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YKka3aHus 3a 6e30nacHOCT 1 NpepynpexpeHus

Ta3n PpypHa cboTBETCTBA Ha NpeanucaHuTe npasuna 3a besonac-
HocT. HenpaBunHaTta ynotpeba Moxe fa AoBefe 00 HapaHsBaHe Ha
X0opa 1 MaTepuasnHn LWeTn.

MpoyeTeTe BHUMATENHO PbKOBOACTBOTO 3a yroTpeba n MOHTaXx,
npenw oa 3ano4vHeTe Oa nanonseate ¢ypHaTa. To cbabpyka BaXKHU
yKa3aHus 3a MOHTaxa, besonacHocTTa, ynotpebaTa n TEXHUYECKOTO
obcnyxsaHe. Taka LLe nNpeanasnte cebe cun 1 e NpegoTBpaTuTe
LeTtn no pypHarta.

CbrnacHo ctanpapta IEC/EN 60335-1 Miele 06pbLia nspuyHo
BHMMaHWe Ha TOBa, Ye rMaBaTa 3a MOHTaXa Ha pypHaTa, KakTo U
ykasaHusiTa 3a be30nacHOCT 1 npenynpexneHusaTa Tpsibea Henpe-
MEHHO [a ce npoyeTaT 1 fa ce Cna3Bar.

Miele He HOCK OTTOBOPHOCT 3a LLLETN, KOUTO Ca MPUYNHEHU OT He-
cnasBaHe Ha Te3n ykasaHus.

CbxpaHeTe ToBa pbKOBOLCTBO 3a ynotpeba n MOHTaXx 1 ro npenam-
Te Ha eBeHTyarneH cnepngaly, cobcTBeHuK!

YHOTp968 no npegHasHa4vYeHune

P Tasn ¢pypHa e npegHasHavyeHa 3a ynortpeba B 4OMAKUHCTBOTO U MO-
nobHa Ha goMallHaTa obcTaHOBKa.

P> Tazun dpypHa He e NpegHasHavyeHa 3a ynotpeba Ha OTKPUTO.

P VanonsBaiite pypHaTa camMo 3a 06UYaNHUTE JOMAKUHCKM OeMHOC-
TW KaTo 3ann4yaHe, NeyeHe Ha rpun, rotBeHe, pasaMpassiBaHe, KoHcep-
BUpPAHE N CyLLEHE Ha XPaHUTENHN NMPOAYKTN.

Bcuukm gpyrmn Bupgose ynotpeba ca HegonycTtumuy.

P lvua, KouTo Nopagm orpaHuyeHnTe cn GU3nyeckn, CEH30PHU NN
YMCTBEHUN CMOCOOHOCTM UK Nopagy CBosiTa HEOMUTHOCT UIN He3Ha-
HVMe He ca B CbCTOsIHME Aa U3Mnon3BaT npaBuiHo ¢ypHaTa, Tpsabea aa
6boaT HabnogaBaHM No Bpeme Ha paboTa.

Teau nuua Moxe fga nsnonseat dpypHaTa 6e3 Hag30p caMo KoraTo pa-
6oTtaTa c Hes UM e 0bsiCHeHa Taka, Ye Ja MoraT fa g U3Mnon3Bart rno
b6e3onaceH HaunH. Te TpsbBa Oa pasno3HaBaT U ga pa3bupat noTeH-
LManH1UTe oNacHOCTM OT HenpaBusHa ynoTpeba.

P> Mopaau cneumanHuTe N3MCKBaHUA (Hamp. Mo OTHOLLIEHWE Ha TeM-
nepaTtypa, BNaXKHOCT, XUMUYecka YCTONYNBOCT, yCTOMYMBOCT Ha U3-
HOCBaHe 1 BUbpauun) B paboTHaTa kamepa ca MOHTUPaHK crieumarn-
HW KpyLLKKW. Te3n cnewumanHn KpyLLKn TpsbBa ga ce n3nonseat camo
no npepHasHayvyeHue. Te He ca NOOXOOsALLM 3a OCBETSABAHE Ha NoMe-
LEeHMS.

6



YKka3aHus 3a 6e30nacHOCT 1 NpepynpexpeHus

P> Tazun dpypHa cbabpka 1 USTOUHUK Ha CBET/IMHA OT KJflac eHepruiiHa
edekTmBHOCT G.

Odeua B ,OMaKMHCTBOTO

P VanonsBsaite 6nokmpoBKaTa Ha BK/IIOYBAHETO, 3a [a He MoraT fe-
LaTa oa Bkio4vBaT ¢dypHaTa 6e3 Hag3op.

P [eua nog 8 roguHu Tpsabsa Oa cToaT ganed oT GpypHaTa, OCBEH ako
He ca nofg, HenpekbcHaToO HabnogeHe.

P Neua Hag 8 rogmHn Moxe Oa nsnonssat ¢pypHaTa 6e3 Hag30p caMo
KoraTo paboTaTa c Hesl UM e 0bsiCHeHa Taka, Ye Ja MoraT 4a s M3non3BeaT
no 6esonaceH HaumH. [euata TpsibBa ga pasno3HasaT 1 oa pasbupar
Bb3MOXHMNTE OMNacHOCTN BCNeACTBNE HAa HEMPABUTHOTO 0OCNy>XXBaHe.

P Oeuata He TpsibBa ma mouMcTBaT UM nogabpykaT dypHara 3a ro-
TBeHe 6e3 Hap3o0p.

P Habnopaeaiite geuara, korato ce Hamumpat B 6nm3ocT go ¢ypHarta.
Hwukora He UM nNo3BonsiBanTe ga UrpasT ¢ GpypHaTa.

P OnacHocT oT 3agyLuaBaHe C OrnakoBbYyHM MaTepuanu. B npoueca
Ha Urpa geuata MoraT 4a ce yBUSAT B ONakoBbYHUA MaTepuman (Hanpu-
mMep $OoMOoTOo) UK Oa ro NOCTaBAT Ha rnaBaTta CU 1 Oa ce 3aayLuar.
[pb>XXTe onakoBkaTa Ha HEOOCTbBMHO 3a AeLa MSCTO.

P OnacHOCT OT HapaHsiBaHe BCMEACTBME Ha ropeLLy MoBbpxHOCTK. [eT-
CKaTa KOXa e No-4yBCTBUTESTHA KbM BMCOKM TeMMepaTypu, OTKONKOTO KO-
XaTa Ha Bb3pacTHuTe. DypHaTa ce HarpsiBa Npu CTbKIOTO Ha BpaTaTa,
naHena 3a yrnpaBneHne N BEHTUNALMOHHMUTE OTBOPW 3a Bb3ayxa OT pa-
6oTHaTa kaMepa.

He nosBonsiBainTe Ha felaTta ga gokocsat GpypHaTta no BpemMe Ha paborta.
P OnacHoCT OoT HapaHaBaHe OT OTBOpeHaTa BpaTa. TOBapOHOCKMMOCT-
Ta Ha BpaTaTta e MakcuMarnHo 15 kg. [leuata MoraT Ja ce HapaHsT Ha
OTBOpEeHaTa BparTa.

He nosBonsBaiTe Ha peuaTa ga 3acTaBaT, Aa cagat unuv ga ce obns-
rat Ha Hes.

TexHn4yecka 6e3onacHoOCT

P Bcnencteue Ha HenpaBUTHO M3BbpLUEHa paboTa Mo MoHTaxa,
nogApbXKaTa UM peMOoHTa MOXe A3 Bb3HMKHE CepMo3Ha ONacHOCT
3a notpebutens. VIHcTanauMoHHM OeMHOCTN, AeNHOCTU MO NOOAPbX-
KaTa U peMOHTK MoraT Aa 6baaT n3BbpLUBaHM CaMo OT CrieLmanm-
CTW, oTopusmnpaHu ot Miele.

P Mospeam no ¢ypHata MoraT fa 3acTpallat BawaTta 6e3onacHocT.
MpoBepsBanTe pypHaTa 3a BMAMMM noBpenm. Hukora He nanonseai-
Te dypHaTa, ako e NoBpeaeHa.



YKka3aHus 3a 6e30nacHOCT 1 NpepynpexpeHus

P> BpemeHHaTta 1y nocTosiHHa pabota KbM aBTOHOMHa WM HECUHXPOH-
Ha C MpexaTa MHCTanauus 3a 3axpaHBaHe ¢ eHeprus (Hanp. 0CTPOBHM
MpEeXu, CUCTEeMU 3a NoACUrypsBaHe) e BbaMoxHa. MpeanocTtaska 3a pa-
boTtaTa e cna3BaHeTo Ha NpegnucaHusta Ha EN 50160 nnn cpaBHuMm
CTaHOAPT OT CTpaHa Ha MHCTanauusiTa 3a 3axpaHBaHe C eHeprus.
DYHKUMNTE N HAYUHBT Ha paboTa Ha 3aLUTHUTE MepKu, NPeaBnLeHN B
Taswn goMallHa MHCTanauus n B To3n NponykT Ha Miele, Tpsbea na 6bvoat
rapaHTMpaHu U B OCTPOBEH PEXMM Ha paboTa Mam Npu HECUHXPOHHA C
MpexaTa paboTta unu ga 6baaT 3aMeHeHn C PaBHOCTOMHN MEePKX B UH-
cTanaumsaTta. Kakto HanpuMep e onnucaHo B akTyasnHaTa nybnukauus Ha
VDE-AR-E 2510-2.

P EnekTpuyeckata 6esonacHoCT Ha ¢ypHaTa e rapaHTMpaHa caMo
aKo TS e CBbp3aHa KbM MpaBUIIHO MHCTaNMpaHa cucTemMa 3a 3alUTHO
3a3eMsaBaHe. Ta3n OCHOBHa NpepnnocTaBka 3a be3onacHocTTa TpsibBa
Oa e Hanuue. [MNpu cbMHeHre Bb3/oXeTe NpoBepKa Ha eflekTpruyecka-
Ta MHCTanaumsi Ha eneKTPOTEXHUK.

P OaHHuTe 3a cBbp3BaHe (YecToTa 1 HanpexeHue) Ha dupmeHaTa
Tabenka Ha ¢ypHaTa 3aab/KMTENHO TPAOBa Ja cbBMNagaT C Te3u Ha
efneKkTpuyeckaTa Mpexa, 3a Aa He Bb3HMKBAT nNoBpeam rno ¢ypHarta.
CpaBHeTe gaHHUWTE 3a CBbpP3BaHe Npean ceBbp3BaHe. B cnyvan Ha
CbMHEeHMe NonuTanTe eneKTPoTEXHUK.

P> PasknoHuTenun nnm yaobixutenHn kabenmn He ocurypsisat Heobxo-
OuMata 6e3onacHOCT. 3aToBa He CBbpP3BaliTe Ypes TaxX PpypHaTa KbM
enekTpuyeckaTa Mpexa.

P Visnonssaiite ¢pypHaTa caMoO B MOHTUPAHO CbCTOAAHME, 3a Oa Ce ra-
paHTUpa besonacHaTa 1 ekcrnioaTaums.

P Tasn pypHa He TpsabBa Oa ce N3nonssa B MOABUXKHM CbOPBXKEHUS
(Hanpumep Kopa6v5)

P OnacHocT oT HapaHsiBaHe BCMeaCcTBME Ha TOKOB yaap. [lokocBaHe-
TO Ha TOKOMPOBOASALLMNTE BPb3KU, KAKTO U UISMEHEHMSATA MO ENEKTPU-
4YecKMs U MEXaHNYEH MOHTaX, Ca MHOMO OnacHM 1 MOXe da goBenat
0,0 HensnpaBHO GYHKLIMOHMpPaHe Ha dypHaTa.

Hwukora He oTBapsanTe kopnyca Ha ¢ypHaTa.

P> MapaHLUMOHHNTE NPEeTeHUMN LLLe OTMagHaT, ako PEMOHTBT Ha GypHa-
Ta Ce M3BbPLUKM OT CEPBU3, KONTO He e oTopuaunpaH oT Miele.

P Miele rapaHTtrpa, Ye n3nckBaHmsTa 3a 6€30MacHOCT Ca U3Mb/IHEHM
caMo Mpu M3MNON3BaHETO Ha OPUTMHAIHY Pe3epBHM YacTu. HensnpasHm
KOMMOHEHTM MOXe [1a Ce 3aMeHSIT CaMO C OPUTVHANTHWN Pe3ePBHM YacTu.
P Mpwu PypHKU, konTo ce gocTassaT 6es 3axpaHBall, kaben, Tpa6sa Oa
ce MOHTMPpa crieuaneH saxpaHsaly, kaben ot cneumnanict, oTopuam-
paH oT Miele (BmxTe rnasa “MonTax”, pasgen “Cebp3BaHe KbM efek-
TpuyeckaTa Mpexa’).

8
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YKka3aHus 3a 6e30nacHOCT 1 NpepynpexpeHus

P> Ako 3axpaHBaLLmMAT kaben e nospeneH, Ton Tpsabsa fa ce 3aMeHu
CbC crneumaneH saxpaHBsall, kaben oT creLmnanuncT, oTopusmpaH ot
Miele (BuxTe rnasa “MoHTtax”, pasoen “Cebp3BaHe KbM enekTpuye-
ckaTta mpexa”).

P> Mo BpeMe Ha MOHTaXa 1 NoaapbXKKaTa, KaKTo U Mpu PeMoHT, Gyp-
HaTa TpsibBa Aa 6bae HaMbHO N3KII0YEeHa OT efleKTPO3axpaHBaHETO,
Hanp. B C/lyyali, 4e OCBET/IeHMEeTo Ha paboTHaTa Kamepa e Hensnpas-
Ho (BmTe rnasa “Kakso ga npasum, ako ...”). YBepeTe ce B TOBa, Kak-
TO cneppa:
- WskntoyeTe npegnasnTennTe Ha enekTpuyeckaTa MHCTanaums unm
- pasBuiiTe HaMb/IHO BUHTOBUTE NpeanasnTen Ha efekTpuyeckaTa
MHCTanaums unm
- usknoyerte wencena (ako MMa TakbB) OT KOHTakTa. [pu ToBa He
ObpnaiTe MpexoBus MPOBOOHUK, @ caMus Lencer.

P> 3a besnpobneMHa paboTa ¢pypHaTa ce Hyxaae OT J4OCTaTbYeH MPUTOK
Ha Bb3[yX 3a ox/laxaaHe. YBepeTe ce, Ye NMPUTOKBLT Ha Bb3OyX 3a OXJ1aX-
[aHe He e Bb3npensaTcTBaH (Hanp. nopaam MOHTaX Ha TEPMO3aLLMTHM
nancTHu B WKada 3a BrpaxaaHe). OcBeH ToBa HEOOXOAUMUST Bb3yX 3a
oxnaxgaHe He TpsbBa Oa ce 3aTons NpPeKaseHo MHOro OT APYrv N3TOY-
HULUM Ha TornnuHa (HanprMep OT Neykn Ha TBbPIO ropuBo).

P Ako dpypHaTa e BrpageHa 3af gekopaTtvseH MebeneH naHen (Ha-
NpuMep BpaTU4Ka), HUKOra He 3aTBapsinTe aekopaTueHus mebeneH
naHen, gokaTto nsnonssate ¢ypHaTa. 3ag 3aTBOPeHMs MebeneH na-
Hen ce HaTpynBaT TOM/MHA 1 Brara. ToBa MoXe fa fAoBefe 00 nospe-
OV Ha PypHaTa, Wwkada, B KOUTO € BrpageHa, n noga. 3atBapamnte mMe-
b6enHaTta BpaTU4ka egBa cref kato dypHaTa ce oxnagmy HanmbIHO.

MpaBunHa ynotpeba

P> OnacHOCT OT HapaHsiBaHe BCNEACTBME Ha ropeLLy MoBbpxHOCTU. Dyp-
HaTa cTaBa ropetla no Bpeme Ha pabota. MoxeTe fla ce U3ropuTe oT Ha-
rpeBaTenuTe, paboTHaTa kKaMepa, akcecoapuTe U XxpaHaTa 3a roTBeHe.
Mpw BkapBaHe UNn n3BaXkaaHe Ha ropeLLaTta xpaHa, Kakto 1 npu paboTtu B
ropeLaTa paboTHa kamepa, N3Mon3BanTe KyXHEHCKM PbKaBULMN.

P OcTaBeTe BpaTaTa Ha ¢pypHaTa 3aTBOpPEHa, ako NPOAYKTUTE B pa-
6oTHaTa kamMepa 3anoyHaT Oa OTAENAT AMM, 3a A3 3a4yLUNTE eBEHTY-
anHo nosaeaBalLMTe ce NnaMbum. MNpekbcHeTe npoueca, KaTo U3KIHo-
yuTe PpypHaTa 1 n3BaguTe Lencena oT kKoHTakta. OTBopeTe BpaTtaTta
efBa Korato AMMbT ce pa3Hece.



YKka3aHus 3a 6e30nacHOCT 1 NpepynpexpeHus

P Mpeometn B 6n11M30CT 00 BKAoYeHaTa GypHa MoraT ga ce 3anansT
OT BUCOKUTE TeMnepaTypu. Hukora He nanonseaiTe ¢pypHaTa 3a OTO-
nJeHne Ha NoMeLLeHMs.

P Macna n MasHMHM MoraT fa ce 3anandr npuv nperpsisaHe. Hukora
He ocTaBsinTe PpypHaTa Npun paboTta ¢ Macna n MasHMHK be3 Habnto-
ngeHune. Hukora He raceTe 3anasieHO OfIMO UK Ma3HMHa ¢ Boga. 13-
kntoyeTe dypHaTa 1 3agyLleTe NnamMbLUTe, KaTO 3aTBOPUTE BpaTaTta u
S OCTaBUTe 3aTBOpPEHa.

P Mpu neyeHe Ha rpun Ha XpPaHUTENHM NPOAYKTN TBbpAeE OblraTa
NPOOBIIKUTENIHOCT Ha TOTBEHE BOOM [0 M3CYLLaBaHe N eBEHTYyaslHO
00 camMosanansaHe Ha npoaykTute. CnasgaliTe npenopbYyaHuTe Bpe-
MeHa 3a roTBeHe.

P> Hakom xpaHUTenHM NpoayKT M3CbxBaT 6bP30 M MoraT fa ce caMosa-
nansT oT BMCOKaTa TeMrnepaTypa Ha rpuna.

Hukora He nanonseanTe pexxuMm 3a NeveHe Ha rpus 3a U3nmMyaHe Ha
xna6 nnun xnebyeta n 3a cylleHe Ha LBeTa unn bunku. ManonseainTte pe-
sxumuTe Fan plus unn Conventional heat (Z).

> Ako npun NpUroTBAHETO Ha XPaHUTENTHU NPOAYKTUN U3NoJsi3BaTe al-
KOXOJTHWN HalnumTKun, BHMMaBaVITe, TbI KaTo aNlKOXONbT Ce n3napssa rnpu
BNCOKa TeMnepartypa. Tesn rnapu Morat ga ce Bb3rnJlaMeH4AT OT rope-
LnTe HarpesaTesin.

P Mpu n3nonssaHe Ha ocTaTbyHaTa TOMJIMHA 3a NOAObPXAHE Ha Xpa-
HUTENHWTE NPOAYKTM TOMN, MOPaAM BUCOKATa BNAXHOCT Ha Bb3ayxa
N KOHOEeH3a BbB pypHaTa MoXe Aa ce obpasyBa pbXaa. Taka MoraT ga
6bOaT NoBpeneHN CbLLO NaHeNbT 3a yrnpasreHme, paboTHUST nNnoT
nnuv wkada 3a BrpaxxgaHe. OctaBeTe ¢pypHaTa BK/OYEHA U 1 Ha-
CTpONiTe Ha Han-HUCKaTa TeMnepaTtypa npu n3bpaHus paboTteH pe-
XUM. Taka OXNaXKaaLLMSaT BEHTUIATOP OCTaBa aBTOMATUYHO BKITIOYEH.

P> XpaHuUTenHn npoayKTn, KOUTO Ce CbXpaHsABaT UV NoAObpXaT Ton-
nn B paboTHaTa kaMepa, MoraT Ja U3CbXHaT 1 oTOensL,aTa ce Bnara
MOXKe [ia [oBefe 00 Kopo3us BbB dpypHaTa. 3aToBa NokpuBanTe xpa-
HUTENTHUTE NPOAYKTH.

P PaboTHaTa KaMepa MOXeE Aa Ce HaryKa v OfIoLLy Nopaay KOHLEHTpa-
LMSITA Ha TOMSIMHA.

HuKora He MokpwBaiiTe AbHOTO Ha paboTHaTa KaMepa, Hamp. C anyMUHU-
eBo $oMo N npeanasHo Gonro 3a pypHU.

AKo 1cKaTe [a U3MoN3BaTe JbHOTO Ha paboTHaTa kamMepa 3a MoCTaBsiHe
Ha NPUTOTBSIHUTE SICTUSI UMW 3a 3aTOMMSIHE HA ChOBE, N3MOM3BaliTE 3a
Tasu Len caMo pabotHute pexxumu Fan plus (&] nnm Eco Fan heat (@&,
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YKka3aHus 3a 6e30nacHOCT 1 NpepynpexpeHus

P ObHOTO Ha paboTHaTa KaMepa MOXe fa ce NoBpean Npu MecTeHe-
TO Ha NpegMeTn BbpXy Hero. Korato nocrtaBaTe TeHOXKePU, TUTAHW U
CcbOoBe BbPXy AbHOTO Ha paboTHaTa kaMepa, He T MecTeTe npekarne-
HO MHOrO Hanpen 1 Ha3ag.

P OnacHoCT OT HapaHsiBaHe BCNeacTBmne Ha BogHa napa. Korato cty-
OEeHa TeYHOCT nonagHe BbpXy ropeLla NoBbpXHOCT, ce obpasyBa na-
pa, KOSTO MOXe Oa MPUYMHU CUNHU n3rapsiHns. OcBeH ToBa ropeLumTe
MOBBPXHOCTM MOTaT Aa ce NoBpensT OT BHe3anHaTa CMsiHa Ha TeMne-
paTypaTta. Hukora He nanvnBanTe CTyoeH TEYHOCTU OUPEKTHO BbPXY
ropeLLy NOBbPXHOCTMU.

P> BaxxHo e TeMniepaTypaTa fa 6bae pasnpeneneHa paBHOMEPHO B
XPaHUTENHUS NPOAYKT 1 Ja e AocTaTbyHOo BUcoka. ObpbLualiTe xpa-
HUTENHUTE NPOLOYKTU WU 1 pa3bbpKBaliTe, 3a fa Ce 3aToNMAT paB-
HOMepPHO.

P MnacTmacoBuTe CbaooBe, KOUTO He ca NpurogeHu 3a GpypHa, MoraT
0a ce pasTonsT Npu BUCOKM TeMnepaTypu 1 ga noBpedsaTt ¢pypHara.
i3nonsBaiTe caMo niacTMacoBM CbOoBe, KOUTO ca NPUrogeHu 3a
dypHa. CnasBaiTe N3NCKBaHMATA Ha NPON3BOANTENS Ha CbOBETE.

P> B 3aTBOpEHM KyTUK Mpu KOHCEPBUpPaHe 1 3arpsiBaHe ce Cb3aBa
CBpbXHansraHe, BCeACTBUE HA KOETO Te MoraT fa ce crykaT. He KoH-
cepBuUpaliTe N He 3arpsiBaiiTe KOHCEPBHU KYTUWN.

P OnacHocT OT HapaHsiBaHe OT OTBOpeHaTa BpaTa. MoxeTe foa ce Ha-
paHUTe Ha OTBOpeHaTa BpaTa Un Ja ce chbHeTe B Hed. He ocTaBsaiiTe
BpaTaTa OTBOPEHa, KOraTto He e HY>HO.

P ToBapoHocMMOCTTa Ha BpaTaTa e MakcumarnHo 15 kg. He ce obns-
ranTe n He caganTe BbpXy OTBOPEHAaTa BpaTa U He NOCTaBSANTE TEXKMN
npenMeTn Bbpxy Hes. BHMMaBanTe oa He NpuLLMnBaTE HALLO Mexay
BpaTaTa 1 paboTHaTa kamepa. DypHaTa MOXe oa ce NoBpeau.

Baxkn 3a NMOBBPXHOCTU OT HEPDbXXAaeMa CTOMaHa:

P> MokpuTMETO Ha MOBBPXHOCTTA OT HEPbXOAaemMa CTOMaHa ce Mo-
BpeXxga OT BCSAKakBM BUAOBE Iennso v 3arybBa cBosiTa 3aLMTHA
dYHKLMSA cpelly 3aMbpcsBaHus. He neneTte Bbpxy NOBbPXHOCTUTE OT
HepbXOoaeMa CToOMaHa 6eneXxxku, TMKCO Unuv opyru nenvna.

P MarHuTtnte MoraTt fa ocTaBsaT OpackoTUHKU. He nanonssaiiTe no-
BbPXHOCTTa OT HEPbBXOAaeMa CTOMaHa KaTo CTeHa 3a MarHuTu.

L



YKka3aHus 3a 6e30nacHOCT 1 NpepynpexpeHus

MouucTBaHe M NnopgapbXKa

> OnacHocTt oT HapaHgBaHe BCieaCTBME Ha TOKOB yOap. I'IapaTa Ha na-
Po4YnCTadKa MO>XXe Oa rnonagHe Bbpxy ,EI,eTaVIJ'II/I, HaMupalim ce nog Ha-
npexeHne, n oa npean3Bnka KbCO CbeaUHEHUNE. Hwkora He n3nonaeaw-
T€ 3a NoO4YNCTBaAaHE NMNapo4ncTadka.

P> PelueTknTe 3a nocTtaBsHe MoraT a ce AeMoHTupart (BuxkTe rnasa
“MouncteaHe 1 nopapbxka’, pasaen “Peluetku 3a nocrassiHe ¢ Te-
neckonuyHn Bopaun FlexiClip”). MoHTMpaiiTe rm 0THOBO NpPaBMIHO.

P KatanutnuHo eMainunpaHata 3afHa cTpaHa Moxe [a ce OeMOHTU-
pa ¢ Lien no4ncrsaxe (Bu>xTE rnasa “I'quMCTBal-vie ¥ nogapbxka”, pas-
nen “[eMoHTax Ha 3agHaTa cTeHa”). MoHTUpaliiTe OTHOBO MPaBUIIHO
3aQHaTa CTeHa M HMKOra He 13non3eante pypHaTa 6e3 Td Aa e MoHTU-
paHa.

P CTbknoTo Ha BpataTa MOXe [a ce Nnospeamv BCneacTame Ha apac-
KOTMHW. 3a MOYNCTBAHE Ha CTbKIIOTO Ha BpaTaTa He M3Mnos3BaiTe
abpasnBHM cpeacTBa, TBbPAN MOV UM YETKN N METANHN CTbPrasku.

P BbB BaXkHW 1 TOMMW PanoHM CbLLECTBYBa MOBMLLEHA BEPOATHOCT
OT nosiBa Ha BpeaHu Hacekomu (Hanpumep xnebapkm). BuHaru noa-
Obp>XalrTe PypHaTa M 30HaTa OKOJO Hesl YNCTU.

LLLeTn oT BpeoHN HacekoMU He ce MOKPMBAT OT rapaHumaTa.

Akcecoapu

P> VisnonsBaiite camo opurmHanHm akcecoapu Ha Miele. Ako ce MOH-
TUpPAaT UKW BrpaXkaaT Opyrn Yactu, ce rybsaT npaBaTa Ha rapaHLms, ra-
PaHLMOHHM YCNyrv 1/vnm oTrOBOPHOCTTa Ha MPON3BOAMTENS.

P Miele Bu npepocTassa 0o 15 roguMHu rapaHums 3a oocTaBka Ha
YHKLMOHANMHNTE pe3epBHM YacTu chnef Kpast Ha CePUNHOTO NMPoun3-
BOOCTBO Ha Bawata ¢pypHa, KaTo CpOKbT Ha Ta3m rapaHums e Han-
Manko 10 roguHun.

P Cvposete 3a neyeHe Gourmet Ha Miele HUB 5000/HUB 5001
(npw HannyHoCT) He TpsbBa Oa ce nocTasaT Ha HMBO 1. B npoTuBeH
cnyyan nogbT Ha paboTHaTa kamepa e ce nospenu. lNopaon Manko-
TO Pa3CTOsIHME ce MoJly4aBa KOHUEHTPaLUMs Ha TONSIMHA U eMalnnbT
MOXe [a ce Hanyka unu ga ce ontowy. CoLo Taka HAKOra He nocTa-
BAMTE Cba 3a roTBeHe Ha Miele Ha ropHMa NOANOPEH eNeMeHT Ha
HMBO 1, Tb KaTO TaM TOM He e NOACUTYPEH OT 3aLlmTaTa CpeLLy n3-
BakgaHe. ianonseanTte NPUHUMNHO HUBO 2.
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BawwusaT nNMPpMHOC KbM ONa3BaHeTO Ha OKOJIHaTa cpena

N3xBbpnsiHe Ha onakoBKaTa

OnakoBkaTa ciy>u 3a bopaseHe ¢ ype-
[a v ro npegnassa oT NoBpeam npu
TpaHcrnopTupaHeTo. OnakoBbYHMUTE Ma-
Tepuanu ca n3bpaHu CbrnacHoO U3NCKBa-
HUATA 3@ EKOSIOTMYHA CbBMECTHMMOCT 1
TeXHoMorMmTe 3a TpeTMpaHe Ha oTnagb-
LM 1 3aTOBa MO NPUHLMM MoraT ga 6b-
OaT peumnkMpaHm.

BpbLuaHeTo Ha onakoBKkaTa 3a peLuuKIn-
paHe criecTaBa cypoBuHU. I3nonseaiTe
cneunduyHUTE 3a CbOTBETHUTE MaTepu-
anun mecTa 3a cbbupaHe 3a NOBTOPHA
ynoTtpeba 1 Bb3MOXHOCTW 3a BpbLLiaHe.
BawwunsTt cneunanunsnpar marasuH Miele
e nprMemMe TPaHCMOPTHUTE ONaKOBKW.

N3xBbpnsaHe Ha ynoTtpebaBaH
ypen,

EnekTpunyeckuTte n enekTpoHHUTE ypeam
C'b,l:l,'bp)KaT MHOTIO UeHHN MaTepmanM. C'b—
LLIO TaKa Te C'b,EI,'bp)KaT n onpep,eneHM Be-
LLI,eCTBa, cMecn mn KOMI'IOHeHTVI, KOWUTO Ca
61N HeobxoaMMmM 3a TaxHaTa GYHKLUMO-
HaA/THOCT 1 6e3OI'IaCHOCT. B 6I/ITOBI/ITe oT-
nagbun, Kakto M Npn HeENpPaBuUJIHO Tpe-
TUpaHe, Te MoraT ga 6baaTt onacHu 3a
HYOBELLUKOTO 30paBe 1 3a OKOJIHaTa cpe-
Oa. 3aToBa B HMKaKbB Cly4ail He 13-
XBbPAWTE OCTapenus ypen B butosata
CMeT.

)

BmecTo ToBa 3a 6e3nnaTHOTO NpenaBsa-
He 1 peuuKnpaHe Ha enekTpuyeckn n
eNeKTPOHHM ypeam ce 06bpHeTe KbM
oduuManHUTe NyHKTOBE 3a NpefaBaHe U
o6paTHO NpueMaHe, cb3[aneHn Kbm 06-
LMHaTa, Tbproeeua unu kbMm Miele. Mo
3aKoH camMo Bue cTe oTroBopHu 3a 13-
TpMBaHe Ha eBEeHTyaslHO 3anameTeHunTe
nepcoHanHn faHHW Ha ypena, KOMTo n3-
XBbpnaTe. Bue cTe 3agbnkeHW No 3akoH
0a n3BaxgaTe oT ypena 6es paspyLua-
BaHe cTapu baTepuun 1 akymynaTopu,
KOWTO He ca HEMOABWMXKHO BrpafdeHu B
ypepna, Kakto 1 namMnu, KoMto mMoraT ga
ce oTcTpaHsiBaT be3 pa3pyLuaBaHe. [Npe-
OaBaWTe rv B noaxoasil, cbovpateneH
NYHKT, KbA.eTo Te TpsibBa fa 6voat npu-
et 6esnnatHo. MorpmxeTe ce Bawunst
ynoTpebsiBaH ypen ga 6bae cbxpaHsiBaH
6e3onacHo 3a fela 00 HErOBOTO TPaHC-
nopTupaHe.
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(® MaHen 3a ynpaBneHue

(2 HarpeBaten 3a ropHo HarpsisaHe/rpun HarpesaTen
(® KatanutuuHo eMalnnupaHa 3agHa cTeHa

@ OTBOp 3a 3aCMYyKBaHe 3a BeHTuJ1aTopa C No3nunoHnpaH 3afg Hero npbCTeHOBU-
O0eH HarpesaTterl

(® PelueTku 3a nocTassiHe ¢ 5 HMBa

(® Mop Ha paboTHaTa kKaMepa C NO3MLIMOHMPAH NOM, Hero HarpeBaTen 3a AOMHO Ha-
rpsiBaHe

() ®poHTanHa paMka ¢ Tabenka ¢ AaHHu

BpaTta
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MaHen 3a ynpaBneHne Ha PypHaTa
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(D MpesknioyBaTen 3a N360p Ha pexuMm Ha paboTa

3a 1n3bop Ha pexxrMm Ha paboTa

@ Owncnneit

3a nokasBaHe Ha Yaca 1 Ha MHPOopPMaLMs 3a yNpaBNeHNeTo

(3 CeHsopeH byToH =
3a 13BMKBaHe Ha HacTPOWKUTE

(@ CensopeH 6yToH O
3a BpblllaHe egHa CTbMKa Ha3ag,

(8 CensopeH 6yToH OK
3a nsBukBaHe Ha PyHKLMN 1 3anaMeTsiBaHe Ha HaCTPOWKM

(® CensopeH 6yToH @
3a HacTpoiika Ha MPOOb/MKMTENTHOCT Ha KPaTKOBPEMEHeH NPoLLeC, BpeMe 3a ro-
TBEHe UNW BpeMe 3a CTapTVpaHe U1 Kpaii Ha NpoLeca Ha roTeeHe

@ OnTnueH nHTepdeiic
(camo 3a cepsusa Ha Miele)

BbpTawy, ce npeskoysaten < >
3a HacTpolika Ha YacoBe, TeMnepaTypu 1 3a 36op Ha enemMeHTV OT MeHIoTa
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MaHen 3a ynpaBneHne Ha pypHaTa

MpeBknio4yBaTen 3a n36op Ha
paboTeH pexum

C npeBkntoyBaTens 3a nsbop Ha pabort-
HUS pexxnm n3brpate paboTHU pexnMm
1 OTOENHO BK/IOYBaTE OCBET/IEHMNETO B
paboTHaTa KaMepa.

MoxxeTe Oa ro Bbptute HagaCHO U Hansa-
BO.

Pe>xnumun Ha paboTa
Lighting
Conventional heat
Bottom heat

Full grill

Eco Fan heat

BEEDDE

Further | Booster
Further | AirFry

Fan plus

Intensive bake

# [+

Fan grill

>
c
=3
o

Automatic programmes

Oucnnen

Ha pvcnnes ce nokaseaT 4achT UK
pasnunyHa nHopMaLms OTHOCHO paboT-
HUTE pexrMu, TemMnepaTypuTe, Bpeme-
HaTa 3a roTBeHe, aBTOMaTUYHUTE NPOo-
rpaMm 1 HacTpomKuTe.
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BbpTaLy ce npeBknoYyBa-
Ten < >

MoxeTe ga BbpPTUTE BbPTALLMA CE NpeB-
Kfto4yBaTes1 HagaCHO U HansBo.

MoxkeTe fa yBenmyaBaTe CTOMHOCTM Ha
avcnnes, KaTo TeMnepaTypu 1 4acoBe, ¢
BbPTEHE HAOACHO >, N Oa M Hamarns-
BaTe c BbpTeHe HansBo <.

OcBeH ToBa MOXeTe [ia U3nonssare
BbPTALLMSA Ce MpeBkItoYBaTen 3a npe-
NNCTBaHe B cnucbuuTe 3a M36op 3a Ha-
CTPOVIKM 1 aBTOMAaTUYHM NMporpamMm Ha
oucnnes.

C BbpTeHe HagsACHO > NpenucTBaTe Ha-
LOny B CAWCHK 3a N360p, C BbpTEHE Ha-
nago < — Harope.

CeH30pHU 6yTOHM

CeH3opHUTe ByTOHM pearnpat Ha [o-
KocBaHe C NpbCT. Besko fokocBaHe ce
MoTBbPXKAaBa CbC 3BYKOB CUrHan Ha by-
ToHa. MoxeTe fa U3KIYNTE TO3U 3BY-
KOB CUrHan Ha OyToHa oT ceH30pHUs Oy-
ToH = | Yolume | Keypad tone.



MaHen 3a ynpaBneHne Ha PypHaTa

CeH30pHM 6YyTOHM nopg, aucnnes

CeH30peH by-
TOH

DyHKUUSA

C 1031 ceH30peH OYyTOH MOXeTe fa U3BMKBATe HAaCTPOMKIUTE, KO-
raTo NpeBKJI0YBATENAT 33 M360p 33 PaboTeH PeXM e Ha MoJio-
»xeHue O unu Lighting E3)

B 3aBMCUMOCT OT TOBa, B KO€ MEeHI0 ce HamMmuparte, ¢ TO3U CeH30-
peH OYTOH ce BpbLLaTe B MO-TOPHOTO HMBO Ha MEHIOTO UMK B
rMaBHOTO MEHIO.

OK

Ypes nsbmupaHeTo Ha TO3M CeH30peH BYTOH M3BMKBaTe GYHKLNM,
KaToO HanmpuMep KpaTKOBPEMEHEH MpoLiec, 3anameTsBaTe NpomMe-
HW Ha CTOMHOCTWN UM HAaCTPOMKM WUV MOTBbPIXKAaBaTe ykasaHus.

AKo He MpoThYa NPOLEC Ha roTBEHe, C TO3M CeH30peH ByTOH Mo-
eTe No BCSKO BpeMe Ja HaCTpouTe NPOObIHKUTENHOCT Ha KpaT-
KoBpeMeHeH npouec (Hanp. BapeHe Ha aiiua).

AKO Mo CbLLOTO BpEME Teve NPOoLLEeC Ha FOTBEHE, MOXETe fa Ha-
CTPOUTE NPOOBIHKUTENHOCT Ha KPAaTKOBPEMEHEH MPOLLEC, BpeMe
Ha roTBEHe WM BPEMe 3a CTapTUpaHe Wi Kpaii Ha npoLeca Ha
roTBeHe.

CvimBonu

Ha pucnnes moraT ga ce nosiBAT CriegHUTEe CUMBOSN:

CumBon 3HavyeHune

i To3un cumBon 0003HAYaBa OoOMbHUTENHA MHbOPMALUS U yKasa-
HUWs1 3a ynpasneHue. To3n MHPOPMALIMOHEH MPO30peL, MOXeTe fa
notebpante ¢ OK.

A KpaTkoBpeMeHeH npovuec

v OTtMmeTkaTa ob6o3HavaBa akTyanHaTa HaCTPoOWKa.

BEEECZT | Hsakou HacTpoViKK, KaTo HanpuMep APKOCT Ha gucnies Uin cuna

Ha 3BYyKa, Ce HaCTPOWMBAT YPes JIeHTA CbC CErMEHTU.

& BnokupoBkaTa Ha BKIOYBAHETO Npennassa cpeLly HeBOSTHO

BKIlOUBaHe Ha dpypHaTa (BmxTe rnasa “Settings”, pasgen “System

lock &”).

D’)

OuctaHumoHHo ynpaeneHue (Mosesasa ce caMo ako pasnonarate
cbe cucteMata Miele@home 1 cTe nsbpanu HacTpoiikaTta Remote
control | On)
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MpuHUMN Ha ynpaBneHne

N360p Ha paboTeH pexxum

m 3aBbpTeTe NpeskoYBaTens 3a n3dop
Ha paboTeH pexxnM Ha >xxenaHus pabo-
TEH PEXUM.

MpenopbunTenHaTa TeMnepaTypa ce no-
Ka3Ba Ha gucnnes.

m [IpoMeHeTe npenopbunTeiHaTa TeM-
nepaTtypa C BbPTALLMA Ce MPEBKITOY-
BaTten < >, ako e HeobxoamMmo.

m [MotBbpoete ¢ OK.

CMsHa Ha paboTHMSA peXxum

Mo BpeMe Ha npoLieca Ha roTBeHe Mo-
KeTe fa CMeHNTe paboTHUS PEXUM.

B 3aBbpTere BbpPTALLMS Ce NPeBKIoYBa-
Ten 3a n3bop Ha paboTeH pexxrMm Ha
HOBUSI PabOTEH PeEXMM.

HactpoeHute BpemMeHa 3a rotBeHe ce
N3TpMBaT.

BbBexxpgaHe Ha undppn

LindpwuTte, konTo MoraT Aa ce NpoOMeHsT,
Cca MapKMpaHU CbC CBETHI POH.

B 3aBbpTeTe BbPTALLMS Ce NPeBKIoYBa-
Ten < > HagsCHO UNW HansBo, 3a 4a
npomeHuTe undpara.

m [lotBbpoete ¢ OK.

MpomeHeHaTa undpa ce 3anameTssa.

N360p Ha onuusa OT MEHIOTO B

cnucbk 3a usbop

m Mpun nsbop Ha =, D n ce nokas-
Ba npunexawoTo MeHl1o.
C BbpTaLLums ce npesktoyaten < >
npenucTBaliTe B CNUCbHKa 3a U360p,
O0KaTO Ce MokKa)ke >XeJlaHaTa onuua ot
MEHIOTO.

m [oTtBbppeTe ¢ OK.
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NMpomsiHa Ha HacTpolKa B cnn-
CbK 3a nsbop

TekyLLaTa HacTpoika e obo3HaveHa ¢
otmeTka V.

B 3aBbpTeTe BbPTALUMA Ce MPEeBKIIoYBa-
Ten < > HagACHO UNW HaNsBO, O0KaTO
ce nokae enaHaTta CTOMHOCT Un
)enaHaTta HacTpolika.

m [lotBbpaete c OK.

HacTpolikaTa ce 3anameTsaBa. Bue ce
BpbLLATE B MEHIOTO OT MO-FOPHO HUBO.

MpomsHa Ha HacTpoMKa CbC
CerMeHTHa NneHTa

Hsikon HacTpoWku ce NpencTaBsaT Ypes
cermeHTHa neHTa BB BB ZZ 1. Korato
BCUYKM CETMEHTU Ca 3arbJ/IHEHW, € 13-
O6paHa MakcMManHaTa CTOMHOCT.

AKO He e 3aMmb/IHeH HUTO euH CerMeHT
WY € 3amb/IHeH CaMo efiH, TOBa O3Ha-
yaBa, Ye e n3bpaHa MUHUManHaTa CTow-
HOCT NN HaCTPOMKaTa e U3KIoYeHa
(Hamp. mpu cuna Ha 3ByKa).

B 3aBbpTeTe BbPTALIMSA Ce NPeBK/IoYBa-
Ten < > HagsgCcHO UNW HansgBo, O,0KATO
ce nokayke kenaHaTa HacTpoWKa.

m [MoTBbpoeTe nsbopa c bytoHa OK.

HacTpoiikaTa ce 3anameTsiBa. Bue ce
BpbLLATE B MEHIOTO OT MO-TOPHO HUBO.



O6opynBaHe

Ha sapgHaTa cTpaHuua e HamepuTe
MofenuTe, onmncaHy B HaCTOSILLLOTO Pb-
KOBOCTBO 3a eKcroataums n MOHTax.

