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@ Degerli Miisterilerimiz!

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

Kilavuzu dikkatli okuyun. Kazalari ve zarari onlemek igin,
guvenlik talimatlarini 6zellikle dikkate alin. Kullanim kilavuzu,
ileride danigmak Uzere saklanmalidir.

Giivenli kullanim talimatlari

Cihazi kullanmadan énce, kullanim kilavuzunun biitiin
igerigini okuyun.

TEHLIKE! / DiKKAT!
Saglik riski

Cihaz, en az 8 yasindaki ¢ocuklarin
tarafindan ve deneyim, donanim
bilgi eksikligi olan kisiler; fiziksel
veya zihinsel engelliler tarafindan
kullanildiginda guvenliklerinden
sorumlu bir kisinin gozetimi altinda
olmalidirlar. ~ Cocuklarin  cihazla
oynamamalari saglanmalidir.
Cihazin temizligi veya bakim islemleri
8 yasini tamamlamis ve baslarinda
uygun gozetimei saglanildigi zaman
gocuklar tarafindan yapilabilir.

Cihaz ve kablosu, 8 yasindan kiiguk
cocuklarin ulasamayacagi bir yerde

saklanmalidir.
Dikkat, cihaz yiizeyi sicaktir /N

Eger cihazin kablosu arizali veya
kasas! hasarli ise, cihazi kullanmayin.
Elektrik kablosunun arizali olmasi
halinde, tehlikeyi dnlemek icin imalatgi,
yetkili servis veya yetkili personel
tarafindan degistiriimesi gerekir.
Cihaz, sadece vyetkili personel
tarafindan tamir edilebilir. Yanlig tamir,
kullanictya ciddi tehlike olusturur.
Ciddi hasarlarin olusmasi halinde,
cagri merkezi ile irtibata gegin.
Kullaniimadiginda ve temizlemeden
once, cihazin fisini 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 gok sicaktir.

Cihazin sicak yuzeylerine dokunmayin.
Tencere tutacaklari kullanin. Pigirme
isleminin sonunda cihaz gok isinir.
Cihaz calistiginda, dis ylizeylerin
sicakligi yuksek olabilir.

Demonte edilmeden ve temizlenmeden
once, cihaz sogumalidir. Cihaz, 1si
yalitimli, soguk kalan dis yapiya
sahiptir. Cihaz calistiginda, metal
parcalari sicaktir.

Ozellikle icinde sicak bir madde
bulundugu zaman, cihaza
dokundugunuzda dikkatli olun.
Cihazi  sadece normal  oda
sicakliginda ve deniz seviyesinden en
fazla 2000 m ylkseklikte kullaniniz.

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 kullaniimak tizere tasarlanmamigtir.

Yogun hamur yogrulurken cihazin diismemesi igin,
daima diiz bir ylzeyde calistirimalidir. Bu, ozellikle
programlanmis fonksiyonlar yerine getirilirken ve cihaz
kontrolstiz birakildiginda énemlidir. Kaygan bir ylizeye
koyulmasi durumunda, cihaz lastik bir korumanin
lzerine koyulmalidir.

Cihaz calistiginda, diger objelerden en az 10 cm
uzaklikta bulunmalidir.

Cihazi, dogal gaz veya elektrik ocagina ya da firina
yakin bir yere asla koymayin.

Cihaz calistiginda, ekmek kalibini asla sokmeyin.



Yangina veya kisa devreye sebep olabildigi igin,
cihazin igine aliminyum 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 emdlsiyon, krem deterjani, cila gibi
asindirict maddeler kullanmayin. Bu maddeler, dlgiler,
isaretler, uyari sembolleri gibi grafik bilgileri silebilir.
Cihazin  metal parcalarini  bulagik makinesinde
yikamayin. Bulasik makinelerinde kullanilan kuvvetli
deterjanlar pargalarin kararmasina sebep olur. Bulasik
deterjani kullanarak, elde yikayin.

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

Ekmek tutusabilir, o ylizden cihazi yanan maddelere
yakin bir yerde veya tutusabilen malzemelerin (6rnegin
perdelerin) altinda asla kullanmayin.

Fisini prizden cikarirken kablosundan tutup cekmeyin.

i_PUCU
Uriin ile ilgili bilgiler ve
kullamima dair ipuclari

Bu cihaz sadece evde ve ev ortaminda kullaniimak igin
tasarlanmistir. Eger cihaz gastronomide kullanilirsa,
garanti sartlar degisir.

Kilavuzda verilen tariflerin dngordigti 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.

Teknik parametreler

Teknik parametreler, anma degerleri etiketinde bulunmaktadir.

Cihazin ozellikleri Q

CIHAZIN PARGALARI
© sokiilebilir kapak
0 Tutamag

© izleme penceresi
O Ust havalik

o Yan havaliklar

O Ekmek kalibi

0 Hamur karigtirma kolu
O Pisirme béliimii

o Kontrol paneli
AKSESUAR

@ Oigii kasign

@ Oicii kabi

@Hamur karnigtirma kolunu ¢ikarmak igin kullanilan
kanca

KONTROL PANOSU

@LCD ekrani — segilmis program, programin sonuna
kadar kalan sire ve ekmegin esmerlesme seviyesi ile ilgili
bilgiler gésterir.

“1 3:25" sembolii ekranda goziikecektir. “1” sayisi, segilmis
programi gosterir, “3:25” semboll ise secilmis programin
siiresini belirtir. ki isaretin konumu, segilmis esmerlesme
seviyesini ve agirligi gosterir. Cihazi calistirdiktan sonraki
varsayllan ayar, “ylksek agirlik” ve “orta esmerlesme
seviyesi”dir. Pisirme sureci hakkindaki bilgi, cihaz
calistiginda ekranda gosterilecektir. Ekranda gésterilen siire
gittikce azalacaktir. Stre, 6n isitma, yogurma, durdurma,
hamur kabarma, pisirme ve Isitma fonksiyonlari ve program
sonu ile ilgili bilgiler de ekranda gdsterilecektir.

@ BASLA/DURDUR diigmesi — programi baglatir ve
durdurur.

(D SURE - saati ayarlar.

D ESMER diigmesi - istenen esmerlesme  seviyesini
belirtmek igin kullanilir.

@ MENU diigmesi — programi segmek icin kullanilr.

O GRAM diigmesi — asagidaki tarifeye gore agirlik ayarlar.

Cihazin fonksiyonlan

SESLI SINYAL FONKSIYONU

Sesli sinyal, asagidaki durumlarda calar:
Program diigmelerine basarken.
Hububatin, meyvenin, findigin veya diger malzemelerin
koyulabildigini gdstermek icin, GENEL, TAM BUGDAY
ve TATLI HAMUR programlarinin ikinci yogurma devri
sirasinda.
Program sona erdiginde.

kapatilabilir.  Bunu  gerceklestirmek igin,
ESMER diigmesine basin. Ekran penceresinde,
sesin kapatildigini gosteren “OFF” yazisi
goziikecektir. Eger ESMER diigmesine tekrar
basarsaniz, ekran penceresinde “ON” yazisini
géreceksiniz ve sesin agildigini belirten iki
sesli sinyali duyacaksiniz.

Ii‘ BASLA/DURDUR diigmesine basarak ses



HAFIZA FONKSIYONU

Bes dakikaya kadar siren elektrik kesintisi durumunda,
program konumu kaydedilir ve elektrik geldiginde cihaz
kaydedilen konumdan yeniden baslatilabili. Bu, ancak
programin yogurma asamasina gegmeden 6nce cihazin
durdurulmasi  durumunda mimkindir. Aksi  takdirde,
yeniden baslamaniz gerekecektir.

GUVENLIK FONKSIYONLARI

Cihaz, kullanildiktan sonra yeni bir programa bagslamak igin
fazla sicak ise, BASLA digmesine basinca ekranda E 01
semboll gosterilecektir. Uyari sesi de duyulacaktir. Boyle bir
durumda, E 01 sembolii ekrandan kaybolana ve genel ayarlar
ekranda belirene kadar BASLA/DURDUR dugmesini basili
tutun. Ekmek kalibini sékiip cihaz soguyana kadar bekleyin.
Cihaz hala sicaksa da, PISIRME (KEK) programi baslatilabilir.

Kullanma talimatlan 9

@ Ekmek kalibini takin.

Ekmek kalibi, yapismaz kaplama ile kaplanmistir. Ekmek
kalibini, cihazin igindeki zeminin tam ortasina yerlestirin.
Kilitleri yerine sabitlestirmek icin, ekmek kalibinin ortasina
hafifce basin. Ekmek kalibini sdkmek igin, tutamacini
yavasca gekin.

