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SAFETY INSTRUCTIONS, Pic. A

Danger symbol
A A reminder to user about high voltage.
Warning symbol
A Areminder to user about the necessity
of operating exactly according to the instructions.

When using electrical appliances should take the fol-

lowing precautions:

» Use the device according to the following instructions
manual.

« Install the device on a stable surface.

« Use only the tools, which are included in the product set.

« To protect against risk of electrical shock do not
put the cord in water or other liquid. If for some
reason the water got into the unit, contact an au-
thorized service center (ASC) OURSSON AG.

« For power supply, use a power grid with proper char-
acteristics.

» Do not use the device in areas where the air can con-
tain vapors of flammable substances.

* Never attempt to open the device by yourself —

A it could possibly be the reason of an electrical

shock can lead to product malfunction and will
invalidate the manufacturer’s warranty. For re-
pair and maintenance, contact only authorized
service centers meant for repair of products un-
der the trademark OURSSON.

* When moved from a cool to a warm place and vice
versa unpack it before use and wait 1-2 hours without
turning it on.

« In order to prevent electrical shock do not im-

A merse the entire product or the wires into the

water.

* Be particularly careful and cautious when using the
device near children.

» Do not touch any hot parts, as this may cause

@ injury.

« The power cord is specially made relatively short in
order to avoid the risk of injury.

« Do not allow the cord to hang over the sharp edge of
the table or touch hot surfaces.

« Do not connect this device to a grid which is over-
loaded with other appliances: it can lead to the fact
that the device will not function properly.

« Do not install the device near gas and electric stoves
and ovens.

« After use, make sure to disconnect the device from
the power grid.

« Keep the device from bumps, falls, vibration and oth-
er mechanical influences.

* Make sure to disconnect the device from the power
grid before cleaning or changing accessories.

« Do not use the device outdoors.

« This appliance is not intended for use by persons
(including children) with reduced physical, senso-
ry or mental capabilities, or lack of experience and
knowledge. They can only use the device under the
supervision of the person responsible for their safety,
or after instruction on the safe use of the device. Do

Risk of burn symbol
Reminder for user

of high temperatures.

not allow children to play with the product.

» This product is intended only for use in the home.

« If the power cord is damaged, it must be replaced by
a specialist from the authorized service center (ASC)
OURSSON AG to avoid danger.

» Use only the tools, which are included in the product set.

* When cleaning the appliance do not use abrasives
and organic cleaners (alcohol, gasoline, etc.). When
cleaning the device it is allowed to use a small
amount of neutral detergent.

When you turn it on for the first time, there may
be a slight burn smell, which may be emitted

A during the first heating of the heating element
of the device. During next uses, this smell won't
be emitting.

The operation of this device in any case does

not imply application of any force to it, as this
may damage the product due to user fault.

RECOMMENDATIONS

* Please read the instruction manual before using the
device. Keep the manual after reading for further use.

« Allillustrations in this manual are schematic representations
of real objects, which may differ from the actual images.

The lid may be opened only when you need

to add different ingredients and only when you
hear a sound signal. Do not open the lid when
the device is working

» Do not remove the baking mold when the device is
working.

* Do not immerse the baking mold into the water.

* Be careful when using the mold, any damage may
lead to malfunction of the mold.

* Remove the baking mold only by the handle, do not
shake it.

color when exposed to moisture and steam,

f Non-stick coating of the mold may change
but this will not affect its performance.

* The device must be placed on smooth horizontal sur-
face within 5 cm. from the wall/ furniture and 10 cm.
from the edge of the surface

» Do not cover the device whit a towel or napkin when
it is operating.

+ Do not touch the baking mold, inner surface
& of the device, heating element, and ventilation
holes when the device is working or immedi-
ately after use, to avoid burns.



+ Use potholders or oven mitts to remove the
mold from the device.
PRODUCT SET, Pic. B

0 Bread MakKer .......ooueeeeeee oo 1 pc.
@ Baking mold.... .

@ Kneading Blade
@ Measuring spoon .....

ELEMENTS OF DESIGN, Pic. C
(1] Viewing window
(2] Heating element
© steam exhaust
@ Lid's handle
Control panel
(6] Display

OPERATION
Control panel, Pic. C-2

Program selecting button (Classic, French,
ﬁl Whole wheat, etc.)

Button for selecting baking weight. Used for
@ selecting the weight of the bread: ~ 700 g and
~900¢g

PURPOSE OF THE PROGRAMS

@ Select crust color button (light/mid/dark)

@. Delayed baking time button or to set time in
these programs: BASIC, FRENCH, WHOLE

“|=- WHEAT, QUICK, SWEET, DOUGH,
GLUTEN FREE, CAKE, KNEADING.
Changing the cooking time in the programs:

YOGHURT and BAKE. One press equals 10
minutes

>l Use this button to START, to PAUSE or STOP
the current program. To cancel the selection or
to stop the program, press and hold it for a few
seconds. You will hear a long sound

Display, Pic. C-3

@ Program indication (kneading/lifting)

@ Selected baking weight indication

@ Time, required for the program, indication
@ Serial number of the selected program

(5] Program indication (baking/heat preservation)
@ Selected crust color indication

Modes

Press @ button on the control panel to select one of the
baking programs, dough/jam/yogurt preparation: BASIC,
FRENCH, WHOLE WHEAT, QUICK, SWEET, DOUGH,
GLUTEN FREE, CAKE, JAM, YOGURT, BAKE,
KNEADING.

Cooking time (h:min)

Program B Kneaning
number 9 Blade
. Suitable for baking white and rye bread . X
1 Basic ﬁ/.) from baking flour. 3:03 3:10
Suitable for recipes with reduced sugar,
2 French g/_) allows to bake bread with a crispy crust 3:50 4:00
and brittle air crumb.
3 |Whole wheat g Baking bread from wholemeal flour. 3:47 3:55
) Used for quick bread baking. Bread is X
4 Quick @ more dense, but not less tasty. 225
5 Sweet QS Used for sweet baking. 3:00 ‘ 3:05
Preparation of classic yeast dough with X
6 Dough d-) additives for different bakery products. 130
Cooking of bread from flour without gluten, such X X
7 Gluten free d-) as rice, buckwheat, corn, etc. 3:30 ‘ 3:35
8 Cake g/_) Used for baking cakes. 2:55 j




PURPOSE OF THE PROGRAMS

9 Jam i} Preparing homemade jam. 1:20
10 Yoaurt Preparing homemade yogurt with the use 6(-1102hhrrss.
9 of natural ingredients. )
by default)

11 Kneading ﬁ/_) Used for additional kneading dough. 0:18
Used for baking cakes, bread from

12 Bake dough prepared earlier and to bring 10 min-1hr
bread to readiness, which for some (1 hour by default)
reason turned out half-baked.

A Before using YOGURT and BAKE programs, remove the kneading blade beforehand.

PROGRAMS DESCRIPTION

Programs Icon Basic bread French bread Wh%';;vdheat Quick
Baking size @ 700 | 900 | 700 | 900 | 700 | 900 -
Program completion time 303 | 310 @ 350 | 400 & 347 | 355 2:25
(h:m) : : : : : : :
) ) —
1st kneading (min) @ 9 10 16 18 9 10 10
-
1st inflation (min) @ 20 20 40 40 25 25 12
—
2nd kneading (min) @ 14 15 19 22 18 20 13
-
2nd inflation (min) S 25 25 30 30 35 35 -
-
3rd inflation (min) S 40 40 45 45 60 60 30
o)
Baking (min) D 75 80 80 85 80 85 80
Warm bread (min) Q 60 60 60 60 60 60 60
Timer (hour) @ @_ 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 13:00 j




Programs

Dough

Gluten free bread

‘ Icon ‘

Baking size @ 700 | 900 - 700 | 900 -

(Pr:_‘r’rﬁ])’am completion time 300 | 305 1:30 330 | 335 2:55
—

1st kneading (min) 5 10 10 18 12 12 10
-

1st inflation (min) @ 15 15 - 20 20 5
—

2nd kneading (min) é) 10 10 - 13 13 20
-

2nd inflation (min) s 30 30 30 45 45 30
-

3rd inflation (min) @ 40 40 42 45 45 35
)

Baking (min) D 75 80 - 75 80 75

Warm bread (min) N 60 | 60 - 60 | 60 60

Timer (hour) @" (jj 13:00 | 13:00 13:00 13:00 | 13:00 1300 )

Programs
Baking size @ ) ) ) ]
Program completion time . 6:00 - 12:00 . .
(h:m) 1:20 (10:00) 0:18 1:00
—
. ) —
1st kneading (min) S 18
- 15
1st inflation (min) S
—
2nd kneading (min) HS - R
6:00 - 12:00
‘ .
2nd inflation (min) _S (10:00 by defoult)
- 45 ;
3rd inflation (min) S
Baking (min) A 20 0:10 - 1:00
o D (1:00 by defoult)
Warm bread (min) Q - - 60
Timer (hour) @@_ - - 13:00

-




INGREDIENTS FOR MAKING BREAD

Carefully follow the sequence when adding ingredients
into the bread maker. Yeast should always be placed
at the top and be dry. For proper dosage, always use a
measuring cup and measuring spoon that include into
the product set. Always fill the measures to the edges.
When filling the measures do not crush the contents.

A\

Bread maker is designed for baking mold bread weighing
up to 900 grams.

All ingredients used for bread maker must be
room temperature.

<E]C%

INGREDIENTS SELECTION

Flour

Main bread component, contains gluten (helps the bread
to rise, gives it rigidity).

Wheat flour is obtained by grinding wheat grains. Bran
and germ are removed during processing. The most suit-
able for baking bread is flour marked with «baking».
Whole flour made from whole-wheat grain, including the
bran and germ. Bread made from this flour is very healthy,
but requires other conditions for baking and? When baked
is smaller and harder. Other names: wholegrain, cereal.
Rye flour is obtained by grinding the grains of rye. In com-
parison to wheat, rye flour has more iron, magnesium and
potassium that is essential for the human body. However,
the content of gluten is lower, so the bread is more dense
and small. When baking rye bread do not exceed the
amount of rye flour in the recipe, it can lead to overheating
of the motor. The recipe uses peeled rye flour.

Flour must be weighed, then sift through a
A sieve for oxygen saturation and for a higher

quality of baked bread.

DRY YEAST

Provide dough inflation. Use only yeast that does not require
prior fermentation (do not use fresh compressed yeast or
dry yeast that requires fermentation before use). In addition,
it is recommended using yeast that has «fast-acting yeast»
on the package. When using packet yeast, immediately
close the package after use, store it in the refrigerator, use
within the period recommended by the manufacturer.

WATER

Use drinking water. Always measure liquid with the help
of measuring cup.

SALT

YImproves the taste and intensifies the effect of glu-
ten on dough inflation. Bread may get smaller in size
and lose taste with careless use of salt.
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FAT

Adds flavor and softness to bread. It is recommended to
use butter or margarine.

SUGAR

Supplies yeast, imparts a sweet taste to bread, changes
crust color. As sugar, you may use sugar powder, unre-
fined cane sugar, honey, molasses, etc.

If using dried fruit, such as raisins, figs, apricots, etc., add
less sugar.

DAIRY

Add flavor and nutritional value. If you use milk instead
of water, bread nutritional value will be higher, but do
not use delayed start, or milk may turn sour. Reduce the
amount of water in proportion to the amount of milk.

FRUITS, NUTS, VEGETABLES

When you add additional ingredients into the bread,
you must take in account sugar, water and fat that they
contain.

Therefore, the total weight of the filler must not exceed
15% of the total weight of the starting products. The
height of the finished bread with additives may be slightly
lower than that, without them because impurities disturb
gluten structure of the dough. Fillers should be added af-
ter a sound signal.

READY-TO-BAKE BREAD MIXTURES

You can use ready-to-bake bread mixtures in the bread
maker. It is recommended to use the packages for 700
-900 grams of baking main or quick breads, or use half
of the mixture.

UTILIZATION

Before first use, wipe the body of the device ¢/ and in-
ner part with a soft, dry cloth. Baking mold 2, kneading
blade ), measuring spoon and cup ) and hook

Bwash with warm water and detergent. Dry all the parts.
Before assembling or disassembling, make sure that
the device is unplugged.

Order of operation:

1. Open the lid of the bread maker. Take the baking mold
by the handle and carefully turn it counter clockwise
until it stops, to unlock it. Then remove the baking mold
straight up, holding the handle.

2. Install the kneading blade, Pic. D-1.

3. Place into the mold ingredients according to the reci-
pe, beginning with liquid and finishing with dried ones.
Remove water and flour from the outer surfaces of the
mold, Pic. D-2, 3, 4.

4. Place the mold into the bread maker, carefully insert-
ing it into the baking chamber. Turn it clockwise until it
stops, to lock it, Pic. D-5.

5. Carefully close the lid of the bread maker. Plug it in,
display will light up and you will hear a signal.

6. Select the number_of the required program by ﬁﬂ but-
ton, set the size @ of the baked bread according to
recipe, set the required crust color . Selected pa-
rameter and the preparation time will be displayed.



7. Press DI, to start. Press the button again for pause
(information on the display will flash). To cancel the se-
lection or to stop the program, press and hold it for a
few seconds. You will hear a long sound signal.

Note: You cannot use the pause function when tim-
er is active, you can use it only when the program is
operating.

8. When the YOGURT, JAM, CAKE, DOUGH, BAKE pro-
gram is completed, you will hear a few signals and ini-
tial indications of the menu will be displayed.

When the baking is completed in BASIC,
FRENCH, WHOLE WHEAT, QUICK,
SWEET, GLUTEN FREE programs, you
will hear a few signals and display will show
«0:00», and within next 60 minutes the bread
will be kept warm.

NOTE: It is recommended to unplug the device and
place the bread on a grid immediately after baking. Do
not leave the bread to cool in the mold, otherwise it
will create condensate, which will ruin the shape of the
bread.

To turn off the bread baking program, press and hold
the PIM button for a few seconds. You will hear a
sound signal. Display will show initial indications on
the menu. Carefully remove the mold from the bread
maker and place the bread on a grid to cool. Use pot-
holders or oven mitts to avoid burns.

If the kneading blade is inside, wait for it to cool,

and then remove it. Be careful, not to burn, the

kneading blade may be still hot.

Before cutting the bread make sure that
kneading blade isn’t in it, Pic. A.

SETTING THE DELAYED START

Ability to use the timer function is specified in
the table «Programs description».

1. Before pressing the Pl button to start the program,
set the timer for the time after which you would like to
have bread prepared from the starting time of the pro-
gram up to 13 hours with 10-minute intervals.

2. By pressing @5 @ button set the timer (hold it for a
faster change). Press DIl button to start the program.
Countdown will start. Display will show the remained
time for the selected program and a @ @ icon.

NOTE: It is not recommended using the delayed start
with perishable ingredients: eggs, milk, cream, cheese,
etc.

