WHCTpYKLMM MO NpUMeHeHMto

LatteMix



LatteMix

CopepxaHue
OnucaHne KOMNOHEHTOB 3
1.1 Onucanue obopyaoBaHus 3
1.2 Onucanue opraHoB ynpaseHua 4
1.3 Onucanue npuHaaneXxxHocTei (ToNbko B HEKOTOPbIX MOAENAX) 4
Mepep ncnonb3oBaHmem U YUCTKO npubopa 5
2.1 OuncTka KyBLUMHA ANA MONOKA 6
Wcnonb3oBanue LatteMIX 7
3.1 Kakoe M0I0KO MCN0Nb30BaTh? 7
3.2 Konuuecto monoka 7
3.3 [lpuroToBneHue HanuTKoB 7
3.4 llcnonb3oBaHue MepHOTo CTakaHumka an peuentos (C1) 9
Ouucrka 12
Ecnu umelotca Henonagku 13




LatteMix

1 OMUCAHME KOMMOHEHTOB

1.1 Onucanme obopynoBaHua

MAX MILK

MAX FROTH

AT. Kpbiwka A7. llnyp nutanus

A2. Npoknaaxa A8. OnopHoe 0CHOBaHNE C 3NEKTPUYECKUM
A3. [lepxarenb BeHunka pasbemom

A4. Benunk

AS5.  KyswuH gna monoka
AG6.  Pyuka BcneHnBatens Monoka



1.2 OnucaHue opraHoB ynpasreHua

CIRAL)

B1 B2

B3

B1.

B2.

B3.

Knonka PACTUTENbHBIX HAMUTKOB:
« Haxmute 1 pa3: BCneHUBaHMe ropaA4Ynx HanmuTkoB

- YnepaHue B TeueHue 3 CeKyHp: pasorpes
HanuTKa

KHonka kopoBbero Mornoka:

» Haxmute 1 pa3: BcneHvBaHye MooKa

- YnepxaHue B TeueHue 3 CekyHA: Pa30rpes MOoKa
KHOMKa X0MOfiHbIX HAMUTKOB:

« Haxmute 1 pa3: BcneHMBaHe MONOKa UM
PaCTUTENbHOTO HANUTKA

1.3 OnucaHme NpuHaZNeXHoCTel (TONbKO B HEKOTOPbIX
mogensx)

V c1.

lolaol

MepHblii cTakaHuMK AnA peentoB (*ToNbKo B
HeKOTOPbIX MOJeNAX)
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2 MEPEJ UCNO/b30BAHWEM W YUCTKOW MPUBOPA

Mepen unCcTKoii OTKIoUNTE NPUBOP OT CETH.

CHumuTe KpbiLLKy (A1) KyBLUKHA AnA Monoka (AS) (puc. 1).
CHumuTe npoknagky (A2) (puc. 2).

CHUMUTe fiepxaTenb BeHuMKa (A3) C KyBLUMHA AnA MonoKa (puc. 3).
V3BnekuTe BeHuMK (A4) (puc. 4).

ik =
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6. Morpy3uTe anemeHTbI OTAENbHO B ropauyio BoAy ¢ Ao6aBneHrem
CpeacTBa AnA MbiTbA nocyabl (40-50 °C) 1 ocTaBbTe MX NOTPYKeH-
HbIMU He MeHee ueM Ha 30 MUHYT (puc. 5).

7. TpomoliTe Bce YMCTOI NUTbEBOI BOAOI 1 BbITPUTE HACYX0 YNCTOI
TKaHblo (puc. 6).

8. YctaHoBuTe NPOKNAjKY Ha KPbILLKY (PUC. 7) U BEHUMK Ha Aepa-
Tenb (puc. 8).
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2.1 OumcTKa KyBLUMHA ANA MOTOKA
A N7
@

= === 1. [puroToBsTe pacTBop ropayeii Boabl (40-50 °C) u MotolLiero cpes-
(TBa ANA Nocyabl B KyBLUMHe (puc. 9).
9 2. Bbineiite pacTBop B KyBLUMH AN MonoKa (A5) ( puc. 10) n octaBbre
40-50°C R €ro Tam MUHUMYM Ha 30 MUHYT.
ﬁ + @ 3. 3aTem 0nopoXHUTE KyBLUMH ANA MOOKa (puc. 11).
4. TipomoiiTe KyBLUMH ANA MONOKA: HaneiiTe CBEXYI0 NMUTbEBYHO BOAY
‘ B KYBLUVH, BbineliTe BOZY B KyBLUMH AnA MonoKa (puc. 12) u ono-

poxHuTe ero (puc. 11).
500 ml 5. Mpotpute KyBLLUWH ANA MONOKA (BHYTPY U CHapy»w) YncToii cyxoil

