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Einkochtabelle:

Der Umwelt zuliebe bitte beachten:

Verpackungsmaterial und ausgediente Gerate
nicht einfach wegwerfen, sondern der Wieder-

Beachten Sie bitte die Gebrauchanweisung:

Diese Angaben sind Richtwerte. Die Zeiten
gelten erst ab dem Erreichen der jeweiligen Tem-
peratur. GroBmutters Rezepte behalten auch bei
Einkochautomaten bzw. Einkochvollautomaten
ihre Giiltigkeit.

Temperatureinstellung:

Thermostatregler (4) nach rechts bis zum An-
schlag, dann bis zur gewiinschten Temperatur-
Stufe zurlickdrehen.

ol [lem il R2eTy verwertung zufiihren.
Johannisbeeren 85°C 20 Min.
Apfelmus 90°C 30 Min. Den zustandigen Recyclinghof bzw. die nachste
Birnen 90°C 30 Min. Sammelstelle bitte bei Ihrer Kommunalverwal-
Erdbeeren 75°C 25 Min. tung erfragen.
eridelbeeren 85°C 25Min. | 7,r Inanspruchnahme von Garantieleistungen
Himbeeren 80°C 30Min.|  \yenden Sie sich bitte an lhren Handler oder die
Kirschen 80°C 30Min.| || MEIER Kundendienstzentrale lhres Landes.
Mirabellen 90°C 30 Min.
Pfirsiche 90°C 30 Min.
Aprikosen 90°C 30 Min.
Rhabarber kochen | 30 Min. .
Stachelbeeren 80°C 30 Min. Sonderzubeho6r zum Entsaften:
Zwetschgen 90°C 30 Min. Mit einem BIELMEIER Entsafteraufsatz BHG 630.0
Gemiise Temp. | Zeit (Durchmesser 35 cm) kdnnen Sie Ihren Einkoch-
Blumenkohl kochen | 90Min.| automaten jederzeit zu einem Saftgewinner
Bohnen kochen | 120 Min. ausbauen.
Dicke Bohnen kochen | 90 Min.
Erbsen kochen | 120 Min. o % Entsafter- - A
Essig-Gurken 90°C | 30 Min. & etz
Karotten kochen | 90 Min. == &= Patiing 7]

i —
Mohren kochen | 90 Min. E - Koch.
Kohlrabi kochen | 90 Min. (oo automat
Kiirbis 90° C 30 Min. ...bisher ...heute (Abb.2)
Rosenkohl kochen | 120 Min.
Spargel kochen | 120 Min.
Wirsing kochen | 120 Min.
Tomaten 90° C 30Min.| BIELMEIER ENTSAFTERAUFSATZ
Fleisch Temp. | Zeit
Bratensttick, vorgebraten kochen | 75 Min. BHG 630.0
Gulasch, angebraten kochen | 75Min.| (nichtim Lieferumfang enthalten!!!)
Wild, Gefliigel, angebraten kochen | 75 Min. Wichtige Hinweise:
Schnitzel, Koteletts, angebraten | kochen | 75 Min.
Wurstmasse kochen | 120 Min. = Der BIELMEIER Entsafteraufsatz ist kein Einzel-

gerdt und kann nur in Verbindung mit einem
Einkochautomat bzw. Einkochvollautomat
betrieben werden.

= Beachten Sie die entsprechenden Hinweise in
der Gebrauchsanweisung lhres BIELMEIER Ein-
kochautomaten bzw. Einkochvollautomaten.

® Firden Betrieb des Entsafteraufsatzes eignen
sich alle BIELMEIER Einkochautomaten, die mit
einer Entsafterstufe ausgestattet sind.

= Bitte achten Sie wahrend des gesamten
Entsaftungsvorgangs darauf, dass immer
geniigend Wasser im Einkochautomat ist.
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Vorbereiten der Friichte:

Je reifer das Obst, umso ergiebiger und aroma-
tischer ist der Saft. Die Friichte werden schnell
und grindlich gewaschen. Der je nach Rezept
bendtigte Zucker wird vor dem Entsaften zu den
Friichten in den Fruchtkorb (6) gegeben.

Fruchtsafte, die zu Gelee weiterverarbeitet wer-
den sollen, ohne Zuckerzugabe entsaften. Hierzu
eignen sich nur unreife Friichte, weil diese mehr
Pektin (Gelierstoffe) enthalten. Fruchtsafte, die
bei Gebrauch verdiinnt werden sollen, miissen
eine groBere Zuckerzugabe erhalten. Als Anhalt
gilt folgende Regel:

= auf 1 kg suiBe Friichte 100-150 g Zucker
= auf 1 kg saure Friichte 200-250 g Zucker

Vorbereiten der Flaschen:

Die Flaschen werden griindlich gereinigt und in
klarem, heilem Wasser nachgespiilt. Vor dem
Einflllen kann man sie in heiBem Wasser oder im
Backofen bei 75° C vorwarmen. Die bendtigten
Korken oder Gummikappen auskochen und in
klarem Wasser bis zum VerschlieBen der Flaschen
bereitlegen.

e — N
—max Frichteflllhohe

——(6) Fruchtkorb

~—— (5) Saftauffanggefaly

(4) Abfullschlauch

(3) Schlauchklammer

(2) Passring

SiELVEIER

—— (1) Einkochautomat

(Abb. 3)

Inbetriebnahme:

1. Fullen Sie fiir einen einmaligen Entsaftungs-
vorgang mindestens 6 Liter Wasser in lhren
BIELMEIER Einkochautomat (1).

2. Den Passring (2) so auf den BIELMEIER Einkoch-
automat auflegen, dass die Aussparung flir den
Abfiillschlauch (4) vorne auf der Oberseite ist.

3. Das Saftauffanggefal (5) mit dem Abfill-
schlauch (4) nach vorn, auf den Passring (2)
setzen.

4. Den Fruchtkorb (6) in das Saftauffanggefall
(5) einsetzen, die zur Saftgewinnung vorbe-
reiteten Lebensmittel einfillen, dabei den
Fruchtkorb (6) unabhdangig vom Gewicht
bis maximal zu 3 fillen und den Deckel (7)
schlieBen. Die Wande sowie der Boden des
Fruchtkorbs (6) sind mit Lochern versehen,
damit der Dampf ungehindert von allen
Seiten eindringen kann.

Der Saft von Obst, Gemiise oder Krautern
wird dadurch frei, dringt durch die Locher des
Fruchtkorbs (6), sammelt sich im Saftauffang-
gefédl3(5)undkannmittelsdesAbfiillschlauches
(4) und Schlauchverschlusses (3) bequem in
Flaschen abgefillt werden.

Nach diesen Vorbereitungen brauchen Sie lhren
BIELMEIER Einkochautomat (1) nur noch auf die
Dauerkochstufe ,Entsaften” stellen und die Saft-
gewinnung kann beginnen.

Entsaftungsvorgang:

Zundchst muss das ganze System erhitzt wer-
den.

Mit 6 Liter Kaltwasser betragt die Aufheizzeit ca.
25 Minuten.

Anmerkung: Die Aufheizzeit ist beim 2. Ent
saftungsvorgang oder wenn Heiflwasser einge-
fullt wird entsprechend kiirzer.

