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1-1.0PAUTIOPHBIN AIIIAPAT
JJ1AA TPUT'OTOBJIEHUA
HPOAYKTOB IIOJ
JABJIEHUEM

I-H-B

TABJIEHUE

HAI'PEB

BPEMA

PA3JIEJI 1. BBEAEHHUE

OpuUTIOpHBIM anmapar [Uisi HOPUTCOTOBJICHUS IPOIYKTOB MO
nasieHueM kopropauun Kocateq sensiercst 6a30Boil MOJETBIO
o0opynoBanusi nansi  0OpaOOTKM  NUIIEBOHW  MPOAYKLHH,
Hamleqmed IIMPOKOe TMPUMEHEHHE B KOMMEPYECKHX H
HEKOMMEPUYECKUX NPEANPUATHIX TUTAHUSL.

ABromaruuecku ymnpasisiemoe coueranue Jlaenenusi, Harpesa
1 BpeMeHH NpHUrOTOBIECHHS Uil AOCTHKEHHSI ONTHMAIBHBIX
YCIOBHUI  TPOWM3BOACTBA BKYCHBIX M  IPUBIEKATEIBHBIX
MPOAYKTOB.

JlaBneHne ABIETCA OCHOBOM 3TOTO METOAA MPUTOTOBIEHUS
numy. JlaBieHne co3maercs 3a CYET €CTECTBEHHOW BIIArH,
coaeprkalleiics B MHINE. ['epMETHYECKH 3akphiTas KpBIIIKa
YAEPKHUBAET ITY BJIary M IO3BOJISIET MCIOJIB30BATH €€ B BUJE
napa. Tak kak map obOpasyercss OBICTPO, MOAABISIOLIAS YACTh
HATYpaJbHBIX COKOB OCTA€TCs BHYTPU NHULIM. ENMHCTBEHHBIH
pabounii KiamaH BbIMYCKAeT H3JMINHUN Map U3 KOTIa |
MO IEP>KUBACT MMOCTOSHHOE JIaBICHUE Tapa.

HarpeB - o5To gapyras BaxHas OCOOEHHOCTH (PUTIOPHOTO
ammapara Uil TPUTOTOBJICHUS TPOIYKTOB TIOJ TaBICHHEM.
HopmanbsHas pekomMeHayemas Temieparypa MPHUTOTOBICHHS —
157-163°C (315-325°F). DTO 3KOHOMHT 3JIEKTPOIHEPTHUIO H
VIUIMHSET  JKU3Hb  Macia. ODKOHOMHS  DJIEKTPOIHEPTHH
OCYILECTBIISETCS BCJICICTBHUE COKpAIICHUS BpEMEHHU
MPUTOTOBJICHHSI, HU3KOH TeMIepaTypsl, U yACpXKaHUS TEIUla B
KOTJIE U3 HEPXKABEIOLIEH CTaJIN.

Bpems sBisiercss BaXHBIM (PAKTOpPOM, TaK KaK COKpaIlleHHE
BpEMEHHU MPUTOTOBJICHUS AA€T AOMOJHUTEIbHYIO SKOHOMHIO
mosb3oBaremo. IIpoayKTel TOTOBBI 3a MEHbILEE BpeMs, YeM
noTpeboBaNoCh OBl MPHU TMPUTOTOBICHUU UX B (PUTIOPHOM
anmnaparte OTKpPBITOrO THIIA.

1-2. MIPABWIBHBIN YXO/]I

Kak u mroboe npyroe mummieBoe oGopynoBaHue, (GPUTIOPHBIN
anmapar JUis NPUTOTOBJICHUS TMPOJYKTOB TIOJ JIaBIICHHECM
kopnopanun  Kocateq TpeOyeT TpaBWIILHOTO yXO0Ja W
obcmyxuBanus. PexoMmeHmanuu mo 00CITyKUBaHUIO U OYUCTKE,
coleplKaluecss B HACTOSIIEM  PYKOBOJCTBE,  JIOJDKHBI
COOMIOIaTECA  PETYISIPHO B TEUEHHE BCETO  BPEMEHU
9KCIUTyaTal|H armapara.
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1-2. IPABUWIBHBIN YXO/J
(mpojaoJrkeHue)

Jlns Bamrero ymoGcTBa 3Ta MHCTPYKIIUSI COCTOUT U3
CIEIYIOIMX Pa3aeIioB:

Conepxanue

Beenenue

¥YcraHoBka

OKcmtyarauus

BrisiBnenue HencnpaBHOCTER

Texnnueckoe 00CITyXKHUBaHHUE

DNEKTPUUECKUE CXEMBI

NnmrocTpupOBaHHBIN CIIHCOK 3allaCHBIX YacTen
Criucok JucTpuOBIOTOPOB

AkkypatHOe BBITIOJTHEHHE PEKOMEHJOBaHHBIX
JKCIUTyaTallMOHHBIX ~ TMPOLEAYp B  COBOKYMHOCTH C
PeryJsipHBIM TEXHHYECKUM OOCITy)XKMBaHMEM I03BOJUT Bam
OTPAaHUYUTHCS HE3HAYMTENBHBIM YUCIOM peMOHTOB. Ecnun
MmoAOOHBIE PEMOHTHI MOTPEOYIOTCS, OHU MOTYT OBITh
BBIIIOJTHEHBI B COOTBETCTBUH C MOIIATOBBIMH PEMOHTHBIMH
HHCTPYKLHUSIMH, COAEPKALIUMCS B HACTOSILIEM PYKOBOJCTBE.

1-3.TEXHUYECKAS
MOIEPKKA

Ecm  Bam  morpebyercs  kakoe-muO0  coneicTBHE,
JOCTaTOYHO CBSI3aThesl ¢ auiepoMm kopmopanuu Kocateq, y
KoToporo Ber mpuobpenu o6opyaoBaHre Wik ¢ MOCKOBCKAM
odricoM Koproparuu 1o Tenedonam: (495) 921-3986.

1-4. BAPUAHTHI MOJIEJIEH

OTa UWHCTPYKUHS OXBAaTbIBACT »3JEKTPUUYECKUE U Ta30BbIe
MoJenu. B HEll roBOpUTCS O Pa3NMYHBIX ONIUSAX U IVIABHBIX
akceccyapax. MHdopmamms, OTHOCSIMIAsCS TOJBKO K OJHOM
MOJIETH, IOMEYCHA.

1-5. BE3OIIACHOCTb

1-5. BEBOITACHOCTb
(mpoaoJkeHue)

B xoncTpykunu ¢putiopHoro ammapara xopropamun Kocateq
IS MIPUTOTOBJICHUS MPOIYKTOB noa JaBJICHUEM
MpPEeIyCMOTPEHBl MHOTOYHMCIIEHHBIE Mepbl Oe3omacHOCTH. Tem
HE MEHee, eIMHCTBEHHBIM CI0co0oM o0ecnednTh 0e30macHyro
JKCIUTyaTallMi0  SBJSIETCSI  IOJIHOE  NOHMMaHHE  BCEX
0COOEHHOCTEH YCTaHOBKH, OKCIUTyaTalliM W OOCITYXKUBaHHUSI.
WHcTpykuy, omnucaHHble B HACTOSILEM  PYKOBOJCTBE,
MOATOTOBJICHBl C LEJIbI0 NMOMOYb BaM B HM3y4eHHH JTHX
ocobeHHOCTel. Mecta B TeKcTe, cojaepikammye HH(OOPMAILUIO
Ype3BBIYAHON BaXHOCTH, WM MH(POPMALINIO, CBSI3aHHYIO C......

Oe3omacHOoCThIO,  BhImEnstorcs  TepmuHamu:  OITACHO,
OCTOPOXXHO, BHMMAHHUE wu IIPUMEYAHHUE. MHx
HCITIOJB30BAHUC OITMCAHO HHIXKC.

5
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Tepmun OITACHO yka3biBaeT Ha Yrpo>KaroIIyl0 OIAacHOCTb,
KOTOpasi MOXKET TOBJIEYb 32 COOOW CEpbe3HYI0 TPaBMY, TAKYIO
KaK 05KOT BTOPOW WJI TPETHEMN CTETICHH.

OCTOPOXHO

Tepmun OCTOPOXKHO ucnonb3yercs 1ist npeaynpeskKacHus o
TOM, YTO OIIMOKA B BBIIIOJHEHUH OTMEYEHHON 3TUM TEPMUHOM
MpoLeTypbl MOXKET MOBJIEYB 32 COOOH TpaBMy.

[ BHUMAHMUME ]

Tepmun BHUMAHUE ucnons3yercs ans npenynpesxiacHus o
TOM, YTO OIIMOKA B BBIIIOJHEHUH OTMEYEHHON 3TUM TEPMUHOM
NpOLEAYPBl MOXKET TPHUBECTH K TIOJOMKE (PUTIOPHOTO
amnmapara.

INPUMEYAHUE

Tepmurn [IPUMEYAHUE wucnons3yercs s BbIACICHUS
0COOCHHO BaXHOW MH(POpMALIHN.
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2-1. BBEJAEHHUE

PA3JIEJI 2. YCTAHOBKA

B »tom pasgcine MNOpUBEACHBI HWHCTPYKOHUU II0 YCTAHOBKE JIA
SNIEKTPUYCCKUX  MOJIeNeld  (PUTIOPHOTO —amnmapara KOpIopaiuu
Kocateq.

2-2. PACITAKOBKA

@pUTIOpHBIM  anmapar Ul TPaHCHOPTHPOBKM TMPHUKPEIUIEH K
JIEpEBIHHOW OCHOBE W YNAaKOBaH B KapTOHHBIM KOHTEWHEp.
OpUTIOPHULBI TPAHCIOPTUPYIOTCS MOJIHOCTBIO coOpaHHbIMU. [Ipu
3aKa3e  JOMNOJHUTEIBHBIX  KOJEC, OHM  YNAKOBBIBAIOTCA U
TPaHCIOPTUPYIOTCA OTIAEIBHO.

1. Paszpexbre JIEHTY, KOTOpasi HAXOJAUTCS B HU)KHEH 4acTH KapTOHa.

2. CHEMHUTE KapTOHHYIO KOPOOKY C armapara.

3. OTKpo#MTE KpBIIIKY anmapaTa ¥ BbIHbTE U3 KOTJIA KOP3UHY U BCE
aKceccyaphl.

4. Tlonoxwrte ammapar Ha 00K Ha OTIOpY.

OCTOPOXHO I

Anmapar Becur mnpumepno 136 kr (300 ¢ynroB). byapre
BHUMATEJGHBI IPH MTOTHATUY aIllapara BO N30eKaHHe TPABM.
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2-2. PACITAKOBKA
(mpoaoJkeHue)

/ Konna4ok

9

I -
/ TpaHCNOPTHPEOYHBIA

@ ynop (YoanMTb)

Kopryc

5. BhbIBepHHUTE YEThIpE TPAHCIIOPTUPOBOUHBIX 00JITA U3 IEPEBIHHOTO
OCHOBaHHS, H YIAIUTE €TO.

6. BxpyruTe TpaHCIIOPTHPOBOYHBIE OONTHI OOpAaTHO B HOXKKU IS
BbIpaBHMBaHMA amnmapaTta. Ecian 3aka3aHo, MOXHO YCTaHOBHTH
KoJieca ¢ OJIOKUPOBKOM Ha nepenHux. Psn Mozeneil mocraBisaoTcs
C IpeyCTaHOBJICHHBIMU HOKKAMH

7. IlocTtaBbTe anmapar B BEPTUKAIBHOE MOJOKEHHE.

OCTOPOXHO

Anmapar Becur mnpumepno 136 kr (300 ¢ynroB). bynpre
BHUMATEJBHBI IPH MTOIHATUY aIllapara BO N30eKaHNe TPABM.

8. OTkpyTuTE KOMMadoK ¢ paboyero KianaHa.

HNPUMEYAHUE

Buyrpu KopITyca pabouero KJIaraHa HaXOJUTCS
TPAHCHOPTUPOBOYHBIN METAIUIMYECKUN YIIOP I MpeaOXpaHeHHS
BBIXOAHOTO  OTBEPCTUSl Kjama€Ha W Ipy3a BO  BpeMs
TPAHCIIOPTUPOBKU. DTOT YHNOp HOJDKEH OBbITh YHAJ€H TIepen
YCTaHOBKOMU M 3aITyCKOM.

9. W3Bnekwure rpys.

10. CHuMUTE TPaHCIOPTUPOBOYHBIN YIOP.

11. IlpoTpute BEIXOAHOE OTBEPCTHE KIIalaHa CyXOH TPAMKOM.

12. TlocTaBbTe Ha MECTO I'PY3 U KOJIIAYOK.
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2-3. MOHTAXK
HATPYBKA,

BbIITY CKAIOHIETO

HAP (TOJIBKO

SJIEKTPUUYECKHUE

MO/IEJIN)

13. Ypanure 3amutHylo Oymary U3 amnmapata ¥ IOPOMOKNTE
BHYTPEHHOCTb IPH ITOMOIIN TPSIKU U MOIOILETO CPEICTBA.

Psan mozpeneit Moryt noctaBisATecs 0€3 TPAaHCIOPTUPOBOYHOTO YIIOPA.

UzBnekuTe narpyOoK, BBITYCKAIOLINM Map, U3 KAPTOHA U YCTaHOBUTE
Ha (PUTIOPHBINA anmapaT CIEIYIOIIM 00pa3oM:

1. Ycranosure maTpyOOK B 3agHEl yacTh (PPUTIOPHOTO armapara.
Hcnonb3ys racuHblil KIIOY, 3aTSHUTE JIBE€ TallKu Ha NOEpeaHEn
4acTH natpyoka.

NNPUMEYAHUE

He nepetstnuTe raiiku u He BpalaiiTe COJCHOUIHBIN KianaH, pabouuii
KJIalaH 1 KJjamnaH cOpoca JaBleHusl.

2. Ypanure TpaHCTIIOPTHUPOBOYHYIO JICHTY C BOJOCIMBA. B 3amgHeit
YacTH ammapara COSHHUTE CTHIKOBOYHBIN (PUTHUHT C BOJOCIHBOM.

3. OcnaObTe BUHT M MOBEPHUTE 3aKUM TPYOBI, YTOOBI IPUKPEIIHUTH
BOJOCIIHB.

2-4. PASMEILIEHUE
®PUTIOPHOI'O
AIIITAPATA

[IpaBunbHOE pa3MelmieHne amnmapara OYeHb BaXKHAs 4YacTh IS
JKCIUTyaTalluy, OBICTPOTHI M ynoOctBa paboThl. Bribepure mecto,
KOTOpOe 00eCneunT JIETKYI0 3arpy3Ky U pasrpy3Ky, He Melasi paboTe
0  KOMIUIEKTOBaHHWIO  3aka3oB  Omojgamu. M3BectHo,  4TO
MPUTOTOBJICHUE NHUIIA OT CBIPOrO COCTOSIHHSI 0 TOTOBHOCTH, H
BBIJICPXKKA B TCIUIOBOM INKay WJIM BHUTPUHE TpeOyeT OBICTpOH,
OecipepblBHONW  paboThl.  TEeXHOJOTHYECKHE  CTOJIBI  CIIEAYeT
pacrionaraTh HEMOCPEACTBEHHO BO3JIE (PPUTIOPHOTO ammapara, Io
KpaliHeW wmepe, ¢ OaHOM cTopoHbl. llomMHUTE, YTO HaMOOJNBIIAS
sddexTnBHOCTD Oynet JIOCTUTHYTA pu MHUHUMAITBHBIX
MepPEeMEILICHHUSIX MHPOIYKTOB, T.€. CBIpbIE€ NPOIYKTHl IOCTYIAIOT C
OHOM CTOPOHBI, a TOTOBBIE HaxonATcA c Apyrod. OKOHYATENbHOE
(dbopMupoBaHUE 3aKa3a MOXET BBINOJHATECS B CTOPOHE TIpH
HE3HAYUTENHHBIX MMOTEPSIX B IPOU3BOAUTEIHHOCTH.

Amnmapar cremyeT YCTaHOBUTh B MECT€, KOTOpPOE 3allUTHT OT
ONPOKUIBIBAHUS M TIEPEMELICHUs amnmapara, 4To MOXET CTaTb
MPUYMHON Pa3OpBI3TUBAHUS TOPSYETO Macia. DTOr0 MOXKHO AOCTUYb,
pPa3MEeCTUB anmnapar B BRIEMKE WM 3aKPEIUB €T0 PACTIKKAMHU.
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2-4. PASMEHIEHUE
OPUTHOPHOI'O
AIIMMAPATA
(mpojaoJrkeHue)

JIEMOHCTPAIII/IS[CZI COXPAHEHI/IE<:| MNPUTOTOBJEHUE <:| NMAHUPOBAHUE

2-5. BBIPABHUBAHHUE

®PUTIOPHOI'O
AIIITAPATA

2-6. BEHTWJIAALIUA
OPUTIOPHBIX
AIIITIAPATOB

Jns mpaBUSIbHOW 3KCIUTyaTallMM ammapaT IOJDKEH ObITh YCTaHOBJICH
[0 YPOBHIO B JBYX HAaINPAaBJICHUSAX: OT OJHOM OOKOBOW CTEHKU K
Jpyroi u OT GPOHTAIBHOM MOBEPXHOCTH K 3aHEH cTeHke. Mcnomb3ys
YPOBEHb, PAaCIOJIOKHUB €r0 Ha IUIOCKYK0 IMTOBEPXHOCTh HA BBICTYIIE
KOTJIa, OTPEryJUpYWTE BbIPABHHUBAIOIIME OOJTHI WM POJUKH [0
JOCTH)KEHHS YPOBHS.

