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MEPbI BE3OMACHOCTH

BHumaTensHo I'IpO‘-lI/ITaI7ITe AAHHYK0 MHCTPYKLUWIO nepen aKcnnyaTaumeﬁ npm6opa M COXpaHUTE ee anda CnpaBoOK B AanbHenLem.

e [leper nepBoHaYanbHbIM BKIOYEHUEM NMPOBEPLTE, COOTBETCTBYIOT MU TEXHUYECKUE XapaKTEpPUCTUKMA U3AEnns, ykasaHHble B MapKMPOBKE, 9MEKTPONUTaHMIO B Balleil nokanbHom
ceTu.

e [Acnonb3oBath TOMLKO B BbITOBLIX LIENsIX COrNacHo AaHHOMY PYKOBOACTBY MO akcnnyataumu. Mpubop He npegHasHayeH Ans NPOMbILLNEHHOTO MPUMEHEHNUS.
® He 1Cnonb30BaTh BHE MOMELLEHMIA.

® He ucnonb3yinte npubop ¢ NoBpeXaEHHLIM CETEBLIM LUHYPOM UM APYTUMU NOBPEXOEHNAMM.

e Cnepgure, 4tobbl CETEBOM LLHYP HE Kacarncs OCTPbIX KPOMOK ¥ FOpPSUMX NOBEPXHOCTEN.

® He TaHWUTE, He NEpPeKpy4MBaiiTe M He HaMaTbiBaNTe CETEBOW LUHYP BOKPYr Kopmyca npubopa.

o [1pu oTKNIOYEHUM NPUBOpPa OT CETU NUTaHUS HEe TSHUTE 3a CETEBOW LUHYP, BEPUTECH TOMBKO 3a BUTKY.

© He nbiTaiTecb CaMOCTOATENBHO PEMOHTMPOBATH Nprbop. Mpn BO3HUKHOBEHWM HEMOMAAoK 0BpallainTec B GrvkaniLni CEPBIUCHBIN LIEHTP.

e /Ilcnonb3oBaHne He PEKOMEHA0BAHHbIX AOMOMHUTENBHBIX MPUHAANEXHOCTEN MOXeT ObITb ONACHbIM MW NPUBECTY K NOBpEXAEHMI0 npubopa.

e Bcerga otkntovante npubop oT aNeKTpOCeTH nepes YUCTKOM, Ui, ecnn Bbl MM He nonbayeTecs.

¢ Bo u3bexaHne nopaxeHus 3NEKTPUYECKAM TOKOM 1 BO3rOpaHus, He morpyxante npubop B BOZY WK Apyrve XuakocTW. Ecnn aTo nmpousowuno, HEMEeLEeHHO OTKMYNTE ero oT
ANEKTPOCETH 1 0BpaTUTECH B CEPBUCHBIN LEHTP ANS NPOBEPKY.

e [Tpnbop He npegHasHayeH ANs UCMONb3OBaHUS MIOALMM C (DUNYECKUMMN W NCUXMYECKMMM OFPAHUYEHNSIMU (B TOM YWCNe JETbMM), HE UMELMMI OnbiTa 0bpalLeHns ¢ AaHHbIM
npubopom. B Takux cryyasx nomnb3oBaTenb AOMKeH ObiTb NpeaBapuTenbHO NPOMHCTPYKTUPOBAH YESIOBEKOM, OTBEYAIOLLMM 33 €ro 6e30MnacHoCTb.

o He cTaBbTe CTakaHbl B I?iOprTHVILly, Korga OHa BKNntYeHa B CETb.
° KprLLIKM ANSi CTEKNSHHBIX eMKOCTEN NCNonNb3yKTCA TOMNBKO ANA XpaHeHUA IZOprTa. Bo BpeMA NPUroToBreHns CTakaH He HaKpbIBaTb.
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e Boikntovante npubop nepes Tem, kak BbIHUMAEeTe CTakaHbl C MOrypToM.

e He nogsepranTe yCTPOCTBO Pe3kiM nepenagam Temnepartyp, 3T0 MOXET BbI3BaTb KOHAEHCALMIO BNary BHYTPYU YCTPOCTBA W HApyLUUTb ero pabory.

