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1-1.0PUTIOPHBIN ATIIIAPAT
NJISI TPUTOTOBJIEHUS
MPOJIYKTOB IO/
NABJIEHUEM

II-H-B

JABJIEHUE

HAI'PEB

BPEMA

PA3JIEJ 1. BBEJEHUE

OpUTIOPHBIA amnmapaT A TPUTOTOBJICHUS MPOIYKTOB TOJ
naBiaeHueM koprnopanuu Kocateq siBisieTcsi 6a30BOM MOJEBIO
obopymoBanusi s OOpaOOTKM  THINEBON  MPOIYKIUH,
HaleAmed I[MHUPOKOe TMPUMEHEHHE B KOMMEPYECKHX U
HEKOMMEPUYECKHUX MPEANPUITUAX TUTAHUSI.

ABTOMaTHYECKH ympasisemoe codetanue JlaBnenus, Harpesa
u BpeMeHI/I IMPUTOTOBJICHUA IJId OOCTUIKCHUSA ONTHUMAJIbHBIX
YCIIOBUH  NPOU3BOJACTBA BKYCHBIX M  IPUBJIEKATEIbHBIX
MPOIYKTOB.

JlaBreHue SBJISETCSI OCHOBOM 3TOr0 METOJAa MPUTOTOBIIECHUS
muiny. JlaBiaeHue co3JaeTcs 3a CYeT €CTECTBEHHOM BJIard,
colepkalleiics B numie. ['epMeTHYeCKH 3aKphITas KpbIlIKa
YAEpPKUBAET 3Ty Bjary M MO3BOJISIET MCMIOJL30BATh €€ B BHJIEC
nmapa. Tak kak map oOpa3zyercs OBICTPO, MOAABISAIONIAS YACTh
HaTypaJbHBIX COKOB OCTA€TCS BHYTPH MNUIIU. EIWHCTBEHHBIN
pabounii KJamaH BBIMYCKAaeT W3JIHMIIHWA Tap W3 KOTJIa |
MOJ/IEPKUBAET MOCTOSIHHOE JIaBJICHUE Tapa.

Harpe - aT0 npyras BakHas OCOOCHHOCTH (DPUTIOPHOTO
ammapara JJisi [PUTOTOBJICHHS MPOAYKTOB TMOJ JIABICHUEM.
HopmanpHast pekoMeHmyeMasi TemrepaTrypa TpPUTOTOBICHUS —
157-163°C (315-325°F). DTO SKOHOMMT D3JIEKTPOIHEPTUIO M
VIUIMHSET  JKM3Hb  Maciia. OKOHOMHS  DIIEKTPOIHEPTHU
OCYIIECTBISETCS BCJICJICTBHE COKpaIleHUs BpEMEHU
MPUTOTOBIICHUSI, HU3KOW TEMIIEpaTyphl, U YACp)KaHUS TEIUia B
KOTJIC M3 HEeP)KaBEIOLIeH CTalu.

Bpemst siBnsiercss BaKHBIM (DaKTOPOM, Tak KaK COKpalleHHE
BPEMEHHU TPUTOTOBJICHUS JaeT JOMOJHUTEIbHYI0 SKOHOMHIO
MOJB30BaTEI0. [IpOAYKTHI TOTOBBI 3a MEHBIIEE BpEMs, 4eM
notpedoBanock Obl MPH NPUTOTOBICHUM UX B (PUTIOPHOM
ammapaTe OTKPBITOTO THIIA.

1-2. MIPABUJIBHBIN YXO/I

Kak u moboe apyroe mwuiieBoe o0OpyaoBaHHE, (HPUTIOPHBII
ammapaTr JUIs [PUTOTOBICHHS MPOXYKTOB IO JaBJICHUEM
koprioparun ~ Kocateq TpeOyer mpaBUIBHOTO yXola H
oOciyxuBaHus. PekomeHnanum mo oOCIy)KHBaHUIO M OYHCTKE,
copepKamyecss B HACTOANIEM  PYKOBOJCTBE,  JOJDKHEI
coOMoaaTbcd  PEryasipHO B TEUCHHE BCETO  BPEMEHH
IKCIUTyaTaIlH allapara.
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1-2. MPABUJIBHBIN YXOJ
(mpoposkenue)

Jlist Bammero ynoO¢cTBa 3Ta HHCTPYKIIHS COCTOUT U3
CIIEYIOIUX Pa3JIEIOB:

Coneprxanue

Beenenue

VYcranoBka

DKCIUTyaTalus

BrisiBnenne HeucrpaBHOCTEN

Texandeckoe o0CTy)KUBaHUE

DJIEKTPUUYECKHUE CXEMBI

NnnrocTpupoBaHHBIN CIIUCOK 3alaCHBIX YacTei
Cnucok mucTpuOBIOTOPOB

AXKypaTHOe BBITTOJIHEHHE PEKOMEHI0BaHHBIX
OKCILTYaTallTHOHHBIX mnpoucayp B COBOKYITHOCTHU C
PETYISIPHBIM TEXHUYECKUM OOCITY)XKHBAaHHEM IMO3BOJIUT Bam
OrpaHUYUTLCA HC3HAYUTCIBHBIM YHCIIOM PCMOHTOB. Ecmu
MOAOOHBIE PEMOHTHI TOTPEOYIOTCS, OHHM MOTYT OBITh
BBIITIOJIHCHBI B COOTBCTCTBHUU C IMOMIArOBBIMHU PEMOHTHBIMU
WHCTPYKIHSMH, COICPIKAIIMMCS B HACTOSAIIEM PYKOBOJICTBE.

1-3.TEXHUYECKASI
MOIEP)KKA

Ecrm Bam  mortpebyercs  kakoe-muOo  copeicTBuUe,
JIOCTaTOYHO CBSI3aThCS ¢ IuiepoMm koprmoparuu Kocateq, y
Kotoporo Bel mprobpenn o0opyaoBaHUE UITH ¢ MOCKOBCKUM
oducom kopmnoparuu mo tenedonam: (095) 959-6962 umm
959-6963

K tomy ke, Bbl MoxeTe cBs3aTbcsi CO IITA0-KBAPTHPOH
Hameil koprnopauuu B Mrone, mrar Oraiio, nmo Tenedony
937-456-8417.

1-4. BAPUAHTBI MOJEJIEM

OTa WHCTPYKIHS OXBaThIBA€T »JJICKTPUUYCCKUE U Ta30BbIC
MOJCIIN. B H€I>'I FOBOpI/ITCH (0] paanqulx OIIOUsAX U TJIAaBHBIX
akceccyapax. Mudopmarus, OTHOCAIIAsACS TOJBKO K OJHON
MOJEJIH, TOMEYCHA.

1-5. BE3BOITACHOCTbD

B xoHCcTpykumu dputiopHoro ammapara kopropamnuu Kocateq
TUTST MIPUTOTOBIICHUS MPOIYKTOB ot JaBJICHUEM
MPEelyCMOTPEHbl MHOTOUYHUCIIEHHBIE Mephl Oe3omacHOCTH. Tem
HE MEHee, eJMHCTBEHHBIM CIIOCOOOM 00eCnednuTh 0e30IMacHY0
SKCIUTyaTallMl0  SBJIAETCA  IIOJIHOE  TNOHMMaHHE  BCEX
OCOOCHHOCTEH yCTaHOBKH, OSKCIUTyaTallud W OOCITYKHBaHUS.
WHcTpykuny, ONHMCAaHHbIE B HACTOSALIEM  PYKOBOJICTBE,
MOATOTOBJICHBl C IMEJIbI0 TOMOYh BaM B U3y4eHHH OJTHX
ocobeHHocTell. Mecta B TekcTe, cojaepkamuye HHGOPMAIHIO
Ype3BbIUAHON BaXKHOCTH, I UH(OPMAIIHIO, CBA3aHHYIO C......
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1-5. BE3OITIACHOCTb
(mpomoskenue)

0€30MaCHOCTBIO,  BBIACIAIOTCS  TEPMHUHAMH: OITACHO,
OCTOPOXHO, BHUMAHUE wu IIPUMEYAHUE. MHx
HUCIOJIb30BaHHUE OMKUCAHO HUXKE.

Tepmun OITACHO yka3piBaeT Ha YrpOKaroILIyl OMAacCHOCTb,
KOTOpast MOXET IOBJIeYb 32 cCO00M Cephe3HyI0 TpaBMy, TaKyIo
KaK 0KOT BTOPOW WJIM TPEThEH CTEIECHH.

OCTOPOXHO

|

Tepmun OCTOPOXXHO ucnons3yercs 11l NpeaynpexIeHus O
TOM, 4TO oum61<a B BBINOJIHEHUHU OTMEUEHHOMN 3TUM TCPMHUHOM
MpOLEAYPbl MOKET MOBJIEYb 32 COOON TPaBMY.

[ BHUMAHMUE ]

Tepmun BHUMAHUE wucnons3yercs nid npeaynpexiacHus o
TOM, 4TO oum61<a B BBINOJIHEHUHU OTMEUEHHOMN 3TUM TCPMHUHOM
MpoLEAYphl MOXET NpPHUBECTH K TMOJOMKe (PUTIOPHOTO
amnmnapara.

INPUMEYAHUE

Tepmun [NIPUMEYAHUE wucnons3yercs nansi  BbIACICHUS
0COOEHHO BaXHOW MH(POpPMAIIHH.
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2-1. BBEJIEHUE

PA3JEJI 2. YCTAHOBKA

B »stoMm pasaciic MPUBCACHBI HWHCTPYKIHUHU IO YCTAHOBKC IS

UIEKTPUUECKUX Mojenel (PUTIOPHOrO  amnmapara KOpIopanuu
Kocateq.
2-2. PACITAKOBKA @puTIOpHBIA ~ anmapar g TPAHCIOPTUPOBKU  INPUKPEILIEH K

Hlar 4

JIEPEBSIHHOM OCHOBE U yNaKOBaH B KAPTOHHBIM KOHTEWHED. ['a30BbIEe 1
ANEKTPUYECKUE MOJIETHN TPAaHCIIOPTUPYIOTCS MOJIHOCTBIO
cOOpaHHBIMHU. 3aKa3aHHbIC JIOMOJHUTEIBHO KoOJieca YHNAKOBaHBl U
TPAHCIIOPTUPYIOTCS OTAEIIBHO.

1. Pa3pe)I<LTe JICHTY, KOTOpas HAXOAUTCA B HIDKHEH 4acTh KapTOHa.

2. CHuMHUTE KapTOHHYIO KOpPOOKY C ammapara.

3. OTkpoiTe KpBILIKY anmnapara U BbIHBTE W3 KOTJIa KOP3UHY M BCE
aKceccyaphl.

4. Tlonoxwure ammapaT Ha 60K Ha Omopy.

OCTOPOXKHO

Amnmapar Becur mnpumepHo 136 xr (300 ¢yHTOB).
BHUMATEIbHBI TIPU MTOJHSATUY amapaTa Bo u30eKaHue TPaBM.

bynbte



[ v e
KOCRTED
/j .‘& Korean Catering

Equipment Manufacturing
N Company Inc.

2-2. PACITAKOBKA
(mpomoskenue)

Konnavox

/
< o

TpPaHENOPTHPBO4HbIA
@/ YTIOp (YaanuTs)
|

5. BriBepHUTE YeThIpe TPAHCIOPTUPOBOUHBIX O0JITA U3 AEPEBIHHOTO
OCHOBaHMUS, U YJAIHUTE €TO0.

6. Bxpyrure TpaHCOPTUPOBOYHBIE OOJNTHI OOPAaTHO B HOXKKH IS
BbIpaBHMBaHMs amnmapaTa. Eciau 3aka3aHo, MOKHO YCTaHOBHTH

KoJieca ¢ OJIOKMPOBKOH Ha MEPETHHX.

7. IlocraBbTe anmapaT B BEPTUKAIBHOE MOJIOKEHHUE.

OCTOPOXHO

Anmapar Becur mnpumepno 136 xr (300 d¢ynTOB). bynere
BHUMATEIbHBI IPU MTOJHATUY amiapaTa Bo n30eKaHue TPaBM.

8. OTKpyTHTE KOJIIAa40K ¢ pabovero KiamnaHa.

INPUMEYAHHUE

Buytpu KopItyca pabouero KJIaraHa HaXOJUTCS
TPAHCHOPTUPOBOYHBIN METAIUIMYECKUH yIOp Ul MPEeJOXpaHEHUs
BBIXOJTHOTO ~ OTBEpCTHSl  KJamaHa W TIpy3a BO  Bpems
TPAHCIIOPTHPOBKH. DTOT YIOp JODKEH OBITh ymalleH Tepen
YCTaHOBKOH U 3aITyCKOM.

9. U3Baekure rpys.

10. CHUMUTE TPAaHCIOPTUPOBOUYHBIN yHIOP.

11. IlpoTpuTe BBIXOAHOE OTBEPCTUE KIIallaHA CYXOM TPSAINKOM.

12. [locTaBbTe HAa MECTO IPy3 U KONMAYOK.
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2-3. MOHTAX
ITATPYBKA,
BBIITYCKAIOIIET O
ITAP (TOJIBKO
IJIEKTPUYECKHE
MOJEJIN)

13. Yoanute 3amuTHyro Oymary M3 ammapara W IPOMOKUTE
BHYTPEHHOCTb IIPU IIOMOIIY TPSIIKU U MOIOILIETO CPEJCTBA.

W3Bnekute naTtpyOoK, BBIMYCKAIOIMIUNA Nap, U3 KapTOHA M YCTAaHOBUTE
Ha (PUTIOPHBINA anmapar cieayoumM o00pa3oM:

1. YcranoBute marpyOOK B 3agHEi YacTH (PUTIOPHOTO ammapaTta.
Hcnonb3ysi raeuHblid KIIIOY, 3aTSHUTE JBE Tallku Ha MepeaHen
YacTH MaTpyoka.

INPUMEYAHUE

He nepersiHuTe raifiku 1 He BpalaiTe COJICHOUIHBIN KilanaH, pabounii
KJIalaH U KJ1anaH cOpoca JaBiIeHMs.

2. Ypanute TpaHCHOPTUPOBOUHYIO JIEHTY C BOoAociuBa. B 3amHei
YacCTH arrapara COCIUHUTC CTBIKOBOYHBIN (1)I/ITI/IHF C BOJOCJINBOM.

3. OcnabbTe BUHT M MOBEPHHUTE 3aKUM TPYObI, YTOOBI MPUKPEIHUTH
BOJIOCIIHB.

2-4. PASMEIIEHUE
OPUTIOPHOI'O
AIIITAPATA

[IpaBuibHOE pa3MelieHue anmnapaTta O4YeHb BaXkKHas 4YacTb s
SKCIUTyaTaluy, OBICTPOTHI M ymoOcTBa paboThl. Bwibepute Mmecto,
KOTOpoe 00ecreumT JIETKYIO 3arpy3Ky U pasrpy3Ky, He Melas paborte
M0  KOMIUICKTOBAaHMIO  3aka3oB  Omromamu.  M3BecTHO,  4TO
MPUTOTOBJIEHUE MHUIIM OT CBIPOTO COCTOSIHUSA JO TOTOBHOCTH, W
BBIJIEP)KKAa B TEMJIOBOM INKady WiIM BUTPUHE TpeOyeT OBICTPOid,
OecripepbiBHON  paboThl.  TeXHOJIOTWYECKHE  CTOJBI  CIEIYeT
pacrioyiaraTh HENOCPEACTBEHHO BO3JIe ()PUTIOPHOTO ammapara, o
KpaifHell Mepe, ¢ oaHON cropoHbl. I[lomMHHMTE, uYTO HambOoONbIIAs
3¢ peKTUBHOCTD Ooynet JIOCTUTHYTA npu MUHHAMAaJTbHBIX
NepeMeIeHUsIX MPOIYKTOB, T.€. CBIPbIE MPOAYKTHl MOCTYIMAIOT C
OJIHOM CTOpPOHBI, @ TOTOBBIE HAXOHATCS € JApyrod. OKOHYATEIHLHOE
dopmMHpoBaHHE 3aKa3a MOXET BBHIMOJHATHECS B CTOPOHE WIpU
HE3HAYUTENIbHBIX MOTEPSX B MPOU3BOIUTEIHHOCTH.

