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Bread making machine

ﬂ Dear customer,

Many thanks for choosing to purchase a ERISSON
brand product.

Thanks to its technology, design and operation

and the fact that it exceeds the strictest quality
standards, a fully satisfactory use and long product
life can be assured.

Description

A Lid

B Control panel
B1 Visualisation screen
B2 Program selector button
B3 Browning selector button
B4  Weight selector button
B5 On/off button
B6 Adjustment buttons

Removable inner bowl
Mixing palettes
Measuring cup
Measuring spoon

F1  Soup spoon

F2  Coffee spoon

Mmoo

A Safety advice and cautions

- Read these instructions carefully before switching
on the appliance and keep them for future reference.
Failure to follow and observe these instructions could
lead to an accident.

- Clean all the parts of the product that will be

in contact with food, as indicated in the cleaning
section, before use.

Use or working environment:

- Place the appliance on a horizontal, flat, stable
surface.

- CAUTION: To prevent overheating do not cover the
appliance.

Electrical safety:

- Do not use the appliance if the cable or plug is
damaged.

- Ensure that the voltage indicated on the nameplate
matches the mains voltage before plugging in the
appliance.

- Connect the appliance to a base with an earth
socket withstanding a minimum of 10 amperes.

- Do not use or store the appliance outdoors.

- Do not leave the appliance out in the rain or
exposed to moisture. If water gets into the appliance,
this will increase the risk of electric shock.

- Do not use the appliance with damp hands or feet,
or when barefooted.

- Do not force the electrical connection wire. Never
use the electric wire to lift up, carry or unplug the
appliance.

- Check the state of the electrical connection cable.

Damaged or tangled cables increase the risk of
electric shock.
- Do not touch the plug with wet hands.

Personal safety:
- The temperature of the accessible surfaces may be
high when the appliance is in use.

Use and care:

- Fully unroll the appliance’s power cable before each
use.

- Do not use the appliance when empty.

- Do not use the appliance if the on/off switch does
not work.

- Do not force the appliance’s work capacity.

- Disconnect the appliance from the mains when not
in use and before undertaking any cleaning task.

- This appliance is for household use only, not
professional or industrial use.

- This appliance is intended for adult use. Ensure
that this product is not used by the disabled,
children or people unused to its handling.

- This appliance should be stored out of reach of
children and/or the disabled.

- Do not put the appliance away if it is still hot.
Make sure that the fan grille on the appliance is not
blocked by dust, dirt or other foreign objects.

- The table adjoined contains example recipes with
ingredient quantities and operating times.

- Make sure that the appliance is serviced only by
specialist personnel, and that only original spare
parts or accessories are used to replace existing
parts/accessories.

- Any misuse or failure to follow the instructions for
use renders the guarantee and the manufacturer’s
liability null and void.

0 Instructions for use

Before use:

-On the first few tries it's possible that the bread will
not have the desired appearance, but with a little
practice you'll soon get the hang of it...

- Make sure that all the product’s packaging has
been removed.

- Before using the product for the first time, clean
the parts that will come into contact with food in the
manner described in the cleaning section.

Use:

- Remove the bowl (C) pulling on the handle.

- Fit the mixing palette in place (Fig. 1).

- Add the ingredients (Table 2).

- Put the bowl in place and press both sides until
they fit in correctly (Fig.2).

- Lower lid

- Unroll the cable completely before plugging it in.
- Connect the appliance to the mains.

- After the beep program 1 (1:P) will appear on the
visualisation screen.

- Press the program selector button (B2) to select the
desired program (Table 2).




- Press the program selector button K3) to select the

Accessories:

desired program light, medium, dark) Fid. 3) .

-Press the weight selector button B4) to select the
weight of the bread desired 500g, 750g, 1k) .

- Switch the appliance on using the on/off button.

- The remaining cooking time will appear on the

visualisation screen.