BHUMAHMUE: npu pe3kom nepenage Temnepartyp (Hanpumep, BHeCeHWe nNpudopa ¢ Mopo3a B TeNI0e NOMELLEHMe), yCTPOMCTBO AOMKHO HaX0AUTLCA B Tenne He meHee 1,5
YacoB [0 BKIHOYEHMUA B CETb.

NEPEQ NEPBbIM UCMONb30OBAHUEM

e Pacnakyitte npuGop 1 yaanute Bce YNakoBOYHbIE MaTEpPUanbl 1 STUKETKN.
o BbIMOIiTE BCE EMKOCTM U KPBILLKA C MOMOLLbHO MOHOLLEro CPesCcTBea.

UCNONb30OBAHUE NMPUBOPA

U3roToBneHue cmecu ans norypra

Bam noHagobstcs:

1. LlenbHoe unu obeaxupeHHoe Momnoko. [peanoyTuTenbHee MCMonb3oBaTh LiEMbHOE MM YacTMYHO 0BE3XMPEHHOEe MOMOKO, KOTOpoe He TpebyeT npeaBapuTernbHOro
KMNSYEHUs (MOMOKO ANNTENbHOrO XpaHeHus, 06paboTaHHOe ¢ MCnonb3oBaHMe CBEPXBLICOKOM Temnepatypbl UHT unm cyxoe monoko). Cbipoe (CBeXee) unu nactepu3oBaHHOE MOMOKO
Heo6X0AMMO BCKUMATUTL U AaTb €My OCTbITb, MOCNE YEro NpoLeanTb, YTOOb! yAanUTb NEHKY.

NPUMEYAHMUE: viorypT, npUroToBNEHHbIN C MCNONbL30BaHWEM LieNIbHOrO MoOnoka, OyaeT obnagaTb Gonee NNOTHOM KOHCMCTEHLMEN WM HACbIWEHHbIM BKycoM. Ons
NPUroToBNEeHMA Gonee rycToro iOrypTa MOXHO A06AaBUTL K OZHOMY JIUTPY MOIOKA 2-3 CTONOBLIE JIOXKKM CYXOro MONOKa, TIaTeNbHO nepemellaTb NONYy4YeHHYH CMECh.

Monoko AomkHO 6bITb KOMHaTHOW TeMnepaTypbl. He cnegyet ucnonb3oBaTb MOMOKO, TONbKO YTO M3BNEYEHHOE U3 XONOAUNbHUKA.

2. 3aksacka 4n1s iorypta. B kayecTBe 3aKBacku MOXHO UCMONb30BaTh:

o /lorypT NPOMBILLNEHHOTO M3rOTOBMEHNS (M3 LIEMBHOMO MOMOKA) C MaKCUMambHO BO3MOXHBIM 3aMacoM BpeMeH! 10 MCTEYeHMs CPOKA FOAHOCTY, M3 pacyeTa 3-5 CTOMOBbIX NOXek
orypta Ha 1 NUTPp Monoka.

o Cyxylo NMohnnmanpoBaHHyio 3aKkBacky (MOXHO NpuoBpecTu B anTeke, cynepmapkeTe, MarasuHe OMETUYECKOro NuTaHus). B 9TOM criyyae crnegytoT BbigepKuBaTh BPEMS akTUBaLMK,
yKa3aHHOE B WHCTPYKLWM MO 3KCMTyaTaLum.

o VlorypT cOBCTBEHHOTO NPUrOTOBNEHNS.

NMPUMEYAHUE: Mocne npuroToBneHMs NepBOM NapTUM MOrypTa AOCTaTOMHO COXPAHUTb HEKOTOPOe ero KOnU4ecTBO ANnA nocneaylowmx npurotoBreHun. Mocne
NPUroToBNeHMsa 5 napTuin cnegyeT UCNONb30BaTh HOBYH 3aKBACKY, TaK Kak C TEYeHMEM BPEMEHN OHa MOXET UCTOLUTLCA, YTO MPUBOAUT K MONYYEHMIO HOrypTa MeHee rycTon
KOHCUCTEHLIM.

