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SAFETY RECOMMENDATIONS

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

Tefal from all responsibility.

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

environmental legislation.

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

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

o Check that the power voltage of your appliance corresponds to that of your mains installation.

The warranty will be deemed void in the event of an electrical connection error.

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

apply.

o It is not intended to be used in the following cases, which are not covered by the guarantee:
- In kitchen corners reserved for staff in shops, offices and other professional environments.
- On farms.
- By hotel or motel clients, or on other residential premises.
- In bed and breakfast accommodation and other similar environments.

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

« Do not use your appliance if it is not working properly or if it has been damaged. Should this be the

case, contact a Tefal approved service centre (see after-sales list).

Do not place the appliance near a heat source or in a hot oven, as this will cause serious damage.
« Any intervention other than cleaning and normal maintenance by the client should be performed by

a Tefal approved service centre.
» Never place the appliance, the power cord or the plug in water or any other liquid.
» Do not allow children to reach the power cord.

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

check that the socket has an earthed conductor.

» The power cord should never be placed close to or in contact with the hot parts of your appliance,

near a heat source or on a sharp angle.

« Do not use your appliance if the power cord or the plug is damaged. To avoid all possible danger,

have them replaced at a Tefal approved service centre (see list in the service booklet).

« For your own safety, only use Tefal accessories and spare parts which are suitable for your appliance.
« All appliances are subject to stringent quality control procedures. Practical tests are performed at

random on appliances, which may explain any signs of use.

I Environment protection first!

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

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

Before using for the first time

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

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

During use

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

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

At the end of the cycle

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

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

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

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

The mixture is transformed into yogurt or or strained yogurt by being incubated at the
right temperature for a certain period.

Choice of ingredients
Milk

What milk should you use?

All our recipes (unless otherwise stipulated) are prepared using cow's milk. Preferably choose
You can use vegetal milk such as soya milk for example as well as sheep or  a whole milk that
goat’s milk but, in this case, the firmness of the yogurt may vary does not need
depending on the milk used. Raw milk or long-life milks and all the milks boiling (long-life
described below are suitable for your appliance: UHT milk or

powdered milk).
Raw (fresh) milk
must be boiled
then cooled and
needs the skin
removing.

Fluid | | | |

['Semi-skimmed [ Whole [
milk milk

Firm

Raw |
milk

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

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

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

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

Ferment

If you have boiled  This is made either from:

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

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

- One shop-bought natural yogurt with the longest expiry date possible;
your yogurt will therefore contain more active ferment for a firmer yogurt.

- From one of your recently prepared yogurts — this must be natural and
recently prepared. This is called culturing. After five culturing processes,
the used yogurt loses active ferments and therefore risks giving a less firm
consistency. Then you need to start again using a shop-bought yogurt.
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Preparing your yogurt
Preparing the mixture for 1 tub

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

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

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

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

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

Start the appliance

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

« Close the lid over the product - fig.6.

o Plug in the appliance - fig.7.

o Press the button (@],

e The preset time flashes: 8 hours.

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

 Confirm using the key (oK.

e The cycle starts.

Fermentation time

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

Fluid | | | | | | | Firm
| | | | | | | >

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

End of cycle and cooling

e 3 beeps indicate the end of cycle. After 5 minutes, the appliance
automatically stops by itself. Press [0’ to stop the beeping. Holding down
the key will allow you to return to the menu. It is possible to add time by
pressing the + or — key and confirming with the key oK.

« Unplug the appliance.

« At the end of the cycle, place in the refrigerator for at least four hours
before consuming so that they are firm.

o The optimum thickness of your yogurt will be obtained after 12H in the
fridge.

Preservation

« Natural yogurt will keep in the refrigerator for a maximum of seven days.
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Preparing the mixture for 1 tub

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

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

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

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

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

Start the appliance

o Place the filled tubs (with filters and lids) on the base of the appliance

- fig.11.
o Close the lid over the product - fig.12.
e Plug in the appliance - fig.7.
« Press the button (@),
o The preset time flashes: 8 hours.

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

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

Fermentation time

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

Flud | | | | | |

I I I I I I
6h 7h 8h %h 10h 11h

Draining, storage and cooling

End of cycle and cooling

e 3 beeps indicate the end of cycle. After 5 minutes, the appliance
automatically stops by itself. The beep will last for 30 seconds. Press (0k].
to stop the beeping. Holding down the key will allow you to return to the
menu. It is possible to add time by pressing the + or — key and confirming
with the key (0k]..

o Unplug the appliance.

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

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

o The optimum thickness of your yogurt will be obtained after 12H in the
fridge.

6
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e As soon as draining is finished, empty the lactoserum (whey) from the

tub then replace the strainer into the tub and close the lid. Store your
strained yogurt in the fridge.
« Do not use any sharp objects in the filter - fig.15..

@ s
S 000 6

Very humid Humide Very dry
Empty the
Drainage time (chiled) plasma milk
regularly

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

Preservation

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

Maintenance

« Always unplug the appliance before cleaning it.

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

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

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

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

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

POSSIBLE CAUSES

RESOLUTION

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

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

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

« Do not move the
appliance while in
operation.

« Do not place on a
refrigerator.

Yogurts that are too liquid.

e The ferment is no longer
active.

« Change the ferment or
brand of chilled yogurt.

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

¢ The appliance was opened
during the cycle.

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

« Keep the appliance away
from air currents during
use.

« Fermentation time too
short.

« Increase the fermentation
time using the timer.

Yogurts that are too liquid.

o The tubs were not
cleaned/rinsed properly.

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

Yogurts too acidic.

e Fermentation time too
long.

e Reduce the fermentation
time for the next batch.

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

o Too much fermentation.

« Reduce the fermentation
time and/or add powdered
milk.
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Operating problems

PROBLEMS

POSSIBLE CAUSES

RESOLUTION

The appliance is not
working.

« Connection.

« First check the appliance
connection.

The appliance is properly
connected but does not
work.

 Technical problem.

» Do not move the
appliance while in
operation.

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

I programmed the wrong
fermentation time.

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




TEFAL634-Yaourtiere_DeIices_265321%F—/\L598 24/08/11 16:16 Page10

10

GUVENLIK TALIMATLARI

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

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

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

« Cocuklarin cihazla oynamamalarina dikkat edilmelidir.

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

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

+ Bu cihaz asagida belirtilen amaclarla kullanilamaz, aksi halde garanti kapsami disinda kalacaktir:
- magazalarda, birolarda ve diger calisma ortamlarindaki personel ayrilmis mutfaklarda

kullanim,
- Otel, motel veya konaklama amacli diger alanlarda musteriler tarafindan kullanim,
- Bed and Breakfast konaklama alanlarinda veya benzer alanlarda kullanim.

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

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

« Cihazi 1s1 kaynaklari veya sicak bir firinin yakinina yerlestirmeyin, ciddi sekilde hasara neden
olabilir.

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

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

« Cocuklarin besleme kablosuna erismesine izin vermeyin.

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

+ Besleme kablosunun sicak veya keskin yiizeylerin civarinda bulundurulmamasi gerekmektedir.

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

« Glivenliginiz icin, yalnizca cihazinizla uyumlu olan Tefal aksesuarlarini ve yedek parcalarini
kullanin.

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

B Once cevre korumasi!

@® Cihaziniz yeniden kazandirilabilir veya geri déniisiimii saglanabilir unsurlara sahiptir.
2 Bu amaca yénelik toplama noktalarina birakin.

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

llk kullanimdan 6nce

«Tim ambalaj unsurlarini, cihazin i¢ ve dis kismindaki etiketleri ¢ikarin
- fig.1.

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

Kullanim sirasinda

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

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

Islem sonunda
«Islem sirasinda, siizgecin seklinde degisiklik olusabilir: siizge¢ halen
daha islak ise, gergin halde birakilabilir. Kurudugunda baslangig seklini
alir.

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

Mikrodalga firin veya firin icinde kullanmayin.

11
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Basarili sonuglar elde etmeniz igin, iste takip etmeniz gereken birkag kural.

Diisiik 1s1 ve uzun fermantasyon, isin sirri burada!

Yogurda doniisecek olan karisimin, belli bir siire boyunca, dogru i1sida fermente olmasi
gerekmektedir.

Malzeme se¢imi
Sut

Hangi siitii kullanmalisiniz?

Tum tariflerimiz (aksi ifade edilmedigi stirece) inek sttlyle hazirlanir.
Soya sutu gibi bitkisel sttler,koyun, keci suti ve gunluk sut de
kullanabilirsiniz, ancak bu durumda yogurdun akiskanhigi kullanilan
stite gore degisiklik gosterecektir. Cig siit veya uzun omirli sit ve
asagida sayilan butin sttler, uygulama icin uygundur:

Kaynatiimasi
gerekmeyen
siitleri tercih
edin(uzun omiirlii
pastorize siit veya
gunliik siit).

Cig siit (taze siit)
kaynatilmali ve
sogutulmali,
iizerinde biriken
kaymagi
alinmalidr.

Akiskan | | | | Siki >
[Yanm yagl sit| Tam yagli sut | Cig sut |

+Uzun omiirlii siit: Uzun omdarld tam yagh sitlerden daha koyu
yogurtlar elde edilir. Yarim yagl sutlerden daha sulu yogurtlar elde
edilecektir. Ancak, yarim yagl stt kullanabilir ve arzuladiginiz kivami
elde edinceye dek, yogurdunuzu bir ila tg saat boyunca stzebilirsiniz.

« Pastdrize siit: Bu siitten krem kivaminda, ince kaymakli yogurt elde
edilir.

- Cig sut (¢iftlik siiti): Kaynatilmasi gerekmektedir. Uzun siire boyunca

kaynamaya birakilmasi tavsiye edilir. Bu sutiin kaynatiimadan
kullanilmasi tehlikeli olabilir. Sttt cihazinizda kullanmadan &nce
sogumasini bekleyin. Cig siitle hazirlanmis olan yogurtlarin maya
olarak kullanimi tavsiye edilmemektedir.

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

Maya

Kaynamus siit
kullaniyorsaniz,
mayay!
eklemeden 6nce
oda sicakligina
donmesini
bekleyin.

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

Maya su sekilde elde edilir:

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

- Kisa stirece 6nce hazirlanmis olan yogurt - bu yogurdun kisa bir siire
once hazirlanmis, sade yogurt olmasi gerekmektedir. Bu isleme
mayalama islemi adi verilir. Bes adet mayalamayi takiben, kullanilan
yogurt mayalayici Ozelliklerini kaybetmeye baslar ve elde edilen
yogurdun kivami daha sulu bir hal alir. Bu nedenle, disaridan yogurt
satin alarak yeniden baslamaniz gerekecektir.
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Kendi yogurdunuzu hazirlayin
1 It. kap icin karisim hazirlanmasi
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« 1 litre stite (bkz. malzeme secimi) ve 80 gram veya 1 dolu yemek kasigi
yogurda (bkz. malzeme secimi) ihtiyaciniz olacak.

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

- lyi bir kangim elde edinceye dek, bir ¢atal yardimiyla karistirin.

- Karigimi direkt olarak kap icine koyun - fig.3 ve kapagr kapatin - fig.4.
Yogurdu suzmeyi arzu ediyorsaniz, litfen sizme yogurt
hazirlanmasina iliskin talimatlara bkz. (bkz. Sizme yogurt
hazirlanmasi)

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

- fig.5.
- Cihazin kapagini kapatin - fig.6.
« Cihazin fisini prize takin - fig.7.
+ On/Off diigmesine basin (©..
« Belirlenen siire yanip soner: 8 saat.

« Gerekirse, arzuladiginiz kivam ve lezzet ayar icin, sureyi — ve +

tuslariyla ayarlayin.
« (9] tusunu kullanarak onaylayin.
« Islem baslar.

Fermantasyon siiresi

Cihazinizi calistirin

« Doldurulmus yogurt kaplarini cihaza yerlestirin (kapaklariyla birlikte)

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

Akiskan | | | | | |

Sik
||>

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

islem sonu ve sogutma

Muhafaza edilmesi

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

« Cihazin fisini prizden cikarin.

- islem sonunda, yogurdu tiiketmeye baslamadan &nce, kivamini bulmasi
icin en az bir saat boyunca buzdolabina koyun.

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

- Dogal yogurt, buzdolabinda maksimum yedi giin boyunca muhafaza

edilebilir.

e
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Kendi siizme yogurdunuzu hazirlayin

1 It. kap icin karisim hazirlanmasi

« 1 litre stte (bkz. malzeme secimi) ve 80 gram veya 1 dolu yemek kasigi

yogurda (bkz. malzeme secimi) ihtiyaciniz olacak.

- Genis bir kase icine 1 litre stitii bosaltin ve yogurdu ekleyin.
« lyi bir kanisim elde edinceye dek, bir catal yardimiyla karistirin (yavas

karistirmaniz gerekmemektedir).

