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BREAD MAKER

Dear Buyer!

We congratulate you on having bought the device under trade name «ST». We
are sure that our devices will become faithful and reliable assistance in your
housekeeping.

Read this booklet thoroughly before using and save it for future reference
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Before using the electrical appliance, the following basic precautions should always be
followed:

1. Read all instructions

2. Before using check that the voltage of wall outlet corresponds to the one shown on
the rating plate.

3. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions, or is dropped or damaged in any manner. Return appliance to
manufacturer or the nearest authorized service agent for examination, repair or
electrical or mechanical adjustment.

4. Do not touch hot surfaces. Use handles or knobs.

5. To protect against electric shock do not immerse cord, plugs, or housing in water or
other liquid.

6. Unplug from outlet when not in use, before putting on or taking off parts, and before
cleaning.

7. Do not let cord hang over edge of table or hot surface.

8. The use of accessory not recommended by the appliance manufacturer may cause
injuries.

9. This appliance is not intended for used by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless
they have been given supervision or instruction concerning use of the appliances by a
person responsible for their safety.

10. Children should be supervised to ensure that they do not play with the appliance.
11. Do not place on or near a hot gas or electric burner, or in a heated oven.

12. Extreme caution must be used when moving an appliance containing hot oil or
other hot liquids.

13. Do not touch any moving or spinning parts of the machine when baking..

14. Never switch on the appliance without properly placed bread pan filled ingredients.
15. Never beat the bread pan on the top or edge to remove the pan, this may damage
the bread pan.

16. Metal foils or other materials must not be inserted into the bread maker as this can
give rise to the risk of a fire or short circuit.

17. Never cover the bread maker with a towel or any other material, heat and steam
must be able to escape freely. A fire can be caused if it is covered by, or comes into
contact with combustible material.

18. Turn any control to OFF, then remove plug from wall outlet.

19. Do not operate the appliance for other than its intended use.

20. This appliance has been incorporated with a grounded plug. Please ensure the wall
outlet in your house is well earthed.

21. The instructions shall state that appliances are not intended to be operated by
means of an external timer or separate remote-control system.

22. Do not use outdoors.

23. Save these instructions

HOUSEHOLD USE ONLY
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AFTER START-UP

As soon as the bread maker is plugged into the socket, a beep will be heard and the
LED light of the Basic program is on. It is the default setting.

START /STOP

For starting and stopping the selected baking program.

To start a program, press the “START/STOP” button once. A short beep will be heard
and the program starts. Any other button is inactivated except the “START/STOP”
button after a program has begun.

To stop the program, press the “START/STOP” button for about 3 seconds until a
beep confirms that the program has been switched off. This feature will help to prevent
any unintentional disruption to the operation of program.

5



MENU

It is used to set different programs. Each time it is pressed (accompanied by a short
beep) that the program will vary. Press the button discontinuously the 5 menus will be
cycled to be indicated by the LED under the indicator cover. Select your desired
program. The functions of 5 menus will be explained below.

1. Basic: kneading, rise and baking normal bread. You may also add ingredients to add
flavor.

2. Whole wheat: kneading, rise and baking of whole wheat bread. This setting has
longer preheat time to allow the grain to soak up the water and expand. It is not
advised to use the delay function as this can produce poor results. The time of this
setting is three hours.

3. Quick: kneading, rise and baking loaf with baking soda or baking powder. Bread
baked on this setting is usually smaller with a dense texture.

4. Dough: kneading and rise, but without baking. Remove the dough and shaping it to
make bread rolls, pizza, steamed bread, etc.

5. Bake: only baking, no kneading and rise. Also used to increase the baking time on
selected settings.

Note: The operating time of every setting:

1. Basic 3:00
2. Whole wheat 3:40
3. Quick 1:38
4. Dough 1:30
5. BAKE 0:30
KEEP WARM

Bread can be automatically kept warm for 60 minutes after baking.

When bread is kept warm, four LED lights under the Start/stop button are
twinkling.

If you would like to take the bread out, switch the program off with the
START/STOP button.

MEMORY

If the power supply has been broken off during the course of bread making, the
process of bread making will be continued automatically within 15 minutes, even
without pressing Start/stop button. If the break time exceeds 15 minutes the

memory cannot be kept and the bread maker must be restarted , But if the dough

is no further than the kneading phase when the power supply breaks off, you can
press the “START/STOP” straight to continue the program from the beginning .

ENVIRONMENT

The machine may work well in a wide range of temperatures, but there could be a
difference in loaf size between a very warm room and a very cold room. We suggest
the room temperature should be between 15°C and 34°C.
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WARNING DISPLAY

The five LED lights under the “MENU” button are twinkling, while the buzzer keep
beep, it indicates the temperature inside is still too high or the sensor is disconnect.
Then the program has to be stopped. Open the lid and let the machine cool down for 10
to 20 minutes, or connect the sensor.

FOR THE FIRST USE

The appliance may emit a little smoke and a characteristic smell when you turn it on
for the first time. This is normal and will soon stop. Make sure the appliance has
sufficient ventilation.

1. Please check if all parts and accessories are complete and free of damage.

2. Clean all the parts according to the latter section “Cleaning and Maintenance”.

3. Set the bread maker in baking mode and bake empty for about 10 minutes. After
cooling it down clean once more.

4. Dry all parts thoroughly and assembly them, so the appliance is ready for using.

HOW TO MAKE BREAD

1. Place the bread pan in position, then turning it in clockwise until it click in correct
position. Fix the kneading blade onto the drive shaft. It is recommended to fill hole
with heat-resisting margarine prior to place the kneading blade to avoid the dough
sticking the kneading blade, also this would make the kneading blade be removed from
bread easily.

2. Place ingredients into the bread pan. Please keep to the order mentioned in the
recipe. Usually the water or liquid substance should be put firstly, then add sugar, salt
and flour, always add yeast or baking powder as the last ingredient.

Note: the maximum quantities of the flour and yeast which may be used refer to the
recipe.

3. Make a small indentation on the top of flour with finger, add yeast into the
indentation, make sure it does not come into contact with the liquid or salt.

4. Close the lid gently and plug the power cord into a wall outlet.

5. Press the Menu button until your desired program is selected.

6. Press the START/STOP button to start working.

7. For the program of BASIC, a long beep sound will be heard during operation. This
is to prompt you to add ingredients. Open the lid and put in some ingredients. It is
possible that steam will escape through the vent slits in the lid during baking. This is
normal.

8. Once the process has been completed 10 beeps sound will be heard. You can press
START/STOP button for approx. 3 seconds to stop the process and take out the bread.
Open the lid and while using oven mitts, firmly grasp the bread pan handle and gently
pull the pan straight up and out of the machine.

Caution: the bread pan and bread may be very hot! Always handle with care.

9. Let the bread pan cool down before removing the bread. Then use non-stick spatula
to gently loosen the sides of the bread from the pan.
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10. Turn bread pan upside down onto a wire cooling rack or clean cooking surface and
gently shake until bread falls out onto rack.

11. Remove the bread carefully from the pan and cool for about 20 minutes before
slicing.

12. If you are out of the room or have not pressed START/STOP button at the end of
operation, the bread will be kept warm automatically for 1 hour and then shut power
supply down.

13. When do not use or completely operation, unplug the power cord.

Note: Before slicing the loaf, use the hook to remove out the Kneading blade hidden on
the bottom of loaf. The loaf is hot; never use the hand to remove the kneading blade.

SPECIAL INTRODUCTION

For Quick breads

Quick breads are made with baking powder and baking soda that activated by
moisture and heat. For perfect quick breads, it is suggested that all liquids be
placed in the bottom of the bread pan, dry ingredients on top. During the initial
mixing of quick bread batters and dry ingredients may collect in the corners of
the pan, it may be necessary to help machine mix to avoid flour clumps. If so, use
a rubber spatula.

CLEANING AND MAINTENANCE

Disconnect the machine from the power and let it cool down prior to cleaning.

1. Bread pan: Rub inside and outside with a damp cloth. Do not use any sharp or
abrasive agents for the consideration of protecting the non-stick coating. The pan must
be dried completely prior to installing.

2. Kneading blade: if the kneading bar is difficult to remove from the axle. In such an
event fill the container with warm water and allow it to soak for approx. 30minutes.
The kneader can then be easily removed for cleaning. Also wipe the blade carefully
with a cotton damp cloth, Please note both the bread pan and kneading blade are
dishwashing safe components.

3. Housing: gently wipe the outer surface of housing with a wet cloth. Do not use any
Abrasive cleaner to clean as this would degrade the high polish of the surface. Never
immerse the housing into water for cleaning.

4. Before the bread maker is packed away for storage, ensure that it has completely
cooled down, is clean and dry, and the lid is closed.

INTRODUCTION OF BREAD INGREDIENTS

1. Bread flour

Bread flour has high content of high gluten (so it can be also called high-gluten flour
which contains high protein), it has good elastic and can keep the size of the bread
from collapsing after rise. As the gluten content is higher than the common flour, so it
can be used for making bread with large size and better inner fiber. Bread flour is the
most important ingredient of making bread.

2. Plain flour

Flour that contains no baking powder, it is applicable for making express bread.

3. Whole-wheat flour

Whole-wheat flour is ground from grain. It contains wheat skin and gluten. Whole-
wheat flour is heavier and more nutrient than common flour. The bread made by
whole-wheat flour is usually small in size. So many recipes usually combine the
whole- wheat flour or bread flour to achieve the best result.

4. Black wheat flour

Black wheat flour, also named as “rough flour”, it is a kind of high fiber flour, and it is
similar with whole-wheat flour. To obtain the large size after rising, it must be used in
combination with high proportion of bread flour.

5. Self-rising flour

A type of flour that contains baking powder, it is used for making cakes specially.

6. Corn flour and oatmeal flour

Corn flour and oatmeal flour are ground from corn and oatmeal separately. They are
the additive ingredients of making rough bread, which are used for enhancing the
flavor and texture.

7. Sugar

Sugar is very important ingredient to increase sweet taste and color of bread. And it is
also considered as nourishment in the yeast bread. White sugar is largely used. Brown
sugar, powder sugar or cotton sugar may be called by special requirement.

8. Yeast

After yeasting process, the yeast will produce carbon dioxide. The carbon dioxide will
expand bread and make the inner fiber soften. However, yeast fast breeding needs
carbohydrate in sugar and flour as nourishment.

1 tsp. active dry yeast =3/4 tsp. instant yeast

1.5 tsp. active dry yeast =1 tsp. instant yeast

2 tsp. active dry yeast =1.5 tsp. instant yeast

Yeast must be stored in the refrigerator, as the fungus in it will be Killed at high
temperature, before using, check the production date and storage life of your yeast.
Store it back to the refrigerator as soon as possible after each use. Usually the failure of
bread rising is caused by the bad yeast.

The ways described below will check whether your yeast is fresh and active.

(1) Pour 1/2 cup warm water (45-50°C) into a measuring cup.

(2) Put 1 tsp. white sugar into the cup and stir, then sprinkle 2 tsp. yeast over the water.
(3) Place the measuring cup in a warm place for about 10min. Do not stir the water.

(4) The froth should be up to 1 cup. Otherwise the yeast is dead or inactive.

9. Salt

Salt is necessary to improve bread flavor and crust color. But salt can also restrain
yeast from rising. Never use too much salt in a recipe. But bread would be larger if
without salt.

10. Egg

Eggs can improve bread texture, make the bread more nourish and large in size, the
egg must be peeled and stirred evenly.



11. Grease, butter and vegetable oil

Grease can make bread soften and delay storage life. Butter should be melted or
chopped to small particles before using.

12. Baking powder

Baking powder is used for rising the Ultra Fast bread and cake. As it does not need rise
time, and it can produce the air, the air will form bubble to soften the texture of bread
utilizing chemical principle.

13. Soda

It is similar with baking powder. It can also used in combination with baking powder.
14. Water and other liquid

Water is essential ingredient for making bread. Generally speaking, water temperature
between 20°C and 25°C is the best. The water may be replaced with fresh milk or water
mixed with 2% milk powder, which may enhance bread flavor and improve crust color.
Some recipes may call for juice for the purpose of enhancing bread flavor, e.g. apple
juice, orange juice, lemon juice and so on.

INGREDIENTS MEASUREMENT

One of important step for making good bread is proper amount of ingredients. It is strongly
suggested that use measuring cup or measuring spoon to obtain accurate amount,
otherwise the bread will be largely influenced.

1. Weighing liquid ingredients

Water, fresh milk or milk powder solution should be measured with measuring cups.
Observe the level of the measuring cup with your eyes horizontally. When you
measure cooking oil or other ingredients, clean the measuring cup thoroughly without
any other ingredients.

2. Dry measurements

Dry measuring must be done by gently spooning ingredients into the measuring cup
and then once filled, leveling off with a knife. Scooping or tapping a measuring cup
with more than is required. This extra amount could affect the balance of the recipe.
When measuring small amounts of dry ingredients, the measuring spoon must be used.
Measurements must be level, not heaped as this small difference could throw out the
critical balance of the recipe.

