that you can now add ingredients such as fruit or nuts.

16 GB | CY
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Pro-
3. Whole Wheat 4. Sweet
gramme
Light Light
Browning level Medium Rapid Medium Rapid
Dark Dark
Size 750 |1000g|1250¢|7504|1000g| 1250|7504 | 1000|1250 |750 4| 1000412504
Time (hours) 03:18 | 03:25 | 03:35 |02:24 | 02:30 | 02:35 |02:56| 03:01 | 03:10 |02:10| 02:16 | 02:20
Preheating (min)
15 | 15 20 | nal Nl na | o | 0 15 | na | na | A
Kneading 1 (min)
11 12 12 11 13 13 12 12 12 11 12 12
Rising 1 {min) 30 30 30 10 10 10 25 25 25 10 10 10
()
Kneading 2 (min) | 2 2 2 2 2 2 2 2 2 2 2 2
3A 5A 5A 2A 2A 2A 4A* 5A 5A 1A 2A 2A
8 8 8 5 5 5 6 6 6 6 é 6
Rising 2 (min)
38 38 38 23 23 23 85 85 B85 18 18 18
()
Beeps to indicate
kneading hooks can | RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV
be removed.
Rising 3 (min) 35 | 35 35 | 35 | 35 35 | 30 | 30 30 | 30 | 30 30
(=)
Baking (min)
56 60 65 56 60 65 52 56 60 52 56 60
Keep warm time
(Min) 60 60 60 60 60 60 60 60 60 60 60 60
Add the ingredients | ) 17 | 0921 | 02:26 |01:59 | 02:03 | 02:08 |02:03 | 02:07 | 02:11 |01:46 | 01:50 | 01:54
(remaining hours)
Presetting the time | 15 hrs | 15hrs | 15hrs | 15hrs| 15hrs | 15hrs | 15hrs| 15hrs | 15hrs | 15hrs| 15hrs | 15 hrs

*4A means that affer 4 minutes of kneading, you will hear 10 beeps and "ADD" (?) will be displayed at
the same time. This reminds you that you can now add ingredients such as fruit or nuts.

GB |

CY
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Pro- q 6. 7. 8. Buttermilk
5. Super Rapid 9. Gluten Free
gramme Dough| Pasta Bread
Light Light Light
Browning level Medium N/A N/A Medium Medium
Dark Dark Dark
Size 7509 | 1000g| 12509 N/A N/A | 7509|1000 1250|750 1000g]1250 g
Time (hours) 01:15] 01:18 | 01:20 01:50 00:15 03:17| 03:21 | 03:30 | 02:14 | 02:20 | 02:25
Preheating (min)
NA | NA | NA 10 N/A 25 | 25 30 [~ A | A
Kneading 1 (min)
8 8 8 12 15 10 10 10 12 13 13
Rising 1 (min)
) N/A N/A N/A 10 N/A 20 20 20 10 10 10
Kneading 2 (min) N/A N/A N/A N/A N/A 2 2 2 2 2 2
2A 2A 2A 3A N/A 5A* 5A* 5A* 1A 2A 2A
5 5 5 5 N/A 8 8 8 5 5 5
Rising 2 (min)
NA | NA | Na 25 N/A 45 | 45 45 | 18 | 18 18
(@)
Beeps to indicate
kneading hooks can | RMV RMV RMV N/A N/A RMV | RMV RMV | RMV | RMV RMV
be removed.
Rising 3 (min) | 55 | 20 | 20 45 Nna [ 30| 30 | 30 | 30| 30 | 30
(—
Baking (min)
40 43 45 N/A N/A 52 56 60 56 60 65
Keep warm time (min)
60 60 60 N/A N/A 60 60 60 60 60 60
Add the ingredients |\ < | 0108 | 01:10 | 01115 N/A  [02:15] 02:19 | 02:23 | 01:49 | 01:53 | 01:58
(remaining hours)
Presetting the time | 15 hrs | 15hrs | 15 hrs 15 hrs 15 hrs 15hrs| 15hrs | 15hrs [ 15hrs| 15hrs | 15 hrs

*5A means that affer 5 minutes of kneading, you will hear 10 beeps and "ADD" (@) will be displayed at
the same time. This reminds you that you can now add ingredients such as fruit or nuts.

18
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Pro-
10. Cake 11. Jam 12. Bake
gramme
Light Light
Browning level Medium N/A Medium
Dark Dark
Size 750 |1000g| 12509 N/A N/A
Time (hours) 01:30| 01:35 | 01:40 01:20 01:00
Preheating (min)
NA | Na | Nga N/A N/A
Kneading 1 (min)
15 15 15 N/A N/A
Rising 1 (min) 15
() e || D V2 Heat + kneading b
Kneading 2 (min) N/A | N/A N/A N/A N/A
N/A | N/A | NgA N/A N/A
N/A | N/A | N/A N/A N/A
Rising 2 (min)
N/A N/A N/A N/A N/A
o2 Y / /
Beeps to indicate
kneading hooks can be| RMV | RMV RMV N/A N/A
removed.
Rising 3 (min) 45
) N/A | /A N/A Heat + kneading N/A
_ 60 | 65 | 70
Baking (min) ?O 60
15 15 rising| 15 risin Rise
fising rising ising
Keep warm time (min) 60 60 60 N/A 60
Add 1h'e fngredlents na | A N/A N/A N/A
(remaining hours)
Presetting the time | 15 hrs| 15hrs | 15 hrs N/A 15 hrs

GB | CcY 19
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Troubleshooting the bread maker

What do | do if the kneading blades @ are stuck
in the baking mould @ after baking?

Fill the baking mould @ with hot water and twist
the kneading blades @ to loosen the incrustation
underneath.

What happens if the finished bread is left inside the
bread maker?

The "Keep warm function" ensures that the bread
is kept warm for about 1 hour and also that it is
protected against moisture. If the bread remains
in the bread maker for longer than 1 hour, it may
become moist.

Can the baking mould @ and kneading blades @

be cleaned in the dishwasher?

No. Please rinse the baking mould @ and the
kneading blades @ by hand.

Why doesn't the dough get stirred, even though the
motor is running?

Check to see if the kneading blades @ and the
baking mould @ are correctly engaged.

What do | do if a kneading blade @ is stuck in the
bread?

Remove the kneading blade @ with the
kneading blade remover (.

What happens if there is a power failure when a
programme is running?

In the case of a power failure of up to 10 minutes,
the bread maker will complete the last set programme
through to the end.

How long does it take to bake bread?

Please check the times given in the table "Programme
sequence".

What weights of breads can | bake?

You can bake breads with weights of 750 g -
1000 g- 1250 g.

Why can | not use the timer function for baking
with fresh milke

Fresh products such as milk or eggs spoil if they
remain in the appliance for too long.

Why does the bread maker not start up after the
Start/Stop button @ has been pressed?

Some baking processes, such as "Warming up” or
"Resting" are difficult to recognise.

Using the table "Programme sequence" to check
which programme section is currently in operation.
Verify that the appliance is functioning by checking
whether the operation lamp @ is on.

Check to see if you have pressed the Start/Stop
button @ correctly.

Check to see if the power plug is connected to the
power grid.

The appliance crushes the added raisins.

To avoid the crushing of ingredients such as fruit or
nuts, add them to the dough after the signal tone
has sounded.

20 GB | CY
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SILVERCREST’

PEKAC KRUHA
Uvod

Cestitamo na kupnii Va3eg novog uredaja.

Time ste se odluéili za visokovrijedan proizvod.
Upute za rukovanje predstavljaju sastavni dio
ovog proizvoda. One sadrze vazne napomene za
sigurnost, rukovanie i zbrinjavanije. Prije uporabe
uredaja upoznaite se sa svim pripadajuéim uputa-
ma za uporabu i svim sigurnosnim napomenama.
Proizvod koristite iskljucivo na opisani naéin i u
navedenim podrugjima uporabe. U slu&aju predaje
proizvoda tre¢im osobama priloZite i predaijte i svu
dokumentaciju.

Namjenska uporaba

Automat za peenije kruha koristite iskljucivo za
peenie kruha i pripremu marmelade/dZemova
u domadinstvu.

Uredaij ne koristite za suSenje namirnica ili upo-
rabnih predmeta. Automat za pecenje kruha ne
koristite na otvorenom.

Koristite iskljucivo opremu koju preporuéuje pro-
izvodaé. Uporaba opreme koju nije preporucio
proizvoda& moZe uzrokovati ostec¢enja uredaja.
Ovaj je uredaj namijenien isklju&ivo za uporabu
u privatnim domadéinstvima.

Uredaij ne koristite u komercijalne svrhe!

Opseg isporuke

Pekac kruha

Kalup za pecenje

2 Kuke za mije3anje

Mierna &asa

Mijerna Zlica

Uredaj za skidanije kuke za mijesanje
Upute za uporabu

Kratka informacija

KnijiZica s receptima

22 HR

NAPOMENA

> Nakon raspakiranja prekontrolirajte cjelovi-
tost uredaija i provjerite postoje li transportna
o3tecenja. Ako je potrebno, kontaktirajte
servis (vidi poglavlje "Servis").

Opis uredaja

@ Prozorci¢

@ Poklopac uredaja
© Otvori za ventilaciju
O Mrezni kabel

(5]

Upravljagka ploéa

O 2 Kuke za mije3anje

@ Kalup za pecenie za tezinu kruha do 1250 g
O Mijerna ¢ada

O Mijerna Zlica

[10)

Uredaj za odstranjivanje kuke za mije3anje
Tehnicki podaci

220-240V ~ /50 Hz
850 W

Nazivni napon:

Snaga:

w Svi dijelovi ovog uredaia, koji dolaze u
dodir s namirnicama, ne djeluju negativno
na namirnice.

SBB 850 C1
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Sigurnosne napomene
» Molimo da prije uporabe uredaja u cijelosti proditate upute uporabul

OPASNOST - STRUJNI UDAR!

~ Prije svake uporabe provijerite mrezni kabel i mrezni utika&. Ako
dode do osteéenja mreznog prikljuénog kabela, isti mora zamije-
niti proizvodag, servis za kupce ili sli¢na kvalificirana osoba, kako
bi se izbjegle opasne situacije.

» Mrezni kabel ne postavljajte preko ostrih ivica ili u blizini vruéih
povriina ili predmeta. MoZe doéi do osteéenja izolacije kabela.

» Kada uredaj ne koristite i prije ¢i$¢enja uredaja izvucite mrezni
utikaé iz utiénice.

» Automat za pecenje kruha ne uranjajte u vodu ili druge tekuéine.
Postoji opasnost od strujnog udaral

» Uredaj ne distite spuzvama za &iéenje koje grebu.
Ako se Eestice takve spuzve oslobode i dodu u dodir s elektri¢nim
dijelovima, postoji opasnost od strujnog udara.

/A Oprez! Upozorenje: Moguénost strujnog udara |
Ne otvarati kudiste proizvoda !

A UPOZORENJE! OPASNOST OD OZLJEDA!

» Opasnost od gusenja! Djeca se mogu ugusiti uslijed nenamjenske
uporabe ambalaZze. AmbalaZu zbrinite odmah nakon raspakira-
nja uredaja, ili je Cuvajte na mjestu nedostupnom djeci.

~ Kako bi se izbjeglo spoticanije ili nezgode, uredaj je opremljen
kratkim mreZnim kabelom.

~ Prije vadenija ili umetanja dijelova pribora, uredaj ostavite da se
ohladi i izvucite mrezni utikad.

» Produzni kabel postavite tako da se nitko preko njega ne moze
spotaknuti i da ga se ne moZe nehoti¢no povudi.
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A UPOZORENJE! OPASNOST OD OZLJEDA!

~ Ako su djeca u blizini, molimo dobro nadgledajte uredaj! Kada
se uredaj ne koristi, ili prije &i¥¢enja uredaja, obavezno izvucite
utika¢ iz utiénice. Prije skidanja pojedinih dijelova uredaj ostavite
da se ohladi.

~ Djeca od navrenih 8 godina kao i osobe sa smanjenim fizi¢kim,
senzornim ili mentalnim sposobnostima ili nedostatkom iskustva
i/ili znanja uredaj smiju koristiti ako su pod nadzorom, ili ako su
primile i razumijele upute o uporabi uredaja, kao i opasnosti koje
proizlaze iz uporabe uredaja.

~ Djeca se ne smiju igrati uredajem.

~ Cid¢enje i odrzavanie od strane korisnika ne smiju obavljati djeca
ukoliko nisu navriila 8 godina starosti i ako nisu pod nadzorom.

>~ Djecu mladu od 8 godina treba drzati dalje od uredaja i prikljué-
nog kabela.

~ Ovaj uredaj zadovoljava vazeée sigurnosne odredbe. Kontrolu,
popravak i tehnicko servisiranje smije obavljati iskljugivo kvalifici-
rano struéno osoblje. U protivnomse gubi pravo na jamstvo.

~ Oprez! Automat za peéenije kruha se jako zagrijava. Uredaj
dirajte tek kada se ohladi ili za to koristite kuhinjsku krpu.

~ Automat za pecenje kruha ne pomijerajte ako se u kalupu za
pecenje nalazi vrué ili tekuéi sadrZaj, primjerice dZzem. Postoji
opasnost od opeklinal

~ Za vrijeme koritenja uredaja nikada ne dodirujte rotirajuée kuke
za mijeanje. Postoji opasnost od ozljedal

~ Za vrijeme rada temperatura povriine koju je moguée dohvatiti
moze biti vrlo visoka. Opasnost od opeklinal

Pozor! Vruéa povrsinal
A Dijelovi uredaja za vrijeme rada postaju vrlo vrudil

Opasnost od opeklinal
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/A UPOZORENJE! OPASNOST OD POZARA!

~ Ne koristite vanjski uklopni sat ili posebne sustave za daljinsko
upravljanje uredajem.

~ Uredaj ne postavljajte u blizini zapaljivih materijala, eksplozivnih i/
ili zapaljivih plinova. Uredaj od drugih predmeta mora biti odma-
knut najmanje 10 centimetara.

~ Uredaj nikada ne prekrivajte krpama ili drugim materijalima. Vruéina
i para moraju modi ishlapiti. Do poZara moze dodi ukoliko se
uredaj prekrije ili dode u kontakt sa zapaljivim materijalom, kao
sto su npr. zavjese.

~ Ne postavljajte nikakve predmete na uredaj i ne prekrivaijte ga.

~ Nikada ne umedite aluminijsku foliju ili druge metalne predmete u
automat za pecenje kruha. To moze dovesti do kratkoga spoja.

> Prilikom peéenja nikada ne prekoradujte kolicinu od 700 g
brasna i nikada ne umecdite vise od 1 V4 paketi¢a suhog kvasca.
MozZe dodi
do prelijevanija tijesta i uslijed toga do poZaral
To se ne odnosi na kruh koji ne sadrzi gluten. Kod takve vrste
kruha mozete dodati maksimalno 2 paketi¢a suhog kvasca (vidi
knjiZicu s receptima).

~ Pazite da otvori za ventilaciju uredaja nisu prekriveni. Opasnost
od pregrijavanijal

~ Uredaj za vrijeme rada nikada ne ostavljajte bez nadzoral

~ Uredaj koristite iskljucivo u zatvorenim prostorima.

~ Uredaj nikada ne postavljajte na plinske ili elektriéne stednjake
niti pokraj njih, na vruée peénice ili druge izvore topline. Opoa-
snost od pregrijavanijal
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OPREZ - OSTECENJE UREPAJA!

» Uporaba pribora koji nije preporuéio proizvoda¢ moZe uzrokovati
odteéenja. Uredaj koristite iskljucivo za predvidenu namjenu.
U protivnom se gubi pravo na jamstvo.

 Program za pecenije pokrenite samo s umetnutim kalupom za
pecenje. U protivnom moze doéi do nepopravljivih ostecenja
uredaja.

» Utika& nikada ne izvladite iz utiénice povladedi za mrezni kabel.

» Automat za pecenje kruha ne koristite za uvanje namirnica ili
opreme.

» Uredaj nikada ne koristite s praznim kalupom za peéenie ili bez
njega. To uzrokuje nepopravljiva osteéenja uredaija.

» Za vrijeme rada uvvijek zatvorite poklopac.
» Nikada ne uklanjajte kalup za peéenje dok uredaj radi.

» Uredaj postavite iskljuéivo na suhu i ravnu povrsinu otpornu na
visoke temperature.

~ Prije prikljucivanja provijerite odgovaraju i vrsta struje i mrezni
napon podacima na tipskoj ploéi.

» Ako koristite produzni kabel, maksimalna dopustena struja za
kabel mora odgovarati snazi automata za pecenje kruha.
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Prije prve uporabe
Raspakiranje

B Raspakirajte uredaj i odstranite svu ambalazu kao
i eventualno prisutne naljepnice i zastitne folije.

B Nakon raspakiranja prekontrolirajte cjelovitost
uredaija i provjerite postoje li transportna odte-
¢enja. Ako je potrebno, kontaktirajte servis (vidi
poglavlie "Jamstvo i servis").

Prvo ¢iséenje

Kalup za pecenje @, kuku za mijesanje @ i vanjske

povriine automata za pe&enje kruha prije pustanja

v rad prebrisite &istom i suhom krpom. Ne koristite

grube spuzve za &iséenie ili abrazivna sredstva za

&is¢enje. Ako jos niste, odstranite zasfitnu foliju na

polju za upravljackoj ploci @.

Prvo zagrijavanje

1) Samo prilikom prvog zagrijavanja u uredaj
umetnite prazan kalup za pecenje @ i zatvorite
poklopac uredaja @.

/\ UPOZORENJE!
OPASNOST OD POZARA!

> Automat za peéenije kruha ne smije se s
praznim kalupom za pecenje @ zagrija-
vati duZe od 5 minuta. Postoji opasnost od
pregrijavanija.

2) lzaberite program 12, kao $to je opisano u
poglavlju ,Programi” i pritisnite tipku Start/
Stop @, da biste uredaj zagrijavali 5 minuta.

3) Kako biste zavriili program, nakon 5 minuta

pritisnite tipku Start/Stop @, sve dok se ne
oglasi dugi zvuéni signal.

NAPOMENA

Posto su grijaci lagano namaséeni, prilikom prvog
pustanja uredaja u rad moZe doéi do nastanka
blagog neugodnog mirisa. Ovo je bezopasno, i
miris nakon kratkog vremena nestaje. Osiguraijte
dostatno prozradivanje, primjerice otvorite prozor.

4) Ostavite uredaj da se potpuno ohladi, pa
kalup za pecenje @, kuke za mijesanje @ i
vanjsku povriinu automata za pecenie kruha
jo$ jednom prebrisite &istom vlaznom krpom.

Osobine

Pomoéu automata za peéenije kruha mozete pedi
kruh prema vlastitom ukusu.

B Mozete birati izmedu 12 razligitih programa.
B Mozete koristiti gotove mjedavine za pecenije.

B Mozete mijesiti tjesteninu i tijesta za Zemlje ili
praviti marmelade.

B Pomodu programa ,Bez glutena” mozete pedi
bezglutenske mjesavine za pecenie i koristiti
recepte s bezglutenskim vrstama brasna, kao
$to su kukuruzno brasno, helidino i krumpirovo
brasno.

Upravljacka ploca
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O Zaslon
Prikaz za
odabir tezine (750 g, 1000 g, 1250 g)

preostalo vrijeme rada u satima i programirano
vrijeme odgode poetka

vadenije kuka za gnjeéenje

(,RMV" = ,Remove”)

odabrani stupanj tamnjenja (svijetlo C O,
srednje G==, tamno @, brzo GP)

odabrani broj programa
tijek programa
dodavanie sastojaka (,ADD”)

© Start / Stop

Za pokretanje i zavriavanje rada ili za brisanje
programiranja tajmera.

OPe® ® ® 6

Ako Zelite zaustaviti rad, kratko pritisnite Start/
Stopipku @, dok se ne oglasi zvuéni signal i
vrijeme na zaslonu @ poéne treperiti. Ponovnim
pritiskanjem tipke Start/Stop @ u roku od 10
minuta mogude je nastaviti rad. Ukoliko zabora-
vite nastaviti program, isti se nakon deset minuta
nastavlja automatski.

Ako Zelite potpuno prekinuti rad ili izbrisati postav-
ke, tipku Start/Stop @ drzite pritisnutu 3 sekunde
dok se ne oglasi dugi zvuéni signal.

NAPOMENA

> Ne pritis¢ite tipku Start/Stop @ ako samo Ze-
lite provieriti stanje kruha. Postupak pegenja
mozete provijeriti kroz prozorcié¢ @.

POZOR!

> Pritiskanjem bilo koje tipke dok uredaj radi,
mora se oglasiti zvuéni signal.

© Stupanj tamnjenija

(ili brzi naéin rada)
Odabir stupnja tamnjenia ili prebacivanie u brzi
nadin rada (svijetlo/srednje/tamno/brzo). Pritiséite
tipku za odredivanie stupnja tamnjenja @ vise
puta, sve dok se strelica ne pojavi iznad Zelienog
stupnja. Za programe 1 - 4 mozete uzastopnim
pritiskanjem tipke za stupanj tamnjenja @ aktivi-
rati brzi nacin rada kako biste skratfili postupak
pecenia. Pritis¢ite tipku za stupanj tamnjenja @
sve dok se strelica ne pojavi iznad oznake "Brzo".
Kod programa 6, 7 i 11 ne moze se birati stupani
tamnjenja.

® Tajmer W A

Vremenski odgodeno pecenie.

NAPOMENA

> Kod programa 11 ne mozete podesiti vre-
menski odgodeno pecenie.

@ Lampica indikatora pogona

Lampica indikatora pogona @ svijetli dok traje
izvodenje programa.

Ako neki od programa Zelite pokrenuti pomoéu
funkcije tajmera s odgodom vremena pocetka,
lampica indikatora pogona @ pocinie treptati &im
potvrdite postavku tajmera. Cim se program pokre-
ne, lampica indikatora pogona @ trajno svijetli.

@ Tezina kruha

Odabir tezine kruha (750 g/ 1000 g/ 1250 g).
Ovu tipku pritigéite vise puta, sve dok se strelica ne
pojavi ispod Zeliene tezine. Oznake tezine (750 g/
1000 g/ 1250 g) odnose se na koli¢inu sastojaka
napunjenih u kalup za peéenje @.

NAPOMENA

> Unaprijed pode3ena postavka prilikom uklju-
divanja uredaja je 1250 g. Kod programa 6,
7, 11i 12 ne mozete podesiti tezinu kruha.
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© Izbor programa (izbornik)

Pozivanje Zelienog programa za peéenje (1-12).
Na zaslonu @ se pojavljuje broj programa i
odgovarajuée vrileme pedenija.

Funkcija memorije

U sluéaju nestanka elektriéne energije u trajanju do
otprilike 10 minuta, prekinuti program se nastavlja
na istom mijestu. To medutim ne vrijedi kod brisanja/
zavriavanja postupka peéenja ili prilikom pritiskanja
tipke Start/Stop @ sve dok se ne oglasi zvuéni
signal.

Prozorci¢ @

Kroz prozori¢ @ mozete promatrati postupak
pecenja.

Programi

Pomodu tipke za Izbor programa @ mozete birati
zelieni program. Odgovarajuéi broj programa
prikazat ée se na zaslonu @. Vremena peéenija
ovisna su o odabranim kombinacijama programa.
Vidi poglavlie ,Tijek programa”.

Program 1: Normal

Za bijeli i mije3ani kruh, koji se uglavnom sastoji od
pseniénog ili razenog brasna. Kruh ima kompaktnu
konzistenciju. Tamnjenje kruha podesite pomoéu
tipke Stupanij tamnjenja ®.

Program 2: Rahlo

Za lagani kruh od fino mlievenog brasna. Kruh je
uglavnom rahle konzistencije i hrskave kore.
Program 3: Puno zrno

Za vrste kruha od snaznijih sorti bradna, na primjer
braina od punog zrna ili razenog brasna. Kruh je
kompaktniji i teZi.

Program 4: Slatko

Za vrste kruha sa sastojcima od voénog soka,
pahuljica kokosovog oraha, grozdica, suhog voéa,
&okolade ili dodatnog 3eéera. Uslijed duze faze
dizanja tijesta kruh postaje laksi i rahliji.

Program 5: Ekspres

Za mijesanje, dizanje tijesta i peenje potrebno

je manje vremena. Za ovaj program su medutim
podobni samo oni recepti, koji ne sadrze teske
sastojke ili snaznije vrste brasna. Imajte na umu da
kruh pripravljen pomoéu ovog programa moze biti
manie rahli i manje ukusan.

Program 6: Tijesto (mijesenje)
Za izradu tijesta s kvascem, za zemlje, pizzu ili ple-

tenice. Kod ovog programa se ne izvodi postupak
pecenja.

Program 7: Tijesto za rezance

Za izradu tijesta za rezance. Kod ovog programa
se ne izvodi postupak pecenja.

Program 8: Kruh sa mlaéenicom

Za vrste kruha, koji se pripremaiju s mlaéenicom ili
jogurtom.

Program 9: Bez glutena

Za vrste kruha od bezglutenskog brasna i bezgluten-
ske mje3avine za pecenje. Vrstama brasna bez glute-
na potrebno je duze vrijeme za upijanje tekuéine,

i ova bradna imaju drugadije osobine u pogledu
dizanja tijesta.

Program 10: Kolaéi

Sastojci se kod ovog programa mijese, tijesto se dize
i zatim pece. Za ovaj program koristite prasak za
pecivo.

Program 11: Marmelada

Za pripremanje marmelade, dZzemova, Zelea i
voénih namaza.

Program 12: Peéenje

Za dodatno peéenie kruhova koji su ispali previse
svijetli ili nisu dovolino peeni, te za gotova tijesta.
Svi postupci mijedenija ili mirovanija tijesta kod ovog
su programa iskljuceni. Toplina kruha odrzavat ¢e
se do jednog sata nakon zavrietka postupka pece-
nja. Na taj nadin se spreava da kruh bude previde
vlaZzan. Program 12 kruh pe&e 60 minuta.

Da biste ove funkcije prekinuli prije isteka predvide-
nog vremena, pritisnite tipku Start/Stop @ sve dok
se ne oglasi dugi zvuéni signal. Za isklju&ivanje
uredaja izvucite utika¢ iz utiénice.
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NAPOMENA

> Kod programa 1, 2, 3, 4, 5, 6,8 9 se za
tiiekom programa oglasava zvuéni signal, te
se pojavljuje oznaka ,ADD” (?) na zaslonu.
Neposredno nakon toga dodaijte ostale
sastojke poput plodova voéa ili liesnjaka.
Za to nije potrebno prekidati program.
Sastojci se nece usitniti kukom za mijesanje @.
Kada ste podesili tajmer, sve sastojke mozete
dodati u kalup za pecenje @ u trenutku podetka
programa. Plodove voéa i liednjake u tom
sluéaju prije dodavanija treba malo usitniti.

Funkcija tajmera

Funkcija tajmera omoguéava vremenski odgodeno
pecenie.

Tipkama sa strelicama W i 4 @® mozete podesiti
zelieno vrijeme zavrietka postupka pecenja. Mak-
simalna odgoda vremena iznosi 15 sati.

/\ UPOZORENJE!
OPASNOST OD POZARA!

> Prije pegenija kruha pomodu funkcije tajmera,
najprije isprobaijte odgovarajuéi recept kako
biste osigurali da je medusobni odnos sasto-
jaka ispravan, da tijesto nije previde tvrdo ili
rijetko, i da koli¢ina nije prevelika, zbog cega
bi tijesto moglo istedi iz kalupa.

1) Izaberite program. Zaslon @ prikazuje vrijeme
potrebno za peéenie.

2) Pomodutipke sa strelicom A @ moZete poma-
knuti kraj programa. Prilikom prvog aktiviranja
kraj programa se pomice do sliedeée desetice.
Svakim daljnjim pritiskom tipke sa strelicom
A ©® vrijeme kraja pomicete za 10 minuta.
Pritiskanjem tipke sa strelicom ubrzat ete ovaj
postupak. Zaslon prikazuje ukupno vremensko
trajanje pecenja i vremenske odgode. U sluéa-
ju prekoraéenja moguce vremenske odgode,
vrijeme mozete korigirati pomocu tipke sa

strelicom W @.

3) Potvrdite postavku tajmera tipkom Start/Stop @.
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Lampica indikator pogona @ pocinje treperiti.
Dvotocka na zaslonu € treperi, a programirano
vrijleme pocinje tedi.
Cim program krene, lampica indikatora pogona @
podinje trajno svijetliti. Prilikom zavriavanja postup-
ka pe&enja, zvuéni signal ée se oglasiti deset puta,
a zaslon @ prikazuje 0:00.

Primjer:

Sada je 8.00 sati, a Vi za 7 sati i 30 minuta, dakle
u 15:30 sati, Zelite imati sviez kruh. Prvo odaberite
program 1, a zatim priticite tipke sa strelicama @
toliko dugo, dok se na zaslonu @) ne pojavi prikaz
7:30, jer vrijeme do kraja pe&enja iznosi 7 sati i
30 minuta.

NAPOMENA

> Kod programa ,Marmelada” funkcija tajmera
nije dostupna.

NAPOMENA

> Ne koristite funkciju tajmera kada obradujete
pokvarljive namirnice poput jaja, mlijeka,
tu€enog vrhnja ili sira.

Prije pecenja
Za uspjedan postupak pe&enja u obzir uzmite
sliedeée cimbenike:

Sastojci

/\ UPOZORENJE!
OPASNOST OD POZARA!

> Izvadite kalup za pegenje @ iz kuéista, prije
nego umetnete sastojke. Ako sastojci dospiju
u prostor za pecenje, zagrijavanje grijaca
moze dovesti do pozara.
M Sastojke uvijek umetnite u kalup za pegenje @
navedenim redoslijedom.

B Svi sastojci moraju biti zagrijani na sobnu
temperaturu kako bi se omoguéilo optimalno
dizanije kvasca.
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A\ UPOZORENJE!
OPASNOST OD POZARA!

> Ni u kom sluéaju ne koristite koli¢ine vece
od navedenih. Prevelika kolic¢ina tijesta moze
isteci iz kalupa za pecenje @ i na vruéim
grija¢ima izazvati pozar.
B Pripazite na toéno mjerenie koli¢ina sastojaka.

Samo mala odstupanja od koli¢ine navedene
u receptu mogu utjecati na rezultat pegenja.

Pecenje kruha

Priprema

NAPOMENA

> Automat za peéenije kruha postavite na ravnu
i &vrstu podlogu.

1) lzvadite kalup za pecenje @ iz uredaja.
2) Utaknite kuke za mije3anje @ na pogonsku

osovinu u kalupu za pecenje @. Obratite
pozornost na to da &vrsto ulegnu.

3) Umetnite sastojke Vaseg recepta u kalup za pe-
Eenje @. Najprije dodaijte tekuéine, ecer i sol,
a zatim brasno, te kvasac kao zadniji sastojak.

NAPOMENA

> Obratite paznju na to da kvasac ne dode u
dodir sa solju ili teku¢inama.

4) Zatim kalup za pecenje @ ponovo umetnite
u uredaj. Obratite paznju na to da ispravno
ulegne.

5) Zatvorite poklopac uredaja @.

6) Utaknite mrezni utika& u utiénicu. Oglasiti ¢e se
signalni ton i na zaslonu @ se pojavljuje broj
programa i vrijeme trajanja za program 1.

7) Izaberite Zeljeni program pomodéu fipke za
odabir programa @. Svaki unos potvrduje
se zvuénim signalom.

8) Po potrebi odaberite veli¢inu kruha pomoéu

tipke @.
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9) Odaberite stupanj tamnjenja @ Vaseg kruha.
Na zaslonu @ strelica pokazuje jeste li podesi-
li svijetlu, srednju ili tamnu postavku stupnja
tamnjenja. Ovdje moZete odabrati i postavku
,Brzo” kako biste skratili vrijeme dizanja tijesta.

NAPOMENA

> Za programe 6, 7 i 11 funkcija ,Stupani
tamnjenja” nije moguda.
Funkcija ,Brzo” dostupna je samo kod pro-
grama 1 - 4.
Za programe 6, 7, 11 i 12 podesavanje
teZine kruha nije moguce.

10) Sada imate moguénost preko funkcije tajmera
podesiti vrijeme zavrietka programa. MoZete
unijeti maksimalnu vremensku odgodu od
15 sati.

NAPOMENA

> Za program 11 ova funkcija nije moguéa.

Pokretanje programa

Sada pokrenite program pomodu tipke Start/Stop @.
NAPOMENA

> Programi 1, 2, 3, 4, 6 i 8 pokrecu se s fazom
predgrijavanja od 10 do 30 minuta (osim
brzog nagina rada, vidi tablicu Tijek pro-
grama). Kuke za mije3anje @ se pritom ne
pokreéu. To ne predstavlja gresku u uredaiju.

Program automatski izvodi razne radne korake.

NAPOMENA
> Kod programa 1, 2, 3,4, 5, 8, 9i 10 se nakon

zavrsetka odsjeka programa ,Dizanje 2"
oglasava 10 signalnih tonova i oznaka ,RMV"
® (ukloni) se pojavljuje na zaslonu @. Sada
mozete kuke za gnjecenje @ izvaditi iz
tijesta. Ako kuke za gnjecenje @ ne Zelite
ukloniti, jednostavno pri¢ekajte. Uredaij ¢e
program automatski nastaviti.
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Tijek programa moZete promatrati kroz prozoréic @
Vaseg automata za pe&enje kruha. Povremeno za
vrijeme postupka pe&enja moze doéi do kondenzi-
ranja vlage na prozor&icu @. Poklopac uredaja @
mozete otvoriti tijekom faze mije3anija.

NAPOMENA

> Poklopac uredaja @ ne otvarajte za vrijeme
dizanja tijesta ili peéenja. Kruh bi mogao
pasti.

Zavrsavanje programa

Prilikom zavriavanja postupka pecenija, deset puta
ée se oglasiti zvuéni signal a zaslon @ prikazuje
0:00.

Prilikom zavrietka programa uredaj se automatski
prebacuje na pogon za odrzavanije temperature u
trajanju do 60 minuta.

NAPOMENA

> To ne vrijedi za programe 6, 7i 11.

Pritom topli zrak cirkulira u uredaiju. Funkciju za
odrzavanje temperature mozete prekinuti prije iste-
ka tako sto ete tipku Start/Stop @ drzati prifisnutu
do oglasavanja zvuénog signala.

OPASNOST! STRUJNI UDAR!

> |zvucite mrezni utikag iz uti¢nice, prije nego
otvorite poklopac uredaja @. Ako uredaj ne
upotrebljavate, uvijek ga odvojite od strujne
mreze!

Vadenje kruha

Prilikom vadenja kalupa za pecenje @ uviiek koristite
kuhinjske krpe ili zasfitne rukavice. Drzite kalup za
peenje @ koso iznad resetke i lagano protresite,
kako bi se kruh odvojio od kalupa za pecenje @.

Ako kuke za gnje&enie niste ved ranije odstranili:

Ako se kruh ne odvoji od kuka za mijesanje @,
pazljivo odstranite kuke za mijesanje @ pomodu
uredaja za odstranjivanie kuka za mijedanje @.
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NAPOMENA

Ne koristite metalne predmete koji bi mogli
ogrebati sloj protiv prianjanja. Odmah nakon
vadenia kruha, kalup za peéenje @ isperite
toplom vodom. Tako &ete sprijeciti da se kuke za
mijeanje @ zaglave na pogonskoj osovini.

B Kratko pritisnite tipku Start/Stop @ kako biste
program prekinuli na samom pocetku faze
pecenja, ili izvucite utika¢ iz mrezne utiénice.
Mrezni utikag u roku od 10 minuta morate
ponovo povezati sa strujnom mrezom, kako bi
se postupak pe&enja mogao nastaviti.

B Otvorite poklopac uredaja @ i izvadite kalup
za pecenje @. Nabra3njenim rukama mozete
izvaditi tijesto i odvoijiti kuke za mijesanje @.

M Tijesto ponovo umetnite u kalup za pecenje @.
Kalup za pecenje @ vratite u uredaj i zatvorite
poklopac uredaja @.

B Po potrebi ukljugite mrezni utika& u utiénicu.
Program za peéenije se nastavlja.

Kruh prije konzumacije ostavite da se hladi 15 -
30 minuta.

Prije rezanja kruha uvijek provjerite da se u tijestu
ne nalazi kuka za mijesanje @.

Prikazi smetniji

B Ako zaslon @) pokazuje ,HHH" nakon pokre-
tanja programa, to znadi da je temperatura
automata za peéenie kruha jo$ previsoka. Zau-
stavite program i izvucite mrezni utika&. Otvorite
poklopac uredaja @ i ostavite uredaj 20 minuta
da se ohladi prije nego ga nastavite koristiti.
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B Ako ne mozete pokrenuti novi program nakon $to
je automat za pelenje kruha zavriio prethodni
program, to znadi da je uredaj jo$ prevrué. U tom
sluéaju prikaz na zaslonu prelazi na osnovnu
postavku (program 1). Otvorite poklopac ureda-
ja @ i ostavite uredaj 20 minuta da se ohladi
prije nego $to ga nastavite koristiti.

NAPOMENA

> Ne pokusavaijte pokrenuti uredaj dok se
jo$ nije ohladio. To je moguée samo kod
programa 12.

M Ako se na zaslonu pojavi oznaka ,EEQ”, ,EE1”
ili ,LLL” nakon pokretanja programa, prvo
iskljugite automat za pecenie kruha i zatim ga
opet ukljugite. To uéinite izvlagenjem i ponovnim
ukap&anjem mreznog utikaéa iz utiénice. Ako
se smetnja i dalje prikazuje, obratite se servisu
za kupce.

Cis¢enje i odrzavanje

OPASNOST! STRUJNI UDAR!

> Prije svakog &iséenja izvucite mrezni utikad
iz utiénice i pri¢ekajte da se uredaj potpuno
ohladi.
Zastitite uredaj od vlage, jer u protivnom
moze dodi do strujnog udara. Obratite
paznju i na sigurnosne napomene.