Saftentnahme:

Der Saft muss sofort in die vorbereiteten
Flaschen abgefiillt werden, denn nur, solange
er eine Temperatur von 75° C hat, ist er keimfrei.
Den Abfllschlauch (4) in den Flaschenhals flih-
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ren und die Schlauchklammer (3) 6ffnen, damit
der Fruchtsaft in die Flasche gelangen kann. Die
Schlauchklammer (3) wird solange geoffnet, bis
die Flasche randvoll ist, wobei der sich bildende
Schaum Uberlaufen kann. Sofort nach dem Ab-
flllen werden die Flaschen verschlossen und auf-
rechtstehend an einem zugfreien Ort abgekdihlt.
Danach werden sie beschriftet und in einem kiih-
len Raum stehend aufbewahrt.

Durchschnittliche Dampfzeit in Minuten:

Entsaftungsgut Dampfzeit in Min.
Apfel reif/unreif 90
Birnen 920
Brombeeren 45
Erdbeeren 45
Heidelbeeren 60
Himbeeren 45
Holunderbeeren 45
Johannisbeeren rot 60
Johannisbeeren schwarz 60
Pfirsiche 75
Pflaumen 75
Preiselbeeren 75
Quitten reif/unreif 920
Rhabarber 90
SuBkirschen 60
Sauerkirschen 60
Stachelbeeren reif/unreif 60
Weintrauben 60
Zwetschgen 75
Hinweis:

Der verwendete Werkstoff fiir den Fruchtkorb (6)
besteht aus einem optimal geeigneten Kunst-
stoff. Es handelt sich um ein vom Deutschen
Bundesgesundheitsamt (BGA) als lebensmittel-
physiologisch unbedenklich eingestuftes Mate-
rial. Ebenso sind die verwendeten Farbpigmente
im Kunststoff frei von Blei und Cadmium. Dies gilt
ebenfalls fir den Passring (2) und Deckel (7).

Der Fruchtkorb (6) tragt das Werkstoff-Recycling-
Zeichen und ist problemlos bei der Entsorgung.

Bedingt durch Farbstoffe und Fruchtsduren des
Entsaftungsgutes kann sich die Fruchtkorb-
oberflache farblich leicht veréandern, dies ist kein
Qualitdtsmangel.

Die Fruchtkorb-Oberflache ist glatt und deshalb
leicht zu reinigen.

Vermeiden Sie unbedingt Scheuermittel, weil
dadurch die Oberflache rau und schmutzemp-
findlicher wird.

Der Umwelt zuliebe bitte beachten:

Verpackungsmaterial und ausgediente Gerate
nicht einfach wegwerfen, sondern der Wieder-
verwertung zufiihren.

Den zustdndigen Recyclinghof bzw. die ndchste
Sammelstelle bitte bei lhrer Kommunalverwal-
tung erfragen.

Zur Inanspruchnahme von Garantieleistungen
wenden Sie sich bitte an Ihren Handler oder die
BIELMEIER Kundendienstzentrale Ihres Landes.
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GARANTIE

Fiir die am Verkaufstag beginnende Garantie gelten innerhalb der Bundesrepublik Deutschland,
Osterreich und der Schweiz folgende Bestimmungen:

1.

Garantiedauer: 2 Jahre

3.

Die Garantie gilt nicht:

2. Garantieleistungen: = fir Kratzer und Flecken am Gerét.
a) Nach unserer Wahl Reparatur oder Aus- = fir Beleuchtungs- und Kontrolllampen.
tausch von Teilen, die nach unserer Uber- « fiir Motorbiirst
prifung Material- oder Fertigungsfehler ur Motorbursten.
aufweisen. = fiir leicht zerbrechliche Teile aus Bakelit, Glas,
b) Die Garantie wird nur bei Vorzeigen dieser P,Ia;t'k u,\r;‘dtsolwlt;rﬁr, e;sew denn, eslhanldf]lt
Garantiekarte und der Verkaufsrechnung Sic Llim ta e”?j ehler, dievon uns als solche
geleistet. Die Karte ist nur glltig, wenn anerkannt werden.
sie am Verkaufstag vollstandig ausgeflllt = fiir Beschiadigungen, die durch falsche Instal-
wurde. lation oder Befestigung verursacht wurden.
c) Die Garantieleistung gilt nur gegentiber = wenn das Gerét an ein Stromnetz mit héherer
dem Erstverbraucher. Spannung, als auf dem Gerit angegeben, an-
d) Durch die Reparatur oder den Austausch geschlossen wird.
von Teilen innerhalb der Garantiedauer = bej falscher oder unsachgemiBer Bedie-
wird die urspriingliche Garantiezeit weder nung.
verlangert noch erneuert. )
= bei mangelnder Sorgfalt.
e) Transportkosten gehen zu Lasten des Kau- . .
fers (gilt nicht fiir die ersten 6 Monate der " Peiungentigender oder falscher Wartung.
Garantiezeit). = bei Fallenlassen des Gerétes oder einzelner
f) Sofern der Schaden oder Mangel nicht be- Teile.

seitigt werden kann oder die Nachbesse-
rung von uns abgelehnt oder unzumutbar
verzdgert wird, wird innerhalb von 6 Mo-
naten ab Kauf-/Lieferdatum auf Wunsch
des Endabnehmers entweder kostenfrei
Ersatz geliefert oder der Minderwert ver-
glutet oder das Gerat gegen Erstattung
des Kaufpreises, jedoch nicht Gber den
marktiiblichen Preis hinaus, zurlickge-
nommen.

bei unsachgemafBem Transport oder unsach-
gemaBer Verpackung fir den Transport.

. Die Garantie erlischt:

wenn das Gerét fiir andere als fir Haushalts-
zwecke eingesetzt wird.

wenn Personen, die nicht von unserer Firma
dazu erméchtigt sind, Reparaturen oder An-
derungen durchfiihren.

Fiir dieses Geriit leisten wir 2 Jahre Garantie fiir Mdngel, die auf Fertigungs- oder Material-
fehler zuriickzufiihren sind. Die Garantiezeit beginnt mit dem Tag der Ubergabe und wird nur
bei Vorlage der Garantiekarte und der Verkaufsrechnung gewdihrt. Weitergehende Anspriiche
bestehen nicht.

Modell: Wichtig! Bitte notieren Sie hier den auf
dem Typenschild am Gerat befindlichen
FD-Code:

Stempel und Unterschrift des Verkdufers Verkaufsdatum



For Auto-Preserving Cooker,
Fully Auto-Preserving-Cooker
and Mulled Wine Cooker

This appliance conforms with the
EEC directive 89/336/EEC for radio
interference level and electro-
magnetic compatibility (EMC) as well
as the low voltage directive 73/23 EEC.
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IMPORTANT INSTRUCTIONS:

We are very pleased that you chose this product
and would like to thank you for your confidence.
The safety of BIELMEIER electronic appliances
corresponds to the accepted rules of technology
and the safety laws. To make sure you will have
lots of pleasure with your new BIELMEIER auto-
preserving cooker please observe the following
notes carefully.

" Please read the operating instructions ca-
refully before using the appliance and keep
them for further reference.

® The appliance may not be used when:
- the power cord is damaged,
- there is visible damage to the appliance,
- if the appliance has been dropped.

= |f there is obvious damage to the appliance
and/or power cord, it should be checked by a
specialist or the BIELMEIER customer service.

" Only connect the appliance to an AC power
outlet in correspondence with the name plate
(grounding outlet).

= Unwind the power cord completely.

= Place the appliance on a level, stable and un-
obstructed area.

= Never place the appliance or the power cord
on a hot surface or near an open gas flame.

= Fill with water before use.

® Do not overfill water container, leave at least
4 cm space below the container rim. If over-
filled, hot water can spurt out.

® Do not leave the cord dangling.
® The plug should be pulled out:
- if damage occurs during use,
- before every cleaning,
- after each use.