Anmapar cieayeT YCTaHOBUThH B MeCT€, KOTOpPOE 3allUTUT OT
OTPOKHUBIBAHUS M TIEPEMEIICHUs ammapaTa, 4YTO MOXET CTaTh
MPUYMHON pa30opbI3rUBaHus rOpsSYero Maciaa. DTOro MOXHO JOCTUYb,
pa3MecTHB anmnapar B BBIEMKE UJIU 3aKPETHB €r0 PACTSHKKAMHU.



KOCTHRTEQ

V4 .’& Korean Catering

Equipment Manufacturing
N Company Inc.

2-4. PABSMEHNIEHUE
®PUTIOPHOI'O
AIIITAPATA
(mpomoskenue)

I[EMOHCTPAHHHC: COXPAHEHI/IE<:| IMPUT'OTOBJIEHHUE <:| ITAHUPOBAHHME

[ BHUMAHUE ]

OpuTiopHBIA Ta30BbIA ammapaT moxaenu 600 mpemaHa3zHayeH, 4YTO
ynoctoBepeHo A. G. A. u C. G. A., 115 yCTaHOBKHU Ha apOCTOWKHM
MOJI U K >KapOCTOMKHMM NPHUMBIKAIOIIUM CTeHaM. Anmapar AO0KEH
OBITh YCTAaHOBJICH C MHHHUMAJIBHBIM 3a30POM OT IKAPOCTOMKHX
MarepuaioB, 15 cm (6 mroiiMoB) mo 6okam u 15 cm (6 mrOiMOB) OT
3aHEN CTCHKHU.

2-5. BLIPABHUBAHUE

OPUTIOPHOI'O
AIIITAPATA

2-6. BEHTUJIALIUSA
OPUTIOPHBIX
AIIITAPATOB

JIyig mpaBUJIbHOM SKCILTyaTal[Myl ammapar JODKeH OBITh YCTAaHOBIIEH
[0 yPOBHIO B JIBYX HANpPAaBIEHUSX: OT OJHOW OOKOBOWM CTEHKH K
IpYTroi u OT (PPOHTAIILHON MTOBEPXHOCTH K 3a7Hel cTeHke. Mcmomb3ys
YPOBEHb, PACIOJIOKUB €r0 Ha IJIOCKYI0 MOBEPXHOCTb Ha BBICTYIIE
KOTJIa, OTPEryJHpyWTe BbIpaBHUBAIOIIME OONTHl WJIM POJUKU IO
JOCTH>KEHHS YPOBHSI.

B mecTe ycraHOBKM anmapata JoJkKHa ObITh OOecrieueHa BeHTUIISLUS
B BHJIC BHITSDKHOTO 30HTA WJIM KaKOW-TMOO APYroil BEHTHIALMOHHOU
CUCTEMBI. DTO HEOOX0MUMO 1711 I((HEKTUBHOTO YCTPAHEHHUS 3aI1axoB
OT >Kapku U mnapa. [Ipy mpoeKTUPOBAaHUM BBITSKHOTO 30HTA JIOJKHBI
ObITh TMPHUHATHl CIEUUATIbHBIE MEphl MPEJOCTOPOKHOCTH, IS
n30exaHus MOMeX MPHU HCIOIH30BAaHUH ammapara. Y 0eIUuTech B TOM,
YTO BBITSDKHON 30HT CKOHCTPYHMPOBAH JOCTATOYHO BBICOKO IJISl TOTO,
9YTOObI TO3BOJUTH KpBIIMIKE (PUTIOPHOTO armapara HOPMAJIbHO
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2-7. TPEBOBAHMUSI ITPU
MOJKJIOYEHUU K
JIEKTPUYECKOHN
CETH.

DNeKTpuYecKuil (PUTIOPHBINA ammapar TIOCTaBIsSETCS C 3aBoJa B
cneayronux Bapuantax: 208, 220/240 B unu 440/480 B, 380 B 1 unu
3 ¢aspr, 60 umum 50 T'm. Hagnmexammii mpoBOx 3JIEKTPONUTAHUS
JOJKEH OBbITh  JIOTIOJIHUTENBHO 3aKa3aH MM JIOCTaBJIE€H IIpH
ycraHoBke. [IpocMoTpuTe TabnMuKy Ha BHYTPEHHEH CTOPOHE JIBEPLIbI
amnmapara il TOro, 4TroObl ONPEAETUTh IpaBUIbHBbIE IapaMeTphl

OHEPTOCHAOKECHHUS.
OCTOPOXHO I

AlmapaT J0JIZKEH ObITh NpaBWIbHO M 0e30macHO 3a3eMJIeH.

O3HaKOMbTECh ¢ MECTHBIMHU AJIEKTPUYECCKUMHU HOpMaTHUBaAMHU IJIsA
NpPaBUWJIBHOI0 3a3€MJICHUSA. le/l HEIIPpaBUJIBHOM 3a3¢MJICHHUHU

BO3MOYKHO IOPAKECHUE IJICKTPUIECCKUM TOKOM.

OTnenbHBIA BBIKIHOYATENb C NOAXOASIIMMHA 10 HOMHUHAIBHOMY TOKY
MPEeIOXPAaHUTENSIMU WU TIPEPBIBATEIISIMU JOJDKEH ObITh YCTAHOBIICH B
yI0OHOM MecTe MeXAy (GPHUTIOPHBIM anmapaToM W HCTOYHUKOM
nuTaHus. (30Ha MOABOJAKH K (PUTIOPHOMY ammapary JOJDKHA OBITh
pasMepoM, TIOKa3aHHOM Ha TaOJIWYKe JaHHBIX.) OJEKTPUYECKOE
nuTaHue K (QPUTIOPHOMY ammapary JTOJKHO  OBITh  TOJBEICHO
M30JIMPOBAaHHBIM MEIHBIM MPOBOAOM paccuuTaHHbIM Ha 600 B u 90°
C (194° F). lna paccrossHuit Oonpmux, yeM 15.3 m (50 ¢yrtoB)
UCTIOJB3YHTE CIEeNYIOMUI OONBIINN pa3Mep MPOBOJIKH.

TaOnuuka JaHHBIX
DJIEKTPONPOBOAKA U NMPETOXPAHUTEH I IEKTPHUECKHX

anmaparos
BoabT ®a3a KBt A Pazmep  MuHum.
3JIeTpo- Pa3mep

npoBoaku Ilpemoxp.

2207240 Opnna 11.25 51/56 4/4 70/70

220/240 Opnna 13.50 56/61 4/3 70/80

220/380 Tpu 11.25 51/29 10/10 50/50

220/380 Tpu 13.50 56/35 10/10 50/50

12
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3-1. IOJITOTOBKA

PA3JIEJI 3. OKCIINIYATALIUA

IlepBbIii mar B UCHOJB30BAHUM (PPUTIOPHOTO  amrmapara
kopnopauuu Kocateq 3akimouaeTcss B HM3YYCHMM IIaHEIU
YIIPAaBJICHUS.

Bropoii mar 3akiro4aercs B ONPEIEICHUN YCTAHOBOK BPEMEHHU U
temneparypbl. B maparpadax 3-8 u 3-9 npuBeneHsl pa3iuuHble
OPOAYKTHl € pEKOMEHAYEMBIMH YCTAaHOBKAMU BpPEMEHU U
Temneparypbl. Bce 3HaueHHs BpeMEHU M TeMIlepaTyphl JaHbl
NpUOJIM3UTENIEHO U M3MEHSAIOTCS B 3aBUCHMOCTH OT pa3Mepa U
KOJIMYECTBA CHIPOT0 MPOYKTA.

Tperuii mar 3akiaoyaeTcsi B HUCIOJIb30BAHUM IMHIIM CaMOTO
BBICOKOTO KadecTBa, IIPaBUIBHOM HApe3Ku U YAAJICHUU

W3JIMIIKOB XHUpa. Beskuil pa3 HCnoyib3yiuTe CBEXXUE MPOAYKTHI.

YeTBepThlil IIar 3akiIr04yacTcss B BHIOOpPE MAHMPOBKH, KOTOpas
J1aCT BOCXUTUTENBHYIO, 30JIOTUCTO-KOPUYHEBYIO KOPKY.

13
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3-2. CTAPTOBBIE
ITPOLIETY PBI

Jlis mepBOHAYAIBHOrO 3amycka (PUTIOPHOTO ammapara, a TaKKe
KaKJIbIH pa3, Korna (pUTIOPHBIA ammapar MEePEeHOCHTCS Ha MECTO
9KCILUTyaTallukd, Haxo4dAChb ICpC] OSTHUM Ha XOJoAC WJIW B
BBIKJIIOYEHHOM COCTOSIHMM, HEOOXOJMMO BBIMOJIHUTH CJEIYIOIIHe
IPOLENYPHI.

10.

11

[IpoBeprTe, 4TOOBI BCE BBHIKIIOUYATENN OBUTH BHIKITIOYCHBI.

Y6enutech B TOM, YTO CIIMBHOM KJIanaH M KJanaH GuibTpa
3AKPLITBI.

VY nanure Kop3uHy U3 KoTiia. OCTaBbTe KPHIIMIKY B OTKPHITOM
MOJIOKEHUH.

Hamonuure xoten maciom 1o ypoBHs nuHuu. Cwm. maparpad 3-3.
[Toncoenunute nuTaHue K anmapary.
ITocTaBbTe riIaBHBIN BEIKIIOYATEND B IToJIokeHne POWER.

VYcranoBure temmnepatypy Ha 163°C (325°F). 3aropurcs
UHAUKATOP TEMIIEPaTypBhl.

Korma macno narpeercs no 163°C (325°F), uaaukatop
TEMIIEPATyPHI [IOTaCHET.

TmaTenpHO epeMelanTe Maciao i €ro PaBHOMEPHOTO
HarpeBa. Y 0euTeCh B TOM, UTO MacJIO B HWKHEH YacTH KOTJIA
pa3MeIIaHo U PaBHOMEPHO HArpeTo.

Ilocne Toro, xak TeMmmepaTypa Macia CTaOMIM3UpPYETCs, Kak
MUHUMYM, B TeueHue 30 MUHYT, IPOBEPHTE TEMIIEpaTypy Macia,
UCIIOJIb3YS CHELMAIBHBIN TEPMOMETD.

.Ecnmn macno He Obulo OTGMIBTPOBAHO TEpe] MOCIECTHUM

BBIKJTFOUCHHEM, €T0 CIIEYET OTPHILTPOBATh ceiiuac, mocie Toro,
KaK Maclo Harpeercs JO TemIepaTypbl HYKHOW IS
npurotoBiaeHuss 163° C (325° F) u mepen ucnonb30BaHUEM
anmapata. Cm. maparpad 3-13.

14
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3-2. CTAPTOBBIE
INPOLEAYPHI
(mpoposxenue)

12. Ecnu  macio He ObUIO OTQHIBTPOBAHO TNEpeA  IOCIEAHUM
BBIKIIFOUCHHEM, €TO CIIEYET OTPHIBTPOBATh ceiiuac, mocie Toro,
Kak Maclio Harpeercs [0 TeMIepaTypbl HYXHOH Ui
npurotoBieHuss 163° C (325° F) u mepen ucnonb30BaHUEM
arnmapata. Cm. maparpad 3-8.

Ecnn temneparypa macna npesbimaer 215° C (420 F°) nemenyienHo
OTKJIIOYMTE IUTAaHME Ha TIJIABHOM IIpepbIBaTele M IPOU3BEAUTE
peMoHT ammaparta. Eciu  Temmeparypa  macia  IPEBBICUT
TEeMIeparypy TOYKM BOCIUIAMEHEHHUs, BO3HMKHET IIOXKap, B
pe3yiabTare d4ero OyayT TSDKENIble OXXOTHM W/WIM - TOJIOMKa
000pyIOBaHUA.

13. Onyctute, myctyto kop3uHy B koted. (ITuma Oyner nodasiena
MO3XKe. )

14. YcranoBuTe TepMoCTaT Ha BbIOpaHHyI0 Bamu Temneparypy
IPUTOTOBIICHMUS.

15. YcranoBure TaiiMep Ha BeiOpanHOe Bamu Bpemst
npurorosieHus. Teneps Bel rOTOBBI K IPUTOTOBIICHHUIO.

MNPUMEYAHUE
He mo3Bomsiite ¢putiopHOMy anmapary HaXOJIWUThCS MPH BBICOKOM
temrnepatype 163° C (325° F) wiu Bbllle AJIUTEIBHOE BpeMs,
MOTOMY 4YTO Macjo TMPOCIYXUT MeHblle BpemeHu. Korma
GpUTIOpHBII anmapar He MCIHOJIb3YEeTCsl, YCTAHOBUTE TEPMOCTAT Ha
temneparypy 135°C (275°F) nnmn Huxe.

15
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3-3. HAIIOJIHEHUE UJIK |1. Bo ¢putiopHoM anmapaTe AJsi NPUTOTOBJICHUS MPOIYKTOB IMOJ
JOBABJIEHUE JIaBJICHUEM peKOMeHyeTcs HCIIOJIb30BaTh JKUJIKOE
MACJIA BBICOKOKAYECTBEHHOE  Macio  Juil  kapku.  Hekoropsie

HU3KOCOPTHBIE Macja MMEIOT BBICOKOE COAEp)KaHUE BJard, 4ro

NPUBOJUT K BCTICHUBAHUIO MacCia U HAKHUIIH.

2. Ecnu wucnonb3yercss TBEpAOE Maclo, TO OHO JOJIKHO OBITh
CHayaJla pPacTOIUIEHO, a 3areM 3aluTo B Korten. [lombiTku
pacTONUTh TBEPAOE MAcjlO B KOTJIE€ MOIYT IMPUBECTH K
BO3TOPAHMIO MJIU ITOATOPAHUIO CBEXKETO Macia.

OCTOPOXHO

[lpn HanodHEeHMM MacioM, BO H30EXKAaHUE CEPHE3HBIX OXKOTOB,
ClleflyeT HaJeTh MepuaTKu U ObITh OYEHb BHUMATENbHBIM. Takke
no0aBIeHNe Macia B Y)K€ HaXO[sIIeecss B KOTJIE Hal0 IPOU3BOANTH
OCTOPOKHO, 4TOOBI M30ekKaTh Pa3OpBI3TUBAHMUS Maclla U CephE3HBIX
OYKOTOB.

3. Amnmapart paccuutan Ha 22 kr (48 ¢yHTOB) Xuakoro macna. Ha
3aJHE CTEHKE KOTJIa HAaxOIUTCS HHIMKATOp  ypPOBHS,
YKa3bIBaIOLUI HYKHBII YPOBEHb HATPETOr'0 Macia.

4. XomomHoe Macio cienyeT HanuBaTh npuMmepHo Ha 1% cm (Y2
JI0Ma) HUKE JTMHUHU YPOBHs. Macio yBenIuuuTcs B 00beMe TIpHu
HarpeBaHuu.

3-4. YXO/J 3A MACJIOM 1. Jlna 3amuTsl Macna, Korjaa (pUTIOpHBIA amnmapar He Oyaer
UCIIONIb30BaThCsl B OmipKaiiliee BpeMsl, TEMIIEpaTypy CIEAyeT
noHu3uTh 110 135°C (275°F) unu Huxke.

2. llpu nOpUrOoTOBIEHMM NAHUPOBAHHBIX MPOAYKTOB [UIsI TOTO,
9TOOBI Macjio OBLJI0O YHUCTBIM, HEOOXOIUMO pEryJsipHO €ro
bunsTpoBaTh. Macino ciaeayet GUIbTpOBaTh Kaxkble 3-6 IIUKIIOB
T'OTOBKH. I[J'I}I MOJIYYCHHA I BBICHICTO KadyecCTBa,
KOJIMYECTBO  HUKJIOB  IIPUT'OTOBJIEHWA  BE3
OUJIbTPALIMM HE JOJDKHO [IPEBBIIIIATH 6. Cwm.
naparpad 3-8 mist GpuIbTpaIyy.