POZOR! OSTECENJE PROIZVODA!

> Dijelovi uredaja odnosno dijelovi opreme
nisu prikladni za pranije u perilici posudal

> Za &idéenje automata za pedenje kruha ne
koristite kemijska sredstva za &idcenije ili
razriedivace.

Kuéiste, poklopac, prostor za peéenje

M Uklonite sve ostatke naslaga u prostoru za
pedenje pomodu vlazne krpe ili blago navlazene
spuzve.

B Kudiste i poklopac takoder prebrisite blago
navlazenom krpom ili spuzvom.
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U svrhu lak3eg ¢idéenja moZete poklopac uredaja @
skinuti s kudista:
— Otvorite poklopac uredaja @ toliko, da

plastiéni elementi mogu prodi kroz otvore
vodilice na $arkama

— Povlagenjem izvadite poklopac uredajo @
iz vodilica 3arki.

— Da biste poklopac uredaja @ nakon
&id¢enja ponovo montirali, plastiéne jezi¢ce
umetnite kroz otvor vodilica na 3arkama.

B Sve dobro osusite i osigurajte da prije ponovne
uporabe svi dijelovi budu suhi.

Kalup za peéenje, kuke za mijesanje i
oprema

POZOR! OSTECENJE PROIZVODA!

> Kalup za pecenje @ nikada ne uranjajte u
vodu ili druge tekucine.

> Povriine kalupa za pecenje @ i kuka za
mije3anje @ opremljene su zatitnim slojem
protiv lijeplienja. Prilikom njihovog &iséenja
ne koristite agresivna sredstva, abrazivna
sredstva ili predmete koji mogu izazvati
ogrebotine na povriinama.

NAPOMENA

> Uslijed vlage i pare izgled povriina se tijekom
vremena moze promijeniti. Ova pojava ne
predstavlja smetnju u funkcioniranju uredaja
i ne umanjuje njegovu kvalitetu.

B Prije &idéenja kalup za pecenje @ i kuke za
mijeSanje @ izvadite iz prostora za pedenije.
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B Kuke za mije3anje @ izvadite iz kalupa za pe-
Zenje @. Ako kuke za mijesanje @ ne moZete
odvoijiti od kalupa za pecenje @, napunite
kalup za pegenje @ vruéom vodom i pustite da
odstoji oko 30 minuta. Kuke za mijesanje @ bi
se sada trebale modi odvojiti.

Ocistite kuke za mije3anje @ u toploj vodi i
dodaijte blago sredstvo za pranje suda. Kod
tvrdokornih naslaga ostavite kuke za mijesanje @
da se natapaju u vodi za pranije suda, sve dok
naslage ne moZete skinuti pomodu Cetke za
pranje posuda.

Ako je drzaé¢ umetka u kuki za mije3anje @
zaceplien, mozete ga pazljivo odistiti pomodu
drvenog $tapica.

Kuke za mijesanje @ nakon &iséenja temeljito
osusite.

B Vanijsku stranu kalupa za peéenje @ prebrisite
vlaznom krpom.

B Ocistite unutradnjost kalupa za pecenje @
toplom vodom i manjom koli¢inom sredstva za
pranje suda. Ako se stvore naslage u kalupu za
pecenje @, kalup za pecenje @ napunite vo-

dom i dodaite blago sredstvo za pranje posuda.

Pustite da odstoji sve dok naslage ne omek3aiju,
nakon &ega ih mozete odvojiti Cetkom za pranje
suda. Kalup za pe&enje @ nakon toga isperite

velikom koli¢inom &iste vode i dobro ga osusite.

B Ocistite mjernu ¢asu @, miernu Zlicu @ i uredqj
za odstranjivanje kuka za mijesanje @ u toploj
vodi i dodaijte blago sredstvo za pranje suda.
Nakon toga dijelove uredaja isperite Cistom
vodom kako biste uklonili ostatke sredstva za
pranje posuda. Sve zajedno dobro osusite.
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Zbrinjavanje
Uredaj nikako ne smijete bacati
s obiénim kuénim otpadom. Ovaj
proizvod podlijeze europskoj
direktivi 2012/19/EU.
Uredaij zbrinite preko autoriziranog poduzeéa za
zbrinjavanie ili preko Vase komunalne ustanove za
zbrinjavanie otpada.

Postujte aktualno vazeée propise. U sluéaju dvojbe
obratite se mjesnom poduzeéu za zbrinjavanje
otpada.

van nadin.

@ Svu ambalazu zbrinite na ekoloski ispra-

Jamstvo tvrtke
Kompernass Handels GmbH
Postovani kupci,

Za ovaj uredaj odobrava se jamstvo u trajanju od
3 godine od datuma kupnije. U slu&aju nedostataka
ovoga proizvoda, Vama pripadaju zakonska prava
na teret prodavaca proizvoda. U nastavku izloZeno
jamstvo ne ograni¢ava ova zakonska prava.

Uvjeti jamstva

Jamstveni rok zapoéinje danom kupnije. Molimo
Vas da dobro saduvate originalni raun. Ovaj
dokument je potreban kao dokaz o kupnii.

Ako u roku od tri godine od dana kupnije ovog
proizvoda dode do greske u materijalu ili izradi,
proizvod éemo - prema nadem izboru - besplatno
popraviti ili zamijeniti. Za takvo ispunjenje jamstvene
obaveze potrebno je unutar trogodidnjeg roka
uredaj s nedostatkom i dokaz o kupniji (ra¢un) pre-
dogite i pismeno ukratko opisati u éemu se sastoji
greska proizvoda i kada se pojavila.

Ako je kvar pokriven nasim jamstvom, poslat éemo

Vam popravlien ili novi proizvod. Popravkom ili za-
mjenom proizvoda ne zapodinje novi jamstveni rok.
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Jamstveni rok i zakonsko pravo u sluéaju
nedostataka

Koritenje prava na jamstvo ne produZuje jamstveni
rok. To vrijedi i za zamijenjene i popravljene dijelo-
ve. Stete i nedostatke koiji eventualno postoje veé
prilikom kupnie treba javiti neposredno nakon ras-
pakiranja. Nakon isteka jamstvenog roka izvrieni
popravci se napladuju.

Opseg jamstva

Uredaj je pazljivo proizveden sukladno strogim
smjernicama u pogledu kvalitete i prije isporuke
briZljivo provjeren.

Ovo jamstvo vrijedi za greske u materijalu i izradi.
Jamstvo ne obuhvaéa dijelove proizvoda koji su
izloZeni normalnom troenju i stoga se mogu sma-
trati potro$nim dijelovima, niti osteéenija lomljivih
dijelova, npr. prekidaéa, baterija, kalupa za pecenje
ili dijelova izradenih od stakla.

Ovo jamstvo propada ako je proizvod ostecen, i
ako nije strugno koristen ili servisiran. Za struéno
koristenje proizvoda potrebno je to¢no postivati
sve naputke navedene u uputama za uporabu.
Uporabne namijene i radnje, koje se u uputama ne
preporucuju ili na koje se upozorava, obavezno se
moraiju izbjegavati.

Proizvod je namijenjen iskljucivo za privatnu,
nekomercijalnu uporabu. Jamstvo prestaje vrijediti
u sluéaju zloporabe, nenamjenskog koristenija,
primjene sile i zahvata na uredaiju koje nije obavila
za to ovladtena podruznica servisa.

Realizacija u sluéaju jamstvenog zahtjeva

Kako bismo zajamili brzu obradu Vaseg zahtjeva,
molimo slijedite sliedeé¢e napomene:

B Molimo Vas da za sve upite u pripravnosti
drzite blagaijnicki raéun i broj artikla (npr. IAN
12345) kao dokaz o kupnii.

B Broj artikla moZete pronadi na tipskoj plogici u
obliku gravure, na naslovnoj stranici Vasih uputa
(dolje lijevo) ili u obliku naljepnice na straznjoj
ili donjoj strani.

W Ako dode do smehii u radu ili drugih nedostataka,
najprije telefonski il preko elektronske
poste kontaktirajte servisni odjel naveden u
nastavku.

M Proizvod registriran kao neispravan onda
mozete zajedno s prilozenim dokazom o kupnii
(blagajnieki ragun) i s opisom nedostatka i
kada se pojavio, besplatno poslati na dobivenu
adresu servisa.

Na stranici www.lidl-service.com mozete
preuzeti ove i mnoge druge priruénike,
videosnimke o proizvodu i softver.

Servis

Servis Hrvatska

Tel.: 0800 777 999
E-Mail: kompernass@lidl.hr

IAN 278855

Uvoznik

Molimo obratite pozornost na to, da adresa
navedena u nastavku nije adresa servisa. Najprije
kontakfirajte navedenu ispostavu servisa.

Lidl Hrvatska d.o.0. k.d.,
Ulica kneza Ljudevita Posavskog 53,
HR-10410 Velika Gorica, Hrvatska

Proizvodaé:

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernass.com
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Tijek programa

Program 1. Normal 2. Rahlo
Stupani Svijetlo Svijetlo
pan Srednje Brzo Srednje Brzo
tamnjenja
Tamno Tamno
Veligina 750g | 1000g | 1250g|750g| 1000g | 1250g|750g|1000g|1250g|750g|1000g|1250¢g
Vrijeme (sati) 2:58 3:05 3:15 2:14 2:20 2:25 3:13 3:18 3:25 2:18 2:25 2:30

Predgrijavanije (min)
15 | 15 20 | nal Nna |l N | o | 0 15 | na | A | A

Mije3anje 1 (min)

@
~
P
P
~
P
P
~
Iy
&
Iy
P
P

Dizanje 1 (min)

25 25 25 10 10 10 20 20 20 10 10 10

()
Gnijecenje 2 (min) 2 2 2 2 2 2 2 2 2 2 2 2
3ar | sa | sa [ a | 2a | 2a [3ar | sa | sa | A ] 2a | 2a
5 5 5 5 5 5 8 8 8 5 5 5
Dizanje 2 (min) | 55 | 59 30 | 18] 18 18 | 43 | 41 35 | 18| 18 18

(—)

Signalni zvukovi za

uklanjanje kuka za | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV

gnjecenje

DI il 30 30 30 30 | 30 30 | 35 35 35 30 | 30 30

(—)
Pecenie min) 56 | 60 65 | 56 | 60 65 60 | 65 70 | 60 | 65 70
Odrzavanie topline
(min) 60 | 60 60 | 60 | 60 60 | 60 | 60 60 | 60 | 60 60

Dodavanje sastojakal . o1 | 505 | 210 | 149 | 153 | 158 | 226 | 229 | 228 | 153 | 1:58 | 203
(sati preostalo)

Pode3avanie vremena|

N 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h
odgode pocetka

* 3A znadi, da se nakon 3 minute mijedanja oglasava 10 zvuénih signala i istovremeno se na zaslonu
pojavljuie poruka ,ADD” (@). To Vas podsje¢a na to, da sada mozete dodati sastojke kao 3to su

plodovi voéa il lie3njaci.
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Program 3. Puno zrno 4. Slatko
S . Svijetlo Svijetlo
u;?on! Srednje Brzo Srednje Brzo
tamnjenja
Tamno Tamno
Veli¢ina 750g|1000g|1250g|750g|1000g|1250g|750g| 1000g| 1250g|750g]| 1000g| 1250 g
Vrijeme (sati) 3:18 3:25 3:35 2:24 | 2:30 2:35 2:56 | 3:01 3:10 | 2210 | 2:16 2:20
Predgrijavanije (min)
15 115 20 N/A N/A N/A 10 10 5] N/A N/A N/A
Mijesanje 1 (min)
11 12 12 11 13 13 12 12 12 11 12 12
Dizanje 1 {min} 30 30 30 10 10 10 25 25 25 10 10 10
()
Griecenie 2 (min) | 2 2 2 2 2 2 2 2 2 2 2 2
3A 5A 5A 2A 2A 2A 4AA* 5A 5A 1A 2A 2A
8 8 8 5 5 5 6 6 6 6 6 6
Dizanje 2 (min)
38 38 38 23 23 23 35 35 35 18 18 18
(@)
Signalni zvukovi za
uklanjanje kuka za | RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV
gnjecenje
Dizanje 3 (min) | 55 | 35 35 | 35 | 35 35 | 30| 30 | 30 | 30| 30 | 30
(e
56 60 65 56 60 65 52 56 60 52 56 60
Odrzavanie topline
(min) 60 60 60 60 60 60 60 60 60 60 60 60
Dodavanie sastoiakal 5 17 | 951 | 206 | 159 | 208 | 208 | 203 | 207 | 211 | 146 | 150 | 154
(sati preostalo)
Podesavanie viemenal |5 sy | s | ash [ ish | sk | ush [ se | ase | ush [ 1sk

odgode pocetka

* 4A znadi, da se nakon 4 minute mije3anja oglasava 10 zvuénih signala i istovremeno se na zaslonu
pojavljuje poruka ,ADD" (). To Vas podsjeca na to, da sada mozete dodati sastojke kao 3to su

plodovi voéa ili lie3njaci.
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. | 7. Tije-
6. Ti- ' 8. Kruh sa
5. Ekspres 5 sto za et 9. Bez glutena
Program jesto mlaéenicom
rezance
) Svijetlo Svijetlo Svijetlo
Sfur?cn} Srednje N/A N/A Srednie Srednje
famnjenja Tamno Tamno Tamno
Vel 7509 [ 1000912509 N/A N/A  [750g]1000g| 12509750 g|1000g] 1250 g
Vrijeme (sati) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 2:14 | 2:20 2:25
Predgrijavanije (min)
NS 7 10 N/A 25 | 25 30 | N/Aa | NA | NgA
Mijesanje 1 (min)
8 8 8 12 15 10 10 10 12 13 13
Dizanje 1 (min)
NA | NA | N/a 10 N/A 20 | 20 20 | 10| 10 10
Gnijecenje 2 (min) N/A N/A N/A N/A N/A 2 2 2 2 2 2
2A 2A 2A 3A N/A 5A* 5A* 5A* 1A 2A 2A
5 5 5 5 N/A 8 8 8 5 5 5
Dizanije 2 (min)
NA | A | A 25 N/A 45 | 45 45 | 18 | 18 18
(@)
Signalni zvukovi za
uklanjanje kuka za RMV RMV RMV N/A N/A RMV RMV RMV RMV RMV RMV
gnjecenje
Skl il 20 20 20 45 N/A 30 | 30 30 | 30 | 30 30
(—
Petenie (mi
ecenje (min) 40 | 43 45 N/A N/A 520 | s6 60 | 56 | 60 65
Odrzavanie topline
i 60 | 60 60 N/A N/A 60 | 60 60 | 60 | 60 60
Dodavanie sastojaka
X 1:05 1:08 1:10 1:15 N/A 2:15 2:19 2:23 1:49 1:53 1:58
(sati preostalo)
pelstaenfoicnare | gz | gen || oy 15h 15h 15h | 15h | 15h | 15h | 15h | 15k
odgode pocetka

* 5A znagi, da se nakon 5 minute mijesanja oglasava 10 zvuénih signala i istovremeno se na zaslonu
pojavljuje poruka ,ADD” (). To Vas podsjeéa na to, da sada moZete dodati sastojke kao sto su
plodovi voéa ili lie3njaci.
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Program 10. Kolacéi 11. Marmelada | 12. Peéenje
Svijetlo Svijetlo
Stupanj rumenila Srednje N/A Srednje
Tamno Tamno
Velig¢ina 750g|1000g|1250¢g N/A N/A
Vrijeme (sati) 1:30 1:35 1:40 1:20 1:00
Predgrijavanje (min)
NA | NA | Na N/A N/A
Gnjecenje 1 (min)
e 15 | 15 15 N/A N/A
Dizanje 1 (min) 15
() N N7 LS Toplina + mijesenje Y2
Gnjeéenje 2 (min) N/A | N/A N/A N/A N/A
N/A | N/A | N/A N/A N/A
NA T NA | A N/A N/A
Dizanije 2 (min)
N/A | N/A N/A N/A N/A
— / / Z / /
Signalni zvukovi za
uklanjanije kuka za RMV | RMV RMV N/A N/A
gnjecenje
Dizanje 3 (min) 45
) Y2 || b2 s Toplina + mijesenje N/
60 65 70
.20. 60
15 15 15 Dizanje
Dizanje| Dizanije | Dizanje
Odrzavanie topline
(min) 60 | 60 60 N/A 60
Dodov'an|e sastojaka na | A N/A N/A N/A
(sati preostalo)
Podesavanje viemena | - 5 15h 15h N/A 15h
odgode pocetka
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Otklanjanje smetnji automata za pecenje kruha

Sto uéiniti kada kuka za mijeanje @ nakon peée-
nja ostane u kalupu za pecéenje @2

Ulijte vruéu vodu u kalup za pecenje @ i okrenite
kuku za mijesanje @, da biste otpustili naslage
koje su se zapekle.

Sto se dogada kada gotov kruh ostane u automatu
za pelenje?

Pomodu ,Funkcije odrzavanja temperature” osigu-
rava se da se temperatura kruha odrZi otprilike sat
vremena, i da se kruh zastiti od vlage. Ukoliko kruh
u automatu za peéenije kruha ostane duze od 1
sata, mogao bi navudi vlagu.

Jesu li kalup za pecenje @ i kuke za mije3anje @
prikladni za pranje u perilici posuda?

Ne. Molimo Vas da kalup za peéenje @ i kuku za
mije3anje @ perete rucno.

Zasto se tijesto ne mijesi, premda motor radi2

Provjerite jesu li kuke za mije3anje @ i kalup za
pecenje @ ispravno ulegli u leZiste.

Sto uéiniti kada kuka za mije3anje @ ostane u
kruhu?

Odstranite kuku za mijeSanje @ pomodu
uredaja za odstranjivanije kuke za mijesanje @.

Sto ée se dogoditi u sluéaju nestanka elektri¢ne
energije za vrijeme izvodenja programa?

U sluéaju nestanka struje u trajanju do 10 minuta,
automat za peéenie kruha dovrsit ée zadnii izvodeni
program.

Koliko dugo traje pe&enije kruha?

Molimo Vas da za toéna vremena pogledate
tablicu ,Tijek programa”.

Koje teZine kruha mogu peéi2

Mozete pedi kruhove teZine 750 g - 1000 g -
1250 g.

Zasto ne mogu koristiti funkciju tajmera prilikom
pecenja sa
sviezim mlijekom?

SvieZi proizvodi kao $to su mlijeko ili jaja se kvare
ako predugo ostanu u uredaju.

Sto se dogodilo ako automat za pecenje kruha ne
radi nakon 3to ste pritisnuli tipku Start/Stop @2

Pojedine radne korake poput ,podgrijavanja” ili
»mirovanja” nije lako prepoznati.

Pomodu tablice ,Tijek programa” provierite koji dio
programa se upravo izvodi.

Provijerite rad uredaja tako 3to éete provieriti svijetli
li lampica indikatora pogona @.

Provjerite jeste li ispravno pritisnuli tipku Start/Stop

Provjerite je li mrezni utikag ispravno prikljuéen na
strujnu mrezu.

Uredaj usitnjava dodane grozdice.

Da biste izbjegli usitnjavanije sastojaka poput
plodova voéa i liednjaka, iste dodaijte u tijesto tek
nakon $to se oglasi zvuéni signal.
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KARTA ZA NARUDZBU SBB 850 C1 > www.kompernass.com

1) U polie ,posiliateli/narucilac” unesite svoje ime, svoju adresu i svoj broj telefona POSILJIATEL) / NARUCILAC
(za eventualna povratna pitanja) tiskanim slovima. (molimo potpuno i TISKANIM SLOVIMA ispuniti)

2) Transferirajte ukupan iznos unaprijed na racun

Microtec sistemi d.o.o.

Account number: Ime, prezime

2360000-1101550399

Bank: Zagrebacka banka Ulica
B Prilikom transfera kao svrhu upotrebe navedite artikal, kao i vase ime i mjesto Broj/Miesto
stanovanja.
B Zatim potpuno ispunjenu kartu za narudzbu u omotnici posaljite na nasu dolje navede-
Telefon

nu postansku adresu.

Ovlasteni servis: Microtec sistemi d.o.o.
Koprivni¢ka 27 a
10000 Zagreb

VAZINO
> Molimo vas, da dovoljno frankirate posiljku.

> Napisite svoje ime kao posiliatelja na omotnicu.

CHRO
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SILVERCREST’

MASINA DE FACUT PAINE

Introducere
Felicitari pentru cumpdrarea noului dvs. aparat.

Prin aceasta v-afi decis pentru un produs de calitate
superioard. Instructiunile de utilizare fac parte inte-
grant& din acest produs. Acestea cuprind informatii
importante pentru sigurantd, utilizare si eliminare.
inainte de utilizarea produsului, familiarizafivé cu
toate indicatiile privind operarea si siguranta.
Utilizafi acest produs numai in modul descris si numai
in scopurile menfionate. in cazul transmiterii apa-
ratului unei alte persoane, predati-, de asemenea,
documentele aferente acestuia.

Utilizarea conform destinatiei

Folositi masina de f&cut paine numai in acest scop
si pentru prepararea de dulceatd/gemuri de casd.

Nu utilizafi aparatul pentru uscarea alimentelor sau
a altor obiecte. Nu utilizati masina de f&cut paine
in aer liber.

Nu utilizati decét accesoriile recomandate de pro-
ducdtor. Accesoriile care nu au fost recomandate
pot deteriora aparatul.

Acest aparat este destinat exclusiv uzului casnic.

Este inferzisd utilizarea in scopuri profesionale!

Furnitura

Masing de f&cut paine

Formd pentru copt

2 palete de frémantat

Pahar gradat

Lingurd de masurat

Carlig de extragere a paletelor de framantat
Instructiuni de utilizare

Ghid scurt de utilizare

Carte de refete

44 RO

INDICATIE

> Dupd despachetare verificati dacé aparatul
este complet si nu prezint& deterior&ri in urma
transportului. Dacd este cazul, apelafi de-
partamentul de service (a se vedea Capitolul
»Service-ul”).

Descrierea aparatului
Figura A:

Fereastra de control

Capacul aparatului

Fantd de aerisire

Cablu de alimentare

Panou de comandd

000 0Q

Figura B:
2 Palete de framantat

Formd de copt pentru péine cu greutatea
pén&la 1250 g

Pahar gradat

Lingur& de masurat

600 ©0

Carlig de extragere a paletelor de frémantat

Date tehnice
Tensiune nominal&:

220-240V ~ /50 Hz

Consum: 850 wati

n Toate componentele acestui aparat care
intrd in contact cu alimentele, sunt adecva-
te pentru uz alimentar.

SBB 850 C1
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Indicatii de siguranta

~ Citifi intregul manual de utilizare inainte de a folosi aparatul!

PERICOL DE ELECTROCUTARE!

>

De fiecare datd inaintea utilizarii verificafi cablul de alimentare si
stecarul. Pentru a evita orice pericole, la defectarea cablului de
alimentare al aparatului, acesta trebuie inlocuit de cdtre producdtor,
de cdtre serviciul clienti al acestuia sau de cétre o altd persoand
calificatd.

Nu pozati cablul de alimentare peste margini ascufite sau in apro-
pierea unor suprafete sau obiecte fierbinti. Izolatia cablului se
poate distruge.

In momentul in care aparatul nu este folosit sau inainte de curdtare
scoatefi stecarul din priza.

Nu introduceti masina de f&cut péine in ap& sau in alte lichide.
Pericol de electrocutare!

Nu curdfati aparatul cu burefi abrazivi.

Dacé se desprind particule din burete, care apoi intré in contact
cu anumite componente electrice, existd pericol de electrocutare.

A AVERTIZARE! PERICOL DE RANIRE!

>

>

>

>

Pericol de sufocare! Copiii se pot sufoca din cauza manipulérii
necorespunzdtoare a materialelor de ambalare. Eliminati ambala-
jele imediat dupd despachetare sau péstratile intr-un loc inaccesibil
copiilor.

Pentru a evita pericolele de impiedicare sau de accidentare, apa-
ratul este dotat cu un cablu de alimentare scurt.

Lasati aparatul s& se réceascd si extrageti stecarul din prizé inainte
de a demonta sau monta anumite componente ale accesoriilor.

Pozati cablul prelungitor astfel incat nimeni s nu se impiedice de
el sau sd poatd trage neintenfionat de el.
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A AVERTIZARE! PERICOL DE RANIRE!

~ Supravegheati cu atentie aparatul atunci cand se aflé copii in

46

apropiere! Dacé nu utilizafi aparatul, precum si inainte de curdtare,
scoatefi stecdrul din prizd. Inainte de demontarea componentelor,
asteptati sa se rdceascd aparatul.

Acest aparat poate fi utilizat de copii incepénd cu vérsta de 8
ani, cét si de persoaane cu abilitdti fizice, senzoriale sau mentale
reduse sau f&rd experientd si/sau f&rd cunostinte necesare, daca
sunt supravegheati sau dacd au fost instruiti cu privire la utilizarea
sigurd a acestui aparat si au infeles pericolele cu privire la acesta.

Copiilor le este interzis s& se joace cu aparatul.

Curétarea si intrefinerea destinate utilizatorului nu se vor efectua
de cdtre copii, cu exceptia cazului in care acestia au vérsta peste
8 ani si sunt supravegheati.

Copiii cu vérsta sub 8 ani nu vor fi lsati langd aparat sau langé
cablul de conexiune.

Acest aparat corespunde prevederilor relevante de securitate. Verificd-
rile, repardtiile, intrefinerea tehnicd trebuie realizate numai de cétre un
distribuitor de specialitate. In caz contrar se pierde garantia.

Precautiel Masina de facut pdine se incélzeste. Atingeti aparatul
abia in momentul in care s-a rdcit sau utilizati o lavetd pentru o-|
manevra.
Nu mutati masina de facut péine atunci cand in forma de copt se
afl& continut fierbinte sau lichid, de exemplu, gem. Pericol de arsuril
In timpul utilizérii evitati contactul cu paletele de fréméntat, aflate
in miscare de rotatie. Pericol de ranire!
In timpul utilizarii temperatura suprafetei accesibile poate fi foarte
ridicatd. Pericol de arsuril

Atentie! Suprafatd fierbinte!

Anumite componente ale aparatului se incélzesc foarte

tare in timpul utilizdriil

Pericol de arsuril
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A\ AVERTIZARE! PERICOL DE INCENDIU!

>

Nu utilizati temporizatoare externe sau sisteme separate de co-
mandd de la distant& pentru operarea aparatului.

Nu amplasati aparatul in apropierea unor materiale inflamabile,
gaze explozive si/sau inflamabile. Aparatul trebuie sa se gaseasca
la o distana de 10 cm fatd de alte obiecte.

Nu acoperifi niciodatd aparatul cu un prosop sau cu alte materiale.
Caldura si aburul trebuie s& se degaje. Dacd acoperiti aparatul
cu materiale inflamabile sau dacd intrd in contact cu astfel de
materiale, de exemplu draperii, se pot produce incendii.

Nu asezati obiecte pe aparat si nu il acoperifi.

Nu introduceti niciodatd folie de aluminiu sau alte obiecte metalice
in masina de f&cut pdine. Aceasta ar putea provoca un scurtcircuit.

Nu depdsiti niciodatd cantitatea prevazutd de 700 g de f&ing si
nu addugati niciodatd mai mult de 1 %4 pliculet de drojdie uscatd.

Aluatul se poate revdrsa si poate cauza un incendiul

Exceptia o reprezintd péinea fard gluten. La aceasta pot fi addu-
gate maxim 2 pliculefe de drojdie uscatd (a se vedea cartea de

refete).

Aveti grija ca fantele de aerisire ale aparatului s& nu fie acoperite.
Pericol de supraincdlzire!

Nu l&sati niciodatd aparatul nesupravegheat in timpul functiondriil
Utilizati aparatul doar in spatii interioare.

Nu amplasafi aparatul niciodatd langé sau pe o masind de gatit
electrica sau pe gaz, un cuptor incins sau alte surse de caldura.
Pericol de supraincdlzire!

Utilizarea unor accesorii nerecomandate de producétor poate
duce la deteriordri ale aparatului. A se utiliza numai in scopul
prevazut. In caz contrar se pierde garantia.
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ATENTIE - PAGUBE MATERIALE!

>

Programul de féacut péine poate fi pornit doar dacd forma de
copt a fost introdusd. In caz contrar, aparatul poate fi deteriorat
iremediabil.

~ Tragefi de stecdr si nu de cablul de alimentare pentru a scoate

>
>

>

>
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stecarul din priza.
Nu utilizati masina de facut pdine pentru a depozita alimente sau
ustensile in ea.

Nu utilizati aparatul niciodatd férd form& de copt sau cu forma
de copt goald. Aceasta ar provoca defectiuni iremediabile apa-
ratului.

Inchideti intotdeauna capacul in timpul functiondrii.
Nu indepdrtati forma de copt niciodatd in timpul functiondrii.

Asezati aparatul doar pe o suprafafd uscatd, pland si rezistentd
la caldura.

Incinte de conectarea la refeaua electrica verificati dacé aceasta
corespunde cu informatiile de pe plécuta de identificare.

Daca utilizafi un cablu prelungitor, puterea maximd admisa a
cablului trebuie s& corespundd cu cea a masinii de facut péine.
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Inaintea primei utilizari
Despachetarea

B Despachetati aparatul si indepdrtafi orice material
de ambalare, precum si eventuale etichete sau
folii de protectie.

B Dupd despachetare verificafi dacd aparatul este
complet si nu prezint& deteriordri in urma trans-
portului. Dacd este cazul, apelati departamentul
de service (a se vedea Capitolul ,Garanfia si
service-ul”).

Prima curdtare

Tnaintea punerii in functiune stergeti forma de

copt @, paletele de frémantat @ si suprafata
exterioard a masinii de facut péine cu o lavetd
curatd si umedd. Nu utilizati bureti sau substanfe
de curdtare abrazive. In cazul in care nu afi facuto
deja, indepdrtati folia de protectie de pe panoul

de comandd @.

Prima incalzire

1) Doar la prima incélzire se va introduce forma
de copt @ goald induntrul masinii si se inchide
capacul aparatului @.

/\ AVERTIZARE! PERICOL DE INCENDIU!

> Nu l&safi masina de fdcut péine sé se incél-
zeascd mai mult de 5 minute cu forma de
copt @ goald. Exist& pericolul de suprain-
cdlzire.

2) Selectafi programul 12, dup& cum a fost descris
in Capitolul ,Programe”, apoi apd&sati Pornire/
Oprire @ pentru a incdlzi aparatul timp de
5 minute.

3) Pentru a incheia programul, dupd 5 minute,
apésati tasta Pornire/Oprire @, pand auziti
un semnal sonor lung.

Deoarece elementele de incélzire sunt usor
gresate, la prima punere in funcfiune se poate
degaija un usor miros. Acesta nu este ddundtor

si va dispdrea in scurt timp. Asigurati aerisirea su-
ficientd a incdperii, de exemplu prin deschiderea
unei ferestre.

4) L&safi aparatul s& se rGceascd complet si apoi
stergefi din nou forma de copt @), paletele de
framantat @ si suprafata exterioard a masinii
de facut péine cu o lavetd curatd, umeda.

Caracteristici

Cu ajutorul masinii de facut pdine aveti posibilitatea
de a face péine dupd gustul dvs.

B Putefi alege intre 12 programe diferite.

I Putefi procesa amestecuri gata preparate.

B Putefi framénta aluat de paste sau de chifle ori
puteti face dulceatd.

B Cu ajutorul programului ,Fara gluten” puteti
face paine din amestecuri si f&inuri fara gluten,
cum ar fi f&ina de porumb, féina de hriscd sau
de cartofi.

Panoul de comanda
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O Ecranul
Afisaj pentru
selectarea greutdtii (750 g, 1000 g, 1250 g)

timpul de funcfionare r&mas in ore si timpul
preselectat si programat

scoaterea cérligelor de frémantat

(,RMV" = ,Remove”)

gradul de rumenire selectat (pufin rumenit
D, mediu rumenit @=, bine rumenit @,
rapid GP)

numé&rul programului selectat

® ©® 006

derularea programului

O@®®

ad&ugarea ingredientelor (,ADD”)

® Pornire/Oprire

Pentru pornirea sau oprirea funcfiondrii sau pentru
a sterge o programare a tfemporizatorului.

Pentru a opri functionarea, apdsati pentru scurt
timp tasta Pornire/Oprire @, pand cand se aude
un semnal sonor si clipeste timpul pe ecran @.
Printr-o noud apdsare a tastei Pornire/Oprire @
functionarea aparatului poate fi continuatd in interval
de 10 minute. Daca uitati s& reluati programul,
acesta este continuat in mod automat dup& 10
minute.

Pentru a incheia complet functionarea sau pentru
a sterge setdrile, apdsafi tasta Pornire/Oprire @
timp de 3 secunde, pand se aude un semnal sonor
lung.

> Nu apdsafi tasta Pornire/Oprire @ dacd
doriti doar s& verificafi starea pdinii.
Verificati procesul de coacere prin fereastra

de control @.

ATENTIE!

> La apdsarea tuturor tastelor, se va auzi un
semnal sonor, cu excepfia situatiei in care
aparatul se afl& in functiune.
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® Grad de rumenire
(sau mod rapid) )

Selectarea gradului de rumenire sau comutarea in
modul rapid (putin rumenit/mediu rumenit/bine
rumenit/rapid). Apdsati in mod repetat tasta pentru
gradul de rumenire @, pénd ce sdgeata apare
deasupra gradului de rumenire dorit. Pentru progra-
mele 1 -4, prin apdsarea repetatd a tastei pentru
gradul de rumenire ® puteti activa regimul rapid,
pentru a reduce timpul de coacere. Ap&sati tasta
pentru gradul de rumenire @ pand ce sdgeata apare
deasupra cuvantului ,Rapid”. in cazul programelor 6,
7 si 11 nu poate fi selectat niciun grad de rumenire.

® Temporizator W 4

Coacere temporizatd.

> Pentru programul 11 nu este posibild tempori-
zarea procesului de coacere.

@ Bec indicator al stérii de functionare

Becul indicator al starii de funcfionare @ indica
prin aprinderea sa faptul c& programul se afld in
derulare.

Dacd dorifi s& porniti un program cu funcfia de
temporizare, becul indicator al st&rii de functionare
@ incepe sd clipeascd de indatd ce afi confirmat
setarea temporizatorului. De indatd ce programul
a fost pornit, becul indicator al starii de funcfionare
B va réméne aprins.

@ Greutatea painii @

Selectarea greutdtii p&inii (750 g/ 1000 g/
1250 g). Apésati in mod repetat aceastd tastd,
péné& ce sdgeata apare sub greutatea doritd. Infor-
matiile privind greutatea (750 g/ 1000 g/ 1250
g) se refer& la cantitatea de ingrediente addugate
in forma de copt @.

> n momentul pornirii aparatului greutatea este
presetatd la 1250 g. In cazul programelor 6,
7, 11 si 12 nu puteti seta greutatea péinii.
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© Selectarea programului (meniu)

Apelarea programului de coacere dorit (1-12). Pe
ecran @ apare numérul de program si timpul de
coacere corespunzdtor.

Functia de memorie

in cazul unei intreruperi a alimentdrii cu energie
electrica cu o duratd de pand la cca 10 minute,
programul este reluat din starea in care a fost
intrerupt. Acest lucru nu este insd valabil pentru
stergerea/terminarea procesului de coacere si nici
in cazul ap&sdrii tastei Pornire/Oprire @, pand
cand se aude un semnal sonor lung.

Fereastra de control @

Prin fereastra de control @ puteti urmari procesul
de coacere.

Programe

Cu ajutorul tastei de selectare a programului @
este ales programul dorit. Numé&rul corespunzator
al programului este afisat pe ecran @. Timpii

de coacere depind de combinatiile de program
selectate. A se vedea capitolul ,Derularea progra-
mului”.

Programul 1: Normal

Pentru pdine albd si din amestec, in principal, din
f&in& de grdu sau secard. Pdinea are o consistentd
compact&. Rumenirea pdinii se va seta cu ajutorul
tastei pentru gradul de rumenire ®.

Programul 2: Afanata

Pentru pdini usoare din fding bine mdcinatd.
Péinea este de reguld afénatd si are o coajd
crocantd.

Programul 3: Fdind integrala

Pentru péini din fipuri de f&ing integrald, de exemplu
faing integrald de grdu si fain& de secard. Pdinea
este mai compactd si mai grea.

Programul 4: Dulce

Pentru pdini care contin sucuri de fructe, fulgi de
cocos, stafide, fructe uscate, ciocolatd sau adaos
de zahdr. Printr-o dospire mai lungd, pdinea va fi
mai usoard si mai aeratd.

Programul 5: Expres

Este necesar un timp mai scurt pentru fréméntare,
dospire si coacere. Totusi, cu acest program pot fi
preparate numai refetele care nu confin ingrediente
grele sau f&ind integral&. Se va avea in vedere
faptul cd péinea nu devine atét de aeratd sau
gustoasd cu ajutorul acestui program.

Programul 6: Aluat (framantat)

Pentru prepararea de aluaturi dospite pentru chifle,
pizza sau implefituri. Procesul de coacere lipseste
din acest program.

Programul 7: Aluat de tditei

Pentru prepararea aluatului de tditei. Procesul de
coacere lipseste din acest program.

Programul 8: Paine cu lapte batut

Pentru péinile care contin lapte batut sau iaurt.

Programul 9: Féré gluten

Pentru pdini din fain& si amestecuri farg gluten.
F&ina fard gluten are nevoie de mai mult timp
pentru a absorbi lichidele si are alte proprietdti
de crestere.

Programul 10: Préjituri

Cu acest program, ingredientele sunt framantate,
dospite, iar apoi coapte. Folositi praf de copt
pentru acest program.

Programul 11: Dulceata

Pentru prepararea gemurilor, dulceturilor, jeleurilor
si a altor produse din fructe.

