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Produktinfo

ǅǲǯǩǩ ǳǲǨǴǲǥǱǷȂ ǬǱǸǲǴǰǤǺǬȂ ǲ ǳǴǲǨǷǮǺǬǬ, ǳǴǬǱǤǨǯǩǪǱǲǵǶȃǹ, 
ǫǤǳǤǵǱǿǹ ǻǤǵǶȃǹ Ǭ ǵǯǷǪǥǩ ǵǩǴǦǬǵǤ ǰǲǪǱǲ ǱǤǭǶǬ ǱǤ 
ǲǸǬǺǬǤǯȀǱǲǰ ǵǤǭǶǩ www.bosch-home.com Ǭ ǱǤ ǵǤǭǶǩ ǬǱǶǩǴǱǩǶ-
ǰǤǧǤǫǬǱǤ www.bosch-eshop.com

: ƱǏǕǜǪǔ ǞǟǏǑǗǚǏ ǡǔǤǜǗǙǗ ǐǔǖǝǞǏǠǜǝǠǡǗ

ǆǱǬǰǤǶǩǯȀǱǲ ǳǴǲǻǬǶǤǭǶǩ ǨǤǱǱǲǩ 
ǴǷǮǲǦǲǨǵǶǦǲ. ǒǱǲ ǳǲǰǲǪǩǶ ǦǤǰ ǱǤǷǻǬǶȀǵȃ 
ǳǴǤǦǬǯȀǱǲ Ǭ ǥǩǫǲǳǤǵǱǲ ǳǲǯȀǫǲǦǤǶȀǵȃ 
ǳǴǬǥǲǴǲǰ. ǕǲǹǴǤǱȃǭǶǩ ǴǷǮǲǦǲǨǵǶǦǲ ǳǲ 
ȁǮǵǳǯǷǤǶǤǺǬǬ Ǩǯȃ ǨǤǯȀǱǩǭǼǩǧǲ 
ǬǵǳǲǯȀǫǲǦǤǱǬȃ ǬǯǬ Ǩǯȃ ǳǩǴǩǨǤǻǬ ǱǲǦǲǰǷ 
ǦǯǤǨǩǯȀǺǷ.
ǔǤǵǳǤǮǷǭǶǩ Ǭ ǲǵǰǲǶǴǬǶǩ ǳǴǬǥǲǴ. Ǒǩ 
ǳǲǨǮǯȂǻǤǭǶǩ ǳǴǬǥǲǴ, ǩǵǯǬ ǲǱ ǥǿǯ 
ǳǲǦǴǩǪǨǩǱ Ǧǲ ǦǴǩǰȃ ǶǴǤǱǵǳǲǴǶǬǴǲǦǮǬ.

ǓǲǨǮǯȂǻǩǱǬǩ ǳǴǬǥǲǴǤ ǥǩǫ ǼǶǩǳǵǩǯȀǱǲǭ 
ǦǬǯǮǬ ǨǲǯǪǩǱ ǳǴǲǬǫǦǲǨǬǶȀ ǶǲǯȀǮǲ 
ǮǦǤǯǬǸǬǺǬǴǲǦǤǱǱǿǭ ǵǳǩǺǬǤǯǬǵǶ. 
ǓǲǦǴǩǪǨǩǱǬȃ Ǭǫ-ǫǤ ǱǩǳǴǤǦǬǯȀǱǲǧǲ 
ǳǲǨǮǯȂǻǩǱǬȃ ǳǴǬǦǲǨȃǶ Ǯ ǵǱȃǶǬȂ 
ǧǤǴǤǱǶǬǭǱǿǹ ǲǥȃǫǤǶǩǯȀǵǶǦ.

ЭǶǲǶ ǳǴǬǥǲǴ ǳǴǩǨǱǤǫǱǤǻǩǱ ǶǲǯȀǮǲ Ǩǯȃ 
ǨǲǰǤǼǱǩǧǲ ǬǵǳǲǯȀǫǲǦǤǱǬȃ. ǌǵǳǲǯȀǫǷǭǶǩ 
ǳǴǬǥǲǴ ǶǲǯȀǮǲ Ǩǯȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǥǯȂǨ Ǭ 
ǱǤǳǬǶǮǲǦ. ǕǯǩǨǬǶǩ ǫǤ ǳǴǬǥǲǴǲǰ Ǧǲ ǦǴǩǰȃ 
ǩǧǲ ǴǤǥǲǶǿ. ǌǵǳǲǯȀǫǷǭǶǩ ǳǴǬǥǲǴ ǶǲǯȀǮǲ Ǧ 
ǫǤǮǴǿǶǲǰ ǳǲǰǩǽǩǱǬǬ.

ǈǩǶǬ Ǩǲ 8 ǯǩǶ, ǯǬǺǤ ǵ ǲǧǴǤǱǬǻǩǱǱǿǰǬ 
ǸǬǫǬǻǩǵǮǬǰǬ, ǷǰǵǶǦǩǱǱǿǰǬ Ǭ 
ǳǵǬǹǬǻǩǵǮǬǰǬ ǦǲǫǰǲǪǱǲǵǶȃǰǬ, Ǥ ǶǤǮǪǩ 
ǯǬǺǤ, Ǳǩ ǲǥǯǤǨǤȂǽǬǩ ǨǲǵǶǤǶǲǻǱǿǰǬ 
ǫǱǤǱǬȃǰǬ ǲ ǳǴǬǥǲǴǩ, ǰǲǧǷǶ ǬǵǳǲǯȀǫǲǦǤǶȀ 
ǳǴǬǥǲǴ ǶǲǯȀǮǲ ǳǲǨ ǳǴǬǵǰǲǶǴǲǰ ǯǬǺ, 
ǲǶǦǩǵǶǦǩǱǱǿǹ ǫǤ Ǭǹ ǥǩǫǲǳǤǵǱǲǵǶȀ, ǬǯǬ 
ǳǲǵǯǩ ǳǲǨǴǲǥǱǲǧǲ ǬǱǵǶǴǷǮǶǤǪǤ Ǭ 
ǲǵǲǫǱǤǱǬȃ Ǧǵǩǹ ǲǳǤǵǱǲǵǶǩǭ, ǵǦȃǫǤǱǱǿǹ ǵ 
ȁǮǵǳǯǷǤǶǤǺǬǩǭ ǳǴǬǥǲǴǤ.

ǈǩǶȃǰ Ǳǩ ǴǤǫǴǩǼǤǩǶǵȃ ǬǧǴǤǶȀ ǵ ǳǴǬǥǲǴǲǰ. 
ǒǻǬǵǶǮǤ Ǭ ǲǥǵǯǷǪǬǦǤǱǬǩ ǳǴǬǥǲǴǤ Ǳǩ 
ǨǲǯǪǱǿ ǳǴǲǬǫǦǲǨǬǶȀǵȃ ǨǩǶȀǰǬ, ȁǶǲ 
ǨǲǳǷǵǶǬǰǲ, ǶǲǯȀǮǲ ǩǵǯǬ ǲǱǬ ǵǶǤǴǼǩ 8 ǯǩǶ Ǭ 
Ǭǹ ǮǲǱǶǴǲǯǬǴǷȂǶ ǦǫǴǲǵǯǿǩ.

Ǒǩ ǨǲǳǷǵǮǤǭǶǩ ǨǩǶǩǭ ǰǯǤǨǼǩ 8 ǯǩǶ Ǯ 
ǳǴǬǥǲǴǷ Ǭ ǩǧǲ ǵǩǶǩǦǲǰǷ ǳǴǲǦǲǨǷ.
ƽǞǏǠǜǝǠǡǫ ǑǝǖǒǝǟǏǜǗǮ!
■ ǕǯǲǪǩǱǱǿǩ Ǧ ǴǤǥǲǻǩǭ ǮǤǰǩǴǩ 

ǯǩǧǮǲǦǲǵǳǯǤǰǩǱȃȂǽǬǩǵȃ ǳǴǩǨǰǩǶǿ ǰǲǧǷǶ 
ǫǤǧǲǴǩǶȀǵȃ. Ǒǩ ǹǴǤǱǬǶǩ Ǧ ǴǤǥǲǻǩǭ ǮǤǰǩǴǩ 
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ǯǩǧǮǲǦǲǵǳǯǤǰǩǱȃȂǽǬǩǵȃ ǳǴǩǨǰǩǶǿ. Ǒǩ 
ǲǶǮǴǿǦǤǭǶǩ ǨǦǩǴǺǷ ǳǴǬǥǲǴǤ, ǩǵǯǬ ǦǱǷǶǴǬ 
ǳǴǬǥǲǴǤ ǲǥǴǤǫǲǦǤǯǵȃ Ǩǿǰ. ǆǿǮǯȂǻǬǶǩ 
ǳǴǬǥǲǴ, ǦǿǱȀǶǩ ǦǬǯǮǷ ǵǩǶǩǦǲǧǲ ǳǴǲǦǲǨǤ 
Ǭǫ ǴǲǫǩǶǮǬ ǬǯǬ ǲǶǮǯȂǻǬǶǩ 
ǳǴǩǨǲǹǴǤǱǬǶǩǯȀ Ǧ ǥǯǲǮǩ 
ǳǴǩǨǲǹǴǤǱǬǶǩǯǩǭ.

Оɩаɫɧɨɫɬɶ ɜɨɡɝɨɪаɧɢя!

■ ǓǴǬǥǲǴ ǵǶǤǱǲǦǬǶǵȃ ǲǻǩǱȀ ǧǲǴȃǻǬǰ. Ǒǩ 
ǮǯǤǨǬǶǩ ǱǤ ǳǴǬǥǲǴ ǳǲǵǶǲǴǲǱǱǬǩ 
ǳǴǩǨǰǩǶǿ.

Оɩаɫɧɨɫɬɶ ɜɨɡɝɨɪаɧɢя!

■ ǓǴǬǥǲǴ ǵǶǤǱǲǦǬǶǵȃ ǲǻǩǱȀ ǧǲǴȃǻǬǰ. 
ǕǲǥǯȂǨǤǭǶǩ ǷǮǤǫǤǱǬȃ ǳǲ ǰǬǱǬǰǤǯȀǱǲǰǷ 
ǴǤǵǵǶǲȃǱǬȂ ǱǤǨ ǳǴǬǥǲǴǲǰ: 
ǵǰ. ǧǯǤǦǷ«УǵǶǤǱǲǦǮǤ Ǭ ǳǲǨǮǯȂǻǩǱǬǩ». 
ǓǴǬǥǲǴ ǫǤǳǴǩǽǤǩǶǵȃ ǦǵǶǴǤǬǦǤǶȀ Ǧ 
ǰǩǥǩǯȀ.

Оɩаɫɧɨɫɬɶ ɜɨɡɝɨɪаɧɢя!

■ ǌǵǳǲǯȀǫǲǦǤǱǬǩ ǳǴǬǥǲǴǤ Ǳǩ ǳǲ 
ǱǤǫǱǤǻǩǱǬȂ ǲǳǤǵǱǲ Ǭ ǰǲǪǩǶ ǳǴǬǦǩǵǶǬ Ǯ 
ǳǲǯǲǰǮǩ. 
Ǒǩ ǨǲǳǷǵǮǤǩǶǵȃ ǵǷǼǮǤ ǳǴǲǨǷǮǶǲǦ ǬǯǬ 
ǲǨǩǪǨǿ, ǱǤǧǴǩǦǤǱǬǩ ǨǲǰǤǼǱǩǭ ǲǥǷǦǬ, 
ǮǴǷǳȃǱǿǹ ǬǯǬ ǫǩǴǱǲǦǿǹ ǳǲǨǷǼǩǻǩǮ, ǧǷǥǲǮ, 
ǦǯǤǪǱǿǹ ǶǴȃǳǲǮ Ǭ ǶǲǰǷ ǳǲǨǲǥǱǲǧǲ. 
ǑǤǳǴǬǰǩǴ, ǨǲǰǤǼǱȃȃ ǲǥǷǦȀ, ǮǴǷǳȃǱǿǩ ǬǯǬ 
ǫǩǴǱǲǦǿǩ ǳǲǨǷǼǩǻǮǬ ǳǴǬ ǱǤǧǴǩǦǤǱǬǬ 
ǰǲǧǷǶ ǦǵǳǿǹǱǷǶȀ.ǌǵǳǲǯȀǫǷǭǶǩ ǳǴǬǥǲǴ 
ǶǲǯȀǮǲ Ǩǯȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǥǯȂǨ Ǭ 
ǱǤǳǬǶǮǲǦ.

Оɩаɫɧɨɫɬɶ ɜɨɡɝɨɪаɧɢя!

■ ǓǴǲǨǷǮǶǿ ǰǲǧǷǶ ǦǲǵǳǯǤǰǩǱǬǶȀǵȃ. ǑǬǮǲǧǨǤ 
Ǳǩ ǴǤǫǲǧǴǩǦǤǭǶǩ ǳǴǲǨǷǮǶǿ ǳǬǶǤǱǬȃ Ǧ 
ǶǩǴǰǲǵǶǤǶǬǻǩǵǮǲǭ ǷǳǤǮǲǦǮǩ. 
ǔǤǫǲǧǴǩǦǤǶȀ ǳǴǲǨǷǮǶǿ Ǧ ǮǲǱǶǩǭǱǩǴǤǹ Ǭǫ 
ǳǯǤǵǶǰǤǵǵǿ, ǥǷǰǤǧǬ ǬǯǬ ǨǴǷǧǬǹ 
ǦǲǵǳǯǤǰǩǱȃȂǽǬǹǵȃ ǳǴǩǨǰǩǶǲǦ ǰǲǪǱǲ 
ǶǲǯȀǮǲ ǳǲǨ ǱǤǥǯȂǨǩǱǬǩǰ. 
ǑǩǯȀǫȃ ǷǵǶǤǱǤǦǯǬǦǤǶȀ ǵǯǬǼǮǲǰ ǥǲǯȀǼǷȂ 
ǰǲǽǱǲǵǶȀ ǰǬǮǴǲǦǲǯǱ ǬǯǬ ǲǻǩǱȀ 
ǨǯǬǶǩǯȀǱǲǩ ǦǴǩǰȃ. ǆǵǩǧǨǤ ǵǯǩǨǷǭǶǩ 
ǷǮǤǫǤǱǬȃǰ, ǳǴǬǦǩǨёǱǱǿǰ Ǧ ǨǤǱǱǲǰ 
ǴǷǮǲǦǲǨǵǶǦǩ ǳǲ ȁǮǵǳǯǷǤǶǤǺǬǬ. 
Ǒǩ ǵǷǼǬǶǩ ǳǴǲǨǷǮǶǿ Ǧ ǰǬǮǴǲǦǲǯǱǲǦǲǰ 
ǴǩǪǬǰǩ. 
Ǒǩ ǴǤǫǰǲǴǤǪǬǦǤǭǶǩ Ǭ Ǳǩ ǧǲǶǲǦȀǶǩ 
ǳǴǲǨǷǮǶǿ ǵ ǱǬǫǮǬǰ ǵǲǨǩǴǪǤǱǬǩǰ ǦǲǨǿ, 
ǱǤǳǴǬǰǩǴ, ǹǯǩǥ, ǳǴǬ ǦǿǵǲǮǲǭ ǰǲǽǱǲǵǶǬ 
ǰǬǮǴǲǦǲǯǱ ǬǯǬ ǵǯǬǼǮǲǰ Ǩǲǯǧǲǩ ǦǴǩǰȃ.

Оɩаɫɧɨɫɬɶ ɜɨɡɝɨɪаɧɢя!

■ ǐǤǵǯǲ Ǩǯȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǳǬǽǬ ǰǲǪǩǶ 
ǫǤǧǲǴǩǶȀǵȃ. ǑǬǮǲǧǨǤ Ǳǩ ǴǤǫǲǧǴǩǦǤǭǶǩ 
ǴǤǵǶǬǶǩǯȀǱǲǩ ǰǤǵǯǲ Ǧ ǰǬǮǴǲǦǲǯǱǲǦǲǰ 
ǴǩǪǬǰǩ.

ƽǞǏǠǜǝǠǡǫ ǑǖǟǪǑǏ!

ǊǬǨǮǲǵǶǬ ǬǯǬ ǨǴǷǧǬǩ ǳǴǲǨǷǮǶǿ ǳǬǶǤǱǬȃ Ǧ 
ǳǯǲǶǱǲ ǫǤǮǴǿǶǲǭ ǳǲǵǷǨǩ ǰǲǧǷǶ ǦǫǲǴǦǤǶȀǵȃ. 
ǑǬǮǲǧǨǤ Ǳǩ ǴǤǫǲǧǴǩǦǤǭǶǩ ǪǬǨǮǲǵǶǬ ǬǯǬ 
ǨǴǷǧǬǩ ǳǴǲǨǷǮǶǿ ǳǬǶǤǱǬȃ Ǧ ǳǯǲǶǱǲ 
ǫǤǮǴǿǶǲǭ ǳǲǵǷǨǩ.

ƱǪǠǝǙǏǮ ǝǞǏǠǜǝǠǡǫ ǓǚǮ ǖǓǝǟǝǑǫǮ!
■ ǑǩǨǲǵǶǤǶǲǻǱǤȃ ǲǻǬǵǶǮǤ ǰǲǪǩǶ ǳǴǬǦǩǵǶǬ Ǯ 

ǳǲǦǴǩǪǨǩǱǬȂ ǳǲǦǩǴǹǱǲǵǶǬ. ǆǲǫǰǲǪǩǱ 
ǦǿǹǲǨ ȁǱǩǴǧǬǬ ǰǬǮǴǲǦǲǯǱ ǱǤǴǷǪǷ. 
ǒǻǬǽǤǭǶǩ ǳǴǬǥǲǴ ǵǦǲǩǦǴǩǰǩǱǱǲ Ǭ ǵǴǤǫǷ 
Ǫǩ ǷǨǤǯȃǭǶǩ Ǭǫ Ǳǩǧǲ ǲǵǶǤǶǮǬ ǳǴǲǨǷǮǶǲǦ. 
ǆǵǩǧǨǤ ǵǲǨǩǴǪǬǶǩ Ǧ ǻǬǵǶǲǶǩ ǴǤǥǲǻǷȂ 
ǮǤǰǩǴǷ, ǷǳǯǲǶǱǩǱǬǩ ǨǦǩǴǺǿ, ǨǦǩǴǺǷ Ǭ 
ǲǧǴǤǱǬǻǬǶǩǯȀ ǲǶǮǴǿǦǤǱǬȃ ǨǦǩǴǺǿ; 
ǵǰ. ǧǯǤǦǷ «УхǲǨ Ǭ ǲǻǬǵǶǮǤ».

Вɵɫɨɤая ɨɩаɫɧɨɫɬɶ ɞɥя ɡɞɨɪɨɜɶя!

■ ǛǩǴǩǫ ǳǲǦǴǩǪǨёǱǱǷȂ ǨǦǩǴǺǷ ǴǤǥǲǻǩǭ 
ǮǤǰǩǴǿ ǬǯǬ ǩё ǷǳǯǲǶǱǬǶǩǯȀ ǰǲǪǩǶ 
ǦǿǹǲǨǬǶȀ ȁǱǩǴǧǬȃ ǰǬǮǴǲǦǲǯǱ. Ǒǩ 
ǬǵǳǲǯȀǫǷǭǶǩ ǳǴǬǥǲǴ, ǩǵǯǬ ǳǲǦǴǩǪǨǩǱǿ 
ǨǦǩǴǺǤ ǬǯǬ ǩё ǷǳǯǲǶǱǬǶǩǯȀ. ǆǿǫǲǦǬǶǩ 
ǵǳǩǺǬǤǯǬǵǶǤ ǵǩǴǦǬǵǱǲǭ ǵǯǷǪǥǿ.

Вɵɫɨɤая ɨɩаɫɧɨɫɬɶ ɞɥя ɡɞɨɪɨɜɶя!

■ Ǘ ǳǴǬǥǲǴǲǦ ǥǩǫ ǫǤǽǬǶǱǲǧǲ ǮǲǴǳǷǵǤ 
ȁǱǩǴǧǬȃ ǰǬǮǴǲǦǲǯǱ ǰǲǪǩǶ ǦǿǹǲǨǬǶȀ 
ǱǤǴǷǪǷ. ǑǬǮǲǧǨǤ Ǳǩ ǵǱǬǰǤǭǶǩ ǫǤǽǬǶǱǿǭ 
ǮǲǴǳǷǵ. ǈǯȃ ǲǵǷǽǩǵǶǦǯǩǱǬȃ 
ǳǴǲǸǬǯǤǮǶǬǮǬ Ǭ ǴǩǰǲǱǶǤ ǦǿǫǿǦǤǭǶǩ 
ǵǩǴǦǬǵǱǷȂ ǵǯǷǪǥǷ.