Pisirme bittiginde tutama¢ sicaktir. Tencere
tutacaklari kullanin.

@ Hamur karigtirma kolunu takin.

Ekmek kalibindaki mili, yogurma ¢ubugunun deligine
sokarak, yogurma gubugunu yerlestirin.

@ Malzemeleri koyun.

Malzemelerin, ilgili tarifte belirtilmis olan, uygun sirada
ekmek kalibina koyulmasi gerekir. Tariflerin 6rnekleri, bu
kilavuzda bulunmaktadir.

@ Cihazin figini prize takin.

@ MENU diigmesini kullanarak istediginiz programi segin.
MENU diigmesi, asagida belirtilmis olan programlari segmek
icin kullanilir.

e GENEL

Beyaz, bugday ve gavdar ekmek igin kullanilir. Bu en sik
kullanilan programdir.

o BEYAZ EKMEK

Gok hafif beyaz ekmek pisirmek icin kullanilir.

o TAM BUGDAY

Kepekli ekmek icin kullanilir.

o TATLIHAMUR

Tatli, mayali hamur hazirlamak igin kullanilir.

e COKHIZLI 700 g

700 g kadar ekmek hamurunu yogurmak ve pisirmek icin
kullanifir.

e COKHIZLI 900 g

900 g kadar ekmek hamurunu yogurmak ve pisirmek igin
kullanilir.

e HIZLI

Beyaz, bugday ve gavdar ekmegini hizli pisirmek igin kullanilir.

6

e ESMER EKMEK

Esmer ekmek pisirmek icin kullanilir.

e HAMUR

Hamur hazirlamak igin kullanilir.

o MAKARNA HAMURU

Makarna hamuru hazirlamak icin kullanilr.

e REGEL

Marmelat ve regel hazirlamak igin kullanilir.

o PiSIRME (KEK)

Esmer ekmek ya da kek pisirmek icin kullanilir.
@ ilgili programa uygun bir agirlik segin.
GRAM diigmesi ekmegin agirigini belirtmek icin kullanilir:

SEVIYE I =500 g kadar kiiglik ekmek igin
SEVIYE Il =700 g kadar orta ekmek igin
SEVIYEIl =900 g kadar btiyik ekmek icin

@ istediginiz esmerlesme seviyesini segin.

ESMER dugmesi, istenen esmerlesme seviyesini belirtmek
icin kullanilir. BEYAZ, ORTA, ESMER.

SURE diigmesini kullanarak, programin baslayacagi
zamani segin.

SURE DUGMESI

Asagidaki  programlar  sire  fonksiyonu  araciligiyla
ayarlanabilir: GENEL (1), BEYAZ EKMEK (2), TAM BUGDAY
(3), TATLI HAMUR (4), ESMER EKMEK (8), HAMUR (9) ve
MAKARNA HAMURU (10).

GOKHIZLI 700 g (5), GOK HIZLI 900 g (6), HIZLI (7), REGEL
(11) ve PISIRME (KEK) (12) siire fonksiyonu araciligiyla
ayarlanamaz. ilgili programin siiresine, pisirmenin baglamasi
icin gerekli stireyi ve pisirmekten sonraki bir saatlik stiresini
de ekleyin.

Maksimum ayar siiresi 13 saattir.

Ornek:

Aksam saat 8.30'tur, ertesi sabah saat 7'ye kadar ekmegin
hazir olmasi gerekir, drnegin 10 saat ve 30 dakika sonra.
Su anki saat (8.30) ve ekmegin hazir olmasi gerektigi zaman
arasindaki streyi belirterek, 10.30 semboliiniin gozikene
kadar SURE dugmesini basili tutun. Stre fonksiyonunu
kullandiginiz zaman, stit, yumurta, meyve, yogurt, sogan gibi
cabuk glriiyen malzemeleri asla kullanmayin.

(9) BASLA/DURDUR diigmesine basin

BASLA/DURDUR diigmesine basarak ses
kapatilabilir  Bunu  gergeklestirmek igin,
ESMER diigmesine basin. Ekran penceresinde,
sesin kapatildigini gosteren “OFF” yazisi
goziikecektir. Eger ESMER diigmesine tekrar
basarsaniz, ekran penceresinde “ON” yazisini
géreceksiniz ve sesin acildigini belirten iki
sesli sinyali duyacaksiniz.

BASLA/DURDUR diigmesi, herhangi bir anda programi
durdurmak icin de kullanilir. Bunu gergeklestirmek icin,



BASLA/DURDUR dugmesine basip, sesli sinyali duyana
kadar, yaklasik 3 saniye tutun. Secilmis programin baslangig
konumu ekranda gosterilecektir. Eger baska bir programi
kullanmak istiyorsaniz, MENU dugmesini  kullanarak
programi segin.

Hamuru karigtirin ve yogurun.

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

i

@ Hamurun kabarmasi igin bekletin.
Son yogurma devrinden sonra, ekmek makinesi hamurun

kabarmasi igin uygun sicakliga kadar isitilir.
sadece  hamurun  kabarma asamalarini
gdstermek amaci ile eklenmistir.

@ Pigirme.

Ekmek makinesi, pisirme sicakligini ve suresini otomatik
olarak ayarlar. Programin sonunda ekmek fazla beyaz ise,
onu esmerlestirmek igin PISIRME (KEK) programini kullanin.
Bunu gergeklestirmek icin, BASLA/DURDUR dugmesine
basip, sesli sinyali duyana kadar, yaklagik 3 saniye basili

Hamurun kanstinldigi ve yogruldugu asamada
cihazin kapagi kapali olmalidir. Bu agsamada,
kiigiik miktarlarda suyun, sivinin ve diger
malzemelerin eklenmesi miimkiindiir.

Ekmegin kabardigi asamada kapagi kapatip,
ekmek hazir olana kadar agmayin. Resimler,

tutun. Bundan sonra PISIRME diigmesine basin. Istediginiz

CIHAZIN GALISMASININ ASAMALARI

esmerlesme  seviyesi  kazanilinca, BASLA/DURDUR
digmesine basip, sesli sinyali duyana kadar, yaklasik
3 saniye tutararak stireci durdurun.

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

@ Isitma.

Pisirme bitince sesli sinyal, ekmegin cihazdan ¢ikarmaya
hazir oldugunu bildirir. Bundan hemen sonra, 1 saatlik 1sitma
slresi baslar.

Program agamalarinin sonu.
Cihazin galismasi sona erince, fisini prizden sokin.

(1) Tencere tutacaklan kullanarak ekmek kalibini gikarip
devirin.

Eger ekmek kaliptan ¢ikmazsa, disariya ¢ikana kadar
ekmek kalibini hafifce sarsin.

Eger hamur karistirma ucu ekmegin iginde
kalirsa, ekmegi hafifce kesip yogurma
ucunu ¢ikarin. Gikarmak igin, kancayr da
kullanabilirsiniz.

Hamurun kabarmasi igin cihazin isitilmasi.

Isitma, ancak evin igindeki sicaklik 25°C seviyesinden dlislk
iken agilir. Eger ev sicakligi 25°C seviyesinden yiiksek ise,
malzemelerin sicakligi uygun oldugu icin én isitmaya gerek
yoktur.

FONKSIYON !
GENEL
PISIRME BEYAZ ORTA ESMER HIZLI
GRAM 500g | 700g | 900g | 500g | 700g | 900g | 500g | 700g | 900g | 500g | 700g | 900g
ZAMANAYICL | 530 | 500 | 100 | 1300 | 1500 | 1300 | 1300 | 1500 | 1500 | 1500 | 1300 | 1300
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 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
YOGURMA 4 15s 15s 15s 15s 15s 15s 15s 15s 15s 10s 10s 10s
vons | 2 | B | B0 BT e | | e e B o