PREPARING DOUGH

1. Choose a recipe from the recipe book and place all the
ingredients into the mold with kneading blade. Place
the mold into the bread maker and close the lid. Plug
in the device.

2. Select the DOUGH program with the button M.

3

4

5

. Required baking time will be displayed. Press >/l but-
ton. Bread maker will start kneading dough.

. When the baking is completed, you will hear a few
sound signals.

. Dough must be removed from the mold onto a board,
floured and used as specified in the recipe.

PREPARING CAKE

1.

Prepare the ingredients according to the recipe. Place
them into the mold. Do not remove the kneading blade.
Plug in the device.

. Select the CAKE program with the help of @ button

and press (Jl button.

. Required baking time will be displayed. Kneading in
this program is short, which allows to keep the light-
ness of the dough. After the kneading, open the lid
and, if the dough isn’t kneaded enough in the corners
of the mold, carefully place it to the middle.

4. Baking will start. When the baking is completed, you

will hear a sound signal. Baked cake can be sprinkled
with powdered sugar.

PREPARING JAM

You can prepare a very tasty jam in the bread maker.

1. Prepare the ingredients according to the recipe. Place the

kneading blade and the ingredients into the baking mold.

2. Place the mold into the bread maker. Plug in the

device.

3. With the help of @ button select the JAM program.
4. Press PIH button to start cooking. In the operation pro-

cess, the ingredients are mixed and heated.

5. When the cooking is completed, you will hear a sound

signal. Prepared jam can be spread on waffles, bread,
added to ice cream or used as a filling for cakes.

After cooling, place prepared jam into a

glass container and keep it in the fridge. To
change the structure of jam, you may add

1-1,5 spoons of pectin.

After the jam is prepared, you must
immediately pour it into another container.
The mold must be filled with warm water and
washed immediately after cooling, as any dry
residues of jam may damage the non-stick
coating.

PREPARING YOGURT

1. Remove the kneading blade.
2. Prepare the milk at first and then put yogurt (fermenta-

tion), then plug the appliance into a power outlet.

3. Add sugar, berries, or other ingredients after making

yogurt.

4. During the yogurt preparation process, do not open the

lid of the bread maker, otherwise it will affect the fer-
mentation effect.

NOTE: It is recommended using whole and fatty milk, yo-
gurt from it is gentler.

5. Select the YOGURT program with the @ button. With

11



the help of @ @ button set the fermentation time ac-
cording to the recipe. You can set time from 6 up to 12
hours. Default — 10 h.
. Press PIH button to start the preparation.
7. When the preparation is completed, you will hear a
sound signal. Prepared yogurt is recommended to be
placed into the fridge to cool for 2 hours.

o

BAKING

No kneading and no inflation of the dough is happening
when using this program, so it isn't necessary to install
kneading blade. Bread maker is working as an oven. You
can bake cupcakes, casseroles, complete baking of prod-
ucts which aren’t baked well.

1. Remove the kneading blade. Place required ingredi-
ents into the baking mold.

2. Select BAKE program, using @ button. With the help
of @ @j button, set the baking time, from 10 min. up
to 60 min.

3. Press PIH button to start baking.

4. When the baking is complete you will hear a few sound
signals.

NOTE: After the baking is complete, let the product cool
for 10 minutes in the bread maker, and then carefully re-
move it from the mold.

KNEADING

1. Set the Kneading program if the dough mixes poorly in
the installed program or you need to knead the dough
additionally.

2. Select the Kneading program using the button @
3. Press the button MM to start mixing.

4. You can hear several sound signals at the end of the
program.

DAUBING DOUGH

Always strive to provide maximum inflation of the dough.
For daubing always use a brush. Baking must be done
according to the recipe. For a golden crust, use egg
glaze or glaze of egg yolks. For a brittle crust, use glaze
of egg whites, wherein the egg yolk is not used and the
crust color will be less golden.

GLAZE RECIPE

EGG GLAZE — mix one whipped egg with one table-
spoon of milk or water.

EGG YOLK GLAZE — mix one whipped yolk with one ta-
blespoon of milk or water.

WHITE GLAZE — mix one whipped egg white with one
tablespoon of milk or water.
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COOKBOOK

BASIC BREAD
Ingredients
Water
Oil
Salt
Sugar
Flour

Yeast

FRENCH BREAD
Ingredients
Water
Oil
Salt
Sugar
Flour

Yeast

WHOLE WHEAT
Ingredients
Water
Oil
Salt
Whole wheat
Flour
Brown sugar
Milk powder

Yeast

QUICK BREAD
Ingredients
Water (40-50°C)
Oil
Salt
Sugar
Flour

Yeast

Product 700 g
280 ml/280 g
2thsp/24g
1tsp/79g
2thsp/34g
3cups/420g
1tsp/3g

Product 700 g
280 ml/280¢g
2thsp/24¢g
15tsp/10g
15thsp/28g
3cups/4209g
1tsp/3g

Product 700 g
280ml/280¢g
2thsp/24g
1tsp/7g9g
lcup/110g
2cups/280g
2thsp/28¢g
2thsp/1l4g
1tsp/3g

Product 900 g
320ml /3209
2thsp/24g
15tsp/10g
2thsp/34g
3,5cups/490¢g
15tsp/4,59g

Product 900 g
320 ml/320 g
3thsp/36¢g
15tsp/10¢g
3thsp/45¢g
3,5cups/490¢g
1tsp/3g

Product 900 g
320ml/320¢g
3thsp/36¢g
2tsp/14g
2thsp/34¢g
3,5cups/490g
1tsp/3g

Product 900 g
320ml/320¢g
3thsp/36g
2tsp/l4g
1,5cup/210g
2cups/280g
2,5thsp/33g
3thsp/21g
1tsp/3g



SWEET BREAD

Ingredients Product 700 g Product 900 g

Water 280ml/280¢g 320ml/320¢g

Qil 2thsp/ 249 3thsp/36¢g

Salt 15tsp/10g 2tsp/l4g

Sugar 3thsp/45¢g 4 thsp /58 g

Flour 3cups/420g 3,5 cups /490 g

Milk powder 2thsp/1l4g 2thsp/1l4g

Yeast 1tsp/3g 1tsp/3g
DOUGH

Ingredients

Water 320ml/320¢g

Qil 2thsp/ 249

Salt 15tsp/10g

Sugar 2thsp/34g

Flour 3,5cups/490g

Yeast 05tsp/15¢g

GLUTEN-FREE BREAD

Ingredients Product 700 g Product 900 g

Water 280ml/280¢g 320ml/320¢g

Qil 2thsp/ 249 3thsp/36¢g

Salt 1tsp/7g 15tsp/10g

Sugar 2thsp/34¢g 2thsp/34g

Gluten-free Flour 3cups/420g 3,5cups/490g

Yeast 15tsp/45¢g 15tsp/45¢9g
CAKE

WHrpeauneHTbl

Egg 6pcs/270g

Qil 2thsp/ 249

Lemon juice 1,3thsp/10g

Sugar 8thsp/96¢g

Self-raising flour 2cups/250g

Flavouring essence ltsp/2g

Yeast 1tsp/3g
JAM

Ingredients

Ground berries / fruits

without skin 7509

Sugar 150 g

YOGURT

Ingredients

Milk 1l
Yogurt (bacterial

sourdough) 100 mi
Sugar, berries taste

CLEANING AND MAINTENANCE, Pic. E

Clean all the parts of the device immediately af-

A ter use.

* Unplug the device and let it cool. Baking mold €, knead-
ing blade €5, measuring spoon € and cup &) and hook

wash with warm water and detergent. They can’t be
washed in dishwasher. If you can’'t remove the knead-
ing blade from the mold, fill it with warm water for 5-10
minutes. Do not immerse the mold into the water.

* Wipe the body of the device and inner part with a
soft, dry cloth. Remove all crumbs, flour residues or
other contamination.

« Never immerse the motor unit into the water to

A avoid electric shock.

< After cleaning, thoroughly dry all elements of
the device.

» Store the device with closed lid.

13



POSSIBLE PROBLEMS AND SOLUTIONS

Device doesn't turn
on.

Bread is too inflated

Bread turned pale and
clammy

There is flour on the
surface of the baked
bread.

The ingredients mixed
poorly.

Bread does not bake.

Dough leaks at the
bottom of the mold.

Kneading blade
rattles.

The bread edges fell,
and the lower part
is wet.

Bread is clammy and
chunks are uneven.

There is burning smell
when baking. Smoke
comes out from steam
holes.

Kneading blade is in
the bread when | take
it out.

Crust becomes soft
when it is cooled.

Crust is not crispy.
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Unplug the device, wait for the normalization of voltage.

You are using too much yeast or water. Check the recipe and measure the right amount
of yeast and water with the help of measuring cup. Make sure that too much water
hasn’t been received from other ingredients.

There isn’t enough flour. Carefully weigh the flour.

There isn’t enough yeast. Use the measuring spoon.
Check the expiration date of yeast. After the opening yeast, store it in the refrigerator.

« There has been a power failure, or bread maker was stopped while baking bread. Bread maker

turns off when it is stopped for more than 10 minutes. You need to remove the bread from the
mold and start the cycle again with new ingredients.

Check the recipe and measure the right amount of flour with scales or right amount of liquid with
the measuring cup.

You are using too much flour, or there isn’t enough liquid. Check the recipe and measure the right
amount of flour with scales or right amount of liquid with the measuring cup.

You haven't installed the kneading blade.

« Before you put ingredients, make sure that the kneading blade is installed into the baking mold.
» There has been a power failure, or bread maker was stopped while baking bread. Apparently

you will need to start the baking again, however it may lead to a negative result if the kneading
has begun.

You have selected DOUGH program. DOUGH program does not start baking.

There has been a power failure, or bread maker was stopped while baking bread. Bread
maker turns off when it is stopped for more than 10 minutes. You can try to bake the dough
in your oven if it is inflated.

There wasn’t enough water and motor protection activated. This occurs when the device
is overloaded; the motor was working at maximal limit. Consult the seller or service center.
The next time check the recipe and measure and add the right amount of ingredients.
Contact seller or an OURSSON AG authorized service center for consultation. Next time
check the recipe and carefully measure the ingredients.

You have forgotten to install kneading blade. Make sure it is installed.

Mounting shaft for mixing in the baking mold is not rotating. If the mounting shaft for mixing
is not rotating when the kneading blade is inserted, you need to replace the mounting shaft.
Contact an OURSSON AG authorized service center.

» Asmall amount of dough can leak out of the vents, however the rotating parts won't stop moving.

This is normal, but sometimes you need to make sure that the mounting shaft for mixing is
rotating correctly.

« This is because the kneading blade is moving on the shaft (not a malfunction).

You left the bread in the baking mold for too long after baking. Immediately remove the bread
after baking.

There has been a power failure, or bread maker was stopped while baking bread. Bread maker
turns off when it is stopped for more than 10 minutes. You can try to bake the dough in your oven
if it is inflated.

It was too hot when you cut it. Allow the bread to cool before slicing it, so that all the steam goes
out.

» Perhaps ingredients have spilled on the heating element. Sometimes a small amount of the

ingredients may spill on the heating element during mixing. Simply wipe the heating element after
baking, when bread maker is cooled completely.

« The dough is too dense. Allow bread to cool, then remove the kneading blade.
« Crust has formed under the kneading blade. Wash the kneading blade and shaft after each use.

Water steam that remains in the bread after baking may slightly soften the crust. To reduce the
amount of steam reduce the amount of water for 10-20 ml.

For the bread to become crispy, use FRENCH mode or «<DARK>» crust color option.



MODEL

Power consumption, W

BM1023JY

Max 600

Rated voltage

220-240 V~ ; 50/60 Hz

Storage and transportation temperature

from -25°C to +35°C

Operating temperature

from +5°C to +35°C

Humidity Requirements for operation, storage and transportation 15-75% without condensation

Class of protection

Demension (HXWxL)

270x250x370

Weight, kg

4,3

Products must be stored in dry, ventilated warehouses at a temperature not lower than -25° C.

PRODUCT CERTIFICATION

For information on product certification, see http://www.oursson.com or ask seller for a copy.

A Only a qualified specialist of an authorized service center OURSSON AG can repair the device

SERVICING

Company OURSSON AG expresses great appreciation to
you for choosing our products. We have done everything
possible so that this meets your needs, and the quality cor-
responds to the best world standards. If your OURSSON
branded product will need maintenance, please contact
one of the authorized service center (hereinafter - ASC).
A complete list of ASC and their exact addresses can be
found on the website www.oursson.com.

Warranty obligations OURSSON AG:

1. Warranty obligations OURSSON AG, provided ASC
OURSSON AG, apply only to models designed
OURSSON AG for the production or supply and
sale within the country where the warranty service
is provided, purchased in this country, certified for
compliance with the standards of this country, and
also marked the with official marks of conformity.

2. Warranty obligations OURSSON AG operate within
the law on protection of consumer rights and are
regulated by the laws of the country in which they are
provided, and only when the product is used exclu-
sively for personal, family or household purposes.
Warranty obligations OURSSON AG shall not apply
to uses of goods for business purposes or in connec-
tion with the acquisition of goods to meet the needs
of enterprises, institutions and organizations.

3. OURSSON AG sets for its products the following
terms of use and warranty periods:

Terms | Warranty

Product name of use, Period,
months | months

Microwave ovens

breadmakers, induction hobs

Multicookers, kitchen

processors, electric kettles, 60 24
electric grills, hand blenders,

hand mixers, meat grinders,

blenders, toasters, airpots,

Terms | Warranty

Product name of use, Period,
months | months

toasters, juicers, steamers,
coffee makers, choppers,
freezers, refrigerators,
automatic coffee machines,
milk frother

Kitchen scales

60 24

4. Warranty obligations OURSSON AG shall not apply to

the following products, if their replacement is assumed

and is not connected with disassembling products:

+ Batteries.

« Cases, straps, cords for carrying, mounting accesso-
ries, tools, documentation that came with the product.

5. Warranty does not cover defects caused due to violations

of the rules of consumer use, storage or transportation of

the goods, actions of third parties or force majeure, in-

cluding but not limited to the following cases:

« If the defect was a result of careless handling, used
for other purposes, violations of conditions and
rules of operation set forth in the instruction man-
ual, including as a result of exposure to high or low
temperatures, high humidity or dust, traces of open-
ing the device independently and/ or self-repair,
mismatch state standards for power grids, getting
liquids, insects or other foreign objects, substances
inside the device, as well as long-term use of the
product in extreme operational modes.

« If the defect of the product was a result of unau-
thorized attempts to test the product or make any
changes in its construction or software programs,
including repair or maintenance in unauthorized
service centers.

« If the defect of the product was a result of use of
non-standard and/or low quality equipment, acces-
sories, spare parts, batteries.
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« If the defect of the product is associated with
its use in conjunction with additional equipment
(accessories), other than additional equipment
recommended by OURSSON AG for use with this
product. OURSSON AG is not responsible for the
quality of the additional equipment (accessories)
manufactured by third parties, for the quality of its
products together with such equipment, as well as
the quality of the work of the additional equipment of
OURSSON AG together with the products of other
manufacturers.

