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LatteMix

1 KYPbUIFbIHbIH KYPAMAC BOJIIKTEPI

1.1 KypbInFbIHbIK, cunaTTamachl

MAX MILK

MAX FROTH

A1. Kaknak A7. Kyart cbiMbl
A2. Tbifbl3garbill A8. 3nekTp KOCKbILbI 6ap
A3. ApanacTbipfbill yCTaFbILl KOGIKTEHAIPTiLUTIH Herisi

A4. ApanacTbiprbiLl
AS5. CyT KyiFblil biAbIC
A6. KebikTeHaiprilTiH TyTKaChI



1.2 backapy 6aTbipmanapbliHblH, cunaTTamachl

9 @ |9

B1. 6cimaik Herisingeri cycbiHaap
6aTblpMachl:

bip peT 6acbiHbI3: blcTbIK CycbiHAApAbI
KebiKTeHAIpY YLiH
3 cekyHp 6acbin TypbiHbI3: CycbIHAbI
XbINbITY YLWiH

B2. Cwubip cyTi 6aTbipmacs!:
bip peT 6acbiHbI3: CyTTi Ke6iKTEHAIPY
YLWiH
3 CeKyHA 6acbIn TYpbIHbI3: CyTTi
XbINbITY YLWiH

B3. CankbiH cycbiHaap 6aTbipMacsi:
bip pet 6acbiHpbI3: CyTTi HeMece
OCiMJIK HerisiHgeri CycbiHAbl
KebiKTeHAIpY YLUiH

1.3 KocbIMLwa kepek-xapakTap (keibip ynrinepae
FaHa KoMKeTimMAi)

C1. *PeuenT enweyiw cTakaHbl (Keit6ip
ynrinepge faHa 6ap)




LatteMix

2 KYPbINFbIHbI MANAANAHBAC BYPbIH

1
YXOHE TA3AJIAY KE3IH[E
2
1. KypbinFbiHbl Ta3anamac 6ypblH, OHbl 3M1EKTpP XeniciHeH
aXbIpaTbIHbI3.
2. CyT KyiifblW bIAbICTbIH KaknafbiH (A1) anbiHpia (A5)
(cypet 1).
3. ToiFblafarblWTbl anblkpl3 (A2) (cypeT 2).
4. ApanacTbiprbiw yCTaFbIWwThl (A3) bIALICTAH anbikbl3 (CypeT 3).
5. ApanacTbipfbilwThl anbiHbi3 (A4) (cypeT 4).
3 4 5
.‘ >30min
6. bapnblk GenwekTepai Xbinbl (40-50 °C) cabbiHAbI CyFa
canbin, keminge 30 MUHYTKa XiGiTiHi3 (cypeT 5).
7. bBapnbik GenwekTepai Tasa aybl3 CyMeH Laiblm, KypFak
Ta3a WybepekmneH cypTiHi3 (cypeT 6).
8. ThIFbl3farbllWThl KakNakka, an (Cypet 7) apanacTbipfbILuThl
YCTafbllKa KaiiTa OpHbIKTHIPbIHBI3 (CYpeT 8).
6 7
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XYFbIL 3aTTapAbl HEMECe CUPTTi KONAaH6aHbI3.
- Opay wMatepuangapblH (MnacTuk  KamwbikTap)
6ananappblH KOJbl XXeTNenTiH Xepae cakTaHbl3.
CYT Kyifblw bigbICbiH (A5) XaHe/HeMmece 3neKTp

A KOCKbIWbl 6ap Herisfi elwkawaH CyiibIKTbIKKa
%"ﬁ\ @ 6aTbipmaHbi3 (A8).

& CyT KyiiFbIl bIAbICKA aFbIHAbI CYAbl 6aFbiTTaMaHbl3

= (A5): 6yn wawblpayFa XaHe 3NeKTp 6enLeKTepiHiH,

CynaHyblHa 9Kesyi MyMKiH.

2.1 CyT KyMbIpacblH Tasanay
A g
ff\ Manbizgbl:
~ +  blabiC XyFbIl MaLWMHAAA KyMaHbI3.
- +  KypbinfbiHbl Taszanay ywWiH epiTkiwTepai, abpasusTi

1. (40-50 °C) TemnepaTypagarbl Xbifibl Cy MeH bIAbIC XyyFa

9 apHanFaH CyibIKTbIKTaH epiTiHAi fAaibiHAanbi3 (cypet 9).
2. [aiiblHaanfaH epiTiHAIHI CYT KyliFblWw biAbicka Kyiibin (A5)
40-50°C H (cypet 10) keminae 30 MUHYTKa KangblpbiHpI3.
+ 3. OcblfaH KeifiH cyT KyiiFbiWw bIAbICTbI 60CaTbIHbI3 (CypeT
11).