3. [lobaBku no Bkycy

MPUMEYAHMUE: noBbIweHHass KNCNOTHOCTb HEKOTOPLIX PPYKTOB (anenbCuHbI, MaHAAPUHbI, FPeUnpPyTbl, aHaHACbI, rPaHaTbl, IMMOHbI, KNOKBA, anbiya, KUBMW, HEKOTOPbIe
copta f0NOK, rpyw, cnue, abpUKOCOB, BMHOrPafa) yHUUTOXKAeT ¢epMeHTbl U He MO3BONAET NPUrOTOBUTL WOTYPT BbICOKOTO KayecTBa. B 3aTom cnyyae pekomeHgyetcs
perynupoBaTb KUCNOTHOCTb KONMYECTBOM cBeXuX ¢pykToB. Hanpumep, ecnu Bbl ucnonb3yerte kucnoe kuBum, NONOXUTL HEOONLLIOE KONUYECTBO MNKU pa3daBUTb APYrUMU
cnagKkumm cpykramu.

PekomeHgyeTca knacTb fo06aBKkM HENOCPEACTBEHHO Nepea Hayanom npurotoBnenus. Takke Bbl MoxeTe f06aBnATL PpyKThl, Opexu, CyxodpyKThl, LyKaTbl U Ap. nepea
ynotpebneHuem norypra.




Ucnonb3oBaHne HOrypTHULIbI

® HanonHute emMKOCTM NPUroTOBIIEHHON CMECHHD.

e [lomectute emkocTu B npubop.

o 3aKpoiiTe KpbILKy Npubopa.

BHUMAHMUE: He 3aKkpblBaiTe KPbILKX EMKOCTEN C MOTYPTOM BO BpeMms hepMeHTaumu. 3aKpbITON AOMKHA 0CTaBaTLCA TONLKO KpbIWKa npuodopa.

o [ToaKnto4mMTE YCTPOUCTBO K CETH.

o HaxmuTe kHonky Bkn./BbIkn.- 3aropuTCs MHAMKATOPHAA Niamnouyka.

o C NoMOLLb0 MMEOLLErocs Ha Kpblilike npubopa Mapkepa BpeMeHu oT 1 40 12 4acoB ykaxuTe Bpems Havana npuroTOBMEHUS orypTa - Ans 370 NOBEPHUTE KPbILLKY U BbICTaBbTE
xenaemyto uudppy. Torga Mapkep ykaxeT Ha Bpems, korga Bbl BKIOUMnM AorypTHULLY.

MpumeyaHue: Mapkepbl ABRAIOTCSA BCOMOraTeNbHbIMU ANA HaNOMUHAHWA O BPeMEHU Havana paboThbl.

B 3aBUCMMOCTY OT XenaeMoMn rycToTbl AorypTa NpoLece NpUroToBIIEHUS MOXET AAINTLCA OT 7 40 12 Yacos.

o [o ncteyeHnn HeobxoaMMoro BpEMEHN BbIKOUNTE NpUOOpP, Haxas kHoNKy Bkn./BbIkn.

o OTKNIOYNTE YCTPONCTBO OT CETU.

NMPUMEYAHMUE: npu cHATUM KpbiwwKu npubopa cnegute 3a TeM, 4ToObl Boga, 0Opasytowanca npu KOHAeHcaTe, He nonana B eMKOCTb C MOTypTOM.

BHUMAHME: BbiHMMaTb €MKOCTM U3 YCTPOMCTBA MOXKHO TONBbKO NOCNEe OTKIKOYEHUS ero oT CeTu.