Measuring cup accessory: E)(:
- This accessory is used for measuring quantities

Measuring spoon accessory: F)(:

- This accessory is used for measuring quantities

- Unplug the appliance from the mains.
- Remove the bowl pulling on the handle using a

cloth, as it will be hot.
- Remove the bread.

- Allow to cool for 15 minutes before cutting.

Timer Function:

-Using the adjustment buttons you will be able to
program the cooking to start within up to 13 hours.

Practical recommendations:
- Use exact amounts.

- Use fresh ingredients at room temperature

- Add the ingredients in the correct order according to
the recipe. Always using liquid ingredients first, then

Once you have finished using the appliance:
- Unplug the appliance from the mains.

- Clean the appliance.
Table1

the dry ingredients and lastly the baking powder.
- Do not use chemical baking powder.

Problem

The machine does not start
when the on/off button is
pressed.

Cause
The machine is too hot E01 appears
on the screen.

Solution
Wait for the machine to cool, for
approximately 1 hour.

It does not knead

The bowl or the mixing palettes are
not in place.

Ensure that the bowl and the palette
are correctly fitted.

The bread has flour on top.

Too much flour and a lack of water

Try again using only one coffee spoon
of flour and try putting 1/4 of a
coffee spoon more

The bread is over browned

Too much sugar

Try again using only one soup spoon
of sugar and reducing the browning
level

The bread is not brown enough

Lift up the lid suddenly

Check that the lid is well closed
while the bread is cooking or select
another browning level

The bread has risen too much

Too much or baking powder or
humidity

Check the recipe and readjust

The bread hasn’t risen enough

Too much flour or not enough baking
powder

Check the recipe and readjust

The bread sinks whilst cooking

Too much liquid

Reduce the liquid to 1 to 2
SOUPSPOONS.

The bread is small, heavy,
dense or wet

Too dry

Add liquid during the first cycle.




D Cleaning

- Disconnect the appliance from the mains and allow
it to cool before undertaking any cleaning task.

- If the mixer gets trapped in the bowl leave it to
soak before removing it

- Clean the equipment with a damp cloth with a few
drops of washing-up liquid and then dry.

- Do not use solvents, or products with an acid or
base pH such as bleach, or abrasive products, for
cleaning the appliance.

- Do not let water or any other liquid get into the

air vents to avoid damage to the inner parts of the
appliance.

- Never submerge the appliance in water or any other
liquid or place it under running water.

- It is advisable to clean the appliance regularly and
remove any food remains.

- If the appliance is not in good condition of
cleanliness, its surface may degrade and inexorably
affect the duration of the appliance’s useful life and
could become unsafe to use.

S Anomalies and repair

- Take the appliance to an authorised technical
support service if problems arise. Do not try to
dismantle or repair without assistance, as this may
be dangerous.

- If the connection to the mains has been damaged,
it must be replaced and you should proceed as you
would in the case of damage.

Ecology and recyclability of the product

- The materials of which the packaging of this
appliance consists are included in a collection,
classification and recycling system. Should you
wish to dispose of them, use the appropriate public
containers for each type of material.

- The product does not contain concentrations of
substances that could be considered harmful to the
environment.

- Should you wish to dispose of the product once
its working life has ended, take it to an authorised
waste agent for the selective collection of waste from
electric and electronic appliances.

This appliance complies with Directive 2006/95/
EC on Low Voltage and Directive 2004/108/EC on
Electromagnetic Compatibility.