ƽǞǏǠǜǝǠǡǫ ǢǓǏǟǏ ǡǝǙǝǛ!
■ ǓǴǬ ǱǩǮǦǤǯǬǸǬǺǬǴǲǦǤǱǱǲǰ ǴǩǰǲǱǶǩ 

ǳǴǬǥǲǴ ǰǲǪǩǶ ǵǶǤǶȀ ǬǵǶǲǻǱǬǮǲǰ 
ǲǳǤǵǱǲǵǶǬ. ǏȂǥǿǩ ǴǩǰǲǱǶǱǿǩ ǴǤǥǲǶǿ Ǭ 
ǫǤǰǩǱǤ ǳǴǲǦǲǨǲǦ Ǭ ǶǴǷǥ ǨǲǯǪǱǿ 
ǦǿǳǲǯǱȃǶȀǵȃ ǶǲǯȀǮǲ ǵǳǩǺǬǤǯǬǵǶǤǰǬ 
ǵǩǴǦǬǵǱǲǭ ǵǯǷǪǥǿ, ǳǴǲǼǩǨǼǬǰǬ 
ǵǳǩǺǬǤǯȀǱǲǩ ǲǥǷǻǩǱǬǩ. ǉǵǯǬ ǳǴǬǥǲǴ 
ǱǩǬǵǳǴǤǦǩǱ, ǦǿǱȀǶǩ ǦǬǯǮǷ ǵǩǶǩǦǲǧǲ 
ǳǴǲǦǲǨǤ Ǭǫ ǴǲǫǩǶǮǬ ǬǯǬ ǲǶǮǯȂǻǬǶǩ 
ǳǴǩǨǲǹǴǤǱǬǶǩǯȀ Ǧ ǥǯǲǮǩ 
ǳǴǩǨǲǹǴǤǱǬǶǩǯǩǭ. ǆǿǫǲǦǬǶǩ ǵǳǩǺǬǤǯǬǵǶǤ 
ǵǩǴǦǬǵǱǲǭ ǵǯǷǪǥǿ.

Оɩаɫɧɨɫɬɶ ɭɞаɪа ɬɨɤɨɦ!

■ ǓǴǬ ǵǬǯȀǱǲǰ ǱǤǧǴǩǦǩ ǳǴǬǥǲǴǤ ǬǫǲǯȃǺǬȃ 
ǮǤǥǩǯȃ ǰǲǪǩǶ ǴǤǵǳǯǤǦǬǶȀǵȃ. ǕǯǩǨǬǶǩ ǫǤ 
Ƕǩǰ, ǻǶǲǥǿ ǮǤǥǩǯȀ Ǳǩ ǵǲǳǴǬǮǤǵǤǯǵȃ ǵ 
ǧǲǴȃǻǬǰǬ ǻǤǵǶȃǰǬ ȁǯǩǮǶǴǲǳǴǬǥǲǴǲǦ.

Оɩаɫɧɨɫɬɶ ɭɞаɪа ɬɨɤɨɦ!

■ ǓǴǲǱǬǮǤȂǽǤȃ ǦǯǤǧǤ ǰǲǪǩǶ ǳǴǬǦǩǵǶǬ Ǯ 
ǷǨǤǴǷ ȁǯǩǮǶǴǬǻǩǵǮǬǰ ǶǲǮǲǰ. Ǒǩ 
ǬǵǳǲǯȀǫǷǭǶǩ ǲǻǬǵǶǬǶǩǯȀ ǦǿǵǲǮǲǧǲ 
ǨǤǦǯǩǱǬȃ ǬǯǬ ǳǤǴǲǵǶǴǷǭǱǿǩ ǲǻǬǵǶǬǶǩǯǬ.

Оɩаɫɧɨɫɬɶ ɭɞаɪа ɬɨɤɨɦ!

■ ǓǴǲǱǬǮǼǤȃ Ǧ ǳǴǬǥǲǴ ǦǯǤǧǤ ǰǲǪǩǶ ǵǶǤǶȀ 
ǳǴǬǻǬǱǲǭ ǷǨǤǴǤ ǶǲǮǲǰ. Ǒǩ ǳǲǯȀǫǷǭǶǩǵȀ 
ǳǴǬǥǲǴǲǰ ǳǴǬ ǵǯǬǼǮǲǰ ǦǿǵǲǮǲǭ 
ǶǩǰǳǩǴǤǶǷǴǩ ǬǯǬ ǦǯǤǪǱǲǵǶǬ. ǌǵǳǲǯȀǫǷǭǶǩ 
ǳǴǬǥǲǴ ǶǲǯȀǮǲ Ǧ ǫǤǮǴǿǶǲǰ ǳǲǰǩǽǩǱǬǬ.

Оɩаɫɧɨɫɬɶ ɭɞаɪа ɬɨɤɨɦ!

■ ǑǩǬǵǳǴǤǦǱǿǭ ǳǴǬǥǲǴ ǰǲǪǩǶ ǥǿǶȀ 
ǳǴǬǻǬǱǲǭ ǳǲǴǤǪǩǱǬȃ ǶǲǮǲǰ. ǑǬǮǲǧǨǤ Ǳǩ 
ǦǮǯȂǻǤǭǶǩ ǱǩǬǵǳǴǤǦǱǿǭ ǳǴǬǥǲǴ. ǆǿǱȀǶǩ 
Ǭǫ ǴǲǫǩǶǮǬ ǦǬǯǮǷ ǵǩǶǩǦǲǧǲ ǳǴǲǦǲǨǤ ǬǯǬ 
ǦǿǮǯȂǻǬǶǩ ǳǴǩǨǲǹǴǤǱǬǶǩǯȀ Ǧ ǥǯǲǮǩ 
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ǳǴǩǨǲǹǴǤǱǬǶǩǯǩǭ. ǆǿǫǲǦǬǶǩ ǵǳǩǺǬǤǯǬǵǶǤ 
ǵǩǴǦǬǵǱǲǭ ǵǯǷǪǥǿ.

Оɩаɫɧɨɫɬɶ ɭɞаɪа ɬɨɤɨɦ !

■ ǓǴǬǥǲǴ ǴǤǥǲǶǤǩǶ ǳǲǨ ǦǿǵǲǮǬǰ 
ǱǤǳǴȃǪǩǱǬǩǰ. ǑǬǮǲǧǨǤ Ǳǩ ǦǵǮǴǿǦǤǭǶǩ 
ǮǲǴǳǷǵ ǳǴǬǥǲǴǤ.

ƽǞǏǠǜǝǠǡǫ ǝǕǝǒǏ!
■ ǓǴǬǱǤǨǯǩǪǱǲǵǶǬ ǬǯǬ ǳǲǵǷǨǤ ǲǻǩǱȀ 

ǧǲǴȃǻǬǩ. ǛǶǲǥǿ ǬǫǦǯǩǻȀ ǧǲǴȃǻǷȂ ǳǲǵǷǨǷ 
ǬǯǬ ǳǴǬǱǤǨǯǩǪǱǲǵǶǬ Ǭǫ ǴǤǥǲǻǩǭ ǮǤǰǩǴǿ, 
ǦǵǩǧǨǤ ǬǵǳǲǯȀǫǷǭǶǩ ǳǴǬǹǦǤǶǮǬ.

Оɩаɫɧɨɫɬɶ ɨɠɨɝа!

■ ǓǤǴǿ ǵǳǬǴǶǤ Ǧ ǧǲǴȃǻǩǭ ǴǤǥǲǻǩǭ ǮǤǰǩǴǩ 
ǰǲǧǷǶ ǦǵǳǿǹǱǷǶȀ. ǋǤǳǴǩǽǤǩǶǵȃ ǧǲǶǲǦǬǶȀ 
ǥǯȂǨǤ, Ǧ ǮǲǶǲǴǿǹ ǬǵǳǲǯȀǫǷȂǶǵȃ ǱǤǳǬǶǮǬ ǵ 
ǦǿǵǲǮǬǰ ǵǲǨǩǴǪǤǱǬǩǰ ǵǳǬǴǶǤ. 
ǈǲǥǤǦǯȃǭǶǩ Ǧ ǥǯȂǨǤ ǶǲǯȀǮǲ ǱǩǥǲǯȀǼǲǩ 
ǮǲǯǬǻǩǵǶǦǲ ǱǤǳǬǶǮǲǦ ǵ ǦǿǵǲǮǬǰ 
ǵǲǨǩǴǪǤǱǬǩǰ ǵǳǬǴǶǤ. ǒǵǶǲǴǲǪǱǲ 
ǲǶǮǴǲǭǶǩ ǨǦǩǴǺǷ ǳǴǬǥǲǴǤ.

Оɩаɫɧɨɫɬɶ ɨɠɨɝа!

■ ǓǴǲǨǷǮǶǿ ǵ ǶǦёǴǨǲǭ ǮǲǪǷǴǲǭ ǬǯǬ ǼǮǷǴǮǲǭ 
ǰǲǧǷǶ «ǦǫǲǴǦǤǶȀǵȃ» Ǧǲ ǦǴǩǰȃ Ǭ ǳǲǵǯǩ 
ǱǤǧǴǩǦǤǱǬȃ. ǑǩǯȀǫȃ ǦǤǴǬǶȀ ȃǭǺǤ Ǧ 
ǵǮǲǴǯǷǳǩ Ǭ ǴǤǫǲǧǴǩǦǤǶȀ ǦǤǴёǱǿǩ ȃǭǺǤ. 
ǑǬǮǲǧǨǤ Ǳǩ ǦǤǴǬǶǩ ǰǲǯǯȂǵǮǲǦ Ǭ 
ǴǤǮǲǲǥǴǤǫǱǿǹ. ǓǴǬ ǳǴǬǧǲǶǲǦǯǩǱǬǬ 
ȃǬǻǱǬǺǿ-ǧǯǤǫǷǱȀǬ ǱǷǪǱǲ ǱǤǮǲǯǲǶȀ ǪǩǯǶǲǮ. 
Ǘ ǳǴǲǨǷǮǶǲǦ ǳǬǶǤǱǬȃ ǵ ǪёǵǶǮǲǭ ǮǲǪǷǴǲǭ 
ǬǯǬ ǼǮǷǴǮǲǭ, ǱǤǳǴǬǰǩǴ, ȃǥǯǲǮ, ǶǲǰǤǶǲǦ, 
ǮǤǴǶǲǸǩǯȃ, ǵǲǵǬǵǲǮ, ǮǲǪǷǴǤ ǰǲǪǩǶ 
ǯǲǳǱǷǶȀ. ǑǤǮǲǯǬǶǩ ǮǲǪǷǴǷ ǬǯǬ ǼǮǷǴǮǷ 
ǳǩǴǩǨ ǳǴǬǧǲǶǲǦǯǩǱǬǩǰ.

Оɩаɫɧɨɫɬɶ ɨɠɨɝа!

■ ǈǩǶǵǮǲǩ ǳǬǶǤǱǬǩ ǳǴǲǧǴǩǦǤǩǶǵȃ Ǳǩ 
ǴǤǦǱǲǰǩǴǱǲ. Ǒǩ ǴǤǫǲǧǴǩǦǤǭǶǩ ǨǩǶǵǮǲǩ 
ǳǬǶǤǱǬǩ Ǧ ǫǤǮǴǿǶǲǭ ǳǲǵǷǨǩ. ǆǵǩǧǨǤ 
ǵǱǬǰǤǭǶǩ ǮǴǿǼǮǷ ǬǯǬ ǵǲǵǮǷ. Ǔǲǵǯǩ 
ǱǤǧǴǩǦǤ ǶǽǤǶǩǯȀǱǲ ǳǩǴǩǰǩǼǤǭǶǩ ǬǯǬ 
ǦǫǥǲǯǶǤǭǶǩ ǵǲǨǩǴǪǬǰǲǩ; ǳǩǴǩǨ Ƕǩǰ ǮǤǮ 
ǮǲǴǰǬǶȀ ǴǩǥǩǱǮǤ, ǲǥȃǫǤǶǩǯȀǱǲ ǳǴǲǦǩǴȀǶǩ 
ǶǩǰǳǩǴǤǶǷǴǷ.

Оɩаɫɧɨɫɬɶ ɨɠɨɝа!

■ ǔǤǫǲǧǴǩǶǿǩ ǥǯȂǨǤ ǲǶǨǤȂǶ Ƕǩǳǯǲ. ǓǲǵǷǨǤ 
ǰǲǪǩǶ ǵǬǯȀǱǲ ǱǤǧǴǩǦǤǶȀǵȃ. ǛǶǲǥǿ ǬǫǦǯǩǻȀ 
ǳǲǵǷǨǷ Ǭ ǳǴǬǱǤǨǯǩǪǱǲǵǶǬ Ǭǫ ǴǤǥǲǻǩǭ 
ǮǤǰǩǴǿ, ǦǵǩǧǨǤ ǬǵǳǲǯȀǫǷǭǶǩ ǳǴǬǹǦǤǶǮǬ.

Оɩаɫɧɨɫɬɶ ɨɠɨɝа!

■ ǇǩǴǰǩǶǬǻǱǲ ǫǤǳǤȃǱǱǤȃ ǷǳǤǮǲǦǮǤ ǳǴǬ 
ǱǤǧǴǩǦǤǱǬǬ ǰǲǪǩǶ ǯǲǳǱǷǶȀ. ǆǵǩǧǨǤ 
ǵǲǥǯȂǨǤǭǶǩ ǷǮǤǫǤǱǬȃ ǱǤ ǷǳǤǮǲǦǮǩ. ǛǶǲǥǿ 
ǬǫǦǯǩǻȀ ǥǯȂǨǤ Ǭǫ ǴǤǥǲǻǩǭ ǮǤǰǩǴǿ, 
ǦǵǩǧǨǤ ǬǵǳǲǯȀǫǷǭǶǩ ǳǴǬǹǦǤǶǮǬ.

Оɩаɫɧɨɫɬɶ ɨɠɨɝа!

■ ǓǴǬǥǲǴ ǵǶǤǱǲǦǬǶǵȃ ǲǻǩǱȀ ǧǲǴȃǻǬǰ. Ǒǩ 
ǳǴǬǮǤǵǤǭǶǩǵȀ Ǯ ǧǲǴȃǻǬǰ ǦǱǷǶǴǩǱǱǬǰ 
ǳǲǦǩǴǹǱǲǵǶȃǰ ǳǴǬǥǲǴǤ ǬǯǬ 
ǱǤǧǴǩǦǤǶǩǯȀǱǿǰ ȁǯǩǰǩǱǶǤǰ. ǆǵǩǧǨǤ 
ǨǤǦǤǭǶǩ ǳǴǬǥǲǴǷ ǲǵǶǿǶȀ. Ǒǩ ǳǲǫǦǲǯȃǭǶǩ 
ǨǩǶȃǰ ǳǲǨǹǲǨǬǶȀ ǥǯǬǫǮǲ Ǯ ǧǲǴȃǻǩǰǷ 
ǳǴǬǥǲǴǷ.

ƽǞǏǠǜǝǠǡǫ ǝǧǞǏǟǗǑǏǜǗǮ!
■ ǌǫ ǲǶǮǴǿǶǲǭ ǨǦǩǴǺǿ ǳǴǬǥǲǴǤ ǰǲǪǩǶ 

ǦǿǴǦǤǶȀǵȃ ǧǲǴȃǻǬǭ ǳǤǴ. ǒǵǶǲǴǲǪǱǲ 
ǲǶǮǴǲǭǶǩ ǨǦǩǴǺǷ ǳǴǬǥǲǴǤ. Ǒǩ ǳǲǫǦǲǯȃǭǶǩ 
ǨǩǶȃǰ ǳǲǨǹǲǨǬǶȀ ǥǯǬǫǮǲ Ǯ ǧǲǴȃǻǩǰǷ 
ǳǴǬǥǲǴǷ.

Оɩаɫɧɨɫɬɶ ɨшɩаɪɢɜаɧɢя!

■ ǓǴǬ ǱǤǧǴǩǦǤǱǬǬ ǪǬǨǮǲǵǶǬ ǦǲǫǰǲǪǱǤ 
ǫǤǨǩǴǪǮǤ ǫǤǮǬǳǤǱǬȃ. ǆ ȁǶǲǰ ǵǯǷǻǤǩ 
ǶǩǰǳǩǴǤǶǷǴǤ ǫǤǮǬǳǤǱǬȃ ǨǲǵǶǬǧǤǩǶǵȃ ǥǩǫ 
ǲǥǴǤǫǲǦǤǱǬȃ Ǧ ǪǬǨǮǲǵǶǬ ǹǤǴǤǮǶǩǴǱǿǹ 
ǳǷǫǿǴȀǮǲǦ. ǈǤǪǩ ǳǴǬ ǱǩǫǱǤǻǬǶǩǯȀǱǲǰ 
ǵǲǶǴȃǵǩǱǬǬ ёǰǮǲǵǶǬ ǧǲǴȃǻǤȃ ǪǬǨǮǲǵǶȀ 
ǰǲǪǩǶ ǦǱǩǫǤǳǱǲ ǱǤǻǤǶȀ ǵǬǯȀǱǲ ǮǬǳǩǶȀ Ǭ 
ǥǴǿǫǧǤǶȀ. ǓǴǬ ǱǤǧǴǩǦǤǱǬǬ ǦǵǩǧǨǤ ǮǯǤǨǬǶǩ 
Ǧ ёǰǮǲǵǶȀ ǯǲǪǮǷ. ЭǶǲ ǳǲǰǲǪǩǶ ǬǫǥǩǪǤǶȀ 
ǫǤǨǩǴǪǮǬ ǫǤǮǬǳǤǱǬȃ.

ƽǞǏǠǜǝǠǡǫ ǡǟǏǑǛǗǟǝǑǏǜǗǮ!
■ ǓǲǺǤǴǤǳǤǱǱǲǩ ǵǶǩǮǯǲ ǨǦǩǴǺǿ ǳǴǬǥǲǴǤ 

ǰǲǪǩǶ ǶǴǩǵǱǷǶȀ. Ǒǩ ǬǵǳǲǯȀǫǷǭǶǩ ǵǮǴǩǥǮǬ 
Ǩǯȃ ǵǶǩǮǯǤ, Ǥ ǶǤǮǪǩ ǩǨǮǬǩ Ǭ ǤǥǴǤǫǬǦǱǿǩ 
ǻǬǵǶȃǽǬǩ ǵǴǩǨǵǶǦǤ.

Оɩаɫɧɨɫɬɶ ɬɪаɜɦɢɪɨɜаɧɢя!

■ ǑǩǳǲǨǹǲǨȃǽǤȃ ǳǲǵǷǨǤ ǰǲǪǩǶ ǯǲǳǱǷǶȀ. ǆ 
ǴǷǻǮǤǹ Ǭ ǮǴǿǼǮǤǹ ǸǤǴǸǲǴǲǦǲǭ Ǭ 
ǮǩǴǤǰǬǻǩǵǮǲǭ ǳǲǵǷǨǿ ǰǲǧǷǶ ǥǿǶȀ ǰǩǯǮǬǩ 
ǨǿǴǲǻǮǬ, ǫǤ ǮǲǶǲǴǿǰǬ ǱǤǹǲǨȃǶǵȃ ǳǷǵǶǲǶǿ. 
ǓǴǬ ǳǴǲǱǬǮǤǱǬǬ Ǧ ȁǶǬ ǳǷǵǶǲǶǿ ǦǯǤǧǬ 
ǳǲǵǷǨǤ ǰǲǪǩǶ ǶǴǩǵǱǷǶȀ. ǌǵǳǲǯȀǫǷǭǶǩ 
ǵǳǩǺǬǤǯȀǱǷȂ ǳǲǵǷǨǷ Ǩǯȃ ǰǬǮǴǲǦǲǯǱǲǦǿǹ 
ǳǩǻǩǭ.

ƾǟǗǦǗǜǪ ǞǝǑǟǔǕǓǔǜǗǘ
ƱǜǗǛǏǜǗǔ!

■ ǕǬǯȀǱǲǩ ǫǤǧǴȃǫǱǩǱǬǩ ǷǳǯǲǶǱǬǶǩǯǩǭ: ǉǵǯǬ ǷǳǯǲǶǱǬǶǩǯȀ 
ǨǦǩǴǺǿ ǵǬǯȀǱǲ ǫǤǧǴȃǫǱёǱ, ǨǦǩǴǺǤ Ǳǩ ǥǷǨǩǶ ǳǯǲǶǱǲ 
ǫǤǮǴǿǦǤǶȀǵȃ. ЭǶǲ ǰǲǪǩǶ ǳǴǬǦǩǵǶǬ Ǯ ǳǲǦǴǩǪǨǩǱǬȂ ǵǲǵǩǨǱǬǹ 
ǰǩǥǩǯȀǱǿǹ ǸǤǵǤǨǲǦ. ǕǯǩǨǬǶǩ ǫǤ ǻǬǵǶǲǶǲǭ ǷǳǯǲǶǱǬǶǩǯȃ 
ǨǦǩǴǺǿ.