3. ITlopnep:kuBaiiTe KOJMYECTBO Maciia Ha MPABHWILHOM YpPOBHE, IO
HE00X0AMMOCTH 100aBJISITE CBEXKEEe MACIIO.

4. ExenHeBHO TpOBepsAMTEe XOJOJHOE Macjio Ha HaJu4yue
HEMPUATHBIX 3amaxoB. Macio, uMerniee IUIOXO0M BKYC WIIH,
MOKAa3bIBAIOLIEE TMPU3HAKK BCIEHUBAHMUS WM MY3bIPEHUS,
caenyet ynanuts. COJAEPXUTE KOTEJI B UACTOTE.
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3-5. YIIPABJIEHUE AIIIIAPATOM.
Ha nucnnee anmaparta otoOpaxarorcs Bce HEOOXOQUMBIE Ul YIPaBJICHUS MALIMHON NaHHbIE. YeThipe
UG pbI B IPaBOM YaCTH JUCIIIES MPEICTABISAIOT BpeMs IPUTOTOBICHUS (MUHYTHI, CeKyH bl). Ha manenu
YIPaBJICHUSI IPUCYTCTBYIOT AeCATh KHOMOK (1-0), KOTOpbIE UCTIONB3YIOTCA JJIsi COXPAHEHUS MPOrpamMMm
IIPUTOTOBJIEHUS B MaMsTH anmnapara. J[js nporpaMMupOBaHus BBIIIOJIHUTE CIEAYIOLINE JEHCTBUS:
Haxxmute kHOTIKY «1 .
e HaxmMuTe Ha KHONKY BbIOOpa TeMIepaTypbl M, HCIOJIb3Yys CTPENIKH, BbIOEpUTE HEOOXOAUMYIO
TeMIepaTypy NPUTOTOBJIECHUS.
¢ HaxMuTe Ha KHONKY BbIOOpa BpPEMEHHM M, HCIIOJIb3YS CTPENIKH, BBIOEpUTE HEOOXOIMMOE BpeMs
IIPUTOTOBJIEHUS (MUHYTHI, a 3aTEM CEKYH/bI).
e s COXpaHEHMs JAaHHBIX HAKMUTE U YAE€PKUBANTE KHONKY «1» B TEUEHUE OJHOM CEKyH/IbI.
OcranbHble KHOIKU IPOrPAMMUPYIOTCS TAKUM K€ 00pa3oM.
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3-6. OTHOCTAJIUMHOE
IMPUT'OTOBJIEHUE
MPOJYKTOB

INPUMEYAHHUE

Bce npemsioxkeHHble 3HAYEHUS
BpEMEHH U  TEeMIIepaTypbl
paccuuTaHbl Ha 3arpy3ky B 4.5

kr (10 ¢pyHTOB).

Iar 1

OTOT METOA OAHOCTAJAMHHOTO NPUTOTOBJIEHUS PEKOMEHIYETCS IS

IIPUT'OTOBJICHUA C

HCITIOJIB30BaHUECM

bpuTIOpHOTO

amrmapara

kopropannu Kocateq. B crnemyromieii Tabnuie mpuBEICHB COBETHI
[0 YCTAaHOBKE BpPEMEHU U TEMIIEpaTypbl UIsl OJHOCTATUIHHOTO

IMPUTOTOBJICHUS:

IIpoaykT (pa3Mep KaKI0ro Kycka)

Kypwuua (1 kr (2% ¢yHTa), pazpexbre
Ha 8 Wu 9 KyCKOB)

Pri6a (113 r (4 yaumn))
Kpesetka
@opens (283-453 1 (10-16 yHIHiT))

Csunas otouBHas (113-142 r (4-5
yHOui), 1.2-1.9 cm (V2 - % mroiima)
TOJIITAHON)

Pe6peimku (1.140 xr (2Y2¢yHTa))

Misico kybukamu (170-183 r (6-10
yanui), 0.6-2.5 cm (V4-1 mroiima)
TOJIITAHON)

Ot0OuBHas Tensubs kotaeTa (113 r (4
YHIIUH))

Kaprodens (4.5 xr (10 pynTOB),
Hape3Ka JoJIbKaMu)

Temneparypa

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 Munyt

3% MuHyTHI
2 MuHyTHI
5 MunyT
5 MunyT

14 Munyt

5 MunyT

4 MUHYTBI

8 Munyt

1. Bosbmure KypuHBIe YacTH JIMOO 4 WM 5 pa3pe3aHHBIX HA KYCKH
KypHI[ U3 XOJOJWIbHUKA, U TIOJ0XKHUTE UX B pakoBUHY. [lomoiiTe
Kypully, U TYyT >X€ BBIBEPHUTE CYCTaB B OCIpPEHHON YacTH

(TroJTouKe).
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3-6. OTHOCTAJIUMHOE
MNPUT'OTOBJIEHUE
MNPOJAYKTOB
(mpomoskeHune)

2. Ypanute W3NHIIKH XKUpa OT Oepa.

3. BriHbBTE Kypuny H3 BOJAbI U JaiiTe cllerKa CTeYb BOAC, HO TakK
9TOOHI B KyCKax OoCTajlaCh BJjiara.

[Har 2

Ilpn wcnonbp30BaHMM MAHUPOBOYHOW MAIIMHBI  HAIlOJHHUTE
uwmHAp npumepHo 3.6 — 45 kr (8 — 10 ¢QyHTOB)
MaHUPOBOYHOH cMecu. [lomecTuTe crerka BiaKHBIE KYyCKH Ha
CITYCKHOM %eJl00 MaHWPOBOYHON MaIlIMHBI.

5. Tlo3BonbpTe MaHUPOBAHHBIM KyCcKaMm MaJaTh Ha MOJHOC 1O Mepe
MPOXOXKACHUS Yepe3 MAaHUPOBOUHBIA LIUITUHIP.
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3-6. OMTHOCTAJIUMNHOE
MMPUTOTOBJIEHUE
MMPOJYKTOB
(mpoaoskeHue)

ar 14

6. Eciu manupoBoYHas MamIMHa HE HMCIIOJIB3YETCs, MUILY CIEAYyeT
IIOMECTUTh B CyXYyI0 CMEChb M OOBAJAThH, YTOOBI KaXIbIH KYCOK
OBbUT OKPBIT CMECHIO.

7. CTpsAXHUTE JHIIHIOK NAaHUPOBKY U MOJIOKUTE MaHUPOBAHHBIN
MPOJYKT Ha TOJHOC JJIA XpaHEHUs B XojoawibHuKe. [lomoxure
CBEpXYy Ha [MAaHUPOBAHHYIO MHUIIY BIAKHYIO TPANKY IS
nojJiepKaHusl  BIaXHOCTH. [laHMpOBaHHAas THINA JIOJDKHA
npoJiexaTh, Kak MUHUMYM 30 MUHYT, mepej] MPUTrOTOBICHHUEM,
JUIS TOTO, YTOOBI TMHUINA BIWTAJA CICIMA U3 TTAHUPOBKU U IS
YIIYUIICHUS] TPUIATIAHUS TAHUPOBKHU TTHUIIIH.

8. TlogrotoBpTe (GPUTIOPHBIN ammapar, B COOTBETCTBUU C
naparpadom 3-2.

9. Pa3memaiite ropsiuee Macio.
10. OnycTuTe MycTyI0 KOP3UHY JIJIsl IPUTOTOBJICHUS B MACIIO.

11. YcranoBure Bpemsi U TeMIlepaTypy, B COOTBETCTBUU C BHUJIOM
MPUTOTOBISEMOTO TPOYKTA.

12. YcraHoBUTE TEPMOCTAT HA HY)KHYIO TEMIIEPATYPY.
13. YcranoBute TaiiMep, HO ITOKa HE BKJIIOYATE.
IMPUMEYAHUE
[lepen momemieHMEeM TPOAYKTa B KOP3UHY YOEIUTECh, UTO
TeMIlepaTypa Macjiia COOTBETCTBYET BEPHOW  TeMIIepaType

MPUTOTOBJIICHUS JAHHOTO BHJA MPOAYyKTa. Takke yOoeauTech B TOM,
yTo He roput uaaukarop TEMITIEPATYPBIL

14. TlomecTuTe MNPOAYKT B TOTPYKEHHYIO KOpP3UHY, OITyCKas
cHavasna Oospmive Kycku (O6epa u HOXKH). ITO JacT OONbIIUM
KyCKaM HECKOJIbKO JOTOJHHUTEIBHBIX CEKYH]I MPUTOTOBJICHUS B
maciie. OCTaBbTE KPBIIIKY OTKPBITOM.
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3-6. OTHOCTAJIUMHOE
MNPUT'OTOBJIEHUE
MNPOJAYKTOB
(mpomoxeHue)

w s

15.

20.

18.

19.

Crnerka NpuUNOJHUMUTE KOP3UHY M BCTPAXHHUTE, YTOOBI YaCTH
OTICNWINCh Apyr oT apyra. OOpaTHO ONyCTUTE KOpP3HHY B
Macio. JTU ASUCTBUS MPEAOTBPATAT MOSBICHUE OETBIX MATEH Ha
IIPUTOTOBICHHOM IIPOIYKTE.

. CHuUMHUTE 3axBaT C KOP3WHBI M OBICTPO 3aKpOMTE KPBILIKY.

3anpuTe ee Ha 3alleNKy.

. 3aKpyTUTEe ILIMHHIACIb KPBIIIKK IO YacOBOW CTpENKe, 4TOOBI

HAJeKHO 3aKpENUTh M TEePMETHYECKU 3aKpbITh KPBILIKY.
CoBMecTUTE KpacHBIM MIap Ha IIMUHAENE C TaKUM JK€ Ha
3alleiKe.

Kppiliky HYXHO Kak cCjenyeT 3alepeTb, U COBMECTUTh KpPaCHBIE
miapbl, B IPOTUBHOM CITy4ae BO3MOKHBI CEPHE3HBIE 03KOTH.

3anmycTUTe COOTBETCTBYIOLIYIO IPOIPaMMY IPUTOTOBIICHHUS.

B TeueHHMe HECKOJILKHX MHUHYT CTpCJIKAa MaHOMCTpa AOJDKHA
OoKazaThCsi B pabodeil 30He (operating zone). Eciu crpenka
MaHOMETpa HE OKa3zajnach B paloueil 30He, NepenpoBepbTe
npoueaypsl M 3areM o0paTuTech K pas3felly BbISBICHHS
HEUCIIPAaBHOCTEH.

B kxoHue unukia npuroToBiieHus (TalMep AOHAET A0 HYJIA)
(GPUTIOPHBIN  ammapaT aBTOMAaTUYECKH COPOCHUT JaBJIICHHE U
IPO3BYUYUT CUTHAJI, TIOTACHET MHAMKATOp TaMepa.

IIpoBeppTe moOKa3aHWs MaHoMeTpa. He mbITaiiTech BpamaTh
MIMUHACITL WM OTKPBITH KPBIOIKY 40 TOTrO MOMCHTAQ, IIOKa
JaBjieHUe He ymaaeT A0 Hyis. OTKpbhIBaHME KPBILIKH, KOTAa
KOTCJI HaXOAUTCA 1IOJ HaBJICHHUCM, MOXKCT IIOBJICYHL YTCUKY
ropsiYero Macja M BJIard U3 KOTJja, B pe3yJIbTaTe Yero BO3MOKHBI
TSKEJIBIE 0KOTH OIepaTopa.
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3-6. OTHOCTAJIUMHOE
MNPUT'OTOBJIEHUE
MNPOJAYKTOB
(mpomoxeHue)

21.Ilocne Toro, Kak JaBJ€HUE YN0 JO HyJs, TMOBEPHUTE
HIMUHJETb TPOTUB YacOBOM CTpENKH NPUMEPHO Ha OJIUH
HIOBOPOT.

[ BHUMAHUE ]

He xauaiite u He u3rubaiite KpecToOOpa3HyI0 PyUKy IIMUHACIS IpU
OTKPBIBAaHWM, TaK KaK 3TO MOXET TOBPEIUTh KpEIUICHHE B
MOTIEPEYHOM CTEpIKHE.

22. AKKypaTHO TOJHUMHTE KpBIIIKY, YTOOBl OoyblIas dYacTh
KOHJICHCATa Ha KPBIIIKE CIMIACh BHU3, a 3aTE€M HapyXKy 4epes
CIIMBHOM KaHAJI ¥ HE II0Majia B MacJo.

[ BHUMAHUE ]

He nmo3BosnsiiTe KpbllIKke XJI0MATh 10 €€ 3aJHEMY YIIOpY, TaK KakK 3TO
MO>KET MOBPEIUTH CTEP>KEHb.

23. BecraBpTe 3axBaT B KOp3uHy. [lonHMMUTE KOP3UHY U NOABECHTE
ee Ha Kpall KoTia, 4YToObl cTekyno wmacio. Jlo Toro, Kak
BBITPYXaTh MPOAYKT HA JIOTOK, JalTE €My CTe4b IpUMEpHO 15
CEKYH]I.

/| 24. HemenJIeHHO MOJIOKUTE MPOJAYKT B TEIJIOBYIO BUTPUHY.

25. JlaiiTe Macily momorpeTbCs A0 Hayajga CIEHYIOIIEH 3arpys3KH.
(Knure, noka He Boikitountcst unaukatop TEMITEPATYPBI.)

3-7. E XEJHEBHOE
OBCJY’KUBAHUE

Kak Bcsakoe muiieBoe oOopymoBaHue, QPUTIOPHBIN —ammapaT
kopnoparmn  Kocateq TpeOyer yxoga H  COOTBETCTBYIOILETO
TEXHUYECKOoro oOciyxuBanus. Huwke B Tabnuie KpaTKO H3JI0XKEH
IUIAH ~ TEXHUYECKOro  oOciyxkuBaHus. B HmKeciemyromumx
naparpagax TpPUBEACHBI MOLIArOBBIE JIEHCTBHS TEXHUYECKOTO
00CITyKMBaHUsI, KOTOPBIE BBIIOJIHSIIOTCS ONIEPATOPOM.

HeiictBue IHaparpad IlepuoguyHOCTH
@unpTpanus Macia 3-8 Kaxneie 3-6
IIUKJIa
MIPUTOTOBJICHUS
3ameHa Macna 3-8 ITo TpeGoBanuIO
3ameHa (UITBTPOBATHHOTO 3-10 [To TpeboBanuto
KOHBEpTa

22



KOCTHRTEQ

V4 .’& Korean Catering

Equipment Manufacturing
N Company Inc.

3-8. DUWIbTPAIIUA
MACJIA

[Har 2

Ouncrtka pabodero 3-13 ExenneBHo
KJIaraHa

Ouncrtka KOTIA 3-12 [To TpeboBanuto
OuncTka BBITYCKHBIX TPYO 3-14 ExenneBHo
IIpoBepka - ExenenenbHo

JONIOJTHUTEIBHOTO IIJIaHTa

JUIS1 TIPOMBIBKH HA U3HOC

[TpoBepka - ITo TpeGoBanuIO
JIONOJTHUTEIIbHON KOP3UHBI,

(GUIBTPYIOIIEH KPOIIKH

[Ipu NpUTOTOBICHNUU NMAaHUPOBAHHBIX MPOIYKTOB TpeOyeTcsl dacTras
bunpTpamus. [IpoOyiiTe Ha BKYC XOJIOJHOE MACiIO KaKIbIi JICHb.
Cnengutre 3a TEeHOOOpa30BaHMEM B Macie BO BpeMs ITUKJIOB
MPUTOTOBJICHUS. Y ajsiite Macjio TpH TOSBICHUM TEPBbIX
NpU3HAKOB TMeHooOpa3oBaHus. OCYIIECTBISIATE OYUCTKY KOTJIa
KOKIBIA pa3 1mocie 3aMeHbl WK (UIbTpaluyd Macia CIeTyHOIIUM
obpa3zom:

1. Otxnrounte anmapar OT OCHOBHOM 3JEKTPUYECKOM CETH.
JlocTanbTe H TNPOMOWTE KOpP3UHY [JIi TPUTOTOBJICHUSA B
MBUIBHOM pacTBope. THIaTeNbHO MPONOIOCKANTE.

INPUMEYAHUE

Hawnyummii  pe3ynprar maer QuUIbTpanus, IpH KOTOPOU
TEMIIEpPAaTypa Macjia COOTBETCTBYET HOPMAJIBHOW TEMIIEpaType
IIPUTOTOBJICHUS.

Hcnonp3yiiTe METATUIMYECKUI IIATEINb JJISI CHATHS HAKOIUJIEHUN
Ha CTeHKax KoTja. He ckoOmuTe HarpeBaTeIbHBINA AJIEMEHT.

