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SAFETY RECOMMENDATIONS

Always read the instructions carefully before using your appliance for the first time and
keep them for future use: any use that does not conform to the instructions will release
Tefal from all responsibility.

« This appliance conforms to all relevant safety legislation, including low voltage directives,
regulations on electro-magnetic compatibility and materials in contact with foodstuffs, and
environmental legislation.

 This appliance is not intended to be used by persons (including children) with reduced physical,
sensory or mental capacities or lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of the appliance by a person responsible for their safety.

« Children should be supervised to ensure they do not play with the appliance.

o Check that the power voltage of your appliance corresponds to that of your mains installation.
The warranty will be deemed void in the event of an electrical connection error.

« The appliance is designed for domestic use only. Any commercial use, inappropriate use or failure to
comply with the instructions, the manufactuer accepts no responsibility and the guarantee will not
apply.

o It is not intended to be used in the following cases, which are not covered by the guarantee:

- In kitchen corners reserved for staff in shops, offices and other professional environments.
- On farms.

- By hotel or motel clients, or on other residential premises.

- In bed and breakfast accommodation and other similar environments.

» Unplug your appliance as soon as you have finished using it or when cleaning it.

« Do not use your appliance if it is not working properly or if it has been damaged. Should this be the
case, contact a Tefal approved service centre (see after-sales list).

« Do not place the appliance near a heat source or in a hot oven, as this will cause serious damage.

« Any intervention other than cleaning and normal maintenance by the client should be performed by
a Tefal approved service centre.

« Never place the appliance, the power cord or the plug in water or any other liquid.

« Do not allow children to reach the power cord.

« Connect the appliance to a socket that has been grounded. If you wish to use an extension lead,
check that the socket has an earthed conductor.

« The power cord should never be placed close to or in contact with the hot parts of your appliance,
near a heat source or on a sharp angle.

« Do not use your appliance if the power cord or the plug is damaged. To avoid all possible danger,
have them replaced at a Tefal approved service centre (see list in the service booklet).

« For your own safety, only use Tefal accessories and spare parts which are suitable for your appliance.

« All appliances are subject to stringent quality control procedures. Practical tests are performed at
random on appliances, which may explain any signs of use.

I Environment protection first!

@ Your appliance contains valuable materials which can be recovered or recycled.
< Leave it at a local civic waste collection point.



Description

1 Appliance lid Control panel @
2 Steam outlet holes 9 LCD screen
3 Slots for glass pots a Time remaining display
4  Base b Cycle in progress display
5  Lids for tub c Programme display
6  Strainers 10 OK button
7 Grips areas 11 On/Off button
8  Ultra-resistant tub 12 Set time - —key
13 Settime - + key
Recommendations

Before using for the first time

« Remove all packaging, stickers or accessories from the inside and outside of
the appliance - fig.1.

o Clean the tubs, the lids and the strainers with warm soapy water or in the
dishwasher - fig.2. The lid of the appliance can be cleaned with warm soapy
water. To clean inside the pot, wiping with a sponge will suffice — be careful
not to use the abrasive side of the sponge as this will damage the appliance.
Do not use abrasive cleaning products. Never place or submerge the
appliance body in water.

During use

« Do not move the appliance during use, in particular, do not open the lid.
Do not place the appliance in places where there are vibrations (e.g. on
a refrigerator) or exposed to air currents. Respecting these
recommendations will ensure the success of your preparations.

e Use your appliance at room temperature. The ideal temperature to
succeed your preparation is between 20°C & 25°C. Below 20°C, increase
the fermentation time to get a better result. Above 25°C, the
fermentation time could be reduced.

At the end of the cycle

« Along the process, the shape of the strainer may change: when the
strainer is still humid, it may be less tense. It recovers its initial shape
once it is fully dry.

The tubs, the strainers and the lids are stictly reserved for yogurt preparation.
Do not put them in the freezer compartment or in a deep freezer. Do not use them in

a microwave oven or a oven.




To ensure success for all your preparations here are a few rules to follow.

Low heat and long fermentation, that’s the secret!

The mixture is transformed into yogurt or or strained yogurt by being incubated at the

right temperature for a certain period.

Choice of ingredients
Milk

What milk should you use?

All our recipes (unless otherwise stipulated) are prepared using cow's milk.
You can use vegetal milk such as soya milk for example as well as sheep or
goat’s milk but, in this case, the firmness of the yogurt may vary
depending on the milk used. Raw milk or long-life milks and all the milks
described below are suitable for your appliance:

Fluid Firm
| | | .

['Semi-skimmed | Whole I Raw
milk milk milk

« Long-life sterilised milk: UHT whole milk results in firmer yogurts.
Using semi-skimmed milk will result in less firm yogurts. However, you
can use semi-skimmed milk and drain your yogurt for one to three hours
in order to get the texture desired.

o Pasteurised milk: this milk makes the yogurt creamier and produces a
small bit of skin on the top.

« Raw milk (farm milk): this must be boiled. It is also recommended to
let it boil for a long time. It would be dangerous to use this milk without
boiling it. You must then leave it to cool before using it in your appliance.
Culturing using yogurts prepared with raw milk is not recommended.

« Powdered milk: using powdered milk will result in very creamy yogurts.
Follow the instructions on the manufacturer’s box.

Preferably choose
a whole milk that
does not need
boiling (long-life
UHT milk or
powdered milk).
Raw (fresh) milk
must be boiled
then cooled and
needs the skin
removing.

Ferment

If you have boiled  This is made either from:

the milk, wait until
it has reached
room temperature
before adding the
ferment.

Use the milk at
room temperature
in order not to
destroy the
properties of your
ferment.

- One shop-bought natural yogurt with the longest expiry date possible;

your yogurt will therefore contain more active ferment for a firmer yogurt.

- From one of your recently prepared yogurts — this must be natural and

recently prepared. This is called culturing. After five culturing processes,
the used yogurt loses active ferments and therefore risks giving a less firm
consistency. Then you need to start again using a shop-bought yogurt.



Preparing your yogurt
Preparing the mixture for 1 tub

e You need 1 | of milk (cf. choice of ingredients) and 80 gr or 1 full
tablespoon of yogurt (cf. choice of ingredients).

e Pour 1 | of milk in a large bowl & add the yogurt.

« Beat the yogurt using a fork or whisk until you obtain a good mixture.

 Pour the ‘preparation directly into the tub - fig.3 and close the lids
- fig.4. If you wish to drain your yogurt please follow instructions for
preparing strained yogurt (cf. Preparing strained yogurt)

« Repeat the operation if you want to prepare a second tub of yogurt.

Start the appliance

o Place the filled yogurt tubs (with their lids) on the base of the appliance
ig.5

- fig.5.
o Close the lid over the product - fig.6.
o Plug in the appliance - fig.7.
o Press the button (@,
o The preset time flashes: 8 hours.

 If necessary, adjust the time using the + and — keys in order to get the

texture and the taste you like.
« Confirm using the key (o).
o The cycle starts.

Fermentation time

e Your yogurt will require fermentation of between 6 to 12 hours
depending on the base ingredients and the desired result. The longer the
fermentation time, the firmer and sour the yogurt.

Fluid Firm
"
6h 7h 8h 9h 10h 11h 12h
End of cycle and cooling
e 3 beeps indicate the end of cycle. After 5 minutes, the appliance
automatically stops by itself. Press (o] to stop the beeping. Holding down
the key will allow you to return to the menu. It is possible to add time by
pressing the + or — key and confirming with the key (o
« Unplug the appliance.
o At the end of the cycle, place in the refrigerator for at least four hours
before consuming so that they are firm.
e The optimum thickness of your yogurt will be obtained after 12H in the
fridge.
Preservation

« Natural yogurt will keep in the refrigerator for a maximum of seven days.



Preparing your strained yogurt
Preparing the mixture for 1 tub

e You need 1 | of milk (cf. choice of ingredients) and 80 gr or 1 full
tablespoon of yogurt (cf. choice of ingredients).

e Pour 1| of milk in a large bowl & add the yogurt.

« Beat the yogurt using a fork or whisk until you obtain a good mixture
(no need to mix it delicately).

e Place the filter into the yogurt tub in the fermentation position (lower
position) - fig.8.

e Pour the preparation directly into the strainer which has been placed

into the tub previously - fig.9. Do not fill them above the level of the lip
on the strainer (you need to be able to lift it out to strain the
preparation). Close the lid - fig.10.

Fermentation time

Start the appliance

. Pligce the filled tubs (with filters and lids) on the base of the appliance
- fig.11.

« Close the lid over the product - fig.12.

o Plug in the appliance - fig.7.

o Press the button (@),

o The preset time flashes: 8 hours.

o If necessary, adjust the time using the + and — keys in order to get the
texture and the taste you like.

« Confirm using the key [ox].

o The cycle starts.

 Your preparation will require fermentation of between 6 to 12 hours
depending on the base ingredients and the desired result.

Flud |

| | | | | | Firm

I
6h

I I I I I I
7h 8h 9h 10h 11h 12h

End of cycle and cooling

Draining, storage and cooling

e 3 beeps indicate the end of cycle. After 5 minutes, the appliance
automatically stops by itself. The beep will last for 30 seconds. Press [o].
to stop the beeping. Holding down the key will allow you to return to the
menu. It is possible to add time by pressing the + or —key and confirming
with the key (o).

« Unplug the appliance.

« When the preparation process ends, lift up the strainer by the lip, turn it
through 180° and replace it in the yogurt tub so that it is in the draining
position - fig.13-14. Place the lid on top of it.

 Allow it to drain for at least 3hours in the fridge, depending on your taste
you might drain it up to 12H. If you want a really thick texture allow it to
drain overnight in the fridge.

e The optimum thickness of your yogurt will be obtained after 12H in the

fridge.



e As soon as draining is finished, empty the lactoserum (whey) from the
tub then replace the strainer into the tub and close the lid. Store your
strained yogurt in the fridge.

« Do not use any sharp objects in the filter - fig.15..

0
S5 000 6

Very humid Humide Very dry

Drainage time (chiled) ! plasma milk
regularly
* When you prepare yogurt or strained yogurt lactoserum (whey) is formed. This liquid,
which you drain more or less to obtain a drier or less dry preparation, is not harmful
to your health; rather, it contains a lot of minerals.

Preservation

e The strained yogurt should be kept chilled and should be eaten at the
latest within seven days.

Maintenance

« Always unplug the appliance before cleaning it.

« Never place or submerge the appliance body in water. Clean with a wet
cloth and hot soapy water. Rinse carefully and dry.

e Clean the tubs, lids and strainers with warm soapy water or in the
dishwasher - fig.2.

 The lid of the appliance can be cleaned with warm soapy water.

« A simple wipe using a sponge will suffice to clean the inside of the base.

« Wash the filter quickly after use. If you hand wash it, allow it to dry in the
open air.



Troubleshooting
Unsatisfactory results

PROBLEMS

POSSIBLE CAUSES

RESOLUTION

e Use of semi-skimmed or
skimmed milk without
adding powdered milk
(the milk used alone is not
rich enough in proteins).

« Add one pot of yogurt
made with powdered milk
(two with skimmed milk) or
use whole milk.

* Movement, impacts or
vibrations in the appliance
during fermentation.

« Do not move the
appliance while in
operation.

« Do not place on a
refrigerator.

Yogurts that are too liquid.

e The ferment is no longer
active.

Change the ferment or
brand of chilled yogurt.

o Check the use-by-date of
your ferment or your chilled
yogurt.

« The appliance was opened
during the cycle.

Do not remove the tubs or
open the appliance before
the end of the cycle
(approximately eight
hours).

Keep the appliance away
from air currents during
use.

e Fermentation time too
short.

 Increase the fermentation
time using the timer.

Yogurts that are too liquid.

o The tubs were not
cleaned/rinsed properly.

Before pouring the
preparation into the tubs,
check that there is no trace
of washing up liquid,
cleaning products or dirt
inside the tubs.

Yogurts too acidic.

e Fermentation time too
long.

» Reduce the fermentation
time for the next batch.

A translucent liquid (called
serum) formed on the
surface or on the sides of
the yogurt at the end of
fermentation.

« Too much fermentation.

Reduce the fermentation
time and/or add powdered
milk.




Operating problems

PROBLEMS

POSSIBLE CAUSES

RESOLUTION

The appliance is not
working.

« Connection.

o First check the appliance
connection.

The appliance is properly
connected but does not
work.

» Technical problem.

« Do not move the
appliance while in
operation.

« Do not place on a
refrigerator. Contact your
dealer or a Tefal approved
service centre.

I programmed the wrong
fermentation time.

Hold the (oK button down to
return to the initial menu.
Afterwards, you can readjust
the time — important: the
cycle will restart from the

beginning!

&



GUVENLIK TALIMATLARI

Cihazinizi ilk defa kullanmadan 6nce bu talimatlari dikkatlice okuyun ve ileride ihtiyaciniz
oldugunda basvurmak iizere saklayin. Tefal, cihazin uygunsuz kullanimindan dogabilecek
her tiirlii sorumlulugu reddetmektedir.

+Bu cihaz, distik voltaj, elektromanyetik uyumluluk, gidalarla temas eden maddeler ve cevre
korunmasina yonelik diizenlemelerle uyumludur.

« Bu cihaz fiziksel, duyusal veya zihinsel engeli olan (eriskin veya cocuk) veya cihaz hakkinda hicbir
tecriibe veya bilgisi olmayan sahislar tarafindan, gtivenliklerinden sorumlu bir kisinin gozetimi
altinda olmadiklari veya bu kisi tarafindan cihazin kullanimi konusunda egitilmedikleri takdirde
kullanilmamalidir.

« Cocuklarin cihazla oynamamalarina dikkat edilmelidir.

« Cihazin voltaj glictinin, sebekenizle uyumlu oldugunu kontrol edin. Herhangi bir baglanti
hatasi durumunda, cihaz garanti kapsami disinda kalacaktir.