■ ǔǩǪǬǰ ǰǬǮǴǲǦǲǯǱ ǳǴǬ ǳǷǵǶǲǰ ǳǴǬǥǲǴǩ: ǔǤǥǲǶǤ ǳǴǬǥǲǴǤ ǥǩǫ 
ǷǵǶǤǱǲǦǯǩǱǱǿǹ Ǧ Ǳǩǧǲ ǥǯȂǨ ǦǩǨёǶ Ǯ ǳǩǴǩǧǴǷǫǮǩ. ǆǮǯȂǻǤǶȀ 
ǴǩǪǬǰ ǰǬǮǴǲǦǲǯǱ ǵ ǳǷǵǶǲǭ ǳǲǵǷǨǲǭ ǫǤǳǴǩǽǤǩǶǵȃ. 
ǌǵǮǯȂǻǩǱǬǩǰ ȃǦǯȃǩǶǵȃ ǮǴǤǶǮǲǦǴǩǰǩǱǱǤȃ ǳǴǲǦǩǴǮǤ ǳǲǵǷǨǿ 
ǱǤ ǳǴǬǧǲǨǱǲǵǶȀ: ǵǰ. ǧǯ. «ǐǬǮǴǲǦǲǯǱǿ, ǳǲǵǷǨǤ».

■ ǓǲǳǮǲǴǱ Ǧ ǰǬǮǴǲǦǲǯǱǲǦǲǭ ǳǩǻǬ: ǑǬǮǲǧǨǤ Ǳǩ ǷǵǶǤǱǤǦǯǬǦǤǭǶǩ 
ǵǯǬǼǮǲǰ ǥǲǯȀǼǷȂ ǰǲǽǱǲǵǶȀ. ǐǤǮǵǬǰǷǰ 600 ǆǶ. ǓǤǮǩǶǬǮǬ ǵ 
ǳǲǳǮǲǴǱǲǰ ǦǵǩǧǨǤ ǮǯǤǨǬǶǩ ǱǤ ǵǶǩǮǯȃǱǱǲǩ ǥǯȂǨǲ. ǌǫ-ǫǤ 
ǳǩǴǩǧǴǷǫǮǬ ǵǶǩǮǯǲ ǰǲǪǩǶ ǶǴǩǵǱǷǶȀ.

■ ǊǬǨǮǲǵǶȀ, ǳǩǴǩǯǬǦǤȂǽǤȃǵȃ ǻǩǴǩǫ ǮǴǤǭ ǳǴǬ ǮǬǳǩǱǬǬ, Ǳǩ 
ǨǲǯǪǱǤ ǳǴǲǱǬǮǤǶȀ ǻǩǴǩǫ ǳǴǬǦǲǨ ǦǴǤǽǤȂǽǩǭǵȃ ǳǲǨǵǶǤǦǮǬ Ǧǲ 
ǦǱǷǶǴǩǱǱǬǭ ǲǶǵǩǮ ǳǴǬǥǲǴǤ. ǕǯǩǨǬǶǩ ǫǤ ǳǴǲǺǩǵǵǲǰ 
ǳǴǬǧǲǶǲǦǯǩǱǬȃ. ǗǵǶǤǱǲǦǬǶǩ ǵǱǤǻǤǯǤ ǮǲǴǲǶǮǲǩ ǦǴǩǰȃ 
ǳǴǬǧǲǶǲǦǯǩǱǬȃ Ǭ ǳǴǬ ǱǩǲǥǹǲǨǬǰǲǵǶǬ ǳǴǲǨǯǬǶǩ ǩǧǲ.

■ ǑǬǮǲǧǨǤ Ǳǩ ǬǵǳǲǯȀǫǷǭǶǩ ǳǴǬǥǲǴ ǵ ǰǬǮǴǲǦǲǯǱǤǰǬ ǥǩǫ 
ǷǵǶǤǱǲǦǯǩǱǱǲǭ ǦǴǤǽǤȂǽǩǭǵȃ ǳǲǨǵǶǤǦǮǬ.
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ǂǠǡǏǜǝǑǙǏ Ǘ ǞǝǓǙǚǭǦǔǜǗǔ
ǈǤǱǱǿǭ ǳǴǬǥǲǴ ǳǴǩǨǱǤǫǱǤǻǩǱ ǶǲǯȀǮǲ Ǩǯȃ ǥǿǶǲǦǲǧǲ 
ǬǵǳǲǯȀǫǲǦǤǱǬȃ.

ǓǲǵǶǤǦȀǶǩ ǱǤǵǶǲǯȀǱǿǭ ǳǴǬǥǲǴ ǱǤ ǴǲǦǱǷȂ, ǶǦǩǴǨǷȂ ǳǲǦǩǴǹǱǲǵǶȀ 
(ǰǬǱǬǰǷǰ 85 ǵǰ ǱǤǨ ǷǴǲǦǱǩǰ ǳǲǯǤ). ǆǩǱǶǬǯȃǺǬǲǱǱǿǩ ǲǶǦǩǴǵǶǬȃ 
ǱǤ ǫǤǨǱǩǭ, ǦǩǴǹǱǩǭ Ǭ ǱǬǪǱǩǭ ǳǤǱǩǯǬ ǳǴǬǥǲǴǤ ǨǲǯǪǱǿ 
ǲǵǶǤǦǤǶȀǵȃ ǲǶǮǴǿǶǿǰǬ. ǐǬǱǬǰǤǯȀǱǤȃ ǦǿǵǲǶǤ ǵǦǲǥǲǨǱǲǧǲ 
ǳǴǲǵǶǴǤǱǵǶǦǤ ǱǤǨ ǦǩǴǹǱǩǭ ǻǤǵǶȀȂ ǳǴǬǥǲǴǤ ǵǲǵǶǤǦǯȃǩǶ 30 ǵǰ.

ǓǴǬǥǲǴ ǰǲǪǱǲ ǳǲǨǮǯȂǻǤǶȀ Ǯ ǵǩǶǬ ǶǲǯȀǮǲ ǻǩǴǩǫ ǳǴǤǦǬǯȀǱǲ 
ǷǵǶǤǱǲǦǯǩǱǱǷȂ ǴǲǫǩǶǮǷ ǵ ǫǤǫǩǰǯȃȂǽǬǰ ǮǲǱǶǤǮǶǲǰ. 
ǓǴǩǨǲǹǴǤǱǬǶǩǯȀ ǨǲǯǪǩǱ ǵǲǵǶǤǦǯȃǶȀ 10 ǤǰǳǩǴ (L- ǬǯǬ B-
ǤǦǶǲǰǤǶ). ǑǤǳǴȃǪǩǱǬǩ Ǧ ǵǩǶǬ ǨǲǯǪǱǲ ǵǲǲǶǦǩǶǵǶǦǲǦǤǶȀ 
ǫǱǤǻǩǱǬȂ, ǷǮǤǫǤǱǱǲǰǷ ǱǤ ǶǬǳǲǦǲǭ ǶǤǥǯǬǻǮǩ.

ǓǩǴǩǱǲǵ ǴǲǫǩǶǮǬ ǬǯǬ ǫǤǰǩǱǤ ǵǩǶǩǦǲǧǲ ǳǴǲǦǲǨǤ ǨǲǯǪǱǿ 
ǦǿǳǲǯǱȃǶȀǵȃ ǶǲǯȀǮǲ ǮǦǤǯǬǸǬǺǬǴǲǦǤǱǱǿǰ ȁǯǩǮǶǴǬǮǲǰ. 
ǜǶǩǳǵǩǯȀǱǤȃ ǦǬǯǮǤ ǳǴǬǥǲǴǤ ǦǵǩǧǨǤ ǨǲǯǪǱǤ ǱǤǹǲǨǬǶȀǵȃ Ǧ 
ǱǩǳǲǵǴǩǨǵǶǦǩǱǱǲǰ ǨǲǵǶǷǳǩ.

Ǒǩ ǬǵǳǲǯȀǫǷǭǶǩ ǶǴǲǭǱǬǮǬ, ǴǤǫǦǩǶǦǬǶǩǯǬ Ǭ ǷǨǯǬǱǬǶǩǯǬ. ǓǴǬ 
ǳǩǴǩǧǴǷǫǮǩ ǵǷǽǩǵǶǦǷǩǶ ǲǳǤǵǱǲǵǶȀ ǦǲǫǧǲǴǤǱǬȃ.

ƾǏǜǔǚǫ ǢǞǟǏǑǚǔǜǗǮ
ǋǨǩǵȀ ǳǴǬǦǲǨǬǶǵȃ ǲǳǬǵǤǱǬǩ ǳǤǱǩǯǬ ǷǳǴǤǦǯǩǱǬȃ. ǆ ǫǤǦǬǵǬǰǲǵǶǬ 
ǲǶ ǶǬǳǤ ǳǴǬǥǲǴǤ ǦǲǫǰǲǪǱǿ ǱǩǮǲǶǲǴǿǩ ǱǩǫǱǤǻǬǶǩǯȀǱǿǩ 
ǬǫǰǩǱǩǱǬȃ.
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ƾǝǑǝǟǝǡǜǪǘ ǞǔǟǔǙǚǭǦǏǡǔǚǫ
ǓǲǦǲǴǲǶǱǿǭ ǳǩǴǩǮǯȂǻǤǶǩǯȀ ǳǴǩǨǱǤǫǱǤǻǩǱ Ǩǯȃ ǬǫǰǩǱǩǱǬȃ 
ǳǴǩǨǯǤǧǤǩǰǿǹ Ǭ ǷǵǶǤǱǲǦǲǻǱǿǹ ǫǱǤǻǩǱǬǭ. 

ǓǲǦǲǴǲǶǱǿǭ ǳǩǴǩǮǯȂǻǤǶǩǯȀ ȃǦǯȃǩǶǵȃ ǷǶǤǳǯǬǦǤǩǰǿǰ. ǛǶǲǥǿ 
ǫǤǸǬǮǵǬǴǲǦǤǶȀ ǬǯǬ ǴǤǵǸǬǮǵǬǴǲǦǤǶȀ ǳǩǴǩǮǯȂǻǤǶǩǯȀ, ǱǤǪǰǬǶǩ 
ǱǤ Ǳǩǧǲ.

ƱǗǓǪ ǜǏǒǟǔǑǏ

ƻǗǙǟǝǑǝǚǜǪ

ǐǬǮǴǲǦǲǯǱǿ ǳǴǲǱǬǮǤȂǶ ǦǱǷǶǴȀ ǳǴǲǨǷǮǶǲǦ Ǭ ǳǴǩǲǥǴǤǫǷȂǶǵȃ Ǧ 
Ƕǩǳǯǲ, ǳǲȁǶǲǰǷ ǴǩǪǬǰ ǰǬǮǴǲǦǲǯǱ ǳǴǬǧǲǨǩǱ Ǩǯȃ ǥǿǵǶǴǲǧǲ 
ǴǤǫǰǲǴǤǪǬǦǤǱǬȃ, ǴǤǫǲǧǴǩǦǤǱǬȃ, ǴǤǵǶǤǳǯǬǦǤǱǬȃ Ǭ ǨǲǦǩǨǩǱǬȃ 
ǳǬǽǬ Ǩǲ ǧǲǶǲǦǱǲǵǶǬ.

ƻǝǨǜǝǠǡǫ ǛǗǙǟǝǑǝǚǜ

■ 900 ǆǶ Ǩǯȃ ǴǤǫǲǧǴǩǦǤǱǬȃ ǪǬǨǮǲǵǶǩǭ.

■ 600 ǆǶ Ǩǯȃ ǴǤǫǲǧǴǩǦǤǱǬȃ Ǭ ǨǲǦǩǨǩǱǬȃ Ǩǲ ǧǲǶǲǦǱǲǵǶǬ.

■ 360 ǆǶ Ǩǯȃ ǶǷǼǩǱǬȃ ǰȃǵǤ Ǭ ǴǤǫǲǧǴǩǦǤǱǬȃ ǱǩǪǱǿǹ ǥǯȂǨ.

■ 180 ǆǶ Ǩǯȃ ǴǤǫǰǲǴǤǪǬǦǤǱǬȃ Ǭ ǨǲǦǩǨǩǱǬȃ Ǩǲ ǧǲǶǲǦǱǲǵǶǬ

■ 90 ǆǶ Ǩǯȃ ǴǤǫǰǲǴǤǪǬǦǤǱǬȃ ǱǩǪǱǿǹ ǥǯȂǨ.

ƲǟǗǚǫ (
ЭǶǲǶ ǴǩǪǬǰ ǳǴǩǨǱǤǫǱǤǻǩǱ Ǩǯȃ ǫǤǳǩǮǤǱǬȃ.

ƲǟǗǚǫ Ǒ ǙǝǛǐǗǜǏǥǗǗ Ǡ ǛǗǙǟǝǑǝǚǜǏǛǗ

ǆ ǨǤǱǱǲǰ ǵǯǷǻǤǩ ǧǴǬǯȀ ǦǮǯȂǻǤǩǶǵȃ ǲǨǱǲǦǴǩǰǩǱǱǲ ǵ 
ǰǬǮǴǲǦǲǯǱǤǰǬ. ǎǲǰǥǬǱǬǴǲǦǤǱǱǿǭ ǴǩǪǬǰ ǳǴǩǮǴǤǵǱǲ ǳǲǨǹǲǨǬǶ 
Ǩǯȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǴǤǫǯǬǻǱǲǧǲ ǴǲǨǤ ǫǤǳǩǮǤǱǲǮ. ǅǯȂǨǤ 
ǳǲǯǷǻǤȂǶǵȃ ǹǴǷǵǶȃǽǬǰǬ Ǭ ǳǲǨǪǤǴǬǵǶǿǰǬ Ǭ ȁǶǲ ǫǤǱǬǰǤǩǶ 
ǧǲǴǤǫǨǲ ǰǩǱȀǼǩ ǦǴǩǰǩǱǬ Ǭ ȁǮǲǱǲǰǬǶ ȁǱǩǴǧǬȂ.

ƾǟǗǜǏǓǚǔǕǜǝǠǡǗ
ƱǟǏǨǏǭǨǏǮǠǮ ǞǝǓǠǡǏǑǙǏ

КǏǙ ǠǚǔǓǢǔǡ ǑǠǡǏǑǚǮǡǫ ǑǟǏǨǏǭǨǢǭǠǮ ǞǝǓǠǡǏǑǙǢ:

1.ǓǲǯǲǪǬǶǩ ǴǲǯǬǮǲǦǲǩ ǮǲǯȀǺǲ a Ǧ ǷǧǯǷǥǯǩǱǬǩ ǱǤ ǨǱǩ ǴǤǥǲǻǩǭ 
ǮǤǰǩǴǿ.

2.ǆǴǤǽǤȂǽǷȂǵȃ ǳǲǨǵǶǤǦǮǷ b ǫǤǸǬǮǵǬǴǷǭǶǩ Ǧ ǳǴǬǦǲǨǱǲǰ 
ǰǩǹǤǱǬǫǰǩ c, ǴǤǵǳǲǯǲǪǩǱǱǲǰ Ǧ ǺǩǱǶǴǩ ǱǤ ǨǱǩ ǴǤǥǲǻǩǭ 
ǮǤǰǩǴǿ.

ǂǙǏǖǏǜǗǔ: ǌǵǳǲǯȀǫǷǭǶǩ ǳǴǬǥǲǴ ǵǲ ǦǵǶǤǦǯǩǱǱǲǭ ǦǴǤǽǤȂǽǩǭǵȃ 
ǳǲǨǵǶǤǦǮǲǭ. ǓǴǲǦǩǴȀǶǩ, ǻǶǲǥǿ ǲǱǤ ǥǿǯǤ ǳǴǤǦǬǯȀǱǲ 
ǫǤǸǬǮǵǬǴǲǦǤǱǤ. ǆǴǤǽǤȂǽǤȃǵȃ ǳǲǨǵǶǤǦǮǤ ǰǲǪǩǶ ǦǴǤǽǤǶȀǵȃ ǮǤǮ 
Ǧ ǯǩǦǷȂ, ǶǤǮ Ǭ Ǧ ǳǴǤǦǷȂ ǵǶǲǴǲǱǷ.

ƿǔǧёǡǙǏ

ƾǔǟǔǓ ǞǔǟǑǪǛ ǗǠǞǝǚǫǖǝǑǏǜǗǔǛ
ǌǫ ȁǶǲǧǲ ǴǤǫǨǩǯǤ Ǧǿ ǷǫǱǤǩǶǩ, ǻǶǲ ǱǩǲǥǹǲǨǬǰǲ ǵǨǩǯǤǶȀ ǳǩǴǩǨ 
ǳǩǴǦǿǰ ǳǴǬǧǲǶǲǦǯǩǱǬǩǰ ǥǯȂǨ Ǧ ǰǬǮǴǲǦǲǯǱǲǦǲǭ ǳǩǻǬ. ǕǱǤǻǤǯǤ 
ǳǴǲǻǬǶǤǭǶǩ ǧǯǤǦǷ «ПǴǤǦǬǯǤ ǶǩхǱǬǮǬ ǥǩǫǲǳǤǵǱǲǵǶǬ».

ǂǠǡǏǜǝǑǙǏ ǑǟǔǛǔǜǗ ǠǢǡǝǙ
Ǔǲǵǯǩ ǳǲǨǮǯȂǻǩǱǬȃ ǳǴǬǥǲǴǤ ǬǯǬ ǳǲǵǯǩ ǲǶǮǯȂǻǩǱǬȃ 
ȁǯǩǮǶǴǲȁǱǩǴǧǬǬ ǱǤ ǨǬǵǳǯǩǩ ǦǿǵǦǩǻǬǦǤȂǶǵȃ ǶǴǬ ǱǷǯȃ.

1.ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ 0.

ǑǤ ǨǬǵǳǯǩǩ ǳǲȃǦǯȃǩǶǵȃ 12:00 Ǭ ǰǬǧǤǩǶ 0.

2.ǗǵǶǤǱǲǦǬǶǩ ǦǴǩǰȃ ǵǷǶǲǮ ǳǲǦǲǴǲǶǱǿǰ ǳǩǴǩǮǯȂǻǤǶǩǯǩǰ.

3.ǓǲǦǶǲǴǱǲ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ 0.

ǖǩǮǷǽǩǩ ǦǴǩǰȃ ǵǷǶǲǮ ǱǤǵǶǴǲǩǱǲ.

ƽǡǙǚǭǦǔǜǗǔ ǗǜǓǗǙǏǥǗǗ ǑǟǔǛǔǜǗ ǠǢǡǝǙ

ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ 0, Ǥ ǫǤǶǩǰ ǮǱǲǳǮǷ Stop. 

ǈǬǵǳǯǩǭ ǶǩǰǱǩǩǶ.

ƾǝǑǡǝǟǜǏǮ ǜǏǠǡǟǝǘǙǏ ǑǟǔǛǔǜǗ ǠǢǡǝǙ

ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ 0. 

ǑǤ ǨǬǵǳǯǩǩ ǳǲȃǦǯȃǩǶǵȃ 12:00. ǋǤǶǩǰ ǦǿǳǲǯǱǬǶǩ ǱǤǵǶǴǲǭǮǷ, ǮǤǮ 
ǷǮǤǫǤǱǲ Ǧ ǳǷǱǮǶǩ 2 Ǭ 3.

ƷǖǛǔǜǔǜǗǔ ǑǟǔǛǔǜǗ ǠǢǡǝǙ, ǜǏǞǟǗǛǔǟ, ǞǟǗ ǞǔǟǔǤǝǓǔ Ǡ ǚǔǡǜǔǒǝ 
ǜǏ ǖǗǛǜǔǔ ǑǟǔǛǮ

ǆǿǳǲǯǱǬǶǩ ǱǤǵǶǴǲǭǮǷ, ǮǤǮ ǲǳǬǵǤǱǲ Ǧ ǳǷǱǮǶǤǹ 1-3.