S

e SR A Rasa s
S

B mecTe ycTaHOBKM anmapara [0JKHA ObITh 0OecrieueHa BeHTUIIILHS
B BUJE€ BBITSDKHOTO 30HTA WJIM KaKOW-TMOO APYrold BEHTHIISILIMOHHOU
cHCTEMBI. TO HE0OX0oauMo it APPEKTUBHOTO YCTpaHEHHS 3aIaxoB
OT JKapKH W mnapa. IIpu npOoeKTUPOBAHNUH BBITSKHOTO 30HTA JTOJDKHBI
ObITh MPUHATHI CIEUUATbHBIE MEpPbl MPEAOCTOPOKHOCTH, JUIA
n30exaHus MOMeX IMPH MCIIONb30BaHUHU amnmnapara. Y 0eAuTeCh B TOM,
YTO BBITSKHON 30HT CKOHCTPYMPOBAH JTOCTATOYHO BBICOKO JJI TOTO,
9TOOBl TO3BOJIUTH KPHIIKE (PUTIOPHOTO ammapara HOPMAaJIbHO
OTKpBIBaTeCs. MBI pekoMeHOyeM BaM IpOKOHCYIBTHPOBATHCA C
MECTHOM BEHTWJLILMOHHOM WM OTONUTENBHONW KOMIIAHHEW B
MIPOEKTHPOBAHUH MOIXOSIIENH CHCTEMBI.

10
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NPUMEYAHUE
BeHTI/IJISIL[I/IOHHaSI CucTeMa JOJDKHa COOTBETCTBOBATH MECTHOMY,
rocyaapCTBEHHOMY n HallMOHAJIBHOMY KOICKCY.

HpOKOHCy.HBTI/Ipyf/’ITeCB C BalllMM MECCTHBIM IIOXKapHBIM OTACJIOM HIJIU
CTPOUTECJIbHBIM YIIPABJIICHUEM.

OCTOPOXHO

IIpp  ycraHoBKE Ta30BBIX  ammaparoB HE  IPUCOEAWHSINTE
JIOTIONTHUTENbHBIE HacaJKu K Narpyoky BbIOpoca. DTO MOXET
YXyOWHUTh pabOTy TOpENKH, B pe3yJabTaTe 4Yero BO3MOXKHA
HemnpaBwibHas padoTa u obparTHas Tsra.

PROPOSED VENTILATION HOOD

Dasign and dimensions may wvary
from what is illustrated,
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2-7. TPEBOBAHUS ITPU
MNOJIKJIIOYEHUU K
JEKTPUUYECKOMN
CETN.

DneKkTpuYeCKrii (PUTIOPHBIN amnmapaT TOCTaBISIETCS C 3aBOJA B
cenyronux BapuanTax: 208, 220/240 B wu 440/480 B, 380 B 1 vy
3 ¢daser, 60 wm 50 I'm. Haanexamuii mpoBOj 3JEKTPONUTAHUS
JNOJDKeH OBITh JONOJHUTENBHO 3aKa3aH WM JIOCTaBJICH IIpH
ycraHoBke. [IpocmoTpuTe TabMuKy Ha BHYTpEHHEW CTOPOHE ABEPLbI
anmapara Ayl TOro, 4ToObl OINpEeAeNTUTh MPaBWIbHBIE HapaMeTphl

SHEPTOCHAOKCHHUSI.
OCTOPOXHO I

Anmapatr Ao/LKeH ObITh NPAaBUJIBHO W 0e30MacHO 3a3eMJIeH.

O3HakoMbTECHh ¢ MeCTHBIMM AJTEKTPUICCKHUMHU HOpMaTUBaAaMH JIJIs
NPaBUWJIBHOI0 3a3€MJICHUA. le/l HCMMPAaBUJIBHOM 3a3€¢MJCHHUHU

BO3MO’KHO MMOPA’KCHHUE IJTCKTPUICCKUM TOKOM.

OtnenbHBIN BBIKIIOUATENb C MOAXOMSAIMIMMU 110 HOMUHAIBHOMY TOKY
MpeIOXPaHUTEISIMU UM NPEPHIBATEISIMU TODKEH OBITh YCTAHOBJIEH B
yIOOHOM MecTe MeXIy (PHUTIOPHBIM aIrmapaToM M HCTOYHUKOM
nutanus. (30Ha MOABOJAKH K ()PUTIOPHOMY ammapary JODKHa OBITh
pasMepoM, IOKa3aHHOM Ha TaONW4YKe MOaHHBIX.) OJIEKTPUYECKOe
nUTaHue K (pUTIOpHOMY ammapary AODKHO  OBITH  TIOJIBEACHO
M30JMPOBAaHHBIM MEAHBIM POBOAOM paccuntaHHbiM Ha 600 B u 90°
C (194° F). [na paccrostamii 6onpmmx, yeM 15.3 M (50 ¢yroB)
HCIOJIB3YHTE CIIeAYIOIIUI 00BN pa3Mep MPOBOIKH.

Tabauuka JaHHBIX
D1eKTPONPOBOAKA U MPEAOXPAHUTENHU AJIA JIEKTPUIECKUX

annaparos
BoabT da3a KBt A Pazmep  Munum.
3JIeTPO- Pazmep

nposoaku Ilpexoxp.
220/240 Opnna 11.25 51/56 4/4 70/70
220/240 Opnna 13.50 56/61 4/3 70/80
220/380 Tpn 11.25 51729 10/10 50/50
220/380 Tpu 13.50 56/35 10/10 50/50

12
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3-1. MOATOTOBKA

PA3JEJI 3. SKCILVIYATALUA

[lepBbIii mIar B WCHOJB30BaHUM (PPUTIOPHOTO ammapara
kopnopannn  Kocateq 3akmodaercs B H3Y4EHUM ITaHEIH
YIIPABIICHUS.

Bropoli mar 3akimo4aercs B ONpeIeIeHUH YCTAHOBOK BPEMEHU U
temnepatypbl. B maparpadax 3-8 u 3-9 npuBeneHs pa3indHbIe
MPOAYKTBl C PEKOMEHIYEeMBbIMH YCTaHOBKAMH BpEMEHH U
TemrepaTypbl. Bce 3HaueHHs BpeMEHM U TeMIEpaTypbl JaHbI
MpUOJM3UTENBHO U U3MEHSIOTCS B 3aBUCMMOCTH OT pa3Mmepa u
KOJIMYECTBA CHIPOTO MPOAYKTA.

Tperuil mar 3akiaO4yaeTcss B HUCHOJIb30BAHUU MHUIIM CaMOIO
BBICOKOTO KAau€CTBa, MPAaBUJIBHOM HAPE3KU U  YHAICHUU

W3JIAIIKOB XKUpa. BeAkuil pa3 HCMIONMB3yHTE CBEXUE TPOLYKTHI.

UeTBepThlil IIar 3akio4aeTcs B BbIOOpE MAaHUPOBKH, KOTOpas
JaCT BOCXUTHTEIBHYIO, 30JJ0TUCTO-KOPUYHEBYIO KOPKY.

13
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3-2. CTAPTOBBIE
MPOLIEAYPbBI

JInsi TepBOHAYABHOTO 3aIlycka (DPUTIOPHOTO ammapara, a Takxke
KXl pa3, Koraa (PpUTIOPHBIA ammapaTr MEepPeHOCHTCS Ha MECTO
JKCIUTyaTallu¥, HaxoJAch Mepel OJTUM Ha XOJOAE WIH B
BBIKJIIOUEHHOM COCTOSIHUM, HEOOXOIMMO BBIIIOJHUTE CJEAYIOIINE

NPOLEAYPHI.

10.

11

[IpoBepbTe, 4TOOBI BCE BHIKITIOYATENN ObLTH BBHIKITFOUEHBI. Pydkn
yrpasnenus (st Mmonenu PFE450) nomkHBI OBITH BBICTABICHBI
Ha HOJIb.

Yoenurecs B TOM, YTO CIIMBHOW KJIAllaH M KJIarmaH GuiIsTpa
3AKPBITHI.

VY nanute KOp3uHY U3 KOTJIa. OCTaBbTE KPBILIKY B OTKPBITOM
MTOJIO’KEHHM.

HanosmuTe KoTen maciaoM 0 ypoBHs quauu. CM. maparpad 3-3.
[TomcoequuuTEe TMTAaHUE K anapary.
ITocraBbTe I1aBHBIM BHIKIIFOUATEb B on0xkeHne POWER.

Ycranosure temneparypy Ha 163°C (325°F). 3aropurcs
WHIUKATOP TEMIIEPaTypHI.

Korma macno marpeercs no 163°C (325°F), maaukarop
TeMIEpaTyphl MMOTACHET.

TmwarensHo NepemMermanTe Maciio JJsl ero paBHOMEPHOTO
HarpeBa. YOenuTech B TOM, YTO MacliO B HIDKHEH 4acTH KOTJa
pa3MeIIaHo U PaBHOMEPHO HArPETO.

[Tocne Toro, kak TemmepaTypa Maciia CTa0WIM3HpYETCs, Kak
MUHUMYM, B TeueHue 30 MUHYT, IPOBEPHTE TEMIIEPATYPY Macia,
HCIO0JIb3YA CHEUAIBHBIA TEPMOMETP.

.Ecmn wmacnmo He ObUIO OTOMIBTPOBAHO TEpEA MOCICIHUM

BBIKITFOUCHHEM, €0 CJICAYeT OT(HMIBTPOBATH ceidac, mocje Toro,
KaKk Maclio Harpeercs 0 TeMIepaTypbl HYXKHOW I
npurotoBienns 163° C (325° F) u mepen wuCIOIb30BaHUEM
ammapara. Cm. maparpad 3-13.*

14
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3-2. CTAPTOBBIE
MINPOLEAYPBI
(mpoaoJkeHue)

12. Ecmm macno He Obul0 OTQHIBTPOBAHO TEpe] IOCICTHUM
BBIKITIOYEHUEM, €TO CIIEAYeT OTUIBTPOBATh ceiiyac, mocie TOoro,
KaKk Macjo Harpeercss A0 TeMIeparypbl HYKHOW s
npurotoBienns 163° C (325° F) u mepen wuCIOIb30BaHUEM
ammapara. Cm. maparpad 3-8.*

Ecmu temnieparypa macia npesbimaet 215° C (420 F°) nemennenno
OTKJIIOYMTE TUTAaHUE HAa TJAaBHOM IpPEphIBaTeNe M MPOU3BEIUTE
pemoHT ammapata. Eciam  Temmeparypa mMacia  NPEBBICHUT
TEMIIEparypy TOYKH BOCIUIAMEHECHMs, BO3HHUKHET I[OXap, B
pesyabrare uero OyayT TsKENble OXOTM W/WIM  I[OJOMKa
obopymoBaHHUs.

13. Omycture, myctyto kop3uHy B koTen. (Iluma Oymer moGaBmena
MO3KeE.)

14. YcranoBute TtepMocTar Ha BbIOpaHHyl0o Bamu Ttemmepatypy
MIPUTOTOBIICHUSI.

15. YcranoBute  Taiimep Ha  BblOpanHoe Bamm  Bpems
npurotosieHus. Ternepb Bbl roTOBBI K IPUTOTOBIECHUIO.

16. Ilpu pabore Ha MOAETM C aHAIOTOBOW MAaHENbIO YNPaBICHUA
(PFE450) cHagama Macio JOBOAUTHCS OO  3aJaHHOM
TEMIIEPATyPhl, 3aTEM B MACJIO OMYCKASTCS MPOAYKT, 3aKPHIBACTCS
KPBIIITKA W TOJHEKO TTOTOM BBICTABIIETCS HEOOXOAMMOE BpEMS Ha
Taiimepe. ITocnenuee JeCTBUE 3allyCKaeT  OpoLecc
npuroToBieHus. [Ipu BKITIOYEHWH HarpeBaTENbHBIX SIEMEHTOB
Ha TIaHEIW YOPABIICHUS 3aropaeTcsi CBETOBOW HHIMKATOD.
NanukaTop racHeT TpW  OTKIIOYEHWH  HArpeBaTEINBHBIX
3JIEMEHOB.

HNPUMEYAHUE
He mno3Bomsiite GppuTropHOMY ammapary HaXOAHUTHCS TPH BBICOKOU
temmeparype 163° C (325° F) wimm BwIe JIUTETFHOE BpeMS,
MOTOMY 4YTO Macjio MPOCIYy)KHT MeHblIe Bpemenu. Korna
(bpUTIOpHBIN anmapaTr HE WCHOJB3YeTCs, YCTAaHOBHTE TEPMOCTAT Ha
temneparypy 135°C (275°F) wim Huxe.
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3-3. HAITIOJIHEHHME UJIN
JOBABJIEHHUE
MACJIA

Bo ¢purroprom ammapare i IPUTOTOBICHHS MPOIYKTOB IO
JaBIICHUEM pEKOMEHAYETCS HCIIOb30BaTh KUIKOE
BBICOKOKQUeCTBEHHOE  Macio Juid  Kapku. Hekoropsie
HHU3KOCOPTHBIE Macila UMEIOT BBICOKOE COJIEpIKaHUE BIIATH, YTO
MPUBOAMT K BCIIEHUBAHUIO MAacCia U HAKUIIH.

Ecmun wucmonm3yercs TBepAO€ Macio, TO OHO JOJDKHO OBITh
CHauajia pacTOIUIEHO, a 3areM 3amuTo B KoTed. IlombiTku
pacTonuTh TBEPAOE Macio B KOTJIE MOLYT MPUBECTH K
BO3TOPAHUIO UM NOJATOPAHUIO CBEXKETO Macia.

OCTOPOXHO

[Ipn HamonHeHMH MacioM, BO H30€XaHHE CEPbE3HBIX O0XKOTOB,
CllelyeT HAJeThb MEepuYarkd M ObITh OYE€Hb BHUMATEIbHBIM. Takxke
no0aBlieHHe Macia B YK€ HaxoJsuieecs B KOTJEe HaJ0 MPOU3BOJIUTH
OCTOPOKHO, 4TOOBI U30eXKaTh pa3OpPBI3TMBAHMS Macjia U CEPhE3HBIX
0’KOTOB.

3.

Amnmapar paccuntad Ha 22 kr (48 ¢yHTOB) XMAKoro macna. Ha
3aJHEd CTEHKE KOTJa HaxXxOIWTCS HMHIMKATOp  YPOBHS,
YKa3bIBAIOIINI HY)KHBII YpOBEHb HATPETOTO Maca.

XonoaHOE Macio CleAyeT HauuBaTh npumepHo Ha 1% cm (V2
J0KiMa) HUXKE JIMHUM ypOBHs. Macio yBennuurcs B 00bemMe Ipu
HarpeBaHuHu.

Hu B koem cilyqae He MNpeBBIIANTE MaKCUMAIBHBIN YpOBEHB
Maca.

3-4. YXOJ 3A MACJIOM

w

Jns 3amuThl Macia, Korna (pUTIOpHBIN ammapar He Oyaer
HCIOJIb30BaThCsl B OJbKaiiliiee Bpems, TeMIlepaTypy CieayeT
moru3uTh A0 135°C (275°F) mim HIKe.

[Ipy NPUTOTOBIECHUW MAHUPOBAHHBIX MPOJYKTOB IS TOTO,
9TOOBI Macio OBIJI0 YHCTBIM, HEOOXOAMUMO pPETrYISIPHO €ro
¢misTpoBaTh. Macio cienyer GUIbTPOBATh KaXKIbIe 3-6 IIHKIOB
roToBkd. [l  TOMydeHHWs] THIMA  BBICIIETO  KAadecTBa,
KOJIMYECTBO  IHWKJIOB  TIPUTOTOBJIEHUSA  BE3
OUJIBTPAIIMM HE JOJDKHO TIIPEBBIHIATH 6. Cwm.
naparpad 3-8 mist punbTpanun.*

IToanepxuBaiiTe KOJIUYECTBO Macia Ha NPAaBUILHOM YPOBHE, IO
He00X0IUMOCTHU JO0AaBISIUTE CBEXKEES MACIIO.

