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® Pfed uvedenim vyrobku do provozu si diikladné proctéte tento navod a bezpecnostni pokyny, které jsou v tomto ndvodu obsazeny. Névod musi byt vzdy pfilozen k pristroji. ® Pred uvedenim
vyrobku do prevadzky si dokladne precitajte tento navod a bezpecnostné pokyny, ktoré si v tomto navode obsiahnuté. Navod musi byt vzdy prilozeny k pristroju. ® Przed pierwszym uzyciem
urzadzenia prosimy o uwazne zapoznanie sie z instrukcjami dotyczacymi bezpieczerstwa i uzytkowania. Instrukcja obstugi musi by¢ zawsze dotaczona. ® A termék hasznalatba vétele el6tt
figyelmesen olvassa el ezt a hasznalati Gtmutatot és az itmutatoban talalhato biztonsagi rendelkezéseket. A hasznalati itmutatot tartsa a készilék kozelében. - ® Bitte lesen Sie vor der Inbetriebnahme
des Produktes diese Anleitung und die darin enthaltenen Sicherheitshinweise aufmerksam durch. Die Bedienungsanleitung muss dem Gerét immer beigelegt sein. ® Always read the safety&use
instructions carefully before using your appliance for the first time. The user’s manual must be always included. ® Uvijek procitajte sigurnosne upute i upute za uporabu prije prvog koristenja vaseg
uredaja. Upute moraju uvijek biti prilozene. ® Pred vklopom izdelka temeljito preberite ta navodila in varnostne napotke, ki so navedeni v teh navodilih. Navodila morajo biti vedno prilozena
knapravi. ® Uvek pazljivo procitajte uputstva za sigurnost i upotrebu pre upotrebe uredaja po prvi put. Korisnicko uputstvo mora uvek biti prilozeno.  ® Avant de mettre le produit en service,
lisez attentivement le présent mode d'emploi et les consignes de sécurité contenues dans le présent mode d'emploi. Le mode d'emploi doit toujours étre fourni avec le produit. ® Leggere sempre
con attenzione le istruzioni di sicurezza ed uso prima di utilizzare I'apparecchio per la prima volta. Il manuale dell'utente deve essere sempre incluso.  ® Siempre lea cuidadosamente las instrucciones
de seguridad y de uso antes de utilizar su artefacto por primera vez. Siempre debe estar incluido el manual del usuario. ® Enne seadme esmakordset kasutamist lugege ohutus- ja kasutusjuhised alati
hoolikalt lébi. Kasutusjuhend peab alati kaasas olema. ® Pries naudodamiesi prietaisu pirmajj karta, visuomet atidziai perskaitykite saugos ir naudojimo instrukcijas. Kartu su gaminiu visada privalo bati
jonaudotojovadovas. ® Pirms ierices pirmas lietosanas reizes vienmér ripigi izlasiet drosibas un lietosanas noradijumus. Rokasgramata vienmeér japievieno iericei.
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CASOVA TABULKA PRO PEKARNU PCB 82120

~

Program 1. Zakladni chléb 2. Francouzsky chléb 3. Celozrnny chléb 4. Sladky chléb

Stupen
propeceni

Svétly/Stiedni/Tmavy Urychlen Svétly/Stredni/Tmavy Urychleni Svétly/Stredni/Tmavy Urychleni Svétly/Stredni/Tmavy Urychleni

Véha chleba | 12509 |1000g| 7509 | 12509 |1000g| 7509 | 12509 |1000g| 7509 | 12509 |1000g| 7509 |1250g|1000g| 7509 | 12509 |1000g| 7509 | 12509 |1000g| 7509 |12509|1000g | 7509

Doba pfipravy | 3:15 3:05 2:58 | 2:25 2:20 2:14 3:25 318 313 2:30 | 2:25 218 3:35 3:25 3:18 2:35 | 2:30 | 2:24 3:10 3:01 2:56 | 2:20 2:16 2:10

Predehfati 20 | 15 | 15| 0 0 0 | 15 | 10 | 10 | NA| NA | NA| 20 | 15| 15 | o0 0 0o | 15| 10 ] 10 o 0 0
Hnéteni 1 B3| B3| 12 13| 13| 12 15| 2] 121313 12|12 2013|130 2] 2] 2] 12| 12]mn
Kynuti 1 25 | 25 | 25 | 10 | 10 | 10 | 20 | 20 | 20 | 10 | 10 | 10 | 30 | 30 | 30 | 10 | 10 | 10 | 25 | 25 | 25 | 10 | 10 | 10
Hnéteni 2 2 | 12 | 10 ] 9 9 8 | 15 | 15 | 13 ] 9 9 8 | 15 | 15 | 13 ] 9 9 9 | 13 | 13 12 ] 10 ] 10| 8
Kynuti 2 30 | 30 | 30 | 18 | 18 | 18 | 35 | 4 | 43 | 18 | 18 | 18 | 38 | 38 | 38 | 23 | 23 | 23 | 35 | 35 | 35 | 18 | 18 | 18
Kynuti 3 30 | 30 | 30 | 30 | 30 | 30 | 35 | 35 | 35 | 30 | 30 | 30 | 35 | 35 | 35 | 35 | 35 | 35 | 30 | 30 | 30 | 30 | 30 | 30
Peceni 65 | 60 | 56 | 65 | 60 | 56 | 70 | 65 | 60 | 70 | 65 | 60 | 65 | 60 | 56 | 65 | 60 | 56 | 60 | 56 | 52 | 60 | 56 | 52
M,“_‘_%w%_ 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
Pridaniovoce | 210 | 2:05 | 2:01 | 1:58 | 1:53 | 1:49 | 2:28 | 2:29 | 226 | 2:03 | 1:58 | 1:53 | 2:26 | 221 | 217 | 2:08 | 2:03 | 1:59 | 211 | 2:07 | 2:03 | 1:54 | 1:50 | 1:46
RMV 135 0 | 126 | 135 | 130 | 126 | 145 | 1:40 | 135 | 140 | 135 | 130 | 1:40 | 135 | 131 | 1:40 | 135 | 131 | 130 | 126 | 122 | 130 | 126 | 122

OdloZeny start| 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod | 15 hod

Program 5. Rychly program 6. Tésto Hmm%hw 8 n:_mcmwmw_““_m_m_%%a&_ 9. Bezlepkovy chléb 10. Kola¢ 11.Dzem 12. Peceni
Stupefi Svétly/Stredni/Tmavy N/A N/A Svétly/Stredni/Tmavy Svétly/Stredni/Tmavy Svétly/Stredni/Tmavy na | Svedy/Stiedni/
propedeni Tmavy
Vaha chleba 1250g 10009 7509 |750-12509|750-1250q| 12509 | 1000g | 750g | 1250 | 1000g | 750g | 12509 | 10009 | 750g 1:00
Doba pfipravy 1:20 1:18 115 1:50 0:15 3:30 3:21 317 2:25 2:20 2:14 1:40 1:35 1:30

Predehiati N/A N/A N/A 10 N/A 30 25 25 0 0 0 N/A N/A N/A N/A N/A
Hnéteni 1 8 8 8 12 15 10 10 10 13 13 12 15 15 15 0 0
Kynuti 1 N/A N/A N/A 10 N/A 20 20 20 10 10 10 N/A N/A N/A_ | 15/TK=98°C N/A
Hnéteni 2 7 7 7 8 0 15 15 15 9 9 8 0 0 0 45 0
Kynuti 2 0 0 0 25 0 45 45 45 18 18 18 0 0 0 0 0
Kynuti 3 20/Tk=38°C | 20/Tk=38°C | 20/Tk=38°C | 45 N/A 30 30 30 30 30 30 N/A N/A N/A 0 N/A
Peceni 45 3 40 N/A N/A 60 56 52 65 60 56 70 65 60 20 60
Udrzovani 60 60 60 N/A N/A 60 60 60 60 60 60 60 60 60 N/A 60
teploty

Pridani ovoce 110 108 105 115 N/A 223 219 215 153 N/A N/A N/A N/A N/A
RMV 105 103 100 N/A N/A 130 126 122 130 125 | 120 | 115

Odlozeny start 15 hod 15 hod 15 hod 15 hod 15 hod 15 hod 15hod | 15hod 15 hod 15hod | 15hod | 15hod N/A 15 hod
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CASOVA TABULKA PRE PEKAREN PCB 82120