ƼǏǒǟǔǑ ǟǏǐǝǦǔǘ ǙǏǛǔǟǪ
ǛǶǲǥǿ ǷǵǶǴǤǱǬǶȀ ǫǤǳǤǹ ǱǲǦǲǧǲ ǳǴǬǥǲǴǤ, ǱǤǧǴǩǦǤǭǶǩ ǫǤǮǴǿǶǷȂ 
ǳǷǵǶǷȂ ǴǤǥǲǻǷȂ ǮǤǰǩǴǷ ǵ ǷǵǶǤǱǲǦǯǩǱǱǲǭ ǦǴǤǽǤȂǽǩǭǵȃ 
ǳǲǨǵǶǤǦǮǲǭ Ǧ ǶǩǻǩǱǬǩ 10 ǰǬǱǷǶ. ǗǥǩǨǬǶǩǵȀ, ǻǶǲ ǦǱǷǶǴǬ ǴǤǥǲǻǩǭ 
ǮǤǰǩǴǿ Ǳǩ ǲǵǶǤǯǬǵȀ ǷǳǤǮǲǦǲǻǱǿǩ ǰǤǶǩǴǬǤǯǿ.

1.ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ ǧǴǬǯȃ(.

ǑǤ ǨǬǵǳǯǩǩ ǳǲȃǦǯȃǩǶǵȃ 10:00 ǰǬǱ

2.ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ Start.

Ǔǲ ǬǵǶǩǻǩǱǬǬ ǦǴǩǰǩǱǬ ǴǤǫǨǤёǶǵȃ ǵǬǧǱǤǯ. ǒǶǮǴǲǭǶǩ ǨǦǩǴǺǷ 
ǳǴǬǥǲǴǤ ǬǯǬ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop.

ǔǩǼёǶǮǤ Ǩǯȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǱǤ ǧǴǬǯǩ, 
ǱǤǳǴǬǰǩǴ, ǵǶǩǭǮǲǦ, ǮǲǯǥǤǵǲǮ ǬǯǬ 
ǶǲǵǶǲǦ, ǬǯǬ ǬǵǳǲǯȀǫǲǦǤǱǬǩ Ǧ ǮǤǻǩǵǶǦǩ 
ǳǲǨǵǶǤǦǮǬ, ǱǤǳǴǬǰǩǴ, Ǩǯȃ ǳǯǲǵǮǲǭ 
ǸǲǴǰǿ Ǩǯȃ ǫǤǳǩǮǤǱǮǬ. 

ǂǙǏǖǏǜǗǔ: ǗǵǶǤǱǲǦǬǶǩ ǴǩǼёǶǮǷ ǱǤ 
ǦǴǤǽǤȂǽǷȂǵȃ ǳǲǨǵǶǤǦǮǷ
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ƻǗǙǟǝǑǝǚǜǪ
ǐǬǮǴǲǦǲǯǱǿ ǳǴǲǱǬǮǤȂǶ ǦǱǷǶǴȀ ǳǴǲǨǷǮǶǲǦ Ǭ ǳǴǩǲǥǴǤǫǷȂǶǵȃ Ǧ 
Ƕǩǳǯǲ.

ǔǩǪǬǰ ǰǬǮǴǲǦǲǯǱ ǰǲǪǱǲ ǬǵǳǲǯȀǫǲǦǤǶȀ ǮǤǮ ǲǶǨǩǯȀǱǲ, ǶǤǮ Ǭ Ǧ 
ǮǲǰǥǬǱǤǺǬǬ ǵ ǴǩǪǬǰǲǰ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǱǤ ǧǴǬǯǩ.

ǋǨǩǵȀ ǳǴǬǦǩǨǩǱǤ ǬǱǸǲǴǰǤǺǬȃ ǲ ǳǲǵǷǨǩ Ǭ ǲǥ ǷǵǶǤǱǲǦǮǤǹ 
ǴǩǪǬǰǤ ǰǬǮǴǲǦǲǯǱ.

ǂǙǏǖǏǜǗǔ: ǆ ǧǯǤǦǩ «ПǴǲǶǩǵǶǬǴǲǦǤǱǲ Ǩǯȃ ǦǤǵ Ǧ ǱǤǼǩǭ ǮǷхǱǩ-
ǵǶǷǨǬǬ» ǳǴǬǦǩǨǩǱǲ ǰǱǲǪǩǵǶǦǲ ǳǴǬǰǩǴǲǦ ǴǤǫǰǲǴǤǪǬǦǤǱǬȃ, 
ǴǤǫǲǧǴǩǦǤǱǬȃ, ǴǤǵǶǤǳǯǬǦǤǱǬȃ Ǭ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǥǯȂǨ Ǧ 
ǰǬǮǴǲǦǲǯǱǲǦǲǰ ǴǩǪǬǰǩ.

ǒǥȃǫǤǶǩǯȀǱǲ ǲǳǴǲǥǷǭǶǩ ǰǬǮǴǲǦǲǯǱǲǦǷȂ ǳǩǻȀ ǹǲǶȃ ǥǿ ǲǨǬǱ ǴǤǫ. 
ǔǤǫǲǧǴǩǭǶǩ, ǱǤǳǴǬǰǩǴ, ǻǤǼǮǷ ǦǲǨǿ Ǩǯȃ ǻǤȃ.

ǆǲǫȀǰǬǶǩ ǥǲǯȀǼǷȂ ǻǤǼǮǷ ǥǩǫ ǨǩǮǲǴǬǴǲǦǤǱǬȃ ǫǲǯǲǶǲǰ ǬǯǬ 
ǵǩǴǩǥǴǲǰ Ǭ ǲǳǷǵǶǬǶǩ ǶǷǨǤ ǻǤǭǱǷȂ ǯǲǪǮǷ. ǓǲǵǶǤǦȀǶǩ ǻǤǼǮǷ ǵ 
ǦǲǨǲǭ ǱǤ ǦǴǤǽǤȂǽǷȂǵȃ ǳǲǨǵǶǤǦǮǷ.

1. ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ 900 ǆǶ

2. ǗǵǶǤǱǲǦǬǶǩ 1:30 ǰǬǱ ǳǲǦǲǴǲǶǱǿǰ ǳǩǴǩǮǯȂǻǤǶǩǯǩǰ.

3. ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ Start.

ǛǩǴǩǫ 1 ǰǬǱǷǶǷ 30 ǵǩǮǷǱǨ ǴǤǫǨǤёǶǵȃ ǵǬǧǱǤǯ. ǆǲǨǤ Ǩǯȃ ǻǤȃ 
ǧǲǶǲǦǤ.

ǓǲǮǤ Ǧǿ ǳȀǩǶǩ ǻǤǭ, ǳǴǲǻǬǶǤǭǶǩ, ǳǲǪǤǯǷǭǵǶǤ, ǩǽǩ ǴǤǫ ǷǮǤǫǤǱǬȃ 
ǳǲ ǶǩǹǱǬǮǩ ǥǩǫǲǳǤǵǱǲǵǶǬ Ǧ ǱǤǻǤǯǩ ǴǷǮǲǦǲǨǵǶǦǤ ǳǲ 
ȁǮǵǳǯǷǤǶǤǺǬǬ. ЭǶǲ ǲǻǩǱȀ ǦǤǪǱǲ.

ǂǙǏǖǏǜǗǮ Ǟǝ ǑǪǐǝǟǢ ǞǝǠǢǓǪ

ƿǔǙǝǛǔǜǓǢǔǛǏǮ ǞǝǠǢǓǏ

ǌǵǳǲǯȀǫǷǭǶǩ ǪǤǴǲǳǴǲǻǱǷȂ ǳǲǵǷǨǷ Ǭǫ ǵǶǩǮǯǤ, ǵǶǩǮǯǲǮǩǴǤǰǬǮǬ, 
ǸǤǴǸǲǴǤ, ǮǩǴǤǰǬǮǬ ǬǯǬ ǶǩǴǰǲǵǶǲǭǮǲǭ ǳǯǤǵǶǰǤǵǵǿ. ЭǶǬ 
ǰǤǶǩǴǬǤǯǿ ǳǴǲǳǷǵǮǤȂǶ ǰǬǮǴǲǦǲǯǱǿ.

ǕǩǴǦǬǴǲǦǲǻǱǤȃ ǳǲǵǷǨǤ ǶǤǮǪǩ ǳǲǨǹǲǨǬǶ Ǩǯȃ ȁǶǲǧǲ ǴǩǪǬǰǤ. 
ǖǤǮǬǰ ǲǥǴǤǫǲǰ, Ǳǩ ǱǷǪǱǲ ǳǩǴǩǮǯǤǨǿǦǤǶȀ ǥǯȂǨǤ Ǭǫ ǲǨǱǲǭ 
ǳǲǵǷǨǿ Ǧ ǨǴǷǧǷȂ. ǌǵǳǲǯȀǫǲǦǤǶȀ ǳǲǵǷǨǷ ǵ ǫǲǯǲǶǿǰ ǬǯǬ 
ǵǩǴǩǥǴȃǱǿǰ ǲǴǱǤǰǩǱǶǲǰ ǰǲǪǱǲ ǶǲǯȀǮǲ Ǧ Ƕǲǰ ǵǯǷǻǤǩ, ǩǵǯǬ 
ǬǫǧǲǶǲǦǬǶǩǯȀ ǳǲǵǷǨǿ ǧǤǴǤǱǶǬǴǷǩǶ ǩё ǳǴǬǧǲǨǱǲǵǶȀ Ǩǯȃ 
ǰǬǮǴǲǦǲǯǱǲǦǲǧǲ ǴǩǪǬǰǤ.

ƼǔǞǝǓǤǝǓǮǨǏǮ ǞǝǠǢǓǏ

ǐǩǶǤǯǯǬǻǩǵǮǤȃ ǳǲǵǷǨǤ Ǳǩ ǳǲǨǹǲǨǬǶ Ǩǯȃ ǰǬǮǴǲǦǲǯǱǲǦǲǧǲ 
ǴǩǪǬǰǤ, ǶǤǮ ǮǤǮ ǰǩǶǤǯǯ Ǳǩ ǳǴǲǳǷǵǮǤǩǶ ǰǬǮǴǲǦǲǯǱǿ. ǆ ǫǤǮǴǿǶǲǭ 
ǰǩǶǤǯǯǬǻǩǵǮǲǭ ǳǲǵǷǨǩ ǥǯȂǨǤ Ǳǩ ǴǤǫǲǧǴǩǦǤȂǶǵȃ.

ƱǜǗǛǏǜǗǔ!

ǌǵǮǴǩǱǬǩ: ǵǯǩǨǬǶǩ ǫǤ Ƕǩǰ, ǻǶǲǥǿ ǰǩǶǤǯǯ, ǱǤǳǴǬǰǩǴ ǯǲǪǮǤ, ǥǿǯ 
ǱǤ ǴǤǵǵǶǲȃǱǬǬ Ǳǩ ǰǩǱǩǩ 2 ǵǰ ǲǶ ǵǶǩǱǲǮ ǨǷǹǲǦǲǧǲ ǼǮǤǸǤ Ǭ 
ǦǱǷǶǴǩǱǱǩǭ ǵǶǲǴǲǱǿ ǨǦǩǴǺǿ. ǌǵǮǴǲǦǿǩ ǴǤǫǴȃǨǿ ǰǲǧǷǶ 
ǳǲǦǴǩǨǬǶȀ ǵǶǩǮǯǲ ǨǦǩǴǺǿ.

ƾǟǝǑǔǟǙǏ ǞǝǠǢǓǪ

ǆǮǯȂǻǤǶȀ ǴǩǪǬǰ ǰǬǮǴǲǦǲǯǱ ǵ ǳǷǵǶǲǭ ǳǲǵǷǨǲǭ ǫǤǳǴǩǽǤǩǶǵȃ. 
ǉǨǬǱǵǶǦǩǱǱǿǰ ǬǵǮǯȂǻǩǱǬǩǰ ȃǦǯȃǩǶǵȃ ǲǳǬǵǤǱǱǿǭ ǱǬǪǩ ǶǩǵǶ.

ǉǵǯǬ Ǧǿ Ǳǩ ǷǦǩǴǩǱǿ, ǻǶǲ ǳǲǵǷǨǤ ǳǲǨǹǲǨǬǶ Ǩǯȃ ǰǬǮǴǲǦǲǯǱ, 
ǳǴǲǬǫǦǩǨǬǶǩ ǵǯǩǨǷȂǽǷȂ ǳǴǲǦǩǴǮǷ: 

1. ǳǲǵǶǤǦȀǶǩ ǳǷǵǶǷȂ ǳǲǵǷǨǷ ǱǤ ½-1 ǰǬǱǷǶǷ Ǧ ǳǴǬǥǲǴ ǳǴǬ 
ǰǤǮǵǬǰǤǯȀǱǲǭ ǰǲǽǱǲǵǶǬ.

2. ǆǲ ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǳǴǲǦǩǴȃǭǶǩ ǶǩǰǳǩǴǤǶǷǴǷ.

ǓǲǵǷǨǤ ǨǲǯǪǱǤ ǥǿǶȀ ǹǲǯǲǨǱǲǭ ǬǯǬ ǱǤǧǴǩǶȀǵȃ Ǩǲ ǶǩǰǳǩǴǤǶǷǴǿ, 
ǨǲǳǷǵǮǤȂǽǩǭ ǳǴǬǮǲǵǱǲǦǩǱǬǩ ǴǷǮǲǭ.

ǉǵǯǬ ǳǲǵǷǨǤ ǵǬǯȀǱǲ ǱǤǧǴǩǦǤǩǶǵȃ ǬǯǬ ǳǴǲǬǵǹǲǨǬǶ ǬǵǮǴǩǱǬǩ, Ƕǲ 
ǲǱǤ ǱǩǳǴǬǧǲǨǱǤ.

ƻǝǨǜǝǠǡǫ ǛǗǙǟǝǑǝǚǜ

ǂǙǏǖǏǜǗǔ: ǆǿ ǰǲǪǩǶǩ ǷǵǶǤǱǲǦǬǶȀ ǰǲǽǱǲǵǶȀ ǰǬǮǴǲǦǲǯǱ 900 ǆǶ 
ǱǤ 30 ǰǬǱǷǶ, 600 ǆǶ ǱǤ 1 ǻǤǵ, Ǩǯȃ ǲǵǶǤǯȀǱǿǹ ǰǲǽǱǲǵǶǩǭ Ǩǯȃ 
ǮǤǪǨǲǧǲ 1 ǻǤǵǤ Ǭ 39 ǰǬǱǷǶ.

ǂǠǡǏǜǝǑǙǏ ǛǝǨǜǝǠǡǗ ǛǗǙǟǝǑǝǚǜ
ǓǴǬǰǩǴ: ǰǲǽǱǲǵǶȀ ǰǬǮǴǲǦǲǯǱ 600 ǆǶ

1. ǆǿǥǩǴǬǶǩ ǪǩǯǤǩǰǷȂ ǰǲǽǱǲǵǶȀ ǰǬǮǴǲǦǲǯǱ.

ǑǤ ǨǬǵǳǯǩǩ ǳǲȃǦǯȃǩǶǵȃ ǫǤǨǤǱǱǤȃ ǰǲǽǱǲǵǶȀ ǰǬǮǴǲǦǲǯǱ Ǭ 
ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ 1:00 ǰǬǱǷǶ.

2. ǗǵǶǤǱǲǦǬǶǩ ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǳǲǦǲǴǲǶǱǿǰ 
ǳǩǴǩǮǯȂǻǤǶǩǯǩǰ.

3. ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ Start.

ǑǤ ǨǬǵǳǯǩǩ ǱǤǻǬǱǤǩǶǵȃ ǲǶǵǻёǶ ǦǴǩǰǩǱǬ ǳǴǬǧǲǶǲǦǯǩǱǬȃ.

ƾǝ ǗǠǡǔǦǔǜǗǗ ǑǟǔǛǔǜǗ ǞǟǗǒǝǡǝǑǚǔǜǗǮ

ǔǤǫǨǤёǶǵȃ ǫǦǷǮǲǦǲǭ ǵǬǧǱǤǯ. ǒǶǮǴǲǭǶǩ ǨǦǩǴǺǷ ǳǴǬǥǲǴǤ ǬǯǬ 
ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop. ǑǤ ǨǬǵǳǯǩǩ ǵǱǲǦǤ ǳǲȃǦǯȃǩǶǵȃ ǦǴǩǰȃ 
ǵǷǶǲǮ.

ƷǖǛǔǜǔǜǗǔ ǑǟǔǛǔǜǗ ǑǪǞǝǚǜǔǜǗǮ

ЭǶǲ ǦǲǫǰǲǪǱǲ Ǧ ǯȂǥǲǭ ǰǲǰǩǱǶ. ǌǫǰǩǱǬǶǩ ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ 
ǳǲǦǲǴǲǶǱǿǰ ǳǩǴǩǮǯȂǻǤǶǩǯǩǰ.

ƽǠǡǏǜǝǑǙǏ

ǒǶǮǴǲǭǶǩ ǨǦǩǴǺǷ ǳǴǬǥǲǴǤ ǬǯǬ ǲǨǬǱ ǴǤǫ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop. 
Ǔǲǵǯǩ ǫǤǮǴǿǦǤǱǬȃ ǨǦǩǴǺǿ ǳǲǦǶǲǴǱǲ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Start.

ƽǡǛǔǜǏ ǟǔǕǗǛǏ

ǈǦǤǪǨǿ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop ǬǯǬ ǲǶǮǴǲǭǶǩ ǨǦǩǴǺǷ Ǭ ǲǨǬǱ ǴǤǫ 
ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop.

ǂǙǏǖǏǜǗǔ: ǐǲǪǱǲ ǵǱǤǻǤǯǤ ǷǵǶǤǱǲǦǬǶȀ ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ, Ǥ 
ǫǤǶǩǰ - ǰǲǽǱǲǵǶȀ ǰǬǮǴǲǦǲǯǱ.

ƽǤǚǏǕǓǏǭǨǗǘ ǑǔǜǡǗǚǮǡǝǟ
ǓǴǬǥǲǴ ǲǵǱǤǽёǱ ǲǹǯǤǪǨǤȂǽǬǰ ǦǩǱǶǬǯȃǶǲǴǲǰ. ǆǩǱǶǬǯȃǶǲǴ 
ǰǲǪǩǶ ǳǴǲǨǲǯǪǤǶȀ ǴǤǥǲǶǤǶȀ ǨǤǪǩ ǳǲǵǯǩ ǦǿǮǯȂǻǩǱǬȃ ǳǴǬǥǲǴǤ.

ǂǙǏǖǏǜǗǮ
■ ǆǲ ǦǴǩǰȃ ǴǤǥǲǶǿ Ǧ ǰǬǮǴǲǦǲǯǱǲǦǲǰ ǴǩǪǬǰǩ ǳǴǬǥǲǴ Ǳǩ 

ǱǤǧǴǩǦǤǩǶǵȃ. ǖǩǰ Ǳǩ ǰǩǱǩǩ, ǦǮǯȂǻǤǩǶǵȃ ǲǹǯǤǪǨǤȂǽǬǭ 
ǦǩǱǶǬǯȃǶǲǴ. ǆǩǱǶǬǯȃǶǲǴ ǰǲǪǩǶ ǳǴǲǨǲǯǪǤǶȀ ǴǤǥǲǶǤǶȀ ǨǤǪǩ 
ǳǲǵǯǩ ǦǿǮǯȂǻǩǱǬȃ ǰǬǮǴǲǦǲǯǱǲǦǲǧǲ ǴǩǪǬǰǤ.

■ ǑǤ ǵǶǩǮǯǩ ǨǦǩǴǺǿ, ǦǱǷǶǴǩǱǱǬǹ ǵǶǩǱǮǤǹ Ǭ ǨǱǩ ǴǤǥǲǻǩǭ ǮǤǰǩǴǿ 
ǰǲǪǩǶ ǲǥǴǤǫǲǦǿǦǤǶȀǵȃ ǮǲǱǨǩǱǵǤǶ. ЭǶǲ ǱǲǴǰǤǯȀǱǲǩ ȃǦǯǩǱǬǩ, 
Ǳǩ ǲǮǤǫǿǦǤȂǽǩǩ ǲǶǴǬǺǤǶǩǯȀǱǲǧǲ ǦǲǫǨǩǭǵǶǦǬȃ ǱǤ 
ǸǷǱǮǺǬǲǱǬǴǲǦǤǱǬǩ ǳǴǬǥǲǴǤ. Ǔǲ ǲǮǲǱǻǤǱǬǬ ǳǴǬǧǲǶǲǦǯǩǱǬȃ 
ǳǴǲǵǶǲ ǷǨǤǯǬǶǩ ǮǲǱǨǩǱǵǤǶ.

