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CHINH SACH BAO HANH

Vui long ddng ky bdo hanh tai:

Perysmith Viét Nam

Chinh séch bdo hanh 2 ndm cé hiéu lyc tinh tir ngdy mua san phém, dp dung vdi cdc
trudng hdp san phdm bi 16i tif phia nha san xudt.

BUGC 1: Khdch hang vui long nhén tin va cung cdp théng tin sau:

1.Tén

2.S6 dién thoai lién hé
3.Dia chi ldy hang
4.L8i cta san phdm
5.Hdéa don mua hang

BUGC 2: Sau khi cung cdp théng tin, khdch hang sé dudc hudng dén béo hanh

Quy dinh vé thdi han va diéu kién bdo hanh

1. Khdch hang chiu trdch nhiém thanh todn phi vén chuyén cho cdc yéu céu bdo hanh / hoan
hang / stra chira trd lai dia chi giao hang.

2. PerySmith sé& thanh todn chi phi giao san phém thay thé hodc stfa chita cho khdch hang.
3. Anh héa don sé dugc yéu cdu dé lam béing chiing mua hang.

4. San phdm dugc st dung cho muc dich thugng mai khéng duge nhdn bdo hanh.

5. Cdc nghia vu cla PerySmith dugc gidi han trong viéc sfta chita hodc thay thé bd phdn bi
1.

6. Bdo hanh ciing khéng bao géom nhiing diéu sau ddy:

- Lam dung hodc khéng st dung san phédm cho cdc muc dich va hoat déng binh thudng cla
né hodc theo hudng dan st dung va bdo tri cia PerySmith.

- Tai nan, sét ddnh, rui ro do nudc, nguy cd héa hoan, bao logn, thong gié khéng dung cdch,
dao dbng dién dp hodc bat ky nguyén nhdn ndo ndm ngodi tam kiém sodt cla cdc sdn phdm
PerySmith.

- Bat ky bd phdn ndo cta sdn phdm bi hdng hodc cé déu hiéu gid mao.

- Sa&n phdm bi héng do 16i clia con ngudi.

- Thiét hai do dich vu dugc thuc hién bdi bén thd ba, khéng phadi nha cung cdp dich vu dudc
Uy quyén cta PerySmith.

- Thiét hai d&i véi mét sdn phdm da dudc stra di hodc thay ddi ma khdng cé su cho phép
b&ng vdn ban cla PerySmith.



HUGNG DAN AN TOAN QUAN TRONG

1. Poc ky hudng dan s dung nay trudc khi dung.

2. Trudc khi s& dung, hdy kiém tra xem dién dp cda 8 cdm trén tudng cé
tudng Ung vdi dién dp dudc hién thi trén bdng thdong sé hay khéng. Thiét bj
nay da dugc tich hgp vdéi moét phich cdm néi ddt. Hdy dam bdo 6 cdm trén
tudng trong nha cda ban dugc néi dat tot.

3. Khéng vén hanh bdat ky thiét bi ndo khi déy nguén hodc phich cdm bi hong
hodc sau khi thiét bj bi truc trdc. Gui lai cho nhé sdn xuét hodc dai ly dich vu
dudc Gy quyén gan nhét dé thay thé hodc kiém tra.

4. Khéng cham vao bé mdt néng, sau khi nudng bdnh mi, deo gdng tay cdch
nhiét dé thao tdc.

5. Khéng nhidng day dién, phich cdm, mdy lam bdnh mi vao nudc hodc chdt
1dng khdc nhdm trdnh trusng hgp bi dién gidt.

6. RUt phich cdm cua thiét bi sau khi s dung, khi khéng s dung hodc trudc
khi vé sinh thiét bi.

7. Khéng dé day ngudn treo trén mép qudy bép hodc chay qua khu vuc cé
nhiét dé cao.

8. Khéng st dung bét ky phu kién dinh kém ndo khdc ma khéng dudc nhd sdn
xudt khuyén nghi.

9. Khéng dé tré em hodc ngudi khuyét tdt védn hanh ma khéng cé gidm sdt
hodc hudéng dan.

10. Khéng ddt thiét bi trén hodc gan cdc ngudn nhiét nhu bép ga hodc bép
dién.

11. Phdi hét sdc thén trong khi di chuyén thiét bi cé cha dau néng hodc cdc
chdt 1dng ndéng khdc.

12. Khéng cham vao bét ky bd phén chuyén déng hodc quay nao cda mdy khi
nudng bdnh.

13. Khéng dudc cho gidy kim loai hodc cdc vat liéu khdc vao mdy lam bdnh
mi, vi diéu nay sé gdy ra nguy c6 hdéa hoan hodc dodn mach.

14. Khéng dudc che mdy lam bdnh mi b&dng khdn hodc bdt ky vat liéu nao
khdc, nhiét va hgi nudc phdi dudc thodt ra ngoai mot cdch tu do.

15. Khéng dugc gd manh 1én mdt trén hodc canh cla khay nudng bdnh dé lday
khay ra, vi diéu nay cé thé lam héng khay.

16. Khéng dudgc bat thiét bi khi chua ddm bdo réng khay nudng bdnh da dugc
[dp vao dung vi tri.

17. Thiét bj nay khéng nhdm cho cdc muc dich s dung khdc.

18. Kh6ong s dung ngoai trdi.

19. Gilt hudng dan nay dé tham khdo trong tudng lai.

20. Thiét bi khéng dugc thiét ké dé van hanh bdng bd hen gid bén ngodi hodc
hé thong diéu khién ti xa riéng biét.

21. Thiét bi nay dudc thiét ké dé s dung trong gia dinh va cdc dng dung
tuong tu nhu khu vuc Bép nhén vién trong cdc cla hang, vdn phong va cdc
moi trudng lam viéc khdc; nha trang trgi; bdi khdch hang trong khdch san,
nha nghi va cdc moéi trudng luu trd khdc; moi trudng luu trd B&B.