4. CyT KyWFbIW bIAbICTbI WaiblHbI3: KYMbIPaHbl Tasa aybl3
CYMeH TONTbIPbIN, OHbI CYT KYAFbIW bIAbICKA KYAbIHbI3
(cypet 12), coaaH KeiiiH cyabl Terini3 (cypeT 11).

5. CyT KyitFbl biAbICTbI (ilWKi XoHe CbIpTKbl GenikTepiH) Tasa,
KYpFaK, Wwy6epekneH CypTin KenTipiia (cypet 13).

12

40-50%

1

500
ml

6. Kaiita KypacTbIpblFaH
YCTaFblll MeH apanacTbl-
prolwThl (A3) OpHblHA ca-
NbiHbI3, (A4) cofaH KedliH
KaKmnak NeH ThIFbI3AaFbILLTbI
kaiTa (A1) OpHBIKTBIPbIHBI3
(A2).

7. CyT KyWfbllw bIABICTbI Op-
HblHa KOIibIHbI3. KeGiKkTeH-
dipriw  eHpi  naipanadyra
FailblH (cypet. 14).
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MAX MILK
MAX FROTH

MIN

3 LATTEMIX K¥PbINIFbICbIH NAWOANAHY

3.1KaHnpai cyT KongaHyra 6onagpl?

opKallaH TOHA3bITKbIW TemnepaTypajarbl (wamameH 5°

C) cublp cyTiH HeMece eCiMAIK HerisiHAeri cycbiHAapabl

nanganaHbiHbl3.

Ke6ikTiH, canachbl GipHelue GakTopFa 6ainaHbICTbl:

+  CyTTiH Hemece eCiMAiK Heri3iHAeri CyCbIHHbIH TYpiHe.
OciMaik HerisiHaeri cycbiHAapAbl naiiganaHraHaa,
KebiKTiH, canacblH JakcapTy ywiH 'Barista’ pgen
GenrineHreH eHiMaepAi TaHAaraH XeH;

+  KonpaHbinaTblH 6peHAKe;

*  VHIPeLMEHTTep XoHe TaFaMAblK, KYHAbUIbIFbI.

3.2 KaHwwa cyT Kocy kepek?

CyT KYMFbIW blAbICTbIH, iKi XafFblHAaFbl AeHrei 6enrinepi
(cyper 15) cycbiH AaifblHAay YIWiH KaHWa CYT KYi0
KepeKTiriH kepceTeai.

[JanbiHganaTblH  cycbiHFa  calikec  6enrineHreH  MAX
AenreitiHeH acnaHpl3 (MAX FROTH = ke6ikTi cycbiH; MAX MILK
= Ke6iri XOK CycblH). COHAai-ak, CYAbIKTbIK, MUHUMANAbI
LeHreil 6enriciHeH TeMeH 60NMaybIH Kafaranaxpl3.

3.3 CycbIH fanbiHpay

1. KypbinFbiHbl 3NEKTP XKeNiciHe KOCbIHbI3 (cypeT 16).

2. KaknakTbl anbitpl3 (A1) (cypeT 1).

3. CyTTiHemece eCimMJiK HEri3iHLeri CyCbIHAbI CYT KyAFbIL
blAbICKa KyiiblHbl3 (A5) (cypeT 17). CyT KyiiFbiw
bIAbICTbIH, iWiHAErT CYNbIKTHIK feHreiH TeKCepiHi3:

MAX MILK: bICTbIK CYTTiH Makcumanpbl AeHreiii,
Keoiri XOoK;
+ MAX FROTH: Ke6iKTi CyTTiH, MakcMManabl feHreiii;
+ MIN: 6apnblk CyCbIH TYpepiHiH, MUHUManAbl AeHreili.

4. KaknakTbl XabblHbl3 (cypeT 18).

5. CyT KyiifbIL bIAbICTbI HEFi3re OpHATbIHbI3 (CypeT 19).

6. TeMmeHpe KepceTinreHfei, TaHAanFaH CycblHFa Conkec
6aTblpMaHbl 6acbiHbI3:
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Y |G &)
Kekenic Cyr BcimMaik
cycblHAapbI HerisiHperi
cycbinaap/Cyt
Ke6iKTi bICTbIK,
CYCbIH (4 (4 b 4
(cyper 20/21)
blcTblK CycbiH (4 (4
(cypet 22/23) | (3 cekyHp (3 cekyHp ®
6acbin 6acbin
TYPbIHbI3) TYPbIHbI3)
KebikTi cankpix
CYCbIH (cyper 24) x x 4

Jaiibingay npoleci 6acTanbin, aBTOMaTTbl TypAe
askTanagbl (CankblH CyCbIHAApAbIH, AaiiblHAany
yaKbITbl y3aFblpak 6onafbl). CycbiH AaiibliH 60/1FaH
Kespe, y3ak, Abl6bICTbIk Genri epines,.