. Product defects detected during the lifetime of the

product are eliminated by the authorized service cent-
ers (ASC). During the warranty period, elimination of
defects is free of charge with the presentation of the
original certificate of guarantee and documents that
confirm the fact and date of the contract of retail pur-
chase. In the absence of such documents, warranty
period is calculated from the date of manufacture of
goods It should be taken into account:
Setup and Installation (assembly, the connection,
etc.) of the product described in the documentation
attached to it, does not enter the scope of warranty
OURSSON AG and can be performed by the user
as well as the specialists of most authorized service
centers on a paid basis.

+ Work upon maintenance of products (cleaning and
lubricating the moving parts, replacement of con-
sumables and supplies, etc.) are made on a paid
basis.

. OURSSON AG is not responsible for any damage di-

rectly or indirectlycaused by their products to people,
pets, property, if it occurred as a result ofnon-obser-
vance of the rules and conditions of use, storage,
transportation or installation of the product, intentional
or negligent actions of consumer or third parties.

. Under no circumstances, OURSSON AG is not

responsible for any special, incidental, indirect or con-
sequential loss or damage, including but not limited
to: lost profits, damages caused by interruptions in the
commercial, industrial or other activities, arising from
the use of or inability to use the product.

. Due to continuous product improvement, design ele-

ments and some technical specifications are subject
to change without prior notice from the manufacturer.

Using the product when after the terms of use (life-
time):

1.

Lifetime set by OURSSON AG for this product applies
only when the product is used exclusively for personal,
family or household needs, as well as the consumer
observes the correct operation, storage and trans-
portation of products. Under thecondition of careful
handling of the product and compliance with the rules
of operation the actual life may exceed the lifetime set
by OURSSON AG.

. Atthe end of the product lifetime, you should contact

an authorized service center for to conduct a pre-
ventive maintenance of the product and determine
the suitabilityfor further use. Work on conducting
a preventive maintenance of the products is also
made in service centers on paid basis.

. OURSSON AG does not recommend the use of this
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product after the end of its lifetime without its preven-
tive maintenance by the authorized service center,
since inthis case, the product can be dangerous to the
life, health or property of the consumer.

Product Recycling and Disposal

This appliance has been identified in accordance with the
European directive 2002/96/EG on Waste Electrical and
Electronic Equipment — WEEE.

After the expiration of the lifetime, the product cannot be
disposed with another household waste. Instead, it shall be
deposited in the appropriate recycling collection point for
electrical and electronic equipment for proper treatment and
disposal in accordance with federal or local law. By disposing
correctly this product, you will help to conserve natural re-
sources and preventing the product from damaging

the environment and human health. For more infor-

mation on the collection point and recycling of this

product, please contact your local municipal authori-

ties or the enterprise for household waste disposal.  m——

Date of manufacture

Each product has a unique serial number in the form of
alphanumeric row and is duplicated with a barcode that
contains the following information: name of the product
group, date of manufacture, serial number of the product.
Serial number is located on the rear of the product, on
the package and the warranty card.

BM1910011234567
T
060 O

© The first two letters-correspondence to the product
group (BM - breadmaker).

@ The first two digits — year of manufacture.

© The second two digits — month of manufacture.

O The last two digits — serial number of product.

To avoid misunderstandings, we highly rec-
ommend you to read carefully the instruction
manual and the warranty obligations. Check
the correctness of the warranty card. War-
ranty card is valid only if the following are cor-
rectly and clearly stated: model, serial num-

ber, date of purchase, clear stamps, buyer’s
signature. The serial number and the model
of the device must be the same as in the war-
ranty card. If these conditions are not fulfilled
or the data specified in the warranty card was
changed, the warranty card is invalid.




oUrssono

If you have questions or problems with OURSSON AG products — please contact us by e-mail:
support@oursson.com

This manual is under protection of international and EU copyright law. Any unauthorized use of the instructions,
including copying, printing and distribution, but not limited to, involves the application of the guilty person to
civil liability and criminal liability.

Contact information:

1. Manufacturer of goods - OURSSON AG (Orson AG), Rue du Grand-Chéne 5, 1003 Lausanne, Switzerland.
2. Certification information product available on the website www.oursson.com.

OURSSON AG
Made in China
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MHCTPYKLUWA NO BE3ONACHOCTMW, Puc. A
CuMBON onacHocTy
A HaroM1HaH1e Nomnb30BaTeNio O BLICOKOM HaMPSHKEHIM.

CumBON nNpeaynpexaeHnus
A HanomuHaHve nonb3oBaTento 0 HeOBX0AMMOCTM NPOBEAEHUS BCEX AENACTBUI

B COOTBETCTBUU C I/IHCprKLlI/IeVI.
CuMBON onacHOCTH oXora

& HanomuHaHve nonb3oBarento
O BbICOKOW TeMmnepartype.

Mpwn ncnonb3oBaHUM aNeKTpuyecknx npubopos cneay-

eT cobnioaath cneaytoLime Mepbl NPeA0CTOPOXKHOCTU:

* Mcnonb3ynte npubop cornacHo 4aHHOMY PyKOBOA-
CTBY MO 3KCMnyaTaumm.

* YcTtaHaBnuBanTe npubop Ha yCTOMYMBYH NOBEPX-
HOCTb.

* WcnonbayinTe Tonbko npucnocobnenus, Bxoasaiine
B KOMMIEKT yCTPONCTBA.

* YTo6bl NpefoTBpaTUTL PUCK NOXapa unu yaa-

A pa Tokom, usberanTe nonagaHus B YCTPOW-

CTBO BOAbl W 3KCMfyaTauuu ycTponcTBa B
YyCNoBUSIX BbICOKOW BnaxHoctu. Ecnm no
KakuM-TO npuyvHam BoAa nonana BHYTPb
ycTponcTBa, 06paTUTECh B YNOMHOMOYEHHBI
cepBucHbIii LeHTp (YCL) OURSSON AG.

* [Ina sanekTponutaHus npubopa ncnonb3yiTe anek-
TpoceTb C HaAnexaluMm xapakTepucTukamm.

* He ncnonb3ynte npnbop B NoMelLLeHnsX, rAe B BO3-
flyxe MOryT cofepXaTbCs napbl nerkoBocnnameHs-
IOLLIMXCSI BELLLECTB.

* Hukorga camocTosATeNnbHO He BCKpbiBalTe
YCTPONCTBO — 3TO MOXET CTaTb NPUYNHON NO-
paxeHUs aNeKTPUYEeCKUM TOKOM, NPUBECTU K
BbIXOAy Npmbopa 13 CTPOos M aHHynupyeT ra-
paHTuiiHble 06s13aTenbCcTBa NPOM3BOAUTENS.
[ins peMoHTa 1 TeXHU4YecKkoro ob6cnyxuBaHns
obpallanTecb TONbKO B CEPBUCHbBIE LLEHTPbI,
YNOMHOMOYEHHbIE [ANA PeMoHTa u3genui
Toprosoi mapkm OURSSON.

* lpu nepemelleHnn ycTpoWcTBa W3 NPOXNagHo-
ro nomMelleHns B Tennoe u HaobopoT pacnakyiTte
ero rnepep Havanom akcniyaTauuu U NOAOXAUTE
1-2 yaca, He BKIoYas.

* B uensx npeaoTBpalLeHusi NoOpaxeHns anek-

A TPOTOKOM He [ornycKaiTe norpyxeHusi npoBo-

[0B WIN BCETO U3AEeNNs B BOAY.

* byabTe 0coBeHHO OCTOPOXHbI W BHUMATElbHbI,
ecnu pagom ¢ paboTtarwmm npubopom HaxoaAaTcs
aetu.

* He potparuBaiitecb A0 ropsiiMx MOBEPXHO-
cTen npubopa, 3TO MOXET NPMBECTU K TPABMeE.

* LUHyp nuTaHus cneunansbHO caenaH OTHOCUTENbHO
KOPOTKUM BO n3bexaHne pucka nonyveHns TpaBmbl.

* Heponyckante cBUCaHWS LWHypaYepes OCTPbIN kpa
cTona Unu ero KacaHus HarpeTbiX MOBEPXHOCTEN.

* He nopkniovainTe AaHHbI NpUbop Kk ceTu, neperpy-
XKEHHON ApyrumMu anektponpubopamu: aTo MOXeT
NPUBECTU K TOMY, 4TO Npubop He ByaeT PyHKLMOHMN-
poBaTb AOMKHLIM 06pa3om.

* He ycrtaHaBnuBainTe usgenve BOGNM3N rasoBbiX U
3NEeKTPMUYECKUX NINT, a TaKKe AYXOBOK.

* He ncnonb3yiite npubop npu NOBpeXAeHHOM LUHY-
pe nNuWTaHWsa, a Takxe B Cny4vasix, €Cnu HapylleHa

18

HopMmanbHasa paboTa u3genus, ecnv OHo naja-
no unu 6bINO0 NOBpPeXAeHO Kakum-nubo Apyrum
obpasom.

« Tlpwn OTKNOYEHUN U3[EeNnus OT CeTW [epXuTecb
TONbKO 33 BUIIKY, HE TSIHUTE 3a NPOBO/ — 3TO MOXET
NpUBECTU K MOBPEXAEHWNIO NPOBOAA UMW PO3ETKU
1 Bbl3BaTb KOPOTKOE 3aMblkaHMe.

« [1o OKOHYaHMM UCNONb30BaHNS OTKMOYMTE U3genve
oT ceTu.

« Ob6eperaiiTe yCTPOWCTBO OT yAapoB, NafeHWUi, BU-
6paLmii U MHBIX MeXaHUYeCKNX BO3AENCTBUN.

« Ob6si3aTeNbHO OTKMOYAWTE YCTPOMUCTBO OT CETU ne-
pen Hayanom MOMKK.

* He ncnonb3ynte nsgenue BHe NOMeLLEHUN.

« OT0T NpuboOp He NpeaHa3HaYeH AN UCNONb30BaHUS
noAbMU (BKMoYas AeTen) ¢ orpaHnyeHHbIMU du-
3M4ECKUMU, CEHCOPHBbIMU UMM YMCTBEHHbIMU CMO-
COBHOCTAMMU, UMK HEXBATKON ONblTa U 3HaHWN. OHK
MOTYT Nonb30BaTbCs NPUBOPOM TONbKO Nod Habno-
[eHneM YyernoBeka, OTBETCTBEHHOrO 3a ux 6e3onac-
HOCTb, UMW NOCMe WMHCTpykTaxa no GesonacHomy
ucnonb3oBaHuio npubopa. He nossonsinTte getam
urpaThb C M3genuem.

* HacTosiwee nsgenve npefHasHayeHo TONbKO Ansi
ncnonb3oBaHus B ObITY.

* He ucnonbayiite npu unctke npubopa abpasmeHble
martepuanbl ¥ opraHuyeckue YUCTSLME CpeacTBa
(cnupT, 6€H3nH 1 T.4.). Ana YnucTkm Kopnyca npunbo-
pa fonycKkaeTcst UCNonb30BaHNe HeGONbLLOTO KOMK-
YecTBa HENTPanbHOrO MOILLErO CPeACTBa.

A\

[Mpy NnepBOM BKMOYEHUM BO3MOXHO NOsIBNEHNe
TIErKOro XapakTEPHOro 3anaxa rapy, KoTopblii
MOXET BblAENsATbCSA NPU NEPBOM Harpese BHe-
TPEHHUX [eTarnei HarpeBaTeNbHOro aneMeHTa
xneboneykn. MNpu ganbHenwem ucnonb3oBa-
HWW [aHHbIA 3anax He NosIBMsSeTCs.

SKCI'IJ'IyaTaLI,VIH AaHHOro npubopa HU B Koem
cny4yae He nogpasymMmeBaeT npuMeHeHue K Hemy

br3n4ECKON ChIbl, TaK Kak 3TO MOXET NPUBECTU
K MOINOMKe M3[enus no B1He nonb3oBaTens.

PEKOMEHOALUU

« [epen wucnonb3oBaHWEM YCTPOWUCTBA BHUMATENbHO
03HaKOMbLTECh C PyKOBOACTBOM nosnb3oBatens. MNocne
YTeHUs, noxanyncra, coxpaHuTe ero Ans UCnonb3o-
BaHuA B OyayLiem.

« Bce unnioctpauum, npMBeAeHHbIE B JAHHON UHCTPYK-
unK, ABRSIOTCS CXeMaTUYHbIMU M306paxKeHnaMn pe-
arnbHbIX 06BEKTOB, KOTOPbIE MOFYT OTNNYATLCS OT WX
peanbHbIX N306paXxeHuit.



KpbILLKY MOXHO OTKpbIBaTh TOMbKO Afst Ao6aB-
NEHVs1 B TECTO PasfUYHbIX UHIPEAUEHTOB MO
3BYKOBOMY curHany. He oTKpbIBaTb KpPbILLKY BO
BPEMSI BbINEYKM.

A\

* He BblHUManTe opMy ANS BbiNeKaHWs BO Bpems
paboTbl npubopa.

* He norpyxainTte dopMy ANs BbiNEYkn B BOAY.

* AkkypaTHO obpalyantecb ¢ cdopmon, nobbie no-
BPEXAEHUS Kopryca MOryT NPUBECTU K HapyLLIEeHWIo
ee paboTbl.

+ ®opma BblHUMaeTcA M3 xnieboneykn TOMbKKO 3a
PYYKy, He Tpsicute hopmy.

A\

* Pacnonaraite npubop Ha ropu3oHTanbHON U poB-
HOI NOBEPXHOCTW Ha PaccTOSHUM He MeHee 5 cM.
oT cTeH/mMebenu, a Takxe He meHee 10 cM OT kpas
NMOBEPXHOCTHU.

* He HakpbiBanTe npubop Bo BpeMsi paboTbl NONOTEH-
uamv unm candeTtkamm.

i * He potparuBantecb A0 OpMbl ANA Bbl-

AHTUMPUrapHoe MokpbiTUe HOpMbl ANs Bbl-
NEYKN MOXET W3MEHWTb LUBET Mof BO3Aei-
CTBMEM Brary 1 napa, ofHako 3T0 He CKa3sbl-
BAETCS Ha ero aKCrnyaTauMoHHbIX KayecTBax.

neyku, BHYTPEHHei noBepxHocTu npubopa,
HarpeBaTenbHOro dneMeHTa, a TakXe BeH-
TUNALMOHHBIX OTBEPCTUIA BO Bpemsi paboTbl
npubopa mnu cpasy nocne ero ucnosib3osa-
HWS BO n3bexaHune oxora.
* Wcnonb3yiTe npuxeaTku UM TEPMOCTONKMNE
& nepyaTtku, 4Tobbl OCTaTb POPMY C BbINEYKON
13 npubopa.
KOMMMEKTALMS, Puc. B

XNEOOMEYUB ......cviiiiciici it 1wt
dopma Ans BbiNeykn
JlonaTka Ansi 3ameLumMBaHus
MepHas noxka .
MepHblIii cTakaH (200 MIT) ...ooeieiiiieieeieeeieeieens
Kptovok
Kabernb anekTponutaHus ..
MHCTpyKUMS No akcnnyatauumu.. .
[AP@HTUMHBIN TANMOH ..ocviveeiiiieeeeiie e

ANMEMEHTbI KOHCTPYKUWWU, Puc. C

CMOTpOBOE OKHO

HarpeBaTenbHblIi aneMeHT
BeHTunsAunoHHoe otBepcTue Ans napa
Pyuka KpblILku

MaHenb ynpaenexHns

Owucnnen

MCMNMOJNIb30OBAHMUE
Manenb ynpasnexnus, Puc. C-2

Knaswuwwa Bbibopa nporpaMmmbl
(Knaccuyeckuin, PpaHLy3ckui,
LlenbHo3epHoBOM 1 T.4.)

