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FOHERE Yogurt Maker B20T1 Instruction
Manual

Model: B20T1

INTRODUCTION

This manual provides detailed instructions for the safe and efficient operation of your FOHERE B20T1
Yogurt Maker. Please read this manual thoroughly before first use and retain it for future reference.

IMPORTANT SAFETY INSTRUCTIONS

o Always ensure the appliance is placed on a stable, flat, heat-resistant surface.

o Do not immerse the main unit in water or any other liquid. Clean with a damp cloth only.
o Keep out of reach of children.

o Unplug the appliance from the power outlet when not in use and before cleaning.

« Do not operate the appliance if the power cord or plug is damaged, or if the appliance malfunctions or
has been damaged in any way.

o Use only accessories and attachments recommended by the manufacturer.
» Avoid touching hot surfaces. Use handles or knobs.

o Ensure proper ventilation around the appliance during operation.

Probuct OveERrviEw AND COMPONENTS

Your FOHERE B20T1 Yogurt Maker comes with several components designed for versatile use.
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Figure 1: FOHERE B20T1 Yogurt Maker with its main components and accessories.

The package includes:

o 1 x FOHERE Yogurt Maker main unit

o 1x 2000 ml XXL Glass Container with airtight lid
o 1 x 1400 ml XXL Glass Container with airtight lid
e 4 x 125 ml Ceramic Portion Cups with lids

o 1 x Food-grade Yogurt Strainer (for Greek yogurt)
e 1 x Instruction Manual (this document)

o 1 x Recipe Book
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Figure 2: Overview of the FOHERE B20T1 Yogurt Maker dimensions and included containers (2.0L, 1.4L glass jars, 4x
125ml ceramic cups, and strainer).
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Figure 3: The two large glass containers (2L and 1.4L) and four 125ml ceramic portion cups with lids, all BPA-free and
food-grade.

The inner pot of the main unit is constructed from 304 stainless steel for efficient and uniform heat
conduction.
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Figure 4: The 304 stainless steel inner pot ensures uniform heating and constant temperature for optimal fermentation.

SeTuP AND FIRST USE

1. Unpacking: Carefully remove all components from the packaging.

2. Cleaning: Before first use, wash all glass containers, ceramic cups, lids, and the yogurt strainer with
warm soapy water. Rinse thoroughly and dry. Wipe the main unit with a damp cloth. Do not immerse

the main unit in water.

3. Placement: Place the yogurt maker on a stable, dry, and level surface away from direct heat sources



or moisture.

4. Power Connection: Plug the power cord into a suitable electrical outlet. The LED display will
illuminate.

OPERATING INSTRUCTIONS

The FOHERE B20T1 Yogurt Maker features 8 automatic programs and an intuitive LED display for easy
operation.

Multiple Function Options

Different function modes require different times,
you can adjust them flexibly
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*Long press the Menu/Cancel button -to select pre-set menu and to cancel.

If no action is taken within 3 seconds of selection, the program
will automatically lock.

Figure 5: The control panel with LED display, showing program options and time settings.



Available Programs:
The yogurt maker offers 8 preset programs, each optimized for specific fermentation processes:

o Greek Yogurt: For thick, strained yogurt.

o Icelandic Yogurt: For a dense, high-protein yogurt (Skyr).
o Yogurt: Standard yogurt fermentation.

o Fruit Enzyme: For preparing fruit enzymes.

o Fruit Vinegar: For making fruit vinegars.

o Fruit Wine: For fruit wine fermentation.

o Cheese: For fresh cheese preparation.

+ Rice Wine: For traditional rice wine.

Basic Yogurt Making Process:
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Figure 6: Step-by-step guide for preparing yogurt with the FOHERE B20T1.

1. Step 1: Prepare Ingredients. Add milk and a starter culture (e.g., probiotic powder or a small amount
of plain yogurt) into one of the glass containers. Stir well to combine.

2. Step 2: Start Fermentation. Place the container into the main unit. Close the lid. Press the
"Menu/Cancel" button to cycle through the programs until your desired program (e.g., "Yogurt") is
selected. Use the "Time" buttons to adjust the fermentation duration (up to 240 hours). If no action is
taken within 3 seconds of selection, the program will automatically lock and start.

3. Step 3: Finishing. Once the program is complete, the machine will emit an audible signal and
automatically shut off. Carefully remove the container. For Greek yogurt, use the provided strainer to
separate whey. Allow the yogurt to cool before refrigerating.

4. Step 4: Serve. Add fruits, honey, or other toppings as desired before serving.

Note: The exact fermentation time and temperature are automatically maintained for each function. Refer
to the included recipe book for specific recipes and recommended timings.

MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and hygienic operation of your yogurt maker.

« Main Unit: Unplug the appliance before cleaning. Wipe the exterior of the main unit with a soft, damp



cloth. Do not use abrasive cleaners or immerse the unit in water.

« Containers and Accessories: All glass containers, ceramic cups, lids, and the yogurt strainer are
dishwasher safe. Alternatively, wash them by hand with warm soapy water and rinse thoroughly.
Ensure all parts are completely dry before storage.

« Storage: Store the yogurt maker and its accessories in a clean, dry place when not in use.

TROUBLESHOOTING

If you encounter any issues with your FOHERE B20T1 Yogurt Maker, please refer to the following common
solutions:

o Yogurt not setting: Ensure you are using fresh milk and a viable starter culture. Check that the
fermentation time and temperature settings are appropriate for the type of yogurt you are making.
Environmental temperature can also affect fermentation.

« Machine not turning on: Check if the power cord is securely plugged into both the appliance and the
electrical outlet. Ensure the outlet is functional.

« Unusual odors or noises: Discontinue use immediately and unplug the appliance. Contact customer
support.

For further assistance, please contact FOHERE customer support.

SPECIFICATIONS
Feature Detail
Brand FOHERE
Model Number B20T1

Product Dimensions (L x W x H) 19x19x22cm

Item Weight 3.1 Kilograms

Material Stainless Steel (inner pot)

Capacity 2000 ml and 1400 ml glass containers, 4 x 125 ml ceramic cups
Programs

8 Automatic Programs

Display LCD Screen

Timer Up to 240 hours, automatic shut-off

WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the warranty card included with your
product or visit the official FOHERE website. Please have your model number (B20T1) and purchase
details ready when contacting support.

You can visit the FOHERE store on Amazon for more information:FOHERE Amazon Store


https://www.amazon.fr/stores/HOME/page/138F080A-0F3A-4E62-9A97-3D6A26E20040?lp_asin=B0FMY41T5F&ref_=ast_bln

© 2025 FOHERE. All rights reserved.
This manual is subject to change without notice.



	FOHERE B20T1
	FOHERE Yogurt Maker B20T1 Instruction Manual
	Introduction
	Important Safety Instructions
	Product Overview and Components
	Setup and First Use
	Operating Instructions
	Available Programs:
	Basic Yogurt Making Process:

	Maintenance and Cleaning
	Troubleshooting
	Specifications
	Warranty and Support