FONKSIYON
GENEL
PISIRME BEYAZ ORTA ESMER HIZLI
GRAM 500g | 700g | 900g | 500g | 700g | 900g | 5009 | 700g | 900g | 500g | 700g | 900g
PiSIRME 48m | 53m | 60m | 48m | 53m | 60m | 48m | 53m | 60m | 48m | 53m | 60m
SICAK 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat
TOPLAM SURE 313 | 318 325 | 313 318 325 | 313 3:18 325 | 212 | 27 2:24
. 2
FONKSIYON
BEYAZ EKMEK
PiSIRME BEYAZ ORTA ESMER HIZLI
GRAM 5009 | 700g | 900g | 500g | 7009 | 900g | 500g | 700g | 900g | 500g | 7009 | 900¢
3:30- | 3:32- | 3:35- | 3:30- | 3:32- | 3:35- | 3:30- | 3:32- | 3:35- | 2:30- | 2:32- | 2:35-
ZAMANLAYICE | 4300 | 13:00 | 13:00 | 13:00 | 13:00 | 1300 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 1300
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 20 m 20m 20m 20 m 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
30m | 30m 30m 30m | 30m 30m 30m | 30mb5 | 30m 15m 15m 15m
KABARMA2 50s | 50s | 50s | 50s | 50s | 50s | 50s | Os | 50s | 50s | 50s | 50s
YOGURMA 4 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
59m | 59m 59m 59m | 59m 59m 59m | 59m 59m 38m | 38m 38m
KABARMA 3 50s | 50s | 50s | 50s | 50s | 50s | 50s | 50s | 50s | 50s | 50s | 50s
PISIRME 5m | 52m | 55m | 50m | 52m | 55m | 50m | 52m | 55m | 50m | 52m | 55m
SICAK 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat
TOPLAM SURE 3:30 3:32 3:35 3:30 3:32 3:35 3:30 3:32 3:35 2:30 2:32 2:35
. 3
FONKSIYON .
TAM BUGDAY
PISIRME BEYAZ ORTA ESMER HIZLI
GRAM 5009 | 700g | 900g | 500g | 7009 | 900g | 500g | 700g | 900g | 500g | 7009 | 900¢
343- | 3:45- | 348- | 3:43- | 3:45- | 3:48- | 3:43- | 345- | 3:48- | 2:28- | 2:30- | 2:33-
ZAMANLAYICI | 43.60 | 1300 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 1300 | 13:00 | 13:00
ON ISITMA 30m | 30m 30m 30m | 30m 30m 30m | 30m 30m 5m 5m 5m
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FONKSIYON =
TAM BUGDAY
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 499m | 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
25m | 25m | 25m 25m | 256m | 25m 25m | 25m | 25m 10m 10m 10m
KABARMA 2 50s 50s 50s 50s 50s 50s 50s 50s 50s 50s 50s 50s
YOGURMA 4 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
44m | 44m | 44m | 44m | 4m | 44m | 4m | 44m | 44m 34m | 34m 34m
KABARMA 3 50s | 50s | 50s | 50s | 50s | 50s | 50s | 50s | 50s | 50s | 50s | 50s
PISIRME 48m | 50m | 53m | 48m | 50m | 53m | 48m | 50m | 53m | 48m | 50m | 53m
SICAK 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat
TOPLAM SURE 343 3:45 3:48 343 3:45 3:48 343 3:45 3:48 2:28 2:30 2:33
4 5 6 7 8 9 10 11 12
2
o > ~ =
é § § g [+4 % - E
i = 2 — < =
FONKSIYON < g g = z = : § w
= T T = ] =S =z o n:
=] &2 X = B
= o <) @ g %
o =3 w = o
=
GRAM 500g | 700g | 900g | 700g | 900g | 900g | 900¢g - - -
3:17- 3:22- 3:27- 3:55- 1:30- 2:00-
ZAMANLAYICI | 3.0 | 1300 | 1300 | ~ © | 1300 | 1300 | 1300 | C :
ON ISITMA 30m
YOGURMA 1 5m 5m 5m 13m 9m 3m 5m 5m 20m 15m
DURDUR 5m 5m 5m 5m 10m 5m
YOGURMA 2 20m 20m 20m 5m 20m 20m 10m
KABARMA 1 39m 39m 39m 39m 60 m
YOGURMA 3 10s 10s 10s 10s
25m 25m 25m 25m
KABARMA 2 50s 50s 50s 50s
YOGURMA 4 5s 5s 5s 10s
51m 51m 51m 44m
KABARMA 3 555 555 555 10m 9m 50s 90m
PISIRME 50m | 55m | 60m | 35m | 40m | 90m | 60m 50m | 60m
SICAK 1saat | 1saat | 1saat | 1saat | 1saat | 1saat | 1saat - - 60 m
TOPLAM SURE 317 3:22 3:27 0:58 0:58 1:43 3:55 1:30 2:00 1:05 1:00




Temizleme ve bakim @

® Cihazin ilk kullanimindan 6nce, ekmek kalibini ve hamur

Kapagin ve kasanin Uzerinde ve pisirme béliminde
bulunan malzemeleri ve kirintilari nemli bir havlu ile
temizleyin. Cihazi asla suya daldirmayin ve pisirme

karistirma ucunu yumusak deterjan ile dikkatlice yikayin
(ekmek kalibini suya daldirmayin).

® Ik kullanimdan dnce, yeni ekmek kalibinin ve karistirma
ucunun 1siya dayanikli yag ile kaplanip firinda yaklasik
10 dakika i1sitilmasi siddetle tavsiye edilir. Ekmek kalibi
soguyunca, Uzerindeki yagi kagit havlu ile temizleyin.
Bu sayede, yapismaz kaplama korunacaktir. Bu islemi
zaman zaman tekrarlayin.

©® Cihazi temizlemeden veya saklamadan 6nce, tamamen
soguyana kadar bekleyin. Cihazin sogumasi ve tekrar
pisirmeye ve yogurmaya hazir olmasi igin, yaklasik
yarim saat gereklidir.

® Cihazi temizlemeden énce, figini prizden gikarip
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.

b6limind asla su ile doldurmayin!

Kolay temizlik igin, kapak dlsey konuma getirilip
cekilerek sokdlebilir.

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. Eger yogurma cubuklari kalibin
icinde kalirsa, sonra ¢lkarllmasi zor olacaktir. Bdyle
bir durumda, kalibr su ile doldurup 30 dakika bekletin.
Bundan sonra karistirma uglarini sokun.

Pisirme kalibi, yapismaz kaplamaya sahiptir. Kaplamayi
cizebilen keskin aletler kullanmayin. Cihaz kullandikga kap-
lamanin rengi degisecektir. Bu durum normaldir. Bu degi-
sim, kaplamanin verimliligini herhangi bir sekilde etkilemez.
Saklamadan o6nce, cihazin tamamen soguk ve kuru
olugundan emin olun. Cihaz saklarken, kapaginin kapali

CiHAZ iLE iLGiLi SORULAR iLE CEVAPLAR

olmasi gerekir.

Sorun

Neden

Coziim

Pisirme béliimiinden veya
havaliktan duman ¢ikar.

Malzemeler, pisirme
béliminde veya ekmek
kalibinin disinda kalmistir.

Cihazin fisini prizden ¢ikarip, ekmek kalibinin dig kismini veya pisirme
béliimiini temizleyin.

Ekmegin ortasi ¢ékms ve alt
kismi nemlidir.

Pisirme ve 1sitma
asamalarindan sonra, ekmek
kalipta fazla uzun stire
birakilmigtir.

Ekmegi, 1sitma asamasi bitmeden kaliptan gikarin.

Ekmegi kaliptan cikarmak

Biitln alt kisim yogurma

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

karitirimamis ya da ekmek
yeterince pismemistir.

zordur. gubuguna yapigmistir Boylece, yogurma cubuklari kolayca sokillip temizlenebilir.
Yanlig program ayari. Segilmis men(iyii ve diger ayarlari kontrol edin.
Makine calisirken BASLAMA/
DURDUR digmesine Malzemeleri kullanmayin ve biitiin siireci yeniden baglayin.
basilmigtir.
Malzemeler yeterince Makine calisirken kapag Kapak, ancak ekranda gésterilen, kalan sire 1:30'tan uzun oldugunda

birkag kere agilmistir.

acllabilir (sadece 1,2,3,4 programlari devam ettigi zaman).
Kapagin dogru kapandigindan emin olun.

Makine galigirken elektrikler
uzun sire icin kesilmistir.

Malzemeleri kullanmayin ve biitlin stireci yeniden baglatin.

Yogurma gubuklarinin devri
engellenmistir.

Yogurma gubuklarinin, drnegin tohumlar tarafindan engellenip
engellenmedigini kontrol edin. Ekmek kalibini ¢ikarip, millerin déntip
dénmedigini kontrol edin. Eger dénmezse, yetkili servise bagvurun.

Cihaz agiimiyor. Ses sinyali
aciliyor. Ekranda, E 00 sembolii
gorlntiilendi.

Cihaz, so§uk bir yerde
saklaniyordu (cihazin igindeki
sicaklik -10°C seviyesinin
altindaydi).

Ekranda normal bir program kodu gérintiilenene kadar, BASLA/
DURDUR butonuna basin. Cihazi elektrik sebekesinden gikarin. Pisirme
kabini gikarip, cihaz, ev sicakligini kazanana kadar bekleyin. Ardindan,

pisirme kabini takip, cihazi sebekeye baglayip, tekrar agin.