3. Adding sequence

The sequence of adding ingredients should be abided, generally speaking, the sequence
is: liquid ingredient, eggs, salt and milk powder etc. When adding the ingredient, the
flour can't be wetted by liquid completely. The yeast can only be placed on the dry
flour. And yeast can't press with salt. After the flour has been kneaded for some time
and a beep will prompt you to put fruit ingredients into the mixture. If the fruit
ingredients are added too early, the flavor will be diminished after long time mixing.
When you use the delay function for a long time, never add the perishable ingredients
such as eggs, fruit ingredient.
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TROUBLE SHOOTING GUIDE

No. Problem Course Solution
Some ingredients Unplug the bread maker and
adhere to the heat
Smoke from clean the heat element, but
o element or nearby, for
1 ventilation  hole - .. | be careful not to burn you,
. the first use, oil . .
when baking. . during the first use, dry
remained on the surface operating and open the lid
of heat element. P g P '
Keep bread warm and
2 Bread bottom Ie;r:/ef(:)rre:dlolrr: tht?n?gezg Take bread out soon without
crust is too thick. | P ong © keeping it warm.
that water is losing too
much.
After taking bread out, put
. - Kneader adheres tightly | hot water into bread pan and
It is very difficult : .
3 to the shaft in bread | immerge kneader for 10
to take bread out. . .
pan. minutes, then take it out and
clean.
1. Selected program | Select the proper program
menu is improper. menu.
2. After operating, open
cover several times and | Don’t open cover at the last
Stir  ingredients | bread is dry, no brown | rise.
4 not evenly and | crust color.
bake badly. . . . Check kneader hole, then take
3. Stir resistance is too
large so that kneader br_ead pan out and operate
) without load, if not normal,
almost can’t rotate and : .
. contact with the authorized
stir adequately. - -
service facility.
Check whether bread pan is
Hear the motor | Bread pan is fixed | fixed properly and dough is
5 noises but dough | improperly or dough is | made according to recipe
isn’t stirred. too large to be stirred and the ingredients is
weighed accurately.
. Yeast 15 too mgch O Check the above factors,
Bread size is so | flour is excessive or
. reduce properly the amount
6 large as to push | water is too much or .
: according to the true
cover. environment
i . reasons.
temperature is too high.
. No yeast'or the amount Check the amount and
Bread size is too | of yeast is not enough,
performance  of  yeast,
7 small or bread has | moreover, yeast may

no rise.

have a poor activity as
water temperature is too

increase the environment
temperature properly.
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high or yeast is mixed
together with salt, or the
environment
temperature is lower.

Dough is so large
to overflow bread
pan.

The amount of liquids is
so much as to make
dough soft and yeast is
also excessive.

Reduce the amount of
liquids and improve dough
rigidity.

Bread collapses in
the middle parts
when baking
dough.

1. Used flour is not
strong powder and can’t
make dough rise.

Use bread flour or strong
powder.

2. Yeast rate is too rapid
or yeast temperature is
too high.

Yeast is used under room
temperature.

2.  Excessive  water
makes dough too wet
and soft.

According to the ability of
absorbing  water, adjust
water on recipe.

10

Bread weight is
very large and
organization
construct is too
dense.

1. Too much flour or
short of water.

Reduce flour or increase
water.

2. Too many fruit
ingredients or too much
whole wheat flour.

Reduce the amount of
corresponding  ingredients
and increase yeast
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Middle parts are
hollow after
cutting bread.

1. Excessive water or
yeast or no salt.

Reduce properly water or
yeast and check salt.

2. Water temperature is
too high.

Check water temperature.
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Bread surface is
adhered to dry
powder.

1. There is strong
glutinosity  ingredients
in bread such as butter
and bananas etc.

Do not add strong
glutinosity ingredients into
bread.

2. Stir not adequately
for short of water.

Check water and
mechanical construct of
bread maker.
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Crust is too thick
and baking color
is too dark when
making cakes or
food with
excessive sugar.

Different  recipes or
ingredients have great
effect on making bread,
baking  color  will
become  very dark
because of much sugar.

If baking color is too dark
for the recipe with excessive
sugar, press start/stop to
interrupt the program ahead
5-10min of intended
finishing  time.  Before
removing out the bread you
should keep the bread or
cake in bread pan for about
20 minutes with cover
closed.
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Specification

Power: 530 W
Working voltage: 220-230V
Working frequency: 50 Hz

Rated current: 2.3A
Set

Bread maker 1pc
Instruction manual 1pc
Warranty card 1pc
Cooking book 1pc
Package 1pc

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!

Please remember to respect the local regulations: hand in the non-
working electrical equipments to an appropriate waste disposal
centre.

The manufacturer reserves the right to change the specification
and design of goods.
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XNNIEBOMNEYKA

YBaxaeMmblli noKynatenb!

Mo3gpaBnsiem Bac ¢ MNpuoOpeTeHVMEM W3AeNMs TOProBoit Mapku «ST». Mbl
yBepPeHbI, YTO HalW U3fenus GyayT BEPHbIMU U HaAEXHLIMU MOMOLLHMKaAMU B
Balluem gomallHeM X035CTBe.

Mepep, ncnonb3oBaHWEM MPOYNTATE MHCTPYKLMIO U COXpaHuTe Ha byayLuee.
COAEPXAHUE

OCHOBHbIE MEPbI NMPEAOCTOPOXXHOCTU

OMNMMCAHWE XNTEBOTEYKU

NMAHE/1b YTPABJIEHNA

ABTOMATUYECKWIA NOAOIPEB

NAMATb

ycnosuaA g HOPMAJ/IbHOIO ®YHKUMNOHWPOBAHUA
NPEAYMPEONTETbHAA NMHAVNKAUNA

MEPEA NMPUMEHEHVEM

MPUTOTOBJIEHUVE XJIEBA

MNONE3HAA NH®OPMALINA

OUYNCTKA N YXO[,

MH®OPMALUWNA Ob MHITPEAVEHTAX

MEPA MHITPEOVEHTOB

YCTPAHEHNME HEMOJTAOK

BE3OMACHOE A/19 OKPY>XAIOLWEW CPEAbI YAANIEHVE

OCHOBHbIE MEPbI MPEAOCTOPOXHOCTU
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Mpu “cnonb3oBaHUKM 3N1EKTPO06OPYLOBaHUS HEOOXOAMMO COBNIOAATL OCHOBHbIE MepbI
NpesoCTOPOXXHOCTU:

1. MoMHOCTLIO NpoYMTaliTE NHCTPYKLMIO.

2. Mepef ncnonb3oBaHUEM YOeaNTECH, YTO TEXHWUYECKME XapaKTEPUCTMKW BaLLeid CETU
COBMAJAlT C XapaKTePUCTUKaMM, YKa3aHHbIMU MPOW3BOAMTENEM.

3. He ncnonb3yiiTe xne6oneyky € NOBPEXAEHHbIM LUHYPOM MUTaHUS WKW CETEBOW
BU/IKOM, a Takke Mpu OBGHapy>KeHWU Henonagok unu nospexaeHuii. ObpaTuTech B
6AVKaMLLNIA aBTOPU3MPOBAHHbINA CEPBUCHDI LIEHTP A5 0CMOTPa UK PEMOHTA.

4. He kacaliTecb ropsiumx noBepxHOCTEN. VIcnonb3yiiTe pyyKku.

5.B0 wu3bexaHne MOPaXEHWUS 3MEKTPUYECKUM TOKOM He MOrpyxante LIHYP,
LUTENCeNbHY BUIKY WX KOPMYC B BOAY UNW APYTYHO XUAKOCTb.

6. OTK/KOUMNTE YCTPOICTBO OT CETW, €C/M He WUCMOJ/b3yeTe ero, nepes CMEHOW wm
3aMEHOI COCTaBHbIX YacTeN 1 YACTKOIA.

7. CneguTe, u4TOObl LIHYP He CBMCan Ha Kpal CTOMa WAKM Kacancs ropsymx
MOBEPXHOCTEIA.

8. Wcnonb3oBaHWe  [OMOMHUTENbHLIX  KOMMMEKTYIOWMX HE  PEKOMEHAyeTcs
N3roToBMTENEM NPUOOPA, TaK Kak 3TO MOXET CTaTb NPWUYMHOL TPaBM.

9. [laHHbIl NpMOOP He MpefHa3HayeH ANS MCMOMb30BaHMS Anuamu (B TOM yncne 1
[ETbMU) CO CHWXKEHHLIMU  (PU3NYECKUMK, UYBCTBUTENbHLIMUA WM MEHTa/IbHbIMM
CMOCOBHOCTAMM WM He 00MajatolMMK 3HaHUAMM U OMbITOM B WCMO/b30BaHWU
JaHHOro npubopa, noka nvua, OTBeyarowme 3a UX 6e30MacHOCTb, He NpoBesyT
WHCTPYKTaX M0 NoBojY UCMNOb30BaHWs JaHHOIO YCTPOCTBA.

10. Heobxognmo BHUMATENbHO CleAuTb 3a X1e60MeyKol, ecim OHa MCMoMb3yeTcs
BO3/e fAeTel.

11. He pa3meLyaiite xn1e60neuky B6/IM3M WX Ha FOPSYE Fa30BOIA MM 3NEKTPUUECKON
rOpesike UMK B HarpeToli meyn.

12. UYpesBblyaiiHasd OCTOPOXHOCTb TpebyeTcsa MpuM  NepeMeLleHnn npubopa,
COLEpXKaLLero ropsyee Macio Unu Apyrve ropsiumne XXugKocTu.

13. He KacailTecb BpalLatOLMXCs 4vacTeil xneboneynm B MPoOLECcCe NPUroTOBMEHUS
Xneba.

14. Hvkorga He BKIKOYailTe npubop 6e3 AO0MKHbIM 06pPa3oM  3amo/IHEHHbIX
WHTPeLMEHTOB.

15. AKKypaTHO u3BfeKarTe MNOAAOH [ANnA xneba, HebpekHoe obpalleHue MOXeT
MoBpeanTb €ero.

16. He wucnonb3yiite MeTaMYeCKyt0 (OMbry WAW pyrve martepuanbl BHYTPU
XNe6oMneyKm - 3T0 MOXKET CTaTb MPUUMHON KOPOTKOTO 3aMblKaHWS.

17. Ons obecneyeHns HOPMasIbHOM BEHTUIAILMU N N36eXaHNe prUcKa BO3HMKHOBEHMS
noXkapa HMKOrAa He HakpblBaiiTe X1e60neyKky MoM0OTEHLEM WK APYTM MaTepuasioMm.
Ecnn xneboneyka HakpbiTa, BO3MOXHO €€ BO3ropaHue.

18. UT06bI OTKMHOUUTL, YCTAHOBUTE perynstop B nonoxeHve OFF (BbIKJ/1.), 3atem
OTK/IOUWTE OT CeTun.

19. He ncnonb3yiite Npnéop B MHbIX, HEXENN NPeAHA3HAYEHO LIENsX.

20. YCTpOIiCTBO NOCTABASETCS C 3a3eM/IEHHON BU/IKON. Y6eaMTeCh, UTO PO3ETKM CETU
TaKXKe 3a3eM/IeHbI.
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5 CRETOMIUGHAIN NAMIOHEK

21. He wcnonb3yiiTe YCTPOWCTBO C TaliMepoM W MybTOM AMCTaHLMOHHOIO
ynpasneHus.

22. He ncnonb3yiite x1e60neuKy BHe MOMELLEHNS.

23. CoxpaHuTe UHCTPYKLMIO.

ONA BbITOBOIO MCMNOMb30OBAHUA
OnwucaHme xneboneyukn
(am3aiiH xneboneykn MOXET MEHATLCA 663 NpeABapUTEIbHOrO YBEAOM/IEHMS.)

FpbIWEa

I:I'u'lI:ITFIIIIEII:IE OROLWKD

- MNpaTHEEHE

MepHEIR cTakaH
P A TecTomewanka

L MaHent yNpaeneHua

MepHan nomka
Fopnyc

", FILEKE HBR
. Ml

w4 CORTOAMORHEIK TAMICUEN

Khonia VCNONLIYCTECN ANA My'CRa

HHonka WCNOnNbIYCTHCnN

T Bbl;:upd Pt pam W OCTAHORKR W NROTRAMMK
&

MAHEJIb YTMPABTEHUNA
(mm3aiiH naHenn ynpae/ieHNst MOXET MeHATbCS 6e3 NpeBapuTENIbHOTO YBELOMIEHUS.)
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BK/TFOUEHNE
Mocne nogkntoueHUs K CeTW pas3facTcs 3BYKOBOW CWUrHan, Ha Aucrjiee NosiBUTCA
Hagnuch "Basic" 3T0 ycTaHOBKA MO YMOMYaHMIO.