= Never immerse the appliance into water, and
protect the power cord from dampness.

= Children are unaware of the possible dangers
of dealing with electric appliances. Therefore
never let children handle the appliance un-
supervised. Exercise extreme caution when
in the presence of children.

= This appliance is designed for household
use only and is not intended for commercial
purposes.

= |fused incorrectly or for purposes other than
those for which the appliance is designed,
no legal responsibility will be assumed for
possible damages.

General:

The appliance can be used in many ways: for pre-
serving, indirect warming in water, preparing of
hot drinks, cooking*, warming¥*, blanching of
vegetables* etc.

Thick liquids which tend to scorch need to be
stirred vigorously and continuously. *

Should the appliance ever boil dry there is an ad-
ded safety which guards against overheating. Let
the appliance cool off well before filling it with
water, otherwise there is a danger of scalding by
sudden development of steam. The surface of
the enameled appliances could also be damaged.
At first use an odor can develop which will soon
disappear, however.

For hygienic reasons, you should fill the appli-
ance with 6 liters of water — temperature switch
(4) should be set to “Entsaften” (juice making) —
and bring it to boil.

Capacity:

The BIELMEIER auto-preserving cooker holds 29
liters. The level of liquid in the cooker must not
be higher than 4 cm below the rim.

* pbeside appliances made of plastics



Important instructions for use of the appliance:

® Thoroughly clean the inside of the appliance
before the first use.

= Fill with water before turning on the
appliance.

= Do not overfill water container, leave at least
4 cm space below the container rim. If over-
filled, hot water can spurt out.

= Caution! Danger of scalding from escaping
steam!

= The appliance will become hot when in use
so only grab it on its insulated handles.

= Only carry the appliance when it is cool.

Please note the following for the stainless
steel version:

The stainless steel handles are only designed to
act as transport handles when the unit is cold.
Place the appliance in the position in which you
wish to use it. Insert the jars and fill the unit with
water as shown in the drawing (fig. 1). Then in-
sert the plug into an earthened socket only.

Please note the following for the plastics
version:

Please use the appliance just for preserving food,
making juice and preparing hot drinks. It is not
suitable to heat or cook thick liquids directly
in the appliance.

Contrary to the enameled and stainless steel
version this appliance has an open bottom, the
heating element is uncovered.

Caution: improper use may cause burns!

Temperature control (4):

The appliance is equipped whit a precision-
thermostat (capillary tubethermostat). The
temperature control (4) is infinitely variable from
approx. 30° C up to boiling. The temperature
set will be controlled automatically. A separate
thermometer is not necessary.

The desired temperature setting is not reached
until the indicator lamp (5) goes out for the first
time and the actual cooking time for preserving,

which is given in cookbooks and indexes, doesn‘t
start until that moment.

For juice-making the temperature control (4)
has a special marking which renders possible a
permanent heating.

When the cooking process has been completed
or needs to be interrupted, turn the temperature
control (4) all the way to the left counterclock-
wise and pull the plug.

Hints on cooking:

The boiling point of water varies according to
the local altitude and atmospheric pressure.

If the temperature control (4) is set too high it
results in continuous boiling and consequently
strong development of steam, loss of water in
the appliance plus wasting of energy.

To find the correct setting for boiling on your
appliance, simply take the following steps:

1. Turn the temperature control (4) all the way
to the right (clockwise) till ,Kochen” (boi-
ling).

2. Wait for the water to boil.

3. Turn temperature control (4) slowly towards
the left till the thermostat switches off. This
can be recognized by a lower boiling noise
and a calming down of the steam. In this
thermostat setting the heating element will
be switched on and off automatically.

For the version auto-preserving cooker with
timer:

To regulate the preserving time automatically
the preserver is equipped with a synchronized
timer (6). The timer (6) has two settings:

1. Permanent operation (“Dauerbetrieb”) on the
far left.

2. Automatic operation, infinitely setting of the
time up to 120 minutes (dial to the right).

In the position “Dauerbetrieb” (permanent opera-
tion) the timer does not stop automatically. This
setting is used for juice-making or for keeping
warm food or drinks for more than two hours.*

* beside appliances made of plastics



For fully automatic preserving please dial posi-
tion of the temperature control (4) as shown in
the preserving index.

The knob of the timer (6) has to be set on the
desired preserving time. Now the automatic
preserving starts, the indicator lamp (5) is on.

Not before the preset temperature is reached the
synchronized timer (6) will start and count down
in the preset time. At the end of the preserving
time the indicator lamp (5) goes out.

Juice making operation:

Your BIELMEIER auto-preserving cooker is
excellenty qualified for juice making operation
by using the BIELMEIER juice extraction top (not
included). Of course you can use each other
standard juice extraction top (important:
diameter 35 cm.)

= Fill the cooker with at least 6 liters of
water.

® Turn the temperature control (4) completely
to the right to the position “Entsaften” (juice-
making operation), place the juice extraction
top on the auto-preserving cooker. as shown
in the accompanying drawing (fig. 3) and turn
the timer (6) to left to the position “Dauerbe-
trieb” (permanent operation).

Important: with each new juice-making opera-
tion water must be added.

Cleaning:

Never immerse the appliance in water. While the
plug is pulled the cooker can be wiped off on
the outside with a damp cloth, the inside can
be washed out.

Hard water deposits can be removed by a brief
boiling with vinegar in water. Boil out with clear
water.

Auto-preserving cooker version with tap (7)
gives an additional possibility to pour out thin
liquids through the tap (7). To prevent blocking
during preparation of thick liquids* we recom-
mend to plug up the tap (7) from the inside e.g.
with a bung. From time to time the tap (7) should
be cleaned with hot water, which can be mixed
with rinsing water.

14 | * beside appliances made of plastics

BRIEF INSTRUCTION:
Preserving:

® Place grating insert.

= Fill cooker (2).

= Placelid (1).

® Plug into safety socket.

= Set temperature control (°C) (4).
= Set timer on desired time (6).

® |ndicator lamp (5) is on, heating-up process.
Preserving process goes fully automatically.
At the end the appliance switches off auto-
matically, the indicator lamp (5) goes out.

= When finished turn the temperature control
(4) completely to the left and pull the mains

plug.

Juice making operation:
= Fillin at least 6 liters of water.

® Place fitting ring and juice extraction top on
the appliance as shown in the accompanying
drawing (fig.3).

= Place fruits in the fruit container.

Place lid (1).

® Plug into safety socket.

= Set temperature control (4) on “Entsaften”
(juice making operation).

= Set timer (6) on “Dauerbetrieb” (permanent
operation), indicator lamp (5) is on, heating
process is on.

= Before each juice-making operation add
water.

= At the end, set temperature control (4) on 0,
pull plug.

Interesting points:

First of all: grandma’s rules for preserving have
not been changed. Preserving means sterilization
without chemical preserving agents. The even
heat produced kills the germs in the items to be



preserved; at the same time the resulting vacu-
um seals the jar hermetically and germfree.

Only ... the preserving cooker has come a long
way since grandma’s time! BIELMEIER Auto-
Preserving Cookers save in so many ways, grand-
ma would have been glad to have one!

Instruction for preserving:

Cleanliness in preparing is imperative for the
keeping of the preserves. Fruit and vegetables
should be of good quality, fresh and ripe.

= Wash fruit and vegetables thoroughly and let
dry before chopping.

= Green beans and peas keep longer if you
blanch them briefly first.

= Jars, cans, bottles and their lids should be
washed carefully in hot dishwater then rinsed
with clear water and placed on a clean cloth
till the water has run off.