MdupmeHa Tabenka

MdupmMeHaTa Tabenka Moxe Oa ce BUOM
BbpXy NpeaHaTa paMkKa npu oTBOpeHa
Bparta.

TaM Le HamepuTe 0603HAYEHNETO Ha MO-
pena Ha Bawarta ¢ypHa, babpurunums Ho-
Mep M TEXHUYECKMTE NapaMeTpm 3a CBbp3-
BaHe (MpexoBo HanpexeHue/uectota/
MaKcVMasHa noTpebuTencka MoLLIHOCT).
[pbxTe Tazm nHbopmauus npu cebe
€W, KOraTo nmaTe BbMpoCcK Uim npo-
6nem, 3a oa moxe Miele oa Bu nomMmorHe
LieneHaco4eHo.

O6xBaT Ha gocTaBKaTa

- PbkoBOAOCTBO 3a eKkcrnyioaTaums 1 MOH-
TaXX OTHOCHO yNpaBneHneTo Ha yHK-
ummTe Ha pypHaTa

- BuHTOBE 3a 3aKkpenBaHe Ha Baluara
¢dypHa kbM LiKada 3a BrpaxkgaHe

- Opyrn akcecoapu

[ocTaBeHn akcecoapm 1 akce-
coapwu, KOUTO MoraT ga ce 3aKy-
nyBaT OOMbJHNUTESNTHO

Ob6opynBaHeTo 3aBMCKU OT Moferna.
MpuHumMnHo kbM Bawata ¢pypHa ca
BK/IIOYEHW peLLEeTKN 3a NoCcTaBsHe,
YHMBepcasiHa TaBa, KakTo 1 ckapa 3a
neueHe (3a kpaTKOCT: ckapa).

B saBucmumocT oT Mogena BawiaTta
$ypHa e obopynBaHa OCBeH ToBa Yac-
TUYHO C JOMbBIIHUTENHW akcecoapu,
KOUTO ca N30poeHU TyK.

MocoyeHWTe akcecoapw, KakTo 1 npena-
paTuTe 3a MOYMCTBaHEe 1 NOALPDBXKKA, ca
npegHasHavyeHn 3a pypHUTe Ha Miele.

MoxxeTe fa rv 3akynute B UHTEPHET Ma-
rasuHa Ha Miele, cepBunsa Ha Miele nnu

oT Bawwms cneumanusnpaH Tbproeel, Ha
Miele.

Mpu nopbyka oTbOenexere MaeHTUOMKA-
Topa Ha Mofena Ha Bawara ¢ypHa n
0603HaYeHMETO Ha XenaHus akcecoap.

PewueTkmn 3a nocrtaBsHe

B paGoTHaTa KamMepa oT AsicHaTa v oT
nsiBaTa CTpaHa Ce HaMMPaT PeLLEeTKM C
HuBa {13 3a nocTaBsiHe Ha akcecoapw-
Te.

O603Ha4YeHNeTo Ha HMBaTa MoXeTe na
npo4yereTe Ha d)pOHTaJ'IHaTa paMKa.

Bcsiko HMBO ce cbCTOM OT 2 NOANOPHM
eneMeHTa, KOUTO ca PasnosiokeHy eguH
Haf, fpyr.

AkcecoapwuTe (Hanp. ckapaTa) ce BKap-
BaT MeX[1y MOAMNOPHNTE eNEeMEHTU.

PeLueTkuTe 3a nocTtaBsHe mMorat ga ce
oemoHTupart (BuxTe rmasa “lMouncTeaHe
1 nogapbxka”, paspen “Peluetku 3a no-
CTaBsiHe C TeNeCKOMNMYHM Bodaun
FlexiClip”).

MnuTka TaBa 3a ¢pypHa, yHMBepcasiHa
TaBa U CKapa CbC 3alLUuTa CpeLly 13-
Ba)XkgaHe

MnwuTka TaBa 3a ¢pypHa HBB 71:

YHuepcanHa taa HUBB 71:

Ckapa HBBR 71:

BkapBaliTe akcecoapuTe BMHaArm Mexxay
noanopHUTE eNlieMeHTN Ha CbOTBETHOTO
HMBO B PeLLETKMTE 3a NOCTaBsIHE.
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O6opynBaHe

BKapBa|7|Te CKapaTta BUHaru € njioCKocCT-
Ta 3a NOCTaBdHe Hagosy.

OT OBeTe No-KbCU CTPaHW Ha Te3n akce-
coapwu Mo cpefarta MMa 3alumTa cpeLLy
n3BaxkgaHe. Ta npeyn Ha akcecoapuTe
0a ce N3BagsaT U3LAo OT peLueTknTe 3a
nocTtaBsiHe, KOraTo nuckate Oa rm n3sagm-
Te caMo OOHSIKbAE.

AKko n3nonseaTe yHMBepcaHaTa TaBa C
rnocTaBeHa BbpXy Hes ckapa, yHuBep-
cafnHaTa TaBa ce BKapBa Mexay Hanpeu-
HWUTE NOLMOPHU ENTEMEHTU Ha CbOTBET-
HOTO HMBO 1 CKapaTa Jisira aBTOMaTU4YHO
oTrope.

TeneckonuyHu Bogaum FlexiClip HFC
70-C

TeneckonuyHuTe Bogayn FlexiClip morat
0a ce MOHTMpaT caMo Ha HMBa 1,2 n 3.

TeneckonuyHute Bogaun FlexiClip morat
Oa 6baoat HanbAHO n3TerneHn ot paboT-

HaTa kamepa 1 nos3eosnsaeat gobpa BUamM-
MOCT BbpPXY NPUrOTBSHOTO SICTME.

3a fa He nagHe akcecoapbT nopaam
HEeBHUMaHWe:

- Cnepete akcecoapbT a e NocTaBeH
BMHArM Mexmay npeaHuTe 1 sagHuTe
OrpaHNYnTENN Ha TENEeCKOMNMUYHNTE BO-
navu.

- MNnb3raiiTe ckapaTta BUHAru ¢ nio-
CKOCTTa 3a NnocTaBsiHe Hago/y, KoraTo
S MOCTaBATE BbPXY TENECKONUYHUTE
Bogaun FlexiClip.

ToBapOHOCMMOCTTA Ha TENeCKOMUYHUTE
Bogaum FlexiClip e makcumym 15 kg.

Tl KaTO TeNecKonnYHUTE Bogaun
FlexiClip ce MOHTMpaT BbpXy rOpHUS
OMOpeH efleMeHT Ha 0afeHOo HUBO,
Pa3CTOSIHMETO 00 FOPHOTO HUBO CEe Ha-
MansiBa. [1pekaneHo MankoTo pascros-
HWe oKa3Ba OTpuLATENHO BNNSIHME
BbPXY pe3ynTaTa OT rOTBEHETO.

MbpBO NB3HETE TENECKOMUYHUTE BO-
paum FlexiClip pokpai HaBbTpe, Npeau
fa nib3HeTe akcecoapa oTrope.
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O6opynBaHe

MoxxeTe fa roTBUTE €0HOBPEMEHHO C
HSIKOJTKO TaBM 3a NeYeHe, yHUBepCcanHu
TaBW U cCKapw.

3V
2 X
14

m [nb3HeTe TaBa 3a NeyeHe, yHUBEP-
caliHa TaBa UM CKapa BbpXy Tenecko-
nuyHuTe Bogaun FlexiClip.

m [pun cnaraHe Ha OOMbIHUTENHM aKce-
coapu cna3BanTe MUHMMYM e4HO HU-
BO OTCTOSIHME Harope oT Teneckonuny-
HuTe Bogaun FlexiClip.

MoxkeTe fa M3non3BaTe yHMBepcanHaTa
TaBa C NMOCTaBeHa OTrope ckapa BbpXy
TeneckonuyHute Bogaun FlexiClip.

m [1nb3HeTe yHMBepcanHaTa TaBa ¢ no-
CTaBeHaTa OTrope ckapa Bbpxy Tenec-
konunyHuTe Bogauu FlexiClip. Mpwu no-
CTaBSAHETO CKapaTa ce Nib3ra aBToma-
TUYHO MeXay OMOPHUTE eNeMEeHTU Ha
HMBOTO Haf, TENECKONMYHUTE BoOauM
FlexiClip.

m [Npu cnaraHe Ha OOMb/HUTENHN aKce-
coapu cnassante MUHUMYM e4HO HU-
BO OTCTOSIHME Harope oT Tefieckonuny-
HuTe Bogaun FlexiClip.

MoHTa)k Ha TenlecKonUYHUTE Bogauun
FlexiClip

& OnacHocT oT HapaHsiBaHe nopa-
OM HaropeLleHn NoBbpPXHOCTU.

B pexum Ha paboTa ¢pypHaTa e rope-
ua. MoxeTe oa ce nsropuTe Ha Ha-
rpeeatennte, paboTHaTa kamepa 1
akcecoapuTe.

OcrtaBeTe HarpeBaTenuTe, paboTHaTta
KaMepa 1 akcecoapuTe fa ce oxna-
OAT, Npean fa MOHTMpaTe U OeMOH-
TUpaTe TENEeCKONMYHUTE BOOauM
FlexiClip.

Hain-nobpe e pa MoHTMpaTe Tenecko-
nuyHuTe Bogaum FlexiClip Ha HuBo 1. Ta-
Ka MOoXKeTe fia MM U3Mnon3BaTe 3a BCUYKU
ACTWS, KOUTO TPsAbBa Oa ce NPUroTBAT Ha
HWBO 2.

Bcako HMBO Ha pelueTkaTa 3a NoCTaBsHe
Ce CbCTOM OT [Ba OMOPHU efniemMeHTa. Te-
neckonunyHute Bogaum FlexiClip ce MoH-
TUpaT Ha CbOTBETHUTE TOPHM OMOPU Ha
03a0EeHO HUBO.

MOHTMpalTe TeNecKoNMYHNTE BOLAUYMN

FlexiClip Taka, 4e HagnucosT Miele pa oc-
TaHe BOACHO.

He pasrnobssaite TeneckonnyHuTe
Bogaun FlexiClip, koraTo ru MoHTUpaTe
UNu OeMoHTMpaTe.

B 3akayeTe TENECKOMMYHMTE BOLauM
FlexiClip otnpen Ha ropHaTta onopa Ha
gapeHo Hueo (1.).
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O6opynBaHe

vy

\_
B HaknoHeTe TenlecKonMyHMUTEe BOgaum

FlexiClip B ueHTbpa Ha paboTHaTa Ka-
mepa (2.).

B [1b3HeTe TeNeckonMUYHUTE Boaaun
FlexiClip no npotexeHune Ha ropHaTa
onopa koco Hasag, oo yrop (3.).

B HaknoHeTe TefleckonmyHMTe BOgaum
FlexiClip Hasag v rm dpukcupalite Bbp-
Xy ropHaTa ornopa Taka, Ye fa ce yye
wipaksaHe (4.).

Ako TeneckonuyHmuTe Bogayn FlexiClip
6nokupaT crnef, MoHTaXa, APbrHETE U
CWITHO HaBbH.
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[JeMOHTaXX Ha TeslecKonu4yHnTe Bopa-
um FlexiClip

& OnacHocT oT HapaHsiBaHe nopa-
OM HaropeLleHn NoBbpPXHOCTU.

B pexum Ha paboTa ¢pypHaTa e rope-
ua. MoxeTe oa ce nsropuTe Ha Ha-
rpeeatennte, paboTHaTa kamepa 1
akcecoapuTe.

OcrtaBeTe HarpeBaTenuTe, paboTHaTta
KaMepa 1 akcecoapuTe fa ce oxna-
OAT, Npean fa MOHTMpaTe U OeMOH-
TUpaTe TENEeCKONMYHUTE BOOauM
FlexiClip.

B [nb3HeTe TeNecKoNMYHNTE BOOAYM
FlexiClip nsusno HasbTpe.

B HaTtucHeTe ckobaTa Ha Teneckonuy-
HuTe Bogaum FlexiClip napony (1.).

L)

L /
B HaknoHeTe TeslecKonMYHUTEe BOodaum
FlexiClip B ueHTbpa Ha paboTHaTa Ka-

mepa (2.) n ' usgbpnaiite no npote-
YEeHne Ha ropHaTa onopa Hanpeg, (3.).

B [loBourHeTe TeNecKonMYHUTE BO4auM
FlexiClip oT onopata v r1 nssageTe.



O6opynBaHe

MepdopupaHa Gourmet TaBa 3a neue-
He u 3a AirFry HBBL 71

®uHaTta nepdopauns Ha Gourmet TaBa-
Ta 3a neyeHe u 3a AirFry nogobpsasa cb-
LLLeCTBEHO MpOLLeca Ha roTBEHE:

- Mpw NpuroTBSHETO Ha NeYnBa OT TECTO
C MpsicCHa Masi 1 TeCTO C Macllo U U3Ba-
pa, KakTo 1 Ha xns6 n xnebueTa, ce no-
nobpsiBa 3a4epsiBaHETO OT JoNHATa
cTpaHa.

MbpBO pasToyeTe TECTOTO BbPXY paB-
Ha paboTHa NOBBPXHOCT U1 crief, ToBa

ro cnoxete Bbpxy Gourmet TaBaTta 3a
neyeHe un 3a AirFry.

- MbpxxeHn kapTodU, KPOKETU UMK OpY-
rm nogobHM MoraT ga ce nbpkaTt 6es
Ma3HWHa B ropeLL, Bb3ayLleH NoToK
(AirFrying).

- Mpwu cylweHe/cbxHeHe uMpKynaumaTa
Ha Bb3[yXa OKOJ0 XpaHaTa 3a CyLleHe
ce onTMMM3sMpa.

EmMannunpaHaTa NoBbPXHOCT € C

PerfectClean nokputne.

CobwnTe Bb3MOXHOCTM B gaBa n nep-

¢dopupaHaTta kpbrna ¢opma 3a neveHe

n 3a AirFry HBFP 27-1.

Kpbrnu ¢opmu 3a neveHe

—_—

Henep¢opupaHara kpbrna taBa 3a ne-
yeHe HBF 27-1 e nogxopsiia 3a npu-
rOTBSIHETO Ha NWLA, NMIIOCKN CNagKnLLIn
OT TECTO C Masi UM GbpPKaHO TecTo,
cnagku v MUKaHTHU TapTu, NpeneyeHun
LEecepTu, MbP/IEHKM WY 3a 3annYvaHe Ha
0bnOOKO 3aMpaseHn CnagkKnLn nnm nu-
Lm.

MepdopupaHarta kpbrna ¢popma 3a ne-
yeHe u 3a AirFry HBFP 27-1 ma cbliute
Bb3MOXHOCTM 3a ynoTpeba, kakTo nepdo-

pupaHata Gourmet TaBa 3a neyeHe u 3a
AirFry HBBL 71.

EmaiinvpaHaTa NnoBbpXHOCT Ha ABaTa
cbaa 3a neveHe e ¢ PerfectClean no-
KpuTne.

m [locTaBeTe pelleTKkaTa 3a NeyeHe n
crnoykeTe KpbrnaTa TaBa 3a rnevyeHe
BbPXY Hes.

TaBa 3a rpun n neseHo HGBB 71

—_——

TaBaTa 3a rpun 1 NeyvyeHo ce cnara Bbpxy
YHUBepcanHaTta TaBa.

Mpw neyeHe Ha rpun, oOOMKHOBEHO MNeve-
He unu AirFrying T9 npegoTBpaTtaBa ns-
rapsiHeTo Ha KaneLumsi COK OT MecoTo, 3a
0a Moxke TOW fa ce U3Mon3Ba OTHOBO.

EMannunpaHaTa NoBbpPXHOCT € C
PerfectClean nokputne.

MNMnouva 3a neyeHe HBS 70

=

C nnouata 3a neyeHe MoxeTe fa no-
CTUrHEeTe ONTUMaseH pesynTaT Nno oTHO-
LLieHMe Ha neYnBa, KOUTo TpsibBa Oa
MMaT XPyCKaBO 3areyeHa QoSHa Kopuy-
Ka, KaTo HanpuMep nuua, K1LL, X106,
xnebyeTa, MMKaHTHW NeYyrBa UNn Opyru
nogo6Hu.

Mnoyata e n3paboteHa OT TOMMOYCTOM-
yMBa KepaMmuka 1 e NnokpuTa c rnasypa.
3a nocraBsiHe 1 B3MMaHe Ha ne4ymnsata e
NpuoXeHa nonaTka, HanpaeBeHa OT He-
obpaboTeHo gbpBo.

B [locTaBeTe ckapaTa 1 CroXxeTe nrova-
Ta 3a NneyeHe BbpXy Hesl.
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O6opynBaHe

Cbp 3a neyeHe Gourmet HUB
Kanak 3a neueHe HBD

CovpoBeTe 3a nevyeHe Gourmet Ha Miele
Mmorart, 3a pas/iMka oT gpyrute cbaoBe 3a
neyeHe, na ce crnarat AUPEKTHO Ha pe-
LIeTKMTe 3a NnocTaBsHe. Te ca obopyaBa-
HU, KaTo CKapaTa, CbC 3allMTa cpeLly
M3BaxxgaHe.

[MoBBPXHOCTTA Ha CbAa 3a MeyeHe e ¢
Hes3arensaLlo NoKpUTHe.

CobpoBeTe 3a neyeHe Gourmet ce npen-
naraT ¢ pas3nuyHu obnéoumHu. LLinpunna-
Ta 1 BUCOYMHATa Ca edHaKBu.

MopxopsLLm Kanaum MoraT fa ce 3aKy-
nsT otgenHo. MNpu 3akynyBaHe Tpsbsa
O3 ce noco4n obo3HaveHneTo Ha Moae-
na.

Obn6ounHa: 22 cm  Obn6ounHa: 35 cm
HUB 5000-M

HUB 5001-XL*

* NoOxo4sL, 3a MHOYKUMOHHM roTBapCcKu no-
ToBE

24

OpbXXKa 3a naBaxkgaHe Ha NnpuHag-
nexHoctute HEG

[pbxKaTa yrecHsBa n3BaaaHeTo Ha
yHVBepcarnHaTa TaBa, nvMTkaTa TaBaTa
3a ¢dypHa n ckaparTa.

KaTtanutuuHo emaiinupaHu akcecoapu

KaTanuTnyHo eMainmpaHuTe NoBbPXHO-
CTV MPU BUCOKU TeMnepaTypu ce ca-
MOMOYMCTBAT OT 3aMbPCABaHNS C Macna
1 MasHuHW. MNpoyeTeTe yKkasaHUATa B
rnaea “lNouncTeaHe 1 nogapbxKa’.

- CTpaHWN4HU CTEHU
CTpaHI/IHHVITe CTEeHW Ce MNMOCTaB4AT 3a[,
peweTknTe 3a NoCTaBdHE U 3alllnTa-
BaT CTeHUTe Ha paboTHaTa kamepa oT
3aMbpcsABaHuUS.

- 3apgHa cTeHa
MopbyaliTe pe3epBHa YacT, ako KaTa-
TNTUYHUAT eMalin e cTaHan HeepekTu-
BEH nopagu HenpaBunHo bopaBeHe ¢
HEero MM MHOMO CUJTHO 3aMbpcsaBaHe.

Mpuv nopbyka oTbenexere obosHave-
HMeTo Ha Mofena Ha Bawarta ¢ypHa.

Akcecoapu 3a nouncTBaHe u nog-
OpbXKa

- MukpodunbbpHa kbpna Ha Miele 3a
yHMBepcarnHa ynotpeba

- MouncTealy npenapat 3a pypHU Miele



O6opynBaHe

3awuTHn PyHKUMKN

- System lock &
(BmxTe rnaea “Settings”, pas-
nen “System lock &)

- BeHTnnatop 3a oxnakgaHe
(Bw>kTe rnaea “Settings”, pas-
nen “Cooling fan run-on”)

- 3almnTHO N3KNYBaHe
3alMTHOTO N3KIIOYBaHE ce aKTUBMpa
aBTOMATU4YHO, KoraTo ¢pypHaTa e pabo-
Tuna npekasneHo obnro. KoHkpetHaTta
NPOLBIHKUTENHOCT Npeam N3KIoYBa-
He 3aBu1CK OT N3bpaHusa paboTeH pe-
KNM.,

- Bpara ¢ BeHTUnauus
Bpartata e nspaboreHa ot4acTv ot
CTBKIO C MOKPUTUE, KOETO OTpa3ssBa
TonnmHarta. Mo Bpeme Ha ekcnnoara-
LMS OOMbMAHWUTENTHO KbM BpaTaTa ce OT-
BEX[a Bb3[yX, 3a [ja OCTaHe BbHLLUHO-
TO CTBKJIO CTYOEHO.
Bue mMoxeTe oa cHemeTe BpaTaTa 1 Aa
g pasrnobute ¢ Len noYncTeaHe
(BmxxTe rnaBa “MouncTBaHe v noa-
apbxka”).

MoBbpXHOCTU C NOKpUTHE
PerfectClean

MoBbPXHOCTUTE C NOKPUTME
PerfectClean ce otnnuaBsaT ¢ npekpaceH
He3anensaLl, edekT U U3KITIUYUTENHO
NeCHO noymncTBaHe.

rlpl/IFOTBeHI/ITe nevymnBa Morat ga ce oT-
oenar necHo. 3aM'pr9|BaHI/I9|Ta cnen
rneyeHe Ha TeCTeHU n3gennsa n Meca ce
OTCTpaH4aBaT JIECHO.

Bbpxy NOBbPXHOCTUTE C MOKpPUTUE
PerfectClean moxeTe ga pexete u pas-
npegenste NPUroTBEHUTE NPOOYKTU.

He nanonssaite kepaMmnyHn HOXOBE,
Tbil KaTo Te MoraT fia HagpackarT rno-
BbPXHOCTUTE C MOKPUTUE
PerfectClean.

Mo oTHOLLEHME Ha NoaapbXKKaTa NMoBbpPX-
HocTuTe ¢ nokputne PerfectClean ca
CPaBHMMM CbC CTHKIIOTO.

MpoyeTeTe ykasaHuaTa B rnasa “lo-
yMcTBaHe M NopdpbXxKa’, 3a Aa 3anasute
npegumcTearta, Kouto Bu nasa Hesanen-
BaLLMAT edekT, U Bb3MOXXHOCTTa 3a U3-
KIIOUYNTENHO NTECHO MOYMCTBAHE.

MoBbpxHoCTU ¢ NnokpuTne PerfectClean

PaboTHaTa kaMepa

YHuBepcanHa TaBa

MnuTka TaBa 3a pypHa

MepdopurpaHa Gourmet TaBa 3a neve-
He 1 3a AirFry

TaBa 3a ronn n ne4eHo

Kpbrna ¢opma 3a neveHe

- MepdopupaHa kpbrna dpopma 3a ne-
yeHe u 3a AirFry
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MbpBO NyckaHe B ekcnioarauus

Miele@home

BawaTa ¢ypHa e obopyaBaHa ¢ UHTe-
rpupad WLAN moayn.

3a 13Mon3BaHeTo ce HyXaaeTe OT:
- WLAN mpexa
- npunoxeHneTo Miele

- noTpebuTtencku akayHT B Miele. Mo-
XeTe fa cb3faneTe norpebutenckm
akayHT Ypes npunoxeHneto Miele.

MpunoxeHneto Miele we By Hanpaens-
Ba Mpu OCbLLECTBIBAHETO Ha Bpb3KaTa
Mexay dypHaTa n gomawHata WLAN
Mpexa.

Cnep kato ¢ypHaTa 6bOe cBbp3aHa KbM
Bawata WLAN mpexa, MoxeTe oa ns-
BbpLUBaTe HanpuMep cnegHuTe Oencr-
BMS C MOMOLLITA Ha MPUIOXEHUETO:

- [Oa n3suksaTte nHbopmaLms 3a paboT-
HOTO CbCTOsIHME Ha Balwata ¢ypHa

- [a n3BukBaTe ykasaHus 3a TeKyLLM
npouecu Ha rotBeHe Ha Bawara ¢yp-
Ha

- [a npekpaTtsBaTte TeKyLLM NPOLECH Ha
roteeHe

Ypes cBbp3BaHe Ha ¢pypHaTa kbM Balua-
Ta WLAN mMpexa ce noBuLLaBa pasxo-
ObT Ha eHeprus 4opw Korato ¢pypHaTta e
N3KITYeHa.

YBepeTe ce, Ye Ha MACTOTO Ha nocTa-
BsiHe Ha BawuaTta pypHa curHansT Ha
Bawata WLAN Mpexa e ¢ gocTaTby-
Ha cuna.
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OoctbnHoct o WLAN Bpb3kaTa

WLAN Bpb3kaTa cnogens egHa 4ecToT-
Ha fleHTa ¢ Apyru yctpoicTea (Hanp. Mu-
KPOBBJTHOBM PYPHU, UTPaYKM C ONCTaH-
LMOHHO ynpaBsneHne). Tosa Moxe Aa
npenu3BrKa BPEMEHHU UKW MOCTOSHHN
npekbcBaHWS Ha Bpb3kaTa. [lopagowm ToBa
He e Bb3MOXXHO Ja rapaHTupame Herpe-
KbCHaTaTa OOCTbMHOCT 40 npegnaraHn-
Te GyHKUMN.

JoctbnHocT Ha Miele@home

Vi3nonaeaHeTo Ha npunioxeHneto Miele
3aBWCK OT OOCTBMHOCTTa Ha yCyruTe
Miele@home BbB BaluaTta gbpxaBsa.

Ycnyrata Ha Miele@home He e gocTbn-
Ha BbB BCUYKMN ObPXKABU.

ViHbopmauus 3a OCTbMNHOCTTA Le Mo-
Jly4MTe Ha MHTEPHET CTpaHuLaTa
www.miele.com.

MpunoxeHue Miele

MpunoxxeHneto Miele MoxeTe ga nater-
nnTe 6e3n1aTHO OT MPUITOXXEHUETO Ha
Apple Store” nnu Google Play Store™.

OFEa0
%Tc;;);le Play EE

# Cganu ot

[ ¢ App Store
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MbpBO NycKkaHe B ekcnyioaTauums

OCHOBHM HaCTPOMNKU

3a MbpPBOTO MyckaHe B ekcrioaTaums
TpsibBa pa NpegnpuemMeTe cnegHUTe Ha-
cTpoViku. Bue MoxeTe 0THOBO ga npo-
MeHWTEe Te3M HaCTPOWKMN B MO-KbCEH MO-
meHT (BmxTe rnasa “HacTpoiikn”).

& OnacHocT oT HapaHsiBaHe nopa-

LV TOPEeLLLU NMOBBbPXHOCTU.

MdypHaTa cTaBa ropetL,a no BpemMe Ha
paborTa.

VianonaeaiTe ¢pypHaTa caMo B MOH-

TUPaAHO CbCTOsIHME, 3a @ Ce OCUrypu
6e3onacHa ekcnnoaTaLms.

KoraTo ¢pypHaTa ce CBbpXKe KbM enek-
TpuyeckaTa Mpexa, T8 ce BK/oYBa aB-
ToMaTu4Ho. Ha gucnnes ce nosssiBa
HagnucsT “Miele” n cnep, Hskonko ce-
KYHOM NoJKaHaTa 3a HacTpoliBaHe Ha
esuka.

HactpoviBaHe Ha e3uka

m C BbpTaLLMA ce npeBktoysaTen < >
n3bepete xxenaHus esuk.

m [MotBbppoeTe ¢ OK.

Ako nopagy HeBHUMaHwe cTe nsbpanu
e3uK, KOnTo He pa3bupare, cregpainiTe
ykasaHuaTa B rnasa “HacTpoiikn” pas-
nen ,Language ™“

HacTpoiika Ha MeCTOMOOXEHNETO

m C BbpTaLMS ce npeBktoyBaTen < >
n3bepeTe KENaHOTO MeCTOMOoXe-
Hue.

m [lotBbpoete ¢ OK.

HacTtpoliBaHe Ha Miele@home

Ha pucnnes ce noassasa Set up
"Miele@home".

B AKo efaeTe BefHara fia HacTpouTe
Miele@home, notebpaete ¢ OK.

B AKO XefaeTe [a OTNIOXNTE HAaCTPOK-
KaTa 3a Nno-KbCeH MOMEHT, nsbepete
Skip ¢ BbpTAWLMSA NpeBktoyBaTen< >
n notebpaete ¢ OK.

VIHpopMaums OTHOCHO MO-KbCHOTO
HacTpoWBaHe e HaMepuTe B INaBa
“Settings”, pasgen “Miele@home”.

B AKo XefaeTe BefHara foa HacTpouTte
Miele@home, nsbepete xxenaHus Me-
TO[, Ha CBbp3BaHe.

Oucnnesat n npunoxeHneto Ha Miele Bu
HacouBaT npes cnegsallmTe CTbMKW.
HacrpoiiBaHe Ha 4aca

B C BbpTawms npeskioysaten < > Ha-
CTPOWTE Yaca B YaCOBE N MUHYTW.

m [MotBbpaeTe ¢ OK.

3aBbpLuBaHe Ha MbPBOTO NycKaHe B
eKcnnoarauus

MosiBaBa ce Set up finished.

m [lotBbpAete c OK.

MosiBsiBa ce Language ™.

m /136epeTe ceH30pHMSA BYTOH =.

YacbT ce nogBsaBa Ha oucnnes.

[MbpBOTO NyckaHe B ekcrnioaTtaLus e 3a-
BbpLUEHO.
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MbpBO NyckaHe B ekcnioarauus

MbpBoO 3arpsBaHe Ha ¢ypHaTa

Mpwv NbpBOHAYaHOTO 3arpsiBaHe Ha
$ypHaTa € Bb3MOXHO @ Bb3HUKHAT He-
npuaTH1 Mupuamu. LLle rm nsberxHete,
aKo NPOAb/IKMTE Oa 3arpsiBate ¢pypHaTa
HaW-Manko eguvH yac.

Mo BpeMe Ha npoLieca Ha 3arpsiBaHe
ce rnorpvxerte KyxHsaTa fa ce npo-
BeTpsiBa gobpe.

He ponyckaliTe MMpuamMmTe Oa npo-
HWKHAT B ApYr1 NOMeLLLEeHs.

m OTcTpaHeTe eBeHTyaslHO HafMYHnTe
CTUKEPW Unn 3awmnTHuTe ponmna ot
dypHaTa 1 akcecoapuTe.

m [Mpenu sarpsiBaHe nouyncrete pabort-
HaTa KaMepa C BfiaXkHa Kbprna oT
eBEeHTyasieH npax 1 ocTaTbly OT ona-
KoBKaTa.

B MoOHTUpanTe TeNeckonMYHUTE BOOAYM
FlexiClip Ha peweTkute 3a noctaBsHe
N BKapanTe BCUYKM TaBM, KaKTo U CKa-
paTa.

m C npeskntoyBaTens 3a nsbop Ha pe-
XXMMW Ha paboTa nsbepete

Further.

MosiBsiBa ce BoosterV.
m [lotBbpaete ¢ OK.

MosiBsiBa ce NpenopbyMTENHaTa TeMne-
paTtypa (160 °C).

Bklo4BaT ce HarpesaTensT n oceeTne-
HMETO Ha OTaeneHneTo Ha GpypHaTa, Kak-
TO U BEHTUNATOPBT 3a OXNaxaaHe.

m /136epeTe Hali-BMCOKaTa Bb3MOXXHA
Temnepatypa (250 °C).

m 3arpsBaite ¢ypHaTa B Npogb/HKeHne
Hall-Manko Ha eOmH Yac.

m Cnep 3arpsiBaHeTo 3aBbpTeTe NPEeB-
KntoyBaTens 3a M3bop Ha pexunMm Ha
paboTa B nonoxeHue 0.
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MouncTtBaHe Ha paboTHaTa kamepa
crnep, NMbpBOTO 3arpsiBaHe

& OnacHOCT OT HapaHsiBaHe nopa-
[V TOpPeLLM NMOBbPXHOCTHU.

B pexum Ha paboTa ¢pypHaTa e rope-
wa. MoxeTe fa ce nsropuTe Ha Ha-
rpesatenuTte, paboTHaTa kamepa 1
akcecoapuTe.

OcTaBeTe HarpeBaTenuTe, paboTHaTa
KamMepa 1 akcecoapuTe MbpBo Oa ce
OXnagAT, Npeau ga rv noYncTeaTte Ha
pbka.

B VI3BageTe BCUYKM akcecoapu oT pa-
6oTHaTa kamepa U1 v noymcTeTe Ha
pbka (BuxTe rnasa “MouncTeaHe un
nogapbxka”).

B [MouuncTeTe paboTHaTa kKaMepa C Tonna
BOLa, Mpenapar 3a PbYHO NMOYNCTBaHE
M YncTa NonmBeallia Kbpra Unmn YncTa,
HaBraxxHeHa MUKpodmbbpHa Kbpra.

B [lofcyLueTe NOBbPXHOCTUTE C MeKa
Kbpna.

3aTBOpeTe BpaTaTa efBa korato pabot-
HaTa KaMepa U3CbXHe.




Settings

Mpernep Ha HacTpounkuTe

Onuusa oT MeHITo

Bb3MOXXHM HACTPOMKMU

Language ™

... | deutsch | english | ...
Location

Tirme

Display

On* | Off | Night dimming
Clock format

12h |24 h*
Set

Display

Brightness
EEERZCT]

Yolume

Buzzer tones

Melodies* HEREEZZ-1

Solotonre ANANEEENCZZCZZC
Keypad tone

[ | | | e

nits

Temperature
Dc* | DF

Recommended termps.

Cooaling fan run-on

Temperature controlled®
Time controlled

Operating hours

System lock (5 On | Off*
Miele@home Activate | Deactivate
Connection status
Setup again
Reset
Setup
Remote control On* | Off
RemoteUpdate On* | Off
Software version
Showroom programme Demo mode
On | Off*
Factory default Appliance settings
Recormmended temps.

* (PabpwnyHa HacTpolika
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Settings

N3BukBaHe Ha MeHI0 “Settings”

Ypes ceH30pHUsI BYTOH = MoxXeTe fa
nsBukaTe MeHioTo “Settings” 1 na nep-
coHanusupaTte BalaTa dpypHa, kaTo
npucnocobute ¢pabpnyHNTE HACTPOIKN
KbM BalumTe notpebHocTL.

B 3aBbpTeTe NpeBKoYBaTens 3a nsbop
Ha paboTeH pexuM Ha nonoxeHuve O
nnu Lighting (%],

m /136epeTe ceH30pHMS BYTOH =.

MosBsBa ce cNUCHKBLT 3a 36op Ha Ha-

CTPOWNKU.

m C BbpTaWMS ce npeBktoyBaTen < >
n3bepeTe KenaHaTa HacTpolika.

MoxeTe ga npoBepuTe UK fa npomMe-

HUTE HacTpomnKuTeE.

B 3a [a n3neseTte OT MeHITo, N3bepeTe
OTHOBO CEH30pPHUS BYTOH =.

Language ™
MoxeTe ba HactpouTe Bawius HauMOHa-
NeH e3ukK 1 BaweTo MecTononoxexHue.

Cnepn n36op 1 NOTBbPXKAEHNE Ha OUC-
rnnes BeaHara ce NosiBABa »enaHusaT
e3uK.

CobBeT: AKO NOpaan HeBHUMaHMe cTe
n3bpanu eank, KOUTO He pasbuparte, 13-
b6epeTe ceH3opHMs byToH =. OpueHTUu-
paiiTe ce no cumeona ¥, 3a oa Bnesete
OTHOBO B nogMmeHio Language ™.

Time

Display

NsbepeTte HaumHa, Mo KOWTO aa ce no-

Ka3Ba YacbT Npu naknoyeHa ¢pypHa:

- On
AKTyanHuaT yac ce nokassa Ha guc-
nned BMHaru.

- Off
OucnnesTt e TbMeH, 3a fa ce Nectm
eHeprus.
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- Night dimming
3a fla ce NecTu eHeprusi, 4acbT ce Mno-
KasBa Ha gucnnes camo ot 5 vyaca go
23 yaca. [1pes ocTtaHanoTo Bpeme
OVCMNesT e TbMeH.

Clock format

MoxeTe fa HacTpouTe TeKyLLUMST Yac ga
ce nokasea B 24 unu B 12 yacos popmat
(24 hnnn 12 h).

Set

Buve HacTpoliBaTe YacoBeTe U MUHYTUTE.
Cnep cnnpaHe Ha Toka OTHOBO ce Mnosi-

BSIBa aKTyasHMAT Yac. HYacbT ce 3aname-
TABa 3a OK. 5 MUHYTU.

Display

Brightness

SpKOoCTTa Ha gucnnes ce NpeacTass
4ypes JieHTa CbC CerMeHTn.

-ANNERNN
MaKc/MaJsiHa SpKocT

MWHMMalTHa APpKOCT

Volume

Buzzer tones

AKO 3BYKOBWUTE CUTHAN Ca BKITIOYEHN,
cnep oocTuraHe Ha HacTpoeHaTa TemMne-
paTtypa 1 cnepn nstuyaHe Ha HaCTPOEHO-
TO BpeMe Mpo3ByyaBa CUrHar.

Melodies

B kpas Ha npoLec Ha roTBeHe Npo3ByYa-
Ba Ha MHTepBay MHOrOKPaTHO
Mernopus.

CunaTta Ha 3BYKa Ha Ta3n Menonud ce
npencrtaBga 4pe3 CerMeHTHa J1IeHTa.

-ANNERNN
MaKCVMaJsiHa cuna Ha 3ByKa

MenoandaTta € U3kKno4eHa



Settings

Solo tone

B kpast Ha npoLiec Ha roTBeHe 3a onpe-
OeneHo BpeMe Npo3ByYvaBa NPoab/IKM-
TeneH curHan.

BucoymHaTa Ha TO31 egnHUYEH 3BYyK Ce
V|306pa39|Ba CbC CerMeHTHa NeHTa.

-ANNNENNNENEEEN
MaKCMMaJsiHa BUCO4YMHa Ha 3BYyKa

MWHMMaJTHa BUCOYNHa Ha 3BYKa

Keypad tone

CwvnaTa Ha TOHa, KOMTO NMPO3ByYaBa Nnpu
BCeKM N360p Ha ceH3opeH OyToH, ce
npeacTaBs Ypes cerMeHTHa feHTa.

-INNENEN
MaKcuMaJsiHa cuna Ha 3ByKa

3BYKbT Ha OYTOHWUTE € U3KITIYEH

Units

Temperature

MoxeTe Oa HacTpouTe TemnepaTypaTta B
rpagycu no Lenswui (°C) unu rpagycm
no ®@aperxant (°F).

Recommended temps.

MonesHo e fa ce NPOMeHs NpenopbYm-
TesiHaTa TemMnepaTtypa, Korato YecTo pa-
60TUTE C TEMMNepaTypu, pasfnNyHM oT
npenopbYaHunTe.

Cnep kato U3BMKaTe OnuuaTa Ha MeHto-
TO, Ce Nnoka3Ba CMMUCHbKbLT 3a M360p Ha
paboTHUTE PEeXMMK CbC CbOTBETHATA
npenopbyYnTeNHa TeMMepaTtypa.

m V136epeTe xxenaHus pexxum Ha pabo-
Ta.

m [IpoMeHeTe npenopbunTenHaTa TeM-
nepatypa.

m [oTtBbppeTe ¢ OK.

Cooling fan run-on

Cnep, npuksoyBaHe Ha npoLleca Ha ro-
TBEHEe BEHTWUIaTOPbT NPOoabiXKaBa Aa
paboTu, 3a Oa He ce HaTpynBa Bnara no
paboTHaTa kaMepa, NaHena 3a ynpasne-
Hue unu Wwkada 3a BrpaxkgaHe.

- Temperature controlled
BeHTunatopsT 3a oxnaxgaHe ce n3-
KntoYBa npu TemMnepaTypa Ha paboT-
HaTa kamepa nog, ok. 70 °C.

- Time controlled
BeHTmnaTopbT 3a oxnaxgaHe ce uUs-
KMtoYBa cnep ok. 25 MuHyTun.

KoHpeH3BT MOXe fa noBpeay Likada
3a BrpaxgaHe 1 paboTHUS NioT U Mo-
e fa npenunsBrKa Koposus BbB dyp-
HaTa.

Ako obpxuTe B paboTHaTa kamepa
ACTUs, 3a Ja r'v Noaabpkate Tonnu,
npuv HacTpomka Time controlled ce no-
BMLLUABa BMaXXHOCTTa Ha Bb3ayxa U
TOBa BOAM [0 3aMoTsBaHe Ha naHena
3a ynpasrieHne, 06pa3yBaT ce Kanku
nopg, paboTHWMS NNOT UK ce 3anoTsBa
LEeKOPaTUBHUSAT MebeneH naHen.

Mpwn HacTpoika Time controlled He
OpbXTe B paboTHaTa kamepa sacTus, 3a
[a rv nogabpxarte Tonnu.

Operating hours

C nsbopa Ha Operating hours MoxeTe ga
npoeepuTe 0bLMa bpoli Ha paboTHUTe
YyacoBe Ha Bawarta ¢pypHa.

System lock @

BrnoknpoBkaTa Ha BK/IlOYBaHETO Npeq-
nasBa cpeLlly HEBOJTHO BKJIlOUBaHE Ha
dypHaTa.

Mpw akTMBMpaHa 610KMPOBKa Ha BKIIHOY-
BaHeETO MOXeTe BefHara fa HacTpouTte
Mo-HATaTbK KPAaTKOBPEMEHEH MpPOLLeC.
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Settings

BJ'IOKVIpOBKaTa Ha BKJ1IOYBAHETO Ce 3a-
na3Ba u crnen cnmpaHe Ha TokKa.

- 0On
BrnokmpoBkaTa Ha BK/THOYBAHETO Ce ak-
TMBMpa. 3a fa MoxeTe Ja U3nonseate
¢dypHaTa, HaTUCHEeTe U 3a0pbXTe CeH-
30pHUs 6yToH OK 3a NoHe 6 cekyHOM.
- Off
BrnoknpoBkaTa Ha BKIHOUBAHETO € fe-
3aKTMBMpaHa. MoxeTe foa nsnonseare
¢dypHaTa No o6MYaNHUS HaYMH.

Miele@home

MypHaTa e eanH OT JOMaKUHCKMTe
ypenu, KouTo Morat fa paboTsT ¢
Miele@home. Bawuata ¢dypHa pabpuu-
Ho e obopyneaHa ¢ WLAN mopyn 3a
KOMYHMKaLmMa 1 e nogxodsila 3a 6es-
KNYHA KOMYHMKaLWSL.

ViMaTe HAKONKO Bb3MOXHOCTM @ CBBbP-
xeTe ¢pypHaTa cu kbM cBosata WLAN
Mpexa. [penopbyBame Bu fa cBbpxeTe
dypHaTa cv ¢ NOMOLLITa Ha NpUIoXe-
HueTto Miele nnu ypes WPS kbM cBosTa
WLAN mMpexa.

- Activate
Taswn HacTpolika ce BMXaa caMo Kora-
To Miele@home e oesakTnBMpaHo.
®DyHkumsta WLAN ce BkoUYBa OTHO-
BO.

Deactivate

Tasw HacTpolika ce BUXOa caMo Kora-
To Miele@home e akTMBUpaHoO.
Miele@home octaBa HacTpoeHO,
odyHkumata WLAN ce nskntousa.

Connection status

Tasun HacTpoWKa ce BMXXOa caMo Kora-
To Miele@home e akTuBMpaHo. Ha
ovcnnes ce nosesasa MHbopMauns Ka-
TO KayecTBO Ha npuemaHe Ha WLAN,
nMe Ha Mpexarta un |P agpec.
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Set up again

Tasun HacTpolka ce BMKAa caMo Korato
WLAN Mpe>xaTa e Beye HacTpoeHa.
Bue HynupaTe HacTpoliknTe Ha MpeXa-
Ta W HacTporiBaTe BefHara HoBa Bpb3ka
C Mpexarta.