Table2

PROG. 1: BASIC BREAD ® 02:50 PROG. 6: FAST BREAD ® 01:43
Timer Function QUANTITY QUANTITY
INGREDIENTS 5009 INGREDIENTS 1000g
Water 348 2 &~ oil 13-
Butter 13- Water 18 #2 ©
Sugar 12 Sugar 14
Milk powder 1&- Milk powder 2%
Salt 1412 3% Salt 1,5 3
Flour 38 Flour 48 ¥4 B
Yeast 1+12 &% Yeast 35t
PROG. 2: WHOLE-GRAIN BREAD ® 04:10 P.ROG- 7 DQUGH ® 01:30
Timer Function QUANTITY Timer Function QUANTITY
INGREDIENTS 7509 INGREDIENTS 200g
Water 19 2 & Flour 20
Butter 1% .+1412 o3| [|Semolina flour 18
Sugar 1/4 9 Salt 14
Salt 141/4_ o ¥ Oil 14
Whole-grain flour 3+112 @ Water 2§
Yeast 2+ 1/4 3% Yeast 1%
PROG. 3: FRENCH BREAD © 0350 PROG. 8: DOUGH BAGEL O 01:50
Timer Function QUANTITY Timer Function QUANTITY
INGREDIENTS 7509 INGREDIENTS
Water 19 4 3 g” 11%:?
Salt 1ot ugar
Flour 3 #4/13 § Salt 1%
Yeast 2 ¥ Flour 3@ 34 ©
Yeast 1%
PROG. 4: BRIOCHE BREAD ® 02:40 Water 2/3 8
Timer Function QUANTITY PROG. 9: EUROPEAN BREAD @ 03:30
INGREDIENTS 5009 Timer Function QUANTITY
:\5/'9'%5 2+1/§ - INGREDIENTS 500 g
i .
Butter 34 Qil 348 2 &
Salt 1 e:!
Sugar 2,5 ¥
Flour 18 #4 ©
Salt 1% Rve fi ]
Flour 20 + & Ry flour 11;%
Yeast 1,56 =¥ eas
PROG. 10: JAMS ® 01:05
PROG. 5: SUPER FAST BREAD O 00:58 G 17
QUANTITY INGREDIENTS
INGREDIENTS 10009 Cut fruits 580 g
Water 18 2 &~ Sugar 360 g
Oil 2%, Lemon juice 1
guﬁar 12 ;*j Pectin 30g
a
Flour 30 PROG. 11: BAKING ® 01:00
Yeast 5% Knead beforehand QUANTITY
INGREDIENTS
Eggs 3
Butter 12 §
Sugar 18 %2 8
18 1cup Salt 11 %
Flour 29 2 &
Lemon 1
Yeast 2,5 &%




Xneooneyka

ﬂ YBakaeMblil TOKynaTelb,

Baaropapum Bac 3a To, uro Bbl ocTaHoBIIM CBOIT BEIGOP Ha
npopykuuu mapku ERISSON. Micnonb3oBanye nepefjoBbix
TEXHOJIOTUI1, COBPEMEHHBII1 I13aiiH, (PyHKIMOHATBLHOCTS,

a TakKe COOJIIOJIEeHNe CTPOruX TPeOOBAHMI K KaueCTBY
rapaHTupyeTr BaM npogormKuTenbHyo SKCIUTyaTaluo
npubopa.

OIIMCAHUE

A Kpbiuika

B Ilanens ynpasnenus
B1  ucnneit

B2  Knomnka nepexitoyeHust nporpamm

B3  KHonka peryipoBKH ypOBHS 00XKapUBaHUS
B4  KHonka BbiGopa Beca

B5  Knonka BKJI/BBIKIJI

B6  KHnonku HacTpoiiku

CoeMHast yaria
Cmecutesb

MepHblil cTaKaHUMK
Jlo3aropsl

F1  Cronosas noxkka
F2  YaiiHas noxkeuka

mmo A

A Pexomenpanuy 1 Mepbl 6€30MaCHOCTH

- [lepen BKIOUeHUEM XJ1€60NEUKY BHUMATEILHO NPOUTUTE
JAHHYIO HHCTPYKLMIO U COXPAHSIITE ee B TeUeHUEe BCEro
cpoka >u3Hu npudopa. Hecobumopenne pekoMeHauuii
HACTOSILIEN MHCTPYKLUU MOXKET IPUBECTHU K BO3HUKHOBEHHIO
HECYACTHOTO CITyYasl.