Cihaz calistirilamaz. Sesli
sinyal duyulur. Ekranda E 01
sembolli gdsterilmektedir.

Cihaz, dnceki pisirme
slirecinden sonra hala sicaktr.

Ekranda normal program kodu géziikene kadar, BASLA/DURDUR
diigmesini basili tutun. Cihazin fisini prizden sokiin. Ekmek kalibini gikarip
ev sicaklijinda sogutun. Cihazin fisini yeniden prize takip galistirin.

Ekranda, “EEE” sembolii
gosterilir.

Program veya elektronik
hatasi.

Test modunda calistirin. Menu diigmesini basili tutun, cihazin figini
prizden sokiip yeniden takin. Diigmeyi birakin. Cihaz test modunda
calisacaktir. Cihazin figini tekrar prizden gikarin. Ekranda normal program
kodu gésterilmelidir. Eger dénmezse, yetkili servise bagvurun.
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KLASIK TARIFLER

Ozellikle diikkanlardan alinabilen hazir
tarifler cihaz igin uygundur.

BEYAZ EKMEK

(ekmek agirligr yaklasik 900 g)
Malzemeler

Su ya da siit 425 ml

Tuz 1% cay kasigi
Seker 1% cay kasigi
500 tipi un 600 g

Kuru maya 1 cay kasigi

AYRAN EKMEGI

(ekmek agirligr yaklasik 900 g)
Malzemeler

Yayik ayrani 375ml

Tuz 1 ¢ay kasigi
Seker 1 cay kasigi
500 tipi un 500 g

Kuru maya 1 cay kasigi

Program: GENEL ya da BEYAZ EKMEK

Program: GENEL ya da BEYAZ EKMEK

FINDIK VE KURU UZUM EKMEGi
(ekmek agirligr yaklasik 900 g)

AYGIGEKLI EKMEK
(ekmek agirligr yaklasik 900 g)

7 TAHILLI EKMEK
(ekmek agirhgi yaklasik 700 g)

Malzemeler

Su ya da st 350 ml

Margarin ya da

tereyagi 1% corba kasig
Tuz 1 cay kasigi
Seker 2 corba kasigi
500 tipi un 5409

Kuru maya 1 cay kasigi
Kuru Gz(im 100g
QOgiittilmis findik 3 corba kasig

Malzemeler

Su 350 ml
Tereyag 1 ¢orba kagIg!
550 tipi un 540 ¢
Sunflower seeds 5 corba kasigi
Tuz 1 ¢ay kasig
Seker 1 corba kasIgi
Kuru maya 1 ¢ay kasigi

Malzemeler

Su ya da siit 300 ml

Margarin ya da

tereyad 1% corba kasIgi
Tuz 1 cay kasigi
Seker 2 Y2 corba kasigi
550 tipi un 2409

Tam bugday unu 2409

7 tohum gevregi 60g

Kuru maya 1 cay kasigi

Program: GENEL
Ik sesli sinyalden veya ilk yogurma
devrinden sonra kuru iziim ve findik koyun.

Program: GENEL

ipucu: Aygicegi gekirdegi yerine, kabak
cekirdegi kullanilabilir. Gekirdegin tadini
arttirmak igin, tavada kizartin.

Program: TAM BUGDAY
Biitlin gekirdekleri kullandiginizda, suda
bekletin.

SOGANLI EKMEK
(ekmek agirgi yaklasik 900 g)

TAM BUGDAY EKMEGi
(ekmek agirigi yaklasik 900 g)

Malzemeler

Su ya da sit 250 ml
Margarin ya da tereya§i | 1 gorba kasigi
Tuz 1 cay kasigi
Seker 2 corba kasIgi
Biiylk, dogranmis

sogan 1

550 tipi un 540 g

Kuru maya 1 gay kasigi

Malzemeler

Su ya da sit 300 ml
Margarin ya da tereya§i | 1% corba kasigi
Yumurta 1

Tuz 1 cay kasigi
Seker 2 cay kasIgi
550 tipi un 360 g

Tam bugday unu 180¢g

Kuru maya 1 cay kasigi

CiKOLATA VE FINDIK EKMEGi
(ekmek agirigi yaklasik 700 g)
Malzemeler

Su 275 ml
Gikolata-findik

ezmesi 90 ml

Tuz 1% cay kasigi
Pudra sekeri 1% cay kasigi
500 tipi un 3009
Katkisiz un 150 g

Kuru maya 1 cay kasigi

Program: GENEL
Bu ekmegi hemen pisirin.

Program: TAM BUGDAY

NOT: “GECIKME SURESI" programini
kullandiginizda, yumurta yerine daha fazla
su koyun.

Program: BEYAZ EKMEK

BIBERIYE VE SARIMSAK FOCACCIA

FRANSIZ BAGETI
(ekmek agirhgi yaklasik 900 g)

Malzemeler

Su 200 ml

Zeytin yag! 1 ¢orba kagig
Taze, dogranmis

biberiye 2 corba kasIgi
Soyulmus ve

6gutiimis sarmsak | 3 dis

500 tipi un 3509

Tuz 1 cay kasigi
Kuru maya Y2 cay kagigi

Malzemeler

Su 300 ml

bal 1 gorba kasig
Tuz 1 cay kasigi
Seker 1 cay kasigi
550 tipi un 540 g

Kuru maya 1 cay kasigi

PizZA HAMURU

(3 piza igin malzemeler)

Malzemeler

Su 300 ml

Tuz % cay kasigi
Zeytin yagi 1 corba kasIgi
500 tipi un 450 g

Seker 2 cay kasIgi
Kuru maya 1 cay kagI§i

Program: HAMUR

Program: HAMUR

Hamur hazir olunca, 2-4’e béllin, uzun
somun sekilleri olusturup yaklasik 30-40
dakika bekletin. Ust yiizeyde birkag capraz
kesik yapip, ekmegi firina koyun.

Program: HAMUR

Yogurma bitince, hamuru agip, yuvarlak
sekli olusturup, 10 dakika bekletin. Sosu
yayp, istediginiz dolguyu koyun. Firinda
yaklasik 20 dakika pisirin.
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PORTAKAL REGELI GILEK REGELI AHUDUDU REGELI
Malzemeler Malzemeler Malzemeler
Portakal 400 g Yikanmis ve sapsiz Yikanmis taze ahududu | 450g
Limon 100 g cilek 450 g Jellestirici seker 4509
2:1 jellestirici seker | 250 g Jellestirici seker 450 g
Program: REGEL Program: REGEL Program: REGEL
; ViSNE EKMEGI GLUTENSIZ EKMEK
R (ekmegin agirgi yaklasik 700 g) (ekmek agirligi yaklasik 900 g)
Malzemeler Malzemeler Malzemeler
Yikanmis taze kayisi Visne suyu 75 ml Su ya da siit 425 ml
Soguk su 450 g Siit 20ml Tuz 1% cay kasig!
Jellestirici seker 2 gorba kasigi Bal 159 Seker 1% cay kasig!
Rendelenmis kabuk | 450 g Tereyag 159 500 tipi un Glutensiz un 500 g
ve meyve suyu Y limondan Visne yogurt 1359 Kuru maya 1 cay kasigi
Gekirdeksiz visne 209
550 tipi un 4109
Kuru maya 1 cay kasigi
Kabartma tozu ' corba kasIg
Tuz Y cay kasigi
Seker 1 cay kasigi
Program: GENEL ya da TATLI HAMUR
Program: RECEL Sesli sinyalinden sonra 20 g 6gutiimis Program: GENEL ya da BEYAZ EKMEK
ceviz koyun.

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.

TARIFLERIN AYARLANDIGI DURUMLAR

Goziim
Sorun Tahmin edilen neden (agiklama agagida
bulunmaktadir)
Ekmek gabuk kabarir. - Fazla maya, fazla un, az tuz. alb
- Hi¢ maya eklenmemistir ya da az maya eklenmistir. alb
- Eski ya da bayat maya. e
- Svi fazla sicaktir. c
Ekmek kabarmaz ya da az m ot st q
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 biyik ve ekmek ¢oker. alf
- Suyun ya da pisirme béliminn asiri sicakligi veya asiri nem nedeni ile mayalanma olhi
Ekmegin orta kismi oker. 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
PP, - Az maya ya da seker. alb
Agir, pltirlt ekmek yapisi. - -
- Fazla meyve, kepekli un ya da bagka 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 iceren tarifler. g
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Goziim
Sorun Tahmin edilen neden (aciklama agagida
bulunmaktadir)

- Fazla su. 9

Ekmegin yapisi kaba ya da - Tuz yoktur. b
fazla deliklidir. - Yiiksek nem, fazla sicak su. hfi

- Fazla sivi eklenmistir. c
- Ekmegin hacmi kaliptan biiyiktr. alf

- Ozellikle beyaz ekmek iin fazla un. f
Mantarsi, pismemis ylzey. - Fazla maya ya da az tuz. alb
- Fazla seker. alb

- Sekerden bagka tatli malzemeler. b

iEiIrl:(Telet:)g:iebnul:::r?]gli,tzglar. - Ekmek yeterince sogumamistir (buhar gikmamistir). j
.Ek.m?k Ifabugunda u - Yogurma sirasinda yanlarda bulunan un yeterince yogrulmamistr. gli

birikintileri bulunmaktadir.