TKaHbio (puc. 13).
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40-50%

500
ml

6. Bcrabre pgepxatenb (A3)
BMeCTe ¢ BeHuukom (A4)
N 3aKkpoiite KpblwKy (A1)
BMeCTe C NPOKNazKoil (A2).

7. TocTaBbte  KyBWUH AnA
MOI0Ka 00paTHO Ha OCHO-
BaHue. [pubop rotoB K nc-
nonb3oBaHuio (puc. 14).
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MAX MILK

MAX FROTH

3 WUCN0b30BAHUE LATTEMIX

3.1 Kakoe MonoKo 1cnonb3oBatb?

Wcnonb3yiite MoNoOKo UK pacTUTeNbHble HANUTKU NPOXAALHOI Temme-

patypbl (okono 5 °C).

KauecTBo neHbl 3aBIUCHT OT pasninyHbIX GakTopoB:

+ 0T TMNA MONOKA MW PaCcTUTENbHOTO HanUTKa. [pyu ncnonb3oBaHuUm
pacTUTeNbHbIX HAMUTKOB LeNecoobpasHo MCnonb3oBaTb Bepcuu
TUX HaNUTKOB «bapucTa» ANA ONTUMU3ALLNI KAYeCcTBa NeHbl;

0T MCroNb3yemoii Mapky;

+  OT UHTPEAMEHTOB U NULLEBOI LLEEHHOCTU.

3.2 KonuuectBo monoka

BHyTpu KyBLLMHA ANA MONOKA YKa3aHbl YpoBHM (puc. 15) € yKasaHuem
npeaenoB KoNMuecTBa MoJIOKa ANA NPUrOTOBNEHNA HANUTKA.

He npesbiwaiite konnuectBo MAX ana npurotoBnenua (MAX MILK =
HeBcneHeHHblit Hanutok; MAX FROTH = BcneHeHHbIi HanuToK). Takxe
o6ntoaiiTe MUHUMANbHbIN YPOBEHD.

3.3 [lpurotoBneHue HanUTKoB

1. Topkniounte npubop K anektpocetn (puc. 16).
2. CHumure Kpbiwky (AT) (puc. 1).
3. Haneiite MONOKO WM HaNWTOK B KyBLUMH Ans Monoka (AS) (puc.
17). TipoBepbTe ypoBeHb B EMKOCTH:
+ MAX MILK: MakcumanbHbIii ypoBeHb sl ropAYero Monoka;
+ MAX FROTH: makcumanbHbIii ypoBeHb BCIEHEHHOTO MONOKa;
+ MIN: MuHUManbHbIi ypoBeHb ANA BCeX TUMOB NPUrOTOBAEHNA.
4. 3akpoiite Kpbiwwky (puc. 18).
5. TloctaBbTe KyBLUMH AnA MONOKA Ha 0CHOBaHMe (puc. 19).
6. HaxmuTe KHOMKY, COOTBETCTBYIOLLYIO XXeNaemomy TUMy NpuroTos-
NIEHNA, KaK YKa3aHo HIKe:
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MAX FROTH » afa

18 19
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PactutenbHble Monoko PactutenbHble
HanUTKN HanuTkn/
MOJIOKO

BcneHeHHbiil

I'OpiNVIVI HanuTok V V x

(puc. 20/21)

TopAuuit (V4 (V4

HanuToK (HaxmuTe u (HaxmuTe 1

(puc. 22/23) yaepxvBaiite yAepxvBaiite ®
B TeyeHue 3 B TeyeHue 3
CeKyHp) ceKkyHn)

BenereHHbllh

XONOAHbIiA b 4 b 4 v

HanuToK (puc. 24)

7. TlpUroToBNIEHME HAUMHAETCA U OCTAHABMBAETCA ABTOMATMYECKH
(X0NOAHbIE HANUTKI FOTOBATCA Aonblue). To 3aBepLueHnn npuro-
TOBNIEHNA NPUOOP NOAAET ANMHHBIIA 3BYKOBOIA CUTHAA.