Knasuwa Bblbopa Beca Bbineyku: ~700r/ ~
900r

Knaswwwa BbiGopa LBeTa kKopoyku (cBeTnasi/
cpeaHsisi/TeMHas)

Knasuwwu BbiGopa BpeMeHun Ans oTrno-
)KEHHOro cTapTa unu Belbopa BpeMeHu
B nporpammax: Knaccuyeckuii xneb,
®paHuy3ckuin barer, LienbHo3epHoBOM
xneb, YckopeHHas Bbinevka, CoobHas
Bbineyka, Tecto, bearnoTeHoBbIN xneb,
Kynud, CmelwwmBaHue. iameHeHue Bpe-
MEHW NPUroTOBMEHMS B NpOrpaMmax:
MOTYPT n BBINEYKA. Lar ycraHosku
- 10 MuH.

MCNOSb3yWTe KNaBuLLYy ANS BKIOYEHUS,
nayabl Uny OCTaHOBKW Nporpammsbl. ns
OTMeHbl BbiGopa NporpaMMbl UM OKOHYa-
HUA NPUTrOTOBMEHNS HaXxaTb 1 yaepxueaTb
KnaBuLLy HecKomnbKo cekyHa. Paspgactcs
ONMUHHBIN 3BYK.

Oucnnen, Puc. C-3

MHavkauusi cTaguy BeINOMHEHUS NporpaMmbl (3amec/
nogbem)

MHaukaums Beibopa Beca Bbineyvkn

MHavkaumst BpeMeHuW, HeobXxoanMoro Ans BbINOMHEHWS!
nporpaMmbl

MopaakoBbI HOMep BbIGpaHHON NporpamMmbl
MHavkauma ctagmu BbINOSHEHWS NpoOrpaMmebl (Bbine-
KaHve/coxpaHeHue Tenna)

MHaukaums Beibopa LBeTa Kopoyku

PEXUMbI

C nomotubto KnaBmmm@BblGepMTe ofHy M3 npo-
rpaMM Ansi BbINEYKW, MPUrOTOBNEHWS TecTa/mxemal
norypra: Knaccuyeckuin, ®paHuysckuit, LienbHo3epHoBo#,
BbicTpbil, CpobHbIn, Tecto, BesrnioteHoBbIn, Kynuy,
xem, l7lorypT, CwmelumBaHue, BbinekaHue.
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HA3HAYEHUE NMPOIrPAMM

Bpewms
Ha3BaHue Nonarka MPUroToBneHus
nA 3ame- MpumeyaHue :
nporpammer | P P (4:muH)
LIMBaHUA
1 Knaccuuyeckuin d} Bbineuka 6enoro u pxxaHoro xne6a 13 3:03 310
xne6 xnebonekapHon Myku. : .
Bbineuka xne6a ¢ NOHMXEeHHbIM
2 ®PpaHuy3CcKUi d) cofep)xaHueM caxapa, Nno3sonsier 3:50 2:00
Garet BbiNekaTb xneb ¢ xpycTsiLen NToMKon : :
KOPOYKOW ¥ BO3AYLUHLIM MSKULLEM.
eIlbHO3epHO-
3 u o P @ Bbineuka xneba n3 myku rpy6oro nomona. 3:47 3:55
BOM xne6
YeKopeHHas Mcnonb3yeTcs Ans yCKOPEHHON BbINeYKM
4 Bbll‘l:‘-lKa i} xneba. Xne6 6onee NNOTHLINA, HO HE 2:25
MeHee BKYCHbIW.
Cpo6Hasa
5 Mcnonb3yetca ans coobHom Bbineyku. 3:00 3:05
Bbineyka d} Y Anacn
MpuroToBneHve knaccmyeckoro
6 Tecto i} ApOoXokeBoro TecTta ¢ gobaBkamu Ans 1:30
pa3nuyHbIX xNe6o6ynoYHbIX N3aenuii.
BearnioTeHoBbI Bbineuka xne6a n3 Myku He copepxallei Knemn-
7 xne6 i} KOBWHbI, TaKMe Kak pucoBasi, rpeyHeBas, fMbHs- 3:30 3:35
Hasi, KyKypy3Hasi Myka v T.4.
Mcnonb3yeTcs Ans BbiNeYky TBOPOXHOIO xneba,
8 Kynuu il yeren A P 2:55
Kynuya.
MpurotoBneHve gomalLHero mxema
9 emM ! 1:20
P d} BapeHbsl.
MpuroToBneHve gomaluHero norypta 6-12 u
10 WorypT C UCMNOSb30BaAHNEM TOSMbKO HaTypanbHbIX UH- .
(10 4. no ymon4aHwuto)
rpeaneHToB.
Mcnonb3yeTcst Anst AONOMHUTENBHOIO BbiMe-
11 CmewnsaHue il yerca ans A 0:18
LuMBaHUS TecTa.
Mcnonb3yeTcs Ans Bbineyku kekcos, xrneba us
NPUroTOBIIEHHOTO paHee TecTa, a Takke Ans Ao-
12 Bbineuka BeJeHUs 1o ToTOBHOCTYH Xxneba, KoTopblii o 10 MUH. - 1 4.
KakMm-nvmbo npuunHam okasancs
HefoneyYeHHbIM. /
Mepen ncnonbsosaHnem nporpamm VOTYPT 1 BBINEYKA npeasaputenbHo yaanute nonatky Ans same-
/ j \ LnBaHus.
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OMUCAHME NMPOIrPAMM

Mporpammbi UKOHKM Knaccuuyeckuin | ®paHuy3sckuin |LlenbHo3zepHoBOM| YcKopeHHas
xne6 GareT xne6 Bbineyka
Paawep seineuku, 700 | 900 | 700 | 900 | 700 | 900 -
Bpems BuinonHers 3:03 | 310 | 350 | 400 | 347 | 355 2:25
nporpammbl (4:mMm)
—
1-bI1 3aMec (MUH.) é 9 10 16 18 9 10 10
-
1-1 nogbem (MVH.) @ 20 20 40 40 25 25 12
-
2-0i4 3amec (MWH.) é) 14 15 19 22 18 20 13
-
2-1 nogbem (MUH.) @ 25 25 30 30 35 35 -
-
3-11 nogbem (MuH.) @ 40 40 45 45 60 60 30
)
BbinekaHue (MUH.) D 75 80 80 85 80 85 80
Mogorpes (MuH.) Jan 60 60 60 60 60 60 60
YcTaHoBka Tarimepa @I- @ i . . . . . .
uimm) 13:00 | 13:00 & 13:00 | 13:00 | 13:00 | 13:00 13:00 /
Mporpammsb! WUKOHKHU gf;zz:: TecTto Eearn)lz::gosbm Kynuu
Pa3mep BbIneyku, r @ 700 900 i 700 900 i
Bpems BuinonHerivs 3:00 | 305 1:30 330 | 335 2:55
nporpammbl (4:mMm)
p—
< -
1-bIl1 3aMeC (MUH.) é) 10 10 18 12 12 10
-
1-i nogbeM (MUH.) @ 15 15 - 20 20 5
-
2-oi4 3amec (MWH.) é) 10 10 - 13 13 20
=
2-1 nogbem (MUH.) @ 30 30 30 45 45 30
-
3-i nogbem (MUH.) @ 40 40 42 45 45 35
)
BbinekaHue (MUH.) D 75 80 - 75 80 75
Mogorpes (M1H.) Q 60 60 - 60 60 60
YeTaHoBka TaiMepa @" @ 13:00 | 13:00 13:00 13:00 | 13:00 1300
Yy:MM)
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Mporpammeb! WUKOHKHU CwmelunBaHue Bbineuka
Paamep Bbineuku, r @ i i i i
Bpemsi BbINONHEHUSI . 6:00 - 12:00 . X
nporpammbl (4:mMm) 120 (10:00) 018 1:00

, —
1-bli 3amMec (MUH.) @ 18
- 15
1-/ nogbeM (MWH.) @
2-o1 3amec (MUH.) = - R
i [a>) 6:00 - 12:00
) - (10:00 no
2-11 noAbeM (MUH.) ) yMor4aHmio)
- 45 R
3-1 nogbem (MuH.) @
)
BbinekaHve (MuH.) D 20 0:10 - 1:00
Moporpes (MuH.) Q - - 60
YcTaHoBKa TanmMepa @I- @ ) ) . )
(4:MM) 13:00 /

PEKOMEHOALMKU NO NPUTOTOBNEHUIO

Ctporo cobniopaiite nocnefoBaTenbHOCTb 3aknaaku
VHrpeAMEHTOB B JOMAaLLHIOW xreboneyb. [1poxoku Bcer-
[a [OMKHbI pa3MeLLatbcs cBepxy U 6biTb cyxumn. Ans
npaBuUNbHOW JO3UPOBKM BCEraa MCMonb3ynTe MepHbIi
CTakaH U MEpHY NOXKY, BXOASLIME B KOMMNIEKT Mo-
cTaBku. Mepy Bcerga HanomnHsaiTe BPOBEHb C KpasiMu.
[Mpn HanonHeHWn Mepbl He NPU-MUHaNTE COAEPXKUMOE.

A

Xneboneyb pacuMTaHa Ha BbinekaHue (OPMOBAHHOMO
xneba Becom He 6onee 900 rpamm.

i .
| |
. o

BbIBEOP UHTPEAVEHTOB
MYKA

OCHOBHOWM KOMMOHEHT xreba, COOepXWUT KIeWKOBUHY,
Wnu rnoTeH (nomoraeT xneby NoaHATLCS, NpuaaeT emy
KECTKOCTb).

Bce uWHrpegueHTbl, ucnonb3yemble Npu npu-
roToBneHun xneba, AomkHbl ObITb KOMHATHOW
Temneparypbl.

hed &
v x

MweHun4yHasn MyKa norny4aerca nytem pasmorna nieHu4-
HbIx 3epeH. OTpyGu ¥ 3apodbiln B npouecce nepepa-
6oTku yaanstotcs. Hanbonee noaxoasiuas Ans Bbineyku
xrneba Myka — ¢ noMeTKoW «xrneGonekapHas».

LlenbHas Myka roToBUTCS U3 LIENBHOTO MLUEHUYHOTO 3ep-
Ha, BKIOYasi oTpybu 1 3apodbilun. Xneb n3 Takon Myku
0Y4eHb MoreseH, Ho TpebyeT Apyrx YCroBUi Npu Bbineyke

22

1 nony4aetcsi 6onee HU3KUM 1 TskenbiM. Opyrve Hassa-
HVWSI: LlenbHO3epHOBas!, 3epHOBAs, HENPOCEsHHAS.

PxaHasi Myka rony4aetcs nyteM pasmorna 3epeH pxu. B
pXaHoii Myke Mo CpaBHEHUIO C MLIEHWYHON Gonblue xerne-
3a, MarHus 1 kanws, Tak Heo6XoAUMbIX YeNoBeYeCKoMy op-
raHuamy. Ho copepxxaHue rmioTeHa B Helt Huxe, NoaTomy
xneb nonyyaetcs Gonee NNOTHbIA U HU3KKMIA. MNpy BbINEY-
Ke pxxaHoro xrneba He yBenuuuBanTe KONMMYECTBO pxaHoM
MYKW B peLienTe, 3T0 MOXET NPUBECTU K Neperpesy MoTopa.
B peLienTax ncnonb3yetcst o6avpHas pxaHas Myka.

CedATb 4Yepes CUTO ANA HacbILWeHNA KUCropoaom 1
ynydleHus Ka4ecTBa BblNekaemoro xneba.

j Myky Heobxoaymo B3BECUTL Ha Becax, 3aTeM npo-

CYXUE OPOXOKU

OGecneunBaloT nogbeMm TecTa. Mcnonb3yinte TONbKO
OPOXOKM, He Tpebylowme npeaBapuTENbLHOMO BpoXKeHust
(He ucnomnb3yiTe CBEXWE NPEeCCOBaHHbIE APOXOKWA WUIN
cyxue Opoxoku, Tpebytowme BGpoxeHuss 40 UCMonb3oBa-
HuA). Takke peKoMeHOyeM K MUCMONb30BaHUIO OPOXOKU,
MMeloLMe Ha nakeTe Hafanucb «BbiCTpofencTBytoLmne
apoxokny. [pu 1cnonb3oBaHWM OpOXOKEN W3 MNakeToB
HEeMEANIEHHO 3aKpoiiTe NakeT Mocrie UCMOonb3oBaHWs,
XpaHWUTe ero B XONMOAWIIbHWKE, UCTONb3yiiTe B TeYeHne
cpoka, pekoMeH0BaHHOrO NPOU3BOAUTENEM.

BOOA

Vcnonb3yiite nuTbeByto Body. Beceraa otmepsiite xua-
KOCTb C MOMOLLIbIO MMEIOLLIEroCs MEPHOTo cTakaHa.



Conb

YnyywaeT BKYyC U ycunuBaeT AeNcTBUE KIEeNKOBU-
Hbl MO NoAgbeMy Tecta. Xneb MOXeT yMeHbLNTbCA B
pasmepe/noTepaTb BKYC Mpu HeakKypaTHOM MCMOMb-
30BaHWKN Conu.

XWPbl

MpupatoT BKYC U MArKOCTb xne6y. B kauvectBe xumpos pe-
KOMeHAyeTCsA NCNofb30BaTh Macro Uinn MmaprapuH.

CAXAP

[aer nuTtaHue Apoxokam, NpuAaeT Cnagkuii BKYC xne-
6y, N3MeHsieT LUBET Kopouku. B kayecTBe caxapa MOXHO
MCMNONb30BaTh CaxapHbl NECOK, TPOCTHUKOBBLIA Hepadu-
HWPOBaHHbI caxap, Mef, NaToky W T.A.

Mpu ncnonbaoBaHWUK CyxodPyKTOB, TaKWX, KaK N3IOM, UH-
XUp, Kypara v T.4., fobaBnsaiiTe MeHblUe caxapa.