« Stizgeci fermantasyon pozisyonunda (asagi pozisyon) yogurt kabi

icine yerlestirin - fig.8.

« Karisimi,dogrudan, daha &nceden hazirlanmis olan kap igine

yerlestirilmis stizgece koyun - fig.9. Siizgeg tizerindeki dudak kisminin
seviyesini asmayin (karisimi yaymak icin bu kismi kaldirmaniz
gerekecek). Kapag kapatin - fig.10.

Cihazinizi calistirin

Fermantasyon suiresi

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

« Cihazin kapagini kapatin - fig.12.

« Cihazin fisini prize takin - fig.7.

- On/Off digmesine basin (@],

« Belirlenen siire yanip soner: 8 saat.

« Gerekirse, arzuladiginiz kivam ve lezzet ayari icin, streyi — ve +
tuslariyla ayarlayin.

«[ok] tusunu kullanarak onaylayin.

« Islem baglar.

+ Yogurt, kullanilan malzemelere ve arzulanan sonuca bagh olarak 6 ila

12 saat arasinda fermantasyon gerektirir.
Akiskan |

| | | | | | Siki

| | | | | | >

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

Islem sonu ve sogutma

-islem sonu 3 adet bip sesi ile haber verilir. 5 dakika sonunda, cihaz
kendiliginden k;ﬁamr. Bip sesi 30 saniye kadar devam eder. Bip sesini
durdurmak i¢in °£. tusunu kullanin. Anahtara basil tutulmasi, mentiye
déniilmesini saglar. - ve + tuslarina basarak ve (o tusuyla onaylayarak
zaman ayarlanabilir.

« Cihazin fisini prizden cikarin.
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Siizme Islemi, sogutma

+ Hazirlama islemi sona erdiginde, stizgeci kaldirin ve 180° déndiiriin,
ardindan yogurt kabi igine yerlestirin, bu stizme pozisyonudur
- fig.13-14. Kapagini kapatin.

+ Buzdolabi iginde 3 saat boyunca slizme islemini bekleyin, damak
tadiniza gore bu islemi 12 saate dek uzatabilirsiniz. koyu kivamli
yogurt elde etmek istiyorsaniz, buttin bir gece boyunca buzdolabinda
birakabilirsiniz.

« Yogurt, buzdolabinda 12 saat bekledikten sonra en iyi kivamina erisir.
« Stizme islemi sona erdiginde, haznedeki siviyi bosaltin. Stizgeci, yogurt
kabi icine vyerlestirin ve kapagini kapatin. Suzilmis yogurdu
buzdolabina koyun.

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

0
S5 000 o

Cok sulu Sulu Susuz

! Sttin plazmasini
Stizme stiresi (sogumus) diizenli olarak
bosaltin.

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

Hazirlanisi

« Stizme yogurdun soguk yerde muhafaza edilmesi ve yedi giin icinde
tiiketilmesi gerekmektedir.

Bakim

« Cihazi temizlemeden 6nce, fisini daima prizden ¢ikarin.

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

«Tupleri, kapaklari ve slizgecleri sicak sabunlu suyla veya bulasik
makinesi icinde yikayin - fig.g.

« Cihazin kapad sicak sabunlu suyla temizlenebilir.

« Tabanin icinin temizligi icin, islak stingerle silinmesi yeterli olacaktir.

« Stizgeci kullandiktan hemen sonra yikayin. Elde yikiyorsaniz, acik
havada kurutun.

15
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Sorun tespiti

Tatmin etmeyen sonug alinmasi

SORUNLAR

OLASI NEDENLER

¢OZUNUM

Yogurt son derece civik bir
kivama sahip.

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

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

« Fermantasyon sirasinda
cihazin hareket ettirilmesi,
darbeye veya titresime

- islem sirasinda cihazin
kapagini agmayin.
+ Buzdolabi lizerine

maruz kalmasi. koymayin.
+ Soguk yogurdu veya
« Fermantasyon artik devam kullamlanvmayayl degjistirin
« Soguk yogurdun veya

etmiyor.

kullanilan mayanin kullanma
tarihini kontrol edin.

« Cihazin kapagd calisirken
acilmis.

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

« Calisir durumdayken, cihazi
hava akimlarina maruz
birakmayin.

- Fermantasyon stiresi cok
kisa.

« Zaman sayacini kullanarak,
fermantasyon suresini
arttinin.

Yogurt son derece civik bir
kivama sahip.

« Tpler iyi bir sekilde
yikanmamis/durulanmamis.

+ Hazirlanan karisimi ttiplere
doldurmadan énce, tiplerin
icinde herhangi bir yabanci
madde veya temizlik
maddesi kalintisi olmadigini
kontrol edin.

Yogurt son derece asitli bir
tada sahip.

- Fermantasyon suiresi asir
uzun.

« Bir sonraki islem icin,
fermantasyon siresini kisa
tutun.

Fermantasyonun sonunda
yogurdun lzerinde veya
yanlarinda serum adi verilen
sivi oluguyor.

« Asiri fermantasyon.

- Fermantasyon siresini
kisaltin ve/veya toz siit
ekleyin.
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isletim sorunlari

SORUNLAR

OLASI NEDENLER

COZUNUM

Cihaz calismiyor.

- Baglanti.

« Oncelikle cihazin
baglantisini kontrol edin.

Cihazin fisi dizgtin bir
sekilde prize takilmig
durumda, ancak cihaz
calismiyor.

« Teknik sorun.

« Calisma halindeyken cihazi

yerinden hareket
ettirmeyin.

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

Fermantasyon suresini

ayarlarken hata yaptim.

« Baslangic menusiine geri
donmek igin, [ox tusuna
basili tutun. Ardindan
zamani ayarlayabilirsiniz -
dikkat, islem bastan
baslayacaktir!

17
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MPEMOPDBKU 3A BE3OMACHOCT

BHUMaTenHo npoueTeTe NHCTPYKLUNTE, Npean aa u Te ypen 3a NbpBu NbT,
n rn 3anasete 3a 6bpAewla cnpaBKa: BcAKa ynoTpe6a, Mpu KOATO He ca cnaseHu
WHCTpYKUMNTe, We ocBoboan Tefal ot BcAKakBa OTrOBOPHOCT.

+ To3n ypes 0TroBapa Ha BCUYKM M3UCKBAHWA Ha NPUIOXMMOTO 3aKOHOAATENCTBO 3a 6@30MacHOCT,
BK/IOUNTENIHO AMPEKTUBUTE 3@ HWUCKO HaMpeXeHue, pernameHTUTe 3a eneKTPOMarHuTHa
CbBMECTUMOCT W MaTepuannTe, KOUTO Ca B KOHTAKT C XPaHWUTENHW NpPOAYKTW, U
3aKOHO[ATeNICTBOTO B 0611aCTTa Ha OKOJHaTa cpepa.

- To3n ypep He e mpedHasHauyeH 3a ynotpeba OT nuua (BKMIOYMTENHO felad) C HamaneHu
dr3mnYeCKn, CETUBHN UM YMCTBEHM CMOCOBHOCTM, UK NUMNCa Ha OMWT WK Ha NMO3HAHWA, OCBEH
aKo He ca Hafi31paBaHy WAV He ca NoJyuYnnu yKkasaHua OTHOCHO yrnoTpebaTa Ha ypeaa oT nuue,
KOeTO e OTFOBOPHO 3a TAXHaTa 6e30MacHOCT.

« [leuata TpA6Ba fia ce HaA3MPaBaT, 3a Aa Ce rapaHTVPa, Ye He C1 UrPanT C ypesa.

«YBepeTe Ce, ue 3axpaHBALLOTO HAMpeXeHue Ha Balus ypej OTroBapsA Ha TOBA Ha Mpexata.
lFapaHunATa wWe ce cymTa 3a HeBaNMAHA B CNyvall Ha rpewKa Npu enekTpu4eckoTo
cBbp3BaHe.

+ YpeqbT e npefHa3HayeH camo 3a JomallHa ynotpeba. Mpu BCcAKakBO 13Mon3BaHe 3a TbProBCKM
uenu, Hermopaxoaswwa ynotpeba UM HecnasBaHe Ha UHCTPYKLMWTE, NPOU3BOAUTENAT HE HOCK
OTrOBOPHOCT 1 OTMaja BaNMgHOCTTA Ha rapaHumaTa.

+YpeAbT He e MpeAHasHaueH 3a ynotpeba B ClefHWTe Ciyyan, KOWTO He Ce MOKpMBAaT OT
rapaHumATa:

- B KyXHEHCKM br/K, 3ana3eHu 3a NepcoHana B MarasviHu, opucy 1 spyru npodecroHanHn cpeau.
- Bbe pepmun.

- OT KNIMEHTN Ha MOTENMN VAW XOTENU, NN APYTN XUINLHA NOMELLEeHNA.

- Mpw HacTaHsABaHe B CTaum OT TWNa J1EMNO0 1 3aKycka” 1 Apyr NofobHu cpeau.

« MI3kntoueTe ypefa OT KOHTaKTa BefjHara cnef ynorpe6a unm Korato ro noyucraare.

+ He n3nonsgaitte ypeaa, ako He paboTu MpaBWUIHO WM aKo e MoBpeAeH. B Takbe ciyvail ce
CBbpXeTe C OTOPU3MpaH CepBM3eH LieHTbp Ha Tefal (BuXTe cnucbka 3a cneanpopaxbeHo
CepBuW3HO 06CNyXBaHe).

+ He nocraBaiiTe ypefa B 611130CT 40 TOMAVHEH U3TOYHUK UK ropelya dypHa, Tbid KaTo TOBa MOXeE
[ia NPUYMHY Ceprno3Ha NoBpeaa.

+ BcAika Apyra Hameca, pasnnyHa OT MOYMCTBAHE U HOPMalHa MOAAPBXKKA OT CTPaHa Ha KNMeHTa,
TpAGBa Aa Ce N3BbPLUBA OT OTOPK3MPAH CePBM3eH LieHTbp Ha Tefal.

+ Hukora He nocraBAaiiTe ypepa, 3axpaHBalyya kaben unu Lencena BbB Bofja UM HAKaKBa Apyra
TEUHOCT.

+ He no3BonsgaiiTe Ha iela Aa MMaT AOCTHN O 3aXpaHBaLyus Kaben.

+YpeAbT ce CBbp3Ba CaMO KbM 3a3eMeH KOHTAaKT. AKO XXenaeTe Aa U3ronssate ygbiKuTeneH
Kaben, NpoBepeTe fanu KOHTAKTBT MMa 3a3eMABaLLY NPOBOAHMK.

+ 3axpaHBaLMAT Kaben He TPAGBaA HMKOra Aa Ce MOCTaBA B 6/IM30CT UK fia ce AoNMpa [0 ropeLyute
4acTu Ha BalMA ypeq, B HeNocpeACcTBeHa 6N1M30CT A0 TOMAVHEH U3TOYHWUK UK fja Ce CrbBa NOA
OCTHP brbA.

+ He n3non3sgaiite ypepa, ako e noBpefeH 3axpaHBalnAT kaben nnu wencensr. 3a fa ce nsberHe
eBeHTyaslHa OMacHOCT, HeKa Te fla 6bfaT NoAMeHeHV B OTOPU3MpPaH CepBU3eH LieHTbp Ha Tefal
(BUPKTE CMMCBKa B GpoLuypaTa 3a CepBr3HO 06CyKBaHe).

+ 3a Bawarta 6e30MacHOCT M3MOM3BaNTe CamMO aKcecoapu 1 pesepBHK YacTu Ha Tefal, KouTo ca
NOAXOAALLYM 32 BalLMA ypea.

+ Bcvukm ypeam ca nofioxeHn Ha CTporu NpoLeAypy 3a KOHTPON Ha KauecTBoTo. Ha npounsBoneH
NPYHUMN Ce M3BbPLIBAT NPAKTUYECKM U3NUTBAHUA Ha YpeauTe, KOeTo MoXe fa 06ACHW
HaNMYMETO Ha eBEHTYasHN Clefu oT ynotpeba.

I Ona3BaHeTo Ha OKOJIHaTa cpepa e npean BCuykKo!