ƻǝǨǜǝǠǡǫ 
ǛǗǙǟǝǑǝǚǜ

ƾǝǓǤǝǓǗǡ ǓǚǮ

90 ǆǶ ǈǯȃ ǴǤǫǰǲǴǤǪǬǦǤǱǬȃ ǱǩǪǱǿǹ ǥǯȂǨ

180 ǆǶ ǈǯȃ ǴǤǫǰǲǴǤǪǬǦǤǱǬȃ Ǭ ǨǲǦǩǨǩǱǬȃ Ǩǲ ǧǲǶǲǦǱǲǵǶǬ

360 ǆǶ ǈǯȃ ǶǷǼǩǱǬȃ ǰȃǵǤ Ǭ ǴǤǫǲǧǴǩǦǤǱǬȃ ǱǩǪǱǿǹ ǥǯȂǨ

600 ǆǶ ǈǯȃ ǴǤǫǲǧǴǩǦǤǱǬȃ ǥǯȂǨ Ǭ ǨǲǦǩǨǩǱǬȃ Ǭǹ Ǩǲ ǧǲǶǲǦ-
ǱǲǵǶǬ

900 ǆǶ ǈǯȃ ǴǤǫǲǧǴǩǦǤǱǬȃ ǪǬǨǮǲǵǶǩǭ

ƻǝǨǜǝǠǡǫ 
ǛǗǙǟǝǑǝǚǜ

ƾǝǓǤǝǓǗǡ ǓǚǮ
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ƾǟǗǒǝǡǝǑǚǔǜǗǔ ǜǏ ǒǟǗǚǔ
ǓǴǬ ǳǴǬǧǲǶǲǦǯǩǱǬǬ ǳǴǲǨǷǮǶǲǦ ǱǤ ǧǴǬǯǩ ǲǥǩǵǳǩǻǬǦǤǩǶǵȃ 
ǬǱǶǩǱǵǬǦǱǿǭ ǴǤǫǲǧǴǩǦ Ǭǹ ǳǲǦǩǴǹǱǲǵǶǱǲǧǲ ǵǯǲȃ Ǭ ǴǤǦǱǲǰǩǴǱǲǩ 
ǳǲǨǴǷǰȃǱǬǦǤǱǬǩ.

ǂǠǡǏǜǝǑǙǏ ǟǔǕǗǛǏ ǞǟǗǒǝǡǝǑǚǔǜǗǮ ǜǏ ǒǟǗǚǔ
1.ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ ǧǴǬǯȃ (.

ǑǤ ǨǬǵǳǯǩǩ ǳǲȃǦǯȃȂǶǵȃ 10:00 ǰǬǱǷǶ Ǭ ǵǬǰǦǲǯ.

2.ǗǵǶǤǱǲǦǬǶǩ ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǳǲǦǲǴǲǶǱǿǰ 
ǳǩǴǩǮǯȂǻǤǶǩǯǩǰ.

3.ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ Start.

ǑǤ ǨǬǵǳǯǩǩ ǱǤǻǬǱǤǩǶǵȃ ǲǶǵǻёǶ ǦǴǩǰǩǱǬ ǳǴǬǧǲǶǲǦǯǩǱǬȃ.

ƾǝ ǗǠǡǔǦǔǜǗǗ ǑǟǔǛǔǜǗ ǞǟǗǒǝǡǝǑǚǔǜǗǮ

ǔǤǫǨǤёǶǵȃ ǫǦǷǮǲǦǲǭ ǵǬǧǱǤǯ. ǒǶǮǴǲǭǶǩ ǨǦǩǴǺǷ ǳǴǬǥǲǴǤ ǬǯǬ 
ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop. ǑǤ ǨǬǵǳǯǩǩ ǵǱǲǦǤ ǳǲȃǦǯȃǩǶǵȃ ǦǴǩǰȃ 
ǵǷǶǲǮ.

ƷǖǛǔǜǔǜǗǔ ǑǟǔǛǔǜǗ ǑǪǞǝǚǜǔǜǗǮ

ЭǶǲ ǦǲǫǰǲǪǱǲ Ǧ ǯȂǥǲǭ ǰǲǰǩǱǶ. ǌǫǰǩǱǬǶǩ ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ 
ǳǲǦǲǴǲǶǱǿǰ ǳǩǴǩǮǯȂǻǤǶǩǯǩǰ.

ƽǠǡǏǜǝǑǙǏ

ǒǶǮǴǲǭǶǩ ǨǦǩǴǺǷ ǳǴǬǥǲǴǤ ǬǯǬ ǲǨǬǱ ǴǤǫ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop. 
Ǔǲǵǯǩ ǫǤǮǴǿǦǤǱǬȃ ǨǦǩǴǺǿ ǳǲǦǶǲǴǱǲ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Start.

КǝǟǟǔǙǡǗǟǝǑǙǏ

ǗǵǶǤǱǲǦǯǩǱǱǲǩ ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǰǲǪǱǲ ǬǫǰǩǱǬǶȀ Ǧ ǯȂǥǲǭ 
ǰǲǰǩǱǶ.

ƽǡǛǔǜǏ ǢǠǡǏǜǝǑǝǙ

ǈǦǤǪǨǿ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop ǬǯǬ ǲǶǮǴǲǭǶǩ ǨǦǩǴǺǷ ǳǴǬǥǲǴǤ Ǭ 
ǲǨǬǱ ǴǤǫ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop.

ƻǗǙǟǝǑǝǚǜǪ Ǒ ǙǝǛǐǗǜǏǥǗǗ Ǡ ǒǟǗǚǔǛ
ǐǲǪǱǲ ǲǨǱǲǦǴǩǰǩǱǱǲ ǷǵǶǤǱǲǦǬǶȀ ǴǩǪǬǰ ǧǴǬǯȃ Ǭ 
ǰǬǮǴǲǦǲǯǱǲǦǲǭ ǴǩǪǬǰ. ǅǯȂǨǤ ǳǲǯǷǻǤȂǶǵȃ ǹǴǷǵǶȃǽǬǰǬ Ǭ 
ǳǲǨǪǤǴǬǵǶǿǰǬ Ǭ ȁǶǲ ǫǤǱǬǰǤǩǶ ǧǲǴǤǫǨǲ ǰǩǱȀǼǩ ǦǴǩǰǩǱǬ Ǭ 
ȁǮǲǱǲǰǬǶ ȁǱǩǴǧǬȂ.

ǆǿ ǰǲǪǩǶǩ ǳǲǨǮǯȂǻǤǶȀ ǰǬǮǴǲǦǲǯǱǲǦǿǩ ǳǩǻǬ ǴǤǫǱǲǭ ǰǲǽǱǲǵǶǬ. 
ǌǵǮǯȂǻǩǱǬǩ: 900 Ǭ 600 ǆǶ.

ǂǠǡǏǜǝǑǙǏ ǛǗǙǟǝǑǝǚǜ Ǘ ǒǟǗǚǮ
ǓǴǬǰǩǴ: 360 ǆǶ, ǧǴǬǯȀ(, 5 ǰǬǱǷǶ.

1.ǆǿǥǩǴǬǶǩ ǪǩǯǤǩǰǷȂ ǰǲǽǱǲǵǶȀ ǰǬǮǴǲǦǲǯǱ.

ǑǤ ǨǬǵǳǯǩǩ ǳǲȃǦǯȃǩǶǵȃ ǫǤǨǤǱǱǤȃ ǰǲǽǱǲǵǶȀ ǰǬǮǴǲǦǲǯǱ Ǭ 
ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ 1:00 ǰǬǱǷǶ.

2.ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ ǧǴǬǯȃ (.

3.ǗǵǶǤǱǲǦǬǶǩ ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǳǲǦǲǴǲǶǱǿǰ 
ǳǩǴǩǮǯȂǻǤǶǩǯǩǰ.

4.ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ Start.

ǑǤ ǨǬǵǳǯǩǩ ǱǤǻǬǱǤǩǶǵȃ ǲǶǵǻёǶ ǦǴǩǰǩǱǬ ǳǴǬǧǲǶǲǦǯǩǱǬȃ.

ƾǝ ǗǠǡǔǦǔǜǗǗ ǑǟǔǛǔǜǗ ǞǟǗǒǝǡǝǑǚǔǜǗǮ

ǔǤǫǨǤёǶǵȃ ǫǦǷǮǲǦǲǭ ǵǬǧǱǤǯ. ǒǶǮǴǲǭǶǩ ǨǦǩǴǺǷ ǳǴǬǥǲǴǤ ǬǯǬ 
ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop. ǑǤ ǨǬǵǳǯǩǩ ǵǱǲǦǤ ǳǲȃǦǯȃǩǶǵȃ ǦǴǩǰȃ 
ǵǷǶǲǮ.

ƷǖǛǔǜǔǜǗǔ ǑǟǔǛǔǜǗ ǑǪǞǝǚǜǔǜǗǮ

ЭǶǲ ǦǲǫǰǲǪǱǲ Ǧ ǯȂǥǲǭ ǰǲǰǩǱǶ. ǌǫǰǩǱǬǶǩ ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ 
ǳǲǦǲǴǲǶǱǿǰ ǳǩǴǩǮǯȂǻǤǶǩǯǩǰ.

ƽǠǡǏǜǝǑǙǏ

ǒǶǮǴǲǭǶǩ ǨǦǩǴǺǷ ǳǴǬǥǲǴǤ ǬǯǬ ǲǨǬǱ ǴǤǫ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop. 
Ǔǲǵǯǩ ǫǤǮǴǿǦǤǱǬȃ ǨǦǩǴǺǿ ǳǲǦǶǲǴǱǲ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Start.

ƽǡǛǔǜǏ ǟǔǕǗǛǏ

ǈǦǤǪǨǿ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop ǬǯǬ ǲǶǮǴǲǭǶǩ ǨǦǩǴǺǷ Ǭ ǲǨǬǱ ǴǤǫ 
ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop.

ǂǙǏǖǏǜǗǔ: ǐǲǪǱǲ ǵǱǤǻǤǯǤ ǷǵǶǤǱǲǦǬǶȀ ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ, Ǥ 
ǫǤǶǩǰ - ǰǲǽǱǲǵǶȀ ǰǬǮǴǲǦǲǯǱ.
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ƾǏǛǮǡǫ
Ǖ ǳǲǰǲǽȀȂ ǸǷǱǮǺǬǬ ǳǤǰȃǶǬ Ǧǿ ǰǲǪǩǶǩ ǵǲǹǴǤǱǬǶȀ Ǭ Ǧ ǯȂǥǲǭ 
ǰǲǰǩǱǶ ǵǱǲǦǤ ǦǿǫǦǤǶȀ ǵǦǲǩ ǯȂǥǬǰǲǩ ǥǯȂǨǲ. 

ЭǶǲ ǺǩǯǩǵǲǲǥǴǤǫǱǲ, ǩǵǯǬ Ǧǿ ǧǲǶǲǦǬǶǩ ǮǤǮǲǩ-ǱǬǥǷǨȀ ǥǯȂǨǲ 
ǲǻǩǱȀ ǻǤǵǶǲ. 

ƱǑǝǓ Ǒ ǞǏǛǮǡǫ
ƾǟǗǛǔǟ: 360 Ʊǡ, 25 ǛǗǜǢǡ.

1. ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ i.

ǑǤ ǨǬǵǳǯǩǩ ǳǲȃǦǯȃǩǶǵȃ «M».

2. ǆǿǥǩǴǬǶǩ ǪǩǯǤǩǰǷȂ ǰǲǽǱǲǵǶȀ ǰǬǮǴǲǦǲǯǱ.

ǑǤ ǨǬǵǳǯǩǩ ǳǲȃǦǯȃǩǶǵȃ «M», ǫǤǨǤǱǱǤȃ ǰǲǽǱǲǵǶȀ Ǭ ǦǴǩǰȃ 
ǳǴǬǧǲǶǲǦǯǩǱǬȃ 1:00 ǰǬǱǷǶ.

3. ǗǵǶǤǱǲǦǬǶǩ ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǳǲǦǲǴǲǶǱǿǰ 
ǳǩǴǩǮǯȂǻǤǶǩǯǩǰ.

4. ǓǲǨǶǦǩǴǨǬǶǩ ǮǱǲǳǮǲǭ i.

ǑǤ ǨǬǵǳǯǩǩ ǵǱǲǦǤ ǳǲȃǦǯȃǩǶǵȃ ǦǴǩǰȃ ǵǷǶǲǮ. ǗǵǶǤǱǲǦǮǤ 
ǵǲǹǴǤǱȃǩǶǵȃ Ǧ ǳǤǰȃǶǬ.

ǂǙǏǖǏǜǗǮ
■ ǆǿ ǰǲǪǩǶǩ ǵǲǹǴǤǱǬǶȀ Ǧ ǳǤǰȃǶǬ ǶǲǯȀǮǲ ǧǴǬǯȀ ǬǯǬ ǧǴǬǯȀ Ǧ 

ǮǲǰǥǬǱǤǺǬǬ ǵ ǰǬǮǴǲǦǲǯǱǤǰǬ.

■ ǑǩǯȀǫȃ ǲǨǱǲǦǴǩǰǩǱǱǲ ǵǲǹǴǤǱȃǶȀ Ǧ ǳǤǰȃǶǬ ǱǩǵǮǲǯȀǮǲ 
ǴǩǪǬǰǲǦ ǰǲǽǱǲǵǶǬ ǰǬǮǴǲǦǲǯǱ.

■ ǑǩǦǲǫǰǲǪǱǲ ǵǲǹǴǤǱȃǶȀ Ǧ ǳǤǰȃǶǬ ǤǦǶǲǰǤǶǬǻǩǵǮǬǩ ǳǴǲǧǴǤǰǰǿ.

■ ǐǲǪǱǲ ǵǲǹǴǤǱǬǶȀ Ǧ ǳǤǰȃǶǬ Ǭ ǵǴǤǫǷ Ǫǩ ǤǮǶǬǦǬǫǬǴǲǦǤǶȀ 
ǷǵǶǤǱǲǦǮǷ. ǈǯȃ ǫǤǦǩǴǼǩǱǬȃ ǱǤǪǰǬǶǩ Ǳǩ ǮǱǲǳǮǷ i, Ǥ ǮǱǲǳǮǷ 

Start.

■ ƱǑǝǓ ǜǝǑǪǤ ǖǜǏǦǔǜǗǘ Ǒ ǞǏǛǮǡǫ: ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ i. 

ǓǲȃǦǯȃȂǶǵȃ ǳǴǩǪǱǬǩ ǱǤǵǶǴǲǭǮǬ. ǕǲǹǴǤǱǬǶǩ ǱǲǦǷȂ 
ǳǴǲǧǴǤǰǰǷ, ǮǤǮ ǲǳǬǵǤǱǲ Ǧ ǳǷǱǮǶǤǹ 1-4.

ƶǏǞǢǠǙ ǞǟǝǒǟǏǛǛ Ǘǖ ǞǏǛǮǡǗ
ǆǿ ǰǲǪǩǶǩ Ǧ ǯȂǥǲǭ ǰǲǰǩǱǶ ǦǿǫǦǤǶȀ ǳǴǲǧǴǤǰǰǷ, ǵǲǹǴǤǱёǱǱǷȂ Ǧ 
ǳǤǰȃǶǬ. ǓǲǵǶǤǦȀǶǩ ǥǯȂǨǲ Ǧ ǳǴǬǥǲǴ. ǋǤǮǴǲǭǶǩ ǨǦǩǴǺǷ ǳǴǬǥǲǴǤ.

1. ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ i.

ǓǲȃǦǯȃȂǶǵȃ ǵǲǹǴǤǱǩǱǱǿǩ ǱǤǵǶǴǲǭǮǬ.

2. ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ Start.

ǑǤ ǨǬǵǳǯǩǩ ǱǤǻǬǱǤǩǶǵȃ ǲǶǵǻёǶ ǦǴǩǰǩǱǬ ǳǴǬǧǲǶǲǦǯǩǱǬȃ.

ƾǝ ǗǠǡǔǦǔǜǗǗ ǑǟǔǛǔǜǗ ǞǟǗǒǝǡǝǑǚǔǜǗǮ

ǔǤǫǨǤёǶǵȃ ǫǦǷǮǲǦǲǭ ǵǬǧǱǤǯ. ǒǶǮǴǲǭǶǩ ǨǦǩǴǺǷ ǳǴǬǥǲǴǤ ǬǯǬ 
ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop. ǑǤ ǨǬǵǳǯǩǩ ǵǱǲǦǤ ǳǲȃǦǯȃǩǶǵȃ ǦǴǩǰȃ 
ǵǷǶǲǮ.

ƽǠǡǏǜǝǑǙǏ

ǒǶǮǴǲǭǶǩ ǨǦǩǴǺǷ ǳǴǬǥǲǴǤ ǬǯǬ ǲǨǬǱ ǴǤǫ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop. 
Ǔǲǵǯǩ ǫǤǮǴǿǦǤǱǬȃ ǨǦǩǴǺǿ ǳǲǦǶǲǴǱǲ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Start.

ƽǡǛǔǜǏ ǢǠǡǏǜǝǑǝǙ

ǈǦǤǪǨǿ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop ǬǯǬ ǲǶǮǴǲǭǶǩ ǨǦǩǴǺǷ ǳǴǬǥǲǴǤ Ǭ 
ǲǨǬǱ ǴǤǫ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop.

ƷǖǛǔǜǔǜǗǔ ǓǚǗǡǔǚǫǜǝǠǡǗ ǠǗǒǜǏǚǏ
ǓǴǬ ǲǶǮǯȂǻǩǱǬǬ ǳǴǬǥǲǴǤ Ǧǿ ǷǵǯǿǼǬǶǩ ǵǬǧǱǤǯ. ǐǲǪǱǲ ǬǫǰǩǱǬǶȀ 
ǳǴǲǨǲǯǪǬǶǩǯȀǱǲǵǶȀ ǫǦǷǮǲǦǲǧǲ ǵǬǧǱǤǯǤ. 

ǈǯȃ ȁǶǲǧǲ ǷǨǩǴǪǬǦǤǭǶǩ ǮǱǲǳǮǷ Start ǱǤǪǤǶǲǭ Ǧ ǶǩǻǩǱǬǩ 
6 ǵǩǮǷǱǨ.

ǑǲǦǲǩ ǦǴǩǰȃ ǲǮǲǱǻǤǱǬȃ ǥǷǨǩǶ ǳǴǬǱȃǶǲ. 
ǑǤ ǨǬǵǳǯǩǩ ǵǱǲǦǤ ǳǲȃǦǯȃǩǶǵȃ ǦǴǩǰȃ ǵǷǶǲǮ. 

ǆǲǫǰǲǪǱǿ: 
ǮǲǴǲǶǮǬǭ ǫǦǷǮǲǦǲǭ ǵǬǧǱǤǯ - 3 ǫǦǷǮǲǦǿǹ ǵǬǧǱǤǯǤ 

ǨǯǬǱǱǿǭ ǫǦǷǮǲǦǲǭ ǵǬǧǱǤǯ - 30 ǫǦǷǮǲǦǿǹ ǵǬǧǱǤǯǲǦ

ǂǤǝǓ Ǘ ǝǦǗǠǡǙǏ
ǓǴǬ ǶǽǤǶǩǯȀǱǲǰ ǷǹǲǨǩ Ǭ ǲǻǬǵǶǮǩ ǦǤǼǤ ǰǬǮǴǲǦǲǯǱǲǦǤȃ ǳǩǻȀ 
ǱǤǨǲǯǧǲ ǵǲǹǴǤǱǬǶ ǵǦǲȂ ǳǴǬǦǯǩǮǤǶǩǯȀǱǲǵǶȀ Ǭ 
ǸǷǱǮǺǬǲǱǤǯȀǱǲǵǶȀ. ǆ ǨǤǱǱǲǰ ǴǷǮǲǦǲǨǵǶǦǩ ǳǲ ȁǮǵǳǯǷǤǶǤǺǬǬ 
ǳǴǬǦǲǨǬǶǵȃ ǲǳǬǵǤǱǬǩ ǳǴǤǦǬǯȀǱǲǧǲ ǷǹǲǨǤ Ǭ ǳǴǤǦǬǯȀǱǲǭ ǲǻǬǵǶǮǬ 
ǳǴǬǥǲǴǤ.

: ƽǞǏǠǜǝǠǡǫ ǙǝǟǝǡǙǝǒǝ ǖǏǛǪǙǏǜǗǮ!

ǑǬǮǲǧǨǤ Ǳǩ ǬǵǳǲǯȀǫǷǭǶǩ ǲǻǬǵǶǬǶǩǯǬ ǦǿǵǲǮǲǧǲ ǨǤǦǯǩǱǬȃ Ǭ 

ǳǤǴǲǵǶǴǷǭǱǿǩ ǲǻǬǵǶǬǶǩǯǬ.

: ƽǞǏǠǜǝǠǡǫ ǝǕǝǒǏ!