- Ilepen nepBbIM MCNIONBL30BAHUEM HACTOSITENLHO
PEeKOMeHJlyeM BaM BbIMBITh BCE YACTH MPUOOpA, KOTOpbIe
Oy/IyT HAXOJUTBCSI B HEMOCPEJICTBEHHOM KOHTAKTe C
MPOJLyKTaMU NMUTaHMs, KaK OMUCaHO B pasjiesie YucTka u
Yxop.

Pexomenpauun no ycraHoBke:

- Pacnonozkure xnedoneyky Ha rOpU30HTAIIBLHOM
YCTOYMBOI MOBEPXHOCTHU, YCTONYMBOI K HATPEBY U
CrnocoOHOM BbIJIepKaTh Bec Mpubopa.

- BAXHO: Bo n36exanue neperpesa, He HakpblBailTe
npubop.

PexkomeHpanum 1o 371eKTpoGe30nacHoCTH:

- He paspelnaercst ucnonb30BaTh NIpU6Op B Ciyyae
MOBPEK/ICHNS! ILIHYPA UM BUJIKY 3JIEKTPONUTAHNS.

- [epen nojiksmoueHreM Npudopa K eKTpUIecKoi

ceTu yoeuTech, YTO HApsDKEeHNE B Hell COOTBETCTBYET
HANPSDKEHHIO, yKa3aHHOMY Ha KOpIyce.

- [Nepey nopikoueHnEM NpUGOpa K NEKTPUYECKOIT CeTH
yOeuTeCh, 4TO PO3eTKa MMEET HajIexKHOe 3a3eMJIeHUe 1
paccunTaHa He MeHee, 4yeM Ha 10A.

- Hukorjia He ucnosnb3yiite 1 He XpaHuTe npubop Ha
OTKPBLITOM BO3AyXe (Ha yJINIle, BHE TOMEIICHHS).

- He nomyckaiite nonajanust Bofibl BHyTpb IpHO0pA, T.K. 9TO
MOXET MPUBECTH K KOPOTKOMY 3aMbIKAHUIO.

- He nonk3yittech mpu60poM MOKPBIMU PyKaMH, WU CTOS HA
1051y GOCHKOM.

- ITpu oTkimouennn npudopa 13 po3eTKH, He fiepraiire 3a

wHyp. BosbMuTech PyKoil 32 BUJIKY M aKKypPaTHO BbIHBTE €€,
NpUIEPKKBast PO3ETKY Ipyroii pykoii. He moguumaiite u He
TiepeMelnaiiTe Npréop 3a UIHYP EKTPONUTAHNS.

- He Bkmrouaiite mpnop B ciydae MoBpeX/eHNs KOpIyca
W IIHYPa 3NEKTPONUTAHNS, WK ecli Bbl 3ameTnm
HEenoJsajiku B ero padore. HemeJieHHO OTKIII0uMTE NpUGOp
13 CETH, T.K. 3TO MOXKET NPUBECTU K HECUACTHOMY CITyYaro.
- Busika anekTponuTtanysi JoJKHa COOTBETCTBOBATh
CTaHAAPTY PO3ETOK, KOTOPBII UCTIOJIB3YETCS B BAIIEM
pernone. He pexomenjyeTcst Ncmonb30BaTh afianTephbl 1
M3MEHSTD IITHIKOBOI KOHTAKT.

PekomMeHgauMu 1Mo JMYHOH 0e30MaACHOCTH:
- Hekoropsle yacTu mpr6opa MOTyT HarpeBaThbCsi BO BpeMsi
pa6otsl. ByzbTe ocToposkHbI, Bbl MOXETE 00KEUbCsl.

O0me peKoMeHIan:

- [lepest KaK/IbIM MCTIOJIb30BAHUEM MOJHOCTBIO PA3MOTaiTe
LIHYP 3JEKTPOMUTAHHSL.

- He Bxmouaiite npuGop mycTbiM (6e3 NPOJfyKTOB).

- He ucnons3yiite npubop, eciy y Hero HelcnpaBHa KHOIKA
BKJI/BBIKIL

- [TomuuTe, 4TO BO3MOXKHOCTH MPUOOPA OrpaHIYEHBI.

