@ 1. Giig: 650 W 2. Baget igin ekstra pisirme haznesi

3. Pisirme siiresince malzeme ekleyebilme imkani
4. Yapismaz ylizeyli
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baguettes 3. Adding additional ingredients during
baking 4. Non-stick coating
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EKMEK YAPMA MAKINESi
bread baking machine

dayanikh ev aletleri

Size is birakmayan akilli ekmek
yapma makinesi

Advanced bread maker performing
all actions by himself
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@ Degerli Miisterilerimiz!

Cihazimizi segtiginiz igin tebrik ederiz. PROFILO kullanicilari
arasina hos geldiniz.

Kilavuzu dikkatli okuyun. Kazalari ve zarari 6nlemek igin,
6nemli glivenlik talimatlarini 6zellikle dikkate alin. Kullanim
kilavuzu, ileride danismak tizere saklanmalidir.

Giivenli kullanim talimatlari

Cihazi kullanmadan énce, kullanim kilavuzunun biitiin
igerigini okuyun.

Asagidaki talimatlar anladiginizdan emin olun.

TEHLIKE! / DIKKAT!
Saglik riski

8 yasindan buylk cocuklar, fiziksel,
duyumsal veya ruhsal olarak engelli
olan veya tecrubeye ve bilgiye sahip
olmayan kisiler, kontroltin saglanmasi,
cihazi givenli olarak kullanma
konusunda talimatlarin verilmesi ve
mevcut tehlikelerini anlamalari sarti
ile, cihazi kullanabilirler. Cocuklarin
cihaz ile  oynamasi  yasaktrr.
Temizleme ve bakimi, kontrol
altinda olmayan ¢ocuklar tarafindan
gerceklestirilemez.

Cihaz ve kablosu, 8 yasindan kuguk
cocuklarin ulagsamayacagi bir yerde
saklanmalidir.

Eger cihazin kablosu arizali veya
hasarli ise, cihazi kullanmayin.
Elektrik kablosunun arizall
olmasi halinde, tehlikeyi Onlemek
icin imalatci, yetkili servis veya
benzer vyetkili personel tarafindan
degistirimesi gerekir.

Cihaz, sadece vyetkili personel
tarafindan tamir edilebilir. Yanlis tamir,
kullaniciya ciddi tehlike olusturur.
Ciddi hasarlarin olusmasi halinde,
cagri merkezi ile irtibata gegin.

Kullanilmadiginda ve temizlemeden
once, cihazin figini prizden sokun.

Hareketli pargalari  kullanmadan
once, cihazi kapatin.
Kablonun, masanin  kenarindan
sarkmasindan ve sicak yuzeylere
temasindan kaginin.

Dolu ekmek kalibini  cihazdan
cikarirken, tencere tutacaklari veya
koruma bezi kullanin. Ekmek kalibi
ve ekmek ¢ok sicaktir.

Ozellikle kuru malzeme dagticisi ve
havalandirma gevresindeki bolgeler
gibi, cihazin sicak yuzeylerine
dokunmayin. Tencere tutacaklari
kullanin. Pisirme isleminin sonunda
cihaz ¢ok Isinir.

Cihaz calistiginda, dis yizeylerin
sicakhgi yuksek olabilir.

Demonte edilmeden ve temizlenmeden
once, cihaz sogumalidir. Cihaz, s
yalitimli, soguk kalan dis yapiya
sahiptir. Cihaz calistiginda, metal
parcalari sicaktir.

Ozellikle iginde sicak bir madde
bulundugu zaman, cihaza
dokundugunuzda dikkatli olun.

DiKKAT!
Cihaz zarar gorebilir

Cihazin, daima anma degerleri etiketinde bulunan
degere uygun voltaja sahip olan, topraklanmis elektrik
prizine baglanmasi gerekir.

Cihaz harici bir zamanlayici ya da kumanda sistemi
vasitasiyla kullanilmak tzere tasarlanmamigtir.

Yogun hamur yogrulurken cihazin dismemesi igin,
daima diiz bir ylizeyde calistinimalidir. Bu, 6zellikle
programlanmis fonksiyonlar yerine getirilirken ve cihaz
kontrolsiiz birakildiginda énemlidir. Kaygan bir yiizeye
koyulmasi durumunda, cihaz lastik bir korumanin
tizerine koyulmalidir.

Cihaz calistiginda, diger objelerden en az 10 cm
uzakliginda bulunmalidir.
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KUCUK EV ALETLERI U .
Cagn Yonetim Merkezi
44477 66
Cihaziniz; kullanma o gi sekilde ve yetkili kildigimiz teknik servis elemanlan disindaki sahislar tarafindan bakim, onarim veya baska bir nedenle

midahale edilmemis olmasi sartiyla btiin parcalari dahil olmak tizere tamamen malzeme, iscilik ve dretim hatalarina karsi 2 (iKi) YIL SURE iLE GARANTI EDILMISTiR.
Anzalarin giderilmesi konusunda uygulanacak teknik yontemlerin tespiti ile degistirilecek parcalanin saptanmasi tamamen firmamiza aittir.

Malin tesliminden sonraki yikleme, bosaltma ve sevkiyat aninda meydana gelecek arizalar garanti kapsami disindadir.

Belge zerine tahrifat yapildigy, cihazin Gzerindeki orjinal seri numarasi kaldinldigi veya tahrifat yapildigi takdirde garanti gecersizdir.

GARANTI SARTLARI

1. Garanti siresi malin teslim tarihinden itibaren baslar ve 2 yildir.

2. Malin butin parcalan dahil olmak Gzere tamami firmamizin garantisi kapsamindadir.

3. Malin garanti siresi icerisinde arizalanmasi durumunda, tamirde gecen sire garanti suresine eklenir. Malin tamir siresi en fazla 20 is gunudar. Bu sire, mala iliskin arizanin servis
, servis I durumunda, malin saticisi, bayii, acentasi, temsilciligi, ithalatcisi veya imalatcisindan birisine bildirim tarihinden itibaren baslar. Sanayii

malinin anizasinin 10 isgiin icerisinde giderilmemesi halinde retici veya ithalatci, tamir aya kadar, benzer i i baska bir Griini tuketiciye tahsis edecektir.

4. Malin garanti siresi icerisinde, gerek malzeme ve iscilik gerekse montaj hatalarindan dolayi arizalanmasi halinde, iscilik masrafi, degistirilen parca bedeli ya da baska herhangi bir ad
altinda hicbir cret talep etmeksizin tamiri yapilacaktir.

5. Tiketicinin onanm hakkini kullanmasina ragmen malin;

= Tiketiciye teslim edilddi tarihten itibaren, garanti suresi icinde kalmak kaydiyla, bir yil icerisinde en az dort defa veya imalatci-tretici ve/veya ithalatc tarafindan belirlenen garanti
suresi icerisinde alti defa anizalanmasinin yani sira, bu arizalarin maldan yararlanamamayi surekli kilmasi,

= Tamiri icin gereken azami srenin asilmasi,

= Firmanin servis istasyonunun, servis istasyonunun mevcut olmamasi halinde sirasiyla saticisi, bayii, acentesi, temsilciligi, ithalatcisi veya imalatci-treticisinden birisinin dizenleyecegi
raporla arizanin tamiri mimkan ginin belirl i da, tiketici malin Gcretsiz degistirilmesini, bedel iadesi veya ayip oraninda bedel indirimi talep edebilir.

6. Malin kullanma kilavuzunda yer alan hususlara aykir kullanilmasindan kaynaklanan arizalar garanti kapsami disindadir.

7. Garanti belgesi ile ilgili olarak cikabilecek sorunlar icin T.C. Gimrik ve Ticaret Bakanlidi, Tuketicinin Korunmasi ve Piyasa Gozetimi Genel Mudurligi’ne basvurabilir.

Bu belgenin kullaniimasinda; 4077 sayili Tuketicinin Korunmasi Hakkinda Kanun ve bu Kanun’a dayanilarak yirirlige konulan Garanti Belgesi Uygulanma Esaslarina Dair Yonetmelik
uyarinca, T.C. Gimrik ve Ticaret Bakanligi Tuketicinin Korunmasi ve Piyasa Gozetimi Genel Mdurlugu tarafindanizin verilmistir.

Bu iiriin PROFILO icin BSH Ev Aletleri Sanayi ve Ticaret A.$. tarafindan ithal edilmektedir.

BSH Ev Aletleri Sanayi ve Ticaret A.S. bir BOSCH UND SIEMENS HAUSGERATE GMBH kurulusudur.

Uretici Firma: Gumruk ve Ticaret Bakanligi Garanti Belgesi

BSH Bosch und Marka Urn ismi Belge Belge
Siemens Hausgerate GmbH Numarasi Onay Tarihi
Carl-Wery-Str. 34 profilo  Meyve Sebze Sikacagi 114946 24.07.2012
D-81739 Miinchen Profilo Su lsiticist 115286 03.08.2012
Phone: +49 (89) 45 90 01 Profilo Mutfak Robotu 87053 13.07.2010
Fax: +49 (89) 45 90 21 28 profilo Ut 90605 07.09.2010
profilo Cay Makinasi 88663 06.08.2010
. ; Profilo Sarjli El Supirgesi 85224 18.06.2010
BSH EV ALETLERI SANAYI profilo  Sac §ek|||end|?me Gihazt 107013 18112011
ve TICARET A.5. Profilo  Tost Makinasi 116313 03.09.2012
Fatih Sultan Mehmet Mah. Profilo  Sag Kurutma Makinasi 87183 15.07.2010
Balkan Cad. No.51 34771 profilo  Meyve Sebze Sikacag 114946 24.07.2012
Umraniye - ISTANBUL Profilo Kanstinci 115406 07.08.2012
Tel : 0216 528 90 00 Profilo Blender 88662 06.08.2010
Fax : 0216 528 91 88 profilo S Sekillendirme Cihazi 107013 18112011

DIiKKAT

Garanti siresinin anlasmazlik durumunda fatura tarihi esas alinacagindan bu belge ile birlikte faturanin veya okunakl fotokopisinin saklanmasi gereklidir.

YETKILI SATICI BSH EV ALETLERI SAN. VE TiC. A.S.
imza ve kasesi ﬁy"?

MALIN

Cinsi E— KUGUK BN ALET R R e
Markasi o PROFIL O e
Modeli

Bandrol ve Seri No.

Teslim tarihi ve yeri

Azami tamir stresi

Cihaz 6mri

Kullanim Stresi : 7 YIL.(Urgnin_fonksiyonunu.yerine getirebilmesi icin

SATICI FIRMANIN

Unvani

Adresi

Telefonu

Telefaks

Tarih / imza / Kase
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Cihazi, dogal gaz veya elekirik ocagina ya da firina
yakin bir yere asla koymayin.

Cihaz calistiginda, ekmek kalibini asla sokmeyin.
Yangina veya kisa devreye sebep olabildigi igin,
cihazin icine alliminyum folyo ya da pisirme
malzemelerinden baska maddeleri asla koymayin.
Cihaz calistiginda, havlu veya herhangi baska bir
orti ile asla ortlilemez. Sicak ve buhar, cihazin
disina serbest olarak ¢ikabilmelidir. Eger cihaz yanar
malzemeler ile ortlilirse veya perde gibi malzemeler
ile temasa gegerse, yangin tehlikesi mevcuttur.

Cihazi elde yikamayin. Cihazi ve kablosunu suya
daldirmayin.

Cihazin temizliginde emdilsiyon, krem deterjani, cila
gibi asindirici maddeler kullanmayin. Bu maddeler,
Olciiler, isaretler, uyari sembolleri gibi grafik bilgileri
silebilir.

Cihazin metal pargalarini  bulasik makinesinde
yikamayin. Bulagik makinelerinde kullanilan kuvvetli
deterjanlar pargalarin kararmasina sebep olur. Bulasik
deterjani kullanarak, elde yikayin.

imalatginin tavsiye etmedigi aletlerin kullanimasi,
cihazin zarar gérmesine sebep olabilir.

Ekmek tutusabilir, o ylzden cihazi yanan maddelere
yakin bir yerde veya tutusabilen malzemelerin (rnegin
perdelerin) altinda asla kullanmayin.

Fisini prizden ¢ikarirken kablosundan tutup gekmeyin.

iPUCU
Uriin ile ilgili bilgiler ve
kullanima dair ipuclari

Cihaz, ancak ev kullanimina ve kapalli mekanlarda
kullanima uygundur. Eger cihaz gastronomide
kullanilirsa, garanti sartlar degisir.