® Check items for stubborn residues and
damages.

" Wash the seals also carefully in hot dish-
water and leave them in clear water till they
are needed.

® Do not use porous, damaged or over-
stretched rubber rings or caps.

= Fill the containers up to 2 cm below the rim;
when preserving pulpy items (apple sauce
etc.) leave 3 to 4 cm under the rim. Please
read instructions when buying jars

" When making sausage fill containers
only 3/a.

" Close containers tightly with screw-seals or
clamps.

® Close bottles immediately upon completing
the sterilization process.

= Always place glasses on the insertable grill.
Different size glasses may be used.

® The glasses should be %/ to 3/s submerged; if
you use the upper level as well this applies to
the upper level.

(fig. 1)

When placing the glass jars in the cooker, the
water temperature should be approximately
that of the jars. Saves both time and energy.

Place lid on the appliance.

Cooking temperatures and times you will find
in recipes and preserving books.

The time needed to heat up is not included
in the cooking time.

Cooking time begins when the desired
temperature has been reached. Now the
timer starts to count down.

After the cooking time is over, take out the
jars. Clamps and other lid fasteners should be
left on the jars until these have cooled down
completely. Cans should be put into cold
water immediately.

Preserves are best kept in a dry, cool and dark
place.

Labeling of the glass-jars, cans etc. is
advisable (date and content).

For the various ways in which you can
preserve fruit, vegetables, meat etc. please
consult your cookbook.
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Preserving index:

Please help preserve our enviroment:

Do not simply throw away packaging material
and appliances no longer used. They can be

Please note the manual:

These details are guideline values. Cooking
time begins only after the heating-up process is
completed. Grandma's recipes are valid for auto-
preserving cooker, too.

Temperature setting:

Turn the temperature control (4) as far as it will
go to the right, than turn it back to the desired
temperature.

Fruit Temp. | Time
- recycled.

currants 85°C 20 Min.
apple sauce 90°C 30 Min. Please inquire the responsible, or rather, the
pears 90°C 30 Min. nearest recycling center at the city administra-
strawberries 75°C 25Min.|  tion.
blueberries 85°C 25Min. | For guarantee claims please contact your dealer
raspberries 80°C 30 Min. or the BIELMEIER customer service center of your
cherries 80°C 30 Min. country.
mirabelles 90°C 30 Min.
peaches 90°C 30 Min.
apricots 90°C 30 Min.
rhubarb kochen | 30Min.|  gpecial attachment for juice making:
gooseberries 80°C 30 Min.
plums 90°C 30 Min. With the BIELMEIER juice extraction top (diame-
Vegetables Temp Time ter 35 cm.) you can convert your auto-preserving
cauliflower boil 90 Min cooker into a juice-maker at any time.
beans boil 120 Min.
fava beans bo!l 920 M!n. o % Jice .
peas boil 120 Min. F Extractor L

8 - = & Fittingring E
pickles 90°C 30 Min. '-’l -t
carrots boil 90 Min. E - Eruet%rving
cabbage turnips boil 90 Min. o) O
pumpkin 90°C 30 Min. ...up to now ..today e 21
Brussel sprouts boil 120 Min. >
asparagus boil 120 Min.
savoy boil 120 Min.
tomatoes 90°C 30 Min.
Meat Temp. | Time BIELMEIER JUICE EXTRACTION TOP
pre-cooked roast boil 75 Min.
sautéd goulash boil 75 Min. BHG 630.0
game, fowl sautéd boil 75Min.| (notincluded!!)
cutlets, chops sautéd bo!l 75 M!n. Important instruction:
sausage boil 120 Min.

®" The BIELMEIER juice extraction top is no
separate appliance and can only be operated
in combination with a BIELMEIER auto-
preserving cooker.

" Please pay attention to respective instruc-
tions in the operation manual of your
BIELMEIER auto-preserving cooker.

® You can use the juice extraction top with all
BIELMEIER auto-preserving cookers which
have a juice-making setting.

® Throughout the extraction process make sure
that there is always enough water in the auto-
preserving cooker.



Preparing fruits:

The riper the fruits are, the more juice you will
obtain and the more aromatic it will be. Fruits
are to be washed quickly and thoroughly. The
amount of sugar needed depending on the
recipe is added to the fruits into the fruit container
(6) before making juice.

Fruit juices which are processed to jelly should
be extracted without adding any sugar. For this,
only unripe fruit is adequate since it contains
more pectin (gelatine). Fruit juices which are
to be deluted must receive a larger quantity of
sugar. The following guide is an indication:

= add 100-150 g of sugar to 1 kg of sweet fruits
= add 200-250 g of sugar to 1 kg of sour fruits

Preparing the bottles:

The bottles are cleaned thoroughly and rinsed in
hot and clear water. You can preheat them in hot
water or in the oven at 75°C prior to filling. Boil
the corks and rubber caps needed and put them
into clear water until capping the bottles.

————
= max. height for filling-in-fruit

______(6) Fruit container

=~ (5) Juice collection container

(4) Outlet tube

(3) Tube fastener

(2) Fitting ring

4 BIELMEIER F

__ (1) Auto-Preserving Cooker
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(fig.3)

Operation:

1. For on juice-making operation fill at least
6 liters of water into your BIELMEIER auto-
preserving cooker (1).

2. Place fitting ring (2) in such a way on your
BIELMEIER cooker that the gap for the outlet
tube (4) is up at the front side.

3. Place the juice collection container (5) on
the fitting ring (2) with the outlet tube (4)
pointing to the front.

4. Insert the fruit container (6) in in the juice
collection container (5) and fill in the food
prepared for juice making. Fill the fruit
basket (6) no more than 34, indipendent of
the weight, and close the lid (7). Both walls
and bottom of the fruit container (6) have
holes so that steam can flow unhindered
from all sides.

This releases the juice of fruits, vegetables or
herbs, so that it runs through the holes of the
fruit container (6), collects in the juice collec-
tion container (5) and can easily be filled into
bottles through the outlet tube (4) and the
tube fastener (3).

After these preparations you just need to
position your BIELMEIER auto-preserving cooker
(1) on continious setting “Entsaften” (juice
extraction) and you can start making your own
juice right away.

Juice making operation:

At first the entire system needs to be pre-
heated.

With a content of 6 liters of cold water it will take
about 25 minutes for the appliance to heat up.

Note: The preheating time is accordingly
shorter for the second extraction process or in
case when hot water has been poured.

Filling the juice:

The juice has to be filled into the prepared bottles
immediately as it will be germfree only when
above a temperature of 75°C. Lead the outlet
tube (4) into the neck of the bottle and open the
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tube fastener (3) so that the fruit juice can run
into the bottle. The tube fastener (3) is kept open
until the bottle is full to the brim, the developing
froth can spill over. The bottles are closed imme-
diately upon filling and should cool in upright
position at a non-draughty place. Following that
they are labeled and stored in upright position
in a cool room.

Average Cooking Times:

Food for juice making cooking time / min.
apples ripe/unripe 920
pears ripe/unripe 920
blackberries 45
strawberries 45
blueberries 60
raspberries 45
elderberries 45
redcurrants 60
blackcurrants 60
peaches 75
plums 75
cranberries 75
quinces ripe/unripe 90
rhubarb 920
sweet cherries 60
sour cherries 60
gooseberries ripe/unripe 60
grapes 60
damson 75

Further Instructions:

The material used for the fruit container (6) is
composed of an excellently qualified synthetic.
Itis a material which was assessed as completely
harmless for food by the Federal German Public
Health Department ( Deutsches Bundesgesund-
heitsamt BGA). The colorings used in the synthe-
ticare also free from lead and cadmium. This also
applies to the fitting ring (2) and the lid (7).