Reset

Tasun HacTpoWika ce BUXOa camMo Korato
WLAN mpexaTa e Beye HacTpoeHa.
®yHkumara WLAN ce nskntoysa 1
cBbp3BaHeTo kbM WLAN MpexaTa ce
Bpbla kbM pabpunyHaTa HacTpolika. 3a
0a MoxeTe fla n3nonseare
Miele@home, TpsibBa fa HacTpouTe
Bpb3kata ¢ WLAN MpexxaTa OTHOBO.
Hynunpainte MpexoBuTe HaCTPOMKMK, KO-
raTo U3XBbPNATE UNK Npopasate dyp-
HaTa unv KoraTo rnyckaTte B ekcrioarta-
ums ynotpebssaHa dpypHa. Camo Taka
ce rapaHTupa, Ye CTe U3TPUIM BCUYKY
JINYHW OAaHHW U NPeguLLHNST cobcTBe-
HMK NMoBeYe He MOoXe a3 OCbLLECTBSABA
0OCTbN 00 dypHarTa.

Set up

Tasn HacTpolika ce BUXOa caMo Kora-
TO HsiMa Bpb3ka ¢ WLAN Mpexa. 3a
0a MoxeTe Oa nanonssaTe
Miele@home, Tpsibea ma HacTpouTe
Bpb3kaTta ¢ WLAN mpexaTa OTHOBO.



Settings

Remote control

AKO CTe MHCTanMpanu NpunoXeHMeTo Ha
Miele Ha Baweto MobUIHO KpaHo yc-
TPOWCTBO, pasnonarate CbC cucTeMata
Miele@home u cTe akTuBMpanu auc-
TaHUMOHHOTO yrpasneHue (On), cnen,
n3bop Ha paboTeH pexxum MoxeTe Oa
HacTpouTe TeMrnepaTtypaTa 1 BpemeHa
3a roTBeHe, fa M3BMKBaTe yKa3aHWs 3a
TEKyLLM NPOLLECK Ha roTBEHe UK O3
NPUKOYNTE TEKYLLL MPOLLEC HA FOTBEHE.

B MpexxoBu pexxnM Ha roToBHOCT ¢yp-
HaTa ce Hy)gae oT Makc. 2 W.

RemoteUpdate

BkniousaHne/WskniousaHe

MabpuuHo RemoteUpdate e Bk/itoyeH.
AKO e Hann4yHa akTyanusaums, T ce ns-
Terns aBToMaTM4HO M TpsibBa fa ce
CTapTupa pb4HO oT Bac.

WMakntouete RemoteUpdate, ako He xe-
naeTe akTyanusauumTte ga ce usTternsr
aBTOMATUYHO.

Pa6oTeH npouec Ha RemoteUpdate

VHdbopmauus 3a cbaobp>kaHNeTo 1 06-
XBaTa Ha aKkTyanusauus ce npenocTass
B npunoxeHuneto Miele.

OnumsTa Ha MeHtoTo Remotelpdate ce
nokassa u Moxe fa bbae nsbpaHa ca-
MO aKo Ca U3MbJ/IHEeHW 3a0b/IKUTENHN-
Te YCNoBus 3a U3MNon3BaHe Ha
Miele@home (BmxTe rnasa “INMbpso
ryckaHe B ekcrinoatauma®, pasgen

“Miele@home”).

Ypes RemoteUpdate Moxe na 6bae ak-
TyanuaunpaH copTyepsT Ha Bawarta dypHa.
AKO “Ma Ha pasnosioXeHne akTyanmsaLms
3a Bawarta dypHa, T ce nsTterns asToma-
TUYHO OT dpypHaTa. IHCTannpaHeTo Ha ak-
Tyanuaaums He ce U3BbpLUBA aBTOMATUY-
HO, a TpsIbBa fa ce CTapTVpa PbUHO OT
Bac.

AKO He MHCTanupaTte gafgeHa akTyanmsa-
LS, MOXeTe fa nanonseate ¢ypHaTa cu
KakTo 06bnKHOBEeHO. Bbnpekn ToBa Miele
npenopbyBa fa MHCTanMpaTe akTyanu-
3aumuTe.

AKo MMa HanvyHa aKTyanvMsaums, Ha
omcnnes Ha Bawara ¢ypHa ce nokassa
cbobLeHme.

MoxeTe fa MHCTanupaTte akTyanMsaums-
Ta BegHara unm ga oToXnTe MHCTanm-
paHeTo 3a No-kbCHO. ToraBa 3anunTBaHe-
TO Ce N3BbpPLLUBA clieq, MOBTOPHO BKITHOY-
BaHe Ha ¢ypHaTa.

AKo He xernaeTe fla MHCTanupare akTya-
nmnsaumsTa, nsknoyete RemoteUpdate.

AkTyanusaumsita Moxe f,a Tpae HsIKor-
KO MUHYTW.

Mpu RemoteUpdate o6bpHeTe BHUMa-
HWe Ha CNegHoTo:

- [lokaTo He nony4unTe cbobLLeHMe, He e
HanMyHa akTyanuaauus.

- ViHcTanupaHa akTyanusauus He Moxe
0a ce OTMEHN.

- He nakntousalite ¢pypHaTa no Bpeme
Ha akTyanusauusita. B npotmBeH cny-
Yal akTyanmsaumsiTa e 6boe npekpa-
TEeHa W HMa [a ce MHCTanupa.

- Hakown aktyanusaumm Ha codTyepa
MoraT fa ce U3BbpLLUBAT CaMo OT cep-
BM3a Ha Miele.
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Settings

Software version

CodTyepHaTa Bepcus e npegHasHaveHa
3a cepBu3a Ha Miele. Mpu gomatlHa
ynoTtpeba Ta3u nHpopmaums He Bu e
HeobxoomMma.

Showroom programme

Ta3zun yHKLMA No3BONABa Ha crieumanm-
31paHuMsa TbproeeL, Aa LeMOHCTpUpa
dypHaTa 6e3 HarpsaBaHe. [py gomallHa
ynotpeba Tasn HacTpolika He Bu e He-
obxoguma.

Demo mode

Ako BktounTe pypHaTa Npu akTUBUPaH
LEMOHCTPALOHEH PeXuM, ce nokassa
ykasaHueto Demao mode active, The
appliance wil not heat up.

- On
[leMOHCTPaUMOHHMAT PEeXXMM ce aKTu-
BMpa, KOraTo HaTUCHEeTEe N 3adbpXuTe
ceH3opHusa bytoH OK 3a noHe 4 ce-
KYHON.

- Off
[leMOHCTpaUMOHHMAT pexurMm ce aesa-
KTMBMpPA, KOraTo HaTUCHETE 1 3a0bp-
XXUTe ceH30pHUs byToH OK 3a noHe
4 cekyHan. MoxeTe oa nonseate pyp-
HaTa No 0OMYaMHNS HAUYUH.

Factory default

- Appliance settings
Bcnukn HacTpolikm ce BpbLUAT Ha da-
6pUYHNTE HAaCTPOWKMN.

- Recommended temps.
[MpoMeHeHUTe NPenopbUYNTENHN TEM-
nepaTtypu ce BpbLLAT Ha pabpryHuTe
HaCTPOWKM.
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Min. minder

MN3non3BaHe Ha ¢pyHKUUa Min.
minder

KpaTkoBpeMeHeH npouec L) MoxeTe aa
n3nosi3earTe 3a c/iefeHe Ha OTOeNHN
npoLecu, Hanpumep 3a BapeHe Ha aiua.

MoxeTe fa nonseaTte KpaTKOBpPEMEHEH
npoLec, ako CbLLEBPEMEHHO CTe Ha-
CTpOUNN BpeMeHa 3a aBTOMATUYHOTO
BK/TOYBaAHE WM U3KITIOYBaHe Ha npouec
Ha roTeeHe (Hanp. KaTo HanNoMHSIHE KbM
npoayKTuTe B onpeneneHo BpemMe 4a ce
no6aBAT noAnpasku UK 3anmnBKa).

MaKcMManHMaT Bb3MOXEH 3a HaCTPOn-
Ka KpaTKOBPEMEHEH NpoLLecC e
59:59 pmH.

HacTpoliBaHe Ha KpaTKOBpeMeHeH
npouec

MpuMep: xxenaete oa BapuTe aMLa 1 Ha-
cTpoWBaTe KpaTKOBPEMEHeH npoLec
6 MUHyTK 1 20 cekyHaW.

m /136epeTe censopHus 6yToH @.

B AKO CbLLEBPEMEHHO Teye NpoLLeC Ha
rotBeHe, nsbepete Min. minder.

[NokasBa ce nogkaHaTa Set 00:00 min.

B HacTpoliTe ¢ BbpTALLMA Ce NPeBKIIoY-
Baten < > 06:20.

m [oTtBbppeTe ¢ OK.

KpaTkoBpeMeHHUAT npouec ce 3aname-
TaBa.

KoraTto ¢pypHaTa e nsknoyeHa, BMECTO
yaca ce NokasBaT L\ 1 TeKyLMAT KpaTKo-
BPEMEHEH MpoLLec.

AKO CbLLLEBPEMEHHO TEYe NMPoLEeC Ha ro-
TBeHe 6e3 HacTpoeHO BpeMe 3a roTse-
He, [) 1 TEeKYLUMAT KpaTKOBPEMEHeH
npoLec ce NokaseaT Npu OOCTUraHe Ha
HacTpoeHaTa Temnepartypa.

AKO CblLLEBPEMEHHO Teve NpPoLec Ha ro-
TBEHEe C HaCTPOEHO BpeMe 3a roTBeHe,
KPaTKOBPEMEHHMAT NpoLLec NpoTrya

BbB GOHOB PEXMM, Tbli KaTO BPEMETO 33
roTBeHe ce nokasBa MPMOPUTETHO Ha
amcnnes.

KoraTo ce HamupaTe B HSKOe MEeHIo,
KpPaTKOBPEMEHHUST MPOLLEC NPOTMYa
BbB GOHOB PEXMM.

Cnepn 3aBbplUBaHe Ha KPAaTKOBPEMEH-
HUa npouec L) 3ano4ysa ga Mura, Npos-
By4aBa 3BYKOB CUTHas 1 BPEMETO ce
yBenn4yaBa oo MakcuMyMm 59:59 wnH.

m /136epeTe ceHsopHus byToH @.

AKyCTI/NHVITG N ONTUYHNTE CUTHalu ce
MN3Kn4Bar.

NMpomsiHa Ha KpaTKOBpEMEHEeH
npouec
m /136epeTe ceHzopHusa bytoH @.

B AKO MO CbLLOTO BpeMe e akTUBMpPaH
npoLec Ha rotBeHe, ndbepete Min.
minder.

m /36epeTe Change.
m [lotBbpaete c OK.
MosiBsiBa ce KPaTKOBPEMEHHUST NpoLiec.

B [poMeHeTe KPpaTKOBPEMEHHUS MPO-
uec.

m [MotBbpaeTe ¢ OK.

MpOMEHEeHNAT KpaTKOBPEMEHEH MpoLec
ce 3anamerTsiBa.

N3TpuBaHe Ha KpaTKOBpeMEHEH
npouec
m V136epeTe ceH3opHUs byToH @).

B AKO MO CbLLLOTO BpeEME e akTUBUpPaH
npouec Ha rotBeHe, nsbepete Min,
minder.

m /i36epeTe Delete.
m [NotBbpoeTe ¢ OK.

KpaTkoBpeMeHHMAT NpoLec ce n3TpmBa.
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Mpernep Ha pexxumuTe Ha pabora

Pexxumm Ha paboTta I'IpenopP'-lwrenHa Owvana3oH
CTOVHOCT
Fan plus 160 °C 30-250°C
Intensive bake 170°C 50—250 °C
Eco Fan heat 190 °C 100-250 °C
Further | Booster 160 °C 100-250 °C
Further | AirFry 190 °C 30-250°C
(=] Conventional heat 180°C 30-280°C
(] Bottom heat 190 °C 100-280 °C
] Full grill 240°C 200-300 °C
Fan grill 200°C 100-260 °C

Automatic programmes
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CbBeTHn 3a necTteHe Ha eHeprusa

Mpouecwn Ha roTBeHe

- NsBaxpainTe ot paboTHaTa kamepa BCUY-
KM akcecoapw, KOUTO He ca HeobxoavMmm
33 CbOTBETHMS NMPOLLEC HAa NPUTrOTBSIHE.
N36upalite ocCHOBHO Mo-HUCKaTa TemMne-
paTypa, nocoyeHa B peLienTtaTa unm Tab-
nvuaTa 3a roTBeHe, 1 NpoBepsiBanTe
nponoykTa crnep, no-KpaTkoTo MOCOYEHO
BPEME 3a MPUTOTBSIHE.

3arpsiBaiiTe npegBapuUTenIHO paboTHa-

Ta KaMepa camo ToraBa, KoraTo ro ns-

WCKBAT peLenTaTta unu tabnuuara 3a

roteBeHe.

- No Bpeme Ha npoueca Ha roTBeHe no

BB3MOXHOCT He 0TBapsanTe BpaTaTa.

snonaBaiTte Hail-gobpe MaTupaHu,

TbMHM GOPMM 3a MeyeHe ¥ CboBe 3a

roTBeHe OT HepedekTUpaLLm Matepua-

nwv (eMaiinupaHa cToMaHa, TOMOYCTOM-

YMBO CTBKII0, NIAT anyMUHWIA C NMOKPU-

Tne). CBETNM MaTeprani KaTo HepbXia-

eMa CTOMaHa Ui anyMrHuii oTpasseat

TONnWHaTa U T8 JocTura no-TpyaHo oo

neynBoTo. He nokpwvBaliTe noga Ha pa-

6oTHaTa Kamepa unu ckapata ¢ TonnooT-

Pa3uUTesIHO anyMuHneBo ¢onwuo.

- CnepeTe BpeMeTo 3a NpUroTBsiHe, 3a A3
nsberHeTe 3aryba Ha eHeprus nNpv nNpwm-
rOTBSIHE Ha XPaHWUTENTHUTE NPOAYKTM.
HacTpowiTte BpeMe 3a rotBeHe nav npu
Ha/IMYHOCT M3MNon3BaliTe KYXHEHCKMN Tep-
MOMETBP.

- 3a MHOro ACTUsi MOXeTe fa n3nosnsBea-

Te paboTeH pexxum Fan plus (&]. Taka

MOXeTe fa roTBUTE C MNO-HUCKM TEM-

nepaTypu B CpaBHeHWe ¢ TeMneparty-

pata npw Conventional heat (=), Tbi1 ka-

TO TONNIMHATa BedHara ce pasnpepens

B paboTHaTa kamepa. OcBeH ToBa Mo-

»KeTe Aa rotBute e4HOBPEMEHHO Ha

HSIKOTKO HUBA.

Eco Fan heat € NHOBAaTMBEH PeXnm

Ha paboTa, moaxonsiLL, 3a Manku Konm-

4yecTBa, Hamnp. obN60KOo 3aMpaseHa

nunua, xnebyeTta 3a NpeTonasiHe Un
dopMOBaHN CNafKu, HO CbLLO U 3a

MECHMW CcTUsl 1 nevyeHo meco. Bue ne-

YyeTe eHeprocrnecTsBaLLo C ONTUMASIHO

n3nonsBaHe Ha TonnuHata. Taka cnec-

taeaTe 0o 30 % eHeprus npu egHak-
BO 0o06pW pesynTaTu oT rotBeHeTo. o
BpeMe Ha npoLeca Ha roTBeHe He OT-
BapsiiTe BpaTaTta.

- 3a NpuUroTBsIHE Ha ACTUS Ha FPUS U3-
non3BarnTe Mo Bb3MOXHOCT paboTHMS
pexxum Fan gril (£). Taka moxeTe ga
nevyeTe Ha rpu Ha NO-HUCKa TeMrepa-
Typa B CPaBHEHME C ApYrnTe PexnMm
3a NneyeHe Ha rpun nNpyM MakCMMasnHo
HacTpoeHa Temnepartypa.

- [Npv BB3MOXHOCT NPUroTBATe NOBEYE
ACTUS eQHOBpPeMeHHO. [ocTassiiiTe
€[lHO [10 APYrO WMN Ha Pas3fnyHu HMBa.

- MpuroTBANTe ACTUATA, KOUTO HE MOXKE-
Te A3 roTBUTE eAHOBPEMEHHO, MO Bb3-
MOXXHOCT HENnocpencTBeHO efHO crep,
Opyro, 3a fa n3nonaeaTte Hann4HaTta
BeYe TonvHa.

M3nonsBaHe Ha ocTaTb4yHaTa
TOMJINHa

- Mpwv npouecy Ha NpuroTBsHe ¢ TeMnepa-
Typu Hag, 140 °C 1 BpeMe Ha NpuroTesiHe
Hag 30 MUHYTU, NpKb. 5 MUHYTV Npean
Kpasi Ha mpoLLeca Ha nevyeHe MoXeTe 3
HaManuTe TeMnepaTypaTa O MUHMMan-
HaTa TeMnepaTtypa, KosTo MOXe fa ce
HacTpow. HanmyHaTta octaTbyHa TOMIMHA
€ [oCTaTbyHa, 3a Aa Obae [oBbpLUEH
MPOLECHT Ha roTBeHe. B HuKakbB cryyait
obaye He nsknoyBaliTe PpypHata (BrKTe
rnasa “YkasaHus 3a 6e30MacHoCT 1 npe-
oynpexneHuns”).

AKO 1ckaTe fa NoYncTuTe KatanuTuny-
HO eMaNMpaHnTe YacTu OT 3aMbpCsl-
BaHWS C ONIMO U MasHWHa, Hali-gobpe
3arnoyYHeTe NpoLLeca Ha NoOYMCTBaHe
Be[lHara cref, npoLeca Ha rotBeHe.
Hanu4yHata ocTaTbyHa TOMMMHA NOHU-
KaBa pasxofa Ha eHeprus.

Pe>xum eHeprocnectsiBaHe

C uen eHeprocnecTsBaHe GpypHaTa aBTo-
MaTUYHO Ce M3KITI0YBa, KOraTo He Teue
npoLec Ha roTBEHE W He ce 3aAaBaT apyry
koMaHau. MokasBa ce YachT Unu gucnnesTt
ctaBa TbMeH (BuxTe rnasa “Settings”).
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YnpaBneHue

JlecHo ynpaBneHune

m [locTtaBeTe scTMeTo B paboTHaTa Ka-
Mepa.

m C noMmoLuTa Ha NpeBkoYBaTess 3a
n360p Ha paboTeH pexnm nsbeperte
KenaHus paboTeH pexumMm.

Cnep KpaTKOBPEMEHHO Nnoka3BaHe Ha
paboTHUSA PEXMM ce NosiBsABa Npenopb-
yuTenHaTta TemMnepartypa.

m [lpoMeHeTe npenopbunTenHaTa TeM-
nepartypa C BbPTALLMA Ce NPEBKITOY-
BaTen < >, ako e HeobxogyMMmo.

MpenopbynTenHaTa TeMnepaTypa ce
npvieMa B paMKKTe Ha HAKOJTKO CeKyH-
on. MoxkeTe fa NpoMeHsTe Temnepa-
TypaTa BrnocnencTeMe ¢ NOMOLLTa Ha
BbpTALLMA ce npeBkmtoyBaten < >.

m [lotBbpoete ¢ OK.

MosiBaBa ce peanHaTta TeMrepartypa u
3anoysa pasarta Ha HarpsiBaHe.

MoxeTe f,a npocneasBaTte Noka4yBaHETo
Ha TeMnepaTypaTta. [pu MbpBOTO [OCTU-
raHe Ha n3bpaHaTta TeMnepaTypa Npos-
By4YaBa CUrHan.

B 3aBbpTeTe NpeBKIYBaTeNs 3a n3bop
Ha paboTeH pexxuMm crepg, npoLeca Ha
roTBeHe Ha nonoxexue 0.

m Vi3BageTe CroTBeHMs NpoayKT oT pa-
6oTHaTa kamepa.
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MpomMsHa Ha CTOMHOCTUTE M Ha-
CTPOWKUTE 3a Npoueca Ha ro-
TBEHe

AKO NO CbLLLOTO BpeMe Teye NpoLLec Ha
rotBeHe, B 3aBMCMMOCT OT pe>XMMa Ha
paboTa Mo)keTe Ja NPOMeHUTe CTON-

HOCTUTE Unn HaCTpOVIKMTe 3a TO3u npo-
LLeC Ha rotBeHe.

B 3aBucmnMocT oT pexxnma Ha pabota
MoOXKeTe [ja MPOMEHUTe CrefHUTe Ha-
CTPOWKM:

- Temperature

- Duration

- Finish at

- Start at

MpomsHa Ha TeMnepaTtypaTa

MoxeTe ga HacTpouTe NpenopbunTen-
HaTa TeMnepaTypa Ype3 CeH30pHUS
6yToH = | Recommended temps. 3a no-
CTOSIHHO crnopep, BawwivTte nuyHmn HaBu-
LM Ha nonseaHe.

m [TpoMeHeTe TemMnepaTypaTa ¢ BbpTS-
s ce npeskoysaten < >.

TemnepaTypara ce NPOMEHS Ha CTbIKM
no 5 °C.

m [NotBbpoeTe ¢ OK.

CobBeT: AKO CTe nporpamupanv egHo
BpeMe 3a roTBeHe, MbpBo TpsibBa oa ns-
nesete oT MeHio “Bpeme 3a roteeHe”
CbC CeH30pHUsa ByToH “D. Cnep ToBa
MOXXeTe [Ja NpoMeHuTe TemrepaTtypara ¢
BbpTALLMA ce npeBktoyBaTen < >.
Cnep ToBa [OKOCHETE CEH30PHMUS By-
Ton @), 3a oa ce Nokaxe OTHOBO BpeMe-
TO 3a roTBeHe.



YnpaBneHune

HacTpoiBaHe Ha BpeMeHa 3a roTBeHe

PesyntaTbT OT roTBEHETO MOXE [
Obae HeraTMBHO MOBIMSIH, aKO MexXay
MOCTaBSIHETO Ha XpaHaTa 3a roTBeHe U
MOMEHTa Ha CTapTUpaHe MMa Nno-Ob-
nbr nepuop ot BpeMme. MNpecHute xpa-
HUTENHW NPOAYKTN MoraT fa npome-
HAT UBEeTa CM 1 O0pM Oa Cce pa3BansrT.
[Mpwn nevyeHe TECTOTO MOXE Oa 3aCbX-
He 1 HabyxBaTensT e oTcnabm
OeNcTBNETO CU.

i36epeTe Mo Bb3MOXHOCT KpaTko
BpeMe [0 CTapTMpaHeTo Ha npoLieca
Ha roTBeHe.

Bue cTe nocTaBunn xpaHata 3a rotBeHe
B paboTHaTa kaMepa, n3bpanu cte pe-
X1Ma Ha paboTa 1 HeobxogumuTe Ha-
CTPOWIKK, KaTo Hanpumep Temreparypa-
Ta.

C BbBexpgaHeTo Ha Duration, Finish at nnwn
Start at upes ceHzopHUs 6yToH @ Moxe-
Te aBTOMaTM4HO [a U3K/toYBaTe npoue-
ca Ha roTBEHe UK fa ro BK4BaTe u
M3KIIoYBaTe.

- Duration
Bue HacTpoiBaTe BpeMeTo, KOeTo e
HeobXxoOMMO Ha NpoayKTUTe, 3a Aa ce
croteaT. Crnep, n3TnyaHe Ha ToBa Bpe-
Me HarpeBaTensaT Ha paboTHaTa KaMe-
pa aBTOMaTU4YHO U3KMoYBa. Makcu-
MasiHOTO BpeMe 3a roTBeHe, KOeTo Mo-
e [Ja ce HacTpow, 3aBMcK OT n3bpa-
HWSI peXxxMMm Ha paboTa.

Finish at

Buve onpenenste MOMeHTa, B KOWTO Oa
3aBbpLUM NpoLEeCcHT Ha rotBeHe. Mpn
0OCTUraHe Ha TO31 MOMEHT HarpeBa-
TenaT Ha paboTHaTa kaMepa aBToMa-
TUYHO Ce N3KJT0YBa.

- Start at

Tasun GyHKUMS ce MosBsiBa B MEHIOTO

efBa cef, KaTo CTe HacTpounm
Duration nnwm Finish at. C Start at onpe-

Oenete MOMeHTa, B KOMTO fja cTapTmpa
npoLecsT Ha rotBeHe. [pu gocturaHe
Ha TO3W MOMEHT HarpeBaTensiT Ha pa-
6oTHaTa KaMepa aBTOMaTU4YHO ce
BKJItOYBA.

m /136epeTe ceHsopHusa byToH @.
B HacTtpoiTe »xenaHuTe BpeMeHa.
m [MotBbpaete ¢ OK.

B /136epeTe ceH30pHUSA OYTOH D, 3a Oa
ce BbpHEeTe KbM MeHIOTO Ha 13bpaHus
paboTeH pexunM.

MpomsiHa Ha HacTpoeHnTe BpeMeHa 3a
rotBeHe

HaTucHete censopeH 6yton @.
3bepeTe xenaHoTo Bpeme.
MoTtebpoeTe ¢ OK.

N3bepeTte Change.

[MpoMeHeTe HaCTPOEHOTO BpeMe.
MotBbpoeTe ¢ OK.

HaTucHeTte ceHdopHusa byToH <D, 3a
[0a ce BbpHeTe KbM MEHIOTO Ha n3bpa-
HUS peXMM Ha paboTa.

Mpw cnvpaHe Ha ToKa HAaCTPOWKKTE ce

n3TpuBart.

NaTpnBaHe Ha HACTPOEHOTO BpeMe 3a
roteeHe

HaTucHete censopeH bytoH @.
NsbepeTe xenaHoTo BpeMe.
MotBbpaeTe ¢ OK.

[
[
|
m 36epeTe Delete.
m [NotBbpoeTe ¢ OK.
[

HaTucHete ceHsopHua byToH <D, 3a
0a ce BbpHeTe KbM MEHIOTO Ha n3bpa-
HUs1 peXnM Ha paboTa.
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YnpaBneHue

Ako natpuete Duration, HacTpoeHnTe
BpeMeHa 3a Finish at n Start at cbwo we
OboaT N3TPUTK.

Ako natpuerte Finish at nnwm Start at,
MpoLLeCHT Ha rOTBEHE 3arno4Ba C Ha-
CTPOEHOTO BpeMme.

NMpekpaTsiBaHe Ha npoueca Ha
rotBeHe

m 3aBbpTeTe NpesBkoYBaTens 3a nsbop
Ha paboTeH pexxrM Ha pasnnyeH pa-
60TeH pexxum nnu Ha nonoxexve 0.

HacTpoeHute BpemeHa 3a roTeeHe ce
n3Tpueart. AKo CTe 3aBbpTeNnn Npes-
KnouBaTens 3a U3bop Ha paboTeH pe-
XM Ha nonoxexne 0, ce nsknoysaT
CbLLLO 1 HarpeBaTeNnaT U OCBETIEHMETO
Ha paboTHaTa kaMepa.

I'Ipep,BapMTenHo 3arpsdBaHe Ha
pa60THaTa Kamepa

PaboTHusT pexxum Booster cnyxu 3a
6bp30 HarpsiBaHe Ha paboTHaTa kamepa.

MpenBapuTenHo 3arpsiBaHe Ha paboTHa-
Ta KamMepa e HeobxoaMMo caMo npw
Marko sicTus.

m [locTaBaiTe NOBEYETO ACTUA B CTyOe-
Ha paboTHa kamMepa, 3a ga U3nosnssa-
Te TOM/IMHaTa oLLe Mo BpeMe Ha dpasa-
Ta Ha 3arpsiBaHe.

B 3arpeiTe npegBapuTesniHo paboTHaTa
Kamepa npuv cregHuUTe 9cTus n paboT-
HU pexnMm:

- TecTo 3a YyepeH xns0, poctond n pune
B paboTHUTe pexumu Fan plus n
Conventional heat (Z]

- Cnagkuwn v TeCTeHn n3agenms ¢ no-
KpaTko BpeMme 3a roteeHe (0o ok.
30 MUHYTK), KaKTO ¥ JeNMKaTHUTE
TecTa (Hanp. maHgMLLINaH) B pexnMa
Ha paboTa Conventional heat =)
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bbpso sarpsiBaHe

C pexuvma Ha pabota Booster (§3] mo-
XeTe fa cbkpatuTe dpasaTa Ha 3arpsisa-
He.

Mpv NPUrOTBSIHE HA MULLA U OENMKaT-
HU TecTa (Hanp. NaHaMLINaH, Manku
CnapKu) He U3MON3BaiiTe PeXM Ha
pabota Booster (§¥3).

B npoTviBeH cyyaii Tasu XxpaHa Lue
Cce 3a4epBsiBa NpekasneHo 6bP30 oT-
rope.

m C npesknioyBaTens 3a n3bop Ha pe-
XXMM Ha paboTa nsbepete
Further.

m MoTebpaete BoosterV/ ¢ OK.
m V36epeTe TemnepaTyparTa.

B [TpeBk/toYyeTe Ha XenaHusa PexnMm Ha
paboTa, cnepn kaTo HacTpoeHaTa TeM-
nepaTypa e goCTUrHaTa.

B [locTaBeTe xpaHaTa B OTAeNIeHNeTo Ha
dypHaTa.



Automatic programmes

N3non3BaHe Ha aBTOMaTU4YHM
nporpamm

ABTOMaTU4HUTE Nporpamu e Bu ocu-
rypsT KOMPOPTHO M CUIYpPHO ONTUMa-
NeH pesynTaT OT rOTBEHeTO.

PeuenTtuTe Wwe HamepuTe B Kpas Ha pb-
KOBOOCTBOTO 3a yrnoTpeba- 1 MOHTax B
rnasa ,,Peuentn Automatic
programmes®,

B /136epeTe Automatic
programmes [Auto],

[MokasBa ce CNNCHKDBT 3a M360p.

B VI3bepeTe xenaHaTa aBToMaTn4Ha
nporpama.

m [lotBbpoete ¢ OK.

m CnepBaliTe ykasaHuaTa Ha gucnnes.

Yka3aHus 3a uanonsBaHe

- MpunoxeHnte peuentn Bu cnyxat 3a
opuveHTaLms Npu 13non3BaHe Ha aB-
TOMaTUYHUTE NporpamMu. 3a onTnuMma-
JIeH pe3ynTaT OT FOTBEHETO HUe npe-
nopbyYBaMe fa ce M3Mnon3Bar nocoye-
HUTe B peLenTnTe KONMYyecTBa 1 npu-
HaO1eXHOCTH.

- 3a ga ce oTKpue NpPaBUSIHOTO HUBO Ha
nocTtaesiHe, MOJsA, OeMOHTUpainTe Te-
NecKonuYHnTE BoJa4n
FlexiClip HFC 70-C, npegw pa ctap-
TMpaTe aBTOMaTM4Ha nporpama.

- Cnep 3aBbpluBaHe Ha NpoLec Ha ro-
TBEHe ocTaBeTe paboTHaTa kamepa
MbpPBO fa ce oxfaam 0o cTaHa TeM-
nepaTypa, Npeaw oa ctapTipaTte aBTo-
MaTu4Ha nporpama.

- [pwn HAKOM aBTOMATUYHN NporpamMm
TpsbBa Oa ce n3vyaka BpeMeTo 3a
npenBapuTenHo 3arpseaHe, npeguy oa
MOXKe [la Ce CMTOXM XpaHaTa 3a roTee-
He B paboTHaTa kaMepa. Ha gucnnes
ce nosiBsiBa CbOTBETHO YKa3aHue.
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MNMeuyeHe

LLapswaTta obpaboTka Ha xpaHuTen-
HWTe NPOoOYKTU e nonesHa 3a BaweTo
3gpase.

MeueTe cnagkmun, NUUa U kaptodu
3a MbpXKeHe 1M NogobHM XpaHn ca-
MO [0 3/1aTUCTOXbITO N HEe 1 rnevyeTte
00 TbMHOKadsBO.

NMpenopbkn 3a neyeHe Ha Tec-
TeHU nspenusa

- HactpowTte BpeMe 3a roteeHe. [pu
neyeHe Ha TeCTeHW n3genvsa nsbpa-
HOTO NpenBapuUTesTHO Bpeme He Tpsb-
Ba Oa 6bae npekaneHo abaro. Tectoto
LLle 3aCbXHe 1 HabyxBaTenaT Lie oT-
cnabw pencTemeTo cu.

- Kato ysno moxeTe ga nsnonssare
CKapaTa, NnnTkaTta TaBa 3a MevyeHe BbB
dypHa, yHMBepcanHata TaBa 1 BCsika
Lpyra TaBa 3a neyeHe oT TepMOyCTON-
yMB MaTepmarn.

- W3bareante cBETNN TbHKOCTEHHN
dopmu oT 6sn MaTepman, Tbii KaTo
npw TSX ce Nnosly4aBa HEPaBHOMEPHO
nnu cnabo 3avepssaBaHe. MNpu Hebna-
ronpusTHN obcToaTeNncTBa NPOOYKTU-
Te He ce onun4yaT gobpe.

- CnaraliTe cnagKkuiia B MPaBObrbiHUTE
nnu npogbaroeatite GopMm Hanpey-
Ho B paboTHaTa kamepa, 3a 4a NnocTur-
HeTe oNTUMAasHO pasnpegeneHve Ha
TonNvHaTa BbB dopmaTa 1 paBHOMep-
HO M3MMYaHe HaBCsAKbAE.

- lMocTtaBsnte popmMnTe 3a neveHe Bu-
Harv Bbpxy ckapara.

- [NeyeTe nnopoBUTE CNAagKULLN U KEN-
KOBETE CbC CE30HHU MSI0A0BE B YHU-
BepcasnHaTta TaBa.
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MN3non3BaHe Ha xapTus 3a ne4yeHe

AkcecoapuTte Ha Miele, Hanpumep
YHVBepcarnHara TaBa, ca C MoKputue
PerfectClean (BvxTe rnasa “O6opya-
BaHe”). MPUHLMMHO NOBBPXHOCTUTE C
nokputne PerfectClean He Tpsibea oa
ce HamasBaT UM fa ce NoKpPUBaT C
XapTus 3a neveHe.

m 3a nevyeHe Ha ne4ynBa, rma3npaHu ¢

HaTpueBsa ocHoBa (coaa 6ukapboHar),
N3MoNn3BaliTe XapTusl 3a neyeHe, Tbi
KaTo MpuiaraHeTo Ha HaTpMeBa OCHO-
Ba MOXe [a noBpenu nokpuTnMeTo
PerfectClean.

B VI3nonsBaiiTe xapTusl 3a NeYeHe nNpm

rneyeHe Ha MNaHOWLLMAH, LEenyBKN,
MakKpoHM 1 opyrv nogobHu. Tesun Tec-
Ta 3a5ensaT JIeCHO NOpaau BUCOKOTO
cbObpXkaHMe Ha 6enTbk.

B VI3nonsBaiiTe xapTusl 3a NeYeHe nNpm

NpuUroTBsiHe Ha ObNOOKO 3aMpaseHu
NpoayKTW BbPXYy CKapaTa.

YKasaHus OTHOCHO Ta6nv|u,me
3a ne4yeHe

Tabnuuute 3a roTBeHe ce HaMMpaT B

Kpasi Ha TO3U [LOKYMEHT.

Ws6op Ha TeMnepatypa §

m /136upainTe OCHOBHO NMO-HUCKaTa TEM-

nepatypa. [pun no-Bucokn Temnepa-
TYpY OT MOCOYEeHUTe BPEMETO 3a ro-
TBEHE € MO-KPaTKo, HO 3a4epPBABAHETO
Moxe fa 6baoe MHOro HepaBHOMEpPHO
1 Npwn HebnaronpusTHU obcToaTen-
CTBa NPOOYKTUTE He ce uanuyat
nobpe.




MeuyeHe

MN360p Ha Bpeme 3a roteeHe O

BpemeHata B TabnuumTe 3a rotBeHe ce
OTHACHAT, aKo He e NMOCOYEHO APYro, 3a
roTBeHe B He3arpsiTa npegsapuTenHo
paboTHa kamepa. MNpu NpegBapuUTENHO
3arpsita kamepa Te cfefBa ga ce Hama-
nat ¢ ok. 10 MuHyTK.

m Cnep naTnyaHe Ha NO-KpaTKOTO Bpe-
Me, NpoBepsiBaTe MO NPUHLUMN Aanuv
MecoTo ce e uanekno. 3a Tasu Len
nponynyeTe TECTOTO C AbpPBEHA Kiey-
Ka.

AKO HIMa nonenHanu BRa)kHu YyacTtunumn
TECTO MNo ObpBEeHaTa Krie4ka, ne4ymBoTo e
roTOBO.

YKa3saHusi KbM peXunmuTte Ha pa-
6oTta

Mpernen Ha peXxxuMuTe Ha paboTa ¢
npunexawmre M NpenopbYUTENTHN
CTOMHOCTM MOXeTe fa OTKpMeTe B ra-
BaTa CbC CbLLOTO UMe.

MN3non3saHe Ha Automatic
programmes

| Cﬂe,EI,Bar/’lTe YKa3aHundaTa Ha gucnned.

M3non3saHe Ha Fan plus

MoyeTe ga rotBUTe Ha NMo-HUCKU TeMne-
paTypu B CpaBHEHWE C paboTeH pexmm
Conventional heat E], TbW KaTo TOMNSIMHa-
Ta BefHara ce pasnpegens B paboTtHaTta
Kamepa.

M3nonaBsate TO31 pexxnMm, ako rnevete
€0HOBPEMEHHO Ha HSIKOMKO HUBA.

m 1 HuBO: BkapaiTe npoayKTa Ha HU-
BO 2.

m 2 HuBa: BkapBsaliTe npogykTute Ha
HuBa 1+3 nnu 2+4.

m 3 HuBa: BkapBaliTe npooykTuTe Ha
HuBa 1+3+5.

Mpenopbkun

- AKO roTBuTe €0HOBPEMEHHO Ha HSI-
KOJIKO HMBa, MOCTaBsINTE yHMBEpCca-
HaTa TaBa Hal-OTLONY.

- BnaxHu Cnagkun nnn cnagknwinm neyvye-
Te MaKCUMasHo Ha 2 HMBa enHoBpe-
MEHHO.

N3nonsBsaHe Ha Intensive bake

VianonsBaiTe T03M pexum Ha paboTa 3a
nevyeHe Ha CrnagKuLLIN C BNa)kHa rapHu-
poBkKa.

He v3nonsBaiite 1031 paboTeH pexmm
3a rneyeHe Ha NIOCKN CNagKm.

m [NocTaBeTe cnagkuila Ha H1MBoO 1 unu
2.

N3nonsBsaHe Ha Conventional heat (]

MopxopsLum ca MaTUpPaHn 1 TbMHN dop-
MU 3a MeyeHe OT YepHa flaMapwvHa, Tb-
MeH eMaiin, NoTbMHeHa bsina namapu-
Ha, MaTUpaHo anyMuUHMeBo donno, Tep-
MoycTonumsm GopmMu oT CTbKMo 1 dop-
MU C MoKpUTHeE.

VsnonsBaiTe To3m pexxuM Ha paboTa 3a
NPUroTBSIHE Ha TPAOULMOHHU PeLenTy.
3a peuenTn OT NO-CTapu rOTBAPCKM KHU-
rM HacTpolBalTe TeMnepaTtypaTa ¢

10 °C no-HuKcKo oT npeanucaHoTo. Bpe-
MeTO 3a roTBEHE He Ce NMPOMEHS.

B BkapBalite npogykTa Ha HMBO 1 unn 2.

N3nonaBaHe Ha Eco Fan heat

VianonsBaiiTe To3M pexum Ha paboTa 3a
€HeprocnecTaBaLLLo NPUroTBsiHe Ha Mar-
K1 KONn4yecTBa, Hanp. obnboko 3ampa-
3eHa nuua, xnebyeTta 3a npeTonnsHe
nnmn GopmMoBaHN CNagkKu.

m BkapBaliTe npogykTa Ha HMBO 2.
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NMNeyeHe Ha Meco

CbBeTU 3a neveHe

MoxeTe 1a M3Non3BaTe BCAKAaKBM CbAo-
BE OT TEPMOYCTOWNYMB MaTepmarn Kato
Hanp. cbaa 3a neveHe Ha Miele, TeHmxe-
Py, CboBE OT TOMNMOYCTONYMBO CTHKIO,
PbKaBM UM NVKOBE 3a NedeHe, rMuHe-
HU cbaose “Rémertopf”, yHueepcanHa
TaBa, CKapa W/Wnu TaBa 3a rpun 1 neve-
HO (MPV HaNMYHOCT) BbPXY YHMBEpCan-
HaTa TaBa.

MpepBapuTenHo 3arpsiBaHe Ha pa-
6oTHaTa kaMepa e HeobxoauMo camo
npv NpUroTeBsiHe Ha poctond n dpune.
MpYHLMMNHO NpeaBapuTeNnHo 3arpsiBa-
He He e HeobxoamMMo.

3a neyeHe Ha Meco M3rosi3BanTe 3a-
TBOPEH CbpA, 3a FOTBEHe, Hanp cbaa
3a neyeHe Ha Miele. MecoTo ocTaBa
COYHO oTBbTPe. PaboTHaTta kamepa
OCTaBa Mo-4YMCTa B CPaBHEHME C neve-
HeTo Bbpxy ckapaTta. OcTaBa focTa-
THYHO COK 3a MNPUTOTBSIHE Ha CoC.

Ako n3nonseaTe pbkas Uiun
N/VK 3a NneveHe, crnasBanTe ykasaHu-
STa BbpXy OMakoBKaTa.

AKO n3nonseare 3a neyeHe cKapa
W1 OTBOPEH Cbp, 3a FOTBEHEe, MOXXe-
Te [,a HaMaXxkeTe MecoTo, ako HsiMa
TNBCTUHWN, C Ma3HUHa, Oia ro nokpunete
C Nnap4eHua C/laHnHa nnn na ro
LLINMMKOBaTe.

MopnpaBeTe MecoTo 1 ro croXeTe B
cboa 3a roteeHe. HapeneTe Bbpxy He-
ro napyeHL,a Macsio UV Maprapv,
WNK ro 3aneiTe C 0SIMO UMK roTBapcka
MasHMHa. KbM no-ronemu napyeta
MeYeHo C Manko CbhabpXKaHNe Ha Mas-
HUHYK (2—3 kg) 1 Ma3HO NTYe Meco
pobaeete okono 1/8 | Boga.

Mo BpeMe Ha nevyeHeTo He mobassaiite
npekaseHo MHOro Te4HocT. o To3u
HauyMH ce Npeyn Ha 3a4epBsIBaHeTo
Ha MecoTo. 3a4epBsIBaHETO Ce Mosy-
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YaBa KbM Kpas Ha BpeMeTo 3a n3num-
yaHe. MecoTo OO0MNbJIHNTENMHO Ce 3a-
YyepBdBa MHTEH3UBHO, aKo cJie, OKOJ10
nosioBMHaTa OT BpeMeTOo 3a ne4vyeHe
MaxHeTe Kanaka OT Cba.

- Cnep kaTo NpUKIIOYM BPEMETO 3a Me-
YyeHe, N3BageTe NEYMBOTO OT paboTHa-
Ta KamMepa, 3aBUATE rO B allyMUHNEBO
¢$onro n ro octaBeTe fa NOCTOMU OKO-
no 10 MmuHyTK. ToraBa Npu paspa3Ba-
He OT MecoTO M3TMYa NO-Masko COK.

- KoxkaTa Ha nTM4eTo Meco cTaBa xpyn-
kaBa, ako 10 MUHYTK Npenmn Kpas Ha
BPEMETO 3a M3MNu4aHe 9 HaMaxeTe C
NMOMOLLITa Ha YeTKa C fleKo noaconeHa
BOOa.