Kilavuzda verilen tariflerin 6ngordiigii malzemelerin
miktarindan daha fazlasini asla kullanmayin. Aksi
takdirde ekmek esit olarak pismeyecek veya hamur
tasacaktir. Kilavuzdaki talimatlara uyun.

Bir cesit ekmegi cihazda gece birakarak pisirmeyi
denemeden 6nce, malzemelerin miktarlarinin dogru,
hamurun fazla kalin ya da ince olup olmadigini ve
tasip tasmayacagini kontrol etmek amaci ile, ilk olarak
cihaza bakarak tarifi deneyin.

Pisirme bitince, cihazinin fisini elektrik prizinden sokun.
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Teknik parametreler

Teknik parametreler, anma degerleri etiketinde bulunmaktadir.

Ekmek pisirme makinesi, topraklanmis kabloya ve

topraklanmis fise sahip olan, | sinif cihazdir.

Cihaz, yiiriirliikte olan standartlarin gereksinimlerine uygundur.

Cihaz, asagidaki ydnetmeliklerin gereksinimlerini yerine getirir:

— Belirli gerilim sinirlari  dahilinde kullaniimak Uzere
tasarlanmis elektrikli techizat ile ilgili yonetmelik (LVD)
— 2006/95/EC.

- Elektromanyetik Uygunluk (EMC) — 2004/108/EC.

Cihazin anma degerleri plakasinda CE isareti bulunmaktadir.

Gihazin dzellikleri (A

CiHAZIN PARCALARI
© sokiilebilir kapak

Q Tutamag

© izleme penceresi

o Gevsek malzeme dagiticisi
0 Havalindirma

O Ekmek kalibi

o Hamur karigtirma kolu
O pisirme béliimii

o Alt baget pigirme kalibi
@ Ust baget pigirme kalibi
0 Kontrol paneli

AKSESUAR
@ Oigii kasign
® Olcii kabi

@Hamur karigtirma kolunu ¢ikarmak igin kullanilan
kanca

KONTROL PANELI
@ LCD ekrani

Ekmek makinesi elektrik sebekesine baglaninca, ekranda
“1 3:25" semboli gosterilir. “1” sayisi, segilmis programi
gosterir, “3:25" semboli ise secilmis programin siresini
belirtir. Iki isaretin konumu, segilmis esmerlesme seviyesini
ve agirhgi gosterir. Cihazi galistirdiktan sonraki varsayilan
ayar, “yuksek agirlik” (1000 g) ve “orta esmerlesme seviyesi”
(ORTA). Pisirme sureci hakkindaki bilgi, cihaz calistiginda
ekranda gosterilecektir. Ekranda gdsterilen stre gittikge
azalacaktr. Stire, 6n isitma, yodurma, durdurma, hamur
kabarma, pisirme ve Isitma fonksiyonlari ve program sonu ile
ilgili bilgiler de ekranda gdsterilecektir.

@BAsLA/DURDUR diigmesi - programi baglatir ve
durdurur

@ SURE - saati kurar.

@ ESMERLIK diigmesi — istenen esmerlesme seviyesini
ayarlamak igin kullanilir.

@ MENU diigmesi — programi se¢mek igin kullanilir.
€D GRAM diigmesi — asagidaki tarife gore agirlik belirtir.



Cihazin fonksiyonlan

SESLI SINYAL FONKSIYONU

Sesli uyari asagidaki durumlarda agilir:

©® Program diigmelerine basarken.

©® Cihaz calisirken sesli uyari kullaniciya, findik, aygicegi
tohumu, kuru (izim gibi malzemelerin eklenmesi
gerektigini bildirir ve hatirlatir.

® Program sona erdiginde.

BASLA/DURDUR diigmesine basarak sesi
kapatabilirsiniz. Bunu gergeklestirmek igin, iki
SURE diigmesine de basip yaklasik 2 saniye
basili tutun. Eger iki SURE diigmesine de basip
bir saniye basili tutarsaniz, sesin yeniden agik
oldugunu belirten sesli sinyali duyacaksiniz.

HAFIZA FONKSIYONU

On bes dakikaya kadar siren elektrik kesintisi durumunda,
program konumu kaydedilir ve elektrik gelince cihaz
kaydedilen konumdan yeniden baslatilabilir. Bu, ancak
programin yogurma asamasina gegmeden oOnce cihazin
durdurulmasi durumunda mumkindtr. Aksi takdirde, yeniden
baslamaniz gerekecektir.

MALZEMELERIN OTOMATIK DOZLANMASI

Cihazin kapaginda, islem sirasinda malzeme ekleyebilmek
icin giris bulunmaktadir (4). Meyve, findik, kuru (izim ve
hububat gibi malzemeler, pisirme sirasinda eklenebilir.
Bunu gergeklestirmek igin, pisirmeden once istediginiz
malzemeyi daditiclya koymaniz gerekir (detaylar 4. bolimde
bulunmaktadir). Kek karistirma ve yogurma asamalarinda
cihaz, malzemeleri keke otomatik olarak ekler.

Baska malzemeler, kekin Ust kismina serpilmek Uzere
eklenebilir. Bu malzemelerin, pisirme asamasinin sonundan
yaklasik 30 dakika 6nce dagiticlya koyulmasi tavsiye
edilir. Bu ilave malzemelerin eklenmesi, sesli sinyal ile
bildirilecektir. Bu fonksiyonun kullanildi§i programlar, cihazin
calisma asamalari ile ilgili cetvellerde agiklanmistr.

GUVENLIK FONKSIYONLARI

Cihaz, kullanildiktan sonra yeni bir programa baslamak icin
fazla sicak ise, BASLA diigmesine basinca ekranda E 01
sembolii gosterilecektir. Uyari sesi de duyulacaktir. Boyle
bir durumda, E 01 sembolli ekrandan kaybolana ve genel
ayarlar ekranda belirene kadar BASLA/DURDUR digmesini
basili tutun. Ekmek kalibini sokip cihaz soguyana kadar
bekleyin.

PISIRME programi, cihaz hala sicaksa da,
hemen baglatilabilir.

Kullanma talimatlar 9

@ Ekmek kahbini takin.

Ekmek kalibi, yapismaz ylzeylidir. Ekmek kalibini, cihazin
icindeki zeminin tam ortasina yerlestirin. Kap kilitlenene
kadar, yavasca saat yontnde cevirin.

Pisirme bitince tutamag sicaktir. Tencere

tutacaklari kullanin.

@ Hamur karistirma kolunu takin.

Ekmek kalibindaki mili, hamur karistirma kolunun deligine
sokarak, yogurma gubugunu yerlestirin.

@ Malzemeleri koyun.

Malzemelerin, ilgili tarifte belirtiimis olan, uygun sirada
ekmek kalibina koyulmasi gerekir. Tariflerin ornekleri, bu
kilavuzda bulunmaktadir.

@ Ekstra malzemeleri dagiticiya koyun (opsiyonel).

Dagiticiyr tamamlamak igin, kapagini kaldirip, meyve, findik,
kuru (izlim, fasulye gibi maddelerin uygun miktarini koyun.
Katki maddelerinin miktari, kullanicinin tercihine baghidir.
Bundan sonra, tik sesini duyana kadar kapagi kapatin.

@ Cihazin figini prize takin.

@ MENU diigmesini kullanarak istediginiz programi
segin.

MENU diigmesi, asagida belirtilmis olan programlari segmek
icin kullanilir.

RN
1. GENEL ( )

Beyaz, bugday ve cavdar ekmek icin. Bu en sik kullanilan
programdir.

2.BEYAZ EKMEK CD
Cok hafif beyaz ekmek pisirmek igin kullanilir.

. "
3. TAM BUGDAY \ [

Kepekli ekmek icin kullanilir.

4. TATLI HAMUR  ( EEE )

Tatli, mayali hamur hazirlamak icin kullanilir.
N

AR D!
5. HizLi PROGRAM ()
N (=
6.GLUTENSZ G

Glutensiz ekmek yapmak igin.

[

7.HAMUR <—
=

Hamur yapmak igin.

8. MAKARNA HAMURU " (3)

Ct

9. REGEL
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10. PISIRME {7
Esmer ekmek ya da kek pisirmek igin kullanilir.

11. BAGET EKMEGI C>*D

@ ilgili programa uygun bir agirlik segin.
GRAM diigmesi ekmegin agirhigini segmek icin kullanilir:

5009 =500 g kadar kiiglk ekmek icin
7509 =750 g kadar orta ekmek igin
1000 g =1000 g kadar btiylik ekmek igin

istediginiz esmerlesme seviyesini segin.

ESMERLIK diigmesi, istenen esmerlesme seviyesini belirtmek
igin kullanilir. BEYAZ, ORTA, ESMER, HIZLI.

@ SURE programindaki diigmeler araciligiyla, programin
baslangi¢ zamanini ayarlayin.

Ornek:

Aksam saat 20:30'dur, ertesi sabah 07:00'ye kadar, yani
10 saat 30 dakika sonra ekmegin hazir olmasi gerekir. 10.30
sembollii gdzikkene kadar SURE digmesine basin. LCD
ekraninda 10:30 yazisini gorene kadar, program diigmelerine
basin — bu saat, 20:30'dan itibaren hesaplanan, ekmegin
hazir olacagi zamandir. Sire fonksiyonunu kullandiginiz
zaman, sit, yumurta, meyve, yogurt, sogan gibi cabuk
clrtiyen malzemeleri asla kullanmayin.

BASLA/DURDUR diigmesine basin.

BASLA/DURDUR diigmesine basarak sesi
kapatabilirsiniz. Bunu gergeklestirmek icin, iki
SURE diigmesine de basip yaklagik 2 saniye
basili tutun. Eger iki SURE diigmesine de basip
bir saniye basili tutarsaniz, sesin yeniden agik
oldugunu belirten sesli sinyali duyacaksiniz.

BASLA/DURDUR diigmesi, herhangi bir anda programi
durdurmak igin de kullanilir. Bunu gergeklestirmek icin,
BASLA/DURDUR dugmesine basip, sesli sinyali duyana
kadar, yaklasik 3 saniye tutun. Secilmis programin baslangi¢
konumu ekranda gosterilecektir. Eger baska bir programi
kullanmak istiyorsaniz, MENU digmesini kullanarak programi
segin.

@ Hamuru karigtirin ve yogurun.

Ekmek makinesi, hamur uygun yogunlugu kazanana kadar
otomatik olarak karistirir ve yogurur.

Hamurun kanstinldigi ve yogruldugu asamada
Ii‘ cihazin kapagi kapali olmalidir. Bu asamada,

kiigiik miktarlarda suyun, sivinin ve diger

malzemelerin eklenmesi miimkiindiir.
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@ Hamurun kabarmasi igin bekletin.

Son yogurma devrinden sonra, ekmek makinesi hamurun
kabarmasi igin uygun sicakliga kadar isitilir.

ekmek hazir olana kadar agmayin. Resimler,
sadece  hamurun  kabarma
gostermek amaci ile eklenmistir.

@ Pigirme.

Ekmek makinesi, pisirme sicakligini ve stresini otomatik
olarak ayarlar. Programin sonunda ekmek fazla beyaz ise,
onu esmerlestirmek igin PISIRME programini kullanin. Bunu
gerceklestirmek icin, BASLA/DURDUR diigmesine basip
yaklasik 3 saniye tutun (sesli sinyali duyana kadar). Bundan
sonra PISIRME diigmesine basin. Istediginiz esmerlesme
seviyesi kazanilinca, BASLA/DURDUR diigmesine basip,
sesli sinyali duyana kadar, yaklasik 3 saniye tutararak sireci
durdurun.

Ii‘ Ekmegin kabardigi asamada kapagi kapatip,

asamalarini

Hamur pistiginde kapagi kapatip, ekmek
hazir olana kadar agmayin. Resimler, sadece
hamurun pigsme asamalarini géstermek amaci
ile eklenmistir.

Isitma.

Pisirme bitince sesli sinyal, ekmegin cihazdan cikarmaya
hazir oldugunu bildirir. Bundan hemen sonra, 1 saatlik 1sitma
stiresi baglar.

@ Program agamalarinin sonu.
Cihazin calismasi sona erince, fisini prizden sokiin.

Tencere tutacaklari kullanarak ekmek kalibini gikarip
devirin.

(1)) Eger ekmek kaliptan gikmazsa, digariya gikana kadar
ekmek kalibini hafifge sarsin.

Eger hamur karistirma ucu ekmegin iginde
kalirsa, ekmegi hafifce kesip ¢ubugu ¢ikarin.
Ucu ¢ikarmak igin, kancayi da kullanabilirsiniz.

Baget hazirlama.