8. Urobbl BpyuHylo OCTAaHOBUTb MPUTOTOBAEHUE, HAXMUTE MUFat0-
LLLyI0 KHOMKY.

lpumeyanue.

Ecnm npubop He wmcnomb3yetca Ha OCHOBaHUW 6onee 5 MUHYT,
aKTUBMpYeTcA (YHKUUA aBTOMATUYECKOro OTKMIoYeHns. “tobbl
MOBTOPHO aKTUBUPOBATb MPUGOp, HAXKMUTE OFHY 13 KHOMOK, UT06bI
CHOBA BKIIOYNTb €ro 1 NOATOTOBUTb K ClIeAYI0LLEMY UCMONb30BAHMIO.
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3.4 cnonb30BaHme MepHOTo CTakaHumka ana peuentos (C1)

C 370t NPUHAANEXHOCTbIO Bbl CMOXeTe nonpo6oBaTb MPUrOTOBUTL
MHOECTBO HAMUTKOB: HUXE Bbl HAIAETE TPI NPEANOKEHMA, C KOTOPbIX
MOHO HauaTb. Y3HaiiTe 6onblLe Ha caiite delonghi.com.

Baxro!
He HanuBaiiTe B MepHbIil CTaKaHYNK ropaYNe HaNUTKK: UCNOb3yliTe
€ro TOMIbKO Kak MepHblii CTakaHuMK ANA UHIpeaueHToB.

afla
MO0J10KO C KNEHOBBIM CUPOMOM M KOPULEH @

06wee BpemA NPUroTOBNEHNSA: 10 MuH.
Mopuum: 1
[NA3T0ro PELLENTA BAM MOHAJLOBUTCA:
LlenbHoe monoko (150 mn)

13cnpecco, 3epHa Kode cpeHeit 06xapku (40 mn)

4 cTONOBbIE NOXKM KNEHOBOro cupona

1 yaitHas noXKa MoNoTOI KOpULbl

Cnueku pns B36utna (100 mn)

Monotas Kopuua Ana ykpaLuenua

Yawka (mug) o6bemom 300 mn

MPUTOTOBJIEHUE:

1. TlpurotoBbTe 3CNPecco B yallKy, A06aBbTe KNeHOBbIiA cMpon 1
KOpHLly; XOpOLLIO NepeMmeLLaiiTe.

2. Haneiite monoko B LatteMix u HaxmuTe KHonky «KopoBbe Mo-
NOKO» Ha 3 cekyHAbl, 4To6bl akTBUPOBaTL GyHKLMio Hot Milk.

3. Koraa y(TpOVICTBO BbIKIIOUNTCA, Bbinelite ropAayee MoJIoKo
B YallKy Ha >3Cnpecco, npeaBapuTeNnbHO C(MeLlaHHoe C
KNEeHOBbIM CpOnom.

4. Npomoiite LatteMix v Hanelite Tyaa cCnMBKM, 4T06bI B3OUTD.

5. Haxmute kHonky ¢yHkumum COLD n B36uBaiiTe B TeueHune 60
CeKyHA.

6.  Bobineitte B36UTble CIMBKM Ha Kode U MOCbINbTE HEOOMbLIMM
KONMYecTBOM Kopuubl And apomarta. Hacnaxgaiitecb Bawmm
Mosiokom!



http://delonghi.com

b
XONOAHbIi KOOE NITRO-STYLE :’E

O6wwiee Bpems NPUTOTOBAEHNS: | 5 MUH.

Mopuum: 1

[NA 3T0r0 PELLENTA BAM NOHAZLOBUTCA:

Kybuku nbpa

13cnpecco, 3epHa Kode cpepneii o6xapku, WIN 1 Hanwutok Cold brew
(40 mn / 1 yHuna)

XonoaHasa soga 100 mn / 3 yHuuu

XonogHoe MonoKo (no enaHuto)

Bbicokunit cTakaH

MPUTOTOBJIEHME:

1.

lina 3cnpecco: npurotoBbTe Kode, AaiiTe emy OCTbITb [0
KOMHaTHOIi TeMnepaTypbl 1 Bbineiite B LatteMix.

[ina cold brew: go6asbre 40 M / 1 yHuumio B LatteMix.

[Nlobasbre Bogy B LatteMix.

B3beiite, ynep:xuBas Haxxatoit kHonky ¢yHkumn COLD.