« Cihaz yalnizca ev icinde kullanim amagli olarak tasarlanmistir. Ticari amagla kullanilmasi veya
talimatlara uygun olmayan sekilde kullaniimasi halinde, tretici sorumluluk kabul etmez, cihaz
garanti kapsami disinda kalir.

+ Bu cihaz asagida belirtilen amaclarla kullanilamaz, aksi halde garanti kapsami disinda kalacaktir:

- magazalarda, birolarda ve diger calisma ortamlarindaki personel ayrilmis mutfaklarda
kullanim,

- Otel, motel veya konaklama amagli diger alanlarda musteriler tarafindan kullanim,

- Bed and Breakfast konaklama alanlarinda veya benzer alanlarda kullanim.

« Kullandiktan sonra veya temizlerken, cihazinizin figini prizden ¢ikarin.

+Dlizglin bir sekilde calismamasi veya hasar gérmis olmasi halinde cihazi kullanmayin.
Bu durumda Tefal yetkili servisine basvurun (liste asagida verilmistir).

« Cihazi 151 kaynaklari veya sicak bir firnin yakinina yerlestirmeyin, ciddi sekilde hasara neden
olabilir.

+Normal temizleme ve kullanim disindaki tim mudahalelerin Tefal yetkili servisi tarafindan
gerceklestirilmesi gerekmektedir.

« Cihazi veya besleme kablosunu asla su veya herhangi baska bir sivi icine sokmayin.

+ Cocuklarin besleme kablosuna erismesine izin vermeyin.

« Cihazin baglantisini gerceklestireceginiz prizin toprakli bir priz olmasi gerekmektedir. Uzatma
kablosu kullanmaniz halinde, toprakli olmasina dikkat edin.

+ Besleme kablosunun sicak veya keskin yiizeylerin civarinda bulundurulmamasi gerekmektedir.

+ Besleme kablosu veya fisi hasar gérmis olan cihazi kullanmayin. Her tirlii olasi tehlikenin
engellenmesi amaciyla, bu unsurlarin yetkili bir Tefal merkezi tarafindan degistirilmelerini
saglayin (asagida verilen listeye bkz.).

« Guvenliginiz icin, yalnizca cihazinizla uyumlu olan Tefal aksesuarlarini ve yedek pargalarini
kullanin.

«Tum cihazlar siki kalite kontroliine tabi tutulmaktadirlar. Cihazlar tizerinde kullanim testi
gerceklestirilmektedir, cihaz tizerinde tespit edilebilecek olan izlerin nedeni budur.

s Once gevre korumasi!

® Cihaziniz yeniden kazandirilabilir veya geri dniistimii saglanabilir unsurlara sahiptir.
Bu amaca yonelik toplama noktalarina birakin.



Tanim

1 Kapak Kontrol paneli
2 Buhar cikis delikleri 9 LCDekran
3 Cam kase yuvalari a Zaman gosterge ekrani
4 Taban b Devam etmekte olan islem ekrani
5 Hazirlama kabi kapadi c Program ekrani
6  Suzgegler 10 OK butonu
7  Siizgeg tutma yeri 11 On/Off butonu
8  Ultra dayanikl hazirlama kabi 12 Zaman ayari (-)
13 Zaman ayar (+)
Tavsiyeler

llk kullanimdan 6nce

«Tum ambalaj unsurlarini, cihazin i¢ ve dis kismindaki etiketleri cikarin
- fig.1.

« Hazirlama kaplarini, kapaklari ve stizgecleri sabunlu sicak suyla veya bulasik
makinesinde yikayin - fig.2. Cihazin kapaginin sicak sabunlu suyla
yikanmasi gerekmektedir. Kasenin icini temizlemek icin, stingerle silinmesi
yeterlidir - stingerin asindirici tarafini kullanmamaya dikkat edin, ytizeylere
zarar verebilirsiniz. Agindirici 6zellikte temizlik-maddesi kullanmayin.
Cihazin govdesini asla su icine sokmayin.

Kullanim sirasinda

« Cihazi yerini kullanim halindeyken degistirmeyin, kapagi acmayin.
Cihazi titresime (camasir makinesi) veya hava akimlarina maruz
kalabilecegi yerlere yerlestirmeyin. Basarili sonuglar elde edebilmek
icin, bu tavsiyelere uyun.

« Cihazinizi oda sicakliginda kullanin. Basarili sonuglar elde edilebilmesi
icin, ideal 1s1 20°C & 25°C arasindadir. 20°C altinda, daha iyi sonug elde
edilmesi icin fermantasyon islemi siresi artar. 25°C Uzerinde,
fermantasyon suresi azalabilir.

Islem sonunda

«islem sirasinda, siizgecin seklinde degisiklik olusabilir: siizgeg halen
daha islak ise, gergin halde birakilabilir. Kurudugunda baslangic seklini
alir.

Hazirlama kaplari, siizgecler ve kapaklar,yalnizca yogurt hazirlanmasina yonelik
olarak tasarlanmistir. Bu unsurlari, buzluk veya derin dondurucu icine koymayin.

Mikrodalga firin veya firin icinde kullanmayin.

1



Basarili sonuglar elde etmeniz igin, iste takip etmeniz gereken birkag kural.

Diisiik 1s1 ve uzun fermantasyon, isin sirri burada!

Yogurda doniisecek olan karigimin, belli bir siire boyunca, dogru isida fermente olmasi

gerekmektedir.

Malzeme segimi
Sut

Hangi sttt kullanmalisiniz?

Tum tariflerimiz (aksi ifade edilmedigi siirece) inek sitliyle hazirlanir.
Soya sutu gibi bitkisel sitler,koyun, kegi stti ve ginlik sit de
kullanabilirsiniz, ancak bu durumda yogurdun akiskanhgi kullanilan
stte gore degisiklik gosterecektir. Cig st veya uzun Oomurli sit ve
asagida sayilan butin sutler, uygulama icin uygundur:

Siki

Akigkan
$ I >

['Yarim yagli sat | Tam yagli siit | Cig sut

+Uzun 6mirlii siit: Uzun omarli tam yagh sitlerden daha koyu
yogurtlar elde edilir. Yarim yagli sutlerden daha sulu yogurtlar elde
edilecektir. Ancak, yarim yagl sit kullanabilir ve arzuladiginiz kivami
elde edinceye dek, yogurdunuzu bir ila li¢ saat boyunca slzebilirsiniz.

« Pastorize siit: Bu stitten krem kivaminda, ince kaymakli yogurt elde
edilir.

- Cig siit (ciftlik siitii): Kaynatilmasi gerekmektedir. Uzun siire boyunca

kaynamaya birakilmasi tavsiye edilir. Bu siitiin kaynatilmadan
kullaniimasi tehlikeli olabilir. Stti cihazinizda kullanmadan 6nce
sogumasini bekleyin. Cig sitle hazirlanmis olan yogurtlarin maya
olarak kullanimi tavsiye edilmemektedir.

« Siit tozu: Sit tozu kullanimi oldukga kremsi yogurt elde edilmesini
saglar. Ureticinin kutusu Uzerindeki talimatlarina uyun.

Kaynatilmasi
gerekmeyen
siitleri tercih
edin(uzun omiirli
pastorize siit veya
giinliik siit).

Cig siit (taze siit)
kaynatiimali ve
sogutulmali,
tizerinde biriken
kaymag
alinmalidr.

Maya

Kaynamuis siit Maya su sekilde elde edilir:

kullaniyorsaniz,
mayayli
eklemeden once
oda sicakligina
donmesini
bekleyin.

Mayalanmayi
saglayan
bakterilerin imha
edilmemesi igin,
oda sicakliginda
siit kullanin.

- Son kullanma tarihi olabildigince uzak olan, marketlerden satin alinan
sade taze yogurt, yogun kivamli bir yogurt elde etmeniz icin daha fazla
mayalayici unsura sahip olacaktir.

- Kisa stirece 6nce hazirlanmis olan yogurt — bu yogurdun kisa bir stire
once hazirlanmis, sade yogurt olmasi gerekmektedir. Bu isleme
mayalama islemi adi verilir. Bes adet mayalamayi takiben, kullanilan
yogurt mayalayici Ozelliklerini kaybetmeye baslar ve elde edilen
yogurdun kivami daha sulu bir hal alir. Bu nedenle, disaridan yogurt
satin alarak yeniden baslamaniz gerekecektir.



Kendi yogurdunuzu hazirlayin

1 It. kap icin karisim hazirlanmasi

« 1 litre stite (bkz. malzeme se¢imi) ve 80 gram veya 1 dolu yemek kasigi
yogurda (bkz. malzeme secimi) ihtiyaciniz olacak.

« Genis bir kase icine 1 litre sttl bosaltin ve yogurdu ekleyin.

« lyi bir karisim elde edinceye dek, bir catal yardimiyla karistirin.

« Kangimi direkt olarak kap icine koyun - fig.3 ve kapagr kapatin - fig.4.
Yogurdu sizmeyi arzu ediyorsaniz, lutfen siizme yogurt
hazirlanmasina iliskin talimatlara bkz. (bkz. Siizme yogurt
hazirlanmasi)

« ikinci bir kap daha hazirlamayi arzu ediyorsaniz, ayni islemi tekrar edin.

Cihazinizi calistirin

+ Doldurulmus yogurt kaplarini cihaza yerlestirin (kapaklanyla birlikte)

- fig.5.
« Cihazin kapagini kapatin - fig.6.
« Cihazin fisini prize takin - fig.7.
+ On/Off digmesine basin [5,9
« Belirlenen siire yanip soner: 8 saat.

- Gerekirse, arzuladiginiz kivam ve lezzet ayari icin, streyi — ve +

tuslariyla ayarlayin.
. W tusunu kullanarak onaylayin.
« Islem baslar.

Fermantasyon siiresi

« Yogurt, kullanilan malzemelere ve arzulanan sonuca bagh olarak 6 ila
12 saat arasinda fermantasyon gerektirir. Fermantasyon stiresi ne
kadar uzun tutulursa, yogurdun kivami o denli koyu olacaktir.

Akiskan | | | | | |

| Siki

I >

6 saat 7 saat 8 saat 9 saat 10 saat 11 saat 12 saat

islem sonu ve sogutma

«islem sonu 3 adet bip sesi ile haber verilir. 5 dakika sonunda, cihaz
kendiliginden kapanir. Bip sesini durdurmak icin (oK tusunu kullanin.
Anahtara basili tutulmasi, mentiye doniilmesini saglar. - ve + tuslarina
basarak ve % tusuyla onaylayarak zaman ayarlanabilir.

« Cihazin fisini prizden ¢ikarin.

« islem sonunda, yogurdu tiiketmeye baslamadan énce, kivamini bulmasi
icin en az bir saat boyunca buzdolabina koyun.

+Yogurt, buzdolabinda 12 saat bekledikten sonra en iyi kivamina erisir.

Muhafaza edilmesi

« Dogal yogurt, buzdolabinda maksimum yedi giin boyunca muhafaza
edilebilir.
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Kendi siizme yogurdunuzu hazirlayin
1 It. kap icin karigim hazirlanmasi

« 1 litre stite (bkz. malzeme se¢imi) ve 80 gram veya 1 dolu yemek kasigi
yogurda (bkz. malzeme secimi) ihtiyaciniz olacak.

« Genis bir kase icine 1 litre sttu bosaltin ve yogurdu ekleyin.

« lyi bir karisim elde edinceye dek, bir catal yardimiyla karnistirin (yavas
karistirmaniz gerekmemektedir).

- Stizgeci fermantasyon pozisyonunda (asagi pozisyon) yogurt kabi
icine yerlestirin - fig.8.

« Karisimi,dogrudan, daha onceden hazirlanmis olan kap igine
yerlestirilmis stizgece koyun - fig.9. Siizgeg tizerindeki dudak kisminin
seviyesini asmayin (karisimi yaymak icin bu kismi kaldirmaniz
gerekecek). Kapagi kapatin - fig.10.

Cihazinizi calistirin

« Doldurulmus yogurt kaplarini cihaza yerlestirin (stizgeg ve kapaklarla
birlikte) - fig.11.

- Cihazin kapagini kapatin - fig.12.

- Cihazin fisini prize takin - fig.7.

+ On/Off diigmesine basin(@).

+ Belirlenen siire yanip soner: 8 saat.

- Gerekirse, arzuladiginiz kivam ve lezzet ayari igin, slreyi — ve +
tuslariyla ayarlayin.

+ [ok] tusunu kullanarak onaylayin.

« Islem baglar.

Fermantasyon siiresi
« Yogurt, kullanilan malzemelere ve arzulanan sonuca bagh olarak 6 ila
12 saat arasinda fermantasyon gerektirir.
Akiskan | | | | | | | Siki
| | | | | | | >

6 saat 7 saat 8 saat 9 saat 10 saat 11 saat 12 saat

Islem sonu ve sogutma

«islem sonu 3 adet bip sesi ile haber verilir. 5 dakika sonunda, cihaz
kendiliginden k[a%amr. Bip sesi 30 saniye kadar devam eder. Bip sesini
durdurmak icin °¢). tusunu kullanin. Anahtara basili tutulmasi, mentye
donilmesini saglar. - ve + tuslarina basarak ve (o tusuyla onaylayarak
zaman ayarlanabilir.

« Cihazin fisini prizden ¢ikarin.




Siizme Islemi, sogutma

« Hazirlama islemi sona erdiginde, stizgeci kaldirin ve 180° déndriin,
ardindan yogurt kabi icine yerlestirin, bu slizme pozisyonudur
- fig.13-14. Kapagini kapatin.

« Buzdolabi icinde 3 saat boyunca sizme islemini bekleyin, damak
tadiniza gore bu islemi 12 saate dek uzatabilirsiniz. koyu kivaml
yogurt elde etmek istiyorsaniz, buttin bir gece boyunca buzdolabinda
birakabilirsiniz.

« Yogurt, buzdolabinda 12 saat bekledikten sonra en iyi kivamina erisir.

+ Stizme islemi sona erdiginde, haznedeki siviyr bosaltin. Stizgeci, yogurt
kabi icine yerlestirin ve kapadini kapatin. Stizilmis yogurdu
buzdolabina koyun.