Hamur, 7 HAMUR programini kullanarak hazirladiktan
sonra, baget hazirlamaya kullanilan kaliplara koyulmalidir
(9) ve (10). Bundan sonra, hamur ile doldurulmus kaliplar,
pisirme kalibi yerine pisirme bélimiine yerlestiriimelidir.
AIt pisirme kalibinin (9) ekmek makinesine
yerlestirilmesi.

Pisirme kalibi sokiiliince, hamur ile dolu kek kalibi, pisirme
bélimiinde bulunan alt tutucularin igine sikica basiimalidir.

Kaliplari ekmek makinesine yerlestirirken,
biitiin tutamaglarin, kaliplarin yiizeyine gére
dik olarak kaldirilmis oldugundan emin olun.
Bu sayede, kaliplarin cihazdan sékiilmesi daha
kolay olacaktir.



@Ust pisirme kalibinin (10) ekmek makinesine
yerlestiriimesi.

Ust pisirme kalibi, pisirme boliminiin st kisminda
bulunan metal kancalara asilmalidir. Bundan sonra, pisirme
durumunda oldugu gibi adimlari yerine getirin (13 -15
asamalan) veya 10 PISIRME programini baglatin.

Baget ekmegi hazirlamak igin, 11 BAGET
EKMEGI  programini da  kullanabilirsiniz.
Bu program, iki agsamaya bolinmiistiir. Ik
asama sirasinda, hamur karistirilip, yogrulup

CIHAZIN GALISMASININ ASAMALARI

kabarir. Ikinci asama sirasinda baget ekmekleri
kabarmaya devam eder ve sonunda pismis ve
gevrek olur. Illk asamadan sonra cihaz durur,
kullanicinin, hamuru baget kaliplarina koymasi
gerektigini bildiren sesli sinyali ¢ikarir. Hamuru
kaliplara koyduktan sonra (bu iglemin detayli
tarifi 18.,19. ve 20. béliimlerde bulunmaktadir),
BASLA/DURDUR diigmesine basarak programin
yeniden ¢alistiriimasi gerekir. Bu, ikinci asamayi
baglatir. Programin bireysel asamalari ile ilgili
detayll bilgi, CIHAZIN CALISMA ASAMALARI
cetvelinde bulunmaktadir.

FONKSIYON !
GENEL*
PISIRME BEYAZ ORTA ESMER HIZLI
GRAM 5009 | 750g | 1000g | 500g | 7509 | 1000g [ 5009 | 7509 | 1000g | 500g | 750g | 1000 g
ZAMANLAYICI 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00
ON ISITMA
YOGURMA 1 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
DURDUR 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
YOGURMA 2 20m | 20m [ 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m
KABARMA 1 40m | 40m | 40m | 40m | 40m | 40m | 40m | 40m | 40m | 15m | 15m | 15m
YOGURMA 3 10 10s 10s 10 10s 10 10 10s 10 10 10s 10
KABARMA 2 25m | 25m | 26m | 25m | 25m | 25m | 25m | 25m | 25m 9m 9m 9m
YOGURMA 4 10 10s 10s 10 10s 10 10 10s 10 10 10s 10s
KABARMA 3 50m | 50m [ 50m | 50m | 50m | 50m | 50m | 50m | 50m | 30m | 30m | 30m
PISIRME 46 m 51m 5m | 48m | 53m | 60m | 53m | 58m | 65m | 48m | 53m | 60m
SICAK 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat
TOPLAM SURE 311 316 | 323 | 313 | 318 | 3:25 | 318 | 323 | 3:30 | 212 | 217 | 2:24
. 2
FONKSIYON
BEYAZ EKMEK*
PISIRME BEYAZ ORTA ESMER HIZLI
GRAM 5009 | 750g | 10009 | 500g | 7509 | 10009 | 5009 | 7509 | 1000g | 500g | 7509 | 1000g
ZAMANLAYICI 15:00 | 15.00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00
ON ISITMA
YOGURMA 1 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m

10
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FONKSIYON 2
BEYAZ EKMEK*
PISIRME BEYAZ ORTA ESMER HIZLI
DURDUR 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
YOGURMA 2 20m [ 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m
KABARMA 1 39m | 39m [ 39m | 39m | 39m | 39m | 39m | 39m | 39m | 15m [ 15m | 15m
YOGURMA 3 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
KABARMA 2 3Im [ 3m | 3Mm [ 3m | 3m | 3m]| 3m/|[3m|3m/|15m | 15m | 15m
YOGURMA 4 10s 10s 10s 10s 10s 10s 10s 10s 10s 5s 5s 5s
KABARMA 3 60m | 60m | 60m | 60m | 60m | 60m | 60m | 60m | 60m [ 30m | 30m | 30m
PISIRME 48m | 50m | 53m | 50m | 52m | 55m | 55m | 57m | 60m | 50m | 52m | 55m
SICAK 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat
TOPLAM SURE 3:28 | 3:30 | 3:33 | 3:30 | 3:32 | 3:35 | 3:35 | 3:37 | 340 | 2:35 | 2:37 | 2:40
. 3
FONKSIYON "
TAM BUGDAY*
PISIRME BEYAZ ORTA ESMER HIZLI
GRAM 500g | 750g | 1000g | 500g | 7509 | 1000g | 500g | 750g | 1000g | 500g | 7509 | 10009
ZAMANLAYICI 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00
ON ISITMA 30m | 30m | 30m | 30m | 30m | 30m | 30m | 30m | 30m 5m 5m 5m
YOGURMA 1 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
DURDUR 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
YOGURMA 2 15m 15m 15m 15m 15m 15m 15m 15m 15m 15m 15m 15m
KABARMA 1 49m | 49m | 49m | 49m | 49m | 49m | 49m | 49m | 49m | 24m | 24m | 24m
YOGURMA 3 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
KABARMA 2 26m | 26m | 26m | 26m | 26m | 26m | 26m | 26m | 26m [ 1Tm | Mm | 11m
YOGURMA 4 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
KABARMA 3 45m | 45m | 45m | 45m | 45m | 45m | 45m | 45m | 45m | 35m | 35m | 35m
PISIRME 48m | 50m | 53m | 50m | 52m | 55m | 55m | 57m | 60m | 50m 52m 55m
SICAK 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat
TOPLAM SURE 343 | 345 | 3:48 | 345 | 347 | 3:50 | 3:50 | 3:52 | 3:55 | 2:30 | 2:32 | 2:35
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4 5 6 7 8 9 10 1
FONKSIYON Sk . % & 2 2 o | 3 BAGET EKMEGI*
22 S| E|$|2%3| 8| 2
3 ST BEYAZ | ORTA |ESMER
GRAM 5009 | 750g | 10009 | 1000 g - - - - -
ZAMANLAYICI 15:00 | 15:00 | 15:00 - 15:00 15:00 - 15:00 | 15:.00 | 15:00
ON ISITMA 0m
YOGURMA 1 5m 5m 5m 5m 5m 5m 3m 5m 5m 5m 5m
DURDUR 5m 5m 5m Om 5m Om Om Om Om
YOGURMA 2 20m [ 20m | 20m | 15m | 10m [ 20m | 1m | 10m 20m | 20m | 20m
KABARMA 1 39m | 39m | 39m | 12m | Om | 60m om 55m | 55m | 55m
YOGURMA 3 10s 10s 10s 0 0s 0s 0s 0s
KABARMA 2 26m | 26m | 26m 0 0 0m 0m om
YOGURMA 4 5s 5s 5s 0 0s 0s 0s Os
KABARMA 3 52m | 52m | 52m 60m | Om 0 15m | 15m | 15m
PiSIRME 5m | 55m | 60m | 48m | 55m Om 70m |60-90m| 52m | 57m | 62m
SICAK 1saat | 1saat | 1saat | 1saat | 1saat - - 1saat | 1saat | 1saat | 1saat
TOPLAM SURE 317 | 322 | 327 | 1:20 | 210 | 1:30 | 0:14 | 1:25 | 1:00 | 2:27 | 232 | 2:37

* — Istege bagl olarak malzemeler dagiticiya eklenebilir.

Temizleme ve bakim

12

Cihazin ilk kullanimindan 6nce, ekmek kabini, kaliplari
ve karigtirma ucunu yumusak deterjan ile dikkatlice
yikayin (ekmek kabini suya DALDIRMAYIN).

ilk kullanimdan once, yeni ekmek kabini, kaliplari ve
karistirma ucunu isiya dayanikli yag ile kaplayip firinda
yaklasik 10 dakika Isitin. Ekmek kalibi soguyunca,
Uzerindeki yag! kagit havlu ile temizleyin. Bu sayede,
yapismaz kaplama korunacaktir. Bu islemi zaman
zaman tekrarlayin.

Ekmek makinesini saklamadan ya da temizlemeden
dnce, sogumasi icin bekletin. Cihazin sogumasi ve
tekrar pisirmeye ve yogurmaya hazir olmasi igin,
yaklasik yarim saat gereklidir.

Cihazi temizlemeden once, fisini prizden ¢ikarip
soguyana kadar bekleyin. Yumusak bir deterjan
kullanin. Kimyasal temizlik deterjanlari, benzin, firn
temizlik deterjanlari veya kaplamay! gizebilecek ya da
bozabilecek herhangi bir deterjan asla kullanmayin.
Kapagin ve kasanin lzerinde ve pisirme bolliminde
bulunan malzemeleri ve kirintilari nemli bir havlu ile
temizleyin. Cihazi asla suya daldirmayin ve pisirme
bélimiini asla su ile doldurmayin!

Kolay temizlik icin, kapak disey konuma getirilip
cekilerek sokulebilir.

Ekmek kalibinin dis kismini nemli bir bez ile temizleyin.
Kalibin i¢ kismi bulagik deterjani ile yikanabilir. Kalibi
suya daldirmayin.

Hamur karistirma ucunu ve milini kullandiktan hemen
sonra temizleyin. Karistirma ucu kalibin iginde kalirsa,
cikariimasi zor olacaktir. Boyle bir durumda, kalibi su ile
doldurup 30 dakika bekleyin. Bundan sonra uglari sokin.
Pisirme kalibi, yapismaz kaplamaya sahiptir. Kaplamayi
cizebilen keskin aletler kullanmayin. Cihaz kullanildikca
kaplamanin rengi degdisecektir. Bu durum normaldir.
Bu degisim, kaplamanin verimliligini herhangi bir sekilde
etkilemez.

Saklamadan &nce, cihazin tamamen soduk ve kuru
olugundan emin olun. Cihaz, kapagH kapali sekilde
saklanmalidir.
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CiHAZ iLE iLGiLi SORULAR iLE CEVAPLAR

SORUN

NEDEN

¢6zim

Pisirme bélimiinden veya
havaliktan duman ¢ikar.

Malzemeler, pisirme béliminde
veya ekmek kalibinin diginda
kalmistir.

Cihazin figini prizden cikarip, ekmek kalibinin dis kismini veya pisirme
bélimind temizleyin.

Ekmegin ortasi ¢ékmiis ve alt
kismi nemlidir.

Pisirme ve Isitma agamalarindan
sonra, ekmek kalipta fazla uzun
stire birakilmigtir.

Ekmegi, 1sitma agamasi bitmeden kaliptan gikarin.

Ekmegi kaliptan gikarmak

Bitlin alt kisim yo§urma

Bir sonraki ekmek pisirmeden énce, yogurma gubugunu ve milini
temizleyin. Gerekirse, kabi sicak su ile doldurup, 30 dakika bekletin.

karistirimamis ya da ekmek
yeterince pismemistir.

zordur. gubuguna yapigmigtir Bdylece, yogurma gubuklar kolayca sokiiliip temizlenebilir.
Yanlig program ayarl. Segilmis menlyi ve diger ayarlar kontrol edin.
Makine galisirken BASLAMA/ . e
DURDUR diigmesine basilmigtir. Malzemeleri kullanmayin ve bitiin siireci yeniden baslatin.
Makine calisirken kanadi birka Kapak, ancak ekranda gosterilen, kalan siire 1:30'tan uzun oldugunda
Malzemeler yeterince cals pag ¢ acllabilir (sadece 1,2,3,4 programlari devam ettigi zaman).

kere aciimistir.

Kapagin dogru kapandigindan emin olun.

Makine galigirken elektrikler
uzun sire icin kesilmigtir.

Malzemeleri kullanmayin ve biitiin stireci yeniden baglayin.

Yogurma gubuklarinin devri
engellenmigtir.

Yogurma gubuklarinin, érnegin tohumlar tarafindan engellenip
engellenmedigini kontrol edin. Ekmek kalibini ¢ikarip, millerin dénlip
donmedigini kontrol edin. Eger ddonmezse, yetkili servise bagvurun.