NPUMEYAHMUE: MpuroToBneHHble WOrypTbl XpaHUTb 3aKPbITbIMKA B XONOAUNbLHUKE B TeyeHne 8 aHeir. OgHako, pekoMeHAYyeTCA ynoTpeduTb NOrypThbl B Te4eHue 2-3 AHen
nocne nNpUroToBNIEHMS.

o C MOMOLLbI0 MMEIOLLEroCs Ha KaxOon KpbILUKE eMKOCTM PYYHOr0 Mapkepa AaTbl YKaKuTe CPOK XpaHEeHWs Morypta - 4N 9TO MOBEPHWUTE BEPXHIOK YacTb KPbILWKM M BbICTaBbTE
xenaemyto undpy.

PELIENTbI

Cnagkui gomaluHWi WorypT

HaumeHoBaHuWe npoaykTa EpuHuua usmepeHus KonuyectBo
Monoko M1 500
Cnmeku M 65
CaxapHbli Necok p 65
Worypt HaTypanbHbii 6e3 7o6asok Mn 65




[oMaluHui He cnagkui MOrypT AN canaToB U CYNoB

HanmeHoBaHue npogykTa EgvHuua namepeHus KonuyectBo
Monoko M 650
i} CnuBku MI 45
Worypt HaTypanbHbin 6e3 fobaBok M 45
MpocTokBalwa
HaumeHoBaHue npogykTa EavHuua namepeHus KonuyectBo
Monoko M 650
[MpocTokBawa HaTypanbHast 6e3 4obaBok M1 95
PsxeHka
HaumeHoBaHWe npogykTa EavHuua namepeHus KonuyectBo
Monoko TonneHoe M 650
PsixeHka HaTypanbHasi 6e3 4obaBokK M1 95
Kedomp
HaumeHoBaHuWe npogykTa EavHuua namepeHus KonuyectBo
Monoko Mn 650
Kedomp 6e3 gobaBok M1 95

Cnoco6 npurotoBnexus:

B umncTOM EMKOCTM CMeLlaTb BCE KOMMOHEHTbI COrMacHo peuentype. 3annTb B eMKOCTU MOrypTHULBI MOMYYMBLLYIOCS MOMOYHYIO CMECh. 3aKpbiTh KPbILKY WOTYPTHULBI U BKIKOYNTH
npubop.

lMocne NpUroTOBNEHMS eMKOCTh C MOTYPTOM 3aKpbITb KPBILLKOM 1 YOpaTh B XONOAWIbHUK. [OTOBLIN MOTYPT XpaHUTb B XONOAUNbHUKE He Gonee 8 aHeil.

KommeHTapuu K peuientam:
JKMpHOCTL roTOBOrO NPoAyKTa 06yCrnoBneHa NpOLEHTHBIM COAEPKAHMEM XMPa B MOSOKE 1 CrinBkax. CRMBKA MOXHO UCKITIOYMTb M3 peLienTa, YBENUYMB KONMYECTBO MOMOKA.
PeuenT sBnsieTcs "6a30BbIM" 4N NPUrOTOBNEHUS OrypTa B ApYrvX BapuaHTax (C aobaBrneHnem (pyKToB, OPEXOB, CyXO(PYKTOB, LiyKaToB, BaHWNMHa Ap.)




YCTPAHEHWE HEUCNPABHOCTEW

Mpobnema

[MpU4YKHbI

Cnocobbl ycTpaHeHus

VorypT CMLLIKOM XuaKiiA

cnonb3oBaHme YaCTUYHO M NOMHOCTBH) 0BE3XMPEHHOTO
Morioka 6e3 fobaBneHns Cyxoro Mornoka (CMecb COAEPXMUT
CNWLLKOM Maroe Konm4ecTBo benka)

Mcnonb3yiTe LenbHOe MOSIOKO Ui oBaBnsinTe Cyxoe MOoKO M3 pacyeta 1
YaiHas noxka Ha 100 Mn moroka

B npouecce thepmeHTauumn norypTHULA NoaBepriach
nepemeLLeHmno unu Bubpaumm

He nepemeLlaiTe yCTPOMCTBO BO BpeMs paboTbl, Takke HE peKOMEHAyeTCs
CcTaBWTb paboTaroLuin nprbop Ha XONOANUIbHMK