The fruit container (6) has the recycling mark for
materials and is non-problematic in disposal.

Due to the food's color agents and the fruit acids
the surface of the fruit container may get slightly
different tone, but this is no quality flaw.

The surface of the fruit container is smooth and
can therfore be cleaned without any problems.

Do absolutely avoid scouring agents as they will
make the surface rough and prone to getting
dirty.

Please help preserve our enviroment:

Do not simply throw away packaging material
and appliances no longer used. They can be
recycled.

Please inquire the responsible, or rather, the
nearest recycling center at the city administra-
tion.

For guarantee claims please contact your dealer
or the BIELMEIER customer service center of your
country.



GUARANTEE

For the warranty, which begins as of the date of sale of the product, the following conditions

shall apply in Great Britain:
1. Warranty period: 2 years
2. Conditions of warranty:

a) Parts, which exhibit defects in material and/
or workmanship after our inspection, will
either be repaired or replaced according to
our decision.

b) Warranty is only provided on presentation of
this warranty card and purchase receipt. This
warranty is only valid if it is filled out on date
of sale and in a complete and appropriate
manner.

¢) This warranty is only valid for the first owner
of the device.

d) No change or repair of parts performed
within the warranty period shall provide
grounds for any extension of the original
warranty period.

o

Any transportation costs shall be borne by
the purchaser (this shall not apply during the
first 6 months of the warranty).

f) If the damage or defect cannot be elimina-
ted or if we refuse to repair the defect or
in the event of a delay in our repairing of
the device, then within the first 6 months
after purchase/delivery of the device, and
according to the wish of the end user, the
device will be replaced free of charge or its
value will be reimbursed or the device will
be taken back with a refund of the original
purchase price which shall not exceed the
usual market price.

3. The warranty shall not apply to:

= spots and scratches on the device.
= control lamps and lights.

= motor brushes.

= easily breakable parts (e. g. bakelite, plastic,

glass), even in case of defects in material re-
cognized by us.

= damage due to improper installation or im-

proper fixing.

= damage caused by an unsuitable voltage

supply or an unsuitable electricity network.

= improper or inappropriate use of the equip-

ment.

= unsatisfactory care.

= damage caused by incompetent or insuffici-

ent maintenance.

= damage caused by dropping the equipment

or part thereof.

= improper transportation or inappropriate

packaging during the transportation.

4. The warranty shall be deemed void:

= in case of use or application of the device

other than its intended use for household
purposes.

= in case of any servicing or repairing of the

device performed by third parties that have
not been authorized for such purpose by our
company.

A 2-years warranty is provided for damage caused by defects in material or workmanship.
The warranty period shall begin on the hand-over day and warranty is only granted on
presentation of the warranty card and the purchase receipt. No further claims shall be

granted.

Model:

Important! Please write down the FD-code
located on the rating plate here:

Stamp and signature of salesperson

Date of sale
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Pro zavarovaci hrnce automatické,
zavarovaci hrnce plnoautomatické

a vycepni automaty

Tento spotiebi¢ odpovida smérnici
EG89/336/EWG o elektromagne-
tické kompatibilité a smérnici
73/23 EWG pro nizkonapétové
systémy.

q3

DULEZITA BEZPECNOSTNi UPOZORNENI:

Velmi nas tési, ze jste se rozhodli pravé pro
tento produkt a dékujeme Vam tak za Vasi
davéru. Bezpecnost  elektrospotiebicd
BIELMEIER  odpovidd obecné platnym
technickym predpisim a zakonim o
bezpecnosti. Presto bychom chtéli Vas i ostatni
uzivatele upozornit na nasledujici skute¢nosti.

" Pfed uvedenim spotiebi¢e do provozu si
prectéte peclivé ndvod k obsluze a uschove-
jte si ho.

= Spotiebi¢ nesmi byt uveden do provozu,
jestlize:
-je poskozen pfivodni kabel
- spotiebic¢ vykazuje viditelna poskozeni
- spotfebic¢ jednou upadl na zem

= Pfi zjevném poskozeni spotiebice ne-
bo pfivodniho kabelu nechte spotiebic
prezkouset u odbornika nebo na servisnim
stfedisku firmy BIELMEIER.

= Spotiebic pfipojte jen ke zdroji stfidavého
napéti, které odopovida oznaceni na typo-
vém Stitku spotiebice.

= Pfivodni kabel pIné odmotejte.

= Spotiebi¢ umistéte na rovnou, volnou a sta-
bilni podlozku.

= Spotfebic¢ neodkladejte ani nenechévejte v
provozu na horkém povrchu nebo v blizkosti
otevieného plynového horaku.

® Pied zapnutim naplite spotiebic vodou.

" Nadobu na vodu nepfepliujte, naplnte ji
max. 4 cm pod jeji okraj. Pfi pfeplnéni muize
vystiikovat horka voda ven.

= Privodni kabel nenechévejte nikdy volné viset.
= Zastrcku vytahnéte ze zasuvky:

- pfi poruchach béhem provozu,

- pred kazdym cisténim a udrzbou

- po pouziti.
= Elektrickou ¢ast spotiebice s pfivodnim ka-

belem neponofujte nikdy do vody. Spotiebic
provozujte jen v suchych mistnostech.

= Déti neznaji nebezpedi, kterd miizou vznikn-
out pfi zachazeni s elektrickymi spottebici,
proto je nikdy nenechavejte manipulovat se
spotiebicem bez dozoru.

= Tento spotiebic je urcen jen pro pouziti v
domacnosti, nikoliv pro komercni Gcely.

= Za eventudlni Skody vzniklé pouzivanim
spotiebice k jinym nez uvedenym ucelim
nebo nedodrzenim navodu k obsluze,
neprebirdme odpovédnost.

Vseobecné informace:

Spotrebi¢ je mnohostranné pouzitelny: k
zavarovani, k ohfevu ve vodni lazni, k pfipravé
horkych napojt, vareni*, ohfivani* k blansirovani
zeleniny* atd.

Husta jidla, kterd se mohou pfipalit, musite
ohtivat pomalu za stalého michani. *

Pokud by se méla voda v hrnci vyvait, zabu-
dovana pojistka proti chodu nasucho zabrani
prehféti pristroje. Dfiv nez spotfebic znovu napln-
ite vodou, nechte jej fadné vychladit, jinak maze
dojit k nebezpedi opareni vznikem horké pary.
Kromé toho muZe dojit k poskozeni smaltové-
ho povrchu. Pfi prvnim pouziti mGze vzniknout
mirny zapach, ktery po kratké chvili zmizi.

Z hygienickych dtvodi byste méli spotiebic pred
prvnim pouzitim naplnit asi 6 litry vody - termo-
stat nastavit (4) na odstavriovani - a vodu jednou
dostatec¢né povafit.

Obsah:

Zavarovaci automat BIELMEIER ma objem 29 I.
Tekutina smi dosahovat max. 4 cm pod horni
okraj nadoby.

* kromé spotiebi¢d zumélé hmoty
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Dulezita
spotiebice:

upozornéni k pouzivani
= Pred prvnim pouZitim umyjte ddkladné vnitini
stény nadoby.

" Pfed zapnutim pfistroje napliite nadobu
vodou.

® Nadobunepieplnujte,dodrzujtedoporucenou
hranici max. 4 cm pod horni okraj, jinak mGze
horkd voda vystfikovat ven.