- Siizgeg icinde kesici bir nesne kullanmayin - fig.15..

0
S5 000 6

Cok sulu Sulu Susuz =
! Sdatiin plazmasini
Stizme siiresi (sogumus) diizenli olarak
bosaltin.

* Yogurt veya peynir alti suyu (kesilmis stit) hazirladiginizda, duruma gére koyu ve
gevsek kivamli olan bu karisim saghiga zararli degildir, aksine bircok mineral igerir.

Hazirlanisi

« Stizme yogurdun soguk yerde muhafaza edilmesi ve yedi giin i¢inde
tiiketilmesi gerekmektedir.

Bakim

« Cihazi temizlemeden 6nce, f|§|n| daima prizden cikarin.

« Cihazin gévdesini asla su icine sokmayin. Islak bez ve sicak sabunlu
suyla temizleyin. Ozenli bir sekilde durulayin ve kurulayin.

«Tupleri, kapaklar ve suzgeilen sicak sabunlu suyla veya bulasik
makinesi icinde yikayin - fi

« Cihazin kapagi sicak sabunlu suyla temizlenebilir.

« Tabanin icinin temizligi icin, 1slak stingerle silinmesi yeterli olacaktir.

« Stizgeci kullandiktan hemen sonra yikayin. Elde yikiyorsaniz, agik
havada kurutun.
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Sorun tespiti

Tatmin etmeyen sonu¢ alinmasi

SORUNLAR

OLASI NEDENLER

COZUNUM

Yogurt son derece civik bir
kivama sahip.

« Toz sut kullanmadan, yarim
yaglh veya yagsiz stit
kullanimi (tek basina
kullanilan st protein
acisindan yeterince zengin
degildir).

«Toz stitle veya tam yagh
stitle hazirlanmis bir kase
(yagsiz sut ile iki adet)
yogurt ekleyin.

- Fermantasyon sirasinda
cihazin hareket ettirilmesi,
darbeye veya titresime

- Islem sirasinda cihazin
kapagini agmayin.
« Buzdolabi lizerine

maruz kalmasi. koymayin.
« Soguk yogurdu veya
« Fermantasyon artik devam kululanllanumayayl dedistirin
« Soguk yogurdun veya

etmiyor.

kullanilan mayanin kullanma
tarihini kontrol edin.

+ Cihazin kapagi calisirken
aciimis.

«Islem sona ermeden,
tlpleri yerinden
cikarmayin veya cihazin
kapagini agmayin
(minimum sekiz saat).

« Calisir durumdayken, cihazi
hava akimlarina maruz
birakmayin.

« Fermantasyon siresi ¢cok
kisa.

« Zaman sayacini kullanarak,
fermantasyon suresini
arttirin.

Yogurt son derece civik bir
kivama sahip.

« Tupler iyi bir sekilde
yikanmamis/durulanmamis.

« Hazirlanan karisimi tiiplere
doldurmadan 6nce, tiiplerin
icinde herhangi bir yabanci
madde veya temizlik
maddesi kalintisi olmadigini
kontrol edin.

Yogurt son derece asitli bir
tada sahip.

- Fermantasyon siiresi asiri
uzun.

« Bir sonraki islem igin,
fermantasyon stiresini kisa
tutun.

Fermantasyonun sonunda
yogurdun {izerinde veya
yanlarinda serum adi verilen
sivi oluguyor.

« Asirl fermantasyon.

- Fermantasyon stiresini
kisaltin ve/veya toz siit
ekleyin.




isletim sorunlar

SORUNLAR

OLASI NEDENLER

cOzUNUM

Cihaz calismiyor.

« Baglanti.

« Oncelikle cihazin
baglantisini kontrol edin.

Cihazin fisi diizgiin bir
sekilde prize takilmis
durumda, ancak cihaz
calismiyor.

« Teknik sorun.

« Calisma halindeyken cihazi
yerinden hareket
ettirmeyin.

« Buzdolabi lizerine
koymayin. Saticiniz veya
yetkili Tefal servisiyle
baglanti kurun.

Fermantasyon suresini

ayarlarken hata yaptim.

« Baslangic menusuine geri
dénmek igin, (ox] tusuna
basili tutun. Ardindan
zamani ayarlayabilirsiniz -
dikkat, islem bastan
baglayacaktir!
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MPEMNOPDBKU 3A BE3OMNMACHOCT

BHUMaTeNHO NpoyeTeTe MHCTPYKUMUTE, NPeAn Aa U3Non3BaTe BaWnA ypey 3a MbpBU MbT,
n rn 3anasete 3a 6bjewa cnpaBKa: BcAKa ynotpe6a, npu KOATO He ca cCnaseHm
VHCTPYKUUMTE, We ocBo6oaum Tefal oT BcAKakBa OTTOBOPHOCT.

+ To3un ypep OTroBaps Ha BCUUKM U3VICKBAHISA Ha MPUNOXNMOTO 3aKOHOAATENCTBO 3a 6e30MacHOCT,
BK/IOUMTENIHO AMPEKTMBKTE 3a HUCKO HaMpexeHWe, pernameHTUTe 3a efneKTpoMarHuTHa
CbBMECTUMOCT W MaTepuanute, KOUTO Ca B KOHTAKT C XPaHWUTENHU NpPOAYKTU, W
3aKOHO/ATEeNCTBOTO B 06/1aCTTa Ha OKO/NHaTa cpefa.

+To3n ypen He e npepHasHauyeH 3a ynoTpeba OT nuua (BKMIOUYMTENHO fela) C HamaneHm
bU3MYeCKM, CETVBHU NN YMCTBEHM CMOCOBHOCTI, AV IUMCA HA ONUT WM HA MO3HAHWA, OCBEH
aKo He ca Haf3VPaBaHu UMK He ca NOMyYIUIN yKasaHusa OTHOCHO yroTpebata Ha ypeaa ot aumue,
KOETO e OTFOBOPHO 3a TAXHaTa 6e30MacHOCT.

+ [leuata TpsAbBa fia Cce HaA3VPaBaT, 3a Aa Ce rapaHTNPa, Ye He CU UTPasAT C ypefa.

+YBepeTe ce, Ye 3aXpaHBALLOTO HanpexeHWe Ha BallMA ypes OTroBapa Ha TOBa Ha MpexaTa.
FapaHuuATa We ce cuyMTa 3a HeBaNMAHa B Cyvail Ha rpewKa Npu eneKTPUYecKoTo
cBbp3BaHe.

+ YpepbT e npefHasHayeH camo 3a fomaluHa ynotpeba. Mpu BCAKaKBO 13Mo3BaHe 3a TbProBCku
Lienn, HemopxopALla yrnotpeba Wan HecrnasBaHe Ha UHCTPYKLMWTE, MPOV3BOANTENAT He HOCK
OTrOBOPHOCT 11 OTMajAa BaNMAHOCTTA Ha rapaHuuATa.

+YpebT He e npefHa3HaueH 3a ynotpeba B ClefHWTE Clly4aun, KOUTO He Ce MOKpuBaT OT
rapaHyuATa:

- B KyXHEHCKV v, 3anaseHu 3a nepcoHarna B Marasvtu, opucu 1 apyrn npodpecrioHanHn cpeam.
- BbB depmu.

- OT KNIMEHTU Ha MOTENV UMW XOTENU, WU APYTU XKUINLLHN MOMELLEHUS.

- MNpw HacTaHABaHe B CTaum OT TUNa ,J1rNO 1 3aKycka” 1 Apyr1 nofobHu cpeau.

« M3knioueTe ypesia OT KOHTaKTa BeAHara cnep ynotpeba uam KoraTto ro nouncrsare.

+ He u3nonsgaiite ypepda, ako He paboTu MpPaBWIHO WM aKo € NoBpeAeH. B TakbB cnyuvan ce
CBbpXKeTe C OTOpu3MpaH cepBu3eH LeHTbp Ha Tefal (BuxTe cnncbka 3a cnepnpopax6eHo
CepPBU3HO 0BCNYXKBaHE).

+ He noctaBsiite ypeaa B 6n130CT O TOMIMHEH U3TOYHUK UK ropella GypHa, Thbii KaTo TOBa MOXe
A NPUYMHMN Ceprio3Ha NoBpefa.

+ BcAka Apyra Hameca, pasiyHa OT NOYMCTBAHE 1 HOpMaHa NoAAPbKKa OT CTpaHa Ha KneHTa,
TpAbBa Aa Ce M3BbPLUBA OT OTOPU3MPAH CepBI3eH LieHTbp Ha Tefal.

+ Hukora He nocTassiiTe ypepa, 3axpaHBalunsa kaben uiu wencena BbB BOAA WM HAKAKBa Apyra
TEYHOCT.

+ He nosBonABaliTe Ha AeLa Aa MMaT AOCTBI O 3aXpaHBalLnaA Kaben.

+YpeabT ce CBbpP3Ba CamMO KbM 3a3eMeH KOHTAKT. AKO »KenaeTe fja M3nonsBaTe YAb/KMATENeEH
Kaben, npoBepeTe fjanu KOHTAKTBT IMa 3a3eMABalL NPOBOAHMK.

+ 3axpaHBaLVAT Kaben He TPAGBA HUKOra fia ce MOCTaBA B 6IM30CT WK Aia ce Aonupa Ao ropelymte
yacTy Ha BalVA ypep, B HEMoCpeACcTBeHa 6/M130CT 4O TOMMHEH N3TOYHUK UM Aa Ce CrbBa Moa
OCTbP bIbJL.

+ He usnonsgaite ypefia, ako e NoBpeeH 3axpaHBaLLUAT Kaben nnn Lencenst. 3a Aa ce n3berHe
eBeHTyalHa OMacHOCT, Heka Te Aa 6baaT NoAMEHEHN B OTOPU3MPAH CEPBI3eH LieHTbp Ha Tefal
(BMKTE CnCbKa B BpoluypaTa 3a cepBr3HO 06CNyBaHe).

+3a Bawarta 6e30MacHOCT 13MON3BaliTe CaMo aKcecoapu 1 pesepBHK yacTu Ha Tefal, KouTo ca
NOAXOAALLM 3a BalLMA ypea.

+ Banuki ypeam ca noanoxeHu Ha CTporv npoLeaypy 3a KOHTPOA Ha KauecTsoTo. Ha npousBoseH
MPVHUMN Ce M3BbPLIBAT MPAKTUYECKU M3MUTBAHWA Ha ypeauTe, KOETO MOXe Aa 06ACHU
HaNMYMETO Ha eBEHTYaNHN Cieam oT ynoTpeba.

I Ona3BaHeTo Ha OKOJIHaTa cpeAa e npeAn BCUYKo!

@ Bawwuar ypen cbAbpKa LUeHHU MaTepuanu, KOUTO MoraT fla ce OrnonN3oTBOPAT N peymnknupar.
OcraBarte ro B MecTeH MYHKT 3a Cb6|/|paHe Ha TaKbB TUN OTNaAbUu.
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OnucaHue

1 Kanak Ha ypepa KoHTponeH naHen
2 OTBOpM 3a U3NM3aHe Ha napaTta 9  TeuHokpucTaneH (LCD) ekpaH
3 KaHanu 3a CTbKIeHUn cbaose a MNoka3BaHe Ha OCTaBaLOTO Bpeme
4 OcHoBa b MNoka3BaHe Ha xofa Ha UMKbNa
5 Kanauw 3a cbpa c Moka3BaHe Ha Nporpamarta
6 LUepkn 10 ByTtoH OK
7 30Hu 3a XxBaulaHe 11 ByToH Bkn./M3kn.
8  CBpbXyCTONYMB CbA 12 3apaBaHe Ha Yac - KnaBuw —
13 3apaBaHe Ha yac - KnaBuLw +
Mpenopbkn

Mpean nbpBaTa ynotpeba

. OTCTpaHeTE BCUYKM OMaKOBBYHU MaTepuanu, CTUKepU U akcecoapu
OTBbTPe 1 OTBbH Ha ypepa - fig.1.

« MouwncreTe cboBeETE, KanawuyTe U LieKnTe C TOMa canyHeHa BOAA W B
cbpomuAnHaTa MawmHa - fig.2. Kanakst Ha ypesa Moxe Aa ce noumncti ¢
TOMMa canyHeHa BOAA. 3a i@ MOUNCTUTE BBTPE B CbAa, € JOCTaTbYHO Aa
n36bpLueTe ¢ rbba — BHUMAaBaliTe fa He U3non3eaTte abpasmBHaTa CTpaHa
Ha rbbaTa, Thi1 KaTo ToBa LLe NoBpeaw ypeaa. He n3nonseaiite abpasviBHm
nouncTBalLM npernapati. Hkora He NocTassiiTe UM noTansiiTe Kopryca
Ha ypeqa BbB BoAa.

Mpwu ynotpeba

+He mecTteTe ypefa no Bpeme Ha ynoTpeba U Mno-cneuyuanHo -
HeoTBapAlTe Kanaka. He mocrtaBaiTe ypeaa Ha MecTa, KbAeTo UMa
BMOpauuy (Hanp. XNagunHUK) UM KbAETO € M3MIOMEH Ha Bb3AyLUIHW
TeyeHnA. Cna3BaHETO Ha Te3M MPENOPbBKM e rapaHTVpa ycrnexa Ha
NPUroTBeHMTE OT BaC MPOAYKTU.

- M3non3Bante BawwuA ypep npu cTaiHa Temnepatypa. WpgeanHata
TemrepaTypa 3a YCMewHOTo NPUroTBAHE Ha BaluMA NPOAYKT € MeXay
20°C n 25°C. Ako e nop 20°C, yBenunyeTe BpemeTo 3a pepmeHTaLus,
3a ga nonyuyute no-gobbp pesyntat. Ako e Hap 25°C, BpemeTo 3a
depmeHTauua 61 Morno aa ce Hamanu.