CAcC BO PHAN CUA MAY LAM BANH MI
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SAU KHI KHGOI DONG

Ngay sau khi mdy lam bdnh mi dudc cdm vao ngudn dién, mdy sé phdt ra mot
tiéng bip va hién thi "3:00". Nhung ddu hai chdm gilra "3" va "00" khéng nhép
nhdy lién tuc. Va "1" 1a chudng trinh mé&c dinh. Cdc mi tén tréo dén "1250g9" va
"MEDIUM" vi chdng la cai ddt mdc dinh.

BAT DAU/TAM DUNG/DUNG

e NUt dugc dung dé khdi déng va ding chudng trinh nudng bdnh da chon.

e Dé khdi dong mot chudng trinh, nhdn ndt START/PAUSE/STOP mét lan. Mot
ti€ng bip ngdn sé dugc phdt ra, dén bdo sé& sdng |én va hai déu chdm trén man
hinh thgi gian bdt ddu nhdp nhdy va chugng trinh bdt dau. Cdc ndt khdc khéng
hoat déng ngoai tri nit START/PAUSE/STOP sau khi chudng trinh d& bdét dau.
e D& tam dlung chudng trinh, nhén ndt START/PAUSE/STOP trong khodng thdi
gian. 0,5 gidy, sau d6 chugng trinh sé tam ding, sau 3 phut néu khéng cdé bat
ky thao tdc ndo, chudng trinh sé ti€p tuc hoat déng.

e D€ ngling chudng trinh, gilf ndt START/PAUSE/STOP trong 3 gidy, mdy sau
d6 sé phdt ra tiéng bip, cé nghia la chudgng trinh da dugc tdt. Tinh ndng nay sé
giup ngdn hogt déng cla chudng trinh vé tinh bj gidn doan.

MENU

Nut MENU dugc st dung dé cai d&t thay d8i cdc chudng trinh, M&i 1Gn nhdn
nut (kém theo mot ti€ng bip ngdn), chuong trinh sé thay déi. Nhdn nat tu tu,
15 menu sé& tudn hodn hién thi trén man hinh LCD. Chon chudng trinh ban
muén. Cdc chldc ndng cla 15 menu sé dudgc gidi thich bén dudi.

e Chudng trinh 1: Bdnh mi géi trdng

Danh cho bdnh mi trdng va bdnh mi hén hgp, chdng chd yéu bao gém bét mi
hodc bdt Ita mach den. Bdnh mi khd déc rudt. Ban cé thé diéu chinh mau néu
cla bdnh mi b&ng cdch cdi d&t nit COLOR.

e Chudng trinh 2: Bdnh mi Phdp

D6i véi cdce logi bdnh mi khéng ddc rudt lam tir bét mi min. Bdnh mi thudng
béng x6p va cé I8p vé gion. Chudng trinh nay khéng phu hdp vdi cdc cdng thic
lam bdnh yéu cdu bg, bg thuc vét hodc siia.

e Chudng trinh 3: Bdnh mi nguyén cdm

Danh cho cdc logi bdnh mi cé nhiéu loai bot can thdi gian nhdo va 4 l&du hon
(vi du: b0t mi nguyén cdm va bot Ida mach den). Bdnh mi sé ddc va ndng hon.
e Chudng trinh 4: Bdnh mi ngot

Danh cho bdnh mi cé phu gia nhu nudc trdi cdy, dia nao, nho khé, trdi cdy
kho, s6 cb la hodc cé cho thém dudng. Do U lIGu hdn nén bdnh mi sé nhe va
x0p.

e Chudng trinh 5: Bdnh mi bg

Lam bdnh mi bdng cdch nhao, 0 va nudng 6 bdnh vdéi bs va stra.



e Chudng trinh 6: Bdnh mi khéng gluten

Nhdo, U vd nudng bdnh mi khéng GLUTEN. Thudng danh cho: bét mi khéng
chita gluten, bét gao, b6t khoai lang, bét ngd va bét yén mach:

e Chudng trinh 7: Bdnh mi nhanh

Nhao, 0 va nudng bdnh mi véi thdi gian ngdn hdn bdnh mi thudng. Tuy nhién,
bdnh mi nudng & ché d6 nay thudng nho han cung két cau ddc rudt.

e Chudng trinh 8: Bdnh Phuc Sinh

Nhao, 0 va nudng, nhung G bdng bét soda hodc b6t nd.

e Chudng trinh 9: Nhao bt

Ngugi dung cai ddt thgi gian nhao vdi cdn lugng thay déi.

e Chudng trinh 10: L&n men bét nhao

Nhdao va U bét ma khdéng nudng. Ldy bot nhdao ra va s dung dé ladm bdnh mi
6 nho, bdnh pizza, bdnh mi hép, v.v...

e Chuong trinh 11: Nhdo bot nhanh

DéE trén déu boét va nudc hodc mét s6 nguyén liéu khdc.

e Chuong trinh 12: Sita chua

Lén men va lam sia chua.

e Chuong trinh 13: MUt

MUt ndu va mdt ngédm

e Chudng trinh 14: Nudng

Ddnh dé nudng lai bdnh mi qud nhat mau hodc nudédng chua chin ky. Trong
chugng trinh nay, khdng cé nhdo hodc U bét.

e Chudng trinh 15: Bdnh mi ngli c6c & Tuy chon

Danh cho cdc logi bdnh mi cé nhiéu loai b6t can thdi gian nhao va U l&du han
(vi du: bét ngli c6c va bot Ida mach den). Bdnh mi sé ddc va ndng han.

