MakeCuisine

TOPCHEF
Presion
Programa Ajuste(l:nrﬁ‘purtoogsr)amado Aj?;z?]mgg;'al Temperatura °C Presion Alta Terrzglt;:;‘iée;dor ’\:I:aarl‘it:r?tir Temperatura °C
Preprogramada Presién Baja
Less 20
Risotto Normal 35 1-99 min 165 50~60 kpa 30-45KPa SI 0.5-24H 24H 60-80
More 45
Less 12
Sopas Normal 15 1-99 min 165 50~60 kpa 30-45KPa SI 0.5-24H 24H 60-80
More 20
Less 10
Aves Normal 15 1-99 min 165 50~60 kpa 30-45KPa SI 0.5-24H 24H 60-80
More 25
Less 24 hour
35-42
Yogurt Normal 8:00 6-24 horas - - - -
More Boil 71-83
Less 4
Huevos Normal 5 1-99 min 165 50~60 kpa 30-45KPa Sl 0.5-24H 24H 60-80
More 6
Less 25
Legumbres Normal 30 1-99 min 165 50~60 kpa 30-45KPa Sl 0.5-24H 24H 60-80
More 40
Less 8
Arroz Normal 12 1-99 min 165 50~60 kpa 30-45KPa SI 0.5-24H 24H 60-80
More 15
Less 20
Estofado Normal 35 1-99 min 165 50~60 kpa 30-45KPa Sl 0.5-24H 24H 60-80
More 45
Less 25
Postre Normal 40 1-99 min 135 - - Sl 0.5-24H 24H 60-80
More 50
Less 0:30
Coccién Lenta Normal 6:00 0.5-9.5 horas 88-98 - - Sl 0.5-24H 24H 60-80
More 9:30
Less 4
Pasta Normal 5 1-99 min 165 50~60 kpa 30-45KPa SI 0.5-24H 24H 60-80
More 6
Sofreir - 30 - 175 - - - - 24H 60-80
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Less 20
Multicereales Normal 40 1-99 min 165 50~60 kpa 30-45KPa S 0.5-24H 24H 60-80
More 45
Less 10
Verduras Normal 15 1-99 min 165 50~60 kpa 30-45KPa Sl 0.5-24H 24H 60-80
More 20
Less 30
Freir Normal 35 1-99 min 165 50~60 kpa 30-45KPa SI 0.5-24H 24H 60-80
More 40
Less 13
Carne Normal 18 1-99 min 165 50~60 kpa 30-45KPa SI 0.5-24H 24H 60-80
More 25
Less 12
Porridge Normal 15 1-99 min 165 50~60 kpa 30-45KPa SI 0.5-24H 24H 60-80
More 20
AIRFRYER !E
Programa Descripcion prepTLegr?giado p::pn:c?::;%:a ;TZCF::?(:?:;; seI;rcii?;Elgble
C;Zt;;a;as 12min 200°C 80-200°C 1-60min
Pescado 15min 160C 80-200°C 1-60min
Hamburguesa 13min 185C 80-200°C 1-60min
Pizza 15min 185C 80-200°C 1-60min
Bistec 25min 175C 80-200°C 1-60min
Alitas 22min 220C 80-200°C 1-60min
(@) Patatas Caseras|  30min 160°C 80-200C 1-60min
Pollo 40min 180C 80-200°C 1-60min
Deshidratados 2 horas 80°C 40-90°C 1-12 horas
Asados 10min 160C / 1-30min
Vegetales 15min 180°C 80-200°C 1-60min
Congelados 5min 50C 80-200°C 1-60min