Ǒǩ ǻǬǵǶǬǶǩ ǳǴǬǥǲǴ ǵǴǤǫǷ ǳǲǵǯǩ ǦǿǮǯȂǻǩǱǬȃ. ǒǥȃǫǤǶǩǯȀǱǲ 

ǨǤǭǶǩ ǳǴǬǥǲǴǷ ǲǵǶǿǶȀ. 

: ƽǞǏǠǜǝǠǡǫ ǢǓǏǟǏ ǡǝǙǝǛ!

ǑǬǮǲǧǨǤ Ǳǩ ǳǲǧǴǷǪǤǭǶǩ ǳǴǬǥǲǴ Ǧ ǦǲǨǷ Ǭ Ǳǩ ǲǻǬǽǤǭǶǩ ǩǧǲ ǳǲǨ 

ǵǶǴǷёǭ ǦǲǨǿ.

ǛǶǲǥǿ Ǳǩ ǨǲǳǷǵǶǬǶȀ ǳǲǦǴǩǪǨǩǱǬȃ ǴǤǫǯǬǻǱǿǹ ǳǲǦǩǴǹǱǲǵǶǩǭ Ǧ 
ǴǩǫǷǯȀǶǤǶǩ ǳǴǬǰǩǱǩǱǬȃ ǱǩǳǲǨǹǲǨȃǽǬǹ ǻǬǵǶȃǽǬǹ ǵǴǩǨǵǶǦ, 
ǵǯǩǨǷǭǶǩ ǷǮǤǫǤǱǬȃǰ, ǳǴǬǦǩǨёǱǱǿǰ Ǧ ǶǤǥǯǬǺǩ.

Ƽǔ ǗǠǞǝǚǫǖǢǘǡǔ

■ ǩǨǮǬǩ ǬǯǬ ǤǥǴǤǫǬǦǱǿǩ ǻǬǵǶȃǽǬǩ ǵǴǩǨǵǶǦǤ. 

ǒǱǬ ǰǲǧǷǶ ǳǲǦǴǩǨǬǶȀ ǳǲǦǩǴǹǱǲǵǶȀ. ǉǵǯǬ ǶǤǮǲǩ ǵǴǩǨǵǶǦǲ 
ǳǲǳǤǨёǶ ǱǤ ǳǩǴǩǨǱȂȂ ǳǤǱǩǯȀ, ǵǴǤǫǷ ǵǰǲǭǶǩ ǩǧǲ ǦǲǨǲǭ.

■ ǰǩǶǤǯǯǬǻǩǵǮǬǩ ǵǮǴǩǥǮǬ ǬǯǬ ǵǮǴǩǥǮǬ Ǩǯȃ ǵǶǩǮǯǤ Ǩǯȃ ǲǻǬǵǶǮǬ 
ǵǶǩǮǯǤ ǨǦǩǴǺǿ.

■ ǰǩǶǤǯǯǬǻǩǵǮǬǩ ǵǮǴǩǥǮǬ ǬǯǬ ǵǮǴǩǥǮǬ Ǩǯȃ ǵǶǩǮǯǤ Ǩǯȃ ǲǻǬǵǶǮǬ 
ǷǳǯǲǶǱǬǶǩǯȃ.

■ ǪёǵǶǮǬǩ ǰǲǻǤǯǮǬ Ǭ ǧǷǥǮǬ. 
ǑǲǦǿǩ ǧǷǥǮǬ Ǩǯȃ ǰǿǶȀȃ ǳǲǵǷǨǿ ǶǽǤǶǩǯȀǱǲ ǦǿǰǲǭǶǩ ǳǩǴǩǨ 
ǬǵǳǲǯȀǫǲǦǤǱǬǩǰ.

■ ǻǬǵǶȃǽǬǩ ǵǴǩǨǵǶǦǤ, ǵǲǨǩǴǪǤǽǬǩ ǥǲǯȀǼǲǭ ǳǴǲǺǩǱǶ ǵǳǬǴǶǤ.
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ЧǗǠǡǮǨǗǔ ǠǟǔǓǠǡǑǏ
ƱǜǗǛǏǜǗǔ!

ǓǩǴǩǨ ǦǿǳǲǯǱǩǱǬǩǰ ǲǻǬǵǶǮǬ ǦǿǱȀǶǩ ǦǬǯǮǷ ǵǩǶǩǦǲǧǲ ǮǤǥǩǯȃ Ǭǫ 
ǴǲǫǩǶǮǬ ǬǯǬ ǲǶǮǯȂǻǬǶǩ ǳǴǩǨǲǹǴǤǱǬǶǩǯȀ Ǧ ǥǯǲǮǩ 
ǳǴǩǨǲǹǴǤǱǬǶǩǯǩǭ. ǒǻǬǵǶǬǶǩ ǳǴǬǥǲǴ ǵǱǤǴǷǪǬ Ǭ ǦǱǷǶǴǬ ǵ 
ǳǲǰǲǽȀȂ ǦǯǤǪǱǲǭ ǶǴȃǳǲǻǮǬ Ǭ ǰȃǧǮǲǧǲ ǵǴǩǨǵǶǦǤ Ǩǯȃ ǲǻǬǵǶǮǬ. 
ǋǤǶǩǰ ǳǴǲǶǴǬǶǩ ǱǤǵǷǹǲ ǻǬǵǶǲǭ ǶǴȃǳǮǲǭ.

ǁǏǐǚǗǥǏ ǜǔǗǠǞǟǏǑǜǝǠǡǔǘ
ǛǤǵǶǲ ǵǯǷǻǤǩǶǵȃ, ǻǶǲ ǳǴǬǻǬǱǲǭ ǱǩǬǵǳǴǤǦǱǲǵǶǬ ǵǶǤǯǤ ǮǤǮǤȃ-Ƕǲ 
ǰǩǯǲǻȀ. ǓǩǴǩǨ ǲǥǴǤǽǩǱǬǩǰ Ǧ ǵǩǴǦǬǵǱǷȂ ǵǯǷǪǥǷ ǳǲǳǴǲǥǷǭǶǩ 
ǷǵǶǴǤǱǬǶȀ ǦǲǫǱǬǮǼǷȂ ǱǩǬǵǳǴǤǦǱǲǵǶȀ ǵǤǰǲǵǶǲȃǶǩǯȀǱǲ, ǵǯǩǨǷȃ 
ǷǮǤǫǤǱǬȃǰ Ǭǫ ǶǤǥǯǬǺǿ.

ǉǵǯǬ ǮǤǮǲǩ-ǯǬǥǲ ǥǯȂǨǲ Ƿ ǦǤǵ Ǳǩ ǳǲǯǷǻǬǶǵȃ, ǲǥǴǤǶǬǶǩǵȀ Ǯ ǧǯǤǦǩ 
«ПǴǲǶǩǵǶǬǴǲǦǤǱǲ Ǩǯȃ ǦǤǵ Ǧ ǱǤǼǩǭ ǮǷхǱǩ-ǵǶǷǨǬǬ». ǆ Ǳǩǭ Ǧǿ 
ǱǤǭǨёǶǩ ǰǱǲǪǩǵǶǦǲ ǴǩǮǲǰǩǱǨǤǺǬǭ ǳǲ ǳǴǬǧǲǶǲǦǯǩǱǬȂ ǥǯȂǨ.

: ƽǞǏǠǜǝǠǡǫ ǢǓǏǟǏ ǡǝǙǝǛ!

ǓǴǬ ǱǩǮǦǤǯǬǸǬǺǬǴǲǦǤǱǱǲǰ ǴǩǰǲǱǶǩ ǳǴǬǥǲǴ ǰǲǪǩǶ ǵǶǤǶȀ 
ǬǵǶǲǻǱǬǮǲǰ ǲǳǤǵǱǲǵǶǬ. ǏȂǥǿǩ ǴǩǰǲǱǶǱǿǩ ǴǤǥǲǶǿ ǨǲǯǪǱǿ 

ǦǿǳǲǯǱȃǶȀǵȃ ǶǲǯȀǮǲ ǵǳǩǺǬǤǯǬǵǶǤǰǬ ǵǩǴǦǬǵǱǲǭ ǵǯǷǪǥǿ, 

ǳǴǲǼǩǨǼǬǰǬ ǵǳǩǺǬǤǯȀǱǲǩ ǲǥǷǻǩǱǬǩ.

ǕǯǩǨǷȂǽǬǩ ǱǩǬǵǳǴǤǦǱǲǵǶǬ Ǧǿ ǰǲǪǩǶǩ ǷǵǶǴǤǱǬǶȀ 
ǵǤǰǲǵǶǲȃǶǩǯȀǱǲ.

Чǡǝ ǓǔǚǏǡǫ ǞǟǗ ǜǔǗǠǞǟǏǑǜǝǠǡǗ?

ƶǝǜǏ ǝǦǗǠǡǙǗ ЧǗǠǡǮǨǗǔ ǠǟǔǓǠǡǑǏ

ǓǩǴǩǨǱȃȃ ǳǤǱǩǯȀ 
ǳǴǬǥǲǴǤ

ǇǲǴȃǻǬǭ ǰǿǯȀǱǿǭ ǴǤǵǶǦǲǴ. 
ǒǻǬǵǶǬǶǩ ǵ ǳǲǰǲǽȀȂ ǰȃǧǮǲǭ ǶǴȃǳǲǻǮǬ, Ǥ 
ǫǤǶǩǰ ǦǿǶǴǬǶǩ ǨǲǵǷǹǤ. Ǒǩ ǬǵǳǲǯȀǫǷǭǶǩ 
Ǩǯȃ ǻǬǵǶǮǬ ǰǩǶǤǯǯǬǻǩǵǮǬǩ ǵǮǴǩǥǮǬ ǬǯǬ 
ǵǮǴǩǥǮǬ Ǩǯȃ ǵǶǩǮǯȃǱǱǿǹ ǳǲǦǩǴǹǱǲǵǶǩǭ.

ǗǧǯǷǥǯǩǱǬǩ ǱǤ ǨǱǩ 
ǴǤǥǲǻǩǭ ǮǤǰǩǴǿ

ǆǯǤǪǱǤȃ ǶǴȃǳǮǤ: 
ǆǲǨǤ Ǳǩ ǨǲǯǪǱǤ ǳǲǳǤǨǤǶȀ ǻǩǴǩǫ ǳǴǬǦǲǨ 
ǦǴǤǽǤȂǽǩǭǵȃ ǳǲǨǵǶǤǦǮǬ Ǧǲ ǦǱǷǶǴȀ ǳǴǬ-
ǥǲǴǤ.

ǆǴǤǽǤȂǽǤȃǵȃ ǳǲǨ
ǵǶǤǦǮǤ Ǭ ǴǲǯǬǮǲǦǲǩ 
ǮǲǯȀǺǲ

ǇǲǴȃǻǬǭ ǰǿǯȀǱǿǭ ǴǤǵǶǦǲǴ. 
ǕǯǩǨǬǶǩ ǫǤ Ƕǩǰ, ǻǶǲǥǿ ǦǴǤǽǤȂǽǤȃǵȃ 
ǳǲǨǵǶǤǦǮǤ ǥǿǯǤ ǳǴǤǦǬǯȀǱǲ ǫǤǸǬǮǵǬǴǲ
ǦǤǱǤ.

ǔǩǼёǶǮǤ ǇǲǴȃǻǬǭ ǰǿǯȀǱǿǭ ǴǤǵǶǦǲǴ. 
ǐǿǶȀ ǵ ǳǲǰǲǽȀȂ ǵǴǩǨǵǶǦǤ Ǩǯȃ ǱǩǴǪǤǦǩ
Ȃǽǩǭ ǵǶǤǯǬ ǬǯǬ Ǧ ǳǲǵǷǨǲǰǲǩǻǱǲǭ 
ǰǤǼǬǱǩ.

ǕǶёǮǯǤ ǨǦǩǴǺǿ ǕǴǩǨǵǶǦǲ Ǩǯȃ ǲǻǬǵǶǮǬ ǵǶёǮǲǯ: 
ǒǻǬǵǶǬǶǩ ǵ ǳǲǰǲǽȀȂ ǰȃǧǮǲǭ ǶǴȃǳǲǻǮǬ. 
Ǒǩ ǬǵǳǲǯȀǫǷǭǶǩ ǵǮǴǩǥǲǮ Ǩǯȃ ǵǶёǮǲǯ.

ǗǳǯǲǶǱǬǶǩǯȀ ǇǲǴȃǻǬǭ ǰǿǯȀǱǿǭ ǴǤǵǶǦǲǴ. 
ǒǻǬǵǶǬǶǩ ǵ ǳǲǰǲǽȀȂ ǰȃǧǮǲǭ ǶǴȃǳǲǻǮǬ. 
Ǒǩ ǶǴǬǶǩ! Ǒǩ ǬǵǳǲǯȀǫǷǭǶǩ Ǩǯȃ ǻǬǵǶǮǬ 
ǰǩǶǤǯǯǬǻǩǵǮǬǩ ǵǮǴǩǥǮǬ ǬǯǬ ǵǮǴǩǥǮǬ Ǩǯȃ 
ǵǶǩǮǯȃǱǱǿǹ ǳǲǦǩǴǹǱǲǵǶǩǭ.

ǓǩǴǩǨǱȃȃ ǳǤǱǩǯȀ Ǭǫ 
ǱǩǴǪǤǦǩȂǽǩǭ ǵǶǤǯǬ

ǇǲǴȃǻǬǭ ǰǿǯȀǱǿǭ ǴǤǵǶǦǲǴ. 
ǒǻǬǵǶǬǶǩ ǵ ǳǲǰǲǽȀȂ ǰȃǧǮǲǭ ǶǴȃǳǲǻǮǬ, Ǥ 
ǫǤǶǩǰ ǦǿǶǴǬǶǩ ǨǲǵǷǹǤ. ǑǩǰǩǨǯǩǱǱǲ ǷǨǤ-
ǯȃǭǶǩ ǳȃǶǱǤ ǬǫǦǩǵǶǬ, ǪǬǴǤ, ǮǴǤǹǰǤǯǤ Ǭ 
ȃǬǻǱǲǧǲ ǥǩǯǮǤ. ǓǲǨ ǶǤǮǬǰǬ ǳȃǶǱǤǰǬ 
ǰǲǪǩǶ ǦǲǫǱǬǮǤǶȀ ǮǲǴǴǲǫǬȃ. ǕǳǩǺǬǤǯȀ-
Ǳǿǩ ǵǴǩǨǵǶǦǤ Ǩǯȃ ǻǬǵǶǮǬ ǰǩǶǤǯǯǬǻǩǵǮǬǹ 
ǬǫǨǩǯǬǭ ǰǲǪǱǲ ǳǴǬǲǥǴǩǵǶǬ Ǧ ǵǩǴǦǬǵǱǲǭ 
ǵǯǷǪǥǩ ǬǯǬ Ǧ ǵǳǩǺǬǤǯǬǫǬǴǲǦǤǱǱǲǰ ǰǤǧǤ-
ǫǬǱǩ. Ǒǩ ǬǵǳǲǯȀǫǷǭǶǩ Ǩǯȃ ǻǬǵǶǮǬ ǰǩǶǤǯ-
ǯǬǻǩǵǮǬǩ ǵǮǴǩǥǮǬ ǬǯǬ ǵǮǴǩǥǮǬ Ǩǯȃ 
ǵǶǩǮǯȃǱǱǿǹ ǳǲǦǩǴǹǱǲǵǶǩǭ.

ǆǱǷǶǴǩǱǱǬǩ ǳǲǦǩǴǹ
ǱǲǵǶǬ Ǭǫ ǱǩǴǪǤǦǩȂ-
ǽǩǭ ǵǶǤǯǬ

ǇǲǴȃǻǬǭ ǰǿǯȀǱǿǭ ǴǤǵǶǦǲǴ ǬǯǬ ǴǤǵǶǦǲǴ 
ǷǮǵǷǵǤ. 
ǒǻǬǵǶǬǶǩ ǵ ǳǲǰǲǽȀȂ ǰȃǧǮǲǭ ǶǴȃǳǲǻǮǬ, Ǥ 
ǫǤǶǩǰ ǦǿǶǴǬǶǩ ǨǲǵǷǹǤ. 
ǓǴǬ ǵǬǯȀǱǲǰ ǫǤǧǴȃǫǱǩǱǬǬ: ǬǵǳǲǯȀǫǷǭǶǩ 
ǵǴǩǨǵǶǦǲ Ǩǯȃ ǻǬǵǶǮǬ ǨǷǹǲǦǲǮ ǶǲǯȀǮǲ 
ǳǲǵǯǩ ǲǹǯǤǪǨǩǱǬȃ ǴǤǥǲǻǩǭ ǮǤǰǩǴǿ. 
ǏǷǻǼǩ Ǧǵǩǧǲ ǦǲǵǳǲǯȀǫǲǦǤǶȀǵȃ ǰǲǻǤǯǮǲǭ 
Ǭǫ ǱǩǴǪǤǦǩȂǽǩǭ ǳǴǲǦǲǯǲǮǬ. Ǒǩ ǬǵǳǲǯȀ-
ǫǷǭǶǩ ǱǬ ǵǳǴǩǬ Ǩǯȃ ǨǷǹǲǦǿǹ ǼǮǤǸǲǦ, ǱǬ 
ǯȂǥǿǩ ǨǴǷǧǬǩ ǤǧǴǩǵǵǬǦǱǿǩ ǲǻǬǵǶǬǶǩǯǬ 
Ǩǯȃ ǨǷǹǲǦǿǹ ǼǮǤǸǲǦ, Ǥ ǶǤǮǪǩ ǤǥǴǤǫǬǦ-
Ǳǿǩ ǻǬǵǶȃǽǬǩ ǵǴǩǨǵǶǦǤ. ǎǴǲǰǩ Ƕǲǧǲ, Ǳǩ 
ǳǲǨǹǲǨȃǶ ǪёǵǶǮǬǩ ǰǲǻǤǯǮǬ, ǧǴǷǥǿǩ ǧǷǥǮǬ 
Ǭ ǵǴǩǨǵǶǦǤ Ǩǯȃ ǻǬǵǶǮǬ ǳǲǵǷǨǿ. ǆǵǩ ȁǶǬ 
ǵǴǩǨǵǶǦǤ ǺǤǴǤǳǤȂǶ ǳǲǦǩǴǹǱǲǵǶǬ. 
ǙǲǴǲǼǲ ǳǴǲǵǷǼǬǶǩ ǦǱǷǶǴǩǱǱǬǩ ǳǲǦǩǴǹ-
ǱǲǵǶǬ.

ƶǝǜǏ ǝǦǗǠǡǙǗ ЧǗǠǡǮǨǗǔ ǠǟǔǓǠǡǑǏ

ǀǝǝǐǨǔǜǗǔ ǝǐ ǝǧǗǐǙǔ ƱǝǖǛǝǕǜǏǮ ǞǟǗǦǗǜǏ ǂǠǡǟǏǜǔǜǗǔ/ǂǙǏǖǏǜǗǔ

ǓǴǬǥǲǴ Ǳǩ ǴǤǥǲǶǤǩǶ. ǆǬǯǮǤ Ǳǩ ǦǵǶǤǦǯǩǱǤ Ǧ ǴǲǫǩǶǮǷ. ǆǵǶǤǦȀǶǩ ǦǬǯǮǷ Ǧ ǴǲǫǩǶǮǷ.

ǒǶǮǯȂǻǩǱǬǩ ȁǯǩǮǶǴǲȁǱǩǴǧǬǬ ǓǴǲǦǩǴȀǶǩ, ǧǲǴǬǶ ǯǬ ǯǤǰǳǤ ǱǤ ǮǷǹǱǩ.

ǑǩǬǵǳǴǤǦǩǱ ǳǴǩǨǲǹǴǤǱǬǶǩǯȀ ǓǴǲǦǩǴȀǶǩ, Ǧ ǳǲǴȃǨǮǩ ǯǬ ǳǴǩǨǲǹǴǤǱǬǶǩǯȀ 
ǳǴǬǥǲǴǤ Ǧ ǥǯǲǮǩ ǳǴǩǨǲǹǴǤǱǬǶǩǯǩǭ.

ǑǩǳǴǤǦǬǯȀǱǲǩ ǬǵǳǲǯȀǫǲǦǤǱǬǩ ǒǶǮǯȂǻǬǶǩ ǳǴǩǨǲǹǴǤǱǬǶǩǯȀ Ǧ ǥǯǲǮǩ ǳǴǩ
ǨǲǹǴǤǱǬǶǩǯǩǭ. ǆǮǯȂǻǬǶǩ ǩǧǲ ǲǳȃǶȀ ǳǴǬ-
ǰǩǴǱǲ ǻǩǴǩǫ 10 ǵǩǮǷǱǨ.