8. [laiblHAayAbl KOIMEH TOKTATY YLUiH, XbIMblbIKTan

TYpFaH 6aTblipMaHbl 6acbiHbi3.

EciHizge 60/cbiH:

Erep LatteMix Herisge 5 MWHYTTaH apTbIK,
naiifanaHbiimaca, ABTO-ewipy  GyHKUMACHI icke
Kocbinafpbl. KypbinfFblHbl KalWTa icke KOCYy YLWiH,
Ke3 KenreH 6aTbipMaHbl 6acbiHbl3, COHLA ON KaiiTa
KOCbI/bIM, NaiganaHyra faiblH 60nagbl.



LatteMix

3.4 PeuenTTepre apHanfaH enLeyiw cTakaHibl
naitgananbitbia (C1)

Ocbl aKceccyapablH, KeMeriMeH apTypri CyCblHAapAbl AailblHAAN

Kepe anachl3: 6acTayblHbl3 YLiH 3 YCbIHbIC 6epinreH. TonblFblpak,

aknapartTbl delonghi.com caitTbiHaH kapaHpi3 delonghi.com.

MaHb13ab1!
Onweyiw cTaKaHfa bICTbIK CYCbIH KYiAMaHbI3: CTaKaHabl
TeK MHrpefMeHTTepAi eNLey YLiH KoNAaHbIHbI3.

ol
YHEHKAHT CHPONbI MEH APLUBIH K OCBINIFAH CYT @

Xannbl gaibiHaany yakbiTbl: 10 min
Mopuusnap caHbl: 1
BYJ1 PELLENT YLLUIH KAXET:

Tonblk Maiinbl cyT (150 ml)

1 acnpecco, opTalla-Koto KybipbinFaH kode (40 ml)

4 ynKeH Kacblk, YiHeHKi WwapbaTbl

1 waii Kacblk, YHTaKTanfFaH gapiubiH

Kinereii (100 ml)

YcTiHe cebyre apHanFaH yHTaKTanFaH AapLubiH

Bip WhlHblask Hemece ynkeH kece (300 ml)

JANBIHOAY dJICI:

1. LUbIHblasikka HeMece kecere Gip acnpecco kode Kyiibin,
yieHKi Wwap6aTbl MeH AaplublH KOCbIHbI3; 6apiblk,
VHTPeAMEeHTTepAI XaKCbinan apanacTbipblHbl3.

2. Cyrri LatteMix KypbinfbiCbiHa KyilbIHbl3, COAaH KeiiiH
CHbIp CYTi 6aTbipMacblH 6acbin, 3 CeKYHA yeTan TYpblHbI3
- ocblnaiwwa "blcTbik, cyT" hyHKLMACHI icKe KOCbinagbl.

3. LatteMix ewKeHHeH KeiiiH, bICTbIK, CYTTi LUbIHblAAKKa
Hemece Kecere Kyiibin, anfblH ana faiblHganfaH kope
MEH YiieHKi Wap6aTbIHbIH, YCTiHE KOCbIHbI3.

4. LatteMix KypbInFbICbIH Waiibin, illiHe Kinerenai KYMblHbI3.

5. "CankblH" 6aTbipMacbIH 6acbin, Kinerengix
KOBIKTEHYI YWiH 60 CEKYHJ, KYTiHi3.

6. KebikTeHreH Kinereifi CycbiHHbIH YCTiHe Kocbin,

YCTiHe AaplblH cebiHi3. JIaTTeHiH, AaMiH KepiHi3!
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afln
NITRO-CTUMIHAEN CANKbIH KOOE 3K |

Xannbl ganblHgany yakblTbl: 5 min.

Mopuwuanap caHbl: 1

BYJ1 PELLENT YLLUIH KAXET:

Mys Tekwenepi

1 acnpecco, opTalia KyblpbiiFaH Kope Hemece 1
nopums cyblk KaHaTbinFaH kode (40ml / 10z)

Cybik cy 100ml / 30z

CyblIK, CyT (MiHLETTi emec)

Bip 6uik cTakaH

OAVBIHAAY 9ICI:

1. 9cnpecco: KodeHi faibiHAan, 6enme
TemnepaTypacblHa JieifiH CybITbIHbI3, COAaH
KeniH oHbl LatteMix-ke KyiibIHbI3.

2. Cyblk KaitHaTbinFaH kodeHi kongaHy: 40 ml/ 1
0z LatteMix-ke KyiblHbI3.

3. LatteMix-Ke cy KOCbIHbI3.

4. Kypampbl KebikTeHpaipy ywiH “Cankbin”
(GYHKLMACBIHbIH, 6aTbipMachblH 6acbIn, ycTan
TYPbIHbI3.

5. Buik cTakaHfa My3 TeKLlefiepiH canblif, OHbI
canKblHAATbIHbI3.

6. KebikTenreH KopeHi My3fibiH YCTiHE KYMbIHbI3.

10



3
MY3[ATbIJIFAH MATCHA LATTE Da

Xannbl ganbiHgany yakblTbl: 5 min.