Yukaridaki sorunlarin ¢éziimleri

a)
b)

©)

Malzemeleri dogru 6lgin.

Malzemelerin ~ miktarlarini  ayarlayin  ve  biitiin
malzemelerin eklendiginden emin olun.

Baska bir sivi kullanin veya ev sicakliginda sogutun.
Malzemelerin, ilgili tarifte belirttigi sirada koyulmasi
gerekir. Unun ortasinda kigik bir cukur agip, igine
ufalanmis ya da kuru maya koyun. Mayanin sivi ile
dogrudan temasa gegmesine izin vermeyin.

Sadece taze ve dogru sekilde depolanmis malzemeler
kullanin.

Toplam malzeme miktarini azaltin, tarifte belirtilen
un miktarindan daha fazlasini kullanmayin. Biitiin
malzemelerin miktarlarini  oraninda azaltin.

Sivi miktarini azaltin. E@er su iceren malzemeler
kullanilirsa, sivi miktarini azaltin.

Gok nemli hava durumunda, 1-2 gorba kasigi daha az su
koyun.

Sicak hava durumunda siire fonksiyonu kullanmayin.
Soguk sivilar kullanin.

Pisirdikten hemen sonra ekmegdi kaliptan cikarip,
kesmeden énce 15 dakika bekletin.

Maya veya bitiin malzemelerin miktarini % oraninda
azaltin.

. Malzemeler

Her malzemenin, basarili ekmek pisirmekte kendine
6zgli bir rold oldugu igin, dogru élgme ve malzemelerin
eklendigi sira cok dnemlidir.

Sivi, 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 suresi
fonksiyonunu kullanmak isterseniz, mayanin fazla cabuk

kabarmamasi igin, soguk malzemelerin kullaniimasi
tavsiye edilir.

Margarin tereyadi ve stit, ekmegin tadini etkiler.
Kabugun daha agik renkli ve ince olmasini saglamak
icin, basarili pisirme sonucunu etkilemeden, seker
miktari %20 oraninda azaltilabilir. Eger kabugun daha
yumusak ve acik renkli oimasini isterseniz, seker yerine
bal kullanabilirsiniz.

Yogurma sirasinda unda Uretilen gluten, ekmegin
yapisini saglar. Ideal un karisimi, %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 kullaniimasi
gerekir. icinde bulunan siit ve asetobakteri sayesinde
ekmek daha hafiftir ve iyice mayalanir. Mayali hamuru
kendiniz yapabilirsiniz, ancak bu is zaman alicidir.
0O ylizden, asagidaki tariflerde mayali hamur konsantresi
kullaniimaktadir. Toz, 159 paketleri olarak satiimaktadir
(1 kg un icin). Asagidaki tariflere uymanizi tavsiye ederiz
(Y2, % ya da 1 paket). Eger tarifte belirtilen miktardan
daha az mayali hamur eklerseniz, ekmek ufalanir.

Eger baska yogunluk seviyesine (1 kg un icin 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 miktarlari kullanin. Olgme bardagini sivi mayali
hamur ile doldurup, igine tarifte belirtilen miktarlarda
diger sivi malzemeleri koyun.

Mayali bugday hamuru, sik sik kuru sekilde satilir.
Hamurun  yogrulabilirligini, tazeligini ve tadinin iyi
olmasini saglar. Mayali gavdar hamurundan daha hafiftir.
Mayali hamurdan ekmek pisirdiginizde, GENEL veya
TAM BUGDAY programini kullanin.

Mayali hamur yerine maya 6zii de kullanabilirsiniz. Tek
fark, ekmegin tadidir. Maya 6zi, ekmek makinesinde
kullanilabilir.
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2.

Eger ekmegin daha hafif ve sellloz seviyesinin
daha ylksek olmasini isterseniz, bugday kepegi
ekleyebilirsiniz. 500 g un igin 1 gorba kasigi kepek koyun
ve sivi miktarini % corba kasigi oraninda arttirin.

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

Bazi tariflerde kullanilan siyah malt, esmer, kavrulmus
arpa malttir. Ekmegin kabugunun ve i¢c kisminin daha
esmer olmasi igin, érnedin 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 sure tazeligini korur.

Malzemelerin miktarlarinin ayarlanmasi

Malzemelerin  miktarinin ~ azaltimasi  veya arttirimasi
gerekirse, orijinal tarifte bulunan oranlarin korundugundan
emin olun. ldeal sonucu saglamak igin, asagidaki malzeme
miktarlari ayarlama kurallarini yerine getirin:

©® Suvilar / un: hamur, yumusak (ama fazla yumusak degil)
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ve yogrulmasi kolay olmalidir. Hamur lifli olmamalidir.
Hamurdan top yapmak mimkin olmalidir. Bu kural,
cavdar kepekli veya tahil ekmek gibi agir hamur igin
gegerli degildir. Ik 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 kasik su ekleyin.

Bir sivinin yerine bagka bir sivin kullaniimasi: Lor
peyniri ya da yogurt gibi, malzemeler kullandiginizda,
eklenen sivi miktari azaltiimalidir. Yumurta eklediginizde,
6lgme bardaginda ¢irpip, sivilarin miktarini kontrol etmek
igin bardagi diger gerekli sivilar ile doldurun. Yuksek
rakimda bulunan (750 metreden daha yiksek) bir
yerde hazirlanan hamur daha ¢abuk kabarir. Hamurun
kabarmasini orantili olarak azaltmak igin, maya miktarini
Ya— Y2 oraninda azaltabilirsiniz. Ayni kural, gok yumusak
suya sahip olan yerler icin gecerlidir.

Malzemelerin  eklenmesi ve miktarlarinin
olciilmesi

Sivi, daima ilk olarak koyulmalidir. Maya, son olarak
eklenmelidir. Ozellikle siire fonksiyonunu kullandiginiz
zaman, mayanin ¢abuk kabarmasini dnlemek icin, sivi
ile temasa gegmesine izin vermeyin.

Malzemeleri 6lctiigiiniiz zaman, aymi 6l¢ii birimlerini
kullanin. Malzemeleri eklenmis olan 6lcli kasidi ile
Olgiin. Eger tarif, malzemelerin corba kasiklar ve
cay kasiklari olarak 6lclimesini gerektirirse, evde
kullandiginiz kagiklari kullanin

Gram olarak belirtilmis olan malzemeleri tarife uygun
olarak dlgtin.

Mililitre 6lcileri igin, 30 - 300 ml Glgegine 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.

4, Ekmek makinesi igin tarifler

Yukarida belirtimis olan tarifler, cesitli ekmek boylarina
uygundur. Toplam agirlik 1000 gramdan fazla olmamalidir.
Eger agirlik ile ilgili detayl talimatlar verimedi ise, bir
programda hem kigik, hem de biyik malzeme miktari
kullanilabilir. Cok hizli programda, tavsiye edilen ekmek
agirhigr yaklasik 750 gramdir.

5. Ekmegin agirhgi ve hacmi

® Ekmegin agirligi, tariflerde detayli olarak belirtilmistir.
Gordigiiniz gibi, katkisiz beyaz ekmegin agirligi,
kepekli ekmegin agirigindan disuktur. Bunun nedeni,
beyaz unun daha hizli kabarmasidir. O yiizden, pisirme
sirasinda ekmegin kontrol edilmesi gerekir.

® Agirlik ile ilgili bilgilerin detayli olmasina ragmen,
kugiik farklar mimkindur. Ekmegin gercek agirligs,
hazirlanmasi sirasinda evdeki nem seviyesine yiksek
derecede baglidir.

® Yiksek miktarda bugday igeren ekmek hep hacimlidir ve
malzemelerin dogru 6lgliimesine ragmen, son kabarma
asamasindan sonra kalibin kenarindan daha yiiksektir.
Ekmek tagmaz. Kalibin diginda kalan ekmegin kismi,
kalibin igindeki kisimdan daha kolay esmerlesir.