OunbTp NODKEH OBITh TNPABWIBHO YCTAHOBIIEH TIOJ CIIMBHBIM
KJIaaHOM. DTO MPEJOTBPATUT Pa30OpBI3TUBAHUE TOPSYETro Macia Ha
noisi. Pa3Ophi3ruBaHre MOXKET IMOBJIEYh 3a COOOW TSDKETbIE OXKOTH.
[Ipy uCHONIB30BAaHUU JOMOJHUTEILHONM KOP3WHBI, 3aJI€PKUBAIOIICH
KpOIIKH, OyIbTe€ OCTOPOXKHBI BO H30EKaHUS Pa3OpPBI3TUBAHUS
ropsiuero  Macia.  Kop3mHa  gomkHa ~— OBITh  yCTaHOBJICHA
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Har 4

HETOCPEJCTBEHHO O] CIIMBHBIM KJIAIIAHOM, M €€ OMOPHBIC PYUYKU
pacrojiaraloTcsi Ha CIMBHOM IMOJJIOHE. B pe3ynbrare BO3MOKHBI
TSDKeNble 0KOTU. [1o HEeoOXOIMMOCTH 3aJep)KUBAIOIIYI0 KOP3UHY
CIIEIyeT OIMOPOXHATh. HEBBITIONHEHHE JTUX YKa3aHUH MOXKET
MOBJICYH 32 COOO0M Pa3OpPBI3TUBAHUE U TSIKEIBIE OXKOTH.

3.

OueHb MEIJIEHHO OTKPOWTE CIMBHOM KIAlaH, CHayajga Ha IOJ
00opoTa, a 3aTeM MEIJICHHO MOJTHOCThI0 OTKPOWTE KJamaH. ITo
3aIIUTUT OT YPE3MEPHOTO Pa30pPBI3TUBAHUS TOPSYETO Macia BO
BpEMsI CJIMBA B CJIMBHOM TTOJIJIOH.

B T0 Bpems kak Macio ciauBaeTcsl U3 KOTJa, UCTIONb3yHTEe HIETKU
JUISET OYMCTKH OOKOBBIX CTEHOK KOTJIa W HarpeBaTeIbHBIX
snemeHToB. Eciu cnuBaemoe Macino colepkur B cebe
MaHUPOBOYHBIE KPOIIIKH, UCIIONBb3YITE WEeTKy IS
MPOTAIKUBAHUS KPOLIEK B MOAIO0H QUIbTpA.
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3-8. DUJIbTPALIUS
MACJIA
(mpoposkenue)

Kornma Bce Maciio crever B MOAA0H, IOYUCTUTE IIETKOM OOKOBBIE
CTEHKH M THO KOTJIA.

[TomoiiTe KOTEN CIIEayONTUM 00pa3oM:
A. 3akpoiiTe CITMBHOM KJIaIlaH.

b. Otkpotite kinamnan GuabTpa.

JlepuTe KpBIIIKY KOTJIa 3aKphITON 71l TOrO, YTOOBI MepBast
MOCTYIHUBINAS TOJT HAIOPOM IMOPIHMS Macja HE BHIILIECHYIACh
U3 KOTJIa HapyXy, 3TO MOXET CTaTb NPUYUMHOWU TSIKEBIX
0’KOT'OB.

B. IlocraBbTe BhIKIIOYATEIb B IojoxkeHne «PUMP» (Hacoc).
OCTOPOXHO OTKPOWTE KpPBINIKY KOTJIAa C TEM, YTOOBI
MPOBEPUTHh MPABWIBHO JM Macjio MOCTyMaeT Ha3aja B
KOTeNI. 3amojaHuTe KoTen Ha 1/3 o0bemMa H 3arem
BBIKJIFOYHTE HACOC.

Ecnu B mMacne BO3HUKAIOT MY3BIPHKH BO3yXa, BO3MOXHO, YTO
COCTMHEHUE Ha TpyOKe (UIbTpa HEAOCTATOYHO 3aTsHyTO. Ecim
9TO TakK, TO BBIKIIOYUTE Hacoc. MCHONb3yiTe pyKaBHUIIBI, IS
3aTSHKKU COeTMHEHMsI. BO3MOXKHBI Cephe3HBIC OXKOTH.

I Cmolite u mnouumcTure CTeHKM Kotia. Mcmosb3yiite L-
00pa3HyIo WETKY /Il OYUCTKH HarpeBaTeIbHbBIX IEMEHTOB.

. Tlocne Toro, kak CTEHKM W JAHO KOTJA OYHUIIEHBI, OTKPONTE
CIIMBHOM KJIaIlaH.

HpI/I Haauuuy Ha Bamrem armnapare AOINOJIHUTCIIbHOIO MIJIaHra
AJI IIPOMBIBKH MOTYT BBIINIOJIHATBHCA CICAYIONINUC JIeNCTBUS.

A. CoenuHUTE OBICTPOPA3HEMHBIM COCIUHHUTENh IIJIaHTA C
COCIMHUTEIIEM «Ilala», PacloyIOKEHHBIM 32 JIBEPbIO PSAIOM
C pyuko# kiamaHa ¢uubTpa. s 3TOTO, OTBEIUTE HAa3aad
MPYXUHY OBICTPOPA3hEMHOM COCIUHUTENIC «Mama» H
3aUKCUPYHTE ITOT COCTMHUTEINIb Ha COSAMHUTEIIE «TIara».
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3-8. DUJIbTPALIUS b. Y6enurech B TOM, 4TO HAaKOHEYHHK IIIJIAHTA HATIPABIICH BHU3
MACJIA Ha AHO Korjia. OMmMycTHTE KpBIIIKY IOBEPX HAKOHEYHUKA,
(mpomoJKeHHe) 3aKpoiiTe KiamaH ~(QWIbTpa W MOCTaBbTE  TJIABHBIN

BBIKITIIOUaTensr B mosoxxeHne PUMP (wacoc). OcToposkHO
JNEp)KUTE  HAKOHEUYHUK BO  HM30EKaHHWE  YPE3MEPHOTO
pa3OphI3ruBaHusl.

OCTOPOXHO

bynbre OCTOpPOXKHBI, YTOOBI MPENOTBPATUTH OKOTU OT
pa3OpBI3TUBAaHUS TOPSYEro Macia.

B. IIpomoiite BHyTpeHHOCTh KOTia. OCOOEHHO IMPOMOWTE
TPYAHOOYMILAIOIIMECS MECTa, Takhe KaK JHO KOTJa.
IIpomoiiTe BOKpPYT HarpeBaTeIbHbBIX 3JIEMEHTOB.

I'. Tlocme aOCTaTOYHOTO TMOJOCKAaHUSI MAacioM, 3aKpOWTe
CJIIMBHOM KJ1amaH.

Jl. IlocTaBbTe TaBHBIN BHIKJIIOYATENIh MUTAHUS B ITOJIOKCHHUE
OFF.

[loxcoenuusiiTe U OTCOEIUHANTE TPOMBIBOUYHBIN LIJIAHT TOJIBKO,
KOTI'Jia TJIAaBHBIN BBIKJIIOYATEIb IUTAHUS HaXOJUTCS B IIOJIOKESHUU
OFF. Taxkxe, HCTIONB3YHTE CYyXYIO TPAIKY WU MEPUYATKY, YTOOBI
n30exarb OXOTU. HeBBIMOMHEHUE OTUX YKa3aHUH MOXKET
MIPUBECTU K TSOKEIBIM 0XKOTaM OT OpBI3rOB ropsvero macia u3
COEIUHEHMS «IIaIa».

E. Orcoenvnure mmanr. Ha MuHYTY HOOHUMHTE BBEpPX
HAaKOHEYHMK IIJJaHra, 4ToObl Macio, OCTaBIIeecs B
IIJIAHTe, CIIUIOCH B KOTEI.

8. BrpikauaiiTe Bce Macio ©3 TOIO0HA (UIBTPOBAIBHOM
YCTAaHOBKHM OOpaTHO B KOTEJ. 3aKpPOWTE KPBIIIKY Ha BPEMs
NIEPBOl BOJIHBI BHIKAUWBAHUSI.
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3-8. DUJIbTPALIUA
MACJIA
(mpoposkenue)

lar 9

Hlar 11

Kornga nHacoc BbIKauMBaeT TOJILKO BO3AYX, B Macie, KOTOPOE B
KOTJIE, TIOSBSTCS My3bIpbKU BO3yxa. CHavana 3aKpouTe KIlaraH
bunbTpa, W 3areM TEPEKIIOYUTE TJIaBHBIA BBIKIIOYATENb
nuTtanud n3 nonoxenusa PUMP B nonoxenue OFF. D10 3anmmTuTt
Hacoc (GUIbTpa U TPYOOIIPOBO/I OT HAMIOJIHEHHUSI MACIIOM.

INPUMEYAHUE

[Ipu nosiBieHNM My3bIPHKOB BO3/1yXa, HEMEIJIEHHO 3aKpOMTE
KinanaH (uiabTpa. DTH JEHCTBUS 3AIIUTAT OT HACBIIICHUS
Maciaa BO3JyXOM, CJIEAOBATEIbHO, K YBEJIMYEHHUIO CpOKa
MCIIOJIb30BaHUS Maca.

. [IpoBeppTe ypoBeHb Macina B korie. [Ipum HEoOXoammocTu

n00aBbTE CBEXKETO Macja JI0 JUHWUW YPOBHS HA 3aJlHEH CTCHKE
KOTJIA.

INPUMEYAHUE

[TpuGmm3uTenbHO MOXKHO BBIOJHUTH 10-12 dubTpanuid,
UCTIONB3Ysl OIMH YrOJbHBIA (HUIBTP, B 3aBHUCUMOCTH OT
HECKOJIbKUX YCJIOBMI; KOJIMYECTBO U BHJ MPUTOTOBIEHHOTO
U OTQWIBTPOBAHHOTO TPOAYKTA, THI  HCIOIB3YEMOM
MAaHUPOBKH M KOJMYECTBA KPOILIEK, HAKOMHUBIIUXCS BHYTPH
ciuBHOro moanona. Korma ¢uinsTp 3acopuics, U CHU3WIACh
BbIKaYMBaeMasi CKOPOCTh IIOTOKAa, MPOYUCTUTE (GUIBTP U
noMeHsiTe yronpuelid GpunbTp. (Cm. maparpad 3-11 «3amena
YTOJIBHOTO QUIBTPaX».)

. [locne 3aBepiieHust GUIbTpALMKU OMOPONKHHUTE M MOCTaBbTE Ha

MCCTO IIOAAO0H AJIA CJIMBA KOHJACHCATA.

.Ecim B pmanHbplii MomeHT Bbvl coOupaerech MPOIOIIKUTH

HpI/II‘OTOBJIeHI/Ie MM, I1OCTAaBbTEC I‘JI&BHBIFI BBIKJIFOUYATCIIb
nutanusg oopatHo B mo3unuio ON U MOAOXKIUTE MOKa Maciio
3aHOBO Harpeercs.

3-9. MIPEAJOTBPAIIEHUE

ITPOBJIEM,
CBA3AHHBIX C
HACOCOM
PUJIbTPA

OTH eHCTBHUS OMOTYT B IPEIOTBPALICHUN TIPOOIIEM, CBSI3aHHBIX C
HacocoM (puiIbTpa:

Y ocToBepbTeCh, YTO YTONBHBIA (DUIBTP YCTAHOBJICH TJIAJKOMN
CTOPOHON BHM3 W PYYKHM Ha paMe€ 3aXaTbl 3a BBICTYNbl Ha
BHEIIHEH CTOPOHE pambl.
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3-9. MIPEAJOTBPAIIEHUE

2. YpaocTtoBepbTech, YTO KianaH (UIbTPa 3aKPHIT B TEUEHHE BCETO

MMPOBJIEM, BPEMEHU IIPUTOTOBIICHUS.
CBS3AHHBIX C
HACOCOM 3. UroObl OBITh YBEpPEHHBIMH, UYTO BCE Macli0 MOKHHYIO
OUJIBTPA TpyOONpPOBOJ M TOMITY, MO3BOJIETE MOTOPY IMOMIIBI paboTaTh
(mpoaoskenue) MOKa B MacJiie He MOSBATCA My3bIPhKH BO3/1yXa.

3-10. SBAMEHA OuIbTPOBAIBHBIA KOHBEPT JOJDKEH 3aMmeHsATbea mnocie 10-12
OUJTBbTPOBAJIBHO - | hunbrpanuii uiam BCAKUN pa3, KaK TOJIBKO OH 3aCOPUTCS KPOLIKAMH.

I'0 KOHBEPTA

Hlar 3

[TocTymaiite cneayrommum o0pa3om:
1. TlocTtaBbTe rN1aBHEIN BEIKIIIOUATENb MUTaHua B monoxeaue OFF.
2. MW3Bnexkure u cieiiTe CIUBHOM MOOIOH KOHIEH CATA.

3. OtTcoenuHUTE HAKUJIHYIO TallKy M JOCTaHbTE CIMBHOW MOJIJIOH
¢mIbTpa U3-MOJ KOTJIA.

Orta raiika Oynmer Tropsuedt. Jlms wm30exkaHus 0KOTOB
MOJIB3YUTECH 3alIUTHBIMU PYKABULAMU UJIU TPSIIKOM.

4. Jlns 6e30macHOTO MEpPEeMENICHHS MOA0HA (QUIBTpa C TOPSYHM
MacJIOM MOKET HCIIOIh30BAThCs CIICUAIbHAS TeNeKKa

OCTOPOXHO
Bynbre ocTOpoXHBI, 4TOOBI MPEJOTBPATUTH OXKOTH OT
OpBI3T TOPSYETO Maca.
5. TlogaumuTe GUIBTPOBAIBHBIC YKPAHbI U3 CIMBHOTO TOJIIOHA.
6. CwmoiiTe Maciio U KPOIIKH C MOBEPXHOCTHU CIUBHOTO TOJJIOHA.

BriMoliTe CIMBHOW IIOJJIOH MBIJIOM H BOAOHW. TIIATEIbLHO
MPOMOKMTE TOpAYEH BOJIOM.
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3-10. BAMEHA
®UJIIBTPOBAJIBHO -
'O KOHBEPTA
(mpomoskenue)

Mlar 7

7. OTKpyTUTE BCACHIBAIOIINMA MaTPyOOK U3 IKpaHa.

8. CHMMHTE MOJIHOC, YIEPKHUBAIOLIUNA KpPOIIKA, W THIATEIBHO
BBIMOWTE MBUIOM M BOJOH. THIaT€IbHO NPOMOMTE Tropsyei
BOJIOH.

9. CHuMMHTE 32KHMBI Ha (HUIBTPE U BBIOPOCHTE UCIIOIb30BAHHBIN
(uIbTPOBAIBbHBIN KOHBEPT.

10. BeiMoliTe MBUIOM U BOJION BEPXHHUI U HUKHUN (PUIBTPOBATHHBIC
3KpaHsbl. TIareapHO IPOMOMTE ropsiuei BOJOM.

[ BHUMAHUE ]

YaocToBepbTeCh B TOM, YTO (HIBTPOBAIBHBIC 3KpaHHI,
MOHOC, 3aJCPKUBAIOIININ KPOIIKU, 3aXKHMBl (QUIBTpA U
nmaTpyOOK THIATENHHO BBICYIICHBI TIepea cOopkoi (GuibTpa
(UIBTPOBATBHBIM KOHBEPTOM, TaK KaK BOJA Pa3MIT4uT
bupTpoBANTBHYIO OyMary.

11. IIpucoenuaNTE BEpXHUMA SKpaH PUIbTPA K HIKHEMY.
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3-10. 3AMEHA

PHUJIbTPOBAJIBHO -
I'0O KOHBEPTA

(mpomoskenue)

f CORMER FOLDE

FIRST FOLD

l SECOND FOLD

15.

16.

17.

18.

. 3aukcupyiite

. 3aIBUHBTE SKpaHbl B YUCTHIN QUILTPOBATBHBIA KOHBEPT.

. 3arHUTE YIIbl W 3aT€M JBaXIbl COTHUTE OTKPBITHIA KOHEI]

(GMIBTPOBAIBHOTO KOHBEPTA.

GUIBTPOBATHHBIN
YIACPKUBAIOIIAMHE 32)KHMaMH.

KOHBEPT IBYMSI

VYcraHoBUTE TIOHOC, 3aICPKUBAIOIINI KPOIIKH, IIOBEPX Oymaru
¢unbTpa. [Ipukpyrure narpyOox.

VY CcTaHOBHUTE MONTHOCTBIO COOpaHHBIN (QUIBTP B CIMBHOM MOJIOH
Y 33/IBUHBTE MOAJI0OH 00PaTHO MOJ| KOTENI.