(® BawwsT ypes cbabpiKa LeHHU MaTeprasu, KOUTo MOrat f4a ce OMon30TBOPAT UAN PeLMKAMpaT.
< OcTaBate ro B MeCTeH MyHKT 3a CbOMpaHe Ha TakbB TUM OTNagbLm.

e
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OnucaHne
1 Kanak Ha ypepa KoHTponeH naHen
2 OTtBOpWU 3a N3M3aHe Ha napata 9  TeuHokpucTaneH (LCD) ekpaH
3 KaHanu 3a CTbKneHu cbjoBe a [Moka3BaHe Ha OCTaBalloToO Bpeme
4 OcHoBa b Moka3BaHe Ha Xxofda Ha UMKba
5 Kanauwm 3a cbaa c [Noka3BaHe Ha nporpamara
6 LUepkn 10 ByTtoH OK
7 30HW 3a xBallaHe 11 ByToH Bkn./U3kn.
8  CBpbXycTONUMB CbA 12 3apaBaHe Ha Yac - KnaBuL —
13 3apaBaHe Ha yac - KnaBuLl +
Mpenopbku

Mpean nbpBaTa ynotpeba

- OTCTpaHeTe BCWYKM OMaKOBBYHM MaTepuanu, CTUKepU WM akcecoapu
OTBLTPe 1 OTBBH Ha ypepa - fig.1.

« MouncreTe cbpoBeTe, KanawumTe 1 LieAKWTe C TOMNa canyHeHa Boja W B
CbAoOMMANHATA MalMHa = fig.Z. KanakbT Ha ypefia MoOXe fja ce MoYnCTH ¢
Tonna camyHeHa Bofa. 3a Aa MOYNCTUTE BLTPE B CbAa, € JOCTaTbyHO Ja
n3bbplueTe ¢ rbba — BHMMaBaiiTe Aa He 13non3eaTe abpasvBHaTa CTpaHa
Ha rbbata, Tbil KaTo TOBa Lye noBpeay ypeaa. He nanonssaiite abpasveHn
novyncTeally npenapaTu. Hwuikora He nocTaBaiTe Uy noTansanTe Kopnyca
Ha ype/ia BbB Bofja.

Mpw ynotpeba
+He mecTteTe ypepa no Bpeme Ha ynotpeba M no-crneymanHo -
HeoTBapAlTe Kanaka. He mocTtaBsAinTe ypeaa Ha mecTa, KbAeTo UMa
BMbpauun (Hanp. XNaauiHWK) N KbAeTO € U3N0XEH Ha Bb3AYLUHU
TeyeHuA. CnasBaHETO Ha Te3n MPenopbKU Le rapaHThpa ycrnexa Ha
NPUroTBeHUTE OT BaC NPOAYKTU.

- M3non3sante BawwuA ypea npu cTariHa Temnepatypa. Wpgeannata
TemnepaTtypa 3a YCrewHOoTo NPUroTBAHE Ha BaLLNA NPOAYKT € Mexay
20°C n 25°C. Ako e nop 20°C, yBenunueTe BpemeTo 3a depmeHTauus,
3a Aa nonyuute no-fobbp pesyntat. AKo e Haj 25°C, BpemeTto 3a
depmeHTauma 61 Morno Aa ce Hamanu.

B Kpas Ha Unkbna

- [lo Bpeme Ha npoueca d)opmaTa Ha uedKkaTa MoOXe [a ce NPOMeHU:
KOrato uefkaTta € BCe Olle MOKpa, € Bb3MOXHO [a He e TOJIKOBa
n3nbHata. TA Bb3CTaHOBABA NbpBOHaYanHatTa cm d)opma, e Kato
N3CbXHE Hanmb/IHO.

CbpoBeTe, LeAKNTe U KanauuTe ca NpeAHasHa4yeHN eANHCTBEHO 3a NPUrOTBAIHE
Ha Kuceno mnsako. He rm cnaraiite B KamepaTa Ha x/1afWiHMKa unu BbB ppusep 3a

Abn6oKo 3ampassBaHe. He rm nsnonssaiite B MUKPOBbJIHOBa NeyvKa nnm ¢pypHa.

19
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3a pa ce rapaHTMpa ycnexa Ha NPUroTBAHMTE OT Bac NPOAYKTYN, €TO HAKOWU MpaBuna,

KouTo Aa cnepsare.
Hucka Temnepatypa n gbnra ¢pepmeHTaumA - TOBa e TaiiHaTa!

CmecTta ce TpaHchoOpMMpa B KNCENO MIAKO AN B LieJEHO KMCENo MAAKO, KaTo ce
MHKY6Mpa npun noaxoAsLyaTa TemnepaTypa 3a onpeAeneH Neproa ot Bpeme.

N360p Ha cbCcTaBKUTe
Mnsako

KakBo mnsko cnefia fa nsnonssare?

Bcnuku Hawwm peuentn (ocBeH aKo He e NocoyeHo npymﬂqe) ce npuroTeAt
4ypes M3MNoN3BaHETO Ha KpaBe MIIAKO. MoxeTe pa nsnonssare pacTnTenHo
MNIAKO, KaTO Hanpumep COeBO MJIAKO, KaKTO 1N OBYE WX KO3e MJIAKO, HO B
TaKbB CﬂyHaVI MABTHOCTTA Ha KUCESIOTO MJIAKO MOXe [a Bapupa B
3aBUCMOCT OT N3MON3BaHOTO MNIAKO. Cyposme mieka nnu ,q'bﬂl'OTpaVlHI/lTe
Mneka 1 BCUYKU MiieKa, onncaHu no-Aony, ca NoAxXoAALN 3a BallnA ypea:

TeuHo | | | | Siki
Cyposo | >

MNAKo

||'|ony06eamacneHo| MbaHomMacneHo |
MIAKO MIAKO

- AbnroTpaiiHo cTepunu3npaHo MnAKo:  YnepusumpaHoto  (UHT)
MbAHOMAC/IEHO MAAKO [jaBa MO-TBbPAM (C NO-MTBTHA KOHCUCTEHLMA) KNCENN
MAeKa. Ynotpebata Ha nonyobeamacneHo MASKO BOAM AO MOJy4yaBaHe Ha
Nno-Manko TBbPAM KWUCeNW Mieka. Bce mak moxeTe fa m3nonssate
nonyo6e3macneHo MAAKO W Aa OTUeAUTe BalleTo KUCeNno MAAKO B
NPOAbIKEHNE Ha €AUH [0 TPU Yaca, 3a fja NOoyYmMTe XenaHaTa KOHCUCTEHLMA.

3a npepgnountaHe
e na nsbeperte
MbAHOMAaC/eHO
MNAKO, KOeTo

He ce HyXpae oT
BapeHe
(abnrorpaiHo
UHT mnako unn
MIAKO Ha npax).
CypoBoTo
(npAcHO) MnAKo
TpA6Ba fa ce
cBapu,

cnep Koeto Aa ce
oxnagu n

€ HY>KHO fja ce
MaxHe

Kopuuara.
« MacTbopu3npaHo MAAKO: TOBa MAAKO MPaBK BALETO KWCENO MAAKO
no-KpemoobpasHo 1 06pasyBa TbHKa KopuLa oTrope.
+ CypoBo mnsako (MnAko ot ¢pepma): ToBa MNAKo TpAbBa fa ce CBapu.
Chblyo Taka e MperopbUNTeNHO fla Ce OCTaBU fia BPW MPOABIKUTENHO
Bpeme. by 61no onacHo Aa ce n3non3ssa ToBa MAAKO, 6€3 Aa Gbae cBapeHo.
Cnep KoeTo TpAGBa fa ro 0CTaBMTe Aa Ce OX/1aAu, NPeam Aa ro n3nonssare
BbB BalWA ypes. He ce npenopbysa KynTvBMpaHe ¢ NoMoLyTa Ha Kncenu
MneKa, MPUrOTBEHN CbC CYPOBO MASAKO.
+Mnako Ha mpax: W3Mon3BaHETO Ha MIAKO Ha Mpax Le joBefe A0
nonyyaBaHeTO Ha MHOTO KpemoobpasHu kucenn mneka. Cnepsaiite
VIHCTPYKLIMUTE BbPXY KyTWATa Ha MPOM3BOAUTENA.
OepmeHT
Axo cTe cBapun DepMeHTHT (3aKBacKaTa) ce noJslyyaBa OT e[jHO OT ABeTe:
MISIKOTO, M3uaKaiite, - E[HO 3aKyneHO OT MarasvHa HaTypasHO KUCeNo MAAKO C Bb3MOXHO
[I0KaTo CTaHe CbCCbC ~ HAW-AbArUA CPOK Ha FOAHOCT; TakKa BaLIETO KMUCENO MIAKO ChAbpXa
CTaiiHa Tevriepatypa, — MoBeuye akTUBeH pepMeHT 3a NO-TBbP/AO KNCeNo MIAKO.
npeav papobasute - OT HO OT BalUKTe HACKOPO NPUIOTBEHU KNUCENN MieKa — To TpAOBa
depmeHTa. fla e HaTypafHO U MNPWUroTBeHO HeoTAaBHa. ToBa ce Hapuya
W3non3gaiiTe KyntuBupaHe. Cnea neT npoueca Ha KynTuBKMpPaHe M3MoN3BaHOTO
MASKOTO NP CTaliHa  KICeNO MNIAKO ry6u akTUBHUTe $pepmeHTH, Mpu KOeTo Mma pUcK Aa ce
TemnepaTypa, 3a fa noslyun Mo-mMasnko TBbpfa KOHCMCTeHuus. ToraBa e HeobXxoaumo Aa
He YHULLOXUTe 3aMoyHeTe OTHOBO, KaTo K3MOoM3BaTe 3akyneHo OT MarasvHa Kuceno
CBOVICTBaTa Ha Bawma  MIAKO.
depmeHT.
20
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an/ITOTBﬂHe Ha KNCenoTo MnAakKo
an/II'OTBﬂHe Ha cvecta3a 1 cbp

+HyxeH B/ e 1 n mnako (BX. ,M360p Ha cbcTaBkute”) 1 80 rp unm
1 MbAHa CyneHa MbXuua KMCeno Misko (Bx.,/1360p Ha cbcTaBkuTe").

+ M3cunete 1 1 MnsAKo B ronAama Kyna 1 fo6aBeTe KNCENOTO MIAKO.

+ Pa36buiite KWCenoto MAAKO C MoOMoOLiTa Ha BUAMLA WAM Ten 3a
pa3brBaHe Ha ALa, AOKATO NonyynTe fobpa cmec.

- W3cunete Taka npuroTeBeHaTa cmec AMPeKTHO B cbaa - fig.3 n
3aTBopeTe kanauuTe - fig.4. AKo enaeTe Aa 3LepuTe BalWETO KMCENO
MNAKO, MONA, ClefiBaiTe UHCTPYKLMUTE 3a NPUroTBAHE Ha LefeHo
MAAKO (BX.,[IpUroTBAHe Ha LeAeHo MAAKo").

« NoBTOpeTe OnepauynTa, ako UCKaTe ja NPUroTBUTE BTOPY Cbf KNCENo
MIIAKO.

lNyckaHe Ha ypepa

+MocTaBeTe MbAHWTE CbAOBE 3a KUCENO MAAKO (C TeXHUTe Kanauu)
BbPXy OCHOBaTa Ha ypega - fig.5.

- 3aTBOpeETe Kanaka Hag npogykTa - fig.6.

« BkntoueTe ypepa B koHTakTa - fig.7.

« OHatucHeTe 6yToHa [©)

« B3apapeHuAT yac mura: 8 yaca.

+ AKO e Heobxo[MMO, HacTPOoWTe BPEMETO C MOMOLYTA Ha KfaBuULKTe
+ 11 —, 33 Aa NONyuYNTe XapecBaHaTa OT BaC KOHCUCTEHLMA U BKYC.

- MoTebpAETe C NoMoLLITa Ha KnaBuLua (oK,

+ LUnkbnbT cTapTupa.

Bpeme Ha pepmeHTaLmMA

+ Ha BaLueTo Knceno MnskKo Lie e Heobxoanma GpepmeHTauma mexay 6 n
12 yaca B 3aBUCMMOCT OT OCHOBHUTE CbCTaBKU 1 »KenaHusa pe3yntat.
Konkoto e No-npoAb/IXKNTENIHO BPEMETO Ha ¢epM&HTauvm, TONKOBa
KNCenoTo MJIAKO e Mo-TBbpAo U Kuceno.

TeyHo | | | | | | | TB'bp/:l,O»

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

Kpai1 Ha UMKbNa n oxnakgaHe

+ 3 3ByKOBW ,61MN” cUrHana ykaseat Kpas Ha uukbna. Cnep 5 MUHYTH ypepbT
aBTOMaTUYHO crpa cam. HatucHere (0] 3a ga cipete 6unkaHeTo. 3agbpaHeTo
Ha KNaBuLIa HaTVCHAT L BM BbPHE KbM MeHI0TO. Bb3MOXHO e fja ce 106aBu
BpeMe upe3 HaTMCKaHe Ha Knasiwa + Unv — 1 NOTBbPXKAaBaHe C Knasuwa (oK,

« /I3KnioyeTe ypepa OT KOHTaKTa.