Programul 12: Coacere

Pentru recoacerea péinilor care nu sunt suficient
de rumenite sau de coapte ori pentru aluaturi gata
preparate. In cazul acestui program nu are loc
niciun proces de frdméntat si amestecare. Dup&
terminarea programului de coacere, pdinea este
p&stratd caldd incd o ord. Astfel, se previne ume-
zirea prea puternicd a péinii. Programul 12 coace
pdinea timp de 60 de minute.

Pentru a incheia programul inainte de terminare,
apdsati tasta Pornire/Oprire @, pdnd se aude

un semnal sonor lung. Pentru a opri aparatul
deconectafi-l de la refeaua electricd.
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INDICATIE

> Tn cazul programelor 1,2, 3, 4, 5, 6, 8 i
9, in timpul derul&rii programului se aude in
semnal sonor, iar pe ecran apare ,ADD” ().
Imediat dupd aceea, addugati si alte ingre-
diente, precum fructe sau nuci. Programul nu
trebuie intrerupt.
Ingredientele nu sunt méruntite de cétre pale-
tele de frémantat @. Dupd setarea tempori-
zatorului, toate ingredientele pot fi addugate
si la inceputul programului in forma de copt @.
in acest caz, fructele si nucile ar trebui pufin
mdrunfite inainte de addugare.

Functia de temporizare

Aceasta funcfie va permite setarea unui proces de
coacere temporizat.

Cu ajutorul tastelor cu sdgeti Y si A © putesi
seta ora final& dorité a procesului de coacere.
Timpul maxim de temporizare este de 15 ore.

/\ AVERTIZARE! PERICOL DE INCENDIU!

> Inainte de a coace o paine cu functia de
temporizare, incercafi mai intdi reteta pentru
a va asigura c& raportul dintre ingrediente
este cel bun, c& aluatul nu este prea tare sau
prea moale ori cantitatea prea mare si atunci
eventual ar putea sd se reverse.

1) Selectati un program. Pe ecran @ apare timpul
de coacere necesar.

2) Cu ajutorul tastei cu sigeatd A @ modificafi
sférsitul programului. La prima acfionare timpul
final se modifica pénd la urmatoarele zeci.
Orice apdsare a tastei cu sdgeatd A ® mutd
timpul final cu 10 minute. Dacé tinefi tasta
apésatd, procesul de modificare este mai
rapid. Ecranul indic& durata totald de coacere
si timpul de temporizare.

Dacd afi depdsit timpul de temporizare posibil,
acesta poate fi corectat cu tasta cu sagefi A (D)

3) Confirmati setarea temporizatorului cu ajutorul
tastei Pornire/Oprire (.
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Becul indicator al stdrii de funcfionare @
incepe s& clipeascd. Semnul cu doud puncte
de pe ecran @ clipeste, iar timpul programat
incepe s se scurgd.

De indatd ce programul a fost pornit, becul indicator
al starii de functionare @ va rémdne aprins.

La incheierea procesului de coacere se aud zece
semnale sonore, iar pe ecran @ apare 0:00.

Exemplu:

Este ora 8.00, iar dvs. doriti s& avefi péine proas-
p&t& in 7 ore si 30 de minute, deci la ora 15:30.
Selectati mai intéi programul 1, iar apoi apdsati
tastele cu sageti @ pand cand pe ecran @ apare
7:30, pentru cd timpul péné la finalizarea prepard-
rii este de 7 ore si 30 de minute.

INDICATIE

> |n cazul programului ,Dulceatd”, funcfia de
temporizare nu este disponibild.

INDICATIE

> Nu utilizati functia de temporizare dacg pre-
parati alimente cu perisabilitate ridicatd, de
exemplu oug, lapte, smanténd sau brénza.

Inainte de coacere

Pentru o coacere reusitd se vor avea in vedere
urmd&torii factori:

Ingrediente

A AVERTIZARE! PERICOL DE INCENDIU!

> Scoatefi forma de copt @ din carcasd inainte
s& addugati ingredientele. Dacd ingrediente-
le ajung in compartimentul de coacere, din
cauza incdlzirii rezistenfelor de incdlzire se
pot produce incendii.

B Addugati ingredientele in forma de copt @
intotdeauna in ordinea indicatd.

M Toate ingrediente trebuie s& fie inc&lzite la tem-
peratura camerei pentru asigurarea unui proces
optim de dospire a drojdiei.
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/A AVERTIZARE! PERICOL DE INCENDIU!

> In niciun caz nu utilizati cantitdi mai mari
decédt cele indicate. Prea mult aluat poate
s& se reverse peste forma de copt @ si s&
provoace un incendiu la rezistentele fierbinti
de incdlzire.

B Se va avea in vedere o mdsurare exactd a
cantit&filor de ingrediente. Chiar si mici abateri
de la cantitdtile indicate in refetd pot influenta
rezultatul obfinut.

Coacerea painii

Pregdtirea

INDICATIE

> Asezali masina de f&cut péine pe o suprafatd
pland si rezistentd.

1) Scoateti forma de copt @ din aparat prin
partea de sus.

2) Montati paletele de framéntat @ pe arborii de
antrenare din forma de copt @. Avefi grijd s
fie bine fixate.

3) Addugati ingredientele din refeta dvs. in forma
de copt @. Mai intdi introduceti ingredientele
lichide, zahdrul, sarea si apoi faing, iar in final

drojdia.

> Asigurafiva cd drojdia nu infr& in contact cu
sarea sau cu lichidele.

4) Introduceti la loc forma de copt @. Asigurati-
v& c& inclichetarea este corectd.
5) Tnchideti capacul aparatului @.

6) Introduceti stecdrul in prizd. Se aude un
semnal sonor, iar pe ecran @ apare numdrul
programului si durata pentru programul 1.

7) Selectati programul cu tasta de preselectare a
programelor @. Orice introducere se confirmd
printr-un semnal sonor.

8) Selectati, dacd este cazul, marimea pdinii cu
ajutorul tastei @.
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9) Selectati gradul de rumenire @ al painii dvs.
Pe ecran @, ségeata indicd dacd afi setat
gradul de rumenire pe putin rumenit, mediu
rumenit sau bine rumenit. De asemenea, putefi
selecta optiunea ,Rapid” pentru a reduce
timpul de dospire a aluatului.

INDICATIE

> Funcfia ,Grad de rumenire” nu este disponibild
pentru programele 6, 7 si 11.
Functia ,Rapid” este disponibild doar pentru
programele 1 - 4.
Pentru programele 6, 7, 11 si 12, nu este
posibilé setarea greutdtii péinii.

10) Cu aijutorul funcfiei de temporizare aveti posibili-
tatea de a seta ora de finalizare a programului.
Putefi seta o temporizare maximd de 15 ore.

INDICATIE
> Aceastd functie nu este disponibild pentru
programul 11.
Pornirea programului

Pornifi acum programul cu ajutorul tastei Pornire/

Oprire B.

> Programele 1, 2, 3, 4, 6 si 8 pornesc cu o
faza de preincalzire de 10 pénd la 30 de
minute (cu exceptia modului Rapid, a se ve-
dea Tabelul Derularea programului). Paletele
de frdméntat @ nu se miscd in acest timp.
Aceasta nu reprezintd o eroare a aparatului.

Programul efectueazd in mod automat diversele
procese de lucru.

> in cazul programelor 1, 2, 3, 4, 5, 8, 9 si
10, dupé finalizarea etapei de program
,Crestere 2" se aud 10 semnale sonore,
iar pe ecranul @ apare ,RMV" 3). Puteti
indepdrta acum cérligele de framéntat @ din
aluat. Dacd nu dorifi s& indepartati carligele
de framéntat @, asteptati pur si simplu.
Aparatul continug automat programul.
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Putefi verifica derularea programului prin fereastra
de control @ a masinii dvs. de facut pdine. Se
poate intdmpla ca in timpul procesului de coacere
fereastra de control @ s& se abureasca. In timpul
framantarii, capacul aparatului @ poate fi deschis.

> Nu deschideti capacul aparatului @ in timpul
fazei de dospire sau coacere. Péinea se
poate ldsa.

Finalizarea programului

La incheierea procesului de coacere se aud zece
semnale sonore, iar pe ecran @ apare 0:00.

La terminarea programului, aparatul comutd au-
tomat in regim de mentinere la cald care dureaza
pénd la 60 de minute.

INDICATIE

> Acest lucru nu este valabil pentru programele
6,7si11.

in acest timp circuld aer cald prin aparat. Funcfia
de mentinere la cald poate fi opritd inainte de cele
60 de minute prin finerea apdsatd a tastei Pornire/
Oprire @ pdand in momentul in care se aud semna-
lele sonore.

PERICOL! ELECTROCUTARE!

> Scoatefi stecdrul din prizd inainte de a des-
chide capacul aparatului @. in cazul in care
nu este utilizat, aparatul trebuie deconectat
de la reteaua de curent!

Scoaterea pdéinii

La scoaterea painii din forma de copt @ utilizati
mereu lavete sau manusi de bucdtdrie. Tinefi forma
de copt @ inclinat& deasupra unui grdtar si scu-
turati-o usor, p&n& céind péinea se desprinde din
forma de copt @.

Dacd nu afi extras deja cérligele de fréméntat:

Dacd péinea nu poate fi desprins& de pe paletele
de frémantat @), indepdrtati cu atentie paletele de
framantat @ folosind cérligul @ prevdzut in acest
sens.
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INDICATIE

Nu folositi obiecte metalice, care ar putea zgéria
stratul neaderent. Spélati forma de copt @ cu
apd caldd imediat dupd scoaterea péinii din ea.
Acestea impiedicd lipirea paletelor de framéntat @
de arborele de antrenare.

B Apdsati scurt tasta Pornire/Oprire @, pentru a
intrerupe programul la inceputul fazei de copt
sau scoateli stecdrul din prizd. In inferval de
10 minute trebuie s& introduceti stec&rul din nou
in priz&, pentru a putea continua programul de
coacere.

B Deschidefi capacul aparatului @ si scoatei
forma de copt @. Cu mainile acoperite cu fgina
puteti scoate aluatul si indepdrta paletele de
framantat @.

B Asezati aluatul din nou in forma de copt @.
Introduceti din nou forma de copt @ si inchidefi
capacul aparatului @.

B Introduceti eventual stecarul in priz&. Programul
de coacere este continuat.

Lasafi painea s& se rdceascd timp de 15 - 30 de
minute inainte de a o consuma.

inainte de a tdia painea asigurati-vé intotdeauna
cd in aluat nu se afld paletele de frémantat @.

Mesaje de eroare

B Dacd ecranul @ indica ,HHH" dupé pornirea
programului, temperatura masinii de f&cut péine
este incd prea ridicatd. Oprifi programul si
scoatefi stec&rul din prizd. Deschidefi capacul
aparatului @ si asteptati 20 de minute s& se
réceascd aparatul inainte de ol utiliza din nou.

SBB 850 C1



SILVERCREST'

M Dacg, in momentul in care masina de facut
péine si-a incheiat programul, nu poate fi pornit
niciun program nou, inseamnd c& masina incd
este prea fierbinte. In acest caz, afisajul de pe
ecran revine la setarea de baz& (programul 1).
Deschidefi capacul aparatului @ si asteptati
20 de minute s& se rdceascd aparatul inainte
de o utiliza din nou.

INDICATIE

> Nu incercati s& puneti aparatul in functiune
inainte s& se fi récit. Aceasta funcfioneazd
doar la programul 12.

M Dacg ecranul indics ,EEQ”, ,EE1” sau ,LL” dupd
pornirea programului, opriti mai int&i masina de
f&cut pdine si apoi repornifi-o, prin extragerea
si reintroducerea stecdrului in prizé. in cazul in
care problema persistd, contactatfi serviciului
clienfi.

Curatareas si ingrijirea

PERICOL! ELECTROCUTARE!

> Extrageti stecdrul din priz& inainte de fiecare
curdtare si |&sali aparatul s& se rdceascd.
Protejafi aparatul impotriva umezelii, deoarece
aceasta ar putea provoca electrocutdri. De
asemeneaq, respectati indicatiile de siguranta
n aceastd privintd.

ATENTIE! PAGUBE MATERIALE!

> Componentele aparatului, respectiv accesoriile
nu pot fi spdlate in masina de spdlat vase!

> Nu utilizafi substante chimice sau diluanfi
pentru curdtarea masinii de facut péine.

Carcasa, capacul, compartimentul de
coacere

M Indepdrtati toate resturile din compartimentul
de coacere cu o lavetd umedd sau cu un burete
putin umed.

B De asemeneq, stergefi carcasa si capacul doar
cu o lavetd sau burete umed.
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Pentru o cur&fare mai usoard, capacul aparatului
@ poate fi indepdrtat de pe carcasd:

— Deschideti capacul aparatului @ pénd cénd
elementele din plastic se potrivesc prin
orificile balamalelor.

— Scoatefi capacul aparatului @ din balamale.

— Pentru a remonta capacul aparatului @
dupd curétare, trecefi elementele din plastic
prin orificiile balamalelor.
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B Uscati totul bine si asigurati-vé cé inainte de o
noud utilizare toate componentele sunt uscate.

Forma de copt, paletele de framantat si
accesoriile

ATENTIE! PAGUBE MATERIALE!

7

> Nu infroduceti forma de copt @ in apd sau
in alte lichide.

> Suprafetele formei de copt @ si ale paletelor
de fréméntat @ sunt prevéizute cu un strat
antiaderent. De aceeq, la curdfare, nu utilizafi
substante de curdfare agresive, substanfe
corozive sau obiecte care ar putea zgéria
aceste suprafete.

> Din cauza umezelii si a aburului, aspectul
suprafefelor se poate modifica cu timpul.
Aceasta nu reprezintd o periclitare a functio-
ndrii si nici nu reduce calitatea produselor.

B inainte de curdare scoateti forma de copt @ si
paletele de fréméantat @ din compartimentul de
coacere.
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B Scoatefi paletele de frdmantat @ din forma de
copt @. Dacd paletele de framantat @ nu pot
fi scoase din forma de copt @, umpleti forma
de copt @ timp de aproximativ 30 de minute cu
apd fierbinte. Paletele de fréméantat @ ar trebui
s& se poatd desprinde acum.

Curéfati paletele de framéntat @ in apd cald&
si ad&ugati un detergent bland. in cazul formarii
unor cruste uscate, 1&sati paletele de frémantat @
s& se inmoaie in apa respectivd, pand cénd se
pot indepdrta cu ajutorul unei perii.

Dacd suportul din paleta de framéntat @ este
infundat, acesta se poate curdta cu grijd cu aju-
torul unui befisor de lemn. Dupé curé&fare uscati
bine paletele de framéntat @.

B Stergefi exteriorul formei de copt @ cu ajutorul
unei lavete umede.

B Curdfafi interiorul formei de copt @ cu apé& calda
si pufin detergent. In cazul formérii unor cruste
in forma de copt @, ad&ugati apd in forma de
copt @ si un detergent bland. L&sati-o la inmuiat
pénd cand crusta poate fi curdtatd cu o perie.
Apoi spélafi forma de copt @ cu mult& apd si
uscati-o bine.

B Curdfafi paharul gradat @, lingura de mésurat @
si carligul de extragere a paletelor de framantat
@ in apé& caldd si addugati un detergent bland.
Apoi cl&titi componentele cu ap& curatd, pentru
a inl&tura restul detergentului de vase. Uscati
totul bine.
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Eliminarea

in niciun caz nu aruncati aparatul
in gunoiul menajer obisnuit.
Acest produs face obiectul Direc-
tivei europene 2012/19/EU.

Eliminati produsul si toate componentele sale prin
intermediul unei firme specializate sau al serviciului
local de eliminare a deseurilor.

Respectafi reglementdrile actuale in vigoare. Dacd
aveli nel&muriri, contactati serviciul local de elimi-
nare a deseurilor.

ecologic.

@ Eliminafi toate ambalajele intr-un mod

Garantia
Kompernass Handels GmbH
Stimate client,

Pentru acest aparat se acordd o garantie de 3 ani
de la data cumpérérii. In cazul in care produsul
prezinta defecte, beneficiati de drepturi legale fata
de vanzatorul produsului. Aceste drepturi legale
nu sunt limitate prin garantia noastrd prezentatd in
cele ce urmeaza.

Conditii de garantie

Perioada de garantie incepe de la data cumpdrdrii.
Pastrafi cu grijé bonul fiscal original. Acesta este
necesar pentru a dovedi cumpdrarea.

Daca in decurs de trei ani de la data cumpd@rdrii
acestui produs apare un defect de material sau de
fabricatie, produsul va fi reparat sau inlocuit de cétre
noi - la alegerea noastrd - in mod gratuit. Garantia
presupune ca in timpul perioadei de trei ani s&

se prezinte aparatul defect si dovada cumpérarii
(bonul fiscal), precum si o scurtd descriere in scris, in
care s& se specifice in ce const& defectul si cénd a
aparut acesta.

Dacd defectul este acoperit de garanfia noastrd, vefi
primi inapoi produsul reparat sau unul nou. Odat&
cu reparatia sau inlocuirea produsului nu incepe o
noud perioadd de garantie.
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Perioada de garantie si pretentiile legale
privind defectele

Perioada de garantie nu este prelungitd dupd
efectuarea repardtiilor realizate in perioada de
garanfie. Acest lucru este valabil si pentru piesele
inlocuite si reparate.

Eventualele deteriordri si deficienfe prezente deja
la cumpdrare trebuie semnalate imediat dup& dez-
ambalarea produsului. Reparafiile necesare dupd
expirarea perioadei de garantie se efectueazd
contra cost.

Domeniul de aplicare a garantiei

Aparatul a fost produs cu grijd, in conformitate cu
orientdrile stricte privind calitatea si verificat cu
rigurozitate inaintea livrdrii.

Garantia se acordd in caz de defecte de material
sau de fabricatie. Aceastd garanfie nu se extinde
asupra componentelor produsului care sunt expuse
uzurii normale si care, prin urmare, pot fi considerate
piese de uzurd sau asupra deteriordrilor apd&rute

la componentele fragile, de exemplu comutatoa-
re, acumulatori, forme de copt sau componente
realizate din sticld.

Aceastd garantie se pierde in cazul in care produ-
sul a fost deteriorat, a fost utilizat sau intrefinut in
mod necorespunzdtor. Pentru utilizarea corespun-
z&toare a produsului trebuie respectate cu strictefe
toate indicafiile prezentate in instructiunile de utili-
zare. Trebuie evitate in mod obligatoriu utiliz&rile si
acfiunile nerecomandate sau care fac obiectul unor
avertizdri in cadrul instructiunilor de utilizare.

Aparatul este destinat numai uzului privat si nu
utilizérilor comerciale. In cazul manevrdrii abuzive
sau necorespunzdtoare, al uzului de fort& si al in-
terventiilor care nu au fost realizate de cétre filiala
noastr& autorizatd de service, garantia isi pierde
valabilitatea.

Procedura de acordare a garantiei

Pentru a se asigura prelucrarea rapidd a solicitdrii
dvs., urmati instructiunile de mai jos:

B Pentru toate solicitdrile p&strati la indemén&
bonul fiscal si numé&rul articolului (de exemplu

IAN 12345) ca dovadd a cumpdrdrii.

B Numérul arficolului poate fi consultat pe placuta
de caracteristici, pe o gravurg, pe coperta
instructiunilor (in partea sténgd, jos) sau pe
autocolantul de pe partea din spate sau de jos.

B in cazul in care apar defecte funcfionale sau
alte defectiuni, contactati mai intéi telefonic
sau prin e-mail departamentul de service
mentionat in continuare.

B Apoi putefi expedia produsul inregistrat ca fiind
defect la adresa de service care v-a fost comuni-
catd, f&ré a pldti taxe postale, anexénd dovada
cumpdrdrii (bonul fiscal) si indicand in ce constd
defectul si cand a apérut acesta.

Acest manual, precum si multe
altele, videoclipuri cu produsele si
software-uri pot fi descdrcate de pe
www.lidl-service.com.

Service-ul

Service Roméania

Tel.: 0800896637
E-Mail: kompernass@lidl.ro

IAN 278855

Importator

V& rug&m s& aveti in vedere faptul cd urm&toarea
adres& nu reprezintd o adres& pentru service.
Contactafi mai intdi centrul de service indicat.

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernass.com
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Derularea programului

Program 1. Normal 2. Afanata
Putin rumenit Putin rumenit
Grad %‘ie Mediu rumenit Rapid Mediu rumenit Rapid
rumenire
Bine rumenit Bine rumenit
Dimensiune 750g|1000g|1250g|750g| 1000g | 1250g|750g| 1000g| 1250g|750g| 1000g| 1250 g
Timp (ore) 02:58 | 03:05 | 03:15 | 02:14| 02:20 | 02:25 |03:13| 3:18 3:25 2:18 2:25 2:30
Preincalzire (min)
15 | 15 20 [ nAl NA | A 0] 10 15 | Nna | Na | A
Fréméntare 1 (min)
12 13 13 12 13 13 12 12 15 12 13 13
Dospire 1{min) 1 o5 [ 25 | 25 | 10| 10 [ 10 |20 20 | 20 [ 10] 10| 10
()
Fréméntare 2 (min) 2 2 2 2 2 2 2 2 2 2 2 2
@ 3A* 5A 5A 1A 2A 2A 3A* 5A 5A 1A 2A 2A
5 5 5 5 5 5 8 8 8 5 5 5
Dospire 2 (min)
30 30 30 18 18 18 43 41 35 18 18 18
()
Semnale sonore pentry|
indepdrtarea cérligelor|] RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV
de frdmantare
Dospire 3 (min)
30 30 30 30 30 30 &5 35 35 30 30 30
Coacereminl | 5o 4o | 65 | 56 | 60 | 65 | 60 | o5 70 | 60 | 65 70
Mentinere la cald
(min) 60 60 60 60 60 60 60 60 60 60 60 60
Addugarea
ingredientelor 02:01 | 02:05 | 02:10 |01:49| 01:53 | 01:58 |02:26| 02:29 | 02:28 | 01:53| 1:58 2:03
(ore rémase)
Presetarea timpului | 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 3A inseamnd cd dupd cele 3 minute de frémantare se aud 10 semnale sonore si in acelasi timp apare
pe ecran ,ADD" (?). Acest lucru v& aminteste de faptul c& acum putefi adduga fructe sau nuci.
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Program 3. Faina integrala 4. Dulce
Putin rumenit Putin rumenit
Grad d ’ §
rod de Mediu rumenit Rapid Mediu rumenit Rapid
rumenire X . X .
Bine rumenit Bine rumenit

Dimensiune 750g|1000g|1250g|750g|1000g|1250g|750g| 1000g|1250g|750g]| 1000g| 1250 g

Timp (ore) 3:18 3:25 3:35 2:24 | 2:30 2:35 2:56 | 3:01 3:10 | 2210 | 2:16 2:20

Preincdlzire (min)

15 15 20 N/A | N/A N/A 10 10 15 N/A | N/A N/A

Fréméntare 1 (min)

@ 11 12 12 11 13 13 12 12 12 11 12 12

Dospire 1 [min} 30 30 30 10 10 10 25 25 25 10 10 10
()

Frémantare 2 (min) 2 2 2 2 2 2 2 2 2 2 2 2

@ 3A 5A 5A 2A 2A 2A 4AA* 5A 5A 1A 2A 2A

8 8 8 5 5 5 6 6 6 6 6 6

DS 2 I 38 38 38 23 23 23 35 35 35 18 18 18

l

Semnale sonore pentry
indepdrtarea carligelor|] RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV
de frémantare

Dospire 3 (min)

35 | 35 35 | 35 | 35 35 | 30 | 30 30 | 30 | 30 30
(—)

Coacere (min) 56 | 60 65 | 56 | e0 65 | 52 | s6 60 | 52 | s6 60

Mentinere la cald
(min) 60 60 60 60 60 60 60 60 60 60 60 60

Addugarea
ingredientelor 217 | 2:21 2:26 | 1:59 | 2:083 2:08 | 2:03 | 2:07 | 2:11 | 1:46 | 1:50 1:54

(ore ramase)

Presetarea timpului | 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 4A inseamnd c& dupd cele 4 minute de frémantare se aud 10 semnale sonore si in acelasi timp apare
pe ecran ,ADD” (?). Acest lucru v& aminteste de faptul c& acum putefi adduga fructe sau nuci.
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6 7. 8. 9
Program 5. Expres y Aluat | Paine cu lapte =
Aluat e . = Fara gluten
de taitei batut
Putin rumenit Putin rumenit Putin rumenit
Grad de rumenire Mediu rumenit N/A N/A Mediu rumenit Mediu rumenit
Bine rumenit Bine rumenit Bine rumenit
Dimensiune 750g | 1000 g | 1250 g N/A N/A 750g|1000g|1250g|750g| 1000g| 1250 g
Timp (ore) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 2:14 | 2:20 2:25
Preincdlzire (min)
NA | N/A | NgA 10 N/A 25 | 25 30 [ NA ] NA | A
Fréméntare 1 (min)
@ 8 8 8 12 15 10 10 10 12 13 13
Dospire 1 (min)
— NA | NA | /A 10 N/A 20 | 20 20 | 10| 10 10
Framéntare 2 (min) | N/A | N/A | N/A | N/A N/A 2 2 2 2 2 2
@ 2A 2A 2A 3A N/A 5A* 5A* 5A* 1A 2A 2A
5 5 5 5 N/A 8 8 8 5 5 5
Dospire 2 (min)
NA | A | NA 25 N/A 45 | 45 45 | 18 | 18 18
()
[Semnale sonore pentru
indepdrtarea carligelor] RMV | RMV RMV N/A N/A RMV | RMV RMV | RMV | RMV RMV
de frémantare
Dospire 3 (min)
20 20 20 45 N/A 30 30 30 30 30 30
Coacere (min)
40 43 45 N/A N/A 52 56 60 56 60 65
Mentinere la cald
(min) 60 60 60 N/A N/A 60 60 60 60 60 60
Addugarea
ingredientelor 1:05 1:08 1:10 1:15 N/A 215 | 2:19 2:23 1:49 1:53 1:58
(ore ramase)
Presetarea timpului 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 5A inseamnd c& dupd cele 5 minute de framantare se aud 10 semnale sonore si in acelasi timp apare
pe ecran ,ADD"” (?). Acest lucru v& aminteste de faptul cd acum puteti adduga fructe sau nuci.
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Program 10. Prdijituri 11. Dulceata 12. Coacere
Putin rumenit Putin rumenit
Grad fﬂe Mediu rumenit N/A Mediu rumenit
rumenire . . . .
Bine rumenit Bine rumenit
Dimensiune 750g|1000g|1250¢g N/A N/A
Timp (ore) 1:30 1:35 1:40 1:20 1:00
Preincalzire (min)
N/A | N/A N/A N/A N/A
Frémantare 1 (min)
15 | 15 15 N/A N/A
Dospire 1 (min) 15
(D) N/A [ N/A N/A incélzire + frémantare N/A
Frémantare 2 (min) N/A | N/A N/A N/A N/A
e NA | N/A | Nga N/A N/A
N/A | N/A | N/A N/A N/A
Dospire 2 (min)
N/A N/A N/A N/A N/A
— / / / 7Z /
Semnale sonore pentru
indepértarea carligelor | RMV | RMV RMV N/A N/A
de frdmantare
Dospire 3 (min) 45
) N/ | YA LV Incalzire + framaéntare LS
60 65 70
Coacere (min) 20
; 60
15Dos| 15 15 Dospire
pire | Dospire | Dospire
Mentinere la cald (min) 0 60 60 N/A 60
Addugarea
ingredientelor N/A | N/A N/A N/A N/A
(ore ramase)
Presetarea timpului 15h 15h 15h N/A 15h
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Remedierea defectiunilor de la masina de facut paine

Ce trebuie fécut dacé paletele de frémantat @
r&man blocate dup& coacere in forma de copt @32

Turnati apd fierbinte in forma de copt @ si rofiti
paleta de fréméntat @ pentru a desprinde crustele
uscate de dedesubt.

Ce se intémpld dacd péinea réméne in masina de
facut paine dupd ce a fost preparatd?

u ,Functlia de mentinere la cald” se asigurd c&

Cu ,Funcfia de menfinere la cald

pdinea se pastreazd caldd cca.1 ord si cd este

protejatd de umezeal&. Péinea se poate umezi,
acd rdmdne in aparat mai mult de o ord.

d t Itd

Forma de copt @ si paletele de framantat @ pot
fi spalate in masina de spdlat vase?

Nu. Spélati manual forma de copt @ si paletele
de frémantat @.

De ce nu este amestecat aluatul, desi motorul
functioneaz&?

Verificafi dacd paletele de fréméntat @ si forma
de copt @ sunt bine inclichetate.

Ce trebuie facut dacd paleta de framantat @
r&méne blocatd in péine?

Indepartafi paleta de framantat @ cu ajutorul

carligului .

Ce se intdmpld in caz de intrerupere a alimentd-
rii cu energie electricd in timp ce se executd un
program?

In caz de intrerupere a alimentdrii cu energie elec-
tricd de pand la 10 minute, masina de f&cut paine
va executa pand la sférsit ultimul program.

Cét dureazd coacerea pdinii2

Consultati timpii exacti in tabelul ,Derularea
programului”.

Care sunt greutdtile de pdine pe care le pot
prepara?

Putefi coace pdini de 750 g - 1000 g - 1250 g.

De ce nu poate fi folositd functia de temporizare
la coacerea cu
lapte proaspat?

Produsele proaspete cum ar fi laptele sau oudle
se stricd dacd ramén prea mult timp in aparat.

Ce se intdmpld dacd masina de f&cut pdine nu
funcfioneazd, chiar si dupd apdsarea tastei
Pornire/Oprire @2

Unele etape de lucru, de exemplu, ,incélzirea”
sau ,Repaus” sunt greu de recunoscut.

Cu ajutorul tabelului ,Derularea programului” putefi
verifica ce parte din program se desf&soard intr-un
anumit moment.

Verificati dac& aparatul funcioneazd, prin contro-
larea becului indicator al stdrii de functionare @.
Verificati dacd afi apdsat corect tasta Pornire/
Oprire ©.

Verificati dacd este introdus stecarul in priz&.

Aparatul toacd stafidele adgugate.

Pentru a evita maruntirea ingredientelor precum
fructe sau nuci, ad&ugati-le in aluat numai dup&
ce se aude semnalul sonor.
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TALON DE COMANDA SBB 850 C1

» www.kompernass.com

v i

1) La rubrica ,expeditor/persoana care comandd” treceti numele dvs., adresa si numérul
de telefon (pentru eventuale intrebdri) cu litere majuscule.

2) Apoi, expediati talonul completat integral, intr-un plic, la urmétoarea adresd postald:
Transilvania Service Group SRL
Calea Turzii Nr. 231 - 233
RO - 400459 Cluj Napoca

IMPORTANT
> Lipiti un numér suficient de timbre pe plic.

> Pe plic, la rubrica expeditor, scriefi numele dumneavoastrd.

3) Comanda va fi expediatd ca si colet cu plata ramburs.

EXPEDITOR / PERSOANA CARE
COMANDA
(a se completa cu MAJUSCULE)

Nume, prenume

Strada

Cod postal/localitate

Telefon
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CoabprxkaHue
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OOMAILLUHA XJTEBONMEKAPHA

BvrBepeHue

|-|O3ﬂpOB9IBClMe BM 30 30Ky|‘|yBOHeTO HQO BALLMG HOB
ypea.

M3bpanu cre BucokoKadecTseH NpoaykT. Prkoson-
CTBOTO 30 I'lOTpe6MTeJ'ISI e Hepa:snenHa YACT OT TO3M
I'lpO,l]yKT. TO C'bﬂ'bp)KO BOAXHM YKO3GHM9I OTHOCHO
6630I'IC1CHOCTI'G, yn0Tpe6aTo 17} I'IpeJJ.CIBCIHeTO 3a
otnaasum. [peou na musnonssare nponykra, ce
30MO3HAMTE C BCUUKM YKA3AHUS 30 06CIyXBAHE M
6e3onacHoct. M3nonssasre npoaykTa eamnHCTBEHO
cnopen OMNMUCAHMETO U 3Q yKOBGHMTe O6J'IC1CTM Ha
npunoxetue. [penasaiite npoaykra Ha TpeT
NMUQA 30€0HO C USNaTa AOKYyMeHTaums.

Ynotpeba no npeaHAsHayeHue

M3nonssaiite MAWMHATA 30 NeveHe Ha xn96 camo
30 neveHe Ha xn16 1 NpurotsHe Ha Mmapmanaau/
KOHUTIOPM B NOMALUHM YCOBMS.

He m3nonsearite MAWMHATA 30 CylueHe HA XPAHM-
TeNHW NPORyKTM mnu npeameti. He usnonssaiire
MALUIMHATA 30 MeYeHe Ha XNS6 Ha OTKPMTO.
M3nonssaiite CaMo NpenopbuaHmTe oT NPOU3BO-
ouTens npuHannexHoctu. MNpuHaanexHoctmre,
KOMTO He Ca NPENOPbYAHM, MOTAT AA NOBPEAST
ypena.

Tosu ypen e npenHasHAYeH eamHCTBEHO 3a BuTo-
Ba ynorpe6a.

He m3nonseaiite ypena 3a npodecroHanym uenm!

OkomnneKToBKka HAO AOCTABKATA
Homawka xnebonekapHa

Qopma 3a nevere

2 KyKW 30 MeceHe

Mepurenen cbo

Mepurenta nexuua

IMprcnocobnetue 3a OTCTPAHIBAHE HA KyKMTE 301
meceHe

PrkoBoncteo 3a notpeburens
Kpartka nudpopmaums

KHuxka ¢ peuentn
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YKA3AHUE

> Cnen pasonakoBaHeTo nposepete ypeaa
30 KOMMAEKTHOCT M TPAHCMOPTHU WweTu. Mpu
HeobXoaMMOCT ce 0bbpHETE KbM CEPBM3A
(8. rasa ,Cepemz”).

Onucanmne Ha ypena
Qurypa A:

Kontponto nposopue
Kanak Ha ypena
BeHtunaumorHm npopesm

Kaben 3a cebp3sate kbM Mpexata

000 0Q

aHen 3a ynpaeneHrue

Qurypa b:

2 KyKkM 30 MeceHe

QDopma 3a nevere Ha xng6 ¢ terno no 1250 g
Mepurenen cva

MepMTeJ’IHG nbXxXuua

60000

Mprcnocobnetue 3a OTCTPAHIBAHE HA KyKMTe
30 MeceHe

TexHUUECKN XAPAKTEPUCTUKM
Homunan+o Hanpexenue: 220 - 240V ~/50 Hz
850 W

KoHcyMmmpara motHocT:

Beuuku yactn Ha To3u ypen, Bnusawm B
Q'l'l KOHTQKT C XPAHMTENHKU NPOAYKTH, Ca OT

MaTepuanu, paspellerm 30 KOHTAKT C
XPAHUTENHWU MPOAYKTU.
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YkasaHus 3a 6e3onacHocT

~ [MpoueteTte uanoTO PHKOBOACTBO 30 NOTPEBUTENS, NPEAM Ad
nsnonseare ypenal

OMNMACHOCT - TOKOB YO AP!

» [Mpenu Bcaka ynotpeba nposepsasanTe kabena v wencena 3a
CBbP3BAHE KbM Mpexara. Ako kabenbT 30 CBbP3BAHE KbM Mpe-
XATA HA TO3M ypen ce NoBpeau, Tok Tpa6Ba Aa ce CMeHM ot
NPOU3BOAMTENS, HETOBMS CEPBM3 MM NMLE C NOAXOAIA KBAMM-
$uKaums, 30 Aa ce NPeaoTBpaTST ONACHOCTU.

» He nonaraiire kabena 3a cBbp3BAHE KbM MPEXATA BLPXY OCTPU
pbbOBE MU B BNIU30CT BO TOPELLM MOBBPXHOCTM MU NMPEAMETH.
Bb3moxxHo e na ce noepenu msonaumsta Ha kabena.

» Korato He m3non3sate ypena v npeam BCIKO MOYMCTBAHE, M3ABLPI-
BAMTE LUENCcend OT KOHTAKTA.

» He notansitre MmawmHata 30 neyeHe Ha xns6 BLB BOAA MK OpY-
rM TeyHocTn. ChliecTByBa ONACHOCT OT TokoB yaap!

» He nouncrsaiite ypena c opackawm rebu 3a MueHe.
Mpu BAKM3aHE HO OTKBCHATM OT rEOATA YACTULM B KOHTAKT C enek-
TPUYECKM YACTM ChLUECTBYBA OMACHOCT OT TOKOB YAAp.

A NPEQYNPE>XXKOEHUE! ONMACHOCT OT HAPAHSIBAHE!

» OnacHocr or 3aaywasane! MNpu HenpasunHa ynotpeba Ha
OMOKOBbYHMS MATEPMAN OT AELA € Bb3MOXHO 3aayLuasaHe. M3xebp-
nete ro BeHArA Crnef Pa3onaKOBAHETO MM O CbXPAHSBAMTE HA
MSCTO, HEAOCTBLMHO 3a AeLd.

> 30 NpenoTBPATIBAHE HA OMACHOCT OT CMbBAHE MK 310MNONYKA
ypensT e 0bopyaBaH ¢ KbC Kaben 3a CBbP3BAHE KbM Mpexara.

» Ocraeete ypena na ce oxnanm 1 M3ObPMNAMTE LLENCend oT KOoH-
TAKTQ, NPeaun Aa M3BAOMTE UK NOCTABMTE NPUHALNEXHOCTM.

> [Nonararite yavnxutens Taka, Ye HUKOM OA HE MOXeE AA Ce Cb-
HEe B HErO MK AA rO APbIHE HENPEABMAEHO.
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A NPEQYNPE>XXOEHUE! ONMACHOCT OT HAPAHSIBAHE!

~ Koraro B 6nusoct ce Hamupar aeua, ApbXxre ypeaa nog koHtporn!