Cihaz galistirilamaz. Sesli sinyal
duyulur. Ekranda E 01 semboli
gosterilmektedir.

Cihaz, dnceki pisirme
stirecinden sonra hala sicaktir.

Ekranda normal program kodu géziikene kadar, BASLA/DURDUR
diigmesini basili tutun. Cihazin figini prizden sékin. Ekmek kalibini ¢ikarip
ev sicakliinda sogutun. Cihazin figini yeniden prize takip galistirin.

Ekranda, “EEE” sembolii
gosterilir.

Program veya elektronik hatasi.

Test modunda galistirin. Menu diigmesini basili tutun, cihazin figini
prizden sokiip yeniden takin. Diigmeyi birakin. Cihaz test modunda
calisacaktir. Cihazin figini tekrar prizden ¢ikarin. Ekranda normal
program kodu gdsterilmelidir. Eger dénmezse, yetkili servise bagvurun.

KLASIK TARIFLER

tarifler cihaz igin uygundur.

Ozellikle ditkkanlardan alinabilen hazir

BEYAZ EKMEK AYRAN EKMEGI

(ekmek agirigi yaklasik 900 g) (ekmek agirgi yaklasik 900 g)
Malzemeler Malzemeler

Su ya da siit 425 ml Yayik ayrani 375ml

Tuz 1% cay kasigi Tuz 1 ¢ay kasigi
Seker 1%2 cay kasigi Seker 1 cay kasigi
500 tipi un 600 g 500 tipi un 5009

Kuru maya 1 ¢ay kasig Kuru maya 1 ¢ay kasigi
Program: GENEL ya da BEYAZ EKMEK Program: GENEL ya da BEYAZ EKMEK

7 TAHILLI EKMEK
(ekmek agirhgi yaklasik 700 g)

FINDIK VE KURU UZUM EKMEGi AYGIGEKLI EKMEK
(ekmek agirhgi yaklasik 900 g) (ekmek agirhgi yaklasik 900 g)
Malzemeler Malzemeler

Su ya da sit 350 ml Su

Margarin ya da Tereyag

tereyag 17 corba kasigi 550 tipi un

Tuz 1 cay kasigi Sunflower seeds
Seker 2 corba kasigi Tuz

500 tipi un 540 ¢ Seker

Kuru maya 1 cay kasigi Kuru maya

Kuru tizim 100¢

OgtdilmUs findik 3 corba kasigi

Malzemeler
350 ml Su ya da sit 300 ml
1 corba kasIgi Margarin ya da tereyagi | 1% corba kasigi
5409 Tuz 1 cay kasigi
5 corba kasigi Seker 2 Y2 corba kasigi
1 cay kasigi 550 tipi un 2409
1 ¢orba kagIg! Tam bugday unu 2409
1 gay kasigi 7 tohum gevregi 60 g
Kuru maya 1 cay kasigi

Program: GENEL

Program: GENEL

arttirmak igin, tavada

Ipucu: Aygicegi gekirdegi yerine, kabak
cekirdedi kullanilabilir. Gekirdegin tadini

Program: TAM BUGDAY
Bitiin gekirdekleri kullandiginizda, suda

kizartin. bekletin.

PBM1000W-001_v01
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SOGANLI EKMEK TAM BUGDAY EKMEGi GIKOLATA VE FINDIK EKMEGi
(ekmek agirgi yaklasik 900 g) (ekmek agirgi yaklasik 900 g) (ekmek agirigi yaklasik 700 g)
Malzemeler Malzemeler Malzemeler
Su ya da sit 250 ml Su ya da sit 300 ml Su 275ml
Margarin ya da tereyad | 1 gorba kasig Margarin ya da tereyadi | 1% corba kasigi Gikolata-findik
Tuz 1 cay kasigi Yumurta 1 ezmesi 90 ml
Seker 2 gorba kasigi Tuz 1 cay kasigi Tuz 1% cay kasig!
Buyiik, dogranmig Seker 2 cay kasIgi Pudra sekeri 1% cay kasig!
sogan 1 550 tipi un 3609 500 tipi un 300g
550 tipi un 540 g Tam bugday unu 180 g Katkisiz un 150 g
Kuru maya 1 cay kasigi Kuru maya 1 cay kasigi Kuru maya 1 cay kasigi
Program: TAM BUGDAY
Program.vQENEL o NOT: GFCIKME SURESI programini Program: BEYAZ EKMEK
Bu ekmegi hemen pisirin. kullandiginizda, yumurta yerine daha fazla
su koyun.
P i FRANSIZ BAGETI PIZZA HAMURU
i3S L L (ekmek agirigi yaklasik 900 g) (3 adet pizza igin malzemeler)
Malzemeler Malzemeler Malzemeler
Su 200 ml Su 300 ml Su 300 ml
Zeytin yagi 1 corba kasig bal 1 ¢orba kasigi Tuz % cay kasigi
Taze, dogranmig Tuz 1 cay kasigi Zeytin yagi 1 gorba kasIg!
biberiye 2 corba kasIgi Seker 1 cay kasigi 500 tipi un 4509
Soyulmus ve 550 tipi un 540 g Seker 2 cay kasigi
6gutlimis sarmsak | 3 dis Kuru maya 1 cay kasigi Kuru maya 1 gay kasigi
500 tipi un 3509
Tuz 1 cay kasigi
Kuru maya Y2 cay kagigi
Program: BAGET EKMEGI Program: HAMUR
Hazirlanmis hamuru yogurduktan sonra, Yogurma bitince, hamuru agip, yuvarlak
Program: HAMUR 2-4’e bolin. Uzun somun sekilleri olusturup, | sekli olusturup, 10 dakika bekletin. Sosu
kaliplarina yerlestirin. Hamurda gapraz yayip, istediginiz dolguyu koyun. Firinda
kesikler yapip, ekmek makinesine yerlestirin. | yaklasik 20 dakika pisirin.
PORTAKAL REGELI GILEK REGELI AHUDUDU REGELI
Malzemeler Malzemeler Malzemeler
Portakal 400¢ Yikanmis ve sapsiz Yikanmis taze ahududu | 450 g
Limon 1009 cilek 4509 Jellestirici seker 4509
2:1 jellestirici seker | 250 ¢ Jellestirici seker 4509
Program: RECEL Program: RECEL Program: RECEL
; VISNE EKMEGI GLUTENSIZ EKMEK
WAt (ekmegin agirhigr yaklasik 700 g) (ekmek agirgi yaklasik 900 g)
Malzemeler Malzemeler Malzemeler
Yikanmis taze kayis Visne suyu 75ml Su ya da siit 425 ml
Soguk su 450 g Siit 20ml Tuz 1% cay kasigi
Jellestirici seker 2 gorba kagigi Bal 159 Seker 1% cay kasigi
Rendelenmis kabuk | 450 g Tereyag! 15¢g 500 tipi un Glutensiz un 500 g
Ve meyve suyu Y2 limondan Visne yogurt 1359 Kuru maya 1 cay kasigi
Gekirdeksiz visne 209
550 tipi un 4109
Kuru maya 1 ¢ay kasigi
Kabartma tozu Y2 orba kasigi
Tuz Y Gay kasigi
Seker 1 cay kasigi
Program: REGEL Program: GENEL ya da TATLI HAMUR Program: GENEL ya da BEYAZ EKMEK

Cetveller, tarif drneklerini ve ortalama malzeme miktarlarini igerir. Bu bilgiler, yemek kitabi olarak algilanmamalidir. Pisirme sirasinda, kendi
tariflerinizi veya uzman kitaplarinda buldugunuz tarifleri kullanmanizi ve kendi tercihlerinize gére pisirmenizi tavsiye ederiz.
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TARIFLERIN AYARLANDIGI DURUMLAR

¢OzUM
SORUN OLASI NEDEN (AGIKLAMA ASAGIDA
BULUNMAKTADIR)
Ekmek ¢abuk kabarir. - Fazla maya, fazla un, az tuz. alb
- Hic maya eklenmemistir ya da az maya eklenmistir. alb
- Eski ya da bayat maya. e
- Swvi fazla sicaktr. c
Ekmek kabarmaz ya da az M e t isti d
Kabarir. - Maya, sivi ile temasa gegmistir.
- Yanlis un tipi ya da bayat un. e
- Fazla ya da az sivi. alblg
- Az seker. alb
Hamur fazla kabarir ve ekmek - Eger su fazla yumusak ise, mayalanma daha aktiftir. f
kalibindan tagar. - Fazla siit mayalanmay etkiler. c
- Hamur hacmi kaliptan buyiik ve ekmek ¢oker. alf
- Suyun ya da pisirme béllimiiniin agiri sicakligi veya asiri nem nedeniile i
Ekmegin orta kismi goker. mayalanma fazla kisa ya da fazla hizlidir.
- Tuz eklenmemis ya da az seker eklenmistir. alb
- Fazla sivi eklenmigtir. h
- Fazla un ya da az sivi. alblg
P, - Az maya ya da seker. alb
Agr, piitiirli ekmek yapisi. - -
- Fazla meyve, kepekli un ya da baska bir malzeme. b
- Eski ya da bayat un. e
- Fazla ya da az sivi. alblg
Ekmegin orta kismi pismemis. - Fazla nem. h
- Yogurt gibi nemli malzemeleri igeren tarifler. g
- Fazla su. 9
Ekmegin yapisi kaba ya da - Tuz yoktur. b
fazla deliklidir. - Yliksek nem, fazla sicak su. hii
- Fazla sivi eklenmigtir. c
- Ekmegin hacmi kaliptan blyiiktr. alf
- Ozellikle beyaz ekmek igin fazla un. f
Mantarsi, pismemis ylizey. - Fazla maya ya da az tuz. alb
- Fazla seker. alb
- Sekerden baska tatli malzemeler. b
Dilimler diizenli degil ya da . . . .
iginde topak bulunmaktadi. Ekmek yeterince sogumamistir (buhar gikmamisgtir). j
Ekmek kabugunda un - Yogurma sirasinda yanlarda bulunan un yeterince yogrulmamistir. fi
birikintiler bulunmaktad. 9 y y yos st 9

Yukaridaki sorunlarin ¢oziimleri
a) Malzemeleri dogru dlgiin.

miktarlarini
malzemelerin eklendiginden emin olun.

b) Malzemelerin

ayarlayn  ve bitin | f)

un miktarindan daha fazlasini kullanmayin. Biitiin
malzemelerin miktarlarini %3 oraninda azaltin.

Sivi miktarini azaltin. Egder su iceren malzemeler
kullanilirsa, sivi miktarini azaltin.

c) Bagka bir sivi kullanin veya ev sicakijinda sogutun. | 9) Gok nemlihava durumunda, 1-2 corba kasigi daha az su

koyun.

Malzemelerin, ilgili tarifte belirttigi sirada koyulmasi
gerekir. Unun ortasinda kigiik bir gukur agip, igine
ufalanmis ya da kuru maya koyun. Mayanin sivi ile
dogrudan temasa gegmesine izin vermeyin.

d) Sadece taze ve dogru sekilde depolanmis malzemeler
kullanin.

e) Toplam malzeme miktarini azaltin, tarifte belirtilen

PBM1000W-001_v01

Sicak hava durumunda stire fonksiyonu kullanmayin.
Soguk sivilar kullanin.

Pisirdikten hemen sonra ekmegi kaliptan ¢ikarip,
kesmeden dnce 15 dakika bekletin.

Maya veya biitiin malzemelerin miktarini % oraninda
azaltin.
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Tarifler ile ilgili notlar
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. Malzemeler

Her malzemenin, basarili ekmek pisirmekte kendine
6zgt bir roli oldugu igin, dogru élgme ve malzemelerin
eklendigi sira ok dnemlidir.

Swvi, tuz, seker ve (ister kuru, ister taze) maya gibi
en Onemli malzemeler, hamurun ve ekmegin dogru
hazirlanmasini etkiler. Daima dogru miktarlari dogru
oranlarinda kullanin.

Hamurun hizli hazirlanmasi gerektigi durumda, 1lik
malzemeler kullanin. E@er program asamasi siresi
fonksiyonunu kullanmak isterseniz, mayanin fazla cabuk
kabarmamasi icin, sojuk malzemelerin kullaniimasi
tavsiye edilir.

Margarin, tereyag ve sut, ekmegin tadini etkiler.
Kabugun daha agik renkli ve ince olmasini saglamak
igin, basarili pisirme sonucunu etkilemeden, seker
miktar %20 oraninda azaltilabilir. E§er kabugun daha
yumusak ve acik renkli olmasini isterseniz, seker yerine
bal kullanabilirsiniz.