Trong chugdng trinh nday, ban cling cé thé tuy chinh s8 phut cho méi giai doan
dé nhao, U, nudng, gitt dm,... ting budc mét. Pham vi thdi gian clha mbi
chudng trinh cé trong bdng thd&i gian biéu.

MAU

C6 cdc tuy chon bao gém mau vo bdnh nhat, trung binh hodc ddm va bdnh mi
nhanh. Khi nhén ndt COLOR, 4 ché d6 nday sé hién thi theo hinh tron. Menu 1
dén 4 c6 lva chon Bdnh mi nhanh; bdnh mi nhanh khéng cho chon mau; chon
tryc ti€p bdng “A”, Mau vé bdnh mdc dinh |&d Trung binh, nhung khéng khd
dung cho Bdnh mi nhanh trong Menu 1 dén 4. 1250g, 1500g, Khi nhdn ndt
WEIGHT sé& hién thi 1000g — 1250g — 1500g theo vong tron, mdéc dinh la
1250g. Chdc ndng cén chi khd dung cho Menu tur 1 dén 8.



Chutc ndng hodn (TIME+, TIME-)
Néu ban khéng muén mdy lam bdnh mi hoat ddéng ngay lap tdc, cé thé su
dung chldc ndng hodn nay. Thdi gian hodn |&u nhdt la 15 tiéng.

Dau tién, chon menu va mau, sau dé nhdn ndt TIME dé thay d8i thdi gian hién
thi trén man hinh LCD. Nhdn ndt TIME mét 1adn sé& tdng hodc gidm thgi gian
hodn 10 phut. Menu 9, 11, 12, 13 khéng cé chdc néng hodn. Nhdn nut TIME
lién tuc, thdi gian sé tdng hodc gidm lién tuc theo vong tron. Thdi gian cai ddt
c6 nghia |&d bao gom thdi gian chudng trinh va thdi gian hodn. Khi nhdn nut
TIME > 1 gidy, thdi gian sé& hién thi nhanh. "« " sé& hién thi THGI GIAN HOAN.

Vi du: Bay gi& la 8:30 t6i, néu ban muén bdnh mi cta minh sén sang vao ldc 7
gig sdng hém sau, tdéc la sau 10 gig 30 phdt. Chon menu, mau séc, kich thudc
6 bdnh cua ban réi nhdn “A hodc ¥ dé thém thai gian cho dén khi 10:30
xudt hién trén man hinh LCD. Sau d6 nhén nut START/STOP dé kich hoat
chuong trinh hodn nay va dén bdo sé sdng. Ban cé thé thdy dédu chdm nhdp
nhdy va man hinh LCD sé dém ngudc dé hién thi thdi gian con lqi. Ban sé cé
bdnh mi mdi vao Idc 7:00 sdng.

Luu y: B8i v8i chlic ndng hodn nudng bdnh, khéng st dung bdt ky nguyén liéu
dé héong ndo nhu tring, sta tugi, hoa qud, hanh tay, v.v...

Thoi gian hodn hién thi trén man hinh LCD = thd&i gian ban mudn hodan thanh
- thgi gian hién tai

Chic ndng gilt am

Bdnh mi cé thé dugc gilr dm ty déng trong 1 gid sau khi nudng. Man hinh LCD
s& hién thi 0:00 trong khi git &m, “» " hién thi dé GIU AM cho dén khi hét thdi
gian gitr dm 60 phdt.

Moi trudng

Dé s dung thiét bi, dé nghi nhiét d6 phong nén ndm trong khodng tir 15°C
dén 34°C. B4dnh mi Ién men sé chuyén thanh axit néu nhiét d6 qud cao, néu
qud thdp sé anh hudng dén d6 nd cha bdnh mi. D6i v8i nhiét d6 mbi trudng
khdc nhau, kich thudc bdnh mi cé thé cé su khdc biét.

BO NHG

Né&u ngudn dién bi gidn doan trong qud trinh [&dm bdnh mi, qud trinh lam bdnh
mi sé dudc ti€p tuc tu déng trong vong 10-15 phut, ngay ca khi khéng nhdn
nut START/STOP. Néu thgi gian gidn doan qud 10-15 phut, bé nhd khéng luu
lai dugc, ban phdi Idy nguyén liéu trong khay nudng bdnh ra va cho nguyén
liéu vao khay nudng bdnh lagi mét lan nira, va phdi khdi dong lai mdy lam bdnh
mi. Nhung, néu bét chua vao giai doan nd khi nguén dién bi ngdt, ban cé thé
tryc ti€p nhdn START/STOP dé ti€p tuc chudng trinh lqi ti déu.



CANH BAO HIEN THI

"HHH" - Canh bdo nay cé nghia la nhiét d6 bén trong khay nudng bdnh qud
cao. Nhd@n nut START/STOP (xem hinh 1 bén dudi) dé diing chudng trinh, rat
déy nguén, md ndp trén va dé mdy ngudi hoan toan trong 10 - 20 phut trudc
khi khdi déng lai. "EEQ" - Cdnh bdo nay cé nghia |d cdm bién nhiét d6 da bi
mat két néi. Nhdn ndt START/STOP (xem hinh 2 bén dudi) dé dung chudng
trinh, rdt ddy nguén. Vui long dem cdm bién dén dai ly dich vu dudc Uy quyén
gén nhdt dé€ kiém tra, stta chita hodc diéu chinh vé phan dién/co.

H‘mthIfHH H"““E:Eﬂ

TRUGC KHI SU DUNG LAN PAU

Thiét bi cé thé tda ra mét it khdi va/hodc mui khi ban khdi déng né lan ddu.
Trong sdn xudt, cén phai béi mét it m3 |1én mét s6 bd phdn cua thiét bi. Diéu
nay la binh thusng.