CTAPT /CTON

3anyck 1 3aBepLUeHVe BbIGpaHHOM NporpaMmbl 4ns BoiNeKaHs.

[ng BKNOYeHUA nporpaMMbl HaXKMUTe KHomMKy "CtapTt/Cton”. IMpu aTtom pasgacTcs
KOPOTKWI 3BYKOBOI CUIHasl U MporpaMMma BKAOUUTCA. ocne BKKOYEHUS KHOMKW
"Crapt/CTon™ BCe [fpyrne KHOMKW CTaHOBATCA HEaKTUBHbIMW KPOME KHOMKM
"Crapt/Cton". [ns OCTaHOBKM NpOrpammMbl HaXumainte KHOMKy "Crtapt/Cton" B
TeyeHve NpubAM3NTENbHO 3 CEKyH[, MOKa 3BYKOBOW CUrHa/i He MOATBEPLAMT, 4TO
nporpamma Oblna  BbIK/KOYEHa. 3Ta  (YHKUMA  NpedoTBpallaeT  ciyvaiiHoe
BMELLATE/IbCTBO B BbIMO/IHEHWE NPOrPaMMbl.

MEHHIO

Vcnonb3yeTcst Ans YCTaHOBKM PasfIMyHbIX Mporpamm. Vcnonb3yeTcs Ans yCTaHOBKM
pasNYHbLIX MPOrpaMM, KOTOpble W3MEHSIOTCA MPU  KaXOM HaXaTuu (Haxatue
COMPOBOXAAETCA KOPOTKUM 3BYKOBbIM CUTHaOM). [lpu HenpepbIBHOM Haxatun 5
MeHI0 OyayT MOSBASATLCA B LMKAMYECKOM MOPSAKE Ha CBETOAMOAHOM WHAMKATOpE.
BbibepuTe HeobxoaumMyto nporpammy. OnmcaHme 5 dyHKUWIA.

1. OcHOBHOW Xxneb6: BbIMELLUMBaHME TecTa, MOALEM TeCTa, BbliMeKaHWe O06bIYHOFO
xneba. MoXHo £06aBNATb pasHble UHIPeANEHTbI ANS YCUIEHUS BKYyCa.

2. MuweHnYHbIA xNeb: BbIMELIVBaHWE TeCTa, NMOAbEM TecTa, BbiMekaHue xneba C
NCMOMb30BaHNMEM MYKM W3 LEMbHOrO 3epHa. ®yHKUMa c 6onee AAWUTENbHBIM
MoJorpeBoM MO3BO/MIIET MyKe W3 LEMbHOro 3epHa BnNuTath Brary. [lpy 3Tom
HeXXenaTe/lbHO  UCMOMb30BaHUE  (DYHKUMM  3afepPXXKU  BbiNekaHusi.  Bpems
MPWUroTOB/IEHMA Xneba - TPK Yaca.

3. Xneb6 ObICTPOro MNPUroTOB/IEHWS: BbIMELUMBAHME TECTa, MOABEM TecTa U
BbIMEKaHWe C UCMO/b30BaHVEM MULLEBOI COAbl WKW pa3pbixnuTens ansa Tecta. Xneo,
MCMEYEHHbI TakuMm CrnocoboM, 0ObIMHO He MOAHMMAeTCsl A0 6O/bLIMX PasMepoB U
WMEET MIOTHYO CTPYKTYPY.

4. TecTo: BbIMELLMBAHME W MNOAbLEM TecTa 6e3 BbinekaHus. F0TOBOE TECTO UCNOMb3YIiTe
[/ NPUroTOB/IEHNS BynoYeK, NULLbI U T.4.

5. Bbineyka: TonbkKo BbiMekaHue, 6e3 BbIMELUMBaHMS U MogbeMa. Lcrnonb3yercs
TaKkKe ANs YBENMUYEHNS BPEMEHW BbIMEKaHNS NpY ONPeAeneHHbIX YCOBUSAX.
MpymeyaHme: Bpems paboTbl AN KaXXA0M NporpaMmbl:

1. OcHOBHoI4 Xne6 3:00

2. MweHnYHbIN XNeb 3:40

3. Xneb 6bICTPOro NPUroToB/eHNUS 1:38

4. TecTO 1:30

5. Bbineyka 0:30
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ABTOMATUYECKWNI NOAOIPEB

Xneb aBTOMaTUYECKWN NOLOrPeBaETCA B TeYeHWe OAHOr0 Yaca nocse 3aBepLUeHus
BbIMeKaHus.

Ecnun xneb Havan aBTOMATMYECKM NOAOTPEBATLCS, Ha CBETOANOLHOM AUCTI/IEE TO4
KHonkoi CtapT/CTon 6ygyT Murath 4 nHankKaropa.

Bo Bpems aBTOMOAOrpeBa, €cnuM Bbl 3aXOTUTE U3BNEYb X/1e6, HaXMUTE KHOMKY
CtapTt/CTON, YTOObI OTKOUNTL MPOrpaMMy.

NAMATb

Ecnu BO BpemA MpUroToBfieHUA MponageT 3M1eKTPUYECTBO, aBTOMATUYECKOoe
NPUroTOB/IEHME MPOZO/HKUTCA 4Yepe3 15 MUMHYT, faxke 6e3 HaXaTus KHOMKM
“Crapt/Cton”. Ecnn anekTpuyectBa HeT 6Gonblie 15 MUHYT, X/1e60MeUKy Hy>KHO
BK/IOYMTL CamMOCTOATE/IbHO. HO ec/iv TeCTO B NPOLiecce 3aMeLLNBaHNSA, HYXKHO HaXaTb
KHONKy “CtapT/CTon” a5 3anycka nporpaMmbl ¢ Hauana.

ycnosma anid HOPMAJ/IbHOTITO oYHKUNOHNPOBAHUA

Xneboneyky MOXeT paboTaTb NPU Pas/iMyHbIX TeMneparypax, O4HAaKO MpPW HU3KOW
TeMrepaType TeCTO MOXKET MOAHATLCS He TakK XOPOLLO, YTO NOBAUSET Ha ero pasmep u
CTPYKTYpY. PekomeHAyeman Temneparypa nomMeLleHns ot +15°C go +34°C.

MPEAYTNPEAVNTENNbHAA NHONKALUNA:

Ecnn nocne 3anycka nporpaMmbl MO KOMaHAOM MeHK0 Ha Aucniee Muraet 5
WNHANKATOPOB BMECTE CO 3BYKOBbLIM CUIHA/IOM, 3TO O3HAYaeT, YTo TeMneparypa BHyTpu
C/IMLLKOM BbICOKA WM OTK/MtOYEH daTyumk. lMporpaMma [fo/mKHA OblTb OCTaHOB/EHA.
OTKpOIiTe KPbILKY U faiTe xneboneyke oCTbITb B TeueHue 10 - 20 MUHYT.

MEPEA MPMMEHEHVEM

Mpn nepBoM BK/IHOUEHWM YCTPONCTBO MOXKET M34aBaTb NErKui fAblM W XapakTepHblii
3anax. OTO HOpManbHOE SBfIEeHWE — OHO BCKOpe mnpekpatutcs. Obecneybte AN
XNeboneyuKn Hagnexalllee BEHTUNSPOBaHNE.

1. Y6eauTecb B HANMUMM 1N UCMIPABHOCTU BCEX 3/1IEMEHTOB.

2. OuyuncTnTe BCe 3N1eMeHTbI cornacHo rnase «¥Y XO4 N OYNCTKA»

3. Bkitouute nporpammy «BbinekaHue» u nporpesaiite 6e3 MHrpeSnMeHToB B TeueHue
10 mMuHyT. ocne oxnaXaeHWUsa O4MCTUTE eLLe pas.

4. BbICyLUMTe BCe 3/1eMEHTbI U cOBepuTe, annapar roTos K aKcryaTaumu.

MPUTOTOBJ/IEHNE XJ/IEBA

1. BcTaBbTe MPOTVBEHb W MPOKPYTUTE MO YacOBOW CTPENKe [0 LeNYKa. YCTaHOBUTE
TeCTOMeLLaNKy B Befylve Banbl. Mepef YCTaHOBKOW TeCTOMELLANKM PEKOMEHAYETCS
3aMofHUTL OTBEPCTWSI MaprapuHOM WM APYTM DKMPOM, 3TO MO3BOMIUT CHM3UTb
YPOBEHb MPUAMNAHKS TeCTa K /I0NacTAM TECTOMELLA/IKM

2. [o6aBbTe MHrpegMeHTOB B MpOTMBEHb. Mpuaepxusalitech peuenta. O6bIYHO, B
MepByHO OYepesp, 3a/IMBAETCA BOAA WM XUAKOCTb, 3aTeM A06aBAseTcs caxap, COMb U1
MYKa, B KOHLIE ,06aBNAHOTCA LPOXOKN U Pa3pbIXINTENb.
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MpyMeyaHme: CM. peLenT NPUroTOBAEHUA NPK [06aBNEHUS BOMbLUNX KONNYECTB MYKM
N LPOXOKEN.

3. CpenaliTe nanbLem HebonbLUOe yraybneHWe B Myke C OfHOW CTOPOHbI 1 f06aBbTe
Tyga Apoxoku. CneauTe 3a Tem, YTOObl OPOXOKM HE CMELLAUCh C XKULKOCTbIO WK
COSIbIO.

4. 3aKpoiiTe KPbILLKY W MOAKNIOUMTE LWHYP NUTaHWA K CETU

5. HaxxmunTe kHonky MEHHO, ans Bbi6opa »Kenaemoit nporpaMmbi.

6. HaxmuTe 1 yaepxueainte kHonky CTAPT/CTOI gns Havana paboTbl.

7. Tlpouecc npuroToBneHWst Mo nporpaMmbl OCHOBHOW X166 COMPOBOXAAeTCA
O/MHHBIM ~ 3BYKOBbIM  CUFHafoM. 3TO TOBOPUT O HeobXoaumocTu [[o6aBneHus
NHrpeaneHToB. OTKPOIiTe KPbILWKY U 3arpy3unTe MHIpeaueHTsl. Bo Bpems BbinekaHus
BO3MOXEH BbIX0[ Napa Yepe3 BEHTUNALMOHHbIE OTBEPCTMA. ITO HOPMAsILHO.

8. 10 3ByKOBbIX CMIHa/I0B COOOLIAT 06 OKOHYaHMM MpoLiecca BbineKaHns. HaxxumaiTe
1 yaepxwuBaiite kHonky CTAPT/CTOIN okono 3 cekyHf, 4Tobbl 0CTaHOBWTL MPOLIECC
N BblHYTb X1e6. OTKpPOITe KpbILWKY. cnonb3ys NpuxeaTky, NPOKPYTUTE MPOTUBEHb
MPOTMB YaCOBO CTPENKM U aKKypaTHO BbIHBTE €r0 M3 X/Ie60MeYKM.

BHMMaHVe: NOMHWTE 0 TOM, YTO MPOTMBEHb U XNe6 MOryT OblTb O4YeHb
ropsummun, bygbTe oCTOPOXKHbI. Bcerga ncnonb3yinTe npuxsaTKy.

9. lMepen w3BneyeHMeM xneba AaiiTe MPOTMBHIO OCTbITb. [lpM NOMOLLM NONATKK
aKKypaTHO oTfenuTe Kpas xfieba oT NPOTUBHS.

10. lNepeBepHMTE MPOTMBEHb BBEPX AHOM Haj YMCTO MOBEPXHOCTbIO W aKKypaTHO
BCTPSAXHUTE 4N U3BNEYeHNs Xieba.

11. AKKypaTHO u3BfeknTe X/ieb 1 oxnaxgaiite B TedeHue 20 MUHYT.

12. Ecnv B MOMEHT 3aBepLLUEHUs BbINeKaHUS Bbl OTCYTCTBYETE B MOMELLEHUU WU He
6blna Haxata kHonka CTAPT/CTOIN, xne6 6yaeT aBTOMaTMyecKW MOLOrpeBarTbCs B
TeyeHue 1 vaca.

13. OTKMKYainTe WHYP NUTaHWs OT CETWU, eCAM HE WCMOsb3yeTe anmnapar A0/roe
Bpems.

BHumaHue: TMepes HapesaHueM xneba, 0TAennTe nonacTb TeCTOMeWaKu 0T xneba
npyv MNOMOLLM Kprouka (BXOAMT B KOMMNNEKT). He oTphendiTe nonacTb pykamu,
MOMHUTE, YTO TemnepaTypa C/MLLIKOM BbICOKA.