B Kpasa Ha 4uKbna
« Mo Bpeme Ha npoueca popmaTta Ha LeAKaTa MOXe [a Ce NPOMEHM:
KOorato uefkaTa € BCe ole MOKpa, € Bb3MOXHO Oa He € TOJIKOBa
n3nbHaTa. Ta Bb3CTaHOBABA MbpBOHa4asHaTa Cn ¢opma, e Kato
N3CbXHE HaMbJIHO.

CbpaoBeTe, LeAKUTE N KanayuTe ca npeaHasHa4eHV e4VHCTBEHO 3a NpuUroTeaHe
Ha Kuceno mnsko. He rm cnarante B KamepaTta Ha XnlagulHuKa uin BbB d)pl/lsep 3a

AbN60oKO 3ampa3snABaHe. He ru nsnonssante B MUNKPOBbBJ/IHOBa NeYkKa unn 1>ypHa.
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3a pa ce rapaHTMpa ycnexa Ha npuroTtBAHNTe OT BaC NPOAYKTU, €TO HAKOW npaBuna,

KOMTO Aa cnepsarte.
Hucka Temnepatypa u agbnra pepmeHTaLus - TOBa e TanHara!

CmecTa ce TpaHchopmUpa B KUCENO MAAKO WM B LieleHO KMCeno MAAKO, KaTo ce
MHKY6Mpa npu noAxoasAwaTa Temneparypa 3a onpefeneH nepuos ot Bpeme.

N360p Ha cbcTaBKUTE
Mnsako

KakBo mnsko cnepasa aa usnonssare?

Bcuyuku Hawwm peuenTy (OCBEH aKo He € MOCOYEeHO [pyrosaye) ce NPUroTBAT
upe3 13Non3BaHeTo Ha KpaBe MNAKo. MoxeTe fja M3nonsgare pacTUTesHoO
MIIAIKO, KaTo HampuyMep COeBO MIAKO, KaKTo 1 OBYE UM KO3e MAAKO, HO B
TaKbB C/lyyail MABTHOCTTa Ha KUCENOTO MIAKO MOXe Aa Bapupa B
3aBNCMMOCT OT U3MON3BaHOTO MAKO. CypoBrTe MeKa Ui AbAroTpaiHuTe
MAeKa v BCUYKW MIeKa, Onr1caHun no-gony, ca NOAXOAALM 3a BalunaA ypea:

TeuHo | | | ! Siki >

||'I0ny06ezmacneno| MbnHomacnexo |
MAAKo MNAKO

Cyposo
MAAKo

« AbnroTp cTep . YnepusupaHoto  (UHT)
THIHOMAC/IEHO MIIAKO AaBa fo- TBHPAM (C MO-MTbTHA KOHCUCTEHLWA) KNCenu
meKa. Yrotpe6ata Ha rosiyo6esmaciieHo MAKO BOAW O MOyyaBaHe Ha
no-mManko TBbPAM KuCenu Mneka. Bce nak MoxeTe fa w3nonseaTe
nonyo6e3macneHo MIAKO W [a OTUeAWTe BALIETO KUCENO MAAKO B
NpoAbIKEHE Ha eAVH [0 TPU Yaca, 3a fa MOMyumTe XenaHaTa KOHCUCTEHLMA.

3a npepnounTaHe
e aa nsbepete
MbAIHOMAacNeHo
MNAKO, KOeTo

He ce HyXpae oT
BapeHe
(abnrorpaiiHo
UHT mnsako nnn
MAAKO Ha npax).
Cyposoto
(npAcHo) mnsko
Tpa6Ba Aa ce
cBapu,

cnep KoeTo aa ce
oxnaau n

e HY>KHO fAja ce
MaxHe

Kopuuarta.
+ MacTbopM3MpaHO MAAKO: TOBa MIISIKO MPABK BALIETO KUCENO MISIKO

no-Kpemoo6pasHo 1 0bpasyBa TbHKa KopyLa oTrope.
+ CypoBo Mnsko (MnAko oT ¢pepma): ToBa MNAKO TpAGBa Aa ce CBapw.

Cblo Taka e NpenopbunTeNHO 3 Ce OCTaBU fia BPW MPOLBIKUTENHO

Bpeme. br 61no onacHo fia ce M3non3ea ToBa MAAKO, 6e3 Aa b6bae cBapeHo.

Cnep KoeTo TpsiGBa fia ro OCTaBUTe fia Ce OXJ1aaw, MPeam Aa ro U3nonssare

BbB BalMA ypeA. He ce npenopbuBa KynTMBMpaHe C MOMOLLTa Ha KUCen

MAIEKa, MPUTOTBEHN CbC CYPOBO MASKO.
+MnAKo Ha npax: M3Moi3BaHeTO Ha MIAKO Ha npax we Aosefe Ao

NO/y4yaBaHETO Ha MHOrO KpemoobpasHu Kucenu mneka. Cneggaite

VIHCTPYKLMUTE BbPXY KYTUSITa Ha MPON3BOAMUTENS.

QepmeHT

AKo cTe cBapWIN DepMeHTHT (3aKBacKaTa) ce NMony4aBa OT e4HO OT fBeTe:
MJISIKOTO, M34aKaitte, - EAHO 3aKyneHO OT MarasuHa HaTypasHO KUCENo MAAKO C Bb3MOXHO
[IOKaTo CTaHe CbCCbC  HAW-ABAMMA CPOK Ha FOJHOCT; Taka BalLeTO KMCENo MIIAKO CbAbpiKa
CTaliHa Temrniepatypa,  MNoBeye akTUBeH GePMEeHT 3a NO-TBbPAO KNCENO MNIAKO.
npegv ga gobasure - OT ejHO OT BalUMTe HAaCKOPO MPUrOTBEHU KMUCENN MieKa — To TpAbBa
depmeHTa. a e HaTypanHoO ¥ NpUroTBeHO HeoThaBHa. ToBa ce Hapuya
Visnon3Bgaiite KyntmeupaHe. Cnep meT Mpoueca Ha KyNTUBMPAHE M3MON3BaHOTO
MIAKOTO NP CTaliHa ~ KUCENO MAIAIKO ry6u akTUBHUTE GepMeHTH, MpK KOeTo UMa pUcK Aa ce
Temneparypa, 3a Aa nonyyn no-manko TBbpAa KOHCUCTeHuMA. ToraBa e Heobxoaumo Aa
He YHULLIOXKMTE 3arnoyHeTe OTHOBO, KaToO M3MO3BaTe 3aKyMeHO OT MarasvHa Kuceno

CBOVICTBaTa Ha BalLKA
depmeHT.

MIIAKO.



MpuroTBsaHe Ha KNCENOTO MAAKO
MpurorBaHe Ha cmecTta 3a 1 cbA

«HyxeH BM e 1 n mnako (BX. ,/360p Ha cbcTaBkmTe”) 1 80 rp wnu
1 Mb/Ha cyneHa nbXuua K1uceno Maako (Bx.,M360p Ha cbctaBkute”).

« /i3cunete 1 n mnako B ronAama Kyna v fo6aBeTe KNCeNnoTo MASAKO.

« Pa3buiite KnCenoto MAAKO C MOMOLUTa Ha BUAMLA WM Ten 3a
pasbriBaHe Ha AL, fOKaTO NonyuuTe Aobpa cmec.

- W3cnnete Taka npuroTBeHaTa cmec AvpekTHO B cbpa - fig.3 u
3aTBoperte kanauure - fig.4. Ako xenaeTe fa V3ueanTe BaLETO KCENO
MIISIKO, MONA, CieABalTe MHCTPYKUMUTE 33 MPUroTBAHE Ha LefeHo
MAAKO (BX.,[pUroTBAHe Ha LieAeHo MAAKO").

- MoBTOpeTe ONepaLyATa, ako UCKaTe ia NPUroTBUTE BTOPY Cbf KNCENo
MJIAKO.

HYCKaHe Ha ypeaa

«[locTaBeTe NMbAHUTE CbAOBE 3a KUCENO MAAKO (C TeXHUTE Kanauu)
BbpXy OCHOBaTa Ha ypega - fig.5.

- 3aTBOpeTe Kanaka Hap npopykTa - fig.6.

- BknioueTe ypepaa B KoHTakTa - fig.7.

« OHatucHeTe 6yToHa [©).

- B3agageHuAT yac mura: 8 yaca.

+ AKO e HeOOXOAMMO, HACTPOliTe BPEMETO C MOMOLYTa Ha KiaBuiinTe
+ 1 -, 33 4a NnosyunTe XapecsaHata OT BaC KOHCUCTEHLIA U BKYC.

- MoTBbpaeTe C NoMOlLTa Ha Knaeuiua (oK.

« LIMkbnbT cTaptupa.

Bpeme Ha pepmeHTaumA

« Ha BaleTo Ku1ceno Mnsko Lie e Heobxoguma GpepmeHTaums mexay 6 n
12 yaca B 3aBUCMMOCT OT OCHOBHMWTE CbCTaBKM U KenaHua pe3ynTart.
Konkoto e no-NPOoAB/IKNTENIHO BPEMETO Ha (I)epMEHTaLlI/ISI, TONKOBa
KNCeNnoTo MJIAKO € NO-TBbPAO U K1Uceno.

TeuHo | | | | | | | TebpAo .

I I I I I I I
6h 7h 8h 9h 10h 11h 12h

.

Kpain Ha yuKbna n oxnaxgaHe

+ 3 3BYKOBM ,6MN" CUrHana ykassaT Kpas Ha Lnkbna. Cnef 5 MUHYTW ypepsT
ABTOMATUYHO Cnunpa cam. Hatucherte 3a facnpete 6unKaHeTo. 3am>p>KaHeTo
Ha KMaBWlLa HaTWCHAT Le BN BbPHE KbM MeHI0TO. Bb3MOXHO e fia ce o6aBu
Bpeme 4Ype3 HaTUCKaHe Ha KnaBuila +unmn-n NoTBbpXAaBaHe C KnaBulla .

« 3kniouete ypefda oT KOHTaKTa.

+B KpaA Ha UMKb/la NocCTaBeTe B XNagWIHMKA B MPOAb/IKEHME Ha Halt-Manko
YEeTMpK Yaca Npean KoOHCymaLms, Taka Ye KNCenoTo MIAKO Aa Ce BTBbpAN.

« ONTManHaTa NILTHOCT Ha BALLETO KUCENO MISKO e e nonyyu cneg 12vacaB
XnagunHuKa.

3ana3BaHe

« HaTypasnHoTo Ku1ceno MAsiko e ce 3anasw B XNagniHMKa 3a MakCimym
CeAem AHW.
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MpuroTBsaHe Ha LeAeHO MNAKO

MpurorBaHe Ha cmecTta 3a 1 cbA
+HyxeH Bn e 1 n mnako (BX. ,M360p Ha cbcTaBkute”) 1 80 rp wnm
1 Mb/Ha cyneHa nbXuua K1ceno Mnsako (Bx.,M36op Ha cbctaBkute”).

« /i3cunete 1 n mnAko B ronAma Kyna 1 aobaBeTe KMCenoTo MIsKO.

+ Pa36buiite KnCenoto MAAKO C MOMOLITA Ha BUIMLA WAM Ten 3a
pa3buBaHe Ha AlLa, JOKATO NonyuuTe fobpa cMec (He e HYXHO Aa A
pasbusate GpUHO).

«MocTaBeTe GpuNTbPa B CbAa 3a KUCENO MAAKO BbB NO3uLMATa Ha
dbepmeHTpaHe (gonHa no3uyus) - fig.B.

« /I3cunete cmecta UPEKTHO B LieAKaTa, KOATO e MocTaBeHa B CbAa
npean Tosa - fig.9. He nbnHeTe cbaosete Hag HMBOTO Ha pbba Ha
uefKaTa (HyXHO e fia MoXeTe fia A U3BaJu1Te, 3a [la U3LeanTe KUCenoTo
mnsAKo). 3atBopete Kanaka - fig.10.

MNyckaHe Ha ypeaa

« MocTtaBeTe NbnHUTe CbhoBe (C d)VIFITpI/ITe 1 Kanaumre) BBbpPXy OCHOBaTa

Ha ypepa - fig.11.
- 3aTBOpeTe Kanaka Hap npopykTa - fig.12.
- BkntoueTe ypepa B koHTakTa - fig.7.
+ HatucHete 6yToHa (@,
- 3afjafeHnAT yac mura: 8 yaca.

+ AKo e Heobxofumo, HaCTpOIZTe BpemMeToO C NomoLlTa Ha Knasuwunte
+ 1 —, 3@ fa Nony4ynTe XxapecsaHaTta OT BaC KOHCUCTEHLMA 1 BKYC.

« MoTBbpAeTe ¢ NOMoLLTa Ha KnasuLwa (oK.
« Uukbnst cTaptupa.

Bpeme Ha pepmeHTayusa
+ Ha BalueTo Kuceno MnsKo e e HeobxoanMa bepmeHTaLma mexay 6 v
12 Yaca B 3aBMCMMOCT OT OCHOBHUTE CbCTaBKW W XKeNlaHWA pe3ynTar.

Teuro | | | | | |

I I I I I I
6h 7h 8h 9h 10h 1h

Tebpao
———
12h

Kpan Ha unkbna n oxnaxkgaHe

+ 3 3BYKOBM ,6MN" CMrHana ykasBaT Kpas Ha uukbna. Cnea 5 MuHyTn
ypeabT aBTOMAaTUYHO _cnupa cam. bunkaHeTo we npoabnxu
30 cekyHAun. HaTucHete (%.3a [la cnpeTe 6unKaHeTo. 3aabpPXKaHeTo Ha
KNaBuULIa HATMCHAT Lie BY BbpHE KbM MEeHIOTO. Bb3mMoXHO e fa ce
06aBU BpeMe Ypes HaTVCKaHe Ha KNaBWLLa + WK — Y NOTBbPXKAaBaHe
C Knasuwa (],

« /I3knioyeTe ypeaa oT KOHTaKTa.