MOJIOYHBIE NPOOYKThI

MpnpaatoT BKYC U nuTaTenbHylo LeHHocTb. Ecnu Bbl nc-
nosnb3yeTe MOMOKO BMECTO BOAbI, NUTaTeNbHas LLIEHHOCTb
xneba byneT Bbille, HO He UCMONb3yNTe TauMep OTCPOYKN
3arnycka B 9TOM Cryyae, T.K. MOMOKO MOXET MPOKUCHYTb.
YMeHbLuaiiTe KoNM4ecTBO BOAbl NPOMOPLIMOHANBHO KOMW-
YecTBy Moroka.

®PYKTbI, OPEXW, OBOLLMU

Mpn poGasneHun B xne6 AOMNOSMHUTENbHBIX WHrpeau-
€HTOB HeoOXOAMMO Y4YuTbIBATL COAepXKaliMecss B HUX
caxap, XUpbl Unu Bnary.

Moatomy 06U BEC HAMOMHUTENSI HE JOMKEH MpeBbl-
watb 15% ot obLero Beca MCMONb3yeMbIX WUCXOAHBIX
npoaykToB. Bbicota rotoBoro xneba ¢ go6aBkamu Mo-
XKET BbITb YyTb HIKe, YeM Ge3 HUX, Tak Kak MOCTOPOHHME
npuMecK HapyLllaloT [TIOTEHOBYIO CTPYKTYpy TecTa.
Hanonuutenu cnenyet [o6aBnsitTb nocre 3BYKOBOIO
curHana.

FOTOBbIE CMECU AnA BbINEYKU XNEBA

B xne6oneuun Takke MOXHO UCMOMNb30BaTb rOTOBbIE CMe-
cu Ansa Bbineyku xne6a. PekomeHayeTcs MCnonb3oBaTh
yNaKkoBKMW, paccunTaHHble Ha BbinekaHune 700-900 rpamm
OCHOBHOTO MITM CKOPOro COpTOB Xneba.

MCNOJNIb30OBAHUE

MNepea nepBbLIM MCMNONb30OBaHMEM TMPOTPUTE  KOp-
nyc npubopa N BHYTPEHHME YacTW CyxOW W MSrKow
TKaHblo. Popmy Ans Bbinedkun ), nonatky Ans 3ame-
wueaHus E), mepHble noxky €9 n ctakaH E), n kproyok
BbIMOWTE Tenmnow Bodon ¢ fobaBneHnem XumakocTu
ANs MbITbsi NOCyAbl. TWATENbHO BbICYLIMTE BCE AETanw.
MNepepn c6opkoi unu paséopkoi npubopa y6egurecs,
4YTO NPMGOP BLIKIIOYEH U3 PO3ETKMU.
Mopspok paboThbi:

1. OTkpoliTe KpbilKy xneboneyn. BosbmuTe hopmy ans
BbINEYKN 3@ PyyKy W akKkypaTHO MOBEPHWUTE MpOTUB
4acoBOW CTpenku Ao ynopa, YTobbl ee pasbrokupo-
BaTb. 3aTemM BblHUMaNTe popMy Ans BbINEYKM CTPOrO
BBEpX, AilepXa 3a pyyKy.

2. YctaHoBuTe nonatky Ans samelumsanus. Puc. D-1

7. Haxmute knasuwy PIE gns

3. MomecTtute B chopmy Heobxodumble MO peuenTy WH-

rPEAVEHTBI, HaYMHAsA C XUAKUX 1 3aKaHYMBas CyXUMM.
BbITpuTe Bogy 1 MyKy C BHELLHWX NOBEPXHOCTEN hop-
Mmbl. Puc. D-2, 3, 4

4. YcraHoBuTe cpopmy B xneboneyb, akkypaTHO OnycTu-

Te ee B kKamepy Ansi BbiNeYkn nog HebonbwnmM yrrnom
1 3aTeM nosepHUTEe (HOPMY MO YacoBOW CTpernke A0
ynopa, 4tobbl 3abnokuposatb. Puc. D-5

5. AKKypaTHO 3aKpoiiTe KpbILLKy xneboneyu. Mogkntounte

ee K CeTu, Npu 3TOM 3aropuTcsi AWUCnnen u pasgacTcs
3BYKOBOW CUrHan.

6. BbibepuTe Homep HeobxoaMMoW NporpaMmbl ¢ NOMO-

wbto knaeuw |, 3apanTe pasmep Bbinekaemoro xne-
6a ﬁ COrnacHoO 1cnonb3yemMomy peLenTy, ycTaHOBU-
Te Xenaemblii LBET KOPOYKHU . BbibpaHHble Bamu
napameTpbl 0TO6pasATcs Ha gucnnee U Bpemsi, He-
obxoammoe Ans BbINONHeHUs nporpammel. Puc.C-3
Havana paboTbl.
HaxmuTe knaBuwy ewe pa3 ans naysbl (MHdopma-
uma Ha aucnnee 6yaet muratb). [ins oTMeHbl Bbibopa
nporpamMmbl UM OKOHYAHWSI NMPUTOTOBMNEHUS HaXaTb 1
YOEPXKMBATb KIaBULLY HECKONbKO cekyHA. Paspactcs
[ONVHHBIV 3BYKOBOW CUrHan.

MpuMeyaHune: PyHKUMIO Nay3bl HeMb3s BbIOpaTb BO

BpeMsi JeiCTBUS TaliMepa, MOXHO TOSbKO BO BpeMmst
paboTbl NporpaMmel.

8. Mo 3aBepLUeHUV NporpaMmm NOIYPT, IXXEM, KYNAY,

TECTO, BBbIMNEYKA, pasgactcsi HECKONMbKO 3BYKOBbIX
CUrHarnoB, 1 Ha Aucnnee nosiBUTCS HayanbHas MHAW-
Kauusi MEHI0.

Mo okoHuyaHun Bbineykn xneba B nporpam-
max KIACCUYECKWN,  ®PAHLIY3CKNW,
LIENbHO3EPHOBOW, YCKOPEHHbIN,
COOBHbIV, BE3MMIOTEHOBLIN paspactca
HeCKOIbKO 3BYKOBbIX CWUTHaroB, Ha gucnnee
nosButTca mHaMkaumua «0:00» u B TeyeHue
cnegyrowmx 60 MuHyT xneb 6yaget coxpa-
HATbCS TEMNbIM.

Mpumeuanune: PekomeHayetcsi oTkmovaTb npubop u
BbIHUMAaTb Xneb Ha peLUeTky cpasy nocne npuroToene-
Hus. He ocTaBnsiite xneb octbiBaTh B (hopMe, MHa4e
6ynet obpas3oBbIBaTLCS KOHAEHCAT, KOTOpbINA Mcrop-
TMT cbopmy xneba.

[ns BbIKMOYEHUA NPOrpamMmM Mo MPUrOTOBAEHMIO XIle-
6a HaxmuTe 1 yaepxkusaiite knasuwy Il Heckonbko
cekyHa. Pasgactcsa 3BykoBon curHan. Ha aucnnee no-
SBUTCS HavanbHas UHAMKALUMSI MEHI0. AKKYpaTHO [o-
cTaHbTe (hopmMy M3 xneboneuun n ussnekute xneb Ha
pelleTky Ans OCTbiBaHUSA. VCrnonb3ynte npuxeaTku
VN1 TEPMOCTOVIKME NepyaTku, YToGbl He 0GXeYbCs.
Ecnn nonatka HaxoauTCs BHYTPW, MOOOXKAWTE,
noka OHa OCTbIHET, U BbIHbTE ee. byabTe ocTopoXx-
Hbl, 4TOBbI He 06XeYbCsl, NOCKOSbKY fonaTka Ans
3aMelUVBaH1s BCE eLLe MOXeT BbiTb ropsyeit.

y6e,D,|/1Ter, YTO BHYTPU Hee HeT nonaTtky ansa

f Mepen Tem kak paspesaTb OyxaHky xneba,
3amelumBaHus, Puc. A

23



YCTAHOBKA TAWMEPA OTNOXEHHOIO
CTAPTA

A\

. Nepen Tem, kak Haxatb knasuwy Pl AnA 3anycka
nporpaMmbl, yCTaHOBUTE TaiMep Ha BpeMmsi, Mo ucte-
YEHWUN KOTOPOro Bbl XoTenu Bbl UMETb roTOBbIN XNeb,
OT UCXOAHOr0 BpEMEHM nporpamMmel - Ao 13 4acos c
10-TM MUHYTHBIM UHTEPBANOM.

2. C nomoLblo KnasuLl J ycTaHoBUTE Tanimep

(yoepxwuBaiiTe knaBuLy Anst 6onee GbiCTPOro nepexo-

fa). Haxmure knasvwy Pl ons sanycka nporpamMmmbi.

HayHeTca obpaTHbIi oTcyeT BpeMeHn. Ha aucnnee

bynet otobpaxaTbCA Bpemsi, ocTaBlueecs [0 KOHLa

BbIMOMHEHUS POrpamMBbl.

B0O3MOXHOCTb MCNONb3oBaHUs PyHKUMU Tald-
Mepa ykasaHa B Tabnuue «OnwucaHue npo-
rpamm».

[y

MpumeuaHune: He pekomeHOyeTcsa  MCNOMb30BaTb
TaliMep OTMOXEHHOro cTapta npu paboTe cCO CKOpO-
NOPTALMMUCS  MHIPeaMeHTaMu:  AiiLlamMu,  MOMOKOM,
CrnvBKaMu, CbIpoM U T.A4.

PEKOMEHOALUMN NO NPUTOTOBJIEHUIO.
NPUrOTOBNEHUE TECTA

1. BbibepuTe peuenT Tecta U gobaBbTe BCe UHIpeaneH-
Tbl B )OpPMY C yCTaHOBMEHHOW nonatkon. [omectute
dopmMy B xneGorneyb 1 3akponTe KpbilLKy. BkrounTe
npuGop B pO3eTKY.

2. Bblbepute nporpammy TECTO ¢ NomOLLbIO KNaBULLK

3. Ha gucnnee oto6pasntca Bpemsi, Heobxoaumoe Ans
BbIMONMHEHUA nporpammbl. Haxmute knasuwy PIEL
Xneboneyb Ha4YHET 3ameLLMBaTh TECTO.

4. Tlo OKOHYaHWWU BbINOMHEHNS NporpamMbl pasgacTcst
HECKOIbKO 3BYKOBbIX CUTHAIOB.

5. Tecto Heo6xoaMMO BblHYTb M3 (DOPMbI Ha [OCKY,
NOCbINaHHY MYKOW M UCMOSb30BaTh, Kak NpeaycMo-
TPEeHo B peLenTe.

NPUTOTOBNEHUE KYJITUYA

1. MNpuroToBbTE MHrPEAMEHTBI ANS Kynnya COrnacHo pe-
uenty. NMomecTtnTe Mx B hopmy Ans Bbineyku. Jlonatky
Onst 3ameca He BblHUMawnTe. BkniounuTe npubop B
po3eTKy.

2. Bbibepute nporpammy KYJNY ¢ nomoLsto knasuiu @
1 HaxmuTe knasuwy P IE.

3. Ha pgucnnee otobpasnTcs BpeMs  BbIMOMNHEHUS
nporpamMmbl. 3amec B 9TO NporpaMmMe KOpPOTKWIA, No-
3BOMSAIOLMIA COXpaHUTL BO3AYLUHOCTb TecTta. [locne
3aMeca OTKpOWTe KpbIKy W, €Crnu TecTo B yrnax
OpPMbI HE,OCTATOYHO XOPOLLIO NepeMeLlanoch, akky-
paTHO MoAnpaBLTe ero k cepeamnHe.

4. HauyHeTcs Bbineyka. Mo okoH4YaHUM pasgacTtcs 3By-
KOBOW CWrHasn, YykasblBalOWMiA Ha 3aBeplueHvie
nporpammbl. 10 >xenaHuio roToBbIN Kynu4 MOXHO Mo-
cbinaTb CaxapHoW Myapown.
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NPUrOTOBNEHUE IXXEMA

B xne6oneyn MOXHO NPUroTOBUTbL O4EHb BKYCHBLIE AXKEM
UNW BapeHbe.

1. MoarotoBbTE  MHrPeAMEHTbI  COMMacHo  peuenTy.
YcTaHoBWTe nonaTtky Afs 3aMeLllMBaHnus U NoMecTuTe
VHIpeaneHTbl B opMy ANst BbINEYKM.

2. YctaHoBuTe chopmy B xneboneyb. Bkniounte npmbop
B PO3ETKY.

3. C nomowblo  KnaswLl ﬁl BbiGepuTE  Mporpammy
- IDKEM.

4. Haxvute knasuwy P, yt06bl HauaTb npuro-
ToBneHne. B npouecce BbINOMHEHUsI MNporpaMMbl
VHIPEAMEHTbI COrpeBatoTCs 1 NePEMELLMBAIOTCS.

5. Mo 3aBepLlieHUM nporpammbl pas3facTcsi 3BYKOBOW
curHan. onyyYyeHHbI MHkeM MOXHO Hama3sblBaTb Ha
Bacnu, xneb, o6aBnNATE B MOPOXEHOE UMW UCMOSb-
30BaTb B KAYECTBE HAYMHKU A1 BbINEYKM.

A\

Mocne oxnaxaeHnst NPUrOTOBMEHHbIN AXeM
NOMEeCTUTE B CTEKMAHHYIO Nocyay U XxpaHuTe
B XOnoaunbHuke. Ons U3MEHEHUSI CTPYKTY-
pbl oxema MoxHo pobasutb 1-1,5 noxku
neKkTuHa.

Mocne npurotoBneHus mxema Hado cpasy
Xe nepenuTb ero B Apyryto eMKocTb. Popmy
3anuTb Tennon BOAOW W BbIMbITb Cpasy Mo-
cre OCTbIBaHWSA, Tak Kak NMPUCOXLUME OCTaTKu
kema MoryT noBpeauTb aHTUNpurapHoe no-
KpbITHE.

A

NPUrOTOBNEHUE NOTYPTA

1. Yganute nonatky Ans 3ameca.

2. CHavana HanenTte LenbHoe MOJSoKO, a 3aTeM Moso-
XuTe orypT (GakTepum unu 3akBacky), nocrne 3Toro
BKItOUKUTE NpMBOpP B pO3ETKY.

3. flobaBbTe caxap, Srofbl N1 Apyre UHrpPeaneHThb no-
cre NpuUroToBIEHNs iorypTa.

4. Bo Bpemsi npouecca nNpuroToBreHns norypta He oT-
KpblBaiiTe KpbILLKY xneboneyku, nHade 3To NoBnusieT
Ha adppekT BpoKEeHUs.

MpumeyaHue: PekomeHayeTcs MCNonb3oBaTh LENbHOE
N XKMPHOE MOIOKO, M3 HEero Morypt nonyyaertcs Gonee
HEXHBIN.