MNONTESHAA NH®OPMALINA

BbICTpOE BbiMeKaHue

Mpy BbiNeKaHUN Xneba YCKOPEHHbIM CMOCOGOM MPUMEHSAITCA MULLEBAs coga U
paspbIXNTENb, aKTUBMPYEMbIE XUAKOCTbIO W BbLICOKOW Temnepartypoii. [ns
YyULLIEHWS] BKYCOBbIX KauyeCTB PEKOMEHAYETCS 3arpy)aTb >XUAKOCTb Ha [HO
MPOTMBHSA, a CbiMyunMe WHIPeAVEHTbI  cBepXy. [lpuM  nepBoHayasibHOM
BbIMELLMBAHUM TeCTa CbIMy4Yne WHIPEAMEHTbI MOTYT FJIOXO PasMeLlaTbCsl U
ocTaTbCsl B Yronkax NpoTUBHSA. B 3TOM criyyae 0TAennTe ChiMyune MHIPesueHTbl
OT CTEHOK MY MOMOLLY LLUNaTens.

OUNCTKA U ¥YXO[,
Mepen 04MCTKON BCErda OTKKYaiTe NpMbop OT CETU U AaliTe emMy 0XNaAnUTbCS.
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1. MpoTMBEHb: MPOTPMTE NPOTVBEHbL BHYTPY W CHapPYXKN NPV NOMOLLY MATKOW TKaHW.
He wucnonb3yiiTe Ans NpoTvMpaHvs rpybble W abpasuBHble MaTepuanbl, YTOObl He
MoBPeAWTb aHTUMPUrapHoe MOKpbITUE. [MOAHOCTBIO BbICYLUNTE MPOTUBEHb MNEPES
YCTaHOBKOIA.

2. TecTomeLLanKa: ecnn y Bac BO3HWKAM TPYAHOCTW NPV U3BNEYEHUU TeCTOMELLIASTKU
13 Bafa, HanenTe B MPOTMBEHb TEM/IOW BOAbI M JaiiTe NMPUrOpPEBLLEMY X1e0Y OTKUCHYTb
30 MUHYT. TecTomelLanKa Nerko WU3BneKaeTcs Aas OYMCTKWU. [poTpuTe Npu NOMoLUM
MSArKO BNaXKHOW TKaHW. TecTOMeLlaska U NpPOTUBEHb MpeAHa3HayYeHbl 4Ns MbITbs B
MOCYA0MOEYHO MaLLVHe.

3. Kopnyc: akkypaTHO npoTpuTe KOpPNyC BMAXHOW TKaHbt. He uncnonb3yiiTe
abpasuBHbIE MaTepuasbl, YTOGbI He NOBPEANTL NOBEPXHOCTb. He norpyxaite kopnyc
B BOAY.

4. Meped Tem, Kak yrnaKoBbIBaTb X1e00MEUKY A/ XpaHeHWs, [AaliTe el NOMHOCTLH
OCTbITb, OYNCTUTE €€ W 3aKPOWTE KPbILLKY.

NMHD®OPMALINA Ob MHITPEOVEHTAX

1. Myka ans xneba

Myka ans xneba UMeeT BbICOKOE COAepXKaHMe KNenKoBMHbI (TaKXKe Ha3bIBAETCA MYKOWA
C BbICOKUM cOfiepXKaHNeM K/eKoBMHbI U GeNKoB), 06M1aaeT BbICOKOIN 31aCTUYHOCTbIO.
Myka C 6o/ee BbICOKAM COfEpXaHWeM K/eiKoBUHbI MO3BONSET BbiMeKaTb Xeb
6onblioro pasmepa.  Myka fBnseTca Hambonee BaXKHbIM WHIPEAVEHTOM [ANs
NPUroToBNEHMS XNeba.

2. O6blYHaa MyKa

MonyyaeTca NyTem CMELUMBaHWSA TLLATENbHO O0TOBPaHHbIX TBEPABIX M MATKMX COPTOB
MLIEHMLBI, UCTIONb3YEeTCA A5 BbICTPOro BbiMeKaHNs Xeba n NPUroTOB/EHNS KEKCOB.
3. MyKa 13 Lie/IbHOro 3epHa

MyKy 13 LieNbHOrO 3epHa Noay4atoT U3 3epHa. Myka M3 LenbHOro 3epHa CO4EpXXUT
60/bLUE KNEKOBUHBI 1 NUTaTe/bHbIX BELWECTB. Myka M3 LefbHOM0 3epHa TSHKenee u
6onee nuTaTenbHas, YeM 00blYHAs MyKa. Xneb, NPUrOTOBMEHHbLIA U3 Takol MYKM
006bI4YHO HeBONbLINX pasMepoB. MHOMMe peLenTbl NpeasaratoT CMeLIVBaHNe 00bIYHON
MYKM C MYKOW 13 LieNIbHOTO 3epHa /1 JOCTMXKEHUA NYULLEro pe3ynbTara BblNeKaHus.
4. Myka rpy6oro nomosna

Myka rpyboro nomosna no CTPYKTYpe HanoMWHaeT MyKY W3 LeflbHOro 3epHa. [ns
[OCTMKEHMS HOPMa/IbHOTO NogbeMa TecTa He06X04MMO KOMOUHMPOBATbL MyKY Fpy60oro
momosa ¢ MyKoi ans xneba.

5. CamonogHumMaloLancsa Mmyka

JTOT BUJ MYKW, C COAEPXXaHWEM PaspbIXIUTENs AN TeCTa, MCMOMb3yeTCs B OCHOBHOM
[/ NPUIOTOB/EHNS TOPTOB.

6. Kykypy3Has 1 oBcAHaa MyKa

KyKypy3Hyl0O W OBCSAHYIO MyKy MOfy4aloT M3 MoMofia Kykypysbl W OBCa
COOTBETCTBEHHO. Vcnonb3yeTcs A/ YCUNIEHUS BKYCOBbIX KayecTB xneba w3 MyKwu
rpy6oro nomona.

7. Caxap
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Caxap ABNSeTCs BaXKHbIM KOMMOHEHTOM ANS NpUAaHWs NPOAYKTY CMafKoro BKyca U
uBeTa. Takke OH OYeHb BaXKEH [/ OPOXKEHNS JPOXOKEN KaK NUTATeNbHOrO BELLECTBA.
Hanb6onee pacnpocTpaHeH Genblii caxap. Pexke MCMOMb3yHOTCS KOPUYHEBBIA caxap WUu
caxapHasa nygpa.

8. Opoxokn

[poxokn BblpabaTbiBalOT YINeKMCnbI ras. OH NpugaeT TecTy 06beM W PbIXIOCTb.
Mpy 3TOM Ansa 60nee GbICTPOro GPOXEHWS APOXOKEN HEOOXOAMM YINEBOA B caxape M
MyKa KaK nuTaTe/lbHOe BeLlecTBo.

1 valiHas NOXKa aKTUBHbIX CYLUEHbIX APOXOKeA = 3/4 YaliHbIX NOXKM PacTBOPUMbIX

OPOXOKEN.
1,5 yaliHbIX NI0XEK aKTMBHbIX CYLUEHbIX APOMOKEA = 1 yaliHas NoXKKa pacTBOPUMBbIX
OPOXOKENA.
2 YaliHbIX NOXXKU aKTUBHbIX CYLUEHbIX APOXOKER = 1.5 yaliHble NOXKM PacTBOPUMbIX
OPOXOKENA.

XpaHnTb OpO)OKW ClefyeT B XOMOAUbHKKE, He MOABEPraTb BO3AENCTBMIO BbICOKON
Temnepatypsbl. lMepen ynoTpebneHweM MpoBepbTe CPOK FOAHOCTM M CPOK XpaHeHus.
Mocne KaXAoro MCMonb30BaHWA XPaHWTE LPOXOKW B XONMOAWbHUKE. CMOpYeHHble
JPOXOKM Yallle BCEro CTaHOBATCS NPUYUHON He NOAHABLUErocs TecTa.

OnpegeneHne rofHOCTU SPOXOKENA:

(1) 3aneirTe B eMKOCTb Y% CcTakaHa Tennoi Bogpl (45°C-50°C) B MepHbIii CTakaH.

(2) pobaBbTe 1 yailHYtO NOXKY Caxapa B CTakaH W pasmelualiTe, CBepXy Ao6aBbTe 2
yaliHble I0XKKN APOXOKEIA.

(3) ocTaBbTe MepHbIil CTakaH B Teniom mMecTe Ha 10 MuHyT. He B36aThiBaiiTe BOAY.
(4) BpOXOKM [OMKHbI BCMEHWUTbCA W YBENMUMTbCA B pasmepe. Ecnam atoro He
MPOV30LLA0, APOXOKM He MPUTOAHbI 415 YNnoTpebneHus.

9. Conb

Conb SBNsETCA BaXXHOWM BKYCOBO [00aBKOI, a Takke Heo6xo4yMbIM KOMMOHEHTOM
419 06pa3oBaHUsA KOPOYKK. OfHaKO CO/b MOXET M/IOXO0 BMATL Ha MpoLecc nogsema
Opoxokeld. He mcnonb3yiiTe o4eHb MHOMO COMU. Bbl MOXETe COBCEM OTKa3aTbecs OT
MCNo/b30BaHMA COMW, TOrAa Ball X/1eb ByaeT 3HaUUTeNbHO 60/bLLE B pa3Mepe.

10. Aliya

Aua genatoT xneb NuTaTeNbHbIM U 60MLLLNM B pasmepe, NpuaatoT 0cobblil BKyc. MNpu
MCMO/b30BaHUM, HYXXHO OUUCTUTb AlALA OT CKOP/YTbl U pasMeLlarh.

11. XXup, cnnBovHOE N pacTUTeIbHOe Macso

Xnp npugaeT xneby MArkoCTb U MO3BOMSET MPOA/IUTL CPOK XpaHeHus. CAnBOYHOE
macno, nepeg fo6aBfieHMeEM B TECTO, CNeAyeT PacToONUTb UM Hape3aTb MajeHbKUMK
KyCOYKaMW.

12. PaspbIxnuTenb 414 Tecta

Paspbixutenb A1 Tecta 00bIMHO WCMONb3YeTCA A8 NPUrOTOBMEHWS Xneba Mo
YCKOPEHHO nporpaMme. TaK KakK HeT HeobXoAMMOCTW Ans mnofgbemMa Xxne6a,
06pasyroLMiica BO3AYyX CMArYaeT CTPYKTYpY X/1eba.
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13. Copa

ViMeeT Te e (DYHKUMWM, YTO W pas3pbixuTeNib Ans Tecta. MOXET WUCMonb30BaTbes
BMECTe C paspbIXNUTeNem 41 TecTa.

14. Boga v gpyrue >XnaKocTtu

Boga sBnseTca HeobXOAMMbLIM KOMMOHEHTOM [AJ11 WU3roTOB/eHMA xneba. Hawmbonee
onTMManbHas Temneparypa Bogbl 414 npurotoeneHns tecta 20°C-25°C. Bogy MOXHO
3aMEeHUTb CBEXWUM WM PacTBOPUMbIM MOMOKOM, 2% MOJIOYHbIM MOPOLUKOM - 3TO
YAYHLIUT BKYC xneba 1 npuaact xnedby anneTUTHYIO KOPOYKY. B HekoTopbIx peuentax
MCNONb3yTCA hPYKTOBbIE COKM (S6/104HBINA, anebCUHOBBINA, TMMOHHBIA 1 4p.).

MEPA MHIPEOVEHTOB

BaXHO CTPOro MpUAEpXMBaTbCA Mepbl  WHIPEAMEHTOB, YKa3aHHOM B  peLenTe.
Vicnonb3yiiTe MepHbIA CTakaH U MepPHYH NIOXKKY - C/M He cob6/gaTh TOYHOCTbL B
peuenTax, 3T0 MOXET MOB/IMATL Ha NPUFOTOB/EHME XNeba.

1. B3BeLLmBaHMe XXNAKOCTEN

Bopy, cBexee 1 Cyxoe MOJIOKO MepstoT MepHbIMKU cTakaHamu. Cregute 3a YPOBHEM
WHIPeSMeHTOB B MePHOM CTakaHe. [locne B3BeLUMBAHUA KYXOHHOIO »KUpa, TLLATeIbHO
BbIMOITE MEpPHbII CTaKaH.

2. B3BelunBaHMe Cyxux NopoLLKOB.

Cyxve MOpOLUKM [OMXKHbI COXPaHATBCA B PbIXIOM  COCTOAHWM. [nf TOYHOro
B3BELLUMBaHWS CrafbTe MOPOLUOK B CTakaHe /IonaTkoii. BbIPOBHATbL MHIPeAWeHTbl B
MEpPHOM CTakaHe, 4ToObl He 6bII0 WX U3NMLIKA. Ype3MepHOe KOMMYEeCTBO MOXEeT
noBNuATL Ha 6anaHc peuenTta. Mpu U3MEPEHUU CYXUX UHIPELVEHTOB B HEOO/bLLIOM
KONMYECTBE, WCMO/b3YNTE MEPHYH KPYXKY. Jaxe HeboMblMe OTK/IOHEHUS
KONIMYeCTBa MHIPEAUEHTOB B PeLienType MOXKET MOBANATL HA Ka4eCTBO BbIMEYKM.