ExenHeBHO TpOBEpSiTE XOJOAHOE MACIO HAa HaJIU4YHE
HEOPUATHBIX 3amaxoB. Macio, uMemniee IJIOXOW BKYC WIH,
MOKAa3bIBAIOIICE MPU3HAKA BCICHUBAHUA WIH Iy3bIPEHUS,
cnenyetr ynamutb. COAEPXXUTE KOTEJI B UUCTOTE.

16



HKOCTARTED

®

V4 .\& Korean Catering

Equipment Manufacturing
Company Inc.

*Tonbko a1 Monemu PFE600. Monens PFE450 He KOMILIEKTyeTCsl CUCTEMOM (IIbTPOBaHUS U OUHCTKU Macia.

3-5. YHIPABJIEHUE AIIIIAPATOM.
Moaeas PFE600

Ha nucnnee anmaparta oroOpaskaroTcst Bce HE0OXOAMMBIE I YIIPABJICHUSI MAlIMHON JaHHBIE. YeTsipe
UQpPHI B TPaBOK YaCTH TUCIUISS MPEACTABIIOT BpeMsI IPUTOTOBICHHS (MHHYTHI, CeKyH/b1). Ha manenmm
YIpaBJICHUS! TPUCYTCTBYIOT AecsATh KHOMOK (1-0), KOTOpble MCHOJIB3YIOTCS AJISi COXPAHEHUS MPOTpaMM
MPUTOTOBJICHUS B MaMsTH ammnapata. s mporpaMMupOBaHus BBITIOJHUTE CIEIYIOLIUE IECHCTBUS:

Haxxmure kHOTIKY «1%.

Haxxmure Ha KHONKY BhIOOpa TeMIlEpaTypbl M, HCIOJB3YyA CTPEJIKH, BBIOEPUTE HEOOXOAUMYIO
TEeMIIEpaTypy IPUTOTOBICHUSI.

Haxxmure Ha KHONKY BbIOOpa BpEMEHHU M, WCIIOJNbB3YS CTPEJIKH, BBIOEPUTE HEOOXOAMMOE BpEeMs
MPUTOTOBIICHUS (MUHYTBI, @ 3aTEM CEKYH[bI).

Jljis coxpaHeHus JaHHBIX HAKMUTE U YASPKUBANUTE KHOMKY «1» B Te4EeHUE OJHOM CEKYHbI.
OcTtanpHble KHONIKY TPOTPaMMHUPYIOTCS TAKUM Ke 00pa3oMm.

Mopeas PFE450.

[ ELECTRIC PRESSURE FRYER

[MonknrounTte annapaTr K OCHOBHOM 3JIEKTPUYECKOU CETH.

[ToacraBbre KOHTEHED 1A cOOpa BOABI MMOJ TPYOKY, Yepe3 KOTOPYIO MPOUCXOAMUT COpOC mapa Mo
OKOHYaHWH [UKJIA TPUTOTOBIICHUS.

3anoaHUTE TaHK MaciaoM (cMm. 1m.3-3).

Haxmure xHOmKy «HEATING». Ilpu 3TOM 3aropurcs CBETOBOW WHAMKATOpP, U BKIIOYATCS
HarpeBaTeNIbHbIE DJIEMEHTHI.

Jlo)xaureck, TOKa Maciio B anmnapare JOCTUTHET 3aJaHHOM TEMIIEpaTyphl, TOMECTUTE TaHUPOBaHHBIN
MNPOAYKT B KOP3UHY U OITYCTUTE KOP3WHY B TaHK aIlllapara.

[10THO 3aKpOUTE KPBILIKY.

Bri6epure HeoOXxoauMoe BpeMsi IPUTOTOBIICHHUS C MOMOILBIO TaiiMepa. JlaHHOe neficTBUe 3amycKaeT
npouecc npurotosneHus. HopmanbHoe pabouee qaBieHue B anmapare B MPOLECCE MIPUTOTOBICHUS —
8 psi.

[To ucreuennu 3aJaHHOTO BPEMEHH OTKPBIBACTCS KiIanaH, COpachIBaIOIIMM N30BITOYHOE IaBJICHUE B
amnmapare. [Tociie 3Toro MOKHO OTKPBITH KPBILIKY U3BJIEYb KOP3UHY U3 allapara.
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3-6. OTHOCTAJIUMHOE
HNPUT'OTOBJIEHUE
MMPOAYKTOB

NPUMEYAHUE

Bce npenyioxeHHbIE 3HAYCHUS
BpEMEHH M  TEMIIEpaTypbl
paccuMTaHbl Ha 3arpy3ky B 4.5
kr (10 ¢yHTOB).

Mlar 1

OTOT METO OAHOCTAIWMHOTO MPUTOTOBJICHHUS PEKOMEHYETCS ISt
HCIOJIb30BaHUEM  (PPUTIOPHOTO
kopriopariuu Kocateq. B crnemyromeli Tabmuiie mpuBeIeHBl COBETHI
10 YCTAaHOBKE BPEMEHH U TEMIIEpaTyphl s OJHOCTAJTUIHOTO

IMPUTOTOBJICHUA C

IIPUT'OTOBJICHUA

IpoaykT (pa3mMep Kaxk10ro Kycka)

Kypuua (1 xr (2% ¢ynra), pazpexxbre
Ha 8 wiu 9 KycKoB)

Pri6a (113 r (4 yHuun))
Kpeserka
Dopenb (283-453 r (10-16 yH1miA))

CsuHas otOusHas (113-142 r (4-5
yHImi), 1.2-1.9 cm (V2 - 3% mroiima)
TOJIIIMHOM)

PeOpbimxu (1.140 xr (2¥2¢pyHTa))

Msico kybukamu (170-183 r (6-10
yHmi), 0.6-2.5 cm (Y4-1 mroiima)
TOJIIIMHOMN)

Or6uBHas Temstubst komiera (113 1 (4
YHIIUK))

Kaprodens (4.5 xr (10 ¢yHTOB),
Hape3Ka J0JIbKaMHU)

Temmneparypa
157°C (315°F)

157°C (315°F)
157°C (315°F)
157°C (315°F)
157°C (315°F)

135°C (275°F)
157°C (315°F)

157°C (315°F)

157°C (315°F)

Bpems
10-11 Munyr

3% MunyTbl
2 MuHyTHI
5 Munyt
5 Munyt

14 Munyr
5 Munyt

4 MuHyTHI

8 Munyt

1. Bo3pMute KypuHbIe YacTH J100 4 WM 5 pa3pe3aHHbIX Ha KyCKU

KYpHII U3 XOJOAWIBHUKA, U MOJIO)KATE UX B pakoBHHY. [IomoiiTe

Kypully, U TyT € BBIBEDHUTE CYCTaB B OC€ApPEHHON wyacTu

(Tmomouke).
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3-6. OTHOCTAJIUMHOE
MNPUTI'OTOBJIEHUE
NPOJAYKTOB
(mpoaoJkeHue)

2. VYnanure U3HUIIKA )KUPa OT Oespa.

3. BuHBTE KypHIly U3 BOOBI W JalTe CJlerKa CT€Yb BOJE, HO TaK
9TOOBI B KyCKax OCTaJlach Biara.

4. Ilpu wWCHONK30BaHWW MMAHUPOBOYHOW MAIIMHBI HAIMOJIHUTE
nuvHAp npumepHo 3.6 — 45 xr (8 - 10 ¢ynToB)
MaHUPOBOYHOU cMmecu. IlomecTuTe clierka BIaXHBIE KYCKH Ha
CITYCKHOH keJI00 MaHHPOBOYHOW MAIIWHBI.

5. Tlo3BoJsibTe MaHMPOBAHHBIM KYCKaM MajaTh Ha MOJHOC IO Mepe
MIPOXOKIEHUS Yepe3 MaHNPOBOYHBIN HUIUHAP.
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3-6. OTHOCTAJJUMHOE
HPUT'OTOBJIEHHUE
HPOAYKTOB
(mponosxkeHune)

6. Ecnau maHupoBOYHas MallMHA HE UCHOJIB3YETCS, MUILY CIeayeT
MOMECTHTh B CyXyI0 CMECh M OOBaJSATh, YTOOBI Ka)AbI KYCOK
OBLII IOKPBIT CMECHIO.

7. CTpsxXHUTE IWITHIOW MaHUPOBKY U TOJIOKHUTE MaHUPOBAHHBIN
MNPOAYKT Ha MOJHOC JIsi XPAaHEHUS B XOJIOAUWIbHUKE. [lon0xuTe
CBEpXy Ha TMAHUPOBAHHYIO TMHINY BIAKHYIO TPSMKY IS
NOAJACpKaHUsL BIaXHOCTU. [laHupoBaHHas mUINA JOJDKHA
MpoJexarh, kKak MuHAMYM 30 MHHYT, TIepe]] MPUTOTOBICHUEM,
IUTSL TOTO, YTOOBI THUINA BIWTANA CUEIMU U3 MAHUPOBKHU H IS
YITyqIICHUS TPHUJIATIAHAS TTAHUPOBKH MTHTITH.

8. TloaroToBbTe (QPUTIOPHBIMA COOTBETCTBUH C

naparpagpom 3-2.

anmapar, B

9. Pa3mermnaiite ropsiuee Macio.
10. Onycture mycTyr0 KOP3UHY IS IPUTOTOBJIEHHUS B MacJIo.

11. YcranoBuTe BpeMmsi U TeMIEparypy, B COOTBETCTBUH C BHAOM
MPUTOTOBIIIEMOTO TPOIYKTA.

12. YcranoBuTe TEPMOCTAT HA HY)KHYIO TEMIIEPATYPYy.

13. YcranoBure TaliMep, HO IOKa HE BKIIOYAWTe (TOJBKO MJIS
moaemu PFE600).

14. Nns momemn PFE450 crienyiiTe ctaausimM, OMUCaHHBIM B 11.3-5.
INPUMEYAHUE

[lepen momemieHueM NpPOAyKTa B KOP3MHY YOeauTech, YTO
TeMIleparypa Macjia COOTBETCTBYET  BEpPHOH  TemrepaType
MPUTOTOBJICHUS] JAHHOTO BUAA MPOAYKTa. Takxke yOeauTech B TOM,
yT0o He ropuT uaaukarop TEMIIEPATYPHI.

15. [lomectuTe MTPOAYKT B TOTPYXKCHHYIO KOpP3UHY, OIIyCKas
cHayaia Oonpiue Kycku (Oeapa W HOXKKH). ITO JacT OONBITUM
KYCKaM HECKOJIBKO JOTIOJHUTEIHHBIX CEKYHJ MPUTOTOBJICHUS B
maciie. OCTaBbTE KPHIIIKY OTKPBITOM.
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3-6. OTHOCTAJIUMHOE
HPUT'OTOBJIEHHUE
HPOAYKTOB
(mponosxkeHune)

lar 16

S

16. Cnerxka mpunogHUMHUTE KOP3WHY M BCTPSIXHUTE, YTOOBI 4acTu

OTACMWINCE ApYr OT Apyra. OOpaTHO OIYCTUTE KOp3HHY B
Macjo. DTU ASHCTBUS MPENOTBPATAT HOsIBIECHUE OETbIX MATEH Ha
MPUTOTOBIEHHOM MPOAYKTE.

. CHuMHTE 3aXBaT C KOpP3UHBI M OBICTPO 3aKPOMTE KPBILIKY.

3anpure ee Ha 3aIIeTKy.

. 3aKpyTUTE WINMHUHJEb KPBIIIKA 10 YacOBOM CTpENKe, YTOOBI

HAJEKHO 3aKPENUTh W TEPMETHYECKH 3aKPBITh KPBILIKY.
CoBMecTUTe KpacHBIM MIap Ha IIMUHACIE C TaKUM JK€ Ha
3allelKe.

Kpbiiky HY)XHO Kak clenyeT 3amnepeTb, U COBMECTHTb KpacHbIC
Iapsl, B IPOTUBHOM CIIy4ac BO3MOXHBI CEPBE3HBIE OXKOTH.

19.

20.

21.

3anmycTHTe COOTBETCTBYIONIYIO MPOTpaMMy HPHUTOTOBICHMS.*
s monemm PFE450 cnenyiite ykazanusim 1. 3-5.

B TeueHme HECKOJNBKMX MHHYT CTpEJKa MaHOMETpa [OJDKHA
oKazarbcsi B pabouell 30He (operating zone). Ecim crpenka
MaHOMeTpa HE€ OKa3ajach B pabouell 30HE, IMepenpoBepbTe
mpouenypsl W 3areM oOpaTuTech K pasleiy BBISABICHUS
HEHCIIPaBHOCTEN.

B koHme mukima mpuroToBieHWs (TaliMep MOWAET A0 HYIS)
(GpUTIOPHBIN anmapar aBTOMATHYECKH COPOCHT JaBJICHUE W
MPO3BYYUT CUTHAJ, ITOTACHET WHIUKATOP TalMepa.

IIpoBeppTe moOKa3aHuss MaHoMeTpa. He mneITaliTech Bpamarh
MOUHAENh WIH OTKPBITH KPBIIMIKY OO TOTO MOMEHTA, IIOKa
JlaBJeHue He ynaneT 10 Hyias. OTKpbhIBaHHME KPBIIIKH, KOTIa
KOTEJI HaxOOWTCA MOJ [aBJICHUEM, MOXET IIOBIEYb YTE€UKY
ropsiYero Macia M BIAard U3 KOTJIA, B PE3YABTATE YETO BO3MOMXKHBI
TSKETIBIE 0XKOTHU OIlepaTopa.
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3-6. OTHOCTAJIUMHOE
HPUT'OTOBJIEHHUE
HPOAYKTOB
(mponosxkeHune)

22.1locne TOTO, Kak [aBleHWE YHAIO 10 HYIA, IIOBEPHUTE
MIMUHAETh TPOTHB YacOBOM CTPENKA TMPHUMEPHO HAa OJHH
MOBOPOT.

[ BHUMAHMUE ]

He xauaiite u He n3rubaiite KpecTooOpa3Hylo pydKy IIIMUHEIS PU
OTKPBIBAaHWHM, TaK KaKk 3TO MOXET TOBPEAUTh KpeIJIeHHe B
MOTIEPEYHOM CTEPIKHE.

23. AKKypaTHO TOJHHMHTE KpBILKY, 4YTOOBI OOJbIIAs YacTh
KOHJIEHCAaTa Ha KPBIIIKE CIMJIach BHU3, a 3aTEM HapYyXKy depes
CJIMBHOM KaHaJI ¥ HE MOoTaja B Macio.

[ BHUMAHMUME ]

He nmo3BossiiTe KpBhIIKe XJIONATh MO €€ 3aJHEMY YIIOPY, TaK KaK 3TO
MOXET NOBPENUTH CTEPKEHB.

24. BcraBbTe 3axBaT B Kop3uHy. [logHUMHTE KOP3WHY U MOJIBECHTE
€e Ha Kpail KoTia, 4TOOBl cTekimo ™acimo. Jlo Toro, kak
BBITPY)KaTh MPOJIYKT Ha JIOTOK, JalTe €My CT€Ub mpuMepHO 15

CEKyH/.

25. HemeIeHHO MOJIOKUTE MPOAYKT B TEIUIOBYIO BUTPUHY.

26. JlaiiTe Maciny mOJOTpEeThCS A0 Hadaja CICAYIOIIEH 3arpys3Ku.
(Knure, noka we Boikmountcs nungukatop TEMITEPATYPBI.)

3-7. EXXEJHEBHOE
OBCJIY/XKHUBAHHUE

Kak Bcskoe mmmeBoe oOopyqoBaHue, (PUTIOPHBIA —ammapar
kopropanuun  Kocateq TpeOyer yxoma ¥ COOTBETCTBYIOIIETO
TEXHUYECKOTO oOcmyxuBaHusi. Hioke B TaOimIie KpaTko H3IOKEH
IUIAH ~ TEXHUYECKOTro  OOCIyKMBaHHMs. B HmKecnexyromumx
naparpadax TpHUBENEHBI IIOMIATOBBIC JIEHCTBHA TEXHUYECKOTO
00CITy)KMBaHUsI, KOTOPBIEC BHITIOJHSIOTCS ONIEPATOPOM.