+B Kpaa Ha uUMKbna noctaBeTe B XNafWIHWKA B MPOABIKEHME Ha Hail-Manko
YeTVpU Yaca NpefN KOHCYMaLWA, Taka Ye KNCeNoTo MAAKO fia Ce BTBbPAN.

- OnTManHaTa NBLTHOCT Ha BaLLETO KI1CeNOo MAAKO Le e nonyun cnef 12 yaca B

XnaguinHunka.
3ana3sBaHe
. HaTypal‘IHOTO Knceno MAAKO LWe ce 3ana3un B XnagunHuKa 3a MaKCVIMyM
cegem gHu.
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an/II'OTBﬂHe Ha uefneHo mnako
an/II'OTBﬂHe Ha cvecta3a 1 cbp

+HyxeH BM e 1 n mnako (BX. ,M360p Ha cbcTaBkute”) 1 80 rp unm
1 Mb/IHa CyneHa MbXuLa KUceno Misko (Bx.,/1360p Ha cbcTaBkuTe”).

« M3cunete 1 1 MnsAKo B ronAama Kyna u fo6aBeTe KMCENOTO MIAKO.

+ Pa36buiite KMCenoto MAAKO C MOMOLTa Ha BUAMLA WAM Ten 3a
pasbumBaHe Ha Alua, AOKaATO nonyuute fobpa cMec (He e HyXKHO fa A
pasbuBate GpUHO).

+MocTtaBeTe ¢puNTbpa B CbAa 3a KUCENO MIAKO BbB MO3vuMATA Ha
dbepmeHTUpaHe (gonHa nosuuma) - fig.8.

+ /I3cunete cmecta OUPEKTHO B LieAKaTa, KOATO € MocTaBeHa B CbAa
npeau ToBa - fig.9. He mbnHete cbaoseTe Hag HMBOTO Ha pbba Ha
LieaKkaTa (Hy>KHO e Aa MOXeTe Aa A M3BaamnTe, 3a Aa U3LIEAUTE KNCENoTo
mnsAKo). 3aTBopete kanaka - fig.10.

MyckaHe Ha ypepa

« MocTaBeTe NbaHUTE CbAoBe (C GUNTPUTE 1 KanayuTe) BbpXy OCHOBaTa
Ha ypepga - fig.11.

- 3aTBOpeTe kanaka Hag npogykTa - fig.12.

- BknioueTe ypeaa B KoHTakTa - fig.7.

« HatucHete 6yToHa (@),

- 3afjafeHuaT yac mura: 8 yaca.

« AKO e HeobXoaNMO, HaCTPOIITe BPEMETO C MOMOLLTA Ha KNaBuwmTe
+ 11—, 3a Aa NOAyuYnTe XapecBaHaTa OT BaC KOHCUCTEHLMA 1 BKYC.

- MoTBbpAETE C NOMOLYTa Ha KNaBuLua (oK),

« LmkbnbT cTapTtupa.

Bpeme Ha pepmeHTaL M

+ Ha BawweTo Knceno Mnsko e e Heobxoauma GpepmeHTauua mexay 6 n
12 yaca B 3aBVCMOCT OT OCHOBHIWTE CbCTaBKU U XKeNaHus pe3ynTar.

TeuHo | | | | | | | Tebpao
| | | | | | | >

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

o

Kpam Ha LKDbJ/ia N oXnaxKgaHe

« 3 3ByKOBM ,6MN" curHana ykaseaT Kpas Ha uukbna. Cnep 5 MUHYTU
ypeabT aBTOMaTUYHO _Cnvpa cam. bunkaHeTo e npoabmku
30 cekyHawn. HatucHete (<. 3a ga cnpeTe 6unKaHeTo. 3aAbpKaHeTo Ha
KNnaBuMLIa HaTWCHAT Le B/ BbpHe KbM MeHI0TO. Bb3MoXHO e pa ce
no6aBy BpeMe Uypes HaTUCKaHe Ha KNaBWLLa + WK — Y NOTBbpXKJaBaHe
C knasuuwa .,

- M3knioueTe ypefa oT KOHTaKTa.

22



TEFALG634-Yaourtiere_Delices_2653219 EAL598 24/08/11 16:16 Page23

UsyexpaHe, CbXpaHeHne n oxnapgaHe

« Korato mpouechT Ha MpuUroTBaHe 3aBbpluuv, BAWTHETe LeAKaTa 3a
pbba, 3aBbpTeTE A HA 180° 1 A NOCTaBeTe B Cbja 3a KMCENO MAAKO Taka,
ue fa e B nosuuna Ha msuexpaade - fig.13-14. Mocrasete kanaka
oTrope.

«OcTaBeTe fOa ce m3uexia 3a Hal-manko 3 vaca B XNagWiHUKa;
B 3aBMCMMOCT OT BalUMsA BKYC MOXeTe [1a U3LeXaaTe KUCeNoTo MIAKO
A0 12 yaca. AKO NCKaTe HaUCTUHA MbCTa KOHCUCTEHLWA, OCTaBeTe ro Aa
ce n3yexza npes HowiTa B XNaauiHuka.

+ ONTUManHaTa MIBTHOCT Ha BALLETO KVCENO MIAKO Le e Nosyun cnes
12 yaca B xnagunHuka.

+ BegHara wwom u3sLexaaHeTo NpuUKoyn, oTCTpaHeTe CypoBaTKaTa OT
Cbfa, Cef KoeTo MocTaBeTe LiefkaTta obpaTHO B CbAa U 3aTBOpeTe
Kanaka. CbxpaHsBaliTe BalleTo LeAeHO MIAKO B XNafunH1Ka.

«He un3nonsBante HWMKakBM OCTPW MNpeAMeTU 3a MOYMCTBaHe Ha

duntbpa - fig.15..

@ S
S 000 o

MHoro BnaxHo BnaxHo MHoro cyxo
Omcmparasatime
Bpeme Ha u3syexoaHe (8 0x1a0eHO CbCmosHUe) pedosHo o6pasysaHa
mey4Hocm

* Koeamo npuzomesme kuceno mMaako unu yedeHO Kucesno MAAKo, ce obpasyea
cyposamka. Tasu me4yHOoCm, KoAmMo uzqembame noese4ye usiu no-mMa’siko, 3a da
nosly4ume no-cyx Uau no-Masko cyx npoOykm, He e 8pedHa 3d eawemo 30pase;
M#A NO-CKOPO CbOBPKA MHO20 MUHEPAsu.

3ana3BaHe

« LleneHoTo Knceno mnsko Tpsabea fa ce AbpXu OXNafeHo v Tpabea Aa
Ce KOHCYMMPa B PaMKMTe Ha Hall-MHOTO cejeM AHW.

MoaapbxKKa

« BuHaru nskniousaiite ypena ot KOHTaKTa, NpeaAu fia ro nouncreare.

- Hukora He noctaBaiiTe Unu notananTe Kopryca Ha ypeAa BbB BoAa.
MouncTBalTe ¢ MOKpa Kbpna 1 ropella canyHeHa soga. /3nnakHete
BHMMATESTHO 1 U3CYLLeTe.

« MouncTeTe cbfoOBETE, KaNaUuTe 1 LieAKMTE C TOMJa canyHeHa BoAa Unu
B CbjOMUsANHaTa mMawmHa - fig.2.

« KanakbT Ha ypefia MOXe fla Ce MOYMCTU C TOoMNNa canyHeHa Bofa.

« EqHo npocto n3bbpcBaHe ¢ nomolTta Ha rbba LWe e JoCTaTbyHO 3a
NounCTBaHe Ha BbTPELIHOCTTA Ha OCHOBATa.

+ bbp30 M3mMniiTe dUNTbpPa Cnel ynotpeba. AKo ro mMueTe Ha PbKa,
ocCTaBeTe ro Aa U3CbXHE Ha OTKPUT Bb3AyX.
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OTcTpaHsABaHe Ha Npo6nemn

HesapgoBonurtenHn pesyntatmn

MPOBJIEMU

Bb3MOXHU MPUYNHU

PELWIEHUE

Kncenn mneka, Kouto ca
npeKaneHo Te4HN.

- Ynotpebara Ha
nonyo6esmacneHo unm
obe3macneHo MAAKo, 6e3
no6aBAHE Ha MIAKO Ha
npax (ako ce n3nonsea
KaTo efuHCTBEHA CbCTaBKa,
MAAKOTO He € AOCTaTbYHO
60raTo Ha NPOTENHN).

« [lobaBeTe efHa yaLua ¢
KVCEno MIIsIKO, MPUroTBeHO
C MAIAIKO Ha Npax (ABe, ako
MAAKOTO e 06e3macneHo),
Unu n3nonsgante
MbIHOMACSIEHO MITSIKO.

« [IBnxeHue, yaapun nnmn
BMbGpaumn B ypeaa no
Bpeme Ha depmeHTaymaTa.

+ He mecTeTe ypepa, fokaTto
pabotu.

« He ro nocrasamnte Bbpxy
XNafUIHVIK.

. (DepMeHT'bT Beye He e
AKTUBEH.

+ CMeHeTe pepmeHTa Unn
MapKaTa Ha ox/lafleHoTo
KNCeno MAsko.

« MpoBepeTe AataTa Ha roHOCT
Ha BalLnA GpepmMeHT 1K Ha
OX/TafIEHOTO KMCENO MIAKO.

- YpenwT e 6un otBapAH no
BpeMme Ha LMKbAa.

+ He maxaiite cbjoBeTe 1 He
oTBapAiiTe ypeaa npean
Kpas Ha LuyKbna
(Nprbnn3uTenHO ocem yaca).

« ipbXTe ypepa faney ot
Bb3AYLIHN TeYeHUA No
Bpeme Ha yrnoTpeba.

- BpemeTo Ha depmeHTaums
€ npeKaneHo KpaTko.

- YBennyete BpemMeTo Ha
depmeHTaLma ¢ nomoLyTa
Ha Talimepa.

Kncenn mneka, kouto ca
npeKaneHo TeYHw.

- CbpoBete He ca bunu
NOYNCTEHN/N3NNAKHATA
KaKTo TpsbBa.

«MNpeaw pa n3cunete
npyroTBeHaTa cMec B
CbfiOBeTe, NpoBepeTe fanu
HAMa Cneay OT M3MMBaLLa
TEYHOCT, MOYNCTBALLY
npenapaTu U HeYNCToTUM
BbTPE B CbjoBETE.

MnekaTa ca npekaneHo
Kncenun.

- BpemeTo Ha depmeHTaums
€ npeKasneHo gbIro.

» HamaneTte BpemeTo Ha
depmeHTaLMsA 3a HoBaTa
napTuaa.

B kpas Ha depmeHTaumsTa
No NOBbPXHOCTTA U
OTCTPaHW Ha KNCenoTo
MIIAIKO ce 0b6pasyBa
Monynpo3payHa TeYHOCT
(HapeyueHa cepym).

- TBbpAe MHOTO
depmeHTaLyA.

- Hamanete BpemeTo Ha
dbepmeHTauma n/vnn
fo6aBeTe MAIAKO Ha Npax.
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Mpo6nemu c paboraTta Ha ypepa

MPOBJIEMU

Bb3MOXHU MPUYUHU

PELWUEHME

YpensT He paboTu.

- CBbp3BaHe.

- [TbpBO NpoBepeTe
CBbP3BaHETO Ha ypeaa.

YpennT e cBbp3aH

NpaBWIIHO, HO He PaboTy.

« TexHnyeckn npobnem.

« He mecTeTe ypepa, fokaTto
pabotu.

« He ro nocrasante sbpxy
XxnaaunHuk. CBbpieTe ce ¢
BalLVA AUIBP UK
0OTOpU3NpPaH cepBu3eH
LeHTBbP Ha Tefal.

Mporpamupan cbm
norpeLHo BPeMeTO Ha
depmeHTaums.

« 3appbiKTe HyTOHA (0K
HaTMCHaT, 3a Aja Ce BbpHeTe
KbM HayanHoTo meHto. Cnep
TOBa MOXeTe OTHOBO fa
HacTpouTe BpemeTo —
BaXHO: LIKBITBT LUe ce
pecTapTipa oT cCaMmoTo
Hayvano!
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RECOMANDARI PRIVIND SIGURANTA

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

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

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

« Copiii trebuie supravegheati pentru a avea grija sa nu se joace cu aparatul.

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

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

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

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

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

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

+ Deconectati aparatul imediat dupad utilizare sau cand il curatati.

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

+ Nu asezati aparatul langa o sursd de céldura sau intr-un cuptor incins, deoarece acest lucru ar
putea cauza deteriordri grave.

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

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

+ Nu lasati cablul de alimentare la indeména copiilor.

« Conectati aparatul la o prizd cu impamantare. Daca doriti s& utilizati un cablu prelungitor,
verificati daca priza are un conductor cu impamantare.