YKasaHus OTHOCHO TaanILI,VITe
3a rorteeHe

TabnunuyunTe 3a roTBeHe e HaMepuTe Ha
Kpasi Ha ToBa pbKOBOACTBO.

m CnasBaliTe NOCOYEHUTE TEMMepaTyp-
HW OManas3oHu, HUBa 1 BpeMeHa. Mpn
M3roTBSIHETO UM Ca B3eTU Npeasug,
pasnuyHM CbOoBeE 3a roTBEHE, pas-
JINYHU NMapyeTa Meco 1 pasnnyHu Tpa-
OVLMY NPpY NeYveHeTo.

Ws36op Ha TeMnepatypa §

m /136upaitTe OCHOBHO NMO-HUCKaTa TEM-
nepatypa. [1pn no-Bncokn Temnepa-
TYpV OT MOCOYEHUTE MeCcOoTO ce 3a-
YyepBsiBa, HO He ce onu4ya Jobpe.

m Mpwu Fan plus n3bumpaiite Temne-
paTypa, no-Hucka ¢ okosio 20 °C B
cpaBHeHwe ¢ Conventional heat (Z).

m [1pu napyeta Meco, KOUTO Texart rno-
Beye oT 3 kg, n3bupaiTe TeMnepaty-
pa, koaTo e ¢ okono 10 °C no-Hucka B
CpaBHEHME C Tasn, KOSTO € NMOCOoYEeHa
B Tabnuuara 3a neveHe. [NpouecsT Ha
neyveHe NpoabXaBa Masiko No-gbro,



NMeyeHe Ha Meco

HO MecoTO Cce 3anunya paBHOMEPHO U
KopuukaTa He CTaBa npekaneHo gebe-
na.

m [1puv nevyeHe Ha ckapaTa nsbupainte
TeMnepatypa, kosTo e ¢ okosio 10 °C
Mo-HKCKa B CPaBHEHME C Tasun Npw ne-
YyeHe B 3aTBOPEH CbA,

MN360p Ha Bpeme 3a rotBeHe O

Bpemenarta B Tabnvuata 3a neveHe ce
OTHAaCHT, aKo He e MOCoYeHOo Opyro, 3a
roTBeHe B HesarpsTta npeaBapuTesnHo

paboTHa kamepa.

m /I3uncneTe BpeMeTo 3a roTBEHE, KaTo,
B 3aBMCMMOCT OT BMa Ha MecoTo, yM-
HOXWTE BMCOYMHaTa Ha BalueTo nap-
ye Meco [cm] no BpemeTo 3a caHTu-
MeTbp BUCOYMHa [min/cm]:

- ToBexnao/omBey: 15—18 min/cm

- CBuHcKko/Tenelko/arHeLko: 12—
15 min/cm

- Poctbud/dune: 8—10 min/cm

m Cnep nsTnyaHe Ha No-KpaTKOTO Bpe-
Me, NpoBepsiBanTe No NPUHLMN Oanmv
MecoTO Ce e U3MNekJso.

Mpenopbkn

- Mpwv n3nonaeaHeTo Ha ObNOOKO 3aM-
paseHo Meco BpeMeTo 3a roTBeHe ce
yBenn4yasa ¢ ok. 20 MUHYTU Ha KUNO-
rpam.

- Obnboko 3aMpaseHo Meco C Terno 4o
okono 1,5 kg MoxeTe ga nevete, 6e3
npenBapuTenHo ga ro pasMpassBsaTe.

YKa3aHus KbM peXXnMuTe Ha pa-
6oTta

Mpernen Ha peXxxuMuTe Ha paboTa ¢
npunexawmte UM NpenopbYUTENTHN
CTOMHOCTM MOXeTe [a OTKpMeTe B rna-
BaTa CbC CbLOTO UMe.

N3nonssaHe Ha Automatic
programmes

u Cne,u,BaﬁTe YKa3aHundaTa Ha gucnres.

N36epeTe paboTHusa pexxum Bottom
heat () B kpasi Ha Nne4yeHeTO, ako ACTU-
eTo TpsabBa fa ce 3a4epBu Nnoseye o1
[LonHaTa cTpaHa.

He nanonssaiTte paboTHMS pexxmum
Intensive bake 3a neyvyeHe Ha Meca,

Tbil KAaTO OCHOBATa LUe ce npeneye.

M3non3ssaHe Ha Fan plus

Te3n pexxnMn Ha paboTa ca NOAXOaALLM
3a rneyeHe Ha sICTUsSI C Meco U puba c Ka-
dsiBa KopKnYKa, KakTo 1 3a NMeYeHe Ha
poctound n dune.

B pexxum Ha paboTa Fan plus MoxeTe
0a roTBUTE Ha MO-HUCKK TeMMepaTypu B
CpaBHEHWE C pPexnM Ha paboTa
Conventional heat [z], TbW KaTo TOnnHa-
Ta BeHara ce pasnpegens B paboTHaTa
Kamepa.

m BkapBaliTe npogykTa Ha HMBO 2.

WanonssaHe Ha Conventional heat (—]

Vi3nonseaiTe T031 pexunMm Ha paboTa 3a
NPUroTBsiHE Ha TPAOULMOHHW PeLenTu.
3a peuenTy OT NO-CTapu rOTBAPCKMN KHU-
rM HacTpolBalTe TeMnepaTtypaTa ¢

10 °C no-HuKcKo OT npeanucaHoTo. Bpe-
MeTO 3a roTBEHE He Ce NMPOMEHS.

m BkapBaliTe npogykTa Ha HMBO 2.

W3nonasaHe Ha Eco Fan heat

anonagaiiTe To31 pexxum 3a eHeproc-
NecTsaBaLLO NPUroTBSIHE Ha MaslK1 KON-
YyecTBa MeYeHo MeCo UIIN MECHM ACTUS.

m BkapBaliTe npogykTa Ha HMBO 2.
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MeyeHe Ha rpun

& OnacHocT oT HapaHsiBaHe Bcrepn-
CTBVE Ha ropeLLy MOBbPXHOCTY.

AKO neyeTe Ha rpun c oTBopeHa Bpa-
Ta, ropeLLmaT Bb3ayx B paboTHaTa Ka-
Mepa He ce NoeMa OT OX/1axaaLLms
BEHTWATOp 1 He ce oxnaxpaa. Ene-
MEeHTWTe 3a yrnpaBneHue ce Harope-
LsBar.

3aTBOpETE BpaTaTa Npu nevyeHe Ha
rpun.

NMpenopbKn OTHOCHO NeYeHeTo
Ha rpun

- lMpw neyeHeTo Ha rpun e HeobxoaMMo
npenBapuTenHoO 3arpsiBaHe. 3arpenTte
npenBapuTenHo HarpeeaTens 3a rop-
HO HarpsaBaHe/rpun HarpesaTens 3a
0KOso 5 MUHYTW Npu 3aTBOpPEHa Bpa-
Ta.

- Wamwiite MecoTo 6bp30 Ha cTyaeHa
Tevalla Boga v ro noacyulete. He
ocosisBanTe Haps3aHOTO Meco npeau
reyeHe Ha rpus, 3aL0To B NMPOTUBEH
cryyai COKbT My LLie nsTeve.

- AKO MecoTOo HAMa T/TbCTUHU, MOXeTe
[a ro HamaxxeTe ¢ onuno. He nsnons-
BaliTe OpyrM MasHUHM, 3aLL,0TO TBbP-
e NecHo NoTbMHABaT 1 obpasysat
nyLUex.

- [MouncTtBanTe nnockute pubu n pmb-
HUTe duneTa n rn oconasanTe. Moxe-
Te pa nopbcute pubarta 1 ¢ TMMOHOB
COK.

- WNanonssaiTe yHMBepcanHaTa TaBa C
nocTaBeHa BbPXy Hesl cKapa Wnu TaBa-
Ta 3a rpun v neyeHo (Mpu HanuyHocT).
MocnenHaTa gaBa Bb3MOXHOCT Kane-
LLMSAT COK OT MECOTO 1@ He N3ropu 1
[la ce M3nonssa oTHOBO. HamaxeTe
cKkapaTa Ui TaBaTa 3a Fpus v NeYeHo
C 0510 1 CRoXeTe NPOfyKTa 3a neve-
He BbpXy Hes.
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He nsnonssalite TaBaTa 3a ne4yeHe.

YKa3aHunA OTHOCHO Tabnuuute
3a nevyeHe

Ta6ﬂVILI,VITe 3a rotBeHe ce HaMmmpart B
Kpada Ha TO3N OOKYMEHT.

m CnasBallTe NOCOYEHUTE TEMMepaTyp-
HW OManas3oHu, HUBa 1 BpeMeHa. Mpn
W3roTBSIHETO UM Ca B3eTU Npeasus,
pas3nn4HM NapyeTa Meco 1 pasnnyHm
TpaguLmMy Nnpu nevyeHeTo.

m [lpoBepeTe ganu NpPoayKTLT € roToB
cnep M3TMYaHe Ha No-KpaTkoTo Bpeme
3a NpUroTesiHe.

WNsbupaHe Ha Temnepatypa §

B /136upaiiTe OCHOBHO Mo-HMUCKaTa TEM-
nepatypa. [1pu no-Bucokn Temnepa-
TypuW OT MOCOYEHMTE MeCcoTo ce 3a-
YyepBsBa, HO He ce onunya pobpe.

N36unpaHe Ha HUBO

m /136epeTe HMBOTO cnopepn goebennHa-
Ta Ha NPOAYKTUTE, KOUTO NcKaTe Oa
nevere.

B [TocTaBsanTe NOCKMS NPOAYKT 3a ne-
yeHe Ha HMBO 3 unu 4.

B [TocTaBsanTe NpoOyKTUTE 3a NeYeHe,
KOWTO ca C MOo-rofiiM OuaMeTbp, Ha
HuBo 1 vnu 2.



NMeyeHe Ha rpun

M360p Ha BpeMe Ha rotBeHe ()

m [punosalTe NMIOCKMUTE Nap4veTa Meco
nnu pmnba npmnbn. 6—8 MUHYTK OT BCS-
Ka cTpaHa.

BHuMaBaliTe napyeTtaTta fa ca egHak-
Bo oebenu, 3a oa MoraT BpemMeHaTa Ha
neyeHe fa He ca NpekaneHo pasnuy-
HW.

m [IpoBepsiBaliTe Oanu NpoayKTLT ce e
oneKb NPUHLMIMHO cnen n3TuyaHe Ha
No-KpaTKOTO BpeMe 3a NPUroTBsiHe.

m [1pu MecoTo 3a TecTBaHe ganu e
oreyYeHo HaTUCHETE OTrope C TbXXK-
ua. Taka MoXxeTe fla ycTaHOBUTE [0
KakBa CTerneH e ore4YeHo MecoTo.

- anaHrne
AKO MecoTO € MHOTO e/laCTUYHO, TO €
OlLLLe YEPBEHO OTBLTPE.

- CpeAHo N3rne4veHo
AKO MecoTO He & MHOTO eflaCTUYHO, TO
€ PO30BO OTBBTPE.

- npenevyeHo
AKO MecoTO CbBCEM He € e/lacTUYHO,
TO € N3MNEeYeHO MU3LSSIO.

CobBeT: AKO NMOBbPXHOCTTA Ha Mo-rosie-
MuWTe napyeta Meco Beye e CUSIHO 3a-
YyepBeHa, a BbTPELLHOCTTa BCE OLLE He e
orneyeHa, nocraBeTe NPoayKTa Ha no-
HNCKO HMBO WM HaMarneTe TemMrnepary-
paTa 3a nedeHe Ha rpuna. Taka noBbpx-
HOCTTa HAMa [a CTaHe NnpekaneHo TbM-
Ha.

YKa3aHusi KbM peXXnMuTe Ha pa-
6oTta

Mpernen Ha pexxvMunTe Ha paboTa ¢
npuaexaLumuTe UM NpenopbYnUTeNTHU
CTOMHOCTM MOXeTe fla OTKpueTe B rna-
BaTa CbC CbLLOTO UMe.

N3nonseaHe Ha Full grill ™)

I3nonaeaiTe T03M pexunMm Ha paboTa 3a
neyeHe Ha rpwn Ha NMIoCKN NPOOyKTN B
no-rosieMun KoM4yecTsa 1 3a 3annyaHe
oTrope B ronemMu ¢opmu.

LlenusaTt HarpeBaTen 3a ropHo HarpsiBa-
He/rpun HarpeBaTes ce Haxexasa [0
4yepBEHO, 3a fa Bb3nponssene Heobxo-
OVMOTO TOMJIMHHO U3/TbYBaHe.

MsnonseaHe Ha Fan grill

To3un pexurMm Ha paboTa e Halk-noaxo-
O 3a rpuioBaHe Ha NPoayKTW € Mno-
ronam gmMaMeTbp KaTo Hanp. nune.

3a nnockun NPoayKTH 3a neyeHe Ha-ob-
L0 ce NpenopbYBa HacTpolka Ha TeM-
nepatypata 220 °C, 3a npoaykTu ¢ no-
ronam gnametbp —180—200 °C.
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AirFry

LLapswaTta obpaboTka Ha
XpaHWUTENHUTE NPOAYKTN € nose3Ha
3a BaweTto 3gpase.

foTBeTE KapTOdPUTE 3a MbPXKEHE UMK
Nofo6HN XpaHW camMo [0 3M1aTUCTO-
XBITO, @ He 0,0 TbMHOKAdSBO.

C pexxuma Ha pabota AirFry XpaHaTa
ce MbpPXXn Ab00KO B ropeLl, Bb3ayX.
AirFrying e wapgsL, metod, Ha NpUroTBs-
He 1 MMa 3a LeNl paBHOMEpPEH, XPYynKas
pes3ynTaT OT roTBEHETO.

Mopagm ToBa AirFrying e ocobeHo nopa-
XO[ALL, 32 MPUrOTBAHETO Ha ObIO0OKO
3aMpaseHn NpoayKTu KaTo kapTodu 3a
NMbp>XXeHe, KPOKeTU 1 Opyr1 nofobHu.

OcBeH ToBa Lie HamepuTe pasHoobpas-
HV Bb3MOXHOCTY 3a U3MOMN3BaHe B rna-
Ba “PeuenTtu AirFry” kakTo 1 B Tabnuum-
Te 3a roteeHe “INukaHTHU acTns” n
“NTnye meco/pnba”.
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Akcecoapu
- rlpVI nNPpUroTBaHeTO Ha XpaHa, KOATO

He Karie, KaTo Hanp. MbpPXXeHW KapTo-
¢éwn, nanonseante nepcdopmpaHaTta
Gourmet TaBa 3a neyeHe u 3a AirFry.
BnaropapeHune Ha ¢unHaTa nepdopa-
umnst Ha Gourmet TaBaTa 3a neyeHe u
3a AirFry xpaHata ce nsnunya ot BCUY-
KM CTPaHM 1 CTaBa Xpynkasa.

Mpwu kanewa xpaHa, kKaTo Hanp. Nu-
neLkun bytyeTa, N3NoN3BanTe yHU-
BepcasnHaTa TaBa C NoCTaBeHa BbpXy
Hes TaBa 3a rpun 1 neveHo (Npw Ha-
ANYHOCT).

MocnepHaTta gaBa Bb3MOXHOCT Kane-
LLMST COK OT MEeCOTO [4a HE U3ropu 1
[a ce 13nonasa OTHOBO. HamaxeTe
TaBaTa 3a rPWJ 1 MNe4YeHo C oONno u
CNoXeTe XxpaHaTa, KOTO LLie Ce roTBM,
BbpXY Hes.

[locTaBeTe acTusiTa B CbgoBeETE 3a MNe-
4YeHe B cpefaTta Ha peLleTKaTa 3a ne-
YeHe.



AirFry

CbBetu 3a AirFrying

- He pasmpassBaiite obnboko 3ampa-
3eHa xpaHa.

- Pasnpepenete xpaHaTa paBHOMePHO
1 MO Bb3MOXHOCT Ha e41H Crol Bbp-
xy nepdopupaHata Gourmet TaBa 3a
neveHe u 3a AirFry nnv Bbpxy TaBaTa
3a rpun 1 neveHo.

- CnoxeTe xpaHaTa B He3arpsTo npeg-
BapuUTENHO oTOeNneHne Ha pypHaTa.
AKO pes3ynTaThT OT FTOTBEHETO He e
00CTaTbyHO XpynkaB 3a Bac, npu
cnenBalLoTo roTBEHe MoXeTe [a 3a-
rpeeTte npenBapuUTENIHO OTOENEHNETO
Ha ¢ypHaTa.

- [oTBeTe caMo Ha €0HO HUMBO.
[Mopanm roTBeHeTO Ha HSKOJIKO H1BaA
BMIaXXHOCTTa B oTAeNeHneTo Ha pyp-
HaTa cTaBa BMCOKa W xpaHaTa, KoATo
ce roTBuW, He CTaBa XpyrKaBa.

- Mo npuHUMN NnocTaBsaliTe XpaHaTa,
KOSITO Ce roTBM, Ha HMUBO 2.
Ako nckate 3avyepBsBaHe OTrope,
crnedBaLUms NbT MOXeTe fa U3nons-
BaTe 1 MO-BMCOKO HMBO.

- [lo Bb3MOXHOCT 00pbLLANTE XpaHaTa,
KaTo Hanp. kapTodu 3a Mbp>KeHe,
cnef, KaTo naTeye NonoBMHaTa OT NPo-
ObJIKNTENMHOCTTA Ha FOTBEHE.
3a nopacellaHe HacTpoKiTe KpaTKoBpe-
MeHeH npovec.

MN3non3BaHe Ha peXxuMm Ha pabo-

Ta AirFry

B PasnpepgeneTe xpaHaTta paBHOMEpPHO
1 MO Bb3MOXHOCT Ha e1H ClO Bbp-
xy nepcdopupaHata Gourmet TaBa 3a
neyeHe u 3a AirFry nnmn Bbpxy TaBaTa
3a rpua v NeYeHo.

B BkapBaliTe xpaHaTa, KOSITO ce roTBu,
Ha HUBO 2.

m C npeBktoyBatens 3a nsbop Ha pe-
XMMU Ha paboTta nsbepete
Further.

m C BbpTALLMS NpeBkItouBaTen nsbepe-
Te AirFry.

m [NotBbpoeTe ¢ OK.
MosBsBa ce NpenopbunTENHaTa TEMMe-
paTypa.

B [TpoMeHeTe NpenopbynTENHaTa TEM-
nepaTypa CbrflacHO JaHHUTE B pe-
uenTaTta UM B TabnvuaTa 3a rotBeHe.

B B kpas Ha BpeMeTo 3a rotBeHe npose-
peTe, Danu xpaHaTta € 4OCTaTb4yHO
XpyrnkaBa v npeneyeHa 3a Bac.
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Opyru npnnoxxeHus

B Tasu rnaBa we HamepuTe HpopMa-

Lnsa 33 cregHuTe NpUnoXeHns:

- Defrost

- ToTBeHe Ha HUCcKa TemnepaTypa

- KoHcepBupaHe

- Drying

- Obn6oko 3amMpaseHu npoaykTn/roto-
BW ACTUS

- 3aTonnsiHe Ha cbOoBe

Defrost

KoraTo 3aMpaseHusT NpoaykT ce pas-
MpassiBa WagsLlo, BATaMUHUTE U Xpa-
HUTeNHWTe BeLLLeCTBa Ce 3anasBar.
m /136epeTe paboTeH pexxum Fan

plus n Temnepatypa 30-50 °C.
Bb3noyxbT B paboTHaTa kamepa ce
3a0BWXBa, 3a Ja 3aMoyHe Aa LUpKynm-
pa, N 3aMpas3eHunAaT NPoayKT ce pasmpa-
35Ba WAOsLLo.

& OnacHocCT oT 3apa3sBaHe nopagu
pasBUTME HAa MUKPOOTPaHN3MM.
MuKpoopraHMammTe, KaTo Hanpumep
caniMoHenaTa, MoraT Aa npenusBsukat
TEXKW XPAHUTENHN OTPaBAHMS.

Mpu pasmpassiBaHe Ha puba n Meco
(ocobeHo nTnum) ce yeepsBsaliTe, Ye
ce noaabpyka MbiiHa YACTOTA.

He nsnonseaite pasMpaseHaTta Teu-
HOCT OT NpoayKTa.

MpopgbrkeTe BegHara ¢ obpaboTkara
Ha XpaHUTENHUTe NPOAYKTN crieq,
pasMpassiBaHe.

Mpenopbkn

- OcrTaBeTe 3aMpa3eHaTa xpaHa 6e3
ornakoBKaTa [a ce pasmMpasu B yHU-
BepcasiHaTa TaBa Ui B Obf0OOK CbA.

- WsnonsBawTe 3a pasMpasaBaHe Ha NTU-
4Ye MeCo yHMBEepCasiHaTa TaBa C NocTa-
BEHa BbpXy Hesi ckapa. Taka 3aMpaseHu-
AT NPOQYKT HE CTOW B TEYHOCTTA OT pas-
Mpa3siBaHETO.

- MecorTo, NnTMyeTo Meco 1 pubata He e
HeobxoguMo fa 6baaT Hamb/HO pas-
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Mpa3eHun npeagn neyeHe. ,ELOCTaT'bLIHO e
CaMoO Oa Ca 3ano4Hanun ga ce pasMpa-
3qBar. Torasa NMOBBPXHOCTTa € O0CTa-
TbYHO MeKa, 3a Oa noemMe noanpaBkuTe.

foTBeHe Ha HUCKa TemMnepaTypa

[OTBEHeTO Ha Hucka TeMrnepaTypa e
noeanHo 3a OenMKaTHY NnapyeTa roBex-
0,0, CBUHCKO, TEMELLKO WU/ arHeLwKo me-
co, KouUTO TpsAbBa fa GbaaT MPUroTBSAHN
MHOTO MpeunsHo.

MapyeTo Meco Hal-Hanpep, ce Harope-
LISABa 3a KPATKO BpeMe 1 ce 3ambpKBa
paBHOMEPHO OTBCSKbAE.

Cnep, ToBa ce cnara B npegsapuTesHo
HarpsiTata paboTHa kamMepa, KbAeTo ce
Oonn4ya nNpu HACKa Temneparypa 1 3a
NPOOBIMKUTENHO BpeMe, LLaaaLLo U
BHMMATESHO.

[Mpu ToBa MecoTo ce otnycka. CokbT BbB
BBTPELUHOCTTA 3arno4Ba fa LMpKynpa u
ce pasnpepenst paBHOMEPHO 4,0 BbHLLU-
HWTe croese.

B pesynrtaTt Ha TO31 MeTOo[, Ha NPUTrOTOB-
NleHVie TO CTaBa MHOTO KPEXKO Y COYHO.

m 3nonaealiTe camo gobpe otnexarno,
MOCTHO Meco 6e3 Xunnute u MasHUHKU-
Te no KpauwiaTa. Koctta Tpsibea ga
Obe oTCTpaHeHa npenBapuUTeNHO.

B 3a 3anbp)KBaHe M3MoN3BaliTe MasHU-
Ha, KOSITO MOXe [a ce 3arpsiea go
MHOro BMCOKa TemnepaTtypa (Hanpu-
Mep TOMeHO Maco, roTBapCKo OMNMO).

B 1o BpeMe Ha Mne4YeHeTo He NoKpuBai-
Te MecoTo.

BpemeTo Ha roTBeHe npogb/ikaBa
2—4 yaca v 3aBWCK OT TEIOTO U rone-
MWHaTa Ha Nap4yeTo Meco, KakTo 1 oT
»XenaHaTa CTeneH Ha NPUroTBsHe Ha
MecoTO.

m KoraTo npoLuecsyT Ha roTBeHe 3aBbp-
L, MOXXeTe ,a HapeXeTe MeCOoTO
BeOHara. Hama Hy>XXOa Oa n34akBaTe
onpepeneH nepunopn oT BpemMe.

m OcTaBeTe MecoTo B pa60THaTa KaMe-



Opyru npnnoxxeHus

pa, moKaTo ro cepeupate. ToBa He ce

OTpa3sBa HeraTMBHO BbpXy peaysTaTa

OT NevyeHeTo.

®m HapepgeTe MecoTo B npeaBapuTesHo
NOATPETU YNHUM U TO CepBUpaiiTe C
MHOTO ropeLl, coc, 3a fa He U3CTvBa
npekaneHo 6bp30. 3a MecoTo nma on-

TUMarHa TeMnepaTypa 3a KOHCyMaLus.

Wsnonsagaiite Conventional heat (—Z]

OpueHTnpaiTe ce No gaHHUTe B Tabnu-
LMTe 3a roTBeHe Ha Kpas Ha TO31 AOKy-
MEHT.

Visnonseaite YHUBEpPCanHata TaBa C
NMnocCTaBeHa BbpXy Hed CKapa.

m [locTaBeTe yHMBepcanHaTa TaBa CbC
ckapaTa Ha HMBO 2.

m /136epeTe pexum Ha paboTa
Conventional heat (=) n Temnepatypa
ot 120 °C.

B 3arpeiTe npegBapuTenHo paboTHaTa
Kamepa 3ae[Ho C yHMBepcalHaTa Ta-
Ba M ckapaTa 3a okoso 15 MuHyTtu.

m [lokaTo 3arpee paboTHaTa kamepa,
3anbpxxeTe 4obpe NapyeTo Meco Ha
roTBapCKMs NS0T OT BCUYKM CTPaHMN.

& OnacHoCT OT n3rapsiHe nopagu
ropeLL noBbpPXHOCTU.

MdypHaTa cTaBa ropeLla no BpemMe Ha
pabota. MoxeTe foa ce nsropute Ha
HarpeBaTenuTe, paboTHaTa kamepa u
akcecoapuTe.

Mpw BKapBaHe WY U3BaXaaHe Ha ro-
peLLaTa xpaHa, KakTo 1 npu paboTn B
ropeLuarta paboTHa kamepa, cnaranTe
KYXHEHCKN pPbKaBULA.

m [locTaBeTe 3aMbpP>XeHOTO MeCOo Ha
CKaparTta.

m Hamanete TeMnepatypata go 100 °C

(Bw>xTe rnasa “Tabnuum 3a rotBeHe”).

m CroTBeTe MecoTo JoKpa.

KoHcepBupaHe

OnacHocT oT 3apa3sBaHe nopagu
pasBUTME Ha MUKPOOTPAHN3MN.
Mpwn egHOKpPaTHO KOHCEpPBMpPaAHe Ha
6060BM KyNTYpPX 1N MECO CMOPUTE Ha
bakTepuaTa KNoCTPUANYM BOTYIMHYM
He Ce YHULLLOXaBaT Hamb/HO. OT Tax
Moxe fia ce obpasyBaT TOKCUHM, KOUTO
BOZAT [10 TEXKM OTpaBaHus. Tesu crno-
PV Ce YHULLOXaBaT HaMb/IHO efBa
cnep, oLle efiHO KOHCEpPBUpaHe.
KoHcepBupaliTe BUHaru BTopw nut 60-
6oBWTE KYNTYPW Y MECOTO CNef U3CTu-
BaHe B paMKuTe Ha 2 OHW.

& OnacHoOCT OT HapaHsaBaHe BCcresg-
CTBME Ha CBpPbXHansraHe B 3aTBope-
HWN KYTUWN.

B 3aTBOpEHM KYyTUM NPU KOHCEepBUpa-
He 1 3arpsiBaHe ce Cb3JaBa CBPbXHa-
naraHe, BCeACTBME Ha KOETO Te MO-
raT ga ce crykar.

He koHcepBupaliTe 1 He 3arpsiBanTe
KOHCEPBHU KYyTUN.

MopgrotoBKa Ha NI0J0BE U 3eJIeHYyLMU

[aHHWTe BaxaT 3a 6 bypkaHa ¢ BMecTu-
mocT 11.

VianonseaiTe camo cneuyanHu bypka-
HW, KOUTO MOXeTe Oa HamMmepuTe B cre-
umanusupaHmTe MarasamHu (6ypkaHu 3a
KOHCepBUpaHe UM ¢ Kanayka Ha
BUHT). Mianonseaiite camMo Henospeae-
HW1 BypKaHW U TYMEHW MPbCTEHMN.

B [1pegu KOHCEPBUPAHETO U3MUNTE

OypkaHuUTe C ropella Boga 1 rm Ha-
NbfIHETE Hal-MHOro 40 2 ¢cm nof, pb-
ba.

m Cnep HanbfiBaHe Ha NPoOyKTUTE 33

KOHCepBMpaHe noyncrete pbba Ha
bypkaHa ¢ YMcTa Kbpna v ropetLia Bo-
0a 1 3aTBOpeTe bypkaHuTe.
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m [locTaBeTe yHMBepcanHaTa TaBa Ha
HUBO 2 1 cnoxeTe bypkaHUTe BbPXY
Hes.

m /136epeTe paboTeH pexum Fan
plus n Temnepatypa 160—170 °C.

m V13vyakanTte, gokato B OypkaHuTe 3a-
noyHaT ga ce obpasyBaT paBHOMEpPHO
MexypyeTa.

HamaneTe TeMnepatypaTa HaBpeMe,
3a Oa NpefoTBpaTUTE KMMNBaHe.

KoHcepBupaHe Ha nnogose n KpacTa-
BUALM

m KoraTo BMauTe B bypkaHuTe Mexypuye-
Ta, HaCTpoWiTe NocoveHaTa TemMnepa-
Typa 3a BTOPO HarpsiaHe 1 ocTaBeTe
bypkaHuTe Oa NnocTosaT B TonaTta pa-
60THa KaMepa 3a NOCOYEeHOTO BpeME.

KoHcepBupaHe Ha 3eieHYyLU

m KoraTo BuauTe B bypkaHuTe Mexypuye-
Ta, HaCTpoKTe NocoveHaTa Temnepa-
Typa 3a KOHCepBMpPaHe 1N KOHCEepPBU-
paliTe 3e/eHYyLMTe 3a MOCOYEHOTO
Bpeme.

m Crnep, KOHCepBUpaHe HacTpoliTe no-
coyeHaTa TemMnepaTtypa 3a BTOPO Ha-
rpsiBaHe n octaBeTe bypkaHuTe Oa
MocTosIT B TOMnaTta paboTHa kamepa
3a MOCOYEHOTO BpeMe.

o /¥
30°C
Mnopose /= | 25-35 min
30°C
Kpacrasuum —/— 25230 min
YepeeHo 120 °C 30°C
LBEKTO 30—40 min | 25—-30 min
Bo6 (senen 120 °C 30°C
NN KbIT) 90-120 min| 25—30 min

/@ Temnepatypa 1 Bpeme 3a koHcepBupa-
He, cref KaTo ce MosIBAT MexypyeTa

§/% Temnepatypa 1 Bpeme Ha BTOpo Harpsi-
BaHe
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N3BaxxpaHe Ha BypkaHuTe crief, KOH-
cepBupaHe

& OnacHocT oT HapaHsiBaHe Bcren-
CTBME Ha ropeLLLy NOBbPXHOCTU.
Cnep, koHcepBUpaHe bypkaHuTe ca
MHOFO ropeLLu.

3a nsBaxkgaHe Ha bypkaHuTe cnaram-
Te KYXHEHCKWN pbKaBULUM.

m /i3BapgeTte GypkaHuUTe OT paboTHaTa
Kamepa.

m OcTaBeTe bypkaHUTE MOKPUTK C Kbpra
okono 24 yaca fa ce oxnagaT B noMe-
LLleHWe, KbOETO He CTaBa TeYeHUe.

m KoHcepBupalnTe BUHArn BTOpU NbuT
6o6oBuUTE KYNTYpPU 1 MeCcoTO crep, ns-
CTMBaHe B paMKuTe Ha 2 OHW.

m OTcTpaHeTe KanaykuTe Ha OypkaHuTe
3a KOHCepBMpaHe 1 crnep ToBa NpoBse-
peTe panv Bcuykmn bypkaHu ca 3aTBO-
peHu.

KoHcepBupalite oTBOpeHUTE OypKaHu
OTHOBO MW M NpubepeTe Ha CTYOEHO
1 KOHCYMUpaliTe BefHara KoHcepBuMpa-
HWUTe NNoJOoBE U 3eNeHYyLM.

m [MpoBepsiBaiTe bypkaHUTe Mo BpemMe
Ha cbxpaHeHue. Ako bypkaHuTe ca ce
OTBOPW/IM MO BPEME Ha CPOKa Ha CbX-
paHeHne unu Kanavkata ce e nsgyna
W He ce YyBa 3BYK MNpu OTBapsSIHETO
M, YHULLLOXETE CbObPXKAHNETO.
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CyweHe

CbXHEHeTo Unu cyLLeHeTo NpeacTaBns-
BaT TPAAMLMOHEH HAYMH 3a KOHCEPBU-
paHe Ha NiofoBe, HAKOW BUOOBE 3eeH-
4YyuuM 1 NoanpaBKu.

3aObrxKMTeNnHo ycroBue e nNiogoseTe n
3efleHyYyLMTE Oa ca npecHu n nobpe ys-
penv 1 0a HAMaT HaTbpPTBaHMS.

m pu HeobxogMMocCT obeneTe N n3vnc-
TeTe CeMKMTe NN KOCTUMKUTE OT Xpa-
HaTa 3a CyLUEeHe 1 s HapexXeTe Ha
npebHo.

m Pasnpepenete xpaHaTa 3a CylleHe
paBHOMEPHO MO Bb3MOXHOCT Ha eauH
Croli BbpXy pelueTKaTa 3a neyeHe unm
B yHMBepcasiHaTa TaBa B 3aBMCMMOCT
OT rofieMuHarTa.

CobBeT: [1pn HaNMYHOCT MOXeTe fa ns-
nonaeate 1 nepdopmpaHata Gourmet
TaBa 3a neveHe u 3a AirFry.

m Cyuwiete MakCcMMarnHo Ha 2 HuBa ef-
HOBPEMEHHO.
BkapBaliTe xpaHaTa 3a CcyLleHe Ha HU-
Ba 1+3.
AKo 13Mnons3BaTe peLleTKkaTa 3a neve-
He 1 yHMBepcanHaTa TaBa, NocTaBeTe
YHUBepcanHaTa TaBa MNog peLleTkaTta
3a neyexe.

m Vi36epeTe Fan plus (&].

m [TpoMeHeTe npenopbynTeNHaTa TeM-
nepaTypa 1 HacTpoiTe BpemMeTo 3a
cyLlueHe.

m OOpbLualiTe XpaHaTa 3a CyLLUEHe B
yHVBepcasnHaTta TaBa Ha paBHOMEpPHU
WHTEpBanu oT BpeMme.

XpaHa 3a cy- : [o

Yparasacy: | I |&lcl| ©h]
Mnopose 60-70| 2-8
3eneHyyum 55—-65| 412
M6m 45-50| 5-10
MognpaBkn™* (=) | 30-35| 4-8

(] pexum Ha paboTa, § Temnepatypa,
@ Bpeme 3a cywene, (&] Fan plus,
(=) Conventional heat
* CyLueTe NOANpPaBKUTe CaMo BbPXY YHUBEP-
cariHaTa TaBa Ha HMBO 2 ¥ 13MNon3BanTe pe-
WMa Ha paboTa Conventional heat (=), Tvi1
KaTo Npw pexxum Ha pabota Fan plus BeHTK-
N1aToPbT € BKIIOYEH.
B AKo B oTOEeneHneTo Ha pypHaTa ce 0b-
pa3yBaT BOOHM Kanku, Hamanete TeM-
nepatypara.

N3BaxxpaHe Ha n3cywieHunTe npoaoykKkTu

& OnacHoCT oT HapaHsBaHe Bclen-
CTBME Ha ropeLLy MOBbPXHOCTY.
dypHaTa cTaBa ropetLa no BpemMe Ha
paboTa. Moxe fia ce usropuTe oT Ha-
rpesatenute, paboTHaTa kamepa u
akcecoapuTe.

3a naBaxgaHe Ha CyLLeHUTe npoay-
KTW M3MON3BalNTe KYXHEHCKN pbKaBu-
um.

m OcTaBeTe U3CyLLeHUTe Nog0Be Unu
3efIeHYyuy oa 3cTuHar.

M3cyweHunte nnopose TpsibBa ga 6b-
AT HaMbJIHO CYXW, HO MEeKM N enacTuny-
HW. Mpn HavynBaHe UNKn psisaHe He

TpabBa ga U3nnsa cok.

Mpwv uenu n paspsa3aHy HaNnonoBMHa
NpoayKTU 3a CylLieHe BpeMeHaTa 3a
CyLLEHE Ce yObKaBaT.

B CbxpaHsBaiTe N3cyLleHnTe NpoayKTn
B 0obOpe 3aTBOpEeHN BypkaHu Unu Ky-
TMW.
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Obn6oko 3ampaseHun npoay-
KTN/rotToBm AcTns

CbBeTun 3a kapTodu 3a NbpKkeHe, Kpo-
KeTu unm gpyru nogo6bHu

MpuroTeBanTe AbNO60OKO 3aMpaseHuTe
NPOOYKTU C pexknuM Ha paboTta AirFry
(BmxTe rmasa “AirFry”).

Mpenopbku 3a cnagkuwim, nuua un 6a-
retu

- [lMeuete cnapgkuwn, nvua n baretn
BbPXY CKapaTa C MOoAJIOXKEHA XapTus
3a neyeHe.

MnuTkaTa TaBa 3a dypHa 1 yHMBEpP-
canHaTta TaBa MoraT fa ce gepopmu-

paT npu NPUroTBSHETO Ha Te3un Obnbo-

KO 3aMpaseHu NpoaykTu ToNKosa
CWITHO, Ye B ropeLLo CbCTOosHME BeYe
[Oa He mMorart ga ce u3BagaT oT pabor-
HaTa kamepa. Bcsko cnemsato ns-
rnonseaHe Boav 00 HoBa AedopMa-
TR

- N3bupaiite no-HMUCKNUTE TeMMnepaTypu
OT NpenopbYaHnTe BbPXy OMNakoBKaTa.

MpuroTBsiHe Ha AbNIO6OKO 3aMpa3eHmn
npoaykTn/rotoemn sactus

LLlapgsuwaTta obpaboTka Ha xpaHUTen-
HUTE NPOAYKTY e rnonesHa 3a Baleto
30paBe.

MeueTe cnagkuLKM, NULA 1 KapTodu
3a MbpXKeHe UM Nofo06HN XpaHu ca-
MO [0 3/1aTUCTOXDBIITO U He T neveTe
00 TbMHOKadaBO.

m /136epeTe npenopbYyaHnTe Ha ONAKoB-
KaTa paboTeH pexuMm n TemMnepatypa.

B 3arpeiTe npegBaputenHo paboTHaTa
Kamepa.

m [locTaBeTe ACTMETO Ha NpenopbYaHo-
TO B OMakoBKaTa HMBO B Npensapu-
TenHo 3arpsitata paboTHa kamepa.
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m [1poBepeTe ganu ScTMeTo e roToBO
cnep, KpaTKOTO BpeMe, npenopbyaHo
BbPXY OMakoBKaTa.

3artonnsiHe Ha cbaoBe

VianonsBaiTe pexuma Ha pabota Fan
plus 3a 3aTOMMsHe Ha CbOoBeTe.

3aTtonnainTe caMo TOMIOYCTOMUYNBYU Cb-
noBe.

m [locTaBeTe ckapaTa Ha HUBO 11 cno-
XeTe cbOoBeTe BbpXy Hes. B 3aBucu-
MOCT OT rofieMrHaTa Ha Cb0BeTe MO-
KeTe fa r'v nocTaBmTe M Ha ABHOTO Ha
paboTHaTa kKamepa 1 OOMbIHUTETHO
0a OeMOHTMpaTe peLueTkuTe 3a no-
cTaBsiHe.

m /136epete Fan plus (&].

B HacTtpoiiTe Temnepatypa oT
50—-80 °C.

& OnacHocT oT nsrapsHe!

3a n3BaxkgaHe Ha cbaa cnaranTe Kyx-
HeHcku pbkaBuum. OT gonHaTta cTpa-
Ha Ha cbAa MoraT fa ce obpasyBsar
eONHUYHW KarnKn Boaa.

B /13BapgeTe 3arpeTute CbOoBE OT pa-
boTHaTa kamepa.
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& OnacHOCT OT HapaHsBaHe Bcren-
CTBME Ha ropeLLym NOBbPXHOCTY.
dypHaTa cTaBa ropeta no BpemMe Ha
ekcnnoaTauusa. MoxeTe fa ce naro-
puTe Ha HarpeBaTenuTe, paboTHaTa
KaMepa 1 akcecoapure.

Mpenou nouncTeaHe Ha pbka ocTaBeTe
HarpeBaTenuTe, paboTHaTa kamepa U
akcecoapuTe MbpBO Aa ce ox1aasT.

& OnacHOCT OT HapaHsiBaHe Bcrnea-
CTBME Ha TOKOB yOap.

[MapaTa Ha napo4YncTayka Moxe fa no-
nagHe BbpXy AeTannv, HamupaLlm ce
nop, HanpexeHue, N fa Npeav3BrKa
KbCO CbeANHEHNE.

Hwukora He n3nonsealiTe Nnapoyncray-
Ka 3a NoYMcTBaHe.

Bcuukm noBbpxHOCTM MoraT fa ce
OLLBETHT MM @ Ce MPOMEHST, ako U3-
rnonssarte HernoaxongLl, 3a TaX rno-
yncTBaLy, npenapat. B yacTtHocT
GpPOHTaNHUAT NaHen MoxXe fa ce no-
Bpenu OT MoYMCcTBaLLMS npenapar 3a
$ypHM 1 NpenapaTuTe 3a NpemMaxsa-
He Ha KOT/1eH KaMbK.

Bcrykn noBbPXHOCTM ca YyBCTBUTES-
HU Ha HagpackBaHe. [lpackoTuHUTE
Mo CTbKJIEHUTE MOBbPXHOCTU MoraT
npv onpeneneHn obcTosTencTea noa
00BefaT 0o cyynBaHe Ha cTbk/iaTa.
OTcTpaHaBaliTe ocTaTbLMTE OT MO-
YncTBaLLM npenapaty HesabaBHo.

Henopxopawim noyncreaLim
npenapatu
3a pa He noBpeauTe NOBbPXHOCTUTE

npuv novncTBaHe, n3bareante ga ns-
nonaeare:

- MOYMCTBALLM NpenapaTi, KOUTO Cb-

ObpyKaT cofa, aMOHAK, KUCENNHa Un

xnopug,

areHTn 3a OTCTPaHsIBaHe Ha KOTMeH Ka-

MbK MO NULEBUA NaHen,

abpasnBHM MNOYNCTBALLM NpenapaTn

(Hanp. abpasuseH npax, NOYMCTBALLLO

MASIKO, Nemsa)

noYmncTBaLL, NpenapaT Ha OCHOBaTa Ha

pasTBopuTen

npenapar 3a No4YMCTBaHe Ha HEPbXK-

Jaema ctoMaHa

npenapar 3a NoYMCTBaHe Ha Cbao-

MUANHW MaLLVHK

- npenapaTu 3a NoYMCTBaHe Ha CTbK/a

- npenapar 3a NoYNCTBaHe Ha CTbKIIO-
KepaMuyHu nnoTose

- abpasvBHM TBbPAM Mb6U 1 YeTkn (Ha-
np. rbbu 3a TeHAXKepU, yrnoTpebsasaHu
rbou, KOMTO CbObPXKAT OCTATbLN OT
abpasusHM NpenapaTu)

- obeamacnutenu

OCTPM MEeTasTHM CTbprasku

cToMaHeHa BaTa

TOYKOBO MOYMCTBAHE C MEXaHNYHM MO-

YyMcTBaLLM NpenapaTtu

- NoYucTBall, Nnpenapar 3a pypHa

OOMakKuHCKa Tesl OT HepbXaaema CTo-

MaHa

AKo 3aMbpcsaBaHMATa Bb3OeicTBaT
NPOLABLIXUTENHO BpEME, NpK onpe-
OerneHu obcTosTencTea Te He MoraT
[a ce oTCTpaHAT. MHOrokpaTHOTO 13-
nonssaHe Ha pypHaTa 6e3 noymcTBa-
He MeX [y Nnof3BaHusTa MoXe fa oo-
BeOe [0 NnoBeye pasxop Ha TpyL v
BpeMe 3a Nno4yncTBaHe.