3. MNopsapok fo6aBneHNss UHIPeANEHTOB.

MopsagoK [06aBMeHMS UHIPEAVMEHTOB CReAYHOLWMA:  XKMAKOCTW, fAiAUa, COMb, CyXO0e
MOJIOKO 1 T.4. He 3amaumBaiiTe BCIO MyKy B BOZe. JpOXOKM MOXHO KNacTb TOMbKO Ha
CyXyt0 MoBepxHOCTb. He fobaBnsinte B [pOXOKM conb. locne TOro Kak TecTo
3aMeCcuTCs, CUrHan OMoBECTUT Bac O TOM, YTO MOXHO [06aBNATL PpyKTbl. ECn Bbl
paHbLLe BpeMeHUN [06aBuTe (DPYKTbI, BbINEUKA MOXET NOTEPATb apoMar nocne 4oAroro
nepemeLlLnBaHns. cnonb3ys (QyHKUMIO NMPUOCTAHOBKUN BbiMEKaHWs, He UCNOoNb3yiiTe
MPOAYKTbI, KOTOPbIe ObICTPO MOPTATCH, TaKMe Kak Aua, hpyKTbl.

YCTPAHEHUVE HEMONAAOK

HmXHAa ~ Kopouka
xneba C/IULLIKOM
TO/ICTas.

Xne6 Haxogunca B
npouecce  nogorpesa
[0Nroe Bpems.

BblHUMaliTe Xneb n3
MPOTMBHA  cpasy  Mocne
BbIMeKaHus.

TpygHoCTH npu

TecToMellanka nioTHO

MNocne TOro Kak xne6 Obin
BbIHYT, 3aieliTe NpOTVBEHb

MOMbITKE  BbIHYTb | NpuneraeT K | ropsiyeii BOgoi 1 ocTaBbTe Ha
Xneb6 13 NPOTUBHS. MPOTMBHIO. 10 MUHVYT, XOpOLLO
npomoiiTe.
1. BblbpaHa
HEKOpPeKTHas Bbi6epute KOPPEKTHYHO
nporpammva nporpammy.
BbIMeKaHUs.

KOMMOHEHTLI Moxo
BbIMELL@HbI, T/10X0€

2. [Tlo  oKoHYaHWUW
paboTbl LBET KOPOYKM
He KOpWYHEeBbIA, Xneb
CYXOiA.

He oTKpblBaliTe KpbILKY Mpy
MnocnesHem nogbeme.

BbINeKaHue.
BbIHbTE NPOTVBEHb 7
BK/IHOUMTE TECTOMELLIASIKY, ecivt
3. ConpoTuBneHve npu
npo6nema He MCYE3HET,
CMELUMBAHUMN CULLKOM
obpatuTech K
BE/INKO.
KBa/IMPULMPOBAHHOMY
nepcoHany.
MpoBsepbTe NnpaBwILHOCTb
CnblweH wym | HenpasuibHO
YCTaHOBKM NPOTUBHS.
paboTatoLero YCTaHOB/EH
MpoBsepbTe KONNYeCTBO
MOTOpa, HO TECTO He | NPOTMBEHb,  C/IULLKOM
WHIPeANEHTOB cornacHo
BbIMELLBAETCS. MHOrO TecTa.
peLenty.

Xne6 C/IMLLIKOM
60/1bLLOr0 pa3mepa.

M3nuwiHee KonmyecTso
OPOXOKEW, BOAbI UK
MYKMW. Cnuwkom
BbICOKas Temmneparypa
B MOMELLEHUN.

MpoBepbTe 3TV (aKTOpbl U
YMEHbLUUTE  WHTPEAMEHTbI
KONMYECTBO  MHIPEAMEHTOB,
ecnm B 3TOM ecTb
Heo6Xx0ANMOCTb.

No. | Mpobnema MpryunHa MeTog, ycTpaHeHus

BbigeneHue  abiMa

"3 Ha Harpesare/ibHOM BblkntoumTte  xneboneus U

J/IEMEHTE €CTb | MPOYNCTUTE HarpeBaTeanbu‘/'l
BEHTUNALMNOHHOTO
1. 0TBEDCTUS B YaCTUYKN MULLEBLIX | INIEMEHT, 6y,que OCTOPOXKHbI,
n opecce NPOAYyKTOB, XXWP WK | MOMHUTE 6] BbICOKO
poL PacTuTeNbHOE Macno. TeMneparypsbl.
BbIMeKaHNA

Xneb  ManeHbKoro
pasmepa WM He
MOAHSINCS.

Het pgpoxokeid, wmm
HeOCTaToO4HOe
KONNYEeCTBO.  [JpoXOKu
yTpaTuam akTUBHOCTb
n3-3a C/IMLLKOM
BbICOKO TemmnepaTypsbl
BOAbl, CMELUMBAHMA C
CoMblo, WM MK3-3a
HW3KO TemnepaTypsbl B
NMOMELLLEHNN.

MpoBepbTe HeobxoauMoe
KO/IMYECTBO [JPOXOKER M UX
rOAHOCTb. YBenuubTe
TemnepaTypy B NMOMELLEHNN.
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Cnuwkom MHOro

8 TecTa, KOTopoe He | M3nnwHee KONMYECTBO | YMeHbLUNTe KO/IMYECTBO
" | ymewaetca B | XXUAKOCTW. XNIKOCTU.
NPOTUBHE.
1. HepocTaTtouHo o
VMcnonb3yiite  Myky — Ans
nnoTHas MykKa Ans
N3roToBNeHUs x/1eba.
nofbema.
2. BbICOK K Tb | cnonb3yinT HOKM  npwn
o | Mpocerme TecTa | (il o, | ouHaTHOR Tewnepatype.
" | BHYTpM xnieba. A Ap ' patype.
2. M3nniHee
KO/IMYeCTBO Bogbl | CrefyiiTe peKOMeH4aUMAM B
[lenaeT TecTo C/IMLLKOM | peLenTe.
BIAXKHLIM U MATKUM.
YMmeHbLINTE KO/IMYeCTBO
1. V36bITOK MYKWN 1am
MYKU nnu yBenunybTe
He[0CTaToK BOfbl.
KO/IMYEeCTBO BOABI.
10. | Tskenoe TecTo
2. WN36bITOK (PYKTOB | YMeHbLUMTE KO/IMYeCTBO
VAU MYKW U3 LEeMbHOTO | (hpYKTOB " yBenunybTe
3epHa. KO/IMYECTBO APOXOKENA.
1. N36bITOK BOAbl Wan | CneanTe 3a  KOMYECTBOM
[POXOKER, OTCYTCTBME | UHTPEAVNEHTOB COracHo
1 Xneb6 nonbl | conm. peuenty.
" | BHYTpM. 2. Boga cauvwkom o
2 CneouTe 3a Temnepatypoi
BbICOKOM
BOAb!.
Temneparypbl.
1. Hannuwe nunkmx
WHrpeaneHToB, Takux | Cnegute  3a  KONMYECTBOM
Kak Macno unm 6aHaHbl | UHIPeLWNEHTOB.
12 Myka npuavnna K W ap
" | noBepxHocTK xneba. :
2. Mnoxoe | MNMpoBepbTe KONNYECTBO BOAbI
BbIMELUMBAHWE  M3-33 | U WCMPaBHOCTb MexaHu3ma
HeflocTaTKa BOAbl. TeCTOMeLLAsKN.
Ecnn LBeT KOPOUKM CINLLIKOM
TEMHbIW, HaXMUTE KHOMKY
Cnuwkom  TO/MCTANA Crapt/Cton 3a 5-10 MWHYT
KOpOUKa, uget [0 OKOH4YaHWsA  npouecca
13, | visRENMA  CAMLIKOM Caxap BNMsieT Ha UBeT | BbinekaHus. [lepepn Tem Kak
" | TeMHbIV npu | Tecta. BbIHUMATb X/1Ie6 M3 MeyKy,
BblNeKaHuu HY)XHO O0CTaBUTb X/1eb Ha

Cnajikoro tecra.

MpoTMBHE c 3aKpbITON
KpbIlWKOA B TeyeHue 20
MUHVYT.
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TexHMYeCKNEe XapaKTePUCTUKM
Mol HoCTb:

Pabouee HanpsKeHe:

Pabouas yacToTa:

Cuna Toka:

KomnneKTHoCTb

Xne6oneuka

WHCTpyKums no skcnnyarauum
"apaHTWIiHbIA TanoH

KHura peLienToB

YnakoBka

530BT
220-230B
50 Iy,

23 A

1 wr.
1 wr.
1 wr.
1w
1w

Be3onacHoe 415t OKpY>KatoLLei cpeabl yaaneHue

Bbl MOXeTe NMOMOUb B OXpaHe OKpPY>atoLLeii cpeabi!

byabTe N06e3HbI, COOMKOJaTe MecTHble MpaBuia: MepefaBaiiTe
HepaboTaroLLee aneKTpuyeckoe 060pyAOBaHME B COOTBETCTBYHOLLWIA
LIEHTP yAaNeHNs 0TX040B.

MpounsBoauTeb OCTaB/SAET 3a CO60I MPaBO BHOCUTb M3MEHEHUS B

TEXHNYECKMNE XapaKTEPUCTUKUN U AN3aiiH N3AENNIA .
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XNIBOMIYKA

LLIaHOBHMI MoKyneLp!

Mosgoposnsemo Bac i3 npuabaHHAM BUPOBY TOProBesfibHOT Mapku «ST». Mu
BMEBHEHI, LLLO HaLLli BMpo6|/_| 6yayTb BIpHMMM i HagiitHUMK NOMiYHMKaMK y Batuomy
JOMaLLIHbOMY FOCroAapCTBi.

Mepen BUKOPUCTaHHAM MPOYMTaiiTe IHCTPYKLIO | 36epexiTb Ha MainbyTHE.

3MICT

OCHOBHI 3AIMNMOBIKHI 3AXO4U

onmc XJsorniykKmM

MNAHE/Ib KEPYBAHHA

ABTOMATUYHWIA MIAITPIB

NAM’ATb

YMOBU AN1A HOPMAJIbHOIO ®YHKUIOHYBAHHA
MOMEPEAKYBAJIbBHA ITHONKALLIA

MEPEL BUKOPUCTAHHAM

FOTYBAHHA XJ1IBA

KOPNCHA IH®OPMALLIA

OUUILLIEEHHS | JOrNAq,

IHOOPMAULIA MPO IHFPEAIEHTU

MIPA IHPEAIEHTIB

YCYHEHHA HECMPABHOCTEN

BE3MNEYHE A1 HABKOJ/IMWHBOIO CEPEAOBULLA BWAATEHHA
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OCHOBHI 3AMNOBIDKHI 3AXO4

Mpn BMKOPUCTaHHI enekTpoobnafHaHHA Heo6XiAHO LOTPUMYBATUCA OCHOBHUX Mip
6esneku:

1. MoBHiCTIO MpoYMTaiiTe IHCTPYKLitO.

2. TMeped BMKOPUCTaHHAM MePeKOHAWTECh, O TEXHIYHI XapakTepUCTMKM BaLloi
Mepexi 30iratoTbCs 3 XxapakTepucTMKamu, 3a3Ha4eHMIN BUPOGHNKOM.

3. He BMKOpUCTOBYIATE X/1IGOMIUKY 3 YLLIKOMKEHUM LLHYPOM XXMBNEHHS 260 MEPEXHOI
BUIKOK, a TakOX MNpU BUSAB/MEHHI HeMonafokK abo YLWKOMKeHb. 3BEPHITLCS A0
HalibKYOro aBTOPM30BaHOIO CEPBICHOIO LEHTPY A5 OrNisidy abo PEMOHTY.

4. He TopKaitTecb rapsiumx noBepxoHb. BMKOPUCTOBYIiTE pyUKM.

5. W06 YHUKHYTU YPaOKEHHS EeNEeKTPUYHUM CTPYMOM He 3aHyploWTe  LUHYP,
LuTencesibHy BUIIKY abo Kopnyc y BOAy abo iHLWY PiguHy.

6. BigkntouyaiiTe NpuCTpiii Big Mepexi, SKWO BW He BUMKOPUCTOBYETE WiOro, mepeq
3MiHOIO 260 3aMiHOI0 CKMIAf0BUX YaCTUH i YMLLIEHHAM.

7. CTexre, W06 LLIHYP He 3BKCAB Ha Kpato CTO/Ma ab0 TOPKABCS rapsAumx NoBEPXOHb.

8. BMKOpUCTaHHS JOAATKOBUX KOMMEKTYHOUMX HE PEKOMEHAYETHCA BUrOTOB/HOBAYEM
npunagy, TOMy LLO Lie MOXe CTaTu MPUYMHOIO TPaBM.