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

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

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

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

I Sa punem protectia mediului pe primul loc!

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

e



TEFALG634-Yaourtiere_Delices_2653219 EAL598 24/08/11 16:16 Page27

Descriere

1  Capacul aparatului Panou de comanda

2 Orificii de evacuare a aburului 9 EcranLCD

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

5 Capace pentru recipient c Afisaj de program

6  Strecurdtori 10 Buton OK

7  Zone de prindere 11 Buton de pornire/oprire

8  Recipient ultra-rezistent 12 Tasta - pentru setarea timpului

13 Tasta + pentru setarea timpului

Recomandari @

Inainte de prima utilizare

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

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

In timpul utilizarii

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

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

N . .
La finalul ciclului

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

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

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

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

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

potrivita pentru o anumita perioada de timp.
Selectarea ingredientelor
Lapte

Ce tip de lapte trebuie sa utilizati?

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

Lichid | | |

| Lapte | Lapte |
semi-degresat integral

| Condensat

Lapte |
crud

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

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

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

- Lapte praf: utilizand lapte praf veti obtine iaurturi foarte cremoase.
Respectati instructiunile producdtorului inscrise pe cutie.

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

Laptele crud
(proaspét) trebuie
fiert si apoi rcit si
trebuie sa i se
inlature caimacul.

Ferment

Daca ati fiert
laptele, asteptati
pana cand acesta

Acesta este preparat din:

- Un iaurt natural cumpdrat din magazin cu o cat mai lunga perioada de
valabilitate; astfel, iaurtul dumneavoastra va contine mai mult ferment

atinge activ pentru mai multa fermitate.

temperatura

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

nu distruge

proprietatile
fermentului
dumneavoastra.
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Prepararea iaurtului
Prepararea amestecului pentru 1 recipient

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

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

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

- Turnati preparatul direct in recipient - fig.3 si inchideti capacele
- fig.4. Dac doriti sa scurgeti iaurtul, vd rugdm sa respectati

instructiunile de preparare a iaurtului féra zer (a se vedea sectiunea
Prepararea iaurtului fara zer).

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

Pornirea aparatului

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

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

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

« Apasati butonul (@,

« Timpul presetat este afisat intermitent: 8 ore.

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

- Confirmati cu tasta o).

« Ciclul va incepe.

Timp de fermentare
« laurtul dumneavoastrd va necesita un timp de fermentare de 6 pana la

12 ore, in functie de ingredientele de baza si de rezultatul dorit. Cu cat

timpul de fermentare este mai lung, cu atat iaurtul este mai ferm si mai

acru.
Lichid | | | | | | |Condensat >

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

incheierea ciclului si racirea

+ 3 semnale sonore indica incheierea ciclului. Dupd 5 minute, aparatul se
opreste automat. Apésati °€ pentru a intrerupe semnalul sonor. Daci
tineti tasta apasatd, veti putea reveni la meniu. Este posibil s adaugati
timp apdsand tasta + sau - si confirmand cu tasta (oK,

« Scoateti aparatul din priza.

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

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

Conservare

« laurtul natural poate fi pastrat in frigider pe o perioada de maxim 7 zile.
29
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Prepararea iaurtului fara zer
Prepararea amestecului pentru 1 recipient

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

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

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

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

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

Pornirea aparatului

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

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

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

« Apasati butonul (@),

« Timpul presetat este afisat intermitent: 8 ore.

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

« Confirmati cu tasta [ok).

« Ciclul va incepe.

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

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

Incheierea ciclului si racirea
« 3 semnale sonore indica incheierea ciclului. Dupa 5 minute, aparatul se
opreste automat. Semnalul sonor va dura timp de 30 de secunde.
Apésati 0K pentru a intrerupe semnalul sonor. Daci tineti tasta
apasata, veti putea reveni la meniu. Este posibil sa addugati timp
apasand tasta + sau — si confirmand cu tasta (oK.,

« Scoateti aparatul din priza.
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Scurgere, depozitare si racire

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

« Lasati la scurs in frigider timp de cel putin 3 ore; dupa gust, puteti lasa
la scurs pana la 12 ore. Dacé doriti ca iaurtul sa aiba o texturd cu
adevarat consistenta, lasati-l sa se scurga peste noapte la frigider.

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

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

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

5
S 006 6

Foarte umed Umed Foarte uscat

Goliti zerul cu
) .. 0 .
Timp de scurgere (rdcit) regularitate

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

Conservare

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

intretinere

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

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

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

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

+ O simpla stergere cu un burete este suficientd pentru a curata partea
interioard a bazei.

« Spélati strecurdtoarea la scurt timp dupa utilizare. Daca o spalati
manual, lasati-o sé se usuce la aer.
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Identificarea si remedierea defectiunilor

Rezultate nesatisfacatoare

PROBLEME

POSIBILE CAUZE

SOLUTIE

laurturile sunt prea lichide.

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

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

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

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

« Fermentul nu mai este
activ.

« Schimbati fermentul sau
marca de iaurt racit.

+ Verificati perioada de
valabilitate a fermentului sau
jaurtului racit.

« Aparatul a fost deschis in
timpul ciclului.

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

« Feriti aparatul de curenti
de aer in timpul utilizarii.

« Timpul de fermentare este
prea scurt.

« Mariti timpul de
fermentare cu ajutorul
temporizatorului.

laurturile sunt prea lichide.

« Recipientele nu au fost
curatate/clatite
corespunzator.

-Inainte de a turna
preparatul in recipiente,
verificati sa nu existe urme
de lichid de spalat,
produse de curdtare sau
murdarie in interiorul
recipientelor.

laurturile sunt prea acide.

« Timpul de fermentare este
prea lung.

+ Reduceti timpul de
fermentare la urmatorul
lot.

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

« laurtul a fermentat prea
mult.

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

PROBLEME POSIBILE CAUZE SOLUTIE

« Verificati mai intai
conexiunea aparatului.

Aparatul nu functioneaza. « Conexiune.

« Nu miscati aparatul in
timpul functionarii.

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

Aparatul este conectat

. . | » Problema tehnica.
corect, dar nu functioneaza.

«Tineti apasat butonul
pentru a reveni la meniul

Am programat un timp initial. Dupa aceea, puteti

de fermentare incorect. regla din nou timpul -

important: ciclul va porni din

nou de la inceput!
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OAHTIEZ AZOAAEIAZ

AlaBAoTE IPOOEKTIKA TIG 08NYIEG XPIONG MPOTOU XPNOIHOTIOIGETE Tr) GUGKEUN yia TIpWTN
@opd Kat QUAAETE TIG yia PEANOVTIKEG XPIOEIG: N XPON TTOU SEV GUHHOPPWVETAL HE TIG
umrodeielg Twv 0dnylwv xpriong amalldcoet tnv Tefal amd kaBe vduVN.

+H ouokeury auth gival cUPPWVN HE Ta LOXUOVTA TIPOTUTA KAl TOUG KAVOVIOHOUG ao®aleiag,
oupnep apBavopévng tng odnyiag yia ™ XaunAi Téon, Thv nAeKTpopayvnTiKA cuppatdtnta, Ta
UAIKA TTOU €pXOVTAL OE EMAPH) HE TPOPIUA Kal TO TIEPIBANAOV.

+ H ouokeun autr Sev mpoopiletal yia xprion amd dtopa (CUPMEPINAUBAVOUEVWY Kal TwV TTASIWV)
HE MEIWHEVEG OWHATIKES, AVTIANTITIKEG 1) S1AVONTIKEG IKAVOTNTEG 1) e ENEYN TTEIPAG Kal yvwong,
€KTOG KAl QV TN XPNOILOTIOIoVV UTTO OTEV MIPAEYN apXIKA 1) Toug €xel S0Oei apyikr kaBodrynon
OXETIKA HE TN XPNON TNG CUOKEUNG MO ATOHO TTOU QEPEL TNV EUBHVN YIa TNV ACPANELA TOUG.

« Ta maidid Ba mpémel va ™ xpnotgomolovv und emiPAewn mpokelpévou va e§aopahiletarl 6Tt dev
maiouv pe TN CUOKEUN.

+ BeBawBeite 6Tt n T@0N TOL SIKTUOU TNG NAEKTPIKAG 0AG EYKATACTAONG QVTIOTOIXEL OE AUTH TNG
oUoKeUnG 0ac. KaBe oaApa NAEKTPIKIG CUVSESNC AKUPWVEL TV EYyUnon.

+ H ouokeun mpoopiletal pévo yla oIKIaKr Xprion. OmoladnmoTe EUMOpPIKN, aKatdAANAN xprion 1 n
Hn CUPHOPPWON TIPOG TIG 0dnyieg amaAAdooouv Tov KataokeuaoTr amd Kabe guBuvn kat n
€yyunon mavel va IoXVEL

+ Aev OXeSIA0TNKE Yla VAl XPNOIHOTTOINBEL OTIC TAPAKATW TEPIMTTWOELS, Ol oToieg Sev KaAUTTTOVTAL
amoé Tnv eyyvnon:

-3e Kkou(ive¢ mou TPoopilovTal Yla TO TPOCWTIKG KATACTNUATWY, YPAQEiwv Kal GANwv
EMAYYEAUATIKWOV XWPWV.

- € AYPOKTAMATA.

- A6 Toug meNdteg Eevodoxeiwy, Eevwvwy Kat Aotmwv mePIBAMOVTWY HE XapakTipa @Aogeviag.

- Xe mepIPaAovTa TOmou SwuaTiwv EVoSoxEiwv.

« Byahte tn ouokeuy and tnv mpifa HONG OTOMOTACETE va TNV XPNOIUOTIOIEITE Kal dTav TNV
KaBapilete.

+ Mnv XpnolUOTIOLE(TE TN GUOKEUN 00 av Gev AelTOUpyel OWOTA i) av €xel UMOoTE( {npia. Ze auth
v mepintwon, amevbuvBeite oe éva efouctodotnpévo kévipo oépPig SEB (BA. katdhoyo
€EUTINPETNONG HETA TNV aY0PA).

+ Do Mnv tomoBeteite Tn OUOKEUr KOVTA Ot TNYéG BepuoTtnTag, Onwg oe (0T6 PoUPVO, KABWG
umopei va umootei coBapr) BAARN.

+ Omoladnimote mapéupacn mépav Tou kabapiopol Kal TG ouvhBoUG CUVTHPNONG EK PEPOUC TOU
TENGTN TTPEMEL va TpaypaTomoleital o€ éva eouatodotnpévo kévipo o€pPic tne Tefal.

« Moté pn Pubiete Tnv cuokeun, To kaAwSI0 1 To BUopa o VEPO 1y AANO LYPO.

« MnVv a@rveTe va Kpépetal To KaAwS10 Tpo@odoaciag o€ onueio Tou va To @Tavouy ta maidid.

+ Na OUVOEETE TN OUOKEUN HE YEWUEVO PEUHATOSOTN. AV XPNOILOTIOIETE KOAWSIO EMEKTAONG,
BePaiwBeite 6Tt 0 peupaTodoTNG Stabétel aywyod yeiwong.

+ To Kahwdio Tpoodoaiag Sev mpémel va BpiokeTal TOTE KOVTA 1) O€ ema@r Me Ta Beppd pépn TN
OUOKEUNG, KOVTA O€ pia Tinyr BeppdtnTtag ) mdvw og éva (e0TO pdTL.

+Mnv xpnotpomoleite Tn ouokeur) av To KaAwdlo fi To Buoua tng mapouotdlel PAGRN. Mpog
amo@uyry omoloudHMOTE KIVOUVOU, aVTIKATAOTAOTE Ta UTTOXPEWTIKA O€ éva eouciodotnuévo
kévtpo o€pPic Tefal (BA. katdhoyo oTo eyxelpidio oépPIq).

« [0 TNV ao@AAELd 0ag, XPNOIUOTIOLETE HOVO avTAANAKTIKA Kat e€apTtApata SEB katdMnla yia
OUOKELN 00,

+‘ONeg ol ouoKevEG umoBaNovTal o auoTNPEd éNeyxo MOLOTNTAG. MPEAKTIKEG SOKIMEG XPHONG
yivovtat Ue Tuxaieq ouokeuég, mpdypa mou e§nyei Ta mbavd onudadia xprionc.

N A CUPHETEXOUHE OTNV MPOCTacia Tou mepiBaAlovrog!