OXnajuTe BbICOKNIA CTaKaH NbAOM.

AN Il EE I

Bbineiite B36uTbIi Kode Ha ne.

10




ol
MATYA NIATTE CO JIbIOM Da

06wee BpemA NpUroToBNEHNA: 5 MUH.

Mopuum: 1

[ANA 3T0ro PELLENTA BAM NOHAZLOBUTCA:

200 mn Bawero JtOMMOT0 anbTePHATUBHONO PACTUTENIbHOMO
MO/IOKA, XONOAHOTO (Mbl PEKOMeHZyeM WCMoNb30BaTh BepCuio
pacTuTenbHoro Monoka «bapucrar)

17 r nopoLLKa 3eNeHoro Yasa Matya

Bbicokuii cTakaH

Ky6ukm nbpa

MPUTOTOBJIEHME:

1.

JlobaBbte 150 mMn Balero /t06UMOT0  anbTepHATUBHOTO
PacTUTENbHOTO MOJIOKA M MOPOLLOK Yas MaTua B LatteMix.

Haxmure KHOMKY 414 HanUTKOB Ha pa(TVITeHbHOI;I OCHoOBeE.

OxnaauTe BbICOKMIA CTaKaH NbIOM.

Boineiite Matua Jlatte nosepx nbaa.

Al el o

Bneiite octaBlmeca 50 mn aNnbTePHATUBHOIO PacTUTENIbHOrO
MOJI0Ka.

1"
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4  O0YUCTKA

MOCTE ncnonb3oBaHuA AeliCTBYIiTe, KaK yKa3aHo B rnase "2 [lepen nc-
noNIb30BaHMeM 1 YACTKOI npubopa’.

He moiiTe npu6op B He ncnonb3yiite pactBoputeny,
MOCYAOMOEYHOI MaLLHe abpasuBHble uncTALLmMe
CpencTBa uam cinpt

12



LatteMix

5 ECIWMMEKOTCA HENONALKK

Mpo6nema

Mpuunna

YctpaHenue

[Tpnbop He BKNKoYaeTcA

[Tpnbop He NoAKIOUeH K
UCTOYHIKY NUTaHUA

BcraBbre BUnKy B posetky

[TpuroToBneHHbIA HANUTOK He
MMEET NeHbl UK MeeT Mano
NeHbl

BbibpaHa dyHKumA «TopAyee
MONIOKO»

[ToBTOpUTE NPUrOTOBNEHME,
1CMONb3yA MONOKO Npu
Temneparype XonoAuNbHIKa n
HaaB KHOMKY GYHKLUM 0UH
pa3 (em. . "3 Mcnonb3oBatue
LatteMIX")

Monoko cimwkom ropauee

Vicnonb3yiite monoko npu
Temneparype XonoAunbHIKa

Mocne ouncTkN BeHUMK (A4) He bbin
MOBTOPHO BCTABMEH B fiepXaTesib
(A3), unu Becb fiepatenb
OTCYTCTBYeT MW BCTaBNEH
HenpaBunbHO

BcTaBbTe BeHunK B fiepxartefib
n y6€£|VIT€Cb, UTO OH NpaBUNbHO
BCTaBNEH B KYBLUWH NA MOJOKa

MuwweBasn LeHHoCTb pacTuTenbHoro
HanuTKa He noaxoauT ana
npuroToBsieHnA

Boibepute Bepcuio «bapuctar»
PacTUTeNbHOro HaNUTKa

Monoko BbinuBaetca u3
EMKOCTU

CnuwKoM MHOro MOJIOKa B
eMKOCTU

Bcerna nposepsiite, uto6bI
HANNTBIit HANUTOK He NpeBbILaN
ypoBeHb MAX, yka3aHHblii Ana

KaX[0ro NpuroToBreHus

[Tpubop HaxoauTCcA Ha HaKOHHOI | Tpubop Beeraa cnepyet

MOBEPXHOCTM pa3meLLaTb Ha POBHOIA
MOBEPXHOCTH

Bce kHoMKM 6bI(Tp0 MUralT

CurHan neperpesa

OTKnIOUMTE NPMBOP OT CETU U
CneiiTe MOOKO U3 KyBLUVHA.
[TopoxawTe 10 MUHYT, 3aTem
BIeiiTe eLLe MooKa npu
TemnepaType XonoANNbHUKA.
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