Mopuwuanap caHbl: 1

BYJ1 PELLENT YLUIH KAXET:

200 ml kanafaH ecimpik HerisiHAeri CybIK CyT
(TaHpanfaH eHiMHiH “Barista” Hyckacbl eH, Xakcbl
TaHgay 6onagbl)

17 g yHTaKTanfFaH MaTya Kek Lwambl

Bip 6uik cTakaH

Mys Tekwenepi

AAVBIHAAY 9ICI:

1.

150 ml kanaraH eciMAiK HerisiHgeri cyTTi
LatteMix-ke Kyibln, OFaH YHTaKTanfFaH Wwaigbl
KOCbIHbI3.

2. "@cimaik HerisiHaeri cycbiHgap” 6aTbipMachiH
6acblHbI3.

3. Buik cTakaHFa My3 TeKLenepiH casbir, OHbl
canKblHAATbIHbI3.

4. Matcha Latte-Hi My3/ibiH, yCTiHe KYbIHbI3.

5. Kanfan 50 ml eciMpik HerisiHgeri cyTTi

KOCbIHbI3.

1"




LatteMix

4 TA3AJAY

MaiiganaHFaHHaH KemiH, HyCKaynblKTafbl

KepceTinreHAeii apekeT eTiHi3 "2 KypbiifbiHbl
nanpanaH6ac 6ypbliH XXaHe Tasanay kesinge".

blabic Xyfblw MawmnHaga  EpiTkiwTepai, abpasusTi
XYMaHbI3 XYFblLL 3aTTapAbl Hemece
CMUPTTi KONJaH6aHbI3

12



LatteMix

5 AKAY/bIKTAPZbI X010

Mpo6nema

Cebebi

Wewimi

KypbInfbl KOCbIAMaiiabl

KypbliFbl a1eKkTp
po3eTKacblHa KOCbI/IMaFaH.

AlibIpAbl 3NeKTp
po3eTKacblHa KOCbIHbI3

[anbiHaaraHHaH KewiH
CyCblH[|@ a3 HeMece Mynae
KO6iK XOK,

Kate Typae “blcTbik cyT”
(yHKUMACHI TaHAanFaH

[Naibinpayabl KanTa xacan
KOPIHi3: TOHA3bITKbIWTAH
WbIKKaH CYTTi NanganaHbin,
(GyHKLMA BaTbipMacblH

TeK 6ip peT 6acblHbi3
(HyCKaynbIKTbl KapaHbl3

"3 LatteMIX KyYpbUIFbIChIH
naitfanaty")

CyT TbIM Xblfbl

TOHa3bITKbILW
Temnepatypagarbl CyTTi
KONJaHbIHbI3

TasanaypaH KeiliH
apanactblpfbil (A4) gypbic
GeKiTiIMereH HeMece OHbIH,
Gapnbik, (A3) 6enikTepi ToNbIk,
OpHbIHA KOWblIMaFaH

ApanacTbIpfblLTbl
yCTarbllWKa AypbIC
OPHanNacTbIpbIM, CYT KYAFbILL
bIAbICTbIH, iliHe AypbicTan
GeKiTiHi3

CyCbIHHbIH TaFamablk,
KYHAbINbIFbI 6yN fanbiHAany
TYpiHe caiikec kenmengi

Ocimpaik HerisiHaeri
CYCbIHHbIH, "Barista"
HYCKACbIH TaHJaHbl3

CyT KY/AFbILW bIAbICTAH acbin
Terinyne

CyT KYWAFbILW bIAbICTA ThIM Ken
cyT 6ap

CyT KYWFbIW blAbICKa
KYAbINFaH CYNbIKTbIKTbIH,
Meriwepi AalblHAanaTbiH
CyCbIHHbIH MAX AeHreiiHeH
acnamnTbiHbIHa K63
KETKI3iHi3

Kypbinfbl kenbey 6eTke
OpHaTblfFaH

LatteMix ke6ikTeHgipriwi
9pAanbIM Teric XaHe
TypakTbl 6eTKe
OpHanacTbIpblaybl TUiC

Bapnbik 6aTbipManap
XbINZAM XbINblbIKTakabl

Kbl3y Typanbl eckepTy
Nabblibl

KypbInfbiHbI coHgipin,

CYT KYMFbIL bIAICTbI
6ocaTbiHpI3. 10

MWHYT KYTiHi3, coAaH

KeWiiH TOHa3bITKbILW
TemnepaTypajarbl XaHa cyT
KYAbIHbI3
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