3akBacka notepsana akTMBHOCTb

Wcnonb3oBaTb Apyryto 3akBacky (CMEHUTb MapKy roTOBOrO iorypTa unm
1CMOIb30BaTb HOBYHO 3aKBACKY)

VorypTHuLy OTKpbIBanu Bo Bpemst paboTi

He oTkpbIBaiTe YCTPOACTBO BO BpEMS €ro paboTbl, He nepemeLLaiTe eMKOCTM C
MOrypTOM [0 OKOHYaHMS LMKNa NpurotoBnenms. Bo Bpems paboTel orypTHuua
[OMKHA HAXOAUTLCA B NOMELLEHNN Ge3 CKBO3HAKOB NPK KOMHATHON TeMnepaType.
[Mpu HecobMOAEHNM YCIIOBUI AN1st NOAAEPKAHWS TEMNA HAKPOATE NPUBOP TKaHBH

VorypT Kncnbiii

CrnuwKom AnuTensHOE BpEMS MPUrOTOBNEHNS
(hepmeHTaLmn)

|-|pVI nocnegytowem ncnonb3oBaHn yMeHbLINTE ANUTENTbHOCTb NPUrOTOBIIEHUA

Ha nosepxHocTy norypTa
obpa3oBanach CbIBOPOTKA
(BAI3Kast XMOKOCTb)

Ckopee Bcero 6b110 MCMOMb30BAHO MOJTOKO CILLIKOM
BbICOKOW TeMnepaTypsbl

Mpu nocneaytoLLem 1cnonb3oBaHUM yoeamTech, YTO BCe UCMONb3yeMble
WHIPEeAMEHTbI CMECU KOMHATHOM TeMnepaTypbl

YACTKA U YXO[

o [epen uncTkom 06s3aTeNbHO OTKMKOUNTE MPUBOP OT SNEKTPOCETMH.

© BbIHbTE EMKOCTH.

© BbIMOITE eMKOCTU M KPbILLKY B BOAE C MOKLLMM CPEACTBOM.

¢ He vcnonb3yinTe 4ns YicTku npubopa xummndyeckue n abpasnsHble YACTALLME CPeacTBa.
o He norpyxaite npubop B BOAY ¥ APYT1E XMAKOCTH.

e 136eraiite nonagaHus Barv v rpsau Ha BHYTPb YCTPOCTBA.




KOMMNJEKTHOCTb

WMoryptHuua 1 wr
CreknaHHas emkocTb 200 MA C KPbILLKOK 4wt
WHCTpyKUMS No akennyaTaumum Twr
apaHTUIAHbIA TasoH 1w
WHhopmaums ans notpebutenen 1wt
YnakoBka Twr

TEXHUYECKUE XAPAKTEPUCTUKWK

OnekTponuTaHue 220-240 Bonbr, 50 l'epy,
MowyHocTb 15 Batrt

Bec HeTTO / BpyTTO 1,310 kr /1,490 kr
Pa3mepbl kopobku ([ x LW x B) 205 MM X 205 MM X 145 Mm

[aty narotoBneHns npubopa MOXHO HaTV Ha CEPUIMHOM HOMEpE, PaCrONOXEHHOM Ha MAEHTU(UKALMOHHOM CTUKEPE Ha KOPOOKE M3AEenus /mnm Ha CTUKepe Ha CaMoM U3geniu.
CepuitHblin Homep cocTouT M3 13 3HaKoB, 4-1 1 5-it 3HaKku 0603HaYaOT MecsL, 6-i 1 7-i1 0B03HaYaloT rog U3roToBNEHNS npubopa.

Mpou3soauTenb Ha CBOE YCMOTPEHME 1 Ge3 AOMONHUTENbHbIX YBEAOMIIEHUA MOXET MEHSITb KOMMNEKTALMIO, BHELLHWUA BIAA, CTPaHY NPOM3BOLCTBA, CPOK rapaHTUM U TEXHUYECKIe
XapaKTepucTuki Moaeni. MposepsinTe B MOMEHT NONYyYeHUs TOBapa.