9. [aHnili npunag He Npu3HaYeHWidi AN BUKOPWUCTaHHS ocobamu (y TOMY umchi i
DITbMK) 30 3HVKEHUMM (DI3UYHUMUN, YYTTEBMM ab0 MEHTaNIbHUMUK 3Ai6HOCTAMMK abo
SKi He MalTb 3HaHb abo [0CBify Yy BMKOPUCTaHHI AaHOro npunagy, NokKu 0ocobu,
BiAANOBiAanbHi 3a iX Gesneky, He NPOBeAyTb IHCTPYKTaXX 3 MPWUBOAY BUKOPUCTAHHS
[aHoro NpucTpoto.

10. HeobxifHO YBaXXHO CTEXWTU 3a XNi6OMIYKOI0, AKLLO BOHA BUKOPUCTOBYETLCA 6ing
piTen.

11. He posTawoByiiTe Xx1i6oMiyKy no6ausy, Ha rapsadiii rasoiii abo eneKTpuUyHiin
nAnTi abo B HarpiTili Mmeui.

12. HagsBuyaiiHa 06epeXxHicTb NOTPiGHa MpW MepeMilleHHi npunagy, Wo MiCTUTb
rapavy onito abo iHLWi rapayi piguHn.

13. He TopkaiiTeCcb YaCTUH X1i6ONiYKKM, WO 06epTaloThCs, B MPOLECI MPUrOTYBaHHS
Xni6a.

14. Hikonn He BMMKaiTe npunag, 6e3 HaNeXHUM YMHOM 3anOBHEHMX IHTPeIEHTIB.

15. AkKypaTHO BuTAraiiTe nigaoH pAns Xniba, HeakypaTHe MNOBOMKEHHA MOXe
MOLLIKOAMTW HOrO.

16. He BnkopucToByiiTe MeTasneBy ho/bry abo iHLWi MaTepiany BcepeauHi Xniboniukm
— Lie MOXe CTaTV MPMYMHOK KOPOTKOTO 3aMMKaHHS.

17. Anga 3abe3neyvyeHHs HOPManbHOI BEHTUNALIT i 3ano6iraHHA PU3UKY BUHWKHEHHS
MOXKEXI HIKONM He HakpuBainTe XNiboniuky pyLIHUKOM abo iHWMM maTepiaiom. FKLLO0
XNiboniyka HakpuTa, MOX/MUBE Ti 3aropPsHHS.

18. LLLo6 BUMKHYTMK XN1i6ONIYKY, YCTAHOBITb perynarop y nonoxeHHs OFF (BUMK.),
noTiM BigK/MOUITb Bif Mepexi.

19. He BMKOpUCTOBYiMTE NpUnag He 3a MPU3HAYEHHSAM.

20. MpucTpiii NOCTa4aeTbCA i3 3a3eM/IEHOKD BUMKOK. [lepeKoHalTech, WO PO3ETKK
MepeXxi TakoX 3a3eM/IeHi.

21. He BMKOPMCTOBYIiTE NPUCTPIli 3 TAMEPOM i MYNIbTOM AUCTaHLiAHOrO KepyBaHHs.
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22. He BrkopuCTOBYIiTE XN1i60MNIYKY N03a NPUMILLEHHAM.
23. 36epexiTb iHCTPYKLit0.

OA NMOBYTOBOIO BUKOPNCTAHHA
onuc xniboniukun

FpuLka

CrnAnoee BiKOHUE

MipHHA cTakaH

MipHa noxka
Fopnyc

MAHEb KEPYBAHHA
(am3alin naHeni kepyBaHHS MOXe 3MiHIOBaTKCS 6e3 MonepeAHbOro NOBiAOMMIEHHS.)

i - " MUBAH e
A L /

B , { “_
- i _CTAPT -
| MEHo | \ cron

5 CRITNOOIDOHAR NAMNCYDK Py = Tne weakors
HH J1SBALE

A )
S 4 cRITNOIOAHUY namnouki

P KHOMKA BUKCPUCTOBYETELSE OAA
B — MYCKY 1 3¥NMHEY nporoami

KHonka BAKCpUETORYETEES
Ans BUEORY NPoroanid

BMUMNKAHHA
Micns BMUKaHHS Y Mepexy NposyHae 3BYKOBWIA CUTHas, Ha Agucnel 3'aBuTbCs  Hanuc
"Basic" Lle ycTaHOBKa 3a 3aMOBYYBaHHSIM.
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CTAPT /CTOIN

3anyck i 3aBepLUeHHst 06paHOT Nporpamu Ass BUNiKaHHS.

[ns BMUKaHHA MporpaMu HaTUCHITL KHoMKy “CtapT/Cton"”. Mpu LbOMYy NposyHae
KOPOTKWA 3BYKOBWIA CWUrHan i mporpama BBIMKHETbCA. [icns BMUKaHHI KHOMKU
"Crapt/CTon" BCi iHWI KHOMKMX CTalOTb HeakTUBHUMW KpiM KHomku “Crapt/Cron".
[ns 3yNMHKM nporpamun Hatuckainte kHonky "Ctapt/Cton"” npoTaroM npubnusHo 3
CEeKyHZ, MOKW 3BYKOBWIA CUIHAN He MigTBEpAUTb, WO nporpama 6yna BUMKHeHa. Lis
(hyHKLLis 3anobirae BUNagKoBOMY BTPYyYaHHIO Y BUKOHAHHS MPOrpamu.

MEHIO

BrkopucTOBYETLCS  AN8  YCTaHOBKM  pi3HWX nporpaM. BuwkopuctoByeTbest  ans
YCTaHOBKM Pi3HMX Nporpam, fKi 3MiHIOTLCA NMPY KOXHOMY HaTUCKaHHI (HAaTUCKAHHA
CYMPOBOKYETLCA KOPOTKNM 3BYKOBUM CUrHA/IOM). Mpy Ge3nepepBHOMY HaTUCKaHHI 5
MeHI0 OyayTb 3'ABNATUCA B LUMK/IIYHOMY MOPSAAKY Ha CBITNIOAIOAHOMY iHAMKATOPI.
BurbepiTb HeO6XigHY nporpamy.

Onwuc 5 dyHKuii.

1. OCHOBHUWIA X/1i6: BAMILLYBaHHS TicTa, NiAAOM TiCTa, BUMIKaHHS 3BMYaiiHOro Xiba.
MoxKHa aofaBaTy pisHi iHFPedieHTN A1 MOCUNEHHS CMaKYy.

2. TlWweHnYHMA Xni6: BUMIWyBaHHA TicTa, MigioM TicTa, BUMIKAaHHA Xni6a 3
BMKOPUCTAHHSIM OOPOLLIHA 3 LiIbHOTO 3epHa. DYHKLiA 3 6ifbLUe TprBanuMm nNigirpisom
[03BONSIE BOPOLLUHY 3 LiNbHOMO 3epHa BOGWpatu BoAory. pu LpOMY HebakaHo
BUKOPUCTaHHS PYHKLIT 3aTPUMKM BUNiKaHHA. Yac rotyBaHHs Xiba - TpY FroAnHW.

3. Xni6 WBMAKOro roTyBaHHA: BUMIiLLYBaHHA TicTa, MiAAOM TicTa i BUMiKaHHA 3
BUKOPWCTaHHAM Xap4oBOi CoAM abo po3nyluyBada Ana Ticta. Xnib, cneveHuii Takum
crnoco6om, 3Bn4aliHo He MifHIMAETLCA [0 BEIMKMX PO3MIPIB i MaE LLiNbHY CTPYKTYPY.
4. TicTo: BUMiLWYyBaHHA i migiomM TicTa 6e3 BuMikaHHA. [0TOBe TICTO BMKOPUCTOBYTE
L)1 TOTYBaHHA Y040k, Miuy i 1.4,

5. Buniuka: Jluwe BunikaHHs, 6e3 BUMIlLYBaHHA i nigiiomy. BukopucToByeTbCS
TaKoX A5 36iNbLUEHHS Yacy BUMiKaHHSA 3a MEBHUX YMOB.

MpumiTKa: Yac poboTun ans KoXXHOT Nporpamu:

1. OCHOBHUIA XNi6 3:00
2. MweHnYHniA Xni6 3:40
3. Xni6 WBWAKOro roTyBaHHS 1:38
4. TicTo 1:30
5. Buniuka 0:30

ABTOMATUYHUI MIAITPIB

Xni6 aBTOMATUYHO MigirpiBacTbCA NPOTArOM OAHIET FOAMHU MicCNA 3aBepPLUEHHS
BUMNIKaHHS.

AKLWOo xNi6 novyaB aBTOMATMYHO MiAIrpiBaTUCA, Ha CBITNOAIOAHOMY AMCNET Mif
KHonkot Ctapt/CTton 6yayTb MUTOTITU 4 IHAMKATOPW.

Mig yac aBTonigirpiBaHHsa, SKWO BW 3axoyeTe BUTAMTU XNi6, HATUCHITb KHOMKY
Crapt/CTon, W06 BigKNOUNTX Nporpamy.
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NAM’ATb

AKWoO nig Yac roTyBaHHA Mponafje €eeKTPUYHUIA CTPyM, aBTOMAaTU4He
roTyBaHHS MPOAOBXUTLCA 4epe3 15 XBWAWH, HaBiTb 6€3 HATUCKaHHSA KHOMKWU
“CtapTt/CTon”. AKWO enekTpMYHOro CTpyMy Hemae 6Ginblue 15 XBUAKMH, XNi6oniuky
MOTPIOHO YBIMKHYTUW CaMOCTIHO. Ae SIKLLO TICTO B NPOLECi 3amilllyBaHHS, MOTPiOHO
HaTUCHYTW KHOMKY “CTapt/CTon” A4n1s 3anycKy nporpaMu 3 no4varky.

YMOBW AnAd HOPMAJIbHOIMO ®oYHKLIIOHYBAHHA

Xneboniyka MOXe npautoBaT¥ Mpu Pi3HMX TemrepaTypax, OfAHaK MpU HU3bKIi
Temnepatypi TiCTO MOXe MigHIMaTUCA He Tak [OOpe, L0 BMJIMHE Ha MOro posmip i
CTPYKTYpY. PekoMeHpoBaHa TemnepaTypa npumilLeHHs - Big +15° C go +34°C.

MOTMEPELKYBAJIbBHA IHONKALLIA:

AKWo nicns 3anycKy nporpamu nif, KOMaHAOoK MEeHI0 Ha Aucnnei murae 5 iHgmkaTopis
pa3oM 3i 3BYKOBVMM CWTHa/IOM, L O3Hayae, L0 TemnepaTypa BCEpeAVHi 3aHaATo
BMCOKA ab0 BUMKHEHWI A AaTumk. lMporpama NOBMHHA OyTW 3ynuHeHa. Bigkpwiite
KPWLLIKY | fainTe Xni6oniyui 0XonoHyTy npoTtarom 10 — 20 XBUAKH.

MEPES BNKOPUCTAHHAM

Mpu NepLIoMy BMUKaHHI NPUCTPIA MOXKe BUAABATM NETKWI AWUM | XapaKTepHWiA 3anax.
Lle HopMasibHe siBMLLE - BOHO He3abapom MpunUHUTLCA. 3abesneute ana Xnibonivuku
HaseXXHe BEHTU/HOBaHHS.

1. MepekoHaiiTecb B HAABHOCTI i CNPABHOCTI BCIiX €/leMEHTIB.

2. OuncTiTb BCi enemMeHTY BiANOBIAHO Ao rnasn «OUMLLLEHHA | AOrNA4»

3. ¥YBiMKHITb nporpamy «BumikaHHs» i nporpiBaiiTe 6e3 iHrpegieHTiB npotsrom 10
XBUMUH. Tlicns 0XONOMKEHHA OUYUCTITH LLe pas.

4. BMcywWiTb BCi eNemMeHTw i 36epiTb iX, anapar roToBuWiA 40 eKcnyaraLii.

FOTYBAHHSA XNIBA

1. BcTaBTe [eKy i NPOKPYTiTb 3a rOAMHHMKOBOKD CTPINKOKO [0 KauaHHs. YCTaHOBITb
TicTOMilWanky y Beaydi Banu. epef YCTaHOBKOK TICTOMIlLANKM PEKOMEHAYEThCA
3arMoBHMTW OTBOPW MaprapyuHoMm abo iHLWMM XXMPOM, L [03BONUTb 3HU3NTU PiBEHb
NpUANMAaHHA TicTa 40 onat TiCTOMiLIanKu

2. OopaiiTe iHrpegieHTN y aeko. [JoTpumyiATech pelenTy. 3BMyaiiHo, y nepLly Yepry,
3a/11MBaETLCA BOAa abo piauHa, NOTiM JOAAETLCA LYKOp, Ciflb | 6GOPOLUHO, HanpUKiHLi
[lofatoTbes ApDKAXI abo po3nyLuyBay.

MpumiTKa: AMB. peuenT FoTyBaHHA MpW [OfAaBaHHS BENIMKUX KifIbKOCTEA GOpOoLUHA i
LPDKOKIB.