5. Buibepute nporpammy MOTYPT ¢ nomoLbio KnasuLu

. knasnwamu @ @ ycraHosuTe Bpems depmeH-
TauumM cormacHo peuenty. Bbl MoxeTe ycTaHOBUTH
Bpemsi oT 6 Ao 12 yacos. o ymonyanuto — 10 4.
. Haxkmute knasuiwy bl 4ToObI HA4aTb NPUTOTOBNEHWE.
7. Mo 3aBepLUeHNM Mporpammbl pasfactcsi 3BYKOBOW
curHan. MonyyeHHbIN NOrypT pekomeHayeTcs nocrta-
BUTb B XONOAUNMbHUK A5si OXNaXAeHWs Ha 2 Yaca.

(2]



BbINMEYKA

[Mpn mcnonb3oBaHUM JAHHOW MPOrpaMMbl HE MPOUCXO-
AUT 3aMec TecTa W ero nogbem, noaToMy nonatky Ans
3aMeLUMBaHWsl BCTaBMsSTb He Hafjo. Xneboneuyb paGo-
TaeT Kak AyxoBka. MOXHO BbiNekaTb KEKCbl, 3anekaHku,
fonekaTb BblMeYky, KoTopasi okasanacb HeJoCTaTOYHO
NPOMNEeYEHHON.

1. Vi3Bnekute nonatky Ans nepemelLnBaHus. 3arpysuTe
HeobxoAnMble HrpeaneHTbl B hopMy Ans BbINeYKu.

2. Bblbepute nporpammy BbIMNEYKA, ncnonbsys knasu-
wm ﬁl Knasuwamn @F @) ycraHosuTe Bpems ot 10
MWH A0 60 MUH.

3. Haxwwure knasuuy p|ll, 4To6bl Ha4aTb NPUrOTOBIIEHVE.

4. Mo 3aBeplUeHNN MporpaMmbl pasfacTCst HECKOMNbKO
3BYKOBbIX CUTHAOB.

Mpumeyanue: Mpyu HeobXxoQMMOCTU MOCne OKOHYaHUS
nporpaMMbl fanTe usgenuio noctosite 10 MUHYT B xne-
6oneyn, a 3aTem BbIHLTE ero U3 YOpMbl Ha PELLIETKY.

CMELUMBAHUE

1. YcraHoBuTe pexxum CMELWWBAHWE, ecnu B ycTaHOB-
JIEHHON NporpammMe TecTo MoXo nepeMeLLanock unm
BaM [OMOMHUTENBHO HAZl0 BbIMECUTb TECTO.

2. Bblbepute nporpammy CMELLUVMBAHUE, wncnonb3ys
knasuwy .

3. Haxmure knasuwwy MM, 4066l HauyaTb CMeLLMBaHVe.

4. Mo 3aBepLUeHNN MporpaMmbl pasfacTCsi HECKOMbKO
3BYKOBbIX CUTHAmNOB.

OBMA3KA TECTA

Bcerpa cTpemutech obecneunTb  MaKCMMarnbHbIiA
nogbemM Tecta. [ins HaHeceHus obmaskn Ha TecTo uc-
nonb3ynTe KUCTOUKY. Bbineyka nponsBoanTCs cornacHo
peuentam. [ns nonyyYeHUs 30M0TUCTOM KOPOYKM MC-
nonb3yinTe SUYHYI Masypb WNW rnasypb U3 SWYHbIX
xenTkoB. [Ins nonyvyeHus NOMKOW KOPOYKM MCMOfb-
3yiiTe rmasypb M3 siM4HOro Genka, npyv 3TOM AWUYHbIN
XKENTOK He UCMOomnb3yeTcs U UBET Kopoukn ByaeT meHee
30/10TUCTBIM.

PELEENTbI NPUTOTOBNEHUA MA3YPU

AUYHASA MA3YPb — cmelwalite ogHo B36UTOE SIALO C
O[HOV CTONOBOW NOXKKOWN BOAbI UM MOSOKa.

MA3YPb U3 AUNYHOIO XENTKA — cmewaite oguH
cnerka B3OWTbIN XXENTOK C OAHON CTONOBOW NIOXKOW BOAbI
Wnu Monoka.

BEJIAA MMA3YPb - cwmeluante oavH crerka B30UTbIN
6€ernok ¢ o4HOW CTONOBOW NOXKOW BOAbI UMM MOOKa.

PELUENTDbI

KNACCUYECKWUN XNEB

WHrpeaneHTb!
Bopa

PactutensHoe
macno

Cornb
Caxap

XnebonekapHas
MyKa

[Lpoxokn

WUzpenue 700 r
280 mn/280r

2ctn./24r

14n./7r
2ctn./34r

3uvawkn /4201

1un./3r

®PAHLIY3CKUW BATET

WHrpeaneHTbl
Bopa

PacTutensHoe
macrno

Conb
Caxap

XnebonekapHas
MyKa

[poxokn

WUspenue 700 r
280 mn/280r

2ctn./24r

1,5un./10r
1,5ctn./28r1

3uyawkn /4201

1un./3r

LENbHO3EPHOBOM XIEB

WHrpeanenTs!
Bopa

PacTutensHoe
macno

Conb

Myka rpy6oro
nomona

XnebonekapHasi
Myka

Caxap
TPOCTHWKOBBbI

Cyxoe Monoko

[poxokn

WUspenue 700 r
280 mn/280r

2ctn./24r
1un./7r

1vawka /110

2vawkn /2801

2ctn./28r

2ctn./14r
14n./3r

YCKOPEHHASA BbINEYKA

WHrpeaveHnThbl
Bopa (40-50°C)

PacTutensHoe
macrno

Conb
Caxap

XnebonekapHasi
Myka

[poxokn

W3pnenve 900 r
320mn /3201

2ctn./24r

1,54.n./10r
2ctn./34r

3,5 vawkun / 490 r

1,54n./45r

Uzpenue 900 r
320 mn /3201

3crn./36r1

1,54.n./10r
3ctn./45r

3,5 vawku / 490 r

1un./3r

Wspenue 900 r
320mn /3201

3ctn. /361

24n./14r
2ctn./34r

3,5vawkn /490 r

1un./3r

Wspenue 900 r
320mn /3201

3ctn./36r
24n./14r

1,5vawkn /2101
2 vawkun /280

25ctn./33r

3ctn./21r
14n./3r
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COOBHAA BbINEYKA

WUHrpeauneHTb!
Boga

PacTtutensHoe
macro

Conb
Caxap

Xne6onekapHas
MyKa

Cyxoe Monoko

[poxokn

TECTO
WHrpeaveHTb!
Boga

PacTutensHoe
macno

Conb
Caxap

XnebonekapHas
Myka

[poxokn

Uspgenve 700 r
280 mn /280 r

2crn./24r

1,5un./10r
3ctn./45r

3vawkn /420t

2ctn./14r
14n./3r

320mn /3201
2ctn./24r

1,54n./10r
2ctn./34r

3,5 vawkn /490 r

0,54n./15r

BE3rNIOTEHOBbIN XNEB

WUHrpeauneHTb!
Boga

PacTtutensHoe
macro

Conb
Caxap
Pucosast myka

(ntobas GesrnioTe-
HoBasi Myka)

WUsgenve 700 r
280 mn /280

2crn./24r
1yn./7r

2ctn./34r

3uawkmn /420 r

[poxokn 1,54n./45r
Kynuny

WHrpeauneHTbl

Aua 6wr./270r1

PacTtutensHoe macno 2ctn./24r

JIMMOHHBI COoK 1,3ctn./10r

Caxap 8ctn. /961

CamonogHumaroLlascs

MyKa (Myka ¢
paspbixnutenem)

Apomatusatop

[poxokn
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2 vawkn /250

tun./2r
14n./3r

Uzgenue 900 r

320 mn /3201

3ctn. /36T

2un./14r
4ctn./58r

3,54awkn /490 r

2ctn./14r
14n./3r

Uzgenue 900 r

320 mn /3201
3crtn. /36T

1,5un./10r
2ctn./34r

3,5 vyawkn / 490 r

1,54.n./45r

DXKEM
WHrpeaveHThbl
MamenbyeHHble sroapl/
dpyKTbI 63 KOXYpbI 7s0r
Caxap 150 r
MOrypT
WHrpeaneHTb!
Monoko 1n
Morypt (3akBacka) 100 mn
Caxap, siroabl o BKycy

YUCTKA N ¥YXO[, Puc. E

A

rs

Ounwaiite Bce geTanu npubopa cpasy nocre
ero UCMonb3oBaHusi.
OTknoUMTE NPUBOP OT CETU U AalTe eMy MOSMHO-
CTbl0 OCTbITb. ®opmy Ans Bbineykn (2, nonaTky
ans samewwnBanusa €, mepHble noxky €9 n ctakaH
N KPIOYOK BbIMOWTE TEeNnnown Boaoln ¢ gobas-
NeHNeM XUAKOCTU AN MbiTbs nocyabl. UX Henb3s
MbITb B MOCyAOMOEYHOW MalwuHe. Ecnu Bbl He
MoxeTe AoctaTb nonaTky ANs 3aMelunBaHus u3
dopmbl, 3anenTe ee Tennon Bogown Ha 5-10 MuH.
He norpyxawTte chopmy B BOAY.
MpoTpute kopnyc npuGopa BHYTPU U CHapyxu
BIaXHOW TKaHblo. Yaanute BCEe KPOLUKW, ocTaTku
MYKUW UNW Apyrue 3arpsisHeHus.
Huvkorga He norpyxante MOTOpHbIA Gnok B
BOAY M3-3a OMacHOCTH MOpPaXKeHNst TOKOM.
« locne o4MCTKM TLATENbHO BbICYLINTE BCE
3MeMeHTbl KOHCTPYKLMK npuGopa.
XpaHuTe nsgenue ¢ 3aKpbITOW KPbILLKOWA.



BO3MOXHbIE HEMONAOKN U CMOCOBbI UX YCTPAHEHUA

Mpn6op He
BKJIIOYaeTCA

Xneb cnuiikom
CUNbHO
NoOHSANCS.

Xne6
nonyumncs
6neaHbIM
W TUNKUM.

Ha noeepxHocTn
BbINEYEHHOTO
xneba octanacb
MykKa.

WHrpeavieHTbI
nrnoxo
cMelLLanychb.

Xneb He
BbIMeKcs.

TecTo BbITEKaEeT y
aHa hopmbl Ans
BbIneyky xneba.

INonatka ans
3aMeLLnBaHns
rpeMuT.

OTKNHOUNTE NPUBOP OT CETU INEKTPONUTAHUS U [OXKANTECH HOPMANU3ALMM HAMPSKEHUS.

Bbl Mcronb3yeTe Ype3mMepHoe KONMMYecTBO APOXokei unu BoAbl. [poBepbTe peuent u oT-
MepbTe NpaBUbHOE KOTMYECTBO C MOMOLLbIO MEPHOTO CTakaHa Ansi APOXKEN U XUOKOCTEN.
MpoBepbTe, YTOObI U3NULLHEE KOMMYECTBO BOAbI HE MOCTYNAnNo U3 APYrux UHIPeaNeHTOB.
Y Bac HeAOCTaTOYHO MyKV. AKKYpaTHO B3BECHTE MYKY C MOMOLLIbHO BECOB.

Bbl vicnonbayeTe HeQOCTAaTOMHOE KONMYECTBO APOXOKEN. VICMONb3yTe MEPHYHO NOXKY.

MpoBepLTe CPOK FOQHOCTN OPONCKEN.

IMocne OTKPbITUS APO)OKEN XPaHUTE WX B XONOAUIbHUKE.

MpowusoLlen c6oil B nogaye anekTpoaHeprum, U AoMallHAsA xneboneyb Gbina octaHoBMEHa BO
BpeMs Bbineykm xneba. [lomaluHsas xneboneyb BbIKIOYAETCS, €CNv OHa OCTaHOBMNeHa bornee Yem Ha
10 MUHYT. Bam Hy>XHO BbIHYTb X1eb 13 hopMbl U CHOBA 3amnyCTUTb LMKIT C HOBbIMU UHIPEAVEHTaMM.
MpoBepkTe peLienT 1 0TMepLTe NPaBUILHOE KONMYECTBO MyKU C MOMOLLIbIO BECOB W Heobxoaumoe
KOINMYECTBO XWUAKOCTY NMPU MOMOLLIM MEPHOTO CTaKaHa, BXOASALLEro B KOMMIEKT.

Bbl ncnornb3yete CInWKOM MHOIO MKW, Un 'y Bac Marno XWOKOCTU. I'Iposepre peuent n otmMepbTe
npaBuribHOE KONM4eCTBO MYKM C MOMOLLIbIO BECOB UIU HeobXoAyMMOoe KONMMUYEeCTBO XKMOKOCTU mMep-
HbIM CTakaHOM A4 XXUOKOCTU.

Bbl He BCTaBUnM nonarky A 3aMeLlnBaHvs B (oopMy AJ1s Bbineyku xneba.

[lo Toro, KaK Bbl 3arpyauTe UHIPEOMEHTbI, yGeanTech, YTO fonarka HaxoauTcs B (popMe Anst Bbl-
NeYKM.

Mpowu3oLen cGoit B noaaye arnekTpoaHepru1, Ui AoMallHsas xne6oneyb Gbina ocTaHoBreHa BO
BpeMsi Bbineyku xneba. Buaumo, Bam noHagoGWTCs 3anycTuTh Bobinedky xrneba CHOBa, OfHaKo 3TO
MOXET MPUBECTU K OTPULIATENbHOMY PeaysisTary, eCiii 3aMeLUMBaHUE YXKe Hauarnoch.

Bbina BbibpaHa nporpamma TECTO. Mporpamva TECTO He BKNtoYaeT NPOLIECT BbINeYKU.
MpousoLen cboit B nogade anNeKTpoIHeprum, Unn AomaluHss xnedoneys Obina octaHoBneHa BO
Bpemsi Bbineyky xneba. [loMaluHsist xrneboneyb BbIKMIOYAETCS, €CriM OHa OcTaHoBNEHa Gonee YeM
Ha 10 MUHYT. MOXHO MOnbITaTbCA UCMEYb TECTO B Ballei QyXOBKE, €CrN OHO MOAHSANOCh U pac-
CTOANOCH.

Bogabl 661110 HeJOCTaTOMHO, M aKTUBMPOBASIOCh YCTPOMCTBO 3aLLMThI ABUraTens. ATo NPOUCXoaUT
TONbKO Npu Neperpyske Npubopa, ABUraTento NpULLNock paboTate Ha NPeAEnbHOR MOLLHOCTU.
O6patuTech K NpoaasLyy Uy B CEPBUCHBIN LIEHTP AN KOHCYynbTaumy. B cnegytowmii pas npoeepesre
peLenT 1 OTMepsITe NPaBUIbHOE KONIMYECTBO MHIPEAVEHTOB.