Program 1. Zékladny chlieb 2. Franctzsky chlieb 3. Celozrnny chlieb 4. Sladky chlieb
wﬂm_mmmm:_m Svetly/Stredny/Tmavy Urychlenie Svetly/Stredny/Tmavy Urychlenie Svetly/Stredny/Tmavy Urychlenie Svetly/Stredny/Tmavy Urychlenie
Velkost chleba 1250 | 1000 7509 1250 | 1000 7509 1250 | 1000 7509 1250 | 1000 7509 1250 | 1000 7509 1250 | 1000 7509 1250 | 1000 7509 1250 | 1000 7509
9 9 ] 9 9 9 9 9 9 ] 9 9 ] 9 9
Cas pripravy 3:15 3:05 2:58 2:25 2:20 2:14 3:25 3:18 3:13 2:30 2:25 2:18 3:35 3:25 3:18 2:35 2:30 2:24 3:10 3:01 2:56 2:16 2:10
Predhriatie 20 15 15 0 0 0 15 10 10 N/A N/A N/A 20 15 15 0 0 0 15 10 10 0 0 0
Hnetenie 1 13 13 12 13 13 12 15 12 12 13 13 12 12 12 11 13 13 11 12 12 12 12 12 1
Kysnutie 1 25 25 25 10 10 10 20 20 20 10 10 10 30 30 30 10 10 10 25 25 25 10 10 10
Hnetenie 2 12 12 10 9 9 8 15 15 13 9 9 8 15 15 13 9 9 9 13 13 12 10 10 8
Kysnutie 2 30 30 30 18 18 18 35 41 43 18 18 18 38 38 38 23 23 23 35 35 35 18 18 18
Kysnutie 3 30 30 30 30 30 30 35 35 35 30 30 30 35 35 35 35 35 35 30 30 30 30 30 30
Pecenie 65 60 56 65 60 56 70 65 60 70 65 60 65 60 56 65 60 56 60 56 52 60 56 52
Mw_w_%%_m 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
”H\_Mnm_”_m 2:10 2:05 2:01 1:58 1:53 1:49 2:28 | 229 | 2:26 2:03 1:58 1:53 2:26 | 2221 2:17 | 2:08 2:03 1:59 2:07 | 2:03 1:50 1:46
RMV 1:35 1:30 1:26 1:35 1:30 1:26 1:45 1:40 1:35 1:40 1:35 1:30 1:40 1:35 1:31 1:40 1:35 1:31 1:30 1:26 1:22 1:30 1:26 1:22
Odlozeny start |15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod. | 15 hod.
Program 5. Rychly program 6. Cesto 7. nmﬂm na | 8. Chlieb ocm.m:c_:n_ cmar alebo 9. Bezlepkovy chlieb 10. Kolac 11.Dzem 12. Pecenie
cestoviny jogurt
Stupen . . . . . . . . . . . . Svetly/Stredny/
prepecenia Svetly/Stredny/Tmavy N/A N/A Svetly/Stredny/Tmavy Svetly/Stredny/Tmavy Svetly/Stredny/Tmavy N/A Tmavy
, 750 - 750 - ]
Velkost chleba | 12509 10009 750 g 12504 1250 12509 | 1000g | 750g | 12509 | 1000g | 750g | 1250g | 1000g | 7509 1:00
Cas pripravy 1:20 1:18 1:15 0:15 3:30 3:21 317 2:25 2:20 4 1:40 1:35 1:30
Predhriatie N/A N/A N/A N/A 30 25 25 0 0 0 N/A N/A N/A N/A N/A
Hnetenie 1 8 8 8 15 10 10 10 13 13 12 15 15 15 0 0
Kysnutie 1 N/A N/A N/A N/A 20 20 20 10 10 10 N/A N/A N/A 15/TK=98°C N/A
Hnetenie 2 7 7 7 8 0 15 15 15 9 9 8 0 0 0 45 0
Kysnutie 2 0 0 0 25 0 45 45 45 18 18 18 0 0 0 0 0
Kysnutie 3 20/Tk =38 °C | 20/Tk = 38 °C | 20/Tk = 38 °C 45 N/A 30 30 30 30 30 30 N/A N/A N/A 0 N/A
Pecenie 45 43 40 N/A N/A 60 56 52 65 60 56 70 65 60 20 60
Udrziava 60 60 60 N/A N/A 60 60 60 60 60 60 60 60 60 N/A 60
teploty
Pridanie
ovocia 1:10 1:08 1:05 1:15 N/A 2:23 2:19 2:15 1:58 1:53 1:49 N/A N/A N/A N/A N/A
RMV 1:05 1:03 1:00 N/A N/A 1:30 1:26 1:22 1:35 1:30 1:25 1:20 1:15
Odlozeny start 15 hod. 15 hod. 15 hod. 15 hod. 15 hod. 15hod. | 15hod. | 15hod. | 15hod. | 15hod. 15hod. | 15hod. | 15 hod. N/A 15 hod.
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TABELA CZASU DLA WYPIEKACZA PCB 82120

Program 1. Chleb podstawowy 2. Chleb francuski 3. Chleb petnoziarnisty 4. Chleb stodki

Stopien . . . . . . . .

wypieczenia Przyspieszenie Przyspieszenie Przyspiesze Jasny/Sredni/Ciemny Przyspieszenie

Waga chleba | 12509 [1000g] 7509 | 12509 [1000g| 7509 | 12509 [1000g] 7509 |1250g[1000g[ 7509 [1250g] 10009 12509 [1000g| 7509 | 12509 [1000g] 7509 [1250g[1000g] 7509

mﬂ&wﬂwooa‘ 03:15 | 03:05 02:25 | 02:20 | 02:14 | 03:25 | 03:18 | 03:13 | 02:30 | 02:25 03:25 02:35 | 02:30 03:10 | 03:01 | 02:56 | 02:20 | 02:16 | 02:10

Podgrzewanie | 20 | 15 | 15 0 0 0 15 | 10 | 10 | ND | ND | ND | 20 | 15 | 15 0 0 0 15 | 10 | 10 0 0 0

Ugniatanie 1 13 | 13 | 12 | 13 | 13 | 2 | 5 | 12 | 12 | 13 | 13 |12 |12 |2 | v | 13 | 13 | n | 12 | 12 [ 12 ] 12| 12| n

%Mmmm:_m 25 | 25 | 25 | 10 | 10 | 10 | 20 | 20 | 2 | 10 | 10 | 10 |3 |3 |3 |10 ] 10|10 | 2 |2 |2 | 10| 10|10

Ugniatanie2 | 12 | 12 | 10 9 9 8 15 | 15 | 13 9 9 8 15 | 15 | 13 9 9 9 13 | 13 | 12 | 10| 10 8

M,.\Mwws_m 30 | 30 | 30 | 18 | 18 | 18 | 35 | 41 | 43 | 18 | 18 | 18 | 38 | 38 | 38 | 23 | 23 | 23 | 35 | 35 | 35 | 18 | 18 | 18

M“wams_m 30 | 30 | 30 | 30 | 30 | 30 | 3 | 35 | 3 | 30 | 3 | 30 |35 | 35 |3 | 3 |3 |3 |3 |33 |3 |3 |30

Pieczenie 65 | 60 | 56 | 65 | 60 | 56 | 70 | 65 | 60 | 70 | 65 | 60 | 65 | 60 | 56 | 65 | 60 | 56 | 60 | 56 | 52 | 60 | 56 | 52

Vtrzymywanie | ¢, | 6o | 6o | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 6 | 60 | 6 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60

temperatury

Dodawanie

oo 02:10 | 02:05 01:58 | 01:53 | 01:49 | 02:28 | 02:29 02:03 | 01:58 | 01:53 | 02:26 | 02:21 02:08 | 02:03 02:11 | 02:07 | 02:03 | 01:54 | 01:50

RMV 01:35 | 01:30 | 01:26 | 01:35 | 01:30 | 01:26 | 01:45 | 01:40 01:40 | 01:35 | 01:30 | 01:40 | 01:35 01:40 | 01:35 01:30 | 01:26 | 01:22 | 01:30 | 01:26

Opézniony start | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15 godz | 15 godz

Program 5. Szybki program 6. Ciasto 7.Ciastona | 8. Chleb Nms_m.a_ma\ maslanke 9. Chleb bezglutenowy 10. Ciasto 11.Dzem 12. Pieczenie
makaron lub jogurt

mﬁo_u._m: . Jasny/Sredni/Ciemny N/D N/D Jasny/Sredni/Ciemny Jasny/Sredni/Ciemny Jasny/Sredni/Ciemny N/D _mm&\\mﬂma:_\

wypieczenia Ciemny

Waga chleba 12509 10009 7509 | 750-1250g | 750-1250g | 12509 | 1000g | 7509 | 12509 | 1000g | 750 | 1250g | 1000g | 7509 01:20 01:00

Czasprzygoto- | 7.5 01:18 01115 01:50 00:15 0330 | 0321 | 0317 | 0225 | 0220 | 0214 | 01:40 | 0135 | 0130

wywania

Podgrzewanie N/D N/D N/D 10 N/D 30 25 25 0 0 0 N/D N/D N/D N/D N/D

Ugniatanie 1 8 8 8 12 15 10 10 10 13 13 12 15 15 15 0 0

M,W%M%_m N/D N/D N/D 10 N/D 20 20 20 10 10 10 N/D N/D N/D | 15/TK=98°C N/D

Ugniatanie 2 7 7 7 8 0 15 15 15 9 9 8 0 0 0 45 0

Wyrastanie 0 0 0 25 0 45 45 45 18 18 18 0 0 0 0 0

cCiasta 2

%Mwws_m 20/Tk=38°C | 20/Tk=38°C | 20/Tk=38°C | 45 N/D 30 30 30 30 30 30 N/D N/D N/D 0 N/D

Pieczenie 45 43 40 N/D N/D 60 56 52 65 60 56 70 65 60 20 60

Utrzymywanie 60 60 60 N/D N/D 60 60 60 60 60 60 60 60 60 N/D 60

tem Um_\mﬁc_‘v\

mﬁ%%gm 01:10 01:08 01:05 0115 N/D 0223 | 0219 | 0215 | 0158 | 01:53 | 0149 | N/ N/D N/D N/D N/D

RMV 01:05 01:03 01:00 N/D N/D 0130 | 0126 | 0122 | 0135 | 0130 | 0126 | 0125 | 0120 | 0115

Opdzniony start| 15 godz 15 godz 15 godz 15 godz 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15godz | 15 godz N/D 15 godz
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IDOTABLAZAT A PCB 82120 KENYERSUTOHOZ

-
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Program 1. Alap kenyér 2. Francia kenyér 3. Teljes kiérlési kenyér 4. Edes kenyér
Siitési fokozat 4gos / Kozepes / Gyors Gyors 4gos / Kozepes / Gyors 4gos / Kozepes / Gyors