Yogurma sirasinda unda dretilen gluten, ekmegin
yapisini sadlar. ideal un karigimi, %40 kepekli un ve
%60 beyaz un igerir.

Tahil tanelerini eklemek isterseniz, gece boyunca suda
bekletin. Un ve sivi miktarini azaltin (1/5 oranina kadar
daha az).

Gavdar unu kullanildiginda, mayali hamurun kullanilmasi
gerekir. icinde bulunan siit ve asetobakteri sayesinde
ekmek daha hafiftir ve iyice mayalanir. Mayali hamuru
kendiniz yapabilirsiniz, ancak bu is zaman alicidir.
0 ylizden, asagidaki tariflerde mayali hamur konsantresi
kullaniimaktadir. Toz, 159 paketleri olarak satiimaktadir
(1 kg un icin). Asagidaki tarifleri kullanmanizi tavsiye
ederiz (%2, % ya da 1 paket). Eger tarifte belirtilen
miktardan daha az mayali hamur eklerseniz, ekmek
ufalanir.

Eger baska yogunluk seviyesine (1 kg un igin 100 g
paket) sahip olan mayali hamur tozu kullanilirsa, un
miktarinin, 1 kg icin 80 g oraninda azaltiimasi gerekir.
Sivi seklinde mayali hamur da kullanilabilir. Pakette
bulunan miktarlar kullanin. Olgme bardagini sivi mayali
hamur ile doldurup, icine tarifte belirtilen miktarlarda
diger sivi malzemeleri koyun.

Mayall bugday hamuru, sik sik kuru sekilde satilir.
Hamurun  yogrulabilirligini, tazeligini ve tadinin iyi
olmasini saglar. Mayali cavdar hamurundan daha hafiftir.
Mayali hamurlu ekmek pisirdiginiz zaman, GENEL veya
TAM BUGDAY programini kullanin.

Mayali hamur yerine maya 6zii de kullanabilirsiniz. Tek
fark, ekmegin tadidir. Maya 0zii, ekmek makinesinde
kullanilabilir.

Eger ekmegin daha hafif ve seliloz seviyesinin
daha ylksek olmasini isterseniz, bugday kepegi
ekleyebilirsiniz. 500 g un igin 1 gorba kasigr kepek koyun
ve sivi miktarini %2 gorba kagigi oraninda arttirin.

® Bugday gluteni, bugday proteinlerinden kaynaklanan
dogal bir katki maddesidir. Ekmegin daha hafif ve hacimli
olmasini saglar. Ekmek daha nadiren oturur ve daha
kolay sindirilir. Eger kepekli ve diger unlu mamuller evde
6gitilmls undan yapilirsa, daha lezzetli sonuglar elde
edilir.

©® Baz tariflerde kullanilan siyah malt, esmer, kavrulmus
arpa malttir. Ekmegin kabugunun ve i¢ kisminin daha
esmer olmasi igin, ornedin esmer ekmekte kullanilir.
Gavdar malt da kullanabilirsiniz.

©® Katkisiz lesitin tozu, ekmegin daha hacimli ve i¢ kisminin
daha yumusak ve hafif olmasini saglayan, dogal bir
emiilgatordir. Ekmek, daha uzun siire tazeligini korur.

2. Malzemelerin miktarlarinin ayarlanmasi
Malzemelerin - miktarinin  azaltimasi veya arttirimasi
gerekirse, orijinal tarifte bulunan oranlarin korundugundan
emin olun. Ideal sonucu saglamak igin, asagidaki malzeme
miktarlari ayarlama kurallarini yerine getirin:

® Swvilar / un: hamur, yumusak (ama fazla yumusak degil)
ve yogrulmasi kolay olmalidir. Hamur lifli olmamalidir.
Hamurdan top yapmak mimkin olmalidir. Bu kural,
cavdar kepekli veya tahil ekmek gibi adir hamur
icin gegerli degildir. Tk yogurma asamasindan bes
dakika sonra bunu kontrol edin. Fazla nemli ise, dogru
yogunlugu kazanana kadar biraz un ekleyin. Hamur fazla
kuru ise, yogurma sirasinda zaman zaman bir kagik su
ekleyin.

® Bir sivinin yerine bagka bir sivin kullanilmasi: Lor
peyniri ya da yogurt gibi, malzemeler kullandiginizda,
eklenen sivi miktari azaltiimalidir. Yumurta eklediginizde,
dlgme bardaginda ¢irpip, sivilarin miktarini kontrol etmek
icin bardagi diger gerekli sivilar ile doldurun. Yiksek
rakimda bulunan (750 metreden daha yiksek) bir
yerde hazirlanan hamur daha ¢abuk kabarir. Hamurun
kabarmasini orantili olarak azaltmak igin, maya miktarini
s — "> oraninda azaltabilirsiniz. Ayni kural, ok yumugak
suya sahip olan yerler iin gegerlidir.

3. Malzemelerin eklenmesi ve miktarlarinin
Olciilmesi

® Swvi, daima ilk olarak koyulmalidir. Maya, son olarak
eklenmelidir. Ozellikle sire fonksiyonunu kullandiginiz
zaman, mayanin ¢abuk kabarmasini énlemek igin, sivi
ile temasa gegmesine izin vermeyin.

©® Malzemeleri olgtiigiiniiz zaman, ayni dl¢ii birimlerini
kullanin. Malzemeleri eklenmis olan 6lci kasigi ile
Olgiin. Eger tarif, malzemelerin ¢orba kasiklari ve
cay kasiklar olarak olgiilimesini gerektirirse, evde
kullandiginiz kasiklari kullanin.

® Gram olarak belirtilmis olan malzemeleri tarife uygun
olarak 6lgtin.

©® Mililitre olgileri igin, 30 — 300 ml &lgegine sahip,
saglanmis olan kabi kullanin.

® Meyvenin, findigin ve tahilin eklenmesi. ilgili programlari
kullandiginizda, sesli sinyali duyduktan sonra bu
malzemeleri ekleyebilirsiniz. Bu malzemeleri daha erken
eklerseniz, yogurma sirasinda ezilecektir.

PBM1000W-001_v01



4. Ekmek makinesi igin tarifler

Yukarida belirtimis olan tarifler, gesitli ekmek boylarina
uygundur. Toplam agirlik 1000 gramdan fazla olmamalidir.
Eger agirlik ile ilgili detayl talimatlar verilmedi ise, bir
programda hem kiiclik, hem de buyik malzeme miktari
kullanilabilir. Cok hizli programda, tavsiye edilen ekmek
agirhgi yaklasik 750 gramdir.

5. Ekmegin agirhgi ve hacmi

©® Ekmegin agirhg), tariflerde detayli olarak belirtilmistir.
Gordiglntiz gibi, katkisiz beyaz ekmegdin agirligi,
kepekli ekmegin agirigindan dstktir. Bunun nedeni,
beyaz unun daha hizli kabarmasidir. O yiizden, pisirme
sirasinda ekmegin kontrol edilmesi gerekir.

® Agirlik ile ilgili bilgilerin detayll olmasina ragmen,
kigik farklar mumkindir. Ekmegin gergek agirligi,
hazirlanmas| sirasinda evdeki nem seviyesine yuksek
derecede baglidir.

©® Yiksek miktarda bugday iceren ekmek hep hacimlidir ve
malzemelerin dogru 6lclimesine ragmen, son kabarma
asamasindan sonra kalibin kenarindan daha yiiksektir.
Ekmek tasmaz. Kalibin diginda kalan ekmegin kismi,
kalibin igindeki kisimdan daha kolay esmerlegir.

©® Ekmegin daha hafif olmasi igin, tatli ekmek pisirmek
icin tavsiye edilen HIZLI programinda, TATLI HAMUR
programi igin belirtimis olan malzeme miktarindan daha
az miktar kullanabilirsiniz.

o

Pisirme sonuglari

® Pisirme sonuglari, su sertligi, hava nemi, rakim,
malzemelerin yogunlugu gibi sartlara baglidir. Bu nedenle,
tariflerdeki miktarlar, belirli kosullarda degistirilebilen
referans noktalar olarak algilanmalidir. Eger pisirme
sonuglarl  bagarill  olmazsa, hevesinizi yitirmeyin.
Basarisizigin nedenini bulmaya calisin ve degistirilmis
malzeme miktarlari ile yeniden pisirmeyi deneyin.

® Eger pisirme sonrasinda ekmek esmer degilse, cihazin
icinde bekleterek esmerlik programini kullanabilirsiniz.

©® Geceleyin ekmek pisirmek icin slre fonksiyonunu

kullanmadan dnce, gerekli olabilen ayarlari yapmak icin

bir test ekmegi pisirmeniz tavsiye edilir.

Ekoloji — Cevreyi koruma

Her kullanici dogay! koruyabilir. Bu ne zor,

ne de pahalidir.

Bunu gergeklestirmek igin, karton ambalajl,

kagit Grinler geri dondsim ¢Op kutusuna,

polietilen (PE) posetleri ise, plastik trinler ¢op
kutusuna atin.

Cihaz eskidiginde yerel bir imha merkezine teslim edin,
bu cihazdaki bazi pargalar gevre igin zararl olabilir.

Diger evsel atiklariniz ile beraber atmayin!!!

[thalatgi/imalatg), tesadiifi veya yanlis kullanimdan kaynaklanan
arizalardan sorumlulugu kabul etmez.

[thalatginin/imalatginin, driiniin gegerli mevzuata, standartlara veya
yénetmeliklere uygun olmasi igin, ya da yapi, ticaret, estetik veya
diger etkenlerden dolayu, driinde degisiklik yapma hakki saklidir.

PBM1000W-001_v01
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Congratulations on your choice of our appliance, and
welcome among the users of PROFILO products.

Please read these instructions carefully. Pay special
attention to important safety instructions in order to prevent
accidents and/or avoid damage. Keep this User’s Guide for
future reference.

Safety operation instructions

Before starting to use the appliance, become familiar
with the whole content of this user manual.

Dear Customers!

Make sure that you understand the instructions given
below.

DANGER! / WARNING!
Risk of injury

This appliance can be used by
children aged from 8 years and
above and persons with reduced
physical, sensory or mental
capabilities or lack of experience and
knowledge if they have been given
supervision or instruction concerning
use of the appliance in a safe
way and understand the hazards
involved. Children shall not play with
the appliance. Cleaning and user
maintenance shall not be made by
children without supervision.

Keep the appliance and its cord out of
reach of children less than 8 years.
Do not operate the appliance if it has
a damaged cord or if the housing is
visibly damaged.

If the supply cord is damaged, it must
be replaced by the manufacturer, its
service agent or similarly qualified
persons in order to avoid a hazard.
The appliance can only be repaired
by qualified service personnel.
Improper  servicing may cause
a serious hazard to the user. In case
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of defects please contact a qualified
service center.

Unplug the appliance when not in
use and before cleaning.

Switch off the appliance before
handling movable parts.

The cord cannot hang over the edge
of the table or counter and cannot
touch hot surfaces.

Use special pot holders or
a protective cloth while removing the
baking tin with the bread from the
appliance. The baking tin and the
bread are very hot.

Do not touch hot surfaces of the
appliance, particularly dry product
dispenser and areas around
the vents. Use pot holders. The
appliance is very hot after the end of
the baking process.

The temperature of accessible
surfaces may be high when the
appliance is operating.

Allow the appliance to cool before
dismantling and cleaning. The
appliance has a heat-insulated cool
touch housing. The metal parts
become hot during use.

Pay special attention while handling
the appliance, especially if it is full of
hot substances.

WARNING!
Risk of property damage

Plug the appliance only to a grounded electrical outlet
with the voltage corresponding to the voltage indicated
on the rating plate.

The appliance is not intended to be operated by means
of an external timer or separate remote-control system.
Always place the appliance on a flat, even surface
so it does not fall during the kneading process of
thick dough. It is especially important while using the
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programmed functions and when the appliance is left
unattended. In case of extremely smooth surfaces,
place the appliance on a thin rubber pad.

When in operation, the unit should be placed at least
10 cm from other objects.

Never place the appliance near a gas or electric
cooker or hot oven.

Never remove the baking tin while the appliance is
working.

Never put into the unit any aluminium foil or any
materials other than baking products, as this can
cause a fire or short circuit.

Never cover the appliance with towels or other
materials during use. The heat and steam must be
free to escape. Danger of fire arises if the appliance is
covered with flammable materials or comes in contact
with curtains, etc.

Do not wash under running water. Do not immerse the
appliance and the cord into water.