ǑǤ ǨǬǵǳǯǩǩ ǰǬǧǤȂǶ ǶǴǬ ǱǷǯȃ. ǒǶǮǯȂǻǩǱǬǩ ȁǯǩǮǶǴǲȁǱǩǴǧǬǬ ǓǲǦǶǲǴǱǲ ǷǵǶǤǱǲǦǬǶǩ ǦǴǩǰȃ ǵǷǶǲǮ.

ǓǴǬǥǲǴ Ǳǩ ǴǤǥǲǶǤǩǶ. ǑǤ ǨǬǵǳǯǩǩ 
ǳǲȃǦǯȃǩǶǵȃ ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ.

ǅǿǯ ǵǯǷǻǤǭǱǲ ǳǲǦёǴǱǷǶ ǳǲǦǲǴǲǶǱǿǭ ǳǩǴǩǮǯȂǻǤ
ǶǩǯȀ.

ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop.

Ǔǲǵǯǩ ǷǵǶǤǱǲǦǮǬ Ǳǩ ǥǿǯǤ ǱǤǪǤǶǤ ǮǱǲǳǮǤ Start. ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ Start ǬǯǬ ǵǥǴǲǵȀǶǩ ǷǵǶǤ-
ǱǲǦǮǷ ǮǱǲǳǮǲǭ Stop.

ǐǬǮǴǲǦǲǯǱǲǦǤȃ ǳǩǻȀ Ǳǩ ǴǤǥǲǶǤǩǶ. ǈǦǩǴǺǤ ǫǤǮǴǿǶǤ ǱǩǳǯǲǶǱǲ. ǓǴǲǦǩǴȀǶǩ, Ǳǩ ǫǤǪǤǶǿ ǯǬ ǨǦǩǴǺǩǭ ǲǵǶǤǶǮǬ 
ǳǬǽǬ ǬǯǬ ǳǲǵǶǲǴǲǱǱǬǩ ǳǴǩǨǰǩǶǿ.

Ǒǩ ǥǿǯǤ ǱǤǪǤǶǤ ǮǱǲǳǮǤ Start. ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ Start.
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ǉǵǯǬ ǦǤǼ ǳǴǬǥǲǴ ǱǷǪǨǤǩǶǵȃ Ǧ ǴǩǰǲǱǶǩ, ǱǤǼǤ ǵǩǴǦǬǵǱǤȃ ǵǯǷǪǥǤ 
ǦǵǩǧǨǤ Ǯ ǦǤǼǬǰ ǷǵǯǷǧǤǰ. ǐǿ ǦǵǩǧǨǤ ǵǶǤǴǤǩǰǵȃ ǱǤǭǶǬ 
ǳǲǨǹǲǨȃǽǩǩ ǴǩǼǩǱǬǩ, ǻǶǲǥǿ ǬǫǥǩǪǤǶȀ Ǧ Ƕǲǰ ǻǬǵǯǩ ǱǩǱǷǪǱǿǹ 
ǦǿǫǲǦǲǦ ǵǳǩǺǬǤǯǬǵǶǲǦ.

ƼǝǛǔǟ E Ǘ ǜǝǛǔǟ FD

ǈǯȃ ǳǲǯǷǻǩǱǬȃ ǮǦǤǯǬǸǬǺǬǴǲǦǤǱǱǲǧǲ ǲǥǵǯǷǪǬǦǤǱǬȃ ǳǴǬ ǦǿǫǲǦǩ 
ǵǳǩǺǬǤǯǬǵǶǤ ǵǩǴǦǬǵǱǲǭ ǵǯǷǪǥǿ ǲǥȃǫǤǶǩǯȀǱǲ ǷǮǤǫǿǦǤǭǶǩ ǱǲǰǩǴ 
ǬǫǨǩǯǬȃ (ǱǲǰǩǴ E) Ǭ ǫǤǦǲǨǵǮǲǭ ǱǲǰǩǴ (ǱǲǰǩǴ FD) ǦǤǼǩǧǲ 
ǳǴǬǥǲǴǤ. ǘǬǴǰǩǱǱǤȃ ǶǤǥǯǬǻǮǤ ǵ ǱǲǰǩǴǤǰǬ ǱǤǹǲǨǬǶǵȃ ǱǤ 
ǦǱǷǶǴǩǱǱǩǭ ǵǶǲǴǲǱǩ ǨǦǩǴǺǿ ǵǳǴǤǦǤ. ǛǶǲǥǿ Ǳǩ ǶǴǤǶǬǶȀ ǦǴǩǰȃ ǱǤ 
ǳǲǬǵǮ ȁǶǬǹ ǱǲǰǩǴǲǦ, ǦǳǬǼǬǶǩ Ǭǹ Ǭ ǶǩǯǩǸǲǱǱǿǭ ǱǲǰǩǴ 
ǵǩǴǦǬǵǱǲǭ ǵǯǷǪǥǿ ǫǨǩǵȀ.

ǒǥǴǤǶǬǶǩ ǦǱǬǰǤǱǬǩ, ǻǶǲ ǦǬǫǬǶ ǵǳǩǺǬǤǯǬǵǶǤ ǵǩǴǦǬǵǱǲǭ ǵǯǷǪǥǿ 
Ǩǯȃ ǷǵǶǴǤǱǩǱǬȃ ǳǲǦǴǩǪǨǩǱǬǭ, ǵǦȃǫǤǱǱǿǹ ǵ ǱǩǳǴǤǦǬǯȀǱǿǰ 
ǷǹǲǨǲǰ ǫǤ ǳǴǬǥǲǴǲǰ, ǨǤǪǩ Ǧǲ ǦǴǩǰȃ ǨǩǭǵǶǦǬȃ ǧǤǴǤǱǶǬǬ Ǳǩ 
ȃǦǯȃǩǶǵȃ ǥǩǵǳǯǤǶǱǿǰ.

ƶǏǮǑǙǏ ǜǏ ǟǔǛǝǜǡ Ǘ ǙǝǜǠǢǚǫǡǏǥǗǮ ǞǟǗ ǜǔǞǝǚǏǓǙǏǤ 

ǎǲǱǶǤǮǶǱǿǩ ǨǤǱǱǿǩ Ǧǵǩǹ ǵǶǴǤǱ ǆǿ ǱǤǭǨёǶǩ Ǧ ǳǴǬǯǲǪǩǱǱǲǰ 
ǵǳǬǵǮǩ ǵǩǴǦǬǵǱǿǹ ǺǩǱǶǴǲǦ.

ǓǲǯǲǪǬǶǩǵȀ ǱǤ ǮǲǰǳǩǶǩǱǶǱǲǵǶȀ ǬǫǧǲǶǲǦǬǶǩǯȃ. ǖǲǧǨǤ Ǧǿ ǰǲǪǩǶǩ 
ǥǿǶȀ ǷǦǩǴǩǱǿ, ǻǶǲ ǴǩǰǲǱǶ ǥǷǨǩǶ ǳǴǲǬǫǦǩǨëǱ ǧǴǤǰǲǶǱǿǰǬ 
ǵǳǩǺǬǤǯǬǵǶǤǰǬ Ǭ ǵ ǬǵǳǲǯȀǫǲǦǤǱǬǩǰ ǸǬǴǰǩǱǱǿx ǫǤǳǤǵǱǿx 
ǻǤǵǶǩǭ.

ǁǔǤǜǗǦǔǠǙǗǔ ǤǏǟǏǙǡǔǟǗǠǡǗǙǗ

ƾǟǏǑǗǚǫǜǏǮ ǢǡǗǚǗǖǏǥǗǮ ǢǞǏǙǝǑǙǗ
ǗǶǬǯǬǫǬǴǷǭǶǩ ǷǳǤǮǲǦǮǷ ǵ ǵǲǥǯȂǨǩǱǬǩǰ ǳǴǤǦǬǯ ȁǮǲǯǲǧǬǻǩǵǮǲǭ 
ǥǩǫǲǳǤǵǱǲǵǶǬ.

ƾǟǝǒǟǏǛǛǪ ǏǑǡǝǛǏǡǗǦǔǠǙǝǒǝ ǞǟǗǒǝǡǝǑǚǔǜǗǮ
Ǖ ǳǲǰǲǽȀȂ ǳǴǲǧǴǤǰǰǿ ǤǦǶǲǰǤǶǬǻǩǵǮǲǧǲ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǆǿ 
ǰǲǪǩǶǩ ǲǻǩǱȀ ǳǴǲǵǶǲ ǧǲǶǲǦǬǶȀ ǥǯȂǨǤ. ǑǷǪǱǲ ǦǿǥǴǤǶȀ 
ǳǴǲǧǴǤǰǰǷ Ǭ ǷǮǤǫǤǶȀ Ǧǩǵ ǳǴǲǨǷǮǶǲǦ. ǒǳǶǬǰǤǯȀǱǷȂ ǷǵǶǤǱǲǦǮǷ 
ǳǴǩǨǯǲǪǬǶ ǳǴǲǧǴǤǰǰǤ ǤǦǶǲǰǤǶǬǻǩǵǮǲǧǲ ǳǴǬǧǲǶǲǦǯǩǱǬȃ.

ǂǙǏǖǏǜǗǔ: ǆǿ ǰǲǪǩǶǩ ǦǿǥǴǤǶȀ ǲǨǱǷ Ǭǫ 8 ǳǴǲǧǴǤǰǰ.

ƼǏǠǡǟǝǘǙǏ ǞǟǝǒǟǏǛǛǪ
Ǔǲǵǯǩ ǦǿǥǲǴǤ ǳǴǲǧǴǤǰǰǿ ǦǿǳǲǯǱǬǶǩ ǱǤǵǶǴǲǭǮǬ, ǮǤǮ ǲǳǬǵǤǱǲ 
ǨǤǯǩǩ.

1. ǑǤǪǬǰǤǭǶǩ ǮǱǲǳǮǷ g, ǳǲǮǤ Ǳǩ ǳǲȃǦǬǶǵȃ ǱǷǪǱǿǭ ǱǲǰǩǴ 

ǳǴǲǧǴǤǰǰǿ.

2. ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ 1. 

ǑǤ ǨǬǵǳǯǩǩ ǳǲȃǦǯȃǩǶǵȃ «P» Ǭ ǳǴǩǨǯǤǧǤǩǰǿǭ Ǧǩǵ.

3. ǗǵǶǤǱǲǦǬǶǩ ǱǷǪǱǿǭ Ǧǩǵ ǥǯȂǨǤ ǳǲǦǲǴǲǶǱǿǰ ǳǩǴǩǮǯȂǻǤǶǩǯǩǰ.

ǅǯȂǨǤ ǴǤǫǲǧǴǩǦǤȂǶǵȃ ǰǩǨǯǩǱǱǩǩ, 
ǻǩǰ ǲǥǿǻǱǲ.

ǗǵǶǤǱǲǦǯǩǱǤ ǵǯǬǼǮǲǰ ǱǬǫǮǤȃ ǰǲǽǱǲǵǶȀ ǰǬǮǴǲ
ǦǲǯǱ.

ǗǵǶǤǱǲǦǬǶǩ ǥǲǯǩǩ ǦǿǵǲǮǷȂ ǰǲǽǱǲǵǶȀ ǰǬǮ
ǴǲǦǲǯǱ.

ǆ ǳǴǬǥǲǴǩ ǱǤǹǲǨǬǶǵȃ ǥǲǯȀǼǬǭ ǲǥǾёǰ ǳǴǲǨǷǮ
ǶǲǦ, ǻǩǰ ǲǥǿǻǱǲ.

ǈǦǲǭǱǲǭ ǲǥǾёǰ ǳǲǻǶǬ ǦǨǦǲǩ ǷǦǩǯǬǻǬǦǤǩǶ 
ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ.

ǅǯȂǨǤ ǹǲǯǲǨǱǩǩ, ǻǩǰ ǲǥǿǻǱǲ. ǆ ǳǴǲǺǩǵǵǩ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǳǩǴǩǰǩǼǬǦǤǭǶǩ 
ǬǯǬ ǳǩǴǩǦǲǴǤǻǬǦǤǭǶǩ ǥǯȂǨǤ.

ǆǴǤǽǤȂǽǤȃǵȃ ǳǲǨǵǶǤǦǮǤ ǬǫǨǤǩǶ ǯёǧ
ǮǬǭ ǼǷǰ.

ǇǴȃǫȀ ǬǯǬ ǳǲǵǶǲǴǲǱǱǬǩ ǳǴǩǨǰǩǶǿ Ǧ ǫǲǱǩ ǳǴǬ
ǦǲǨǤ ǦǴǤǽǤȂǽǩǭǵȃ ǳǲǨǵǶǤǦǮǬ.

ǒǻǬǵǶǬǶǩ ǴǲǯǬǮǲǦǲǩ ǮǲǯȀǺǲ Ǭ ǷǧǯǷǥǯǩǱǬǩ Ǧ 
ǴǤǥǲǻǩǭ ǮǤǰǩǴǩ.

ǐǬǮǴǲǦǲǯǱǲǦǿǭ ǴǩǪǬǰ ǲǶǮǯȂǻǤǩǶǵȃ 
ǥǩǫ ǦǬǨǬǰǿǹ ǳǴǬǻǬǱ.

ǓǴǲǥǯǩǰǤ ǧǩǱǩǴǤǺǬǬ ǰǬǮǴǲǦǲǯǱ. ǉǵǯǬ ȁǶǤ ǲǼǬǥǮǤ ǳǲǦǶǲǴȃǩǶǵȃ ǱǩǲǨ
ǱǲǮǴǤǶǱǲ, ǲǥǴǤǶǬǶǩǵȀ Ǧ ǵǩǴǦǬǵǱǷȂ ǵǯǷǪǥǷ. 

ǀǝǝǐǨǔǜǗǔ ǝǐ ǝǧǗǐǙǔ ƱǝǖǛǝǕǜǏǮ ǞǟǗǦǗǜǏ ǂǠǡǟǏǜǔǜǗǔ/ǂǙǏǖǏǜǗǔ

ƼǝǛǔǟ E
 

ƼǝǛǔǟ FD
 

ǀǔǟǑǗǠǜǏǮ ǠǚǢǕǐǏ O  

ǆǹǲǨǱǲǩ ǱǤǳǴȃǪǩǱǬǩ AC 220-230 V, 50 ǇǺ 

ǓǲǶǴǩǥǯȃǩǰǤȃ ǰǲǽǱǲǵǶȀ 1450 ǆǶ

ǐǤǮǵǬǰǤǯȀǱǤȃ ǦǿǹǲǨǱǤȃ 
ǰǲǽǱǲǵǶȀ

900 ǆǶ

ǐǲǽǱǲǵǶȀ ǧǴǬǯȃ 1200 ǆǶ

ǛǤǵǶǲǶǤ ǰǬǮǴǲǦǲǯǱ 2450 ǐǇǺ

ǓǴǩǨǲǹǴǤǱǬǶǩǯȀ 10 A

ǔǤǫǰǩǴǿ (ǆxǜxǇ)

- ǳǴǬǥǲǴǤ 305 ǰǰ x 513 ǰǰ x 419 ǰǰ

- ǴǤǥǲǻǩǭ ǮǤǰǩǴǿ 208 ǰǰ x 328 ǰǰ x 369 ǰǰ

ǓǴǲǦǩǴǩǱǲ VDE ǈǤ

ǋǱǤǮ EAC ǈǤ

ǈǤǱǱǿǭ ǳǴǬǥǲǴ ǬǰǩǩǶ ǲǶǰǩǶǮǷ ǲ ǵǲǲǶǦǩǶǵǶǦǬǬ 
ǩǦǴǲǳǩǭǵǮǬǰ ǱǲǴǰǤǰ 2012/19/EU ǷǶǬǯǬǫǤǺǬǬ 
ȁǯǩǮǶǴǬǻǩǵǮǬǹ Ǭ ȁǯǩǮǶǴǲǱǱǿǹ ǳǴǬǥǲǴǲǦ (waste 
electrical and electronic equipment - WEEE).

ǈǤǱǱǿǩ ǱǲǴǰǿ ǲǳǴǩǨǩǯȃȂǶ ǨǩǭǵǶǦǷȂǽǬǩ ǱǤ 
ǶǩǴǴǬǶǲǴǬǬ ǉǦǴǲǵǲȂǫǤ ǳǴǤǦǬǯǤ ǦǲǫǦǴǤǶǤ Ǭ ǷǶǬǯǬǫǤǺǬǬ 
ǵǶǤǴǿǹ ǳǴǬǥǲǴǲǦ.
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4.ǑǤǪǰǬǶǩ ǮǱǲǳǮǷ Start.

ǈǯȃ ǳǴǲǧǴǤǰǰǿ ǱǤǻǬǱǤǩǶǵȃ ǲǶǵǻёǶ ǷǵǶǤǱǲǦǯǩǱǱǲǧǲ ǦǴǩǰǩǱǬ 
ǳǴǬǧǲǶǲǦǯǩǱǬȃ.

ƾǝ ǗǠǡǔǦǔǜǗǗ ǑǟǔǛǔǜǗ ǞǟǗǒǝǡǝǑǚǔǜǗǮ

ǔǤǫǨǤёǶǵȃ ǫǦǷǮǲǦǲǭ ǵǬǧǱǤǯ. ǒǶǮǴǲǭǶǩ ǨǦǩǴǺǷ ǳǴǬǥǲǴǤ ǬǯǬ 
ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop. ǑǤ ǨǬǵǳǯǩǩ ǵǱǲǦǤ ǳǲȃǦǯȃǩǶǵȃ ǦǴǩǰȃ 
ǵǷǶǲǮ.

КǝǟǟǔǙǡǗǟǝǑǙǏ

ǈǦǤǪǨǿ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop Ǭ ǫǤǨǤǭǶǩ ǱǲǦǿǩ ǱǤǵǶǴǲǭǮǬ.

ƽǠǡǏǜǝǑǙǏ

ǒǶǮǴǲǭǶǩ ǨǦǩǴǺǷ ǳǴǬǥǲǴǤ ǬǯǬ ǲǨǬǱ ǴǤǫ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop. 
Ǔǲǵǯǩ ǫǤǮǴǿǦǤǱǬȃ ǨǦǩǴǺǿ ǳǲǦǶǲǴǱǲ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Start.

ƽǡǛǔǜǏ ǟǔǕǗǛǏ

ǈǦǤǪǨǿ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop ǬǯǬ ǲǶǮǴǲǭǶǩ ǨǦǩǴǺǷ Ǭ ǲǨǬǱ ǴǤǫ 
ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Stop.

ǂǙǏǖǏǜǗǮ
■ ǓǴǬ ǴǤǥǲǶǩ ǱǩǮǲǶǲǴǿǹ ǳǴǲǧǴǤǰǰ Ǧǿ ǻǩǴǩǫ ǱǩǮǲǶǲǴǲǩ ǦǴǩǰȃ 

ǷǵǯǿǼǬǶǩ ǵǬǧǱǤǯ. ǒǶǮǴǲǭǶǩ ǨǦǩǴǺǷ ǳǴǬǥǲǴǤ Ǭ ǳǩǴǩǦǩǴǱǬǶǩ 
ǥǯȂǨǤ, ǱǤǳǴǬǰǩǴ, ǰȃǵǲ ǬǯǬ ǳǶǬǺǷ. Ǔǲǵǯǩ ǫǤǮǴǿǦǤǱǬȃ ǨǦǩǴǺǿ 
ǳǲǦǶǲǴǱǲ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Start.

■ ǑǲǰǩǴ ǳǴǲǧǴǤǰǰǿ Ǭ Ǧǩǵ ǰǲǪǱǲ ǦǿǫǦǤǶȀ ǮǱǲǳǮǲǭ g ǬǯǬ 1. 

ǋǤǳǴǲǼǩǱǱǲǩ ǫǱǤǻǩǱǬǩ ǳǲȃǦǯȃǩǶǵȃ ǱǤ 3 ǵǩǮǷǱǨǿ ǱǤ ǨǬǵǳǯǩǩ.

ƿǏǖǛǝǟǏǕǗǑǏǜǗǔ Ǡ ǞǝǛǝǨǫǭ ǞǟǝǒǟǏǛǛ 
ǏǑǡǝǛǏǡǗǦǔǠǙǝǒǝ ǞǟǗǒǝǡǝǑǚǔǜǗǮ
Ǖ ǳǲǰǲǽȀȂ 4 ǳǴǲǧǴǤǰǰ ǴǤǫǰǲǴǤǪǬǦǤǱǬȃ ǰǲǪǱǲ 
ǴǤǫǰǲǴǤǪǬǦǤǶȀ ǰȃǵǲ, ǳǶǬǺǷ Ǭ ǹǯǩǥ.