MBLIG)KHaHe, C'bXpaHeHllle n oxXnakpgaHe

« Korato mpouechT Ha MpUroTBsHe 3aBbpluyW, BAWTHeTe LeAKaTa 3a
pb6a, 3aBbpTETE A Ha 180° 11 A NOCTaBETE B CbAA 3 KMCENO MIIAKO TakKa,
ue fa e B nosvuma Ha msyexpade - fig.13-14. Mocrasete kanaka
otrope.

«OcTaBeTe fga ce um3uUexAa 3a Hal-Manko 3 vaca B XJIaAWHKKa;
B 3aBMCUMOCT OT BaLLMA BKYC MOXETE Aa M3LeXAaTe KUCeNoTo MISAKO
10 12 yaca. AKO MCKaTe HaMCTUHA MbCTa KOHCUCTEHL WS, OCTaBeTe ro Aa
Ce 13Uexaa NPe3s HOLWTa B XNagUITHKa.

« ONTUManHaTa MNABTHOCT Ha BALLETO KMCENo MIAKO e e Nosyun cneg
12 yaca B xnagunHuKa.

- BegHara WoM M3ueX[aHETO MPUYKAOUM, OTCTPaHeTe cypoBaTkata ot
CbAa, Cnef KoeTo rnocTaBeTe LieAkata o6paTHO B Cbfa v 3aTBopeTe
Kanaka. CbxpaHsBaiTe BalIeTO LefeHO MIISIKO B XNIagUITHIMKA.

«He u3non3Bante HMKaKBM OCTPU MpPeAMETV 3a MOYMCTBAHE Ha

¢unTbpa - fig.15..

0
S 006 6

MHoro BnaxHo BnaxHo MHoro cyxo

Omcmpatsasatime

J
Bpewme Ha usyexdaHe (8 0x1adeHO cbcmosHuUe) pedosHo 0bpasysara

meyHocm

* Koeamo npuzomesame Kuceno MAAKO WU yedeHo Kucesno MAAKo, ce obpasysa
cyposamka. Tasu me4yHocm, KOAMO u3yexdame nosede uau No-masko, 3a 0a
nosyyume nNo-cyx Uu NO-Masnko cyx npodykm, He e 8pedHa 3a eawiemo 30pase;
M3 NO-CKOPO CbOBPXKA MHO20 MUHEPAsIU.

3ana3BaHe

« LlepeHoTo Knceno mnsko Tpabsa Aa ce AbpxuK oxnageHo v Tpabsa aa
ce KOHCYMMPa B paMKKMTe Ha Hall-MHOTO cefieM AHW.

MopAapbxKKa

« BuHaru nskniousanTe ypeaa ot KOHTaKTa, MPeAm Aa ro nouncreare.

« Hvkora He mocTaBsiTte uim notansinTe Kopryca Ha ypefa BbB BOAa.
MouncTBaiiTe C MOKpa Kbpra 1 ropelua canyHeHa Boga. MannakHete
BHUMATENTHO U M3CyLLETe.

- MouncTeTe CbaoBeTE, KanauuTe 1 LefKuTe C TOMIa canyHeHa BoAa unv
B CboMMANHaTa MawwuHa - fig.2.

« KanakbT Ha ypefia MOXe fia Ce MoYmCTU € TOMa canyHeHa Boga.

« E4HO MpocTo n36bbpcBaHe ¢ nomowTa Ha rbba e e JOCTaTbyHo 3a
MOYNCTBAHE Ha BLTPELIHOCTTA Ha OCHOBATa.

«bbp30 M3muiTe dunTbpa cnep ynotpeba. AKO ro mueTe Ha PbKa,
OCTaBeTe ro a N3CbXHE Ha OTKPUT Bb3AYX.
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OTcTpaHsABaHe Ha npo6nemn

HesapoBonutenHu pesynratn

NMPOBJIEMU

Bb3MOXXHU NPUYNHU

PELUEHUE

Kucenu mneka, kouto ca
npeKaneHo Te4yHu.

+ Ynotpebata Ha
nonyo6e3macsieHo 1im
obe3macneHo mnsako, 6e3
nobaBsaHe Ha MISIKO Ha
npax (ako ce n3nonsea
KaTo efiNHCTBEHA CbCTaBKa,
MIAIKOTO HE € AOCTaTbYHO
60raTo Ha NPoTerHY).

- [lobaBeTe efHa vala c
KICENo MNAKO, NPUroTBeHO
C MNIAIKO Ha npax (aBe, ako
MIISIKOTO e 06e3mMacseHo),
VNN 13non3eanTe
MbIIHOMACNIEHO MIIAKO.

« [iBMKeHWe, yaapv unu
BUOpaLumn B ypeaa no
Bpeme Ha pepmeHTaumATa.

« He mecteTe ypepa, pokato
pabotu.

« He ro nocraBaiTe Bbpxy
XNaAUITHIK.

+ DepMeHTBT Beye He e
aKTMBEH.

« CmeHeTe pepmeHTa Unm
MapKaTa Ha OX/1ajeHoTo
KMCENO MASKO.

« NposepeTe gatata Ha roAHOCT
Ha BalmMA GpepmMeHT Unn Ha
OX/1afIEHOTO KMCENO MASAKO.

+ YpepasT e 61n oTBapAH no
Bpeme Ha UMKb/a.

« He maxaiiTe cbpoBeTe 1 He
oTBapAiiTe ypeaa npean
Kpas Ha UnKbna
(Npubnn3NTENHO O0CeM Yaca).

« lpbXTe ypena faney ot
Bb3JYLUHN TEYEHNA NO
BpeMe Ha yrnoTpeba.

+ BpemeTo Ha pepmeHTaLA
€ NpeKaneHo KpaTKo.

- YBenuyeTe BpemMeTo Ha
depmeHTaLMA C nomoLyTa
Ha Talimepa.

Kuncenn mneka, kouto ca
npeKaneHo TeuHu.

« CbpoBeTe He ca 6unu
NoYNCTEeHN/U3MNNaKHaT
KaKTo TpsAb6Ba.

«Mpeau fa nscvnete
npuUroTBeHata cMec B
CbfiOBeTe, NpoBepeTe fanu
HAMa Cneay oT N3MMBaLLa
TEUHOCT, MOYNCTBALL
npenapary Unv HeYMCToTN
BBTPE B Cb/lOBETE.

Mnekarta ca npekaneHo
Kucenu.

+ BpemeTo Ha pepmeHTaLmA
€ npeKaneHo Abro.

+ HamaneTe BpemeTo Ha
depmeHTauuA 3a HoBaTa
napTuga.

B Kpas Ha pepmeHTaLmATa
No NOBbPXHOCTTa N
OTCTPaHW Ha KCeNoTo
MIAIKO ce obpasyBa
nosnynpo3payHa TeYHOCT
(HapeueHa cepym).
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- TebpAe MHoOro
depmeHTaLyA.

+ HamaneTte BpemeTo Ha
depmeHTauma n/vnn
fobaseTte MAAKO Ha Mpax.




Mpo6nemwu c pabotaTta Ha ypepa

MPOBJIEMU

Bb3MOMHU NPUYNHN

PELLEHUE

YpenbT He paboTu.

- CBbp3BaHe.

- [bpBO NpoBepeTe
CBbP3BaHETO Ha ypesa.

Ypenwr e cBbp3aH

NPaBUIHO, HO He paboTw.

+ TexHUYeCKM Npobnem.

- He mecTeTe ypepa, fokaTto
paboTu.

« He ro noctaBaiite Bbpxy
XnagunHuk. CBbpxeTe ce ¢
BaLWNA AUITbP UK
oTopu3MpaH cepBr3eH
LeHTbp Ha Tefal.

Mporpamupan cbm
NOrpeLIHo BpemeTo Ha
depmeHTauua.

« 3appbxTe OyTOHa [0k
HaTICHaT, 3a fla Ce BbpHeTe
KbM HauanHoto meHto. Creq
TOBa MOXeTe OTHOBO Aa
HacTpouTe BpemeTo —
BaXKHO: LIVIKBITBT Le ce
pecTapTvipa oT camoTo
Hauano!
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RECOMANDARI PRIVIND SIGURANTA

Cititi intotdeauna cu atentie instructiunile inainte de a utiliza aparatul pentru prima data si
pastrati-le pentru utilizare ulterioara: orice utilizare neconforméa cu instructiunile va
exonera Tefal de orice raspundere.

+ Acest aparat este in conformitate cu intreaga legislatie relevantd privind siguranta, incluzand
directivele privind joasa tensiune, reglementarile privind compatibilitatea electromagnetica si
materialele aflate in contact cu alimentele si legislatia privind protectia mediului.

« Acest aparat nu este destinat utilizarii de cdtre persoane (inclusiv copii) cu capacitati fizice,
senzoriale sau mintale reduse sau cu lipsé de experientd si cunostinte, cu exceptia cazului in care
au beneficiat de supraveghere sau instruire cu privire la utilizarea aparatului din partea unei
persoane responsabile de siguranta acestora.

+ Copiii trebuie supravegheati pentru a avea grijé sa nu se joace cu aparatul.

« Verificati daca tensiunea de alimentare a aparatului dumneavoastra corespunde cu tensiunea
instalatiei electrice. Garantia va fi considerata nula in cazul unei erori de conexiune electrica.

« Aparatul este conceput exclusiv pentru uz casnic. In cazul oricarei utiliziri in scop comercial,
utilizari inadecvate sau nerespectari a instructiunilor, producdtorul nu isi asumd nicio raspundere,
iar garantia nu se va aplica.

+ Aparatul nu este conceput pentru a fi utilizat in urmdtoarele situatii, care nu sunt acoperite de
garantie:

-n colturi de bucitérie rezervate personalului in magazine, birouri si alte medii profesionale.
- La ferme.

- De cétre clientii hotelurilor sau motelurilor sau in alte spatii rezidentiale.

- Intr-o unitate cu optiuni de cazare si mic dejun si alte medii similare.

+ Deconectati aparatul imediat dupa utilizare sau cand il curdtati.

+ Nu utilizati aparatul dacé acesta nu functioneaza in mod corespunzator sau daca a fost deteriorat.
In acest caz, contactati un centru de service aprobat Tefal (a se vedea lista de centre post-
vanzare).

+ Nu asezati aparatul langa o sursa de caldura sau intr-un cuptor incins, deoarece acest lucru ar
putea cauza deteriorari grave.

+ Orice interventie in afard de curétare si activitatile de intretinere normale efectuate de client
trebuie realizata de un centru de service aprobat Tefal.

+ Nu scufundati aparatul, cablul de alimentare sau stecarul in apa sau orice alt lichid.

+ Nu Iasati cablul de alimentare la indemana copiilor.

« Conectati aparatul la o prizé cu impamantare. Dacd doriti sa utilizati un cablu prelungitor,
verificati dacd priza are un conductor cu impamantare.

« Cablul de alimentare nu trebuie plasat niciodata in apropiere sau in contact cu piesele fierbinti
ale aparatului dumneavoastra, langa o sursa de céldura sau sé atarne peste o muchie ascutita.

+ Nu utilizati aparatul in cazul in care cablul de alimentare sau stecherul este deteriorat. Pentru a
evita orice pericol posibil, inlocuiti cablul de alimentare sau stecherul la un centru de service
aprobat Tefal (a se vedea lista din brosura de service).

« Pentru siguranta proprie, utilizati doar accesorii si piese de schimb Tefal potrivite pentru aparatul
dumneavoastra.

«Toate aparatele fac obiectul unor proceduri stricte de control al calitatii. Aleatoriu asupra
aparatelor sunt efectuate teste practice, ceea ce ar putea explica eventualele urme de utilizare.

I Si punem protectia mediului pe primul loc!

(@® Aparatul dumneavoastra contine materiale valoroase care pot fi revalorificate sau reciclate.
Duceti aparatul la un punct local de colectare a deseurilor din orasul dumneavoastra.



Descriere

1 Capacul aparatului Panou de comanda

2 Orificii de evacuare a aburului 9 Ecran LCD

3 Fante pentru borcane de sticld a Afisaj pentru timpul ramas
4 Baza b Afisaj pentru ciclul in curs

5 Capace pentru recipient c Afisaj de program

6  Strecurdtori 10 Buton OK

7  Zone de prindere 11 Buton de pornire/oprire

8  Recipient ultra-rezistent 12 Tastd - pentru setarea timpului

13 Tasta + pentru setarea timpului

Recomandari @
inainte de prima utilizare

- Inlaturati orice ambalaje, etichete autocolante sau accesorii din interiorul si
exteriorul aparatului - fig.1.

- Curatati recipientele, capacele si strecuratorile cu apa caldd si sapun sau in
masina de spélat vase - fig.2. Capacul aparatului poate fi curatat cu apa
calda si sapun. Pentru a curata interiorul recipientului, este suficient sa
stergeti cu un burete - aveti grija sa nu utilizati partea abraziva a buretelui
deoarece aceasta va deteriora aparatul. Nu utilizati produse de curatare
abrazive. Nu asezati sau scufundati niciodata corpul aparatului in apa.

In timpul utilizarii

«Nu miscati aparatul in timpul utilizérii si mai ales nu deschideti
capacul. Nu asezati aparatul in locuri unde exista vibratii (de exemplu,
pe un frigider) sau expuse la curenti de aer. Respectarea acestor
recomandari va asigura succesul preparatelor dumneavoastra.

- Utilizati aparatul la temperatura camerei. Temperatura ideald pentru
un preparat de succes este intre 20°C si 25°C. Sub 20°C, mdriti timpul
de fermentare pentru a obtine un rezultat mai bun. Peste 25°C, timpul
de fermentare poate fi redus.

N . .

La finalul ciclului

« De-a lungul procesului, forma strecuratorii se poate modifica: cand
strecuratoarea este incd umeda, acesta poate fi mai putin tensionata.
Acesta va reveni la forma initiala atunci cand este complet uscata.

Recipientele, strecuratorile si capacele sunt concepute strict pentru prepararea
iaurtului. Nu le agezati in compartimentul congelatorului sau intr-o combina

frigorifica. Nu le utilizati intr-un cuptor traditional sau cu microunde.
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Pentru a asigura succesul tuturor preparatelor dumneavoastra, va prezentam cateva

reguli pe care trebuie sa le urmati.
Temperatura joasa si fermentarea de durata, iata secretul!