Barna Barna Barna
Mhﬁw 12509 | 1000 | 7509 | 12509 |1000g | 7509 |1250g|1000g | 7509 |1250g|1000g| 750¢g |1250g|1000g| 7509 | 12509 |[1000g| 7509 | 1250¢ |1000g| 750 | 12509 |1000g | 750 g
Elkészitési id6 3:15 3:05 2:58 2:25 2:20 2:14 3:25 3:18 3:13 2:30 2:25 2:18 3:35 3:25 3:18 2:35 2:30 2:24 3:10 3:01 2:56 2:16 2:10
Elémelegités 20 15 15 0 0 0 15 10 10 N/A N/A N/A 20 15 15 0 0 0 15 10 10 0 0 0
1. dagasztds 13 13 12 13 13 12 15 12 12 13 13 12 12 12 1 13 13 11 12 12 12 12 12 11
1. kelesztés 25 25 25 10 10 10 20 20 20 10 10 10 30 30 30 10 10 10 25 25 25 10 10 10
2. dagasztas 12 12 10 9 9 8 15 15 13 9 9 8 15 15 13 9 9 9 13 13 12 10 10 8
2. kelesztés 30 30 30 18 18 18 35 41 43 18 18 18 38 38 38 23 23 23 35 35 35 18 18 18
3. kelesztés 30 30 30 30 30 30 35 35 35 30 30 30 35 35 35 35 35 35 30 30 30 30 30 30
Siités 65 60 56 65 60 56 70 65 60 70 65 60 65 60 56 65 60 56 60 56 52 60 56 52
Melegen tartds | 60 60 60 60 60 60 60 60 60 60 60 60 60 60 60 60 60 60 60 60 60 60 60 60
Gytmolcs 210 | 205 | 201 | 158 | 1:53 | 1:49 | 228 | 229 | 226 | 203 | 158 | 1:53 | 226 | 221 | 217 | 208 | 2:03 | 1:59 207 | 203 150 | 146
hozzaadasa
RMV 1:35 1:30 1:26 1:35 1:30 1:26 1:45 1:40 1:35 1:40 1:35 1:30 1:40 1:35 1:31 1:40 1:35 1:31 1:30 1:26 1:22 1:30 1:26 1:22
__A:mm_mm\_Mmﬁmz 156ra | 156ra | 156ra | 156ra | 156ra | 156ra | 156ra | 156ra | 156ra | 156ra | 156ra | 156ra | 156ra | 156ra | 156ra | 156ra | 156ra | 156ra | 156ra | 156ra | 156ra | 156ra | 156ra | 15 6ra
Program 5. Gyors program mu Kelt w .mx:: 8l vagy _om:S\Sﬂ tartalmazg 9. Gluténmentes kenyér 10. Kalacs 11. Dzsem 12.Siités

tészta hazi tészta kenyér

Sutési fokozat Vildgos / Kozepes / Barna N/A N/A Vilagos / Kozepes / Barna Vilagos / Kézepes / Barna Vilagos / Kozepes / Barna N/A K N,m\__u_mwwmwmq:m
Mhmwm 1250 1000 g 750g | 75012509 | 750-1250g | 12509 | 1000g | 7509 | 1250g | 1000g | 750g | 1250 | 1000g | 750g 1:00
Elkészitési id6 1:20 1:18 1:15 0 0:15 3:30 3:21 317 2:25 2:20 4 1:40 1:35 1:30
Elémelegités N/A N/A N/A 10 N/A 30 25 25 0 0 0 N/A N/A N/A N/A N/A
1. dagasztés 8 8 8 12 15 10 10 10 13 13 12 15 15 15 0 0
1. kelesztés N/A N/A N/A 10 N/A 20 20 20 10 10 10 N/A N/A N/A 15/TK=98 °C N/A
2. dagasztas 7 7 7 8 0 15 15 15 9 9 8 0 0 0 45 0
2. kelesztés 0 0 0 25 0 45 45 45 18 18 18 0 0 0 0 0
3. kelesztés 20/Tk=38°C | 20/Tk=38°C | 20/Tk=38 °C 45 N/A 30 30 30 30 30 30 N/A N/A N/A 0 N/A
Siités 45 43 40 N/A N/A 60 56 52 65 60 56 70 65 60 20 60
Melegen tartds 60 60 60 N/A N/A 60 60 60 60 60 60 60 60 60 N/A 60
Gytmolcs 110 108 1:05 115 N/A 223 219 215 1:58 1553 1:49 N/A N/A N/A N/A N/A
hozzaadasa
RMV 1:05 1:03 1:00 N/A N/A 1:30 1:26 1:22 1:35 1:30 1:25 1:20 1:15
“MM_MM%: 15 6ra 156ra 15 6ra 156ra | 156ra | 156ra | 15¢ra | 156ra | 156ra | 156ra 156ra | 156ra | 156ra N/A 156ra
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ZEITTABELLE FUR DEN BROTBACKAUTOMATEN PCB 82120

Programm 1. Basisbrot 2. Franzdsisches Brot 3.Vollkornbrot 4. SiiBes Brot

d Hell/Mittel/Dunkel Besc Hell/Mittel/Dunkel Beschl Hell/Mittel/Dunkel Besc i Hell/Mittel/Dunkel Beschl
BrotgriBe 1250g | 1000q | 7509 | 1250q | 1000g | 7509 | 12509 | 1000 | 750q | 1250q | 10009 | 7509 | 12509 | 1000g | 750q | 1250g | 10009 | 7509 | 1250q | 1000g | 7509 | 12509 | 1000q | 7504
Zuber 03:15 | 03:05 | 02:58 2:25 0220 | 02:14 | 03:25 | 03:18 | 03:13 | 02:30 2:25 02:18 | 03:35 | 03:25 | 03:18 | 02:35 | 02:30 | 02:24 | 03:10 | 03:01 02:56 | 02:20 | 02:16 | 02:10
Vorheizung 20 15 15 0 0 0 15 10 10 N/A N/A N/A 20 15 15 0 0 0 15 10 10 0 0 0
Kneten 1 13 13 1 13 13 12 15 1 12 13 13 12 1 12 1l 13 13 1 12 12 12 12 1 n
Géren 1 25 25 25 10 10 10 20 20 20 10 10 10 30 30 30 10 10 10 25 25 25 10 10 10
Kneten 2 12 12 10 9 9 8 15 15 13 9 9 8 15 15 13 9 9 9 13 13 12 10 10 8
Garen 2 30 30 30 18 18 18 35 il 3 18 18 18 38 38 38 23 23 23 35 35 35 18 18 18
Garen 3 30 30 30 30 30 30 35 35 35 30 30 30 35 35 35 35 35 35 30 30 30 30 30 30
Backen 65 60 56 65 60 56 70 65 60 70 65 60 65 60 56 65 60 56 60 56 52 60 56 52
mw_ﬁ”“_a. 60 | 60 | 60 | 6 | 60 | e | 60 | 6 | 60 | e | 60 | e | 60 | e | 60 | e |60 | e | 60 | 60 | 60 | 60 | 6 | 60
Obst hi 0210 | 02:05 | 0201 | 01:58 | 01:53 | 01:49 | 02:28 | 02:29 | 02:26 | 02:03 | 01:58 | 01:53 | 0226 | 0221 | 0217 | 02:08 | 02:03 | 01:59 | 02:11 | 02:07 | 02:03 | 01:54 | 01:50 | 01:46
RMV 01:35 | 01:30 | 01:26 | 01:35 | 01:30 | 01:26 | 01:45 | 01:40 | 01:35 | 01:40 | 01:35 | 01:30 | 01:40 | 07:35 | 01:31 | 01:40 | 01:35 | 01:31 | 01:30 | 01:26 | 01:22 | 01:30 | 01:26 | 01:22
Startvorwahl 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden
Programm 5. Schnelles Programm 6. Teig 7. Pastateig 8. Brot mit Buttermilch oder Joghurt 9. Glutenfreies Brot 10. Kolatsche 11. Konfitiire 12. Backen
B Hell/Mittel/Dunkel N/A N/A Hell/Mittel/Dunkel Hell/Mittel/Dunkel Hell/Mittel/Dunkel N/A Hell/Mittel/Dunkel
BrotgriBe 1250 10009 750¢ 750-1250g | 75012509 | 1250¢ 1000g 7504 1250¢ 10009 7504 12509 | 1000g 7504 0120 01:00
Zubere 01:20 01:18 01:15 01:50 00:15 0330 03:21 03:17 225 02:20 02:14 01:40 0135 01:30
Vorheizung N/A N/A N/A 10 N/A 30 25 25 0 0 0 N/A N/A N/A N/A N/A
Kneten 1 8 8 8 12 15 10 10 10 13 13 12 15 15 15 0 0
Garen 1 N/A N/A N/A 10 N/A 2 20 20 10 10 10 N/A N/A N/A 15/TK=98 °C N/A
Kneten 2 7 7 7 8 0 15 15 15 9 9 8 0 0 0 45 0
Géren2 0 0 0 25 0 45 45 45 18 18 18 0 0 0 0 0
Garen3 20/Tk=38°C_| 20/Tk=38°C | 20/Tk=38°C 45 N/A 30 30 30 30 30 30 N/A N/A N/A 0 N/A
Backen 45 2] 40 N/A N/A 60 56 52 65 60 56 70 65 60 20 60
Warmbalte- 60 60 60 N/A N/A 60 60 60 60 60 60 60 60 60 N/A 60
funktion
Obst hi 01:10 01:08 01:15 N/A 02:23 02:19 02:15 01:58 01:53 01:49 N/A N/A N/A N/A N/A
RMV 01:05 01:03 N/A N/A 01:30 01:26 01:22 01:35 01:30 01:26 01:25 01:20 01:15
Startvorwahl 15 Stunden 15 Stunden 15 Stunden 15Stunden | 15Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden | 15 Stunden N/A 15 Stunden




PCB 82120 NEW BREAD MAKER WORKING TIME TABLE

Programme 1. Basic bread 2. French bread 3.Whole grain bread 4. Sweet bread

Crust color Light/medium/dark Rapid Light/medium/dark Rapid Light/medium/dark Rapid Light/medium/dark Rapid

Loaf size 12509 ]1000g | 7509 | 12509 |1000g| 7509 [12509|1000g| 7509 |12509|1000g| 750g | 12509|1000g| 7509 | 12509 |1000g| 7509 | 1250g|1000g| 7509 1000g | 7509

Working time 3:15 3:05 2:58 2:25 2:20 2:14 3:25 3:18 3:13 2:30 2:25 2:18 3:35 3:25 3:18 2:35 2:30 2:24 3:01 2:56 2:16 2:10