Bbl 3a6binv BCTaBWUTbL nonaTky Ans 3aMelumBaHust. Y6eamtech B TOM, YTO Bbl BCTABWNM NOMATKY.
KpenexHblii Ban Ans 3ameLuvBaHyisi B hopme st Bbineyku He Bpalaetcs. Ecnn kpenexHblid Ban
[Onsi 3aMeca He BpaLLaeTesi, Korda BCTaBneHa ronaTtka, HeoGXoaMMO 3aMEHUTL BIOK KpenexHoro
Bana. O6patuTech B YNONMHOMOYEHHbIN cepBucHbIn LeHTp OURSSON AG.

He6onblLuoe KONMYecTBO TeCTa MOXET BbITEKaTb U3 BEHTUIISILMOHHBIX OTBepCTI/IVI, npu aTom Bpa-
Larwpneca 4Yactn He NpekpaTAaT ABMKEeHNE. 370 He sBnsieTcs HEencnpaBHOCTbLIO, HO MHOTAA HY>XHO
yﬁe,D,VITbCﬂ, 41O erl‘le)KHbIIZ Ban ansa sameca BpallaeTcd npaBuiibHO.

370 NOTOMY, YTO FlonaTka nepemeLLaeTcs Ha Bany (He SIBNSIETCA HEMCNPaBHOCTbIO).
Bbl ocTaBunm xneb B chopme Ansi BbINeUKy Ha CAULLKOM A0MNroe Bpems rnocne Bbineyku. Cpasy Bbl-
HUMaTe xneb nocrne BbINeyku.
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Kpasi xneba
onycTUnnCh, a
HWKHSIS YacTb
MOKpasi.

* lMpowusoLen c6oi B nogaye aMeKTPOIHEPrum, Unu AoMallHsis xrnebonedb Obinia ocTaHOBNeHa BO
Bpemsi Bbineyky xneba. JomaluHss xrnebonedb BbIKMOYaEeTCsl, eCriv OHa ocTaHoBMeHa Gonee Yem
Ha 10 MuHYT. MOXHO MOMbITAaTbCA MCMeYb TECTO B Balliell AyXOBKE, €CIM OHO MOAHSANOCH W pac-
CTOSINOCh.

Xneb nunkui n
JIOMTU HEPOBHbIE.

* OH Bblr CrIMLLKOM ropsiunM, KOrAa Bbl €ro paspesani. [laiTe xrneby oCTbITb Ha peLLeTke A0 Hapesku,
YTOGb! BbILLEN BEC Nap.

YyscTByeTe 3anax
roperoro npu
Bbineyke xneba.
[lbIM BbIXOAUT 13
oTBepCTUs Ans
BbIxofa napa.

B0O3MOXHO, MHIpeaMeHTbl MpoCbINanucb Ha HarpeBaTernbHbI anemMeHT. Horaa Hebonbluoe Konu-
YeCTBO MHIPEANEHTOB MOXET NPOChINaTbCA Ha HarpeBaTerbHbIN ANEMEHT BO BPEMS CMELLMBAHUSA.
MpocTo npoTpuTe anemMeHTbI Nocne BbINeYKM, Koraa AOMALLHSS X11eboneyb NONMHOCTLIO OCTBIHET.

Jlonatka ans
3aMeLLMBaHust Ha-
xoauTcs B xnebe,
KorAa st BbIHAMAto
ero 13 opmbl
S BbINEYKY.

« TecTo cnuwkom nnotHoe. [laiTe xneby OCTbITb, 3aTeM BblHLTE JonarTky.
» Kopouka obpasoBanack nog nonarkoi. MoiiTe nonatky 1 ee Ban nocre Kaxgoro UCnonb30BaHus!.

Kopoyka mMHeTcs
1 CTaHOBUTCA

BoasHoi nap, ocTatowuics B xnebe nocre BbiMeyku, MOXKET Crierka CMsrYUTb  KOPOYKY.
[Insi yMeHbLUEHWSI KonMyecTBa BOASIHOTO Mapa yMeHbLUMTe KonmyecTBo Bodbl Ha 10-20 mn. mmm

MSITKO Mpt
BO3bMWTE MONOBUHY O6bema caxapa.
OXNaKASHWN.
Kopouka He + UToBbl xneG nonyynrncs XpycTsLmm, ucnonbayiTe pesximv GPAHUY3CKUW BAFET vunu onumio
nonyJaetcst .
. ugera kopoyku « TEMHbIN».
XPYCTSLLEN.

A MoxxanyincTa, npoBepbTe BO3MOXHbIE NPUYNHBI HEUCNPABHOCTU, MPexae Yem obpalLaTbCa B CEPBUCHBIN LIEHTP.

CEPTU®UKALINA NPOOYKLUU

MHdopmaumio o ceptudpmkate cooTBETCBUSI CMOTPUTE Ha caiTe http://www.oursson.com/rus/ru/about/partners/
certificates/#tab0 nnu cnpawuvsaiite konwio y NnpoaasLa.

Mopenb

MoTpebnsiemasi MOLHOCTb, BT.

3JY

Max 600

MapameTpbl aMeKTponUTaHus

220-240 B~ ; 50/60I'y,

Temnepatypa XxpaHeHUst ¥ TPaHCMOPTUPOBKU

ot -25 °C po +35 °C

Tem neparypa akcniyatauum

ot +5°C go +35 °C

W aKkcnnyartauum

TpeGOBaHVIﬂ K BM1aXXHOCTU BO34yXa Npu XpaHeHUn, TpaHCNopTUpPOBKe

15-75% 6e3 obpasoBaHus koHAeHcaTa

Knacc 3awmbl

Pasmepbl npubopa, mm (BxLLIXI")

270x250x370

Bec npubopa, kr

4,3

/

*I'Iponykuml AOJIXKHa XPaHUTLCSA B CyXUX, NpoBeTpUBaeMbIX CKITaACKUX NOMeLleHUAX Nnpu TeMnepaTtype

He Huxe - 25°C.
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CEPBUCHOE OBCJTY)XXUBAHUE

Komnanna OURSSON AG BbipaxaeT BamM OrpOMHYHO Mpu-
3HATENbLHOCTL 3a BbIGOP Hallen npoaykumn.Mel coenanm
BCE BO3MOXHOe, YTOObl [aHHOe u3denve YAOBMNETBOPSNO
BalLMM 3anpocam, a KayeCTBO COOTBETCTBOBAMO JlyuLLVM
MMpoBbIM o6pasLiam. B crniyyae, ecnv Balle usaenve mapku
OURSSON 6yaet Hyaatbcs B TEXHUYECKOM 0GCyXuBa-
HUM, NPOCUM Bac 06paLLaTbCsi B OAH 13 YNONHOMOYEHHbIX
CepsucHbix LieHTpoB (ganee — YCLL). C nonHbiM cnvnckom
YCL v nx TouHbIMM afpecamut Bbl MOXETE O3HAKOMUTLCS
Ha caiiTe WWW.OUrSSon.ru, a Takke Mo3BOHWB MO HOMepY
TenedoHa 6ecnnatHoii ropsiden nuHru OURSSON AG.

B cnyyae BO3HUKHOBEHWSI BOMPOCOB Wnu npobrem, cBs-
3aHHbIX Cc npogykuven OURSSON AG, npocum Bac
obpallaTbCs B MMCbMEHHOM BUAE B OpraHv3aumto, ynon-
HOMOYEHHYI0 Ha NPUHSATWE U yA0BNETBOPEHNE TpeboBaHui
notpebuTenen B OTHOLUEHWWM ToBapa HeHaasfexallero
KayecTBa, MMBO Mo ANEKTPOHHOM noyTe info@oursson.ru.

Ycnosus MNapaHTUHbIX 06513aTenbLCTB
OURSSON AG:

1. MNapaHTuiiHble  obsisatenbctBa  OURSSON  AG,
npepoctaensiemble YCL, OURSSON AG, pacnpo-
CTPaHSIlOTCSt TONbKO Ha Mofenu, npeaHasHavyeHHble
OURSSON AG gns npov3BoacTBa My NOCTaBoOK U
peanusauumn Ha TeppuUTOpuK CTpaHbl, Fae NpeaocTas-
nsieTcs rapaHTuiHoe obenyxuBaHue, NpuobpeTeHHbIe
B 3TON CTpaHe, Npolleflune cepTUMKaLmMio Ha CooT-
BETCTBME CTaHAapTaM 3Toi CTpaHbl, a Takke Mapku-
poBaHHble ouLManbHLIMU 3HaKaMu COOTBETCTBUS.

2. MapaHTuiiHble  obsizatenbctBa OURSSON  AG
[OeViCTBYIOT B pamMKax 3aKkoHodaTenbCTaa O 3alluuTe npas
noTpedutenen u perynumpyloTcs 3aKkoHOOATeNbCTBOM
CTpaHbl, Ha TEPPUTOPUN KOTOPOW OHW MPEOOCTABMEHDI,
W TOMbKO MPU YCIIOBUU WCTIONb30BaHUS W3OEnust uc-
KIMOYUTENBHO AMNSt MUYHBIX, CEMENHBIX MU AOMALLHUX
Hyxq. MapaHTuiiHble obsizatensctea OURSSON AG He
pacnpocTpaHsoTCs Ha CryyYan UCMonb3oBaHWsi TOBapoB
B LENsX OCYLUECTBNEHWUs NpeanpuHMMaTensckon aes-
TENbHOCTW NGO B CBA3W C NPUOBPETEHMEM TOBapOB B
Lensix yOoBMETBOPEHWUsI MOTPeBHOCTEN NpeanpusiTui,
YUYPEXOEHWI, OpraHn3aLmi.

3. OURSSON AG ycraHaBnuBaeT Ha CBOM Wu3ge-
1S creaytoLme cpoku cry>kbbl U rapaHTUAHbIE CPOKW:

MukpoBOnHOBbIE neyu, xneboneun,
WHAYKUMOHHbIE NAUTLI

MyrsT1BapKM, KyXOHHBIE MPOLIECCOPbI,
KyXOHHbIE MalLLVHbI, AMeKTpUieckue
YalHUKV, SNEKTPUYECKIE TPUMK,
6neHaepbl,MUKCepbI, MsicopyBku,
TOCTEpbI, TEPMOTIOTbI, POCTEPbI,
Kochesapky, NapoBapKM, COKOBLDKUMAITKH, 36 12
U3MENBHUTENN, AeapaTOpbl, AOrYPTHLIbI,

hepMeHTaTOpbl, MAHAYXOBKM,

MOPO3UIBHIKA, XONOAUBHIKA,

aBTOMAaTUYeckVie KochemallHbl,

CTepunu3aTop, nogorpesarers

60 12

KyXOHHble BeCbl, CUPOHbI 24 12

4. MapaHTWiHble obsizatenbctBa OURSSON AG He
pacnpocTpaHsIloTCA Ha NepeyncneHHble HKe NpuHaa-
NEXHOCTV U3AEenusi, ecnn UX 3aMeHa npeaycmoTpeHa
KOHCTPYKLMEN U He CBA3aHa ¢ pa3bopKon nusnenvs:

* OnemeHTbl NUTaHWs.

* Yexribl, peMHW, LWHYpbl AMsi NEepPeHOCKW, MOHTax-
Hbl€ NPUCMOCOBNEHMS], MHCTPYMEHT, JOKyMeHTaLmio,
npunaraemyio K Usnenmio.

5. MapaHTUA He pacnpocTpaHsieTca Ha HejocTaTku,
BO3HUKLLME B W3AENWWM BCNEACTBME HapyLIeHWst Mno-
Tpebutenem npasun UCMOMNb30BaHWS, XPaHEHUs Unn
TPaHCMOPTUPOBKY TOBapa, AEVCTBUS TPETbUX NULL UMK
HenpeoJonvMMON Cunbl, BKIOYasi, HO HE OrpaHuyMBa-
AICb CriefyoLWMMK cryyasmu:

« Ecnu HegocTaTok ToBapa SIBUNCA CrefcTBUEM He-
6pexHoro obpalleHnsi, NpUMeHeHWs ToBapa He
Mo HasHa4eHulo, HapyLUeHWst YCMoBWiA U npasun
aKcnnyaTtauu, W3MOXEHHbIX B WMHCTPYKUMM MO
aKcnnyarauuu, B TOM Yucrie BCIeACTBME BO3aen-
CTBUS BbICOKUX WIN HWU3KUX TemnepaTyp, BbICOKON
BMaykHOCTU WM 3anbINeHHOCTU, credax BCKPbITUS
Koprnyca npmbopa n/unn camoCcToATENbHOTO PEMOH-
Ta, HeCoOTBETCTBMSA [OCYAapCTBEHHbIM CTaHAapTam
napameTpoB MUTAIOLLMX CETeil, nonagaHus BHYTPb
Kopryca UAKOCTU, HACEKOMbIX W APYrUX MOCTOPOH-
HUX MpeaMeToB, BeLecTB, a Takke ASUTENbHOro
MCMonb30BaHNUs U3Aenust B NpeferibHbIX pexumax
ero paboTbl.

MospexaeHnst n aedekTbl, BbI3BaHHbIE Ka4eCTBOM

BOAbl U OTNOXEHMEeM Hakunu (o4McTka OT HaKumu

W uniCTKa He BXOAUT B rapaHTuiiHoe obcnyxusa-

Hue n pomkHa PEMYNAPHO npouwssoautbea Bamu

CaMOCTOSITENbHO).

Ecrnu HepocTaTok ToBapa SIBUNCSA CreAcTBUEM He-

CaHKLMOHMPOBaHHOTO TeCTUPOBaHUA ToBapa WM

NonbITOK BHECEHUS NMIOBbIX U3MEHEHWA B ero KOH-

CTPYKUMIO WM ero nporpaMmHoe obecrnedeHue,

B TOM 4uCrle PEeMOHTa WM TexHu4yeckoro obcny-

XuBaHua B HeynonHoModeHHon OURSSON AG

PEMOHTHOIA opraHu3aLmm.

Ecnu HepocTaTok ToBapa sIBUNCSt CneacTBUMEM UC-

Nonb30BaHNsi HECTAHAAPTHbIX (HETUMOBLIX) U (UnK)

HekaveCcTBEeHHbIX MPUHAANEXHOCTEN, akceccyapos,

3anacHbIX YacTeil, NEMEHTOB NUTaHUS.

Ecrm HepocTaTok ToBapa CBsfidaH C ero npw-

MEHEHWEM  COBMECTHO C  [OMOIHUTESbHBIM

obopyaoBaH1em (akceccyapamu), OTAIMYHbLIM OT J0-

nonHUTENLHOro 060pyAoBaHNs, pekoMeHA0BaHHOTO

OURSSON AG Kk NpUMeHeHUIo C AaHHbIM TOBapoOM.