® H ouokeur| oag mepIEXel TONOTIHA UNIKE, Ta OTIoia imopolv va avaktnBouv 1y va avakukAwOoLv.
2 AQHOTE T O éva ONpEio amoKOpISHE AOTIKWY AMOPPIMUATWY TNG IEPLOXAG 0aC.

e



‘TEFAL634-Yaourtiere_DeIices_2653219 EAL598 24/08/11 16:16 Page35

Nepiypaen

1 KANuppa TNG GUOKEURG Mivakag eAéyxou

2 Onéc dapuynig atpov 9 066vn LCD

3 ZIxopé yia yuahiva Soxeia a MpofoAr umoAeImopEVOU XPOVOU

4 Bdon b MpoPolr kukAou Asttoupyiag

5 Kamdkia yia Soxeia c MpofoAr Tou mpoypApuaTog

6 Ztpayylotipla 10 kouumi OK

7 Xwpot Aafnrg 11 Koupumi On/Off

8 'E€tpa avBektika Soxeia 12 NAKTpOo kaBoplopol xpdvou - —
13 NAfKTPO KaBopiopol xpdvou - +

ZUOTAOELC

+ AQaIpEOTE ONEG TIC OUOKEUOOIEG, T AUTOKOANTA 1 Ta Sidgopa
££apTALATA aTT6 TO ECWTEPIKG KAl TO e§WTEPIKS TG ouokeurs - fig. 1.

« M\UveTe Ta Soxeia, Ta KATIAKIA, T OTPAYYIOTHPLA KAl TO SOCOUETPNTH HE
{eot oanowvdda 1j oto muvtipio métwv - fig.2. To kéhuppa e
OUOKEUNG pmopei va kabaplotei pe (01O vepd kal oamouvt. Na va
KaBaPIOETE TO ECWTEPIKO TOU KASOU, APKEL £va OKOUTIIOHA LIE TO OQOUYYAPL
— TIPOCEETE VA PNV XPNOILOTIOINOETE TNV TAEUPA TOU OPOUYYApPIOU HE TO
oUpUa, yla va pn y8dpete T ouokeur. Mnv xpnotuoroleite StaBpwtikd
kabaplotikd. Mn Balete moté oUTe Kat va Bubilete Tn cuokeun o€ vepo!

Mpwv ané Tnv mpwtn Xprion @

Kata tn xprion

+ MV PETOKIVEITE TTOTE TN CUOKEUH 0AG EVW AEITOUPYEL Kal KUPIWG pnv
QVAONKWVETE TO KAAUPHA. Mnv TOTOBETEITE TN CUCKELN OE LEPN TTOU
mapouotdalouv Kpadaopoug (my. emavw oTo Yuyeio) i Tou gival
exteBelpéva oe pevpata aépa. H TApNoN autwv Twv CUCTACEWV
EMITPETIEL TNV EMTUXIA TWV TAPOAOKEVACUATWY OAG.

- Xpnouoroleite tTn cuokeun oag oe Beppokpacia Swuatiou. H 1davikn
Beppokpacia yla TNV emTuyia TwWV MOPACKEVACUATWY 0ag gival amd
20°C wg 25°C. Katw amo toug 20°C, au€noTe 1o Xpovo {Upwong yia va
AaBete kaNUTepO amotéheopa. Mavw amd toug 25°C, o xpovog {upwong
umopei va pElwDEL.

2710 TEAOC TOU KUKAOU

+ Katd tn Sadikaocia, ival duvatd va éxel alolwBei To oxfipa Tou
OTPAYYLIOTNPLOU: OTAV TO OTPAYYIOTHPL Eival aKOpun vypd, umopsi va
givat Aiydtepo okAnpd. Oa avaktAoel TO APXIKO OXrpa Tou HOAG
OTEYVWOEL EVTEAWG,.

Ta Soxeia, Ta oTpAyyIOTHPLA KAL TA KATIAKIA TPOOPilovTal AMOKAEIGTIKA yia TRV
MAPACKELN yiaovpTiol. Mnv ta Balete otnv Katapugn ouTe 0TOV KATAPUKTN.

Mnv Ta XpnNOIHOTIOLEITE O€ KAAGIKO (POUPVO 1) OE POUPVO HIKPOKUUATWV.
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Na va e§ac@alioste emrtuyia yia 6Aa Ta MAPACKEVAOHATA GAG, AKOAOVONOTE TOUG

TAPAKATW KAVOVEG.

To puoTiko gival n xapnAn Ogppokpacia Kat n peyain Siapkeia tng {vpwonc!
H amooteipwon otnv 18avikn Beppokpacia yia kabopiopévn Xpovikn Sidpkeia Oa
V TO Tap: )OOUA GaG Va YiVEL YIAoUPTL I} 0TPAYYIOTO yiaoUpTL.

EmAoyn Twv VAIKWV
To yaha

Moo yaha va xpnoipomomcw?

‘ONe¢ ol ouvtayég pag (ektog av  avagépetal Sla@opeTikd) Katampotipnon,
emAé€te éva
MAPEC YaAa TTou
va pnv amatei
Bpaouo (yaia
UHT pakpag
Sapkeiag iy yaha
o€ OKOvN).

To vwno (ppéoko)
yaha mpémel va
BpaoTei kat va
KPUWOEL KOl va
Tou apaipedei n

TipaypatonolovvTal Pe ayeAadivo yaia.

Mmopeite va XPnOIMOTIOINCETE QUTIKA YAAaTa, Omwe To YdAa ooylag,
Kabwg kal ayompofela ydhata, ald, o€ auth Tnv mepimTwon, n
oKANPATNTA TOU YlAOUPTIOU HTMOPED va TOIKIAAEL, avaloya WPE TO
XPNOIUOTTOIOUUEVO YANA. ATIO TO VWO YAAA pPéXPL TO amOKAAOUUEVO
YAAa pakpdg Slapkeiag, Ta yahata 1mou TEPlypAPovTal OTn OUVEXELD
givatl 6Aa KatdAAnAa yia Tn CUOKEUN 00 :

Yypo | | | | nnxo
[HuamoBovtupwpevol — Mipeqyara | Anayo yaka |
yéha

-

- Maotepiwpévo yala pakpdag Srapkeiag: autd to mifpeg yaha UHT
oag  EMTPEMEL va QTIASETE Ta TMO OQIXTA ylaoupTia. Av
XPNOIUOTOINOETE NUIaToBouTUpwWHEVO YAAQ, Ta YlaoupTia oag Sev Ba
gival 1600 o@ixTA. MapoAa auTd, PMOPEITE VA XPNOIUOTOINOETE €va
nUamoBoutupwpévo Yaha Kat va oTpayyi€eTe To ylaoUpTt 0ag yia pia
WG TPEIG WPEG, YO Va EMTUXETE TNV EMOUUNTH VEN.

- Naotepiwpévo yaha: autd 1o ydha Sivel £va ylaoUpTt MO KPEPWSES,
ue ANiyn métoa anéd mavw.

+ Nwné yala (yaha @appag): mpémnel onwoSAmoTe va To BpdoeTe. Zag
OUVIOTOUME MANIOTA va TIpoBEeiTe 0 MapateTapévo Bpacud. Mpdyuart,
Ba nrav emkivduvo va To XPNOIUOTIOINOETE XWPIG Vo To BPACETE.
Katémiy, To a@rvete va KPUWOEL TIPIV va TO XPNOIHOTIOIOETE OTN
OUOKeUH 0a¢. Agv  OLVIOTATAL VA  OAVOKATEVETE  ylaovupTia
TTOPOOKEVACHEVA PE VWTTO YAAQ.

« F@\a o€ okovN: pe To YAAa o€ okovn Ba ABeTe yiaoUpTia TOAD amald.
AKOAOUONOTE TIC 08NYiEC OTO KOUTI TOL TTAPAYWYOU.

néroa.

Mayia

Av éxete Bpdoei 1o lvetat and:

VAo, TEPIHEVETEVA - £Va PUOIKO YLOOUPTL TOU €UMOpPiou e 600 To Suvatdv Peyalltepn
enavéNdel og nUepopnvia ARENG To YIaoUPTL 0OG TIEPIEXEL MayLd TTOU g{val TTIO EVEPYN
Beppokpadia Yl TTO OPIXTO YIAoUPTL.

Swpariov mpv Tou - and éva ylaoupTi SIKAG 0ag mapaywyne — MPETEL va gival GUOIKS Kal
npocBéoete T payld.  TPGOPATNG TAPAYWYNC. POKETal yia autd Tou AéUE aVaKATEWA.
Xpnopomnoujote 1o Metd and 5 avakatéuata, To XPNOIUOTIOIOUHEVO YIaoUPTI PTWXA{VEL
ydha oe Beppiokpacia Ao EVEPYN payld Kal UTTAPXEL O KivOuvog O€ auTr TNV MEPIMTwon va
Swpatiov yia va pnv TIPOKUYEL amoTéNeopa Aydtepo oTtabepric ocvotaonc. Mpémel hotmov
KATaoTpagouv ot va apxioete &ava amé éva ylaoupTl Tou gpmopiou f amd pa Enpn
1510TNTEC TG payIdg payia.

oag.
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Mapaokevun ytaovpTiwv

HGPGO'KSUI‘] TOU UIYHATOG Yia 1 60X£I0

« Xpeldleote 11 yaha (BA. emAoyr) VAIKWV ) Kat 80 gr fj 1 yepdtn koutaAid
ytaoUpTt (BA. emAoyr} UNIK®V).

« XVote 1 | yaha o€ éva peyaho Soxeio & mpooBéote To ylaoupTL.

+ XTUTTAOTE TO YIA0UPTL PE éva TIPOUVL 1) éva XTUTINTAPL, HEXPL TTOU va
AaBete éva wpaio piypa.

+ XUote To mapackevaoua ameubeiag oto Soxeio - fig.3 kat kK\eiote Ta
kanaka - fig.4. Av Bélete va otpayyi€ete To ylaolpT oag,
AKOAOUBNOTE TIG O8NYIEC YO TNV TIAPACKEUN OTPAYYIOTOU YIOOUPTIOU
(BA. Mapaokeur oTpayyloToU YlaoupTiov)

« EmavaAdfete ) Sadikacia av emOupEiTe va TapaoKeuAaoeTe SeUTEPO

Soyeio ylaoupTiov.
ZEKIVI|OTE TN OCUOKEUN @

+ TomoBetrioTe Ta yepdta us ylaoupTt Soxeia (e Ta KATTAKIA TOUC) OTN
Baon g ouokeuri - fig.5.

+ K\eioTe 10 kaMAKI MAvw anc') 1o ipoidv - fig.6.

« Bé\te T ouokeur oty mpida - fig.7.

« MatAoTe 1o KouuTi(®).

+ Avapoaofrivel o TpokaBoplopévog Xpdvog: 8 WPeg.

« Av gival amapaitnTo, pubUioTe To Xpdvo amé Ta MARKTPA + Kal — yla va
AG&Bete TV LEN Kal TN yevon mou emOUpEiTe.

« EMBERAIOOTE XPNOILOTOIDVTAC TO TAHKTEO (oK),

« O KUKAOG EeKiva.

Xpovol {upwong
+ To ylaoVpTi oag €xet avaykn amoé (Opwon amd 6 wg 12 WPeS, avaloya Pe
Ta xpnotgomotovpeva LAIKE kal to emBuuntd amotéeopa. ‘Oco
HEYAAUTEPOG O XPOVOG (UHWONG, TOCO TTO OPIXTO KAt OEIVO TO YIaoUPTL.

Yyoo | | | | | | | Mnxd
| | | | | | | >

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

TéAog KUKAoU Kat Ypuén

+ 3 nNXNTIKa onpata SnAwvouv To TENOG Tou KUKAou. MeTd amd 5 Aemtd,
N OUOKEUR OTaMATA auTtépata amd pévn tne. Matiote To (oK) yia va
OTAUOTACETE Ta NXNTIKA orjpata. Kpatwvtag matnpévo to mfiktpo Ba
emMoTPéYPeTe 0TO pevoL Eival Suvatd va mpooBécete xpdvo matwvtag o
TARKTPO + 1 — Kal eMBeRAIVOVTAC e TO TARKTPO (0K,

« ByaMte T ouokeur) ané v mpida.

+ 210 TENOG TOU KUKAOU, BAATE Ta ylo0UpTIa 0TO YPUYEIO yia TOUNAXIOTOV
TEOOEPIC WPEC TIPLV AT TNV KATAVAAWGN, VI VA GQi§ouV.

+To BéAtioTo mMaxog Tou ylaoupTiol cag Ba emteuxOei YeTd amd 12 wpeg
oT0 Yuyeio.

Awatipnon
+ H 81dpkela ouvTrpnong TwV GUOIKWY YIAOUPTIWV OTO Yuyeio gival To
oAU 7 NUEPEC.
37
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Mapaokevn oTPAYYIOTWYV YIAOUPTIWV

nGPGO'KEUI‘] TOU UIyHaTO(C Yia 1 60X£I0

« Xpeldleote 11 yaha (BA. emAoyr VAIKWV ) Kat 80 gr iy 1 yepdtn koutahid
ytaoUpTt (BA. emAoyr} UNIKWV).