Preheat 20 15 15 0 0 0 15 10 10 N/A N/A N/A 20 15 15 0 0 0 10 10 0 0

Knead 1 13 13 12 13 13 12 15 12 12 13 13 12 12 12 1 13 13 1 12 12 12 11

Rise 1 25 25 25 10 10 10 20 20 20 10 10 10 30 30 30 10 10 10 25 25 10 10

Knead 2 12 12 10 9 9 8 15 15 13 9 9 8 15 15 13 9 9 9 13 12 10 8

Rise 2 30 30 30 18 18 18 35 4 43 18 18 18 38 38 38 23 23 23 35 35 18 18

Rise 3 30 30 30 30 30 30 35 35 35 30 30 30 35 35 35 35 35 35 30 30 30 30

Baking 65 60 56 65 60 56 70 65 60 70 65 60 65 60 56 65 60 56 56 52 56 52

Keep warm 60 60 60 60 60 60 60 60 60 60 60 60 60 60 60 60 60 60 60 60 60 60

Add fruit 2:10 2:01 1:58 | 1:53 | 1:49 | 2:28 | 2:29 | 2:26 | 2:03 | 1:58 | 1:53 | 2:26 | 2:21 | 2:17 | 2:08 | 2:03 | 1:59 2:07 | 2:03 1:50 | 1:46

RMV 1:35 | 1:30 | 1:26 | 1:35 | 1:30 | 1:26 | 1:45 | 1:40 | 1:35 | 1:40 | 1:35 | 1:30 | 1:40 | 1:35 | 1:31 1:40 | 1:35 | 1:31 | 1:30 | 1:226 | 1:22 | 1:30 | 1:26 | 1:22

Delayed start 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h
. 7. Pasta )

Programme 5. Super rapid 6.Dough dough 8. Butter milk bread 9. Gluten free bread 10. Cake 11. Jam 12. Bake

Crust color Light/medium/dark N/A N/A Light/medium/dark Light/medium/dark Light/medium/dark N/A

Loaf size 12509 1000 g 750 g 750-1250g | 750-1250g | 12509 | 1000g | 750g | 1250g | 10009 750g | 1250g | 1000g | 750g 1:20

Working time 01:20 01:18 01:15 01:50 00:15 03:30 03:21 03:17 2:25 02:20 02:14 01:40 01:35 01:30

Preheat N/A N/A N/A 10 N/A 30 25 25 0 0 0 N/A N/A N/A N/A N/A

Knead 1 8 8 8 12 15 10 10 10 13 13 12 15 15 15 0 0

Rise 1 N/A N/A N/A 10 N/A 20 20 20 10 10 10 N/A N/A N/A 15/TK=98°C N/A

Knead 2 7 7 7 8 0 15 15 15 9 9 8 0 0 0 45 0

Rise 2 0 0 0 25 0 45 45 45 18 18 18 0 0 0 0 0

Rise 3 20/Tk=38°C | 20/Tk=38°C | 20/Tk=38 °C 45 N/A 30 30 30 30 30 30 N/A N/A N/A 0 N/A

Baking 45 43 40 N/A N/A 60 56 52 65 60 56 70 65 60 20 60

Keep warm 60 60 60 N/A N/A 60 60 60 60 60 60 60 60 60 N/A 60

Add fru 1:10 1:08 1:05 1:15 N/A 2:23 2:19 2:15 1:58 1:53 1:49 N/A N/A N/A N/A N/A

RMV 1:05 1:03 1:00 N/A N/A 2 1:35 1:30 6 1:25 1:20 1:15

Delayed start 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h N/A 15h
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TABLICA VREMENA ZA PEKACPCB 82120

Program 1. Obicni kruh 2. Francuski kruh 3. Kruh od cjelovitog zrna 4. Slatki kruh
Wﬁm:%w_”_mz Svijetlo/Srednje/Tamno Ubrzano Svijetlo/Srednje/Tamno Ubrzano Svijetlo/Srednje/Tamno Ubrzano Svijetlo/Srednje/Tamno Ubrzano
Tezina kruha 12509 | 1000g| 7509 [ 12509 |1000g| 7509 | 12509 |1000g| 7509 | 12509 |1000g| 750g | 12509 |1000g | 7509 | 12509 |1000g| 7509 | 12509 |1000g| 7509 |1250g|1000g | 7509
Kuﬁﬂ-ﬂm 3.15 3.05 2.58 2.25 220 2.14 3.25 3.18 3.13 2.30 225 2.18 3.35 3.25 3.18 235 2.30 224 3.10 3.01 2.56 2.20 2.16 2.10
Predgrijavanje 20 15 15 0 0 0 15 10 10 | -nema- | -nema- | -nema- | 20 15 15 0 0 0 15 10 10 0 0 0
Gnjecenje 1 13 13 12 13 13 12 15 12 12 13 13 12 12 12 11 13 13 11 12 12 12 12 12 11
Dizanje 1 25 25 25 10 10 10 20 20 20 10 10 10 30 30 30 10 10 10 25 25 25 10 10 10
Gnjecenje 2 12 12 10 9 9 8 15 15 13 9 9 8 15 15 13 9 9 9 13 13 12 10 10 8
Dizanje 2 30 30 30 18 18 18 35 41 43 18 18 18 38 38 38 23 23 23 35 35 35 18 18 18
Dizanje 3 30 30 30 30 30 30 35 35 35 30 30 30 35 35 35 35 35 35 30 30 30 30 30 30
Pecenje 65 60 56 65 60 56 70 65 60 70 65 60 65 60 56 65 60 56 60 56 52 60 56 52
Mﬂv«_ﬂ%am 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
Dodavanje
voca 2.10 2.05 2.01 158 1.53 1.49 228 | 2.29 226 | 2.03 1.58 1.53 2.26 2.21 217 | 2.08 2.03 1.59 2.1 207 | 2.03 1.54 1.50 1.46
Vadenje 135 130 1.26 135 130 1.26 145 140 135 140 135 130 140 135 131 1.40 135 131 1.30 1.26 1.22 130 1.26 1.22
Mmmm%m”: 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15 sati | 15 sati
Program 5. Brzi program 6.Tijesto N.jmmﬂ = 8. _AE:.M mlacenicom 9. Kruh bez glutena 10. Kolac 11.Dzem 12. Pecenje
tjestenine jogurtom
mE(um:_ . Svijetlo/Srednje/Tamno -nema- -nema- Svijetlo/Srednje/Tamno Svijetlo/Srednje/Tamno Svijetlo/Srednje/Tamno -nema- m<._m._o\
pecenosti Srednje/Tamno
Tezina kruha 12509 1000 g 750 g 750-1250 g | 750-1250g | 1250g | 1000g | 750g | 1250g | 1000g | 750g | 12509 | 1000g | 750g 1.20 1.00
Vrijeme 120 118 115 150 015 330 321 317 2.25 220 214 1.40 135 130
pripreme
Predgrijavanje -nema- -nema- -nema- 10 -nema- 30 25 25 0 0 0 -nema- | -nema- | -nema- -nema- -nema-
Gnjecenje 1 8 8 8 12 15 10 10 10 13 13 12 15 15 15 0 0
Dizanje 1 -nema- -nema- -nema- 10 -nema- 20 20 20 10 10 10 -nema- | -nema- | -nema- | 15/TK=98 °C -nema-
Gnjecenje 2 7 7 7 8 0 15 15 15 9 9 8 0 0 0 45 0
Dizanje 2 0 0 0 25 0 45 45 45 18 18 18 0 0 0 0 0
Dizanje 3 20/Tk=38°C | 20/Tk=38°C | 20/Tk=38 °C 45 -nema- 30 30 30 30 30 30 -nema- | -nema- | -nema- 0 -nema-
Pecenje 45 43 40 -nema- -nema- 60 56 52 65 60 56 70 65 60 20 60
Mﬂ.ﬂ%em 60 60 60 -nema- | -nema- | 60 60 60 60 60 60 60 60 60 -nema- 60
ww%éem 110 108 1.05 115 nema- | 223 219 215 158 153 149 | -nema- | -nema- | -nema- |  -nema- -nema-
Vadenje 1.05 1.03 1.00 -nema- -nema- 130 1.26 1.22 135 1.30 1.26 125 1.20 115
MMWMM: 15 sati 15 sati 15 sati i5sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | -nema- 15 sati
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CASOVNA TABELA ZA APARAT ZA PEKO KRUHA PCB 82120