N3kntousakTe wencena, KOrato ypensr He Ce M3MON3Ba U Npeam
nouncreare. [lpenm na ceanute otaenHM 4acTm, octaseTe ypend
[a ce oxnanu.

» To3n ypen Moxe Aa ce M3Non3Ba OT Aeld Ha Bb3pACT Haa 8

FOAMHM, KAKTO M OT NULA C HOMANEHU GU3MUYECKM, CETUBHM UMK
YMCTBEHM BBIMOXHOCTM MK €3 onuT 1/ MK 3HAHMS, aKo ca
noa HabMAeHUe MK Ca MHCTPYKTUPAHM MO OTHOLEHUE HA
6esonacHara ynotpeba Ha ypena 1 ca pasbpanu onacHocTuTe,
npomsTMyaLm ot pabotara ¢ Hero.

» He nonyckarte neua na mrpasr ¢ ypena.

> ﬂeuo HE Tp9l6BO nd M3BBbPLUBAT MOYNCTBAHETO U TEXHNYECKOTO

obcnyXBaHe oT CTPaHA Ha noTpebuTens, OCBeH AKO He ca Ha
Bb3pACT Hag 8 rogmHu 1 noa HabnogeHue.

> ,D,p'b)KTe Yp€ena u 3axpdaHeaLums kaben nasney ot neuad Ha Bb3-

pact noa 8 roauHm.

» To3un ypen oTroBaps Ha OCHOBHMTE NPABMIIA MO TEXHUKA HA

6e3onacHocr. [poBepkaTa, PEMOHTBT M TEXHUYECKOTO 0HCITYX-
BAHE MOTAT [a Ce U3BBPLUBAT CAMO OT KBANMPULIMPAH TbpProsell.
B npotnBeH cnyyar oTnana NpaBoTo HA FAPAHLMS.

> [Nosuweno sHMmanme! MawmHata 30 neyeHe Ha xng6 ce Haro-

pewssa. [lokocsakTe ypena ensa cnef Kato ce € OXnanmn 1m
M3MON3BAMTE KBbPMA 30 XBALLAHE HA ropeLM CbAOBE.

» He HpeMeCTBGﬁTe MALWMHATA 3d nevyeHe Ha XJ'I9I6, KOraTto BbB

dopmarTa 3a neyeHe ce HAMMPA FOPELLO MM TEYHO ChOBPXKAHME,
Hanp. koHpuTiop. ChluecTByBa ONACHOCT OT u3rapsHe!

~ [To Bpeme Ha ynotpeba HUKOTA HE [OKOCBAMTE BLPTALWMTE CE

KYKHM 30 MeceHe. C'bLLl.eCTBYBCI ONACHOCT OT HGpGHFIBCIHe!

~ [o Bpeme Ha paboTa TeMnepaTypaTa HA MOBbPXHOCTTA 30 AOKOC-
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A NPEQYNPE>XXOEHUE! ONMACHOCT OT HAPAHSIBAHE!

BrHumatrmel [opela nosbpxHocrt!
Yactu oT ypena ce HarpsSBaT MHOTO CMITHO MO Bpeme Ha
pabora! OnacHocr ot usrapste!

A NMPEAYNPEDKAEHUE! ONACHOCT OT NMOXKAP!

~ He usnonssaiite BbHWEH TAMMEP MW OTOENHA CMCTEMA 30 AMC-
TAHUMOHHO yrnpasnexHue npu pabora ¢ ypena.

~ He uHcranuparite ypena B 6nusoct 0o ropumm matepuany,
eKCnno3usHu u/unu ropmmu razose. Cnassarte MUHUMANHO
pasctosHme ot 10 cm no apyrm npeameTu.

> Hukora He nokpuBarite ypena c kbpna Mnu OpyrM Matepmu.
Tonnmuara 1 napata Tpsbea na Morar ga ce otaensr. BsamoxHo
€ Bb3HMKBOHE HA MOXAP, AKO ypensT 6bae NoKpuT Uim Brese B
KOHTQKT C FOPMMA MATEPMS, HAMP. 3aBeCH.

» He nocraesite npenmet Bbpxy ypena 1 He ro NoKpMBamTe.

> Hukora He nocraaite anyMuHueso Gponmo mnm OpyrmM MeTanHu
npeaMeT B MAWKMHATA 30 neveHe Ha xns6. ToBa Moxe Aa npu-
YMHM KBCO CbeMHEHME.

> [Npu neyeHeto HMkora He npesumwasamte konuyectsoto ot /00
g 6pawHo u He nobassitte noseve ot 1 V4 nakerue cyxa mMas.
Tectoto Moxe aa npenee u npuumtm noxap! Msknrouerue
npasst xnsbosete 6e3 myteH. [Mpu Tax Morar na ce nobassT Ao
MOKCUMYM 2 NOKETYETa Cyxa Mas (BX. KHUXKATA C peuenture).

~ BHuMaBaKTe Aa He ce NOKPUBAT BEHTMNALMOHHUTE NPOPE3M HA
ypena. OnacHocr ot nperpssaxe!

~ [To Bpeme Ha pabora Hukora He ocTassiTe ypena 6es HabnoaeHue!

~ M3nonseaite ypeaa camo Ha 30KpUTO.
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Hukora He noctaesitte ypena Bbpxy MM 0O rA30B MK ENEKTpH-
YeCKM KOTINOH, ropeLLa GpypHa Ui APy M3TOYHMLIM HA TOMMMHA.
OnacHocr ot nperpssane!

Ynotpebara Ha NPMHARNEXHOCTH, KOMUTO He €A MPENOPBYAHK OT
NPOW3BOAMTENS, MOXE 0A NPUYMHM NoBpean. YpensT Tpsbea aa
Ce M3MON3BA CAMO 3a NpeasMaeHarta uen. B npotnser cnyuar
OTNaaa NPABOTO HA FAPAHLMS.

Craptupaiite nporpama 3a neyeHe camo € NoCTaBeHa popma
3a neyeHe. B npoTuBeH cnyyait e Bb3MOXHA HenonpasMMa no-
BPENd HA ypena.

30 M3KMIOUYBAHE HA LEMNCENA OT ENEKTPMUUYECKMS KOHTAKT He Obp-
namte kabena.

He m3nonsearite MawwmHaTa 3a neyeHe HA xngb 30 CbXpAHeHMe
HQ 9CTUS Mnu npubopu.

Hukora He mn3nonseaiite ypena c npasHa popMa 3a neyexe mnu
6e3 popMa 3a neueHe. ToBa BOAM 0O HEMONPABUMM NOBPEAM HA
ypeaa.

Mo Bpeme Ha paboTa BUHATK 3aTBAPAMTE KAMNAKA.

Mo Bpeme Ha paboTa HUKOTa He M3BAXKAAKMTE GOPMATA 30 NEYEHE.

[NocrassiTe ypena camo BbpXy Cyxd, PABHA M HEYYBCTBMTENHA
KbM TOMMHA MOBBPXHOCT.

[Npenu cBbp3BAHE NpOBEPETE AANM BUOBLT HA TOKA M HAMPEXEHMe-
TO HO MPEXATa CbBMAAAT C AAHHWTE OT habpmuHaTa Tabenka.

Korato usnonssate yabmkuren, MGKCMMANHO AOMYCTUMATA MOLL-
HOCT Ha kabena Tps6Ba Aa OTTOBAPS HA MOLHOCTTA HO MALIMHATA
30 neyeHe Ha xn96.
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Mpenau nbvpBara ynotpeba

PazonakoeaHe

B Pasonakosaite ypena m oTCTpaHeTe BCUUKM
OMNAKOBBYHU MATEPMANN, KOKTO U E€BEHTYANHU
CTMKEePM 1 3aWmnTHM ponma.

B Cnen pasonakoBaHeTo nposepete ypena 3a
KOMMNEKTHOCT M TpaHcnopTHM wetw. Mpu Heob-
XOOMMOCT ce 0BbpHETE KbM CepBM3a (BX. rMasa
,TapaHuus u cepsms”).

Mvpeo Nnouncrearne

Mpeau nyckaxe B ekcnnoaraums usbbpere pop-
mata 30 nevexe @, kykute 3a mecene @ 1 BbHW-
HAaTa I'IOB'prHOCT HQ MAWKMHATA 30 nevYyeHe Ha X]'Iﬂ6
C umcTa, BNAXKHA kbpna. He wsnonsearite opackawm
r6M 30 MmeHe unu abpasmeHK npenapatu. B
Cnyuait ue oLue He € HaNpaBeHo, OTCTPaHeTe
3awWuTHOTO donmo oT naHena 3a ynpasnerve @.

Mevpeo 3arpseaHe

1) Tpu nbpBOTO 3QrpsBAHE NO M3KNIOYEHME MO-
cTasete npasHa dopma 3a nevere @ B ypena
u 3aTBOpETE Kanaka Ha ypena @.

A NMPEAYNPEXXOEHUE!
OMACHOCT OT NO>KAP!

> He 3arpsBsayite MALWKMHATA 30 NeYeEHE HA
xns6 noseue ot 5 MMHYTU ¢ NpasHa dopma
3a neuere @. Chectsysa onacHocT ot
nperpssaHe.

2) WUsbeperte nporpama 12, kakro e onmcaxo
B masa ,lporpamu”, u HatucHete ByToHa
Crapt/Cron @, 3a na 3arpeete 5 MUHYTH
ypena.

3) Cnen 5 MuHy™ HatucHete 6ytoHa Crapt/
Cron @, nokato npo3syuu NpombIXUTENEH
CMrHan, 3a AA NpekparMre nporpamara.

YKA3AHUE

Tuit KaTO HarpeBaTenuTe ca NeKko CMA3aHM, Npu
MbPBOTO MyCKAHE B €KCMNOATALMS € BbIMOXKHO
obpasysaHe Ha neka mupusma. Toea e 6eso-
nacHo U m3uessa cnen kpatko speme. Ocurype-
Te AOCTATLYHO NPOBETPABAHE HA MOMELLEHUETO,
HaMp. OTBOPETe NPO3opeL.

4) Ocrasete ypena aa ce OXAAAW HAMBIHO M W3-
6bpLuete owe BeaHsx dopmara 3a nevere @,
kykuTe 30 Mecere @ v BbHWHATA NOBBPXHOCT
HO MALIKMHATA 30 NedyeHe Ha xnS6 ¢ umucra,
BNCAXKHA KbPMA.

OcobeHocTn

C MawWMHATA 30 NeveHe Ha Xn96 MMaTe BbIMOX-

HOCT fia neyvete xns6 o BAL BKYC.

B Moxerte na usbupare mexay 12 pasnmunu
NPOTrPAMM.

B Moxerte na M3MON3BAHE FOTOBM CMECH 30 MEYEHE.

B MoxeTte na MecuTe TECTO 30 MAKAPOHM MU
xnebyeTa 1 0a NpUroTeSTe MAPMAnag.

B C nporpamara ,bes myren” moxerte na nevere
cMecH 3a neveHe 6e3 MyTeH 1 peuenti ¢ Gpai-
Ha 6e3 mMyTeH, KATo HaNpP. LApeBUYHO BpatlHo,
6paLlHo oT enaa 1 kapTodeHo BpatlHo.

Maxen 3a ynpasneHue
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O Ducnneit
Muonkaums 3a
usbopa Ha ternoto (750 g, 1000 g, 1250 g)

oCTaBAWOTO PAbOTHO BPEMe B YACOBE U
NPenBapMTENnHO NPOrPAMMPAHOTO BpeMe

M3BOXOCHE HA KyKMTE 30 MeceHe
(,RMV" = Remove, otctpahm)

m3bpaHata crenet Ha usnudyare (Cnabo
D, CpenHo @, CunHo @, bvpso

M3BPaHMS HOMEP Ha Nporpama

M3MbNHEHMEeTO Ha nporpamarTa

OPe® ® ©® 6

nobassHeto Ha cberaskm (,ADD”)

® Crapr/Cron

3a craptmpate 1 npekparieaxe Ha pabotara unm
30 M3TPUBAHE HA NPOFPAMMPAHE HA TarMMepa.

3a npekbcBaHe HA PABOTATA HATMCHETE 30 KPATKO
6ytora Crapt/Cron @, nokaro npossyum curkan
u spemeto Ha amcrnnes @) sanoure aa mura. Ypes
noBTOpHO HaTWckare Ha GyTona Crapt/Cron @ &
pamkute Ha 10 MuHyTH pabotara Ha MawKMHaTa
MO>e Aa NpoabmKM. Ako 3a6paBuTe Na NPOAbI-
xute nporpamara, cnea 10 MUHYTH Ta npoabnxaea
QBTOMATUYHO.

3a oKoHuaTenHo NpekpaTIBaHe Ha paboTtara mm
M3YMCTBAHE HA HACTPOMKMTE HATMCHETe 3a 3 Cce-
kyHau 6ytona Crapt/Cron @, nokaro npossyum
NPOOBIKMUTENEH CUTHAN.

YKA3AHUE

> He namckaiite 6ytona Crapt/Cron @, ako
Xenaete camo A NPOBEPUTE CbCTOSHUETO
Ha xns6a. Habnionasariite npoueca Ha
neyeHe npes koHTponHoto nposopye @.

> [lpu HatuckaHe Ha 6yToHuTe Tps6Ba AC
NPO3BYYOBA CUIHAN, C M3KMIOYEHME MO Bpe-
Me Ha pabota Ha ypena.

72 BG

@® CreneH Ha mnuuuue@

(nnun 6vp3 pesxxum)

M360p Ha cTeneH HA M3NMYAHE MM NPEMMHABAHE
kbM 6bp3 pexum (Cnabo/Cpenro/Cunro/bvp30).
HamucHete HakonkokpaTtHo ByToHa 3a cTeneH Ha
wsnuuare @, nokaro cTpenkata ce nossu Han
XKEenaHata creneH Ha msnuuyare. MNpu nporpamure
1 - 4 c MHOroKpaTHO HaTMCKAHE Ha ByToHa 3a
cteneH Ha manuuare @ moxerte na axkTueMparTe
61p3Ks PEXMM, 30 A CKPATUTE BPEMETO 30 Me-
yeHe. Hatuckarite 6yToHa 30 cTeneH Ha M3nuyaHe
®, nokaro crpenkara ce nossu Haa ,bbp3o”. Mpu
nporpamute 6, 7 1 11 He Moxe na ce n3bupa
CTeneH Ha M3MUYaHe.

O Taiimep Y A

OrtnoxeH CTAPT HO NeYeHeTo.

YKA3AHUE

> [lpu nporpama 11 He MoxeTe na HacTpoM-
BATE OTNOXKEH CTAPT HA NEYEHETO.

@ Unpukarop 3a pe>xum Ha pabota

CaeTeHeTo Ha MHAMKATOPA 30 pexum Ha pabota @
NOKA3Bd, Y€ B MOMEHTA CE M3MbHABA NPOTPAMA.
B cnyuart ue xxenaete otnoxeH crapt Ha nporpama
C GyHKUMATA TAMMEP, MHAMKATOPDBT 30 PEXMM Ha
pabora @ mura, cnen kaTo NOTBLPAMTE HACTPO-
kara Ha Tarmepa. Cnen crapTipaHe Ha nporpa-
MOTA MHAMKATOPDT 30 pexum Ha pabora @ ceet
NOCTOSHHO.

@ Terno Ha xna6a @

M360p Ha temo Ha xngba (750 g/1000 g/1250 g).
Hatuchete HakonkokpatHo 6yToHa, aokaro crpen-
Kata ce nossu nof xenaoto Terno. [JanHure

3a ternoto (750 g/1000 g/1250 g) ce otHacar
30 KONMUECTBOTO HA CLCTABKMTE, MOCTABEHM BbB
dpopmarta 3a neuere @.

YKA3AHUE

> [lpensaputenHara HACTPOMKA NPU BKIHOY-
BaHe Ha ypena e 1250 g. [Mpu nporpamure
6,7, 11 1 12 He MoxeTe na HacTpoiBeare
TernoTo Ha xnsba.
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® U3b0p Ha nporpama (meHio)

AKTMBMPGHE HA XenaHaTa Nporpama 3a nevexe
(1 - 12). Ha aucnnes @ ce nossssa HOMep®T Ha
NPOrPAMATA M CLOTBETHOTO BPEME 30 M3NUUYAHE.

DyHkumns namer

[Mpu BKNlOUBAHE HO ENEKTPUUECTBOTO B PAMKMTE
Ha no okono 10 MuHYTH cnen cnmpaHe nporpa-
MQTA NPOOBLMXKABA OT MACTOTO, HA KoeTo € buna
cnpsna. ToBa He BAXW NPM M3nM3aHe oT/npekpa-
TSBAHE HA NPOLIECA HA NEeYeHe UMK NPU HATUCKA-
He Ha 6ytoHa Crapt/Cron @, nokato npossyum
NPOMBIXMUTENEH CUTHAN.

KourtponHo nposopue @

Mpes nposopueto @ moxete na Habniopasate
NPOLECa Ha neyeHe.

Mporpamn

C 6yToHa 3a u3bop Ha nporpama ® usbepere
xenaHata nporpama. ChOTBETHMST HOMep HA Mpo-
rpama ce nokassa Ha aucnnes @). Bpemerara 3a
M3MMUCHE 30BMCST OT M3BPaHMTE NPOTPAMHM KOMEM-
Haumu. Bx. maea ,M3menterme Ha nporpammre”.

Mporpama 1: HopmaneH

3a 6enm 1 cMeceHn xn96oBE, CHCTOSLUM CE NPEarM-
HO OT MLIEHNYHO MNK PbXeHo bpatHo. XnabbT Mma
KOMMAKTHA KOHCKCTeHUMs. Hactpoitte m3nuuareto
Ha xnsba ¢ ByToHa 3a cTeneH Ha m3nmuare @.

Mporpama 2: Myxkase

3a neku xns6ose ot nobpe cmnsHo GpaluHo.
O6ukHOBEHO XN96BT CTABA MYXKAB M MMA XPYMKa-
BA KOPMUKA.

Mporpama 3: MbunHo3bpHeECT

3a xns6oBe OT NO-CMIHO XPAHMUTENHM COPTOBE
6pPALLHO, HAMP. MWEHWMYHO MbIHO3LPHECTO BpaLL-
HO M pbXeHo BpalHo. Xns6bT cTaBa No-KOMMAK-
TEH U TEXDK.

Mporpama 4: Cnagbk

3a xns60Be CbC CHCTABKM OT MNOAOBU COKOBE,
KOKOCOBM CTbPTOTUHM, CTAPUAM, CYLIEHM NNONOoBE,
WOKOMAA UKW AOMbAHKUTENHA 3axap. bnaropa-
peHue Ha no-abnrata $Gasa Ha BTACBAHE XNa6bT
CTABA MO-NEK U Bb3AYLIEH.

Mporpama 5: ExcnpecHa

3a MeceHeTo ocTaBeTe TeCToTO Ad BTACA M Neve-
HETO Lile OTHEMA No-kpaTko Bpeme. Tasm nporpa-
MO € NOAXOAAWA CAMO 30 PeLenTi, KOMTO He
CBABLPXKAT TEXKM ChCTABKM MM CUITHO XPAHUTENHM
coproge 6pawHo. ObbpHeTe BHUMAHME, Ye NpU
Ta3M NpOrpama xnsbsT MoXe Aa CTAHe NO-MAnko
Bb3AYLIEH M A HE € MHOTO BKYCEH.

Mporpama 6: Tecro (mecene)

3(] NPUroTesHe HA TeCTo C Masg 3a xne6quo, nuua
UMK KO3yHALM. Ta3m Nporpama He BKIKOYBA
neyeHe.

Mporpama 7: Tecro 3a MaKapoHu
3a NPUroTBsHE HA TECTO 30 MAKAPOHMU. Tasu npo-
rPAMA HE BKKOYBA NeYeHe.

Mporpama 8: MneueH xns6

3a xnn6ose, MPUTOTBEHM C MBTEHMLIA UK KMCENO
MISKO.

Mporpama 9: Bes rnyTeH

3a xns608e ot 6paliHa U cMecw 3a neveHe He3
rnyTeH. BpawHara 6es ryTeH ce Hy>XAasT oT no-
NPOABAXMTENHO BPEME 30 NOEMAHE HA TEUHOCTH
1 HaBYXBALUMTE MM CBOMCTBA CA APYTH.

Mporpama 10: Kenk

I_lpM TA3M NpOrpamMa CbCTABKMUTE CE€ MeCAT, OCTaBAT
ce Oa BTacart 1M ce nekar. 3a Tasm nporpama
usnonssante 6aknynsep.

Mporpama 11: Mapmanan
3a npuroTesHe HO MAPMANAAKM, KOHGUTIOPH,
xKeneta M NnogoBu NACTM 3 HOMA3BAHE.

Mporpama 12: MeueHe

3a nomsnuuaHe Ha xnsboBe, KOMTO CA Ce U3NeKnH
TBbpAE cNabo MK He Ca Ce U3NEKAM HAMbBAHO
unu 3a rotosw Tecta. Mpw Tasm nporpama ornanat
MECEHETO MMM OCTABAHETO HA TECTOTO AA MOYMHE.
Xna6bT ce NoAmBPXA TOMbLA A0 EAMH Yac cneq
Kpas Ha usnuyareto. Mo To3m HaumH ce npepo-
TBPATABA OBNAXHABAHETO Ha xnsba. [Mporpama
12 v3nuua xns6a 3a 60 MUHYTH.

3a na npekpaTt1Te NPeXAeBPEMEHHO Te3n byHK-
umm, Hatuchete 6ytona Crapt/Cron @, nokaro
NPO3BYYM NPOIBIXMUTENEH CHUTHAN. 30 M3KMHOUBO-
He pasefMHeTe ypena oT enekTpUYeckara Mpexa.

BG 73



SILVERCREST’

YKA3AHUE

> [lpu nporpammre 1,2, 3,4, 5,6,8u 9 no
BPEMe HQ M3MBIAHEHMETO Ha Nporpamara
NPO3BYYOBA CMUIHAN M HA AMCNES Ce MOSBS-
sa ,ADD” (7). HenocpencteeHo cren Tosa
npubaseTe ApyrM CbCTABKM, KATO NNOAOBE
unu soku. 3a Lenta He e HeobxoaMMo na
npekbcaate nporpamara. Cheraskute He ce
HakbALBaT oT KykuTe 30 Mecere @. Ako cte
HOCTPOMNYM TaMMEPA, MOXeTe OLLe B Haua-
NOTO HA NPOTPAMATA AA A06ABHTE BCHUKM
cbeTasku BbB popmata 3a neveHe @. B Tosu
cry4an Tp96Ba Neko AA HAKBALATE NNOAOBE-
Te W aOKMTe, Npeam aa rm npubasure.

DyHkumns ranmep

CDYHKLI.MSITCI TGI‘/’IMeP OABA Bb3MOXXHOCT 3Q neyvyeHe C
OTNOXEH CTapT.

C 6yronure cue crpenkt W v A @ Hactpoiite
XKENAHMS KPGEH MOMEHT HO MPOLIECA HA MEYEHE.
Makermantorto Bpeme 3a otnoxeH crapt e 15 vaca.

A NPEAYNPE>XKOEHUE!
OMNACHOCT OT MNO>KAP!

> [lpenu na usnedete onpenenex sua xnsb
€ pyHKUMSTA TAMMep, MbPBO M3NpobeaiiTe
peuenTaTa, 3a Aa ce ysepuTe, Ye CbOTHOLLE-
HMETO HA CBCTABKMTE € NPUBMIHO, TECTOTO
He e TBbPAe MbCTO MNK PAAKO, KONMYECTBOTO
He e TBbPAe fONIMO M HIMA Aa npenee
€BEHTYANHO.

1) Wsbepere nporpama. Oucnnest @) nokassa
HeobBXOAMMOTO BpeMe 3a neyeHe.

2) C 6yroHa cre crpenka A @ vamectete kpas
Ha nporpamara. [pu MbpBOTO HATUCKAHE
KPAMHOTO BpeMe Ce M3MEeCTBA [0 CMeABalara
necetmua. Besko cnegpaio HatMckakwe Ha
6yrora cue cipenka A @ vmectsa kpariHoTo
speme ¢ 10 mmHytM. Moxerte na yckopute
NpoLeca, KATO 3ambPXKMTE HATUCHAT BYTOHA
cbe ctpenka. Oucnnest nokassa obwara
NPOMBIXMUTENHOCT HA BPEMETO 30 MEYEHE M
3a6assHe. [pu npesMILABAHE HA BB3MOXHOTO
OTNAraHe BbB BPEMETO MOXETE 1A KOPUIMPa-

Te BpemeTo ¢ 6yTOHA CbC CTpenka V 0.
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3) TMotsbprete HacTpoiikata Ha Takmepa c y-
Tona Crapt/Cron (. Muaukatopst 30 pexmm
Ha pabota @ 3anousa pa mura. Oeoetounero
Ha aucnnes @) mura u nporpammparoTo
BPEMe 3aMoYBa [a Teve.

Cnen cTrapTMpaHe HQ NPOrPAMATA UHOAMKATOPBT
30 pexxum Ha pabota @ ceet noctosuHo. Cren
30BBPLIBAHE HO MPOLIECA HA NeYeHe NpPo3ByYaBaT
necert curHana w amncnnest @ nokasea 0:00.

Mpumep:

Yacwr e 8:00 m xenaete cnen 7 yaca v 30 MuHyTH,
toect 8 15:30, na pasnonarare ¢ npscHo m3neyeH
xns6. [MbpBo usbepete nporpama 1 1 cnen Tosa
Hatuckaiite GyTonuTe cbe ctpenku @, nokaro Ha
nmcnnes @) ce nossu 7:30, Teit KaTo BpemeTo Ao
npuroteaHeto e 7 yaca n 30 MuHyTM.

YKA3AHUE

> OyHKUMATA TAMMeEp He € Ha Pa3NomoXeHWe
npu nporpamara ,Mapmanag”.

YKA3AHUE

> He m3nonssaite GyHKUMITA TAMMEp, KOTATO
u3nonssare 6bP30 PA3BANSLUM CE XPAHMTENHM
NPOAYyKTH, KATO SMLd, MIISKO, CMETAHA MMM
cUpeHe.

MNpenn neueHero

3a ycnewHo M3nmMyaHe B3eMeTe Nom BHUMAHKME
cnepHute GakTopm:

CbcraBkm

A NPEAYNPE>KOEHUE!
OMNACHOCT OT MO>KAP!

> W3sanete popmara 3a neueqe @ ot kopnyca,
npenu na cunete ceeraskure. [pu nonanaqe
HO CbCTABKM B KOMEPATA 30 NeYeHe MOXe
1A Bb3HMKHE NOXAP MOPAAM HATPIBAHETO HA
HArpeBaTenHuTe CNMpPanu.

B BuHarm cunsaiite cheraskute BbB Gopmara 3a
neueHe @ B NOCOYEHATA NOCNENOBATENHOCT.

B Bcuukum cheraskm Tpsbea Aa ca Cbe CTAMHA
TeMnepaTtypa, 3a Ad Ce OCMIypH ONTMMANHO
WYMBAHE HA MASTA.
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A NPEAYNPEXXKOEHUE!
OMACHOCT OT MO>KAP!

> B HMKaKBB cryyar He m3nonssamTte no-ro-
NIEMM OT MOCOYEHMTE KONMYECTBA. TBbpAE
TONSIMO KONMYECTBO TECTO MOXKE [ Npenee
ot dopmara 3a neveqe @ 1 Aa NPUUMHM No-
XAp NpU ropeLymute HarpeBaTenHM CMpPanm.

B BHumaBaiiTe 30 TOUHO OTMEPBAHE HA KO-
nmyectsara cberaeku. [lopyu HesHauMTENHM
OTKMOHEHMS OT MOCOYEHOTO B PELienTaTa Konu-
UECTBO MOTAT [A MOBAMSST BbPXY Pe3ynTara ot
neyeHero.

MeueHe Ha xnab6

MonrotoBka

YKA3AHUE

> [locrasete MawwMHaTa 3a neyeHe Ha xnsb
BbPXY POBHA M CTABMNHA MOBLPXHOCT.

1) Wssapete popmara 3a neuere @ Harope ot
ypena.

2) TMocrasete kykute 30 mecene @ Ha 3amBUx-
BaWwTe BaNoBe BbB Gopmata 3a neveHe @.
BHumasariTe na 3aemar ctabunHo NonoxeHue.

3) Cwunerte cbcraskuTe Ha peuentata Bbs POpPMa-
1a 30 neyere @. Mpubasete nbpBo TEYHOCTH-
Te, 30XApTa, CONTA M cnef ToBa BPALIHOTO,
masTa ce npmbass KATO NOCNEAHA CbCTABKA.

YKA3AHUE

> BuumasanTte masta 04 He BNiK3Aa B KOHTAKT
CbC CON MU TEYHOCTU.

4) TMMocrasete dopmara 3a neyere @ otHOBO B
ypena. BHrmasarite na ce dukcrpa npasumn-
Ho.

5) 3ateoperte kanaka Ha ypena @.

6) Bkniouete wencena s koHTakta. Mpo3syyasa
curran u Ha aucnnes @) ce nossssa HomepsT
HQ MPOTPAMATA U MPOABIKMTENHOCTTA HA
nporpama 1.

7) WUsbeperte xenanara nporpama c 6yToHa 3a
u3bop Ha nporpama @. Besko sveexaaHe ce
MOTBBP>KACBA CbC 3BYKOB CHIHAN.
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8) MMpu HeobxoammocT nsbepeTe TeMoToO Ha
xng6a ¢ 6ytoHa @.

9) Wsbepere crenenta Ha msnmuane @ na xns-
6a. Crpenkara Ha pucnnes @) nokassa kos ot
nactpomkure Cnabo, Cpenro mnm Cunto cre
usbpanu. Moxerte na usbeperte m HacTpoi-
kara 3a ,bvp3o”, 30 na cvkpatute Bpemeto 3a
BTACBAHE HA TECTOTO.

YKA3AHUE

> 3a nporpamute 6, 7 u 11 dpynkumsta ,Cre-
MeH HA M3MMYaHe” He € BbIMOXKHA.
Qyrkunsta ,Bep3o” e Bb3MOXHA camo 3a
nporpamute 1 - 4.
3a nporpamurte 6, 7, 11 1 12 He e Bb3mox-
HO HOCTPOMBAHE HA TEMOTO HA XNS6a.

10) Cera 1mare BbIMOXHOCT AA HACTPOWTE KPAW-
HMS MOMEHT Ha NPOTPAMATA € PYHKLMSTA
TariMep. MoxeTe na BLBeneTe MAKCMMAnHO
otnaraxe BbB Bpemeto no 15 vyaca.

YKA3AHUE

> 3a nporpama 11 1asm GyHKUMS He e Bb3-
MOXHQ.

CrapTupaHe Ha nporpama

Craptupatite nporpamara ¢ 6ytona Crapt/
Cron O.

YKA3AHUE

> [lporpamure 1, 2, 3, 4, 6 n 8 craptupar ¢

10- no 30-MuHyTHO pa3a Ha NpenBaApUTENHO
3arpsasae (6e3 6bp3ns pexumm, BX. Tabnu-
uata ,MsnbnHenme Ha nporpamute”). B tasu
daza kykute 3a meceHe @ He ce asmxar.
ToBa He e noBpena Ha ypena.

lMporpamara MsBbPLWBA ABTOMATMYHO PA3IMUHMTE

paboTHM onepaumm.

YKA3AHUE

> [pu nporpamure 1,2, 3, 4,5, 8,9 1 10 cnen
30BbLPLIBAHE HA YACTTA OT nporpamara ,Brac-

BaHe 2" npossyyasar 10 3BykoBM curHana m
Ha omcnnes @ ce nokassa ,RMV" @). Cera
Mo>KeTe Aa u3BaanTe Kykute 3a meceqe @ ot
Tectoto. AKO He XenaeTe 0d M3BAAMUTE KyKMUTE
3a mecere @, npocro msuakarite. Ypenst
QBTOMATMYHO MPOABMIKABA MPOrPAMATA.
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Moxerte na Habnonasare U3MbIHEHUETO HA
nporpama npes KoHtponHoto nposopye @ Ha
MalwuHara 3a nevere Ha xns6. Ot BpeMe Ha
BPEME NMPU NEYEHETO € BBIMOXKHO 0BpasyBaHe HA
Bnara no koHtpontoto nposopue @. Mo speme
Ha $a3aTa HO MeceHe KanaksT Ha MawmHata @
MOXe Aa ce oTBaps.

YKA3AHUE

> He otsapssite kanaka Ha ypena @ no spe-
Me Ha $ba3aTa Ha BTAcBaHE W neveHe. XnabbT
MOXe Aa cnaaHe.

3aBbplIBAHE HA Nporpamara

Cnen 3aBbPLWBAHE HA NPOLECA HA MeYeHe NpPos-
ByuaBar aeceT curiana u amcnnest @ nokasea
0:00. Cnen 3aBbpLUBAHE HO NPOrPAMATA YPEMbT
NPEBKMIOYBA ABTOMATHYHO KbM SO0-MMHYTEH pe-
XXMM HQ MOAABLPXKAHE B TOMO CCTOSHME.

YKA3AHUE

> Toea He Baxkm 3a nporpamute 6, 7 n 11.

[Mpu Hero B ypena uMpKynMpa TOMbA Bb3AYX.
@OyHKUMSTA 30 NOOABPXKAHE B TOMNO CHCTOSHUE
MOXe Ad Ce NMPEeKPATM NPEXAeBPEMEHHO, KATO ce
3ambpku HatucHart Bytorst Crapt/Cron @

[0 NPO3BYYABAHE HA CUTHANMTE.

OMNACHOCT - TOKOB Y AP!

> Wskniouete uencena ot KOHTakTa, npenu noa
OTBOPUTE KANAKA HA ypena e Korato He
Ce u3nonseaq, ypeast Tpﬂ6BO BMHATM 04 Cce
M3KNKOYBA OT ENEKTpUYEecKara Mpe)K(J!

MUssaxpaHe Ha xnaba

Mpu ussaxaaHe Ha popmata 3a nevyeHe @ suHa-
M U3NON3BakiTE KBPNA 30 XBALLAHE HA FOPEeLM Cb-
[OBe UNu 3aLWKTHM pbKasuum. [dpbxTe dopmara
30 neyere @ non HAKMOH HOR CKAPA M TPBCKATE
neko, LokaTo xna61T ce otaenu ot bopmard 3a
neuexe @.

B cnyuait ye He cTe M3BOOMAM KyKMTE 30 MeceHe
npeasapUTenHo:

B Cﬂyqdﬁ ye xna6®T He ce oTaenn ot KykKuTte 3d
mMeceHe 0, OTCTPAHETE BHMMATENHO KYyKUTE 3a
mMeceHe o C NPUNOXKEHOTO npmcnoco6neHme 3a
OTCTPAHABAHE HA KYKUTE 30 MeCeHe @
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YKA3AHUE

He usnonssaiite MetanHu npeametH, KOUTo
MOraT Ad MPUYKUHST APACKOTHUHM MO HEe3dNensa-
woto nokpwutme. BeaHara cnen Mssaxnaxe Ha
xns6a usnnakHete Gopmara 3a neueqe @ c To-
nna soga. Taka we npenotsparmrte 6nokMpaxe
Ha kykuTe 30 Mecere @ Ha 3aaBMXBALMS BAN.

B Harucrerte 30 kpatko 6yTora Crapr/Cron @,
30 4G NpeKbCHEeTe NPOrPaMaTa B CaMOTO HaYano
Ha $a3aTa Ha NeyeHe UM U3nbLPNanTe Wen-
cena ot enekTpuyeckms KOHTakT. B pamkute
Ha 10 MuHyTM Tps6Ba na BKOUKTE Wencena
OTHOBO KbM €MEeKTPMUECKATA MPeXxa, 3a ad
MOXe Criefl TOBA NeyYeHeTo Ad NPOOBLIXM.

M Orsoperte kanaka Ha ypena @ v ussanete
¢opmarta 3a neuere @. C HabpalreHu pbue
MOXeTe a M3BAAMTE TECTOTO M A OTCTPAHMUTE
kykure 3a mecere @.

M lMocraserte Tectoto 0THOBO BHB hOpPMATa 3a
neyere @. Mocrasere dopmarta 3a neueqe @
OTHOBO B YPEena v 3aTBOpeTe Kanaka Ha ypend @.

W Mpu Heo6x0OMMOCT BKMIOUETE LENCENT B KOH-
takra. MNporpamara 3a neyere npogbnxasa.

Ocragete xns6a na ce oxnaam 15 - 30 MuHyTH,
npeam 0a ro KOHCyMmupare.

Mpenwn paspsseaHeTo Ha xnsba ce ysepeTe, ye B
TecToTo Hama kyka 3a mecere @.

Cbob61eHs 3a HEM3NPABHOCT

B B cnyuart ye oucnnest O nokassa ,HHH" cnen
CTAPTMPAHE Ha NPOrPAMATad, Temneparypara
HO MOWMHATA 30 NeYeHe Ha xns6 e owe Tebpae
Bucoka. Cnpete nporpamara u uskniouere
wencena ot koHtakta. OTBopeTe Kanaka Ha
ypena @ v octasete ypena aa ce oxnaan 20
MMHYTH, NPEAM AA O M3MOM3BATE OTHOBO.
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B B cnyuait ue He MoXe AQ Ce CTAPTMPA HOBA
NpPOrpama cnea Kato MAWKHATA 30 NeYeHe Ha
xn26 Beye e 3aBbPLMIA AAAEHA NPOrPama,
TOBO O3HOYABA Y€ MALIMHATA € OlLe TBbPAE
ropewa. B Takbe cnyuait MHoukaumsta Ha
AUCANes NPEMMHABA KbM M3XOAHO MONOXEHMe
(nporpama 1). Oteopete kanaka Ha ypena @
u octasete ypena na ce oxnaam 20 MuHyTH,
Npeau Aa ro M3Non3BaTe OTHOBO.

