
Mod. 133

Bread maker
Mesin Pembuat Roti
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IMPORTANT SAFEGUARDS

READ THESE INSTRUCTIONS BEFORE USE.
Using electrical appliances, it is necessary to take appropriate precautions, including:

power supply.

-

use.



EN

- 4 -

user.
-

SAVE THESE INSTRUCTIONS
DESCRIPTION OF THE APPLIANCE (FIG 1)

F Vents

DISPLAY (FIG 2)
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BRIEF NOTES ON BREAD MAKING MACHINES

preparation process.

BEFORE USING THE APPLIANCE

Warning

INSTRUCTIONS FOR USE

Warning

ingredients.

Be careful when using the timer function with perishable ingredients (such as eggs, dairy 
products, etc).

During cooking it is possible that steam comes out from the fan under the lid (G): this is per-
fectly normal.
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-

3 seconds.

Warning

Never use metal utensils to remove the bread from the pan (L), in order to avoid damaging the 
non-stick coating.

POWER SUPPLY INTERRUPTIONS

ERROR CODES

”H:HH”: the temperature inside the pan is too high.

”E:EO”: the temperature sensor is disconnected or out of order.
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THE TIMER

CONSISTENCY OF THE DOUGH

Warning

STORING THE BREAD

-
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HOW TO ADD THE INGREDIENTS

Flour

-
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Dry and fresh active yeast equivalence table
Dry Fresh
2g 7g
4g 13g
6g 21g
7g
10g 37g
14g

Sugar

Salt
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-

THE PROGRAMS

Weight 1000g

Time 3:00

Water
Oil

Salt 1/2 teaspoon 3g 6g 6g

Sugar 30g 30g

Flour 320g 3 glasses 420g

Yeast
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Weight 1000g

Time 2:00

Water
Oil 2 26g 33g 39g

Salt 2/3 teaspoon 3g 3/4 teaspoon 4g

Sugar 26g 30g 39g

Flour 2 glasses 290g 360g 3 glasses

Yeast

Weight 1000g

Time 3:40

Water
Oil 20g 2 26g 32g

Salt 1/2 teaspoon 2g 1/2 teaspoon 2g 1/2 teaspoon 2g

Egg 60g 60g 60g

Sugar 30g 3 60g

Skimmed milk 1/4 glass 1/3 glass 47g 1/2 glass 70g

2 glasses 290g
glasses

Yeast
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Weight 1000g

Time 4:00

Water
Oil 10g 20g

Salt 2 12g
teaspoons

Sugar 23g 23g 30

glasses
300g

glasses
400g

Yeast

Weight 1000g

Time 4:00

Water
Oil 26g

Salt 2/3 teaspoon 3g 3/4 teaspoon 4g

Brown sugar 20g 2 26g 39g

1 glass
glasses

2 glasses 220g

Wholegrain 1 glass
glasses

2 glasses 220g

Yeast
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Weight 1000g

Time 4:00

Water
Oil 2 26g

Salt 2/3 
teaspoon

3g 3/4 teaspoon 4g

Brown sugar 20g 26g 39g

1 glass 2 glasses 220g

1 glass 2 glasses 220g

Yeast

Weight 1000g

Time 3:00

Water
Oil 26g 33g

Salt 2/3 teaspoon 3g 3/4 teaspoon 4g

Sugar 30g 39g

2 glasses 290g

1/4 glass 1/2 glass 70g 3/4 glass 110g

Yeast
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Weight 1000g

Time 2:40

Water
Oil 2 26g 39g

Salt 2/3 
teaspoon

3g 3/4 teaspoon 4g

Egg 60g 60g 60g

Sugar 2 30g 30g

High-gluten 2 glasses 290g
glasses

360g 3 glasses

Cooked rice 1/4 glass 1/3 glass 1/2 glass

Yeast

Weight 1000g

Time
Water
Oil 1/2 6g 3/4 10g

Salt 2/3 
teaspoon

3g 3/4 teaspoon 4g

Sugar 2/3 
teaspoon

3g 3/4 teaspoon 4g

Flour 2 glasses 290g
glasses

360g 3 glasses

Yeast
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Time 2:20
Seed oil
Eggs
Sugar 130g