Hali-nobpe oTcTpaHeTe 3aMbpcsBa-
HUsTa BeAHara.

AKcecoapMTe He Ca noaxonsLinm 3a no-
YnCcTtBaHe B CbaoMUANHa MalllHa.
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CbBeT: 3aMbpcsiBaHUS OT NSI0O0B COK
WM TeCTO OT CNafKuLLM OT oL 3aTBa-
pawm ce popMuM 3a NeyeHe ce oTCTpa-
HsIBaT Hal-NecHo, J0KaTo paboTHaTa Ka-
Mepa e oLe Tonna.

3a no-ypobHo nouncteaHe Bu npeno-

pbyBame:

m CHeMmerTe BpaTaTa.

B CHeMmeTe peLueTKuTe 3a NOcTaBsiHe
3ae[HO C TefIeCKOMMYHUTE BoOaumn
FlexiClip (npv HanuuHocT).

B [leMoHTMpaliTe KaTaMTUYHO eMalinn-
paHaTa 3afHa CTeHa.

OTcTpaHsiBaHe Ha HOPMasHMU
3aMbpcsiBaHuA

OTcTpaHsBaHe Ha HOpMariHU 3aMbp-
cAiBaHUS

m [louncTtBaliTe HOpMasnHUTe 3aMbpCsi-
BaHWA Hail-0obpe BegHara ¢ NOMOLLTa
Ha Tonsa Boga, Npenapar 3a PbyHO
noYMcTBaHe 1 YMcTa NonMBaLLla Kbpna
W YMCTa, HaBMaXXHeHa MUKpodu-
ObpHa Kbpna.

m OTcTpaHsiBaliTe cTapaTe/NIHO OCTaTb-
LMTe OT MOYMCTBALLLM NpenapaTn ¢
ymcTa Boaa.

ToBa e 0cOH6EHO BaXKHO 3a YacTuTe C
nokputne PerfectClean, Tbi1 kaTo oC-
TaTbLMTe OT NpenapaTuTe 3a Nno-
YyncTBaHe yBpeXaaT He3anenBaluuns
edekT.

m Cnep ToBa noacyLlaBainTe NOBbPXHO-
CTUTE C MeKa Kbpra.
MouyncrBaHe Ha yNIbTHEHUETO

Oxkono paboTHaTa kKamepa OT BbTpeLLlHa-
Ta CTpaHa Ha BpaTaTa MMa yrbTHEeHe.

BCJ'Ie,D,CTBI/Ie Ha OCTaTbUWNTE OT Ma3HU-
Ha € Bb3MOXHO YrNJIbTHEHMNETO Oa CTa-
He TPOLUMBO M Oa Cce CKbCa.

m Hali-pobpe nouncTealite ynabTHe-

HWEeTOo cried BCeKn npouec Ha rotBeHe.
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OTcTpaHsiBaHe Ha ynopuTu 3a-
MbpcsBaHus (c nsknoveHne Ha
3aMbpCcsABaHNS MO TeseCKonny-
Hute sBopaum FlexiClip)

Bcrepcteue Ha npenvnBaHe Ha Msio-
O0B COK U/IX Ha MPbCKWU OT MbpKEeHe-
TO MO MNOBBPXHOCTUTE MOTaT Oa ocTa-
HaT OUBETABaHNS UMW Oa Cce NosBAT
MaToBM neTHa. Te He ce oTpassBaT
BbpXY KayecTBara npu yrnorpeba.

He ce onuTBaliTe Ha BCsKa LieHa Oa
OTCTpaHuTe Te3n netHa. Vianonssai-
Te caMo onmncaHnTe NOMOLLIHN cpef-
cTBa.

m OTcTpaHsBalTe 3aropenunre ocTaTbLm
CbC CTbprasika 3a CTbK/10 UM CbC
CNVpanoBuaHa KyXHEHCKa Ten OT He-
pbXoaema ctoMaHa (Hanp. Spontex
Spirinett), Tonna Boga n npenapar 3a
PBYHO MOYMCTBaHE.

KatanutnyHusat emanin ryébmu camono-
YMCTBALLMTE CU XapaKTEPUCTUKMN NPK
Bb3[OeNCTBME OT CTpaHa Ha abpasusu,
TBBPAN YETKM U MbOU, KaKTO 1 Npena-
paTu 3a NoYncTBaHe Ha GypHU.
[leMoHTUpanTe KaTaNnUTUYHO eMali-
NVpaHnTe YacTu, Npean Oa Uanons-
BaTe npenapaT 3a NoYnCcTBaHe Ha

dypHNU.
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MN3non3BaHe Ha NoYMcTBaLLM npena-
paTtn 3a pypHM

m [1py MHOrO ynopuTn 3amMbpcsaBaHuUs
Bbpxy eMaina c PerfectClean nokpu-
TVe BbpXy CTy[eHaTa MoBbPXHOCT Ha-
HeceTe NpenapaTta 3a NoYNCTBaHe Ha
dypHM Ha Miele.

KoraTo cnpeit 3a nouncTBaHe Ha dyp-
HW NonagHe B MEXANHHW NPOCTpaH-
CTBa 1 OTBOPW, Ce OTHENS CUITHA MU-
pu3Mma npwu cnefBaLlmTe NpoLecu Ha
roTBEHE.

He npbckaiiTe cnpeli 3a noYncTBaHe
Ha PypHM TaBaHa Ha paboTHaTa kaMe-
pa.

He npbckaiiTe cnpeli 3a No4MCTBaHe
Ha GYPHU B MEXOMHHUTE NMPOCTPaH-
CTBa W OTBOPUTE MO CTEHUTE U 3aJHa-
Ta CTeHa Ha paboTHaTa kamepa.

m OcTaBeTe npenapaTta 3a No4YncTBaHe
Ha ¢ypHM Oa nogelicTBa B CbOTBET-
CTBUE C A@aHHUTE BbPXYy OMakoBKaTa.

MpenapaTtute 3a nouncTBaHe Ha GypHU
Ha opyrv NpoM3BOOMTENM MoraT fa ce
HaHacaT caMo BbPXY CTYOEHM NOBbPX-
HOCTW 1 [a ce OCTaBsT Aa OencTeaTt
MakcumanHo 10 MUHyTH.

YnopuTtn 3aMbpcsaBaHuUs Ha Te-
neckonunyHute Bopaum FlexiClip

CreupanHaTa rpec Ha TeneckonuyHm-
Te Bogaum FlexiClip ce otMumBa npu
MOYMCTBAHETO MM B CbAOMMSNIHA Ma-
LLNHa, BCNeACTBME Ha KOETO TeNecko-
NMUYHMTE XapaKTEPUCTUKIN Ce BrioLLa-
BaT.

B HMKakbB cnyyai He noyncTBanTe
TeneckonunyHute Bogayn FlexiClip B
CbOOMUSINIHA MaLLIMHA.

Mpw ynoputn 3aMbpcsaBaHuUs Ha Mno-
BBPXHOCTUTE UMW NPW NosienBaHe Ha
npensn nnogoB Cok Mo cauMeHuTe nare-
pwv Npouennpante No CnegHns HaunH:

B HakucHeTe TenieckonnyHuTe Bogauu

FlexiClip 3a kpaTko (okono 10 MuHyTK)
B ropeLL, pasTBop 3a MUEHe.

[Mpu HeobxoanMMoCT nsnonssanTe 1
TBbpAaTa cCTpaHa Ha rbba 3a no-
ynctBaHe Ha cbaoBe. CaumMeHuTe na-
repy MoxeTe fia MoOYMCTUTE C MeKa
yeTka.

| ,D,OI'I'bﬂHVITeJ'IHO MOXXeTe fa n3non3ea-

Te cnepn BPeMeTo Ha OelcTBMe TBbp-
[JaTa cTpaHa Ha rbbu 3a noyncTBaHe
Ha cbOoBe.

m OTcTpaHsBaiTe cTapaTesiHoO OCTaTh-
LMTE OT MOYMCTBALLM NpenapaTn C
yncTa Boda.

m [oacyluete NOBbPXHOCTUTE C MeKa
Kbpna.

Cnep, noyncTBaHeTo MoraT ga ocTaHaT
ouBeTABaHUS UNN U3CBETNSABAHNS,
KouTo obaye He MpeyaT Ha PyHKLMO-
Ha/nHoCTTa.
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MouyucTBaHe Ha KaTaIMTUYHO
eMaunmpaHarta 3agHa CTeHa

KatanutnyHmsT emaiin ce caMonoumncT-
Ba OT 3aMbPCSABAHMS C ONINO U Ma3HUHA
npu BUCOKM TeMnepaTypu. He ce Hyx-
OaeTe OT OOMbIIHUTENTHW NMOYMCTBALLA
npenapatv. KonkoTto no-Bncoka e TeM-
nepaTypara, TofikoBa no epeKkTBEH €
npoLecHT.

KaTtanntnyHusT emanin rybu camono-
YUCTBALLMTE CU XapPaKTEPUCTUKN NpU
Bb3[ENCTBME OT CTpaHa Ha abpasusu,
TBbPOM YeTKM 1 rbbu, KakTo 1 npena-
paTv 3a Mo4YncTBaHe Ha PypPHW.
[deMoHTupanTe kKaTaNnUTUYHO eMaii-
NMpaHnTe YacTu, Npeay oa usnons-
BaTe NoyncTBaLy, npenapar 3a GypHM
BbB PpypHaTa.

OTcTpaHaBaHe Ha 3aMbpCsABaHMUSA OT
nopnpasku, 3axap U Nogo6HU

m [lemMoHTMpaiiTe 3agHaTa cTeHa (BuxTe
pasgen “MounctBaHe 1 NogapbxKa”,
pasnen “deMoHTax Ha 3afHaTa cTe-
Ha”).

m MounucTteTe 9 Ha pbka C Tonna BoAa,
npenapar 3a Pb4HO MOYMCTBAHE 1 Me-
Ka JeTka.

m 3nnakHeTe 0obpe 3agHaTa CTeHa.

m OcTaBeTe 3agHaTa cTeHa fa N3CbXHe,
npenoun oTHOBO Oa 94 MOHTUpPpaTe.

58

OTCTpaHﬂBaHe Ha 3aMbpcsBaHusd oT
OJINO N Ma3HUHA

B VI3BapeTe BCuukM akcecoapu (BkIito-
YMTENHO peLueTKaTa 3a NocTaBsHe) oT
paboTHaTa kaMepa.

m [peny ga 3anoyvHeTe KaTanuTUYHOTO
noyncTBaHe, oTCTpaHeTe egpuTe 3a-
MbPCSIBaHWS OT BbTPeLLHaTa CTpaHa
Ha BpaTaTa 1 OT MOBbPXHOCTUTE C MNo-
kputue PerfectClean, 3a na He 3aro-
pAT.

m /136epeTe pexxmma Ha paboTta Fan
plus (&) n 250 °C.

B 3arpsBaliTe npasHaTa paboTHa kame-
pa Hali-manko 1 yac.

npOJ:I,'bJ'I)KVITeJ'IHOCTTa 3aBuCW OT CTe-
NeHTa Ha 3aMbpcsdBaHe.

AKO KaTalMTUYHUAT eMaiif e CUSIHO 3a-
MbPCEH C O/INO UM Ma3HNHA, € Bb3-
MO>XHO Ha ObHOTO Ha paboTHaTa kame-
pa ga ce obpasysa Gpunm.

& OnacHoCT OoT HapaHsiBaHe nopa-
LM HaropeLL.eHn NoBbPXHOCTU.

B pexum Ha pabota ¢ypHaTa e rope-
wa. Moxe ga ce nsropute npu go-
KOCBaHe Ha HarpeBaTenuTe 1 Ha pa-
6oTHaTa kamepa.

OcrTaBeTe HarpeBaTenuTe 1 paboTHa-
Ta KaMepa fa ce ox/1agaT npeam no-
YNCTBAHETO Ha PbKa.

B [loyncTBaNTe BbTPELLUHATa CTpaHa Ha
BpaTaTa 1 paboTHaTa kamepa ¢ Tonna
BO[a, Npenapar 3a pb4yHO NoYncTBaHe
M YMCTa NOMMBALLA Kbpra Uin YACTa,
HaBnaXkHeHa MUKpodnbbpHa Kbpna.

Bcsako cnempBalo s3arpsiBaHe Ha BUCOKaA
TeMrepaTtypa NocTeneHHo OTCTpaHsABa
OCTaHanoTo 3aMbpcCsiBaHe.
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CHeMaHe Ha BpaTaTa AKO OeMOHTupaTe BpaTaTa Hernpa-
BpataTa Texxu npubn. 9 kg. BUIHO, GypHaTa Lile Ce NoBpeau.
Hwukora He naternanTte BpartaTta oT
ObpXKayunTe XOPMU30OHTANHO, TbIA KaTo
Te LWe ce ynapat obpatHo BbB dypHa-
Ta.

Hwukora He naTternanTte BpartaTta oT
ObpXXaynTe, KaTo 9 ObPXXUTE 3a OPbXK-
KaTa, 3aLL0TO OgpbXKKaTa MOXe fa ce
cUynu.

B 3aTBopeTe BpaTaTa goKpail.

\

BpataTa e cBbp3aHa kbM NMaHTUTE CU C
nomoLLTa Ha ObpKadun.

3a oa MoxeTe Oa n3BaauTe BpaTtaTa OT
Tesn abpxKaym, Tpsabsa NbpBO Oa 0CBO-
6oauTe GnokMpalmTe ckobu Ha aBeTe
naHTX Ha BpaTaTa.

m OTBOpeTe BpaTaTta OoKpail.

B XBaHeTe BpaTaTa CTPaHMYHO U g 13-

m OcBobopete bnoknpalLmTe ckobu Ha Ternete paBHOMEPHO OT ObpXaynTe
[BeTe NaHTV Ha BpaTaTa, KaTo ' 3a- nof, HakoH Harope. BHumagalite npum
BbPTUTE OOKpPa. TOBa BpaTaTa @ He Ce U3KPMBU Ha

efHa cTpaHa.
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Pa3rnob6sBaHe Ha BpaTtaTta

BpataTta ce cbcTOM OT OTBOpEHa cucTe-
Ma OT 3 CTbKNa, MOKPUTU OTHYACTH C MOo-
KpuUTNe, KOeTo oTpassiBa TonnuHara.
Mo BpeMe Ha paboTta KbM BpaTaTa fo-
MbJIHUTENHO Ce OTBEeXOa Bb3MyX, 3a Aa
OCTaHe BbHLLUHOTO CTbKII0 CTYOEHO.
Korato Mexay cTbknaTta Ha BpaTaTa ce
HaTpynaT 3aMbpCcsiBaHMsA, MOXeTe fa
pa3rnobuTe BpartaTa, 3a 4a NoYncTUTe
BbTPELUHWTE UM CTPaHM.

Mpw Hanu4uMe Ha OPaACKOTUHUN CTbKIa-
Ta Ha CTbK/IEHUTEe BpaTy MoraT 4a ce
cuynsT.

3a noyncTBaHe Ha CTbKIIOTO Ha Bpa-
TaTa He M3Mnos3BaliTe abpasnBHU
CpeLcTBa, TBbPOU MOV Nnm YeTkn 1
MeTasnHu CTbpranku.

Mpw nouncTBaHe Ha CTbkaTa Ha Bpa-
TaTa cnasBaliTe 1 yKa3aHuaTa, Banva-
HU 3a poHTaNHaTa cTpaHa Ha dyp-
HaTa.

MoBbPXHOCTTa Ha anyMWHUEBUTE
npodunmn ce noBpexaa oT npenapa-
TUTE 3a NoYUCTBaHe Ha GypHW.
MNMoyncTBanTe YacTMTe camo ¢ Tonna
BO[a, NMpenaparT 3a pbYHO MOYMCTBaHe
M YucTa NonmBaLlla Kbpra Uan YncTa
HaBnaxHeHa MnkpodrbbpHa Kbpra.

CrtbknaTa Ha BpaTaTa Morart fa ce
CYyNsiT, aKo nagHar.

CbxpaHsiBanTe OEMOHTUPAHUTE CTbK-
na Ha BpaTtaTa Ha 6e3onacHo MsicTo.

& OnacHocT OT HapaHsiBaHe OT 3a-
TBapsLlaTa ce BpaTa.

BpaTtata Moxe fa ce 3aTBOpM, ako s
pasrnobsiBaTe B MOHTMPaHO CbCTOS-
Hue.

BuHarm nbpBo cBansiiite BpataTa,
npeou fa s pasrnobure.
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m CnoxeTe CTbk/1aTa Ha BpaTaTa Bbpxy

Meka noasoxka (HanpyuMep kbpna 3a
cbaoBse), 3a Aa nsberHete Hagpacksa-
He.
PasyMHO e fa ocTaBuTe gpbXKaTta [0
pbba Ha MacarTa, 3a fa flerHe CTbK/o-
TO MABTHO M 0@ HE MOXe 43 Ce CHymnu
npu NOYNCTBAHETO.

| OTBOpeTe ABaTa 3acTtonopsBallin ene-
MeHTa 3a CTbKJ/1aTa Ha BpaTaTa no-
cpencTBOM 3aBbpTaLLLO OBVMXXEHNEe Ha-
BbH.

,D‘eMOHTI/lpal‘/’ITe BbTPELUIHOTO CTbKJ10 Ha
BpaTaTta:

] I'Ios,u,mrHeTe JIeKO BbTPELLHOTO CTbK-
10 Ha BpaTaTa U ro naterneTte HaBbH
OT nylacTMacoBaTa NaicTHa.
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H [ToBourHeTe neko CpeOHOTO CTbKIO u BKapa|7|Te BbTPELIHOTO CTbKJ1I0 Ha
Ha BpaTaTa 1 ro VI3,EI,'pr'IaI7ITe HaBbH. BpaTaTa C MaToBU4 nevyaTt Hagosly B
rnJaacTMacoBaTa NlalcTHa U ro rnocra-
BeTe MeXay 3acTtonopsasalute ene-

MEeHTW.

m [louymcTeTe CTbkNaTa Ha BpaTaTta u
OpyriTe oToenHu YacTv ¢ Tonna Boaa,
npenapar 3a PbYHO MOYMCTBAHE U
YyMcTa NonmeaLla Kbpra Uin Y1cTa,
HaBMaXkHeHa MUKpodNObpHa Kbpra.

m [loacyluete yacTuTe ¢ Meka Kbpra.

Crep ToBa BHMMaTeHO crinobeTe Bpa-
TaTa OTHOBO:

B 3aTBOpeTe OBaTa 3acCTONOPSBaLLM
efleMeHTa 3a CTbk/laTa Ha BpaTaTa no-
CpencTBOM 3aBbPTaLL0 OBUKEHMe Ha-
BbTPE.

BpataTa oTHOBO e crnobeHa.

m [NocTaBeTe CpeHOTO CTHKIIO Ha Bpa-
TaTa Taka, Ye KaTarnoXXHUAT HoMep aa
ce vete (T.e. ga He e o6bpHaT orne-
JarnHo).
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MoHTupaHe Ha BpaTaTa

m XBaHeTe BpaTaTa CTPaHMYHO U S MbX-
HeTe B ObpykKaunTe Ha LapHMpuUTe.
BHuMaBaliTe npu ToBa oa He ce us-
KPVBM Ha egHa CTpaHa.

m OTBOpeTe BpaTaTa JoKpaW.

Ako brokumpalmTe ckobu He ca 3a-
CTOMopeHK, BpaTaTa MOXe Oa ce
ocBoboOM OT ObpKaunTe 1 Oa ce rno-
Bpeau.

3agbmkMTenHo 3actornopete 61oKn-
paLuuTe ckobu OTHOBO.
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B 3acTonopeTe 6nokupalimTe ckobu oT-
HOBO, KaTO ' 3aBbPTUTE J0 YrNop Mo
XOpU30HTana.

CHeMaHe Ha TeneckonuyHuTe
Bogauu FlexiClip

Bue MoxeTe fa cHeMeTe pelueTkmTe 3a
nocTaBsiHe 3aedHO C TeNeCKONNYHNUTe
Bogaun FlexiClip (npu HanuuHocT).

Ako nckaTe npeam ToBa Aa pasrnobure
MOOTAENHO TENECKOMUYHUTE BOAAYM
FlexiClip, cnepsainTte ykasaHuaTa B rnaBa
“O6opyagare”, pasgen “CrnobsisaHe
pasrnobsisaHe Ha TENECKONUYHUTE BO-
paum FlexiClip”.

& OnacHOCT OT HapaHsiBaHe Bcrief-
CTBME Ha ropeLLy NOBbPXHOCTY.
®ypHaTa cTaBa ropeLua rno BpemMe Ha
ekcrinoataums. MoxeTe ga ce naro-
pvTe Ha HarpesaTenuTe, paboTHaTa
KaMepa 1 akcecoapuTe.

Mpeaw pa pasrnobuTte pelueTkmTe 3a
nocTaBsiHe, MbPBO OCTaBeTe HarpeBsa-
TenuTe, paboTHaTa Kamepa 1 akceco-
apwvTe Oa ce oxnagsr.
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B VI3TerneTe pelueTkMTe 3a NOCTaBAHE
oTnpen ot 3akpensaHeTo (1.) n rn ns-
Bagerte (2.).

CrnobsaBaHeTo ce 13BbpLLUBA B 06pa-
THa MocnenoBaTesiHoCT.

B BHumaTenHo crnobete yactuTe.

[ eMOoHTa)X Ha 3agHaTa CTeHa

MoxxeTe ga 0EMOHTHU paTe 3agHaTa CTe-
Ha C ues1 no4ynctBaHe.

& OnacHocT oT HapaHsiBaHe nopa-
O HaropeLleHn NOBbPXHOCTH.

B pexxum Ha paboTa ¢pypHaTa e rope-
wa. MoxeTe fa ce nsropuTe Ha Ha-
rpeBaTenute, paboTHaTa kaMepa u
akcecoapuTe.

OcTaBeTe HarpeBaTenute, paboTHaTta
KaMepa 1 akcecoapuTe MbpBo Oa ce
oxnagsT Npean AeMOHTUPAHEeTo Ha
3apHaTa cTeHa.

& OnacHocT oT HapaHsiBaHe 3apaam
BbPTALLOTO ce paboTHO KoMesno Ha
BEeHTMMaTopa.

MoxeTe fa ce HapaHUTe Ha paboTHO-
TO KOJeno Ha BEHTUaTopa 3a ropeLl,
Bb3OyX.

Hwukora He BktouBaliTe dpypHaTa 6e3
3apHa cTeHa.

B Visknioyete dypHaTa oT enekTpuye-
ckaTa Mpexa. 3a LenTa uskn4erte
Lierncerna oT KOHTaKTa Uu U3kr4yerte
npegnasnTens Ha eneKkTpouHCcTanaum-
aTa.

m Pasrnobete peLeTknTe 3a NocTaBsaHe.

B PasBuHTETE 4YyeTnpuTe BUHTa B bInnte
Ha 3agHaTa CTeHa 1 4 n3BapgeTe.

B [MouncTeTe 3agHaTa cTeHa (BuxTe rna-
Ba “lMouncTBaHe Ha KaTanUTUYHO
eMaiinpaHaTa 3agHa cTeHa”).

MoHTaX®bT cTaBa B 06paTHa nocneno-
BaTeNHOCT.

B BHuMaTenHo MoHTUpaKnTe 3agHaTa
CTeHa.

OTsopuTe Tp6Ba Oa ca PasnonoXeHu
Taka, KaKTo e nokasaHo B rnasa “lpe-
rnen”.

B MoHTUpaliTe peLLeTkmTe 3a NocTaBs-
He.

B BknoueTte oTHoBO dypHaTa B enek-
TpuyeckaTa Mpexa.
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KakBo pa npaBumMm, KoraTo ...

MoxxeTe caMu fla OTCTpaHWTE NMOBEYETO HEN3MPABHOCTU U rPeLLKX, KOUTO MoraT fa
Bb3HMKHAT NpW eXXxefHeBHWTe onepauun. B MHoro cnyyam moxeTe ga cnectute
BpeMe 1 Napw, KaTo He ce Hanara fa ce obaxxgaTte Ha cepBu3a.

Ha nHTepHeT cTpaHuua www.miele.com/service Lie nonyunte MHGopmaLus 3a ca-
MOCTOSITENIHOTO OTCTPAHsABaHE Ha HEN3MPABHOCTMY.

TabnuunTte no-gony e Bu nomMorHaTt ga oTkpueTe 1 OTCTPaHUTe NPUYMHUTE 33 He-
N3MPaBHOCT WM rpeLLKa.

Mpo6nem

MpuunHa n oTcTpaHsBaHe

Oucnnesrt e Tb-
MeH.

Bue cte nabpanu Hactpoiikata Time | Display | Off. Mopaam Tosa

npw UskYeHa GypHa AUCNNEIT e TbMeH.

B AKO VcKaTe YacbT fa ce Nnoka3sBa NocTosiHHO, n3bepeTe Ha-
cTpoiikata Time | Display | On.

dypHaTa HAMa eneKTpo3axpaHBaHe.

B [poBepeTe fanu MpexoBusT LLerncen Ha dypHaTa e BKIto-
YyeH B KOHTaKTa.

H [1poBepeTe ganu He ce e 3afencTBan NpeanasnTensaT Ha
enekTpomHcTanaumsTa. CBbpyeTe ce C eNeKTPOTEXHUK UK
cbc cepBu3a Ha Miele.

He uyyBate
3BYKOB CUTHan.

3BYKOBUWTE CUMHAMM Ca U3KITOYEHN UM Ca HACTPOEHM C TBbpLe

HWCKa Cua Ha 3ByKa.

B BkrtoyeTe 3BYKOBUTE CUTHANW UMW YBENWYETE CUMaTa Ha 3BY-
Ka upes HacTpoiikaTa Yolume | Buzzer tones.

PaboTtHaTa Ka-
Mepa He ce 3a-
rpsisa.

AKTVBMPaH € AEMOHCTPALIMOHEH PEXUM.

MoxeTe oa nabrpate paboTHU PEXNMU Y CEH3OPHM BYTOHN,

HO HarpeBaTensT Ha paboTHaTa kamepa He paboTu.

W [le3aKkTBMpaiTe EMOHCTPALNOHHMSA PEXMM Ypes3 HaCTPOn-
kaTa Showroom programme | Demo mode | Off.

System lock (&
ce nosiBsiBa Ha
aucnnes.

BroknpoBkaTa Ha BK/IOYBaHeTO (T e akTMBMpaHa.

m [MotBbppete ¢ OK.

MosBaga ce Press "OK" for 6 secs.

m /I3kntoyeTe H610KMpoOBKaTa Ha BK/OYBAHETO 3a JaneH npo-
LeC Ha roTBeHe, KaTo 3a4bPXNTE HAaTUCHAT CeH30pHUS DOy-
ToH OK B NpOoAb/KEeHME Ha NOHEe 6 CeKyHau.

m Ako xenaeTe fa nskntounte 61okMpoBKaTa Ha BKITHOUYBAHETO
3a NOCTOSIHHO, M3bepeTe HacTpolikaTa System lock (& | Off.

12:00 ce nosaBa-
Ba Ha gucnnes.

EnexTposaxpaHBaHeTo e 61no cnpaHo ga noseye oT 5 MUHyTK.
m HacTpolite yaca oTHoBO (BMxTe rnaBa “Hactpoiiku”, pas-
gen “Yac”).
BpeMeHaTa 3a npoLiecuTe Ha roteeHe TpsabBa Oa ce BbBeaat
OTHOBO.

64




KakBo pa npaBum, KoraTo ...

Mpo6nem

I'Ipwwma n OTCTpaHsABaHe

Power cut ce nosi-
BsiBa Ha AmncC-
nnes.

EnektposaxpaHBaHeTo e 610 NpekbcHaToO 3a KpaTko. Benen-

CTBME Ha TOBa e bun NpekbCcHaT TeKyLL, MPOoLEeC Ha roTBEHE.

B 3aBbpTeTe NpeBkItoYBaTesd 3a M36op Ha paboTeH pexnMm Ha
rnonoxeHue 0.

m CtapTupainTe OTHOBO NMpoLeca Ha roTBeHe.

Max. op. hours
reached ce nos-
BsBa Ha guc-
nnes.

dypHaTa e paboTrna NPEKOMEPHO ObATr0. 3aLLUTHOTO U3KITHOY-
BaHe e 6uUno akTMBMpPaAHO.
m [MotBbppete ¢ OK.

Cnep ToBa dpypHaTa OTHOBO € roToBa 3a eKCrioaTaums.

Ha pucnnes ce
nokassart Fault u
KOM, Ha rpeLukKa,
KOMNTO He e Nnoco-
YeH TyK.

ToBa e Npobnem, KOWTO HE MOXeTe [a OTCTPaHUTE CaMOCTOSI-
TesnHo.
m ObapgeTe ce Ha cepBun3a Ha Miele.

Cnep npouec Ha
rotBeHe ce 4yBa
LUYM OT eKCnJio-
aTauusaTa.

Cnep npoLec Ha roTBeHe BEHTWUNATOPbT 3a OXNaXaaHe ocTasa
BKknoueH (BmxTe rnasa “Hactporikn”, pasgen “YabixeHo
byHKUMOHMPaHe Ha BeHTuIaTopa 3a oxnaxgaHe”).

dypHaTa ce e
U3KJIlouMUna ca-

C uen eHeprocnecTsiBaHe GpypHaTa aBTOMaTMYHO Ce U3KITIOYBa,
KoraTo cref, BK/toYBaHe UMW crief, Kpai Ha NpoL,ec Ha roTBeHe

MOCTOSITENTHO. B paMKWUTE Ha OnpefeneH nepuom, oT BpeMe He ce 3a4aBaT Ko-
MaHOu.
m BkntoyeTe 0THOBO ¢dypHaTa.

Cnagkuwwbt/ VisbpaHaTta TeMnepaTypa He CbBMaga Cc Tasu B peLenTaTa.

cnagkuTte He ca
nsne4yeHu cnep,
M3TUYaHe Ha no-
COYeHOoTO B Tab-
nvuaTa 3a roTee-
He BpeMme.

m /136epeTe TeMnepaTypa B CbOTBETCTBUE C peLienTaTa.

KonuyecTtBaTa cbCTaBKM He CbBMagaT C Te3n B peuenTtaTa.

| I'IpOBepeTe nann He Cte NpoMeHunnm peuentarta. l‘|p€‘3 npun-
OaBsiHe Ha NoBeyvye TeYHOCT UMK su7|u,a TECTOTO CTaBa Nno-
BITa>XHO M MMa Hy>XOa OT No-ObJ1ro BpemMe 3a rneyeHe.

Cnapkuwbt/
cnagkuTe He ca
3ayepBeHU paB-
HOMepHo.

WN3bpaHa e HenpaBuHa TeMnepaTypa Uin HeNMoaxoasaLLo HUBO.
B BuHaru nma n3BecTHa pasnvka B CTeMNeHTa Ha 3a4yepBsiBaHe.
Mpw MHOTO rofieMn pasnukn B 3a4epBSBaHETO NpoBepeTe

Oanv cte n3bpanu NnpaBuUNHUTE TeMMnepaTypa u HUBO.

MaTtepmansT nun UBeThT Ha popMaTa 3a NeveHe He ca Noaxo-

OsLWM 32 pabOTHUS pexnM.

m B pa6oteH pexxum Conventional heat (=) ceetnute unm 6enu-
Te dopMK 3a NeyveHe He ca MHOro nogxonsawm. Manonseante
MaToBM, TbMHM GOPMMU 3a NeYeHe.
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Mpo6nem

I'Ipwwma n OTCTpaHsABaHe

Mo katanuTny-
HUSA eMain nMma
3amMbpcsiBaHUA C
PbXAMB UBAT.

3aMbpcaBaHMsaTa OT MOANPaBKM, 3axap U NofobHu He ce oT-

CTpaHsaBaT Ypes KaTaUTUYHUS NPOLIEC Ha MOYMCTBAHE.

m [leMOHTUpaiTe KaTanUTUYHO eMalifipaHnTe 4acTi U oTcTpa-
HeTe Te3n 3aMbpCsIBaHWs C BOAa, Mpenapar 3a PbyHO Mo-
4yncTBaHe 1 Meka YeTka (BuxTe rnaBa “IMoyncTBaHe Ha kaTa-
NINTUYHO eMainupaHaTa 3agHa cteHa”).

TeneckonuyHure
Bogauu FlexiClip
ce BKapBaT nnm
n3BaXkpar Tpya-
Ho.

B caumeHuTe narepu Ha TeneckonuyHuTe Bogaun FlexiClip Ha-

Ma O0CTaTb4yHO CMa3kKa.

m CMaykeTe cauMeHuTe narepu cbe cneumnanHaTta cMaska Ha
Miele.
CaMmo cneumanHaTta cMaska Ha Miele e nogxogsLa 3a BUco-
KuUTe TeMnepaTypu B paboTHaTa kamepa. OcTaHanuTe BUOoOBe
CMasku MorarT fja ce BTBbPOAT MpU 3arpsiBaHe 1 TeNecKonmny-
HuTe Bopgaun FlexiClip moxe na 3anenHat. MoxeTe ga 3aky-
nuTe creumanHa cMa3ka Ha Miele ot Bawwusa cneunannampan
ounbp Ha Miele nnu LueHTbpa 3a 06cNyXKBaHe Ha KIIMEHTUN Ha
Miele.

OcBeTtneHueTo
Ha paboTHaTa
Kamepa He ce
BKJIOYBa.

XanoreHHaTta namna e Hens3npaBHa.

& OnacHoCT OT HapaHsIBaHe NMopaay HaropeLleHn no-
BBPXHOCTMU.

B pexxnm Ha paboTa ¢ypHaTa e ropela. MoxeTe ga ce ns-
ropuTe Ha HarpeBaTenuTe, paboTHaTa KamMepa 1 akcecoapu-
Te.

OcrtaBeTe HarpeBaTenuTe, paboTHaTa Kamepa 1 akcecoapu-
Te MbPBO 4a Ce OXNafAT, Npeam ga rm noyncTeaTe Ha pbka.

m Vi3knoueTe PpypHaTa OT enekTpmyeckata Mpexa. 3a uenta
N3KIoYeTe Lerncena oT KOHTaKTa Un UskoyeTe npeanasm-
Tens Ha efNleKTpouHcTanaumsTa.

m CBarieTe Kanaka Ha flamnara cbC 3aBbpTaHe Ha 4eTBbpT 0bo-
POT HangBO U ro U3gbpnanTe Hagony 3aegHoO C YITbTHUTEN-
HWS NPBCTEH, 3a [a M3e3e OT Koprnyca.

m CMmeHeTe xanoreHHaTa namna (Osram 66725 AM/A, 230V,
25 W, uokbn G9).

m [NocTaBeTe Kanaka Ha flamnaTa C Y bTHUTEHMSA MPbCTEH B
Kopryca 1 ro pukcrpanTe CbC 3aBbpTaHe HAOSCHO.

m BkrtoyeTe oTHOBO dypHaTa B enekTpuyeckata Mpexa.
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CepBunsHo obcnyxsaHe

Ha nHTepHeT cTpaHuLa
www.miele.com/service e nonyunte
MHPOpPMaLMs 3a CaMOCTOSITENTHOTO OT-
CTpaHsBaHe Ha HEM3MPaBHOCTU U 3a
pe3epBHK YacTu Ha Miele.

KoHTaKT npn Hen3npaBHOCTH

Mpu HEN3MNPABHOCTU, KOUTO HE MOXeTe
03 OTCTpaHUTe camMu, yBegoMeTe Hamnpu-
Mep Baluung cneunanvsmnpaH Tbprosel,
Ha Miele nnu cepsnsa Ha Miele.

MokeTe fa 3ana3nTe Yac B cepBun3a
Ha Miele oHnaH Ha agpec
www.miele.bg/service.
ViHbopmauusTa 3a Bpb3ka CbC CEPBU-
3a Ha Miele wWe oTkpueTe B Kpas Ha To-

31 OOKYMEHT.

CepBu3bT Ce HyXXaae oT ngeHtndurkarto-
pa Ha mogena u ¢pabpudnnsg Homep (dpa-
6p./cepunen Homep/NO). daHHuTE e
HaMepuTe Ha TabenkaTa ¢ gaHHu.

Ta3n HpopMaLVs e HaMepuTe Ha Tu-
nosaTa Tabernka ¢ JaHHW, KOSITO MOXe [a
ce BUOu Nnpu oTBopeHa BpaTa Ha GpoH-
TanHaTa paMmka.

MapaHuus
[apaHLMOHHUAT CPOK € 2 roanHN.

MoBeye nHbopMaLMsa MoXxeTe Oa Hame-
puTe B 0OCTaBEHUTE C MallMHaTa rapaH-
LMOHHW yCroBUS.
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MoHTax

MoHTa)XXHu pasmepu

Bcuukn pasmepm ca nocoyeHn B mm.

Brpa>kgaHe B ropeH nunm goseH wkad

Ako ¢ypHaTa TpsbBa @ ce MOHTMpa Nof roTBapCKyM MioT, CNa3BanTe ykasaHuaTa
3a BrpaxxgaHe, KakTo 1 BUCOUYMHATa Ha BrpaXgaHe Ha rotBapckus nsior.
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MoHTax

CrtpaHuyeH namep H 24xx
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MoHTax

CtpaHuyeH usrneg H 27xx, H 28xx
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A H27xx: 43 mm
H 28xx: 47 mm
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MoHTax

Bp'b3KM N BeHTunauusa
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® Wsrnep otnpen,
(2 MpexoB 3axpaHBalL, kaben, abmxuHa = 1.500 mm
(® Hsima Bpb3Kka B Tasy 30Ha

® WN3spes 3a BeHTUNauma muH. 150 cm?
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MoHTax

BrpaxkpaHe Ha pypHaTta

VianonaeaiTe ¢pypHaTa caMo B MOH-
TUPAHO CbCTOAHME, 33 @ CEe OCUTYPU
be3onacHa ekcrnoartaums.

3a 6esnpobnemHa pabota pypHaTa
ce Hy)aae oT focTaTbyeH MPUTOK Ha
Bb3OyX 3a oxnaxpaaHe. Heobxooumu-
AT Bb3yX 33 OxNaXaaHe He Tpsabea
[a ce 3aTonns npekaseHo MHOro oT
APy USTOYHULM Ha TornnuHa (Ha-
nprMep OT NeyYkn Ha TBbPAO ropMBo).

Mpn MOHTaXxa 3aab/HKUTENHO cnas-
BaliTe cfiegHoTO:

YBepeTe ce, Ye MeXOANHHUAT M10T,
BbPXY KOMTO e cTon pypHaTa, He e
npunenHan go creHata.

He MoHTMpaiTe TepMoO3aLLUMTHM Nam-
CTHW KbM CTPaHUYHUTE CTEHM Ha
wkada 3a Brpa)kgaHe.

B CBbpxeTe PpypHaTa KbM enekTpuye-
cKaTa Mpexa.

BpaTaTa Moxe fa ce noBpenu, ako
HocuTe dpypHaTa 3a OpbykkaTa Ha Bpa-
TaTa.

3a HoceHe nanonsBaiTe BASbOHATU-
Te APbXKM OTCTPAHM Ha Kopryca.
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PasyMHO e Npeau BrpaXaaHe Aa pas-
rnobuTe BpaTtaTa (BvxTe rnasa “Mo-
yncTBaHe 1 nogapbxKa”, pasaen
“CHemaHe Ha BpaTaTa”’) 1 oa nssagute
akcecoapuTe. Taka ¢dypHaTa cTaBa no-
neka, KoraTo s nocTaBsTe B Likada 3a
BrpakgaHe, ¥ HIMa fla Ma OMacHoCT
[a 9 XxBaHeTe Mo HeBHNMaHMe 3a
OpbXKaTa Ha BpaTaTa.

m Bkapaiite ¢pypHata B Wwkada 3a
BrpaxxgaHe 1 g nogpasHeTe.

| OTBOpeTe BpaTaTa, ako He CTe 4 CHe-
nn.

B 3akpeneTe ¢pypHaTa ¢ NOMOLLTA Ha
OBaTa NPUoXKeHN BUHTa KbM CTpa-
HUYHUTE CTEHW Ha LiKkada 3a Brpax-
OaHe.

m py HeobXx0aAMMOCT MOHTHpaIiTe OT-
HOBO BpataTa (BuxTe rnasa “IMo-
yMcTBaHe 1 noaapbXKa”, pasaen
“MoHTupaHe Ha BpaTaTa’).



MoHTax

EnexkTtpunyecko cBbp3BaHe

& OnacHoCT oT HapaHsiBaHe!
Bcnencreue Ha HEMPaBUITHO U3BbP-
LeHM paboTu No MOHTaxa, TeXHUYe-
CKOTO 0bcnyXBaHe UM PeMOHTa MO-
e [0a Bb3HWKHE CepMO3Ha ONacHOCT
3a noTpebuTens, 3a koato Miele He
HOCM OTFTOBOPHOCT.

CBbp3BaHeTO KbM eflekTpuyeckaTta
Mpexa Moye [a ce U3BbPLUN CaMo OT
KBannbuLMpaH enekTpoTEXHUK, KO-
TO TOYHO NMO3HAaBa MECTHUTE pasno-
penbu v DoNbAHUTENHUTE pa3nopes-
OV Ha MeCcTHOTO efnleKTpocHabauTen-
HO NpennpusTVe 1 TOYHO MM cnasBa.

CBbp3BaHeTo MOXe O3 Ce U3BbpLUN Ca-
MO KbM M3nbiHeHa cbrinacHo VDE 0100
eneKkTpruyecka MHcTanawums.

Cebp3BaHe KbM KOHTAaKT (CbriacHo
VDE 0701) ce npenopbysa, Tbit kaTo
yNecHsBa U3K/TIOYBAHETO OT eNlekTpuye-
ckaTa Mpexa npu obcnyBaHe OT cTpa-
Ha Ha KfMeHTa.

AKO KOHTaKTBT Ce OKa)ke HeOCTbIMeH 3a
notpebuTtens unu e NnpeasuaoeHa cra-
LMOHapHa Bpb3Ka, TpsabBa Oa npensu-
[OVTe OOMbHUTENIHO YCTPOWCTBO 3a pas-
efMHsiBaHe Ha BCEKM MOSIOC OT Mpexa-
Ta.

KaTo paseguHWUTENHO yCTPOMCTBO MoraT
[a NocnyXaT MPeKbCBayM C KOHTaKTeH
0TBOP MUHUMYM 3 mm. TaknBa ca nu-
HelHUTe 3aLUMTHU NPeKbCBayu, Npeana-
auTenuTte n koHTakTopute (EN 60335).

Heobxoovmunte paHHU 3a CBbp3BaHe
MoXeTe fa HaMepuTe Ha pupMeHaTa Ta-
6enka, KOSATO ce HamMupa oT NpegHaTa
YyacT Ha paboTHaTa kamepa. JaHHuTe
TpsbBa Oa CbBMagaT C XapaKTepUCTUKM-
Te Ha efleKTpMyeckaTa Mpexa.