- Beerjia oTkimoyaitre npuGop U3 ceTu nepey| YuCTKom,
3aMEeHOI aKCeccyapoB W JIIOObIMY APYTUMI
MAaHUITYJTSILUSIME C HIM.

- JlaHHbII MPGOP NpeHa3HAUYeH UCKITIIOUUTENILHO

JUIsT IOMAIIHETO MCTIONb30BAHMS U HE TIOIXOIUT AJISt
UCTIONL30BaHNUS] B KOMMEPUECKUX LEJsIX.

- JlanHblil npUGOp NpeHa3HAuYeH UCKIIOUUTEILHO [Isl
HCTIOJIB30BaHMS B3pOCIbIMU JtofibMu. He no3sounsiire jieTsim
MM HEJIeeCIOCOOHBIM JIFOISIM T0JIb30BaThLCS XJIEOO0NEUKOi.
- XpanuTte npuGop B MecTe, HEOCTYITHOM JIIs IeTeil 1
HEJIeeCIOCOOHDIX JIUII.

- ITepen Tem, kak yopaTh npubop Ha XpaHeHue, yoeuTecs,
YTO OH MOJIHOCTBIO OCThLIL.

- [lepey BKIIOUeHNHEM yOEIUTECH, UTO BEHTHIISILOHHbIC
OTBEPCTHSI IPHOOPA He 3arPsI3HEHBI, He 3a0NTBI IBUTBIO NI
APYTUMU OCTOPOHHUMH TIPEfIMETaMIL.

- B Tabnuie B KOHIE JAHHOI MHCTPYKIMH MO 9KCIITyaTalN
NPUBEEHbI PEKOMEHIALNH 10 KOIUYECTBY HHIPE/IUEHTOB,
BpeMeHu 06padoTku u ip. Pekomengyem Bam Beerjia
CJIEJIOBATh 3TUM PEKOMEHJIALIMSIM.

- He ucnonb3yitre ¢ npubopom akceccyapbl, He BXOJISILIIE

B CTAHJAPTHYIO KOMIUIEKTALIIIO, T.K. 3TO MOXKET He

TONBKO OTPULIATENILHO CKA3aThCsl Ha PaboTe X/eOOoneuKH,
HO U NIPEJICTAB/ISITh MOTEHIUAIBHYIO ONACHOCTD ISl
110J1b30BATEISL.

- JTIlo6oe HECOOTBETCTBYIOLIEE MCTIOIb30BAHKUE NPUOOPA U
HeCcOOTIOIeHNe MHCTPYKIMIT 10 9KCIUTyaTaly 0CBOOOXK/AIOT
TIPOM3BOJIUTENIS OT TAPAHTHIHBIX 00S3aTENIbCTB 10 PEMOHTY,
a TAKKe CHIMAIOT OTBETCTBEHHOCTD C POM3BOJUTEIIS.

n NHcTpyKumm 1o 3KcIiyaTanum

ITepen nepBbIM NCNOJIB30BAHMEM:

- He BonnyiiTech, ecim B epBbli pa3 UCTIIEUSHHbII

xJne6 mokaxetcs Bam He coBcem TakuM, Kak Bui cebe
npeacTaBnsi. HeMHOro TPeHMPOBKY M MPAaKTUKM — 1 Baru
xJ1e6 Oy/IeT BbIMVIAJETD alNeTUTHbIM, KaK Ha KapTUHKaX !

- Y6eaurech, yTo Bbl MOHOCTBIO pacnakoBaam npuoop,
CHSIJTU C HETO 3aIUTHY!O IUIEHKY, YU IACTHK, KAPTOH
UL
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0 Yucrka u yxop

- ITepep Tem, Kak NpUCTyNaTh K YUCTKE, 00s13aTEILHO
OTKJIIOYMTE NPUOOP U3 PO3ETKU U IAiTE MY OCTbITb.

