Normal

Programm
Braunungsgrad Hell Mittel Dunkel Schnell
Brotgroe 750g | 1000g | 1350g | 750g | 1000g | 1350g | 750g | 1000g | 1350g | 750g | 1000g | 13509
3:13- | 3:18- | 3:25- | 3:13- | 3:18- | 3:25- | 3:13- | 3:18- | 3:25- | 2:12- | 2:17- | 2:24-
Zeitverzdgerung
13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00
Vorwarmzeit
Kneten 1 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
Pause 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
Kneten 2 20m | 20m [ 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20 m
Gehen 1 39m | 39m [ 39m | 39m | 39m | 39m | 39m | 39m | 39m | 15m | 165m | 16m
Vermengen 1 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
Gehen 2 25m50s|25m50s|25m50s|25m50s{25m50s |25m50s|25m50s|25m50s|25m50s| 8m50s | 8m50s | 8m50s
Vermengen 2 15s 15s 15s 15s 15s 15s 15s 15s 15s 10s 10s 10s
Gehen 3 49mA45s(49m45s|49m45s|49m45s|49m45s|49m45s(49m45s(49m45s|49m45s|29m50s|29m50s|{29m50s
Backen 48m | 53m | 60m | 48m | 53m | 60m | 48m | 53m | 60m | 48m | 53m | 60m
Warmhalten 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h
Programmlaufzeit | 3:13 3:18 3:25 3:13 3:18 3:25 3:13 3:18 3:25 2:12 2:17 2:24
Hinzufligen von
Zutaten 2:51 2:56 3:03 2:51 2:56 3:03 2:51 2:56 3:03 1:50 1:55 2:02
(Friichte/Nisse)
Programm Weissbrot
Braunungsgrad Hell Mittel Dunkel Schnell
BrotgréRe 750g | 1000g | 1350g | 750g | 1000g | 1350g | 750g | 1000g | 1350g | 750g | 1000g | 13509
3:30- | 3:32- | 3:35- | 3:30- | 3:32- | 3:35- | 3:30- | 3:32- | 3:35- | 2:30- | 2:32- | 2:35-
Zeitverzdgerung
13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00
Vorwarmzeit
Kneten 1 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
Pause 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
Kneten 2 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20 m
Gehen 1 39m | 39m [ 39m | 39m | 39m | 39m | 39m | 39m | 39m | 15m | 165m | 15m
Vermengen 1 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
Gehen 2 30m50s|30m50s|30m50s|30m50s {30m50s |30m50s|30m50s|30m50s|30m50s|15m50s | 15m50s|15m50s
Vermengen 2 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
Gehen 3 59m50s|59m50s|59m50s|59m50s |59m50s |59m50s | 59m50s|59m50s|59m50s|38m50s 38m50s |38m50s
Backen 50m [ 52m | 56m | 50m | 52m | 55m | 50m | 52m | 55m | 50m | 52m | 55m
Warmhalten 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h
Programmlaufzeit| 3:30 3:32 3:35 3:30 3:32 3:35 3:30 3:32 3:35 2:30 2:32 2:35
Hinzufiigen von
Zutaten no no no no no no no no no no no no
(Friichte/Nisse)
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Programm Vollkorn
Braunungsgrad Hell Mittel Dunkel Schnell
BrotgréRe 750g | 1000g | 1350g | 750g | 1000g | 1350g | 750g | 1000g | 1350g | 750g | 1000g | 13509
3:43- | 3:45- | 3:48- | 3:43- | 3:45- | 3:48- | 3:43- | 3:45- | 3:48- | 2:28- | 2:30- | 2:33-
Zeitverzdgerung
13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00
Vorwarmzeit 30m [ 30m | 30m | 30m | 30m | 30m | 30m | 30m | 30m 5m 5m 5m
Kneten 1 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
Pause 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
Kneten 2 1%5m | 15m | 165m | 16m | 15m | 15m | 15m | 165m | 15m | 15m | 15m | 15m
Gehen 1 49m | 499m | 49m | 49m | 49m | 499m | 49m | 49m | 49m | 24m | 24m | 24m
Vermengen 1 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
Gehen 2 25m50s|25m50s|25m50s|25m50s|{25m50s |25m50s|25m50s|25m50s|25m50s|10m50s | 10m50s|10m50s
Vermengen 2 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
Gehen 3 44m50s(44m50s|44m50s|44m50s|44m50s|44m50s{44m50s |44m50s|44m50s|34m50s|34m50s|34m50s