Mpwn BbApocK kbM Miele naBaliTe BMHa-
T crnegHuTe JaHHK:

- noeHtTndUKaTop Ha Moaena

- ¢abpuyeH HoMep

- TeXHMYECKV NapaMeTpu 3a CBbp3BaHe
(MpexxoBo HanpexeHue/yecToTa/Mak-
cvMariHa notpebuTenicka MoLLHOCT)

Mpv NpoMsiHa Ha CBbP3BaHETO UK
CMsiHa Ha MPEeXOoBUsA 3axpaHBalLL, Ka-
6en TpsbBa Oa ce n3nonsea kaben Tmn
H O5 VV-F c nogxogsLLo HanpeyHo
cevyeHue.

Bb3MoykHa e BpeMeHHa 1 NoCcTOsHHA
paboTa KbM aBTOHOMHAa UM HECUHXPOH-
Ha C MpeXkaTa MHCTanauus 3a 3axpaHBa-
He ¢ eHeprua (Hanp. OCTPOBHM MPEeXu,
cuctemm 3a nogcurypssane). MNpegnoc-
TaBKa 3a paboTaTa e cna3BaHeTo Ha
npepnucaHmaTa Ha EN 50160 mnnu
CpaBHWUM CTaHOAPT OT CTpaHa Ha MHCTa-
naumsTa 3a 3axpaHBaHe C eHeprus.
MDYHKUMUTE N HAYMHDBT Ha paboTa Ha 3a-
LWMTHUTE Mepku, NpedsuOeHn B Ta3u
OOMalllHa MHCTanaums v B To3u NpoayKT
Ha Miele, TpsibBa ga 6bOaT rapaHTUpPaHK
N NPy N3onmpaH paboTeH pexmm nnm
MpY HECMHXPOHHA C MpexaTa paboTa,
nnun ga 6baoaT 3aMeHeHW ¢ PaBHOCTOMHM
MepKuM B MHcTanauusTa. Kakto Hanpu-
Mep e onvcaHo B akTyanHata nybnuka-
una Ha VDE-AR-E 2510-2.

dypHa

dypHaTa e 0bopyaBaHa CbC CBbP3BaLL,
NPOBOOHMK C 3 XMna u Lwencen 3a npo-
MeHnmB Tok 230V, 50 Hz.
Ob6e30onacsBaHeTo CTaBa ¢ NpeanasnTen
16 A. CBbp3BaHETO MOXe Ja Ce OCb-
LLLeCTBM CaMO KbM MOCTaBEH CbrMacHoO
N3MNCKBAHMATA 3a3eMeH KOHTaKT.

MakcuManHa npucbeguHUTEeNHa MOLLL-
HOCT: BUXXTe TUMNoBaTa Tabeska ¢ gaHHWN.
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Tabnuuu 3a neyeHe

KekcoBo Tecto

" 5
Cnapkuwm/neunsa O § 1 @)
(npuHapnexHocTw) [°C]  |+HFc|-HFc| [min]
Mbduru (1 TaBa) 150160 | 1 2 | 25-35
MbouHn (2 TaBn) 150-160 | 1+3°| 1+3 | 30—40"
Taptanetn* (1TaBa) 150 1 2 | 30-40
=)| 1602 2 | 3 | 20-30
TapTanetn* (2 TaBu) 1502 | 1+3°| 143 | 3040
MacbueH kekc (pelueTka 3a NeveHe, NpaBo- 150-160 | 1 2 | 60-70
brbnHa dopma 3a nevere, 30 cm)’ =) | 155—1652 | 1 2 | 60-70
MpaMopeH kekc, Kekc ¢ sakm (pelueTka 3a 150160 1 2 55—-65
g%q(?:]e)% npaBobrb/iHa GopMa 3a neveHe, =11 150-160 ; 5 60-70
MpaMopeH Kekc, Kekc ¢ saxm (pelueTka 3a 150-160 | 1 2 | 55-65
neueHe, kpbrna dpopma 3a neyeHe/popma
3a “Tyrenxynd”, & 26 cm)’ =] | 150—160 | 1 2 | 60-70
Mnopnos cnapkui (1 TaBa) 160—170 | 1 2 | 40-50
(=) | 160170 | 1 1 | 55-65
Mnopnos cnapkuw (pelueTka 3a nedeHe, 150-160 | 1 2 | 55-65
dopma 3a neyeHe ¢ nagaLlo ObHO,
& 26 cm)’ =)| 165-1752 | 1 | 2 | 50-60
Bnat 3a TopTa (peluetka 3a neyeHe, popma 150—160 | 1 2 | 25-35
3a bnatose, @ 28 cm)’ = | 170-1802 | 1 2 | 1525

(] paboten pexxum, § Temnepatypa, £_J5 Huso (+HFC: ¢ Teneckonuuxm Bogaun FlexiClip
HFC 70-C/-HFC: 6es Teneckonuynu sogaun FlexiClip HFC 70-C), @ Bpeme 3a roTeeHe,
Fan plus, (=] Conventional heat

" HacTpoiikuTe ca B cuna cblLo 3a cneuudukaumm cbrnacHo EN 60350-1.

' Wsnonssaiite MaTupaHa, TbMHa popMa 3a nedeHe v 8 NOCTaBeTe B cpefaTa Ha pelueTkata 3a
neyexe.

2 3arpeiite npegBapuUTenHo paboTHaTa Kamepa, MPeam [4a CIOXKNUTE XPaHaTa 3a FOTBEHE B Hesl.
3a Tasu Len He usnonsgaiTe paboTHus pexum Booster (3.

2 MonTupaiite TeneckonuuHnte sogaun FlexiClip HFC 70-C (ako uma TakunBa) Ha OOMHOTO HUBO.

4 V3BapeTe TaBuTE NO Pas3nnM4YHO BpeMe, ako NpUroTegHaTa XpaHa ce e 3aneksra 0OCTaTb4yHO oLle
npeon n3tTn4yaHe Ha 3agafeHoOTo BpeMe 3a rotBeHe.
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Tabnuuu 3a neyeHe

MeceHo TecTo

Cnapkuwin/neynsa O ['S [ @
(npuHapnexHocTw) [°C]  |+HFc|-HFc| [min]
Bucksutku (1 TaBa) 140-150 | 1 2 | 25-35
150160 | 1 | 2 | 25-35
Buckeutku (2 TaBu) 140150 | 1+3%| 1+3 | 25—-35*
LLnpuuosaxu cnagku* (1 tasa) 140 1 2 | 35-45
=) 1602 2 | 3 | 25-35
LLinpuuosaxu cnagku® (2 tasu) 140 1+3%| 1+3 | 40-50*
Bnart 3a TopTa (pelueTtka 3a neveHe, popMa 150—160 1 2 35—-45
3a bnatose, & 28 cm)’ =) 170—1807 | 1 2 | 20-30
Yuiiskelik (pelieTka 3a neyeHe, dopma sa | () | 170—180 | 1 2 | 80-90
nevyeHe ¢ NagaLlo abHo, & 26 cm)’ 150—160 | 1 2 | 80-90
S6bnkoB nain* (pelueTka 3a neyeHe, popma 160 1 2 | 80-100
3a neyeHe ¢ NagaLlo gbHo, & 20 cm)’ = 180 _ 1 75-85
SA6bnkoB cnagkuil, mokput (peluetka 3a =] | 180—190% | 1 2 | 60-70
%e;ngr;]c;opma 3a nevyeHe ¢ Nagallo ObHO, — > | o0
MnopoB cnagkvL cbe 3anvBKa (peluetka =) | 170-180 1 2 60—-70
32,n§q2egec,ri>)?pMa 3a neveHe ¢ NagjaLlo Ob- 150160 | 1 > | s5-65
MnonoB cnagkull cbe 3anmBka (1 TaBa) =) | 170180 | 1 2 | 50-60
160170 | 1 | 2 | 45-55
Cnapka nuTa (1 TaBa) (=) | 210-220?| — | 1 | 55-65
180190 | — | 1 | 35-45

(] paboteH pexxum, § Temnepatypa, £_J3 HuBo (+HFC: ¢ Teneckonuunm Bogaun FlexiClip
HFC 70-C/-HFC: 6es Teneckonuynm Bogaun FlexiClip HFC 70-C), @ Bpeme 3a roTseHe,
Fan plus, Eco Fan heat, (=) Conventional heat, Intensive bake

*

1

neyeHe.

3a Tasu Len He U3nonsBgaiite paboTHus pexxum Booster (3.

npeon nstn4aHe Ha 3afafdeHoOTo BpeMe 3a roteeHe.

HacTpoWiknTe ca B cvna cbLuLo 3a cneuyndmkaumm cbrnacHo EN 60350-1.

W3nonsBaite MaTvpaHa, TbMHa GopMa 3a neyeHe 1 s NoCTaBeTe B CPefaTa Ha peLueTkaTa 3a
3arpeliTe npenBapuTenHo paboTHaTa kKamepa, Npeay fa COoXUTe XpaHaTa 3a roTBEeHe B Hesl.

MoHTupaiTte TeneckonuyHute sogaum FlexiClip HFC 70-C (ako uma TakvBa) Ha OMHOTO HUBO.
VI3BapeTe TaBUTE MO pasfiMyHO BPEME, ako NMPUroTBsiIHATa XpaHa ce e 3arneksia JOCTaTbYyHO oLLe
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Tabnuuu 3a neyeHe

TecTo ¢ Mmas

5

Cnapgkuwin/neunsa O 'S 1 S)
(npuHapnexHocTw) [°C]  |+HFc|-HFc| [min]
“I'yrenxynd” (pelieTka 3a neyeHe, popma 150160 | 1 2 | 50-60
3a “I'yrenxynd”, @ 24 cm)’ = 160-170 | 1 2 | 50-60
KonepeH kekc (1Taga) 150160 | 1 | 2 | 55-65
(Z)| 160170 | 1 | 2 | 55-65
Ponnus cnagkuw c/6e3 nnopgose (1 taBa) 160-170 1 2 | 40-50
(Z)| 170180 | 2 | 3 | 45-55
Mnopnos cnapkui (1 TaBa) 160—170 | 1 2 | 45-55
(Z)| 170180 | 2 | 3 | 45-55
CETC(T)BIETA C(1FIS;BJ1aI()OB MbAHeXx/oxoBYeTa CbeC 160170 | 1 5 | 25-35
EX;T)B.ETA (2 zﬂizg;;m MbAHeX/oxoBYETa CbC 160170 | 143%| 143 | 30408
Ban xnsa6, 6e3 dopma 3a neyene (1 1asa) 180-190 | 1 2 | 3545
(=) | 190200 | 1 2 30-40
Ban xna6 (pelweTka 3a neyeHe, NpaBobIbI- 180—190 | 1 2 | 3545
Ha popma, 30 cm)' = [190200?| 1 | 2 [ 30-40
MbnHosbpHecT xns6 (peluetka 3a nevewe, 180190 | 1 2 55—65
npaBobrbfiHa popma, 30 cm)’ = | 2102202| 1 2 | 45-55
BracBaHe Ha TecTo (peLueTka 3a neyeHe) =)| 3803 | 4| - -

(] paboTeH pexxum, § Temnepatypa, f_13 HuBo (+HFC: ¢ TeneckonuyHu Bopauu
FlexiClipHFC 70-C/-HFC: 6e3 Teneckonuynu Bogauu FlexiClip HFC 70-C), @ Bpeme 3a ro-

TBEHE, Fan plus, (=] Conventional heat

1

nevyeHe.

VianonsBanTte MaTnpaHa, TbMHa d)opMa 3a ne4vyeHe n 4 NoCTaBeTe B cpefaTta Ha peLlleTkaTa 3a

3arpeiTe npegpapuTenHo paboTHata kKaMepa, Npeay ga CloXuTe XpaHaTa 3a rotTBeHe B Hes. 3a
Tasu Lien He n3nonssaiite paboTHUs pexum Booster (3.

MoHTupaiite TeneckonuuHute Bogaum FlexiClip HFC 70-C (ako vMa TakmBa) Ha OMHOTO HUBO.
CnoxeTe pelueTkaTa 3a neyeHe Ha ObHOTO Ha paboTHaTa kaMepa 1 NocTaBeTe Cba BbPXy Hesl.

B 3aBMCKMOCT OT rofieMmHaTa Ha Cbia MOXeTe Aa n3BaguTe n pPeLleTKnTe 3a NocCTaBsHe.

npegon n3tn4yaHe Ha 3agafeHoOTo BpeMe 3a rotBeHe.
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V3BapeTe TaBuTE MO Pas3IM4HO BpeMe, ako NpuroTBaHaTa XpaHa ce e 3anekna 4oCTaTb4HOo oLe




Tabnuuu 3a neyeHe

TecTo ¢ nsBapa n onvo

Cnapxuwim/neumsa ['S 3 @
(npuHapnexHocTw) [°C]  |+HFc|-HFc| [min]

Mnopnos cnagkuw (1 TaBa) 160170 | 1 2 | 40-50

170180 | 2 3 | 50-60

ByTepku ¢ A6bNKOB MbIIHEX/OX/IOBYETaA CbC

cradpumay (1 TaBa) 160170 | 2 | 3 | 25-35

H| 000

ByTepku ¢ 96BIKOB MbAHEX/OXI0BYETA CbC Y

— 1 _ 2
ctaduam (2 TaBm) 150-160 | 1+3'| 1+3 | 25-35

(] paboteH pexxum, § Temnepatypa, £33 HuBo (+HFC: ¢ Teneckonuunm Bogaun FlexiClip
HFC 70-C/-HFC: 6es Teneckonuunu sogaun FlexiClip HFC 70-C), @ Bpeme 3a roTeeHe,
Fan plus, (=] Conventional heat

" MoHTupaiite TeneckonuuHute Bogaum FlexiClip HFC 70-C (ako nMa TakuBa) Ha OMHOTO HUBO.

2 I/I3|3a,|:|,eTe TaBuTe Nno pas3MyHO BpeMe, ako NpuUroTBdHaTa XpaHa ce e 3arneksa goCTtaTb4HO oLle
npegon n3tTn4yaHe Ha 3aafeHoTo BpeMe 3a rotBeHe.

MaHpuwnaHoBO TECTO

Cnapxkuwim/neumnsa ['S [ 33 @
(npuHapnexHocTw) [°C]  |+HFc|-HFc| [min]

Manguwnanos 6naT 3a TopTa (2 anua) (pe-
LIeTKa 3a neveHe, popMa 3a nedeHe ¢ na-
JaLlo abHo, @ 26 cm)’

160-170% | 1 2 15-25

ManguwnaHos 6nat 3a Topta (4—6 snua)
(peluetka 3a neyeHe, bopma 3a neyeHe ¢
napaLlLo gbHo, & 26 cm)’

1501607 | 1 2 | 3040

ManguwnaHosa TopTa™ (peluetka 3a neve- 180 1 2 30-40

He, dopMa 3a neveHe ¢ NagaLLo AbHO,

2 26 cm)’ 150-170% | 1 | 2 | 25-45

moe 0 0|0

ManguwnaHos 6nat npasobrbieH (1 Tasa) 180—190% | 1 2 | 1020

(] paboteH pexxum, § Temnepatypa, £33 HuBo (+HFC: ¢ Teneckonuunm Bogaun FlexiClip
HFC 70-C/-HFC: 6es Teneckonuunu sogaun FlexiClip HFC 70-C), @ Bpeme 3a roteeHe,
Fan plus, (=] Conventional heat

* HacTpolikuTe ca B cuna CbLLo 3a cneumdukaumm cbrnacHo EN 60350-1.
MoHTtupaiite TeneckonuuHute Bogaqm FlexiClip HFC 70-C (ako nma TakumBa).

" Nsnonsgaite MaTnpaHa, TbMHa ¢>opMa 3a ne4vyeHe 1 4 NoCTaBeTe B CpefaTta Ha peLleTKaTa 3a
neyeHe.

2 BarpeiiTe NpeaBapuTenHo paboTHaTa kamepa, Npeay Aa COXKUTE XpaHaTa 3a roTBEHe B Hesl.
3a Tasu Len He usnonsgaite paboTHus pexum Booster (I3,
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Tabnuuu 3a neyeHe

EknepoBoO TeCcTo, MHOFOJINCTHO TecTo, 6eNnTb4yHO TecTo

5

no @6 cm)

Cnapgkuwin/neunsa O 'S 1 S)
(npuHapnexHocTw) [°C]  |+HFc|-HFc| [min]
Exnepwm (1 TaBa) 160170 | 1 2 | 3040
Oxo6ueTa oT MHoronucTHo TecTo (1 TaBa) 180—190 1 2 | 20-30
>xobyeTa OT MHOronMCTHO TecTo (2 TaBw) 180—190 | 1+3'| 1+3 | 20-30?
Bapemoswu 6uckeutu (1 TaBa) 120130 | 1 2 | 25-50
Bagemosu 6uckeut (2 Tasn) 120130 | 1+3'| 1+3 | 25-507
Llenysku (1 TaBa, 6 6posi no @ 6 cm) 80-100 | 1 2 |120-150
Lienysku (2 TaBu, Bcaka no 6 6pos 80-100 | 1+3'| 143 | 150-180

(] paboteH pexum, § Temnepatypa, 13 Huso (+HFC: ¢ Teneckonuunm Bogaun FlexiClip
HFC 70-C/-HFC: 6es TeneckonuuHmn Bogauu FlexiClip HFC 70-C), @ BpeMe 3a roTeeHe,

Fan plus

" MoHTupaiite TeneckonuyHute Bogaqm FlexiClip HFC 70-C (ako viMa TakuBa) Ha fONTHOTO HUBO.

2 N3BageTe TaBMTE MO PasnM4YHO BPEME, ako MPUTOTBsSIHAaTa XpaHa ce € 3anekna AOCTaTbYHO oLLe

npegn n3Tn4aHe Ha 3afafeHoTo BpeMe 3a rotBeHe.
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Tabnuuu 3a neyeHe

MukaHTHWM acTna

5

3a AirFry)

XpaHa - : 3 @)

(akcecoapm) [°C]  |+HFc|-HFc| [min]

MukaHTHa nuTa (1 TaBa) (=) |220—230%| - | 1 | 35-45
180-190 | — | 1 | 30-40

INyuen nan (nyununk) (1 Tasa) =) 180—190?% | 1 2 | 25-35
170180 | 1 | 2 | 30-40

Muua, Tecto ¢ mas (1 TaBa) 170-180 | 1 2 | 25-35
(=) | 210-220?| 1 | 2 | 20-30

Muua, Tecto ¢ nssapa n onvo (1Tasa) 170180 | 1 2 | 25-35
(=) |190-200?| 1 | 2 | 25-35

Obxnboko 3aMpaseHa nuua, npeasapu-

TenHo rnonyusnedeHa (peleTka 3a ne- 200210 | 1 2 20-25

YyeHe)

Toct* (peLueTka 3a neyeHe) ] 300 - | 3 6—9

3aneyeH/rpaTuHmpaH, Hanp. TocT (pe-

LLeTKa 3a NevyeHe BbpPXy YHMBepcanHa ) 275° 2 3 3-6

TaBa)

3aneHuyum Ha rpun (peweTka 3a neve-| [ 275° 3 4 | 5-10*

He BbpXy YHMBEpcarnHa Tasa) 250° 3 3 510*

PaTtaTy (1 yHuBepcanHa Tasa) 180190 1 2 | 40-60

Mbp>keHn kapTodu, obNOOKO 3amMpase-

Hn' (nepdopupara Gourmet TaBa 3a | 180—190 | 2 3 | 30-35*

neyeHe 1 3a AirFry)

Kpoketun, ovnboko 3ampasenn’ (nep-

dopupara Gourmet TaBa 3a neyeHe u | 180190 | 2 3 | 23-25*%

(] pexxum Ha pabora, § , Temnepatypa, _J5 Huso (+HFC: ¢ Teneckonuunn Bogaun FlexiClip
HFC 70-C/-HFC: 6e3 Teneckonunynun sogaun FlexiClip HFC 70-C), @ npombnxuTenHocT Ha ro-
tBeHe, (] Conventional heat, Intensive bake, Fan plus, Eco Fan heat, (] Full grill,

Fan grill, | Further | AirFry

1

2

Tasu LieS He 13Mon3BaiiTe pexxuma Ha pabota Booster (£3).

Ob/DKUTENTHOCTTa Ha roTBeHe.

HacTtporiknte ca B cuna cbLuo 3a cneumdurkaumm cbrnacHo EN 60350-1.
CnasBaiiTe ykasaHusiTa Ha NPON3BOANTENS Na ornakoBKaTa.
3arpeiTe NpegBapuTesiHO oTaeneHveTo Ha dypHaTa, Npeam a crnoxuTe xpaHaTta B Hero. 3a

3arpeiiTe NnpeaBapuTenHo oTaeneHneTo Ha bypHata 3a 5 MUHYTK, Npeamn aa croxXxuTe xpaHara
B Hero. 3a Taau Lien He U3Mon3BaiiTe pexuma Ha pabota Booster (853,

Mo Bb3MOXHOCT 0OpbLLIaNTe XpaHaTa, KOSTO Ce roTBM, clief, KaTo n3Teye NosioBMHaTa OT Npo-
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Tabnuuu 3a neyeHe

lfoBexxpo Meco
XpaHa 3a rotBeHe O] 'S =G S A\°
(npvHapnexHocTw) [°C] 'l [min] [°C]
fosexao 3agyLieHo Meco, ok. 1kg (cbn | (&2 150-1603 | 2° | 120-1307| -—
3a neyeHe ¢ Kanak) =PF| 170-180° | 2°¢ |120—1307| -
180—190 | 2° |160-180°%| ~—
Lc;s;tﬂ,;) dune, npubn. 1 kg (yHnBepcan- =P| 180—190° | 2° 25-60 | 45-75
foBexpo dune “ananrne” ok. 1kg ' (=P| 80-85* | 2° | 70-80 |45-48
(I;?(Bitg? dune “cpenHo nsneyeHo”, =P| 90-95* | 2° | 80-90 |54-57
foBexpo dune “naneveHo”, ok. 1kg’ (=P| 95-100* | 2° | 110130 |63-66
E:)CT6VI¢, npw6n. 1kg (yHuBepcanHa Ta- =P| 180-190° | 2° | 35-65 |45-75
Poctbud “ananrne”, ok. 1 kg’ (=P| 80-85* | 2° | 80-90 |45-48
Poctbud “cpenHo naneyer” ok. 1kg' (=P| 90-95* | 2° | 110120 |54-57
Poct6nd “naneuen”, ok. 1kg' (=P| 95-100* | 2° | 130—140 |63-66
Byprepu, dpukagenu” (pelueTkaTta 3a ne-
YeHe Ha HMBO 4, a yHMBepcanHaTa TaBa i 300° 4 15—25° -
Ha Hu1BO 1)

(] pexxum Ha pabora, § Temnepartypa, £_J5 HuBo, @ BpeMme Ha rotBeHe, A\ BbTpeLLHa TeM-
nepatypa, Fan plus, (=] Conventional heat, Eco Fan heat, (] Full grill

*

1

2
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HacTpoWiknTe ca B cuna cbLuo 3a cneuyndmkaumm cbrnacHo EN 60350-1.
VanonsBaiTe pelueTkaTa 3a Ne4yeHe 1 yHUBepcanHaTta TaBa.
[Mpeny ToBa 3anmbpy)keTe MecoTo Ha KOT/IOHA.

3arpenTe npegBapuTenHo paboTHaTa kaMepa, Npeau Aa CIIoXUTe XpaHaTa 3a roTBeHe B Hesl.
3a Tasu Len He usnonsgaite paboTHus pexum Booster (3.

3arpeiite npenBapuTenHo pabotHata kamepa 15 MunyTv Ha 120 °C. Hamarnete Temnepatypara,
KoraTo craraTe siCTMETO.

3arpeiite npeggapwTenHo paboTHaTa kamepa 3a 5 MUHYTW, Mpeay fa CloXWTe XpaHaTta 3a ro-
TBEHe B Hesl. 3a Tasw Lien He U3nonagaiite paboTHus pexxum Booster (3.

MoHTupaiite TeneckonmuHute Bogaum FlexiClip HFC 70-C (ako uma Takmsa).

[MbpBOHayanHo roTBeTe ¢ kanak. CBaneTte kanaka, cnepg, kato namMmHat 90 MUHYTK OT BPEMETO
3a roteBeHe, 1 goneiite okono 0,5 | Te4HocCT.

[MbpBOHayYanHo roteBeTe ¢ kanak. CBanete kanaka, cnep, kato nammHat 100 MUHYTK OT BpeMeTO
3a rotBeHe, n gonente okono 0,5 | TeyHoCT.

[1o Bb3MOXHOCT 06p'bLLl,aI7ITe XpaHaTa 3a roTBeHe, cfepf Kato natede nosioBMHaTa OT BpeMeTO.

AKO 13Mon3BaTe OTAENEH KYXHEHCKN TEPMOMETBP, MOXETE @ CE OPUEHTHUpPaTeE M Mo nocoye-
HaTa BbTpELLHa TeMMepaTypa.




Tabnuuu 3a neyeHe

Tenewko Meco

XpaHa 3a rotBeHe O § 3 3 AV
(npvHapnexHocTw) [°C] 'l [min] [°C]
Tenewko sagywieHo, ok. 1,5 kg (cbg 3a | [(&?| 160—170% | 2° |120-130%| -—
rneyeHe Cc Kal'laK) @2 170_1803 25 120_1306 _
Tenewko pune, npubn. 1 kg (yHmsepcan- =P| 160-170° | 25 | 30-60 |45-75
Ha TaBa)

Tenewko ¢une, “ananrne”, ok. 1 kg’ (=)| 80-85* | 25 | 50-60 |45-48
Tenewko ¢pune “cpenHo nsneyeHo”, =F| 90-95* | 25 | 80-90 |54-57
oK. 1kg’

Tenewko ¢pune, “nsneveqo”, ok. 1kg' (=)| 95-100* | 25 | 90—-100 |63—66
Tenewko kape “rosé”, ok. 1kg' (=P| 80-85* | 2° | 80-90 [45-48
Tenewiko kape “cpemHo naneyeHo”, =F2| 90-95* | 2° | 100130 | 54-57
ok. 1kg'

Tenewko kape “usnedyeHo”, ok. 1 kg’ (=P| 95-100* | 2° | 130—140 |63-66

() pexwm Ha pabora, § Temnepatypa, {15 HuBo, @ Bpeme Ha rotseHe, #\ BbTpeLLHa TeM-
nepatypa, Fan plus, (=] Conventional heat

1

2

3

o

M3nonagaiiTe pelueTkaTa 3a neveHe v yHMBepcanHaTa TaBa.
Mpeny ToBa 3anbpykeTe MECOTO Ha KOT/IOHA.

3arpeiite npegpapuTenHo paboTHata kaMepa, Npeay a CroXuTe XpaHaTa 3a rotTBeHe B Hes. 3a
Tasw Len He 13non3eaiite paboTHus pexkum Booster (3.

3arpeiite npeggapuTenHo pabotHata kamepa 15 MuHyTK Ha 120 °C. Hamanete TeMnepatypara,
KoraTo cnarate sicTmeTo.

MoHTupaiite TeneckonuuHute Bogaum FlexiClip HFC 70-C (ako uma TakmBsa).

[MbpBOHavanHo rotBeTe ¢ kanak. CBaneTe kanaka, cref, kato nsMmnHaTt 90 MUHYTK OT BpeMETO
3a roteeHe, 1 goneinte okono 0,5 | Te4HoCT.

AKo n3nonaBaTe OTOENeH KYXHEHCKN TEPMOMETBP, MOXETE la Ce OPUEHTMPATE M MO MOCOYEHa-
Ta BbTpELLHa TeMnepaTypa.
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Tabnuuu 3a neyeHe

CBUHCKO Meco

XpaHa 3a rotBeHe 'S ) M
(npuHapnexHoctn)

-0

el || ming | T°c)

CBUHCKO NeYeHo/neyeH CBMHCKM BpaT,
ok. 1kg (cba 3a neveHe ¢ kanak)

160170 | 2° |130-140°|80—90
180—190 | 2° | 130—140°|80—-90

CBMHCKO MeYeHo ¢ Koxa, oK. 2 kg (cbp, 3a
neyeHe)

180—190 | 2° | 130-150’|80—-90
190-200 | 2° | 130—150’|80—-90

CsuHcko ¢une, npubn. 350 g'

90-100° | 2° | 70-90 |60-69

MeyeHa wWyHka, npnbn. 1,5 kg
(cbp 3a neyeHe ¢ kanak)

160—170 | 2° | 130-160°|80-90

Kacenep, npnbn. 1 kg
(yHuBepcanHa Tasa)

150-160 | 2° | 50-60 |63-68

Kacenep, npu6n. 1 kg’

95-105° | 2° | 140—160 | 63—66

Pyno ot kavima, npubn. 1 kg
(yHuBepcanHa TaBa)

170180 | 2° | 60-70" |80—-85
190200 | 2° | 70-80’ |80-85

BekoH'

300* 4 3-5 -

Hapenuua'

EENEIENE D EmE

220* 2 8—15° =

(] pexxum Ha pabora, § Temnepatypa, 13 Huso, @ Bpeme Ha roteeHe, #\ BbTpeLLHA TEM-
neparypa, Fan plus, (=] Conventional heat, Eco Fan heat, (] Full grill

1
2

3
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M3nonseaiite peLwleTkaTa 3a ne4eHe N yHnBepcasiHaTa TaBa.
I'Ipe,n,m TOBa 3aMbp>XeTe MeCOoTO Ha KOT/TI0Ha.

3arpeiTe npeasapuTenHo pabotHata kaMepa 15 MuHyTK Ha 120 °C. Hamanete Temnepatypata,
KoraTo cnarate scTmeTo.

3arpeiite npeggaputeniHo paboTHaTa kKamMepa 3a 5 MUHYTU, NPeaM 4a CNOXUTe XpaHaTa 3a ro-
TBEHe B Hesl. 3a Tasu Lien He U3nonagaiite paboTHus pexxum Booster (3.

MoHTupaiTte TeneckonunuHute sogaum FlexiClip HFC 70-C (ako nma Takuea).

MbpBOHayanHo roTBeTe ¢ kanak. CBaneTe Kanaka, crnep, kato usMmHat 60 MUHYTK OT BpEMETO
3a roteeHe, 1 goneiite okono 0,5 | TeyHocCT.

Cnep kaTo n3aTeye NnosioBMHaTa OT BPEMETO 3a rotBeHe, ponerite okono 0,5 | TeyHocCT.

[MbpBOHavanHo roTBeTe ¢ kanak. CBanete Kkanaka, cnef, kato nsmuHat 100 MUHYTH OT BpeMeTo
3a rotBeHe, 1 goneiite okono 0,5 | Te4HocCT.

1o Bb3MOXHOCT O6p'bUJ,aI‘/‘ITe XpaHaTa 3a rotBeHe, cjieq, Kato nstevye nosoBmMHaTa OT BpeMeTOo.

AKO n3nonsBaTte OTAesNeH KYXHEHCKN TePMOMETBP, MOXETE [a Ce OpueHTUpaTe 1 no nocoye-
HaTa BbTpeLUHa TeMnepaTypa.



Tabnuuu 3a neyeHe

ArHewuko, puBey

3a nevyeHe ¢ Kanak)

XpaHa 3a rotBeHe O] 7 =G S A
(npvHapnexHocTw) [°C] 'l [min] [°C]
ArHetLuko 6yTye ¢ kocT, ok. 1,5 kg (cba 3a 5| 170-180 | 2* |100-120°|64-82
neyeHe c Kanak)

TAar:;e)UJKo rpbbue 6e3 KocT (yHuBepcanHa =7 180-1902 | 2* 10-20 |53-80
ArHeLuko rpbbue 6e3 KocT (peLueTka 3a =) | 95-105° | 2¢ | 40-60 |54-66
neyeHe 1 yH1BepcasnHa Tasa)

E;‘IBeal-;CKO rpbbye 6e3 kocT (yHuBepcanHa =7 160—170% | 2¢ | 70-90 |60—81
CbpHeLlKo rpbbue 6e3 kocT (yHuBepcan- =1'| 140-1502 | 2 2535 |60-81
Ha TaBa)

ByT ot amBa ceuHs 6es kocT, ok. 1 kg (cba, =J| 170-180 | 2* | 100-120°|80—90

(] pexxuM Ha paboTa, § Temnepatypa,
nepatypa, (—) Conventional heat

" Mpeoy ToBa 3aMbpXKeTe MecoTo Ha KOT/IoHa.

2

Tasw Len He 13nonseaiite paboTHus pexkum Booster (853,

KOraTo cnarate aCTueTo.

o

3a roteeHe, 1 gonente okono 0,5 | Te4HoCT.

Ta BbTpeLLHa TeMnepaTypa.

MoHTupaiite TeneckonuuHute Bogaun FlexiClip HFC 70-C (ako uma TakmBsa).
MbpBoHayanHo roteeTe ¢ kanak. CBaneTe Kanaka, crnef, kKato usMmHat 50 MUHYTK OT BpeMeTo

3 HuBo, @ BpeMme Ha roTeHe, #\ BLTpeLLHa TeM-

3arpeiiTe npegpapuTenHo paboTHata kaMepa, Npeay a CoXuTe XpaHaTa 3a roTBeHe B Hes. 3a

3arpeiite npeggapuTenHo pabotHata kamepa 15 MyuHyTK Ha 120 °C. Hamanete TemMnepatyparta,

AKo n3nonaBaTe OTOENEH KYXHEHCKN TEPMOMETBP, MOXETE la Ce OPUEHTMPATE M MO NOCOYEHa-
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Tabnuuu 3a neyeHe

MTnye meco, pmnba

yeHe v 3a AirFry)

XpaHa 2 5 @ y4t
(Skeecoapn) O | e |55 (ming | foc)
MTuye meco, 0,8-1,5 kg (yHvBepcan- 170180 | 2¢ | 55-65 |85-90
Ha TaBa)

Mune, npubn. 1,2 kg (peLuetka 3a ne- T |180-100%2| 2* | s55-65° |85-90
yeHe BbPXY YHMBEpCcanHa Tasa)

MTuye meco, npubn. 2 kg (cba 3a ne- 180—190 | 2* | 100—120°%|85—-90
uene) = |190—200] 2* | 110-130°[85-90
Mtnue meco, Npubn. 4 kg (cba, 3a ne- 160-170 | 2* |180—2007| 9095
uere) (=) | 180-190 | 2* |180—2007|90-95
Munewkw 6ytyeTta (TaBa 3a rpun u ne- | 190-200| 2 | 30-35 _
YeHO BbPXY YHMBEpCanHa Tasa)

Pnba, 200—300 g, Hanp. NbCTbpPBM 5 |210-220°| 2| 1525 |75-80
(yHvBepcanHa TaBa)

Puba, 1-1,5 kg, Hanp. cboMroBu nbc- = 210-220% 2¢ | 30-40 |75-80
TbpBu (yHMBepcanHa TaBa)

Puba ¢une BbB ponno, 200—-300 g 200-210| 2* | 25-30 |75-80
(yrmBepcanHa TaBa)

Pu6HM NpbUnLm, ObIGOKO 3aMpaseHu’

(nepdopupana Gourmet TaBa 3a ne- | 220-230| 2* | 13-15° -

(] pexxum Ha paboTa, § Temnepatypa, £_J5 H1BO, @ NpogbmKkuTenHocT Ha roteeHe, #\ Bb-
TpeLlHa TemnepaTtypa, Fan plus, Fan grill, (=] Conventional heat, Eco Fan heat,

| Further | AirFry

1

2

CnasBaiiTe ykasaHusaTa Ha NPOM3BOOMTESNS Na OMakoBKaTa.

Hero. 3a Taau Lien He U3Mon3BaiiTe pexuMa Ha paboTa Booster (3.

AObJDKATENTHOCTTa Ha roTBeHe.

Ta BbTpELLHa TeMnepaTypa.
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Cnep, 30 MuHyTW HanewnTe okono 0,5 | TeyHocCT.

B HavanoTto Ha npoLeca Ha rotBeHe 3anenTe ¢ okono 0,25 | TeyHocT.

MoHTupaiite TeneckonuyHute Bogaum FlexiClip HFC 70-C (ako vMa HanmuHm).

3arpeliTe NpenBapuTENHO OTAENeHeTo Ha pypHaTa 3a 5 MUHYTU, Mpeau oa cnoxuTe xpaHaTa B

3arpeiiTe npeaBapuUTENHO OTOENEeHMeTo Ha dypHaTa, Npean Oa CroXxuTe xpaHaTta B Hero. 3a Ta-
311 LieNn He 13nosn3BaiiTe pexxuma Ha pabota Booster (3.

Mo Bb3MOXHOCT 0bpbLLIaiiTe XpaHaTa, KOSITO Ce roTBW, cfief, KaTo n3Teye NosioBMHaTa oT Mpo-

Ako n3nonsearte oTgesneH KYXHEHCKN TEpPMOMETDBP, MOXETE [la Ce OpUeHTnpaTe 1 no noco4eHa-




OaHHKM 3a usnuTBateniHUTe nabopatopum

TecTtoBm actua covrnacHo EN 60350-1

TectoBu sictus (akcecoapmu)

; il o

[°C]  |+HFc|-HFc| [min]

Taptanetu (1 TaBa 3a nevene’)

150 1 2 | 3040

160" 2 3 | 2030

Taptanetu (2 TaBu 3a neyexe')

150* 1+3| 1+3 | 30-40

LLnpuuosanu cnagxu (1 TaBa 3a neyexe')

140 1 2 | 3545

160* 2 3 | 25-35

LLInpuuosaHu cnagkm (2 TaBu 3a neveHe')

140 1+3’| 1+3 | 40-50°

a yHMBepcanHaTta Tasa' Ha H1BO 1)

000 H0EEDEEDD O

A6bnkos nali (pelletka 3a neveHe', popma 160 1 2 | 80—-100
3a neyeHe ¢ NagaLLo AbHo?, & 20 cm) 180 _ 1 75-85
MaxguwnaHosa TopTa (pelueTka 3a neve- 180 1 2 | 3040
He', dopMa 3a neyeHe ¢ Magallo ObHO?,

@ 26 cm) 150-170* 1 2 25—45
TocT (peletka 3a neyexe') 300 - 3 6—9
Byprepu (peluetkata 3a nedeHe' Ha HUBO 4, 300° _ 4 | 15-25°

(] paboten pexum, § Temnepatypa, £_J5 Huso (+HFC: ¢ Teneckonmutm Bogaun FlexiClip
HFC 70-C/-HFC: 6e3 Teneckonuunu sogaun FlexiClip HFC 70-C), @ Bpeme 3a roTeeHe,
Fan plus, (=] Conventional heat, (] Full grill

1

2

Vi3nonseawite camo opurmHanHu akcecoapu Ha Miele.

Vsnonssaiite MaToBa, TbMHa ¢$opMa 3a neyeHe € NagaLlo gbHO.
MocTaBeTe popmMaTa 3a neyeHe C NMagaLlo O4bHO BbPXY PeLLeTKaTa 3a neyeHe.

N36upaiite NpUHLMMHO NMO-HXCKaTa TeMMepaTypa 1 Cref, naTryaHe Ha no-KpaTkoTo Bpeme 3a
roTBeHe nposepeTe NpoaykTa.

3arpeiiTe npenpapuTenHo paboTHaTa kKaMepa, Npeam Oa CloXuTe XpaHaTa 3a roTBeHe B Hesl. 3a
Tasw Len He n3nonseaiite pabotHus pexkum Booster (3.

3arpeiite npegpapuTenHo paboTHata kaMepa 3a 5 MUHYTK, Npean Aa CoXWTe XxpaHaTa 3a ro-
TBEHE B Hesl. 3a Tasu LieS He 13non3Baiite paboTHus pexxum Booster (3.

MoHTupaiite TeneckonuuHute Bogaun FlexiClip HFC 70-C (ako nma TakuBa).

MoHTupaiite TeneckonuuHute Bogaum FlexiClip HFC 70-C (ako vMa TakmBa) Ha AOMHOTO HUBO.
KoraTo paznonarate c HAKONKO ABOVKM TeneckonuyHu Bogaun FlexiClip, MoHTMpaiTe camo en-
Ha OBoWKa.

Vi3BapeTe TaBUTE MO Pas3fIM4YHO BpeMe, ako NpuUroTBdaHaTa XpaHa ce e 3arnekna 4oCTaTb4HOo oLe
npegu n3TndaHe Ha 3afafeHoTo BpeMe 3a rotBeHe.

Mo Bb3MOXHOCT 06pbLLaiiTe XpaHaTa 3a roTBeHe, Cref, KaTo n3Tede NosiioBuHaTa oT BpeMeTo.
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OaHHM 3a usnuTBateniHUTe nabopatopum

Knac Ha eHeprunHa epeKTUBHOCT

EN 60350-1.

OI'Ipe,EI,eJ'IHHeTO Ha KJlaca Ha eHeprM17|Ha ed)eKTVIBHOCT Ce OoCbLlecTBsgBa Cbrf1aCcHO

Knac Ha eHepruiiHa edekTMBHOCT: A+

|_|pl/l M3BbpLUIBaHEe HAa U3SMEepPBaHETO B3eMeTe npensuna crnegHnTe yka3aHus:

- Mi3aMepBaHeTo Ce U3BbPLLBA B PexuM Ha paboTa Eco Fan heat ().

- lo BpemMe Ha nsMepBaHETO B pa60THaTa KaMepa ce HaMupat caMo HeO6XO,EI,VIMVI-

Te 3a N3MepPBaHETO akcecoapu.

He n3nonsBariTe gpyry eBeHTyaniHO HalMYHW akcecoapw, KaTo TeNeCcKonn4yHm Bo-
naun FlexiClip, nnm yactu ¢ KaTanUTUYHO MNOKPUTME, KaTO CTPAHUYHUTE CTEHU UMK

laMapunHaTa Ha TaBaHa.

- BaykHO 3agb/KMTENHO YCIIOBUE 3a onpeaensHe Ha Klaca Ha eHepruiiHa epekTms-
HOCT e BpaTaTa [a e 3aTBopeHa Jobpe no BpemMe Ha M3MepBaHeTo.
B 3aBMCKMOCT OT U3MOM3BaHNTE N3MepPBaTESHM €/IEMEHTU € Bb3MOXHO XepMe-
TUYHOCTTa Ha YNAbTHEHMETO Ha BpaTaTa fa e HapylleHa [0 Maska Unv ronsma
cTerneH. ToBa okasBa OTpMLATENTHO Bb3AENCTBME BbPXY pe3ynTata oT uaMepBaHe-

TO.

Toaun HepocTaTbk TPAGBa fa ce KOMMeHcupa Ypes NpuTrckaHe Ha BpataTa. [pu
onpepeneHy obcToaTencTea 3a Tasu Les MoraT 4a ca Heob6xooMMKM NOOXOaALLM
TEXHMYECKM NOMOLLHM cpeacTBa. To3n HeQoCTaTbK He CbLLLECTBYBA NPy HOpMarl-

HOTO eXXeOHEBHO roTBeHe.

TexHUYecKn gaHHU 3a NeYKu 3a goMallHa ynotpeba

cbrnacHo aenermpaH pernamenT (EC) No. 65/2014 v pernameHT 66/2014

MIELE

Mopen

H 2465 B, H 2467 B,
H 2766 B, H 2861 B,
H 2766-1B, H 2861-1B

MHpekc Ha eHepruiiHa edekTneHOCT Ha dypHata (EEI

aars.omen)

81,7

Knac Ha eHepruiiHa ebekTUBHOCT Ha dypHaTa

A+++ (c Haln-Bucoka edbextneHocT) go D (c Hal-Huncka edbekTBHOCT) A+
EHepruiiHa epeKTMBHOCT Ha eVH LIMKbBI B PEXUM KOHBekuus ¢ BeHTu- |1,05 kWh
nartop

EHepruiiHa eeKTMBHOCT Ha e4VH LIMKbBI B PEXUM KOHBekuus ¢ BeHTu- |0,71 kWh
natop

Bpow pypHM 1

Tun Ha dypHaTa, B 3aBUCUMOCT OT M3TOYHMKA Ha TOMSIMHA electric
O6em Ha dypHaTa 76|
Terno Ha ypena 42,0 kg
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PeuenTtn 3a aBTOMaTU4YHNUTE Nporpamm

Mo-mony we HaMepuTe peuenTuTe 3a
aBTOMaTUYHUTE NPOrpamMu.