YKA3AHUE

> He onuteaiite na nycHete ypena B ekcnno-
araums, npeau aad ce e oxnaamn. Tosa e
BB3MOXHO CAMO Mpu nporpama 12.

M B cnyuait ye oucnnest nokassa ,EEQ”, ,EET”
unm ,LLL" cnen kato e craptmpana nporpamara,
MbPBO M3KIHOYETE 1 Crieq TOBA BKIOYETE OTHOBO
MALUKMHATA 30 MedeHe Ha xns6, Karo mapbpnare
Lencena oT KOHTAKTA M Cref TOBA [0 BKIKOUMUTE
oTHOBO. B cnyuart ye MHOMKAUMSTA 30 Hemsnpae-
HOCT NPOABIXABA, Ce OBbPHETE KbM CEpBM3al.

MouncrteaHe n MOAAPDBXKA

ONMACHOCT - TOKOB YO AP!

> [lpenu BCAKO NOYUCTBAHE M3KIOYBAMTE
Ljencena oT KOHTAKTA M OCTABSMTe ypend aa
ce OXNaaM HAMBIHO.
lNasete ypena or Bnara, Teit KATO T MOXeE
na npenussuka tokos ynap. Cnassarirte u
YKa3aHMSTa 30 6e30nacHocT.

BHUMAHMUE! ONMACHOCT OT

MATEPUATIHW LLIETN!

> Yacrure Ha MAWMHATA pecn. NPUHAANEXHO-
CTUTE He Ca FOAHM 30 MUEHE B CbAOMMSIHA
MawmHal

> 30 NOYMCTBAHE HA MALIMHATA 30 NeYeHe Ha
xn96 He M3NOM3BAMTE XMMMYECKM NOYMCTBA-
WM NPEenapaTi UM pastBopUTENH.

Kopnyc, kanak, kamepa 3a neueHe

| OTCTpGHeTe ocTaTtbUMTE B KOMEPATA 30 nevyeHe
C BNNAXHA KbPNaA MK NEKO HABMAXHEHA re6a.

B M36bperte kopnyca m Kanaka Cblo € BAAXHA
Kbpna mnm reba.
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30 NecHO NouYMCTBaHE MOXETe Ad CBAMMTE

kanaka Ha ypeaa @ or kopnyca:

— Orsoperte kanaka Ha ypeaa @ taka, ye
NNacTMAcoBMTE 3b6M 4A BNS3AT B OTBOPUTE
HQ WAPHUPHMTE BOAAUM:

— MWarernete kanaka Ha ypena @ ot waphmp-
HUTE BOAAYM.

— 3a na MOHTUpaTe OTHOBO Kanaka Ha ypena @
crnen NoYMCTBAHETO, BKAPAWMTE NNacTMACOBMTE
3661 B OTBOPMTE HO LIAPHUPHMTE BOACYM.

LR

B lMoncywere Benuko nobpe u ce ysepere, ye
npeau ynotpeba BCUUKM YACTH €A CYXM.

¢OPMG 3a nNeyeHe, Kykum 3a meceHe m
npuHagne>xHocTm

BHUMAHMUE! ONMACHOCT OT

MATEPUATIHW LLIETU!

> Hukora He notansiite dopmara 3a nevere @
BbB BOAQ MNWM APYIM TEUHOCTU.

> [osbpxHocTuTe Ha dopmara 3a nevete @
u kykute 30 mecere @ mmar Hesaneneao
nokputue. [Mpu nouncrBaHeto He U3nons-
BAMTE ArPECHBHU 1 ABPA3MBHM NOYMCTBALLM
npenapaTti 1nu npeameTi, KoMTo MoraT ad
NPUUYMHST APACKOTUHM MO MOBBLPXHOCTUTE.

YKA3AHUE

> Bcnencteue Ha Bnarara u napara BbHWHKAT
BMA HA NOBBPXHOCTUTE MOXE NA Ce NPOMEHU
C Te4eH1e HA BpeMeTo. Toea He Hamanssa
€eKCnnoartaumMoHHATA roaoHOCT MK KAYeCTBOTO.

B [Mpean nouncreaHe mssanete popmara 3a
neuexe @ u kykute 30 mecere @ ot kamepa-
T4 30 NeveHe.
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B V3sanete kykute 30 mecere @ ot dopmara 3a
neuere @. B cnyuart ue kykute 30 mecere @
He ce ocsoboxaaeat ot popmata 3a neveqe @,
HambnHeTe popmata 3a nedere @ 3a okono
30 MuHyTH ¢ ropewa Boaa. Cnen Tosa Tpsbea
[Q € BbIMOXKHO OCBOBOXAABAHE HA KyKWTe 3a
mecene (.

W3muiire kykute 3a mecere @ s Tonna sona, 8
kosTo e npubaseH mek MueLy npenapar. Mpu
ynopwTH 3arapsHus kykute 3a mecete @ Tpsbsa
A4 KMCHAT B Pa3TBOPA 30 MMeHe, AOKATO 3ara-
PAHMATA MOTAT AQ Ce OTAENST C NOMOLUTA Ha
4YeTka 3a MueHe.

B cnyuait ue pbpxausT B kykata 3a mecere @ e
3aNyLUeH, MOXeTe A O NOYUCTUTE BHUMATENHO
C ABPBEHA NPBUMLA.

Crnen nouncTsaHe NoacylueTe CTaparenHo
kykute 30 mecere @.

B M36vpluete BLHWHATA CTPAHA HA GOPMATA 30
neuere @ c BnaxHa kbpna.

B lMouncrere BLTPELIHOTO NPOCTPAHCTBO HA
¢opmarta 3a neuexe @ c Tonna sopa M Manko
Muew npenapar. Mpu 3arapsHus sbe popmara
30 neuere @ Haneltte Bona BbE Gopmara 3a
neuere @ 1 npubasete Mek MueLy npenapar.
WM3uakaiite, OKATO 3arapsHMATa ce pasMekHaT
M MOTQT AQ Ce OTCTPAHST C YETKA 30 MUEHE.
Cnen ToBa u3nnakHete popmata 3a nevexe @
C FONSMO KOMMUECTBO YMCTA BOAA W  NOACYLLIE-
Te nobpe.

B M3muiite meputentus cvn @, meputennara
moxuua @ v npucnocobnerueto 3a oTcTpaHs-
BaHe Ha kykuTe 30 mecere ) c Tonna sona, B
kosTo e nobaseH mek muewy npenapar. Cnen
TOBA M3MNNAKHETE YACTUTE C YMCTA BOAQ, 30 AC
OTCTPAHMUTE OCTATBLIMTE OT MMELLMS NPEenapar.
MNMoncywerte Bcuuko craparenHo.
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MpenasaHe 3a oTnagsum

B HMKAKBB CyJYail He U3XBbP-
naure ypena ¢ obukHoBeHute
6uroBu otnaabumn. Tosm npoAyKT
nopseXku Ha eBponenckara
avpektnea 2012/19/EU.

Mpenatite ypena 3a oTnambUM YpE3 NMLEHIUPAHA
bMPMa 30 ynpasneHue Ha OTNALbLM MK OBLMH-
ckarta cnyx6a 3a ynpasneHue Ha oTnagbLmTe.

CnassaiTe nekcralumte B MOMEHTa pasnopenbm.
B cnyuast Ha ceMHeHMe ce 0bbpHETE KbM MECTHMS
NYHKT 30 CbOMPAHE HA OTNAABLM.

Mpenasaiite onakoBbYHMTE MaTepUanit

%& 3a oTnagsbuM no EKOHOFOCBO6p03€H

HQYUH.

FfapaHuus or
Kompernass Handels GmbH
YBaXaEMM KNUEHTH,

3a TO31 ypen Bre nony4yasate rapaHLmMs o 3 ronmnHK
oT AaTara Ha 3akynysaHe. B cnyyait Ha nedektn
HQ TO3M MPOAYKT BM CE NONArAT 30KOHOBM NPABA
CNpSAMO NPOACBAYA HA NMPOAYKTA. Te3n 3aKOHOBM
NPABA HE Ce OFPAHMUYABAT OT HALIATA NPEACTABEHA
no-fony rapaHums.

FapaHUMOHHM ycnoBus

[ apPAHLMOHHMST CPOK 3AMOYBA OT AATATA HA 3AKY-
nysare. Mons cbxpaHssaite nobpe OpUrMHANHMS
kacos 60oH. To3u NOKYMeHT e HeobXoanM KaTo
[OKA3ATENCTBO 30 MOKYNKATA.

B cnyuart ue B pamkuTe Ha Tpu roamHK oT AaTata
HQ 30KyNyBAHE HA TO3W NPOAYKT Ce NOSBM MATEPUT-
neH unn Gabpuuer nedekt, NPORYKTLT C& PEMOHTM-
pa unu 3ameHs - no Haw usbop - GesnnatHo ot
HAC 30 BAC. YCNOBME 30 TA3M TAPAHLMOHHA yCnyra
€ B PAMKMTE HO TPUTOAMLIHKS CPOK AA HU 6baaT
npenctaseHu aedekTHUST ypen, Kacosata Genexka
(kacosuaT 6oH) U KPATKO MUCMEHO onMcaHMe B
KOKBO Ce CbCToM AedeKTHT U KOra ce e NosBMN.

B cnyualt ye nedekTsT ce Nokpuea oT HawaATA ra-
PaHUMS, BUE Le MOMyumTe 0BPATHO PEMOHTUPAHMS
unu Hoe npomykT. Cnen peMoHTa N CMAHATA Ha
NPOMYKTA He 3aM0oYBA HOB FAPAHLMOHEH NEPMOA.
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MpoABLNKNUTENHOCT HA FTAPAHLMATA U
30KOHOBM UCKAHUS 30 OTCTPAHABAHE HA
nedektmn

MpOmBMXMTENHOCTTA HA FAPAHLMSTA He ce
YABKABA OT rapaHumonHara yenyra. Tosa Baxu
1 30 CMEHEHM M PEMOHTMPaHK uacTu. Esentyanto
HOMMUYHKTE OLLe NPM 30KYNyBAHETO NOBPEAM M
nedektn psbea na ce cboblaT He3abasHO cnen
pasonakosaxeto. Crieq KaTo M3TEUE FAPAHLMOH-
HWST CPOK, PEMOHTUTE Ce 3annawar.

FapaHumoHeH o6em

YpensT e NpomsBefeH CTAPATENHO CbINACHO CTPOrM
[MPEKTMBM 30 KAYECTBO M € NPOBEPEH NOBPOCH:
BECTHO Npeau AOCTABKATA.

[laBaHeTo Ha rapaHLMs BAXM 30 MATEPUATHM MK
dabpuunm nedektu. fapanumaTa He ce npoctpa
BBPXY YCACTM HA NPOAYKTA, KOUTO CA M3NOXEHM

HQ HOPMAIHO M3HOCBAHE M 3ATOBA MOFAT AA Ce Pa3-
TNEXAAT KATO M3HOCBALLM Ce YACTM, MMM 30 NoBpenm
HQA YYNNUBKM ENEMEHTU, HaMp. NPEBKYBATENM,
akymynatopHu 6atepiu, GopMM 3a nedeHe mu
CTBKNEHM YaCTM.

Tasu rapaHums oTnaaa, Korato NpoayKTsT e 6un
NOBPEAEH, HENPABMITHO M3MON3BAH MM MOOALPKAH.
3a npaeunHo M3Non3eaHe Ha Npopykta Tpsbea
TOYHO AQ Ce CMA3BAT BCMUYKM MHCTPYKLIMM, NOCOUYEHM
B PbKOBOACTBOTO 3a notpeburens. Llenn Ha npuno-
XKEHME U NEMCTBUS, KOMTO He CE MPEnopbYBAT UK
30 KOMTO Ce MPenyNpPeXAasa B PKOBOACTBOTO 30
notpeburens, Tp6Ba HeMpeMeHHo Aa ce M3barear.

[MponyKTsT € NPeAHA3HAYEH CAMO 30 TMYHA, O He
3a npogecnoHanta ynotpeba. MNpu HenpasunHa
1 HelenecbobpasHa ynotpeba, ynpaxHssaxe
HO CUNA MM PEMOHTHM AEMHOCTU, KOWUTO He ca
M3BBPLIEHU OT HALWMS OTOPMIMPAH CePBU3EH
bunman, rapaHumMsTa oTnana.

Mpouenypa B rapaHUMOHEH cRyyamn

3a na ce rapattmpa 6bpsa obpabotka Ha BaweTo
MCKaHE, MONS CNeABaMTe CAeAHMUTE YKA3aHMS:

B 3a BCUMUKM 3QNUTBAHMS MMALATE FTOTOBHOCT AA
npencraeute Kacosus 60H 1 aa chobuymre
aptukynhms Homep (Hanp. IAN 12345) kato
[OKQ3QTeNcTBO 30 MOKyNKATa.

B AptukynHuaT Homep e nocodeH Ha babpuuHara
Tabenka, Ha rPABIOPA, HA 3AIMABHUS AUCT HA
PBKOBOACTBOTO (ROMY BASBO) MAM KATO CTHKep
Ha rp6a MM QONHATA CTPAHA.

B B cnyuait ye ce nosest GpyHKLMOHANHM NOBPeam
unu Opym nepekt, MpBo ce CBbpXKeTe C
[OMYNOCOYEHUs CepBM3eH oTaen no TenedoHa
“nK1 NO UMEnn.

B Crep 1080 MOXeETE [A M3NPATUTE PEMUCTPUPAHHS
KaTo AedekTeH NPOJYKT HA CbOBILEHMS BY
appec Ha cepBus3, KATO MPUAOXKMTE KACOBATA
6enexka (kacoems 60H) U UHbOpMaLMa B
KQKBO Ce CbCTOM AedeKTbT M KOra Ce € NosBun,
6e3 Aa 3annaAwWaTe NoLeHcKa Takca.

Ot www.lidkservice.com moxerte na
U3TernUTE TOBA M MHOTO APYTH
PBKOBOACTBA, BUREOKAUMNOBE 30
nponykt 1 codtyep.

CepBus

CepsusHo obcnyxsane bunrapus
Ten.: 00800 111 4920

E-mesin: kompernass@lidl.bg

IAN 278855

BHocuten

Mons o6bpHeTe BHMMAHME, Ye cneasawmMaT anpec
He e anpec Ha cepsus. Halt-Hanpen ce cebpxerte
C MNOCOYEHMS CEPBM3IEH MYHKT.

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

Www.kompernass.com
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UsnbnHeHue Ha nporpamure

Mporpama 1. HopmaneH 2. MNyxkas
Cnabo Cnabo
CreneH Ha
CpenHo Brp3o CpenHo Bvp3o
uInnyaHe
Cunto Cunto
Termno 7509|1000 g|1250g|750g|1000g| 1250g|750g| 1000 g|1250g|750g|1000g|1250¢g

Bpeme (uacose) 2:58 3:05 3:15 2:14 | 2:20 2:25 3:13 3:18 3:25 2:18 2:25 2:30

Mpensapurenyo He ce He ce
sarpssaHe (MuH) 15 15 20 o He ce | Hece 10 10 15 np- Hece | Hece
npunaranpunara npunarajnpunara
nara nara

Mecere 1 (MuH)

) 12 | 13 13 | 2| 13 13 | 2| 12 15 | 12 | s 13

Broceane 1 {uiak) | oo | s 25 | 10| 10 10 [ 20 20 | 20 | 10| 10 10
O

2 2 2 2 2 2 2 2 2 2 2 2

Mecene 2 (muH)
3A* 5A 5A 1A 2A 2A 3A* 5A 5A 1A 2A 2A

N
[S,]
w
[6,]
[6,]
(6]
[6,]
[oc]
[oc]
[oc]
[S,]
[S,]
[S,]

Bracsare 2 (wn) |55 [ 59 30 18 18 18 | 43 | 41 35 18 18 18

{

3ByKOBM curHanum
RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV

30 OTCTPAH4BAHE Ha
KyKuUTE 30 MeceHe

BRI | g 30 30 30 | 30 30 | 35 35 35 30 | 30 30

—)

Mevere () 56 | 60 65 | 56 | 60 65 | 60 | 65 70 | 60 | 65 70

Monavpxare B

TONAO CHCTOSHME 60 60 60 60 60 60 60 60 60 60 60 60

(MmH)

Hob6aesHe Ha
CBCTABKM 2:01 2:05 2:10 1:49 1:53 1:58 2:26 | 2:29 2:28 1:53 1:58 2:03

(octasawm yacoee)

Mpensapurenta
HACTPOMKA Ha

15 h 15h 15 h 15h 15h 15h 15h 15h 15h 15h 15 h 15h

BpemeTo

* 3A o3Hauasa, ye cnen 3-Te MUHYTM MeceHe npo3syuasat 10 curHana 1 chlueBpemMeHHo ce NosesBa
uHamkaumsta Ha aucnnes ,ADD” (7). ToBa HanoMHs, Ye MoxeTe na nobasuTe CbCTABKM, KATO MNOAOBE

nnn1 a0Ku.
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Mporpama 3. MbnHo3bpHECT 4. Cnapbk
Cnabo Cnabo
CreneH Ha
Cpento Byp3o Cpento Bypso
u3nMIaHe
Cunto Cunro
Terno 750g|1000g|1250g|750g|1000g|1250g|750g| 1000g|1250g|750g]| 1000g| 1250 g

Bpeme (uacose) 3:18 3:25 3:35 2:24 | 2:30 2:35 2:56 | 3:01 3:10 | 2210 | 2:16 2:20

Mpensapurento He ce il @
He ce

3arpseate (MuH) 15 15 20 s He ce | Hece 10 10 15 o He ce
npunara|npunara npunara|npunara
nara nara

Mecene 1 (MuH)

© 1 12 12 il 13 13 12 12 12 1 12 12

Bracaare 1 (i) 30 | 30 30 10 | 10 10 | 25 | 25 25 10 | 10 10
()

Mecere 2 () | 2 2 2 2 2 2 2 2 2 2 2 2

= 3a | sA sa | 2a | 2a 24 | aa* | sa 5A | 1A ]| 2a 2A

8 8 8 5 5 5 6 6 6 6 6 6

BREIOZENT) | g 38 38 23 23 23 35 35 35 18 18 18
(e}

3BYyKOBM CUrHANM

3a otcTpanseare Ha | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV

KyKuTe 30 MeceHe

Bracsare 3 (MuH)
35 35 35 35 35 35 30 30 30 30 30 30
(e

Mesene (M) 56 60 65 56 60 65 52 56 60 | 52 56 60

MonmbpxaHe B
TONNO CbCTOAHUE
(MmR)

Hob6assHe Ha
CBCTABKM 2:17 | 2:21 2:26 | 1:59 | 2:03 2:08 | 2:03 | 2:07 2:11 1:46 | 1:50 1:54

(octasawm yacose)

60 60 60 60 60 60 60 60 60 60 60 60

Mpensapurenta
HACTPOMKA Ha 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

BpemeTo

* 4A o3Hauasa, ye cnen 4-Te MUHYTM MeceHe npossyyasar 10 curHana u ChlueBpeMeHHO ce nosBsBa
uHoukaumsta Ha amcnnes ,ADD” (7). Toa HanomHs, ye MoxeTe aa nobABUTE CbCTABKM, KATO NNOAOBE

Unn aokKku.
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7. Tec-
Mporpama | 5. EkcnpecHa . TO 3 . i
porp : P Tecto | maka- | MneueH xns6 bes rnyTten
POHM
Cnabo Cnab6o Cnabo
CreneH Ha He ce He ce
Cpenro ara nownara Cpenro Cpenro
venmane Cunto npwn P Cunto Cunto
He ce He ce npu-

Terno 750g | 1000 g |1250¢g npunara nara 750g|1000g|1250g|750g]|1000g| 1250 g
Bpeme (uacose) 1:15 1:18 1:20 1:50 0:15 3:17 3:21 3:30 2:14 2:20 2:25
Mpensapurento e @
sarpssae (MuH) Hece | Hece | Hece 10 He ce npu- 25 25 30 npw- He ce | Hece

I'IPMTIC"G I'IPHJ'IOI'G I'IPMI'IC"G nara I'IPMJ'IUI'G I'IPMJ'IGI'G
nara
Mecene 1 (MuH)
8 8 8 12 15 10 10 10 12 13 13
Bracsare 1 (Mun) | Hece | Hece | Hece 10 He ce npu- 20 20 20 10 10 10
npunaral npunara [npunara| nara
He ce npu-
Hece | Hece | Hece He ce nara
Mecene 2 (mun) npunara|npunara npunaral npunara | He ce npu- 2* 2* 2* 2 2 2
5A 5A 5A 1A 2A 2A
2A 2A 2A 3A nara s s s 5 5 5
5 5 5 5 He ce npu-
nara
Bracsare 2 (MuH) | Hece | Hece | Hece 25 He ce npu- 45 45 45 18 18 18
(o) npunara| npunara |npunara nara
3BYyKOBM CUrHAnNM
3a orctpatssate Ha | RMV | RMV | RMV N/A N/A RMV | RMV RMV | RMV | RMV RMV
KyKWTe 30 MeceHe
Broceare 3 (M) | 56 | 20 | 20 45 Hecempw 55 1 30 | 30 | 30 | 30 | 30
(— nara
n -
euere (MuH) 40 4 45 He ce He ce npu 50 56 60 56 60 65
npunara nara
MonabpxaHe B
TOMNO ChCTOSHME 60 60 60 He ce He ce npu- 60 60 60 60 60 60
(MmR) npunara nara
IobassHe Ha He ce now
ChCTABKM 1:05 1:08 1:10 1:15 ncrap 2:15 | 219 2:23 | 1:49 | 1:53 1:58
(octasawm yacose)
Mpensapurenta
HACTPOMKA Ha 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h
BpEMETO

* 5A o3Hauasa, ye cnen 5Te MUHYTH MeceHe npo3eyyasat 10 cUrHaNa U ChLueBPEMEHHO Ce MOABIBA MHAMKA-
umsta Ha mmcnnes ,ADD” (7). ToBa HaNomHs, ye MoxeTe Ad NOBABMTE CbCTABKM, KATO MAONOBE MM SAKM.
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Mporpama 10. Keik 11. Mapmanan | 12. Meuene
Cnabo Cnabo
Crenet Ha Cpento He ce npunara Cpento
vanndare Cunto Cunro
Terno 750g|1000g|1250¢g He ce npunara He ce npunara
Bpeme (uacoee) 1:30 1:35 1:40 1:20 1:00
Mpeneaputento e @
H H
sarpasare (muH) npu- ©ce ece He ce npunara He ce npunara
npunara |npunara
nara
MeceHe 1 (MuH)
@ 15 15 15 He ce npunara He ce npunara
Bracsare 1 (mun) | Hece tees || Mo 15
- H
(o)} :z:] npunara |npunara 3arpssaHe + Mecete © cé fipundra
He ce
P Hece | Hece
a1 o ounara| npunara
Mecetie 2 (muH) He ce IFj|e e ae ce He ce npunara He ce npunara
npu- He ce npunara He ce npunara
npunara [npunara
nara He ce npunara He ce npunara
He ce | Hece
He ce
no- npunara |npunara
nara
He ce
Braceane 2 (M) He ce | He ce H H
= J:IL):] npunara|npunara e ce npunara e ce npunara

3ByKOBM CUTHANM
3a orctpatseade Ha | RMV | RMV RMV N/A N/A
KyKuTe 30 MeceHe

He ce
Bracsane 3 (muH) He ce | Hece 45
npu- He ce npunara
(— npunara [npunara 3arpssate + MeceHe
nara

60 65 70

Meuene (MuH 20
(MuH) - 60
15 Brac-| 15 Brac- Braceane
Bracea-|
BaHE BOHE
He
MonabpskaHe 8 Tonno
cbeTosHue (MuH) 60 60 60 He ce npunara 60
[ob6assHe Ha He ce
He ce | Hece
CbCTABKM npu- He ce npunara He ce npunara
npunara |npunara
(ocraBawm yacoee) | nara

Mpeasapurenta Ho- 15h | 15h 15h He ce npunara 15h

CTPOWMKA Ha BpeMeTo
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OrcTpaHsiBaHEe HAO MOBPEAU HAO MALUMHATA 3d NevyeHe Ha xna6

Kakso Tps6sa na ce Hanpaeu, Korarto cren neve-
HeTo kykaTa 3a mecere @ octane 6nokupaHa Bbe
dopmarta 3a nevere @2

Haneiire ropewa sona sbs popmata 3a neveHe @
U 3aBbpTeTe kykata 3a mecene @), 3a na otctpa-
HUTE 3arapsHUSTA NOM Hes.

Kakso ce cnyusa, korato rotosuar xnsb ocraHe B
MQALLMHATA 30 NevyeHe?

Ypes dyHkumsta ,MonabpxaHe B TOMNO CbCTOS-
HKMe" ce TapaHTMPA, Ye B NPOMBIXKEHWUE HO OKONO
1 yac xng6bT ce NOAABPKA TOMBA M CE NPEANna3Ba
ot Bnara. Ako octaHe noeeue of | uac B MawmHa-
Ta 30 neyeHe, xnI6BT MOXE A OBAAXKHEE.

Qopmara 3a nevere @ u kykute 3a mecene @
TOOHM NI CA MMEHE B CLOOMMSNHA MALIMHAZ

He. Mons muitre pyuto dpopmara sa nedere @ w
kykute 3a MeceHe @.

3awo TecToTo He ce pasbbpKBA, BbMPEKM Ye
neurarenst pabotu?

Mpoeepete nanu kykute 3a mecere @ n popmara
3a neuexe @ ca GMKCUPaHM NPaABUAHO.

Kakeo tpsbsa na ce Hanpasw, KoraTto Kykara 3a
mecere @ octane B xni6a?

Orctpanere kykara 3a mecete @ c npucnocobne-
HMETO 30 OTCTPaHSBAHE Ha KykuTe 3a meceHe ().

Kakso ce Cly4Bd, KOraro no speme Ha nporpama-
Ta cnpe el'IeKTpM‘-IECTBOToe

Mpu cnnpate Ha enektpuyectsoro Ao 10 MuHYTH
MALIMHATA 30 MeYeHe Ha X6 MoXe [a 3aBbPLIM
MOCNeNnHO M3MbIIHABAHATA MPOTPAMA.

Kornko Bpeme npombrxaea neyeHeTo Ha xns62

Mudbopmmrparite ce 3a TouHuTe BpeMeHa ot Tabnm-
uara ,M3nbnHeHre Ha nporpammrte”.

Kaksu terna xns6 MOraT na ce nekare

Moxerte na neuere xnsbose or 750 g, 1000 g u
1250 g.

3awo dyHKUMSTA TaMMEp HE MOXe Ad Ce M3MOon3-
BO MPM NeyeHe C NPACHO MNSKo?

MpecHn npoayKTH, KATo MASKO MMM SHLd, Ce Pa3-
BANAT, KOrATO MPECTOST TBbPAe AL B ypeaa.

Kakso ce cnyusa, Korato MawmMHATa 3a nedeHe Ha
xns6 He paboTH, cnen KAto e HATUCHAT BYTOHBT

Crapr/Cron (@2

Hskou pabothu onepauum, kato Hanp. ,3aton-
nsHe” unun ,MounsaHe”, ce pasnosHasar TpyaHO.
C nomowra Ha Tabnuuara , MambiaHerme Ha
nporpamute” nposepeTe Kos YacT oT NPOrpama-
Ta ce M3MBMHSBA B MOMeHTa. [posepete nanu
ypenbr paboTu, KaTo yCTaHOBUTE AAMM MHAWKA-
Top®T 30 pexkum Ha pabota @ ceemu. Mposepete
Aanu cre HatMcHanum npaemnto 6ytona Crapt/
Cron @. MposepeTe nanu wencenst e BKIOUEH
B KOHTAKTQ.

Ypenst HakbAusa npubaseHute crapuaon.

3a na ce mu3berHe HAKLALBAHETO HA ChCTABKM,
KQTO MAOAOBE M 90KM, T NpUBaBETe KbM TECTOTO
€BAd cnefl KaTO MPO3BYYM CUTHAMBT.
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KAPTA 3A NMOPBYKA SBB 850 C1

» www.kompernass.com

1) B rpadara ,nonaren/nopsusaw” Havecete ¢ ronemmn Gykeu nMeTo, aapeca v TenedoHHMS cu
Homep (npu eseHTyanHm Bbnpock).

2) Mons, nocouete npeanountarms ot Bac Haumh Ha nnaware. Kmare Tpu sapuatta:

A. Bankos npeeon: lNpesenete npensapurenHo cymara Ha 6AHKOBA CMETKA

MME HA BAHKATA:

FOpobank M Ed Oxu Bvnrapma ALl/MoweHcka 6anka/

BIC CODE: BPBIBGSF

APEC HA BAHKATA: knoH [loHnykos

IBAN No.: BG13 BPBI 7940 1055 0964 01

BEHEOULIMEHT: BYLLOHA EOO[
_I_US M3BBPLIBAHE HA NPEeBOAA NOCOYETE KATO OCHOBAHME 3a NNaALlAHE NPOoaAyKTa, Baweto nme m
MEeCTOXUTENCTBO.

n_._wh_ TOBQ M3NPATETE M3LANO NOMNBIHEHATA M NOCTABEHA B NJIMK KAPTA HA NOCOYEHMS NOLIEHCKM anpec.

BaxkHo:
M3ebpuete 6aHkoeuMs npeson 6e3 NOMbAHUTENHM TAKCK 3a nonyyartens, Takeute Ha Bawara 6axka

ocrasar 3a Bawa cmerka.
B. Hanoxen nnarex: MNnaware ¢ HanoxeH nnarex npu nonyyasaHe.
C. Ha Mmscro: Bue kynysaTe oupekTHO oT HOC Ha aapecd, AdAeH No-Aony.

Hawwmsr anpec:
Bushona Ltd. / Bywona EOOQ
yn. Ucksp 49
Codus 1504
ropew Tenedon 02/ 4917478

BaxxHo:
B O6nenete c mapku Bawara nparka.

B Hanuwerte nmeto cu BbPXY NAMKA KATO nonaren.

MOOATEN / MOPBYBALL
(w3usno c TOJIEMU BYKBW)

Nme, dbammnms

Ynuua

Qh«umn\ HAcCeneHOo MACTO

CrpaHa

TenedoH

&>
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APTONMAPAZKEYAZTHZ

Elcaywyn

2uyxapnThpia yia Ty ayopd TngG véag oag
GUOKEUNG.

Anodacioare €701 yia TV amokToT evog TTPoid-
vioG uynAng moidmrag. Or odnyieg xprong eivai
THAHG autou Tou TPoidVTOG. [Mepigxouv onpavrikeg
utrodeiéeig yia v achdheia, T xpHon kai v
amoppiyn. Mpiv amd m xpron Tou mpoiodvrog,
e€oikeiwBeite pe Oheg TG uToSeieig xeipiopol kal
acdaleiag. XpnolpoToleiTe To TPOIOV HOVO OTWG
TEPIYPAdETAl KAl YA TOUG avadePOHEVOUG TOpEIG
xpnons. Mapadoote OAa Ta tyypada ot mepinTw-
on mapadoaong Tou TPoidVTOG Ot TpiToUug.

MpofAerrépevn xprion
XpnolpoTToleite TOV apPTOTIAPACKEUATTH| HOVO Yia TO
YAOIHO WeHIOU Kal yIa TV TTApackeur) papperadwy
yia oIKIakn Xpron.

Mn xpnoipotoieite T CuoKeUr yia To OTEyVwPA
Tpodipwy f avrikeipévwy. Mnv xpnoipotoieite Tov
apromapackeuaotr ot eWTEPIKOUG XWPOUG.
Xpnoiporoieite pdvo e€aptipara mou éxouv mpo-
1a0¢i amo Tov katackeuaoT. Mn TpoteivopEva
eaprApata pmopouy va $Beipouv T cuokeun.
Auth) n ouokeun mpoopilerar amokAeIoTIKG yia
XPMOonN o€ VOIKOKUPIA.

Mn xpnoporoleite T cuokeur| yia emayyeApaTikoug
okorroug!

Mapadoriog :fommhiopdg
ApTomapaockeuaotnqg

Qodppa ynoiparog

2 Aykiotpa {updparog

Aoxgio pétpnong

Koutdi pérpnong

Epyaheio amopdkpuvong aykiotpou Jupdparog
Oényies xprong

2 Uvropeg MAnpodopieg

BifAio ouvrayov

88 GR | CY

YIMNOAEI=H

> EMéy&re Tn ouokeun petd TNy amoouckeuacia
yia Ty mAnpdmra kai yia {nuiég amd T pera-
dopa. Eav amareitar ameuBuvBeite oto TprApa
>¢pPig (Seite To Kepahaio "ZépPig").

Meprypadr) ouokeung
Eikova A:

MapdBupo mapakorolbnaong
Kamaki ouokeung

Eykorm agpiopol

Karodio Siktlou

0000

Medio xeipiopol

2 Ayxiotpa {upopartog
Doppa ynoiparog tug 1250 g Bapog yopiol

6]
7]
O Aoyseio pitpnong
O Koutd pérpnong
10]

Epyakeio amopdkpuvong aykiotpou {upoparog

Texvika XapakTnpIoTIKG
220-240V ~ /50 Hz
850 Wat

Ovopaorikn Tdon:

Amoppodnon ioxlog:

‘O\a 1a eéapthpata authg TNG ouoKeung
TTou ¢pyovral ot emadr pe TpoOdIpa
HTTOPOUYV VA XPNOIHOTIOIOUVTAl HE
acddheia ota TpOdIa.

5t
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Yrrod:iaig aopalsiag
» Aiafaote mpota kakd Tig 0dnyieg XpAONG, TPOTOU XPNOIHOTIOIAOE-
Te T ouokeun!

KINAYNOZX - HAEKTPOINAH=IA!

» ENéyxere mpiv am6 kd&Be xprjon 1o kakwdio Siktlou kai To Buopa.
Orav 10 kaAadio dikTiou authg Tng ouokeung Tapouoialel BAa-
Bn, mpéme va avrikatactabel amd Tov kaTtaokeuaoTr), To THAHA
e€utinpeTnong TeAaTaV 1 éva avrioToixwg e€eldikeupévo ATopo,
woTe va amodelyete kKivOUvVoug.

» Mnv tomroBereite To kahwdio Siktlou emdvw ot aixunpPig akpég i
KOVTA o€ KauTég emdaveieg 1) avTikeipeva. H podvwon tou kahwdiou
propei va karactpadei.

» 2¢ TTePITITOON HN XPRONG Kal TTpiv amé kaBe kaBapiopd TpaPare
10 BUopa g ouokeung amo Ty mpida.

» Mnv BuBilere Tov apromapackeuaoT ot vepd i GMa uypa.
Yrapyer kivouvog nhektporminéiag!

> Mnv kaBapilete TN cuokeun pe cuppdTiva obouyyapia.

Eav amokommouy koppdria Tou adouyyapiou kai ¢pBouy ot emadr
He NAekTPIKA TAHATA, uTTapxel kKivouvog nhektpominéiag.
A MPOEIAOMOIHZH! KINAYNOZX TPAYMATIZMOY!

» Kivéuvog aoduéiag! Ta maidid propolv va mabouv acduéia
o€ TIEPITITWON AKATAAANANG XPNONG TOu UAIKOU CUCKEUATIAG.
AmropakpUveTe To apéowg petd v amoouckeuaoia f duradre To
ot pépog pn mpoofdoipo ora maidia.

» Mpog amoduyn kivdéUvou va oKOoVIAYETe 1} aTuxAPAaTog, N CUOKEUN
eivar e€omhiopévn pe éva kovtd kalwdio Siktlou.

» Adnote T ouokeun va kpuaoel kai Tpafnére To fuopa mpoTou
amopakpuvete f TomoBethoete TuRpara Tev aleocoudp.

» TomoBereite éva kahwdio emEKTAONG KATA TETOIO TPOTIO, WOTE KAVEIG
va pnv propei va okoviayel kel kai va 1o tpaPnée kara Aabog.
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A MPOEIAOMOIHZH! KINAYNOZX TPAYMATIZMOY!

~ Orav Bpiokovral maidid kovra, emimnpeite KaAd T ouokeun!

Orav n ouokeun Sev xpnoiporoieital, kabog kai mpiv amd Tov
kaBapiopo, amoouvdiere To Buopa. Mpiv amd Ty amopdkpuvon
pepovopevwy e€apTnpdaTwV adrveTe T CUOKEUN VA KPUOVEL.

Autr| ) ouokeur) priopei va xpnaolporoieitar amod maidid dve Tev 8
eT0v, kKabwg kal amod dropa pe peiwpéveg GuOIKEG, AloONTNPIaKES 1
vonTikég SuvatdTnTeg Ny eMNeiyelg ot epmeipia kai/f yvooelg, ebdoov
eMmTNPOUVTal 1} éxouV ekTTaldeuTel avadopikd pe Tnv aodali xpron
TNG OUOKEUNG Kal £XOUV KATAVOROEI TOUG TIPOKUTITOVTEG KIVOUVOUG.

Ta maidia dev emmpémeral va maifouv pe TNV cuokeun.

O kaBapiopodg kai n ouviipnon xpnom Sev emrpémeral va Sie-
&ayovrar and maidid, ektog edv eival peyaliTepa Tov 8 eTwv Kal
gmTnEouvTal.

MNaidid kaTw TV 8 €10V MPEMEl va TTapapévouy pakpia amd m
ouokeun Kai To kahwdio olvdeong.

AuTn n cuokeurn TTANPOI TOUG OXETIKOUG KAVOVIOHOUG aodaei-
ag. O g\eyxog, n €MIOKEUN KAl ) TEXVIKI] CUVTHPNON EMITPETETAl Va
Sie€ayovrar povo amd eéeidikeupévo Epmropo. 2e GANN TePITITLOT
OKUPWVETAI N amaitnaon eyyunong.

Mpoocoxn! O apromapackeuactrg umepBeppaiverar. Midvere ) ou-
OKEUN HOVO €AV £xel KPUWOEI 1) XpnolpoToieite éva mavi koudivag.
Mnv perakiveite Tov apToTTapackeuaoTr| Qv UTTAPXEl HECa OTNV
dOppa kautd f uypod TepIEXOpEVO, TLY. HappeNadeg. Ymapyel
kivéuvog eykauparog!