HeiictBue IMaparpad IlepuoanyHOCTH
Ounbrpauusa macna* 3-8 Kaxnsie 3-6
IIUKITa
MIPUTOTOBJICHUS
3ameHa macia 3-8 [To TpeboBanuto
3ameHa pUIBTPOBAIBHOTO 3-10 [To TpeboBanuto
KoHBepTa*
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3-8. ®DUJIBTPALIUA
MACJIA*

Hlar 2

Ounctka pabodero 3-13 ExenneBHO
KJIarnaHa

Ouncrtka KOoTIa 3-12 [To TpeboBanuto
OumncTKa BBITYCKHBIX TPYO 3-14 ExenneBHO
IIpoBepka - ExenenensHo

JOTIOJTHUTEIBHOTO TUIAHTa
JUISt IPOMBIBKY Ha M3HOC

IIpoBepka -
JOTIOJTHUTETbHOM KOP3UHBI,
GUITBTpYIOIIEH KPOIIKH

[To TpeboBanuto

[Ipu mpuroToBIeHUN MaHUPOBAHHBIX MPOAYKTOB TpeOyeTcs dacrtas
¢umsrpanms. [IpoOyiiTe Ha BKyC XOJOZHOE MAaciio KaKABIH JCHb.
Cnenute 3a mneHooOpa3oBaHHEM B Maciie BO BpeMs I[HKIOB
MPUTOTOBJICHUS. YJAJISIATE  MAaclio MNpU TOSBIEHUU TEPBBIX
MPU3HAKOB TeHOOoOpa3oBanus. OCYIIECTBISIHTE OYHUCTKY KOTJIa
KaXIBId pa3 TOCie 3aMEHBbl WM (PUIBTPAIMK Maciia CIEIYIOIIAM
obpazom:

1. OtxmounTte ammapar OT OCHOBHOM 3JIEKTPUYECKOM CETH.
JlocTaHpTe W TIPOMOWTE KOpP3WHY Il MPUTOTOBICHUS B
MBUIBHOM pacTBope. THiareabHO IpOIoIoCKanuTe.

INPUMEYAHUE

Hamnyammii  pesynpraTr maer QuuibTpanusi, mpu  KOTOPOU
TEMIIEpATypa Macila COOTBETCTBYET HOPMAaJBbHOW TeMIIepaType
MIPUTOTOBJICHHUSL.

Hcnonp3yiiTe METAUIMYECKUH IIATENb JI CHATHS HAKOIICHUN
Ha cTeHKax Kotna. He ckoGnnTe HarpeBaTeIbHbBIN JIEMEHT.

OunbTp HOKEH OBITh MNPAaBWIBHO YCTAaHOBJCH IIOJ CIMBHBIM
KJIanaHoM. DTO MPEAOTBPATUT pa3z0OpbI3TUBAHUE TOPSYEro macia Ha
nos. Pa3Opbi3ruBaHre MOKET MOBJIEYb 32 COOOM TSDKETbIE 0XKOTH.
IIpn mcnonb30BaHUM NOMOJHUTENBHONW KOP3HHBI, 33JEPKABAIOIICH
KpOITKH, OyIbTe OCTOPOXKHBI BO U30ekKaHUS pa3OpBI3TUBAHUS
ropsiuero  macna.  Kopsuna  gomkHa ~ ObITh  yCTaHOBJICHA
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HEMOCPEACTBEHHO IOJ CIMBHBIM KJIANIAHOM, U €€ ONOPHBIE PYUKH
pacrmojiaraloTcsi Ha CIMBHOM MOAAOHE. B pe3ynbraTre BO3MOMKHBI
TsoKenple 0kord. [lo HeoOXOOMMOCTH 3aIep KUBAIOIIYI0 KOP3UHY
ciaeayeT ONOPOXHATh. HEBBIMOJHEHUE 3TUX YKa3aHUW MOXKET
MOBJIEYH 32 COO0H pa3OpPBI3TUBAHUE U TAKEIBIE 0KOTH.

3. OueHb MEAJICHHO OTKPOMTE CIMBHOW KJamaH, CHadaja Ha IOJI
000poTa, a 3aTeM MEeUIEHHO IOJHOCTBIO OTKPOWTE KJIamaH. JDTO
3aIMTUT OT YPE3MEPHOTO Pa3OpBI3TUBAHUS TOPSYETO Macia BO
BpeMsI CJIMBa B CIMBHOM TTO/I0H.

B TO BpeMs Kak Maciio CIMBAETCS U3 KOTJIA, UCIOJB3YUTE ICTKA
IUIT OYHMCTKHM OOKOBBIX CTEHOK KOTJIAa W HarpeBaTeIbHBIX
anemeHToB. Ecmm cimBaeMoe M™acio coiepkut B cebe
[MaHUPOBOYHBIC KpPOIIKH, HCMOJIb3YUTE LIETKY st
MPOTAIKUBAHUS KPOIIIEK B MOJJI0OH (QUIBTpA.

lar 4
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3-8. PUJIbTPALIUSA 5. Korga Bce Macio credeT B OAI0H, IOYHUCTUTE MIETKO OOKOBBIE
MACJIA CTECHKHU U THO KOTJA.
(mpoaoJikeHue)

6. IlomoiiTe KOTEN CeayIOIUM 00pa3oM:
A. 3akpoiiTe CITMBHOH KJIamaH.

b. OTkpoiiTe knaman GuibTpa.

JepxuTe KpbIMIKY KOTJa 3aKPBITOW AJIS1 TOTO, YTOOBI IepBast
MTOCTYIHBILAS [TOJ] HATOPOM HOPIUS Macia HE BBIIIJIECHYIIACh
W3 KOTJIA HApYXKy, dTO MOXET CTaTh NPHYHHOW TSIKEIBIX
0XKOT'OB.

B. IlocTaBbTe BRIKIOYATENG B moJiokeHue «PUMP» (Hacoc).
OCTOPOXXHO OTKPOWTE KPHIMIKY KOTIa C TEM, YTOOBI
MPOBEPUTh TPABWIBHO JIM MAacjio IIOCTyHmaeT Has3aj B
KoTel. 3amoJHuTe KoTel Ha 1/3 o0bema HuW 3areM
BBIKJTIOUMTE HACOC.

Ecnu B Maciie BO3HMKAIOT MY3bIPHKU BO3AYyXa, BO3MOXHO, YTO
COCIMHEHUE Ha TpyOKe (DMIBTpa HEOCTATOYHO 3aTSHYTO. Ecnm
3TO TaK, TO BBIKIIOYUTE Hacoc. Mcronw3ylTe pyKaBULbI, OIS
3aTSKKU COCAUHEHUSL. BO3MOXKHBI CEphE3HBIEC OKOTH.

I Cmoiite u mouyucTuTe CTeHKH KoTia. Hcmoswsyite L-
00pa3HyIo WETKY AJIS1 OYUCTKU HAarpeBaTEbHBIX 3JIEMEHTOB.

. Ilocme TOro, Kak CTEHKA W AHO KOTJA OYHMILECHBI, OTKPOUTE
CIIMBHOM KJIaIlaH.

HpI/I Hamuny Ha Bamem amnmnapare AJOIIOJHUTCIIbHOTO HUIaHTa
JJI TPOMBIBKH MOTYT BBITIOJHATHCA CICAYIOIIUC ,I[GI‘/’ICTBI/ISI.

A. CoengmauTte OBICTPOPA3bEMHBIM COCAUHUTENH IIJIAHTA C
COCIMHUTENIEM «I1aa», PaclONIOAKEHHBIM 32 IBEPBIO PSAIOM
C pydykol knamaHa ¢uibTpa. JJis 3TOTO, OTBEAUTE HA3a[
NPYXUHY OBICTPOPA3bEMHOM COCIHHHUTENE «MaMa» W
3aUKCUPYHTE 3TOT COCTUHUTEIH HA COCIMHUTEIC «ITarna.

25



=R == @
HKOCATEA
V4 .‘& Korean Catering

Equipment Manufacturing
% # Company Inc.

3-8. ®DUJIBTPAIIUS
MACIJIA
(mpoaoJikeHue)

b. Y6enutechr B TOM, 9TO HAKOHEYHUK IUIAHTA HAPABIICH BHU3
HAa OHO KOTJa. OHyCTI/ITC KPBIINIKY IIOBEPX HAKOHCYHMKA,
3aKpoliTe KiamaH (QWIBTpa W TIOCTaBbTE  TJIABHBIN
BEIKIIOUaTenb B mosioxkeHne PUMP (macoc). OctopoxHO

JIEpXKUTe HAKOHEYHHK BO  m30ekaHHWE  Ype3MEpPHOTO

pa3OphI3TUBaHMUS.

OCTOPOXHO

bynsre ocTOpOXHBI, dYTOOBI TPEIOTBPATUTH OXOTH OT
Ppa3OpBI3TUBAHUS TOPSIETO Macia.

B. Ilpomoiite BHyTpeHHOCTh KOTIa. OCOOEHHO MpoOMOiiTE
TPYOHOOUHILAIOUINECS MECTa, TaKkWe Kak JHO KOTJja.
IIpoMoliTe BOKpYr HarpeBaTeIbHBIX JIEMEHTOB.

I'. Ilocne mOCTaTOYHOrO MOJIOCKAHUSA MAacioOM, 3aKpOWUTe
CIIMBHOM KJIamaH.

JI. TlocTaBbTe TJIaBHBIN BBIKJIFOYATENb TUTAHUS B TTOJIOKEHUE
OFF.

IToncoenunsiite u oTcoeaUHsIAYE MPOMBIBOYHBIN IIIJIAHT TOJBKO,
KOTJia TJIAaBHBIN BBIKITIOYATENb MUTAHUS HaXOUTCS B OJIOKEHUHT
OFF. Takxe, UCMOJB3YHTE CYXYIO TPSIKY WM MEPUYATKy, YTOOBI
n30exarb O0XOru. HEeBBINOMHEHNE JTUX YKa3aHUW MOMKET
MPUBECTH K TSDKEIBIM OKOTaM OT OpBI3rOB TOpsiUEro Macia U3
COCOUMHCHMUA «I1aIria».

E. Orcoegunute nwmanr. Ha MuHyTy mOgHUMHTE BBEpPX
HAaKOHEYHHK [UIAaHTa, 4YTOOBI MAacjo, OCTaBIIeecs B
LUIAHTE, CJIUJIOCH B KOTEJL

8. BreikauaiiTe Bce Macio U3 TOANOHA (HIBTPOBAIBHOM

YCTAaHOBKM OOpaTHO B KOTEN. 3aKpOWTE KPBILIKY Ha BpeMs
MEPBOI BOJIHBI BEIKAUMBAHHUSA.
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3-8. ®DUJIBTPALIUA 9. Korga Hacoc BbIKauMBaeT TOJBKO BO3MYyX, B Maciie, KOTOpOe B
MACIJIA KOTJIe, MOSBATCS My3bIpbKH Bo3ayxa. CHavdana 3akpoiTe KianaH
(mponoJkeHne) ¢mwibTpa, W 3aTeM NEPEKIIOYUTE TJIABHBIM BBIKIIOYATENh

nurtanus u3 nojoxenus PUMP B nonosxenune OFF. D10 3ammTuT
Hacoc (pUIbTpa U TPYOOTIPOBO] OT HAMOJHECHUS MACIIOM.

HNPUMEYAHUE

IIpn nmosBIIEeHNN My3BIPBKOB BO3/lyXa, HEMEIICHHO 3aKpOHTE
Kiarmad QWIbTpa. ODTH NEHCTBHSA 3alUTAT OT HACBHIIICHUS
Macja BO3AYXOM, CIEAOBATENBHO, K YBEIMYEHHIO CpOKa
HCIIOJIB30BaHUs Macia.

. I[IpoBepsTe ypoBeHr Macma B kotie. [lpm HeoOXogumMocTh
no0aBbTe CBEXKEro Maciia /10 JIMHUU YPOBHS Ha 3a/JIHEH CTEHKE
KOTJIA.

IHNPUMEYAHHUE

[Mpubmu3urensHo MOXHO BbIMOMHUTE 10-12 drubTparnmid,
UCTOJNB3YyS OJWH YrOJIBHBIN (UIBTP, B 3aBHCHMOCTH OT
HECKOJIBKHX YCIIOBHI; KOJMYECTBO M BH] MPHUTOTOBIECHHOTO
U OTQWIBTPOBAHHOTO TNPOAYKTA, THUIl  HCIOJB3yeMOU
MAHUPOBKM M KOJIMYECTBA KPOIIEK, HAKONMBIIUXCS BHYTPHU
cimBHOTO TonoHa. Korma GuibTp 3acopuics, U CHH3WIACH
BBIKAYMBAaeMasi CKOPOCTh TOTOKA, MPOYHUCTUTE (WIBTP W
MOMEHsANTE YyronbHbI GuiabTp. (CM. maparpad 3-11 «3amena
YIOJBHOTO (PHUITBTPa».)

. Ilocne 3aBepuieHust GUIBTPAIIA OMOPOKHUTE M TOCTaBbTE Ha
MECTO MOJAO0H JJIS CIMBa KOHEHCATa.

.Ecnu B pmansbpiii mMoMeHT Bbl coOupaerech NpOgOJIKHUTH
MPUTOTOBJIICHUE TMHUIIM, TOCTaBbTEC TJIABHBIM BBIKIIOYATENb
nutaaus obparHo B mo3uiuio ON U MOMOXKAUTE MOKa Maciio

Hlar 11 3aHOBO Harpeercs.

3-9. IPEJOTBPAIIEHUE |3Otu aeiicTBus MOMOTYT B IPEIOTBPALLICHUH NPOOJIEM, CBI3aHHBIX C

MMPOBJIEM, HacocoM (uibTpa:

CBA3AHHBIX C

HACOCOM 1. YaocroBepbsrech, YTO YroJIbHBIN (MIIBTP YCTAaHOBJIECH TIIAJAKOU
OUJIBTPA* CTOPOHOW BHH3 W pPYy4YKH Ha paMe 3axaTbl 3a BBICTYIBI Ha

BHEILIHEH CTOPOHE paMBl.
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3-9. MIPEJOTBPAIIIEHUE |2. YxoctoBepbrech, 4YTO KianaH (QUIBTPa 3aKPHIT B TEYCHHE BCETO

HHPOBJIEM, BPEMEHU IIPUTOTOBIICHUA.
CBA3AHHBIX C
HACOCOM 3. UroObl OBITH YBEpEHHBIMH, YTO BCE MAacj0 MOKHUHYIO
OUJIbTPA TpyOONpPOBOA M TIOMILY, MO3BOJBTE MOTOPY MOMIBI paboTaTh
(mponoJkeHne) MOKa B MacJie He MOSBSTCS ITy3bIPBKH BO3TyXa.

3-10. 3BAMEHA OuUIbTpOBaNIBHBIII KOHBEPT [HOJDKEH 3aMeHsaTbea mocie 10-12
PUJIBTPOBAJIBHO - | bunbTpanuii nimm Beskuit pa3, Kak TOJBKO OH 3aCOPHUTCS KPOIITKaMH.
'O KOHBEPTA* [TocTynaiite cnenyromum obpazom:

1. TlocraBeTe I1aBHBIN BBEIKIIOYATENb NUTAHUS B oJioxeHne OFF.
W3BiexuTe u ciieliTe CIMBHOM MOJJIOH KOHACHCATA.

OTcoennHNTEe HAKUIHYIO TalKy W JOCTaHbTE CIMBHOM IOJI0H
¢bmIBTpa U3-10J KOTIA.

Ora raiika Oymer ropsued. Jlng wu30exaHUs 0KOTrOB
MOJIB3YHTECH 3AIUTHBIMHU PYKABULIAMU WJIM TPSTIKOH.

s 6e30macHOTO MepeMemieHus MoaAnoHa (UIbTpa ¢ TOPSIAM
MacJIOM MOKET HCITOJIB30BATHCS CIICIUANIbHAS TEIeKKa

OCTOPOXHO

lar 4

Bynpre ocTopoxHBI, 4TOOBI MPENOTBPATUTH OXKOTH OT
OpBI3T TOPSIUEro Macia.

5. TlomauMuTe GUIETPOBATBHBIC SKPAHBI U3 CIIMBHOTO TOJIIOHA.
6. CMoiiTe Macio W KPOIIKK C TOBEPXHOCTU CIMBHOTO IIOJTOHA.

BriMmoliTe caMBHOM NOAOOH MBUIOM HW BOmoH. TmrarennbHO
MIPOMOWTE TOpSYEH BOJIOM.
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3-10. BAMEHA
OUJIBTPOBAJIBHO -
'O KOHBEPTA
(mpoaoJikeHue)

7. OTKpyTUTE BCACHIBAIOMINN NAaTPYOOK U3 DKpaHa.

8. CHUMHTE TOIHOC, YACPKUBAIIHWNA KpPOIIKH, W TIIATEIHHO
BBIMOMTE MBUIOM U BOAOH. TmIaTenbHO NpPOMOUTE ropsiuci
BOJIOM.

CHuMmHTE 32XKMUMBI Ha (QUIBTPE U BHIOPOCUTE MCIIOIb30BAHHBII
(GMIBTPOBAIHLHBIN KOHBEPT.

. BeiMoliTe MBUTOM 1 BOJIOM BepXHUIT 1 HUKHUH (PUITBTpOBaNTBEHBIC
9KpaHbl. TIaTensHO IPOMOWTE rOpsiYel BOJOM.