3. 3po6iTb NanbLemM HeBenMKe NOrnMbneHHs B GOPOLLIHI 3 OAHIET CTOPOHU | AopaiiTe
Tyau apbxmpki. CTexTe 3a TUM, W06 APIKAKI He 3MilLyBanmca 3 PiguHOK abo Cinnto.
4. 3aKpuiiTe KPULLKY i YBIMKHITb LLHYP XXUBNEHHS Y MEPEXY.

5. HaTtucHiTb KHonky MEHHO ans Bubopy noTpibHOI nporpamu.
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6. HatucHiTb i yTpumyiite kHonky CTAPT/CTOIM ans noyatky po6oTu.

7.Mpouec roTyBaHHs 3a nporpamotd OCHOBHMWIA X6 CynpoBOAKYIOTLCA AOBrMM
3BYKOBMM cuUrHasioM. Lle roBopuTb Mpo HeoGXiAHICTb A0f4aBaHHA iHrpefieHTIB.
BigKpwiiTe KpULLIKY i 3aBaHTaXTe iHrpedieHTW. ig Yac BUMiKaHHA MOX/MBWIA BUXif,
napw Yepes BeHTWUNALiHI oTBopw. Lle HopManbHo.

8.10 3BYKOBUX CUrHaNiB NOBIAOM/IATL NPO 3aKiHYEHHSA MPOLECY BUNiKaHHA. HaTUCHITb
i yTpumyiite kHonky CTAPT/CTOI npnbnnsHo 3 ceKyHAW, W6 3yNUHWUTK NPOLEC i
BUIHATU XNi6. BigkpuiiTe KpWLLKY. BMKOPUCTOBYIOUM MPUXBATKWU, MPOKPYTITh LEKO
NPOTU FOAVHHWNKOBOT CTPINKM | aKypaTHO BUIAMITb Oro 3 Xnibonivku.

YBara: nam’aTaliTe Npo Te, WO AEKO | X6 MOXKYTb OYTU [Ay>Ke rapsunmmu,
OyabTe 06epe>kHi. 3aB>KAM BUKOPUCTOBYITE NPUXBATKU.

9. Mepep, BUMaHHAM XNiba faiiTe Aeli OXONOHYTU. 3a AOMOMOrOH IONATKN aKypaTHO
BiflOKpemTe Kpal x/iba Bif feKu.

10. MepeBepHiTb AeKy AOropy AHOM Haj YMCTOKO MOBEPXHEH i aKypaTHO CTPYCHITb
[NA BUTATHEHHA XNiba.

11. AKypaTHO BUTATHITb XNi6 i faliTe HOMY OXONOHYTW NPOTAroM 20 XBUAUH.

12. AKLLLO0 B MOMEHT 3aBEPLUEHHS BMMIKAHHSA BW BifACYTHI B MPUMILLEHHI abo He Oyna
HaTucHyTa KHonka CTAPT/CTOIN, xni6 6yae aBToMaTuyHO nigirpisaruncs npotsrom 1
rO4MHMN.

13. BigkntoualiTe LLIHYP XXMBMEHHS Bif Mepexi, K0 He BMKOPUCTOBYETE amapart
TpYBaSINiA Yac.

YBara: [lepeq HapizaHHAM Xnib6a BifoKpeMTe nonaTy TicTOMillanku Big xni6a 3a
[ONOMOrol0 rayka (BxoguTb A0 KOMMNeKT). He BigokpemnoiiTe nonaTy pykamu,
nam’TaiTe, WO TeMnepaTypa Ay>Ke BUCOKa.

KOPVNCHA IH®OPMALLIA

LLIBuaKe BUMiKaHHS

Mpy ByNikaHHI xniba NPUCKOPEHMM CrOCO60M 3aCTOCOBYHOTLCA XapyoBa coja i
posnyLlyBad, WO aKTMBYIOTbCA PIAWHOK | BUCOKOK TemnepaTypoto. [Ans
NONINLEHHA CMaKOBUX SKOCTEN PEKOMEHAYETHCS 3aBaHTaXyBaTu PiguHy Ha AHO
JEeKW, a cunydi iHrpegieHTn 3Bepxy. Mpu nNo4aTKOBOMY BUMIiLLyBaHHI TicTa
CUMYyYi IHrpeaieHTU MOXYTb MOraHo PO3MILLATMCA | 3aIMIUTUCA B KyTO4Kax
JeKW. Y UbOMY BUNagKy BIJOKPEMUTE CuUMydi iHrpegdieHTM Big CTIHOK 3a
[O0MOMOrOH0 LunaTens.

OUYMUEHHA | Jorndan

Mepes OUYMLIEHHAM 3aBXAW BigKMHOYaiiTe npunag Bifg Mepexi i [JaBaiiTe oMy
OXOMOHYTW.

1. [eko: NpoTpiTb AEKO BCepeauHi i 30BHI 3a [OMOMOroH M'AKOT TKaHMHW. He
BUKOPUCTOBYTE ANt NPOTMPaHHS rpy6i Ta abpasunBHi MaTepiany, o6 He NOLKOANTY
aHTUnNpurapHe NOKpUTTA. MOBHICTIO BUCYLLITL AEKO Nepes YCTaHOBKOIO.

2. TicTomiwanka: SKLO0 Y BaC BUHUKAW TPYAHOLL NMPW BUAMaHHI TiCTOMIiLLanKu 3 Bany,
HanuiiTe B AeKy Tennoi BoAM i fdaiTe npuropinomy Xniby BiAKWCHYTWM 30 XBWMH.
TicTOMilaNKa NIerko BUTAraeTbCA AN OUMLLEHHS. [poTpiTh 3a 4ONOMOro M'sIKOT
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BONOroi TKaHWHW. TicToMmilwanka i AeKo MNpu3HadyeHi Ans MWUTTA B MOCYLOMMIAHIl
MaLLIWHI.

3. Kopnyc: 06epexxHo MpOTPiTh KOPNYC BO/IOFOK0 TKaHWHOK. He BUKOpUCTOBYiiTe
abpasviBHi MaTepianu, o6 He MOLLKOAWUTY NOBEPXHI0. He 3aHyploiiTe Kopnyc y BOAY.
4. Tepep TM, fK ynakoByBaTU xniboniuky Ana 36epiraHHs, favite i MOBHICTIO
OXOMOHYTU, OUUCTITb 1T | 3aKPUIATE KPULLIKY.

IHPOPMALIA MPO IHFPEAIEHTU

1. BopowiHo ans xniba

BopoLwHo Ans xniba Mae BUCOKMIA BMICT KNENKOBUHM (TaKOX Ha3MBarOTLCS GOPOLLHOM
3 BMCOKMM BMICTOM KNEMKOBMHW i1 BifKiB), Mag BMCOKY €MaCTUYHICTb. BopowHo 3
6inblue BUCOKMM 3MICTOM KNelMKOBUHU [03BOMSAE BUMiKaTW X/ib BESMKOro po3Mipy.
BOpOLHO € HaiBiNbLL BaXKIMBUM IHTpediEHTOM 15 FOTYBaHHA Xniba.

2. 3BUYaiiHe 60pOLLIHO

OTPUMYETLCA LLIAXOM 3MilLYBaHHSA pPeTesibHO BifibpaHuX TBEPAMX i M'AAKUX COPTIB
MNLIEHUL, BUKOPUCTOBYETLCA A/151 LUBUAKOIO BUMIKaHHA XNiba i roTyBaHHS KeKCiB.

3. BOpOLLIHO 3 LifIbHOrO 3epHa

BOpPOLLIHO 3 WiNIbHOTO 3epHa OTPMMAOTb i3 3epHa. BOPOLLIHO i3 LibHOro 3epHa MiCTUTb
6inblue KNEMKOBUHMW | XMBUMbHUX PEYOBMH. BOPOLLHO 3 LiNbHOMO 3epHa Ba4e i
6iNbLU XXMBUIbHE 3a 3BMYaiiHE GOPOLLHO. Xnib, MPUrOTOBNEHWUIA 3 TaKOro 60OpOLLHA
3BMYaliHO HEBENMKMX po3MipiB. barato peuenTiB  MNPOMOHYKTb  3MillyBaHHS
3BMYaiiHOro 6GopoLUHa 3 GOPOLLUHOM 3 LifbHOMO 3epHa An8 AOCArHEHHS Kpawioro
pe3ynbTaTy BUNiKaHHS.

4. BOpoLUHO rpy6oro nomMosy

BopoluHo rpy6oro momony 3a CTPYKTYpOH0 Haragye 60pOLUHO 3 LinbHOro 3epHa. Ans
[OCATHEHHS HOpPMa/bHOTO MigiioMy TicTa HeoOXigHO KOMOGiHYBaTM 6GOPOLIHO rpy6oro
nomMosy 3 6opoLLIHOM A/151 X/iba.

5. BopoLuHo, Wo camonifHiMaeTbeA

Lleii Bma OGopolwHa 3i 3MICTOM po3nywlyBada [A1d TiCTa BUKOPUCTOBYETLCS B
OCHOBHOMY 11 NPUrOTYBaHHS TOPTIB.

6. KyKypyassiHe i BiBCsiHE G0POLLIHO

KyKypyassiHe i BiBCsiHE 6G0POLLHO OTPUMYIOTH 3 MOMeNY KyKypya3w i BiBca BifnoBiaHo.
BUKOPUCTOBYETLCA [N MOCUMIEHHS CMAaKOBMX SIKOCTel Xniba 3 6OpoLlLHa rpy6oro
nomeny.

7. Llykop

Llykop € BaXIMBMM KOMMOHEHTOM A7 [OAaBaHHA MPOAYKTY CONIOAKOIrO CMaky i
KONbopy. TakoXk BiH [AyXe BaXIMBWIA AN OPOAIHHA [PDKMKIB SK KUBUILHOI
PeYOBUHU. HaiinowmpeHiwnm € 6innin uykop. Piglle BUKOPUCTOBYHOTLCA KOPUYHEBWIA
Lykop abo LyKpoBa nygpa.

8. ApixoxKi

LpbXmKi BMPO6NAOTL BYINEKUCAMIA ra3. BiH Hagae TicTy 06°eM i nmyxkicTb. Mpw
LUbOMY ANns Ginblue LWBWAKOrO GPOAIHHS APDKMKIB HEOOXiAHWUIA BYFNEKUCINIA ra3 y
LIYKpi i GOPOLLIHO SIK XMBW/IbHA PEYOBMHA.

32

1 YaliHa NOXKa aKTUBHUX CYLUEHWUX APDKMKIB = 3/4 yaliHi NOXKW PO34UMHHMX
OPDXIKIB.

1,5 yaliHUX NOXKM aKTUBHMX CYyLUEHMX APDKMKIB = 1 valiHa NOXKa PO3YUMHHMX
OPXIKIB.

2 YaiiHi NOXKN aKTUBHWMX CyLleHWX ApDKMKiB = 1.5 valiHi NOXKA PO3YUMHHUX
APDKOKIB.

36epiratn gpikmKi Tpeba B XONOAWIbHUKY, He MiggaBaTu BMAMBY  BUCOKOI
Temnepatypu. Nepef BXMBAHHAM MepeBipTe CTPOK MPUAATHOCTI i CTPOK 36epiraHHs.
Micns KOXHOTO BMKOPWUCTaHHS 30epiraiite APDKMKI B XONOAWMbHUKY. 3inNcoBaHi
APDKIKI HallvacTille CTarTb MPUYMHOKO TICTY, WO HE NigHANOCH.

Bu13HauyeHHs NpuaaTHOCTI APIKOKIB:

(1) 3amiiTe B EMHICTb ¥ CKIsAHKM Tennoi Boau (45°C-50°C) y MipHY CKNSHKY.

(2) popaiite 1 yaiiHy NOXKY LYKpPY B CKISHKY | po3millainTe, 3Bepxy AofaiiTe 2 yaiiHi
NOXKMN APIXKIKIB.

(3) 3amwTe MipHY CKIAIHKY B Tenaomy Micui Ha 10 xBunuH. He 360BTyiiTe BOAy.

(4) ppKDKI NOBMHHI CNiHMTMCA | 36iNbWINTICA B PO3MIPI. FAKLLO LbOro He Bigdynocs,
APDKIKI HE NPUAATHI AN15 BYKMBAHHS.

9. Cinb

Ciflb € BaX/MBOK CMaKOBOK A00aBKOKH, a TaKOX HEOOXiAHMM KOMMOHEHTOM AN
YTBOPEHHSI CKOPWMHKKW. OfHaK Ciflb MOXKe MoraHo BMAMBaTM Ha MpoUec niginomy
APDKMKIB. He BUKOPUCTOBYiTE Ay)Ke 6arato coni. B MoxeTe 30BCiM BigMOBUTUCSA Bif
BUKOPUCTaHHS CONi, ToAi Ball XNi6 Byae 3Ha4HO GifbLue B PO3Mipi.

10. Aliysa

Aliua pobnaTb XNi6 XUBUALHWM | BifbLLMM Y PO3MIpi, HaAalTb 0C06AMBHKIA cMak. Mpu
BUKOPWCTaHHI, MOTPI6GHO OUMCTUTM ANLA Bif LUKAPAYNKW i po3MiLlaTy.