3aBoA-U3roToBUTENb:

Shangyu Waystar Electric Appliance Co.,Ltd

975#, Da Pu Road, Bai Guan Block, Shangyu, Zhejiang Province P.R.C.
LWaH tO Baiictap Onektpuk 3nnasHc Ko., 1T,

Ne975 [la My POYL, bai NyaHb Briok, WaH O, npoBuHUmMs YxaussH, Kutai




DESCRIPTION

Yoghurt maker lid
Glass cups with lids
Housing

Onl/off button

oo~

CAUTION

Read this manual carefully before using the appliance and save it for future reference.

e Before the first use, check the device specifications and the power supply in your network.

e Use only for domestic purposes according to the instruction manual. It is not intended for industrial use.

e For indoor use only.

¢ Do not use with damaged cord, plug or other injuries.

e Keep the power cord away from sharp edges and hot surfaces.

¢ Do not pull the cord. Always take the socket. Do not reel the cord around the device housing.

o Never attempt to dissemble and repair the item by yourself. If you encounter problems, please contact the nearest customer service center.
o Using accessories or replacement parts that are not recommended or sold by the manufacturer may cause damage to the item.

o Always unplug the item and let it cool down before cleaning and removing parts. Keep unplugged when not in use.

e To avoid electric shock and fire, do not immerse in water or other liquids. If this occurs, immediately unplug it and contact service center for inspection.

o This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilities, 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.

¢ Do not put the glasses into the yoghurt maker when it is on the network.
e Glass containers lids are used only for the storage of yoghurt. Remove lids during cooking.
o Turn off the yoghurt maker before removing cups with yoghurt.

¢ Do not expose the device to extreme temperatures, it can cause condensation inside the device and affect its function.
WARNING: Keep devise in the warm for at least 1.5 hours before use.



BEFORE THE FIRST USE

e Unpack the appliance and remove all packaging materials and labels.
e Wash all containers and lids surfaces with detergent.

USING THE DEVICE

Making yoghurt mixture

You will need

1. Whole or skim milk. Preferable to use a whole or partially skimmed milk, which requires no prior boiling (or UHT milk). Raw (fresh) or pasteurized milk boil then let it cool, then strain to
skim.

NOTE: yoghurt prepared using whole milk would have more dense texture and saturated taste. To prepare denser yoghurt add 2-3 tablespoons of powdered milk to 1 liter
of whole milk. Stir thoroughly. The milk should be warm, you should not use cold milk just taken from refrigerator.

2. Leaven for yoghurt. As leaven can be used:

e Yoghurt of industrial manufacturing (whole milk) with the maximum possible margin of time before the expiration date, based on 3-5 tablespoons of yoghurt to 1 liter of milk.

¢ The dry lyophilized leaven (can be purchased at a pharmacy, supermarket, shop dietary). In this case, follow withstand activation time specified in the instruction manual.

e Yoghurt cooked by yourself.

NOTE: After cooking the first batch of yoghurt save some of it for future cooking. After cooking 5 parties should use the new leaven, as over time it can become depleted,
resulting in a less dense consistency of yoghurt.

3. Supplements to your taste

NOTE: hyperacidity of some fruits (oranges, tangerines, grapefruits, pineapples, pomegranates, lemons, cranberries, plums, kiwi, some varieties of apples, pears, plums,
apricots, grapes) destroys ferments and does not allow to cook high quality yoghurt. In this case it is recommended to regulate the acidity of fresh fruit. For example, if you
use sour kiwi, put a small amount of other sweet fruit.

We recommend placing supplements just before cooking. You can also add fruit, nuts, dried fruits, candied fruit and yoghurt, etc. before serving yoghurt.

Using yoghurt maker:

o Fill the cups with the prepared mixture.

e Place the cups into the device.

o Close yoghurt maker lid

CAUTION: do not close cups lids, keep cups open during entire fermentation process. Only device lid must be closed.

e Connect the device to the network.

e Press On/Off button - indicator light will illuminate.

e Use available on this device time marker from 1 to 12 hours- put the time you started making yoghurtt - turn the cover and set the correct number. Then, a marker shows the time
when you have turned on the yoghurt maker.