Kata m Sidpkeia ng xpAong pnv mdavere Ta mepioTpeddpeva
aykiotpa {upopatog. Ymapyer kivduvog tpaupatiopou!

Kara 1 didpkeia tg xpriong propti n Beppokpacia g emda-
velag emadng va sival moU uwni. Kivbuvog eykauparog!

MNpoooxn! Kautr emdaveial
A Mépn g ouokeung umepBeppaivovral katd v Aemoupyial

90

Kivéuvog eykauparog!
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A MNMPOEIAOMOIHZH! KINAYNOZX NMYPKATIAX!

~ Mn xpnoiporoicite e€wrepikd xpovodiakomm ) Eexwpiotd TAe-
XEIPIOTNPIO YIA VA AEITOUPYNOETE Tr) CUOKEUN.

~ Mnv tomoBereite T cuokeur KovTd ot ebdAekTa UNIKG, EKPNKTIKA
kai/f ebdhekta agpia. Mpéme va mpeitar pia eayiom amdoTtaon
10 ex. mpog AN\a avrikeipeva.

> [Moté pnv kaAUTTeTe TN CuoKeun pe eToeTa i) GAa ulikd. H Bep-
HoTNTa KaI 0 aTpdg Tpémel va prropoulv va Siadevyouy. Mmopei
va mpokAnBei mupkayid edv n cuckeur KaAUTITETaI 1) €pXETal OF
emadn pe eUGAEKTO UNIKO, OTTWG TI.X. HE KOUPTIVEG.

~ Mnv TomoBereite avrikeipeva emdvew oTn CUCKEUR KaI PNV TV
KAAUTITETE.

> [Moté pnv TommoBeteite aloupivdxapTo 1} GANa peTalNikG avTikeipeva
oTov apTomapackeuaotr). Auto priopei va odnynoel ot Bpayuku-
KAWpQ.

~ Katd 1o yhoipo pnv umepPaivere moté v mooodtTta Twv 700 g
alelpl kal TToTé pnv MpooBetere mepioodtepo amd 1 Vi makéto
&npn payid. H {ipn pmopei va utrepxelNioer kal va TTpoKaléok
rupkayia! E&aipolvral ta wopid xwpig youtévn. Ze auth v
MepiTTON emTpémeral va mpooTievral To péyioTo twg 2 makéra
&npen payia (BA. to BiAio cuvrayov).

» Mpootére wote va pnv ka\umTovTal o1 oTTéG agpIoHOU TNG OUu-
okeung. Kivéuvog umepBéppavong!

» [ote pnv adnvere T cuokeur) avemTEnTn Kata T Aeiroupyial
» XPNOIHOTIOIEITE TN CUOKEUN HOVO OF ECWTEPIKOUG XWPOUG.

~ [Moté pnv TomoBereite T cuokeur) emave f Simha oe pdmia agpiou
| NAEKTPIKA pATIa, Ot Kautod dolpvo 1 Aeg TInyig Oeppodtnrag.
Kivéuvog umepBéppavong!

GR | CY 91



SILVERCREST’

~ H xpnAon pn mpoteivopevey amé Tov katackeuaotr) aéecoudp
urropei va odnynoel ot {nuiég. Xpnoigotoleite T cuokeur pdvo
yia Tov mpoPAemdpevo okomd. e AN TEPITITOON AKUPOVETAI N
amaitnon eyyunong.

~ Exkiveite éva mpdypappa ynoipatog povo pe tommoBetnpévn doppa.
AMIG iowg oupPouv avermavopButeg PAafeg ot cuokeun.

~ Mnv tpafare to Buopa amd my mpila, kparwvrag amd o Kakadio
SikTUou.

> Mn xpnoipotoleite Tov apTommapackeuacTr) yia va ¢uldre 1podipa
N epyaAeia.

~ [oté pn xpnoipotoieite TN cuokeun pe Gdeia dOppa 1 xwpig
doppa ynoiparog. Kar tétoio mpokakei averravopbuteg PAaPeg
OTI CUOKEUN.

» Kartd m Aeimoupyia kAeivere Tavta To KAAUPHQ.

> [Note unv amopakpuvete T $OPpaA YnoigaTog KATA T AeIToupyia.

~ TomoBereite T cuokeur povo emdvw ot pia oTeyvr, emimedn kai
ox1 euaioBntn oe uynhég Beppokpaocieg emaveia.

~ ENéyxere mpiv ammod ) olvdeon edv 1o €idog pelparog kai n Taon
Siktiou oupdwvoulyv pe Ta oTolxeia oty mivakida TuTou.

~ Edv xpnoipomoreite kahwdio mpokTaong, TOTE TPEME N pEYIOTN
emTpenopevn amddoon Tou kalwdiou va avTioToIxE pe AUTAY Tou
QPTOTIAPACKEUAOTT).
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Mpiv TV MpwTn Xprion
Anoouoksuacia

B Amoouokeudorte T cuokeun kal apaipéote ONo
T0 UNIKO ouokeuaaoiag, kabwg kal Tuxdy auto-
kONNTa Kal TpooTaTeuTIKEG pepfpave.

W E\éy&re TN oUOKEUN pETA TNV aTTooUCKeUAsia yia
mv mnpdTa kai yia {npigg amoé m peradopd.
Eav amarreital ameuBuvBeite oto Tpnpa 2épPig
(&¢ite To Kepdhaio "Eyyunon kar ZépPig").

Mpwrog kaBapiopog

Mpiv amd m Bton ot Aeroupyia okouriote T $Oppa

ynoipatog @, Ta dykiotpa {upwparog @ kar Ty

ewTepik emdAveia Tou apTOTTAPACKEUAOTH e éva
kaBapo, verd mavi. Mn xpnoipotoisite cuppdTiva
odouyydpia kabBapiopol 1y pifikd pica. Amopa-
kpUvete, eddoov Sev Exel yivel akdua, TV TpooTa-
Teutiki pepPpdvn amd To medio yeipiopou @.

Npwro {éiotapa

1) Movo katd To mpwro Léorapa tomobemote v
4éeia poppa ynoipatog @ pica oty cuokeur
ka1 kAeloTe To kamaki TG ouokeung @.

/\ NPOEIAOMOIHEH!
KINAYNOX MYPKATFIAX!

> Mnv adroere Tov apromapackeuaatry va
Leotabsil yia mepioodTEpO amd 5 Nemtd pe
v &8eia doppa ynoiparog @. Yrapye
kivéuvog umepOippavong.

2) Em\e&te To mpdypappa 12, émwg mepiypaderal
oto kepdaio "Mpoypappara", kai meoTe 10
mAktpo Evapén/Aiakorm @ yia va eotdvere
T ouokeun yia 5 Nerra.

3) TMéote perd amod 5 herrrd to mfktpo Evapén/
Aiaxormy @, g 6Tou akouoTs tva pakpl nyn-
TIKO OT)HA, WOTE VA TEPHATIOETE TO TTPOYPAHHA.

YIMNOAEI=H

Emeidn ta otoixeia B¢ppavong éxouv ehadpug
emakeidrel pe Nimog, pmopei katd v mpwn Oéon
oe Neioupyia va éxoupe pia oopr. Aut Sev eival
BAaBepr kal kpatd yia ehdyioto xpodvo. Dpovri-
Lete yia emapkn agpiopd, yia mapadeiypa avoilre
¢va mapabupo.

4) AdnoTE T GUCKEUR va KPUWOE! EVIEALG Kal
OKOUTTIOTE AAAN pia $opd TN GOpHa ynoipa-
106 @, Ta aykiotpa {updpatog @ kai v
e&wTepIK emdaveIa TOU APTOTTAPACKEUATT
pe éva kaBapd, verd mavi.

1816TnTEG

Me Tov apromapackeuacT éxere T Suvardmra

va YroeTe Ywpi cUpdwva pe 10 yoUoTo 0ag.

B Mropsite va emAéere perall 12 Siadopetikov
TTPOYPAHHATGV.

B Mropsite va emeéepyaoreite troipa piypata
ynoiparog.

B Mropeite va {upwoere Upn yia {upapikd f yia
yopi f va niaéere papperada.

B Méow Tou mpoypapparog “Xwpig yhoutévn”
HTTOPEITE VO WI)OETE PiyHaTa YnoipaTog Xwpig
yAoutévn kai va KAveTe ouvtayég pe akevpia
X0PIG YAouTévr), OTWG T1.X. KAAQPTTOKANEUPO,
akelpl dayoTupou Kar akelpr TaTarag.

Medio xeipiopou
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0 006vn

Evéeién yia

@ v emdoyn Tou Bapoug (750 g, 1000 g,
1250 g)

@ 10 xpodvo Aeioupyiag Tou amépeive ot GpeEg
Kal TNV TTPOYPAHHATIOHEVT TIPOETTIAOYT
Xpovou

®

N amopdkpuvon Tev aykioTpwy {updparog
("RMV" = "Remove" (Amopdakpuvaon))

®

Tov emAeypévo Pabpod podioparog (Avoixtd-
xpwpo C D, Métpio @, ZkoupOXpPWHO
@, M'piyopo GO)

® Tov emheypévo apiBpod mpoypdpparog

® ™ Siadikaocia mpoypdapparog

@ v mpoobrkn uhikay (,ADD”)

® 'Evapén/Aiakomm

la v ekkivnon Kai Tov TeppaTiopd g Aeiroup-
yiag 1y yia m Siaypadr evog mpoypappatiopol
xpovodiakorm.

la va oraparoere T Aeiroupyia, meéaTe yia Niyo
1o mfjkTpo Evapén/Aiakorm @, ¢wg dtou akou-
oTel dva nxnTikod onfjpa kar avaBooprvel o xpovog
omv 0Bévn @. Miélovrag ek véou To TARKTPO
Evapén/Aiakorm @ pmopsi va ouveyiote AN n
Nerroupyia eviog 10 Aerrrov. Eav Eexdoere va ouve
XioeTe To TpOypappa, autd ouveyieral autdpara
pera amd 10 herra.

lNa va tepparioete eviehog T Aeroupyia 1 yia va
Siaypayete Tig pubpioeig, méote yia 3 Seutepdie-
a o mAfkTpo Evapén/Aiakorh @ , twg dtou

aKouoTel éva pakpu nXNTIKO onpa.

YMNOAEI=H

> Mnv mécere To mAfkTpo Evapén/Aiakorm @
£av Othere amhd va ehéyEete v katdoTaon
Tou Yopiol. Méow Tou mapablipou mapako-
MolBnong @ pmopeite va mapakoloubeire T
Siadikacia ynoipatog.

MPOXOXH!

> Kard mv mieon AV TovV TARKTPWY akouyeral
éva nXNTIKO ONua, €KTOG €AV N CUCKEUN &ival
ot Aeiroupyia.
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© Babuog podioparog

(7 ypiiyopn Aairoupyia)
EmMoyn Tou Babuol podicpatog f alayr ot
ypAyopn Aeroupyia (Avoixtoxpwpo/Mérpio/
Zkoupoxpwpo/TprRyopo). Mitote emaveNnppéva
To mAkTpo Babpol podioparog @, twg dTou To
BéNog epdaviotel mave amd tov emBupntd Pabpod
podioparog. MNa Ta mpoypdppata ynoiparog
1 - 4 pmopeite péow MoANamAoU TTaTparog Tou
mAAkTpou Babpol podioparog @ va evepyorroir-
OETE Tr) Ypryopn Aeiroupyia, ©oTe va PIKPUVETE TN
Siadikacia ynoiparog. Mitote To mAkTPO Babuol
podioparog @ 1o0eg popég, wg dTou To BéNog
eudavioTel mave amd 1o obpforo ,Mpriyopo”. Zta
mpoypappara b, 7 kar 11 Sev propei va emeyei
Babuog podioparog.

® Xpovodiaxonme YW A
Whoipo pe xpovokabuotipnon.

YNOAEI=H

> 310 mpoypappa 11 Sev propeite va pubpiocete
ynoipo pe xpovokabuotépnon.

@ Auyvia ivdalng haroupyiag

H Auyvia évdeiéng Aemoupyiag @ umodniover pe m
Auyvia Tng o eival oe Aeiroupyia éva mpodypappa.
Eav Béhere va exkiviioere pe xpovokabuotépnon éva
TpOypappa pe ™ Aerroupyia xpovodiakdrn, ava-
BooPrver n Augvia évdeiéng Aemoupyiag @, pdiig
emPBeaiwoere T pUBpIoN Tou xpovoSiakdmn.
MoNig o mpdypappa Eekivioer, avaPer n Auyvia
év8eiéng Aemoupyiag @ ouveyog.

@ Bapog ywpiol @

EmAoyn Tou Bapoug yupiot (750 g/ 1000 g /
1250 g). Miéote autd To MAAKTPO emavelnppéva,
twg 610U To BEdog epdavioTe kaTw amd To emBupnTd
Bapog. Ta oroixeia Bapaov (750 g / 1000 g /
1250 g) avadépovral oty mood™MTA TWV YepIOpE-
vov UAIKOY oTn $Sppa ynoipatog @.

YMOAEI=H

> H mpopubuion kard Ty evepyomoinon g
ouokeung eival 1250 g. >ta mpoypappata
6,7, 11 kai 12 Sev pmopeite va puBpioere
10 Bapog ywpiol.
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© Emoyn mpoypdpparog (Mevou)

K\fjon tou emBupnrol mpoypdpparog ynoiparog

(1-12). Ztv 086vn O epdavilerar o apiBuodg mpo-

YPAHHATOG KAl O avrioToIxog XPOvog ynaiparog.

Asitoupyia pvipng

Kard mv emavekkivnon perd amd pia Siakor ped-
parog péxpt kat yia 10 Aertd, To mpoypappa ou-
veyidel amo my idia Bion. Auté Sev ioxUel woTdo0
yia m(-ov) Alaypadn/Teppaniopd mg Siadikaciag
ynoiparog 1y oe matpa Tou mARkTpou Evapén/
Aiakory @ ¢wg dTou akouoTel éva PakpU NXNTIKO
onpa.

MapaOupo rmapakoloubnone @

Me autd o mapdBupo mapakorobnong @ pro-
peite va mapakolouBeite v diadikacia ynoiparog.

Mpoypappara

Me 1o mAkTpo EmMoyn mpoypdpparog © emhédre
10 emBupnTd TPSYpappa. O avriotoixog apiBpog
mpoypappatog Oa epdaviorei oy 0Bdvn @.

O1 xpovor ynoipatog e€aptovrar amd Toug emAey-

pévoug ouvduacopoug mpoypappdtey. Béme Kepa-

Aaio ,Aiadikacia mpoypapparog”.

Mpoypappa 1: Kavovikod

la dompo kal avapekto Ywpi mou amoTteAeital
KUPIWG amo Gleupo oitou f) oikaing. To yopi exel
pia oupmrayh mukvémTa. To pddiopa Tou yepiol
pubpilerar pe To MAfktpo Pabpol podioparog O.

Mpoypappa 2: Ao
MNa ehadpid youid amd kald aleopevo akelpl.

To i givar kard kavdva ehadpu kai éxel pia
TPAyavr) kpouaoTa.

Mpéypappa 3: O\ikng aleong

Ma youd pe mo Suvard €idn akeupiol, Tr.x. akelpl
oNiknG dheong aitou kai akelpr aikaing. To yopi
yiverar mo oupmayég kai Baputepo.

Mpoypappa 4: Nukod

lNa ywpia pe cuotatikd OmwG Xupoi GpolTwy, Vidd-
Seg kapldag, otadideg, amoénpapiva dpolra, co-
koAaTa f emmiéov {axapn. Méow piag peyaNitepng
paong pouckwparog, To Ywpi yiverar eExadputepo
Kall TIEpIcooTEPO avaladpo.

Mpoéypappa 5: E&mpicg

Na 1o {Upwpa, adrote T Lipn va douckwoer kai
yia 1o yroipo xpedderal Aydtepog xpovog.

lNa autd To mpdypappa sival katdAnAeg cuvrayeg
mou Sev éxouv Bapid cuoTatikd A Suvard €idn
akeupiot To ywpi oe autd To TPdypappa propei va
£xel NIyOTEPO AEPa Kal va PNy &ival Too VOOTIHO.

Npoéypappa 6: Zipn ({0pwpa)

Ma v mapaywyn payidg pmipag yia yepdkia,
mitoa f) mhe€oldeg. H Siadikacia ynoipatog
Tapaleimerar oe auto To TTPOYPAppa.

Mpoéypappa 7: Zopn yia Jupapika
MNa mv eroipacia {bpng Jupapikav. H Siadikacia
YNoiHaToG TTAPAAEITIETAl O AUTO TO TIPOYPANKA.

Mpoéypappa 8: Wwpi pe foutupdyala

Ma youid, Ta omoia ¢ridyvovrar amd Poutupdyaia
1 ylaoupri.

Mpoypappa 9: Xwpig ylourivn

lMNa yopid amd akebpia kai piyparta ynoiparog
Xwpig yhoutévn. Ta akelpia xwpig yhoutévn xper-
alovral mepiocbTEPO XPOVO yia TV amoppoddnon
TWV UYPWV KAl yia To GOUTKWHA.

Mpoéypappa 10: Nuko

Ta uhikd Jupovovral, douckwvouy Kar yrvovral
o€ auTo To TPOYpappa. Na autd To mpdypappa
XPNOIHOTIOINOTE PTTEIKIV TTAOUVTED.

Mpoéypappa 11: Mappedada
Na ™ dnpioupyia papperddwy, (el kal TpoibvTLY
emaelyng amo ppouta.

Mpoéypappa 12: Wioipo

lNa cupmANPWHATIKG YACIHO YOIV, Ta OTToia &i-
val moAU avoixtdxpwpa f Sev éxouv ynOei evieNdg
N yia éroipeg {Opeg. Mapakeimovrar Oheg ol Siadr-
kaoieg {upvpaTog f katdoTaong npeepiag os autd
10 MPOYpappa. To yopi diampeital {eoTd twg kal
pia Opa perd 1o TéAog g Siadikaciag wnoipatog.
Eroi To yopi Sev éxel oAU uypacia. To mpdypappa
12 ynver 1o yopi yia 60 Aerra.

la va tepparioete Mpowpa autég TiG AeIroupyieg,
méote To MAAkTpo Evapén/Aiakomm @, ¢wg 6Tou
aKkouoTEl éva pakpu nxnTiko onpa. Na va amevep-
YOTTOINOETE TN GUOKEUN, amoouvdioTe Ty amd 1o
Siktuo pelparog.
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YIMNOAEI=H

> Xra mpoypappara 1,2, 3,4, 5, 6, 8 kai 9
akoUyeral kard 1 SIGpKEIa TOU TTPOYPAPHATOG
¢va nxnTikd ofpa kai 1o oupPoro ,ADD” (@) ep-
davileral oy 006vn. Apéowg perd mpoobiote
TepaImEpw UNIKG, 6Twg ppolta i) kapudia. Aev
Ba mpime va Siakoyere To Mpdypappa.

Ta cuotatika Sev koppanalovrar améd To
ayxiorpo Lupoparog @. Edv éxere pubpioe
10 Xpovodiakdmn, propeite va Bdalere OAa
TQ CUCTATIKA OTNV APXI) TOU TTPOYPAHHATOG
otn $oppa ynoiparog @. Ze autr) Ty mepi-
TITWON TIPETTEN VA YINOKOYETE KATIWG Ta GppOoU-
Ta Kal Ta kapudia mpIv améd Ty MPoadnKn.

Aaroupyia xpovodiakontn

H Aerroupyia xpovodiakémm cag SieukoNivel va
Sie€dyere tva emPBpadupivo xpovikd yhaoipo.
Me 1a mhfktpa pe BeAn W kar 4 @ pubpiote
v emBupnth Tehiki) xpovik otiypr TG Siadika-
olag ynoiparog. H péyiom xpovokaBuotipnon
avépyeral otig 15 wpeg.

A\ NPOEIAONOIHZH!
KINAYNOZX MYPKATIAX!

> [lpiv WioeTe éva CUYKEKPIPEVO YW pE Ael-
Toupyia xpovodiakomn, Sokipdote mphTa T
ouvtayn, yia va iamoThoeTe €dv n avaloyia
Tov ouotarikey perall Toug Taipiade, ot n
{0pn Sev eival MO odixTh 1) TOAD AerrTy 1y
o1 N moootnTa Sev eival MOAU peydAn, wote
petd va umepyelNioel evOeXOPEVWG.

1) Em\éére éva mpoypappa. H 0Bévn @ oag
Seixvel Tov amapaitTo xpdvo ynoipartog.

2) Me 1o m\ikTpo pe Béhoc A @ peraromiore
10 TéNOG TOU TIPOoypapparog. Kard to mpwrto
mTaTpa o TeAikdg Xpdvog peratomileral éwg
0 embpevo Sikaro. K&be mepairipw mampa
Tou TAfkTpou pe Birog A @ peratomiZer Tov
TENIKO Xpovo kard 10 Aemrd. Me marnpévo To
mAkTpo pe Péhog emraylvere aut ™ Siadika-
oia. H 00évn oag Seixver ) ouvohikn Sidpkeia
XpOvou ynaipatog kar xpovou empPpaduvong.
Y¢ mepinwon umépBaong g mbavig xpovi-
kG peraromong propeite va diopbuoere To

XPOVo pe To MARKTPO pe BéNog Vo
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3) EmPePaiwote 1 plBpion Tou xpovodiakdm
pe To mAfktpo Evapén/Aiakorr ©.
H huyvia évdeiéng hemoupyiag @ apyilel va
avaBooPrvel. To SIMAG onueio omy 0Bovn @
avaBooPrjve kal o MpoypappaTiopévog
xpovog &exiva.
Mg To mpdypappa Eexivioe, avéaPe Siapkag n
Auyvia évdeiéng Aemoupyiag @. Me v olokAfpwon
g Siadikaciag ynoiparog akolyovral Séka nnTika
ofjuara kai n 08ovn @ mpoPdhe To oupBoro 0:00.

Mapadaypa:

Eival 8:00 kai Béhers oe 7 Opeg kar 30 herrd, &n-
Madn omig 15:30, va éxere ppioko wopi. Emiéére
TPWTA To TPOYPAppa 1 Kal TMECTE PETA Ta TTARKTPA
pe Bean @ td00, éro1 hote oty 006vn @ va ep-
daviorei n wpa 7:30, epdoov o xpodvog pexpr Tov
TeppaTiopo kpatd 7 wpeg kar 30 Aerra.

YNOAEI=H

> 310 mpoypappa "Mappehdda" n Aemoupyia
xpovodiakéntn Sev SiatiBeral.

YMNOAEI=H

> Mn xpnoiporoieite T Aemoupyia xpovodia-
komn otav emelepyaleote eumadn TpOdIpa,
omwg afyd, yaha, kpépa n Tupi.

Mpiv amd To yRoipo
Na pia emuyxn Siadikacia ynoiparog AapPavere
umdyn Toug akdhouboug apayovreg:

Ylika

A\ NPOEIAOMOIHZH!
KINAYNOX MYPKATIAZ!

> AmopakpUvere T dOppa ynoipatog @ amd
10 TEpiBANpa TpIv yepioete pe Ta uhika. Eav ta
UNIKG pTTOUV OTOV XWPO YNOIPATOG HTTOpPEI HE
v B¢ppavon Twv avriordoswy va mpokAnOki
TUpKayId.
B Badere ta ukikd mavra pe m Sobeica oeipd ot
$oppa ynoiparog @.
B O)a ta uhikd Tipémel va éxouv draoer oe Oep-
pokpaocia dwpartiou, wote va éxete pia Pértiomn
{upwon mg payidg.
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A\ NPOEIAOMOIHZH!
KINAYNOX MYPKATIAX!

> 3e Kapia TEPITITOON PNV XPMOIHOTTOIEITE
pEYAAUTEPEG TTOOOTNTEG ATTO AUTEG TTOU EXOUV
opiotel. YmepPohikd {updpr pmopei va Pyel
¢w amd ™ ddppa ynoiparog @ kai va
npokalécel ota {eotd Oeppavtikd oToixeia
TTUpKayId.

B TMpootyere yia tva akpifég pérpnpa Twv MoooTTWY
uhikwv. AKOpa Kal ol ENAyIoTeG aTTokNioeIg amd
™ 80Btica moodmra om cuvrayr prmopoly va
EMTNPEACOUY TO ATIOTENECHA YN OiHATOG.

Whoipo ywHiou

Mposroipacia

YIMNOAEI=H

> TomoBetsite TOv apTomapackeuaoTr| ot pia
emimedn kar otabepn emddveia.

1) TpaPhére m ¢pdppa wnoipatog @ ¢&w and m
CUOCKEUT TTPOG TA EMAVQ.

2) Eiodyere 1a dykiotpa {upwparog @ oToug
&&oveg kivnong ot ddppa ynoipatog @.
Mpoot&te woTe va eival cwoTd oTepewpiva.

3) Bd&te Ta uNikd TG ouvrayng oag ot ddppa
ynoipatog @. Bakte mpota ta uypd, T {axa-
pn, To AAATI KAl PETA TO AAeUpI, KAl T payid
oav Tekeutaio oUCTATIKO.

YIMOAEI=H

> [Mpoot&te Gote n payid va pny épber oe
emadn pe 1o aldTi ) e uypa.

4) TomoBeriore maAi T ddppa ynoipatog @.
Mpoot&te woTe va éxel KoupTLoE CWOTA.

5) Kheiote To kamdki g ouokeung @.

6) Eiodyere 1o Buopa oty mpia. Akolyetar évag
fxog onparog kai otn 00ovn @ epdavilerar
o apiBudg mpoypdpparog kai n xpovikn Siap-
kela yia 1o Mpdypappa 1.

7) Em\éére To mMpbypappd oag pe To TARKTPO
emAoyng mpoypdupatog @. Kabe sicaywyn
emPBefaidverar pe évav fxo ofpatog.

8) EmAe&re cav xpeardlerar To péyeBog Tou ywpiol
pe To mARktpo @.
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9) EmAé&re To Babpd podiopatog @ Tou ywpiol
oag. Zmv oBovn @ To Bihog oag Seixvel eav
éxere pubioer avoixToxpwpo, pérpio 1y okou-
poxpwpo. ESw propeite emiong va emieere m
pUBpion ,Mpryopo”, yia va peiwoere To xpdvo,
oTov otoio pouckaver n {upn.

YMOAEI=H

> Xrta poypappara 6, 7 kai 11 Sev eiva
Suvarn n Aemoupyia ,BaBpodg podioparog”.
H Aeroupyia ,Mpriyopo” eivar Suvarh povo
yia 1a poypappara 1 - 4.
>1a mpoypappara 6, 7, 11 kai 12 Sev eivar
Suvat n pUBpIon Tou Bapoug yupiol.

10) Topa éxere T Suvardmra va pubpicere péow
NG Aeiroupyiag xpovodiakdTIT Ty TeAIKR Xpo-
VIKI| OTIYH TOU TIPoypAappaTtog oag. Mmopeite
va EICAYETE PIa PEYIOTN XPOVIKI HETATOTION
twg kar 15 wpeg.

YMNOAEI=H

> Ta 1o mpoypappa 11 auty n Aemoupyia Sev
eivar Suvar).

Exkivnon mpoypapparog
Twpa eKKIVOTE TO TTPOYPAUHA HE TO TTARKTPO

Evapén/Aiakorm .

YIMOAEI=H

> Ta mpoypdappara 1, 2, 3, 4, 6 kai 8 &exivolv

pe pia daon mpobéppavong 10 éwg 30 Aemrov
(exoG TG ypryopng Aermoupyiag, BA. mivaka
Siadikaciag mpoypapparog). ESw ta dyki-
otpa {upopatog @ Sev kivouvrar. Autd Sev
€ival opANPa TNG GUOKEUNG.

To mpdypappa Sie€aye autdpata Tig Siadopetikig

Aemoupyieg epyaoiag.

YMNOAEI=H

> 3r1a mpoypappara 1,2,3,4,5,8,9 kar 10
ETG TO TIEPAG TOU THAPATOG TTPOYPANHATOG
"Gehen 2" akolyovral 10 nxnikd ofjpara
kai mpoParheral o "RMV" 3) oty 08ovn .
Twpa propeite va amopakpUveTe Ta AyKIoTPA
Cupopatog @ amd m Lipn. Eqv Sev Oéhere
va amopakpuvere Ta aykiotpa {upoparog @,
am\a mepipévere. H ouokeun) ouveyilel autd-
para To MPOypPaAppa.
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Mroptire va mapakolouBsite T Siadikacia mpo-
ypdpparog amé 1o mapabupo mapakorolOnong @
Tou apromapackeuaoth. [MepioTaciakd propei
kard T SiGpkeia Tou ynoipatog va éxoupe Snpi-
oupyia uypaciag oo map&Bbupo mapakoroldn-
ong @. To kamdki g cuokeurg @ propei kard
™ $don {upwpatog va avoilel.

YMNOAEI=H

> Mnv avoiyere To kamdki NG cuokeung @ kard
M $&on douockwparog f ynoiparog. To yupi
pmopei va Eedouokaosel.

TeppaTiopodg mpoypapparog

Me v ohokAfjpwon g Siadikaciag ynoipatog
akoUyovrar Séka nynTikd onpara kai i 0bévn @
mpofdhe To abpBoro 0:00. Katd tov teppatiopd
TOU TTPOYPApHATOG N ouokeur| yupilel autdpara oe
pia eroupyia Siampnong Leotol yia 60 Nerrd.

YIMNOAEI=H

> Autd Sev 1oyUel yia Ta Tpoypappara 6, 7 kai 11.
MapaMnha, kukhodopei {eatdg atpag ot cuokeur.
Mropeite va tepparioere mpowpa T Aeiroupyia
Siatpnong {eoTol, kpatwvtag matnuévo To TAT-
ktpo Evapén/Aiakommy @, g 6Tou akouotsi évag
NXOG onparog.

KINAYNOZX! HAEKTPOIAHEIA!

> Tpafare to Buopa amd v mpila mpiv avoi-
&ete To kamdki cuokeung @. Ze mepinTwon
pn XPNong meéTEl N cucKeur va amocuvdie-
Tal mavra amd 1o Siktuo pelparog!

Adaipzon ywpioU

Xpnoipormoigire katd To Bydhoipo g dOppag yn-
oipatog @ mavra mavid koulivag ) MpooTaTeuTiKa
yavria. Kparfore T dOppa ynoipatog @ Aoéd
TAve amoé pia oxdpa Kal KouvnoTe TNV eAadpad,
twg otou 1o Yupi ekoMnoe amd autiy @.

>mv mepimtoon mou Sev éxere A6 adaipéoer mpon-
youpiveg Ta aykiotpa Jupdparog:

Eav 1o yopi Sev EekoMaer amd To dykiotpo
{upopatog @, amopakpUVETe TTPOTEKTIKG TO
aykiotpo Jupwpatog @ pe To eodkAeioTo epyaleio
amopdkpuvong aykiotpou .
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YIMNOAEI=H

Mn xpnoipotoieite peTalNika avrikeipeva, Ta
otoia prmopoulyv va yéapouy TNy aviikoANTIKA
emoTpwon. Apéowg PETA TNV amTopdaKpuvon
Tou Ywpiol mAévete T ddppa ynoipatog @ pe
Leotd vepd. Eror epmodilere To va koM oel To
aykiotpo {upwpatog @ orov d€ova kivnong.

B MMitore yia Miyo 1o mikTpo Evapén/Aiakorn G,
woTe va S1akOWeTe To TTPOYPAPHA EVTEADG OV
apxn TG $aong ynoipartog N 1paPnée To Buopa
amo my mpida. Mpéme va cuvdicere maNi To
Buopa evidg 10 Aemrov pe 1o Siktuo pelipatog,
wote n Siadikacia ynoipatog va propel katomv
va CUVEXIOTEL.

B Avoiére To kamdki ouokeung @ kar Bydhre ¢w
™ $Oppa ynoiparog @. Me alelpr ota xépia
prTopeite va amopakpuvere Tn {Upn kai Ta Ayki-
otpa {upoparog @.

B TonoBerote maNi ™ {0pn ot $dppa ynoipa-
106 @. TomoBerote T dpdppa ynoipatog @
TN péoa kal KAEIOTE To Kamaki G ouokeung @.

B Bdhre eav amarreital to Buopa oty mpila.

To mpbypappa ynoipatog ouveyilera.

Adnote To yopi va kpuooer yia 15 - 30 Aerrd,
TIPIV TO KATAVAAQOETE.

BeBaiwBeite mpiv amd 1o kdyipo Tou ywpiol ot
Sev umapxel kavéva aykiotpo Jupopatog @ pica
om opn.

Mnvupara opalparwv

B Orav n 086vn @ Seixve To obpBoro ,HHH",
adoTou Exel ekkivnOei To Mpdypappa, n Beppo-
KPaoia Tou apTOTIAPACKEUAOTH &ival akOpa
oAU uynA). 2TAPATOTE TO TIPOYPAPKA Kal
tpafnére To Puopa. Avoilte To kamaki TG ou-
okeung @ kai adroTe TN cUCKeU va KPUOGE!
yia 20 Aertd, mpIv cuveyioeTe T xpron TG.
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W Orav Sev pmopsi va ekkivnei kavéva véo mpo-
YPAHHA, apOTOU O APTOTTAPACKEUATTNG EXEI
Nén ohokAnpwoer va mpdypappa, To pnxavnua
€ival akoOpa TTONU KauTod. 2 QuTr) TNV TIEPITITR-
on n ¢véeién 006vng yupilel o Baociki Bion
(Mpodypappa 1). Avoilre o kamdki TnG cuokeu-
ng @ xai adfiote T CUOKEUR va KPUWTE yia
20 AertTd, TIPIV OUVEXioETE TN XPNAON TNG.

YMNOAEI=H

> Mn Sokipdoere va Btoete ot Aemoupyia
GUOKEUT, TIPOTOU auTh Kpuwaoel. Autd yiveral
povo oto mpoypappa 12.

B Orav n 066vn mpoféie Ta obpPora ,EEO”,
JEET" 1, LLL", adoTou Exer exkivnOel o Tpod-
YPOHHQ, ATTEVEPYOTTOINOTE TTPWTA TOV ApTO-
TTAPACKEUAQTH| KAl PETA EVEPYOTIOINOTE TOV
maN, TpaPovrag To Plopa and my mpila kai
elodyovtag 1o mahi. Edv n évéeaén oddhparog
ouveyilel va mpoPdNheral, ameubuvbeire oto
TufApa eutnpétong mehatoy.

Ka@apiopodg kai ppovrida

KINAYNOZX! HAEKTPOMAH=IA!

> Tpafare mpiv a6 k&Oe kaBapiopd To Puopa
amé my mpila kal adrvete TN cuoKeun va
KPUGVEI EVTEAQG,.
[NpooTarelere T cuokeur amo Ty uypacia,
81671 kaTi Tétolo iowg £xel emakoloubo pia
nAektpomAnéia. Tnpeite oxetikd kai Tig uto-
Seileig aodaleiag.

MPOXOXH! YAIKEX ZHMIEX!

> Ta eéapmpara g ouokeung f 1a alecoudp
Sev prmopolv va muBolv oto miuvtipio
marwy!

> Mn xpnoipomoicite kard Tov kabapiopd Tou
QAPTOTTAPACKEUAQTH XNHIKG ATTOPPUTTAVTIKA
1) SiaAuTikd.

MepifAnpa, kamaki, Xwpog Wynoiparog

B AmopakpUvere OAa Ta umoeippata amo Tov
XOPO Ynaoipatog pe éva uypo mavi f pe éva
eNadpd Ppeypivo odouyydpl.

B >«oumilere To mepiBAnua kai To KaTAKI emiong
pOVO pe éva vetto Tavi ) odouyydpl.
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Na ehadpl kaBapiopd propsi To kamdki g ou-

okeufig @ va amopakpuvOei amd To mepiPAnua:

— Avoiéte To kaméki g ouokeung @, twg dtou
Ta MAAOTIKG ¢kkevipa va Taipialouy péoa
amd Ta avoiypara Tev 0dnywv peviectSwy.

— TpaPnére ¢w To kKamdaki NG ouokeung @
amd Toug 0dnyolq pevrectdwy.

— Ta va tomoBemoere méi To kamaki Mg
ouokeung @ perd Tov kabapiopd, odnyfote
TO TTAQOTIKO EKKEVTPO pECQ ATIO TO Avolypd
TRV 08NYOV pevrectdwy.

—————
m—'}jﬁﬁﬁiﬁf{-@ﬁ

B Xreyvoote Ta Oha kahd kai BePaiwbeirte 611 mpiv
amd pia véa xprion dia ta eaptipara sivar
amoAUTLG OTeyVa.

Doéppa wynoiparog, aykiorpa {upwparog
ka1 aézooudp

MPOXOXH! YAIKEX ZHMIEX!

> [oté pnv Bubilere T dOppa ynoipatog @
o€ VEPO 1) GNAa uypd.

> O1 emdaveieg TG dOppag ynoipatog @ kai
10 dykiotpo {upwpatog @ mpoPAémovrar pe
pia avrikoMnTIKn emoTpwon. Mn xpnoiporoieite
kard Tov kaBapiopd embenkd amoppumavTikd,
péca 1pIBNG ) avikeipeva Ta oroia pmmopoly
va odnynoouv ot ydapoipara orig emaveies.

YMNOAEI=H

> Mcéow g uypaciag kai Tou atpou pTropEi va
aM&ée n ewtepikn epddvion Tov embavedy pe
v mapodo Tou xpdvou. Autd Sev emnpeale
1 AEITOUPYIKOTNTA, OUTE PEIQVEI TV TTOIOTATA.
B [Mpiv amd Tov kabapiopd amopakpuvere T $Op-
pa ynoiparog @ kai Ta dykiotpa {updpatog @
amo To XWPO YNoipaTog,.
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B Armopakpuvere Ta dykiotpa {upoparog @ amd m
dSppa ynoiparog @. Eav 1a dykiotpa Jupopa-
ToG @ Sev Pyaivouv amd T dpdppa ynoiparog @,
yepiote ™) dpOppa ynoipatog @ mepimou yia 30
Nermtd pe kautoé vepd. Ta dykiotpa {updpatog @
propoly TOpa va adaipebolyv.