= Pozor! Vzniklou parou mize dojit k nebezpeci
opareni!

= Pozor! Spotiebic je za provozu horky, dotyke-
jte se pouze izolovanych uchytd!

= Spotiebic prenasejte pouze fadné vychladly.

U zavarovacich hrncti z nerezové oceli dbejte
nasledujicich pokynii:

Nerezovych tchytd je mozné se dotykat pouze
v pfipadé, Ze je zavarovaci hrnec vychladly.
Umistéte Va3 pfistroj proto tam, kde jej chcete
také pouzit. Dovnitt vloZte zavarovaci sklenice
(obr. 1) a zalijte hrnec vodou. Tepfive pak zapojte
sitovy kabel do zasuvky.

U zavaiovacich hrncii z umélé hmoty dbejte
nasledujicich pokyni:

Pfistroj je urceny vylu¢né k zavafovani potravin, k
odstavinovani a k ohfevu napojli. Tento pfistroj
nenivhodny k ohfivéni a vafeni hustych omacek
nebo jinych pokrmi husté konzistence.

Oproti pfistrojm vyrobenych ze smaltu a
nerezové oceli neni dno nadoby uzaviené, a tak
neni topna spirala kryta.

Pozor: nebezpedi popdleni pfi nespravné
manipulaci!

Regulace / nastaveni teploty (4):

Spotfebi¢ je vybaven pfesnym termostatem
(kapildrovy typ). Termostat (4) muGzete plynule
nastavit od cca. 30°C do bodu varu. Nastavena
teplota je automaticky udrzovéna. Pridavny
teplomér neni potiebny.

Teprve kdyz béhem ohfevu svitici kontrolka
poprvé zhasne, je dosazeno zvolené teploty a
nejdfive od tohoto okamziku plati zavafovaci
¢as uvedeny v orientacni tabulce. Pfi pouziti
odstaviiovaciho néstavce ma termost (4) funk-
ci odst’aviiovani ,Entsaften”, kterd zajistuje
prabézny ohfev.

Pti ukonceni nebo preruseni provozu otocte
voli¢em termostatu (4) zcela doleva, proti sméru
chodu hodinovych rucicek a vytahnéte zastrcku
ze zasuvky.

Upozornéni pro var:

Bod varu vody je zavisly na tlaku vzduchu ev.
na nadmofské vysce.

Jestlize je termostat (4) na spotiebic¢i nasta-
ven pfili§ vysoko, hieje spotiebic trvale, tzn. ze
dochazi k silnému vzniku pary, ztraté vody ve
spotrebici a spotiebé elektrického proudu.

Spravné nastaveni bodu varu dosahnete nasle-
dujicim postupem:

1. Termostat (4) otocte ve sméru chodu hodi-
novych ruci¢ek doprava k oznaceni varu ,Ko-
chen”.

2. Vyckejte dokud se voda nezacne varit.

3. Termostat (4) otacejte pomalu doleva, az se
termostat vypne. Vafici voda tolik nekypi a
tvoii se méné pdary. V této pozici se ohrev
vypina a zapind automaticky.

Model zavarovaciho hrnce s casovym
spina¢em:

Aby se dala nastavit délka zavafovani na zékladé
casové tabulky nebo kucharky, je v pfistroji zabu-
dovany synchronni ¢asovy spinac. Tento spinac
ma 2 provozni rezimy:

1. Rezim trvalého chodu (tocte spinacem doleva
proti sméru chodu hodinovych rucicek).

2. Automaticky rezim, plynule nastavitelna
doba od 20-120 min. (tocte spinacem doprava
ve sméru chodu hodinovych rucicek).

V automatickém rezimu se vypne ¢asovy spinac¢
po uplynuti nastavené doby sam. Tuto spinaci
polohu potiebujete pfi odstaviiovani nebo k
udrzeni horkych pokrm nebo napojd déle nez
2 hodiny *

* kromé spotiebi¢d z umélé hmoty
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Pfi plnoautomatickém zavafovani nastavte
termostat (4) ana odpovidajici teplotu podle
tabulky.

Otoc¢nym voli¢cem spinacich hodin (6) nastavte
pozadovanou dobu zavarovani. Jakmile zacne
automaticky proces zavarovani, kontrolky (5)
se rozsviti.

Teprve kdyZ je dosazena nastavend teplota,
sepne se automaticky také ¢asovac a nastaveny
Cas se tak za¢ne odecitat. Po uplynuti zavarovaci
doby zhasnou také kontrolky (5).

Odstaviovani:

Zavarovaci automat BIELMEIER mUzete vyuzit
pfi pouziti odstaviiovaciho nastavce BHG 630.0
(neni soucasti dodavky!!) také k odstavriovani.
(Dulezité: primér 35 cm):

® Do nadoby nalijte nejméné 6 litrii vody.

®" Termostat (4) otolte doprava az na
pozici odstaviovani ,Entsaften”, nasadte
odstavnovaci nastavec (viz. obr. 3) a zvolte
¢asovym spinacem (6) otocenim doleva staly
chod ,Dauerbetrieb”.

Dulezité: pred kazdym dalsim odstaviiovanim

doplnte vodu.

Udrzba:

Spotiebi¢ neponofujte nikdy do vody. Pfi
odpojenémsitovémkabeluzelektrické sité utiete
zvenku vihkym hadrem a zevnitf vyplachnéte.
Vzniklé usazeniny vodniho kamene ¢as od ¢asu
odstrarite roztokem kyseliny citronové, octa
nebo odvapriovacem, ktery je v obchodech
bézné dostupny. Nasledné vzdy nechte prevafit
cistou vodou..

U verze zavafovaciho automatu s vypustnym
kohoutem (7) mizete vypoustét fidké tekutiny
event. kohoutem (7). P¥i pfipravé hustych jidel*
doporucujeme utésnit zevnitf odtok do kohoutu
napf.zatkou, abyste zabranili ucpani vypustného
kohoutu. Cas od ¢asu musite kohout pro¢istit
horkou vodou s pfiddnim myciho prostfedku.

22 | * kromé spotiebic¢t zumélé hmoty

KRATKY NAVOD K POUZITI:
Zavarovani:

® Naplrite nadobu vodou (2).

® Nasadte poklici (1).

= Zapojte sitovy kabel do zasuvky.
= Zvolte teplotu (4).

= Casovym spina¢em nastavte pozadovanou
teplotu (6).

= Sviti-li kontrolka (5). Prvni zhasnuti kontrolky
(5) znamena: zvolend teplota byla dosazena,
nyni zacind zavafovani. Teplota bude
automaticky udrzovana.

= Po ukonceni provozu otocte termostatem (4)
Uplné doleva a vytahnéte privodni kabel ze
zasuvky.

Odstaviiovani:

= Do nadoby nalijte nejméné 6 litri vody.

= Adaptacni krouzek a odstaviiovaci nastavec
nasadte podle obrazku ¢. 3.

= Vybrané suroviny k od3taviovani vlozte do
kose na ovoce.

= Nasadte poklici (1).

= Zapojte sitovy kabel do zasuvky.
= Termostat nastavte na odsStaviiovani
,Entsaften” (4).

= Casovym spinacem (6) zvolte oto¢enim
doleva staly chod ,Dauerbetrieb”, sviti-li
kontrolka (5), spotiebic se ohfiva.

= Pred kazdym dal$im odstavriiovanim doplrite
vodu.

® Pfi ukonceni provozu otocte termostatem
(4) do pozice ,0” a odpojte privodni kabel ze
zasuvky.