- Ecin emecuTens 3anekcs u Bbl He MOXKeTe ero BbIHYTb,
3ajieliTe HEMHOTO BOJIbI B Yallly U JIafiTe CMECUTEITI0
OTMOKHYTb.

- [Iporpute Kopmyc nprbopa BAaXKHOI TPSIMTOUKON,
CMOYEHHOII HECKONBKIMH KAIlISIMU MOIOILIETO CPEICTBA, U
TILATEJLHO IIPOCYIINTE.

- He ucnonb3yitre pacTBOpUTENH, XJIOPHBIE UM aOpa3uBHbIE
BELLECTBA JIJIs1 YNCTKU NPUOOpa.

- He pomyckaiite nonajanust BOJbI MM APYTOH KUIKOCTH
B BEHTIJISILMOHHBIE OTBEPCTHS — 9TO MOKET CEpPLe3HO
MOBPEAUTDb NPUOOP.

- Hu B xoem ciyyae He norpysaiite npuéop B BOy WIu
JPYTYIO XUJIKOCTb, HE MOMELLAIITe ero Moj KpaH ¢ BOJIOi.
- He xpanuTe B npu6ope ocTaTKi NPUrOTOBIEHHOM MULLK.
- HacrositebHO pekoMeHyeM MbITh XJIe60MeuKy mocie
KaKJI0ro Mcnosb3oBanust. Ecim npubop 6yieT XpaHuThCs
B I'PSI3HOM BHJIE, OH HAUHET He TONBLKO TEePSITh BHELIHIOO
TPUBIEKATENILHOCTD, HO 3TO MOXKET TaKKe HEraTHBHO
OTpa3uThCs Ha paboTe Nprdopa 1 Jaxe MPUBECTH K
HECYACTHOMY CITyyaro.

Bo3moxHbIe HEHCIIPABHOCTH U CIOCOOBI MX
yCTpaHeHust
- Ecni Bbl 3ameTunu Henonajiku B paboTe npubopa, He
MBITAATECH MOYMHUTDL €r0 CAMOCTOSTENLHO, 3TO MOXKET
ObITH OnacHo. OGpaTUTECh B ABTOPU3UPOBAHHBII CEPBUCHBIN
neHtp ERISSON. Dta pekomeHpjaiysi OTHOCUTCS aOCOMIOTHO
K JIOOLIM HEHCIIPABHOCTSIM.
- B ciyuae noBpexkjieHus 37K TPOILHYPa, He MbITailTeCh
3aMEHUTH Er0 CaMOCTOSITENILHO, 0OPATUTECh B
ABTOPM3MPOBAHHBII CEPBUCHBII LIEHTP.

IKOJIOrHs ¥ 3aIHUTA OKPYXKaIoLIel cpefbl

- B cooTBeTcTBIM ¢ TPEGOBAHMSMY 110 OXPAHE OKPYKAIOLIEei
cpefibl, YIaKoBKa U3rOTOBNEHA U3 MATEPHAJIOB,
Npe/iHa3HAYEHHbIX /1711 BTOPUYHOIl nepepabotku. Eciu

Bbl 3aX0THTE €€ BLIGPOCUTD, TO MOXKETE BOCIIOJIB30BATHCS
CreuranbHbIMI KOHTEHEPaMH, TIPeIHA3HAUYEHHbIMY J17Is1
KaK/I0ro TUIA MaTepyaa.

- Hu npu6op, Hu ero ynmakoBka He COfIep>KaT MaTepHasoB,
KOTOpBbIE MOTYT ObITH ONMACHBIMHU 11l OKPY>KAIOLIEl CPefbL.
- [To oKOHYaHMM T0JIE3HOI KNU3HK NPUOOpa He
BbIOpACHIBAiITE €r0 B OOLECTBEHHbI KOHTEHHEp ISt
Mycopa. Bocrniosnib3yiitech crielaibHbIMUA KOHTEHEpaMI
(o6paTuTech 3a KOHCYJIbTALMEN B OMIXKANIINI COLMAbHBIN
LEHTP).