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

® Pisirme sonuglarl, su sertligi, hava nemi, rakim,
malzemelerin yogunlugu gibi sartlara baglidir. Bu nedenle,
tariflerdeki miktarlar, belirli kosullarda degistirilebilen
referans noktalari olarak algilanmalidir. Eger pisirme
sonuglarl  bagarill olmazsa, hevesinizi  yitirmeyin.
Basarisizligin 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 igin slre fonksiyonunu

kullanmadan 6nce, gerekli olabilen ayarlari yapmak igin

bir test ekmegi pisirmeniz tavsiye edilir.

Elden gikartiimasi

Ambalaji gevre dostu bir sekilde elden ¢ikarin.
Bu driin 2012/19/EU sayili Atk Elektrikli
ve Elektronik Ekipmanlar Direktifine gore
etiketlenmistir.  Ulusal yonetmelik (Ttrkiye
Resmi Gazetesi N0:28300 Tarih: 22.05.2012)
Avrupa genelinde gegerli olan, Uriinlerin geri —
toplanmasi ve geri donustirilmesi ile ilgili yapryi belirtir.
Liitfen cihazi aldiginiz magazadan guincel imha etme yollari
hakkinda bilgi aliniz.

Imalatg, tesadiifi veya yanlis kullanimdan kaynaklanan arizalardan
sorumlulugu kabul etmez.

Imalatginin, ~ driiniin ~ gegerli mevzuata, standartlara  veya
ybnetmeliklere uygun olmasi igin, ya da yapi, ticaret, estetik veya
diger etkenlerden dolayi, driinde dedisiklik yapma hakki saklidir.



@ Dear Customers!

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.

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 unless they are older than
8 and supervised.

Keep the appliance and its cord out of
reach of children less than 8 years.

Caution, hot surface &

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

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. 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.

Only use the appliance indoors at
room temperature and up to 2000 m
above sea level.

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
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thick dough. It is especially important while using the
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

This appliance is intended for domestic 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.

Technical parameters

The technical parameters are indicated on the rating label.

Appliance features Q

APPLIANCE ELEMENTS
© Removable cover

0 Handle

o Viewing window

o Upper vent

O side vents

0 Baking tin

0 Kneading peg

0 Baking compartment
0 Control panel

ACCESSORIES

@ Measuring spoon

m Measuring beaker

@ Hook for taking out the kneading paddle

CONTROL PANEL

@LCD display — displays information concerning the
selected program, the time left until the end of the program
and the bread browning level.

The symbol “1 3:25” will appear on the display. 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” and “medium browning
level”. 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.

@ ESMER button — is used to set the desired browning level.
@ MENU button - is used to select the program.

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

Appliance functions

BUZZER FUNCTION
The buzzer goes on:
When pressing the program buttons.

During the second kneading cycle of the GENEL, TAM
BUGDAY and TATLI HAMUR programs to signal that the
cereals, fruit, nuts or other ingredients can be added.
When the end of the program is reached.



After pressing BASLA/DURDUR it is possible

Ii' to switch the sound off. To do this press
ESMER, you will see “OFF” in the display
window which indicates that the sound was
switched off. If you press ESMER again, you
will see ,,ON” in the display window and hear
a sound signal twice which indicates that the
sound was switched on.

MEMORY FUNCTION

If there is a brief power cut of up to approximately five
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.

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 PISIRME (KEK) program
can be started immediately even if the appliance is still hot.

perating instrucions | B)

Q@ 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. Lightly press the middle of the baking tin to fix the
device locks into place. To remove the baking tin pull with
medium force on its carrying handle.

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.

(3 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.

@ Plug in the appliance.

@ Select the desired program using the MENU button.
The MENU button is used to select the programs described
below.

e GENEL

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

e BEYAZ EKMEK

For the preparation of a particularly light white bread.

o TAM BUGDAY

For whole meal bread.

e TATLI HAMUR

For preparing e.g. sweet leavened dough.

e COKHIZLI 700 g

For kneading and baking bread loafs up to 700 g.
e COKHIZLI 900 g

For kneading and baking bread loafs up to 900 g.
e HIZLI

For a fast preparation of white, wheat and rye bread.
e ESMER EKMEK

For preparing brown bread etc.

e HAMUR

For the preparation of dough.

o MAKARNA HAMURU

For the preparation of bagel dough.

e RECEL

For the preparation of marmalades and jams.

o PiSIRME (KEK)

To brown bread or cakes.

@ Select the weight appropriate for the given program.

GRAM button is used to set the weight of the bread (see
table):

LEVELI = for small bread up to 500 g
LEVELII = for medium bread up to 700 g
LEVEL Il = for large bread up to 900 g

@) Select the desired browning level.

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

Set the time when the program is to be started using
the SURE button.

SURE BUTTON

The following programs can be set with the timer function:
GENEL (1), BEYAZ EKMEK (2), TAM BUGDAY (3),
TATLI HAMUR (4), ESMER EKMEK (8), HAMUR (9) and
MAKARNA HAMURU (10).

The programs COK HIZLI 700 g (5), GOK HIZLI 900 g (6),
HIZLI (7), REGEL (11), and PISIRME (KEK) (12) cannot be
set with the timer function. Add the duration time of the given
program to the time after which the baking process is to start
plus one hour after the end of the baking process.

The maximum setting time is 13 hours.

Example:

It is 8.30 p.m. and the bread must be ready for the next
morning by 7.00 am., ie, in 10 hours and 30 minutes.
Press the SURE button until the symbol 10.30 appears on
the display, that is the time between now (8.30 p.m.) and
when the bread must be ready. When working with the timing
function never use perishable ingredients such as milk,
eggs, fruits, yogurt, onions, etc.
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@ Press the BASLA/DURDUR button.

]

After pressing BASLA/DURDUR it is possible
to switch the sound off. To do this press
ESMER, you will see “OFF” in the display
window which indicates that the sound was
switched off. If you press ESMER again, you
will see ,,ON” in the display window and hear
a sound signal twice which indicates that the
sound was switched on.

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.

i

During the phase of stirring and kneading
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.

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.

PHASES OF DEVICE OPERATION

@ 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 (KEK) 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).
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.

End of the program phases.

After the end of operation, unplug the appliance.

@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.

H

Heating the appliance to make the dough rise.

The heating is switched only if the room temperature is
lower than 25°C. If the room temperature is above 25°C, the
ingredients are already at the right temperature and there is
no need for pre-heating.

During dough baking phase lose the lid and do
not open it until the end of baking bread. The

If the kneading peg remains inside the bread,
slightly cut the bread and remove the peg.
You can also use the hook for taking out the
kneading paddle.

1
FUNCTION
GENEL
BAKING BEYAZ ORTA ESMER HIZLI
GRAM 5009 | 700g | 900g | 500g | 700g | 900g | 500g | 700g | 900g | 500g | 700g | 900g
DELAY TIME 313- | 318 | 3:25- | 3:13- | 318 | 3:25- | 313- | 318- | 3:25- | 2:12- | 217- | 2:24-
13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:.00 | 13:00 | 13:.00 | 13:00 | 13:00 | 13:00 | 13:00
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 39m | 39m | 39m | 39m | 39m | 39m | 39m | 39m | 3I9m [ 15m | 15m | 15m
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FUNCTION
GENEL
BAKING BEYAZ ORTA ESMER HIZLI
GRAM 500g | 700g | 900g | 500g | 700g | 900g | 500g | 700g | 900g | 500g | 700g | 900g
YOGURMA 3 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
25m | 25m | 25m 25m | 256m | 25m 25m | 256m | 25m
KABARMA 2 50s 50s 50s 50s 50s 50s 50s 50s 50s 8m50s|8m505)8m50s
YOGURMA 4 15s 15s 15s 15s 15s 15s 15s 15s 15s 10s 10s 10s
49m | 49m | 49m | 49m | 49m | 49m | 49m | 49m | 49m 29m | 29m | 29m
KABARMA 3 455 | 455 | 455 | 45s | 45s | 455 | 455 | 45s | 455 | 50s | 50s | 50s
PiSIRME 48m | 53m | 60m | 48m | 53m | 60m | 48m | 53m | 60m | 48m | 53m | 60m
SICAK 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h
TOTAL TIME 313 3:18 3:25 313 3:18 3:25 313 3:18 3:25 212 217 2:24
2
FUNCTION
BEYAZ EKMEK
BAKING BEYAZ ORTA ESMER HIZLI
GRAM 500g | 700g | 900g | 500g | 700g | 900g | 500g | 700g | 900g | 500g | 700g | 900g
DELAY TIME 3:30- | 3:32- | 3:35- | 3:30- | 3:32- | 3:35- | 3:30- | 3:32- | 3:35- | 2:30- | 2:32- | 2:35-
13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00
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 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
30m | 30m | 30m | 30m | 30m | 30m | 30m |[30m5| 30m 15m [ 15m | 15m
KABARMA 2 50s | 50s | 50s | 50s | 50s | 50s | 50s | Os | 50s | 50s | 50s | 50s
YOGURMA 4 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
59m | 59m 59m 5 m | 59m 59m 5 m | 59m 59m 38m | 38m 38m
KABARMA 3 50s 50s 50s 50s 50s 50s 50s 50s 50s 50s 50s 50s
PISIRME 50m | 52m | 55m | 50m | 52m | 55m | 50m | 52m | 55m | 50m | 52m | 55m
SICAK 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h
TOTAL TIME 3:30 3:32 3:35 3:30 3:32 3:35 3:30 3:32 3:35 2:30 2:32 2:35
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3