Program 1. Navadni kruh 2. Francoski kruh 3. Polnozrnati kruh 4. Sladki kruh
Nivo N . Srednji/Temni Pospesitev Srednji/Temni Pospesitev Srednji/Temni Pospesitev Srednji/Tem Pospesitev
zapecenosti
Masa kruha 10009 7509 | 1250910009 7509 | 12509 1000g] 7509 | 12509]1000g]| 7509 | 1250910009 7509 | 1250910009 7509 | 1250g]1000g] 7509 | 1250910009 | 750 g
Caspriprave | 03:15 | 03:05 | 02:58 | 02:25 | 02:20 | 02:14 | 03:25 | 03:18 | 03:13 | 02:30 | 02:25 | 02:18 | 0335 | 03:25 | 03:18 | 02:35 | 02:30 | 02:24 | 03:10 | 03:01 | 02:56 | 02:20 | 02:16 | 02:10
Predgretje 20 | 15 | 15 | o 0 0 | 15 | 10 | 10 | NNA | NA | NA| 20 | 15 | 15 | o 0 0 | 15 | 10 | 10| o 0 0
Gnetenje 1 13 | 13 | 12 | 13 | 13 | 12 | 15 | 12 | 12 | 138 | 13 | 12 | 2 | 12 [ 1 | 13| 13 | 1| 12 | 12 | 12| 12| 12 ] u
Vzhajanje 1 25 | 25 | 25 | 10 | 10 | 10 | 20 | 20 | 20 | 10 | 10 | 10 | 30 | 30 | 30 | 10 | 10 | 10 | 25 | 25 | 25 | 10 | 10 | 10
Gnetenje 2 12 | 12 | 10 | 9 9 8 | 15 | 15 | 13 ] 9 9 8 | 15 | 15 | 13 ] 9 9 9 | 13 | 13 | 12 | 10 | 10| 8
Vzhajanje 2 30 | 30 | 30 | 18 | 18 | 18 | 35 | 41 | 43 | 18 | 18 | 18 | 38 | 38 | 38 | 23 | 23 | 23 | 35 | 35 | 35 | 18 | 18 | 18
Vzhajanje 3 30 | 30 | 30 | 30 | 30 | 30 | 35 | 35 | 35 | 30 | 30 | 30 | 35 | 35 | 35 | 35 | 35 | 35 | 30 | 30 | 30 | 30 | 30 | 30
Pecenje 65 | 60 | 56 | 65 | 60 | 56 | 70 | 65 | 60 | 70 | 65 | 60 | 65 | 60 | 56 | 65 | 60 | 56 | 60 | 56 | 52 | 60 | 56 | 52
Ohranjanje 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
ﬁmg_umﬂmﬁ:_\m
Dodajanje
sl 02:10 | 02:05 01:58 | 01:53 02:28 | 02:29 0203 | 01:58 0226 | 02221 02:08 | 02:03 0211 | 02:07 01:54 | 01:50
RMV 0135 | 01:30 | 01:26 | 01:35 | 01:30 | 01:26 | 01:45 | 01:40 | 01:35 | 01:40 | 01:35 | 01:30 | 01:40 | 0135 | 01:31 | 01:40 | 01:35 | 01:31 | 01:30 | 01:26 | 01:22 | 01:30 | 0126 | 01:22
AN,W_A_A_MMWm_mE: 15ur | 15ur | 15ur | 15ur | 15ur | 15ur | 15ur | 15ur | 15ur | 15ur | 15ur | 15ur | 15ur | 15ur | 15ur | 15ur | 15ur | 15ur | 15ur | 15ur | 15ur | 15ur | 15ur | 15ur
Program 5. Hitri program 6.Testo 7.Testo za 8. Kruh s pinjencem ali jogurtom 9. Brezglutenski kruh 10.Torta 1. 12. Pecenje
9 ) prog ) testenine | pinj Jog ) 9 ) Marmelada ) )
Nivo Svetli/Srednji/Temni N/A N/A Svetli/Srednji/Temni Svetli/Srednji/Temni Svetli/Srednji/Temni N/A Svetli/Srednji/
Nm_umhm:OmZ Temni
Masa kruha 1250g 10009 7509 |750-12509 | 750-1250g | 12509 | 1000g | 750g | 1250g | 1000g | 750g | 12509 | 10009 | 750 0120 01:00
Cas priprave 0120 01:18 01:15 01:50 00:15 0330 | 0321 | 0317 | 0225 | 0220 | 0214 | 01:40 | 01:35 | 01:30
Predgretje N/A N/A N/A 10 N/A 30 25 25 0 0 0 N/A N/A N/A N/A N/A
Gnetenje 1 8 8 8 12 15 10 10 10 13 13 2 15 15 15 0 0
Vzhajanje 1 N/A N/A N/A 10 N/A 20 20 20 10 10 10 N/A N/A N/A_ | 15/TK=98°C N/A
Gnetenje 2 7 7 7 8 0 15 15 15 9 9 8 0 0 5 0
Vzhajanje 2 0 0 0 25 0 15 15 5 18 18 18 0 0 0 0
Vzhajanje3 | 20/Tk=38 °C | 20/Tk=38°C | 20/Tk=38°C | 45 N/A 30 30 30 30 30 30 N/A N/A N/A 0 N/A
Pecenje 45 43 40 N/A N/A 60 56 52 65 60 56 70 65 60 20 60
Ohranjanje 60 60 60 N/A N/A 60 60 60 60 60 60 60 60 60 N/A 60
ﬁmBUmﬂmﬁ:_‘m
Mﬂw_mem 01:10 01:08 01:05 01:15 N/A 0223 | 0219 | 0215 | 0158 | 01:53 | 0149 | NA | NA | NA N/A N/A
RMV 01:05 01:03 N/A N/A 0130 | 0126 | 0122 | 0135 0126 | 01:25 | 0120
wwx_ﬁ_ww_wm_nm: 15ur 15ur 15ur 15ur 15ur 15ur | 15ur | 15ur | 15ur | 15ur | 1Sur | 15ur | 15ur | 15ur N/A 15ur

eca
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TABLICA VREMENA ZA PEKAC HLEBA PCB 82120

Program 1. Obican hleb 2. Francuski hleb 3. Hleb od celog zrna 4. Slatki hleb
WMMWM_ME Svetlo/Srednje/Tamno Ubrzano Svetlo/Srednje/Tamno Ubrzano Svetlo/Srednje/Tamno Ubrzano Svetlo/Srednje/Tamno Ubrzano
TeZina hleba 12509 | 1000g | 7509 [ 12509 |1000g| 7509 | 12509 |1000¢g| 7509 | 12509 |1000g| 750g [ 12509 |1000g | 7509 | 12509 |1000g | 7509 | 12509 |1000g| 7509 |1250g|1000g | 7509
Mﬁ_mh.mm:gm 03:15 | 03:05 2:25 | 02:20 | 02:14 | 03:25 | 03:18 | 03:13 | 02:30 | 2:25 03:35 | 03:25 02:35 | 02:30 03:10 | 03:01 | 02:56 | 02:20 | 02:16 | 02:10
Predgrevanje 20 15 15 0 0 0 15 10 10 -nema- | -nema- | -nema- 20 15 15 0 0 0 15 10 10 0 0 0
Gnjecenje 1 13 13 12 13 13 12 15 12 12 13 13 12 12 12 11 13 13 1 12 12 12 12 12 11
Dizanje 1 25 25 25 10 10 10 20 20 20 10 10 10 30 30 30 10 10 10 25 25 25 10 10 10
Gnjecenje 2 12 12 10 9 9 8 15 15 13 9 9 8 15 15 13 9 9 9 13 13 12 10 10 8
Dizanje 2 30 30 30 18 18 18 35 41 43 18 18 18 38 38 38 23 23 23 35 35 35 18 18 18
Dizanje 3 30 30 30 30 30 30 35 35 35 30 30 30 35 35 35 35 35 35 30 30 30 30 30 30
Pecenje 65 60 56 65 60 56 70 65 60 70 65 60 65 60 56 65 60 56 60 56 52 60 56 52
Mﬂﬂ% ne 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
wmm%am 02:10 | 02:05 01:58 | 01:53 02:28 | 02:29 02:03 | 01:58 02:26 | 0221 0208 | 02:03 02:11 | 02:07 01:54 | 01:50
Vadenje 01:35 | 01:30 01:35 | 01:30 01:45 | 01:40 01:40 | 01:35 | 01:30 | 01:40 | 01:35 01:40 | 01:35 01:30 | 01:26 01:30 | 01:26
MM__MMMJ_.mm 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15 sati | 15 sati | 15 sati
Program 5. Brzi program 6.Testo 7. qmmﬂ A 8. I_mc.m mlacenicom 9. Hleb bez glutena 10. Kolac 11.Dzem 12. Pecenje
testenine jogurtom
mﬁm(_um: . Svetlo/Srednje/Tamno -nema- -nema- Svetlo/Srednje/Tamno Svetlo/Srednje/Tamno Svetlo/Srednje/Tamno -nema- Svetlo/Srednje/
pecenosti Tamno
Tezina hleba 12509 1000 g 750 g 750-1250g | 750-1250g | 1250g | 1000g | 750g | 1250g | 1000g | 750g | 12509 | 1000g | 750g 01:20 01:00
<~.m3m 01:20 01:18 01:15 01:50 00:15 03:30 03:21 03:17 2:25 02:20 02:14 01:40 01:35 01:30
pripreme
Predgrevanje -nema- -nema- -nema- 10 -nema- 30 25 25 0 0 0 -nema- | -nema- | -nema- -nema- -nema-
Gnjecenje 1 8 8 8 12 15 10 10 10 13 13 12 15 15 15 0 0
Dizanje 1 -nema- -nema- -nema- 10 -nema- 20 20 20 10 10 10 -nema- | -nema- | -nema- | 15/TK=98 °C -nema-
Gnjecenje 2 7 7 7 8 0 15 15 15 9 9 8 0 0 0 45 0
Dizanje 2 0 0 0 25 0 45 45 45 18 18 18 0 0 0 0 0
Dizanje 3 20/Tk=38°C | 20/Tk=38°C | 20/Tk=38 °C 45 -nema- 30 30 30 30 30 30 -nema- | -nema- | -nema- 0 -nema-
Pecenje 45 43 40 -nema- -nema- 60 56 52 65 60 56 70 65 60 20 60
Odrzavanje 60 60 60 -nema- | -nema- | 60 60 60 60 60 60 60 60 60 -nema- 60
toplote
ww%éem 01:10 01:08 01:15 | -nema- | 0223 | 0219 | 0215 | 0158 0149 | -nema- | -nema- | -nema- |  -nema- -nema-
Vadenje 01:05 01:03 -nema- -nema- 01:30 01:26 01:22 01:35 01:26 01:25 01:20
Odlozeno 15 sati 15 sati 15 sati 15 sati 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | 15sati | -nema- 15 sati
pokretanje
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TABLEAU DES TEMPS POUR LA MACHINE A PAIN PCB 82120