[IpucoenuunTe HaKUAHYIO TaiKy BpydHylo. He wucnosb3yiite
rac4yHbIN KIIIOY JIJISl 3aTATUBAHMSL.

3aaBUHBTE OOpaTHO IMOJIOH Uil KOHJAEHcara. Temeps ammapar
TOTOB K pabore.
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3-11. 3AMEHA
YI'OJIbBHOI'O
PUJIbTPA

YTronpHBIN GUIBTP HY:KHO MEHSTH €KEIHEBHO WM BCAKHUHA pa3 Mpu
3aCOPEHUHN KPOILKaMHU.

BrinosiauTe cnepyronme maru:

1. TlocraBeTe ri1aBHBIA BBIKITIOUATENb MUTAHUA B rTonoxeHue OFF.

2. MW3Bnekure u ciaeiiTe CIUBHOM MOQIOH KOHIEH CATA.

3. OrcoenvHHUTE HAKUIHYIO TallKy W JOCTaHbTE CIMBHOW MOJJOH
buIpTpa U3-10/1 KOTJIa.

Ora raiika Oyger ropsueid. Jlns wu30ekaHUS O0XKOTOB
MOJIB3YUTECh 3AIIUTHRIMEA PYKABUIIAMH HJTH TPSIITKOH.

4. Jlns 6e30macHOTO MEpPEeMENICHHS MOA0Ha (QUIBTpa C TOPSYHM

MAacCJIOM MOXKCT UCIIOJIb30BaTHCA CIICHMalIbHasA TCIICKKA.

OCTOPOXHO

Bynpre OCTOPOXXHBI, YTOOBI NMPEJOTBPATHTH OXOTH OT
OpBI3r TOpsAYEro Macia.

5. BeIOpocuTe Macao WM BeIKauanTe ero 00paTHo B KOTEJ.

6. IloBepHuTe pyuykdn BHYTpH TOAM0HAa (UIBTpPA, YTOOBI

0CBOOOIUTH paMy PHUIIBTpA.
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3-11. BAMEHA
YI'OJIBHOI'O
OUJIbTPA
(mpomoskenue)

Ot pyuku Oyayr ropsuumu. Jlims wu3bexaHus 0>XKOroB
MOJIb3YHTECH 3AIIUTHBIME PYKaBUIIAMH WU TPSIIKOU.

CHHUMHTE U BRIOPOCUTE CTAPYIO MPOKIANKY GUIBTPA.
TiarenbHO BEIMOWTE M BBICYIIUTE TOJOH, PaMy U PEIIETKY.

VYcTaHOBHTE pelIeTKY U HOBYIO YTOJIbHYIO MPOKIAAKY GUIbTpa
IJIaJJKOM CTOPOHOM BHM3 U 3aKPENUTE PYUKaMU B IIOJJIOHE.
Y6enureck, 4TO pyyKH MPHKUMAIOT BBICTYIIBI paMbl, B
IPOTHBHOM ciy4ae GUIbTP MOKET HEIIPABUILHO pabOTaTh.

3a/BUHBTE CIMBHOM TMOJJAOH OOpaTHO TONM amnmapar, u
MPUCOSANHUTE HAKHIHYIO TaiiKy BpydHyl. He wucmonb3yiTe
TaeuHBIN KIIFOY JUIA 3aTSTUBAHUS.

. 3aABUHBTE OOpaTHO TOMJOH JUIA KOHJEHcaTa. Temeph ammapar
TOTOB K pabore.

3-12. OYUCTKA KOTJIA [locne mepBUYHON YCTaHOBKM (DPPUTIOPHOTO ammapara, Takxke Kak

mepea  CMEHOM Macja, KOTeNl CIeAyeT THIATeIbHO BBIMBITh
CIEeIYIOIUM 00pa3oMm:

1. TlocrtaBeTE TJIaBHBINA BBIKIIOYATEL NMUTAHUA B mojioxkenue OFF
(BBIKJIFOYEHO).

CrnuBHOM TOAAOH (UIBTpPa MOJDKEH HAXOAWTHCS TIOJ[ CIMBHBIM
KJIAlIaHOM JUISl TIPEIOTBpAIleHrs] pa3OpbhI3TUBAHUS WM BBIOpOCa
ropsiuux Kuakocted. OmunuOouHbIe TEHCTBHS MTPU BBHITOJTHEHUU dTOM

npoueaypbl MOTYT MPUBECTH K pa3OpbI3TUBAHUI0O U CEPHE3HBIM
0KOTaM.
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3-12. OYUCTKA KOTJIA
(mpomo.skenue)

B

CHEMICAL CHEMICAL
SPLASH RESISTANT
GOGGLES GLOVES

2. Ecnu ropsuee Macio HaXOMUTCS B KOTJIE, OHO JOJKHO OBIThH
CIUTO TMYTEM MEIJIEHHOTO OTKPBIBAHUS PYYKH CIMBHOTO
KlanaHa Ha mnon-obopota. [logokauTe HECKOIbKO CEKYHI U
3aTe€M MEJIJIEHHO MOJHOCThIO OTKPOMTE KIIaraH.

3. 3akpoiiTe cIMBHOW KjamaH. BeiieiiTe oTpaboTaHHOE Macjiao u3
nojoHa GuiIbTpa. 3aTeM YCTaHOBHUTE CIMBHOM MOAOH (puibTpa
o1 KOoTel 03 SKpaHoB (QUIIbTpa.

OCTOPOXHO

He pexomenmyercss mepeMemarb KOTEN WIM MOAAOH (QUIbTPa,
HaIlOJIHEHHBIE TOPAYMM MaciaoM. MOXKET BBIIUIECHYTBCS Tropsdee
Maciio. B pe3ynbraTe BO3MOXKHBI TSKEIBIE OKOTH.

4. HamomHuTe KoOTen ropsiyedl BOJOH 1O OTMETKH YpPOBHS.
Hob6asbre 114-170 r (4-6 yHUIMH) MOIOLIETO CPEACTBA IS
(GbpUTIOpHOTO armapaTa B BOJY M TIHIATEJIbHO nepemeriaiite. Jlis
OYUCTKU KOP3UHBI JJIsI TPUTOTOBJICHHUS €€ MOKHO MOMECTHUTH B
KOTeJl.

OCTOPOXHO

Bcerna gageBaliTe 3allMTHBIE OYKY WX 3alIATHBLIA [IUTOK HA JIUILO,
a TaKXKe pPE3MHOBBIC MEPUaTKM BO BpeMsi MOWKHM KOTJA, TaK Kak
MOIOIITMH PAacTBOP - BBICOKO MIenouHoM. M30eraiite OphI3r u Apyrux
KOHTAKTOB pacTBOpa C TIJIa3aMHU WM KOXKei, 4ToObl n30exaTh
CEpbE3HBIX OXKOTOB M clienoTy. BHUMaTensHO ynTaiiTe MHCTPYKIMH
o MOHMKe KoTia. Eciv Morwmuid pacTBOop IMONANET B IJasa,
MIPOMOMNTE WX XOJIOIHOM BOJION U HEMEUICHHO 00paTUTECh K Bpady.

5. VYcranoute temmnepatrypy 91°C (195°F) u mocraBbTe IIaBHBIN
BEIKJTIOUATeNb UTanus B monoxxeane POWER.

HUKOI'ZIJA HE CO3JIABAWTE JABJIEHUE B KOTJIE BO
BPEMS MOWMKU. OcraBbTe KpHIIIKY OTKPEITONH. Boma mox
JIABJICHUEM OKa)XKETCSl CBEPXIEPErpeToil M ee MOINaJaHue Ha KOXKy
MOJKET BBI3BaTh CEPbE3HBIE OXKOTH.
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3-12. OYUCTKA KOTJIA
(mpomo.skenue)

CUP OF

CLEANING
SOLVENT e~

6. Korga moracHer nammouka HarpeBa M TeMIlepaTypa pacTBOpa
mocturger 91°C  (195°F), HemeaIeHHO IIOCTaBbTE TJIABHBIN
BBIKJIIOUaTeNns nuTanus B monoxxkeuue OFF.

[ BHUMAHUE ]

[TocTostHHO cienute, uyToOBl Moromuii pactBop HE yxomunm uepes
Kpaﬁ, TaK KaK 3TO CTAHCT HpI/I‘II/IHOI\/'I IIOJIOMKH CUCTEMBI praB.HeHI/I}I.

OCTOPOKHO

Ecnu Motomuii pacTBOp B KOTJIC HaYal ICHATHCS U YXOAUTD 32 Kpaid,
HE TIIBITAUTEChH CHEPXHWBATH EI'O 3AKPBITUEM
KPBIIIKH, Tak kKak MOXHO MOJYYUTh CEPHE3HBIE 05KOTH.

INPUMEYAHUE
Haneiite gamky ropsiaero MOIOIIETO pacTBOpa (B3ATOTO U3 KOTJIA) B
KOH/ICHCAIIMOHHYIO OAIIHIO, YTOOBI €€ TPOYNCTHUTD.

7. JlaiiTe mocTosATh MOtomeMy pactBopy 15-20 MuHyT nipu
BBIKJITFOYCHHOM TCPMOCTATC.

8. Hcnonb3ys METKY, HUKOT/IA HE UCIIOJIB3YITE CTAIbHYIO CTPYKKY
IUIl YUCTKHM, OYUCTUTE BHYTPEHHIOI IIOBEPXHOCTH  KOTIA,
PE3UHOBYIO MPOKJIAJKY U HUKHIOK CTOPOHY KPBILIKH.

[ BHUMAHUE ]

He wucnonp3yiiTe MOIONIMKA pacTBOp MPH OYMUCTKE KPBIMIKKA WA
CTEpXHS KpBIIIKK. OTH QJIIOMHUHHEBBIE YacTH 3ap>KaBElOT IIPH
BO3JCHCTBUM Ha HUX MOIONIIETO CpeACcTBa. Takke, He MCIOIb3YHUTE
abpasuBHBIC MaTepHalibl, MOIOIIME CPEICTBA, COAEpXKAIlue XJOp,
OpoMm, #oJ, WM aMMHAuHble XMMHUKATBI, TaK KaK OHU DPa3pyllaloT
MaTepHual U3 HEPKABEIOLICH CTAIU.

9. Ilocne MOWKH  OTKIIOYHUTE OCHOBHOU BBIKJIIOYATEITh
anekTponutanus. OTKpONTE CIMBHOW KJIamaH, CJICHTE MOIOIIUMA
pacTBOp M3 KOTJIa B CIMBHOW MOIJIOH. BbuielTe MOIOMHMIA
pacTBOp U3 CIMBHOTO MOJJIOHA.

10. YcraHoBUTE MyCTOM CIMBHOM MOAJIOH, 3aKpOWTE CIMBHOMN
KJIanaH W 3ajiedTe KOTeJI YHUCTOM Tropsiyed BOJOW 10

HaJJIeXKAILEro YPOBHSL.

11. Io6aBpTe mpumepHo 227 r (8 YHIUHM) IUCTHIUIMPOBAHHOTO
yKcyca u Harpeite pactBop 10 91°C (195°F).

34



[ v e
KOCRTED
/j .‘& Korean Catering

Equipment Manufacturing
N Company Inc.

12. Ucnionb3yst ~ YHMCTYI0  WIETKY, OYHCTHTE  BHYTPEHHIOIO
HOBEPXHOCTh KOTJIa M MPOKJIAAKY KPBIIKHA. DTO HEHTpaau3yer
I11€JI0Yb, OCTaBILYIOCS OT MOIOILEH cMecH.

13. CreiiTe yKCYCHBIH pacTBOpP U3 KOTJIA U BBUICHTE €ro U3 MOJA0HA.

14. OnonocHUTE KOTEN YUCTOM ropsayeii BOJOMH.

15. TimarenbHO BBICYIIMTE KOTE€I UM BHYTPEHHOCTH CIMBHOTO
HOJIJIOHA.

INPUMEYAHUME

VY aocroBepbTech, YTO BHYTPEHHSAS MOBEPXHOCTH KOTJIA, OTBEPCTHE
CIIMBHOTO KJIallaHA M BCE YacCTH, KOTOPbIE COMPUKOCHYTCS C BHOBb
3aJIUTHIM MAacjoOM, - CyXHe Ha CKOJIbKO 3TO BO3MOKHO.

16. YcTraHoBUTE YMCTHIE DKpPaHbl B CIWBHOW TMOJJOH W TIOMECTHTE
€ro Ioj anmnapar.

17. 3anonHuTe PPUTIOPHBINA anmmapar CBEKUM MacIOM.

3-13. OYUCTKA
PABOYET'O

KJIAITAHA

Pabounii kmanaH HaJIO0 YUCTUTH B KOHIIE KAXJIOTO JHS CIEAYIOIINM
obpazoM:

1. BpIkarounTe riaBHBIN BBIKJIIOYATENb MUTAHUS. Y JOCTOBEPHTECH,
YTO BCE JIaBlIEHHUE COPOCHIIOCH, U OTKPONTE KPHIIIIKY.
2. OTKpyTHTE U CHUMHTE KOJITAYOK KJIallaHa, BBIHBTE TPY3.

OCTOPOXHO
Hcnonb3yiiTe nepyarku. Konmadyok MOXeT ObITh OY€Hb TOPSIHM.
Bo3M0OxHBI 02k0TH.
3. IlomoliTe KOJMAa4oK W Tpy3 B ToOpsYel BOAE C MOIOIIUM
CpeacTBOM. YOeauTech B TOM, YTO BHYTPEHHSS MOBEPXHOCTH

KOJIITayKa U I'py3 TIIATCIIBHO BBIMBITEI.

4. TlouncTHTE BBITYCKHYIO TPYyOy METATMYECKON IETOYKON W3
HEPIKaBEIOLLEHN CTaH.
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3-13. OYUCTKA
PABOYEI'O
KJIAITAHA
(mpomoskenue)

Hlar 5

lar 6

5. IIpoTtpute 0TBEpCTHSA M BHYTPEHHOCTh KOpITyca KJalaHa YUCTON
HEBOJIOKHUCTOM TPSIKOM.

6. BricymuTe Tpy3 U KOJMA4YOK KJIaraHa.

7. IlocraBpTe Ha MECTO TpPy3 M KOJIIAYOK KjamaHa. BpydHyro

3aTSHUTE KOJIMAYOK.

3-14. OYUCTKA B KkoHIEe KaXaoro JHS HYXXHO OYHMIIATh BBITYCKHBIE TPYOBI
BBINYCKHOM anmapara. O0 »ToM roBopurcs B naparpade 3-11 mar 4.
TPYBbI (PABOYNI
KJIAITAH)

3-15. HOATI'OTOBKA K B koHIe KaxOoro AHS WIM CMEHBl BBIIOJHANTE CIEAYIOLIME
HOYHOMY IIPOLEAYPBI:
IIEPEPBIBY

1. OcymectBuTe (GUIABTpPAIMIO Macia B  COOTBETCTBUU C
naparpadom 3-8.

2. OrxiIrounTe anmnapaT OT OCHOBHOM 3JIEKTPUUYECKOM CETH.

3. Ilonoxwure KOp3uWHY [UIsl TNPUTOTOBIIEHHS B PAaKOBUHY JUIA
OYHCTKHU.

Ounctute paboumii KJanaH B COOTBETCTBHUH ¢ maparpadom 3-13.
Creiite Boay U3 mojioHa /i cOopa KOHIeHcaTa

i

[ BHUMAHUE ]

Ecnmu HeoO0XoaMMO OTCOCNWHUTH YACPKHBAIOMIMK  TpOC,
00s13aTeIbHO 3aHOBO TOJCOEIUHUTE YIEP>KUBAIOIIUNA TpoC,
mocje TOro, Kak ammapaT ObUT BO3BpPAIICH B CBOE IpPEXKHEE
MTOJIOXKEHUE.
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3-16. CE3OHHOE
OTKJ/IIOYEHUE

1. Creiite Macio U MOMOWTE KOTEN B COOTBETCTBHH C Iaparpadom
3-12.

2. BblkioudTe MNHUTaHWE HAa TJaBHOM IIpepbIBaTele U, €clu
BO3MOYKHO, OTCOEAMHUTE DJICKTPUUECKHUI TIPOBOI.

3. 3akpoWTe KPBIIIKY, HO HE 3aTSITUBANTE IIMUHACIb.
4. VYnmanute U IIOMOWTE CIMBHOM ITOJIOH KOHAECHCATA.