3a onTuManeH pesynTaT OT FOTBEHETO
npenopbYBaMe Oa ce M3nosssaT noco-
YeHUTe B peLLenTuTe KonmMyecTBa 1 akce-
coapw.

3a pa ce oTkpue NpaBUIHOTO HUBO Ha
rnocTaBsiHe, ,eMOHTUPaNTe TeENEeCKONnY-
HuTe Bogaun FlexiClip HFC 70-C, npegu
[a CTapTupaTe aBTOMaTU4Ha Nporpama.
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PeuenTtn 3a aBTOMaTU4HUTE NpoOrpamm

f6bnkoB cnapkuil, puH

Bpeme 3a npurotesaHe: 95 MuUHyTH
3a12 6pos

3a rapHupoBKaTa
500 g 56bnkn, Bb3KMcenn
2 c.n. IMMOHOB COK

3a TecToTo

150 g macno | meko

150 g 3axap

8 g BaHnnosa 3axap

3 anua, pasmep M

150 g nweHnYHo bpawHo, Tnn 405
Y5 u.n. 6aknyneep

3a ¢popmara
14.n. Macno

3a nopbcBaHe
1 c.n. nyopa 3axap

MpuHapgnexHocTn

PeweTka 3a neyeHe

Mopma 3a TopTa C NOOBUXKEH PUHT,
26 cm

Curo, puHo

MpuroTBsHe

Obenete 96bNKMTE U TN paspexeTe Ha
YeTBbPTUHWU. HanpaBeTe pe3ku OTKbM
3aobreHaTa CTpaHa Ha pa3CTosHME OKO-
no1cm egHa oT gpyra, cMeceTe 6b-
KNUTe C NTMMOHOBUSI COK U I OCTaBeTe
HacTpaHa fa nocTosT.

HamaxeTe popmaTta 3a TopTa ¢ Nnogsu-
YKEH PUHT.

PasbuiiTe MacnoTo, 3axapTa 1 BaHW0-
BaTa 3axap [0 MOMyYaBaHeTo Ha KpeM
(3a okono 2 muHyTtH). dobasgiiTte anua-
Ta NOOTOENHO, KaTo 6bpKaTe BCAKO eOHO
no %2 muHyTa.
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CmeceTe b6paluHoTo ¢ baknyneepa v 0o-
H6aBeTe KbM CMeCTa 3aeHO C OCTaHau-
Te CbCTaBKM.

PasnpepeneTe TeCTOTO paBHOMEPHO
BbB dopmMaTa 3a TopTa C NOOBMXKEH
puHr. Hapenete s6bknTe cbe 3a0bne-
HaTa YacT Harope v NeKo M HaTUCHeTE B
TecToTo.

Cnoxete dopMaTa C NOOBMKEH PUHT Ha
ckapaTa B paboTHaTa kaMepa v one4yeTe
crnagKuLia.

OcrTaBeTe cnapgkuila ga rnoctom 10 Mu-
HyTK BbB popmaTa. Cnep ToBa oToeneTe
pbba Ha dopMaTa 1 ro croxeTe Ha cka-
paTa, 3a ga ce oxnagu. MNopbeeTe ro ¢
nygopa 3axap.

Hactpoiika

ABTOMaTM4YHa nporpama

| Apple sponge
MpoLbMKUTENHOCT Ha NporpamMara:
55 MuHyTHK

PbyHO

PaboTeH pexum: (—)

Temperature: 165—175 °C
MpenBapuTenHO 3arpsBaHe: He
Duration: 45—55 MunyTn

Hugo: +HFC 70-C: 1| -HFC 70-C: 2

CobBer

BMmecTo ¢ nygpa 3axap cnagkubsT Mo-
K€ [Ja ce HaMaxke M C JIeKO 3aTomMJeH,
paBHOMepPHO pa3bbpkaH KOHPUTIOP OT
Kancuu.



PeuenTtn 3a aBTOMaTU4YHNUTE Nporpamm

ManpuwnaHoB 6nart 3a TopTa

Bpeme 3a npurotesiHe: 75 MUHYTU
3a12 6pos

3a TecTtoTO

4 anua, pasmep M

4 c.n. Boga | ropewa

175 g 3axap

200 g nweHnyHo bpawuHo, Tun 405
14.n. 6aknyneep

3a ¢popmara
14.n. Macno

MpuHapnexHocTn

PelleTka 3a neueHe

Cwto, durHo

Mopma 3a TOpTa C NOOBUXKEH
pviHr, & 26 cm

XapTua 3a neyeHe

MpuroTeaHe

OtgeneTte XbATbUUTe OT benTbumTe.
Pa3bwuitTe 6enTbuMTE C BOJaTa Ha MHOIoO
TBbpA, CHAr. baBHO cuneTte 3axapTa. Pas-
6uinTe XbNTHUNUTE U TN fobaBeTe C pas-
O6bpKBaHe.

MocTaBeTe ckapaTa B paboTHaTa kame-
pa. CtapTupaiTe aBToMaTUyHaTa npo-
rpama unwv sarpeite ¢ypHaTta npenpa-
puTenHo.

C™mecerte baknyneepa 1 bpaluHoTo, npe-
CeWnTe rv Bbpxy alvHaTa CMec, KaTo pas-
ObpkBaTe BHMMATENHO ¢ rpyba Ten 3a
pasbuBaHe.

HamaxxeTe obHOTO Ha dpopmaTa 3a TopTa
C NMOABWXKEH PUIHT U S MOKPUNTE C Xap-
Tns 3a neveHe. Vscunete TecToTo BbLB
¢dopMarta u ro sarnagere oTrope.

CnoxeTe naHguwnaHoBus 6nat B pa-
6oTHaTa kKaMepa ¥ ro oneyeTe A0 3Na-
TUCTOXbNTO.

Cnepn n3nnyaHeTo ocTaBeTe CrnagkuLLa
10 MuHyTK BBB dopmaTa, 3a fa U3cTu-
He. Crnep, ToBa ro otgeneTte OT Hesl U 1o
CrnoXeTe Ha ckapaTa, 3a fJa ce oxnagu.
PaspexxeTte xopnaoHTanHo bnaTa Ha oBe
MecTa, Taka 4Ye ga ce nony4yaT 3 no-TbH-
kn bnata.

HamaxeTe ¢ npenBapuTeNHO NoaroTee-
HUSI MbIIHEX.

Hactpoiika

ABTOMaTM4YHa nporpama

| Sponge base
MpoOb/mKUTENHOCT Ha NporpamMara:
36 MuHyTH

PbyHO

PaboTeH pexunm: =)

Temperature: 160170 °C
MpepBapuTenHo 3arpsBaHe: oa
Duration: 30—40 MuHyTtn

Hwuso: +HFC 70-C: 1| -HFC 70-C: 2

CbBeT

3a HanpaBaTa Ha LLoKOaA0BO-MaH-
OVLLINaHoB 6naT npmnbaeeTe KbM CMecTa
¢ 6palHoTo 2—3 Y./1. Kakao.
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PeuenTtn 3a aBTOMaTU4HUTE NpoOrpamm

MbnHeXun 3a naHQULLUNaHOB 6nar

Bpeme 3a npuroteaHe: 30 MUHYTK

3a nbaHeXxa oT n3Bapa 1 cMeTaHa
500 g nsBapa 3a rotBeHe, 20 % macne-
HOCT B CYXOTO BELLECTBO

100 g 3axap

100 ml mnsiko, 3,5 % macneHocT

8 g BaHnnoBa 3axap

1 nmMMoH | camo cokbT

6 nvcTa XenaTuH, 6san

500 g cmeTaHa

3a nopbcBaHe

1 c.n. nygpa 3axap

3a nbaHeXa Kany4mHo
100 g wokonag, TbMeH
500 g cmeTaHa

6 nucTa enatuH, 6sn
80 ml ecnpeco

80 ml kade nukbop

16 g BaHMNoBa 3axap

1 c.n. kakao

3a nopbcBaHe
1 c.n. kakao

MpuHapnexxHocTun
MogHocC 3a TopTa
Curo, puHo

MpuroTBsiHe Ha Nb/IHEXa OT u3Bapa 1
CMeTaHa

3a mbnHeXa oT M3Bapa U CMeTaHa cMe-
ceTe 1 pasbbpkaliTe M3BapaTa CbC 3a-
XapTa, MIISIKOTO, BaHUII0BaTa 3axap v
NMMOHOBWS COK. HakncHeTe >kenatnHa B
CTyQAeHa Bofa, nsuenerte ro v ro pasTeo-
peTe B MMKpPOBbIHOBaTa dypHa nnn Ha
cnab orbH Ha KOT/OoHA.

[obaBeTe Manko M3Bapa KbM XenaTnHa
1 ro pasbbpkanTe.

PasbbpkaliTe Tasn cMec ¢ ocTaHanaTta
Maca c usBapa v oxnagete. Pasbuinte
CMeTaHaTa Ha CHSr 1 g fobaBeTe KbM
n3BapaTta, KaTo pasbbpkBaTe.

CnoxeTe eOuHUS NaHguLnaHos 6nat
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BBPXY MOOHOC 33 TOPTU, HaMaxkeTe bna-
Ta CbC CMecTa OT U3Bapa, CIIoXeTe BTO-
pusi 6naT, OTHOBO HaMaXxkeTe CbC CMecTa
OT N3Bapa, 1 CroXxeTe oTrope Tpe-

Tns 6nart.

Oxnapete 0obpe Toptata. Npeaun cep-
BMpaHe g NopbCceTe C Nygpa 3axap.

MpuroTBsiHe Ha NbJIHEXa Kany4nHo

3a nbnHexka Kany4ymHo pasTorneTe LOoKOo-
napa. Pasbuiite cMeTaHaTa Ha CHAr U
oTherneTe Masnko KONMMYyecTBO 3a HaMa3-
BaHe Ha ropHusa bnat. HakucHeTe >kena-
TVHa B CTyOeHa Boaa, U3LLefeTe ro u ro
pasTBOpeTe B MMKPOBbIIHOBaTa dpypHa
UNKn Ha crnab orbH Ha KOTMOHa, cref,
KOETO ro ocTaBeTe /1eko Aa ce oxladu.
PaszbbpkaniTe nonosnHaTa OT eCnpecoTo
n kade N1MKbopa B XenaTvHa 1 gobaseTe
Tasu CMec KbM CMeTaHarTa.

Paspenete cMecTa oT KadeTo 1 cmeTa-
HaTa Ha oBe. B egHaTta nonoBuHa pas-
6bpKaliTe BaHUIOBaTa 3axap, B gpyraTa
LLIOKOMafa M KakaoTo.

MocTaBeTe eOyuHMA NaHOMLLNaHoOB 6nat
BBbPXY NMOOHOC 3@ TOPTU, MOPbCETE IO C
Manko kade NMKbop 1 ecrnpeco 1 HaMa-
KETe BbPXY HEro TbMHaTa CMeTaHa.
CnoxeTe oTrope BTOpUS NaHOULLMAHOB
6nat, nopbCceTe ro ¢ ocTaHanaTa Te4HOCT
N ro HaMaXkeTe CbC CBeT/IaTa CMeTaHa.
CnoxeTe TpeTusi bnat, HaMaxeTe ro ¢
oTOerneHaTa CMeTaHa 1 ro nopbceTe ¢
KakKao.

CobBetr

3a nnopoB BapuaHT Ha MbJfIHEXa OT U3-
Bapa 1 cMeTaHa MoxeTe fa nobasute
KbM CMecCTa MaJlko HacTbpraHa nmmo-
HoBa kopa 1 300 g nsueneHn peseHye-
Ta MaHOapvHa UM NapyeHLLa Karcus.



PeuenTtn 3a aBTOMaTU4YHNUTE Nporpamm

MpamopeH kekc

Bpeme 3a npuroteaHe: 80 MUHyTK
3a 18 6pos

3a TecToTO

250 g macno | meko

200 g 3axap

8 g BaHunoBa 3axap

4 anua, pasmep M

200 g rbcTa cMeTaHa

400 g nweHn4Ho bpawHo, Tnn 405
16 g 6aknynBep

1 wynka con

3 c.n. Kakao

3a popmara
14.n. Macno

MpuHagneXxxHocTn
®dopma 3a neveHe “Beneu”, & 26 cm
PelueTka 3a neveHe

MpuroTesHe

Pasbuiite MacnoTo, 3axapTa U BaHUO-
BaTa 3axap 40 Mosly4aBaHeTo Ha KpeM.
[obaBsiiTe BCSKO €QHO OT sMiLaTa NooT-
[enHo, KaTo ro 6bpkate Nno ¥2 MuHyTa.
[obaseTe rbctata cMeTaHa. CMmeceTe
6palHOTO ¢ GaknynBepa 1 conTa u rm
nobaBeTe Cc pa3bbpkBaHe KbM OCTaHa-
NNTE CbCTaBKM.

HamaxeTe ¢popmarta 3a nevere “BeHel”
M nscuneTe B Hes NOMOBUHATA OT TeCTo-
TO.

BbB BTOpaTa NnosioBMHa OT TECTOTO pas-
6bpkaliTe kakaoTo. Pasnpenenere TbM-
HOTO TECTO BbPXy CBETNIOTO. MuHeTe
CMVpanoBMOHO Npes crioeBeTe Ha Tec-
TOTO C BUAMLA.

CnoxeTe popmaTa 3a neveHe “Benery”
BbpPXy CKapaTa B paboTHaTa Kamepa u
oneyeTe crnagkumLa.

OcraBeTe cnagkuiia ga nocton 10 mu-
HyTV BbB dopmarta. Crien ToBa ro otaoe-
neTe OT Hea 1 ro CrioXKeTe Ha cKkaparta, 3a
Oa ce oxnaguw.

Hactpoiika

ABTOMaTMYHa nporpama

| Marble cake
MpoOb/mKUTENHOCT Ha NporpamMara:
55 MUHYTUK

PbyHO

PaboTeH pexunm:

Temperature: 150—160 °C
[MpepBapuTenHO 3arpsBaHe: He
Duration: 50—60 MuHyTK

Hwuo: +HFC 70-C: 1| -HFC 70-C: 2
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PeuenTtn 3a aBTOMaTU4HUTE NpoOrpamm

PoHnune cnagkuw ¢ nnopgose

Bpeme 3a npurotesaHe: 150 MuHyTH
3a 20 6pos

3a TecToTO

42 g mas, npsicHa

150 ml mnsiko, 3,5 % macneHocT |
XnagKko

450 g nweHnyHo bpaluHo, Tun 405
50 g 3axap

90 g macno | Mmeko

1 ahiue, ronemnHa M

3a rapHupoBKarTa
1,25 kg s6bn1kn

3a nopbckara

240 g nweHnyHo bpaluHo, Tnn 405
150 g 3axap

16 g BaHMNoBa 3axap

14.n. kKaHena

150 g macno | meko

MpuHapgnexHocTn
MnwuTtka TaBa 3a dypHa nnm yHnBepcan-
Ha TaBa

MpuroTesHe

PasTBOpeTe MasTa B M/ISIKOTO, KaTo pas-
6bpkBaTe. 3ameceTe ¢ bpallHOTO, 3a-
XapTa, Mac/oTo 1 a1ueTo 40 nonyyaBa-
HETO Ha r1agko TecTo.

OdopmMeTe TeCcTOTO Ha TOMKa, NOCTaBeTe
ro B Kyrna, MOKpUITeE ro ¢ BflaXkHa Kbpna
1 ro crnioxeTe B paboTHaTa kamepa. Oc-
TaBeTe ro [a BTacBa B CbOTBETCTBUE C
HacTponkuTe 3a pasa Ha BTacBaHe 1.

Obenete 96bNKUTE, U34YNCTETE TN OT
CEeMKUTE U MM HapeXXeTe Ha napyeTa.

PasmeceTe neko TeCTOTO 1 ro pa3BuiiTe
BbPXY NnuTKaTa TaBa 3a GypHa UnIv yHU-
BepcasHaTta TaBa. Paanpenenete a6bn-
KWUTE paBHOMEPHO BbpXy TecToTo. CMe-
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ceTe b6pallHOTO, 3axapTa, BaHUNoBaTa
3axap 1 KaHenata 1 3aMeceTe C Macsio-
TO [,0 NMoJly4aBaHeTo Ha Tpoxu. Pasnpe-
aenete Bbpxy A0bfkuTe.

CnoxeTe cragkulla B paboTHaTa kaMe-
pa v ro octaBeTe fa BTaca npw HacTpou-
kuTe Ha ¢dasa Ha BTacBaHe 2.

OneyveTe cnagkuvLla 0o 3natucrtokads-
BO.

Hactpoiika

BracBaHe Ha TecTo ¢ Mmasi

@da3za Ha BTacBaHe 1

PaboTeH pexunm: =)

Temperature: 30 °C

Bpeme Ha BTacBaHe: 30—45 MUHYTH

@a3a Ha BTacBaHe 2

PaboteH pexum: (—)
Temperature: 30 °C

Bpeme Ha BTacBaHe: 30 MUHYTK

[Me4yeHe Ha cnagKuL
ABTOMaTM4Ha nporpama

| Fruit streusel cake
MpoOb/HKMTENHOCT Ha NporpamMara:
44 MuHyTH

PbyHO

PaboTeH pexum: (—]

Temperature: 180—190 °C
MpenBapuTenHo 3arpssaHe: He
Duration: 40—50 mMuHyTH

Hueo: +HFC 70-C: 2 | -HFC 70-C: 3

CbBeTt

BmecTo 516b51kM MOXeTe fa nsnonssate
cbLto 1kg cnmem unum yepewn 6es koc-
TUNKUTE.



PeuenTtn 3a aBTOMaTU4YHNUTE Nporpamm

Cnapxku, nspsasaHu ¢ $opMnUYKU

Bpeme 3a npurotesaHe: 135 MuHytn
3a 70 6pos (2 TaBn)

CbcTaBKu

250 g nweHnyHo bpatuHo, Tnn 405
Y5 u.n. baknyneep

80 g 3axap

8 g BaHunoBsa 3axap

1 wuweHue eceHuma “pom”

3 c.n.Boaga

120 g macno | meko

MpuHapneXxHocTn

Tounnka 3a Tecto

MdopmMurykK 3a cnagkm

2 nnuTKKn TaBu 3a dypHa N yHUBep-
canHu TaBm

MpuroTesHe

CmeceTe bpaluHoTo, baknynesepa, 3a-
XapTa v BaHusoBaTa 3axap. 3ameceTe
3a KpaTKO C OCTaHaNnTe CbCTaBKMU 00
nosny4yaBaHeTo Ha rnagko TecTo U ocTa-
BeTe MUHUMYM 60 MUHYTU Ha CTyOEeHO.

PasTtoyerte TectoTo Ha bnat ¢ gpebenvHa
0KOMo 3 mm, nspexeTe cragkuTe v rm
HapedeTe Bbpxy NIMTKMTe TaBu 3a ¢yp-
Ha WUV yHMBEpCanHuTe TaBu.

CroxeTe n3psisaHUTe cnagky B paboT-
HaTa Kamepa 1 onevere.

Hactpoiika

ABTOMaTM4Ha nporpama

| Biscuits |

1tray / 2 trays

MpombMKUTENHOCT Ha NporpamaTa 3a
1T1aBa: 25 MUHYTK
Mpoob/mKMTENHOCT Ha NporpamaTa 3a
2 TaBU: 26 MUHYTH

PbyHO

PaboTeH pexum:
Temperature: 140—-150 °C
MpenBapuTenHo 3arpsiBaHe: He
Duration: 25—35 MuHyTK

Hwveo 1 1aBa:

+HFC 70-C: 1| -HFC 70-C: 2
HwvBo 2 TaBu:

+HFC 70-C: 1+3 | -HFC 70-C: 1+3

CobBeT

KonunyecTBoTO Ha cbhCTaBkuUTe e 3a 2 Ta-
Bu. 3a 1 TaBa pasfgenerte KonmMyecTeaTa
Ha [OBe WKW oneyeTte criagkuTe Ha OBa
NbTU.
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PeuenTtn 3a aBTOMaTU4HUTE NpoOrpamm

LUI'IpI/ILI,OBaHVI CnapgkKu

Bpeme 3a npurortesaHe: 50 MuHyTtH
3a 50 6pos (2 TaBwn)

CbcTaBku

160 g macno | meko

50 g 3axap, kadsiBa

50 g nynpa 3axap

8 g BaHunoBsa 3axap

1 wmnka con

200 g nweHn4Ho bpawHo, Tun 405
1 sanue, roneMrHa M | caMo 6enTbKbT

MpuHapneXxHocTn

[Mow 3a wnpuuoBaHe

HakpaliHuk ¢ popmaTta Ha 3Be3[a,

9 mm

2 nnvTKKW TaBu 3a GypHa NN yHUBEp-
carnHu TaBu

MpuroTBaHe

Pa3buitTe MacnoTo oo nosiy4aBaHeTo Ha
kpeMm. [lobaBeTe 3axapTa, nygpaTa 3a-
Xap, BaHW/I0BaTa 3axap v conTa, 1 pas-
O6bpkaliTe, DOKaTo ce obpa3yBa Meka
Maca. [lobaBeTe ¢ pa3bbpkBaHe bpalu-
HOTO M Hali-HaKpas benTbKa.

CnoxeTe TeCTOTO B MoLLUa W LWIMNPULO-
BaliTe BbPXy NAMTKUTE TaBu 3a GypHa
WV YHUBEPCANHUTE TaBU UBULUM C ObJ1-
>XMHa okono 5—6 cm.

CroxeTe LUNPULLOBaHUTE CNagku B pa-
6oTHaTa kKaMepa U rv oneyeTe 00 3/a-
TUCTOXDBNTO.
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Hactpoiika

ABTOMaTM4Ha nporpama

| Drop cookies | 1tray/2 trays
MpoOb/MKMTENHOCT Ha NporpamaTa 3a
1T1aBa: 24 MUHYTK
MpombMKUTENHOCT Ha NporpamaTa 3a
2 TaBu: 31 MUHYTH

PbuHO

3a1TaBa

PaboTeH pexum:

Temperature: 150—-160 °C
MpenBapuTEnHO 3arpsBaHe: He
Duration: 20—30 MuHyTH

Huso: +HFC 70-C: 1| -HFC 70-C: 2

3a 2 TaBu

PaboTeH pexum:

Temperature: 140—150 °C
[MpepBapuTEnHO 3arpsBaHe: He
Duration: 25—35 mMuHyTt1n

Hueo: +HFC 70-C: 1+3 | -HFC 70-C: 1+3

CobBet

KonnyecTtBoTo Ha cbCcTaBkUTe € 3a 2 Ta-
Bu. 3a 1 TaBa pasfgenerte KonmMyecTsaTa
Ha OBe Unu oreyeTe CragkvTe Ha ABa
nbTU.



PeuenTtn 3a aBTOMaTU4YHNUTE Nporpamm

MbduHmM c opexu

Bpeme 3a npurotesaHe: 95 MuUHyTH
3a12 6pos

CbcTaBku

80 g ctaduom

40 ml pom

120 g macno | meko

120 g 3axap

8 g BaHnnoBa 3axap

2 anua, pasmep M

140 g nweHnyHo 6paluHo, Tmn 405
14.n. baknyneep

120 g opexoBu a0ku | Haps3aHu Ha ef-

po

MpuHapnexHocTn

TaBa 3a MboUHN c 12 rHe3ga no P 5 cm
XaptneHn popmuykn, &5 cm

PelueTka 3a neveHe

MpuroTesaHe

HakncHeTe ctadmonte B poM 3a OKOMO
30 MUHYTK.

Pa3buitTe MacnoTo oo nosiy4aBaHeTo Ha
kpeM. [NpurbaBeTe NnocrnenoBaTenHo 3a-
XapTa, BaHWM0BaTa 3axap v guuaTa.
CmeceTe bpallHOTO 1 Haknynsepa u rv
nobaseTe, kaTo pa3bbpksaTe. C pas-
O6bpkBaHe gobaBeTe M opexnute. Hakpas
pasbbpkaiiTe B CMeCTa M HakMCHaTuTe B
pom ctadumon.

MocTaBeTe xapTUeHNTE GOPMUYKN B
rHespgarta Ha TaBaTa 3a MbouHU. C 2 cy-
NeHn MbXULKM pasnpenenete TeCcToTo
paBHOMEPHO BbB GOPMUYKUMTE.

CroxeTe TaBaTa C MbPUHUTE BbPXY CKa-
paTa B paboTHaTa kaMepa 1 oneverte.

Hactpoiika

ABTOMaTM4Ha nporpama

| Walnut muffins
MpoLbMKUTENHOCT Ha NporpamMara:
37 MUHYTK

PbyHO

PaboTeH pexum:

Temperature: 150—160 °C
MpenBapuTEnHO 3arpsBaHe: He
Duration: 30—40 MuHyTH

Huso: +HFC 70-C: 1| -HFC 70-C: 2
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PeuenTtn 3a aBTOMaTU4HUTE NpoOrpamm

Muua (ot TecTo ¢ mMas)

Bpeme 3a npuroteaHe: 90 MUHYTH
3a 4 nopumn

3a TecToTO

30 g masg, npsicHa

170 ml Bopa | xnagka

300 g nweHnyHo bpatuHo, Tvn 405
14.n. 3axap

14.n.con

Y5 u.n. mawepka, ctputa

14.n. puraH, cTput

1c.n. onvo

3a rapHupoBKarta

2 rnaBu NykK

1 ckunmpaka 4ecbH

400 g pomaTu oT KOHCepBa, beneHu, Ha
nap4yeTta

2 c.n. gpoMaTeHo niope

14.n. 3axap

14.n. puraH, cTput

1 padvHoB nucT

14.n.con

YepeH nunep

125 g Mouapena

125 g cupeHe “Tayga”, HacTbpraHo

3a 3anpbXkkarta
1 c.n. 3exXTuH

MpuHapgnexHocTn
Mnwutka TaBa 3a dypHa nnn yHnBepcarn-
Ha TaBa

MpuroTesaHe

PasTBopeTe MasTa BbB BofaTa, Kato
pa3bbpkBaTe. 3aMeceTe ¢ OpallHOTO,
3axapTa, COMTa, MallepkaTa, puraHa u
0NOTO N MeceTe 6—7 MUHYTK 40 Nony-
YaBaHe Ha rnagko TecTo.

OdopmeTe TECTOTO Ha TOMKa, CIIOXeTe
ro B Kyrna 1 ro noKpuinTe ¢ BraxHa Kbp-
na. OcTaBeTe ro fa BTacBa Ha CTallHa
TeMnepatypa 3a 20 MUHyTH.

96

3a rapHMpoBKaTa HapexeTe fiyka 1 Yye-
CbHa Ha Manku kybyeTa. 3arpeinTe onu-
OTO B TUraH. 3agyLueTe fiyka 1 4ecbHa,
LOKaTo cTaHaT npo3payHu. [JobaseTte
OoMmaTtuTe, OMaTeHOTO MNope, 3axapTa,
puraHa, 0aduHOBUS NCT U CONTa.
OcTaBeTe coca 4a Bpuy Ha cfiab orbH

5 MuHyTN.

VizBaneTe padpurHOBMS NUCT, OBKyceTE
CbC CON U YepeH nunep. Hapexete Mo-
LapernaTta Ha peseHu.

PasTtoueTe TecTOTO BbpXY NANTKATa TaBa
3a ¢ypHa unu yHmBepcanHata tasa. Oc-
TaBeTe ro fJa BTacBa Ha CTallHa TeMne-
paTtypa 3a 10 MUHYTW.

CrapTmpainTe aBTOMaTM4yHaTa nporpama
unu 3arpente GypHaTa npegBapuUTENHO.
Pasnpepnenete coca Bbpxy TectoTo. [pn
ToBa ocTaBeTe nepudepusi ot okoso

1 cm. MokpuiTe ¢ MoLLapenaTa 1 Nopb-
ceTe c raygara.

CnoxeTe nuuaTa B paboTHaTa kKamepa 1
a onevere.

Hactpoiika

ABTOMaTM4YHa nporpama

| Pizza | Yeast dough
MpoOb/HKMTENHOCT Ha NporpamMara:
32 MUHYTK

PbyHO

PaboTeH pexxum: (—)

Temperature: 200—210 °C
MpenBapuTenHo 3arpsiBaHe: ga
Duration: 20—30 MuHyTH

Hugo: +HFC 70-C: 1| -HFC 70-C: 2

CoBet

AnTepHaTUBHO MOXeTe [a rapHupare
nuuaTa ¢ WyHka, konbac, rsou, nyk nn
pnba ToH.



PeuenTtn 3a aBTOMaTU4YHNUTE Nporpamm

Muua (oT TecTo ¢ n3Bapa n onmo)

Bpeme 3a npurotesaHe: 60 MUHYTK
3a 4 nopumn

3a TecToTO

120 g nsBapa 3a rotBeHe,

20 % MacrieHoCT B CyXOTO BELLLECTBO.
4 c.n. Mnsko, 3,5 % MacneHocT

4 c.n. onvo

2 aiiua, paamep M | caMo XbATbKBT
14.n.con

1%% u.n. Gaknyneep

250 g nweHnyHo bpatuHo, Tnn 405

3a rapHupoBKarta

2 rnaBu NykK

1 ckunmpaka 4ecbH

400 g pomaTu oT KOHCepBa, beneHu, Ha
napyeta

2 c.n. gpoMaTeHo niope

14.n. 3axap

14.n. puraH

1 padvHoB nucT

14.n.con

YepeH nunep

125 g Mouapena

125 g cupeHe “Tayga”, HacTbpraHo

3a 3anpbXkkarta
1 c.n. 3exXTuH

MpuHapgnexHocTn
Mnwutka TaBa 3a dypHa nnn yHnBepcarn-
Ha TaBa

MpuroTesaHe

3a rapHMpoBKaTa HapexeTe Jlyka 1 Yye-
CbHa Ha Mariku kybyeTa. 3arpeliTe onu-
OTO B TUraH. 3agyLuleTe Nyka 1 YeCbHa,
[OKaTo cTaHaT npo3payHu. [lobaseTte
OoMaTuTe, [OMaTeHOTO Mope, 3axapTa,
puvraHa, nadpuHOBMUS NUCT U CoNTa.

OcrTaBeTe coca fa Bpu Ha cnab orbH
5 MUHyTH.

VaBagete padurHosmsa nuct. OBKyceTe
CbC CON 1 YepeH nunep. Hapexerte Mo-
LaperaTta Ha pe3eHu.

3a TecToTo cMeceTe U pa3dbbpkaliTe ns-
BapaTa, M/IIKOTO, OfIMOTO, ANYHUS XKbIl-
TbK 1 conTa. CMeceTe 6pallHOTO €
baknyneepa. PaszbbpkanTe nonosrHaTta
oT cMecTa B TecToTo. Cnep ToBa 3amMe-
ceTe ¥ OCTaHasnaTa 4yacT.

PasToueTe TecToTO BbPXY NNIMTKaTa TaBa
3a dypHa unu yHMBepcanHaTa TaBsa.

CrapTupaiiTe aBToMaTMyHaTa nporpama
unu 3arpente GypHaTa npeLBapuUTENHO.

Pasnpepnenete coca Bbpxy TectoTo. [pn
ToBa ocTaBeTe nepudepusi oT okoso

1 cm. MokpuiTe ¢ MoLLapenaTa 1 Nopb-
ceTe c raygara.

Cnoxerte nuuata B paboTHaTa kamepa v
a4 oneuvere.

Hactpoiika

ABTOMaTM4Ha nporpama

| Pizza | Quark dough
MpoOb/HKUTENHOCT Ha NporpamMara:
33 MUHYTK

PbuHO

Pa6oTeH pexum: (—)

Temperature: 180—190 °C
MpensapuTenHo 3arpsasaHe: ga
Duration: 25—35 MuHyTtIn

Huso: +HFC 70-C: 2 | -HFC 70-C: 3

CobBetr

AnNTepHaTMBHO MOXeTe Oa rapHupaTe
nuuaTa ¢ LWyHka, konbac, rboum, nyk nnm
prba ToH.
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PeuenTtn 3a aBTOMaTU4HUTE NpoOrpamm

Mune

Bpeme 3a npurotesaHe: 95 MuUHyTH
3a 2 nopuumn

CbcTaBKu

1 nune, rotoBo 3a roteeHe (ok. 1,2 kg)
2 c.n. onuno

1% y4.n. con

2 4y.n. yepBeH Nunep, cnagbk

14.n. KbpU

MpuHapnexHocTn

PelueTka 3a neveHe

@Popma 3a neveHe, 22 cm x 29 cm
KyxHeHcku kaHan

MpuroTBaHe

CMeceTe 0/1MOTO CbC COSTa, YePBEHUS
nunep 1 KbpPUTO 1 HaMaxkeTe NMUIeTo
CbC CMecTa.

BbpxkeTe nuneLkmTe byTyeTa ¢ kaHan
3a roTBEHE 1 CIoXeTe NUIETOo C MbpanTe
Harope BbB popMarTa 3a neyeHe.

MocTtaBeTe dpopmaTa BbpXy BbpXy CKa-
paTa 1 s cnoxeTe B paboTHaTa kaMepa
Taka, Yye OyTyeTaTa fia coyaT KbM BpaTa-
Ta. OneveTe nunerto.
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Hactpoiika

ABTOMaTM4Ha nporpama

| Chicken

MpoLbMKUTENHOCT Ha NporpamMara:
80 MuHYyTK

PbyHO

PaboTeH pexuMm:

Temperature: 180—190 °C
MpensapuTenHo 3arpsasaHe: He
Duration: 75—85 muHyTn

Huso: +HFC 70-C: 1| -HFC 70-C: 2



PeuenTtn 3a aBTOMaTU4YHNUTE Nporpamm

fosexxpo ¢une (neueHo)

Bpeme 3a npurotesaHe: 65 MUHyTH
3a 4 nopumn

3a roBexxgoTo dune

1 kg roBexxgo dune, rotoBo 3a rotBeHe
2 c.n. onvo

14.n. con

YepeH nunep

3a 3anpbXkkarta
2 c.n. onvo

anHap,ne)KHOCTVI
YHMBepcan Ha TaBa

MpwuroTBsiHe

Cra pTnpa MTe aBTOMatTM4yHaTa nporpama

Wnu 3arpenTte GpypHaTa npeLBapuTeNHo.

3arpenTe oIMOTO B TUraH, 3a ga Hanpa-
BUTE 3anpbyXXKaTa U Ha CUJEH OrbH 3a-
Mbp>KeTe roBexxaoTo dune oT BCUYKM
CTpaHu no 1 MuHyTa.

WNsBapgeTe rosexnoto pune. CMeceTe
OMMOTO, COMTa N YEePHUS NUNep 1 HaMa-
eTe roBexaoTo ¢une cbc cMecTa.

MocTtaBeTe roBexnoTto dune B yHMBep-
caniHaTa TaBa M ro crioxeTe B paboTHaTa
kamepa. OneyeTe roBexxgoTo dure.

Hactpoiika

ABTOMaTM4Ha nporpama

| Fillet of beef
MpoOb/MKUTENHOCT Ha Nporpamarta:
Rare: 36 MUHyTK

Medium: 43 MUHyTH

Well-done: 59 MuHyTHK

PbyHO

PaboTeH pexum: =)

Temperature: 180—190 °C
MpepBapuTenHo 3arpsBaHe: oa
Duration: 20—30 munyTu (Rare),
35—45 munytn (Medium),

50—60 munytn (Well-done)

Hueo: +HFC 70-C: 1| -HFC 70-C: 2
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PeuenTtn 3a aBTOMaTU4HUTE NpoOrpamm

MbcTbpBa

Bpeme 3a npurotesaHe: 65 MUHyTH
3a 4 nopumn

3a nbcTbpBUTE

4 nberbpsu (no 250 g), rotosm 3a ro-
TBEHE

2 c.n. IMMOHOB COK

Con

YepeH nunep

3a nnbHKaTa

200 g neuypkun, NpecHn
Y rnaBa nyk

1 ckunmpaka 4ecbH

25 g marpgaHos

Con

YepeH nunep

3a nokpuBaHe
3 c.n. Macrno

MpuHapnexHocTtun
YHuBepcanHa TaBa

MpuroTeaHe

MopbceTe MbCTbpBaTa C JIMMOHOBMUS
cok. OcorneTe 1 croxeTe YepeH nunep
OTBbH N OTBBLTpE.

3a nnbHKaTa n3umncTeTe nevypkute. Ha-
pekeTe Ha CUTHO JlyKa, YeCbHa, rbuTte 1
MarpaHosa u rn cmecete. OBkyceTe
CMecTa CbC CON M YepeH nunep.

CrapTupaiiTe aBToMaTM4yHaTa nporpama
Wnu 3arpenTte GpypHaTa npeLBapuTeNHo.

HanbnHeTe NbCcTbpBUTE CHC CMECTA U TU
HapefeTe efHa 00 Apyra BbpXy yHUBep-
canHaTta TaBa. [okpuiiTe c peseH4yeTa
Mmacro.

CnoxeTe yHMBepcanHaTta TaBa B pabot-
HaTa kaMepa. OneyeTe MbCTbPBUTE.
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Hactpoiika

ABTOMaTM4Ha nporpama

| Trout

MpoLbMKUTENHOCT Ha NporpamMara:
36 MUHYTK

PbyHO

PaboTeH pexum: (—

Temperature: 210—220 °C
MpensapuTenHo 3arpasaHe: oa
Duration: 20—30 MuHyTH

Huso: +HFC 70-C: 1| -HFC 70-C: 2

CoBetr
CepBupaiTe NbCTbPBUTE C pE3EHYETA
NIMMOH 1 3ambpXKEHO Macro.



PeuenTtn 3a aBTOMaTU4YHNUTE Nporpamm

®dwune ot cboMra

Bpeme 3a npurotesaHe: 40 MUHYTU
3a 4 nopumn

3a ¢uneto ot cbomra

4 napueta dune ot cbomra (no 200 g),
roToBW 3a roTBeHe

2 c.N. IMMOHOB COK

Con

YepeH nunep

3a nokpunBaHe
3 c.n. Macno

3a nopbcka
14.n. KONbp, Hapsi3aH

MpuHapnexxHocTn
YHunBepcanHa TaBa

MpuroTesiHe

CrapTupaiTe aBTOMaTM4YHaTa nporpama
nnu 3arpente pypHaTa npenBapuTeNHoO.

Hapepete napyeTtaTta dpune ot cbomra B
yHMBepcasnHaTa TaBa. [lopbceTe ¢ nMmo-
HoBWS cok. [lognpaBeTe CcbC con u Ye-
peH nunep. MNMokpuite dunetata ot
CbOMTra C peseH4yeTa Macso 1 nopbceTte
C KOMbp.

MocTaBeTe yHMBepcanHaTta TaBa B pa-
60THaTa kaMepa 1 oneveTte ¢unetata ot
cboMmra.

Hactpoiika

ABTOMaTM4Ha nporpama

| Salmon fillet
MpoobmKNTENHOCT Ha NporpamaTa:
27 MUHYTH

PbyHO

PaboTeH pexum: (—

Temperature: 200—210 °C
MpensapuTenHo 3arpasaHe: oa
Duration: 10—20 mMuHyTH

Huso: +HFC 70-C: 1| -HFC 70-C: 2
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PeuenTtn 3a aBTOMaTU4HUTE NpoOrpamm

CbomroBa NMbCTbpBa

Bpeme 3a npurotesaHe: 65 MUHyTH
3a 4 nopumn

3a cboMroBarta MbCTbpBa

1 cbomrosa nbeTbpBa (ok. 1kg), usna, ro-
TOBa 3a roTBEHE

1 NIMMOH | caMo COKbT

Con

3a nnbHKaTa

2 rnaBu NyK Wanot

2 CKMNNOKM YeCbH

2 dwnuiikm TocTepeH xnsib

50 g kanepcu, Manku

1 aiue, roneMrHa M | caMo XbATbKbT
2 c.n. 3exTuH

Con

YepeH nunep

Yunu Ha npax

MpuHapnexHocTn
ObpBeHn wmnyeTa
YHuBepcanHa TaBa

MpuroTesHe

MopbceTe cboMroBaTta MbCTbPBA C NU-
MOHOB CoOK. [logconeTe OTBbH U OTBb-
Tpe.

3a nnbHKaTa HapexeTe Ha opebHo nyka
LIasoT, YecbHa 1 TocTepHUs xns6. Cme-
ceTe KanepcuTo, 3exTrHa, Niyka Lanor,
YyecbHa 1 TocTepHus xna6. MNognpaeeTe
CbC COJTa, YEPHUS NMUMNEP U YNMNTO Ha
npax.

CrapTupainiTe aBToMaTM4yHaTa nporpama
Wnu 3arpenTe GpypHaTa npeLBapuTeNHo.

HanbnHete cboMroBaTta MbCTbpBa CbC
cMecTa. 3aTBopeTe 0TBOpa C Masiku
ObPBEHW LUMLLIYETA.
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MocTaBeTe cboMroBaTa MbCTbPBa B YHU-
BepcasiHaTta TaBa v s Crioxere B paboT-
HaTa kaMepa. OneveTe CbOMroBarta Mmbe-
TbpBa.

Hactpoiika

ABTOMaTMYHa nporpama

| Salmon trout
MpoOb/mKUTENHOCT Ha NporpamMara:
46 MUHYTK

PbyHO

PaboTeH pexum: =)

Temperature: 210—220 °C
[MpepBapuTenHo 3arpsBaHe: oa
Duration: 30—40 MuHytn

Hwuo: +HFC 70-C: 1| -HFC 70-C: 2



PeuenTtn 3a aBTOMaTU4YHNUTE Nporpamm

OrpeteH ot kapTodu u rayga

Bpeme 3a npuroteaHe: 90 MUHYTH
3a 4 nopumn

3a orpeteHa
600 g kapTodu, HULLECTEHMU
75 g cupene “Tayma”, HacTbpraHo

3a ¢opmara
1 CKUnmnokKa 4YecbH

3a sanuBkKaTta
250 g cmeTaHa
14.n.con

YepeH nunep
MyckaToBO opexye

3a nopbcka
75 g cupene “fayma”, HacTbpraHo

MpuHapneXxHocTtn
Mopma 3a neveHe, J 26 cm
PewleTtka 3a neveHe

MpuroTBsiHe

HamaxxeTe ¢popmaTa 3a neyeHe ¢ YECbH.

3a 3anuBkaTa cMeceTe cMeTaHaTa, Co-
Ta, YepHMs NMnep N MyckaToBOTO Opex-
Ye.

Obenete kapTodpuUTe U MM HapexeTe Ha
pesenn c pebennHa 3—4 mm. CmeceTte
kapToduTe c laynaTa v 3anvBkaTta u cu-
neTe cMecTa BbB popmaTa 3a neveHe.

MopbceTe ¢ raynata.

CnoxeTe orpeTeHa BbpXy ckapaTa B pa-
6oTHaTa kaMepa U1 ro orneyeTe 00 3na-
TUCTOKadsBO.