Programme 1. Pain de base 2. Pain francais 3. Pain complet 4. Pain sucré
_n/_h,_\mmmmo.n_am Blanc/Gris/Noir Accélération Blanc/Gris/Noir Accélération Blanc/Gris/Noir Accélération Blanc/Gris/Noir Accélération
Poids du pain | 1250910009 | 7509 | 12509 ]1000g]| 7509 | 12509]1000g| 7509 | 1250910009 ]| 7509 | 12509 1000g| 7509 | 12509 |1000g| 7509 | 12509 ]1000g]| 7509 | 1250910009 ]| 7509
.“Mm«“vﬂm«“mmos 03:15 | 03:05 02:25 | 02:20 | 02:14 | 03:25 | 03:18 | 03:13 | 02:30 | 02:25 03:35 | 03:25 02:35 | 02:30 03:10 | 03:01 | 02:56 | 02:20 | 02:16 | 02:10
Préchauffage 20 15 15 0 0 0 15 10 10 N/A N/A N/A 20 15 15 0 0 0 15 10 10 0 0 0
Pétrissage 1 13 13 12 13 13 12 15 12 12 13 13 12 12 12 1 13 13 11 12 12 12 12 12 11
Levage 1 25 25 25 10 10 10 20 20 20 10 10 10 30 30 30 10 10 10 25 25 25 10 10 10
Pétrissage 2 12 12 10 9 9 8 15 15 13 9 9 8 15 15 13 9 9 9 13 13 12 10 10 8
Levage 2 30 30 30 18 18 18 35 41 43 18 18 18 38 38 38 23 23 23 35 35 35 18 18 18
Levage 3 30 30 30 30 30 30 35 35 35 30 30 30 35 35 35 35 35 35 30 30 30 30 30 30
moc,“wo: a 65 | 60 | 56 | 65 | 60 | 56 | 70 | 65 | 60 | 70 | 65 | 60 | 65 | 60 | 56 | 65 | 60 | 56 | 60 | 56 | 52 | 60 | 56 | 52
Maintien a 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
température
Ajout de fruits | 02:10 | 02:05 01:58 | 01:53 02:28 | 02:29 02:03 | 01:58 | 01:53 | 02:26 | 02:21 | 02:17 | 02:08 | 02:03 | 01:59 | 02:11 | 02:07 01:54 | 01:50
Retrait 01:35 | 01:30 01:35 | 01:30 01:45 | 01:40 01:40 | 01:35 | 01:30 | 01:40 | 01:35 | 0 01:40 | 01:35 | O 01:30 | 01:26 01:30 | 01:26
WWMME% 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures | 15 heures
Programme 5. Programme rapide 6. Pate 7. n)m:m a 8. Pain comportant du lait de 9. Pain sans gluten 10. Tarte 11. Confiture 12. Cuisson au
pates beurre ou du yaourt four
Niveau de . . . . . . . . .
cuisson Blanc/Gris/Noir N/A N/A Blanc/Gris/Noir Blanc/Gris/Noir Blanc/Gris/Noir N/A Blanc/Gris/Noir
Poids du pain 12509 1000 g 750 g 750-1250 g | 750-1250g | 1250g | 1000g | 750g | 1250g | 1000g | 750g | 12509 | 1000g | 750g 01:20 01:00
Temps de 0120 01:18 01:15 01:50 00:15 0330 | 0321 | 0317 | 0225 | 0220 | 0214 | 01:40 | 01:35 | 0130
préparation
Préchauffage N/A N/A N/A 10 N/A 30 25 25 0 0 0 N/A N/A N/A N/A N/A
Pétrissage 1 8 8 8 12 15 10 10 10 13 13 12 15 15 15 0 0
Levage 1 N/A N/A N/A 10 N/A 20 20 20 10 10 10 N/A N/A N/A 15/TK=98 °C N/A
Pétrissage 2 7 7 7 8 0 15 15 15 9 9 8 0 0 0 45 0
Levage 2 0 0 0 25 0 45 45 45 18 18 18 0 0 0 0 0
Levage 3 20/Tk=38°C | 20/Tk=38°C | 20/Tk=38 °C 45 N/A 30 30 30 30 30 30 N/A N/A N/A 0 N/A
M_,“wwo: a 45 43 40 N/A N/A 60 56 52 65 60 56 70 65 60 20 60
Maintien a 60 60 60 N/A N/A 60 60 60 60 60 60 60 60 60 N/A 60
température
Ajout de fruits 01:10 01:08 01:15 N/A 02:23 02:19 02:15 01:58 01:49 N/A N/A N/A N/A N/A
Retrait 01:05 01:03 N/A N/A 01:30 01:26 01:22 01:35 01:26 01:25 01:20 01:15
M_MMMB% 15 heures 15 heures 15 heures | 15heures | 15heures |15 heures| 15 heures| 15 heures | 15 heures | 15 heures | 15 heures | 15heures | 15heures | 15 heures N/A 15 heures
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PCB 82120 NUOVA TABELLA DEI TEMPI DI FUNZIONAMENTO DELLA MACCHINA PER IL PANE

Programma 1. Pane base 2. Pane francese 3. Pane di frumento integrale 4. Animella
MMV_MM della Chiara/media/scura Rapido Chiara/media/scura Rapido Chiara/media/scura Rapido Chiara/media/scura Rapido
Dimensione
del pane 12509 |1000g | 7509 | 12509 |1000g| 7509 | 12509 |1000g| 7509 | 1250 |1000g| 7509 | 12509 |1000g | 7509 | 12509 |1000g | 7509 | 12509 |1000g| 7509 |1250g|1000g | 7509
M”H__u%h_am:a 03:15 | 03:05 | 02:58 | 2:25 | 02:20 | 02:14 | 03:25 | 03:18 | 03:13 | 02:30 | 2:25 | 02:18 | 03:35 | 03:25 | 03:18 | 02:35 | 02:30 | 02:24 | 03:10 | 03:01 | 02:56 | 02:20 | 02:16 | 02:10
Preriscald 20 15 15 0 0 0 15 10 10 N/D N/D N/D 20 15 15 0 0 0 15 10 10 0 0 0
Impasto 1 13 13 12 13 13 12 15 12 12 13 13 12 12 12 11 13 13 11 12 12 12 12 12 11
Lievitazione 1 25 25 25 10 10 10 20 20 20 10 10 10 30 30 30 10 10 10 25 25 25 10 10 10
Impasto 2 12 12 10 9 9 8 15 15 13 9 9 8 15 15 13 9 9 9 13 13 12 10 10 8
Lievitazione 2 30 30 30 18 18 18 35 41 43 18 18 18 38 38 38 23 23 23 35 35 35 18 18 18
Lievitazione 3 30 30 30 30 30 30 35 35 35 30 30 30 35 35 35 35 35 35 30 30 30 30 30 30
m%”“a al 65 | 60 | 56 | 65 | 60 | 56 | 70 | 65 | 60 | 70 | 65 | 60 | 65 | 60 | 56 | 65 | 60 | 56 | 60 | 56 | 52 | 60 | 56 | 52
w\__mﬁmmwma 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
Aggiunta di
frutta 02:10 | 02:05 1:58 | 01:53 02:28 | 02:29 02:03 | 1:58 02:26 | 02:21 02:08 | 02:03 02:11 | 02:07 01:54 | 1:50 | 01:46
Rimozione 01:35 | 01:30 | 01:26 | 01:35 | 01:30 | 01:26 | 01:45 | 01:40 01:40 | 01:35 | 01:30 | 01:40 | 01:35 | 01:31 | 01:40 | 01:35 | 01:31 | 01:30 | 01:26 01:30 | 01:26 | 01:22
Avvioritardato | 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h
7. Impasto s 12. Cuocere in
Programma 5. Programma rapido 6.lmpasto | "’ P 8.Pane al latticello 9. Pane senza glutine 10. Torta/Cake Marmellata/ :
per pasta Jam forno
Colore della Chiara/media/scura N/D N/D Chiara/media/scura Chiara/media/scura Chiara/media/scura N/D Chiara/media/
crosta scura
Dimensione
del pane 12509 1000 g 750 g 750-1250g | 750-1250g | 12509 | 1000g | 750g | 12509 | 10009 7509 | 1250g | 1000g | 7509 1:20 1:00
Tempo di
N 1:20 01:18 01:15 1:50 00:15 3:30 03:21 03:17 2:25 02:20 02:14 01:40 01:35 01:30
Prel i N/D N/D N/D 10 N/D 30 25 25 0 0 0 N/D N/D N/D N/D N/D
Impasto 1 8 8 8 12 15 10 10 10 13 13 12 15 15 15 0 0
Lievitazione 1 N/D N/D N/D 10 N/D 20 20 20 10 10 10 N/D N/D N/D 15/TK=98°C N/D
Impasto 2 7 7 7 8 0 15 15 15 9 9 8 0 0 0 45 0
Lievitazione 2 0 0 0 25 0 45 45 45 18 18 18 0 0 0 0 0
Lievitazione 3 | 20/Tk=38°C | 20/Tk=38 °C | 20/Tk=38 °C 45 N/D 30 30 30 30 30 30 N/D N/D N/D 0 N/D
Nﬂ“a al 45 43 40 N/D N/D 60 56 52 65 60 56 70 65 60 20 60
Mﬂ%%a al 60 60 60 N/D N/D 60 60 60 60 60 60 60 60 60 N/D 60
nmm_w:a di 01:10 01:08 01:05 01:15 N/D 0223 | 0219 | 0215 | 158 01:53 | 0149 | ND N/D N/D N/D N/D
Rimozione 01:05 01:03 1:00 N/D N/D 01:30 01:26 01:22 01:35 01:30 01:26 01:25 1:20 01:15
Avvio ritardato 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h N/D 15h
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NUEVA TABLA DE TIEMPOS DE FUNCIONAMIENTO DEL HORNO DE PAN PCB 82120