[ BHUMAHMUE ]

VYnoctoBepsTeCh B TOM, 4YTO (WIBTPOBAIBHBIC DKPAHBI,
MOJHOC, 3aJICPKUBAIONIMI KPOIIKH, 3aKAMBI (QUIBTpa H
naTpyOOK TIIATEIBHO BBICYIICHBI TIepe]] cOOPKOM (GuiibTpa ¢
q)HHBTpOBaJIBHBIM KOHBEPTOM, TaK KaK BOJa pasMATYUT

(UIBTPOBALHYIO OyMary.

11. [IpucoeaunanTe BepXHuil 3kpaH GUIBTPA K HUKHEMY.
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3-10. 3AMEHA
OUJIIbTPOBAJIBHO -
'O KOHBEPTA
(mpoaoJikeHue)

”IIIar 12

( CORKER FOLDS

FIRST FOLD

L SECOND FOLD

14.

15.

16.

17.

18.

. 3aIBUHBTE DKPaHbl B YHCTHIN (DMIILTPOBAIBHBIN KOHBEPT.

.3arHUTE YIVIBI W 3aTeM [ABKIBl COTHUTE OTKPBITHIN KOHEII

(GIIBTPOBATLHOTO KOHBEPTA.

3aduxcupyiire (GMIBTPOBATHHBIH KOHBEPT JIByMs
YICPKUBAIOIIMMHU 32)KUMaMH.

YcTaHoBHUTE MOAHOC, 33€P>KUBAIOIINN KPOLIKH, TTOBEpX OyMaru
¢msTpa. [IpukpyruTe naTpyooxK.

YcTaHOBHTE MOTHOCTHIO COOpaHHBINA (DUIIBTP B CIMBHOM TOJI0H
Y 3a[JBUHBTE MOJJ0H 00paTHO MO KOTEIL.

IIpucoenuunTe HakMOHYIO TalKy BpyuHyro. He wucmnosssyiite
TacyHbIN KIIFOY JJIs1 3aTATUBAHUS.

3aaBuHbTE OOpaTHO MOJAJIOH UIA KOHAEHcaTa. Temeppb ammapar
TOTOB K pabore.
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3-11. 3BAMEHA MammmHbl KOMIUIEKTYIOTCSI YTOJIBHBIMH (DMIIBTPaMU  OIIIHOHAIBHO.
YI'OJIBHOI'O VYTouHsITE y Ballero MeHeIXKepa HaJlMuue yroJbHOro (uibTpa B

OUJIBTPA (OIIIUSA)* | mammHe.
VYrombHBIN QUIETP HY:KHO MEHSTH €KEIHEBHO WM BCAKHU pa3 Mpu

3aCOPEHUN KPOIIKAMM.
BrinonHuTE Cnenyronme mard:
ITocraBspTe rIaBHBIN BLIKIHOYATENL NUTAaHUS B mojoxenne OFF.

W3BiexuTe U ciieliTe CIMBHOM MOJJOH KOHACHCATA.

OTtcoennHNTEe HAKUIHYIO TalKy W JOCTaHbTE CIMBHOM IOJI0H
¢bmIbTpa U3-1M0J KOTIA.

OIIACHO

Orta raiika Oymer ropsued. Jnsg wu30exaHus 0KOTrOB
MOJIB3YHTECH 3AIUTHBIMHU PYKABULIAMU WJIH TPSTIKOH.

s 6e30macHOTO MepeMemeHus MmoaAnoHa GUIbTpa ¢ TOPSIUM
MacJIOM MOKET HCIIOJIB30BATHCS CIICIaIbHAS TEIIeKKa.

lar 4

OCTOPOXHO

Bynpre ocTopoxHBI, 4TOOBI MPENOTBPATUTH OXKOTH OT
OpBI3T TOPSIUEro Macia.

5. BriOpocuTe Macio iy BbIKayaiTe ero 00paTHo B KOTEI.

6. IloBepHuTe pydkd BHYTpH TOJAOHA (WIBTPA, YTOOBI
0cBOOOIUTH pamy uiIbTpa.
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3-11. 3AMEHA
YI'OJBHOI'O
OUJIbTPA
(mpoaoJikeHue)

\W‘;‘%\j‘x\\\\ RO
B %%‘Q\&%&\\f%f\

s

i,
il

Otu pyuku Oyayr ropsuumu. Jns wn30exkaHUs 0KOTrOB
MOJIB3YHTECH 3AIUTHBIMHU PYKABULIAMU WJIH TPSTIKOH.

CHuMHTE U BEIOPOCHTE CTApYIO MPOKIAAKY GuibTpa.
TmarenbHO BEIMOWTE M BBICYIIHMTE MOAI0H, PAMY U PEIIETKY.

VYcraHoBHTE penieTKy ¥ HOBYIO YTOJBbHYIO IPOKIAAKY (GuibTpa
[JIAAKOW CTOPOHOM BHU3 M 3aKPENHUTE Py4YKaMH B IOAJOHE.
Y6enureck, 4TO pydyKH NPUKUMAIOT BBICTYIIBI PAMBI, B
MPOTUBHOM CiTydae (GHIIBTP MOKET HEMPaBWIBHO paboTaTs.

3aABUHBTE CJIMBHOW MOJJOH OOpaTHO TMOA ammapar, Hu
NIPUCOEINHNUTE HAaKUAHYK Taiiky BpydHyl0. He wucnosssyiite
racyHbIM KJIIOY AJIS 3aTATUBAHUS.

10. 3agBuHBTE 00paTHO MOAAOH AJSl KOHAEHcara. Temepp ammapar
TOTOB K pabore.

3-12. OYUCTKA KOTJIA

[Tocne mepBUYHOI yCTaHOBKH ()PHUTIOPHOTO ammapara, Takke Kak
mepes CMEHOW Macia, KOTel CleAyeT TUIATEIbHO BbIMBITH
CIIETYIOIM 00pa3oM:

1. TlocraBeTe IIaBHBIA BBIKJIFOUATENb IUTaHUA B monoxkenne OFF
(BBIKJIFOYEHO).

CmuBHOW TOAAOH (UIbTpa MOKEH HAXOIWUTHCS TIOJA CIMBHBIM
KJIalmaHoM Ui NpeloTBpallleHus] pa3OpbI3TUBAaHUS WM BbIOpOCa
ropsiuux xkuakocted. OmubouHbIe AEUCTBUS IPH BBIITOJIHEHUU 3TON
MpOLEIYypbl MOTYT MPHUBECTH K pPa3OpBI3TUBAHUIO M CEPHE3HBIM
0XKOTaM.
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3-12. OYUCTKA KOTJIA
(mpoaoJikeHue)

B

CHEMICAL CHEMICAL
SPLASH RESISTANT
GOGGLES GLOVES

2. Ecnm ropsaee Macno HaxOIHWTCS B KOTJE, OHO JIOJDKHO OBITH
CIWTO TYT€M MEIJICHHOTO OTKPBIBAHUS PYYKA CIMBHOTO
KJIanaHa Ha moi-o0opoTa. llomokauTe HECKONMBKO CEKYHA H
3aTeM MEJICHHO MMOJTHOCTHIO OTKPOMTE KiamaH.

3. 3akpoiiTe cnuBHOW KiamaH. BeineiliTte oTpaboTaHHOE Maciio H3
nojoHa (GrIbTpa. 3aTeM YCTAHOBUTE CIMBHOM MOAIOH (QHIIBTpa
o1 KoTen 0e3 SKpaHoB (PHUIIBTpA.

OCTOPOXHO

He pekxomenmyercs mepeMemarh KOTET WM MOJJIOH (QUIBTPA,
HAMNOJIHECHHBIE TOPSYUM MaclioM. MOXKET BBIIUIECHYThCSI ropsdee
macio. B pe3ynpTaTe BO3MOKHBI TSXKEIIbIE 0KOTH.

4. Hamonnute KOTEeNn Tropsiyeil BOAOW [0 OTMETKH YpPOBHSL
HoGaepre 114-170 r (4-6 yHUMHM) MOIOLIETO CpEACTBa [IJIs
(pUTIOPHOTO ammapaTta B BOJY U TINATENLHO repemernaiite. [is
OYHMCTKN KOP3WUHBI JJIS1 IPUTOTOBIEHUS €€ MOYKHO ITOMECTUTH B
KOTEIL

OCTOPOXHO

Bcernma maneBaiTe 3alATHRIC OYKH WIIH 3aIIMTHBIM MIATOK HA JIMILO,
a TaKkKe PE3WHOBBIC MEPUYATKH BO BpPEMsS MOWKH KOTJIA, TaK Kak
MOIOLIMH PAacTBOP - BBICOKO IeN04YHOM. M36eraiite OpbI3r U Apyrux
KOHTAKTOB pPacTBOpa C IJia3aMH WKW KOXel, 4TOOh n30eXKaTh
CEPBE3HBIX 0XKOTOB W CIENOTY. BHUMATENbHO YMTAWTE WHCTPYKITUU
no Moiike korina. Eciu moromuid pacTBOp IOMAAET B IJia3a,
MPOMOMTE UX XOJOJHOM BOIOM M HEMEIJICHHO 00paTUTECh K Bpady.

5. Ycranosute temmeparypy 91°C (195°F) u mocraBpTe TIIaBHBIN
BBIKJIIOUATEIIh NUTAaHUS B nojoxxenne POWER.

HUKOTJIA HE CO3JABAWTE JABJIEHME B KOTJIE BO
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3-12. OYUCTKA KOTJIA
(mpoaoJikeHue)

CUP OF

CLEANING
SOLVENT >

BPEMSI MOWMKHU. OcraBbTe KpHIIIKY OTKPHITOH. Boma Tox

JABIICHUEM OKAXETCs CBEPXIIEPErpeTor W €€ MONaJaHue Ha KOXKY

MOJKET BbI3BAaTh CEPbE3HBIE OKOTH.

6. Korga moracHer nammouka HarpeBa W TemIlepaTypa pacTBopa
nocturaer 91°C (195°F), HeMemJieHHO IIOCTaBbTE TJIABHBIM
BBIKJIIOYATENb MuTaHus B nojoxxenue OFF.

[ BHUMAHMUME ]

[MocrosiHHO cnemmte, 9ToOBI Moot pactBop HE yxommm wepes
Kpail, TaKk KaK 3TO CTaHET MPUYUHOMN MOJOMKH CUCTEMBI YITPABJICHUS.

OCTOPOXHO

Ecim moromuid pacTBOp B KOTJIC Ha4asl EHUTBCS U YXOJUTh 32 KPaid,
HE TIIBITAUTECH CAEPXUBATH EI'O 3AKPLITUEM
KPBIIIKH, Tak kak MOKHO MOJIY9IUTh CEPbE3HBIC 0XKOTH.

HNPUMEYAHUE
HanefiTe yamky ropsiiero MOIOLIETO pacTBOPa (B3SITOrO U3 KOTJA) B
KOHJICHCALIMOHHYIO OalllHIO, YTOOBI €€ MPOUYHUCTHUTb.

7. JaiiTe mocrosTk MowmeMy pactBopy 15-20 MuHyT npu
BBIKJIFOUEHHOM TEPMOCTAaTe.

8. Hcmnonp3ys meTKy, HUKOTIa HE UCIOJIB3YHTE CTANBHYIO CTPYXKY
IJsl YUCTKHA, OYHCTUTE BHYTPEHHIOIO IOBEPXHOCTh  KOTJA,
PE3UHOBYIO NMPOKJIAAKY U HHKHIOIO CTOPOHY KPBILIKH.

[ BHUMAHMUME ]

He wucnone3yiiTe MOIOIMI pacTBOp NPU OYMCTKE KPBIMKH WIN
CTEpXHSI KpPBIIIKA. OTH aJIOMHUHUEBBIE YaCTH 3ap)KaBeloT MpHU
BO3JCUCTBUM HA HUX MOIOIIEro CpeacTBa. Takke, He HCIOJIB3YNUTE
a0pasuBHBIE MaTepHalibl, MOIOLIUE CPEICTBA, COAEpKallue XJop,
OpoM, o, WaM aMMHA4YHbBIE XMMHKAThl, TAK KaK OHU Pa3pyIaloT
MaTepuai U3 HEPKaBEIOLIEH CTaIN.

9. Ilocme MOHWKHM  OTKIIOUHTE OCHOBHOM BBIKITIOYATENh
anekTpornutanusi. OTKpPOWTE CIMBHOW KJamaH, CICUTE MOFOIIHMA
pacTBOp W3 KOTJIAa B CIMBHOW MOANOH. Beuieiite Morommii
pacTBOp U3 CAMBHOIO NOAAOHA.

10. YcraHoBuTe mYCTOW CIMBHOM MOAAOH, 3aKpOUTE CIMBHOU

KJamaH M 3aJedTe KOTEI YUCTOM Tropsiyed BOJOU 1O
HAJIJICXKALIETO YPOBHSI.
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11. JoGaBbre mpumepHO 227 T (8 YHIWH) IUCTHJUTMPOBAHHOTO
ykcyca u Harpeiire pactBop 10 91°C (195°F).

12. Ucnionb3yss ~ YUCTYIO  WLIETKY, OYHCTUTE  BHYTPEHHIOIO
MOBEPXHOCTh KOTJa U MPOKIAAKY KPBIIIKU. DTO HEHUTPaIU3yeT
LIeJI0Yb, OCTABLIYIOCS OT MOIOLIEH CMECH.

13. CrnefiTe yKCyCHBIN pacTBOp M3 KOTJIA M BRUICHTE €r0 M3 MOJI0HA.

14. OnonocHUTE KOTEN YUCTON TOPsUeit BOJOM.

15. TmwaTensHO BBICYMIMTE KOTE€I W BHYTPEHHOCTb CIMBHOTO
MOAAOHA.

HNPUMEYAHUE

yI[OCTOBepBTCCB, 4YTO BHYTPCHHAA IMOBEPXHOCTH KOTJIA, OTBEPCTHUEC
CJIMBHOTI'O KJjIallaHa M BCE€ 4YaCTHU, KOTOPBIC COIPHUKOCHYTCA C BHOBb
3aJIUTBIM MAcCJIOM, - CYXHU€ Ha CKOJIBKO 3TO BO3MOXHO.

16. YcTanoBUTE YUCTHIE DKPAaHBI B CIUBHOW TOAJOH W ITOMECTHTE
€ro moJ arrapar.

17. 3anonanTe PPUTIOPHBINA armapaT CBEKUM MaCIIOM.

3-13. OYUCTKA
PABOYEI'O
K/IAITAHA

= -

Pabouwmii kyanaH HaJO0 YHCTUTH B KOHIIC KKIOTO JIHS CIICAYIOIINAM
o0pazom:

1. BuIKITIOYWTE TIIABHBIN BBIKIFOYATENb MTUTAHUSA. Y IOCTOBEPHTECH,
YTO BCE JaBJIEHUE COPOCHIIOCH, U OTKPOMUTE KPBIIIKY.
2. OTKpyTUTE U CHUMUTE KOJIMAa4YOK KJlaraHa, BEIHBTE TPY3.

OCTOPOXHO

Ucnone3yiiTe mepuaTku. KoJmavdok MoXeT ObITh OUCHb FOPSTIUM.
Bo03MOXHBI 03K0OTH.

3. ITlomoiiTe KONMIAYOK W TPy3 B TOpSYEH BOJE C MOIOIINM
CpelCTBOM. YOEIUTECh B TOM, UYTO BHYTPEHHSS TMOBEPXHOCTH
KOJITIAYKa U TPY3 TIIATEIFHO BHIMBITEHI.

4. TlouncTute BBHITYCKHYIO TPYOy METAUTMUECKOW IIETOYKOH W3

HEPIKABEIOLIEN CTaNN.
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3-13. OYUCTKA
PABOYEI'O
KJIAITAHA
(mponoJkeHne)

Hlar 5

5. Tlporpute oTBepCTHS U BHYTPEHHOCTH KOpPIIyca KianaHa YUCTON

HEBOJIOKHUCTOU TPATKOM.

6. BricymmTe rpy3 U KOJMAavyoK KJamnaHa.

7. IlocraBpTe Ha MECTO Ipy3 M KOJMNA4OK KiamnaHa. BpyuHyro

lar 6
3aTSHUTE KOJMAYOK.
3-14. OYUCTKA B koHIe KaXIOoro [HA HYKHO OYHLIATH BBIINYCKHBIE TPYObI
BBIITYCKHOU armapara. O0 3Tom roBopuTcs B naparpade 3-11 mar 4.
TPYBbI (PABOYUU
KJIAITAH)
3-15. MIOAI'OTOBKA K B xoHme Kaxmoro AHS WIA CMEHBl BBINOJHSANTE CIEAYIOIINE
HOYHOMY P OTEAYPHI:
INEPEPBIBY
1. OcymectBure (QuAbTpalMi0O Macia B COOTBETCTBHH  C
naparpagpom 3-8.
2. OTKIIOYHUTE anmapar OT OCHOBHOM AIIEKTPHUUECKOM CETH.
3. TlonoxwuTte KOpP3WHY IJsi TPHUTOTOBJICHHUS B DPAKOBUHY IS
OYHCTKH.
4. Ouwuctute paboumii KJarmaH B COOTBETCTBHH ¢ maparpadom 3-13.
5. CnaeiiTe Boay U3 TOAAOHA 15t cOOpa KOHACHCATa

[ BHUMAHMUE ]

Ecmn HEoO0X0aWMO OTCOCOHHHTL YACPKUBAIOIINKA TPOC,
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3-16. CE30HHOE
OTKIIIOYEHHE

00513aTeTbHO 3aHOBO TOJICOSIUHUTE YASPKUBAIOIIUN TpPOC,
IOCIe TOTO, Kak ammapar OBUT BO3BpAIlleH B CBOE MpEXKHEES
MOJIOKEHUE.