Custard powder
(optional)

Time 3:10
Sugar
Oil
Salt
Water
Wholegrain 600g

Yeast

Time 3:10

Sugar
Oil
Salt
Water
Wholegrain 

Yeast
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Pizza dough (12)
Time
Water
Salt
Olive oil

300g
Yeast

Leavened dough (13)
Time 1:30
Water
Salt
Olive oil
Sugar

600g
Yeast

Time
Yeast

Oil
Salt
Water

Time 1:20
Fruit pulp 300g
Sugar
Lemon juice
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Time
Whole milk
Natural yoghurt
Sugar 60g

Time

Time

CLEANING AND MAINTENANCE

Warning

non-stick coating.

non-stick coating.
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TROUBLESHOOTING

         

Solutions

-

-

condensation.

-

-

-
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Solutions

-
-

installed.

rise
- -

option.

-

or yeast.

-

-

or yeast.
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Solutions
-

consistency.

-

a dark or stained 
colour.

-
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PETUNJUK KEAMANAN

BACALAH PETUNJUK-PETUNJUK INI SEBELUM PENGGUNAAN

listrik.

digunakan.
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SIMPAN PANDUAN INI
BAGIAN-BAGIAN ALAT (GAMBAR 1)

F Ventilasi

TAMPILAN (GAMBAR 2)

G Pengaturan waktu
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Q Sedikit kecoklatan

CATATAN SINGKAT PADA MESIN PEMBUAT ROTI

SEBELUM PENGGUNAAN ALAT

Peringatan

PETUNJUK PENGGUNAAN

Peringatan
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Berhati-hatilah ketika menggunakan fungsi pengaturan waktu dengan bahan- yang mudah 
rusak (seperti telur, produk susu, dll).

Saat memasak, terdapat kemungkinan uap akan keluar dari kipas di bawah penutup (G): hal 
ini sangatlah normal. 

keluar.
Peringatan

tangan pelindung.

Jangan gunakan peralatan berbahan logam untuk mengeluarkan roti dari panci (L), untuk 
menghindari kerusakan pada lapisan anti-lengket.

GANGGUAN PADA SUMBER LISTRIK/DAYA
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KODE-KODE TERJADINYA KESALAHAN (ERROR)

“H:HH”: suhu di dalam panci terlalu tinggi.

“E:EO”: sensor suhu sudah dimatikan atau mengalami kerusakan.

PENGATUR WAKTU

KONSISTENSI ADONAN

Peringatan

PENYIMPANAN ROTI
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CARA MENAMBAHKAN BAHAN-BAHAN
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Ragi
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Gula

Garam

Telur
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PROGRAM-PROGRAM
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\
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Adonan Pizza (12)
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PEMBERSIHAN DAN PERAWATAN

Peringatan

PENYELESAIAN MASALAH

         

Solusi

rata.
terpasang dengan tepat.

tepat.

tutupnya dan keluarkan panci. 

peragian. penggunaan.
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Solusi

pada roti ketika 
dikeluarkan. keras di sekeliling roti. roti.

tidak teraduk 
dengan rata 

tepi atau diatas 

terpasang dengan tepat.

tepat.

yang diinginkan.

peragian secara 

penutup.

secukupnya.

terpasang.
Peragian roti dilakukan dengan 
terlalu cepat.

atau air.

tepat.
Periksa tanggal kadaluarsa dari 

ruangan.

diatas roti.

intens

Warna lapisan luar 

ringan.
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Solusi

atau air.

tepat.

potongan roti.

panas.

tepat.

terpanggang 

yang kenyal.

tepat.

dipotong.

konsistensi yang 

cukup.

tepat.

yang gelap atau 





Via San Quirico, 300 

827070

 