Backen 48m | 50m | 53m | 48m | 50m | 53m | 48m | 50m | 53m | 48m | 50m | 53 m
Warmhalten 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h
Programmlaufzeit| 3:43 3:45 3:48 3:43 3:45 3:48 3:43 3:45 3:48 2:28 2:30 2:33
Hinzufligen von
Zutaten 2:56 2:58 3:01 2:56 2:58 3:01 2:56 2:58 3:01 2:06 2:08 2:11
(Friichte/Nisse)
Programm Siisses Brot
Braunungsgrad Hell Mittel Dunkel Schnell
BrotgroRe 750g | 1000g | 1350g | 750g | 1000g | 1350g | 750g | 1000g | 1350g | 750g | 1000g | 13509
3:17- | 3:22- | 3:27- | 3:17- | 3:22- | 3:27- | 3:17- | 3:22- | 3:27- | 2:37- | 2:42- | 2:47-
Zeitverzdgerung
13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00
Vorwéarmzeit
Kneten 1 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
Pause 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m 5m
Kneten 2 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m | 20m
Gehen 1 39m | 39m [ 39m | 39m | 39m | 39m | 39m | 39m | 39m | 25m | 26m | 25m
Vermengen 1 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s 10s
Gehen 2 25m50s|25m50s|25m50s|25m50s{25m50s |25m50s | 25m50s|25m50s|25m50s| 15m50s | 15m50s | 15m50s
Vermengen 2 5s 5s 5s 5s 5s 5s 5s 5s 5s 5s 5s 5s
Gehen 3 51m55s|51m55s|51m55s|51m55s{51m55s|51m55s|51m55s|51m55s|51m55s|35m55s |35m55s|35m55s
Backen 50m | 56m [ 60m | 50m | 55m | 60m | 50m | 55m | 60m | 50m | 56m | 60m
Warmbhalten 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h 1h
Programmlaufzeit | 3:17 3:22 3:27 3:17 3:22 3:27 3:17 3:22 3:27 2:37 2:42 2:47
Hinzufligen von
Zutaten 2:55 3:00 3:05 2:55 3:00 3:05 2:55 3:00 3:05 2:15 2:20 2:25
(Frichte/Nusse)
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Programm Kurzbacken
Braunungsgrad Hell Mittel Dunkel
Brotgroe 750g | 1000g | 1350g | 750g | 1000g | 1350g | 750g | 1000g | 13509
Zeitverzégerung
Vorwérmzeit
Kneten 1 2m 2m 2m 2m 2m 2m 2m 2m 2m
Pause
Kneten 2 18m | 18m 18m | 18m | 18m 18m | 18m | 18m 18 m
Gehen 1 12m 12m 12m 12m 12m 12m 12m 12m 12m
Vermengen 1
Gehen 2
Vermengen 2
Gehen 3
Backen 45m | 48m 51m | 45m | 48m 51m | 45m | 48m 51m
Warmhalten 1h 1h 1h 1h 1h 1h 1h 1h 1h
Programmlaufzeit 1:17 1:20 1:23 1:17 1:20 1:23 1:17 1:20 1:23
Hinzufligen von Zutaten (Friichte/NUsse)
Programm Glutenfrei
Braunungsgrad Hell Mittel Dunkel
BrotgroRe 750g | 1000g | 1350g | 750g | 1000g | 1350g | 750g | 1000g | 1350g
2:49- | 2:54- | 2:59- | 2:49- | 2:54- | 2:59- | 2:49- | 2:54- | 2:59-
Zeitverzdgerung
13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00 | 13:00
Vorwarmzeit 8m 8m 8m 8m 8m 8m 8m 8m 8m
Kneten 1 4m 4m 4m 4m 4m 4m 4m 4m 4m
Pause
Kneten 2 19m 19m 19m 19m 19m 19m 19m 19m 19m
Gehen 1 48 m 48 m 48 m 48 m 48 m 48 m 48 m 48 m 48 m
Vermengen 1
Gehen 2
Vermengen 2
Gehen 3
Backen 90 m 95m | 100m | 90 m 95m | 100m | 90m 95m | 100 m
Warmhalten 1h 1h 1h 1h 1h 1h 1h 1h 1h
Programmlaufzeit 2:49 2:54 2:59 2:49 2:54 2:59 2:49 2:54 2:59
Hinzufigen von Zutaten (Friichte/Nisse) | 2:26 2:31 2:36 2:26 2:31 2:36 2:26 2:31 2:36
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Programm Teig | Nudelteig | Buttermilch | Marmelade Nur Backen
Braunungsgrad (Mittel) Hell Mittel Dunkel
BrotgroRRe 1000g 1000g 1000g 1000g 1000g
Zeitverzdgerung 3:55-13:00 1:00-13:00 | 1:00-13:00 | 1:00-13:00
Vorwarmzeit 30m
Kneten 1 5m 3m 5m
Pause 5m 10m
Kneten 2 20m 11m 20m 5m
Gehen 1 60 m 39m
Vermengen 1 10s
Gehen 2 25m50s
Vermengen 2 10s
Gehen 3 44m50s 10m
Backen 60 m 50 m 60 m 60 m 60 m
Zeitverzdgerung 1h 1h 1h 1h
Programmlaufzeit 1:30 0:14 3:55 1:05 1:00 1:00 1:00
Hinzufligen von
Zutaten 2:58
(Friichte/Nisse)
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