« XVote 1| yaha o€ éva peyaho Soxeio & TpoabEoTe To YlaouPTL.

+ XTUTTAOTE TO YIA0UPTL PE éva TIPOUVVL 1 éva XTUTINTAPL, MEXPL TTOU Va
Aafete éva wpaio piypa (Sev gival avaykn va To avakateVeTe amald).
+ Bate 1o otpayylotript péoca oto Soxeio ylaouptiov otn Béon {Vpwong

(ot xapn\otepn 6éon) - fig.8.

« XU0Te TO TapaoKevaopa ameuBeiag evidg TOU OTPAYYIOTNPLOU, TO
omoio éxete Bahel and mpw péoa oto Soxeio - fig.9. Mnv ta yepioete
mavw amd To emimeSo TOu XEIAOUG Tou OTPayyloTNPEIoU (PEMeL va
UTTOPEITE VA TO ONKWOETE YlO va OTPAYYIEETE TO TAPACKEVACHA.
K\eiote to kamdki - fig.10.

EAL598 24/08/11 17:54 Page38

ZEKIVIOTE TN OUOKELN

Xpovol {upwong

« TomoBetote Ta yepdta Soxeia (e Ta OTPAYYIOTAPIA KAl TA KATTAKIA
Toug) ot Béon g ouokeur - fig.11.

« Kh\eiote To kamdki mdvw amd To mpoidv - fig.12.

« Bdte ) ouokeun oty mipida - fig.7.

« NMatoTe To KouTi (2.

« Avafooprvel o TpokaBoplopévog xpovog: 8 WPEC.

« Av givat amapaitnTto, pubpioTe To xpdvo amd Ta MARKTPA + Kal — yla va
AGBete TV VPN Kal T yevon mou emOUpE(Te.

« EmPBeBaiwote XpnolLomowvTag To MARKTPO (oK.

« O KUKAOG Eekva.

« To ylaoUpTt 0ag €xel avaykn amo {Vpwon amo 6 wg 12 WPEeC, avaloya
HE TA XPNOIUOTIOIOVUHEVA UAIKA Kalt TO EMOUUNTS amoTéAeopa.

Yypo

| | | | | | Mnxts

I
6h

| | | | | | >
7h 8h 9h 10h 11h 12h

TéAo¢ KOKAou Kat Poén

« 3 NXNTIKA& onpata SnAWvouv To TENOC Tou KUKAOU. MeTd amo 5 Aemtd,
1 OUOKEUN OTAPATA AUTOMATA amd POV TNG. To NXNTIKO orjpa SlapKei
30 Seutepdhenta MatAote To (K. yla va GTAUATACETE Ta NXNTIKA
onpata. Kpatwvtag matnpévo 1o mMARKTPo Ba EMOTPEPETE OTO HEVOU
Eival Suvatod va mpooBéoete xpdvo matwvTag To MARKTPO + 1 — Kat
emBePawwvovtag pe To MAAKTPO (K|,

« Bydhte tn cuokeun and tnv mpila.
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AnooTtpayyion, amodnkevon kat pogn

+ MOAiG ohokAnpwBei n Siadikacia MAPACKEUNG, AVAONKWOTE TO
OTPAYYIOTHPL OTTO TO KATAKL, oTPEYTE To 180° Kat BdATe To {ava péoa
oto Soxeio Tou ylaoupTioy, WoTe va Ppioketal otn Béon
anootpayyong - fig.13-14. TonoBetiiote To KAMAKL AMd TaVW.

+ APr\OTE TO va oTpayYi&el yla TouAdxioTov 3 WPEG 0To Yuyeio, avaloya
€ TO YOUOTO 0G, UTTOPEITE VA TO APOETE Yia HEXPL 12 WPEG. Av BéNeTe
TIPAYUATIKA OQIXTH VT, APOTE TO va oTpayyi&et OAn vuxTa oTo Yuyeio.

- To B€ATIoTO TdX0G TO ylaoupTioL oag Ba emiteuxOei petd amd 12 wpeg
oTo Yuyeio.

+ MOAIG ohokANpwOEi To OTPAYYIoHA, ASEIOTE TOV 0PO YAAAKTOC aTTd TO
Soyxeio kat BaAte Eava To oTpayyloTHPL péoa 0To SOXEIO Kal KAEIOTE TO
KATAkt. ATTOONKEVOTE TO OTPAYYIOUEVO YIOOUPTL 0OG OTO YUYEio.

. Mfr]v gncluonotehe aAlXHNPA aVTIKE{PEVA HECA OTO OTPAYYIOTHPL
- fig.15.

0
S5 000 o

MoAU vypo Yypo MoAU oteyvo

! Adbei1d{eTe TAKTIKG
Xpdvog otpayyiouatog (5pooepd mepifdrrov) ToV 0p6 TOU
yaAaktog
* Kata v mpostoipacia ouvtaywv tuptol, oxnuati(etat éva vypd pe v ovouaoia
0p6¢ yaAaktog. Auté To uypd, To omoio Ba oTpayyi(ete mepIoOSTEPO 1} AtySTEPO YIa va
Adete éva mapaokevaoua mepioodtepo 1 Ayétepo Enpd, Sev eivar empPAaBéc yia v
vyeia oag, avtibeta, ivai mouoto o€ uétalra.

Awatipnon
+To OTPayyloTtd ylaoupTt Tpémel va Slatnpeital maywuévo Kal va
KOTAVOAWVETAL TO OPYOTEPO HECA OE EPTA NUEPEG.

Tuvtipnon

« Bydlete mavtote Tn ouokeur amd Ty mpila mpoTou TV KabapioeTe.

+ Mn Balete moté oUTe Kat va Bubilete Tn cuokeun o vepo! Kabapiote
™V Pe éva vwmo mavi kat (eoTr) oamouvada. ZeBYANTe Kal OTEYVWOTE
TIPOCEKTIKA.

«MAUvete Tta Soxeia, Ta KAMAKIO KAl TA OTpAyylothpla pe (eoth
oamouvada fi oto mMuvthplo métwy - fig.2.

+ To KAAUPMA TNG OUOKEUNG UMopei va Kabaptotei pe (e0Td vepd Kal
oanouvt.

« MNa va KaBapioeTe To EOWTEPIKO TNG BAONG, APKE( £€va OKOUTIOHA IE TO
opouyydpl.

« MAOVTE TO QINTPO AUéoWC PETA TN XPrion. Av To MAUVETE OTO XépL,
QAPNOTE TO OTOV A£PA VA OTEYVWOEL.
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AvtipeTtwmon mpofAnuatwv
Mn iKavomoinTiKa amoteAéocpata

MPOBAHMATA

MIGANEX AITIEZ

AYZH

Ta ylaoupTia givat ToAD
vypa.

* Xprion
nuamopoutupwpévou
YAAQKTOG, XwpiG mpooBrkn
YAAaKTOG 08 oKdvn (To
YAAa TTOU XPNOIHOTTOLEITE
Sev gival apkeTd mouolo
o€ TPWTEIVEQ).

+MNpooBéote 1 ke ylaoUPTL
ano yaha o€ oKovn (2 pe
anoPoutupwévo Yaha) 1y
XPNOUOTIOINOTE AR PESG
yaha.

« MeTakKIvAOELG, XTUTTAHaTa f
KPadaouoi TG CUOKEUNG
katd tn CVpwon.

« Mn HETAKIVEITE TN CUOKEUN
dTav ivat evepyormotnpévn.

+ Mnv tnv tonmoBetroete
£MAvw oTo Yuyeio.

« H payd ev eivat méov
EVEPYN.

« ANGETe payid i pdpka
ylaoupTiol

+ EAéy&te TV nuepounvia
MENG TG paytag i Tou
ylaoupTioU 00,

- H ouokeun avoiytnke katd
Tov KUKAO

» Mnv Byadete Ta Soxeia Kat
HNV avOoiYETE T CUOKELN
TIPLV ammo To TENOG TOU
KUKAOU (Tepimou 8 Wpeq).

« AloTNPAOTE TN CUOKEUN OE
XWwpo mmou dev
mpooBAaNeTal amo
PEVMATA A€PA KATA TN
Aeltoupyia tne.

« MoAL HIKPOG XPOVOG
(Vpwonc.

+ Au€note To Xpoévo
{Opwong amo To
XPOVOSIaKOTTN.

Ta ylaovpTia givat ToAY
vypa.

« Ta Soxeia dev
kaBapioTtnkav/
Eem\uONKav KaAd.

« Mpv va xvoete 10
TTapaokeLAOUA 0aG 0T
Soxeia, BePaiwbdeite oT1 dev
£xouv amopeivel ixvn vypol
TMATWVY, KABAPIOTIKOU 1)
BPwHIEC 0TO E0WTEPIKS
Twv SoxEiwV.

Ta ylaoupTia gival mohv §iva.

« MoAU peydahog xpdvog
{Opwonc.

« MewoTe 10 Xpovo
C{OpWOoNG yia TV EMOUEVN
maptida.

‘Eva S1dpavo uypd (opog
YAAOKTOC) OXNHOTIOTNKE
otV EM@AVELA 1 0Ta TMAAIVA
TOU YlaoupTIOoU OTO TENOG
¢ {Vpwong.

« Mdpa moAr QOpwon.

+ MeuwoTe 10 Xpovo
COpwong 1)/ kat mpooBéaTe
yéAa o€ oKovn.
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MpoBARuata AsrTtovpyiag

MPOBAHMATA MIGANEZ AITIEX AYZIH
. . s « ENéy€te mpwta Tn ovvdeon
H ouokeun Sev Aettoupyei. STovdeon. T GUOKEUAC.

« Mn PETAKIVE(TE TN CUOKELN
otav gival vepyomotnpévn.

« Mnv tnv TonmoBetroete
£MAvw oTO Yuyeio.
ETKOIVWVAOTE PE ToV
£Umopo 0ag 1 We éva
£§ouol080TNHEéVO KEVTPO
oéppPig tng Tefal.

H ouokeun gival owotd
otnv mpifa, aANa dev « Texviko mpoPAnua.
Aertoupyei.

- Kpatrjote matnpévo to
TIAAKTPO (oK yia va
EMOTPEYPETE OTO APKIKO
Hevou. Metd, Ba pmopéoete
va puBpioete Eavd o Xpdvo
— ONUAVTIKO: 0 KUKAOG Ba
apxioel Eavd amo v apxn!

Mpoypappdtioa Aabog
Xpovo (Upwong.
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GROUPE SEB EXPORT

ALGERIA Chemin du Petit Bois, Les 4M 213-41 28 18 53 1 year
69130 ECULLY - FRANCE
GROUPE SEB ARGENTINA S.A.
Billinghurst 1833 3°
ARGENTINA C1425DTK 0800-122-2732 2 afios
Capital Federal
Buenos Aires
«Qpnuyyw UBA-dnunnl»®AL, 119180 2
2U8UUSUL Unuljuw, Ontuwunui (01 0) 55-76-07 wnwph/
ARMENIA Uwnupnuntibnth tpp., .14, 2.2 years
GROUPE SEB AUSTRALIA
AUSTRALIA PO Box 7535, 02 97487944 1 year
Silverwater NSW 2128
SEB OSTERREICH HmbH
A C 21 - Busil k Wien Sud
OSTERREICH A ermnetr b2 705 01866 70 299 00 | 2 Jahre
2345 Brunn am Gebirge
BELGIQUE / GROUPE SEB BYELG!IUM SANV 2ans/
BELGIE 25 avenLéezgoe ::Esl-‘prirsance -Zl 32 70 23 31 59 years
BENAPYCb / B8AO «pynna CEB-BocTok», 119180 Mockea, 2 ropal
P
BELARUS CTapOMOHeTH:cﬁCIT;lp. a4 cp.2 017 2239290 years
BOSNA | Prodetaen Info-linija za potrosace | >
HERCEGOVINA Vrazova 8/ll 033 551 220 godine
71000 Sarajevo
GRUPO SEB DO BRASIL PRODUTOS
DOMESTICOS LTDA
BRASIL Avenida Arno, 146 Mooca 0800-119933 1ano
03108-900 S&o Paulo SP
BBITFAPUSA/ rPYN CEB BBITAPUA EOOL 2
BULGARIA yn. Eopoi% gg E,O; ; odue 1, 0700 10 330 o
GROUPE SEB CANADA
CANADA 345 Passmore Avenue 1-800-418-3325 1 year
Toronto, ON_M1V 3N8
GROUPE SEB CHILE Comercial Ltda  Avda.
CHILE Nueva Los Leones 0252 +56 2 232 77 22 2 afios
Providencia, Santiago
GROUPE SEB COLOMBIA
COLOMBIA Apartado Aereo 172, Kilometro 1 18000919288 2 afios
Via Zipaquira Cajica Cundinamarca
HRVATSKA SEB Dévelo_ppement S.AS. 2
Croatia Y?,%?,‘S";f;ff 013015294 godine
GESKA REPUBLIK GROUPE SEB CR spol. st .0.
/ CZECH REPUBLIC T " 731010 111 2 roky
GROUPE SEB NORDIC AS
DANMARK Tempovej 27 44 663 155 2ar
2750 Ballerup
GROUPE SEB DEUTSCHLAND GmbH /
DEUTSCHLAND e ot 0212387 400 | 2Jahre