5. OuucTuTe BHYTPEHHOCTH pe3epBYyapa Jyisl BbIITyCKa mapa.

3-17. PELEIITHI
IMMPUTOTOBJIEHMS
MULIA

[ToxamyiicTa, IPUMUTE BO BHUMAHUE, YTO BCE 3HAYCHUS BPEMCHH B
CHHCKe MPUOTU3UTENBHBI U MEHSIOTCS B 3aBUCHMOCTH OT pa3mepa U
Kolnu4uecTBa  chlporo  mpoaykra.  llocae  mpuroroBneHus
MOPETPOIYKTOB MM CBUHUHBI, CIEYET OCYIIECTBUTH (PHIBTPAIIIIO
Maclla ¥ 3aTEM OCBEXHUTb €ro, IPUTOTOBUB U YIAJIHUB HECKOJIBKO
Hape3aHHBIX KapTOQeIuH, WX MOXHO CIHTh COJAEPKUMOE KOTIIa,
IPOMBITh €TI0 U 100aBUTh CBEXKETO Maca.

3-18. HAPE3AHHAS
KAPEHASA KYPULIA

3-19. KYPUHBIE
YETBEPTHU

1. Pa3zpexsbre ntui yucTeiM BecoM 1.1-1.2 kr (2%2-2% dyHTa) Ha 8
i 9 uyacreir. JleBaTh wyacteil mno3BosaTr Bam cnenate 3
TPEXKYCKOBBIX 0J110/1a U3 KaXKIOW MTHUIIBL.

2. IlpomoiiTe YacTH KypHIbl U THIATEIBHO NMpocyluTe. BriBepHUTE
CycTaB B O€peHHOI yacTH (IIOJI0YKE) U YIAIUTE UMLKY KHUpa
ot Oempa.

3. 3apanee oOBaJIATEe KYCKU B MTAHUPOBKE TaK, YTOOBI OOBajcHHAs
Kypulla BblAEp)Kajach, Kak MHHMMYM, 30 MUHYT nepen
npurotoBieHueMm. [lpenBapuTenbHOe  HaHUpOBaHUE  JaeT
BO3MOXHOCTh ~ ITAHUPOBKE MPONHTAaTh MICO M Kpemde
OPWINIHYTH K NPoAyKTY. Kycku MOXHO maHMpOBaTh U XpaHUTh
B XOJIONWIbHUKE B T€UeHHE 24 YacoB INepe] MPUTOTOBICHUEM.
DTO JAelcTBHE YyCTpaHsSEeT HEOoOXOJUMOCTh HEMPEPHIBHOTO
MAaHUPOBAHUS U SKOHOMUT TPYI.

4. Jlng HawIydlIMX pe3yJabTaTOB TEMIEpaTypa MPUTOTOBICHMS —
160°C (320°F) na 10-11 MunyT.

BrimonHsiiTe IEMCTBUS B COOTBETCTBUU C IPEABIAYIIEM NTaparpadom
«Hape3anHas xapeHas Kypulla», YBEJIUYUB BPEMS MPUTOTOBIICHUS
Ha 2-3 MuHYTHL. JJ1s1 MpUroTOBIICHUS OONBIINX MOPLIHHA MOTPeOyeTCs
AOIMMOJIHUTCIIbBHOC BPEM TPUT'OTOBJICHUA.
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3-20. HEJIUKOM 1. Henbie unu nomoBuHkH (0.9-1 kxr (2-2Y4 dyHTa) 6€3 MOTPOXOB):
IMPUT'OTOBJIEHHAS [ToaroToBeTE NTHUILL, TOMBIB U TIATEIBHO BBICYIIUB.
KYPUIIA B COYCE
BAPBEKIO 2. IlomectuTe uMX B ammaparT LEJIWKOM WM pPa3pe3aHHbIE Ha
MOJIOBUHBI.
3. Jns nonoBuHOK TemmepaTypa npurorosieHus - 154°C (310°F);
Bpemss - 12 wmuHyT. llensix nTHIl clienyeT TOTOBUTH IIpHU
temneparype 154°C (310°F) B Teuenue 15 MunyT.
4. Ilocne 3aBepiieHHUs] MPUTOTOBIICHUS TMOJIOKUTE MOJOBUHKHU WU
1eJIble KYpUIIBI B €MKOCTh C TEIUIBIM coycoM OapOekro. s
HaWJIy4dlIuX pe3yJbTaTOB OCTaBbTE MNTHUIY B COyCE, KakK
MHUHUMYM, Ha 30 MUHYT TIepe]] mogavei.
3-21. /KAPEHBIE CBUHBIE | 1. TumarensHO NPOMONTE U BHICYIIUTE OTOUBHBIE.
OTBUBHBIE /
TEJAYbU 2. Tlpou3Benute MaHUPOBKY CBUHBIX OTOMBHBIX (mopiuu mo 110 r
KOTJIETHI (4 yamum), tomumHou 1.2-1.9 cm. (Y2-3%4 mroiima)) ucnonb3ys
Fryer Mix.
3. Tlpurortosmsiite mpu Temneparype 157°C (315°F) B teuenue 5
MUHYT. [Ipu NPUTOTOBIIEHWH OTOMBHBIX OOJBIIETO pa3Mepa,
YBEJIMYBTE BpeMsI IPUTOTOBJICHUS Ha 1 MUHYTY P YBEIHMUYEHUU
Beca Kycka Ha 56 r (2 yHuun).
3-22. CBUHAS 1. TlpuroroBnsiite orouBHBIE (Topiuu mo 110 r (4 yHIumM)) npu
OTBUBHAS B temniepatype 152°C (305°F) B TeueHue S5 MUHYT.
COYCE BAPBEKIO
2. Tlocne 3aBeprieHHs] HMPUTOTOBICHHUS IOMECTUTE OTOMBHBIE B

TEIUIBINA coyc GapOeKro.

3. OrOuBHBIE cileqyeT OCTaBUTh B coyce OapOekio Ha 30 MHHYT
nepes nojgavyert mpu MUHUMaIbHOU Temriepatype 66°C (150°F).

3-23. PEGPBIIIIKU B
COYCE BAPBEKIO

1.

[ToaroToBeTe pedpbiku (pedpeimku 1.1 kr (2%2 ¢dynta) un
MEHBIIIE), 00pe3aB U3JHUILKH KUPA.

Hapexbre peOpbIIIKM Ha COOTBETCTBYIOUIME MOPLUH IEpes

MOJATrOTOBKOM. (ITanupoBanue peophITIIeK nepen
IMPUTOTOBJICHUCM B TAHUPOBKEC JACT ,Z[OHO.HHI/ITG.HBHBII\/'I BKyC.)
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3-23. PEBPBIIIIKHA B
COYCE BAPBEKIO
(mpoposxenue)

. PeGppiku cnexyer roroButh npu Temmneparype 135°C (275°F) B

TeueHue 13 MUHYT.

. 3areM peOpBIIIKH CIeayeT THATEIhHO 00Ma3aTh ¢ 00EHX CTOPOH

coycoM 0apOeKro WM TIOMECTUTh B EMKOCTb C TETIBIM COYCOM.

. UtoObl peOphIIKKM MPONHUTAIKNCH, BBIIEPKUTE HX B COyce MpHU

temriepatype 66°C (150°F) B Teuenne 30 MUHYT.

. Ilpu mpuroToBieHUN peOPBIIIEK, pa3Mep KOTOPBIX IMPEBBILIAET

1.1 xr (2% ¢yHTa), crenyeT yBeIUYUTh BpeMs NMPUTOTOBJICHUS.
Hns mpuroroienuss 1.4 kr (3-x ¢yHTOBBIX) peOphimek Bam
notpedyercsi mpuMepHo 15 MUHYT.

3-24. JYUIIUUA CTEUK 1
®UJIE MUHBOH

. UToObl NOTYYUTH MOKAPEHHBIN OM(IITEKC C PO30BBIM MSCOM,

ero cineayer rotoBuTh npu Temmeparype 157°C (315°F) B
TeueHue 4 MUHYT.

. UToObI MOMTyYUTh MOJKAPEHHBIN OMQIITEKC 6€3 po30BOro Msca,

rotoBbTe ero npu temmneparype 157°C (315°F) B Teuenue 7-8
MHHYT.

3-25. PBIBHOE ®UJIE

. Ilouucrure, moMoWTe W naiTe creub Biare. ['0TOBbTE KYCKHU

BecoM 110 r (4 ynuun).

. 3aMapuHYHTE WJIN OTIIAHUPYMITE.

. T'oroButs 3%2 munytsl npu Temneparype 157°C (315°F).

3-26. JISII'YIIAYBHU
JIAIIKHA

. INouucture, HOMOITE U NAWTE CTEYEL BJIare.
. 3aMapuHYWTE WJIX OTIIaHUPYUTE.

. T'oroButk 7 Munyt nipu temneparype 157°C (315°F).

3-27. YCTPHUILIBI

. INouucrure, moMoiiTe U JaliTe CTECYL Biare. Y JaJIUTE YaCTHUIBI

CKOPJITYTIBI.

. Ornanupyiite.

. T'oroButh 2 MunyTHI IpH Temneparype 157°C (315°F).

3-28. KPEBETKH

. INouucture, HOMOITE U NAWTE CTEYEL BJIare.
. Ornanupyiite.

. T'oroButk 3 MmunyTHI ipH Temneparype 157°C (315°F).

39



A
KOCRTEQ
V4 .’& Korean Catering

Equipment Manufacturing
N Company Inc.

3-29. 3BAJIHSASA YACTD 1. Tlouucture, NOMONTE U JANUTE CTE€UDb BAre.
OMAPA
2. T'oroButh 6 munyT npu Temmneparype 157°C (315°F).
3-30. KAPTO®EJIb 1. HUcnonb3yiite copt kaprodens Aigaxo Nel, HeouyuIeHHBIH.
[TomoiiTe u HapexbpTe Ha 8 KIMHOOOpPa3HBIX KyckoB. [laiiTe
CT€Yb BJIare U OTIIAHUPYUTE.
2. ToroBute mpu Temneparype 157°C (315°F) 8 wmwunyt. Ilpu
UCIIOJIb30BaHUHU 00Jiee METKOTO KapTodenss MOKHO COKPATHUTh
BpEMsI IPUTOTOBJICHHUS.
3-31. KYKYPY3HBII 1. Tloumcrute, MOMOMTE U JAWTE CTEYD BIAre.
MNOYATOK
2. ToroButh 4 munyTsl ipu Temneparype 157°C (315°F).
3-32. HBETHAS KAIIYCTA | 1. ITlouucturte, MOMOWTE U JaliTE CTEYD BJIare.
2. Hapexsbte Ha 2.5 cm (1 110HMOBBIE) KYCKH.
3. Ornanupyiite.
3. ToroButh 2 MunHyTHI nipu Temrepatype 157°C (315°F).
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PA3/IEJ 4. BBISABJIEHUE HEUCIIPABHOCTEMN.

4-1. BBEJIEHHUE

B oatom pasmene nmnpuBenena wuHbpoOpMamusa, oOecreuynBaroIIas
BBISIBJICHHUC HGI/ICHpaBHOCTeﬁ, B BUJIC JICTKO qHTaeMOﬁ Ta6J'II/II_H>I.

Ecmu HpO6HeMa HMCCT MCCTO Ha HaAYaJIbHBIX 3TallaX 3KCILTyaTalluu
HOBOTO (PPUTIOPHOTO ammapara, MPOBEPhTE €Ile pa3 MPaBHILHOCTh
YCTaHOBKU B COOTBCTCTBHU C pa3aCiiOM 2 HACTOAIICTO PYKOBOACTBA.

Ilepen TeM, Kak MPUCTYNUTb K  BBISBICHUIO HEUCIPABHOCTEH,
MpOBEpPhTE  €II€ pa3 MPaBWIBHOCTh  OCyHIeCTBIsgeMoil  Bawmu
9KCIUIyaTalldd B  COOTBETCTBUM C  pa3felioM 3  HACTOALIETO
PYKOBOJCTBA.

4-2. BBISIBJIEHUE
HEMUCIIPABHOC -
TEN

J1J1s1 BBISIBJICHHSI HEUCTIPABHOCTHU TTOCTYTIANTE CIEIYIOIINM 00pa3oM:

1. Yerko ompenenute mnpobieMy (MJIM CHMITOM) M KOIJa OHA

BO3HUKAET.
2. Haiigure COOTBETCTBYIOIIYIO npobaemy B Ta0IHIIe
HEUCIIPAaBHOCTEN.

3. IlpocmoTpuTe BCE BO3MOXKHBIE INPUYMHBI. 3aTeM pa3 3a pa3oM
BBINOJIHANTE MPOLEAYPHI, YKa3aHHbIE B NEpPEYHE HEUCIPABHOCTEH
710 TeX TOp, IoKa mpobaema He OyIeT pelieHa.

OCTOPOXHO

CMmoTpute pazaen 5, rie TOBOPUTCS O TEXHUYECKOM 00CTy>KUBaHUU
IUIL TOTO, YTOOBI MPOU3BECTH NPOBEPKY U PEMOHT HAJECKHO M
npaBwibHO. HenpaBuiibHOE BBIMIOJIHEHUE MPOLEAyp 00CTyKUBaHUS
MOJKET MPUBECTU K TpaBMaM H/WIK K TIOJIOMKE 000PYAOBaHUS.
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NPOBJIEMA

NMPUYUHA

UCMNPABJIEHUE

BJIOK MPUITOTOBJIEHUA NMPOAYKTOB

IIBer
MPOJYyKTa HE
COOTBETCTBYET
TpedyeMoMy:

A. Coumkom
TEMHBIN.

b. Caumkom
CBETJILINA

e TeMrneparypa CIUILIKOM
BBICOKAS.

® Macio CIMIIKOM CTapoe.
® Maciio CIMIIKOM TEMHOE.

¢ (CIUILIKOM KpENKun
pacTBOP ISt IPOYKTA.

® [[poMeKyTOK BpeMEHU
MEXy TAaHUPOBAHUEM H
MIPUTOTOBJICHUEM MTPOJIYKTa
CJIMIIKOM JIJIMHHBIH.

® YMEHBIINTE YyCTAHOBKY TEPMOCTATA.
¢ [IpoBepbTe KaTMOPOBKY TEPMOCTATA.
® Yanure U 3aMEHUTE HEUCIIPaBHBII
TepMocTaT/TepMonapy.

® 3aMEeHUTE MacIIo.

® OTdunpTpyiTe Maco.

¢ [IpoBephTe Macio Ha BKyc, cM. aparpad 3-7.
® 3aMEHUTE MacIIo.

e Hcnonb3yiiTe MOAXOASIINI PaCTBOP WIN
COKpAaTuTe BpeMs MpeObIBaHUS IPOAYKTA B
pacTBope.

® CokpaTuTe IPOMEXYTOK BPEMEHH MEXKAY
[IAHUPOBAHUEM IIPOAYKTA U €r0 MPUTOTOBIECHUEM.

¢ Temneparypa CIMILIKOM
HU3Kas.

e  CHUIIKOM BOJSTHUCTBIN
pactBop.

® OpuUTIOpHBINA anmnapar
HEJI0OCTATOYHO MPOTPET.

® Anmapat neperpyxeH
MPOIYKTOM.

® MenneHHBIN
HarpeB/BOCCTAHOBIICHUE
TeMIeparypbl GpUTIOPHOTO
amnmnapara.

® VBenu4bTe TEMIEPATYPY.

¢ [IpoBepbTe KaTMOPOBKY TEPMOCTATA.
® Yanure U 3aMEHUTE HEUCIIPaBHBII
TepMocTaT/TepMonapy.

¢ Mcnosnb3yiiTe MOAXOASIIHI pacTBOP.

¢ BrifiepKUBaiTe MPaBUILHOE BPEMsI IIPOIPEBa.
Cwm. maparpad 3-5.

¢ [JomemraiiTe Maciio epes 3arpy3Kou poAyKTa B
KOTeIL.

