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BBEJAEHHUE
YBA’KAEMBIE I'OCIIO/IA!

Bnarogapum Bac 3a mpuobOperenue obGopynoBanus GASTRORAG. Tlpexnae yem Bol npuctymute K
paboTe ¢ HUM, BHIMAaTEIbHO O3HAKOMBTECH C HAcTOSAMMM l[lacrmopToM m coxpaHsiiTe ero B TeUEHHE BCETO
CPOKa 3KCILTyaTaluu.

HOMHI/ITC, YTO, BBIIMOJHAA BCE€ YKa3aHHsd, H3JIO0KCHHBIC B HACTOAIICM HacnopTe, Ber Tem cambiM
MIPOJITUTE CPOK DKCITIyaTaIllnd 000PYAOBaHUS M N30SKHUTE TPaBM 00CTYKHBAFOIIIETO ITepCoHAIA.

Mmn1 HaACCeMCs, YTO HAllM PEKOMCHAAIIUN MAaKCUMAJIbHO obneruat Bam pa60Ty C O60py,Z[OBaHI/I6M.

HA3BHAYEHHUE

O6opynoBanue MpeaHa3HAYEHO IS 3aMeca IPOXOKEBOTO TecTa pa3jMYHOW CTEMEHH BA3KOCTH IpH

MIPUTOTOBJICHUU XJ'IC6O6yJ'I0LIHLIX " KOHAUTCPCKUX HSHQHHﬁ, OUOObI ¥ T.II.

TEXHUYECKUE XAPAKTEPUCTHUKUAU

Moaenn HS20 HS30 HS40 HS50

T'abaputHble pasmepbl, 380x690x730 440x755x911 480x870x935 540x1000x1100
MM

YeTaHOBOUYHAS 0,75 1,10 2,20 2,40
MOIIHOCT,

kBt
IapameTpsl 3JIeKTpPoOceTH 220/50/1 220/50/1 220/50/1 220/50/1

Marepuan gexu Hepx.crans

MarepuaJ Kopiyca OManup.craib

Tun padoueii roJI0OBKH ®duxcupoBaHHas

Tun nexu dukcupoBaHHas

Oo0beM aexu, Ja 21 35 43 54

MaxkcumanbHblil pa3oBblii 8 12 16 20
3aMec, KT
TecTa

MuHumanbHas 4550 45 — 50 45-50 45-50
BJIA)KHOCTH
Tecta, Y% *

JlinTeabHoCTH pabouero 2025 20 —25 20-25 20-25
HUKJA, MUH

Haauuue Taiimepa - - - -

*BrasicHocms mecma — 3mo omHouleHue 0ovema 800bl K Macce MYKU.

KOMIUIEKTAIIUA

TecTroMecunbHast MalInHa 1 mT.

ITactiopt 1 .
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HOPAJOK PABOTbI
NEPEJ NIEPBBIM BKJIIOUEHUEM

1. Ouncrute 060pyIOBaHUE B COOTBECTBUH C MHCTPYKIMAMHE pazzena «O0cTyKUBaHUE H YXO».

BK/IIOYEHUE OBOPYJIOBAHUA
BrurounTe anexTponuTaHue (BCTaBbTE BIUIIKY CETEBOTO IIHYpa B PO3ETKY).

2. Haxwmure xpacHyro kHOIKYy «OCTAHOBY, 4T00bI yOSIUTHCS B TOM, 9TO 00OPYJOBaHHE OTKIIOYCHO OT
CETH.

3. llomgHuUMHTE 3aUTHYIO PEIIETKY W 3ajelTe B JeXy BOAY W APYrHe >KUIKWE HHTPEIUCHTHI. 3aTeM
3aChIIIbTE B AEXKY MYKYy M ApPYIHe CyXH€ HHIPEAHMEHTHI, HEOOXOOMMBbIE MO PELENType, U OMYCTHTE
3aLUTHYIO PELIETKY.

Ecan pemerka He omnylieHa, CNeNUAJbHbIA 3aIUMTHBIA MEXaHM3M He IO3BOJHUT BKJIIOYHUTH
ABHUraTelib.
4. Haxwmure kHONIKY «I1Y CK».

5. Ilpm HEOOXOMUMOCTH MOXXHO J00aBJIATh HMHTPEAMCHTHI B NIEXKy B Iporecce 3ameca. Jlms 3toro
HEOOXOIMMO MOAHATH 3aIUTHYIO pemeTKy. IIpu nobaBneHn HHIPEeTUEHTOB PEKOMEHIyeTCsI COOII0IaTh
CIIeIyIolIee COOTHOIIEHUE: 2 KT MykH Ha 1 1 Boasl. CHavana cieayeT 3aluBaTh B AEKY BOAY, a 3aTeM
3aceImath MyKy. /[ Bo30OHOBIEHUS paboTHI CIEAYeT OIMYCTHTh 3aIMUTHYIO PEIIETKY W HaXKaTh KHOIKY
«ITYCKp.

6. Jlna ocraHoBku 000OpyIOBaHUS, B TOM YHCJE M JUIA aBapUHHONW OCTAHOBKH, CIEAYeT HaXXaTh KPACHYIO
kaHonky «OCTAHOB».

IIpumepHasi AMUTEJLHOCTh padoyero HUKJIA yKa3aHa B pa3jelie «TexHuueckue XapaKkTepUCTUKHY.
I'oToBOe TecTO MOJIKHO OTCTABATh OT CTEHOK Hexd. [logHMMHTe 3aIMTHYI0 pelleTKY W BBIHbTE
TecTO0 W3 Jie:KM BpPYYHYI. PexoMeHayeTcsl BOCHOJIB30BAThCA AJA 3TOH WLeJH IUIACTMACCOBBIM

CKpedKoM.