FUNCTION .
TAM BUGDAY
BAKING BEYAZ ORTA ESMER HIZLI
GRAM 5009 | 700g | 900g | 500g | 7009 | 900g | 500g | 700g | 900g | 500g | 7009 | 900g
DELAY TIME 343- | 3:45- | 348- | 3:43- | 3:45- | 3:48- | 3:43- | 345- | 3:48- | 2:28- | 2:30- | 2:33-
13:00 | 13:.00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00
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
25m | 256m | 25m 25m | 256m | 25m 25m | 25m | 25m 10m 10m 10m
KABARMA 2 50s 50s 50s 50s 50s 50s 50s 50s 50s 50s 50s 50s
YOGURMA 4 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
44 m 44 m 44m 44m 44m 44m 44m 44m 44m 34m 34m 34m
KABARMA 3 50s | 50s | 50s | 50s | 50s | 50s | 50s | 50s | 50s | 50s | 50s | 50s
PiSIRME 48m | 50m | 53m | 48m | 50m | 53m | 48m | 50m | 53m | 48m | 50m | 53m
SICAK 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h
TOTAL TIME 3:43 345 3:48 3:43 345 3:48 3:43 345 3:48 2:28 2:30 2:33
4 5 6 7 8 9 10 1 12
z
(=) > ~ =
S g | 8 gl .| 8|, |8
= 2 - < =
FUNCTION = 3 3 3 E 2 i o w
5 = = T & < Z & =
= X X = B
= <) <] @ g Kz,
O (=Y w < o
=
GRAM 500g | 700g | 900g | 700g | 900g | 900g | 900g - - -
3:17- 3:22- 3:27- 3:55- 1:30- 2:00-
DELAYTIME 13:00 | 1300 | 1300 | - - © | 1300 | 1300 | 1300 | - -
ONISITMA 30m
YOGURMA 1 5m 5m 5m 13m 9m 3m 5m 5m 20m 15m
DURDUR 5m 5m 5m 5m 10m 5m
YOGURMA 2 20m 20m 20m 5m 20m 20m 10m
KABARMA 1 39m 39m 39m 39m 60 m
YOGURMA 3 10s 10s 10s 10s
25m 25m 25m 25m
KABARMA 2 50s | 50s | 50s 505
YOGURMA 4 5s 5s 5s 10s
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4 5 6 7 8 9 10 1 12
2
o > ~ =
é § § E 14 % — E
— = —_ x =
FUNCTION = = = g & 2 z ‘:J'}" w
= = T T ] = = 4 x
= 5 | 3 = s @
= O (&3 w -3 o
=
GRAM 500g | 700g | 900g | 700g | 900g | 900g | 900g - -
51m 51m 51m 44m
KABARMA 3 55 555 555 10m 9m 50s 90 m
PiSIRME 5m | 55m | 60m | 35m | 40m | 90m | 60m 50m | 60m
SICAK 1h 1h 1h 1h 1h 1h 1h - 60m
TOTAL TIME 317 3:22 3:27 0:58 0:58 1:43 3:55 1:30 2:00 1:05 1:00
Cleaning and maintenance Never |mmerse.the appliance into water or fill the baking
compartment with water!
© Before using the appliance for the first time, clean the | ® For easy cleaning the lid can be removed by positioning
baking tin and the kneading peg thoroughly using a mild it vertically and pulling it out.
detergent (do not immerse the baking tin into water). @ Wipe the outside of the baking tin with a damp cloth. The
® |tis highly recommended to coat the new baking tin and inside of the tin can be washed with dishwashing liquid.
the kneading peg with heat resistant fat before using Do not immerse the tin into water.
them for the first time and Iet'them heat in the oven for ® Cleanthe kneading pegs and the drive shaft immediatew
about 10 minutes. After cooling down, remove the fat after use. If the kneading pegs remain in the tin, it will
from the baking tin using a paper towel. Thanks to this be difficult to remove them afterwards. In such a case fil
operation, the non-stick coating will be protected. Repeat the container with warm water and leave for 30 minutes.
this operation from time to time. Next remove the kneading pegs.
® Wait until the appliance completely cools down before | @ The baking tin has a non-stick coating. Do not use
cleaning or storing. It takes about half an hour for the metal objects that could scratch the coating. The color
appliance to cool and to be ready again for baking and of the coating will change during the course of use. This
kneading. is a normal situation. This change does not affect the
® Unplug the appliance and wait until it cools down before effectiveness of the coating in any way.
cleaning. Use a mild detergent. Never use chemical | @ Make sure the appliance has completely cooled down
cleaning agents, gasoline, oven cleaner§ or any and is dry before storing. Store the appliance with the
detergent that can scratch or damage the coating. lid closed.
©® Remove all the ingredients and crumbs from the lid,
casing and baking compartment with a moist towel.

QUESTIONS AND ANSWERS CONCERNING THE APPLIANCE

Problem Cause

Solution

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

Smoke comes out of the baking
compartment or the vents.

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

baking compartment.

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

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

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.
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Problem

Cause

Solution

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 00.

Appliance was stored in low
temperature (inside temperature
of machine lower than -10°C).

Press the BASLA/DURDUR button until the display shows the normal
program code. Disconnect the device from the mains. Remove the
baking container and wait until the unit has reached room temperature.
Then mount the container for baking and connect the device to the
mains and turn it on again.

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 run. Unplug the appliance again. The normal

EEE" 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 425ml Buttermilk 375 ml
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 500 500¢g
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 ml
Margarine or butter 1% tablespoon Butter 1 tablespoon Margarine or butter 1% tablespoon
Salt 1 teaspoon Flour type 550 540 ¢ 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 100 g Dry yeast 1 teaspoon 7-grain flakes 60g
Crushed nuts 3 tablespoons Dry yeast 1 teaspoon
. Program: GENEL
Program. GENEL . . Tip: Sunflower seeds can be replaced with Program: TAM BUGDAY
Add raisins and nuts after the first acoustic ) ) ) . ) .
. . : pumpkin seeds. Toast the seeds in a frying | When using whole grains, soak them first.
signal or after the first kneading cycle. . ;
pan to give them a more intense flavor.
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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 17 teaspoons
Large, chopped onion | 1 Sugar 2 teaspoons Caster sugar 1% teaspoons
Flour type 550 540 g Flour type 550 3609 Flour type 500 3009
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 Yteaspoon
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
Program: HAMUR Program: HAMUR
Divide the dough when ready into 2-4 parts, | After the kneading process, spread the
Program: HAMUR form long loaf shapes and leave them to rest | dough, form a round shape and leave to
' for about 30-40 minutes. Make a series of rest for 10 minutes. Spread the sauce and
diagonal cuts on the top surface and put the | add the desired filling. Bake in the oven for
bread to bake in the oven. 20 minutes.
ORANGE JAM STRAWBERRY JAM RASPBERRY JAM
Ingredients Ingredients Ingredients
Oranges 400 g Strawberries, washed Fresh raspberries,
Lemons 1009 and stalks removed | 450 g washed 4509
2:1 jellifying sugar 2509 Jellifying sugar 4509 Jellifying sugar 4509
Program: REGEL Program: REGEL Program: REGEL
CHERRY BREAD BREAD OF GLUTEN-FREE FLOUR
WAEOrEAL (bread weight ca. 700 g) (bread weight approx. 900 g)
Ingredients Ingredients: Ingredients
Fresh apricots, Cherry juice 75 ml Water or milk 425 ml
washed 450 g Milk 20ml Salt 1% teaspoon
Cold water 2 tablespoons Honey 159 Sugar 1% teaspoon
Jellifying sugar 450 g Butter 159 Flour type 500 Gluten-free flour
Grated rind and juice | from % lemon Cherry yoghurt 1359 5009
Cherries without Dry yeast 1 teaspoon
stones 209
Flour of 550 type 4109
Dried yeast 11tsp
Baking powder Y tbsp
Salt Y tsp
Sugar 1tsp

Program: REGEL

Program: GENEL or TATLI HAMUR

After sound signal add 2!
walnuts.