1. V& sinh tdt cd cdc bd phdn theo "VE SINH VA BAO DUGNG".

2. B4t mdy lam bdnh mi & ché d6 nudng va nudng khdng trong khodng 10
phut. Hodc cho 200ML nudc vao khay nudng bdnh dé nudng trong 10 phut.
béng thdi nay nhdm lam gidm mui t& phan td gia nhiét va khay nudng bdnh.
Sé c6 tiéng bip sau khi hoan tat.

3. Rut phich cdm, sau dé dé ngudi va vé sinh lgi tét cd cdc bd phdn dad thdo
rgi. Dam bdo thiét bj dudgc thong gié day du.

Hudng dan vén hanh

1. BDat khay nudng bdnh vao mdy lam bdnh mi va dn xuéng. Gdn ludi dao trén
b6t vao truc, ddy ndé xuéng cang xa cang tét, lam cho cdc bé mdt phdng
thdng hang.

LUU Y Ban nén béi it ddu ma Ién [udi dao trén bot dé cé thé 1dy né ra khoi dé
nudng bdnh dé dang.

2. Pong trudc tdt cd cdc nguyén liéu, trudc hét thudng cho nudc hodc cdc
nguyén liéu 1dng khdc vao, sau d6 thém dudng, mudi va bdt mi, va cudi clung
& thém men. Néu lam bdt nhao bdng bt mi ham lugng cao, ban nén thay déi
th¢ ty thém nguyén liéu: trudc tién Ia men va bét mi, thd hai la thém dudng
va mudi, cudi cung |& nudc hodc cdc chat long khdc dé dat hiéu qua tét han.
LUU Y: Khi thém bdt mi, hdy c6 gdng dé bdt mi ngdp nudc. Dung ngdén tay tao
mét vét Idm nhd trén dinh d6ng bdt mi, cho men vao chd 16m. Dam bdo réng
men khéng ti€p xtc véi mudi hodc cdc chat 1éng.



1. BDay ndp lai, sau dé cédm dién.

2. Nhé@n ndt MENU cho dén khi chucgng trinh ma ban muén dudgc hién thi.

3. Nhdn CRUST dé di chuyén mii tén dén cai ddt mong mudn: Vé bdnh Nhat,
Trung binh, Bam

4. Nhén ndit WEIGHT dé di chuyén mdi tén dén trong lugng mong mudn.

5. Néu muén, hdy nhdn ndt DELAY TIMER dé hen thdi gian hodn. Nhdn cdc
nat + va - dé€ tang thdi gian chu ky hién thi trén man hinh LCD. N€u ban muén
l[dm bdnh mi ngay l&p tdc, c6 thé bd qua cong doan nay.

6. Nhan START/STOP dé bdt dau hoat déng. Néu cén cai ddt mau sdc vo
bdnh va trong lugng, hdy nhén nit nay dé xdc nhdn cai ddt, nhan lai dé kich
hoat chudng trinh. “»” cho biét tién d6 hoat dong hién tai, trong khi dd6, déu
hai chdm bdt déu nhdp nhdy lién tuc va thdi gian dém ngudc. Chudng trinh
bat dau hoat déng.

LUU Y : Néu mudn ding chudng trinh, nhdn ndt START/STOP 3 gidy.

7. D&i vGi cdc phu liéu (trdi cdy, hat, nho khé), mdy sé phdt ra mudi ti€ng bip,
“»” cho biét cdn THEM (ADD) vado. M3 ndp va cho phu liéu vao. Mdy lam
bdnh mi sé& lam viéc trd lai. Khéng dudc cho cdc loai hat vao qud sém, néu
khéng sé& bi mét huong vi.

LUU Y : Chic ndng ADD chi dp dung cho menu bdnh mi cd bdn, bdnh mi
nhanh, bdnh mi ngot, bdnh mi Phdp, bdnh mi nguyén cdm, bdnh mi khéng
Gluten.

8. Khi man hinh LCD hién thj 0:00, mdy sé& phdt ra 10 tiéng bip bdo hiéu
chudng trinh dd hodan tdt, nhdn START/STOP trong 3 gidy dé déng mdy lam
bdnh mi.

LUU Y : Néu khdng nhdn START/STOP, chudng trinh gilf dm sé& tu dong bét
déu trong 1 giG. NEu muén dung qud trinh gitt &m, hdy nhdn START/STOP
trong 3 gidy. Chudng trinh sé khéng dung lgi cho dén khi LCD hién thi man
hinh mdc dinh.

9. M& ndp, deo gdng tay cdch nhiét, gilt chdt quai khay nudng bdnh sau dé
nhdc 1én.

LUU Y : Phdi hét stic thdn trong khi thao tdc, khay nudng bdnh va bdnh mi rdt
néng

10. SU dung gdng tay cdch nhiét, 1dt ngudc khay nudng bdnh (quai khay
nudng bdnh Up xuéng) Ién gid ldm ngudi bdnh hodc mo6t bé mdt sach va ldc
nhe cho dén khi bdnh mi rgi ra. Dung phdi vét bot phi kim loai cao nhe cdc
mdt cda khay nudng bdnh.

LUU Y : Néu ludi dao trdn bot van con ket trong bdnh mi, hdy ding méc kéo
nhe né ra. Khéng dung tay ldy né ra trdnh trudng hgp bj bdng.



VE SINH VA BAO DUGNG

1. Ngdét két n6i mdy khéi 6 cdm dién va dé mdy ngubi trudc khi vé sinh.

2. D& vé sinh khay nudng bdnh: Lau bén trong va bén ngodi khay béng khdan
dm, khéng dudc dung bdt ky vat sdc nhon hodc chdt dn mon ndo nhdm bdo
vé I8p chéng dinh. Khay nudng bdnh phdi dugc dé khé hoan toan trudc khi
14p.