Do not use abrasive detergents such as emulsions,
cream cleaners, polishes, etc. to clean the housing.
They may remove the graphic information symbols
such as: scales, marks, warning signs etc.

Do not wash metal parts in the dishwasher. Aggressive
detergents used in the dishwasher cause these parts
to darken. Wash them manually using traditional
dishwashing liquids.

The use of accessories not recommended by the
manufacturer may cause damage to the appliance.
Bread can catch fire, therefore never use the unit near
any inflammable materials or beneath anything that
can catch fire (for example curtains).

Do not unplug by pulling on cord.

HINT

Information on the product and
hints on its use

The appliance is intended for household use only. The
warranty conditions change if the appliance is used in
gastronomic business.

Never use more ingredients than given in the recipes
provided in these instructions. Otherwise bread will
be baked unevenly or dough will spill over. Follow the
recommendations in these instructions.

Before trying to bake a given type of bread overnight,
first try the recipe while keeping an eye on the
appliance to make sure that the doses of ingredients
are correct, the dough is not too thick or thin, its
quantity is appropriate and the dough does not
overflow.

When finished baking, unplug the unit from the mains
socket.
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Technical parameters

The technical parameters are indicated on the rating label.
The bread baking machine is a | class appliance equipped
with a cord having a grounding wire with a grounding plug.
The appliance meets the requirements of the applicable norms.

The appliance is in conformity with the requirements of the
directives:

- Electrical equipment designed for use within specific
voltage limits (LVD) — 2006/95/EC.
- Electromagnetic compatibility (EMC) — 2004/108/EC.

The appliance was marked by a CE sign on the rating label.

Appliance features Q

APPLIANCE ELEMENTS

o Removable cover

Q Handle

0 Viewing window

o Loose ingredients dispenser

9 Vents

o Baking tin

0 Kneading peg

O Baking compartment

0 Bottom mould for baking baguettes
@ Upper mould for baking baguettes

m Control panel

ACCESSORIES

@ Spoon to measure the components
(® container to measure the components
@ Hook for taking out the kneading paddie

CONTROL PANEL

D LcD display

After connecting the bread maker to power, the display
shows a symbol “1 3:25". The number “1” indicates the
selected program, the symbol “3:25” indicates the duration
of the selected program. The position of the two markings
indicates the selected browning level and the weight. The
default setting after switching the appliance on is “superior
weight” (1000 g) and “medium browning level” (ORTA).
Information concerning the baking process will be shown on
the display while the appliance is operating. The time shown
on the display will gradually decrease. Other information
concerning the timer, preheating, kneading, pause, dough
rising, baking, the keep warm function and the end of the
program will also appear on the display.

@ BASLA/DURDUR button - starts and stops the program.
@ SURE - sets the clock.

@ ESMERLIK button —is used to setthe desired browning level.
@ MENU button - is used to select the program.

@GRAM button — setting the weight according to the
description below.
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Appliance functions

BUZZER FUNCTION

The buzzer goes off:

® When pressing the program buttons.

©® During operation a sound signal will come off informing
and reminding the user to add nuts, sunflower seeds,
raisins etc.

©® When the end of the program is reached.

After pressing the BASLA/DURDUR button
you can turn off the sound. In order to do this
press and hold both of the SURE buttons for
approx. 2 seconds. If you press and hold both
of the SURE buttons for a second time, you will
hear a sound signal informing that sound is on
again.

MEMORY FUNCTION

If there is a brief power cut of up to approximately 15 minutes
the program position is stored and the machine can continue
from this position when power is restored. This is possible
only if the program was stopped before the kneading phase
was reached. Otherwise you will have to start from the
beginning.

AUTO DOSING OF LOOSE ADDITIVES

Within the cover of this device there is a dispenser of bulk
additives (4). Loose ingredients, such as fruits, nuts, raisins,
grains, may be added to baking. In order to this, you have
to place a given product in the dispenser before the baking
process (details provided in paragraph 4). The device
automatically adds products to a cake in an appropriate
moment during cake mixing and kneading.

Additional ingredients may also be added to sprinkle the
upper part of the cake. It is best to place these ingredients
into the dispenser for loose ingredients ca. 30 minutes
before the end of the baking process. Adding the additional
ingredients shall be indicated by a sound signal. Programs in
which this feature is used, are described in tables referring to
phases of device operation.

SAFETY FUNCTIONS

If the temperature of the appliance is still too high to start
a new program after using the appliance previously, the
symbol E 01 will appear on the display after you press the
BASLA button again, you will also hear a beep. In such
a case, press and hold the BASLA/DURDUR button until
the E 01 symbol disappears from the display and the basic
setting appears on the display. Remove the baking tin and
wait for the appliance to cool.

The PIiSIRME program can be started
immediately even if the appliance is still hot.
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Operating instructions 9

(@ Insert the baking tin.

The baking tin is covered with a non-stick layer. Place
the baking tin exactly in the middle of the base inside the
appliance. Turn gently the container clockwise until it is
blocked.

A The handle is hot after baking. Use pot holders.

@ Insert the kneading peg.

Insert the kneading peg by placing the shank of the baking
tin in the opening of the kneading peg.

@ Put the ingredients.

The ingredients must be put into the baking tin the order
specified in the relevant recipe. Examples of recipes can be
found in this instruction manual.

(@) Fill in the bulk additive dispenser (optional).

In order to complement the dispenser, lift the lid of dispenser
and pour the optimum amount of additives (fruit, nuts, raisins,
beans). The quantity of additives depends on individual
preferences. Then close the lid until you hear a click.

@ Plug in the appliance.
@ Select the desired program using the MENU button.

The MENU button is used to select the programs described
below.

ARR
1. GENEL ( )

For white, wheat and rye bread. This is the most commonly
used program.

2.BEYAZ EKMEK CD
For the preparation of a particularly light white bread.

. "
3.TAM BUGDAY \ (

For whole meal bread.

4. TATLI HAMUR ( EEE )

For preparing e.g. sweet leavened dough.

s
ARh}
5. HiZLi PROGRAM ( )

: \((L:
6. GLUTENSiZ

For making gluten free bread.

7.HAMUR <~
N

For making dough.

8. MAKARNA HAMURU ~(3X)

9. REGEL @
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10. PISIRME {7
To brown bread or cakes.

11. BAGET EKMEGI C>*D

@ Select the weight appropriate for the given program.
GRAM button is used to set the weight of the bread (see table):

500¢ = for small bread up to 500 g
750 ¢ = for medium bread up to 750 g
1000 g = for large bread up to 1000 g

Select the desired browning level.

The ESMERLIK button is used to set the desired browning
level. BEYAZ, ORTA, ESMER, HIZLI.

@Set the program start time by means of SURE
program selector buttons.

Example:

It is 8.30 p.m. and the bread must be ready for the next
morning by 7.00 a.m., i.e, in 10 hours and 30 minutes. Press
the SURE button until the symbol 10.30 appears on Press
the program selector buttons, until you see 10:30 on the LCD
- it is the time from now (20:30) to the moment, when the
bread is ready. When working with the timing function never
use perishable ingredients such as milk, eggs, fruits, yogurt,
onions, etc.

Press the BASLA/DURDUR button.

After pressing the BASLA/DURDUR button
you can turn off the sound. In order to do this
press and hold both of the SURE buttons for
approx. 2 seconds. If you press and hold both
of the SURE buttons for a second time, you will
hear a sound signal informing that sound is on
again.

The BASLA/DURDUR button is also used to stop the
program at any time. In order to do so, press and hold the
BASLA/DURDUR button for about 3 seconds until you hear
a beep. The initial position of the selected program will show
on the display. If you want to use a different program, select
the program using the MENU button.

@ Mix and knead the dough.

The bread baking machine mixes and kneads the dough
automatically until it reaches the right consistency.

During the phase of stirring and kneading

Ii‘ of dough, the lid of the appliance should be
closed. During this phase it is possible to
add small amounts of water, liquid or other
ingredients.

@ Leave the dough to rise.

After the last kneading cycle the bread baking machine is
heated to the optimal temperature for the rising of the dough.
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During the dough growing phase close the
lid and do not open it until the end of baking
bread. The photos are only intended to present
the phases of the dough growth.

@ Baking.

The bread baking machine automatically sets the baking
temperature and time. If the bread is too light at the end of
program, use the PISIRME program to brown the bread.
In order to do so, press and hold the BASLA/DURDUR button
for about 3 seconds (until you hear a beep). Then press the
PISIRME button. When the desired browning level is reached,
stop the process by pressing and holding the BASLA/
DURDUR button for about 3 seconds (until you hear a beep).

During dough baking phase lose the lid and
do not open it until the end of baking bread.
The photos are only intended to present the
phase of baking.

Warming.

Once the baking process is over, the buzzer goes off to
signal that the bread can be taken out from the appliance.
The 1 hour warming time starts immediately.

(15 End of the program phases.
After the end of operation, unplug the appliance.

(16 Take out the baking tin using pot holders and turn
the baking tin over.

@ If the bread does not fall out of the baking tin, gently
shake the baking tin until the bread falls out.

If the kneading peg remains inside the bread,

Iil slightly cut the bread and remove the peg.
You can also use the hook for taking out the
kneading paddle.

Preparation baguettes.

After preparing the dough using the program 7 HAMUR,
it should be put into the a mould cups for baguette baking (9)
and (10). Then, the moulds filled with the dough should be
placed in cooking chamber instead of the container for baking.

Placing the bottom baking mould (9) into bread
maker.

After removing the container for baking, cake mould with
the containing dough should be pressed between the lower
catches in the baking chamber so as to firmly adhered to the
catches.

When placing the molds in the bread-
maker make sure all the handles are lifted
(perpendicularly to the surface of molds). This
will facilitate taking the molds out of the device.

@ Placing the upper mould for baking (10) into bread
maker.

The upper mould for baking should be hung on metal hooks
at the top of the baking chamber. Next close the lid and
follow the steps as in case of baking bread (phases 13 to 15)
or start the 10 PISIRME program.
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In order to prepare baguettes, you can also use
the 11 BAGET EKMEGI program. This program
is divided into two stages. In the first stage
the dough is stirred and kneaded, and then
risen. In the second stage the baguettes still
are risen, and then finally baked until crusty.
After the first stage the device stops, and emits
a sound signal informing the user to put the

dough into baguette molds. After putting the
dough into the molds (detailed description
of the process can be found in paragraphs
18, 19, and 20), it is necessary to resume the
program by pressing the BASLA/DURDUR
button. This starts the second stage. Detailed
information concerning the individual stages of
the program are presented in the table entitled

DEVICE WORK STAGES.
PHASES OF DEVICE OPERATION
1
FUNCTION
GENEL*
PISIRME BEYAZ ORTA ESMER HIZLI
GRAM 5009 | 750g | 10009 | 5009 | 750 | 1000g | 500g | 7509 | 1000g | 500g | 750g | 10009
DELAY TIME 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00
ON ISITMA
YOGURMA 1 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
DURDUR 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
YOGURMA 2 20m [ 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m
KABARMA 1 40m | 40m | 40m | 40m | 40m | 40m | 40m | 40m | 40m | 15m | 15m | 15m
YOGURMA 3 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
KABARMA 2 25m | 25m | 25m | 25m | 265m | 25m | 25m | 25m | 25m 9m 9m 9m
YOGURMA 4 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
KABARMA 3 50m | 50m [ 50m | 50m | 50m | 50m | 50m | 50m | 50m | 30m | 30m | 30m
PiSIRME 46m | 5Im | 58m | 48m | 53m | 60m | 53m | 58m | 65m | 48m | 53m | 60m
SICAK 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h
TOTAL TIME M 316 | 3:23 | 313 | 318 | 325 | 318 | 3:23 | 330 | 212 | 217 | 2:24
2
FUNCTION
BEYAZ EKMEK*
PISIRME BEYAZ ORTA ESMER HIZLI
GRAM 5009 | 750g | 10009 | 5009 | 7509 | 10009 | 500g | 7509 | 1000g | 500g | 7509 | 1000g
DELAY TIME 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00
ON ISITMA
YOGURMA 1 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
DURDUR 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
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FUNCTION 2
BEYAZ EKMEK*

PISIRME BEYAZ ORTA ESMER HIZLI
YOGURMA 2 20m [ 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m
KABARMA 1 39m | 39m [ 39m | 39m | 39m | 39m | 39m | 39m | 39m | 15m | 15m | 15m
YOGURMA 3 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
KABARMA 2 3MIm | 3m [ 3Mm | 3m | 3m|3m|3m]|3m | 3m]|[ 15m | 15m | 15m
YOGURMA 4 10s 10s 10s 10s 10s 10s 10s 10s 10s 5s 5s 5s
KABARMA 3 60m | 60m | 60m | 60m | 60m | 60m | 60m | 60m | 60m | 30m | 30m | 30m