0 g of grounded

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 ( des;:l?:::elow)
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 bre;dn(ict)isnggéﬁ.se atall - The yeast has come into contact with the liquid. d
- 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 bread goes down in the water or the baking chamber or due to the excessive moistness. ol
midde. - 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. I
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
tggreeslt‘;r?;saif t‘;ger\;?; d(l); - The bread did not cool enough (the vapor has not escaped). j
Flour depoiirtjsct)n the bread - The flour was not worked well on the sides during kneading. gli

Solutions to the above problems
a) Measure the ingredients correctly.

ingredients have been added.

more flour than specified in the recipe. Reduce all the
ingredients by 5.
b) Adjust the ingredient doses and check that all the | f) Reduce the amount of liquid. Reduce the amount of
liquid, if ingredients containing water are used.
¢) Use another liquid or leave it to cool at room temperature. | g) In case of very humid weather add 1-2 tablespoons of
The ingredients must added the order specified in the water less.
relevant recipe. Make a small ditch in the middle of the | h) In case of warm weather do not use the timing function.
flour and put crumbled or dry yeast inside. Do not allow Use cool liquids.
the yeast to come into direct contact with the liquid. i) Take the bread out of the tin immediately after baking
d) Use only fresh and properly stored ingredients. and leave to rest for at least 15 minutes before cutting.
e) Reduce the total amount of the ingredients, do not use | j) Reduce the amount of yeast or all ingredients by Y.



1. Ingredients
® Since each ingredient plays a specific role for the

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 15 g 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
(100 g packet for 1 kg of flour) the quantity of flour must
be reduced by 80 g 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.

® 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.
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4. 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 COK HIZLI
program the recommended weight of the loaf is about 750
grams.

5. 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 COK 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.

© |f 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.

(=2}

Disposal

Dispose of packaging in an environmentally-
friendly manner. This appliance is labelled
in accordance with European Directive
2012/19/EU concerning used electrical and
electronic appliances (waste electrical and
electronic equipment — WEEE). The guideline —
determines the framework for the return and recycling of
used appliances as applicable throughout the EU. Please
ask your specialist retailer about current disposal facilities.
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The manufacturer does not accept any liability for any damages
resulting from unintended use or improper handling.

The manufacturer 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.



Her zaman
vaninizdayiz

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 Cagri 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 W77, Acil
Hizmet % IzZleme Py | Servis Filosu < - | Nobetci

% Servisi

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



KUCUK EV ALETLERI

Gagn Ydnetim Merkezi
444 77 66

BELGESI

. Cihaziniz; kullanma kilavuzunda gosterildigi sekilde kullaniimasi ve yetkili kildigimiz teknik servis elemanlar disindaki sahislar tarafindan bakim, onarnim veya baska bir nedenle
midahale edilmemis olmasi sartiyla bitiin parcalari dahil olmak iizere tamamen malzeme, iscilik ve Gretim hatalarina karsi 2 (iKi) YIL SURE iLE GARANTI EDILMISTIR.

. Anizalarin giderilmesi konusunda uygulanacak teknik yo in tespiti ile degistirilecek parcalarin sap tamamen firmamiza aittir.

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

. Belge uzerine tahrifat yapildii, cihazin Gzerindeki orjinal seri numarasi kaldinldigi veya tahrifat yapildigi takdirde garanti gecersizdir.

GARANII SARTLARI
Garanti suresi malin teslim tarihinden itibaren baslar ve 2 yildir.

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

3. Malin garanti suresi icerisinde arizalanmasi durumunda, tamirde gecen sire garanti siresine eklenir. Malin tamir siresi en fazla 20 is gunudur. Bu sire, mala iliskin arizanin servis

servis olmamasi malin saticisi, bayii, acentasi, temsilciligi, ithalatcisi veya imalatcisindan birisine bildirim tarihinden itibaren baslar. Sanayii

malinin arizasinin 10 isgind icerisinde giderilmemesi halinde dretici veya ithalatci, tamir tamamlanincaya kadar, benzer 6zelliklerdeki baska bir Grini tiketiciye tahsis edecektir.

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

5. Tiketicinin onarnim hakkini kullanmasina ragmen malin;

- Tuketiciye teslim edildigi tarihten itibaren, garanti suresi icinde kalmak kaydiyla, bir yil icerisinde en az dort defa veya imalatci-Uretici ve/veya ithalatc tarafindan belirlenen garanti
siresi icerisinde alti defa arizalanmasinin yani sira, bu anizalarin maldan yararlanamamayi srekli kilmasi,

- Tamiri icin gereken azami sirenin asilmasi,

= Firmanin servis y servis mevcut ol halinde sirasiyla saticisi, bayii, acentesi, temsilciligi, ithalatcisi veya imalatci-treticisinden birisinin dizenleyecegi
raporla arizanin tamiri mamkin bul d b ) da, tiketici malin dcretsiz degistirilmesini, bedel iadesi veya ayip oraninda bedel indirimi talep edebilir.

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

7. Garanti belgesi ile ilgili olarak cikabilecek sorunlar icin T.C. Gimrik ve Ticaret Bakanhgi, Tuketicinin Korunmasi ve Piyasa Gozetimi Genel Mudirlugi'ne basvurablllr
Bu belgenin kullaniimasina; 4077 sayili Tuketicinin Korunmasi Hakkinda Kanun ve bu Kanun'a dayanilarak yurirlige konulan Garanti Belgesi Dair
uyarinca, T.C. Gimrik ve Ticaret Bakanhidi Taketicinin Korunmasi ve Piyasa Gozetimi Genel Midurligu tarafindan izin verilmistir.

Bu iiriin PROFILO icin BSH Ev Aletleri Sanayi ve Ticaret A.S. tarafindan ithal /imal edilmektedir.

Uretici veya ithalatc Firma: Gumriik ve Ticaret Bakanligi Garanti Belgesi
BSH EV ALETLERI SANAYi Marka  Urdn Ismi Belge Belge
ve TICARET A.S. Numaras! Onay Tarihi
Fatih Sultan Mehmet Mah. Profilo  Meyve Sebze Sikacag 114946 24.07.2012
Balkan Cad. No.51 Profilo  Sulsiticis 115286 03.08.2012
34771 Umraniye - ISTANBUL profilo  Mutfak Robotu 87053 13.07.2010
Tel : 0216 528 90 00 szl:o ta . 90605 07.09.2010
. Profilo Cay Makinasi 88663 06.08.2010
R (RIS N &3 Profilo  Sarjli El Supurgesi 85224 18.06.2010
Profilo Sac Sekillendirme Cihazi 107013 18.11.2011
Profilo  Tost Makinasi 116313 03.09.2012
Profilo Sac Kurutma Makinasi 87183 15.07.2010
profilo Meyve Sebze Sikacagi 114946 24.07.2012
Profilo Kanstina 115406 07.08.2012
Profilo  Blender 88662 06.08.2010
Profilo Sac Sekillendirme Cihazi 107013 18.11.2011
DIKKAT

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

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

MALIN
Cinsi

Markasi

Modeli

Bandrol ve Seri No.

Teslim tarihi ve yeri

Azami tamir suresi

Cihaz omri

Kullanim Saresi

SATICI FIRMANIN

Unvani

Adresi

Telefonu

Telefaks

Tarih / imza / Kage



450 W

500g 700g 900g

@ 1. Gig: 450 W 2. Cikartilabilir pigirme kabi ve
yogurucu 3. 3 farkli pisirme ayari: 500g, 700g, 900g
4. Zamanlayici (13 saate kadar)

BSH Ev Aletleri Sanayi ve Ticaret A.S.,
Fatih Sultan Mehmet Mahallesi,

Balkan Caddesi No: 51,

34771 Umraniye, istanbul, TURKEY

T:216 52890 00 F:216 528 99 99 E:info@profilo.com.tr

PROFiLO

dayanikli ev aletleri

900g

KABAR
PiSIRME
ISITMA
SON

BEYAZ ORTA ESMER HIzZLI

@D 1. Power: 450 W 2. Removable mould and kneading
paddle 3. Loaf size regulation: 500, 700, 900 g
4. Delayed start function (up to 13 hours)

9001295202

www.profilo.com.tr