® YMEHBIIUTE 3arpy3Ky.

e Cmorpurte maparpad, rie TOBOPUTCS O TOPEIIKe
WIH O HarpeBaTeNIbHBIX 3JIEMEHTAX B pa3Jiene
TEXHUYCCKOI'O O6CJIy}KI/IBaHI/I$I.
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NMPOBJIEMA NMPUYUNHA UCIMNPABJIEHUE
BJIOK NTPUT'OTOBJIEHUSA TPOAYKTOB (npoxonxenue)
B. IIponykr ¢ Crapoe Macio. ¢ [TomeHsiiTe MacIo.
CaJIbHbIN
e TeMrneparypa CIUILIKOM ® YBeIMYbTE YCTAHOBKY TEPMOCTATA.
HU3Kas. ¢ TemmnepaTypa HE BOCCTAHOBUJIACh, KOT1a TPOIYKT
3arpya’ics B KOp3uHy.
e Ecnu Hazo, 3aMEHUTE TEPMOCTAT.
® AmIapar reperpyKeH. ® YMEHBIINTE 3arpy3Ky KOTJa.
® [IpoayKT HE U3BJICYCH CPa3y | e M3piekaiiTe MpoayKT cpasy ke mocie copoca
JKe TIoclie copoca JaBIeHUsI. JaBIICHHSL.
I'. IIpoxykr B | ® Kycku mpoayKkTa He ¢ Cwm. maparpad 3-6, maru 14 u 15.
MATHAX pa3zieneHbl T0IKHBIM
obpa3zom.
® [IpoayKT HEBEpHO BbIIEpKaH | ® BeTpsxuBalTe NPOAYKT BO BpEMs €r0 BBIIECPKKHU
B PacTBODE. B pacTBOpE.
¢ [JaHupoBKa HE ITOKPBIBACT ® PeryisipHO POCEUBANTE TAHUPOBKY.
IPOJIYKT. ¢ PasznensiiTe KyCKu IPOJIYKTa BO BpeEMs
MTaHUPOBKH.
¢ Cwm. naparpag 3-6 maru 4-6.
* [Toaropesiue 4acTHIIbL ® Yaie GpuiibTpyiTe Maco.
MIAaHUPOBKH HA MPOAYKTE.
e Criarimecst KyCKu ® PaznensiiTe KyCKH NPOIYKTa MEPE
npoaykKra. MIPUTOTOBJICHUEM TIOJI IaBJIeHUEM, cM. Tlaparpad 3-
6, mar 14.
H. Cyxoctb ¢ [Joreps Bi1axKHOCTH ¢ lcrionb3yiTe CBEXUN MIPOIYKT.
NPOAYyKTa IPOAYKTa Iepe ¢ HakpriBaiiTe MIPOIYKT BIAKHOU TPAIKOM, YTOOBI
MPUTOTOBJICHUEM. YMEHBIIUTh UCIIAPEHUE BIIArH.

¢ [IpoaykT nepeaepxaH BO
BpeMs IPUTOTOBIICHUA.

® CokpaTuTte BpeMs IIPUTOTOBJICHHUS.
¢ CHU3bTE TEMIEPATYpPY MPUTOTOBIICHUS.
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NPOBJIEMA NMPUYUHA UCMNPABJIEHUE

BJIOK NTPUT'OTOBJIEHUSA TPOAYKTOB (npoxonxenue)

H. CyxocTb ¢ Huskoe pabouee nanenue. | [IpoBephTe moka3aHne MaHOMETPA, MPOBEPHTE,
MPOIyKTa HET JIM CTPaBIMBaHUS JaBJICHUS.
(mpomomxe -
HHE)
¢ CIUIIKOM MajeHbKas ® VBEIUYBTE KOIUIECTBO, YTOOBI MTOTYIHUTh
3arpy3ka MnpoayKToB. MpaBWJIbHOE pabouee NaBICHUE U COOTBETCTBEHHO

KauecTBO MPOJYKTA.

KauectBo
107000071
(Bkyc): ¢ [[aHMpOBOYHAS CMECH ¢ [IpocenBaiiTe NTaHUPOBKY MOCIIE KAKIOTO
A. Conensiit CJIMIIKOM COJICHASI. WCIIOJIb30BaHUSI.
BKYC ¢ HempaBuipHas cMeCh MTAHUPOBKHU.

¢ BeiOpocuTe cTapyro MaHUPOBKY.

¢ Cimmkom ® YMEHBIINTE KOHIIEHTPALIUIO MapUHAA.
KOHLICHTPUPOBAHHBII

MapHHaJI.

* HenpasuiibHerii BEIOOP ¢ Vcrionb3yiiTe MaHUPOBKY, IPEAHA3HAYECHHYIO JJIs
ITAHUPOBKH. KOHKPETHOI'0 IPOJIYKTA.

b. IToaropes - | e Bkyc moaropesiuero Macia. | ® 3aMeHUTE MacIo.

LU BKYC
® Macio HyxJ1aercs B ¢ Yame punbTpyiiTe Maco.
bumpTparum.
® [1710X0 MPOMBIT KOTEJI. e CreilTe Maciio ¥ BBIMOWTE KOTEN.

B. Heseipasu - | e Cripoii IpoayKT HECBEKUI. | ® ICHONB3yiTe CBEXKHE CHIPBIE IPOAYKTHL.
TEJIBHBIN
BKYC ¢ HesepHo nogo6pana ¢ Mcnosb3yiiTe MaHUPOBOYHYIO CMEChH,

MIaHAPOBOYHASL CMECh JUIS MpeHa3HAuYeHHYIO JIsl BBIOPAHHOTO MPOAYKTA.

JQHHOTO ITPOIYKTA (CIMILKOM

HU3KOE COJICPKAHUE CTICIUI).

o CJIMIIIKOM BBICOKas ¢ Mcnosb3yiiTe MpaBUIbHYIO TEMIEPATYPY IS
TeMIieparypa (OTCyTCTBYET OTIIAHUPOBAHHOI'O IIPOAYKTA.
BKYC CIELIHIT).

¢ [[anupoBKa HE NpwIHNaeT K | ® Mcnoap3yiTe NOAXOIAIINAN pacTBOP U MAaHUPOBKY
MPOIYKTY. IUIS IPOTYKTA.
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NMPOBJIEMA NMPUYUNHA UCIMNPABJIEHUE
BJIOK IPUT'OTOBJIEHUSA NPOAYKTOB (npono/xenue)
I'. IIporopk - | ® Macjo CIMIIKOM CTapoe. ® 3aMEHHUTE MAaCJIO U BBIIOJIHANTE pEKOMEHIAIUU
JIBI BKYC 0 OOpAICHHUIO C MACJIOM U €T0 HCIOIh30BAHUIO,
naparpad 3-4.
® B 0THOM ¥ TOM K€ Maciie ® 3aMeHUTE MAacJIO.
TOTOBUJINCh HECOBMECTUMBIE | ® VIcTIO/Ib3YHTE COBMECTUMBIE MPOIYKTHI U
MPOJIYKTHI. BBITIOJTHSUTE pEKOMEHIAINY TI0 OOPAIICHHUIO C
MacJIOM | €T0 MCIOJIb30BaHut0, maparpad 3-4.
® Penkast punbTpanmus. ® 3aMEHHUTE MAaCJIO ¥ BBIMIOJIHANTE pEKOMEHIAIUU
0 OOpaIeHHUIO C MAaCJIOM U €r0 HCIOIb30BaHUIO,
naparpad 3-4.
® HecBexuii CbIpoil NPOAYKT. | @ Mcronb3yiTe CBEXUI IPOAYKT.
OOuue: ¢ HenpaBuibHas Hape3ka ¢ [[paBuiIbHO Hape3alTe MACO.

A. Otnenenue
MsAca OT
KocTeit

b. IIpeT KocTH
HE COOT —
BETCTBYET
Tpedyemo -
My

Msca.

¢ [IpoaykT nepeaepxaH BO
BpeMs IPUTOTOBICHUA.

¢ ChbIpoii MPOAYKT COACPIKUT
CJIMIIKOM MHOTO BJIaru.

¢ [IpoaykT He cBeXuUM.

® YMEHbIINUTE BPeMsl IPUTOTOBIICHUS.

e JlaiiTe cTeub Biare nocie MapuHOBaHUS.

¢ Mcnosb3yiTe CBEXKUM TPOAYKT.

¢ licnons3oBanme
3aMOPO’KEHHOTO MPOIYKTa
(uepHas KOCTb).

¢ HenpaBunbHast 00paboTka
MpOAYyKTa (YepHasi KOCTh).

® [IpoayKT HE TOTOB (KpacHas
KOCTbB).

¢ Mcnosib3yiiTe CBEXKUI MTPOAYKT.

¢ [IpaBmiibHO 0OpabaThIBaliTe MPOAYKT.

® VBeIUYbTE BpeMs IPUTOTOBIICHUSI.
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NPOBJIEMA

NMPUYUHA

UCMNPABJIEHUE

BJIOK NPUT'OTOBJIEHUSA TPOAYKTOB (npoxonxenue)

B. ITanupoBka
CHAJAeT C

MPOJYyKTa.

I'. Cnunarorcs

¢ HenpaBuiIbHO BBINOJIHEHA
HaHUPOBKA.

¢ [IpoayKT OBUT YACTUYHO
3aMOPOKEHHBIM BO BpeMs
HaHUPOBAHUS.

¢ HempaBuiabHOE OOpalieHue ¢
MPOIYKTOM.

® YpesMepHOE pa3sMELINBAHNE
IPOAYKTA NEPE]] 3aKPhITHEM
KPBILIKH.

¢ [IpaBUIBLHO BBITIOJIHANWTE MTAHUPOBKY, Maparpad 3-
6, maru 4-6.

¢ [JonHOCTBIO pa3MOpPO3bTE NPOAYKT MEPEN
MMaHUPOBAHUEM.

® OCTOpPOXKHO 00paIIalTeCh ¢ TOTOBBIM ITPOTYKTOM.

¢ PasjernsiiTe NpOAYKT B COOTBETCTBUH C
naparpagom 3-6, mar 14.

o CIIHUIIKOM JIOJITUi

® ObpaTuTech K HHCTPYKIIUSAM 10 TAaHUPOBKE U

KYCKH MIPOMEKYTOK BPEMEHH MEXIY | MPUTOTOBICHUIO MPOJYKTA.
MPOJYKTA. MaHUPOBKON U
MPUTOTOBIICHHEM MPOIYKTA.
¢ HenpaBuibHble 1EHCTBUA e PaznensiiTe NpOyKT B COOTBETCTBHH C
MIPH pa3ACICHUH MPOAYKTA naparpadom 3-6, mar 14.
nepe]] 3aKPhITHEM KPBIIIKH.
¢ Koren neperpyxeH ® YMEHBIINTE 3arpy3Ky KOTJa.
MPOIYKTOM.
¢ HenpaBuibHas 3arpyska ® 3arpyKailTe NpoayKT B KOTEJ B COOTBETCTBUH C
MIPOJTYKTOM. naparpadom 3-6, mar 13.
BJIOK JIEKTPOIIUTAHUSA
@OpuTropHBIN | ® Pa3oMKHYyTas 1EMTh ¢ [IpoBepbTe, BCTaBJICHA JIM BUJIKA B THE3]IO.
ammapar ¢ [IpoBepbTe NpepbIBATEND WM IPEAOXPAHUTEID HA
ITOJIHOCTBIO pacupeneanTeIbHOM IIUTE.
HepaboToco- ¢ [IpoBepbTe NpeOXpaHUTEIN HA IIAHEIH
coOeH mpu yIIpaBJICHUS.
I ¢ [IpoBephTe HANPSKEHHE B HACTEHHOM PO3ETKE.
OCHOBHOM ¢ [IpoBepbTe OCHOBHOM BBIKJIFOUATEIb
BBIKIIIOHATCIIC 5JIEKTPONUTAHUS U, €CJIH OH HEMCIIPABEH,
SJICKTPOIHTA- 3aMEHHTE €ro.
HUS

¢ [IpoBepbTE LIHYDP U BUIKY.
¢ [IpoBepbTe MpepbIBaTENb HA OAHO(PA3HBIX
anmaparax.
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NPOBJIEMA NMPUYUHA UCMNPABJIEHUE

BJIOK JABJIEHUSA

He ¢ 3acopuiach JUHUS Bellycka |® COpochTe AaBiieHUE KOTIIA; OYUCTUTE BCE JTMHUU
OpOUCXOAUT OT COJICHOMJHOTIO KJIallaHa K JABJICHUS, BBITYCKHBIC TPYOBI U PACIIUPUTEIBHBIN
copoc paclIMpUTEIEHOMY pe3epByap Ha ra3oBbIX MOJEISX.
JIaBJIEHUS B pesepByapy.
KOHIIE IIUKIIa
NIPUTOTOBJIC - | ® 33COPHUIICS COJIEHOUIHBIN ¢ [IpoBepbTe ¥ MPOUUCTUTE COJICHOUIHBIN KJIalaH.
HUA KJ1amaH
Cnumkom ® 3acopwics pabounii kinamad. |® COpochTe aBieHUE B KOTJIC; YIAJIUTE U
BBICOKOE MOYUCTUTE pabounii KiamaH.
pabouee
MaBJICHMEC ¢ BrinyckHast TpyOa, Benymiast | ® [IpouncTute BBITYCKHYIO TPpYOy, BEAYIIYIO K

He co3naerca
JaBJICHUE B
KOTIIE.

K KOHACHCAITUOHHOMY
pe3epByapy, 3aCOpHIIACh.

KOH/JICHCAlIUOHHOMY pe3epBYyapy.

e HenoctarouHoe KOJIMYECTBO
IPOAYKTA WM HEJOCTaTOUHO
BJIarU B IPOAYKTE.

¢ He cHAT MeTa/uIn4ecKuil
TPaHCIIOPTUPOBOYHBIN YIIOp C
pabouero kiamasa.

¢ KpbllIKa KOTJIa OTKPbITa WU
HE 3amepra.

® CoJIEHOMIHBIH Ki1anaH
IPOIyCKaeT Map Wiu He
3arnepr.

¢ PaGouwnii ki1anaH mpomycKaeT
nap.

¢ [ 1aBHBIN TaliMep HE
3aKpBIBAECT COJICHOUIHBIN
KJIaIlaH.

¢ [Iepexmouatens Soft/Crisp.

¢ [Ipoxianka Ha KpBILLIKE
IIPOITYCKAET I1ap.

® ABapuilHBIN KJIanaH
MIPOITYCKAET Map.

® 3arpy3ute TpedyeMoe KOJIMYECTBO BIaKHOTO
poayKTa s 00pa3oBaHus napa.

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

® 3aKpOoITE U 3aNPUTE KPBIIIKY.

¢ [IpoBepbTe MK ITPOYUCTUTE COJICHOUIHBII
KJIAIlaH.

® OTpeMOHTHpYWITE.

¢ [IpoBepbTe I1aBHBIN TaliMED.

¢ Tonbko Ha Mozensax KFC nepekintouarens
Soft/Crisp 1oykeH ObITh B TOJIOKEHUH Soft.

¢ Hacrpoiite ctonop kpbiku. Ecian mpobnema
ocrazach, IEpEeBEPHUTE NPOKIAAKY Kpbplku. Ecin
3TO HE YCTPAHWIIO NPOOIEMY, 3aMEHUTE IPOKIATKY
KPBILLIKH.

¢ [IpoBepbTe U eciu HEOOXOUMO, 3aMEHUTE.
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NPOBJIEMA NMPUYUHA NCNPABJIEHUE

BNOK ®UNbTPOBAJIbHON CUCTEMbI

Mortop ® 3aKpBIT KJIaMaH PuibTpa. ¢ OTkpoiiTe KinanaH GuIbTpa.
¢bubpTpa
paboraer, HO
MEIJICHHO e Hacoc 3acopwuics. ® CHUMHTE ¥ TPOUYUCTUTE HACOC.
BbIKQUHBAeT
Maciio.

¢ Tyxe 3aTstHUTE NAaTPYOOK Ha (QUIBTPE.
¢ HempaBuibHO coOpaHa
KOHCTPYKIUA (prtbTpa.

® 3aTIHUTE BCE COCOUHEHMS.
e Ocira0iu coeqUHEHNS B
JUHUAU QUIIBTPA.

¢ OuncTUTE BCE JIMHUU (PUIIBTPA OT 3aTBEPICBILETO
® 3aTBep/EBIlIEE MACIIO B macJia.
JIMHUMN.