Amestecul este transformat in iaurt sau iaurt fara zer prin incubare la temperatura

potrivita pentru o anumita perioada de timp.

Selectarea ingredientelor

Lapte
Ce tip de lapte trebuie sa utilizati?

Toate retetele noastre (cu exceptia cazului in care se precizeaza altfel)
sunt preparate din lapte de vaca. Puteti utiliza lapte vegetal, precum
lapte de soia, de exemplu, precum si lapte de oaie sau de caprg, dar, in
acest caz, fermitatea iaurtului poate varia in functie de laptele utilizat.
Laptele crud sau laptele cu perioada de valabilitate mare si toate tipurile
de lapte descrise mai jos sunt potrivite pentru aparatul dumneavoastra:

Lichid | | |

[ Ltapte | Lapte |
semi-degresat integral

| Condensat

Lapte |
crud

Alegeti, de
preferinta, un tip
de lapte integral
care nu necesita
fierbere (lapte
UHT cu perioada
de valabilitate
mare sau lapte
praf).

Laptele crud

(proaspat) trebuie
fiert si apoi racit si
trebuie sa i se

inlature caimacul.

- Lapte sterilizat cu perioada de valabilitate mare: laptele integral
UHT produce iaurturi mai ferme. Utilizand lapte semi-degresat veti
obtine iaurturi mai subtiri. Cu toate acestea, puteti utiliza lapte semi-
degresat si puteti scurge iaurtul timp de 1-3 ore pentru a obtine
textura doritd.

- Lapte pasteurizat: acest tip de lapte face iaurtul mai cremos si
produce o pojghita subtire la suprafata.

- Lapte crud (lapte de ferma): acesta trebuie fiert. De asemenea, este
recomandat sa il ldsati sa fiarba un timp indelungat. Este periculos sa
folositi acest tip de lapte fara a-l fierbe. Apoi trebuie sé-I lasati sa se
raceasca inainte de a-l utiliza in aparat. Nu este recomandata crearea
de culturi cu iaurturi preparate din lapte crud.

« Lapte praf: utilizdnd lapte praf veti obtine iaurturi foarte cremoase.
Respectati instructiunile producatorului inscrise pe cutie.

Ferment

Daca ati fiert

Acesta este preparat din:

laptele, asteptati - Un iaurt natural cumparat din magazin cu o cat mai lunga perioada de
pana cand acesta valabilitate; astfel, iaurtul dumneavoastra va contine mai mult ferment
atinge activ pentru mai multa fermitate.

temperatura

camerei inainte de - Unul dintre iaurturile preparate recent de dumneavoastra — acesta
aadauga trebuie sa fie natural si preparat recent. Acest procedeu se numeste
fermentul. crearea culturilor de iaurt. Dupa cinci procese de creare a culturilor,
Utilizati laptele la iaurtul folosit isi pierde fermentii activi si risca, asadar, sa confere o
temperatura consistenta mai putin ferma. Atunci va trebui sa incepeti din nou cu un
camerei pentru a jaurt cumpdrat din magazin.

nu distruge

proprietatile

fermentului

dumneavoastra.
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Prepararea iaurtului
Prepararea amestecului pentru 1 recipient

+ Aveti nevoie de 1 | de lapte (a se vedea sectiunea Selectarea
ingredientelor) si de 80 g sau 1 lingurd plind de iaurt (a se vedea
sectiunea Selectarea ingredientelor).

«Turnati 1| de lapte intr-un vas mare si adaugati iaurtul.

« Bateti iaurtul cu ajutorul unei furculite sau al unui tel pana cand
obtineti un amestec omogen.

- Turnati preparatul direct in recipient - fig.3 si inchideti capacele
- fig.4. Daca doriti s& scurgeti iaurtul, vad rugdm sa respectati
instructiunile de preparare a iaurtului fara zer (a se vedea sectiunea
Prepararea iaurtului fara zer).

« Repetati operatiunea daca doriti sé preparati un al doilea recipient de
iaurt.

Pornirea aparatului

« Asezati recipientele de iaurt umplute (cu capacele puse) pe baza
aparatului - fig.5.

- Inchideti capacul pentru a acoperi produsul - fig.6.

- Conectati aparatul la reteaua de alimentare - fig.7.

« Apasati butonul (@,

« Timpul presetat este afisat intermitent: 8 ore.

- Dacd este necesar, reglati timpul cu ajutorul tastelor + si — pentru a
obtine textura si gustul pe care le doriti.

- Confirmati cu tasta [oK..

« Ciclul va incepe.

Timp de fermentare
« laurtul dumneavoastra va necesita un timp de fermentare de 6 pana la
12 ore, in functie de ingredientele de baza si de rezultatul dorit. Cu cat
timpul de fermentare este mai lung, cu atat iaurtul este mai ferm si mai
acru.
Lichid Condensat
| | | | | | | -

I I I I I I I
6h 7h 8h 9h 10h 11h 12h

incheierea ciclului si racirea

« 3 semnale sonore indica incheierea ciclului. Dupd 5 minute, aparatul se
opreste automat. Apdsati (0K pentru a intrerupe semnalul sonor. Daci
tineti tasta apdsatd, veti putea reveni la meniu. Este posibil s& addugati
timp apdsand tasta + sau - i confirmand cu tasta (oK.,

« Scoateti aparatul din priza.

« La incheierea ciclului, tineti preparatul la frigider timp de cel putin patru
ore inainte de consum, astfel incat sa capete fermitate.

« Consistenta optima a iaurtului dumneavoastra va fi obtinutd dupa 12 ore
de tinut la frigider.

Conservare

« laurtul natural poate fi pastrat in frigider pe o perioadd de maxim 7 zile.
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Prepararea iaurtului fara zer
Prepararea amestecului pentru 1 recipient

+ Aveti nevoie de 1 | de lapte (a se vedea sectiunea Selectarea
ingredientelor) si de 80 g sau 1 lingurd plind de iaurt (a se vedea
sectiunea Selectarea ingredientelor).

+Turnati 1| de lapte intr-un vas mare si adaugati iaurtul.

« Bateti iaurtul cu ajutorul unei furculite sau al unui tel pana cand
obtineti un amestec omogen (nu este nevoie sd-l amestecati usor).

« Asezati strecurdtoarea in recipientul de iaurt in pozitie de fermentatie
(pozitia inferioara) - fig.8.

+Turnati preparatul direct in strecuratoarea care a fost asezata in
prealabil in recipient - fig.9. Nu umpleti recipientul peste nivelul
marginii strecurdtorii (trebuie sd o puteti ridica pentru a strecura
preparatul). Inchideti capacul - fig.10.

Pornirea aparatului

« Asezati recipientele umplute (cu strecurdtorile si capacele puse) pe
baza aparatului - fig.11.

- Inchideti capacul pentru a acoperi produsul - fig.12.

- Conectati aparatul la reteaua de alimentare - fig.7.

« Apasati butonul (),

« Timpul presetat este afisat intermitent: 8 ore.

+ Dacd este necesar, reglati timpul cu ajutorul tastelor + si — pentru a
obtine textura si gustul pe care le doriti.

« Confirmati cu tasta (o).

« Ciclul va incepe.

Timp de fermentare
« Preparatul va necesita un timp de fermentare de 6 péana la 12 ore,
in functie de ingredientele de baza si de rezultatul dorit.
Lichid Condensat
| | | | | | | -

I I I I I I I
6h 7h 8h 9h 10h 11h 12h

Incheierea ciclului si racirea
« 3 semnale sonore indica incheierea ciclului. Dupa 5 minute, aparatul se
opreste automat. Semnalul sonor va dura timp de 30 de secunde.
Apésati (K pentru a intrerupe semnalul sonor. Daci tineti tasta
apasata, veti putea reveni la meniu. Este posibil sa addugati timp
apasand tasta + sau — si confirmand cu tasta oK.

« Scoateti aparatul din priza.



Scurgere, depoznare sl racire

« La finalul procesului de preparare, ridicati strecuratoarea apucand-o
de margine, rasuciti-o pana la 180° si reasezati-o in recipientul de iaurt
astfel incat sa se afle in pozitie de scurgere - fig.13-14. Asezati capacul
deasupra.

« Lasati la scurs in frigider timp de cel putin 3 ore; dupa gust, puteti lasa
la scurs pand la 12 ore. Dacd doriti ca iaurtul sd aiba o textura cu
adevdrat consistenta, ldsati-l sa se scurga peste noapte la frigider.

- Consistenta optimd a iaurtului dumneavoastra va fi obtinuta dupa
12 ore de tinut la frigider.

- Imediat ce scurgerea s-a incheiat, goliti lactoserul (zerul) din recipient
si apoi asezati la loc strecuratoare in recipient si inchideti capacul.
Pastrati iaurtul scurs la frigider.

« Nu utilizati obiecte ascutite in strecuratoare - fig.15..

0
S5 000 o

Foarte umed Umed Foarte uscat

" . 0 .
Timp de scurgere (rdcit) regularitate

* Cand preparatiiaurt sau iaurt fdrd zer, se formeazd lactoser (zer). Acest lichid, pe care
dumneavoastra il scurgeti mai mult sau mai putin pentru a obtine un preparat mai
uscat sau mai putin uscat, nu dduneaza sdanatatii dumneavoastrd; din contrd, contine
multe minerale.

Conservare

« laurtul scurs trebuie tinut la rece si trebuie consumat in cel mult 7 zile.

intretinere

« Deconectati intotdeauna aparatul de la priza inainte de a-l curata.

« Nu asezati sau scufundati corpul aparatului in apa. Curatati cu o laveta
umeda si cu apa fierbinte si sapun. Clatiti cu grija si uscati.

- Curatati recipientele, capacele si strecurdtorile cu apa calda si sapun
sau in masina de spalat vase - fig.2.

« Capacul aparatului poate fi curatat cu apa calda si sapun.

- O simpla stergere cu un burete este suficientad pentru a curdta partea
interioara a bazei.

- Spalati strecurdtoarea la scurt timp dupa utilizare. Daca o spalati
manual, [asati-o sd se usuce la aer.

@®
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Identificarea si remedierea defectiunilor

Rezultate nesatisfacatoare

PROBLEME

POSIBILE CAUZE

SOLUTIE

laurturile sunt prea lichide.

« Folosirea de lapte semi-
degresat sau lapte
degresat fara a adauga
lapte praf (laptele folosit
simplu nu este suficient de
bogat in proteine).

« Adaugati un borcan de iaurt
preparat din lapte praf
(doud, dacd sunt preparate
din lapte degresat) sau
folositi lapte integral.

+ Miscare, lovituri sau vibratii
ale aparatului in timpul
fermentarii.

« Nu miscati aparatul in
timpul functionarii.
« Nu asezati pe un frigider.

« Fermentul nu mai este
activ.

« Schimbati fermentul sau
marca de iaurt racit.

« Verificati perioada de
valabilitate a fermentului sau
faurtului racit.

« Aparatul a fost deschis in
timpul ciclului.

« Nu scoateti recipientele si
nu deschideti aparatul
nainte de incheierea
ciclului (aproximativ opt
ore).

« Feriti aparatul de curenti
de aer in timpul utilizarii.

« Timpul de fermentare este
prea scurt.

« Mariti timpul de
fermentare cu ajutorul
temporizatorului.

laurturile sunt prea lichide.

- Recipientele nu au fost
curatate/clatite
corespunzator.

«Inainte de a turna
preparatul in recipiente,
verificati sa nu existe urme
de lichid de spdlat,
produse de curétare sau
murdarie in interiorul
recipientelor.

laurturile sunt prea acide.

« Timpul de fermentare este
prea lung.

« Reduceti timpul de
fermentare la urmatorul
lot.

Se formeaza un lichid
translucid (numit zer) pe
suprafata sau pe partile
laterale ale iaurtului la
sfarsitul procesului de
fermentare.

- laurtul a fermentat prea
mult.

« Reduceti timpul de
fermentare si/sau adaugati
lapte praf.
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Probleme de functionare

PROBLEME

POSIBILE CAUZE

SOLUTIE

Aparatul nu functioneaza.

« Conexiune.

« Verificati mai intai
conexiunea aparatului.

Aparatul este conectat

corect, dar nu functioneaza.

« Problema tehnica.

« Nu miscati aparatul in
timpul functionarii.

« Nu asezati pe un frigider.
Contactati-va distribuitorul
sau un centru de service
aprobat Tefal.

Am programat un timp
de fermentare incorect.

« Tineti apdsat butonul ok
pentru a reveni la meniul
initial. Dupa aceea, puteti
regla din nou timpul -
important: ciclul va porni din
nou de la inceput!
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OAHTIEXZ AZOAANEIAX

A0 acTe MPOGEKTIKA TIG 08NYieg XPRONE MPOTOU XPNGIHOTOIGETE TN GUOKEUN Yia TIpWTNH
Popa Kat PUAAETE TIG yia HEANOVTIKEG XPIOEIG: N XPON TTOU SEV CUMHOPPWVETAL HE TIG
umodeifeig Twv odnyiwv xpriong amaildooet Tnv Tefal amo kaBe vdHVN.

+H ouokeur} auth ival CUPPWVN HE TA 1OXUOVTA TTPOTUTIA KAl TOUG KAVOVIOHOUG ao@aleiag,
oupmeplapBavopévng tng odnyiag yia  xapnAr Téon, tTnv nAektpopayvntiki cupatdtnra, Ta
UAIKA TTOU €pYXOVTal O€ EMAQN UE TPO@IUA Kat TO TIEPIBEANOV.

+ H ouokeun autr) Sev mpoopiletal yia Xprion amod atopa (GUNMEPINAUBAVOLEVWY Kal TwV TASIWY)
UE HEWUEVEG CWHATIKEC, AVTIANTITIKEG 1} S1AVONTIKES IKAVOTNTEG 1 HE ENEIYN TIEIPAG Kal yvong,
€KTOC KAl QV TN XPNOIUOTIOIOUV UTIO 0TevH eMiBAePn apxIkd fi Toug éxel 500l apyikr kaBodrynon
OXETIKA HE TN XPRON TNG CUOKEUNG Amd ATOHO TTOU PEPEL TNV €UBUVN Yl TNV ACPANELE TOUG.