1. CneiiTe Macio U MOMOMWTE KOTET B COOTBETCTBUH C Taparpadom
3-12.

2. BpikmouynTe THTaHWE HA TJIABHOM TIpephIBaTele H, €CId
BO3MO’KHO, OTCOEIMHUTE IEKTPHYECKHII MTPOBOJ.

3. 3akpoiiTe KpbILIKY, HO HE 3aTATMBANUTE MIMHUHICIb.
4. VYnpanure U IOMOMTE CIIMBHOM MOMA0H KOHIEHCATA.

5. OuuncTuTe BHYTPEHHOCTDH Pe3epByapa AJisl BHIIIYCKA Mapa.

3-17. PELENTBI
MMPUTOTOBJIEHHS
MWL

IToxaiylicta, MpUMHTE BO BHUMAHUE, YTO BCE 3HAYCHHS BPEMEHH B
CIHUCKE MPUOIM3UTENbHBI U MEHSAIOTCS B 3aBUCUMOCTH OT pa3Mepa u
KOJIMYECTBA  ChIporo  mpoxaykra. Ilocme  mpurotoBieHUs
MOPENPOIYKTOB WJIM CBUHHHBI, CIEAYET OCYIIECTBUTH (PHIBTPALIUIO
Maciua W 3aTeEM OCBEXHTh €r0, NMPUTOTOBUB U YAAINB HECKOJIBKO
Hape3aHHBIX KapTO(EIHNH, WIX MOKHO CIHUTh COJCPKHMOE KOTIa,
MIPOMBITH €r0 M 100aBUTH CBEXET0 Maca.

3-18. HAPE3AHHAAA
KAPEHASA KYPULIA

3-19. KYPUHBIE
YETBEPTHU

1. Paspexsre ntui uncteiM BecoM 1.1-1.2 xr (2Y2-23% ¢ynra) Ha 8
wm 9 uacreit. [eBarp dacteir mo3Bossit Bam chemate 3
TPEXKYCKOBBIX OJIf0/1a U3 KaXKAOW MTULIBI.

2. TlpomoiiTe yacTu KypuLbl U TIIATEIBHO NpocymnTe. BoiBepaure
cycraB B OeIpeHHOW 4acTH (TI0JI0YKE) U yOAIMTE U3JIHUILKA KUpPa
oT Oexpa.

3. 3apanee oOBajsiiiTe KYCKH B MAHUPOBKE TaK, YTOOBI OOBaneHHAs
Kypulla BblIEp)Kanach, Kak MuHMUMYM, 30 MUHYT Tmiepex
npurotoBieHueM. [lpeaBapurenbHoe  NMaHUPOBAaHUE AT
BO3MO’KHOCTb ~ MAHUPOBKE MPOMUTATh MSCO M  Kpemde
MPWIKIHYTH K NPoAyKTy. Kycku MOXHO MaHMpPOBAaTh U XPaHUTh
B XOJIOJWIBHUKE B Te€UeHHE 24 4acoB mepei MPUTOTOBICHUEM.
OT0 pgeiicTBUE yCTpaHseT HEOOXOAMMOCTh HENPEPBIBHOIO
MaHUPOBAHUS U SKOHOMHT TPYA.

4. JIns HaWIYdIIUX Pe3ylIbTaTOB TEMIIEpaTypa HPHUTOTOBICHHS —
160°C (320°F) ma 10-11 munyT.

BeimosmHsiiTe EHCTBUS B COOTBETCTBUU C MPEABIIYIEM aparpadom
«HapezanHast xapeHas Kypuila», YBEJIHMYHB BpEMs IPUTOTOBICHUS
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Ha 2-3 MuHYTHL. )11 TPUTOTOBIEHUS OOJBIIIX TOPITHil TOTpedyeTcs
JIOTIOJTHUTEITFHOE BPEMS TPUTOTOBIICHUS.

3-20. HEJIMKOM 1. Temsie wmm nosoBuHkH (0.9-1 kr (2-2%4 ¢yHTa) 6€3 MOTPOXOB):
ITPUT'OTOBJIEHHAS IToaroToBbTE NTUL, HOMBIB U TIHATEIBLHO BBICYILIUB.
KYPUIIA B COYCE
BAPBEKIO 2. IlomectuTe WX B ammapar LEJIMKOM WM pa3pe3aHHbIC Ha
MTOJIOBUHBI.
3. [Jns monoBuHOK Temmeparypa npurotosienus - 154°C (310°F);
Bpemsi - 12 wmunyr. Llensix OTHI] clegyer TOTOBUTH IIPH
temnepatype 154°C (310°F) B Teuenue 15 MuHyT.
4. Tlocne 3aBepIlE€HUs MPUTOTOBICHUS MOJIOKHUTE MOJOBUHKH WIN
[IETbIe KypHUIlBI B €MKOCTh C TEIUIBIM coycoMm OapOexro. [[mst
HawIy4ylluX pe3yJbTaroB OCTaBbTE€ MTHIYy B COYyCe, Kak
MUHUMYM, Ha 30 MUHYT Hiepe]] MOJa4uei.
3-21. /KAPEHBIE CBUHBIE | 1. TmarensHO MPOMOWTE U BBICYLIUTE OTOUBHBIE.
OTBUBHBLIE /
TEJAYbU 2. IlpousBenure NaHUPOBKY CBUHBIX OTOMBHBIX (rmopuuu mo 110 T
KOTIJIETBI (4 yamum), tommmuOW 1.2-1.9 cm. (V2-3% nroiima)) uCHONB3yA
Fryer Mix.
3. Tlpurorosmsiite npu temneparype 157°C (315°F) B teuenue 5
MuHyT. [Ipu mpuroToBreHHMM OTOMBHBIX OOJIBILIETO pasMepa,
YBEJIMUYbTE BPEMs IPUTOTOBJICHUA Ha | MUHYTY NPU yBEIUYECHUHU
Beca Kycka Ha 56 1 (2 yHImn).
3-22. CBUHAAA 1. Tlpurorosmsiite oTomBHEIE (mopiuu o 110 T (4 yAnuM)) npu
OTBUBHAS B temneparype 152°C (305°F) B Tedenne 5 MUHYT.
COYCE BAPBEKIO
2. Tlocne 3aBepiueHUs MPUTOTOBJICHUS MOMECTUTE OTOMBHBIC B
TeIJIbIN coyc 6apOeKro.
3. OtOuBHBIE cileqyeT OCTaBUTh B coyce OapOekio Ha 30 MuHYT
nepen noaadel mpu MUHUManbHOU Temneparype 66°C (150°F).
3-23. PEBPBIIIKHU B 1. HoaroroBsre pebpsimku (peOpbimku 1.1 xr (2Y2 ¢yHTa) M
COYCE BAPBEKIO MEHbIIIE), 00pe3aB U3HUIIKH KUpa.
2. Hapexbre peOpbILIKM Ha COOTBETCTBYIOIIME MOPLUUU TEpen

MOJATOTOBKOM. (ITarupoBanue peoprImex nepen
MPUTOTOBIICHUEM B MTAHUPOBKE JACT JTOTOTHUTEIBHEBIN BKYC. )
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3-23. PEGPBIIIKHA B
COYCE BAPBEKIO
(mpoaoJikeHue)

Pe6primku cnegyer roroButh npu Temneparype 135°C (275°F) B
TeyeHue 13 MUHYT.

3aTeM peOpBILIKY CIeqyeT TUIaTeIbHO 00Ma3aTh ¢ 00eUX CTOPOH
coycoMm 0apOEeKIO WK ITOMECTHTHh B €MKOCTh C TETLIBIM COYCOM.

. UtoObl peOpBILIKH MPOMUTAINCH, BBIAEPKUTE UX B COyCEe MpHU

temneparype 66°C (150°F) B Teuerne 30 MuHYT.

[Ipu npuroroBieHnu peOpHIlIeK, pa3Mep KOTOPBIX MPEBbIILACT
1.1 xr (2Y2 ¢dyHTa), CienyeT yBEIHMYUTHh BPEMS IPUTOTOBICHHSL.
Hns mpurotoBnenust 1.4 xr (3-x ¢yHTOBBIX) pedpbimek Bam
notpeOyeTcsi npuMepHO 15 MUHYT.

3-24. JYYIIU CTEUK U
®WJIE MUHBOH

. UToOBI MOJMYYUTh MOKAPEHHBIA OM(IITEKC C PO3OBBIM MSCOM,

ero cimegyer roroButh npu Ttemneparype 157°C (315°F) B
TeyeHue 4 MUHYT.

. UToOBI MOMyIHTh MOIKApEHHBINH Ou(IITEKC 6€3 PO30BOTO Msca,

roroBeTe ero npu Temneparype 157°C (315°F) B teuenue 7-8
MUHYT.

3-25. PBIBHOE ®UJIE

ITouncTure, moMolTe W AaillTe creub Biare. [ OTOBBTE KYCKH
BecoMm 110 t (4 yrrum).

3amapuHylHTE WIK OTHAaHUPYHTE.

I'otoButh 3%2 Munytsl pu Temneparype 157°C (315°F).

3-26. JIAT'YIHAYBH
JAIIKA

ITouncTuTe, MOMOMTE M JaliTE CTEUL BJare.
3amapuHyWTE WIK OTHAHUPYHTE.

I'otoBute 7 Munyt npu temmnepatype 157°C (315°F).

3-27. YCTPUILbBI

ITouncTure, TOMOWTE M JAaWTE CTEYh Biare. YIaauTE YacTHIIHI
CKOPJIYIIBL.

Otnanupyiire.

l'otoBuTh 2 MunyThl pu Temneparype 157°C (315°F).

3-28. KPEBETKH

IlouncTure, IOMONUTE U JAalTE CTEUD BIIATE.
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2. OrnanupyiTe.
3. ToroBurs 3 munyrtsl npu temmeparype 157°C (315°F).
3-29. 3AJIHAA YACTD 1. Tloumcture, MOMONTE U JaliTE CTEUh BIIATE.
OMAPA
2. ToroButs 6 munyT npu temneparype 157°C (315°F).
3-30. KAPTO®EJIb 1. Hcnomesyiite copt kaptodens Aiimaxo Nel, HEOUHICHHBIH.
[Tomoiite n HapexbTe Ha § KIMHOOOpAa3HBIX KycKoB. JlaiiTe
CTEYb BJIArE U OTIIAHUPYHUTE.
2. ToroButes mpu temneparype 157°C (315°F) 8 mmmyr. Ilpu
WCTIOJIb30BaHNH 00Jiee MENKOTo KapTogens MOKHO COKPAaTUTh
BpeMSs IPUTOTOBIICHHUSL.
3-31. KYKYPY3HBII 1. Tlouucrtute, MOMONTE U TAlTE CTEYb BiIATE.
MHOYATOK
2. ToroButs 4 munytsl npu Temmneparype 157°C (315°F).
3-32. HIBETHAS KAIIYCTA | 1. TlouucTtute, IOMOWTE U JaiiTe CTEUYb BIare.
2. Hapexore Ha 2.5 cM (1 A10HMOBBIE) KYCKU.
3. Ornanupyiire.
3. ToroBurs 2 munytsl npu Temieparype 157°C (315°F).

*Tonbko a1 Mmonemu PFE600. Monens PFE450 He KOMILIEKTyeTCsl CUCTEMOM (IIbTPOBaHUS U OUHCTKU Macia.
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PA3JIEJI 4. BBISIBJIEHUE HEUCIIPABHOCTEM.

4-1. BBEJAEHHUE

B »stom pasgene mnpuBeneHa wuHQOpMaIMs, oOecrmednBaronias
BBISIBIICHUE HEUCITPABHOCTEH, B BUJIE JIETKO YNTAEMOU TAOJHIIBI.

Ecmu mpobnemMa mMmeeT MecTO Ha HadaldbHBIX dTamax AKCIUTyaTallud
HOBOTO (PUTIOPHOTO ammapaTa, MPOBEPHTE €IIe pa3 MPaBHILHOCTD
YCTaHOBKU B COOTBETCTBHH C Pa3eJIOM 2 HACTOSIIET0 PyKOBOJICTBA.

Ilepen Tem, Kak MNOPUCTYNIUTh K  BBIBICHUID HEHUCOPABHOCTEW,
NpPOBEPHTE €LIE pa3 MPaBWIBHOCTh  OCyllecTBIsieMold  Bamu
JKCIUTyaTalldih B  COOTBETCTBHMHM C pa3felioM 3  HAaCTOSIIETO
PYKOBOJZICTBA.

4-2. BbISIBJIEHUE
HEHUCITPABHOC -
TEN

JI71st BBISIBIIGHUSI HEUCIIPABHOCTH ITOCTYITAWTE CIICAYEOIINM 00pa3oMm:

1. Yerxko ompenemute npobieMy (WIM CHUMIOTOM) M KOrja OHa

BO3HHKACT.
2. Haiinure COOTBETCTBYIOIIYIO npobnemy B Tabsmue
HEHCIIPAaBHOCTEN.

3. IlpocmoTpure Bce BO3MOXHBIE HPUYMHBI. 3aTeM pa3 3a pazoM
BBITIOJTHSINTE MPOLEAYPHI, YKa3aHHbIE B MEPEYHE HEUCIPABHOCTEH
110 T€X MOP, OKa npobsiema He OyAeT pelieHa.

OCTOPOXHO

CmoTtpure pasmen 5, I/ie TOBOPUTCS O TEXHUIESCKOM O0CTY)KHBaHUHT
JUTsE TOTO, YTOOBI TPOW3BECTH TPOBEPKY M PEMOHT HAIEKHO W
npaBuiIbHO. HempaBuiibHOE BERITIOIHEHUE MPOLEAYP OOCITyKIUBaHUS
MOXET IPUBECTH K TpaBMaM H/¥IIM K TIOJIOMKE 000pyAOBaHMUS.
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NMPOBJIEMA

NMPUYUHA

MCIMNPABJIEHUE

BJNTOK MPUITOTOBJIEHNA NMPOAYKTOB

Lget
MPOJIYKTA HE
COOTBETCTBYET
TpedyeMoMy:

A. Cumkom
TEMHBI.

b. Cnumkom
CBETIIBIN

¢ TeMIieparypa CIAIIKOM
BBICOKAS.

® Macnio cIMImKoM CTapoe.
® Macnio CIMIIKOM TEMHOE.

¢ CIHMIIKOM KpENKHM
pacTBOp Ui IPOAYKTA.

¢ [IpoMe)KyTOK BpEMEHH
MEK]y HAaHUPOBAHUEM U
MPUTOTOBIICHUEM MPOIYKTa
CIIMIITKOM JIJTUHHBIHN.

¢ YMEHBIINTE YCTAaHOBKY TEPMOCTATA.
¢ [IpoBepbTe KaIMOPOBKY TEpPMOCTATA.
® Yanute U 3aMEHUTE HEUCITPABHBIN

TepMOCTaT/TepMonapy.

¢ 3aMEHHUTE MaclIo.

® OrupTpyliTe Macio.

¢ [IpoBepbTe Macio Ha BKyc, cM. aparpag 3-7.
¢ 3aMEHHUTE MaclIo.

¢ Hcrnonp3yiTe NOAXOAAIIMMI pacTBOP WU
COKparuTe BpeMs NpeObIBaHUS IPOAYKTA B
pacTBope.

e CokpaTuTe MPOMEXKXYTOK BpEMEHU MEXKIY
MTAaHAPOBAaHHAEM TNPOJIYKTA U €T0 IPUTOTOBICHHUEM.

¢ TeMIieparypa CIAIIKOM
HH3Kas.

¢ (CIMUIKOM BOJSIHUCTBIN
pacTBop.

e OpUTIOPHBIN anmapar
HEJOCTATOYHO MPOTPET.

e Anmmapar neperpy;xeH
MPOAYKTOM.

o MemieHHBIN
HarpeB/BOCCTaHOBJICHHE

® VBenuubTe TEMIIEPATYPY.