® 3aMEHUTE YrOJIbHBIA (QUITBTP.
® 3acopuJICs YTOJbHBIN
bunsTp.
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Beikmouarens | e HencripaBHBIN BBIKIIOYATEND. | ® [IpoBEpbTE/3aMEHUTE BHIKIHOYATEb.
Hacoca

BKJIIOYEH, HO

MOTOp HE ¢ HeucnpaBHbI1 MOTOD. ¢ [IpoBepbTE/3aMEHUTE MOTOP.
paboraer

¢ Cpabotasia TerioBas 3amura | ® COpochTe TEIUIOBOM MEPEKITI0YaTENb.
JIBUTATEIIS.
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NPOBJIEMA

NMPUYUHA

UCMNPABJIEHUE

BNOK ®UNbTPOBAIIbHOW CUCTEMbI (npogonxeHue)

Mortop ryaur,
HO HE

® 3acOopeHbI JIMHUU UJIU HACOC.

¢ CHUMMHTE U TPOYUCTUTE HACOC U JIMHU.
® 3aMeHUTE NPOKJIAAKy HAcoca, pOTOP U POJIUKH.

BBIKaYHMBaET

BJIOK HAI'PEBA MACJIA
Macno He e [leperopen npenoxpaHurensd | BkiIo4unTe BBIKIIIOYATENb M 3aMEHUTE
HarpeBaeTcs WU OTKJIFOYEHBI IIPEJOXPAaHUTEIb.

Harpes macna
IIPOUCXOUT
CJIMILIKOM
MEJIEHHO

BBIKJTIOYATEIN Ha
pacrpeaeuTeIbHOM IITUTE
WIM Ha TIaHENU YIPaBIICHUS.

¢ Cropen npenoXpaHuTeNb Ha
MaHEJU yIpPaBICHUS.

e HencnpaBHbI I1aBHBIN
BBIKJIFOYATETb.

e [IpoBepbTE MPOBOJI U BUIKY.
[IpoBepbTe HaNpsIKEHHE B
pO3ETKE.

¢ HencnpaBHbII KOHTaKTOP.

® Pa3oMKHYT IaT4YmK
MpeaeIbHON TeMIEPaTyphl.

¢ HencnpaBHbIN TEPMOCTAT.
¢ HencnpaBHbIN BBIKIIOYATEIb

JlaTyrKa MpeaeabHON
TEMIIEPATYPHI.

¢ [IpoBepbTe NIPENOXPAHUTEND.
¢ [IpoBepbTe ri1aBHBIN BBIKJIIOYATENb.

¢ [IpoBepbTe MPOBOJ, BUJIKY U HaIIPSKEHHE B
HACTEHHOM PO3ETKE.

¢ [IpoBepbTE KOHTAKTOP.

¢ HaxxmuTe KpacHyI0 KHOIIKY cOpoca JaTdyrka
MpeIeIbHON TeMIEpaTyphl.

¢ [IpoBepbTe TEpMOCTAT.

¢ [IpoBepbTe NATUHK.

e Huzkoe mwim Hemoaxoasiiee
HaInpsHKeHUE.

¢ OcnabIve Win BHITOPEBILNE
3JIEMEHTHI.

® [[10XMe KOHTAKTHI Ha
KOHTAaKTOpE.

¢ [Joreps koHTaKTa B
MOJIBOJIKE.

e OOropeBIIee WIN
00yTTIeHHOE COeIMHECHHE
IPOBO/JIA.

¢ lI3MepbTe HANPS)KEHUE B HACTEHHOU PO3ETKE U
CPaBHUTE MOJyYEHHOE 3HAYCHHE C TaOJINYKON
JAHHBIX HA YCTPOMCTBE.

® [IpoBepbTe HarpeBaTEIbHBIC DIEMEHTHL.

¢ [IpoBepbTE KOHTAKTOP.

® 3aTIHNUTE COEAUHEHMS.

® 3aMeHUTE IMPOBOA U 3aYHUCTUTC KIICMMBI.
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NMPOBJIEMA NMPUHYUHA MCNPABJIEHUE
BJIOK HAI'PEBA MACIJIA (nmpoaoJikeHune)

Macino ¢ [IpoBepbTe TEpMOCTAT. ¢ OTtkanuOpyiTe TepMOCTAT.
MeperpeBaer - ¢ [IpoBepbTe HEUCTIPABHBIA TEPMOCTAT.
cA

® [IpoBeprTe KOHTAKTOP HAa HE | @ [IpoBephTE HEUCIPABHBIM KOHTAKTOP.

pa3MbIKaHUE.

BJIOK BCIIEHUBAHMUS/CJIMBA MACJIA

Bcenenusanue | e B macie cogepkuTcs Boja. | ® B KOHIE I[MKIIA IPUTOTOBICHHS CIIEHTE MACIo M

WX KUIICHUC
mMacia

¢ 3acopuiach TpyOKa 1is
CJIMBa KOHJIEHCATA.

e Hemnoaxoaditee nin mioxoe
MacJo.

¢ HenpaBuibHas GuiibTpamus
Mmacia.

¢ HenpaBuiabHas IpOMBIBKA
MOCJIE OYUCTKHU KOTJIA.

BeIMOWTE KoOTel. JloOaBbTe CBeXkee Maciao u
IIPOBEPHTE NEUCTBUS IIPU MOJHATUH KPBILIKH.

¢ JI3BiiekuTe TPyOKY [T CIMBA KOHJAEHCATa U
IIPOYUCTHUTE €€.

¢ lcrionb3yiiTe peKOMEHA0BAHHBIE COPTA MACIIA.

® O3HaKOMBTECH C TIPOIIeypoi (GUIbTpAIIMK MacJa.

® BriMOiiTE M HEUTPATU3YUTE BHYTPEHHIOIO
IIOBEPXHOCTH KoTia. ITpoMoiiTe ykcycom st
yAaJeHus 1IeJI0YH, a 3aTEM TPOMOMNTE TopAayue
BOJIOM Y BBICYLIUTE KOTEIL.
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NMPOBJIEMA NMPUYUNHA UCIMNPABJIEHUE
BJIOK HAI'PEBA MACIJIA (nmpoaoJikeHune)
Macino ue e CnuBHOM KJ1anaH 3acopuicst | ® OTKpoiTe KianaH u IPOCYHbTE IIETKY Yepes

CIINBACTCA U3
KOTJia

KPOIIKaMH.

o CIuBHOM KJIallaH HE
OTKPBIBACTCS TIPH
MOBOPAYMBAHUY PYUKHU.

CJIMBHOC OTBCPCTUC.

® 3aMeHUTE IITUIMHT B COGHHHHTGHBHOﬁ BTYJIKC
KJj1ariaHa.

BJIOK OCHOBHOI'O TAMMEPA

Taitmep He ¢ Her BXOIHOrO cUrHaia. ¢ [IpoBepbTe BBIKIIIOYATEIb TAMEpA.
3aIycKaeTcs ¢ [IpoBepbTe MOTOp TaliMepa.
[ymok ¢ Taiimep yCTaHOBJIEH Ha HOJIb. | ® YCTaHOBUTE CTpENKy TaiiMepa Ha 3HA4YCHUE,
IIPOJOJIKAET OTJIMYHOE OT HYJIS.
TyJeTh
¢ HencnpaBHbIi e JlpoBeppTe W  3aMEHHUTE  HEHUCIPABHBIN
MHUKPOBBIKJIFOUATEIb. MHUKPOBBIKJIIOUATENb.
[ynok He ¢ B03MOKHO HEHCIIPaBHBIN ¢ [IpoBepbTe I'yJOK B COOTBETCTBUU C Maparpapom
TyIAT T'yJIOK. 5-20. 3aMeHuTE I'yA0K, €CIIM OH HEUCTIPABHBIM.
e Ctpernka TaiimMepa He ® 3aMeHUTE TalMep.
BO3BpAIIAETCS K HYJIIO.
Taiimep ne e HewcrpaBHbiii Taiimep. ¢ 3aMeHHTE TalMep.
cOpacwiBaeTcs
He ropur ¢ HeucnpaBHas nammna. ® 3aMEHUTE JIaMITy.
UHIUKATOp
Taiimepa
BJIOK KPBILIKHA
IIpoxianka ¢ Kpomiku 1o npoKIaaKoi. ® CHUMUTE NPOKIIAJIKy U TIOMOUTE.

BBLJIC3ACT U3-
MO/ KPBILIKH

IIpu oTkpBITON
KPBILIKE
LIIIUH/EIb HE
IIOBOPA4YMBACT-
Csl WU
IIOBOPA4YMBACT
Csl C TPYAOM

e [TomoiiTe 0001 KOTJIA.
® 3aMCHHTE M3HOIICHHYIO U/ IOBPEXKICHHYIO
MIPOKJIAJIKY.

® Bricox IIMUHIEIE.

¢ M3HOo1IEeHHAs] BEpXHSIA raika.

o CMaXpTe IIMUHIEIE.

® 3aMEHHTE BEPXHIOIO raiKy.
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NPOBJIEMA NMPUYUHA UCMNPABJIEHUE

BJIOK KPBIIIKH (nmpoxosxenue)

Kpsimika e e [IpokJiajika KpbIIIKA HE Ha e Jlyis ycTpaHeHUst TPOOJIEMBbI BHITTOJTHUTE
OTIHPAETCS B MECTE WJIH raiika He CleAyIoUme NeHCTBUSA:

3aKpBITOM OTperyJupoBaHa.

MHOJIOKEHUM 1. BeimycTuTe naBiieHUE U3 KOTIA.

2. BEIKITIOUNTE INIaBHEBIA BBEIKIIIOYATEND.

3. CreliTe Maciio U3 KOTJA.

[ BHUMAHUE }

[Ipy BBINOJHEHMH CIEOYIONMIEH  Omepanuu
JEpKUTE KPBILIKY B 3aKPBITOM IOJIOKEHUH,
MOoKa 3amiefika He OyIeT OTCOoequHEeHa OT
nonepeuyHoro crepxkHs. Ecau He nepxkarhb
KpBIIIKY, OHa PE3KO OTKPOETCS, YTO MOXKET
MIPUBECTHU K MOBPEKIACHUIO CTEPIKHS.

4. CHuMHUTE U30THYTO€ KOJbLIO. BbITammre
MTHIPH 3ammenku. Kpeinika cBo6o1Ha.

5. MenneHHo NOJHUMUTE KPBIIIIKY.
6. 3aHOBO YCTaHOBUTE 3aIlENIKY.
7. OTperynupyure raiky.

8. IlpoksanKy KpBIIKKH CIEAYEeT MPaBUIbHO
YCTaHOBHUTD B OOJIUILIOBKY KPBIIIKH.
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PA3JIEJI 5. YCJIOBUSA 'APAHTHUU.

Ha Bame o6opyaoBaHue pacrpoCTpaHSIOTCS rapaHTHIHbBIE YCIOBUSA, YKa3aHHbIE HUXKeE, ACHCTBYIONINE

OIMH TOJ C MOMEHTa MOKYNKH. MOMEHT MOKYIKH ONpeleiseTcs MO JAare, YKa3aHHOM Ha Halleu

HaknmagHoW. HakmagHast pomkHa OBITh TONANKCAHA W 3aBEpPEHA IEUaThi0 HAIlled OpraHu3allvu.

PexoMenayercsi XpaHUTh KOMHUIO 3TOM HAKJIAQTHOHW BMECTE€ C HMHCTpYKUMEH Ha wuzaenue. JlanHas

WHCTPYKIHUS ¥ KOIUS HAKJIATHOW JOJDKHA OBITH MpeIbsIBICHA HAIEMY IEPCOHANY Tepe]] MPOBEICHUEM

Mo0BIX paloT, CBS3aHHBIX C YCTAHOBKOW, PEMOHTOM, OOCITY)XHBaHHEM oOOOpyaoBaHuEe. YTeps

HaKJIQHOW, HHCTPYKIIMH BIICYET 32 COO0I aHHYIMPOBaHKE TapaHTUH.

e TapaHTus O3Ha4yaeT OECIUIATHYIO 3aMEHY JIIOOBIX BBILIEAIIUX M3 CTPOS 4acTed MIIM KOMIIOHEHTOB
00Opy/IOBaHUsl, YTO BBI3BAHO OIIMOKAaMHU 3aBOJIAa-U3TOTOBUTENS M JNEHCTBUSMHU Halleil CepBHCHOMN
OpraHu3aly B MEPHUOJl TApaHTUMHOTO CpoKa. ['apaHTHs MOKPHIBAET MCKIIOUUTEIBHO CTOMMOCTD
3alacHbIX YacTeH, CTOMMOCTb JIOCTABKH 3aMMacHBIX YacTel B mpeaenax MOCKBBI.

® VYcioBUS NEHCTBHS TapaHTHHHBIX 0053aTENbCTB, COAEPIKATCS B HACTOSIIEH MHCTPYKIUH, KpOME
ATOTO JOMOJHUTEIBHO HAaTOMUHAEM Bam X riaBHbIE MOJOKEHUS:

— 00opynoBaHUE NOJKHO ObITh BBEIEHO B 3KCILTyaTallMIO MPEACTABUTEISIMU Halllel OpraHu3allli;

— oOciyxuBaHue 000pyI0BaHUS TOJKHO MPOBOIUTHCS MPEACTaBUTEISIMU Halllel OpraHu3allli;

— oOopynoBaHue JOJDKEH OKCIUTyaTHPOBATbCSA B COOTBETCTBUM C YKa3aHUSMU HACTOSIIEH
WHCTPYKIUU;

— He BoimonmHeHue d3TUX TpeOOBaHWN BeAET K aABTOMATHYECKOMY aHHYJIUPOBAaHUIO BCEX
rapaHTUHHBIX 0053aTENbCTB.

— OcymecTBiieHHE TapaHTUWHOTO PEMOHTA HE MPOJJISET TapaHTUIHBIA CPOK Ha 3aMEHEHHBIE
KOMITOHEHTHI.

e ["apaHTuiiHBIE 00S3aTEIHCTBA HE TOKPHIBAIOT CTOMMOCTH:

— moOBIX TIOCNIENCTBHN HEKBaTU(UIIMPOBAHHBIX JeHCcTBH Bamiero mepcoHanma B OTHOIICHHH
000py/I0BaHUsl BHE 3aBUCHUMOCTH OT TOTO K€M, Kak M IpPH KaKUX OOCTOSTENbCTBAaX, OHU ObUIN
COBEpIIECHBl (3TO OTHOCUTCSI B pPAaBHOM CTENEHM K CAMOCTOSITEIIbHBIM  IOIBITKAM
MOJKJIIOUEHUS/OTKIIIOUEHUS, OOCIYy)KUBaHMsI, HaApYLICHUSIM YKa3aHUW coJep)Kaliuxci B
HACTOALIEH MHCTPYKIIHMH);

— dyacTel M KOMIIOHEHTOB OOOpYIOBaHMS, MOJBEPrUIMXCS MEXaHHYECKOMY pa3pyLIEHUIO B
polecce TPaHCIOPTUPOBKHU, IEPErPY3KH, IKCILTyaTallui 000py10BaHUS;

— JrOOBIX TOCIEACTBUI BO3JIEHCTBUN TPETHUX JIMII, JETEH, )KUBOTHBIX Ha OTICIBHBIC JIEMEHTHI
KOHCTPYKIIUU 000pYIOBaHUs, U 00OPYJOBAHKE B IIETIOM;

— m00BIX paboT MO PEMOHTY M OOCITY)KUBAaHHUIO 00OPYIOBaHMS, B OTHOIIEHUH KOTOPOTO JICHCTBHE
rapaHTHHU aHHYJIUPOBAHO;

— wdacrell W Jgetanmedl 000OpyHOBaHWS, W3HOCUBIIMXCS WU PAa3pYIIUBIIUXCS B pe3yJbTaTe
U30BITOYHON HArpy3KH WM €CTECTBEHHOTO U3HOCA;

— TOpSMOTO MJIM KOCBEHHOro yiiep0a, CBS3aHHOIO C OJKCIUTyaTalle oOOpyIOBaHUS WIIU
HENPABWILHON YCTAaHOBKH 000PYyI0BaHUS.

® AHHYJIMpPOBAaHHWE TAPAHTUHM NPOU3BOJMUTCS HAa OCHOBAHMM 3aKJIIOYEHUS HAIIEro IEepCOHAlIa O
HEBBIITOJIHEHUU BaMu yC10BHI U3105KEHHBIX BBIIIE.

e (OOopynoBaHue, TapaHTHS Ha KOTOpPOE aHHYJIUPOBaHA, MOXKET OBITh OTPEMOHTHPOBAHO HAMH
TOJIBKO TIOCJIE OTUIaThl Bamu cueta 3a nmpeamnoaraeMble YCIyTu.
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