PiSIRME 48m | 50m | 53m | 50m | 52m | 55m | 55m | 57m | 60m | 50m | 52m | 55m

SICAK 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h
TOTAL TIME 3:28 | 3:30 | 3:33 | 3:30 | 3:32 | 3:35 | 3:35 | 3:37 | 340 | 2:35 | 2:37 | 2:40
3
FUNCTION 5
TAM BUGDAY*
PISIRME BEYAZ ORTA ESMER HIZLI
GRAM 5009 | 750g | 10009 | 5009 | 7509 | 10009 | 500g | 7509 | 1000g | 500g | 7509 | 1000g
DELAY TIME 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00 | 15:00
ON ISITMA 30m | 30m | 30m | 30m | 30m | 30m | 30m | 30m | 30m 5m 5m 5m
YOGURMA 1 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m

DURDUR 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
YOGURMA 2 1%5m | 15m | 15m [ 15m | 15m [ 15m | 15m | 15m | 15m 15m [ 15m | 15m
KABARMA 1 49m | 499m | 49m | 49m | 49m | 49m | 49m | 49m | 49m | 24m | 24m | 24m
YOGURMA 3 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
KABARMA 2 26m | 26m | 26m | 26m | 26m | 26m | 26m | 26m | 26m [ 1Tm | Mm | 11m
YOGURMA 4 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
KABARMA 3 45m | 45m | 45m | 45m | 45m | 45m | 45m | 45m | 45m | 35m | 35m | 35m

PISIRME 48m | 50m | 53m | 50m | 52m | 55m | 55m | 57m | 60m | 50m | 52m | 55m

SICAK 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h
TOTAL TIME 3:43 | 3:45 | 348 | 345 | 3:47 | 350 | 350 | 3:52 | 355 | 2:30 | 2:32 | 2:35
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4 5 6 7 8 9 10 1
FUNCTION - L2 & |E B| g | g | BAcETEKMEGH
=+ S| 5| 3|53\ 8|¢2
3 ST BEYAZ | ORTA |ESMER
GRAM 5009 | 750g | 10009 | 1000 g - - - - -
DELAY TIME 15:00 | 15:00 | 15:00 - 15:00 - 15:00 - 15:00 | 15:.00 | 15:00
ON ISITMA 0m
YOGURMA 1 5m 5m 5m 5m 5m 5m 3m 5m 5m 5m 5m
DURDUR 5m 5m 5m Om 5m Om Om Om Om
YOGURMA 2 20m [ 20m | 20m | 15m | 10m [ 20m | 1m | 10m 20m | 20m | 20m
KABARMA 1 39m | 39m | 39m | 12m | Om | 60m om 55m | 55m | 55m
YOGURMA 3 10s 10s 10s 0 0s 0s 0s 0s
KABARMA 2 26m | 26m | 26m 0 0 0m 0m om
YOGURMA 4 5s 5s 5s 0 0s 0s 0s Os
KABARMA 3 52m | 52m | 52m 60m | Om 0 15m | 15m | 15m
PiSIRME 5m | 55m | 60m | 48m | 55m Om 70m |60-90m| 52m | 57m | 62m
SICAK 1h 1h 1h 1h 1h - 1h 1h 1h 1h
TOTAL TIME 317 | 322 | 327 | 1:20 | 210 | 1:30 | 0:14 | 1:25 | 1:00 | 2:27 | 232 | 2:37

* — Automatic dispenser for loose ingredients is available as an option.

Cleaning and maintenance

©® Before using the device for the first time, clean the
baking container, the molds, and the stirring spatula
by means of a gentle detergent (DO NOT immerse the
baking container in water).

©® Before using the device for the first time, grease the new
baking container, the molds, and the stirring spatula with
a heat-resistant grease, and preheat them in the oven
for ca. 10 minutes. After cooling down, remove the fat
from the baking tin using a paper towel. Thanks to this
operation, the non-stick coating will be protected. Repeat
this operation from time to time.

©® Before storing or cleaning wait to cool down the bread
maker. It takes about half an hour for the appliance to
cool and to be ready again for baking and kneading.

©® Unplug the appliance and wait until it cools down before
cleaning. Use a mild detergent. Never use chemical
cleaning agents, gasoline, oven cleaners or any
detergent that can scratch or damage the coating.

©® Remove all the ingredients and crumbs from the lid,
casing and baking compartment with a moist towel.
Never immerse the appliance into water or fill the baking
compartment with water!
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For easy cleaning the lid can be removed by positioning
it vertically and pulling it out.

Wipe the outside of the baking tin with a damp cloth. The
inside of the tin can be washed with dishwashing liquid.
Do not immerse the tin into water.

Clean the kneading pegs and the drive shaft immediately
after use. If the kneading pegs remain in the tin, it wil
be difficult to remove them afterwards. In such a case fill
the container with warm water and leave for 30 minutes.
Next remove the kneading pegs.

The baking tin has a non-stick coating. Do not use
metal objects that could scratch the coating. The color
of the coating will change during the course of use. This
is a normal situation. This change does not affect the
effectiveness of the coating in any way.

Make sure the appliance has completely cooled down
and is dry before storing. Store the appliance with the
lid closed.
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QUESTIONS AND ANSWERS CONCERNING THE APPLIANCE

PROBLEM

CAUSE

SOLUTION

Smoke comes out of the baking
compartment or the vents.

The ingredients stuck to the
baking compartment or to the
outside of the baking tin.

Unplug the appliance and clean the outside of the baking tin or the
baking compartment.

The bread goes down in the
middle and is moist on the
bottom.

The bread was left for too long
in the baking tin after baking
and warming.

Take the bread out off the baking tin before the end of the warming
function.

Itis difficult to take the bread
out of the baking tin.

The bottom of the total is stuck
to the kneading peg.

Clean the kneading peg and shaft before the next time you bake bread.
If necessary, fill the container with warm water and leave for 30 minutes.
This way the kneading pegs can be easily removed and cleaned.

The ingredients are not mixed
or the bread is not baked

properly.

Incorrect program setting.

Check the selected menu and other settings.

The BASLA/DURDUR button
was pressed while the
machine was working.

Do not use the ingredients and start the whole process again.

The lid opened several
times while the machine was
working.

The lid can only be opened if the time left on the display is more than
1:30 (this concerns only programs 1,2,3,4).
Make sure the lid was closed properly.

Long blackout while the
machine was working.

Do not use the ingredients and start the whole process again.

The rotation of the kneading
pegs is blocked.

Check if the kneading pegs are not blocked by for example grains, etc.
Pull out the baking tin and check if the drivers turn. If this is not the
case, return the appliance to a service point.

The appliance does not start.
The audible signal goes off. The
display shows the symbol E 01.

The appliance is still hot after
the previous baking process.

Press and hold the BASLA/DURDUR button until the normal program code
appears on the display. Unplug the appliance. Take out the baking tin and
leave to cool at room temperature. Plug in and restart the appliance.

The display shows the symbol

Program or electronic error.

Start the test run. Press and hold the menu button, unplug the appliance and
then plug it in again. Release the button. The appliance will perform a test

“EEE”. run. Unplug the appliance again. The normal program code should appear
on the display. If this is not the case, return the appliance to a service point.
CLASSIC RECIPES
WHITE BREAD BUTTERMILK BREAD
(bread weight approx. 900 g) (bread weight approx. 900 g)
Ingredients Ingredients
Ready-made bread mixtures available Water or milk 425 ml Buttermilk 375ml
in shops can be especially used in the Salt 1% teaspoon Salt 1 teaspoon
appliance. Sugar 1% teaspoon Sugar 1 teaspoon
Flour type 500 600 g Flour type 500 5009
Dry yeast 1 teaspoon Dry yeast 1 teaspoon
Program: GENEL or BEYAZ EKMEK Program: GENEL or BEYAZ EKMEK
NUT AND RAISIN BREAD SUNFLOWER BREAD 7 GRAIN CEREAL BREAD
(bread weight approx. 900 g) (bread weight approx. 900 g) (bread weight approx. 700 g)
Ingredients Ingredients Ingredients
Water or milk 350 ml Water 350 ml Water or milk 300 mi
Margarine or butter 1% tablespoon Butter 1 tablespoon Margarine or butter 1% tablespoon
Salt 1 teaspoon Flour type 550 5409 Salt 1 teaspoon
Sugar 2 tablespoons Sunflower seeds 5 tablespoons Sugar 2 Y, tablespoon
Flour type 500 5409 Salt 1 teaspoon Flour type 550 2409
Dry yeast 1 teaspoon Sugar 1 tablespoon Whole wheat flour 2409
Raisins 100g Dry yeast 1 teaspoon 7-grain flakes 60g
Crushed nuts 3 tablespoons Dry yeast 1 teaspoon
Program: GENEL .
Proaram: GENEL Tip: Sunflower seeds can be replaced with Program: TAM BUGDAY
gram: pumpkin seeds. Toast the seeds in a frying | When using whole grains, soak them first.
pan to give them a more intense flavor.

PBM1000W-001_v01
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ONION BREAD WHOLE WHEAT BREAD CHOCOLATE AND NUT BREAD
(bread weight approx. 900 g) (bread weight approx. 900 g) (bread weight approx. 700 g)
Ingredients Ingredients Ingredients
Water or milk 250 ml Water or milk 300 ml Water 275ml
Margarine or butter 1 tablespoon Margarine or butter 1% tablespoon Chocolate-nut
Salt 1 teaspoon Eggs 1 spread 90 ml
Sugar 2 tablespoons Salt 1 teaspoon Salt 1% teaspoons
Large, chopped onion | 1 Sugar 2 teaspoons Caster sugar 1% teaspoons
Flour type 550 540 g Flour type 550 3609 Flour type 500 300g
Dry yeast 1 teaspoon Whole wheat flour 180¢g Plain flour 150¢g

Dry yeast 1 teaspoon Dry yeast 1 teaspoon

Program: GENEL

Bake this bread immediately.

Program: TAM BUGDAY
NOTE: While using the “DELAY TIMER”
program, add more water instead of eggs.

Program: BEYAZ EKMEK

ROSEMARY AND GARLIC FOCACCIA FRENCH BAUGETTES PIZZA DOUGH
BREAD (bread weight approx. 900 g) (ingredients for 3 pizzas)
Ingredients Ingredients Ingredients
Water 200 ml Water 300 ml Water 300 ml
Olive oil 1 tablespoon Honey 1 tablespoon Salt % teaspoon
Fresh, chopped Salt 1 teaspoon Olive oil 1 tablespoon
rosemary 2 tablespoons Sugar 1 teaspoon Flour type 500 4509
Garlic, peeled and Flour type 550 540 g Sugar 2 teaspoons
crushed 3 cloves Dry yeast 1 teaspoon Dry yeast 1 teaspoon
Flour type 500 3509
Salt 1 teaspoon
Dry yeast Y2 teaspoon
. i Program: HAMUR
i;togram. BAGET E KMECI . After the kneading process, spread the
er kneading split the prepared dough into
Program: HAMUR 2-4 pieces. Form long loaves, and place dough, form a round shape and leave to
them in molds. Make the diagonal incises on rest for 10 mlnutg;. Spread the sauce and
Y add the desired filling. Bake in the oven for
the dough and place it in bread maker. 20 minutes
ORANGE JAM STRAWBERRY JAM RASPBERRY JAM
Ingredients Ingredients Ingredients
Oranges 400 g Strawberries, washed Fresh raspberries,
Lemons 100 g and stalks removed | 450 g washed 4509
2:1 jellifying sugar 250¢ Jellifying sugar 4509 Jellifying sugar 4509
Program RECEL Program REGEL Program RECEL
CHERRY BREAD BREAD OF GLUTEN-FREE FLOUR
BAER AL (bread weight ca. 700 g) (bread weight approx. 900 g)
Ingredients Ingredients: Ingredients
Fresh apricots, Cherry juice 75ml Water or milk 425 ml
washed 450 ¢ Milk 20ml Salt 17 teaspoon
Cold water 2 tablespoons Honey 159 Sugar 17 teaspoon
Jellifying sugar 450 ¢ Butter 15¢g Flour type 500 Gluten-free flour
Grated rind and juice | from 2 lemon Cherry yoghurt 1359 5009
Cherries without Dry yeast 1 teaspoon
stones 209
Flour of 550 type 4109
Dried yeast 11tsp
Baking powder Y2 tbsp
Salt V2 tsp
Sugar 11tsp