OURSSON AG He HeceT OTBETCTBEHHOCTb 3a

Ka4yecTBO [AOMOMHUTENbHOrO 060opyaoBaHMs (akcec-

CyapoB), MPOU3BEAEHHOrO TPeTbUMW nuLaMu, 3a

Ka4yecTBO paboTbl CBOWX M3[ENuii COBMECTHO C Ta-

KuM 0bopyaoBaHKMeM, a Taioke 3a KaiyecTBo paboTbl

[ononHuTenbHoro  06opyaoBaHUs  NPOW3BOACTBA

komnaHun OURSSON AG coBMECTHO C uU3aenuamm

[OpYrvx NpOn3BoAUTENEN.

6. Hegocratku ToBapa, oGHapyxeHHble B mepuog cpo-
Ka Ccnyx6bl, YCTPaHSIIOTCA YMONHOMOYEHHBIMU Ha
3TO0 PEeMOHTHbIMK opraHusauusimm (YCLI). B Teyenve
rapaHTMNHOTO CpoKa YCTpaHeHWe HeJoCTaTkoB Mpo-
n3BoanTCst GecnnaTtHo Npu NpeAbSABIEHNN opurMHana
3aMOSIHEHHOTO rapaHTUiHOTO TanoHa W AOKYMEHTOB,
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noaTeepXAatoLLMX hakT 1 AaTy 3aknodeHus orosopa

PO3HWUYHOMN Kynnu-NpoAaxu (TOBapHbIN, KAacCOBbIN Yek

1 T. n.). B cnyyae oTcyTcTBUSA YyKa@3aHHbIX AOKYMEHTOB

rapaHTUNHBINA CPOK UCHUCIISIETCSA CO AHS U3rOTOBMEHUS

ToBapa. [pu aToM crieyeT yunTbiBaTh:

* HacTpolika n yctaHoBka (cbopka, MNOAKMOYeHne
W T. N.) W3Oenus, OonucaHHasi B [OKYMEHTaLuu,
npunaraemMon K Hemy, He BxoauT B 06beM rapaH-
TUiHBIX 06s13aTenscTB OURSSON AG 1 mMoryT 6biTh
BbIMOSIHEHbl Kak CamuM Monb3oBaTerieM, Tak WU
cneumanucTamy  GonbLUMHCTBA  YMOMHOMOYEHHBIX
CEPBUCHBIX LIEHTPOB COOTBETCTBYHOLLETO NPOcus
Ha nnaTHo ocHoBe.

* PaboTbl N0 TexHU4eckoMy OBCIyXMBaHWIO U3aenui
(4McTKa 1 cMaska ABWXKYLLMXCS YacTel, 3ameHa pac-
XOOHbIX MaTepuanoB W NpUHaANeXHOCTeR 1 T. n.)
NpoV3BOAATCS Ha NNaTHON OCHOBE.

7. OURSSON AG He HeceT OTBETCTBEHHOCTM 3@ BO3MOX-
HbI Bped, NPSMO WU KOCBEHHO HaHECEHHbI CBOEN
npoayKuven nioasm, AOMaLLHUM XUBOTHBIM, UMYLLIECTBY
B CIly4ae, ecriv 3T0 NpOM30LLIO B pe3yriTate Hecobnto-
[EHWst NpaBUn W YCrOBWIA SKCNIyaTauun, XpaHeHus,
TPaHCMOPTUPOBKMN UIN YCTAHOBKN M3AENUS; YMbILLMEH-
HbIX UMW HEOCTOPOXHBIX AEUCTBUIA MoTpebuTens unm
TPETbUX ML,

8. Hn npu kakmx obcroatenbctBax OURSSON AG He
HeceT OTBETCTBEHHOCTW 3a Kakon-nnbo ocobbilit, cry-
YaiiHbIN, NPSIMON UM KOCBEHHBIN yLep6 unu y6bITku,
BKIMoYasi, HO He OrpaHNMYMBasiCb NEPEYNCTIEHHBIM, Yry-
LLEHHYI0 BbIrody, YObITKW, Bbl3BaHHbIE NMepepbiBamMmn B
KOMMEPYECKOW, NPOV3BOACTBEHHON UMW UHON fAesiTenb-
HOCTW, BO3HMKAKOLLME B CBA3W C UCMOMNb30BaHWEM UMK
HEBO3MOXHOCTbIO MCMOMb30BAHUSA U3AENUS.

9. Beneacteve NOCTOSAHHOIO COBEPLLEHCTBOBAHMSA
NpoAyKUMM 3NeMeHTbl Au3aiiHa W HekoTopble Tex-
HUYeckue xapakTepucTuku npogdykta MoryT 6biTb
M3MeHeHbl 6e3 MpeaBapuUTENbHOrO YBEAOMIIEHUSI CO
CTOPOHbI NPOW3BOAUTENSI.

Wcnonb3oBaHne wu3genuss no WUCTEYEHMM CpoOKa

Cnyxobl

1. Cpok cnyx6bl, ycraHoBneHHbin OURSSON AG ans
[aHHOTO M3fenus, AeicTByeT TOMbKO NpW YCroBUK 1c-
Nonb30BaHUsA U3AENUA UCKMIOYUTENBHO ANS JINYHBbIX,
CeMeliHbIX N AOMAaLUHMX HyXA, a Taioke cobniope-
HUM noTpebuTenem npaswn aKcnnyaTauum, XpaHeHus
1 TpaHCNopTUPOBKU u3aenwusi. Mpu ycroBuM akkypar-
Horo obpalleHns ¢ usaenuem n cobniogeHns npasun
akcnnyataumm hakTM4eckuin Cpok cryx6bl MOXeT npe-
BbllATb CPOK CryX6bl, ycTaHoBneHHbIi OURSSON
AG.

2. Mo okoH4aHWKM cpoka crybbl 3aenua Bam Heobxoau-
MO 06paTUTLCA B YNONMHOMOYEHHBI CEPBUCHBIN LIEHTP
Ans npoBeAeHnst NpounakTUieckoro obcnyxvBaHus
130enusa 1 onpeaeneHns ero NpUrogHoOCTU K AanbHen-
wen akcnnyataumn. PaboTbl no npodunakTnieckomy
06CnyX1BaHUIO N3OENUS 1 ero AMarHOCTUKE BbIMOMHSI-
I0TCS1 CEPBUCHBIMM LIEHTPaMM Ha MaTHOM OCHOBeE.

3. OURSSON AG He pekomeHAyeT npofdormkaTtb aKCnmy-
atauMio U3AeNust Mo OKOHYaHUM cpoka cryxbbl 6e3
npoBeAeHns ero npodunakTnyeckoro obecnyxmuBaHus
B YMNONHOMOYEHHOM CEPBUCHOM LIEHTPE, T. K. B 3TOM
cnyyae msgenve MoxeT NpeacTaBnsTh ONACHOCTb Anst
JKU3HW, 300POBbS UMK MMYLLIECTBA NOTPebUTEnNs.
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Ytunusauus uspenus

OTOT GbITOBON 3nekTponpuéop umeet obo3HaveHne co-
rmacHo Tpe6osaHusm [uvpektussl EC 2002/96/EG 06
OTCIYXVBLUNX CBOW CPOK 3MEKTPUHECKUX W SNEKTPOHHBIX
npubopax (waste electrical and electronic equipment —
WEEE). lNMocne okoH4YaHus cpoka cnyx0bl u3nenusi ero
Henb3si BbIGpackiBaTb BMECTE C 06bI4HbIM BbITOBLIM MyCO-
pomM. BMeCTO 3TOro oHO NOANEXMUT cAaye Ha yTUIM3aLmio
B COOTBETCTBYWOLMUIA MYHKT NpueMa 3neKTpU4eckoro u
ArneKTPOHHOro 0BopyAoBaHWsSt NS MOCreayoLein nepe-
paboTkn 1 yTUNM3aLmM B COOTBETCTBUN C pedeparibHbIM
WM MeCTHbIM  3akoHopaTenbcTBom. ObGecneunsast
NpaBWIbHYIO YTUNM3aLMIo JaHHOMO MNpOAyKTa, Bbl MOMO-
raete cbepeyb NPUPOAHbIE Pecypchl U NpeaoTepallaeTe
ylwep6 Ans okpyxatoLein cpeabl 1 340poBbs NMofein, Ko-
TOpbIii BO3MOXEH B Cry4ae HeHaanexaliero
obpalleHusi. Bonee noapobHyo HMOPMaLMo O
nyHKTax npyvema v yTunmaaumv AaHHOTO Npoayk-
Ta MOXHO MOMNYy4NTb B MECTHBIX MyHULMNANbHbIX
opraHax unv Ha NpeanpuATAN Mo BbIBO3Y ObITO-
BOrO Mycopa.

[Oata npousBoacTBa

Kaxxgomy uv3genunio  npucBamBaeTCcst  YHUKamnbHbIA - ce-
pUiHBLIA HOMEp B BuAe OyKBEHHO-UMPOBOrO psga u
[ybnupyeTca LUTPUX-KOOOM, KOTOPbIA COAEPXWUT criepy-
loLLYI0 MHpOpMaLMIO: Ha3BaHWe TOBapHOW rpynnbl, Aaty
Npov3BoACTBa, NOPAAKOBLIA HOMep nagenus. CepuiiHbIi
HOMep pacrnonaraeTcsi Ha 3aHel naHenu npogykTa, Ha
ynaKkoBKe W B rapaHTUIHOM TasloHe.

BM1910011234567
T

CepWitHbIiA HOMep pacrionaraeTcs Ha 3agHel NaHenm nNpo-
[YKTa, Ha ynakoBKe 1 B rapaHTUAHOM TaroHe.

@ Mepabie ABe BykBbI — COOTBETCTBME TOBAPHOIA rpynne
(Xneboneub — BM).

@ lMepable ABe LUNMdPBI — rof] NPOM3BOACTEA.
© Broptie f18e UMdpbI — MECAL| NPOU3BOACTEA.
O Mocreanme UMdpPL! — NOPAAKOBbIA HOMEP U3AENK.

Bo nsbexaHne HepopasymeHuin ybeamtens-
HO MPOCUM Bac BHUMATENbHO U3yuntb Pyko-
BOACTBO MO 3KCMfyaTauuMn usgenvs u ycno-
BUWSI rapaHTUiHbIX 06513aTenbCTB, NPOBEPUTH
NpPaBUIbHOCTb  3aMOMHEHWUSI TapaHTUNHOTO
TanoHa. FapaHTUiHbLIA TanoH AeicTBUTENeH
TOMbKO MPU HaNMUYUMKU MPaBUMBHO U YETKO
yKa3aHHbIX: MOAENu, CepMNHOro Homepa ms-
Oenus, aatbl MNOKYMKKU, YEeTKUX nedaTen dpup-
Mbl-NMpoAaBua, noanucu nokynatens. Ce-
PUIHBIA HOMEP U MOAENb U3AENnUst AOMKHbI
COOTBETCTBOBATb YKa3aHHbIM B rapaHTUHOM
TanoHe. Mpu HapylleHUn 3TMX YCNOBUI, a
Takxe B cryyae, Korga AaHHble, yka3aHHble B
rapaHTUMHOM TanoHe, U3MEHEeHbl Unn cTep-
Thl, TANOH NPU3HAETCS HeAEeNCTBUTENbHBIM.
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ourssone

lopsivast nuHua OURSSON AG obecneqnBaeT nosHyto MHOpMaLMOHHYH0 NoAaep KKy AesTenbHOCTY komnanum B Poccum,
cTpaHax CHI™ n Bantum. MpodeccroHarnbHble onepaTtopbl GbICTPO OTBETAT Ha NGO UHTEPeCyOLLMIA Bac Bonpoc. Bel Mo-
»eTe obpallaTbcs B €AVHbIN LIEHTP MO BOMPOCaM CEPBUCHOTO COMPOBOXKAEHWS, AN pEKOMEHAALWMIA CreLmanvcToB rno Ha-
CTpOViKe W NOAKMIOYEHWNIO, ANt MHCPOPMUPOBaHKS O MecTax NpPodax, C BONPOCaMu O PEKMaMHbIX aKUMSX U pO3bIrpbILLaX,
NPOBOAMMBIX KOMMaHWEN, a Taioke ¢ NoBbIMU ApYrMMU BOMpOCaMy O AEATENbHOCTM KOMMaHuu Ha Tepputopun Poccum,
ctpaH CHI™ v Bantum.

EcTb BOnpock!? 3BoHUTE, Mbl TOMOXeM!
TenedoH ropsuen i OURSSON AG (6ecnnaTHble 3BOHKM CO CTaLMOHapPHbIX TenedoHOoB):

8800 100 8 708

Bpemsi paboTbl ropsiyeit nuHum:
noHeaenbHyk-naTHUUa ¢ 10:00 go 20:00 (no MOCKOBCKOMY BpeMeHM); 6e3 BbIXOAHbIX, 7 AHEN B HEAENIO.

HacTosilasn MHCTpyKumsi siBNsieTcsl 06bEKTOM OXpaHbl B COOTBETCTBUM C MEXOYHAPOAHBIM U POCCUINCKUM 3aKoHOAaTemNb-
cTBOM 06 aBTOpCKOM Mpase. Jtoboe HecaHKLMOHMPOBaHHOE UCTONb30BaHNE MHCTPYKLMK, BKIOYas KONMpOBaHUe, TUpaxw-
pOBaHWe 1 pacrpOCTPaHEHNE, HO HEe OrPaHNYMBAsICh 3TUM, BIEYET NPUMEHEHUE K BUHOBHOMY MWL rPakaaHCKO-NpaBoBoO
OTBETCTBEHHOCTU, @ TAIOKE YTONMOBHOWM OTBETCTBEHHOCTUN B COOTBETCTBUM CO cTaTber 146 YK PO 1 agMMHUCTpaTUBHOM OTBET-
CTBEHHOCTM B COOTBETCTBUM CO cTaTben 7.12 KoAlN P® (ct.150.4 KoAl B cTapoi pegakumm).

KoHTakTHast nHgopmaums:

1. UsrotoBuTenb ToBapa — OURSSON AG (OPCOH AIN), ¥Yn. Ipax-LUen 5, 1003 JlosaHHa, LBenuapus.

2. OpraHusauus, ynofiHoMoOYeHHas Ha NpuHsATUe U yaoBneTBopeHve TpeGoBaHuii notTpebuTenei B OTHOLWEHNUU
ToBapa HeHajanexallero kayectsa (ynonHoMoveHHoe narotosutenem nuuo), — 000 «OPCOH», 125445, Mo-
ckBa, JleHuHrpaackoe wocce, g. 65, cTp. 3.

3. NHdopmaums o cepTudmkauum npoaykTa AOCTyNHA Ha caiiTe Www.oursson.com.

4. NmnopTep npoaykumn OURSSON AG: P® n/unu ctpaHbl ETC: cmoTpuTe MHOpMaLMIO Ha ynakoBke ToBapa.

OURSSON AG
CpenaHo B KHP

forum.oursson.ru

Ckavaite mobusnbHoe
npunoXeHue ¢ peuentamu
K TexHuke Oursson
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