Cenné znalosti:

Pfedevsim plati: oproti ¢astim, kdy zavarovaly
nase babicky se nic nezménilo! Zavarovani
znamena4 sterilizovani zavafované suroviny bez
pfidavani chemickych konzervacnich latek.



Vyvijend stala teplota zabiji z&rodky v zavarované
suroving; zaroven se vzniklym podtlakem je
zavarovaci sklenice sterilné a vzduchotésné
uzaviena.

Jen zavarovaci hrnec uz neni ten samy, jako
za dob nasich babic¢ek! Zavarovaci automaty
BIELMEIER pfindseji mnohostranné ulehceni
préce, které by tehdy uvitala kazda babicka!

K vlastnimu zavafovani:

Ptiprava a cistota jsou z divodu trvanlivosti
nejdalezitéjsi. Ovoce a zelenina maji byt dobré
kvality, ¢erstvé a zralé.

= QOvoce a zeleninu nerozkrajené dobie umyjte
a nechat okapat.

= Zelené fazole a hrach jsou trvanlivéjsi, kdyz
je predem mirné podusite (blansirujete).

= Sklenice, plechovky a lahve umyjte peclivé
pod horkou vodou, vyplachnéte a nechte
uschnout na cisté utérce.

= Zkontrolujte, zda v nddobé nejsou pfipélené
zbytky, nebo zda neni nddoba poskozena.

= Umyjte také uzdvéry peclivé pod horkou
vodou a nechte az do pouziti v Cisté vodé.

= Nepouzivejte zddné gumy které jsou
poskozené, vytahané a nebo maji pory.

= Sklenice event. lahve naplfujte jen 2 cm pod
okraj, u kasovité hmoty (jablecna dien) jen 4
c¢m pod okraj. Pfi ndkupu sklenic si vSimejte
pfipadnych upozornéni.

= Uzeniny vsech druhl plite jen do 34
sklenice.

= Sklenice se Sroubovymi nebo pruzinovymi
uzavéry, pripadné se svorkami, fadné
uzaviete.

" Lahve uzaviete okamzité po ukonceni
sterilizace.

= Sklenice stavte vzdy na rost. MUzete pouzit
sklenice rlizné vysky.

= Sklenice maji stat do /3 az 3/s ve vodé; nejvyssi
sklenice ma byt ponofena do %4 ( 2 fady).

= Teplota sklenic by méla byt stejnd jako
teplota vody, uetfite tak ¢as i energii.

= Nasadte poklici na spotiebic.

" Teplotu a ¢as pro zavafovani vyhledejte v
receptech, pfipadné knihach o zavarovani.

® Doba zahfivani se nepotitda do casu
zavafovani.

" Doba zavafovani za¢ind, kdyz je dosazena
zvolena teplota.

®" Po uplynuti doby zavafovani sklenice
vyjméte, svorky ponechte do upIného
vychladnuti sklenic, plechovky ponofite
okamzité do studené vody.

= Zavafené suroviny je nejlépe uchovavat v
suchu, v chladu a ve tmé.

= Je Uucelné sklenice popisovat (datum,

obsah).

" Vyberte si v kuchafce nebo v knize o
zavarovani, jak a jakym zpUsobem ovoce,
zeleninu, maso apod. zavafite.

| 23
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Orientacni zavarovaci tabulka:

Pokyny k ochrané zivotniho prostredi:

Nevyhazujte prazdné obaly ani vyslouzilé
spotiebice mezi komunalni odpad, nybrz se

Dbejte navodu k pouziti:

Tyto tabulky jsou orienta¢ni. Casy plati od
dosazeni zvolené teploty. Recepty nasich
babic¢ek plati i v dobé zavarovacich automatt.

Nastaveni teploty:

Termostat (4) otocte doprava az na doraz, pak
zpét az na pozadovanou teplotu.

ovoce teplota | cas. o - . - ; .

- o - fidte radami nebo smérnicemi obecni spravy
rybiz 85°C 20 Min. Vaseho bydlisté
jabl.pyré 90°C 30 Min. ’
hrusky 90°C 30 Min. = Obalovymaterial vytfidte do ur¢enych sbérnych
jahody 75°C 25 Min. nadrzi s moznosti dalSiho zpracovani.
b°r9ka 85:C 2 M!n. = Stary, vyslouzily spotfebi¢ odlozte na
nvwavlmvy 80°C 30 M!n. pfislusné sbérné misto.
tfeSné 80°C 30 Min.
mirabelky 90°C 30 Min. V pfipadé uplatnéni opravy v zaru¢ni dobé se
broskve 90°C 30 Min. obratte na Vaseho prodejce nebo pfimo na
merunky 90°C 30 Min. servisni centrum spole¢nosti BIELMEIER.
rebarbora vafrit 30 Min.
angresty 80°C 30 Min.
Svestky 90°C 30 Min. Zvlastni pfislusenstvi k odstavinovani
zslening teplota [ €as | ¢ gifaviiovacim nastavcem  BIELMEIER
kvétak Va[ft 20 M!n. BHG 630.0 (prdmér 35 cm) miizete Vas zavarovaci
faz. Il,JSky Vaf!t 120 M!n‘ automat rozsifit o funkci odstavrovani.
tlusté fazole vafrit 90 Min.
hrach vafit 120 Min. odstaviovaci
kys. okurky 90°C 30 Min. & * néstavec ] A
karotka vafit 90 Min. == o N
mrkev varit 90 Min. E‘ Zavaiovaci
kedlubny varit 90 Min. Nexos)
dyné 90° C 30 Min. ...dfive ...nyni
razi¢.kapusta vafit 120 Min. (obr.2)
chrest varit 120 Min.
kapusta varit 120 Min.
fejcata S0°C__| 30Min.|  g1E| MEIER ODSTAVNOVACI NASTAVEC
maso teplota | cas
pecené-platek, predpeceny | vafit 75Min.| BHG 630.0
gulas varit 75 Min. . v s .
divocina, dribez, zapecené | varit 75 Min. (neni soucasti dodavky!!!)
fizek, kotlety, zapecené vafit 75 Min. Dulezita upozornéni:
uzeninova smeés varit 120 Min. - vy .

Odstavnovaci

nastavec BIELMEIER neni
samostatné zafizeni a je funk¢ni pouze
v pfipojeni na zavafovaci automat, popf.
zavarovaci plnoautomat.

" Dbejte piislusnych upozornéni v navodu
k pouziti Vasich BIELMEIER zavarovacich
automat(, popt. zavarovacich plnoautomatu.

" Pro pouziti odstavnovaciho nastavce jsou
vhodné vsechny BIELMEIER zavafovaci
automaty, které jsou vybaveny funkci
odstavnovani ,Entsaften”.

= Davejte béhem celého procesu odstaviiovani
pozor, aby bylo béhem odstaviiovani v
zavarovacim automatu neustale dostatek vody.
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Priprava ovoce:

Cim je ovoce zralejsi, tim jsou ovocné 3tavy
vydatnéjsi. Ovoce fadné omyjte. Pridejte
pozadované mnozstvi cukru k vybrané
suroviné do kose na ovoce (6) jesté pred
odstaviiovanim.

Ovocné stavy, které maji byt dale zpracovany
jako Zelé, odstavnujte bez ptidani cukru. Pro
tento Ucel se hodi jen nezralé ovoce, protoze
obsahuje vice pektinu (Zelatinatoru). Ovocné
stavy, které se pii podavani fedi, musi obsahovat
vyssi obsah cukru.