3. Néu khd ldy ludi dao tron bdt ra khoi khay nudng bdnh, hdy thém mét it
nudc &m va ngdm trong 30 phut. Sau dé, cb thé dé& dang ldy ching ra. Dung
khan udt dé vé sinh.

4. Dé vé sinh ndp trén: Sau khi s dung, hdy dé€ mdy ngudi. S& dung khdn am
d€ lau ndp va bén trong cla quan sdt. Khéng s dung bét ky chdt tdy ria cé
tinh &n mon ndo dé vé sinh, vi viéc nady sé lam gidm do tron béng cha bé mdt.

LUU Y : Khuyén cdo khong nén thdo rdi ndp dé vé sinh.

5. Lau nhe bé mdt bén ngodi cia vé mdy bang vdi udt sau d6 dung vai kh6 dé
lau. Khéng dugc st dung xdng hodc cdc chéat 1dng khdc. Khéng dudc ngdm vo
mdy véo nudc dé vé sinh.

6. Trudc khi cho mdy lam bdnh mi vao hép dé cat gilr, hdy ddm bdo rdng mdy
d& ngudi hdn, sach sé& va kho rdo, va nép da dugc day lai.

GIGI THIEU NGUYEN LIEU

1. Bot bdnh mi

B&t bdnh mi [ thanh phén quan trong nhdt dé ldm bdnh mi va dudc khuyén
dung trong héu hét cdc coéng thdc lam bdnh mi cé men. N6 c6 ham lugng
gluten cao (v& vi vy né con cé thé dudc goi la bét mi gluten cao cé chda ham
lugng protein cao), va gil cho kich thudc cda bdnh mi khéng bj xep xuéng sau
khi 0 né. B6t thay déi tuy theo khu vuc. Ham lugng gluten cao hon bét mi da
dung nén cé thé dung dé lam bdnh mi véi kich thudc I6n va lugng chdt xg bén
trong cao hadn.

2. B6t mi da dung

Bot khong chilra bdt nd, thich hgp cho bdnh mi "'nhanh" hodc lam bdnh mi vdi
cai ddt Nhanh. Bot bdnh mi pht hgp vdi bdnh mi cé men han.

3. Bot mi nguyén cdm

Bot mi nguyén cdm dugc xay tU nguyén hat [da mi. Bdnh mi dugc lam hoan
todn hodc mét phén bdng bét mi nguyén cdm sé cé ham ludng chdt xo va
dinh dudng cao han. B4t mi nguyén cdm ndng hon va do dd, cdc 6 bdnh mi cé
thé cé kich thudc nhd haon va cé két cdu ndng han. N6 chida I18p vo cdm lda mi
va gluten. Nhiéu céng thic thudng két hdgp vdi bét mi nguyén cdm hodc boét
bdnh mi dé dat dugc k&t qud t6t nhdat.

4. B6t mi den

Bot mi den, con dudc goi la "Bot Ida mach den", |ad mét loai bét mi gidu chat
xd, v& nd cling tuong ty nhu bét mi nguyén cédm. Dé dat dudc kich thudc I8n
sau khi U phdi dung két hgp vdi bét bdnh mi cé ty 1€ nd cao.
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5. Bot mi ty nd

Bét ¢ chla bét nd, ddc biét dung dé€ ldm bdnh. Khéng s dung két hgp bot tu
nd vdéi men.

6. B6t ngd va bot yén mach

Bot ngd va bot yén mach dugc xay tir ngd va yén mach riéng biét. Ching I¢
cdc thanh phan phu gia trong qud trinh lam bdnh mi thd, dudc si dung dé
téng huaong vi va két cau.

7. Budng

Pudng la “thdc an” cho men va cling 1 nguyén liéu lam tdng vi ngot va mau
sdc cla bdnh mi. D46 |d mét yéu t6 rdt quan trong lam nén d6 nd clia bdnh mi.
Thudng sé st dung dudng trdng; tuy nhién, dudng néu, dudng bdt hodc dudng
bbéng cling cé thé dudc st dung trong mét s6 céng thdc ndu an.

8. Men

Men la sinh vat s6ng v& nén dudc cdt trong td lanh dé gilr cho tudi.

Né cdn carbohydrate cé trong dudng va bot dé lam méi dudng. Men dudgc su
dung trong cdc cbng thdc cda mdy ladm bdnh mi sé dugc bdn vdi nhiéu tén goi
khdc nhau: Men cho mdy lam bdnh mi (uu tién), men khé hoat tinh va men
kho tuc thi.

Sau qud trinh U men, ndm men sé tao ra carbon dioxide. Carbon dioxide sé&
ldm nd bdnh mi va lam cho chdt xd bén trong mém ra.

1 tbsp men khé = 3 tsp men kho

1 tbsp men kho = 15ml men

1 tsp men khé = 5ml

Trudc khi st dung, hdy kiém tra han s& dung va thdi gian bdo qudn cla men.
Cho vao ta lanh ngay sau méi 14n st dung, ndm men sé bi tiéu diét 8 nhiét d6
cao. Théng thudng, bdnh mi khéng né ra la do men khéng tét.

MEO: D& kiém tra xem men cla ban cé con tugi va hoat déng hay khéng.