KaBapiote Ta dykiotpa {upwparog @ ot {eotd
vepd kal TpooBEéoTe tva (Mo amoppPUTAvTIKO.
Se mepimmwon mou éxouv dnuioupynBei évroveg
kpouoTeg, adriote Ta dykiotpa {upwparog @
VA HaAGKWOOUV pECA O VEPO TTAUCTG, €wG OTOU
ol kpoUoTeg va prropouy va SiakuBouv pe n
BonBeia piag Bouproag kabapiopou.

Edv o ouykparnmpag oto dykiorpo {updparog @
éxel Bouhwoel, pmopeite va Tov kabapioere mpo-
oekTikG pe pra EUhivn pafdo.

SteyvoTe kad Ta dykiotpa {upoparog @
perd Tov kabBapiopo.

W Skouriote Ty e€wTepiki MAeupd TG ddppag
ynoipatog @ pe tva vord mavi.

B KaBapiote To eowTepikd TG $pOppaAg ynoiparog
@ pe Leoto vepd kar Niyo amoppumavTikd. 2ty
mepimTwon dnpioupyiag kpolotag ot ¢pdppa
ynoipatog @, yepiore v @ pe vepd kai TTpo-
obtote Ao amoppumavTikd. Mepipévere, twg
410U o1 KpoUoTeG pakakwoouy kai Siallovral
pe pia Bolproa kaBapiopol. 31 cuvexeia
&em\Uvere T $dppa wnoipatog @ pe dpOovo
kaBapd vepd kal oTeyvOOTE TNV Kad

B KaBapiote To Soxeio péitpnong @, To koutah
pétpnong @ kai To epyakeio amopdkpuvong
aykiorpwy Lupvpatog @ oe Leotd vepd kal
mpocbiate Ao amoppumavtikd. Karomy &e-
m\Uvere Ta e€appara pe kaBapd vepd, wote va
ATTOPAKPUVETE UTTOAEINPATA ATTOPPUTTAVTIKOU.
2TeyVQOOTE T OAA KAAQ.

100 GR | CY

Amnoppiyn
¢ kapia mEpinTwon pnv anop-
PITITETE TN OUOKEUN OTA OIKIAKA
amoppippara. Auté To TIpoidv
unokeiral otnv Eupwrraikn
Odnyia 2012/19/EU.

ATIOpPITITETE T CUOKEUN PECW PIAG EYKEKPIPEVNG
ETIXEIPNONG ATTOPPIYPNG 1} HEOW TNG KOIVOTIKNG
EMIXEIPNONG ATOPPIYNG.
Tnpeite Tig 10xUouGEG TpoSiaypadiq. Ze mepimmwon
apdiBohivv emkoivaveite pe TV appddia emyeipnon
anoppIYnG.

pe dIAikd Tpog To TepIBANov TpoTTO.

@39 Amopakpuvere OAa Ta UNIKG GUCKEUACIOV

Eyyunon g
Kompernass Handels GmbH
A&idmipn meNdmiooa, aidmipe meham,

H mapoloa ouokeury Siabéter 3 xpdvia eyylnon
amd Ty nuepopnvia ayopdg. 2my mepITTRon
eMeiyewv oTo TPoIdY £xeTe vopikd Sikalopata
£VaVvTI TOU TTWANTH TOU TTPOI6VTOG. AUTd Ta VOHIKG
Sikaiopata Sev mepiopidovtal péow TG KATWTEPW
avadepopevng eyyunong.

MpoiimoBiosig cyylnong

H mepiodog eyyinong Eekivder katd Ty nuepopnvia
ayopdg. Qurdére kakd Ty mpwtoTutn amddeén
Tapgiou. Auté To tyypado amarreital wg anmodaén
yia v ayopa.

Edv, eviog tpiwv eTwv amo v nuepopnvia ayopdg,
TTPOKUYEI OTO TIPOIOV autd odaipa ulikou f)
KATaoKEUNG, Katomy Kpiong pag, emokeudloupe

1| avrikaBioToUpe To TPoIbY yia £0dg Swpedy.

H mapoloa eyylnon mpoimobére o1 evidg Tg
TEPIGSOU TPIOV ETOV N ENQTTWHATIK) GUCKEUH Kal

n anddeén ayopdg (amddeén rapeiou) Ba uto-
BAnBoUv pali pe olvtopn mepiypadn oxerikd pe To
mou Ppioketar n éNeyn kar mdTE Tpotkue.

Eav 1o eAamrepa kalumterar amoé Ty eyyunor pag,
Ba AaBete To emokeuacpévo f éva véo mpoidy.
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Mepiodog eyyUnong kai VOHIKEG amaitiosig
Aoyw eXsipzwv

O xpovog eyyunong Sev maparteiveral pécw TG Ta-

poxns eyylnong. Autd ioxuer kai yia eaptipara,
Ta omoia éxouv avrikatactabel kar emokeuaoTei.
Evexdpeveg n6n umdpyouoeg {nuitg kar eNkeiyeig
KATA TNV ayopd TIPETEl VA YVWOTOTIOIoUVTAl apé-
owg perd v amoouckeuaoia. Merd tn Aién Tou
XpoOvou gyylnong, Tuxov epdavi{opeveg emokeuig
XpEWvovTal.

Ebpog syyunong

H ouokeun kataokeudoTtnke cUHPWVA HE AUOTNPEG
odnyieg moidtrag kar eNtyxOnke mpooekTikd TPIV
Qmo TNV aTToCToM).

H amédoon eyyunong ioxlel yia opdipara ukikou
1| kataokeung. H mapoloa eyyunon Sev ekreiveran
O TUAUATA Tou TTPOIGVTOG, Ta oTroia ekTifevral ot
duacioloyikr $Oopd kai tror propei va Bewpolvral
eaprhpata $Bopdg 1 yia {nuitg ot elbpaucTa
e€apmipata, m.x. SIAKOTTEG, CUCOWPEUTEG, Tayid f
e€aprAparta Tou &ival Kataokeuaopiva amo yuahi.
H mapouloa eyyunon akupwverar edv mpokAnOei
{npid oto Tipoidy, eav Sev yiveral cwoT xprion 1 ou-
vinpenon. Na pia owotr xprorn Tou TPoidvTog mptel
va mpolvrar enakpiug ol avadepodpeveg umodeileig
oTig 0dnyieg xepiopol. Zkotol xpriong kal XepIoHoi
TTou Sev CUVICTLVTAI ) YIA TOUG OTTOIOUG UTIAPXE!

mpoedoroinon mptme amapaitTa va anodelyovral.

To mpoidv mpoopiletar pdvo yia 1diwTikr kai o
YIQ EMAYYENUATIKE XPNOT. 2€ TTEPITITWOT) KAKNG He-
Tayeipiong kar akatdAAnAng xefions, xpnons Piag
kar mapepPdotwv, ol omoieg Sev SieénxOnoav amd
10 e&ouciobotnpévo pag Tpfpa oépPig, n eyylinon
Tavel va 1oy Uel.

Aiadikaocia o epinTwon eyyunong

Na v eéacdpahion ypnyopng emelepyaciag Tou
{nmpatdg oag, mpeite TIg akdAoubeg umobeieig:

B Na 6)\eg Tig epwThoEIG ExeTe £Toipn TV amodeén
ayopdg kai Tov kwdikd mpoidvrog (m.y. IAN
12345) wg andbeén yia v ayopd.

B Mropsite va Bptite Tov kwikd mpoidvrog otnv
mvakida TUmou, xapaypévo, oty mpwTn oehida
Twv 0dnyIGY oag (kaTw apioTepd) 1} ot autokdM-
ANTo OTNV oW 1 KATW TTIAEUPA.

B Edv mpokUyouv odpaipata Aeiroupyiag f aAheg
eNelyeig, emkovevAoTe kar’ apyrv pe To akdhoubo
avadepdpevo Tpipa otpPic TNAEPWVIKE 1| pe
E-Mail.

M ‘Eva mpoidv mou Bewpeital ehattoparikéd pmopeire
va To amooTeiete ateAOG oty avadepopevn Siel-
Buvon Tou otpPig emouvdntoviag My anmddedén
ayopdg (am6deén tapeiou) kar avadépovrag
mou Ppiokeral n éENeyn kar moTE epdavioTnke.

>mv 1otooeNida www.lidl-service.com
pmropeite va katefacete To Tapov kai
TOoAG dMa eyxeipidia, Bivreo mpoidvrwv
Kal AoyIopIKO.

ZipPig
2épPig ENAGSa

Tel.: 801 5000 019 (0,03 EUR/Min.)
E-Mail: kompernass@lidl.gr

eV Ztppig Kimpog
Tel.: 8009 4409
E-Mail: kompernass@lidl.com.cy

IAN 278855

Eicaywyéag

H akdloudn SielBuvon Sev eivar SielBuvon otpPig.
Emikoivavrote, kat’ apxnv, e TNV avadepdpevn
utmpeoia otpfig.

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernass.com
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SILVERCREST’

Aiadikaocia mpoypapparog

Mpéypappa 1. Kavoviko 2. Ao
BaBpoc Av0|leoxpmpo ' Avmxrloxpmpo .
K Mérpio lprAyopo Mérpio TpAyopo
pobiopatog ) ,
2KOUPOXPWHO 2KOUPOXPWHO
Bapog 7509|1000 g|1250g|750 9| 1000g| 1250|750 g | 1000g|1250g|750 4] 100091250
Xpovog (opeg) 2:58 3:05 3:15 2:14 | 2:20 2:25 3:13 3:18 3:25 2:18 2:25 2:30
Mpobéppavon (Nerrrd)
15 | 15 20 | a/n | am | aa | 0| 0 15 | aa | am | aa
Zipopa 1 (Nerrrd)
12 13 13 12 13 13 12 12 15 12 13 13
otoxupa 1 Pemél) oo o5 | 25 Lo | 10 | 10 | 20| 20 | 20 [ 0] 10| 10
(-}
Zopopa 2 ermé) | 2 2 2 2 2 2 2 2 2 2 2 2
3A* 5A 5A 1A 2A 2A 3A* 5A 5A 1A 2A 2A
5 5 5 5 5 5 8 8 8 5 5 5
Dolokwpa 2 (Nerrrd)
30 30 30 18 18 18 43 41 85 18 18 18
(@)
Hynrikd ofpara yia
1Y AMORAKPUVON | ey | RMV | RMV | RMV | RMV | RMV | RMV | RMV | RMV | RMV | RMV | RMV
TWV AYKIOTPWY
Lupopatog
obokopa 3Memalf 55 | 35 | 30 | 30 | 30 | 30 | 35 | 35 35 | 30 | 30 | 30
(e
Whoipo (Nerrrd)
56 60 65 56 60 65 60 65 70 60 65 70
Aiariipnon eotol
(Nerrra) 60 60 60 60 60 60 60 60 60 60 60 60
Mpoodrkn ukikav
(&peg Tou 2:01 2:05 2:10 1:49 1:53 1:58 2:26 | 2:29 2:28 1:53 1:58 2:03
amopévouv)
MpopiBpicn 150 [ 150 | 150 | 150 | 150 | 150 | 150 | 150 | 150 | 150 | 150 | 150
TOU XPOVOU

* 3A onpaivel 61 perd ta 3 Aerrrd {upopatog akolyovrar 10 orpara Axou kar Tautdxpova epdavileral
n évdeidn 006vng ,ADD” (. Autd umevBupilel 61 TOpa pmmopeite va mpooBioete uAika dTwg ppolTa 1

kapudia.
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Mpoypappa 3. O\ikrjg dleong 4. Nuko
BaByoc AvonxT'oxpmpo ' Avmleoxpwpo '
\ Mérpio lpriyopo Mérpio pryopo
podiopatog . .
ZKOUPOXPWHO ZKOUPOXPWHO
Bapog 750g|1000g|1250¢g|750g|1000g|1250g|750g| 1000g|1250g|750g]| 1000g| 1250 g

Xpovog (opeg) 3:18 3:25 3:35 2:24 | 2:30 2:35 2:56 | 3:01 3:10 | 2210 | 2:16 2:20

MpoBippavon (Aerrrd)
15 15 20 A/A | A/A A/A 10 10 15 A/A | A/A A/A

Zipopa 1 (Nerrra)
@ 11 12 12 11 13 13 12 12 12 11 12 12

Dolokwpa 1 (Aemrd)

30 | 30 30 10 | 10 10 | 25 | 25 25 10 | 10 10
=

Zopopa 2 (ema) | 2 2 2 2 2 2 2 2 2 2 2 2

3A | sA 5a | 2a | 2a 24 | aa* | sa 5A | 1A | 2a 2A

8 8 8 5 5 5 6 6 6 6 6 6

Gellmroya R el o 38 38 23 23 23 35 35 35 18 18 18

(—)

Hynrikd ofpara yia
MV amopaKPUVOT
TWV AYKIOTPWY
{upbpatog

RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV

Celmegad el o 35 35 35 35 35 30 | 30 30 | 30 | 30 30

56 60 65 56 60 65 52 56 60 52 56 60

Aiathpnon Leotol
(Aerrra) 60 60 60 60 60 60 60 60 60 60 60 60

MpooBrkn ukikov
(&peg Tou 217 | 2:21 2:26 1:59 | 2:03 2:08 | 2:03 | 2:07 2:11 1:46 1:50 1:54
amopévouv)

Mpopubpion

\ 150 150 150 150 150 150 150 150 150 150 150 150
TOU XPovou

* AA onpaivel 611 perd ta 4 herrmd Jupopatog akolyovrar 10 ofpata Axou kar Tautdxpova epdavilerar
n évéeién 006vng ,ADD” @). Autd umevBupiler o1 Thpa propeite va mpoobéoere uhikd dmwg dpolta
kapudia.
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7.7y ' '
Nod 5. E&npic 6. a Z::-n 8. Wwpi pe 9. Xwpig
POYPAppa : Zopn | Y95 | Boutupdyala yAourtévn
Hapika
o, Avolixroxpwpo Avolixroxpwpo Avoixroxpwpo
B(? Hos Mérpio A/A A/A Mérpio Mérpio
pobioyarog 2KOUPOXPWHO 2KOUPOXPWHO 2KOUPOXPWHO
Bépog 7509 [ 1000912509 | a/A A/ 750910006 | 12509750 g | 1000g] 1250 g
Xpovog (opeg) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 2214 | 2:20 2:25
Mpobéppavon (Aerrrd)
an | an | an 10 AJA 25 | 25 30 | am | am | am
Zopopa 1 (Aemrd)
8 8 8 12 15 10 10 10 12 13 13
I Y Y Y 10 A/A 20 | 20 20 10 10 10
Zipwpa 2 (Aermd) A/A A/A A/A A/A A/A 2 2 2 2 2 2
2A 2A 2A 3A A/A 5A* 5A* 5A* 1A 2A 2A
5 5 5 5 A/A 8 8 8 5 5 5
el 2 fendl] | AN | A/A 25 A/A 45 45 45 18 18 18
(@)
Hxnrika onpara yia
TV ATOHAKPLYON | oMy | RMV | RMV A/A A/A RMV | RMV | RMV | RMV | RMV | RMV
TV aYKlOTP(\)V
Lupopatog
Goboxapa 3 hemalf o [ 5o 20 45 A/A 30 [ 30 30 | 30 | 30 30
(e
Wh Aertré
fionpo herré) 40 | 43 45 AJA AJA 52 | 56 60 | 56 | 60 65
Aiariipnon eotol
(Nerrra) 60 60 60 A/A A/A 60 60 60 60 60 60
MpooBrkn ukikov
(&peg Tou 1:05 1:08 1:10 1:15 A/A 215 | 2:19 2:23 1:49 1:53 1:58
amopévouv)
MpopiBpicn 156 | 150 | 150 156 156 156 | 150 | 156 | 150 | 156 | 150
ToU XpOvou

* 5A onpaivel &1 perd ta 5 Nerrrd {updpatog akolyovtar 10 oApara Axou kai Tautdxpova epdavideral
n évdein 006vng ,ADD” ). Autd umevBupiler o1 Thpa priopeite va mpoobéoere uAikd dmwg dpolTa

kapudia.
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Mpoypappa 10. Nuko 11. Mappedada | 12. Wropo

) Avoixroxpwpo Avolixroxpwpo
Bcfepoq Mérpio A/A Mérpio
pobioparog 2KOUPOXPWHO 2KOUPOXPWHO
Bdpog 750g| 1000g|1250¢g A/A A/A
Xpovog (opeg) 1:30 1:35 1:40 1:20 1:00
MpoBippavon (Nerrd)
A/A | A/A A/A A/A A/A
Zbpwpa 1 (Aerrd)
@ 15 15 15 A/A A/A
Qolokwpa 1 (Aerrd) 15
— &8 &4 | AA Oeppomra + {ipopa S
Zbpwpa 2 (Nerd) A/A A/A A/A A/A A/A
AN | A/A A/A A/A A/A
AA | AN | A/A A/A A/A
Qolokwpa 2 (Aerrd) an | aa AA AA A/A

(=)

Hynrikd ofpara yia
v amopdkpuvon Twv | RMV | RMV RMV A/A A/A
aykiotpwv {upoparog

Qolokwpa 3 (Aerrrd) 45

= A/A | A/A | A/A Ocppérma + Zipopa AJA
60 65 70
Whopo (Nerrrd) > IQO “
. |15 Dot-[15 Dou- Dolokwpa
Dou-
okwpa | okwpa
oKwpa
Aiarfipnon Zeotol
(Nerrrar) 60 60 60 A/A 60
Mpoacbrkn ukikov
(bpeg Tou A/A | A/A A/A A/A AJA
amopévouv)
Mpopdpron 156 | 150 | 150 A/A 15
ToU XpPdVOU
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A16pOwon opalparwy apromapackKsuaoTr)

Ti k&vw otav To dykiotpo {upwparog @ mapapével
perd To yroipo péoa ot ¢oppa ynoipatog @;

Tepiote pe kautd vepd T ddppa ynoipatog @ kar
mepIoTpéYTe To Aykiotpo {updpatog @, wote va
SialUoete TV kpouoTa TTou PBpiokera ekei.

Ti oupPaivel dtav 1o roipo yowpi mapapével péca
GTOV QPTOTIAPACKEUAOTH;

Méow g "Aemoupyiag Siathpnong Leotol" eéa-
odahierar 611 To ywpi Siampeitar Lot yia mepi-
mou | wpa kal mpooTareveral amoé Ty uypasia.
Edv 1o yopi peivel yia mepiocotepo amd 1 wpa
HECQ OTOV APTOTIAPACKEUAQTH|, HTTOPE VA ATTOKTI-
oel uypaoaia.

H $oppa ynoipatog @ xai ta dykiorpa {upopa-
106 @ evbeikvuvral yia mhuviApio méTwy;

Ox1. MAbvere T $Oppa wnoipatog @ kai 1a aykr-
otpa {upoparog @ pe 1o xépl.

Mari Sev avapeiyvierar n bpn, mapdti To potép
Soueler;

ENty&re €dv 1a dykiotpa {upvpatog @ kai n $oppa
ynoiparog @ £Xouv KOUPTIWTE KaAG.

Ti mpéme va kavw otav To dykiotpo {upwparog @
TTAPApEVEl ECA OTO YWi;

Aropakpuvere To aykiotpo Jupopatog @ pe To p-
yaheio amopdkpuvong dykiotrpou {updpatog .

Ti oupPaivel ot mepimmwon Siakotg peupatog
kard ) Sidpkeia evdg mpoypappaToG;

Ze mepimmwon Siakomg pelpatog twg kar 10
AETITQV, O APTOTIAPATKEUATTNG OAOKANPWVEN TO
mpoypappa tou eixe Sie€ayOei Teheutaio.

Méoo Siapkei To YhHoIpo Yepiol;

Avalnmore Toug akpifeig xpdvoug amo Tov mivaka
"Aiadikacia mpoypapparog”.

Moia Bapn YwpIOY prmop® va yhow;

Mropeite va yioere yopia ano 750 g- 1000 g -
1250 g.

TN KaTd TO YHOIHO pE
dpéoko yaia;

Nari Sev xpnoipomoieital n Aeroupyia xpovodiakd-

Ta dpéoka mpoidvra, 6TwG To YaAa f ta afyd,
XaAave dtav pévouy yia peydo xpovikd Sidompa
pEOQ OTr CUOKEUT.

Ti éxer oupPel dtav o apromapackeuaotg Ge Aer-
Toupysi, adpoTou éxel matnBsi o mARkTpo Evapén/
Aiakorm (B}

Opioptveg Siadikacieg epyaciag, 6mwg yia mapd-
Serypa 1o ,Zéotapa” 1y n ,Hpepia”, avayvwpilovral
Suokoha. EXéyére, Baoe Tou mivaka ,Aiadikacia
TIPOYPAPHATOG”, TTOIO TUNHA TTPOYPAPHATOG Eival
10 Tpéx0ov. ENtyETe €V N ouokeun Aemoupyei, koITa-
{oviag edv n Auyvia évdeiéng Aemoupyiag @ avape.
ENéyére edv éxere mamoel owotd To mARkTpo Evapén/
Aiakorr) G. ENéy&re edv To Buopa éxer ouvSesi
oto SikTuo pelpatog.

H ouokeun koppanale Tig otadideg.

la va amopuyere To KOPPATIAOHA CUCTATIKGY,
omwg ppouta f kapldia, Barte Ta oty Lipn perd
70 GKOUCHA TOU fXOU.
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Kapra mapayyeiiag SBB 850 C1

» www.kompernass.com

1) Znpewvere pe kedpakaia kaTw amoé 1o “Amoctohéag/mehamg” 1o dvopd oag, v
npocdwvnor oag kai To apiBpd Tou MAedpwvou cag (yia evdexdueveg epwthosig).

2) KaréBeon ot 1pamelikd Aoyapiacud: Karabérere To cuvolikd ood ek Twv TTPoTépwY
oTov akdhoubo tpamelikd Aoyapiacpd:

Kompernaf3 Handelsgesellschaft mbH
IBAN: DE03440100460799566462
SWIFT (BIC): PBNKDEFF 440
Tpamela: Postbank Dortmund AG

3mv katdBeor oag va avadépere wg okomd xpriong To TPoidy OTwG emiong To dvopa
kai 1 S1elBuvorn cag. Itéhvere TNV TARPWG cupTAnpwpévn kapTa Tapayyeliag péoa o’
tva pdkeho otnv akdhoudn Taxudpopiki pag SielBuvon.

Kompernaf3 Handelsgesellschaft mbH
Burgstrasse 21
44867 Bochum

Germany

ZHMANTIKO
> [MapakaloUpe emMKONAGCTE EMAPK YPAUPATOON A OTNV TaXUSPOHIKF QTOCTOAN.

> [payre To dvopa 0ag wG amoaToléa oTo dAaKeNo.

AmooTtoliag / Mapayyéilwy
(mapakalolpe oupmAnpwoTe TAPWG Kai pe

KEDAAAIA)

Emovupo, ovopa

0Odoq

Taxudpopikog kwdikag, Tomog

Xpfd

TnAépwvo
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SILVERCREST’

BROTBACKAUTOMAT

Einleitung

Herzlichen Glickwunsch zum Kauf Ihres neuen
Gerdates.

Sie haben sich damit fir ein hochwertiges Produkt
entschieden. Die Bedienungsanleitung ist Bestand-
teil dieses Produkts. Sie enthdlt wichtige Hinweise
fir Sicherheit, Gebrauch und Entsorgung. Machen
Sie sich vor der Benutzung des Produkts mit allen
Bedien- und Sicherheitshinweisen vertraut. Benut-
zen Sie das Produkt nur wie beschrieben und fiir
die angegebenen Einsatzbereiche. Handigen Sie
alle Unterlagen bei Weitergabe des Produkts an
Dritte mit aus.

BestimmungsgemdBer
Gebrauch

Benutzen Sie lhren Brotbackautomaten nur zum
Brotbacken und zur Herstellung von Marmeladen/
Konfitiren im héuslichen Bereich.

Verwenden Sie das Gerdt nicht zum Trocknen von
Lebensmitteln oder Gegenstanden. Verwenden Sie
den Brotbackautomat nicht im Freien.

Verwenden Sie nur vom Hersteller empfohlenes
Zubehér. Nicht empfohlenes Zubehér kann das
Gerét beschadigen.

Dieses Gerdt ist ausschlieBlich fir die Benutzung in
privaten Haushalten bestimmt.

Benutzen Sie das Gerdt nicht gewerblich!

Lieferumfang
Brotbackautomat
Backform

2 Knethaken
Messbecher
Messlaffel
Knethakenentferner
Bedienungsanleitung
Kurzinformation

Rezeptheft

110 DE | AT | CH

> Kontrollieren Sie das Gerdt nach dem Aus-
packen auf Vollstandigkeit und auf Transport-
schidden. Wenden Sie sich gegebenenfalls an
den Service (siehe Kapitel ,Service”).

Gerdétebeschreibung
Abbildung A:

Sichtfenster

Gerdtedeckel
Beliftungsschlitze

Netzkabel

Bedienfeld

0000

Abbildung B:

2 Knethaken

Backform bis zu 1250 g Brotgewicht
Messbecher

Messloffel

Knethakenentferner

60000

Technische Daten
220-240V ~ /50 Hz
Leistungsaufnahme: 850 Watt

5t

Nennspannung:

Alle Teile dieses Gerdtes, welche mit
Lebensmitteln in Berihrung kommen, sind
lebensmittelecht.

SBB 850 C1



SILVERCREST'

Sicherheitshinweise

~ Lesen Sie bitte die Bedienungsanleitung erst vollstandig durch, be-
vor Sie das Gerdat benutzen!

GEFAHR - ELEKTRISCHER SCHLAG!

~ Uberpriifen Sie vor jedem Gebrauch Netzkabel und -stecker.
Wenn das Netzkabel dieses Gerdtes beschadigt wird, muss es
durch den Hersteller, seinen Kundendienst oder eine dhnlich qua-
lifizierte Person ersetzt werden, um Geféhrdungen zu vermeiden.

~ Verlegen Sie das Netzkabel nicht Gber scharfe Kanten oder in
der Néhe von heiflen Flachen oder Gegenstdnden. Die Isolierung
des Kabels kann beschadigt werden.

» Ziehen Sie den Netzstecker bei Nichtgebrauch und vor jeder Reini-
gung des Gerdtes aus der Steckdose.

» Tauchen Sie den Brotbackautomaten nicht in Wasser oder andere
Flussigkeiten. Es besteht Stromschlaggefahr!

~ Reinigen Sie das Gerdt nicht mit kratzenden Putzschwdmmen.
Wenn sich Partikel des Schwammes |&sen und mit elektrischen
Teilen in Berihrung kommen, besteht Stromschlaggefahr.

/A WARNUNG! VERLETZUNGSGEFAHR!

~ Erstickungsgefahr! Kinder ersticken bei unsachgeméafem Gebrauch
des Verpackungsmaterials. Entsorgen Sie dieses sofort nach dem
Auspacken oder bewahren Sie es fir Kinder unzugénglich auf.

» Um Stolper- oder Unfallgefahren zu vermeiden, ist das Gerét mit
einem kurzen Netzkabel ausgestattet.

» Lassen Sie das Gerat abkihlen und ziehen Sie den Netzstecker,
bevor Sie Teile des Zubehdrs herausnehmen oder einsetzen.

» Verlegen Sie ein Verlangerungskabel so, dass niemand dariber
stolpern und unbeabsichtigt daran ziehen kann.
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/A WARNUNG! VERLETZUNGSGEFAHR!

~ Wenn Kinder in der Néhe sind, bitte das Gerét gut beaufsichtigen!
Wenn das Gerdt nicht benutzt wird, wie auch vor dem Reinigen,
bitte den Netzstecker ziehen. Vor dem Abnehmen einzelner Teile
das Gerdat auskiihlen lassen.

~ Dieses Gerdt kann von Kindern ab 8 Jahren sowie von Personen
mit reduzierten physischen, sensorischen oder mentalen Fahigkeiten
oder Mangel an Erfahrung und/oder Wissen benutzt werden,
wenn sie beaufsichtigt oder beziiglich des sicheren Gebrauchs
des Gerdtes unterwiesen wurden und die daraus resultierenden
Gefahren verstanden haben.

~ Kinder dirfen nicht mit dem Gerét spielen.

~ Reinigung und Benutzer-Wartung dirfen nicht durch Kinder durch-
gefihrt werden, es sei denn, sie sind élter als 8 Jahre und beauf-
sichtigt.

~ Kinder jinger als 8 Jahre sind vom Gerét und der Anschlusslei-
tung fernzuhalten.

~ Dieses Gerdt entspricht den einschlégigen Sicherheitsbestimmungen.
Uberprifung, Reparatur und technische Wartung diirfen nur von
einem qualifizierten Fachh&andler durchgefihrt werden. Ansonsten
erlischt der Garantieanspruch.

» Vorsicht! Der Brotbackautomat wird heif3. Fassen Sie das Gerdt
erst an, wenn es sich abgekihlt hat oder benutzen Sie zum Anfas-
sen einen Topflappen.

~ Versetzen Sie den Brotbackautomaten nicht, wenn sich heifBer
oder flussiger Inhalt, z. B. Konfitire, in der Backform befindet. Es
besteht Verbrennungsgefahr!

~ Kommen Sie nie wéhrend der Benutzung mit den rotierenden Knet-
haken in Beriihrung. Es besteht Verletzungsgefahr!

~ Wahrend des Betriebs kann die Temperatur der berihrbaren Ober-
flache sehr hoch sein. Verbrennungsgefahr!
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/A WARNUNG! VERLETZUNGSGEFAHR!

Achtung! Heif’e Oberfléche!
A Teile des Gerdtes werden wdhrend des Betriebes sehr heif3!

Verbrennungsgefahr!

/A WARNUNG! BRANDGEFAHR!

~ Benutzen Sie keine externe Zeitschaltuhr oder ein separates Fern-
wirksystem um das Gerdt zu betreiben.

~ Stellen Sie das Gerdt nicht in der N&he von brennbaren Materia-
lien, explosiven und/oder brennbaren Gasen auf. Zu anderen
Gegenstdnden muss ein Mindestabstand von 10 c¢m eingehalten
werden.

» Decken Sie das Gerdéit niemals mit einem Handtuch oder anderen
Materialien ab. Hitze und Dampf miissen entweichen kénnen. Ein
Brand kann entstehen, wenn das Gerét mit brennbarem Material
abgedeckt wird oder in Kontakt kommt, wie z. B. mit Vorhéngen.

~ Stellen Sie keine Gegenstande auf das Gerdt und bedecken Sie es
nicht.

~ Legen Sie nie Alufolie oder andere metallische Gegenstande in
den Brotbackautomaten. Dies kann zu einem Kurzschluss fihren.

~ Uberschreiten Sie beim Backen niemals die Menge von 700 g
Mehl und geben Sie niemals mehr als 1 V4 Péckchen Trockenhefe
dazu. Der Teig kann iberlaufen und einen Brand verursachen!
Ausgenommen hiervon sind glutenfreie Brote. Hierbei dirfen bis
maximal 2 Péckchen Trockenhefe hinzugegeben werden (siehe
Rezeptheft).

~ Achten Sie darauf, dass die Liftungsschlitze des Gerdtes nicht
verdeckt werden. Uberhitzungsgefahr!

~ Lassen Sie das Gerdt wéhrend des Betriebes nie unbeaufsichtigt!
» Das Gerdt nur innerhalb von Gebduden benutzen.
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» Das Gerdt nie auf oder neben einen Gas- oder Elektrpherd, einen
heiflen Backofen oder sonstigen Hitzequellen stellen. Uberhitzungs-
gefahr!

~ Die Verwendung von nicht vom Hersteller empfohlenem Zubehor
kann zu Beschadigungen fihren. Das Gerdt nur fir den vorgesehenen
Zweck verwenden. Ansonsten erlischt der Garantieanspruch.

~ Starten Sie ein Backprogramm nur mit eingesetzter Backform.
Ansonsten kann es zu irreparablen Schéden am Gerét fihren.

» Ziehen Sie den Stecker nicht am Netzkabel aus der Steckdose.

~ Benutzen Sie den Brotbackautomaten nicht, um darin Speisen
oder Utensilien aufzubewahren.

» Benutzen Sie das Gerdt nie mit leerer oder ohne Backform. Das
fGhrt zu irreparablen Schaden am Gerdit.

» Schlief3en Sie immer den Deckel wahrend des Betriebs.
» Entfernen Sie nie die Backform wdahrend des Betriebs.

» Stellen Sie das Gerat ausschlieBlich auf eine trockene, ebene und
hitzeunempfindliche Oberflache.

~ Uberprifen Sie vor dem Anschluss, ob Stromart und Netzspan-
nung mit den Angaben auf dem Typenschild iibereinstimmen.

~ Wenn Sie ein Verldngerungskabel verwenden, muss die maximal
zulassige Leistung des Kabels der Leistung des Brotbackautomaten
entsprechen.
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Vor dem ersten Gebrauch

Auspacken

M Packen Sie das Gerdt aus und entfernen Sie
jegliches Verpackungsmaterial, sowie eventuelle
Aufkleber und Schutzfolien.

M Kontrollieren Sie das Gerdt nach dem Auspa-
cken auf Vollstandigkeit und auf Transportsché-
den. Wenden Sie sich gegebenenfalls an den
Service (siehe Kapitel ,Garantie und Service”).

Erste Reinigung

Wischen Sie Backform @, Knethaken @ und
AuBenfléche des Brotbackautomaten vor der Inbe-
triebnahme mit einem sauberen, feuchten Tuch ab.
Verwenden Sie keine kratzenden Putzschwémme
oder Scheuermittel. Entfernen Sie, falls noch nicht
geschehen, die Schutzfolie auf dem Bedienfeld @.

Erstes Aufheizen

1) Setzen Sie ausschlieBBlich beim erstmaligen
Aufheizen die leere Backform @ in das Gerét
ein und schlieBen Sie den Gerdtedeckel @.

/\ WARNUNG! BRANDGEFAHR!

> Lassen Sie den Brotbackautomaten nicht lénger
als 5 Minuten mit leerer Backform @ aufhei-
zen. Es besteht die Gefahr der Uberhitzung.

2) Wakhlen Sie das Programm 12, wie im Kapitel
,Programme” beschrieben und driicken Sie
Start/Stop @, um das Gerdt fir 5 Minuten

aufzuheizen.

3) Driicken und halten Sie nach 5 Minuten die
Taste Start/Stop @, bis ein langer Signalton
ertént, um das Programm zu beenden.

Da die Heizelemente leicht eingefettet sind, kann
es bei der ersten Inbetriebnahme zu leichter
Geruchsbildung kommen. Diese ist unschadlich
und hért nach kurzer Zeit auf. Sorgen Sie fiir
ausreichende Belisftung, 6ffnen Sie zum Beispiel
ein Fenster.

4) Lassen Sie das Gerdt vollstéindig abkihlen und
wischen Sie noch einmal Backform @, Knetha-
ken @ und AuBenfldche des Brotbackautoma-
ten mit einem sauberen, feuchten Tuch ab.

Eigenschaften

Mit dem Brotbackautomat haben Sie die Méglich-

keit Brot nach lhrem Geschmack zu backen.

B Sie kdnnen zwischen 12 verschiedenen Pro-
grammen wahlen.

B Sie kénnen fertige Backmischungen verarbeiten.

B Sie kdnnen Nudel- oder Brétchenteig kneten
lassen oder Marmelade herstellen.

M Durch das Programm ,Glutenfrei” k&nnen Sie
glutenfreie Backmischungen und Rezepte mit
glutenfreien Mehlen, wie z. B. Maismehl, Buch-
weizenmehl und Kartoffelmehl, backen.

Bedienfeld
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O Display
Anzeige fir

die Auswahl des Gewichts
(750 g, 1000 g, 1250 g)

die noch verbleibende Betriebszeit in Stunden
und die programmierte Zeitvorwahl

das Herausnehmen der Knethaken
(,RMV" = ,Remove”)

den gewdhlten Bréunungsgrad (Hell C O,
Mittel @=, Dunkel @, Schnell G)

die gewdhlte Programm-Nummer

den Programmablauf
das Zugeben von Zutaten (,ADD")

© Start / Stop

Zum Starten und Beenden des Betriebes oder um
eine Timer-Programmierung zu 18schen.

O ® ©® & 0

Um den Betrieb anzuhalten, driicken Sie kurz die
Start/Stop-Taste @, bis ein Signalton ertént und die
Zeit im Display @) blinkt. Durch erneutes Driicken
der Start/Stop-Taste ® kann der Betrieb innerhalb
von 10 Minuten wieder fortgesetzt werden. Wenn
Sie vergessen, das Programm fortzusetzen, wird das
Programm nach 10 Minuten automatisch fortgesetzt.

Um den Betrieb vollstéindig zu beenden oder die Ein-
stellungen zu |6schen, driicken Sie fiir 3 Sekunden die
Start/Stop-Taste @ bis ein langer Signalton ertént.

> Driicken Sie nicht die Start/Stop-Taste @,
wenn Sie lediglich den Zustand des Brotes
kontrollieren wollen. Beobachten Sie den
Backvorgang durch das Sichtfenster @.

ACHTUNG!