Hactpoiika

ABTOMaTM4Ha nporpama

| Potato gratin
MpoLbMKUTENHOCT Ha NporpamMara:
50 MUHYTH

Pb4yHO

PaboTeH pexum: (—

Temperature: 180—190 °C
MpensapuTenHo 3arpsasaHe: He
Duration: 55—65 MuHyTH

Huso: +HFC 70-C: 1| -HFC 70-C: 2
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PeuenTtn 3a aBTOMaTU4HUTE NpoOrpamm

JNazaHsa

Bpeme 3a npurotesaHe: 125 MuHytn
3a 4 nopumn

3a nasaHsTa
8 kopw 3a nasaHsa (6es npegsapuTenHO
BapeHe)

3a coca oT gomMaTu 1 KanMma

50 g cnaHvHa, npoluapeHa, nyLueHa |
Hapsi3aHa Ha CUTHU KybueTa

375 g kaiMa, HanonoBWHa roBexpa, Hamno-
NOBWMHa CBUHCKA

2 rnasu nyk | Hapa3aHu Ha KybyeTa
800 g nomatu oT KoHcepBa, beneHu
30 g mpomaTteHo niope

125 ml 6ynboH

14.n. MaLlepka, NpscHa | HapssaHa

1 4.1, puraH, npeceH | HapasaH

14.n. 6ocunek, npeceH | HapssaH
Con

YepeH nunep

3a coca oT nevypku

20 g macno

1 rnaBa nyk | HapsizaHa Ha kybyeTa
100 g rbbum neyypkm, NpecHu | Ha waibm
2 c.n. nweHn4Ho 6patuHo, Tmn 405
250 g cmeTaHa

250 ml mnsko, 3,5 % macneHoct
Con

YepeH nunep

MyckaToBO opexye

2 ¢.n. MargaHos, npecex | HapsisaH

3a nopbcka
200 g cupeHe “layga”, HacTbpraHo

MpuHapgnexHocTn
®opma 3a neveHe 32 cm x 22 cm
PelleTtka 3a neueHe

MpuroTesiHe

3a coca oT jomMaTu 1 KaiMa 13non3Bsai-
Te TWUraH c HesaneneaLlo nokputue. 3a-
rpenTte, 3anbpyeTte KybyeTaTa crnaHuHa,
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nobaBeTe kaliMaTa 1 Npoab/KeTe Aa
MbPXNTE, KaTo obpbLaTe cMecTa. [o-
6aBeTe nyka 1 3agyLieTte. HapexeTte go-
MaTuTe Ha gpebHo. Npnbasete pomatu-
Te, 4OMATEHMSs COK, OMATEHOTO Mope U
oynboHa. OBKkyceTe ¢ bunknte, conTa u
yepHusa nunep. OcTaBeTe Oa NOBPY Ha
cnab orbH 0Kos10 5 MUHYTHK.

3a coca oT neyvypku 3agyLueTe fyka B
Macnoto. [lobaBeTe r6uTe 1 3anbpxe-
Te 3a kpaTko. lNopbceTe oTrope Hpalu-
HOTO, JoKaTo pa3bbpkBaTe. 3anenTe cbe
cMeTaHaTa u MnsgkoTo. [ognpaBeTe cbC
COn, YepeH NuMnep 1 MyckaToBO Opexye.
OcrTaBeTe coca fa noBpu Ha cnab orbH
okono 5 MuHyTK. Hakpas pobaseTe Ma-
roaHosa.

3a nasaHaTa HapegeTe CbCTaBKUTE BbB
¢dopmaTa 3a neveHe B criegHUs peq:

— efjHa TpeTa OT coca C AoMaTh 1 Kanma
— 4 kopw nasaHs

— efjHa TpeTa OT coca C AoMaTh 1 Kanma
— NoJioBMHaTa OT rbbeHusi coc

— 4 Kopw NnasaHs

— e[lHa TpeTa OT coca C JoMaTu 1 Karma
— rNoJioBMHaTa OT MbeHns coc
MopbceTe nasaHsTa C rayaa, crnoxere
BbPXY CKapaTa B paboTHaTa kamepa 1
orneyeTe 00 3naTnctokadsBo.

Hactpoiika

ABTOMaTM4YHa nporpama

| Lasagne

MpoOb/HKMTENHOCT Ha NporpamMara:
55 MuHyTK

PbuHO

PaboTeH pexum: =)

Temperature: 185—195 °C
MpepnBapuTenHO 3arpsBaHe: He
Duration: 55—65 MuHytn

Huso: +HFC 70-C: 1| -HFC 70-C: 1



Peuentu AirFry

Mo-pony we HaMepuTe peLenTuTe 3a
pexunM Ha pabota AirFry.

3a onTuManeH pesynTaT OT FOTBEHETO
npenopbYBaMe Oa ce M3nosssaT noco-
YeHUTe B peLLenTuTe KonmMyecTBa 1 akce-
coapw.
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PeuenTn AirFry

danaden c gun oT KMCEeNo MNSKO

Bpeme 3a npuroteaHe: 60 MuHyTK + 12 yaca BpeMe 3a OTneXxaBaHe

3a 4 nopumn

3a danadena

250 g HaxyT, cyLueH

2 | Bopa

2 rnaBu NyK | cMTHO Hapsa3aHu Ha Kyb4e-
Ta

2 CKUMUOKM YeCbH | Haps3aHu Ha CUTHO
30 g margaHos | HapsasaH

2 c.n. IMMOHOB COK

1 c.n. 3exTuH

50 g taxaH (cycamoBa nacTta)

14.1. KOpUaHObP, CMASH

14.n. purax

Y u.n. Ras el Hanout (cmec ot noga-
npaBkw)

1 4.1, KUMMOH

1% u.n. con

1 B.H. YepeH nunep

1 B.H. Ynnu

60 g nweHn4yHo bpaluHo, Tnn 405
14.n. baknyneep

3a guna ot Kncesno MSKo

500 g knceno mnsko, 3,5 % macrneHocTt
100 g npsicHo KpeMoobpasHo cupeHe

1 c.n. TaxaH (cycamosa nacta)

3 c./1. IMMOHOB COK

20 g margaHo3s | HapsisaH

14.n.con

1 Wwunka YyepeH nunep

Akcecoapwu

CwuTo

Mwukcep ¢ pexeLL, HOX

Mukcep ¢ Kyka 3a TecTo

MepdopurpaHa Gourmet TaBa 3a neyeHe
n 3a AirFry
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MpuroTesiHe

HakuncHeTe HaxyTa BbB BOfa 3a Hail-
Manko 12 yaca.

PasbbpkaiiTe 0,obpe BCUYKMN CbCTaBKM
3a ouMna oT KUCeso MISKO U ocTaBeTe
CMecTa [ia ce oxnaau.

M3ueneTte HaxyTa npes cuTo.

CnoxeTe B MMKCepa MargaHosa, yka,
YyecbHa, coka OT JIMMOH, ONMOTOo, TaxaHa
n nognpaskute. [JobaBsiiTe MOCTENEHHO
HaxyTa. MexayBpeMeHHO pa3bbpkBaii-
Te TECTOTO CbC CyMeHa MbXuua.

HanbnHeTe TecToTo B kKyna. CMmeceTe
OpalHoTO 1 BaknynBepa 1 r1 3ameceTe
B TecToTo. OT TecToTO 0OpopmeTe

24 Tonyeta. CnneckanTe fieko Ton4yeTa-
Ta B pbKaTta CU U I MoCTaBeTe BbPXy
Gourmet TaBaTa 3a neyveHe n 3a AirFry.
Hakpas crnoxeTe B OTOENeHMeTo Ha
¢dypHaTa 1 nevyeTe 00 3NaTUCTOKADSABO.

HacTpoiikn

PexxuM Ha paborta: | AirFry
Temnepatypa: 210 °C
Mpoob/mKUTENHOCT Ha rotBeHe: 18 mu-
HYyTH

Hwso: 2



Peuentu AirFry

Mbp>xeHu kKapTodu 1 cnapkm KapTodpm

Bpeme 3a npuroresaHe: 50 MuHyTtH
3a 4 nopumn

3a nbpxeHuTe kapTodu

500 g kapTodu, BOOHWUCTM | Ha npbuMLm
(okono 0,5 cm x 0,5 cm x 6 cm)

500 g cnagkm kaptodu | Ha npbumum
(okono 0,5 cm x 0,5 cm x 6 cm)

30 ml cnbHYornenoBo onno

3a puna

150 g rpbLKO KMCeno MAsiKo
150 g MbTEHULa

Y4 nuMoH | cok n kopa

Y5 Bpb3Ka KOMbp

Ya u.n. posmapuH, cyluen
Ya u.n. puran, cyweH

Y5 4.n. nyK, CyleH

Y5 4.1, yecbH, cyLueH

1 wmnka con

1 Wwmnka YyepeH nunep

3a cmecTa OT coJ1 M noanpaBKu
2 c.n.con

14.n. yepBeH Nunep, NyLUeH

Y5 4.0 NyK, cyLueH

Y u.n. yecvH, cywen

Akcecoapu

Tenpykepa

KyxHeHCcKM Kbpnn

MepdopurpaHa Gourmet TaBa 3a neyeHe
1 3a AirFry

MpuroTesiHe

KunHeTe Boga Ha rotBapckus nior.
BnaHwwnpanTe kapTopeHnTe NpbYMLN
3a 3 MUHYTM BbB BpALla Boga. Cnep, To-
Ba oxJlageTe 6bp30 CbC CTyAeHa BoAa u
noAcyLueTe BbpXy KyXHeHcKa Kbpna.

MapuHoBainTe kKapTopeHnTe NPbYMLN
CbC cnbHYOrnenoBo onno. Crnoxere mm
Bbpxy Gourmet TaBaTa 3a neyeHe 1 3a
AirFry n rotBeTe B CbOTBETCTBME C Ha-
cTtpoinkute. Cnep 15 MUHYTK 0ObpHETE U
roteeTe owte 10 MUHyTU.

3a ouna cMeceTe BCUYKM CbCTaBKU U
noanpasBeTe Ha BKYC CbC COM U YepeH
nunep. [lo BpeMeTo 3a cepBupaHe oc-
TaBeTe Ouna [a ce oxnagu.

3a cMecTa OT COon 1 NnoanpaBky CMeceTe
BCUYKM MOAMNPABKN 1 'Y OCTaBeTe Ha-
CTpaHu.

Cnep 13TvyaHe Ha NPOLbIIKUTENHOCTTA
Ha roTBeHe nopnpaseTe 0OUITHO MbpXe-
HUTe kapTodu 1 rM cepBMpaliTe ¢ Amna.

Hactpoiikun

Pe>xm Ha paborTa: | AirFry
Temnepatypa: 220 °C
[MpoobmKNTENHOCT Ha rotTBeHe: 25 Mu-
HYTW

Hwueo: 2
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PeuenTn AirFry

Mpbunum ot Tody cbe cycam

Bpeme 3a npurotesaHe: 35 MUHYTH
3a 3 nopuum

CbcTaBKu

400 g Tody

3 c./1. coc Tepusakm

4 c.n. TaxaH (cycamosa nacra)
2 c.n. pacTUTenHo Macno

2 c.Nl. coc OT araBe

1 c.n. cycaMoBo ceMme, 650

1 c.n. cycaMoBO ceMe, YePHO
1 c.n. HUWecTe

3 c./1. bpallHOo 3a NaHNpoBKa

Akcecoapu
KyxHeHcka xapTus
TaBa 3a rpun 1 neyeHo
YHunBepcanHa TaBa

MpuroTBaHe

HapexeTe TodyTo Ha nebenn 1 cm pe-
3€HW 1 ro n3cTnckalTe 0obpe Mexay
KyXHeHcKa xapTus. Cref ToBa HapexeTe
pe3eHunTe Tody Ha NPBUNLM LLINPOKM
1cm un gbnrn 3 cm. MI3cTrckanTe oTHO-
BO MPbYMLLMTE MEXy KyXHeHcKaTa Xxap-
TUS, Taka Ye B TOPyTO fa OCTaHe Bb3-
MOXHO Hali-Manko Bnara. OctaBeTe
npbumymTe 3a 15 MUHYTN BbPXY KyXHEH-
ckaTa xapTusi fa oTnexart.

PasbbpkaiiTe coca Tepusiku, TaxaHa,
0NMOTO 1 coka OT araBe. CMeceTe TO3u
COC CbC CYyCaMOBOTO CEME.

CnoxeTte npbumumte Tody B Kyna u rm
rnopbceTe ¢ HULecTe. PasknawanTte Ky-
naTa foTorasa, [OKaTO HULLECTETO He ce
pasnpenenu paBHOMEPHO BbpXy MpbYu-
umTe Tody. 3arpente bdypHaTa Npensa-
pUTENHO B CbOTBETCTBME C HACTPOUKU-
Te.
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VMacuneTe coca B kynaTa ¢ npbumunute
Tody 1 pasbbpkanTe. Cnen ToBa NOpb-
ceTe ¢ OpalLHOTO 3a NaHMpPOBKa U pas-
6bpkainTe pobpe. MNocTaBeTe TaBaTa 3a
rpUn 1 NeYeHo B yHMBepcanHaTta TaBa u
pasnpenenete npbumunuTe Tody BbPXY
Hes, Taka Ye ga He ce gokocsat. Crnoxe-
Te npbunLnTe Tody B NpeaBapuTesniHoO
3arpsToTo oTAeneHne Ha pypHaTa U tm
oneveTe.

HacTpoiiku: npegBaputenHo sarpssa-
He

Pexxum Ha paborta: | Booster
Temnepartypa: 190 °C

HacTpoiiku: nedeHe Ha NpbYNLM Tody
cbcC cycam

PexuM Ha paborta: | AirFry
Temnepatypa: 190 °C
MpoOb/KUTENHOCT Ha FOTBEHE: 7 MUHY-
™

HuBo: 2



Peuentu AirFry

MeyeHu KapTOdU CbC CUpEHe, Npa3 U CllaHUHA

Bpeme 3a npuroteaHe: 70 MUHyTK
3a 4 nopumn

3a kapTodute

4 kapToda 3a nevere (no 200 g)
2 c.n. onvo

2 4.n. con

3a pguna

150 g 3akBaceHa cMeTaHa

30 g amBs 4YecbH | Ha duHKM pynua
1 wmnka con

1 Wwmnka YepeH nunep

1 Wwmnka MyckaToBO opexye

3a rapHupoBKaTa

100 g cnanuHa | HapsasaHa Ha KybueTa
Y5 Bpb3ka npeceH Nyk | Ha GUHM Kpbr-
yeTta

200 g cupeHe, NUKaHTHO (Hanp.
“Tproep” “Copunl” n “Ementanep”) |
HacTbpraHo

Akcecoapu
TaBa 3a rpun 1 neyeHo
YHuBepcanHa TaBa

MpuroTesiHe

Viamuinte pobpe kaptodute 1 rn nopcy-
weTe. HagynyeTe kapTodute OT BCUYKM
cTpaHu ¢ Bunuua. Cnep ToBa rv HaTpUi-
Te nobpe ¢ onuo u con. NocTtaBeTe Ta-
BaTa 3a rpu/l 1 NeYeHo B yHMBepcanHaTa
TaBa, c/ioXxeTe KapTopuTe BbPXy Hes U
rneveTte CbracHoO CTbIMKa Ha roteeHe 1
n2.

MexnyBpeMeHHO cMeceTe 3aKkBaceHaTa
CMeTaHa ¢ AMBKS YecbH 3a auna. Mog-
npaBeTe Ha BKYC CbC COJITa, YepHUS Nu-
nep M MyckaTOBOTO Opexye.

3a rapHupoBkaTa 3anbpxxeTe 6ekoHa 00
XPYMKaBOCT Ha CpefeH orbH. Mpurotee-
Te NPecHUs Nyk.

CbrnacHo cTbrka Ha rotBeHe 2 nsBage-
Te kapToduTe oT PypHaTa. BHMMaTenHo
rM paspexeTe Ha OBe 1 MM NocTaBeTe
obpaTHO B TaBaTa 3a rpuJ 1 NeYeHo ¢
pasps3aHaTa cTpaHa Harope. [opbceTe
CbC CUMPEHETO 1 3aneyeTe oTrope Ao
3naTUCTOKadSBO ChIMACHO CTbIMKA Ha
rotseHe 3.

CepBupaiiTe 3aneyeHnTe kKapTodpu c
npecHus nyk, bekoHa n guna.

Hactpoiikun

Crtbnka Ha rotBeHe 1

Pexx1m Ha paboTa: | AirFry
TemnepaTtypa: 200 °C
MpoobmKMUTENHOCT Ha rotBeHe: 20 Mu-
HYTU

Hwuso: 2

CTbnka Ha rotBeHe 2

PexuMm Ha paborta: | AirFry
Temnepartypa: 180 °C
MpomobmkmuTeNHOCT Ha rotBeHe: 30 Mu-
HYTW

Ctbnka Ha rotBeHe 3

Pe>xnm Ha pabota: [

Temnepatypa: 180 °C
MpogbmkmMTenHocT Ha rotBeHe: 10 Mu-
HYTU

Hwso: 3
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PeuenTn AirFry

MeuyeHn kapTodu cbe cupeHe deTa, A3aA3MKUN U CesicKa canaTta

Bpeme 3a npuroteaHe: 70 MUHyTK
3a 4 nopumn

3a kapTodute

4 kapToda 3a nevere (no 200 g)
2 c.n. onvo

2 4.n. con

3a p3ap3ukuTo

Y kpacTaBuua

Yau.n. con

200 g rpbLko KMCeNo MaKo

1 cKMNMOKa YechbH | HapsisaHa Ha CUTHO
Yau.n. con

1 Wwnnka YyepeH nunep

Y5 nuMoH | cok 1 kopa

3a canararta

Y kpacTaBuua | HapasaHa Ha kybueTa
3 noMara | Haps3aHu Ha kyByeTa

1 uyLlKa, XbNTa | HapsizaHa Ha CUTHM
KybueTa

1 uyllKka, YepBeHa | HapsidaHa Ha CUTHU
KybueTa

1 rnaBa nyk, YepBeH | HapsizaHa Ha cuT-
HU KybyeTa

3a ppecuHra

Y5 u.n. con

1 LWMNKa YepeH nunep
Y numoH | camo coka
14.n. Konbp | HapssaH

3a rapHupoBKaTa
200 g cupeHe deta | HapopobeHo

Akcecoapwu
TaBa 3a rpun 1 neyeHo
YHnBepcanHa TaBa

MpuroTesaHe

Namuiite pobpe kapTodpuTe 1 rm noacy-
werte. HagynueTe kapToduTe OT BCUYKU
cTpaHu ¢ Bunuua. Crnep ToBa rv HaTpuiiTe

J:|,06pe c onuo un con. lNocTtaBeTe TaBaTa 3a

rPW 1 NeYeHo B yHMBepcanHaTta TaBa,
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cnoxeTte kapToduTe BbPXY Hes 1 neyete
CbINacHO CTbrKa Ha rotBeHe 1m 2.

[Mpe3 ToBa BpeMe HacTbpXKeTe KpacTa-
BYLLATa 3a A3a43MKNTO, MOCOSETE 5 U
ocTtaBeTe ga npecton 10 MUHYTH.
M3cTuckanTe Te4HOCTTa OT KpacTaBuLa-
Ta. CMeceTe U3cTMCKaHaTa KpacTaBuLa
C KMCenoTo Mrsko 1 YecbHa. Cnep ToBa
nopnpaBeTe Ha BKYC CbC COJITa, YEPHUS
nunep, coka n KopaTa OT JIMMOH.
[MocTaBeTe B KyMna 3efeHYyLMTE 3a Cca-
nataTta.

3a fpecuHra cMeceTe conTa, NMnepa,
Komnbpa, TMMOHOBUSI COK U 3exTuHa. [Mo-
pbceTe canaTtaTta ¢ gpecuHra. OcTaBeTe
HacTpaHW 00 BPEMETO 3a CepBMpaHe.
CobrnacHo 2-paTa CTbMKa Ha roTBeHe n3-
BageTe kapToduTe oT dypHaTa. BHuma-
TESIHO TV paspexxeTe Ha ABe W MM nocTa-
BeTe 0bpaTHO B TaBaTa 3a rpus u neve-
HO C pa3psizaHaTa cTpaHa Harope. No-
pbceTe cbC cupeHe deTa 1 3aneveTe OT-
rope [0 31aTUCTOKadSBO CbrMacHoO
CTbIKa Ha roTBeHe 3.

CepBupaiiTe 3aneyeHnTe kaptodu ¢
03aA3MKUTO M canaTaTa.

HacTtpoiikun

Ctbnka Ha roteBeHe 1

Pexxum Ha paborTa: | AirFry
Temnepartypa: 200 °C
MpogbnxnTenHocT Ha rotBeHe: 20 MUHYTK
Hwuso: 2

CTbnka Ha rotBeHe 2

Pexxum Ha paborta: | AirFry
Temnepatypa: 180 °C
MpogbnxnTenHocT Ha rotBeHe: 30 MUHYTK

CTbnka Ha rotBeHe 3

Pe>xnm Ha pabota: [

Temnepartypa: 180 °C
MpogbmkuTenHocT Ha roteeHe: 10 MUHyTU
Hueo: 3



Peuentu AirFry

I'Ip'bquu,w OT TUKBUYKUN C Ooun OT CUHbO CUpPEeHe N Ynnm cocC

Bpeme 3a npurotesiHe: 55 MuHyTtun
3a 2 nopuumn

3a seneHuyuute

2 TUKBUYKM

3 anua, pasmep M

50 ml mnsko, 3,5 % MacneHocT

2 C.J1. CITbHYOr1ea0BO OO

200 g 6patuHo Tmn MaHko

2 4.n. con

Y 4.1, YyecbH Ha npax

Y5 u.n. nyk, Ha rpaHynn

Y4 u.n. nunep, yepe | rpy6o cmnsH
100 g cupene “Beprkese” | HacTbpraHo
100 g nweHn4Ho b6patwHo, Tnn 405

3a guna oT CMHbO cupeHe

150 g cMHbO CUpeHe, C MHTEH3MBEH
BKYC

2 c.n. MalioHesa

80 g knceno mnsko, 3,5 % MacneHocT
1 wmnka con

1 Wwmnnka YyepeH nunep

Y4 4.n. YyepBeH nunep, NyLUeH

3a cepBupaHeTo
14.n. coc cpmpaya

Akcecoapu

TaBa 3a rpmn 1 nevyeHo
MacaTop
YHuBepcanHa TaBa

MpuroTeaHe

PaspexeTe TUKBUYKNTE Ha OBE Hanpeuy-
HO 1 HapeXeTe BCsKa MOsIoBMHA Ha
8 paBHU MBULM.

Pa3bwuinTe pobpe aiuaTta, MASIKOTO U
ONNOTO B MIUTKA Kyma.

B npyra kyna cMecete 6patuHoTo MMaHKo,
roanpaskuTte n cupeHeto “Beprkese”.
VMacunete bpawiHoTo B TpeTa kyna. Cera

naHupanTe NPbYNULLUTE OT TUKBUYKMN.

3a uenTa notoneTte NPbYNLNTE OT TUK-
BMYKM MbPBO B OpalLHOTO, a nocre B -
yeHaTta cMec. Cnep ToBa NokpuiiTe pas-
HOMEpPHO C NaHko cMecTa. 3a ocobeHo
paBHOMEpPHa U XpyrnkKaea NaHNPOBKa Mo-
ToneTe NPbYMLNTE OLLLE BEOHDBX B Ailve-
HaTa CMecC 1 MaHKo cMecTa.

CnoxeTe TaBaTa 3a rpus 1 NeYeHo B
VHUMBepcanHaTa TaBa, HapeneTe npbyn-
LuMTe OT TUKBUYKWU eHa 00 Opyra Bbpxy
Hesl 1 NeYyeTe B CbOTBETCTBME C Ha-
cTpolikuTte. Cnepd 15 MUHYTM 0ObpHETE U
nevete oue 10 MUHyTK.

MiopupaiiTe BCMYKM CbCTaBKM 3a Auna
okonio 1 MuHyTa. TBbpae ObMroTo nopu-
paHe MOXe [a 0oBefe 00 pasfensHe Ha
ovna. [Jo BpeMeTo 3a cepBupaHe ocTa-
BeTe Ouna ga ce oxnagu.

CepBupaiiTe NpbYMLMTE OT TUKBUYKN C
Va1 MopbCeHUN CbC COCa cpupaya.

Hactpoiiku

Pexunm Ha paborTa:
Temnepartypa: 205 °C
[MpoobmKNTENHOCT Ha roTBeHe: 25 Mu-
HYTH

HuBo: 2

| AirFry

m



PeuenTn AirFry

NeyeHa uapeBuua c XOMCUH COC U canaTta ot npsacCHO 3ene

Bpeme 3a npurotesaHe: 40 MUHYTU
3a 4 nopumn

3a gppecuHra

100 g manoHesa

1 c.n. a6bnkos oueT

1 c.n. ropunua

Y5 u.n. 3axap

1 wmnka con

1 Wwmnka YepeH nunep

3a canararta

Ya 6950 3ene | Ha TbHKM NeHTH

Y4 YyepBeHO 3ene | Ha TbHKM NeHTH
2 MOpPKOBa | Ha TbHKM NeHTU

3a uapeBuLaTa C XOMHU COC

4 kovaHa LapeBuLLa, NpeaBapUTENHO
MPUroTBEHN | Ha YETBBPTUHM

50 g xoricuH coc

50 g maioHesa

3a cepBupaHeTo
2 c.. cycaMoBO ceMe, 65110

Akcecoapu
TaBa 3a rpun 1 neveHo
YHunBepcanHa TaBa

MpuroTesiHe

3a opecuHra cMeceTe MalioHesaTa,
6BIKOBUS OLLET, ropymLLaTa 1 3axapTa.
MopnpaBeTe Ha BKYC CbC COM W YepeH
nunep. 3a canataTa cMeceTe B Kyna bs-
NOTO 3€ene, YePBEHOTO 3e/1e U MOPKOBU-
Te. [lopbceTe canaTata ¢ opecuHra un
BHMMaTeNHo pasbbpkainte. OcTaBeTe
canartaTta HacTpaHu [0 BPEMETO 3a cep-
BUpaHe.

CroxeTe TaBaTa 3a rpusi 1 Ne4YeHo B
yHMBepcanHata TaBa. CrnoxeTe KoYaHu-
Te LapeBuLa BbpXy Hes 1 nevyeTe B Cb-
OTBETCTBME C HACTPOMKUTE.
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3a NoKpPUTMETO CMEeCeTe XOMCUH COC U
MalioHesa. Cnep, 15 MUHYTU NpoObIXN-
TEIHOCT Ha rOTBEHE MopPbCeTe LLapeBu-
LaTa CbC CMecTa C XOMCUH COC 1 NeyeTe
oute 10 MUHyTK.

Mo >xenaHne MoxkeTe oa NOpPbCUTE KoYa-
HUTe LapeBMLa cbe cycaM. CepBupanTe
CbC casnaTaTa OT NPsICHO 3ere.

Hactpoiika

Pe>xm Ha paborTa: | AirFry
Temnepartypa: 210 °C
MpoobmKNTENHOCT Ha roTBeHe: 25 Mu-
HYTH

Hwueo: 2



Peuentu AirFry

MuneLwikn xankum ¢ naHNpoBKa OT KOKOC U cycam

Bpeme 3a npurotesaHe: 25 MuHyTH
3a 2 nopuumn

3a naHupoBKarta

100 g 6paluHo 3a NaHUpPOBKa
50 g cycamoBo ceme, 65110

50 g KOKOCOBM CTBPrOTUHMU

2 4.n. con

14.n. YyepBeH Nunep, NyLleH
14.n. YeCbH Ha npax

14.n. Nnyk Ha npax

100 g nweHnyHo 6patHo, Tmn 405
3 anya, pasmep M

1 c.n. pacTuTenHo Macno

3 c.n. mnsiko, 3,5 % macneHocT

3a nuneLwukuTe Xanku

2 napueta ¢une oT NUNELLKN MbPAY, ro-
TOBW 3a roteeHe | Ha oebenu egmH
NpPbCT UBMLMA

3a cepBupaHeTo
2 Y4.M1. cflagbK YMnm coc

Akcecoapu
MepdopmpaHa Gourmet TaBa 3a neveHe
n 3a AirFry

MpuroTeaHe

3a naHupoBKaTa cMeceTe B eHa Kyna
bpalLHOTO 3a MaHMPOBKa, CycamMa, KOKO-
COBUTE CTHProTUHK, CONTa, YEPBEHUS
nunep, yka 1 YecbHa Ha npax. B gpyra
Kyna npuroTeeTe bpaluHoTo. B TpeTa Ky-
na pasbuiite siiLarta, 0O/IMOTO U MIAKOTO.

Cera naHupawTe nBMUMTE OT Nue.

3a uenTa noTtoneTte UBULUTE OT Nune
NMbpBO B OpalLHOTO, a Nnocsie B cMecTa
oT arua 1 onuo. Cnepn ToBa NoKpuinTe
CcbC CMecTa oT bpallHO 3a NaHupaHe 1
nognpasku. CrnoxeTte rotoBUTe NaHupa-
HW NUNeLKn xanku Bbpxy Gourmet Ta-

BaTa 3a nedveHe n 3a AirFry n neyete B
CbOTBETCTBME C HacTpownkuTe. Cnep,
10 MUHYTK 0OBbpHETE.

CepBupaiTe roToBUTE NUMIELLKN XarkKu
CbC CNagKus YMnu coc.

Hacrtpoiika

Pe>xvm Ha paborTa: | AirFry
Temnepartypa: 210 °C
[MpoabmKMTENHOCT Ha rotTeBeHe: 15 Mu-
HYTW

Hwuso: 2
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PeuenTn AirFry

Tpecka c kopu4ka

Bpeme 3a npuroteaHe: 70 MUHyTK
3a 4 nopumn

3a Tpeckarta c Kopuika

60 g macno | meko

1 c.n. ropumua

50 g pomMaTtu, cyLLeHn, HaKUCHaTK B
onvo

Y, Bpb3ka MargaHos, rnagkonmct

Y5 Bpb3ka omB yecbH

1 c.n. NMMOHeHa MalLepka

60 g 6pawuHo TN MNaHko

4 buneta Tpecka (no 150 g), rotosm 3a
rotBeHe

4 wmnka con

3a canaraTta OT YyLLUKU U KapTodu

2 YyLLIKK, YepBeHW | Haps3aHW Ha edpu

napueta
2 YyLLKK, XXbATY | Hapa3aHW Ha eapu
napyeta
200 g kapTodu, BOAHNUCTA | Ha ThHKM
peseHu

1 rnaBa nyk, YepBeH | Ha TbHKU peseHn
1 cknnmuaka YechbH | cuykaHa
1 c.n. 3exTuH

Yo u.n. con

Ya u.n. yepBeH nunep, nyLex
3a gpecuHra

30 ml bancamos oueT

1 c.n. ropumua

2 c.n. men,

1 wmnka con

1 Wwmnka YepeH nunep

60 ml 3exTuH

3a cepBupaHeTo

125 g pykona | namura
Akcecoapwu

MacaTop

TaBa 3a rpmn 1 nevyeHo
YHuBepcanHa TaBa

BypkaH ¢ BMHTOBa Kana4ka
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MpuroTesiHe

3a KopuykaTa nopupanTe MacnoTo, rop-
ymLaTa, CyLLeHWUTe oOMaTW, MargaHosa,
NVMOHEHaTa MallepKa 1 OVBUS YECHH.
[ob6aBeTte 6paluHoTO lMaHko, kaTo pas-
6bpKBaTe, M NOANpaBeTe Ha BKYC CbC COJI.
MopcylweTe pubHUTe drneta u rm ocone-
Te. OdopmeTe OT KopuyKaTa 4 NaoyKu,
KOWTO MacBaT kbM pnbHuTe duneta, U rm
nocrtaBete Bbpxy dunetata. Cnoxete Ta-
BaTa 3a rpuS 1 NeYeHo B yHMBeEpPCanHaTa
TaBa. [TocTaBeTe pubaTta OT nsBaTa CTpaHa
Ha TaBaTa 3a rpus 1 NeyeHo.

3a 3efeHyyLMTE NOpPbCETE C 0ONMO ABaTa
copTa YyLLKM, pe3eHnTe KapTodu, nyka u
yecbHa B Kyna 1 rv nognpasete. Crep, To-
Ba pasnpegesieTe 3eMeHYyLmMTe OT ASCHa-
Ta CTpaHa Ha TaBaTa 3a rpu/ 1 neyeHo.
CroxeTe TaBaTa B OTAENEHNETO Ha dyp-
HaTa 1 3aneyeTe TpeckaTta v 3eneHuyuuTe
B CbOTBETCTBME C HACTPOMKMTE.

3a opecuHra cMeceTe bancamoB OLET C
ropuvua, Mef, Con 1 YepeH nunep B
OypkaH c BUHTOBa Kanauka. [JobaBeTe
3exTWH, 3aTBOpeTe BypkaHa 1 CUIHO
pasknaLlaliTe B NPOAbKEHNE Ha OKOMO
1 MuHyTa.

Mpeon pa cepBupaTte, CMeceTe pyKona-
Ta C TONNTE 3eIeHYyLM 1 MaprHOBanTe
canatata c gpecuHra. CepBuparite pu-
6aTa Bbpxy canaraTa.

HacTpoiikn

PexxuMm Ha pab6orta: [ | AirFry
Temnepartypa: 210 °C
MpoobmKUTENHOCT Ha rotTBeHe: 20 Mu-
HYTW

Hwueo: 2



Peuentu AirFry

BaHaHu ¢ TONUHr oT LIJaM(b'bCT'bK Cc mepq

Bpeme 3a npurotesaHe: 25 MuHyTH

3a 4 nopumn
CbcTaBKkMu HacTpoiikn
50 g wamdbeTbK | Genen Pexxum Ha paborTa: | AirFry
1 wmnka con Temnepartypa: 200 °C
4 6aHaHa MpoObmKNTENHOCT Ha rOTBEHE: 8 MUHY-
2 c.n. ropckun Meq, ™
Hwueo: 2
Akcecoapu
Turan

TaBa 3a rpun 1 neveHo
YHuBepcanHa TaBa

MpuroTesHe

HapesxeTe lwiaMdpbCcTbKa Ha €4po U ro
3aneueTe fieko B TuraH. [Jobasete con.
Cganete TvraHa oT roTBapCKms NioT 1 ro
oCTaBeTe Masiko fa ce ox/1agu.

CnoxeTe TaBaTa 3a rpu v NeYeHo B
yHMBepcarnHaTta TaBa. Paspexerte baHa-
HWUTe C KopaTa Ha [Be Mo Sb/HKUHA U 1
rnoctaBeTe B TaBaTa 3a rpus 1 NevyeHo ¢
paspsisaHaTa NoBbPXHOCT Harope. CMe-
cete Mefa ¢ wamobcTbka. Pasnpene-
neTe cMecTa OT Mef, U WaMbbCTbK Bbp-
Xy MOMOBUHKMTE BaHaHKu. CnoxeTe 6a-
HaHWTe B OTOeNeHneTo Ha dypHaTa un
oneyere.
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PeuenTn AirFry

Pasteis de Nata (noprtyranckun rapraneTtn)

Bpeme 3a npurotesaHe: 60 MUHYTK
3a 12 nopumn

3a taptanetute Ha TaBaTa 3a MbOUHU U NPUTUCHETE

2 anua, pasmep M CWUITHO, 3a Oa He ce obpasyBaT Mexypye-
37 g BaHWMOB NYOMHT Ha Npax 3a roTBe-  Ta Ha ObHOTO M TECTOTO A3 He ce 13aa-
He Ba.

200 ml mnsko, 3,5 % MacneHocT
250 ml cmeTtaHa

70 g 3axap

1 wmnka con

0Kono 275 g MHOTroNMCTHO TECTO

Pasnpenenete nyouHrosata cMec B 12-
Te aMku. CrnioxeTe TaBaTa ¢ MbPUHUTE
BbPXY peLleTkaTa 3a neyeHe BbB PpypHa-
Ta. [leyveTte TapTaneTnte noTorasa, Joka-
TO BbPXY NyOMHroBaTa CMec ce NosBaT
3a nopbcBaHe kadpsBM NeTHa.

1y4.n. nygpa 3axap

CmeceTte n a 3axap 1 KaHena v nopb-
1 B.H. KaHena YAP P P

ceTe C TaX oLlle TonnnTe TapTanieTn.

3a ¢opmara Cnep ToBa oToeneTe TapTaneTuTe oLle
14.n. Macno Tonnm ot dopMmaTa 1 rv crnoxeTe fa ce
oxlaXgaT BbpXy peLleTkaTa 3a neveHe.
Akcecoapu
CwuTo Hactpoiikun
TaBa 3a MbpuHM ¢ 12 rHesaa Pexxum Ha pabora: | AirFry
Ten 3a pasbuBaHe TemnepaTtypa: 200 °C
Touunnka 3a TecTto MpombmkMTENHOCT Ha roteeHe: 18 Mu-
PeweTka 3a neueHe HYTU
HuBo: 2
MpuroTesiHe

Pas3bwuinTe anyaTta n rm npeueneTe npes
cuTo. PasbbpkaliTe Oo rnagka cMec

5 c./1. OT MAIFKOTO C NyAMHra Ha npax u
anuaTa. KunHete octaHanoTo MisKo,
CMeTaHa, 3axap 1 coJ, kaTto pa3bbpkBa-
Te. CBaneTe TeHOykepaTa OT roTBapCKums
nnoT u nobaeeTe NyguHropaTa cMec, Ka-
To pa3bbpkBaTte. OcTaBeTe BCMYKO fa
3aBpw, KaTo pa3bbpkBaTe. acunete ny-
OVHra B Kyna, NOKPUITE ro U ro crioxeTe
[a ce oxnagw.

Hamacnete TaBaTa 3a MbouHuUTE. Pas-
TOYeTe MHOTOSINCTHO TECTO U OTpeXeTe
12 TecTeHu Kpbra ¢ gnametbp 10 cm.

CrnoxeTe TeCTEHUTE KPBrOBE B AIMKUTE
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Peuentu AirFry

Pasteis de Nata (nopTyranckun raptanetu) BeraHcku

Bpeme 3a npurotesaHe: 60 MUHYTK
3a 12 nopumn

3a rapraneture

500 ml oBeceHa HanuTka

40 g kapTodeHO HULLecTe

40 g 3axap

1 BaHMMOBa LyLLYSIKa

0KOmMo 275 g MHOTOMMCTHO TECTO
Ya u.n. kaHena, cmnsHa

3a cepBupaHeTo
Ya u.n. kaHena, cMnaHa

Akcecoapu

TaBa 3a MboUMHM ¢ 12 rTHe3aa
Ten 3a pasbuBaHe
Tenpykepa

Toynnka 3a Tecto

PelwleTka 3a neueHe

MpuroTesiHe

Pasbbpkaiite 4 c.n. oBeceHa HanuTka c
KapTodeHOo HULLEecTe 1 OCTaBeTe Ha-
cTpaHa. Crep, ToBa cBapeTe ocTaHanata
OBEeCeHa HanuTKa CbC 3axapTa, BaHWUIO-
BaTa LUyLLYySIKa U cbpLeBuHaTa n. Pas-
6bpKaiiTe NpuroTBeHaTa oBeceHa HanuT-
Ka ¢ KapTodpeHOo HMLLEeCTe BbB BpsiLLaTa
oBeceHa HanuTka. BapeTte crbcTeHus
nyoyHr okono 1 MyHyTa, kato pa3bbp-
KBaTe, crepq ToBa ro uscurneTe B Kyna,
NMOKPWUIATE TO 1 ro OCTaBeTe Aa U3CTUHE.

HaBninTe MHOrofIMCTHOTO TECTO Ha CTer-
HaTo pyro, paspexeTe ro Ha 12 oxnoB-
YyeTa M T ocTaBeTe da ce oxsagdar. Bse-
MaliTe No eOHOo OXJ1loBYE OT MHOTOSTNCT-
HO TECTO 1 ro pa3To4veTe Ha TECTEH KPbr
c gnameTtbp 10 cm. CnoxeTe TecTeHus
Kpbr B €OHa sMKa Ha TaBaTa 3a MbbUHN
M NpUTHCHETe CUITHO, 3a Ja He ce obpa-
3yBaT Mexyp4eTa Ha ObHOTO U TECTOTO

Oa He ce nsgasa. C octaHanute 11 ox-
JIIoBY€Ta OT MHOTO/IMCTHO TECTO MOCTb-
rneTe no CbLUUSA HAYMH.

HanbnHerte sMkuTe Hai-MHOro Ha Y4 ¢
nyouHr. Cnoxete ¢opmaTa 3a MbOUHM
Ha pelLueTKaTa 3a nevyeHe BbB dypHaTa n
orneveTte TapTaneTntTe He3abaBHO B Cb-
OTBETCTBME C HacTponkmTe. 3a TMNNY-
Hua Bkyc Pasteis de Nata nonyyasat Ha-
KONIKO MHOTO TbMHU MecTa. lNpenu oa
cepBupaTe, NopbCceTe C KaHerna.

Hactpoiiku

Ctbnka Ha rotBeHe 1

Pe>xm Ha paborTa: | AirFry
Temnepartypa: 210 °C
[MpoobmKNTENHOCT Ha roTBeHe: 25 Mu-
HYTH

Hueo: 2

CTbnka Ha roTBeHe 2

Pe>xvm Ha paborTa: | AirFry
Temnepatypa: 245 °C
MpogbmknTenHocT Ha rotBeHe: 10 Mu-
HYTW

Hwuso: 2
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TexHun4Yeckun paHHu

Oeknapauus 3a cboTBEeTCTBME

C HacTosawoTo Miele geknapupa, vye Tasn ¢dypHa cboTBeTCTBa Ha [npekTnea
2014/53/EC.

MbnHms TekeT Ha EC geknapauyaTa 3a CbOTBETCTBME MOXETE @ OTKpUETE Ha eauH
OT ClleHNTe MHTEPHET agpecu:

- MNpopnykTtu, nsternsHe, Ha www.miele.bg

YecTtoTHa neHta Ha WLAN mopyna 2,4000 GHz—2,4835 GHz

MakcuManHa MolHocT Ha nanbysaHe Ha WLAN mo- <100 mW
ayna

ABTOpCKVI npaea u JIMUEH3n 3a KOMYHUKaUNOHHNA Moayn

3a o6cnyXXBaHe 1 ynpaBiieHne Ha KOMYHUKauMoHHUS Moayn Miele nsnonsea cobcer-
BEHW 1 Yyamn codpTyepu, KOUTO He Nonagat nog, 4eNCTBMETO Ha Taka HapeyeHuTe nu-
LLeH3HW YCIIOBUS 3a OTBOPEH ko, Tean codTyepn/codbTyepHr KOMMOHEHTM ca 3aLm-
TEHU C aBTOpCKM npaBa. ABTopckuTe npasa Ha Miele n Tpetn nvua Tpsbea fa ce
cnasBar.

OcBeH TOBa B HaCTOSALLMSA KOMYHUKaLMOHEH MOy Ca BKITOYEHN cODTYyEepPHUN KOM-
MOHEHTU, KOUTO Ce NPenoCTaBsAT NPU NULLEH3HW YCITOBUS 33 OTBOPEH kof,. MoxeTe
[a N3BMKaTe KOMMOHEHTUTE C OTBOPEH KO[, 3a€4HO CbC CBEOEHNSTa OTHOCHO aB-
TOPCKWTE NpaBa, KoMnusiTa OT CbOTBETHO BaNMOHUTE NULLEH3HU YCIIOBUS, KAKTO EBEH-
TyanHo u apyra undopmaums, nokanHo npes IP npes yeb 6payabp (http.//<ip
adresse>/Licenses). Noco4yeHnTe Tam Npasuia OTHOCHO OTTOBOPHOCTTA W rapaHLu-
ATa Ha NULLEH3HUTE YCIIOBUSl 32 OTBOPEH KO, Ca B CMUJ1a CaMO MO OTHOLLEHWE Ha Cb-
OTBETHMTE HOCUTENIN Ha aBTOPCKM NpaBa.
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