11. XKup, BepLUKOBE i POCNIMHHE MAco

Xup Hagae xniby M'AKiCTb i [03BONSE NMPOJOBXWUTU CTPOK 36epiraHHA. BepLukose
Macno nepeg [OfaBaHHAM Yy TIiCTO, BapTo PO3TONUTM abo Hapi3aTM ManeHbKUMU
LLIMaTOUKamK.

12. Po3nywyBay 415 Ticta

Posnywysay Ans TicTa 3BMYaliHO BMKOPUCTOBYETbCS ANS FOTYyBaHHA Xxfiba no
MPUCKOPEHIR nporpami. Tak SiK HEMae HeobXigHOCTI And nigiomy xniba, NOBITPA, WO
YTBOPHOETHCA, MOM'AKLLIYE CTPYKTYPY XNiba.

13. Copa

Mae Ti X (yHKUiT, WO I po3nywwyBad 4nis TicTy. MoXe BMKOPUCTOBYBAaTUCS pasoM 3
po3MyLUyBayYeM A/1a TicTa.

14. Boga Ta iHWI pignHn

Bopga € HeobXigHMM KOMMOHEHTOM [ BUFOTOB/IEHHA X/i6a. Haibinbw onTumanbHa
Temrepatypa Boau Ansa rotysBaHHA TictTa 20°C-25°C. Bogy MOXHA 3aMiHUTU CBXMM
ab0 PO3YMHHUM MOMOKOM, 2% MOMIOYHUM MOPOLLKOM - Lie MOMINWNUTL CMaK xniba i
[0AAacTb XNiby aneTUTHY CKOPUHKY. Y AesKMUX peLenTax BUKOPUCTOBYHOTLCA (PPYKTOBI
COKM (S61y4HUIA, aneNbCUHOBWIA, TMMOHHWIA Ta iH.)
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MIPA IHIPELIEHTIB

Baxxnneo

CTPOro  [OTPUMYBATUCA  Mipy

iHrpesieHTiB,

3a3HaveHoOl B peLenTi.

BVKOPUCTOBYIATE MipHY CK/SIHKY i MipHY NOXKY - SIKLLO He JOTPUMYBATMCS TOYHOCTI B
peuenTax, Lie MOXe BNAVHYTY Ha roTyBaHHs X/i6a.

1. 3BaXyBaHHSA pignH
Bogy, cBixe i Cyxe MO/IOKO MipstOTb MIpHUMU CKNsHKamu. CTexTe 3a piBHeEM
iHrpegieHTiB Yy MIpHIA cknaHui. TMicns 3BaXyBaHHA KyXOHHOIO XXWpPY, PeTenbHO
BUMWIATE MIPHY CKNSHKY.
2. 3BaXKyBaHHSA CyXMX NOPOLLKIB.
Cyxi MOpOLUKX MOBWHHI 30epiratucs B MyxXKOMY CTaHi. [ TOYHOro 3BaXKyBaHHS
3rNafibTe MOPOLUOK Y CKAsHLI NI0MaTKo. BupiBHAWTe IHIpefieHTV B MipHili CKNsHUI,
o6 He 6yno X HagnMWKy. HaamipHa KinbKicTb MOXe BNAVHYTW Ha 6anaHc peuenTy.
Mpu BUMIpI CyXuX IHFPedieHTIB Yy HEeBeNMKili KiNbKOCTi, BUKOPUCTOBYATE MipHWIA
Kyxonb. HaBiTb HeBe/NUKi BigXWNeHHs KiNbKOCTI IHrpedieHTiB y peuenTypi Moxe

BMMHYTU Ha AKICTb BUMIYKK.

3. NopsaoK fofaBaHHS IHFpefieHTIB.
MopsAoK AoAaBaHHA IHrpeaieHTIB HACTYMHWIA:  PiAVMHK, AlLUA, Cifb, CyXe MOJOKO i T.A,
He 3amouyiiTe Bce 6GOpPOLIHO Y BOAi. APDKMKI MOXHA KNacTU TiNbKW Ha CyXy
noBepxHt0. He gofasaliTe B ApiKMXKI Cinb. MMicns Toro sK TiCTO 3aMiCUTbLCS, CUTHan
CMOBICTMTb BaC MPO Te, L0 MOXHA AoAaBaTi PyKTU. FAKLWO BU paHill HiXK NOTPIGHO
[Jopacte (PPyKTW, BMNIYKA MOXeE BTPaTUTV apomaT Micns AOBroro rnepemilllyBaHHS.
BukopucToBytouM  (OyHKLIKO NPUNMHEHHS BUMIKaHHSA, He BUKOPUCTOBYTE MPOAYKTH,
L0 WBWAKO NCYHThCA, Taki SK AUd, QPYKTH.

YCYHEHHA HEMOJIAAOK

No. | Mpobnema MpuynHa MeTog ycyHeHHs
. Ha HarpisasbHOMY | BUMKHITb Xni6oniy i
BugineHHa gumy 3 - . . o
i efleMeHTI € YaCTWHKW | MPOYNCTITb HarpiBanbHuiA
BEHTUNALIAHOIO - .
1. 0TBO B NpoLLec Xap4oBMX  MPOAYKTIB, | efleMeHT, OyabTe 06epexHi,
Dy P XWp abo poC/MHHE | Nam’ATaliTe  MpPO  BUCOKY
BUMiKaHHS .
onis. TeMneparypy.
HwkHa  ckopuHka | Xni6  nepebysas Lo .
. P MEPEDYBaB Y I gy iivaiite  xni6 3 Lleku
2. | xni6a 3aHafATo | npoueci nigirpisy | _. ; .
o Bifpasy nicna BUMikaHHs.
TOBCTA . TPWBa/INIA Yac.
. Micna TOro siK Xni6 OyB
TpyaHouwi npu . . . N N, o
. N TicTomiwanka LWifnbHO | BUAHATWIA,  3anWilTe  AEKo
3. | cnpobi BUAHATY .
- npunsrae 4o Aeku. rapsa4oto BOAOKO | 3anMLLTE Ha
XNi6 3 geKu. o
10 xBWWH, O6Pe NpoMUIATE.
KoMnoHeHTH 1. ObpaHO HEKOPEKTHY .
4, . . . O06epiTb KOPEKTHY Mporpamy.
noraHo  BUMiLLaHi, | Nporpamy BUMiKaHHS.
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noraHe BUMiKaHHS. 2. Mo  3aKiHYeHHiI
060TK Koni . o
P Pl He BifKpMBaliTE KPULLKY Npu
CKOPUHKM He R
o .~ | OCTaHHBLOMY MiaioMmi.
KOPWYHEBWIA, Xni6
CYXWIA.
. BuiimiTb  feKko | YBIMKHITb
3. Onip npu | ™ A Y
. . TICTOMILL&/IKY, SKLWO npob/ieMa
3MILLYBaHHI  3aHALTO
o He 3HWKHe, 3BepHeTecs [0
BE/INKWIA. e
KBai(hiKoBaHOrO NepcoHany.
Uyt LyMm MepesipTe NpaBUNbHICTb
yT y HenpasunbHO pesip P .
MpaLoyoro < yCTaHOBKM nwucTa. lNepesipTe
5. . BCTAHOBMIEHUW  JIACT, | ©. "~ . . -
mMoTopa, ane TICTOo KiNbKICTb iHrpegieHTIB
. 3aHafTo 6ararto TecTy. . .
HE BUMILLYETLCS. BiNOBIAHO A0 peuenTy.
3aiiBa Ki/IbKiCTb . . .
- . MepeBipTe Ui akTopy i
. Apixopkis, Bogn abo : . :
6 Xni6 3aHaaTo BopoluHa 3aHaATO 3MEHLUITb iHrpegieHTy,
" | BENMKOTO po3mipy. ) KifIbKiCTb IHIPefieHTIB, AKLL0
BMCOKa Temnepartypa B e
. . B LibOMY € HEOOXifgHiCTb.
MPUMILLLEHHI.
Hemae papixpxkis, abo
HefoCTaTHA X
KiNbKICTb. Apixmxi
. BTpPaTUAM  aKTMBHICTb | lMepesipTe HeoO6XiaH
Xni6  MarneHbKoro qerp))es 3aHafToO BWCOK KiﬂpbKiC?'b PKDKIB '|'x'q|-u2>/
7. | poamipy abo He Y > APPKA .
i gHABCS Temneparypy BOAW, | MPWAATHICTb. 36inbLTe
' 3MiLLYBaHHS i3 Cifto, | TeMMeparypy B NPUMILLEHHI.
abo  uyepe3  HU3bKY
Temneparypy B
MPUMILLEHHI.
3aHafTo 6arato . L
: 3aiiBa Ki/IbKiCTb R .
8. | TicTa, Lo He | i 3MeHLWITb KifbKIiCTb PigunHu.
BMILLIAETLCA B AELi. PIAVH.
1.HegocTaTHbO WinbHe | BukopucTtoByiiTe  60pOLIHO
60POLLUHO 4719 NigiAoMy. | AN BUrOTOBMIEHHA XNiba.
2. Bucoka wsmgkicTb | BukopuctoByitte  ApiKaXi
9 MpocigaHHa  TecTy | nigiiomy ApixXmKiB npy KiMHaTHIN TeMnepartypi.
" | ycepeamHi xniba. 2. 3aliBa  KinbKicTb
BOAM pobuTb  TicTo | JoTpumyiiTecs
3aHaATO  BOMOrMM i | pekoMeHAaLii y peuenTi.
M'AKUM.
1. Hagnuwok 6opoLuHa | 3MeHLWiTb KiflbKiCTb
10. | Baxke TicTo abo HefloCTaTHLO | bopowHa abo  36inbLTe
BOAMW. KifIbKiCTb BOAM.
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2. Hagnmwok (pykTiB | 3MeHLWiTb KifbKiCTb (DPYKTIB
abo 6opoLuHa 30 36inbLUTE KifIbKiCTb
LiNbHOIO 3epHa. LOPKIKIB.
1. Hagnumwok Boau abo | CtexTe 3a KifbKIiCTIO
. . DKIKIB, BifCYTHICTb | IHrpefieHTIB BignoBigHO [0
Xni6 MOPOXKHIlA APLKA AcyT Pea ANOBIAHO A
11. . coni. peLenty.
BCEPELMHI.
2.  Boga 3aHagTo | CTexxTe 3a TeMmnepaTrypoto
BMCOKOT TeMnepatypu. | BOAW.
1. HasBHiCTb NMMKKX
iHrpepieHTIB, Takmx K | CTexTe 3a KifbKIiCTIO
Macno abo GaHaHW Ta | iHrpefieHTIB.
12 BopolHo npuannno in
" | [0 noBepxHi xniba. . - — -
2.MoraHe MepeBipTe KiSIbKICTL BOAWN |
BUMiLLYyBaHHA  Yepe3 | CMpaBHICTb MexaHiamy
HeaonNiK Boaw. TICTOMILLANKW.
AKWO  KOMip  CKOPUHKM
3aHaATO TEMHWIA, HATUCHITb
3aHagTo TOBCTa
- kHonky Crapt/Cron 3a 5-10
CKOPUHKa, Konip . ;
MiHYT no 3aKiHYEeHHs!
BUPOOY 3aHafTo | Llykop  Bn/MBae  Ha .
13. . . npouecy BunikaHHA. [epep
TEMHUI npv | Konip TecTy. o . C
- . TUM K BMAMATK XNi6 3 neui,
BUMiKaHHI . .
CONOAKO TiCTa NOTPIGHO 3anMWNTK XNi6 Ha
A ' Jeui i3 3aKpUTOH KPULLIKOHO
npoTarom 20 XBUIVH.

TexHiYHI XapaKTepUCcTNKn
MOTY>HiCTb:

Po6oua Hanpyra:

Poboua yacToTa:

Cuna cTpymy:

KoMnneKTHiCcTb
Xniboniuka

IHCTPYKUis 3 ekcnnyaTauii
"apaHTiliHuiA TanoH
KHura peuentis
YnaKyBaHHA

530BT
220-230 B
50 Iy
23A

1 wr.
1 wr.
1wr
1wr
1 wr
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Be3neyHe ANA HaBKONLLHBLOIO CEpeAoBULLLA BUANEHHSA
Bun moxeTte fonomortu B OXOpOHi HaBKO/NLLIHLOTO cepeoBumLlal

ByabTe nt06'A3HI, AOTPMMYITECH MICLEBMX MpaBua: MepedasaiiTe
HemnpavwotoYe enekTprMYHe 06/1agHaHHS Y BigMOBIAHWIA LEHTP BUAASIEHHS
BiaXopiB.

BWpOOHUK 3anMiiae 3a CO00 MpPaBO BHOCUTW 3MIHM B TexHiuHi
I XapaKTepUCTMKM | gn3aiiH BUpPO6iB.
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