¢ [IpoBepbTe KAIMOPOBKY TEPMOCTATA.
® YanuTe U 3aMEHUTE HEUCITPABHBIN
TepMOCTaT/TepMonapy.

¢ Vcnons3yiTe MOAXOIAIIUN PAaCTBOP.

¢ BeinepaxuBaiiTe IpaBUIbHOE BpEMsI IIPOTPEBA.
Cwm. maparpad 3-5.

¢ [JomemaiiTe Macno mepes 3arpy3kou Npoaykra B
KOTEII.

® YMEHBIIUTE 3arpy3Ky.

e Cmotpure naparpad, e TOBOPUTCS O TOPEIIKE
WIN O HarpeBaTENIbHBIX DJIEMEHTaxX B pa3zeie
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TeMnepaTypbl ppUTIOPHOTO TEXHUYECKOTO 00CTY:KNBaHUSI.
armapara.
NMPOBJIEMA NMPUYUNHA UCINPABJIEHUE
BJIOK TPUT'OTOBJIEHUSA ITPOAYKTOB (npoaoJkenue)
B. IIpoaykr ¢ Crapoe Maclo. ¢ [TomensiiTe Macio.
CaJIbHBIN
e TeMIieparypa CIAIIKOM ® YBENMUYbTE YCTAaHOBKY TEPMOCTATA.
HU3Kasl. ¢ Temneparypa He BOCCTAHOBUJIACH, KOT1a IPOIYKT
3arpyXajicsi B KOp3uHy.
¢ Eciu Hao, 3aMEHUTE TEPMOCTAT.
® Anmapar neperpyxeH. ® YMEHBIIUTE 3arpy3Ky KOTJa.
e [IpostyKT HE M3BIICYCH CPa3y |e M3BnekaiiTe IpoayKT cpasy ke mocie copoca
e TIocJe cOpoca TaBIeHUS. JIABJICHMSL.
I'. [lponykr B | ® Kycku npo/yKTa He e Cwm. maparpad 3-6, miaru 14 u 15.
MATHAX pa3lieneHbl 1OKHBIM
o0pazom.
¢ [IpoayKT HEBEPHO BBIAEPIKaH | ® BCTpsaxuBaiTe MPOIYKT BO BPEMS €70 BBIAEPKKH
B pacTBOpE. B pacTBOpE.
¢ [JTaHNpOBKa HE IOKPBIBAET ® PerynspHoO MpocenBaiTe MaHAPOBKY.
MPOJYKT. ¢ PaznenaiiTe KyCKU MPOJIYKTa BO BpeMs
MAHUPOBKH.
e Cwm. maparpad 3-6 maru 4-6.
¢ [Toaropesime 4acTUIBI ¢ Yaie QuiasTpyiiTe Maco.
MaHUPOBKHU Ha MPOAYKTE.
o Crummmecs: KyCKu ¢ PaznenaiiTe KycKu MpOIyKTa epen
MPOOYKTA. MPUTOTOBJICHUEM TIOJT IaBJICHUEM, M. Tiaparpad 3-
6, mar 14.
. Cyxocth e [Toreps BIaXKHOCTH e lcnonb3yiTe CBEXKUN MPOIYKT.
MPOTyKTa NPOJAYKTA IEpEn ¢ HakpsiBaiiTe IPOIYKT BIaKHOU TPSATIKOM, 4TOOBI
MIPUTOTOBIICHUEM. YMEHBIINTh UCHIAPEHUE BIIArH.

e [IpoaykT nmepenep:kan BO
BpEMsI IPUTOTOBJICHMUS.

e CokpaTute BpeMs MIPUTOTOBICHUSI.
e CHU3bTE TEMIIEPATYPY MPUTOTOBJICHHUSL.
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NMPOBJIEMA NMPUYUHA MUCIMNPABJIEHUE

BJIOK TPUT'OTOBJIEHUSA ITPOAYKTOB (npoaoJikenue)

H. Cyxocts ¢ Huskoe pabouee nasnenne. |® [IpoBeprTe mokasaHue MaHOMETPa, IPOBEPHTE,
MPOYyKTa HET JI CTPABIIMBAHUS TaBIICHUS.
(mpomomxe -
HHE)
o CIUIIKoM MaJieHbKast ® YBENMYbTE KOJIMIECTBO, YTOOBI TTOTYIHUTH
3arpy3Ka IpoTyKTOB. MpaBUIbHOE pabodee JaBICHNE U COOTBETCTBEHHO

Ka4eCTBO MPOIYKTA.

KagectBo
TIATITA
(Bkyc): ¢ [TanupoBOYHAs CMECh ¢ [IpoceunBaiiTe NAaHUPOBKY MOCIE KAXKIOTO
A. Conensrit CJIMIIKOM COJICHAS. HCMOJIb30BaHHUS.
BKYC ¢ HempaBuibHas cMeCh TAHUPOBKH.

¢ Beibpocute cTapyro NaHUPOBKY.

o Crumikom ® YMEHBIIIUTE KOHLCHTpALMIO MapruHaaa.
KOHIICHTPUPOBAHHBIN

MapHHAJ.

¢ HenpaBuiibHbIH BEIOOD ¢ Mcrnop3yiTe MaHUPOBKY, IIPEIHA3HAYECHHYIO I
MTAaHUPOBKH. KOHKPETHOTO MPOAYKTA.

b. IToxropes - | e Bkyc moAropeBIuero Macia. | ® 3aMeHUTE MacIo.

U BKYC
® Macno HyXJIaeTcs B ¢ Yame ¢uinbTpyiiTe Maco.
(dubTparym.
e [110X0 TPOMBIT KOTEIL. e Creiite Maciio ¥ BBIMOWTE KOTEJL.

B. HeBeipasu - | e Ceipoii mpoaykt HecBexuii. | ® VICIONB3yiiTe CBEXKUE ChHIPHIE MTPOTYKTHI.
TEJIbHBIN
BKyC e HesepHo mogobpana ¢ Vcnoip3yiTe MaHUPOBOYHYIO CMECH,

MMaHUPOBOYHASL CMECH JJIA MpeaHa3HauYCHHYIO U1 BBIOPaHHOTO IPOIYyKTa.

JAHHOTO MPOAYKTA (CIAUIIKOM

HHU3KOE COAEPIKaHNE CIIELHN).

¢ ChuIKoOM BBICOKas ¢ Vcnons3yiTe MPaBUIIBHYIO TEMIIEPATYPY IS
TeMieparypa (OTCyTCTBYeT OTHaHUPOBAHHOTO MPOIYKTA.
BKYC CIIEIU).
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¢ [JTaHnpoBKa He prwimMIaeT K | ® Mcnoyp3ylTe MOAX0 AN PACTBOP U IAHUPOBKY
MPOIYKTY. JUIsI IPOJTYKTA.
NMPOBJIEMA NMPUYUNHA UCIMPABJIEHUE
BJIOK TPUT'OTOBJIEHUSA ITPOAYKTOB (npoaoJikenue)
I'. IIporopk - | e Macio cimimikom crapoe. ® 3aMEHHUTE MaciIO U BBIIIOJHANTE PEKOMEHAALUN
JIBII BKYC o oOpaIIeHUIo ¢ MacJiOM M €r0 MCII0JIb30BAHUIO,
naparpag 3-4.
® B 0JTHOM 1 TOM %€ Macie ® 3aMEHHUTE MacIIo.
TOTOBYJIMCh HECOBMECTUMBIC | ® [ICrONIBb3yiiTE COBMECTUMBIE IPOTYKTHI U
IIPOAYKTHI. BBITIOJIHSINTE PEKOMEHIAIUH 110 0OPAIICHHTO C
MacJilOM U €ro MCI0JIb30BaHUIO, Taparpad 3-4.
® Penkas pmibTpanys. ® 3aMEHHUTE MacJIO U BBIIIOJHANTE PEKOMEHAALUN
1o oOpaIIeHUIo0 ¢ MacJIOM M €ro MCII0JIb30BAHUIO,
naparpag 3-4.
® HecBexuil CHIpOM POAYKT. | @ MICHONb3yiTe CBEXKHIA ITPOTYKT.
OOuue: ¢ HempaBuibHast Hape3ka ¢ [IpaBHIIBEHO Hape3alTe MsACO.

A. Otnenenue
Msca OT
KOoCTeH

b. LIget kocTH
HE COOT —
BETCTBYET
TpedyeMo -
My

Mmsca.

¢ [IpoaykT nepenep:kan BO
BpEMsI IPUTOTOBJICHMUS.

¢ ChIpoii MPOAYKT CONECPKHUT
CJIMUIKOM MHOTO BJIary.

¢ [IpoayKT HE CBEXKUI.

® YMEHBIIUTE BPEMS MTPUTOTOBIICHUS.

e JlaiiTe cTeub BiIare 1Mociae MapuHOBaHUS.

¢ Vcnonb3yiTe CBEXUN TPOAYKT.

® lcrionp30BaHue
3aMOPOKEHHOTO MPOTYKTa
("uepHast KOCTb).

¢ HenpaBusbHas 00paboTka
MpOAYyKTa (depHas KOCTh).

¢ [IpoxykT HE TOTOB (KpacHas
KOCTh).

¢ Vcnionb3yiTe CBEXUN TPOAYKT.

¢ [IpaBuibHO 0OpabaTeIBaiiTe MPOIYKT.

® YBenuubTE BPEMS IIPUTOTOBJICHMUS.
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NMPOBJIEMA

NMPUYUHA

MCIMNPABJIEHUE

BJIOK TPUT'OTOBJIEHUSA ITPOAYKTOB (npoaoJkenue)

B. ITaanpoBka
CIIaZaeT ¢

MPOAYKTA.

I'. Cnunarorcsa

¢ HenpaBUiIbHO BBITIOJHEHA
MMaHUPOBKA.

¢ [IpoayKT OBLT YaCTUIHO
3aMOpPO’KEHHBIM BO BpEMs
MMaHUPOBAHMUSI.

¢ HenpaBuibHoe oOpalieHue ¢
IIPOLYKTOM.

® UpesmepHOE pa3MEIINBaHUE
IIPOAYKTa IEPEL 3aKPBITUEM
KPBIIIKH.

e [IpaBWIIbHO BHIMTOHANTE MAHUPOBKY, naparpad 3-
6, maru 4-6.

¢ [ToJTHOCTBIO Pa3MOPO3bTE MPOIYKT IEpeN
MaHUPOBAHHUCM.

® OCTOPOXHO O0paIaiTeCh C TOTOBBIM MPOAYKTOM.

¢ PaznendiiTe NpOIyKT B COOTBETCTBUH C
naparpagom 3-6, mar 14.

o CIIMIIKOM HOJITHH

® O0patuTech K MHCTPYKLHUSAM 10 TAHUPOBKE U

KYCKH MPOMEKYTOK BPEMEHH MEXAY | MPUTOTOBICHUIO MPOAYKTA.
MPOIYKTA. [TAaHUPOBKOM U
MPUTOTOBIIEHUEM MPOAYKTA.
¢ HempaBuibHbBIE IEHCTBUSA ¢ PazgendiiTe NpOIyKT B COOTBETCTBUH C
IIpU pa3iesIcHuN MPOaYyKTa naparpagom 3-6, mar 14.
nepern 3aKphITUEM KPBILLKH.
¢ KoTeun neperpyxex ® YMEHBIIUTE 3arpy3Ky KOTJa.
MPOAYKTOM.
¢ HenpaBuibHas 3arpyska ¢ 3arpyxaiTe NpOAYKT B KOTEJ B COOTBETCTBHH C
MPOAYKTOM. naparpadom 3-6, mar 13.
BJIOK JJIEKTPOIIMUTAHUA
@puTiopHbIld | ® PasoMKHYyTas 1EIb ¢ [IpoBephTe, BCTaBJICHA JIM BUJIKA B THE3O.
anrmapar ¢ [IpoBepbTe IpeEPHIBATEIL WIN IPEAOXPAHUTEND Ha
MOJIHOCTBIO pacnpeeuTenbHOM HIUTE.
HEepaboToCIo- ¢ [IpoBepbTe IpEeAOXpPaHUTENN HA TTAHETH
cobeH mpu YIIPaBIICHUS.
BKJFOYCHHOM e [IpoBephTE HANPSIKEHUE B HACTEHHOM PO3ETKE.
OCHOBHOM ¢ [IpoBepbTE OCHOBHOM BBIKIIIOYATEIb
BBIKJIFOHATEIIC SIEKTPONMTAHHUS U, €CIIM OH HEHCIIPABEH,
SIEKTpOIHTa- 3aMEHUTE €ro.
HUS

e [IpoBepbTe MIHYp U BUIKY.
¢ [IpoBepbTe MpephIBaTelb Ha 0JHO(Ma3HBIX
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NMPOBJIEMA NMPUYNHA UCNPABJIEHUE
BJIOK JABJIEHU S
He e 3acopwiiack THHAS BRITycKka |® COpOChTE JaBiIeHUE KOTIA; OUYUCTUTE BCE JTHHUHT
OpOUCXOAUT OT COJICHOMJHOTO KjalaHa K JIABJICHUS, BBIITYCKHBIE TPYOBI U PACIIHUPUTEIHHBIH
cOpoc PaCIIUPUTENBHOMY pe3epByap Ha ra30BBIX MOJIETISX.
JTaBJICHUS B pe3epByapy.
KOHIIE ITUKJIA
MPUTOTOBJIC - | ® 3acOopUIICS CONCHOUAHBIN ¢ [IpoBepbTe U MPOUYMUCTUTE COICHOUAHBIN KIIaIlaH.
HUA KJIaraxH
Crmxom ¢ 3acopuiics pabouuii knanad. | ® COpochTe JaBICHUE B KOTJIE; YIAJIUTE U
BBICOKOE MMOYUCTUTE pabounii KiaraH.
pabouee
MaBJICHUC ¢ Brimmyckaas Tpyda, Bemymias | ® [IpouncTrTe BRITYCKHYIO TPYOY, BEIYITYIO K

He co3naercsa
JaBIICHUE B
KOTIJIC.

K KOHASHCAITHOHHOMY
pe3epByapy, 3aCOPIIIACE.

KOH/ICHCAIIMOHHOMY pe3epByapy.

e HemocTraTroyHoe KOMMYECTBO
MPOAYKTA UM HEJOCTATOYHO
BJIard B IPOJIYKTE.

¢ He cHaT MeTaimmmueckuit
TPaHCIIOPTUPOBOYHBIN YIIOp €
pabodero kiamnaHa.

¢ KppImika KoTia OTKPHITA WITH
HE 3arepTa.

e CoJICHOUIHBIN KJamman
MPOIIYCKAeT Map WiIu He
3amepr.

¢ Pabounii KamaH mpomycKaer
map.

¢ ['11aBHBIN TaliMep HE
3aKpBIBAECT COJICHOUIHBIN
KJIATIaH.

¢ [Iepexmouatens Soft/Crisp.

¢ [Ipoknaaka Ha KpBIIIKE

MPOITyCKaeT map.

® ABapWifHBIN KJIATIaH
MPOIIYCKAeT map.

® 3arpy3ute TpedyeMoe KOJIMYECTBO BIAKHOTO
MpoayKTa 111 00pa3oBaHus mapa.

¢ CHUMHTE TPAHCTIOPTHPOBOYHBIN YIIOp B
COOTBETCTBHH ¢ Taparpadom 2-2.

® 3aKpoOWTe U 3aMPUTE KPBIIIKY.

¢ [IpoBepbTE WIH POYNCTUTE COJICHONTHBII
KJIaraH.

® OTpeMOHTHUpYHTE.

¢ [IpoBepbTe TIIaBHEIN TailmMep.

¢ Tospko Ha Mmogenax KFC nepexmoyaTens
Soft/Crisp nomxeH ObITh B 10JI0KeHUU SOft.

¢ Hacrtpoiite cronop kpeiku. Eciu npobnema
OCTaJIaCh, IEPEBEPHUTE MPOKIAAKY KPBIIIKH. Eciu
3TO HE YCTPAHUJIO IPOOJEeMy, 3aMEHUTE MPOKIAAKY
KPBIIIKH.

¢ [IpoBepbTe U ec HEOOXOAUMO, 3aMEHHUTE.
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NMPOBJIEMA NMPUYUHA

MCINPABJIEHUE

BNOK ®UNbTPOBAIbHON CUCTEMbI

Mortop ® 3aKphIT KJIanad QUiIbTpa.
¢uneTpa
paboraert, HO
MEIUICHHO ® Hacoc 3acopuics.
BBIKAYMBACT
Maco.

¢ HenpaBuibsHO cobpaHa
KOHCTPYKIUS (PUIIBTpA.

® Ocnabiu coequHEHUS B
JIUHUH (PUITBTPA.

® 3aTBepeBIlee Maciio B
JIUHUH.

® 3acopuiicsl yroJiabHbIN
buneTp.

¢ OTkpoiite KinanaH QUIbTpa.