Program REGEL

Program: GENEL or TATLI HAMUR

Program: GENEL or BEYAZ EKMEK

The tables include examples of recipes and approximate amounts of ingredients. These information should not be treated as a cookery book.
While baking we encourage everyone to use their own recipes or these found in specialist literature, and stick to one’s likings.
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WHEN TO ADJUST RECIPES

PROBLEM PROBABLE CAUSE (DEscgﬁ,'#g:ngLow)
The bread rises too fast. - Too much yeast, too much flour, not enough salt. alb
- No or too little yeast. alb
- Old or stale yeast. e
- Liquid too hot. c
The bread does no rise at all - The yeast has come into contact with the liquid. d
or not enough.
- Wrong flour type or stale flour. e
- Too much or not enough liquid. alblg
- Not enough sugar. alb
The dough rises too much - If the water is too soft the yeast ferments more. f
and spills over the baking tin. - Too much milk affects the fermentation of the yeast. c
- The dough volume is larger than the tin and the bread goes down. alf
- The fermentation is too short or too fast due to the excessive temperature of the )
The breadrﬂmsledow” in the water or the baking chamber or due to the excessive moistness. ol
- No salt or not enough sugar. alb
- Too much liquid. h
- Too much flour or not enough liquid. alblg
Heavy, lumpy structure of - Not enough yeast or sugar. alb
bread. - Too much fruit, whole meal flour or another ingredient. b
- Old or stale flour. e
- Too much or not enough liquid. alblg
The bread is not baked in ~Too much humidity. h
the center.
- Recipes with moist ingredients, e.g. yogurt. g
- Too much water. g
Coarse structure or too many - No salt. b
holes in bread. - Great humidity, too hot water. hii
- Too much liquid. c
- Bread volume too big for the tin. alf
- Too much flour, especially for white bread. f
Mushroom-ike, unbaked - Too much yeast or not enough salt. alb
surface.
- Too much sugar. alb
- Other sweet ingredients apart from sugar. b
tzgfeﬁlliﬁ;:ir: t‘;ge;?; d?; - The bread did not cool enough (the vapor has not escaped). j
Flour depozi:jstzn the bread - The flour was not worked well on the sides during kneading. gli

Solutions to the above problems

a) Measure the ingredients correctly.

b) Adjust the ingredient doses and check that all the
ingredients have been added.

¢) Use another liquid or leave it to cool at room temperature.
The ingredients must added the order specified in the
relevant recipe. Make a small ditch in the middle of the
flour and put crumbled or dry yeast inside. Do not allow
the yeast to come into direct contact with the liquid.

PBM1000W-001_v01

d) Use only fresh and properly stored ingredients.

e) Reduce the total amount of the ingredients, do not use
more flour than specified in the recipe. Reduce all the
ingredients by 5.

f) Reduce the amount of liquid. Reduce the amount of
liquid, if ingredients containing water are used.

g) In case of very humid weather add 1-2 tablespoons of
water less.
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In case of warm weather do not use the timing function.
Use cool liquids.

Take the bread out of the tin immediately after baking
and leave to rest for at least 15 minutes before cutting.
Reduce the amount of yeast or all ingredients by Y.

1.

Ingredients

® Since each ingredient plays a specific role for the

28

successful baking of the bread, the correct measuring is
just as important as the order in which the ingredients
are added.

The most important ingredients such as the liquid
flour, salt, sugar and yeast (either dry or fresh yeast
can be used) influence the successful outcome of the
preparation of the dough and the bread. Always use the
right quantities in the right proportions.

Use lukewarm ingredients if the dough needs to be
prepared immediately. If you wish to set the program
phase timing function, it is advisable to use cold
ingredients to avoid the yeast to start rising too soon.
Margarine, butter and milk have an influence on the
flavor of the bread.

Sugar can be reduced by 20% to make the crust lighter
and thinner without affecting the successful outcome of
the baking. You can replace sugar with honey if you want
the crust to be softer and lighter.

Gluten which is produced in the flour during the kneading
provides the structure of the bread. The ideal flour
mixture is composed of 40% whole meal flour and 60%of
white flour.

If you wish to add cereals grains, leave them to soak
overnight. Reduce the quantity of flour and liquid (up to
1/5 less).

It is necessary to use leaven with rye flour. It contains
milk and acetobacteria thanks to which the bread is
lighter and it ferments thoroughly. You can make leaven
by yourself, however it is time consuming. Therefore,
concentrated leaven powder is used in the recipes
below. The powder is sold in 159 packets (for 1 kg of
flour). We recommend to follow the recipes below (%%, %
or 1 packet). The bread will crumble if you add less
leaven than indicated in the recipe.

If leaven powder with a different concentration is used
(100g packet for 1 kg of flour) the quantity of flour must
be reduced by 80g for 1 kg of flour.

You can also use liquid leaven. Follow the doses
indicated on the package. Fill the measuring beaker with
the liquid leaven and top it up with other liquid ingredients
in the right doses as specified in the recipe.

Wheat leaven is more often sold in the dry form.
It improves the workability of the dough, its freshness
and taste. Itis also milder than rye leaven.

Use the GENEL or TAM BUGDAY program when baking
leavened bread.

® You can replace leaven with baking ferment. The only
difference is in the taste. You can use the ferment in the
bread baking machine.

® You can add wheat bran to the dough if you want the
bread to be lighter and richer in roughage. Add one
tablespoon of bran for 500 g of flour and increase the
amount of liquid by " tablespoon.

©® Wheat gluten is a natural additive obtained from wheat
proteins. It makes the bread lighter, the bread also has
more volume. The bread falls more rarely and is easier to
digest. The effect can be easily appreciated when baking
whole meal and other bakery products made of home-
milled flour.

©® Black malt used is some recipes is dark-roasted barley
malt. It is used to obtain a darker bread crust and soft
part (e.g. brown bread). You can also use rye malt, but it
is not as dark. Both products can be purchased in whole
food shops.

® Pure lecithin powder is a natural emulsifier which
improves the bread volume, makes the soft part softer
and lighter. The bread retains its freshness for longer.

2. Adjusting the amount of the ingredients

If the doses need to be increased or reduced, make sure
that the proportions of the original recipe are maintained.
To obtain a perfect result, follow the rules on adjusting the
amount of the ingredients below:

® Liquids / flour: the dough should be soft (but not too
soft) and easy to knead. The dough should not be
stringy. It should be possible to easily make a ball out
of the dough. This is not the case with heavy dough like
rye whole meal or cereal bread. Check the dough five
minutes after the first kneading phase. If it is too moist,
add some flour until it reaches the right consistency.
If the dough is too dry add a spoonful of water at a time
during the kneading process.

©® Replacing liquids: When using ingredients containing
liquid (e.g. crud cheese, yoghurt, etc.) the amount of
liquid added should be reduced. When adding eggs,
beat them in the measuring beaker and fill the beaker
with the other required liquids to control the amount.
Dough prepared in a place located at a high altitude
(above 750 meters) will rise faster. You can reduce the
amount of yeast by % to % teaspoon, to proportionally
reduce the rising of the dough. The same concerns
places with particularly soft water.

3. Adding and measuring the ingredients and
quantities

©® Always add the liquid first. Add yeast at the end.
Do not allow the yeast to come into contact with liquid to
avoid fast rising of the yeast (especially when using the
timing function).

©® Use the same measuring units while measuring the
ingredients, that is measure the ingredients with the
included measuring spoon or spoons used at home,
if the recipe requires measuring the ingredients in
tablespoons and teaspoons.

©® Measure the ingredients given in grams correctly.
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4.

For the milliliter indications you can use the supplied
measuring beaker which has a graduated scale from 30
to 300 ml.

Adding fruits, nuts or cereals. You can add these
ingredients while using specified programs after you
hear a beep. If you add these ingredients too early, they
will be crushed during the kneading process.

Recipes for the bread baking machine

The above-mentioned recipes are for various bread sizes.
The total weight should not exceed 1000 grams. If no specific
instructions concerning the weight are given, it means that
both a small and a large amount of the ingredients may
be used for the given program. In case of the super rapid
program the recommended weight of the loaf is about 750
grams.

5.
°

o

Bread weight and volume

The weight of the bread is precisely indicated in the
recipes. It is easy to see, that the weight of the pure
weight bread is lower than the weight of whole meal
bread. This is because white flour rises more quickly,
therefore it is necessary to control the bread during the
baking process.

Despite the precise weight indications there may be
slight differences. The actual weight of the bread
depends to a large extent on the air humidity in the room
at the moment of preparation.

Breads with a large wheat content always have a large
volume and they exceed the container edge after the
last rising phase even if the ingredients are precisely
measured. The bread does not spill over. The part of the
bread outside the tin is more easily browned than the
bread inside the tin.

For the bread to be lighter, in the HIZLI program
recommended for baking sweet bread, you can use
a smaller amount of ingredients than in the TATLI
HAMUR program.

Baking results

The result of the baking depends on the conditions
(the hardness of the water, air humidity, altitude, the
consistency of the ingredients, etc.). Therefore, the
recipe indications should serve rather as a reference
point, which can be modified depending on the
given conditions. Do not get discouraged in case of
unsuccessful baking attempts. Try to find the cause of
the failure and try once again with changed proportions.

If the bread is not brown enough after baking, you can
leave it in the appliance and use the browning program.

It is recommended to bake a test bread before setting
the timing function for baking overnight to make the
necessary adjustments if needed.

PBM1000W-001_v01

Ecology - environment protection

Each user can protect the natural environment.

It is neither difficult nor expensive.

In order to do it: put the cardboard packing into

recycling paper container; put the polyethylene

(PE) bags into container for plastic.

When worn out, dispose the appliance to particular disposal
centre, because of the dangerous elements of this appliance,
which can be hazardous for natural environment.

Do not dispose into the domestic waste disposal!!!

The manufacturer/importer does not accept any liability for any
damages resulting from unintended use or improper handling.

The manufacturer/importer reserves his rights to modify the product
any time in order to adjust it to law regulations, norms, directives,
or due to construction, trade, aesthetic or other reasons, without
notifying in advance.

29



Her zaman
yaninizdayiz

PROFilLO

4447766

Cagn Yonetim Merkezi

Profilo ile ilgili tom sorulariniz icin...

(Sabit telefonlardan veya cep telefonlarindan alan kodu cevirmeden)

Sabit telefonlardan yapilan aramalarda kullanmakta oldugunuz tarife Gzerinden, cep telefonu ile
yapilan aramalarda ise kayith oldugunuz GSM operatorinin tarifesi Gzerinden dcretlendirme yapilmaktadir.

www.profilo.com.tr

Dederli misterimiz,

Profilo Cagri Yonetim Merkezi, 444 77 66 no'lu telefon numarasi ile, 7 giin 24 saat hizmet vermektedir.
Dogrudan bu numarayi cevirerek size en yakin yetkili servis telefonunu 6grenebilir veya arzu ettiginiz
hizmeti talep edebilirsiniz.

Ayrica, Profilo Cagr Yonetim Merkezi’ne www.profilo.com.tr adresindeki Misteri Hizmetleri béliminde
bulunan yazisma formunu doldurarak ya da 216 528 91 88 nolu telefona faks cekerek ulasabilirsiniz.

Asagida yer alan konulara 6zen gostermenizi 6nemle rica ederiz.

1. Cihazinizi mutlaka kullanma kilavuzunda belirtilen hususlara dikkat ederek kullaniniz.
2. Urantnizle ilgili herhangi bir hizmet talebiniz oldugunda, yukanda belirtilen telefonlardan Cagri
Yonetim Merkezi'ni arayiniz. ' . '
3. Hizmet icin gelen teknisyene “PROFILO YETKILI SERVIS” kimlik kartini sorunuz. Bu kimlik karti,
18 yasindan kiciik elemanlara verilmemektedir.
4. Yetkili servisimiz, cihazinizda yapilan herhangi bir islemden sonra size servis fisini dizenleyip
vermek zorundadir. Bu servis fisini mutlaka isteyiniz ve kesinlikle saklayiniz.
° Uzman Q Orijinal Kaliteli ve 2 Saat
Personel * Yedek Ozel @ Arahiginda
Parca Hizmet Randevu
z Temiz On-Line Donanimh 77,7 Adil
. . . . ~ - . .
Hizmet % Izleme PRy | Servis Filosu =~ | Nobetgi
% servisi

BSH Ev Aletleri Sanayi ve Ticaret A.S. _
Fatih Sultan Mehmet Mahallesi, Balkan Caddesi No:51 34771 Umraniye, istanbul
T: 216 528 90 00 F: 216 528 91 88
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