Herrnrainweg 5
63067 Offenbach
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EESTV/ GROUPE SEB POLSKA SP Z 0.0. 5 800 3777
ul. Ostrobramska 79 2 aastat
ESTONIA 04-175 Warszawa
Groupe SEB Finland 2
SUOMI / FINLAND Kutojantie 7 09 622 94 20 w2
02630 Espoo uotta
FRANCE GROUPE SEB France SAS
Inclus Mamn,'qu_e’ Place Ambroise Courtois 09745047 74 1an
Guadeloupe, Réunion & 69355 Lyon Cedex 08
St. Martin
SEB GROUPE EAMAAOZ A.E. 5
GREECE / EAAAAA | 056c @payxoxxinoiéc 7 2106371251 p
T.K. 151 25 Map&de 100G Anapouciou Xpovia
SEB ASIA Ltd.
HONG KONG Room 901, 9/F, North Block, Skyway House 852 8130 8998 1 year
3 Sham Mong Road, Tai Kok Tsui, Kowloon
MAGYARORSZAG/ GROUPE SEB CENTRAL-EUROPE Kift. :
Hungary Taviro koz 4 2040 Budadrs (1) 8018434 2¢év
Groupe SEB Indonesia (Representative office)
INDONESIA Sudirman Plaza, Plaza Marein 8th Floor +62 21 5793 6881 1
JL Jendral Sudirman Kav 76-78, year
Jakarta 12910, Indonesia
GROUPE SEB ITALIA S.p.A.
ITALIA Via Montefeftro, 4 199207354 2 anni
20156 Milano
GROUPE SEB JAPAN Co. Ltd.
1F Takanawa Muse Building,
JAPAN £ Takenawa Muse Buldn 0570-077772 1 year
Shinagawa-Ku, Tokyo 141-0022
'A3AKCTAH «pynna CEB-Boctok» XAK, 119180 Mackey,
KASAK Pecei 7273783939 | 2N/
KAZAKHSTAN CTapOMOHETHbIN TYMbIK KeLl, 14-yid,.2-KypbinbIC years
(#)28 M= 220
KOREA MEA S2T MBS 88 MTY 35 1588-1588 1year
110-790
LATVJA/ GROUPE SEB POLSKA SP Z 0.0. X
ul. Ostrobramska 79 6 716 2007 2 gadi
LATVIA 04-175 Warszawa 9
LIETUVA/ GROUPE SEB POLSKA SP Z 0.0. .
ul. Ostrobramska 79 6 470 8888 2 metai
LITHUANIA 04-175 Warszawa
Groupe SEB Bulgaria EOOD
Office 1, floor 1, 52G Borovo St., 2
1680 Sofia - Bulgaria
MACEDONIA TPYM CEB BbITAPVISA JOOEN (0)2 20 50 022 roAvHI
Yn. Bopoo 52T, cn. 1, ocpuc 1, 1680 Codhus, /years
Bbnrapus
GROUPE SEB MALAYSIA SDN. BHD
Lot No.C/3A/001 & 002, Block C, Kelana Sq.
MALAYSIA No.17, Jalan SS7/26, 47301 Kelana Jaya 65 6550 8900 1 year
Petaling Jaya, Selangor
G.S.E.B. MEXICANA, S.A. de C.V. Goldsmith
38 Desp. 401, Col. Polanco ~
MEXICO Delegacion Miguel Hildalgo (01 800) 112 8325 1 afos
11 560 Mexico D.F.
43
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MOLDOVA

TOB «pyn CEB YkpaiHa»
Byn. Oparomarosa 31 B, ocic 1
02068 Kuis, Ykpaina

(22) 929249

2 ani/
years

NEDERLAND

GROUPE SEB NEDERLAND BV
Generatorstraat 6
3903 LJ Veenendaal

0318 58 24 24

2 jaar

NEW ZEALAND

GROUPE SEB NEW ZEALAND
Unit E, Building 3, 195 Main Highway, Ellerslie,
Auckland

0800 700 711

1 year

NORGE

GROUPE SEB NORDIC AS
Tempovej 27
2750 Ballerup  DANMARK

815 09 567

2ar

PERU

GROUPE SEB COLOMBIA
Av. Camino Real N° 111 of. 805 B
San Isidro - Lima - Peru

+511 441 4455

1 afios

POLSKA/ POLAND

GROUPE SEB POLSKASP Z 0.0.
ul. Ostrobramska 79
04-175 Warszawa

0801 300 422

koszt jak za potaczenie
lokalne

2 lata

PORTUGAL

GROUPE SEB IBERICA SA
Urb. da Matinha
Rua Projectada a Rua 3
Bloco1 - 3° B/D 1900 - 796 Lisboa

808 284 735

2 anos

REPUBLIC OF
IRELAND

GROUPE SEB IRELAND
Unit B3 Aerodrome Business Park, College
Road, Rathcoole, Co. Dublin

01 677 4003

1 year

ROMANIA/
ROMANIA

GROUPE SEB ROMANIA
Str. Daniel Constantin nr. 8
010632 Bucuresti

021316 87 84

2 ani

POCCUA/ RUSSIA

B3AO «pynna CEB-BocTok», 119180 Mocksa,
Poccua
CTapoMoHeTHbIN nep. .14 cTp.2

495213 32 37

2 ropal
years

SRBIJA
Serbia

SEB Developpement
Antifasisticke borbe 17/13
11070 Novi Beograd

060 0 732 000

2
godine

SINGAPORE

GROUPE SEB SINGAPORE Pty Ltd.
59 Jalan Pemipin,  #04-01/02 L&Y Building

Singapore 577218

65 6550 8900

1 year

SLOVENSKO/
SLOVAKIA

GROUPE SEB SLOVENSKO s.r.o.
Rybni¢na 40
831 07 Bratislava

233 595 224

2 roky

SLOVENIJA

SEB d.o.o
Gregorciceva ulica 6
2000 MARIBOR

02 234 94 90

2 leti

ESPANA

GROUPE SEB IBERICA S.A.
Almogavers, 119-123, Complejo Ecourban
08018 Barcelona

0902 31 25 00

2 afos

SVERIGE

TEFAL SVERIGE SUBSIDIARY OF GROUP
SEB NORDIC
Truckvégen 14 A, 194 52 Upplands Vasby

08 594 213 30

2ar

SUISSE SCHWEIZ

GROUPE SEB SCHWEIZ GmbH
Thurgauerstrasse 105
8152 Glattbrugg

044 837 18 40

2ans/
Jarhre

TAIWAN

SEB ASIA Ltd.
Taipei International Building, Suite B2, 6F-1,
No. 216, Tun Hwa South Road, Sec. 2
Da-an District  Taipei 106, R.0.C.

886-2-27333716

1 year
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THAILAND

GROUPE SEB THAILAND
2034/66 Italthai Tower, 14th Floor, n° 14-02,
New Phetchburi Road,

Bangkapi, Huaykwang, = Bangkok, 10320

02723 4488

2 years

TURKIYE

GROUPE SEB ISTANBUL AS
Beybi Giz Plaza Dereboyu Cad.
Meydan Sok.

No: 28 K.12 Maslak

216 444 40 50

2 YIL

U.S.A.

GROUPE SEB USA
2121 Eden Road
Millville, NJ 08332

800-769-3682

1 year

Ykpaina/ UKRAINE

TOB «I'pyn CEB YkpaiHa»
Byn. OparomaHosa 31 B, ocic 1
02068 Kuis, Ykpaina

044 492 06 59

2 poku/
years

UNITED KINGDOM

GROUPE SEB UK Ltd.
11-49 Station Road
Langley, Slough
Berkshire SL3 8 DR

0845 602 1454

1 year

VENEZUELA

GROUPE SEB VENEZUELA

Av Eugenio Mendoza, Centro Letonia, Torre
ING Bank, Piso 15, Ofc 155
Urb. La Castellana,Caracas

0800-7268724

2 anno

VIETNAM

GROUPE SEB VIETNAM (Representative
office)
127-129 Nguyen Hue Street District 1,
Ho Chi Minh City, Vietnam

+84-8 3821 6395

1 year
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TEFAL / T-FAL INTERNATIONAL GUARANTEE

Date of purchase: ........................... /Date dachat/Fecha de compra/
Data da compra / Data d'acquisto / Kaufdatum / Aankoopdatum / Kebsdato / Inképsdatum /
Kjopsdato / Ostopdivd / Data zakupu / Data vanzarii / [sigijimo data/ Ostukuupdev / Datum nakupa /
Sorozatszam / Datum nakupu / Pirkuma datums / Datum Kupovine / Datum kupnje / Data
cumpararii / Datum nakupu / Tarikh pembelian / Tanggal pembelian / Ngay mua hang/ Satin alma
tarihi / [lata npogaxu / [lata npogaxy / [lata Ha 3akynysaHe / [laTym Ha KynyBatoe / CaTbinfaH

mep3imi / Hugpopnvia ayopae/ dw&wnph opp fuiide  BEBH /BABR/TALAY &b
ABMIFIPLPETPES

Product reference: .........ccovvviiiinennnnns / Référence du produit / Referencia del
producto / Nome do produto / tipo de prodotto / Typnummer des Gerites / Artikelnummer van het
apparaat / Referencenummer / Produktreferens / Artikkelnummer / Tuotenumero / referencja
produktu / Model / Gaminio numeris / Toote viitenumber / Tip aparata / Vasarlas kelte / Typ
vyrobku / Produkta atsauces numurs / Model proizvoda / Oznaka proizvoda / Cod produs / Produk
rujukan / Referensi produk / Ma san phém/ Uriin kodu / Mogens / Mogens / Mogen Ha ypeaa /
Mogeni / Koduog npotdviog / Unnly / sundnsout /7 @R /MR L 77 LY RABS/AES/

Retailer name & address: ........ciiiiiiiiiiiiiiiiiiiiiiiii it
/Nom et adresse du vendeur / Nombre y direccion del minorista / Nome e enderego do revendedor
/Nome e indirizzo delnegozzio / Name und Anschrift des Handlers / Naam en adres van de dealer /
Forhandler navn & adresse / Aterforsiljarens namn och adress / Forhandler navn og adresse /
Jélleenmyyjén nimi ja osoite / nazwa i adres sprzedawcy / Numele si adresa vanzatorului /
Parduotuvés pavadinimas ir adresas / Miitija kauplus ja aadress / Naziv in naslov trgovine /
Tipusszam / Nazov a adresa predajcu / Veikala nosaukums un adrese / Naziv i adresa maloprodaje /
Naziv i adresa prodavca / Naziv i adresa prodajnog mjesta / Nume si adresa vanzator / Nazev a
adresa prodejce / Nama dan alamat peruncit / Nama Toko Penjual dan alamat / Tén va dia chi cura
hang ban/ Satic firmanin ad1 ve adresi / HassaHwue v agpec npoaasua / Hassa i agpeca npogasus /
Tbprosku 06ekT / Hasue n agpeca Ha npoAasHMUaTa / CaTyLubIHbIH, aTbl KOHE MeKeH-aiibl /
Enwvupia kot diedhovon katactipatog / Twgwrnnh wijubmuip b hwught /
Fauasiegraaingsunte /5 & ERE 2 /BRFEEDO AT, EF/AE o5 T4/

Al gie 58503l @l anl /s 803 A e 35 6l

Distributor stamp . .................. /Cachet distributeur /Sello del distribuidor /
Carimbo do revendedor / Timbro del negozzio / Handlerstempel / Stempel van de dealer /
Forhandler stempel / Aterforsiljarens stimpel / Forhandler stempel / Jilleenmyyjin leima / pieczgé
sprzedawcy / Stampila vanzatorului / Antspaudas / Tempel / Zig trgovine / Eladé neve, cime/
Razitko predajcu / Zimogs / Pecat maloprodaje/ Pecat prodavea / Pecat prodajnog mjesta / Stampila
vanzitorului/ Razitko prodejce/ Cap peruncit / Cap dari Toko Penjual / Cira hang ban déng déu/
Satic1 Firmanin Kasesi / MeyaTb npogasua / MevaTtka npoaasus / Neyat Ha Tbprosckus obekt /
Meyat Ha npogasHuuaTa / CatyweiHbiH Mepi / Tepayida kataotipatog / Twdwnnnh Yuhpp /
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