¢ CHUMHTE U MMPOYUCTUTE HACOC.

e Tyxe 3arsHUTE MATPyOOK HA (HIBTPE.

® 3aTIHUTE BCE COEAUHEHMUS.

e OuucruTe BCe TMHUU QUIBTPA OT 3aTBEPACBIIETO

Macia.

e 3aMeHHTE YrOJIBHBIN QHIBT.
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Brikimouarens | ¢ HencripaBHblit BeIKIOUaTENb. | ® [IpOBEphTE/3aMEHITE BBIKIFOYATEITb.
Hacoca

BKJIIOUEH, HO

MOTOp HE e HeuncrnpaBHBIil MOTOP. ¢ [IpoBepbTe/3aMeHUTE MOTOD.
paboraer

¢ Cpaborana Temiosas 3amura | ® COpocbTe TEIIOBOM NMEPEKIIOYATENb.
JBUTATEJIS.
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NMPOBJIEMA

NMPUYUHA

MCINPABJIEHUE

BJIOK ®UNbTPOBAJIbHON CUCTEMbI (npoaonxeHue)

Mortop ryaur,
HO HE

¢ 3acOpeHBI TMHUY UM HACOC.

o CHUMHTE U MPOYUCTUTE HACOC U JIMHHU.

® 3aMeHHUTEe MPOKIIAIKy HACOCa, POTOP U POJUKH.

BBIKA4MBACT

BJIOK HAT'PEBA MACJIA
Macmo He ¢ [Teperopen npenoxpaHuTenb |® BKIFOYNATE BBIKIIOYATEIb WU 3aMEHUTE
HarpeBaeTcs UJIH OTKIIFOYEHBI IIPENOXPAaHUTED.

Harpes macna
MIPOUCXOIUT
CIIIIKOM
MEIJICHHO

BBIKJTFOUATENIN Ha
pacIpeneIuTEIEHOM IIUTE
WM Ha TIAHEJW yIpPaBICHHUS.

e Cropern nmpeaoXpanuTeib Ha
MaHeNy yIpaBlIeHUsI.

¢ HeuncrnpaBHBIi TTIaBHBIN
BBIKJTFOYATENb.

¢ [IpoBepbTe IPOBOA U BUIKY.
IIpoBeppTe HanpsKEHUE B
pO3ETKE.

¢ HencripaBHBIN KOHTAKTOP.

® Pa3oMKHYT AaTYUK
MIpeIeIbHON TEMIIEPaTyphI.

e HeuncrnpaBHBIl TEpMOCTAT.
e HencrpaBHBII BEIKITFOYATENb

JIaTYUKA MPEICITbHON
TEMIIEPATYPHI.

¢ [IpoBepbTe IPEAOXPAaHUTENb.
¢ [IpoBephTe TTIaBHBIN BBIKIIOYATEIb.

¢ [IpoBepbTe IPOBOJ, BWIKY H HANPSDKEHHAE B
HaCTEHHOMN PO3ETKe.

¢ [IpoBepbTE KOHTAKTOP.

¢ HaxxMuTe KpacHyr0 KHOINKY cOpoca JaTdynKa
MIpEAENBHON TEMITEPATYPHI.

¢ [IpoBepbTe TEPMOCTAT.

e [IpoBepbTe AATUHK.

e Huskoe miu HENO X0 AAIIEe
HaIpsDKEHHE.

¢ Ocnaliue UM BITOPEBIINE
3JIEMEHTBHI.

o [[l1oxue KOHTaKThI HA
KOHTaKTOpE.

¢ [Toreps KOHTaKTa B
MOABOJIKE.

e O0ropesiee WIx
00yTTICHHOE COCTMHCHHE
MpOBOJA.

¢ M3meppTe HaNpsKEHUE B HACTEHHOUM PO3ETKE U

CpaBHHUTE MOJyICHHOE 3HAYCHHUE C TAOIUUKOM
JTAHHBIX Ha YCTPOMCTBE.

¢ [IpoBepbTe HarpeBaTeIbHbIEC JIEMEHTHI.
¢ [IpoBepbTE KOHTAKTOP.

® 3aTIHUTE COCUHEHUSL.

® 3aMeHUTE IMpoOBOA U 3aYUCTUTE KIICMMBEIL.
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NMPOBJIEMA NMPUYNHA UCNPABJIEHUE
BJIOK HATPEBA MACJIA (npooJixeHue)

Macio ¢ [TpoBepbTe TEPMOCTAT. ® OrkanuOpyiite TepMOCTAT.
IeperpeBaer - ¢ [IpoBepbTE HEUCTTPABHBIN TEPMOCTAT.
cs

¢ [IpoBepbTe KOHTAKTOp Ha HE | ® [IpoBepbTe HEMCIPABHBIN KOHTAKTOP.

pa3MBIKaHUE.

BJIOK BCIIEHUBAHUSA/CJINBA MACJIA

BcenennBanue | e B macne comepxurcs Boga. | ® B KOHIE [UKIa MPUTOTOBJICHHS CIEHTE MAaclio U

WM KUIICHUC
Macia

¢ 3acopuiack TpyOKa Jis
ClMBa KOHJCHCATA.

e Henmogxopadiee UM mioxoe
Maclo.

¢ HenpaBuibHas pUIBTpanus
MacJa.

¢ HenpaBuibHasi MPOMBIBKA
MIOCJIE OYNCTKH KOTJIA.

BeIMOWTEe KOTen. JloOaBpTe CBEkee Macio u
MPOBEPHTE ACHCTBUS MPU MOJAHATUUA KPBIIIKH.

¢ l3Bnekute TpyOKy AJIsl CIMBA KOHAEHCATA U
MIPOYUCTHUTE €E€.

e Vcnosms3yiiTe peKOMEHJOBaHHBIE COPTa Macia.

® O3HaKOMBTECH C TMPOIIEAYPOH PHUIBTPALIMU MaCIa.

¢ BeIMOWTE M HEUTPATM3YUTE BHYTPEHHIOIO
MIOBEPXHOCTH KOTia. IIpomoiite ykcycom ans
YIAJICHHUS IEJI0YH, a 3aTEM OPOMOUTE ropsiuc
BOJIOM M BBICYIIINTE KOTEIL
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NMPOBJIEMA NMPUYNHA UCNPABJIEHUE
BJIOK HATPEBA MACJIA (npooJixeHue)
Macno ue e CriBHOM KJamaH 3acopmics | ® OTKpoWTe KJamaH | MPOCYHbTE MIETKY Yepe3

CJIMBACTCA U3
KOTJIa

KpOLIKaMH.

o CIMBHOH KJIallaH HE
OTKPBIBAETCS TIPH
MOBOPAYUBAHUH PYUIKH.

CJIMBHOEC OTBECPCTUC.

e 3aMEHUTE IIIJIMHT B COGHHHHTGHLHOﬁ BTYJIKE
KJ1ariaHa.

BJIOK OCHOBHOTI'O TAMMEPA

Talimep He e Her BXOJTHOTO cUrHAama. e [IpoBepbTe BBIKIIOYATEND TaliMeEpa.
3aIlyCKacTCA ¢ [IpoBepbTe MOTOD TaliMepa.
Cynox ¢ TaliMep yCTaHOBJICH Ha HOJIb. | ® YCTaHOBUTE CTPENKy TaliMepa Ha 3HAYCHHE,
MPOJOJDKAET OTJINYHOE OT HYJI.
TyIETh
¢ HeuncmnpaBHbIil e [IpoBeppTe W  3aMEHHTE  HEHUCIIPABHBIN
MHKPOBBIKITIOYATEIb. MHKPOBBIKJIIOYATENb.
Cynok ne ® BO3M0OXHO HEUCTIpaBHBIN ¢ [IpoBepbTe I'yIOK B COOTBETCTBUH C maparpadom
LyIUT TYAOK. 5-20. 3ameHuUTE TYIOK, €CJIM OH HEUCTIPABHBII.
¢ Crpesnika Taiimepa He ® 3aMeHHTE Taiimep.
BO3BpaIaeTcs K HYJMIO.
Talimep He ¢ HeuncnpaBHbIil Taiimep. ® 3aMeHHTE Taiimep.
cObpacreiBaeTCs
He ropur ¢ HencrnpasHas nammna. ® 3aMEHUTE JIAMILY.
UHAUKATOP
TarMepa
BJIOK KPBILIKHN
Hpoxnaaxa ® KpoIku noj mpoKiIaaKou. ¢ CHUMHUTE IPOKJIAAKY ¥ TIOMOKTE.

BBLJIIC3ACT HU3-
o a4 KPBIMIKA

IIpm oTkpBITON
KpBILIKE
IUHAENIb HE
IIOBOpPa4YMBacT-
Csl WIH
[IOBOPaYMBaET
Csl C TPYAOM

o [TomoiiTe 0001 KOTIIA.
® 3aMEHHTE U3HOIICHHYIO WJI TIOBPEKICHHYIO
MPOKIAJKY.

o BEICOX IIMAUHICITD.

¢ V3HOIIEHHAs BEPXHSS raika.

o CMa)XpTe IIITHHIEID.

® 3aMEHHUTE BEPXHIOIO TalKy.
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NMPOBJIEMA NMPUYNHA UCNPABJIEHUE
BJIOK KPBIIIKU (mpoaoJikeHue)
Kpeimmka He e [Ipoknaaka KpheIIKy HE HA | ® J[71s1 ycTpaHeHus mpoOIeMbl BBITTOTHUTE
OTIIMPACTCSA B | MECTE WJIM railka He CIEeAYIOUIUE JCUCTBUS:
3aKpPBITOM OTpETyINUpPOBaHA.
MOJIOKCHU U 1. BeimyctuTe gaBieHue w3 KOTIA.

2. BrIkarounTe IV1aBHBIN BBIKIIFOYATEID.

3. Creiite Maciao U3 KOTIIa.

[ BHUMAHMUE ]

IIpu BBINOJHEHUM CIEAYIOLIEH onepauuu
JICPKUTE KPBIIKY B 3aKPBITOM IOJOXCHUU,
MOKa 3amenka He OyIeT OTCOeIWHEHa OT
MOMEPEYHOTro CcTepkHA. Ecmu He nepxkartb
KpBILIKY, OHa PE3KO OTKPOETCS, YTO MOMKET
MPUBECTU K IOBPEKIACHUIO CTEPKHSA.

4. CHuUMUTE H30THYTOE KOJbLIO. BeITamure
mTHIPH 3amenku. Kpeiika cBoboaHa.

5. MenneHHO MOJHUMUTE KPBIIIKY.
6. 3aHOBO YCTAaHOBHTE 3AILEJIKY.
7. OtperynupynTe rauky.

8. Ilpoxmamky KpBINIKA CHEAyeT TPaBUIBHO
YCTaHOBHUTH B OOJHUIIOBKY KPBIIITKH.
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PA3JEJI 5. YCJIOBUSA I'APAHTHUMN.

Ha Bamie o6opynoBanne pacnpOCTpaHsSIOTCS rapaHTUHHBIE YCTIOBHS, YKa3aHHBIE HUXKE, AEHCTBYIOILIUE

OJMH TOJ C MOMEHTa IMOKyNKH. MOMEHT NOKYNKH OINpeNesieTcs MO AaTe, YKa3aHHOM Ha Hallew

HakmagHol. Hakmagwas momxHa OBITH TOANMMCAaHA W 3aBEpEHA IIEYATHIO HaIled OpTraHu3alIvy.

PexomenayeTcs XpaHUTh KOIMHIO 3TOM HAKIAAHOM BMECTE€ C HHCTPpYKIHMEH Ha wuzaenue. JlaHHas

WHCTPYKLIMS U KOMUS HaKJIAAHOU JOJDKHA OBITh MPEIbsBICHA HALIEMy IIEpPCOHANY Iepes IpOoBeIeHUEM

moObIX padoT, CBS3aHHBIX C YCTaHOBKOM, PEMOHTOM, OOCIyXHBaHHEM O0OOpydoBaHHE. YTeps

HaKJIaJHOM, HHCTPYKIIUHU BIEYET 32 CO00I aHHYIMPOBAaHUE TaPAHTHH.

e TapaHTus o3HauaeT OECIUIATHYIO 3aMEHY JIFOOBIX BBIIIEAIIMX M3 CTPOS YacTell WIM KOMIIOHEHTOB
000pyIOBaHKs, YTO BBI3BAHO OIIMOKAaMHU 3aBOJA-U3TOTOBUTEINS U JEHCTBUSIMH Hallledl CEpPBHCHOMN
OpTaHM3alMU B MEPHOJ TapaHTUHHOIO CpoKa. ['apaHTHS MOKPBHIBAET MCKIIFOUYNUTEIBHO CTOMMOCTH
3alacHBIX 9acTell, CTONMOCTh TOCTABKH 3aIMIACHBIX YacTEH B Ipeenax MOCKBEI.

e VYcioBus OEHCTBUS TapaHTHUMHBIX 0053aTENbCTB, COJIEPXKATCS B HACTOALICH WHCTPYKLUH, KPOME
3TOTO JOIOJIHATEIHFHO HAalOMUHAaeM BaM UX IJIaBHBIE MTOJIOKEHUS:

— 00opynoBaHHe JOJDKHO OBITH BBEACHO B AKCIUTyaTAlMIO NPEACTABUTEISIMU HAILLICH OpraHU3aluy;

— obcmyxuBaHue 000pynOBaHUs JOJLKHO POBOJUTHCS MPEACTABUTEISIMY HAILLICH OpraHU3alny;

— o00opynoBaHHE [IOJDKEH OJKCIUTyaTHPOBAaTBCSI B COOTBETCTBHM C YKA3aHUSMU HACTOSILEH
WHCTPYKLHH;

— He BoimonHenune 3tux TpeOOBaHMM BeAeT K aBTOMATUYECKOMY AaHHYJIMPOBAaHHUIO BCEX
rapaHTHUIHBIX 0053aTeIbCTB.

— OcyecTBieHHE TapaHTUIHOTO PEMOHTa HE MPOMJSIET TapaHTHUMHBIA CPOK Ha 3aMEHEHHbIE
KOMIIOHEHTHI.

e TapanTuiinble 0053aTeNbCTBA HE MOKPHIBAIOT CTOUMOCTH:

— MOOBIX TOCIEACTBUN HEKBATU(HUIMPOBAHHBIX JCHCTBHI Bamero mepconansa B OTHOUIICHHU
000pynOBaHUsl BHE 3aBUCUMOCTH OT TOTO K€M, KakK U MPHU KaKUX OOCTOSTENbCTBAX, OHU OBLIH
COBEpILICHB (3TO OTHOCHUTCSI B PpAaBHOM CTENEHHM K CAMOCTOSITENbHBIM  IOMBITKAM
MOAKTIOYEHUS/OTKIIOUEHUS, OOCIY)KUBaHUS, HApPYyLUICHUAM YKa3aHUM COAEpXKalluxci B
HACTOSLIEN MHCTPYKIINHN);

— 4YacTed M KOMIIOHEHTOB OOOpYyIOBaHUS, IMOJABEPTUIMXCS MEXaHWYECKOMY pa3pyLICHHIO B
Mpolecce TPAaHCIIOPTUPOBKH, NIEPETPY3KH, IKCIUTyaTalli 000pyI0BaHUS;

— moOBbIX MOCTENCTBUN BO3ACHCTBHIA TPETHUX JIMI, ACTEH, )KUBOTHBIX Ha OTIEIbHBIC HJIEMEHTHI
KOHCTPYKIIUH 000PYIOBaHUS, 1 000PYIOBaHHUE B LIEJIOM;

— mo0bIX paboT MO PEMOHTY M OOCITY>KMBAaHUIO 000PYIOBaHUS, B OTHOLICHUH KOTOPOTO IelCTBUE
rapaHTHU aHHYJIUPOBAHO;

— dyacted u Jerajeld oOOpyZOBaHHUS, W3HOCHUBLIMXCS WIM pa3pyLIMBIIUXCA B pe3yabTare
M30BITOYHOM HArpy3Ky MJIM €CTECTBEHHOTO M3HOCA;

— MOpsAMOTO WM KOCBEHHOrO yiep0a, CBS3aHHOTO C OJKCIUTyaTauueld oO0OpydoBaHHS WIH
HENpPaBWJILHOW YCTAHOBKH 000PYIOBaHUSI.

¢ AHHYIMpPOBAaHHE TapaHTHUH NPOU3BOAUTCS HA OCHOBAHMU 3aKIIOYEHHUS HAIIEro IepcoHaia o
HEBBITIOJHEHUN BaMy ycIIOBUI M3JI0KEHHBIX BBIIIIE.

e (OOopynoBaHue, rapaHTusi Ha KOTOPOE AaHHYIUPOBAaHA, MOXKET OBITh OTPEMOHTHUPOBAHO HaMU
TOJIBKO TTOCJIE OIIaThl Bamu cuera 3a mpeanosaraéMele yCiayTru.
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