1. D8 1 cbc (237ml) nudc &m (45-50°C) vao céc dinh lugng.

2. Thém 1 thia ca phé (5ml) dudng trdng vao céc va khudy déu, sau dé cho 1
thia canh (15ml) men vao nudc.

3. Bdt c8c dinh lugng vao chd dm khodang 10 phidt. Khéng dudgc khudy nudc.

4. Men tudi, con hoat déng sé bdt dau ndi bong bdng hodc "nd ra". Né&u
khéng, men da chét hodc khéng con hoat déng.

9. Muéi

Mudi rdt can thiét cho viéc cdi thién hudng vi bdnh mi va mau sdc vo bdnh.
NS cling dugc s dung dé han ché hoat déng cda ndm men. Khéng dudc s
dung qud nhiéu muéi cho mot céng thdc. Tuy nhién, bdnh mi sé nd I16n han
néu khéng cé mudi.

10. Tring

Tring c6 thé cdi thién két cdu bdnh mi, lam cho bdnh mi nhiéu dinh dudng
hon va kich thudc I16n hon. Trdng phdi dugc ddnh déu véi cdc nguyén liéu ldng
khdc.
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13. B6t Baking Soda

NG cling tuong tu nhu bét nd. C6 thé dugc st dung két hgp vdi bot nd.

14. Nudc va Cdc chat 1dng khéc (ludn cho vao trudc)

Nudc la nguyén liéu cén thiét dé ldm bdnh mi. N6i chung, nudc phai & nhiét
d6é phong tir 20°C dén 25°C. M6t s6 céng thic cé thé yéu cau slta, hodc cdc
chdt 16ng khdc nhdm muc dich tdng hudng vi bdnh mi. Khéng dugc chon chic
ndng Hen gig hodn néu dung nguyén liéu sia.

PINH LUGNG CHINH XAC

MEO: Mét trong nhitng budc quan trong nhdt dé lam ra mét chi€c bdnh mi
ngon l&a viéc dinh lugng cdc nguyén liéu sao cho chinh xdc. BPong cén thdn
tUng nguyén liéu va cho vao khay nudng bdnh theo th¢ ty dugc dua ra trong
céng thidc. Ching téi khuyén ban nén s dung c6c dinh lugng hodc thia dinh
lugng dé dinh lugng dudc chinh xdc, néu khéng bdnh mi sé bi dnh hudng rat
18n.

e Trinh tu thém nguyén liéu
Ludn thém cdc nguyén liéu theo thd tu dugc dua ra trong cdng thiec.
THU NHAT: Cdc nguyén lidu dang 16ng
THU HAI: Cdc nguyén liéu kho
cull CUNG: Men
Men chi nén dugc cho Ién phia trén bot mi khé va khéng dugce ti€p xic vdi
chdt 1dng hodc muéi. Khi ban s dung chidc ndng Hen gi§ hodn trong mét
quéng thg&i gian dai, ding bao gis cho thém cdc nguyén liéu dé hong nhu
trdng hodc stra. Sau khi nhdo xong bét 1Gn ddu, ban sé nghe thdy ti€ng bip dé
cho thém cdc nguyén liéu trdi cdy vao hdn hgp. NEu cho nguyén liéu trdi cay
vao qud sém, huong vi sé bi gidm di sau khi khudy qud lau.

e Cdc nguyén liéu dang long
Nudc, stta tugi hodc cdc chdt 1dng khdc nén dudc dong bdng céc dinh lugng
cé vach chia ré rang va c6é miéng rét. B3t céc 1én mdt quay bép va ha thap
ngusi xuéng dé kiém tra muic chdt 1dng. Khi dong dau dn hodc cdc nguyén
liéu khdc, can rta sach céc dinh lugng ma dé trdnh cdc nguyén liéu khdc 1an
vdao.

e Dinh lugng nguyén liéu kho
Dong cdc nguyén liéu khé bdng cdch dong nhe b6t mi theo thia ca phé, v.v...
cho vao céc dinh lugng, sau dé, khi da day, dung dao gat cho bdng. Khéng si
dung céc dinh lugng dé dong nguyén liéu khé theo thia canh truc tié€p tU hép
dung Vi viéc nay cé thé ldm du ra mot mubng cd phé nguyén liéu. Khéng deé
hoGc nén nguyén liéu xuéng ddy céc dinh lugng.

GOl Y: Trudc khi dong, hdy khudy déu bot dé lam cho né tdi ra. Khi dong mét

lugng nhd cdc nguyén liéu khé, chdng han nhu mudi hodc dusng, hdy si dung
thia dinh lugng dé ddm bdo rdng né da dugc gat bang.
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e Hudng dan s dung phu kién
Céc dinh lugnag:
Trong Céng thiuc, don vi "COC" cé nghia la céc ddy, 240ml, Xem hinh bén
dudi dé tham khdo.
1.Dong cdc nguyén liéu dang 16ng: Khi dong chat 1dng, céc phdi dugc dat trén
mdt phdng ndm ngang va ngang tdm mat nhin (khéng phdi géc nhin nghiéng)
dé kiém tra dudc muc dong. Néu thém tring, sifa hodc cdc chdt ldng khdc,
hdy cho vao c6c trudc sau dé thém nudc dén mdc dong tuy theo cdng thic.
(t¢c la téng lugng chdt 1dng van theo nhu yéu cdu cha cbng thdc nhung lugng
nudc sé giam di)

2.Dong cdc nguyén liéu dang bédt: Dong nguyén liéu dang bdt vao cbc sau dé
Idc nhe cho dén khi badng dé doc muc dong. Khéng ldc qud manh va lau, néu
khéng bét sé qud ddc khién khéng thé dinh lugng dudc.

Thia dinh lugng: Bao gém thia ca phé va thia canh

Thia ca phé (Tsp) dung dé dinh lugng men, mudi

Thia canh (Tbsp) dung dé dinh lugng dudng va dau.

Méc: Dung dé kéo ludi dao trén bét ra khoi bdnh mi.