Ridit se miizete nasledujicim pravidlem:
" na1kg sladkého ovoce 100-150 g cukru
" na1kg kyselého ovoce 200-250 g cukru

Priprava sklenic na zavarovani:

Sklenice fadné umyjte a vyplachnéte horkou
vodou. Pfed naplnénim mazete sklenice nahrat
v horké vodé nebo pecici troubé na 75°C.

Potiebny korek nebo gumové cepicky vyvarte a
ponechte je az do uzavrenilahvi v ¢isté vodé.

" Pokiice
7max. vyska pro napInéni ovoce

—(6) Kos na ovoce

—(5) Sbérna nadoba na stavu

(4) PInici hadicka

(3) Svorka na hadic¢ku

(2) Adaptacni krouzek

— (1) Zavarovaci automat

Uvedeni do provozu:

1. Naplnte BIELMEIER zavarovaci automat (1)
pro jednorazové odstaviovani min. 6 litry
vody.

2. Na BIELMEIER zavafovaci automat nasadte
adaptacni krouzek (2) tak, aby byla drazka na
plnici hadicku (4) vepredu na horni strané.

3. Sbérnou nadobu na stavu (5) s plnici
hadi¢kou (4) nasadte na adaptacni kouzek

(2).

4. Nasadte koS na ovoce (6) na sbérnou
nadobu (5) napliite ho ovocem nebo
zeleninou k odstavhovani, nezdvazné na
hmotnost suroviny jen maximalné do %
jeho vysky a zavrete poklici (7). Dno stejné
jako stény ko3e na ovoce (6) jsou vybaveny
otvory, aby mohla para volné pronikat ven.

Stava z ovoce a zeleniny nebo bylinek se
zacne uvolnovat, pronikat otvory v kosi (6)
do sbérné nadoby (5) ua prostifednictvim
plnici hadicky (4) a svorky (3) mUzete zacit
pohodiné plnit do lahvi nebo sklenic.

Na zékladé sestaveni jednotlivych komponentl
(bod 1.-4) muzete BIELMEIER =zavafovaci
automat (1) spustit; zvolte na termostatu
pozici odstaviovani ,Entsaften” a na casovém
spinaci trvaly chod ,Dauerbetrieb” a proces
odstaviiovani muze zacit.

Pribéh odstaviovani:
Nejdiiv se musi cely systém zahrat.

6 litrCi studené vody se ohfeji za cca. 25 min.

Poznamka: zahiivaci doba je pfi druhém
odstaviovani nebo pokud je automat naplnén
horkou vodou ptimérené kratsi.

Staceni stavy:

Stava musi byt okamzité naplnéna do
pfipravenych sklenic nebo lahvi, které jsou
sterilné nezadvadné pouze pfi teploté 75°C.
Plnici hadicku (4) zavedte do hrdla lahve a
otevrete svorku na hadicce (3), aby mohla $tava
vytékat. Svorku (3) nechte otevienou tak dlouho,
dokud nenilahevplndpookraj, pficemzutvorenou
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pénu nechte pretéct. Okamzité po naplnéni
lahev uzaviete, postavte ji na rovné misto a
nechte vychladnout.

Primérny c¢as odparovani v minutach:

Odstaviovana surovina Odstaviovana
surovina
Jablka zrald/nezrala 920
Hrusky 20
Ostruziny 45
Jahody 45
BorGvky 60
Maliny 45
Bezinky 45
Cerveny rybiz 60
Cerny rybiz 60
Broskve 75
Blumy 75
Brusinky 75
Kdoule zralé/nezralé 90
Rebarbora 90
Tre$né 60
Visné 60
Angrest zraly/nezraly 60
Hroznové vino 60
Svestky 75

Upozornéni:

Pouzity material na ko3 na ovoce (6) ma optimalni
a vhodné slozeni z umélé hmoty. Jedna se o
fyziologicky nezdvadny materidl, uznany
némeckym zdravotnim Uradem (BGA). Pouzité
pigmentové barvy v umélé hmoté jsou bez
pfidavku olova a kadmia. Toto plati také pro
adaptacni krouzek (2) a poklici (7).

Kos na ovoce (6) je oznacen recykla¢ni znamkou
pro bezproblémovou likvidaci.

Diky barvivim a ovocnym kyselindm
odstaviiované suroviny se mlze povrch kose
na ovoce lehce obarvit, tento jev neni zplsoben
nizkou kvalitou materidlu.

Povrch kose na ovoce je hladky, a proto se snadno
cisti a udrzuje.

Vyhybejte se jakykoliv draténkam, jinak povrch
zdrsni a bude tak nachylnéjsi k zabarveni.

Upozornéni k ochrané zivotniho prostiedi:

Obalovy materidl a vyslouzilé spotiebice nevyha-
zujte do komunalniho odpadu, ale na pfislusna
sbérna mista tomu uré¢ena.

Pfislusnou sbérnu zjistite u obecni spravy Vaseho
bydlisté.

V piipadé potieby zarucni opravy se obratte
na Vaseho prodejce nebo na servisni stiedisko
spolec¢nosti BIELMEIER.
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ZARUCNI LIST

Pro zdruku zaéinajici dnem prodeje spotrebice plati na tizemi Ceské republiky tyto
podminky:

1. Trvani zaruky: 2 roky 3. Zaruka se nevztahuje na pfipady:

Q
=

3

d)

o

. Poskytovani zaruky:

zarucni opravu provedeme podle naseho
zvazeni opravou nebo vyménou vad-
nych dilli, jestlize tyto zavady vznikly
prokazatelné vadou materialu nebo chybou
pfivyrobé.

zaruc¢ni oprava bude provedena jen pfi
predlozeni tohoto zaru¢niho listu a dokladu
o zaplaceni.

zaruku mohou uplatnit pouze prvni majitelé
spotiebice.

jestlize dojde k opravé nebo vyméné
spotiebice v zarucni dobé, zaru¢ni doba se
prodlouzi.

poplatky za dopravu hradi kupuijici.

v pfipadé, Ze se zdvada nebo skoda neda
odstranit, nebo se prekroci doba servisniho
zéasahu (30 dnu), bude spotiebi¢ vyménén
za novy, nebo vraceny penize v prodejné,
kde byl spotiebi¢ zakoupen.

poskrabani nebo fleky na spotrebici a na
svételné kontrolky nebo zarovky a na moto-
rové kartace.

na lehce rozbitné dily z bakelitu, skla, plastt
apod., pokud se nejedna o chybu materia-
lu.

= poskozeni jako néasledek chybné instalace

nebo upevnéni.

= kdy je spotiebi¢ zapojen do sité s vyssim

napétim nez je na spotiebici uvedeno.

= chybného nebo neodpovidajiciho pouziti.
= nedbalosti pfi pouzivani.

= upadnuti spotfebice nebo jeho jednotlivych

asti.

= nevhodného transportu nebo nedostate¢-

ného zabaleni.

4, Zaruka zanika:

= pii pouziti spotiebice jinak nez vdomacno-

sti.

= pfi provadéni opravy nebo zmény na

spotiebici osobou jinou nez povérenou
nasim servisem.

Na tento spotrebic poskytujeme 2 roky zdruku na nedostatky, které jsou oznaceny jako
vyrobni chyby nebo chyby materidlu. Zdru¢ni doba za¢ind dnem prodeje a je uzndna po
predloZeni zdrucniho listu a dokladu o zaplaceni. Jiné ndroky neuzndvdme.

Model:

Dulezité ! Prosim, napiste si FD kod, ktery je
umistény na Stitku:

razitko a podpis proddvajiciho

datum prodeje