BBIKJITIOYEHUE OBOPYJIOBAHUSA
1. Haxwure kHonky «OCTAHOB».

2. OTKIIOYMTE 3JEKTPONUTAHNE (BBIHBTE BIJIKY CETEBOTO IITHYpa U3 PO3ETKH).

OBCJIYKUBAHUE U YXO/

Ilepen BbINOJIHEHHEM JI00LIX PA0OT M0 00CTYKUBAHHIO HEO0X0AUMO OTKJIYHUTH 3JIEKTPONMTAHME.
He ponyckaercss HCHOJAb30BaTh I OYHCTKH 000pyaoBaHMsi a0pasHBHBIE MaTepHAJbI,

MeTa/uInyeckHe ryOKM M IIEeTKH, KOJIOIIMEe M pexkyliye MpeAMeThbl, arpecCHBHbIE XJIOpCOJep:Kalue

YHCTHALIHE CPEICTBA, 0CH3UH, KHCJIO0THI, 10491 U PACTBOPHTE/IH.

He pomyckaercst MbITh 000py/I0BaHHe MOJ NPSAMON cTpyed BOALI M NMOrPYKaThb €ro B BOAY WJIH

HHYIO JKHIKOCTb.

E:xeHeBHO 110 OKOHYAHWYU PAGOTHI:

1. BrIMoliTe meXy M KpIOK AJsl TecTa MSTKOH TKaHbIO WM T'yOKOH, CMOYEHHOM TEIJIBIM MBUIBHBIM
pacTBOpOM, YAAJIUTE OCTATKHM PAaCTBOpPa YMCTOM BIIAXKHOM TKaHBIO M BBITpUTE Hacyxo. [ns ynameHus
IIPUCOXIINX OCTATKOB TECTa MOKHO BOCIIOJIb30BaThCS INIACTMACCOBBIM CKPEOKOM.

2. llpotpure kopmyc 000pyAOBaHHS YUCTON BIAXKHOU I'YOKOH MM TKaHBIO U BBITPUTE HACYXO.

Ecan obopynoBanue He OyAeT MCNOJb30BATHCS B TedeHHe UINTEJBHOT0O BpeMeHH (BBIXOAHBIE,

KaHUKYJIbI H T.H.), HGOﬁXOle/IMO OTKJIKYUTD JICKTPONMUTAHUEC U TIHATECJIbHO OYUCTUTD 060pyz103a1me.
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TEXHUKA BE3OITIACHOCTH

1.

© % o

VYcraHoBka ~ 000OpyoOBaHHST M NOAKIIOYEHHE K  JJIEKTPOCETH  OCYIIECTBIISICTCS  TOJIBKO
KBaJTM(PUIIUPOBAHHBIMH CIICIIHATHCTAMHU.

Jus mopxuroueHusT OmHO(A3HOTO O00OPYAOBaHWS JIOJKHA MCIIONB30BATHCS TPEXIMPOBOMHAS CXeMa C
3a3emiieHHeM. llapameTpbl 3J1EeKTpOCeTH AOJKHBI COOTBETCTBOBATH IMapaMeTpaM, MpPUBEACHHBIM Ha
LIWIBIUKE 000PYIOBAHUS.

Jus obecriedeHnss HOpMaJbHONW BEHTWIIANMM HE CJENyeT YCTaHaBIMBaTh OOOpPYIOBaHWE BIUIOTHYIO K
CTeHaM U MHBIM TPUJICTAOIINM KOHCTPYKIIMSIM. BIIOKMpPOBKAa BEHTHIISIIUOHHBIX OTBEPCTHIA IBUTATENS HE
JIOTTyCKACTCA.

IIpu pabote c oOOpymOBaHMEM pPEKOMEHIYEeTCS HOCHTH CIICNHAIbHYI0 pabodyro oxexmy. He
JOMYCKAeTCs. HOCUTh CBOOOTHYIO OIEXKIy, Wapdbl, MICHHbIE IIATKH, TAJICTYKH, APAroleHHOCTH U T.II.
PykaBa nOKHBI OBITH 3aCTErHYTHL. BOOCH JOMKHEBI OBITH 3a0paHbl KOCBIHKOM.

He nomyckaercs meperpyxath nexxy. MakCHManbHO JOITyCTHMAas pa3oBas 3arpy3Ka yKa3aHa B pasiene
«TexHUYEeCKUE XapaKTEPUCTHKI.

He nmomyckaeTcst 3acOBBIBaTh B ICXKY PYKH WIIM TIOCTOPOHHHUE MTPEMETHI B TIPOLIecCce PabOTHI.

He momyckaercst ocTaBisITh BKIIIOUEHHOE 000pYyIOBaHNE O€3 MPUCMOTPA.

3ampeniaercsi IPOBOJUTH PAOOTHI IO 0OCTYKUBAHUIO 000PYJOBaHU, HE OTKIIIOYHUB IEKTPOIUTaHHE.

He nomyckaetcss MpITh 000pyZOBaHHE MO MPSIMOM CTpyei BOABI U MOTPYXKaTh €r0 B BOAY WJIH HHYIO

JKUIKOCTb.

. He nprTaiitecs pa3dupats 000pyaoBaHUE U PEMOHTHPOBATH €r0 CaMOCTOSTENbHO. [IpH BOSHUKHOBEHUH

JIIOOBIX HEUCIPABHOCTEH ClIeIyeT 00panaThCs K CIEIHAIUCTaM CIyXObl cepBuUca.
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