« Ta maidia Ba mpémel va T xpnolgomolovv umd emiBAeyn mpokelpévou va e§ao@ahiletal 6Tt Sev
maifouv PE Tn CUOKEUN.

+ BeBawwBeite 611 n Td0N TOU SIKTUOU TNG NAEKTPIKAG 0AG EYKATACTAONG QVTIOTOLXEL OE AUTH TNG
OUOKEUNG 006 KaBe o@aApa NAEKTPIKAG CUVOEONC AKUPWVEL TRV EyyUnon.

+ H ouokeun mpoopiletal pévo yia oikiakr Xprion. OmoladAmoTe EUMopIK, akatdAAnAN xprion A n
Hn CUPHOP@WON TPOG TIG 0dnyieg amaANdoooUV TOV KATAOKELAOTH amd KABe eubuvn Kat n
eyyunon mavel va IoXVEL

+ Agv OxeSIGO0TNKE yla va XpNnolpomoindei 0TIC TapakdTw MEPITTWOELS, Ol omoieg Sev KaAUTTToVTAl
anod v eyyonon:

- € kouCiveq mou mpoopilovTal yla TO TPOCWTIKG KATAOTNHATWY, YPaQEeiwv Kat dANwv
EMAYYENUATIKOV XWPWV.

- X€ AypOKTApATA.

- Anté Toug meNdTeg Eevodoyeiwy, Eevwvwy Kat Aotmwv mepIBAAOVTWY HE XapaKTHpa @INo&eviac.

- Y& mepIBaMovTa TUrou dwpaTtiwv evodoyeiwv.

+ BydAte ™ ouokeury amd tnv mpila MONG OTAPATACETE va TNV XPNOIMOTIOIETE Kal OTav ThV
KaBapilete.

+ Mnv XpnoIUOTIOLETE TN CUOKELN 0ag av Sev AelToupyei owoTd iy av éxel umooTei {npia. Ze autr
v mepintwon, ameubuvBeite oe éva e€ouctodotnuévo kévtpo oépPig SEB (BA. katdhoyo
€€UTTNPETNONG META TNV ay0opPA).

+ Do Mnv tomoBeTeite Tn OUOKEUN KOVTA Ot TNyéC BeppotnTag, OnMwg oe (€0Td PoUPVO, KABWS
umopei va umooTtei coBapr BAGRN.

+ Omoladrimote mapépPacn mépav Tou kabaplopoU Kal TG ouVABOUG CUVTAPNONG EK HEPOUG TOU
meNGTN TPEMEL va paypaTomoleital o€ éva e§ouatodotnpévo kévipo o€pPic tng Tefal.

« Moté un Bubilete TV cuokeun, To KAAWSI0 A TO BUoHa O VEPO 1y AN LYPO.

+ Mnv agnrvete va Kpépetal To KaAwS1o TPo@odosiag 0€ OnEio TOU va To QTAvouy Ta matdid.

+ Na OUVOEETE TN OUOKEUN HE YEIWHEVO PEVMATOSOTN. AV XPNOILOTIOIEITE KOAWSIO EMEKTAONG,
Beaiwbeite OT1 0 peupaTodOTNG StabéTel aywyd yeiwong.

+ To kaAwd1o Tpoodoaiag Sev mpémel va PpiokeTal TOTE KOVTA 1} O€ MA@ Ue Ta Beppd pépn tng
OUOKEUNG, KOVTA O Wia minyr BeppudtnTag 1 emdvw ot éva (e0To ATt

+Mnv xpnolgomolgite Tn ouokeur) av to KaAwdo i To Buoua g mapouotdler PAGPN. Mpog
amo@uyr; omoloUSHTOTE KIVEUVOU, aVTIKATAOTHOTE Ta UTTOXPEWTIKA O éva e€ouciodotnuévo
kévtpo o€pPic Tefal (BA. katdhoyo oTo eyxelpidio oépPIg).

« [la TNV ao@daleld oag, xpnotpomoleite povo aviaMaKTIKA kat €aptripata SEB katdAnAa yia tn
OUOKEUN 0ag.

+'ONeg o1 ouokevég umoPalovtal og auotnEo éleyxo moldTnTag. MpEakTikég SoKIpéG xprong
yivovtat Ue Tuxaie OUOKeVEG, pdypa Tou egnyei Ta mBavd onpadia xprione.

EEE A CUMHETEXOUHE GTNV MpoaTacia Tou mepiBdallovtog!

@ H ouokeur| oag mepIEXEl TOAOTIHA UNIKG, Ta OTToia iImopolv va avaktnBouv 1 va avakukAwOouv.
< AQHGTE TNV 0€ £Va ONUEID AMOKOMISHG AOTIKWV AMOPPIMHATWY TG TIEPIOXAS 00



Meptypaen

1 KdAhuppa tng ouoKeunig Mivakag eAéyxou

2 Omég Slaguyng atuou 9 066vn LCD

3 IXIOopéq yla yuaAva Soxeia a MpoPolr UTOAEITOPEVOU XPOVOU

4  Béon b MpoPoAr kuKAou Aettoupyiag

5 Kamdkia yia Soxeia c MpofoAr Tou mpoypAppaTog

6 Xtpayylotipla 10 xoupmi OK

7 Xwpot Aaprg 11 Koupmi On/Off

8 'E€tpa avOekTikd Soxeia 12 TI\AKTPO KABoPIoHOU XPOVou - —
13 MNAfkTpo kabopiopol xpdvou - +

ZUOCTAOEIG

Mpw amoé Tnv mpwtn Xprion

+ AQaipéoTe ONEG TIC OUOKEUOOCIEG, T AUTOKOANTA 1 Ta Sidgopa
€€apTrUATA amd TO ECWTEPIKO KA TO EEWTEPIKO TNG CUOKEVNAG - fig.1.

« MA\Uvete Ta SOXEIQ, TO KATTAKIA, TA OTPAYYIOTHPLA KAl TO SOCOUETPNTH HE
{eom ocamouvada R oto mMuvtiplo métwy - fig.2. To ké\uppa Tng
OUOKEUNG Mmopei va kabaplotel pe (01O vepd Kal camouvi. Na va
KaBapIOETE TO ECWTEPIKO TOU KASOU, APKEL £va OKOUTIIOHA LIE TO OPOUYYApL
— TIPOCEETE VA UNV XPNOILOTIOINCETE TNV TIAEUPA TOU GYOLYYAPLOU HE TO
OUPHA, YIa VA Un YOAPETE TN OUOKELN. Mnv xpnotpomoleite SlafpwTikd
kabaploTikd. Mn Balete moté oUTe Kat va Bubilete Tn ouokeur o€ vepo!

Kata tn xpnion

+ MV HETAKIVEITE TIOTE TN CUOKEUN 0AG EVW AEITOUPYE( Kal KUPIWG pUnv
QAVAONKWVETE TO KAAUMUA. MV TOTTOBETE(TE TN CUOKEUN OE UEPN TTOU
mapouotalouvv Kpadaopolg (my. emavw oTo Yuyeio) 1 mou eival
exteOelpéva o pevpata aépa. H TApnNon autwv Twv CUCTACEWV
EMTPETTEL TNV EMTUXIA TWV TTAPAOKEVAOUATWY 0AG.

« Xpnouporoleite Tn ouokeun oag og Beppokpacia dwuatiov. H idavikn
Beppokpacia yla Tnv emruyia Twv MOPACKEVAOUATWY oag gival amd
20°C w¢ 25°C. Katw amd toug 20°C, au€note 1o xpoévo {Uuwong yla va
Aé&Pete kaAUTePO amotéAeopa. Mavw amoé toug 25°C, o xpdvog (pwong
umopei va Helwbdei.

270 TEAOC TOU KUKAOU

« Kata ™ Sadikacia, givar Suvatd va éxel alolwbei To oxAua tou
oTPAYYIOTNPIOV: OTAV TO OTPAYYIOTHPL €ival akOpn Lypo, pmopsi va
gival A\iyotepo okAnpd. Oa avakTioel To apxIKO OXfHa TOu HONIG
OTEYVWOEL EVIEAWC.

Ta Soxeia, Ta oTPAYYIoTHPlA KAl Ta KAdkia mpoopilovtal armoKAEIOTIKA yia TRV
TAPACKEUN YlaoupTiov. Mnv ta Balete otnv KataPpugn ouTe 0TOV KATAPUKTN.

MnV ta XpnotpomnolEite o€ KAAGIKO (pOUPVO I} O POUPVO HIKPOKUHATWV.
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MNa va gacpalicete emruyia yia 6Aa Ta MOPACKEVAOHATA 0AG, AKOAOUBNOTE TOUG

TMOPAKATW KAVOVEG.

To pUOTIKO gival n XapnAn Beppokpacia kai n peydin diapketa tng {Ypwong!
H anooteipwon otnv 18avikiy Bgppokpacia yia kabopiopévn Xpovikn Siapkela Oa
KAVOUV TO TTAPACGKEVACHUA GAG VA YiVEL YIAoUPTI I} GTPAYYIOTO ylaoUpTL.

EmAoyn Twv VAIKwvV
To yaia

Moto ydAa va xpnotpomnotow?

‘ONeG ol OuvVTayéC pag (EKTOC av  avagépetal
Tpayparomolovvtal pe ayehadivo yda.

Mmopeite va XpnOIUOTOINOETE QUTIKA YAAATA, OTTWE To ydla odylag,
KaBwg Kal alyompofela yahata, al\g, O auth TNV TEPIMTwon, n
OKANPAOTNTA TOU YIOOUPTIOU WMOPEl va TOIKIAEL, avaloya e TO
XPNOIHOTIOIOVUHEVO YAAA. ATIO TO VWTIO YAAA HEXPL TO QTMOKAAOUUEVO
yéAa pakpdc SlapKeiag, Ta yahata mou TEPIYPAPOVTal OTn CUVEXELD
€ival OAa KaTtdAANAa yla Tn CUOKEUR 0ag :

Yo | | | | Mo

|Hulanoﬁoumpwpévo| M\peq yaha | Amayo ydha | >
yaha

S1aPOPETIKA)

+ Maotepiwpévo yala pakpdg drapkeiag: autod to miipeg yaha UHT
0aG EMTPEMEL va  @QTIAEETE T TO O@IXTA ylaovupTia. Av
XPNOIUOTIOINOETE NUIaToBouTupwpévo YAAa, Ta ylaoupTia oag Sev Oa
€ival 1600 o@ixTd. MapdAa autd, PMOPEITE va XPNOILOTIOINOETE £va
NHIATOROUTUPWHEVO YAND KAl VA OTPAYYIEETE TO ylaoUpTL 0aG yia pia
WG TPEIG WPEG, YO VA EMTUXETE TNV EMOUVUNTH LVPN.

« Maotepwpévo yala: auto to yaha Sivel éva ylaoUpTL 1o KPePWSES,
He Aiyn métoa amd mavw.

+ Nwné yaha (yala @appag): mpémel onwodnmote va To BpdoeTe. Zag
OUVIOTOUHE HANIOTA va TIPOREiTE O€ mapateTapévo Bpaoud. Mpayuaty,
Ba Atav emkivbuvo va To XPNOIUOTIOINCETE XWPIG va TOo BPAOCETE.
Katémiy, To a@rivete va KPUWOEL TIPIV VA TO XPNOIUOTIOINOETE OTN
OUOKEUN 0a¢. Agv  OLVIOTATAL VA  AVAKATEVETE  ylaoupTid
TIAPACKEVAOHEVA PE VWTTO YAAA.

« Fala o6& GKOVN: L€ TO YAAa 0€ 0KOVN Ba AAPBETE yilaoLpTia TTOAU ammald.
AKOAOUBNOTE TI 08NYIEC OTO KOUTI TOL TTApaywyou.

Kata mpotipnon,
emAé€te éva

T PEG YaAa Tov
va pnv amartei
Bpacpo (yaia
UHT pakpag
Sapkeiag iy yaha
o€ OKOVN).

To vwno (ppécko)
ydAa mpénel va
BpaoTei kKat va
KPUWOEL Kat va
TOoU aQalpedei n
néroa.

Mayia

Av éxete Bpacel 1o lvetat amd:

Yaha, mepipévere va

- €va (PUOIKO YlaOUPTL TOU eumopiou He 600 To Suvatdv peyoAUTeEPN

enavéldel oe nUEPOUNVia AENE TO YLaoUPTL 0OG TTEPIEXEL LAYLA TTOU Eival TTIO EVEPYN
BeppoKpacia Yl TTLO OPIXTO YIAOUPTL.

Swpariou mpv Tou - and éva ylaoupTt SIKAG 0ag MAPAYWYNG — TIPETIEL Va VAl QUOIKS Kal
TIPOGOLOETE TN PayId.  TIPOOPATNG TTOPAYWYNG. MPOKEITAL VIO AUTO TIOU AEME OVOKATEMA.
Xpnotponouote 1o Metd and 5 avakatéuata, To XPnOIUOTTOIOUHEVO YIHOUPTL PTWYAIVEL
ydha o Beppokpacia  amo evepyn payld Kat UTIAPXEL O KivOUVOG OE AUTH TNV TIEPITTWON va
Swpatiovylavapny  TIPOKUPEL amotéAeopa Aiydtepo otabeprig cvotaonc. Mpémel Aotmov
KATaoTpagouv ot va apxioete ava améd éva ylaoUpTt Tou gpmopiou i amo pa Enpn
1810TNTES TG pHayLdg payta.

oag.
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NMapaokeun yiaovpTiwv

Napaockeun Tov piypatog yia 1 doxeio

« Xpetdleote 11 yaha (BA. emhoyr UKWV ) kat 80 gr fj 1 yepudtn Koutahid
ylaoUpTt (BA. emAoyr UNIKWY).