Programa 1. Pan basico 2. Pan francés 3. Pan integral 4. Pan dulce
Color de Apenas dorado/ Apenas dorado/ Rapido Apenas dorado/ Répido Apenas dorado/ Rapido
la corteza intermedio/oscuro intermedio/oscuro P intermedio/oscuro P intermedio/oscuro P
WUMM% 12509 |1000g | 7509 | 12509 |1000g| 7509 | 12509 |1000g| 7509 | 1250 |1000g| 7509 | 12509 |1000g | 7509 | 12509 |1000g | 7509 | 12509 |1000g| 7509 | 12509 | 10009 | 750
:ma._uo %. 3:15 3:05 2:58 2:25 2:20 2:14 3:25 3:18 313 2:30 2:25 2:18 3:35 3:25 3:18 2:35 2:30 2:24 3:10 3:01 2:56 2:20 2:16 2:10
funcionamiento
Precalentar 20 15 15 0 0 0 15 10 10 N/A N/A N/A 20 15 15 0 0 0 15 10 10 0 0 0
Amasar 1 13 13 12 13 13 12 15 12 12 13 13 12 12 12 11 13 13 1 12 12 12 12 12 11
Leudar 1 25 25 25 10 10 10 20 20 20 10 10 10 30 30 30 10 10 10 25 25 25 10 10 10
Amasar 2 12 12 10 9 9 8 15 15 13 9 9 8 15 15 13 9 9 9 13 13 12 10 10 8
Leudar 2 30 30 30 18 18 18 35 41 43 18 18 18 38 38 38 23 23 23 35 35 35 18 18 18
Leudar 3 30 30 30 30 30 30 35 35 35 30 30 30 35 35 35 35 35 35 30 30 30 30 30 30
Horneado 65 60 56 65 60 56 70 65 60 70 65 60 65 60 56 65 60 56 60 56 52 60 56 52
Mﬂwmﬁma 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
Agregar fruta 2:10 2:05 2:01 1:58 1:53 1:49 2:28 | 2:29 2:26 | 2:03 1:58 1:53 2:26 2:21 2:17 | 2:08 2:03 1:59 211 2:07 | 2:03 1:54 1:50 1:46
RMV 1:35 1:30 1:26 1:35 1:30 1:26 1:45 1:40 1:35 1:40 1:35 1:30 1:40 1:35 1:31 1:40 1:35 1:31 1:30 1:26 1:22 1:30 1:26 1:22
erido 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h
Programa 5. Programa rapido 6. Masa UMLSMMMQ 8.Pan de arroz 9.Pan sin gluten 10. Torta/Cake 11. Jalea/Jam | 12.Hornear
Color de Apenas dorado/intermedio/oscuro N/A N/A Apenas dorado/intermedio/oscuro Apenas dorado/intermedio/oscuro Apenas dorado/intermedio/oscuro N/A . Apenas %a%\
la corteza intermedio/oscuro
Tamaro de
la hogaza 12509 1000 g 750 g 750-1250g | 750-1250g | 12509 | 1000g | 750g | 12509 | 10009 7509 | 1250g | 1000g | 7509 1:20 1:00
H_ma.g de 120 118 115 1:50 0:15 330 | 321 3:17 225 2:20 214 1:40 135 130
Precalentar N/A N/A N/A 10 N/A 30 25 25 0 0 0 N/A N/A N/A N/A N/A
Amasar 1 8 8 8 12 15 10 10 10 13 13 12 15 15 15 0 0
Leudar 1 N/A N/A N/A 10 N/A 20 20 20 10 10 10 N/A N/A N/A 15/TK=98°C N/A
Amasar 2 7 7 7 8 0 15 15 15 9 9 8 0 0 0 45 0
Leudar 2 0 0 0 25 0 45 45 45 18 18 18 0 0 0 0 0
Leudar 3 20/Tk=38 °C | 20/Tk=38°C | 20/Tk=38 °C 45 N/A 30 30 30 30 30 30 N/A N/A N/A 0 N/A
Horneado 45 43 40 N/A N/A 60 56 52 65 60 56 70 65 60 20 60
Mantener 60 60 60 N/A N/A 60 60 60 60 60 60 60 60 60 N/A 60
caliente
Agregar fruta 1:10 1:08 1:05 1:15 N/A 1:58 1:53 N/A N/A N/A N/A N/A
RMV 1:05 1:03 1:00 N/A N/A 1:35 1:30 1:25 1:20 1:15
Inicio diferido 15h 15h 15h 15h 15h 15h 15h 15h 15h 15h N/A 15h
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PCB 82120 UUE LEIVAKUPSETAJA TOOAJA TABEL

Programm 1. Tavaline leib 2. Prantsuse leib 3. Tdisteraleib 4. Magus leib
Kooriku varvus | Hele/keskmine/tume Hele/keskmine/tume Hele/keskmine/tume Hele/keskmine/tume
Pétsi suurus 12509 |1000g| 7509 {12509 7509 | 12509 |1000g| 7509 | 12509 7509 | 1250910009 12509 7509 | 12509 |1000g | 7509 | 12509
Tooaeg 03:15 | 03:05 | 02:58 | 02:25 02:14 | 03:25 | 03:18 02:30 02:18 | 03:35 | 03:25 02:35 02:24 | 03:10 | 03:01 | 02:56 | 02:20
Eelkuumutamine | 20 | 15 | 15 | © 0 0 15 | 10 | 1o |MAndmed | Andmed | Andmed | o )0 0 0 15 ] 10 | 10 | o 0 0
puuduvad | puuduvad | puuduvad
Sotkumine 1 13 13 12 13 13 12 15 12 12 13 13 12 12 12 1 13 13 1 12 12 12 12 12 1
Kergitamine 1 25 25 25 10 10 10 20 20 20 10 10 10 30 30 30 10 10 10 25 25 25 10 10 10
Sotkumine 2 12 12 10 9 9 8 15 15 13 9 9 8 15 15 13 9 9 9 13 13 12 10 10 8
Kergitamine 2 30 30 30 18 18 18 35 41 43 18 18 18 38 38 38 23 23 23 35 35 35 18 18 18
Kergitamine 3 30 30 30 30 30 30 35 35 35 30 30 30 35 35 35 35 35 35 30 30 30 30 30 30
Kiipsetamine 65 60 56 65 60 56 70 65 60 70 65 60 65 60 56 65 60 56 60 56 52 60 56 52
Soojas 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
hoidmine
”M%s,w__udmmn_m 02:10 | 02:05 | 0. 01:58 | 01:53 | 01:49 | 02:28 | 02:29 | 02:26 | 02:03 | 01:58 | 01:53 | 02:26 | 02:21 02:08 | 02:03 | 01:59 | 02:11 | 02:07 | 02:03 | 01:54 | 01:50 | 01:46
RMV 01:35 | 01:30 | 01:26 | 01:35 | 01:30 | 01:26 | 01:45 | 01:40 | 01:35 | 01:40 | 01:35 | 01:30 | 01:40 | 01:35 | 01:31 | 01:40 | 01:35 | 01:31 | 01:30 | 01:26 | 01:22 | 01:30 | 01:26 | 01:22
Viitkdivitus 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi | 15 tundi
Programm 5. Kiirprogramm 6.Taigen 7 . 8. Petileib 9. Gluteenivaba leib 10. Kook/Cake 11. Moos/ . 12. .
Pastataigen Jam Kiipsetamine
Kooriku vdrvus Hele/keskmine/tume Andmed Andmed Hele/keskmine/tume Hele/keskmine/tume Hele/keskmine/tume Andmed | Hele/keskmine/
puuduvad | puuduvad puuduvad tume
Pitsi suurus 12509 1000 g 750 g 750-1250g | 750-1250g | 12509 | 1000g | 750g | 1250g | 10009 750g | 1250g | 1000g | 7509 01:20 01:00
Tovaeg 01:20 01:18 01:15 01:50 00:15 03:30 03:21 03:17 02:25 02:20 02:14 01:40 01:30
. Andmed Andmed Andmed Andmed Andmed Andmed Andmed Andmed
Eelkuumutamine puuduvad puuduvad puuduvad 10 puuduvad 30 % % 0 0 0 puuduvad | p puuduvad | puuduvad puuduvad
Sétkumine 1 8 8 8 12 15 10 10 10 13 13 12 15 15 15 0 0
Kergitamine 1 Andmed Andmed Andmed 10 Andmed 2 2 2 10 10 10 Andmed >=,._L33_ >:ﬁ_.33L 15/TK=98°C Andmed
puuduvad puuduvad puuduvad puuduvad puuduvad | p p puuduvad
Sotkumine 2 7 7 7 8 0 15 15 15 9 9 8 0 0 0 45 0
Kergitamine 2 0 0 0 25 0 45 45 45 18 18 18 0 0 0 0 0
Kergitamine 3 | 20/Tk=38°C | 20/Tk=38°C | 20/Tk=38°C 45 Andmed 30 30 30 30 30 30 Andmed | Andmed | Andmed 0 Andmed
puuduvad puuduvad | p p puuduvad
Kiipsetamine 45 43 40 Andmed | Andmed | g, 56 52 65 60 56 70 65 60 20 60
puuduvad | puuduvad
soojas 60 60 60 Andmed | Andmed |, 60 60 60 60 60 60 60 go | Andmed 60
hoidmine puuduvad | puuduvad puuduvad
Puuviljade 01:10 01:08 o115 | Andmed o503 | 0219 | 0215 | 0158 | 0153 | o149 | Andmed | Andmed | Andmed | Andmed Andmed
lisamine puuduvad I p I puuduvad puuduvad
RMV 01:05 01:03 Andmed 1 Andmed | o;35 | 0196 | 0122 | 0135 | 0130 | 0126 | 0125 | 0120 | 0115
puuduvad | puuduvad
Viitkaivitus 15 tundi 15 tundi 15 tundi 15 tundi 15tundi | 15tundi | 15tundi | 15tundi | 15tundi | 15tundi | 15tundi | 15tundi | 15tundi | 15 tundi uﬂﬂﬂﬂﬂg 15 tundi
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PCB 82120 NAUJOS DUONKEPES VEIKIMO LAIKO LENTELE