> Beim Driicken aller Tasten muss ein Signalton
ertdnen, ausgenommen, wéhrend das Gerét
in Betrieb ist.
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© Bré&unungsgrad
(oder Schnellmodus)

Wahl des Braunungsgrades oder wechseln in

den Schnellmodus (Hell/Mittel/Dunkel/Schnell).
Driicken Sie wiederholt die Taste Bréunungsgrad @,
bis der Pfeil Gber dem gewiinschten Bréunungsgrad
erscheint. Fir die Programme 1 - 4 kénnen Sie durch
mehrmaliges Driicken der Taste Bréunungsgrad @
den Schnellmodus aktivieren, um den Backvorgang
zu verkiirzen. Driicken Sie die Taste Bréunungsgrad @
so oft, bis der Pfeil Gber ,Schnell” erscheint. Bei den
Programmen 6, 7 und 11 kann kein Bréunungsgrad
gewdhlt werden.

OTimer YW A

Zeitverzdgertes Backen.

> Fiir das Programm 11 ist diese Funkfion nicht
méglich.

@ Betriebsindikationslampe

Die Betriebsindikationslampe @ zeigt mit ihrem
Leuchten an, dass grade ein Programm l&uft.
Wenn Sie ein Programm mit der Timer-Funktion
zeitverzdgert starten wollen, blinkt die Betriebsin-
dikationslampe @, sobald Sie die Einstellung des
Timers bestdtigt haben. Sobald das Programm
startet, leuchtet die Betriebsindikationslampe @
daverhaft.

@ Brotgewicht @

Wahl des Brotgewichtes (750 g/ 1000 g/ 1250 g).
Driicken Sie diese Taste wiederholt, bis der Pfeil
unter dem gewiinschten Gewicht erscheint. Die
Gewichtsangaben (750 g/ 1000 g/ 1250 g) be-
ziehen sich auf die Menge der eingefiillten Zutaten
in die Backform @.

> Die Voreinstellung beim Einschalten des Gertites
ist 1250 g. Bei den Programmen 6, 7, 11 und
12 kénnen Sie das Brotgewicht nicht einstellen.
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® Programmwahl (Meni)

Aufrufen des gewiinschten Backprogramms (1-12).
Im Display @ erscheint die Programm-Nummer
und die entsprechende Backzeit.

Memory-Funktion

Das Programm wird beim Wiedereinschalten nach
einem Stromausfall von bis zu ca. 10 Minuten an
gleicher Stelle fortgesetzt. Dies gilt jedoch nicht
bei Loschen/Beenden des Backvorgangs oder bei
Betdtigung der Start/Stop-Taste @ bis ein langer
Signalton ertdnt.

Sichtfenster @

Durch das Sichtfenster @ konnen Sie den Backvor-
gang beobachten.

Programme

Mit der Taste Programmwahl @ wahlen Sie das
gewiinschte Programm aus. Die entsprechende
Programm-Nummer wird im Display @ angezeigt.
Die Backzeiten sind abhéngig von den gewdihlten
Programmkombinationen. Siehe Kapitel
,Programmablauf”.

Programm 1: Normal

Fir Wei3- und Mischbrote die hauptséichlich aus

Weizen- oder Roggenmehl bestehen. Das Brot hat
eine kompakte Konsistenz. Die Bréunung des Bro-
tes stellen Sie mit der Taste Bréunungsgrad @ ein.

Programm 2: Locker

Fur leichte Brote aus gut gemahlenem Mehl. Das
Brot ist in der Regel locker und hat eine knusprige
Kruste.

Programm 3: Vollkorn

Fir Brote mit kréftigeren Mehlsorten, z. B. Wei-
zenvollkornmehl und Roggenmehl. Das Brot wird
kompakter und schwerer.

Programm 4: SGB

Fisr Brote mit Zutaten aus Fruchtsaften, Kokosnuss-
flocken, Rosinen, Trockenfriichten, Schokolade oder
zusdtzlichem Zucker. Durch eine léngere Aufgeh-
phase wird das Brot leichter und luftiger.

Programm 5: Express

Fir das Kneten, Teig gehen lassen und das Backen
wird weniger Zeit bendtigt. Fir dieses Programm sind
jedoch nur Rezepte geeignet, die keine schweren Zu-
taten oder kréftige Mehlsorten enthalten. Beachten
Sie, dass das Brot bei diesem Programm weniger
luftig und nicht ganz so schmackhaft werden kann.

Programm 6: Teig (kneten)

Zur Herstellung von Hefeteig fir Brétchen, Pizza oder
Z5pfe. Der Backvorgang entfdllt bei diesem Programm.

Programm 7: Nudelteig

Fir die Zubereitung von Nudelteig. Der Backvorgang
entféllt bei diesem Programm.

Programm 8: Buttermilchbrot

Fir Brote die aus Buttermilch oder Joghurt herge-
stellt werden.

Programm 9: Glutenfrei

Fir Brote aus glutenfreien Mehlen und Backmi-
schungen. Glutenfreie Mehle benétigen lénger fir
die Aufnahme von Flissigkeiten und haben andere
Triebeigenschaften.

Programm 10: Kuchen

Die Zutaten werden bei diesem Programm geknetet,
gehen gelassen und gebacken. Benutzen Sie Back-
pulver fir dieses Programm.

Programm 11: Marmelade

Zum Herstellen von Marmeladen, Konfitiren,
Gelees und Fruchtaufstrichen.

Programm 12: Backen

Zum Nachbacken von Broten, die zu hell oder
nicht ganz durch gebacken sind oder Fertigteige.
Alle Knet- oder Ruhevorgéinge entfallen bei diesem
Programm. Das Brot wird bis zu einer Stunde nach
Ende des Backvorgangs warm gehalten. Dadurch
wird verhindert, dass das Brot zu feucht wird. Das
Programm 12 backt das Brot fir 60 Minuten.

Um diese Funkfionen vorzeitig zu beenden, drijcken
und halten Sie die Start/Stop-Taste @, bis ein
langer Signalton ertént. Um das Gerdt auszuschalten,
trennen Sie das Gerét vom Stromnetz.
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> Bei den Programmen 1, 2, 3, 4, 5, 6, 8 und
9 ertdnt wéhrend des Programmablaufs ein
Signalton und ,ADD” @ erscheint im Display.
Fiigen Sie unmittelbar danach weitere Zutaten,
wie Friichte oder Niisse hinzu. Sie missen
dazu das Programm nicht unterbrechen.
Die Zutaten werden durch den Knethaken @
nicht zerkleinert. Wenn Sie den Timer ein-
gestellt haben, kénnen Sie sémtliche Zutaten
auch zu Programmbeginn in die Backform @
geben. Frichte und Nisse sollten Sie in die-
sem Fall vor der Zugabe etwas zerkleinern.

Timer-Funktion

Die Timer-Funktion erméglicht Ihnen ein zeitverzs-
gertes Backen.

Mit den Pfeiltasten W und 4 @ stellen Sie den
gewiinschten Endzeitpunkt des Backvorgangs ein.
Die maximale Zeitverzdgerung betrégt 15 Stunden.

/\ WARNUNG! BRANDGEFAHR!

> Bevor Sie ein bestimmtes Brot mit der Timer-
funkfion backen wollen, probieren Sie das
Rezept erst aus, um sicherzustellen, dass das
Verhdltnis der Zutaten zueinander stimmt, der
Teig nicht zu fest oder zu diinn ist oder die
Menge zu grof} ist und dann evtl. iberléuft.

1) Wiéihlen Sie ein Programm. Das Display @
zeigt lhnen die bendtigte Backdauer.

2) Mit der Pfeiltaste A @ verschieben Sie das
Ende des Programmes. Beim erstmaligen
Betdtigen verschiebt sich die Endzeit bis zum
ndchsten Zehner. Jedes weitere Driicken der
Pfeiltaste A @ verschiebt die Endzeit um 10
Minuten. Bei gedriickter Pfeiltaste beschleu-
nigen Sie diesen Vorgang. Das Display zeigt
lhnen die Gesamtdauer von Backzeit und
Verzégerungszeit.

Bei einer Uberschreitung der méglichen Zeit-
verschiebung kénnen Sie mit der Pfeiltaste W'
® die Zeit korrigieren.

3) Bestdtigen Sie die Einstellung des Timers mit
der Start/Stop-Taste @.
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Die Betriebsindikationslampe @ beginnt zu blin-
ken. Der Doppelpunkt im Display @ blinkt und
die programmierte Zeit beginnt abzulaufen.

Sobald das Programm startet, leuchtet die Betriebsin-
dikationslampe @ daverhaft. Bei Beendigung des
Backvorgangs erténen zehn Signalténe und das

Display @ zeigt 0:00 an.

Beispiel:

Es ist 8.00 Uhr und Sie méchten in 7 Stunden

und 30 Minuten, also um 15:30 Uhr, frisches Brot
haben. Wéhlen Sie zundchst das Programm 1 und
driicken Sie dann die Pfeiltasten @ so lange, bis
im Display @ 7:30 erscheint, da die Zeit bis zur
Fertigstellung 7 Stunden und 30 Minuten betrégt.

> Bei dem Programm ,Marmelade” steht die
Timer-Funktion nicht zur Verfigung.

> Verwenden Sie die Timer-Funktion nicht, wenn
Sie schnell verderbliche Lebensmittel wie Eier,
Milch, Sahne oder Kése verarbeiten.

Vor dem Backen

Fir einen erfolgreichen Backvorgang beriicksichti-
gen Sie bitte folgende Faktoren:

Zutaten

/\ WARNUNG! BRANDGEFAHR!

> Nehmen Sie die Backform @ aus dem Ge-
hduse, bevor Sie die Zutaten einfiillen. Wenn
Zutaten in den Backraum gelangen, kann
durch die Erhitzung der Heizschlangen ein
Brand entstehen.

H Geben Sie die Zutaten immer in der angegebenen
Reihenfolge in die Backform @.

W Alle Zutaten sollten auf Zimmertemperatur
erwdrmt sein, um einen optimalen Gérvorgang
der Hefe zu erhalten.
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/\ WARNUNG! BRANDGEFAHR!

> Verwenden Sie auf keinen Fall gréfBere Men-
gen als angegeben. Zu viel Teig kann Gber
die Backform @ laufen und an den heif3en
Heizschlangen einen Brand verursachen.

B Achten Sie auf ein genaues Abmessen der
Zutatenmengen. Bereits geringe Abweichungen
von der im Rezept angegebenen Menge kénnen
das Backergebnis beeinflussen.

Brot backen

Vorbereitung

> Stellen Sie den Brotbackautomaten auf einen
geraden und festen Untergrund.

1) Ziehen Sie die Backform @ aus dem Gerét
nach oben heraus.

2) Stecken Sie die Knethaken @ auf die Antriebs-
wellen in der Backform @. Achten Sie darauf,
dass sie fest sitzen.

3) Geben Sie die Zutaten lhres Rezeptes in die
Backform @. Geben Sie zuerst die Flissigkei-

ten, Zucker, Salz und dann Mehl hinzu, die
Hefe als letzte Zutat.

> Achten Sie darauf, dass Hefe nicht mit Salz
oder Flijssigkeiten in Beriihrung kommt.

4) Setzen Sie die Backform @ wieder ein. Achten

Sie darauf, dass sie richtig einrastet.

5) Schlieben Sie den Gerdtedeckel @.

6) Stecken Sie den Netzstecker in die Steckdose.
Es ertont ein Signalton und im Display @ er-
scheint die Programm-Nummer und Zeitdauver
fir das Programm 1.

7) Wahlen Sie lhr Programm mit der Programm-
wahlTaste @. Jede Eingabe wird mit einem
Signalton bestdtigt.

8) Wahlen Sie gegebenenfalls die Gréfe des
Brotes mit der Taste @.
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9) Wahlen Sie den Bréunungsgrad @ lhres Brotes.
Im Display @ zeigt Ihnen der Pfeil, ob Sie Hell,
Mittel oder Dunkel eingestellt haben. Sie kénnen
hier auch die Einstellung ,Schnell” wahlen, um
die Zeit, in der der Teig geht, abzukirzen.

> Fir die Programme 6, 7 und 11 ist die Funkti-
on ,Brdunungsgrad” nicht méglich.
Die Funktion ,Schnell” ist nur fir die Program-
me 1 - 4 méglich.
Fir die Programme 6, 7, 11 und 12 ist die
Einstellung des Brotgewichts nicht méglich.

10) Sie haben jetzt die Méglichkeit Gber die Timer-
Funktion den Endzeitpunkt lhres Programms
einzustellen. Sie kénnen eine maximale Zeitver-
schiebung von bis zu 15 Stunden eingeben.

> Fir das Programm 11 ist diese Funktion nicht
mdglich.
Programm starten

Starten Sie nun das Programm mit der Start/Stop
Taste ©.

> Die Programme 1, 2, 3, 4, 6 und 8 starten mit
einer 10- bis 30-miniitigen Vorheizphase (aufBer
Schnell-Modus, siehe Tabelle Programmablauf).
Die Knethaken @ bewegen sich hierbei nicht.
Das ist kein Fehler des Gerdtes.

Das Programm fiihrt automatisch die verschiedenen
Arbeitsgénge durch.

> Bei den Programmen 1,2, 3,4, 5, 8,9 und 10
erténen nach Beendigung des Programmab-
schnittes ,Gehen 2" 10 Signalténe und ,RMV"
®) erscheint im Display @. Sie kénnen nun die
Knethaken @ aus dem Teig entfernen.

Wenn Sie die Knethaken @ nicht entfernen
wollen, warten Sie einfach ab. Das Gerét setzt
das Programm automatisch fort.
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Sie kdnnen den Programmablauf iiber das Sicht-
fenster @ lhres Brotbackautomaten beobachten.
Gelegentlich kann es wihrend des Backvorgangs
zur Feuchtigkeitsbildung im Sichtfenster @ kommen.
Der Gerdatedeckel @ kann wahrend der Knetphase
gedffnet werden.

> Offnen Sie den Gerétedeckel @ nicht wéhrend
der Geh- oder Backphase. Das Brot kann in sich
zusammenfallen.

Programm beenden

Bei Beendigung des Backvorgangs erténen zehn
Signalténe und das Display @ zeigt 0:00 an.

Bei Beendigung des Programms schaltet das Gerét
automatisch auf einen bis zu 60 Minuten andau-
ernden Warmhaltebetrieb.

> Das gilt nicht fir die Programme 6, 7 und 11.

Dabei zirkuliert warme Luft im Gerét. Die Warm-
haltefunktion kénnen Sie vorzeitig beenden, indem
Sie die Start/Stop-Taste @ bis zum Erténen der
Signalténe gedriickt halten.

GEFAHR! ELEKTRISCHER SCHLAG!

> Ziehen Sie den Netzstecker aus der Steckdo-
se, bevor Sie den Geratedeckel @ offnen.
Bei Nichtbenutzung sollte das Gerdt immer
vom Stromnetz getrennt werden!

Brot entnehmen

Verwenden Sie beim Herausnehmen der Backform
@ immer Topflappen oder Schutzhandschuhe.
Halten Sie die Backform @ schrég Uber einen
Rost und schitteln leicht, bis sich das Brot aus der
Backform @ 16st.

Falls Sie die Knethaken nicht schon vorher entnommen

haben:

L&st sich das Brot nicht von den Knethaken @,
entfernen Sie vorsichtig die Knethaken @ mit dem
beiliegenden Knethakenentferner .
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Benutzen Sie keine Metallgegensténde, die zu
Kratzern auf der Antihaftbeschichtung fihren
kénnen. Spiilen Sie gleich nach der Brotentnahme
die Backform @ mit warmem Wasser aus. Sie
verhindern ein Festsetzen der Knethaken @ an
der Antriebswelle.

B Driicken Sie kurz die Start/Stop- Taste @, um
das Programm ganz zu Anfang der Backphase
zu unterbrechen oder ziehen Sie den Stecker
aus der Netzsteckdose. Sie mijssen den Netzste-
cker innerhalb von 10 Minuten wieder mit dem
Stromnetz verbinden, damit der Backvorgang
anschlieBend fortgesetzt werden kann.

B Offnen Sie den Gerdtedeckel @ und nehmen
Sie die Backform @ heraus. Mit bemehlten
Héanden kénnen Sie den Teig entnehmen und
die Knethaken @ entfernen.

B Legen Sie den Teig wieder in die Backform @.
Setzen Sie die Backform @ wieder ein und
schlieBBen Sie den Gerdtedeckel @.

B Stecken Sie ggf. den Netzstecker in die Steckdose.
Das Backprogramm wird fortgesetzt.

Lassen Sie das Brot 15 - 30 Minuten abkihlen,
bevor Sie es verzehren.

Vergewissern Sie sich vor dem Anschneiden des
Brotes immer, dass sich kein Knethaken @ im Teig

befindet.

Fehlermeldungen

B Wenn das Display @ ,HHH" anzeigt, nachdem
das Programm gestartet wurde, ist die Tempe-
ratur des Brotbackautomaten noch zu hoch.
Stoppen Sie das Programm und ziehen Sie den
Netzstecker. Offnen Sie den Gerétedeckel @
und lassen Sie das Gerat 20 Minuten abkihlen,
bevor Sie es weiter benutzen.
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B Wenn sich kein neues Programm starten l&sst,
nachdem der Brotbackautomat ein Programm
bereits abgeschlossen hat, ist er noch zu heif3. In
diesem Fall springt die Displayanzeige auf die
Grundeinstellung (Programm 1). Offnen Sie den
Gerdtedeckel @ und lassen Sie das Gerat 20

Minuten abkihlen, bevor Sie es weiter benutzen.

> Versuchen Sie nicht, das Gerdt in Betrieb zu
nehmen, bevor es sich abgekihlt hat. Das
funktioniert nur bei dem Programm 12.

B Wenn das Display ,EEQ”, ,EE1” oder ,LLL"
anzeigt, nachdem das Programm gestartet
wurde, schalten Sie den Brotbackautomaten
zundichst aus und danach wieder ein, indem Sie
den Netzstecker aus der Steckdose ziehen und
ihn dann wieder einstecken. Sollte die Fehleran-
zeige weiterhin bestehen, wenden Sie sich an
den Kundendienst.

Reinigung und Pflege

GEFAHR! ELEKTRISCHER SCHLAG!

> Ziehen Sie vor jeder Reinigung den Netzste-
cker aus der Steckdose und lassen Sie das
Gerdt ganz abkihlen.
Schiitzen Sie das Geréit vor Feuchtigkeit,
da dies einen Stromschlag zur Folge haben
kann. Beachten Sie dazu bitte auch die
Sicherheitshinweise.

ACHTUNG! SACHSCHADEN!

> Die Gerdte- bzw. Zubehérteile sind nicht
spilmaschinengeeignet!

> Benutzen Sie zum Reinigen des Brotbackauto-
maten keine chemischen Reinigungsmittel oder
Verdinner.

Gehduse, Deckel, Backraum

B Entfernen Sie alle Riickstéinde im Backraum mit
einem feuchten Tuch oder einem leicht ange-
feuchteten weichen Schwamm.

B Wischen Sie das Gehduse und den Deckel
ebenfalls nur mit einem feuchten Tuch oder
Schwamm ab.
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Zur leichten Reinigung kann der Geréitedeckel @

vom Gehduse enffernt werden:

— Offnen Sie den Gerdtedeckel @, bis die
keilfsrmigen Kunststoffnasen durch die Off-
nungen der Scharnierfihrungen passen.

— Ziehen Sie den Gerdtedeckel @ aus den
Scharnierfihrungen heraus.

— Um den Gerdtedeckel @ zu montieren,
fihren Sie die Kunststoffnasen durch die
Offnung der Scharnierfihrungen.

————
“,_-";jimiﬁ«-'felli

M Trocknen Sie alles gut ab und stellen Sie sicher,
dass vor einer erneuten Benutzung alle Teile
trocken sind.

Backform, Knethaken und Zubehor

ACHTUNG! SACHSCHADEN!

> Tauchen Sie die Backform @ niemals in
Wasser oder andere Flissigkeiten.

> Die Oberfléchen der Backform @ und der
Knethaken @ sind mit einer Antihaftbe-
schichtung versehen. Benutzen Sie bei der
Reinigung keine aggressiven Reinigungsmittel,
Scheuermittel oder Gegensténde, die zu Krat-
zern auf den Oberfléichen fishren kénnen.

> Durch Feuchtigkeit und Dampf kann sich das
Aussehen der Oberfléchen im Laufe der Zeit
verdndern. Dies ist keine Beeintréichtigung der
Funktionsfahigkeit oder Qualitéitsminderung.

B Nehmen Sie vor der Reinigung die Backform @
und die Knethaken @ aus dem Backraum.
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B Nehmen Sie die Knethaken @ aus der Back-
form @. Sollten sich die Knethaken @ nicht aus
der Backform @ I6sen, fiillen Sie die Backform @
fir etwa 30 Minuten mit heilem Wasser. Die
Knethaken @ sollten sich nun l6sen lassen.
Reinigen Sie die Knethaken @ in warmem Wasser
und geben Sie ein mildes Spilmittel hinzu.

Bei hartnéckigen Verkrustungen, lassen Sie

die Knethaken @ solange in dem Spiilwasser
einweichen, bis sich die Verkrustungen mit Hilfe
einer Spilbirste 18sen lassen.

Ist die Einsatzhalterung im Knethaken @
verstopft, kénnen Sie diese vorsichtig mit einem
Holzstébchen reinigen.

Trocknen Sie die Knethaken @ nach der Reini-
gung grindlich ab.

B Wischen Sie die AuBenseite der Backform @

mit einem feuchten Tuch ab.

M Reinigen Sie den Innenraum der Backform @
mit warmem Wasser und etwas Spilmittel. Bei
Verkrustungen in der Backform @, fiillen Sie
Wasser in die Backform @ und geben Sie ein
mildes Spilmittel hinzu. Lassen Sie es solange
stehen, bis die Verkrustungen eingeweicht sind
und sich mit einer Spiilbiirste 16sen lassen. Spilen
Sie die Backform @ danach mit viel klarem
Wasser aus und trocknen Sie diese gut ab.

M Reinigen Sie den Messbecher @, den Messlof-
fel @ und den Knethakenentferner @ in warmem
Wasser und geben Sie ein mildes Spilmittel
hinzu. Spiilen Sie die Teile danach mit klarem
Wasser ab, um Spilmittelreste zu beseitigen.
Trocknen Sie alles griindlich ab.
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Entsorgung

Werfen Sie das Gerét keines-
falls in den normalen Hausmiill.
Dieses Produkt unterliegt der
europdischen Richtlinie
2012/19/EU.

Entsorgen Sie das Gerdt iiber einen zugelassenen
Entsorgungsbetrieb oder ber lhre kommunale
Entsorgungseinrichtung.

Beachten Sie die aktuell geltenden Vorschriften.
Setzen Sie sich im Zweifelsfall mit [hrer Entsor-
gungseinrichtung in Verbindung.

einer umweltgerechten Entsorgung zu.

@ Fihren Sie alle Verpackungsmaterialien

Garantie der
KompernaBB Handels GmbH
Sehr geehrte Kundin, sehr geehrter Kunde,

Sie erhalten auf dieses Gerét 3 Jahre Garantie ab
Kaufdatum. Im Falle von Méngeln dieses Produkts
stehen lhnen gegen den Verkaufer des Produkts
gesetzliche Rechte zu. Diese gesetzlichen Rechte
werden durch unsere im Folgenden dargestellte
Garantie nicht eingeschrénkt.

Garantiebedingungen

Die Garantiefrist beginnt mit dem Kaufdatum. Bitte
bewahren Sie den Original-Kassenbon gut auf.
Diese Unterlage wird als Nachweis fir den Kauf
benstigt.

Tritt innerhalb von drei Jahren ab dem Kaufdatum
dieses Produkts ein Material- oder Fabrikationsfeh-
ler auf, wird das Produkt von uns - nach unserer
Wahl - fiir Sie kostenlos repariert oder ersetzt.
Diese Garantieleistung setzt voraus, dass innerhalb
der Drei-Jahres-Frist das defekte Gerét und der
Kaufbeleg (Kassenbon) vorgelegt und schriftlich
kurz beschrieben wird, worin der Mangel besteht
und wann er aufgetreten ist.

Wenn der Defekt von unserer Garantie gedeckt ist,
erhalten Sie das reparierte oder ein neues Produkt
zuriick. Mit Reparatur oder Austausch des Produkts
beginnt kein never Garantiezeitraum.
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Garantiezeit und gesetzliche
Méngelanspriche

Die Garantiezeit wird durch die Gewdhrleistung
nicht verléngert. Dies gilt auch fir ersetzte und
reparierte Teile. Eventuell schon beim Kauf vorhan-
dene Schaden und Méngel missen sofort nach
dem Auspacken gemeldet werden. Nach Ablauf
der Garantiezeit anfallende Reparaturen sind
kostenpflichtig.

Garantieumfang

Das Gerdt wurde nach strengen Qualitétsrichtlinien
sorgféltig produziert und vor Auslieferung gewissen-
haft gepriift.

Die Garantieleistung gilt fir Material- oder Fabrika-
tionsfehler. Diese Garantie erstreckt sich nicht auf
Produktteile, die normaler Abnutzung ausgesetzt
sind und daher als Verschleif3teile angesehen werden
kénnen oder fir Beschddigungen an zerbrechlichen
Teilen, z. B. Schalter, Akkus, Backformen oder Teile
die aus Glas gefertigt sind.

Diese Garantie verfdllt, wenn das Produkt beschd-
digt, nicht sachgemaf benutzt oder gewartet wurde.
Fir eine sachgemdfe Benutzung des Produkts sind
alle in der Bedienungsanleitung aufgefihrten Anwei-
sungen genau einzuhalten. Verwendungszwecke
und Handlungen, von denen in der Bedienungsan-
leitung abgeraten oder vor denen gewarnt wird,
sind unbedingt zu vermeiden.

Das Produkt ist nur fiir den privaten und nicht fir den
gewerblichen Gebrauch bestimmt. Bei missbréuch-
licher und unsachgeméfer Behandlung, Gewaltan-
wendung und bei Eingriffen, die nicht von unserer
autorisierten Service-Niederlassung vorgenommen
wurden, erlischt die Garantie.

Abwicklung im Garantiefall
Um eine schnelle Bearbeitung ihres Anliegens

zu gewdhrleisten, folgen Sie bitte den folgenden
Hinweisen:

M Bitte halten Sie fir alle Anfragen den Kassenbon
und die Artikelnummer (z. B. IAN 12345) als
Nachweis fir den Kauf bereit.

M Die Artikelnummer entnehmen Sie bitte dem
Typenschild, einer Gravur, auf dem Titelblatt
ihrer Anleitung (unten links) oder als Aufkleber
auf der Riick- oder Unterseite.

B Sollten Funktionsfehler oder sonstige Méngel
auftreten, kontaktieren Sie zundchst die nachfol-
gend benannte Serviceabteilung telefonisch
oder per E-Mail.

B Ein als defekt erfasstes Produkt kénnen Sie dann
unter Beifigung des Kaufbelegs (Kassenbon)
und der Angabe, worin der Mangel besteht und
wann er aufgetreten ist, fir Sie portofrei an die
lhnen mitgeteilte Service-Anschrift ibersenden.

Auf www.lidl-service.com kdnnen Sie
diese und viele weitere Handbiicher,
Produktvideos und Software herunterladen.

Service

Service Deutschland

Tel.: 0800 5435 111 (Kostenfrei aus dem
dt. Festnetz/Mobilfunknetz)
E-Mail: kompernass@lidl.de

Service Osterreich
Tel.: 0820 201 222 (0,15 EUR/Min.)
E-Mail: kompernass@lidl.at

(CH) Service Schweiz
Tel.: 0842 665566 (0,08 CHF/Min.,
Mobilfunk max. 0,40 CHF/Min.)
E-Mail: kompernass@lidl.ch

IAN 278855

Importeur

Bitte beachten Sie, dass die folgende Anschrift
keine Serviceanschrift ist. Kontaktieren Sie zundchst
die benannte Servicestelle.

KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernoss.com

DE | AT | CH 123
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Programmablauf
Programm 1. Normal 2. Locker
Hell Hell
Brgunungsgrad Mittel Schnell Mittel Schnell
Dunkel Dunkel
Grafe 7509|1000 | 1250g|750 9| 1000g| 1250|750 g | 1000g] 1250|750 4] 1000912504

Zeit (Stunden) 2:58 3:05 3:15 2:14 | 2:20 2:25 3:13 3:18 3:25 2:18 2:25 2:30

Vorheizen (Min)
15 | 15 20 | n/al Na |l N | o | 0 15 | na | A | A

Kneten 1 (Min)
e 12 | 13 13 [ 12| 13 13 2| 2 15 | 12 | 13 13
Gehen T (Min] | 5 | 55 25 | 10| 10 10 [ 20 20 | 20 | 10| 10 10
()
Kneten 2 (Min) 2 2 2 2 2 2 2 2 2 2 2 2
© aas | osa | osa | A | 2a | 2a |sat | sa | sa | A ]| 24 | 2a
5 5 5 5 5 5 8 8 8 5 5 5
Gehen 2 (Min)
30 | 30 | 30 | 18| 18 18 | 43 | 4 35 | 18 | 18 18
()

Signalténe zum ent-

RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV | RMV | RMV RMV
fernen der Knethaken

Gehen 3 (Min)
30 | 30 30 | 30 | 30 30 | 35 | 35 35 | 30 | 30 30
(—
B“M'”) 56 60 65 56 60 65 60 | 65 70 | 60 | 65 70

Warmhalten (Min)

Zutaten hinzugeben

60 60 60 60 60 60 60 60 60 60 60 60

(Stunden 2:01 2:05 2:10 1:49 1:53 1:58 | 2:26 | 2:29 2:28 1:53 1:58 2:03
verbleibend)
Voreinstellung {5 y51 | ysh | 1sh | ash | sk [ ase | ase | sk | ase | oask | 1sn
der Zeit

* 3A heif}t, dass nach den 3 Minuten kneten 10 Signaltdne erklingen und gleichzeitig die Displayanzeige
+ADD" (D) erscheint. Dies erinnert Sie daran, dass Sie nun Zutaten wie Friichte oder Nisse hinzugeben

kdnnen.
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Programm 3. Vollkorn 4. SuB
Hell Hell
Bréunungsgrad Mittel Schnell Mittel Schnell
Dunkel Dunkel
Grofle 750g|1000g|1250¢g|750g|1000g|1250g|750g| 1000g|1250g|750g]| 1000g| 1250 g

Zeit (Stunden) 3:18 | 3:25 3:35 | 2:24 | 2:30 2:35 | 2:56 | 3:01 3:10 | 2:10 | 2:16 2:20

Vorheizen (Min)

115 115 20 N/A N/A N/A 10 10 15 N/A N/A N/A
Kneten 1 (Min)
@ 11 12 12 11 13 13 12 12 12 11 12 12
Gehen T (Min} 30 30 30 10 10 10 25 25 25 10 10 10
(-
Kneten 2 (Min) 2 2 2 2 2 2 2 2 2 2 2 2
3A 5A 5A 2A 2A 2A 4A* 5A 5A 1A 2A 2A
8 8 8 5 5 5 6 6 6 6 6 6
Gehen 2 (Min)
38 38 38 23 23 23 35 35 35 18 18 18
()

Signaltdne zum ent-

RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV RMV
fernen der Knethaken

Gehen 3 (Min)

35 | 35 35 | 35 | 35 35 | 30 | 30 30 | 30 | 30 30
()

Backen (Min) 56 | 60 65 | 56 | 60 65 | 52 | s6 60 | 52 | s6 60

Warmhalten (Min)

Zutaten hinzugeben
(Stunden 2:17 | 2:21 2:26 1:59 | 2:03 2:08 2:03 2:07 2:11 1:46 1:50 1:54
verbleibend)

Voreinstellung
der Zeit

60 60 60 60 60 60 60 60 60 60 60 60

15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h

* 4A heift, dass nach den 4 Minuten kneten 10 Signalténe erklingen und gleichzeitig die Displayanzeige
+ADD" () erscheint. Dies erinnert Sie daran, dass Sie nun Zutaten wie Friichte oder Nisse hinzugeben
kénnen.
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5. 6. 7. 8. 9.
Programm Express Teig | Nudel-| Buttermilch- Glutenfrei
teig brot
Hell Hell Hell
Bréunungsgrad Mittel N/A N/A Mittel Mittel
Dunkel Dunkel Dunkel

Grafe 7509 [ 1000912509 N/A N/A  [750g]1000g| 1250750 g |1000g] 1250 g
Zeit (Stunden) 1:15 1:18 1:20 1:50 0:15 3:17 | 3:21 3:30 | 2:14 | 2:20 2:25
Vorheizen (Min)

NS 7 10 N/A 25 | 25 30 | N/Aa | NA | NgA
Kneten 1 (Min)

@ 8 8 8 12 15 10 10 10 12 13 13
Gehe"@”M'") N/A | N/A | NJA 10 N/A 20 | 20 20 10 10 10
knoten 2 (Min) | N/A | N/a [ na [ wa N/A 2 2 2 2 2 2

@ 2A 2A 2A 3A N/A 5A* 5A* 5A* 1A 2A 2A

5 5 5 5 N/A 8 8 8 5 5 5
Gehen 2 (Min) | \/a | n/a | Na | 25 NA | as | a5 | a5 | s | 1 | s
(@)
Signalione zumeent- oy oy | Ry N/A N/A RMV [ RMV | RMV | RMV | RMV | RMV
fernen der Knethaken
Gehen 3 (Min)
20 20 20 45 N/A 30 30 30 30 30 30
= /
Backen (Min)
40 43 45 N/A N/A 52 56 60 56 60 65
Warmhalten (Min)
60 60 60 N/A N/A 60 60 60 60 60 60
Zutaten hinzugeben
(Stunden 1:05 1:08 1:10 1:15 N/A 2:15 | 2:19 2:23 1:49 1:53 1:58
verbleibend)
Vereinstellung 15h [ 15h | 15h 15h 15h 15h [ 15h | 1sh | 15h | 15k | 15k

der Zeit

* 5A hei}t, dass nach den 5 Minuten kneten 10 Signalténe erklingen und gleichzeitig die Displayanzeige
ADD" (2 erscheint. Dies erinnert Sie daran, dass Sie nun Zutaten wie Friichte oder Nisse hinzugeben
kénnen.
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Programm 10. Kuchen | 11. Marmelade | 12. Backen
Hell Hell
Bréunungsgrad Mittel N/A Mittel
Dunkel Dunkel
GraBe 750g[1000g]1250g N/A N/A
Zeit (Stunden) 1:30 1:35 1:40 1:20 1:00
Vorheizen (Min)
N/A | Na | A N/A N/A
Kneten 1 (Min)
e 15| 15 15 N/A N/A
Gehen 1 (Min) 15
(D) N/A [ N/A N/A Hitze + kneten N/A
Kneten 2 (Min) N/A | N/A | N/A N/A N/A
NA | NAa | Nga N/A N/A
NA | NA | Nga N/A N/A
Gehen 2 (Min)
N/A N/A N/A N/A N/A
= / / / 7Z /
Signaltdne zum entfer-
RMV | RMV | RMV N/A N/A
nen der Knethaken
Gehen 3 (Min) 45
) WA | IR e Hitze + kneten e
60 65 70
Backen (Min) 20 60
15 15 15 Gehen
Gehen| Gehen | Gehen
Warmhalten (Min) 60 60 60 N/A 60
Zutaten hinzugeben
(Stunden NA | NA | Na N/A N/A
verbleibend)
Voreinstellung 15h | 15h | 15h N/A 15h
der Zeit

DE | AT | CH
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Fehlerbehebung Brotbackautomat

Was tun, wenn der Knethaken @ nach dem
Backen in der Backform @ stecken bleibt2

Fillen Sie heifles Wasser in die Backform @ und
drehen Sie den Knethaken @, um die Verkrustun-
gen darunter zu l&sen.

Was passiert, wenn das fertige Brot im
Backautomaten bleibte

Durch die ,Warmhalte-Funktion” wird sichergestellt,
dass das Brot ca. 1 Std. warm gehalten und vor
Feuchtigkeit geschiitzt wird. Sollte das Brot lénger
als 1T Stunde im Backautomaten bleiben, kdnnte es
feucht werden.

Sind Backform @ und Knethaken @ spilmaschinen-
geeignet?

Nein. Bitte spiilen Sie die Backform @ und Knetha-
ken @ mit der Hand.

Warum wird der Teig nicht gerihrt, obwohl der
Motor l&ufte

Uberpriifen Sie, ob die Knethaken @ und die
Backform @ richtig eingerastet sind.

Was tun, wenn der Knethaken @ im Brot stecken

bleibte

Entfernen Sie den Knethaken @ mit dem
Knethakenentferner (.

Was passiert bei einem Stromausfall wéhrend
eines Programms?@

Bei einem Stromausfall bis 10 Minuten wird der
Brotbackautomat das zuletzt ausgefihrte Pro-
gramm zu Ende fihren.

Wie lange davert das Brotbacken?

Bitte entnehmen Sie die genauen Zeiten der Tabelle
,Programmablauf”.

Welche Brotgewichte kann ich backen?

Sie kénnen Brote von 750 g - 1000 g - 1250 g
backen.

Warum kann die Timer-Funktion beim Backen mit
frischer Milch nicht benutzt werden2

Frische Produkte wie Milch oder Eier verderben,
wenn sie zu lange in dem Gerét bleiben.

Was ist passiert, wenn der Brotbackautomat nicht
arbeitet, nachdem man die Start/Stop-Taste @
gedriickt hat?

Einige Arbeitsgéinge wie zum Beispiel , Aufwar-
men” oder ,Ruhen” sind schwer zu erkennen.
Kontrollieren Sie anhand der Tabelle ,Programmab-
lauf”, welcher Programmabschnitt gerade I&uft.
Kontrollieren Sie, ob das Gerdt arbeitet, indem Sie
prifen, ob die Betriebsindikationslampe @ leuchtet.
Kontrollieren Sie, ob Sie die Start/Stop-Taste @
richtig gedriickt haben.

Kontrollieren Sie, ob der Netzstecker an das Strom-
netz angeschlossen ist.

Das Geriét zerhackt die beigegebenen Rosinen.

Um das Zerkleinern von Zutaten wie Obst oder
Nissen zu vermeiden, geben Sie diese erst nach
Erténen des Signals zum Teig.
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