« Xvote 1| yaha og éva peyaho doxeio & mpooBéoTe To ylaovpTL.

« XTUTIOTE TO YI00UPTL HE €va TPOUVL 1 €va XTUTINTHPL, HEXPL TTOU va
Aafete éva wpaio piypa.

- X0oTe To mapackevacua aneubeiag oto Soxeio - fig.3 kat kheiote Ta
kamdkia - fig.4. Av Bélete va otpayyifete 10 ylaoLpTl oag,
aKoAoUONOTE TIG 0dNyiES yia TNV TTAPACKEUKR OTPAYYIOTOU ylaoupTIoU
(BA. Mapaokeur oTpayyloToU YlaoupTIo)

« EmavaldBete ) Siadikacia av emBupEite va TapAoKELAoETE SeUTEPO
Soxeio ylaoupTioU.

ZEKIVIIOTE TN CUOKEUN

« TomoBeTroTe Ta YePATA PE ylaoUpTt Soxeia (UE Ta KamdKia Toug) oTtn

Baon g ouokeurs - fig.5.
+ K\eiote o kamdaki mavw amné To npoidv - fig.6.
- Béhte tn ouokeury oty mpida - fig.7.
« NMatriote To kouumi ().

+ Avafoofrvel o mpokaBoplopévog xpdvog: 8 WPeC.
« Av gival amapaitnTo, puBUIOTE TO XPOVO Ao Ta MARKTPA + Kal — yid va

AABETE TNV LPH Kal TN YEVON TTOU EMMOUUEITE.
« EmMBEPAIOOTE XPNOILOTOIDVTAC TO TIAHKTEO (oK),
+ O KUKAOG eKIva.

Xpovor {upwong
« To ylaoUpTi 0aG €x€l avaykn amoé {Upwon amo 6 wg 12 wpeg, avaloya pe
Ta XPNOIMOTOIOUHEVA UNKA Katl To emBuunté amotéleopa. ‘Oco
HEYAANUTEPOG O XPOVOG UPWONG, TOOO TIO GPLXTO KAl GEIVO TO YIAoUPTL.

Yyps | | | | | |

I I I I I I
6h 7h 8h 9h 10h 11h

TéAo¢ KUKMo Kat PUén

+ 3 NXNTIKA onpata SnAwvouv To T€Nog¢ Tou KUKAou. MeTd amd 5 Aemtq,
N OUOKELH OTaWaTd autdpata amd pévn e Matiote To ya va
OTAMATACETE Ta NXNTIKA orpata. Kpatwvtag matnpévo to mfiktpo Ba
eMOTPEYPETE 0TO pevoU Eival Suvatod va mpooBEceTe xpdvo matwvTag To
TAAKTPO + 1| — Kat emBeRalwvovTag Ue To MARKTPO [&X

« BydMte T ouokeur ané tnv mpida.

+ 210 TENOG TOU KUKAOU, BAATE Ta ylaoUPTIO 0TO YPUYEIO Yia TOUAAKIOTOV
TEOOEPIC WPEC TIPIV amd TNV KATAVAAWON, yia va o@i§ouv.

«To BéATioTo MAY0G Tou ylaoupTiol oag Ba emteuyOei PeTd amd 12 wpeg
oT0 Yuyeio.

Awatipnon

« H S1dpkela ouvtpNoNG TwWV QUOIKWY YIAOUPTIWV OTO Yuyeio gival To
TONU 7 NEPEG.
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Mapaokeun oTPAYYIOTWYV YIAOUPTIWV

Napaockeun Tov piyparog yia 1 doxeio

« Xpeldleote 11 yaha (BA. emhoyr) VAIKWOV ) Kat 80 gr fj 1 yeudtn KouTtaAid
ylaoUpTt (BA. emAoyr) UNKWV).

« XVote 1| yaha o€ éva peyaho doxeio & mpooBEoTe To ylaoupTL.

« XTUTIOTE TO Yl00UPTL PE €va TIPOUVL 1) éva XTUTTNTAPL, HEXPL TTOU va
AaBete éva wpaio piypa (Sev ivat avdykn va To avakateVETE amald).
+ BaAte 10 O0Tpayylotpt péoa oo Soxeio ylaoupTiov otn Béon {Upwong

(otn Xapn\odtepn 6éon) - fig.8.

+ XVoTe TO Mapaockevaopa ameuBeiag evidg Tou oTPayyloTnEloy, TO
omoio éxete Bahel amd mpw péoa oto Soxeio - fig.9. Mnv ta yepioete
mavw amd To emimedo Tou XeiAOUG TOU OTPAyyloTNPIOY (TTPEMEL va
UTTOPEITE VA TO ONKWOETE Ylo va OTPaAyYIEETE TO TAPACKEVAOHA.
K\eiote o kamék - fig.10.

ZEKIVIIOTE TN OUOKEUN

- TomoBetrioTe Ta yepdta éoxsla (u& TO OTPAYYIOTHPIA KAl TA KATTAKIA

Touc) ot Pdon TG ouckeur - fig.1

« KAEIOTE TO KATTKL TGV AT T0 POIGV - fig.12.
- Béhte T ouokeuny otnv mpida - fig.7.
« NMatAote To kouumi (@,

+ AvaBoaofrivel o TpoKaBopIopEVOG XPOVOG: 8 WPEC.
+ Av gival armapaitnTto, pubUioTE To XPAVo ammd Ta MARKTPA + Kal — Yla va

AG&Bete TV VPN Kat T yevon Tou emMOBUpE(TE.
« EmBeBalioTe XpnotuomolwvTag To mAAKTPO [0k,
+ O KUKAOG &gKIva.

Xpovol {upwong

« To ylaoUpTt 0ag €xel avaykn amoé {Vpwon amod 6 wg 12 WPEeS, avéioya
HE Ta XPNOILOTOIOUHEVA UAIKA KAl TO EMOUUNTO amOTEAECHA.

Yyps | | | | | |

I I I I | I
6h 7h 8h 9h 10h 11h
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TéAog KUKAoU Kat YUén

+ 3 NXNTIKA orjpata SnAWVOLV To TEAOG Tou KUKAoU. MeTd amd 5 Aemtd,
I CUOKEUH OTAMATA autdpata amod Hévn tnG. To NXNTIKO ofpa Slapkei
30 Seutepolenta Matriote To (%K. yia va GTAUATACETE Ta NYNTIKA
onuata. Kpatwvtag matnpévo 1o MANKTPO Ba eMOTPEPETE OTO PEVOU
Eivat Suvatd va mpooBéoeTe XpOvo MatwvTag To MARKTPO + i — Kal
empPefaiwvovtag e To MARKTPO K],

« Bydte tn ouokeury ané tnv mpida.



AnooTtpdyyion, amofnkevon Kat pogn

+ MOAig ohokAnpwBei n Sadikacia MAPAOKEUNG, AVAONKWOTE TO
OTPAYYIOTHPL ATTO TO KATIAKL, OTPEPTE To 180° Kat BAATE To Eavd péca
oto &oxeio TOU ylooupTioy, WOTE va PBpioketal otn Béon
anootpdyyiong - fig.13-14. Tonobetriote To kKamdki and mavw.

+ APr|oTE TO va oTpayYi&el yia Touldyiotov 3 Wpeg oTo Yuyeio, avaloya
UE TO YOUOTO 00G, MTTOPEITE VO TO APrOETE YIa PEXPL 12 WPEG. Av BENeTE
TIPAYHATIKA OQIKTH) UPH, APHOTE TO va oTpayyi&el OAn vOxTa 0To Yuyeio.

« To B€ATIO0TO TTAXOG TOU YlaoupTIoU oag Ba emTeuXOEei HETE Ao 12 WPEG
oTo Yuysio.

« MOAG ohokANpwOEi To 0TPAYYIoHA, aSEldoTE TOV 0pO YANAKTOC amd To
Soxeio Kal BANTe Eavd To OTPAYYIOTAPL P€oa OTO SOXEIO Kal KAEIOTE TO
KaTTaKL. AnoenKeUcTe T mpavytcuévo vlaoprTl 0ag oTo Yuyeio.

. an %gnonpononsns alxunPEd avtikeipeva péoca 0To OTPAYYLOTHPL
- fig.

0
S5 000 6

MoAU uypo Yypo MoAU oTeyvo

Xpovog otpayyiouatog (5pooepd mepifdAov) ! TOV 0p6 TOU
ydAaktog
* Katd tnv mpogtoiuacia ouvtaywv tuplol, oxnuati(etal éva vypd pe tv ovouaocia
0p6G YAAakTog. AUTG To LYPG, To omoio Ba aTpayyi(eTe MEPIOOGTEPO 1 AlyGTEPO Yia va
MdBete éva mapaokebaoua meploodTepo 1j Aiyotepo Enpd, Sev eivat emPBAaés yia v
vyeia oag, avtibeta, eival mouoto o€ uétarda.

Awatipnon

+To otpayylotd ylaouptt mpémel va dlatnpeital maywuévo Kat va

KATAVAAWVETAL TO APYOTEPO HECA OE EPTA NUEPEG.

Zuvtipnon

« Bydlete mavtote T ouokeur amo v mpifa mpoTtol TNV KabapioeTe.

« Mn Bdlete moté oute Kal va Bubilete Tn cuokeun o€ vepo! KaBapiote
™V HE éva vwmo mavi Kat (eotr oamouvada. ZeBYAATE Kal OTEYVWOTE
TIPOOEKTIKA.

«MA\UOvete ta Soxeia, Ta KAmAkia Kal Ta oTpayylotipla pe (eoth
oamouvada i oo mMuvtriplo matwv - fig.2.

« To KA\UPpA TNG OUOKEUNG pmopei va kaBaploTei pe {e0td vepd Kal
oamouVvL.

« MNa va KaBapioeTe To EOWTEPIKO TNG BAONC, APKE( €va OKOUTIONA PE TO
opouyydpl.

« MAOVTE TO PINTPO apéowe PETA TN XPron. Av To MAUVETE OTO XépL,
APHOTE TO OTOV AEPQA VO OTEYVWOEL.
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AvtipeTwmon mpoBAnudatwy
Mn kavomoiNTIKa amoteAécpata

MPOBAHMATA

MIOANEZ AITIEZ

AYZH

Ta ylaoupTia givat ToAD
uypd.

+ Xprion
nuamoBoutupwpévou
YAAQKTOG, Xwpig mpooBrkn
YAAaKTOG O0€ oKdvn (To
YGAa TTOU XPNOIUOTIOLEITE
Sev gival apketd mouoLo
OE TIPWTEIVEQ).

«Npocbéote 1 Keoé ylaoUpTL
ano6 yaha o€ oKovn (2 pe
anofoutupwpévo Yaha) iy
XPNOILOTIOOTE AR PEC
yaha.

» METaKIVAOELG, XTUTTAMATA R
KPadaoHOi TNG CUOKEUNG
Katd tn (Vpwon.

« Mn PETAKIVEITE TN CUOKELN
dtav gival evepyomoinpévn.

+ Mnv tnv TomoBetrioete
EMAVW 0TO Yuyeio.

+ H payid Sev ivat méov
EveEPYN.

« AN\AETe payid ) pdpka
ylaoupTiov

« ENéy&te TV nuepopnvia
MENG Tng payidc f Tou
ylaoupTiov 060G,

+ H ouokeun avoixtnke katd
TOV KUKAO

» Mnv Bydadlete ta Soxeia kat
NV QVO{YETE TN CUCKELN
TIPLV a1mo To TENOG TOU
KUKAOU (TTEpimou 8 WpE).

« AlaTnPOTE TN OUOKEUN O€
XWpo mmou Sev
mpooBaNetal ano
pevHATA agpa Katd T
Aerroupyia TnG.

+ MOAU HIKPOG XPOVOG
{opwong.

« Au€fote To xpdvo
(Opwong amnd To
XPOVOSIOKOMTN.

Ta ylaoupTia givat ToAD
uypd.

« Ta Soxeia Sev
kabapiotnkav/
Eem\uBNnKkav KaAd.

« Mpw va xvoete 10
TTAPACKEVACHA OAG OTA
Soyeia, BePaiwbdeite 6T1 Sev
£XOUV aTmopEiVElL ixvn uypoU
mMATWV, KaBaploTIKoL 1
BPWHIEG OTO E0WTEPIKO
Twv SoxEiwv.

Ta ylaovpTia givat ToAu §iva.

+ MoAU peydhog xpovog
{Opwonc.

- MewoTe 10 XpOvo
COpWONG Yla TNV EMOPEVN
naptida.

‘Eva S1dgpavo vypd (0pog
YEAQKTOG) OXNHUATIOTNKE
TNV EMEAVELA 1 0TA TTAIVA
TOU YlA0UPTIOV OTO TENOG
NG opwong.

« Ndapa moA\r {Opwon.

- MewoTe 10 Xp6vo
COpwong 1/ Kat mpoobéoTe
YyaAa o€ oKovn.
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MpoBARuata Asttoupyiag

MPOBAHMATA

MIGANEZ AITIEZ

AYZH

H ouokeun dev Aettoupyei.

« Z0vdeon.

« ENéy€te mpwta tn ouvdeon
TNG OUOKEVNG.

H ouokeun sival owotd
otnv mpifa, aANa Sev
Aertoupyei.

« TEXVIKO TIPOPBANHa.

« Mn HETAKIVEITE T CUOKELN

dtav gival evepyomotnpévn.

« Mnv tnv TomoBeTroeTe
endvw oTo Yuyeio.
Emikowvwvnote pe tov
€umopd oag f pe éva
£€0u01060TNUEVO KEVTPO
oépPig tng Tefal.

Mpoypappatioa A\abog
Xxpévo (Opwong.

« Kpatrjote matnpévo to
TIARKTPO (oK) yla val
EMOTPEPETE OTO APKIKO
pevoL. Metd, Ba pmopéoete
va pubpioete Eavd To xpovo
— ONMAVTIKO: 0 KUKAOG Ba
apxioet Eavd and v apxn!
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