Hacmoswuii npubop uszomoeaen 6 coomseemcmaeui

¢ mpebosanusmu Jupexmusvt 2006/95/EC o

Husxom nanpsacenuu u/Jupexmusol 2004/108/EC
Daekmpomazrumnoti CoeMeCMUMOCMU ANEKMPUHECKUX
npubopos




Taba.

PROG. 1: XNEB OEbIKHOBE@H)Bi% PROG. 6: XNEB BbICTPOI 0OQ® 01:43
Mcnone3osaHnue TKOANUUECTBO MPNT OTOBNE KONMUYECTRB
NWHT PEOWEHT bl 5009 WHT PEOVWEHT bl 1000g
Bopga 348 2 &~ PacTutenbHoe macnolds
CAMBOYHOE MaAcCao 1% Bopaga 18 #2 ©
Caxap 12 Caxap 13
MopowkoBOoOEe MONOKO 1% MopowkoBOEe MONOKO 2%
Cofnb 1412 % Conb 1,5 %
My K a 38 My K a 48 H4 B
0poXxu 1+12 3 OpoXXHu 3,5 ¥
PROG.2: XNIEE 3EPHOBOWN® 0410 PROG.7: TECTO (HanpuwmOpoi:30a
WcnonbsoBaHue TKOANMUECTROWCNONb3oBaHune TKOJNUYECTPB
WHF PEAUEHT bl 750g WHCPEAWEHT b 200g
Bopga 18 2 & My Kk a 29
CnnBoYyHOe wmMacnop &+1+12 oF NweHnuyHasa mMyka 18
Caxa 1/4 8 Cons 13
p
Conb 141/4 % PacTurtenbHoe macnoli¥s
3epHOBAaA MYyKa 3+12 8 Bona 29
O p oXxXu 2+1/4 % Apoxxn 14
PROG.3: XNEB ®PAHLY3CQ@wiso PROG. 8 TE GAGEL O 01:50
Mcnonb3oBaHUeE 1KoanECTBOMcnonb3osaHme TKONMWYECTRB
WHFPELWEHT bl 7509 WHITPEAWEHT bl
Bosaa 16 14 3 PacTutenbHoe macnd@
Conus 1o Caxap 1%
Cofb 1%
My k a 3 43 © My K a 3@ 34 ©
2
Apoxxn ot OpoXXu 1%
PROG. 4: X JERECHE ®0240 ([Bofga 2/3 8
Mcnonbsosanne | KOMNUYECTPBOPROG.9: XNEB EBPOMECOWH30
WHTPEOWEHT bI 5009 Mcnonb3oBaHne TKOANWUECTRB
ﬂgggumoaoe 2+1/§ L MHT PEAVNENTH 209
CnnBOYHOE Mac/Io 3/4 § EgﬁlMTeanoe Ma@m&ieiéﬁ
Caxap 2,5 ¥ i g
Cont e y K a 19 #4
My K a 20 ¥ & PxaHas MYyKa 12 §
Opoxxnu 1%
O poxxn 1,5 =¥
PROG. 10: MAPMENTAL ® 01:05
PROG. 5: XNEB CYMNEP- BbOUESTI
NMPUNT OTOBI/H SO = Cl
KONVYECTBO[RT PEANEHNT b
MHT PEAMEHT b 1000g M3amMenbuyeHHbEe (pyK B g
Bopga 19 2 &~ Caxap 360 g
PacTurtenbHoe Macn®Ris NVWMOHHBLIA COK 1
Caxap 2% MeKTWH 309
Conb 1%
MyIRE 39 PROG.11: BBLIMEKATb @ 01:00
Lp o ¥oxm 5 ot MpepBaputensHo I KOANYECT
WHT PEOVWEHT bl
Ay a 3
CnnmBoOoOYHOE Macno 12 @
~ Caxap 18 #2 §
18 1cup = Conb =
My K a 28 2 &
NTnmMoOH 1
Op o XXHu 25 %

pcToO
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