Table Tsp (Tbsp)

Tea Tsp (Tsp)

Méc
D6i luc, khi khi 1dy bdnh mi ra, ludi dao trén b6t vadn con ket vao bdnh mi,
phdi dung méc dé kéo ludi dao ra.

Hook

XU LY SU cO

Cdch khdc phuc su c6 dudi ddy chi dé cho ban tham khdo trong qud trinh su
dung, néu thiét bi hu hédng, dé trdnh gdy nguy hiém hodc géy tén thdt nhiéu
hon, vui long gui dén tram bdo dudng hodc goi dén dudng déy tu van dé dugc
trg giup.
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Véan dé

Nguyén nhdn

Gidi phdp

Khéi tir 16 théong gid
khi nudng bdnh

Mét s8 nguyén liéu bdm dinh vdao
phén t& gia nhiét hodc gan dé,
trong lan st dung déu tién, déu van
con trén bé mdat cda phan tu gia

Ahidt.

RUt phich cdm cla mdy lam bdnh mi va
vé sinh phén ti gia nhiét, nhung hay luu
y dé trdnh bj béng, trong lédn si dung
d@u tién, hdy vén hanh khé va mé ndp.

Gilr dm va dé bdnh mi trong khay
nudéng bdnh trong thsi gian dai
khién thédt thodt qud nhiéu nudc.

Ldy bdnh mi ra ngay ma khéng can

gilr am.

R&t khé dé lay
bdnh mi ra

Déu nhao boét dinh chat vao truc
khay nudng bdnh.

Sau khi 14y bdnh mi ra, cho nudc
néng vao khay nudng bdnh va ngém
dadu nhao bodt trong 10 phdt, sau dé
I8y ra va vé sinh.

Bdo nguyén liéu khéng
déu va bdnh nudng
khéng ngon

1. Menu chudng trinh dudc chon
khéng phu hgp.

2. Sau khi chay mdy, m& ndp nhiéu
ldn khién bdnh mi khé, mau vé
khéng dudgc néu.

3. Luc cdn cla cdnh khudy qud 18n
khién dédu nhado gén nhu khéng thé
quay va khudy dugc.

1.Chon menu chudng trinh thich hgp.

2. Sau khi chay mdy, md ndp nhiéu lan
khi€n bdnh mi khé, mau vé khéng dugc
ndu.

3. Luc cdn cua cdnh khudy qud I8n
khi€n ddu nhao gén nhu khéng thé
quay va khudy dugc.

Hién thi “HHH" sau khi
nhdn ndt START/STOP

Nhiét d6 trong mdy lam bdnh mi
qud cao dé lam bdnh mi.

Nh&n nidt START/STOP va rut phich
cdm cta mdy lam bdnh mi, sau dé lay
khay nudng bdnh ra va md ndp cho
dén khi mdy lam bdnh mi ngudi.

Nghe thdy tiéng déng
cd nhung bot khéng
dugc khudy

Khay nudng bdnh dugc c6 dinh
khéng ding cdch hodc lugng bot
nhéi qud I8n khéng thé khudy dudc.

Kiém tra xem khay nudng bdnh dugc
c8 dinh ddng cdch hay khéng va bot
dd dudc lam theo ding cbng thiuc va
cdc nguyén liéu dudgc dong chinh xdc
hay chua.

Kich thudc bdnh mi
qud 18n 1am bat ndp

Kich thudc bdnh mi
qud nho hodc bdnh mi
khéng nd

Qud nhiéu men hodc qud nhiéu bot
hodc qud nhiéu nudc hodc nhiét d6
modi trudng qud cao.

Khéng ¢é men hodc lugng men
khéng du4, ngodi ra, men cé thé
hoat d6éng kém do nhiét d6 nudc
qud cao hodc men bj tron lan vdi
muéi, hodc nhiét d6 mobi trudng
thép.

Kiém tra cdc yéu t8 trén, giam lugng
ding theo nguyén nhén phdt hién.

Kiém tra liéu lugng va hiéu sudt cla
ndm men, tdng nhiét d6 mdi trudng
sao cho thich hgp.
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Bdnh mi bj xep 8
phén giltta khi nuéng
bét nhao

1. Bot mi da s dung khdng phdi la
bot gluten cao va khéng thé lam
cho b6t na.

2. Téc d6 1én men qud nhanh hodc
nhiét d6 |én men qud cao.

3. Qud nhiéu nudc lam cho b6t qud
nhdo va mém

1. SU dung bdt bdnh mi
gluten cao.

hodc bét

2. Men dudc s dung trong diéu kién

nhiét d6 phong.

3. Tuy theo khd ndng hdt nudc ma
diéu chinh lugng nudc theo cong thic.

Bdnh mi rdt ndng va
c@u tric rudt bdnh
qud ddc

1. Qud nhiéu bét hodc thiéu nudc
2. Qud nhiéu nguyén liéu trdi cay
hodc qud nhiéu b6t mi nguyén cdm
3. Qud nhiéu nudc lam cho b6t qud
nhdo va mém

1. Gidm lugng bét hodc tdng lugng

nudc.

2. Gidm lugng nguyén liéu tudng Ung

va tdng lugng men.

Sau khi cdt bdnh mj,
phan gilta bi réng.

1. Qud nhiéu nudc hodc men hodc
khéng cé mugi

2. Qud nhiéu nguyén liéu trdi cay
hodc nhiét d6 nudc qud cao

1. Gidm lugng nudc hodc men thich hgp

va kiém tra lugng mudi.
2. Kiém tra nhiét dé nudc.

Bé mdt bdnh mi bj
dinh bdt khd

1. Cé cdc nguyén liéu két tu manh
trong bdnh mi nhu bg va chudi, ...
2. Khudy khéng day da vi thiéu
nudc.

1. Khéng thém cdc nguyén liéu két tu

manh vao bdnh mi.