Programa 1. Paprasta duona 2. Pranciziska duona 3.Viso grido duona 4. Desertiné duona
Plutos spalva | Sviesi/ vidutiné / tamsi Greitasis Sviesi / vidutiné / tamsi Greitasis /vidutiné / tamsi
Kepalo dydis | 1250 g | 1000 g 12509 | 1000 g 1250|1000 g 1000g| 7509 | 12509
Veikimo laikas | 03:15 | 03:05 03:25 | 03:18 02:30 | 02:25 03:01 | 02:56 | 02:20
fsankstinis 20 | 15 | 15| 0 15 | 10 Netakoma | Netakoma 15 | o0 10 10| o 0 0
ikaitinimas
1 Minkymas 13 13 12 13 15 12 13 13 12 1 13 12 12 12 12 1
25 25 25 10 20 20 10 10 10 30 10 25 25 10 10 10
12 12 10 9 15 15 9 9 8 13 9 13 12 10 10 8
30 30 30 18 35 41 18 18 18 38 23 35 35 18 18 18
30 30 30 30 35 35 30 30 30 35 35 30 30 30 30 30
Apkepas 65 60 56 65 70 65 70 65 60 56 65 56 52 60 56 52
Silumos 60 | 60 | 60 | 60 60 | 60 60 | 60 | 60 60 | 60 60 | 60 | 60 | 60 | 60
palaikymas
vaisiy 02:10 | 02:05 01:58 02:28 | 02:29 02:03 | 01:58 | 01:53 02:08 02:07 01:54 | 01:50
pridéjimas
RMV 01:35 | 01:30 01:35 01:45 | 01:40 | 01 01:40 | 01:35 | 01:30 01:31 | 01:40 01:26 | 01:22 | 01:30 | 01:26 | 01:22
M_MMM_M__ 15val. | 15 val. 15val. 15val. | 15val. | 15val. [ 15val. | 15val. | 15 val. 15val. | 15 val 15val. | 15val. | 15val. [ 15val. | 15 val.
- . 7.Tesla o I 11. Dzemas/ .
Programa 5. Greitoji programa 6.Tesla . 8. Sviesi sviestiné duona 9. Duona be gliuteno 10. Pyragas/Cake Jam 12. Kepimas
Plutos spalva Sviesi / vidutiné / tamsi Netaikoma | Netaikoma Sviesi / vidutiné / tamsi Sviesi / vidutiné / tamsi Sviesi / vidutiné / tamsi Netaikoma
Kepalo dydis 12509 1000 g 750-1250g | 750-1250g | 1250g | 1000g | 750g 1000 g 7509 750 g 01:20
Veikimo laikas 01:20 01:18 01:50 00:15 0330 | 0321 | 0317 02:20 02:14 01:30
“Mﬂﬂﬁ% Netaikoma | Netaikoma | Netaikoma 10 Netaikoma 30 25 25 0 0 Netaikoma | Netaikoma Netaikoma
1 Minkymas 8 12 15 10 10 10 13 12 15 0 0
1 Kilimas Netaikoma Netaikoma Netaikoma 10 Netaikoma 20 20 20 10 10 15/TK=98°C Netaikoma
2 Minkymas 7 8 0 15 15 15 9 8 0 45 0
0 25 0 45 45 45 18 18 0 0 0
20/Tk=38°C | 20/Tk=38 °C 45 Netaikoma 30 30 30 30 30 i 0 Netaikoma
43 Netaikoma | Netaikoma 60 56 52 60 56 60 20 60
. 60 Netaikoma | Netaikoma 60 60 60 60 60 60 Netaikoma 60
palaikymas
<m._m_._+ 01:10 01:08 01:15 Netaikoma | 02:23 02:19 02:15 01:53 01:49 Netaikoma | Netaikoma Netaikoma
pridéjimas
RMV 01:05 01:03 Netaikoma | Netaikoma | 01:30 01:26 01:22 01:30 01:26
wﬁwﬁ. 15 val. 15 val, 15val. | 15val. | 15val. | 15val. 15val. | 15val. 15val. | Netaikoma 15 val.
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PCB 82120 JAUNAS MAIZES KRASNS DARBIBAS LAIKA TABULA

Programma 1. Parasta maize 2. Francu maize 3. Pilngraudu maize 4. Salda maize
Garozas krasa Gai$a/vidéja/tumsa Atra Gaisa/videja/tumsa Atra GaiSa/vidéja/tumsa Atra Gaisa/videja/tumsa Atra
Klaipa lielums | 1250g|1000g| 7509 | 12509 |1000g | 7509 |1250g|1000g| 7509 |1250g|1000g| 7509 {12509 12509 |1000g| 7509 | 12509 12509 |1000g | 7509
Darbibas laiks | 03:15 | 03:05 | 02:58 | 02:25 | 02:20 03:25 | 03:18 02:30 | 02:25 : 03:35 02:35 | 02:30 03:10 02:20 | 02:16
Uzsildisana 20 15 15 0 0 15 10 10 | Neattiecas | Neattiecas | Neattiecas | 20 0 0 0 15 0 0 0
Micisana 1 13 13 12 13 13 15 12 12 13 13 12 12 13 13 1 12 12 12 1
Uzbrie3ana 1 25 25 25 10 10 20 20 20 10 10 10 30 10 10 10 25 10 10 10
Micidana 2 12 12 10 9 9 8 15 15 13 9 9 8 15 9 9 9 13 10 10 8
Uzbrieana 2 30 30 30 18 18 18 35 41 43 18 18 18 38 23 23 23 35 18 18 18
Uzbriesana 3 30 30 30 30 30 30 35 35 35 30 30 30 35 35 35 35 30 30 30 30
Varisana 65 60 56 65 60 56 70 65 60 70 65 60 65 65 60 56 60 60 56 52
Sildisanas 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60 | 60
temperatira
M“M\__MMS 02:10 | 02:05 01:58 | 01:53 | 01:49 | 02:28 | 02:29 02:03 | 01:58 | 01:53 | 02:26 | 02:21 02:08 | 02:03 | 01:59 | 02:11 | 02:07 | 02:03 | 01:54 | 01:50
Iznemt 01:35 | 01:30 01:35 | 01:30 | 01:26 | 01:45 | 01:40 01:40 | 01:35 | 01:30 | 01:40 | 01:35 01:40 | 01:35 | O1: 01:30 | 01:26 | 01:22 | 01:30 | 01:26
ww___”_ﬁwmm:m 15stundas | 15 stundas | 15 stundas | 15stundas | 15stundas | 15stundas | 15stundas | 15stundas | 15 stundas | 15 stundas | 15 stundas | 15 stundas | 15 stundas | 15 stundas | 15stundas | 15stundas | 15stundas | 15stundas | 15 stundas | 15 stundas | 15 stundas | 15 stundas | 15 stundas | 15 stundas
7. 11.Jam
Programma 5. Atra programma 6. Mikla Makaronu 8. Maize no paninam 9. Maize bez gluténa 10. Cake (Kuka) :m<m..4=_.c3& 12. Cepsana
la
Garozas krasa Gaisa/vidéja/tumsa Neattiecas | Neattiecas Gaisa/vidéja/tumsa Gaisa/vidéja/tumsa Gaisa/vidéja/tumsa Neattiecas mm_wm\ﬂ“_wﬂm_m\
Klaipa lielums 1000 g 750 g 750-1250g | 750-1250g | 12509 | 1000g | 750g | 1250g | 10009 750g | 1250g | 1000g | 750g 01:20 01:00
Darbibas laiks 01:18 01:15 01:50 00:15 03:30 03:21 03:17 02:25 02:20 02:14 01:40 01:35 01:30
Neattiecas Neattiecas 10 Neattiecas 30 25 25 0 0 0 Neattiecas | Neattiecas | Neattiecas | Neattiecas Neattiecas
8 8 12 15 10 10 10 13 13 12 15 15 15 0 0
Neattiecas Neattiecas 10 Neattiecas 20 20 20 10 10 10 Neattiecas | Neattiecas | Neattiecas | 15/TK=98°C Neattiecas

Micisana 2 7 7 7 8 0 15 15 15 9 9 8 0 0 0 45 0
Uzbriesana 2 0 0 0 25 0 45 45 45 18 18 18 0 0 0 0 0
Uzbriesana3 | 20/Tk=38 °C | 20/Tk=38°C | 20/Tk=38°C 45 Neattiecas 30 30 30 30 30 30 Neattiecas | Neattiecas | Neattiecas 0 Neattiecas
Varisana 45 43 40 Neattiecas | Neattiecas 60 56 52 65 60 56 70 65 60 20 60
Sildisanas 60 60 60 Neattiecas | Neattiecas | 60 60 60 60 60 60 60 60 60 | Neattiecas 60
temperatira
M“._mmu__mwoﬁ 01:10 01:08 01:05 01:15 Neattiecas | 02:23 02:19 02:15 01:58 01:53 01:49 Neattiecas | Neattiecas | Neattiecas | Neattiecas Neattiecas
Iznemt 01:05 01:03 Neattiecas | Neattiecas | 01:30 01:26 01:22 01:35 01:30 01:26 01:25 01:20 01:15
WW___H_M:W 15stundas | 15stundas | 15stundas | 15stundas | 15 stundas | 15stundas | 15stundas | 15stundas | 15stundas | 15stundas | 15stundas | 15stundas | 15 stundas | 15stundas | Neattiecas 15 stundas
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HR/BIH

= \iyrobce nerudi za tiskové chyby obsazené v navodu k pouziti vyrobku.
= Producent nie ponosi odpowiedzialnosci za btedy drukarskie w instrukgji obstugi produktu.
= Der Importeur haftet nicht fur Druckfehler in der Bedienungsanleitung des Produkts.
manufacturer takes no responsibility for printing errors contained in the product’s user's manual.
= Proizvajalec ne jamciza morebitne tiskovne napake v navodilih za uporabo izdelka.
za Stamparske greske sadrzane u uputstvu za upotrebu proizvoda.
dans le mode d'emploi du produit.
= | fabricante no asume ninguna responsabilidad por errores de impresion en el manual del usuario del producto.
= Gamintojas neapsiima atsakomybés dél spausdinimo klaidy, pasitaikanciy gaminio naudotojo

vyrobku.

utmutatdjaban fellelheté nyomdahibakeért.

U uputama.

prodotto.

toote kasutusjuhendis leiduvate trikivigade eest.
= Razotajs neuznemas atbildibu par drukas kludam ierices rokasgramata.

vadove.
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® Dovozca nerudi za tlacové chyby obsiahnuté v navode na pouzitie
m A gyartdé nem felel a termék hasznélati
= The
= Proizvodac ne snosi odgovornost za tiskarske greske
= Proizvodac ne preuzima nikakvu odgovornost
= | e fabricant ne peut étre tenu responsable des erreurs d'impression contenues
= || produttore non sara ritenuto responsabile per eventuali errori di stampa contenuti nel manuale d'uso del
= Tootja ei vastuta
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