NOTE: Markers are auxiliary to remind the start time.




e Depending on the desired yoghurt density preparation process can last from 7 to 12 hours.
o After the required time, turn off the device by pressing the On/Off button.

e Disconnect the device from the network.

NOTE: When removing the lid of the device make sure that the condensate is not dripped into a cups with yoghurt.

CAUTION : Put cups with yoghurt out of the device only after it is disconnected from the network.

NOTE : Cooked yoghurt store closed in the refrigerator for 8 days. However, it is recommended to use yoghurt for 2-3 days after it is made.

e Use date marker on the lid of each cup to know when it is made- just turn top of the lid and set the date.

RECIPES

Sweet homemade yoghurt

Product Unit Quantity
Milk ml 500
Cream ml 65
Sugar g 65
Natural yoghurt mi 65

Homemade natural yoghurt for salad and soup

Product Unit Quantity
Milk ml 650
Cream ml 45
Natural yoghurt mi 45
Clabber
Product Unit Quantity
Milk ml 650
Clabber mi 95
Ryazhanka
Product Unit Quantity
Baked milk mi 650
Natural ryazhanka ml 95
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Kefir

Product Unit Quantity
Milk ml 650
Natural kefir ml 95

Cooking:

In a clean container mix all the ingredients according to the recipe. Fill the cups. Close the yoghurt maker lid and switch on.
After cooking put cups with yoghurt out of the device, close the lids and put into the refrigerator. Ready yoghurt can be stored in the refrigerator for 8 days.

Comments:

The fat content of the finished product due to the percentage of fat in milk and cream.

Cream can be excluded from the recipe by adding more milk.

Recipe is a "base" for making yoghurt in other versions (with fruits, nuts, dried fruits, candied fruits, vanilla, etc.)

TROUBLE SHOOTING

Problem Cause

Suggested solution

Yoghurt is too liquid

Using partially or completely skimmed milk, without adding milk
powder (a mixture contains too small an amount of protein)

Use whole milk or add skimmed milk, 1 teaspoon per 100 ml of milk

movement or vibration

In the process of fermentation yoghurt maker underwent

Do not move yoghurt maker during fermentation process. It is also recommended
not to place device on refrigerator during fermentation process

The leaven is exhausted

Use different leaven (change natural yoghurt or leaven producer), use fresher
homemade leaven

Yoghurt maker was opened

Do not open yoghurt maker lid during fermentation process, do not move cups with
yoghurt until the fermentation process is over. During cooking process yoghurt
maker must be placed in the draft-free room in the warmth. If conditions are not

satisfied, cover the device using any fabric

Yoghurt is sour Too long fermentation time

Reduce cooking time

On the surface of yoghurt was
formed whey (viscous liquid)

Temperature of milk was too high

Make sure all ingredients are not too high or low temperature

CLEANING AND MAINTENANCE

¢ Before cleaning, always unplug the appliance.
e Remove and containers.
o Wash all cups, containers and lids in water with detergent.
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* Do not use chemical and abrasive cleaners.
¢ Do not immerse the appliance in water or other liquids.
o Protect the device from moisture and dirt.

COMPLETENESS

Yoghurt maker 1 pcs
200ml glass cup with lid 4 pcs
User manual 1 pcs
Guarantee card 1 pcs
Consumer information 1 pcs
Package 1 pcs

SPECIFICATION

Power supply 220-240 V, 50 Hz

Power 15W

Net weight / Gross weight 1,310 kg / 1,490 kg

Package size (L x W x H) 205 mm x 205 mm x 145 mm

Production date is available in the serial number located on the identification sticker on the gift box and/or on sticker on the device. The serial number consists of 13 characters, the 4th
and 5th characters indicate the month, the 6th and 7th indicate the year of device production.

Producer may change the complete set, appearance, country of manufacture, warranty and technical characteristics of the model without notice. Please check when purchasing device.
Producer:

Shangyu Waystar Electric Appliance Co.,Ltd
975#, Da Pu Road, Bai Guan Block, Shangyu, Zhejiang Province P.R.C.
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