2. Kiém tra nguén nudc va cdu tao

phdn co ciia mdy l[am bdnh mi.

Ldp vo qud day va mau
bdnh qud ddm khi lam
bdnh hodc thuc phdm
c6 cha nhiéu dudng.

Cdc cbébng thdc hodc nguyén liéu
khdc nhau cé anh hudng rat 16n
trong qud trinh lam bdnh mi, mau
bdnh sé trd nén rdt sdm vi nhiéu
dudng.

N&u mau bdnh qud dédm so vdi
théc do cé qud nhiéu dudng,
START/STOP dé ngdt chuodng
trudc 5-10 phut so véi thgi gian

céng
nhdn
trinh
hoan

thanh du kién. Trudc khi ldy bdnh mi

ra, ban nén gir bdnh mi hodc

bdnh

trong khay nudng bdnh khodng 20 phut

va déy ndp lai.

Bot nhao qud Idn tran
ra khoi khay nudng
bdnh

Lugng chdt long lam mém bét
nhdo qud nhiéu va men ciing qud
nhiéu.

Gidm lugng chdt 16ng va cdi thién do

chdc cla bét nhao.
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CONG THUC

Menu Nguyén liéu Khéi lugng Khéi lugng Khéi lugng Ghi chu
TL. bdnh mi 1000g-2LB | 12509/2,5LB | 15009/3,0LB [17509/3,5LB (Té&i da)
Nudc 350ml 430ml 520ml
Mudi 1 tsp 2 tsp 3 tsp Cho vao géc
Pudng 3 tbsp 4 tbsp 5 tbsp Cho vao géc
Bdnh mi
théng Déu 2 tbsp 3 tbsp 4 tbsp
thudng
Bot gluten cao| 4 c6c/560g 5 c6c /7009 6 c6c / 8409
Stra bét 3 tbsp 4 tbsp 5 tbsp
Men kho Cho Ién trén bt mi khe,
tuc thi 0.5 tsp 0.8 tsp 1tsp S e ng mao
Nudc 350ml 430ml 520ml
Mugi 1 tsp 2 tsp 3 tsp Cho vao géc
Bdnh mi Pudng 2 thsp 3 tbsp 4 tbsp Cho v&o géc
Phdp
Dau 2 tbsp 3 tbsp 4 tbsp
Bot gluten cao | 4 céc /5609 5c8c/700g | 6 céc/840g
Men kho Cho I&n trén bét mi kho,
0.5tb 0,81t 1t khéng dé cham vao bdt ky
tuc thi P P P ongcheﬁ:\gng nuv‘:loo e
Nudc 330ml 430ml 520ml
Mu&i 1 tsp 2 tsp 3 tsp Cho vaio géc
Pudng 2 tbsp 3 tbsp 4 tbsp Cho vao géc
, . Dau 2 tbsp 3 tbsp 4 tbsp
Bdnh mi
nguyén cdm Bot gluten cao| 2 céc/280g [2.5céc/350g | 3 cdc/ 4209
Bot mi P . p
A . 2 c6c/280g |2.5c6c/ 3509 3 c6c/ 4209
nguyén cdm
Men kho Cho Ién trén bot mi khd,
e th 1 tsp 1.5 tsp 1.75 tsp khongied:h‘;rgvnohoobut ky
Stra bot 4 tbsp 4 tbsp 4 tbsp
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CONG THUC

Menu Nguyén liéu Khéi lugng Khéi lugng Khéi lugng Ghi chu
TL. bdnh mi 1000g-2LB | 12509/2,5LB | 15009/3,0LB [17509/3,5LB (Té&i da)
Nudc 330ml 420ml 510ml
Mudi 0.5 tsp 1 tsp 1.5 tsp Cho vao géc
budng 0.25 c6c 0.5 céc 0.75 tbsp Cho vao géc
Bdnh mi Dau 2 tbsp 3 tbsp 4 tbsp
ngot
Bot gluten cao| 4 c6c/560g 5 c6c /7009 6 c6c / 8409
Stra bét 0.5 tbsp 0.8 tbsp 1 tbsp
Men kho Cho Ién trén bt mi khe,
khéng dé cham véo bét ky
tdc thi 0.5 tsp 0.8 tsp Ltsp " gchc’:t l6ng nao Y
Sita 200ml 300ml 400ml
Dau, bg 150ml 150ml 180ml
Mu&i 1.5 tsp 2 tsp 2.5 tsp Cho vao géc
Bdnh mi bao
Pudng 2 tbsp 3 tbsp 4 tbsp Cho vao géc
Bét gluten cao 4 c8c 5 céc 6 c6c
A Cho I&n trén bét mi kho,
Me,n kth 1 tbsp 1.5 tsp 1.75 tsp khéng dé cham véio bét ky
tuc thi chdt 16ng nao
Nudc 350ml 430ml 520ml
Mu&i 1.5 tsp 2 tsp 2.5 tsp Cho vaio géc
Bdédnh mi Pudng 3 tbsp 4 tbsp 5 tbsp Cho vao géc
khéng gluten
Dau 3 tbsp 4 tbsp 5 tbsp
Bot mi 4c8c/560g | 5céc/700g | 6céc/840
khong gluten coc 9 coc 9 9
Men khé Cho Ién trén bot mi khé,
khéng dé cham véio bét ky
tc thi 1.5 tsp 2 tsp 2.5 tsp qcmt R tky
Slta 1800ml
Stra chua
Vi khuéin 180m!
axit lactic
Thit qua 5 céc
) . p Khudy cho nhdo, c6 thé
MUt Tinh b6t 1 coc cho it/ khdng cho nudc
Pudng 1 céc Tly khéu vi
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