ǂǙǏǖǏǜǗǮ
■ ƾǝǓǒǝǡǝǑǙǏ ǞǟǝǓǢǙǡǝǑ

ǌǵǳǲǯȀǫǷǭǶǩ ǳǲ ǦǲǫǰǲǪǱǲǵǶǬ ǳǴǲǨǷǮǶǿ, ǮǲǶǲǴǿǩ 
ǫǤǰǲǴǤǪǬǦǤǯǬǵȀ ǶǲǱǮǬǰǬ ǮǷǵǮǤǰǬ ǬǯǬ ǳǲǴǺǬǲǱǱǲ Ǭ 
ǹǴǤǱǬǯǬǵȀ ǳǴǬ -18 °C.

ǓǲǯǱǲǵǶȀȂ ǦǿǱȀǶǩ ǳǴǲǨǷǮǶǿ Ǩǯȃ ǴǤǫǰǲǴǤǪǬǦǤǱǬȃ Ǭǫ 
ǷǳǤǮǲǦǮǬ Ǭ ǦǫǦǩǵȀǶǩ Ǭǹ. ǋǱǤǱǬǩ ǦǩǵǤ ǱǩǲǥǹǲǨǬǰǲ Ǩǯȃ 
ǷǵǶǤǱǲǦǮǬ ǳǴǲǧǴǤǰǰǿ.

■ ǓǴǬ ǴǤǫǰǲǴǤǪǬǦǤǱǬǬ ǰȃǵǤ Ǭ ǳǶǬǺǿ ǲǥǴǤǫǷǩǶǵȃ ǪǬǨǮǲǵǶȀ. ǑǬ 
Ǧ Ǯǲǩǰ ǵǯǷǻǤǩ ǱǩǯȀǫȃ ǬǵǳǲǯȀǫǲǦǤǶȀ ǩё Ǩǯȃ ǨǤǯȀǱǩǭǼǩǭ 
ǧǲǶǲǦǮǬ, ǲǱǤ ǶǤǮǪǩ Ǳǩ ǨǲǯǪǱǤ ǵǲǳǴǬǮǤǵǤǶȀǵȃ ǵ ǨǴǷǧǬǰǬ 
ǳǴǲǨǷǮǶǤǰǬ.

■ ƾǝǠǢǓǏ
ǓǲǯǲǪǬǶǩ ǳǴǲǨǷǮǶǿ ǱǤ ǳǴǬǧǲǨǱǷȂ Ǩǯȃ ǰǬǮǴǲǦǲǯǱǲǦǲǭ ǳǩǻǬ 
ǳǯǲǵǮǷȂ ǳǲǵǷǨǷ, ǱǤǳǴǬǰǩǴ, ǱǤ ǵǶǩǮǯȃǱǱǷȂ ǬǯǬ ǸǤǴǸǲǴǲǦǷȂ 
ǶǤǴǩǯǮǷ, Ǭ Ǳǩ ǫǤǮǴǿǦǤǭǶǩ Ǭǹ ǮǴǿǼǮǲǭ.

■ ƱǟǔǛǮ ǑǪǓǔǟǕǙǗ
ǔǤǫǰǲǴǲǪǩǱǱǿǩ ǳǴǲǨǷǮǶǿ ǲǵǶǤǦȀǶǩ ǩǽё ǱǤ 10-30 ǰǬǱǷǶ Ǩǯȃ 
ǦǿǴǤǦǱǬǦǤǱǬȃ ǶǩǰǳǩǴǤǶǷǴǿ. ǈǯȃ ǥǲǯȀǼǬǹ ǮǷǵǮǲǦ ǰȃǵǤ ȁǶǲ 
ǦǴǩǰȃ ǰǲǪǩǶ ǥǿǶȀ ǥǲǯǩǩ ǳǴǲǨǲǯǪǬǶǩǯȀǱǿǰ, ǻǩǰ Ǩǯȃ 
ǰǤǯǩǱȀǮǬǹ. ǖǲǱǮǬǩ ǮǷǵǮǬ Ǭ ǰȃǵǱǲǭ ǸǤǴǼ ǵǯǩǨǷǩǶ ǳǩǴǩǨ 
ǦǿǵǶǤǬǦǤǱǬǩǰ ǲǶǨǩǯǬǶȀ ǨǴǷǧ ǲǶ ǨǴǷǧǤ.

Ǔǲǵǯǩ ȁǶǲǧǲ ǳǴǲǨǷǮǶǿ ǰǲǪǱǲ ǲǥǴǤǥǤǶǿǦǤǶȀ ǨǤǯȀǼǩ, ǨǤǪǩ 
ǩǵǯǬ ǶǲǯǵǶǿǩ ǮǷǵǮǬ Ǧ ǵǩǴǩǨǬǱǩ Ǳǩ Ǩǲ ǮǲǱǺǤ ǴǤǫǰǲǴǲǫǬǯǬǵȀ. 
ǓǶǬǺǷ ǰǲǪǱǲ ǱǤǻǤǶȀ ǳǲǶǴǲǼǬǶȀ.

■ ƶǑǢǙǝǑǝǘ ǠǗǒǜǏǚ
ǆ ǱǩǮǲǶǲǴǿǹ ǳǴǲǧǴǤǰǰǤǹ ǳǲǵǯǩ ǲǳǴǩǨǩǯёǱǱǲǧǲ ǦǴǩǰǩǱǬ 
ǴǤǫǨǤёǶǵȃ ǵǬǧǱǤǯ. ǒǶǮǴǲǭǶǩ ǨǦǩǴǺǷ ǳǴǬǥǲǴǤ Ǭ ǴǤǫǨǩǯǬǶǩ 

ǥǯȂǨǲ ǬǯǬ ǳǩǴǩǦǩǴǱǬǶǩ ǰȃǵǲ ǬǯǬ ǳǶǬǺǷ. Ǔǲǵǯǩ ǫǤǮǴǿǦǤǱǬȃ 
ǨǦǩǴǺǿ ǳǲǦǶǲǴǱǲ ǱǤǪǰǬǶǩ ǮǱǲǳǮǷ Start.

ƳǝǑǔǓǔǜǗǔ Ǔǝ ǒǝǡǝǑǜǝǠǡǗ Ǡ ǞǝǛǝǨǫǭ 
ǞǟǝǒǟǏǛǛ ǏǑǡǝǛǏǡǗǦǔǠǙǝǒǝ ǞǟǗǒǝǡǝǑǚǔǜǗǮ
Ǖ ǳǲǰǲǽȀȂ 3 ǳǴǲǧǴǤǰǰ ǳǴǬǧǲǶǲǦǯǩǱǬȃ Ǧǿ ǰǲǪǩǶǩ ǦǤǴǬǶȀ ǴǬǵ, 
ǮǤǴǶǲǸǩǯȀ ǬǯǬ ǶǷǼǬǶȀ ǲǦǲǽǬ

ǂǙǏǖǏǜǗǮ
■ ƾǝǠǢǓǏ

ǇǲǶǲǦǬǶȀ ǳǴǲǨǷǮǶǿ ǱǷǪǱǲ Ǧ ǳǴǬǧǲǨǱǲǭ Ǩǯȃ ǰǬǮǴǲǦǲǯǱǲǦǲǭ 
ǳǩǻǬ ǳǲǵǷǨǩ ǵ ǮǴǿǼǮǲǭ. ǈǯȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǴǬǵǤ ǱǷǪǱǲ 
ǬǵǳǲǯȀǫǲǦǤǶȀ ǥǲǯȀǼǷȂ, ǦǿǵǲǮǷȂ ǸǲǴǰǷ.

■ ƾǝǓǒǝǡǝǑǙǏ ǞǟǝǓǢǙǡǝǑ
ǆǫǦǩǵȀǶǩ ǳǴǲǨǷǮǶǿ. ǋǱǤǱǬǩ ǦǩǵǤ ǱǩǲǥǹǲǨǬǰǲ Ǩǯȃ ǷǵǶǤǱǲǦǮǬ 
ǳǴǲǧǴǤǰǰǿ.

ǔǬǵ: 
Ǳǩ ǬǵǳǲǯȀǫǷǭǶǩ ǴǬǵ ǥǿǵǶǴǲǧǲ ǳǴǬǧǲǶǲǦǯǩǱǬȃ Ǧ ǳǤǮǩǶǬǮǤǹ. 
ǈǲǥǤǦȀǶǩ ǱǩǲǥǹǲǨǬǰǲǩ ǮǲǯǬǻǩǵǶǦǲ ǦǲǨǿ ǵǲǧǯǤǵǱǲ ǷǮǤǫǤǱǬȃǰ 
ǳǴǲǬǫǦǲǨǬǶǩǯȃ ǱǤ ǷǳǤǮǲǦǮǩ. ǆǲǨǿ ǨǲǯǪǱǲ ǥǿǶȀ, ǮǤǮ ǳǴǤǦǬǯǲ, 
Ǧ 2-3 ǴǤǫǤ ǥǲǯȀǼǩ, ǻǩǰ ǴǬǵǤ.

ǎǤǴǶǲǸǩǯȀ: 
Ǩǯȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǲǶǦǤǴǱǲǧǲ ǮǤǴǶǲǸǩǯȃ ǱǤǴǩǪȀǶǩ ǵǦǩǪǬǭ 
ǮǤǴǶǲǸǩǯȀ ǱǤ ǰǤǯǩǱȀǮǬǩ, ǲǨǬǱǤǮǲǦǿǩ ǮǷǵǲǻǮǬ. ǑǤ ǮǤǪǨǿǩ 
100 ǧ ǮǤǴǶǲǸǩǯȃ ǨǲǥǤǦȀǶǩ ǲǨǱǷ ǵǶ.ǯ. ǦǲǨǿ Ǭ ǱǩǰǱǲǧǲ ǵǲǯǬ.

ǕǦǩǪǬǩ ǲǦǲǽǬ: 
ǦǫǦǩǵȀǶǩ ǵǦǩǪǬǩ ǲǻǬǽǩǱǱǿǩ ǲǦǲǽǬ. ǑǤǴǩǪȀǶǩ ǲǦǲǽǬ ǱǤ 
ǰǤǯǩǱȀǮǬǩ, ǲǨǬǱǤǮǲǦǿǩ ǮǷǵǲǻǮǬ. ǈǲǥǤǦȀǶǩ ǱǤ ǮǤǪǨǿǩ 100 ǧ 
ǲǦǲǽǩǭ ǲǨǱǷ ǵǶ. ǯ. ǦǲǨǿ.

■ ƶǑǢǙǝǑǝǘ ǠǗǒǜǏǚ
Ǔǲǵǯǩ ǲǮǲǱǻǤǱǬȃ ǳǴǲǧǴǤǰǰǿ ǴǤǫǨǤǵǶǵȃ ǫǦǷǮǲǦǲǭ ǵǬǧǱǤǯ. 
ǓǩǴǩǰǩǼǤǭǶǩ ǳǴǲǨǷǮǶǿ.

■ ƱǟǔǛǮ ǑǪǓǔǟǕǙǗ
Ǔǲǵǯǩ ǫǤǦǩǴǼǩǱǬȃ ǳǴǲǧǴǤǰǰǿ ǳǩǴǩǰǩǼǤǭǶǩ ǳǴǲǨǷǮǶǿ ǩǽё 
ǴǤǫ. ǈǯȃ ǦǿǴǤǦǱǬǦǤǱǬȃ ǶǩǰǳǩǴǤǶǷǴǿ ǱǷǪǱǲ ǲǵǶǤǦǬǶȀ Ǭǹ ǩǽё 
ǱǤ 5-10 ǰǬǱǷǶ. 
ǔǩǫǷǯȀǶǤǶ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǫǤǦǬǵǬǶ ǲǶ ǮǤǻǩǵǶǦǤ ǳǴǲǨǷǮǶǲǦ Ǭ Ǭǹ 
ǵǲǵǶǲȃǱǬȃ.

КǝǛǐǗǜǗǟǝǑǏǜǜǏǮ ǞǟǝǒǟǏǛǛǏ ǞǟǗǒǝǡǝǑǚǔǜǗǮ
ǂǙǏǖǏǜǗǮ
■ ƾǝǠǢǓǏ

ǌǵǳǲǯȀǫǷǭǶǩ Ǩǯȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǳǴǲǨǷǮǶǲǦ Ǳǩ ǵǯǬǼǮǲǰ 
ǥǲǯȀǼǷȂ, ǪǤǴǲǳǴǲǻǱǷȂ ǳǲǵǷǨǷ, ǳǴǬǧǲǨǱǷȂ Ǩǯȃ 
ǰǬǮǴǲǦǲǯǱǲǦǲǭ ǳǩǻǬ.

■ ƾǝǓǒǝǡǝǑǙǏ ǞǟǝǓǢǙǡǝǑ
ǆǿǱȀǶǩ ǳǴǲǨǷǮǶ Ǭǫ ǷǳǤǮǲǦǮǬ Ǭ ǦǫǦǩǵȀǶǩ ǩǧǲ. ǉǵǯǬ Ǧǿ Ǳǩ 
ǰǲǪǩǶǩ ǲǳǴǩǨǩǯǬǶȀ ǶǲǻǱǿǭ Ǧǩǵ, Ƕǲ ǲǮǴǷǧǯǬǶǩ ǩǧǲ.

■ ƱǟǔǛǮ ǑǪǓǔǟǕǙǗ
Ǔǲǵǯǩ ǦǿǳǲǯǱǩǱǬȃ ǳǴǲǧǴǤǰǰǿ ǲǵǶǤǦȀǶǩ ǳǴǲǨǷǮǶ ǩǽё ǱǤ 5-
10 ǰǬǱǷǶ Ǩǯȃ ǦǿǴǤǦǱǬǦǤǱǬȃ ǶǩǰǳǩǴǤǶǷǴǿ.
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ƼǝǛǔǟ Ǟǟǝ-
ǒǟǏǛǛǪ

ƳǗǏǞǏǖǝǜ 
ǑǔǠǏ, Ǚǒ

ƿǏǖǛǝǟǏǕǗǑǏǜǗǔ

P 01 ǐȃǵǱǲǭ ǸǤǴǼ 0,20-1,00

P 02 ǎǷǵǮǬ ǰȃǵǤ 0,20-2,00

P 03 ǚǿǳǯǩǱǲǮ, ǺǿǳǯǩǱǲǮ ǮǷǵǲǻǮǤǰǬ 0,40-1,80

P 04 Ǚǯǩǥ 0,20-1,00

ƼǝǛǔǟ ǞǟǝǒǟǏǛǛǪ ƳǗǏǞǏǖǝǜ ǑǔǠǏ, Ǚǒ

ƳǝǑǔǓǔǜǗǔ Ǔǝ ǒǝǡǝǑǜǝǠǡǗ

P 05 ǔǬǵ 0,05-0,2

P 06 ǎǤǴǶǲǸǩǯȀ 0,15-1,0

P 07 ǒǦǲǽǬ 0,15-1,0
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ƾǟǝǡǔǠǡǗǟǝǑǏǜǝ ǓǚǮ ǑǏǠ Ǒ ǜǏǧǔǘ ǙǢǤǜǔ-ǠǡǢǓǗǗ
ǆ ǳǴǬǯǲǪǩǱǱǿǹ ǶǤǥǯǬǺǤǹ Ǧǿ ǱǤǭǨёǶǩ ǥǲǯȀǼǲǭ ǦǿǥǲǴ ǥǯȂǨ Ǭ 
ǲǳǶǬǰǤǯȀǱǿǩ ǷǵǶǤǱǲǦǮǬ Ǩǯȃ Ǭǹ ǳǴǬǧǲǶǲǦǯǩǱǬȃ. ǐǿ ǴǤǵǵǮǤǪǩǰ 
ǦǤǰ, ǮǤǮǲǭ ǰǬǮǴǲǦǲǯǱǲǦǿǭ ǴǩǪǬǰ ǯǷǻǼǩ Ǧǵǩǧǲ ǳǲǨǹǲǨȃǶ Ǩǯȃ 
ǦǿǥǴǤǱǱǲǧǲ ǥǯȂǨǤ. ǎǴǲǰǩ Ƕǲǧǲ, Ǧǿ ǳǲǯǷǻǬǶǩ ǵǲǦǩǶǿ ǳǲ ǦǿǥǲǴǷ 
ǳǲǵǷǨǿ Ǭ ǳǴǬǧǲǶǲǦǯǩǱǬȂ ǳǬǽǬ.

ǂǙǏǖǏǜǗǮ Ǚ ǡǏǐǚǗǥǏǛ
ǆ ǵǯǩǨǷȂǽǬǹ ǶǤǥǯǬǺǤǹ ǳǴǬǦǩǨǩǱǿ ǳǴǬǰǩǴǿ ǴǤǫǯǬǻǱǲǧǲ 
ǬǵǳǲǯȀǫǲǦǤǱǬȃ ǳǩǻǬ Ǭ ǷǵǶǤǱǲǦǲǻǱǿǩ ǫǱǤǻǩǱǬȃ ǰǬǮǴǲǦǲǯǱ.

ǋǱǤǻǩǱǬȃ ǦǴǩǰǩǱǬ, ǷǮǤǫǤǱǱǿǩ Ǧ ǶǤǥǯǬǺǤǹ, ȃǦǯȃȂǶǵȃ 
ǲǴǬǩǱǶǬǴǲǦǲǻǱǿǰǬ. ǒǱǬ ǫǤǦǬǵȃǶ ǲǶ ǳǲǵǷǨǿ, ǶǩǰǳǩǴǤǶǷǴǿ, Ǥ 
ǶǤǮǪǩ ǲǶ ǮǤǻǩǵǶǦǤ Ǭ ǵǦǲǭǵǶǦ ǳǴǲǨǷǮǶǲǦ.

ǆ ǶǤǥǯǬǺǩ ǻǤǵǶǲ ǷǮǤǫǿǦǤǩǶǵȃ ǨǬǤǳǤǫǲǱ ǫǱǤǻǩǱǬǭ ǦǴǩǰǩǱǬ. 
ǕǱǤǻǤǯǤ ǷǵǶǤǱǲǦǬǶǩ ǵǤǰǲǩ ǮǲǴǲǶǮǲǩ ǦǴǩǰȃ, Ǥ ǫǤǶǩǰ ǳǴǬ 
ǱǩǲǥǹǲǨǬǰǲǵǶǬ ǷǦǩǯǬǻȀǶǩ ǩǧǲ.

ǐǲǪǩǶ ǵǯǷǻǬǶȀǵȃ ǶǤǮ, ǻǶǲ ǲǥǾёǰ ǳǴǬǧǲǶǤǦǯǬǦǤǩǰǿǹ ǳǴǲǨǷǮǶǲǦ 
ǲǶǯǬǻǤǩǶǵȃ ǲǶ ǷǮǤǫǤǱǱǲǧǲ Ǧ ǶǤǥǯǬǺǩ. ǆ ȁǶǲǰ ǵǯǷǻǤǩ ǨǩǭǵǶǦǷǩǶ 
ǲǥǽǩǩ ǳǴǤǦǬǯǲ: 
ǨǦǲǭǱǲǭ ǲǥǾёǰ ǳǲǻǶǬ ǦǨǦǲǩ ǷǦǩǯǬǻǬǦǤǩǶ ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ, 
ǳǲǯǲǦǬǱǤ ǲǥǾёǰǤ ǵǲǮǴǤǽǤǩǶ ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǦǨǦǲǩ.

ǆǵǩǧǨǤ ǵǶǤǦȀǶǩ ǳǲǵǷǨǷ ǱǤ ǦǴǤǽǤȂǽǷȂǵȃ ǳǲǨǵǶǤǦǮǷ.

ƿǏǖǛǝǟǏǕǗǑǏǜǗǔ
ǂǙǏǖǏǜǗǮ
■ ǓǲǵǶǤǦȀǶǩ ǫǤǰǲǴǲǪǩǱǱǿǩ ǳǴǲǨǷǮǶǿ Ǧ ǲǶǮǴǿǶǲǭ ёǰǮǲǵǶǬ ǱǤ 

ǦǴǤǽǤȂǽǷȂǵȃ ǳǲǨǵǶǤǦǮǷ.

■ ǑǩǪǱǿǩ ǻǤǵǶǬ, ǱǤǳǴǬǰǩǴ, ǱǲǪǮǬ Ǭ ǮǴǿǯǿǼǮǬ ǺǿǳǯёǱǮǤ ǬǯǬ 
ǪǬǴǱǿǩ ǮǴǤǭǱǬǩ ǻǤǵǶǬ ǪǤǴǮǲǧǲ, ǰǲǪǱǲ ǱǤǮǴǿǶȀ ǱǩǥǲǯȀǼǬǰǬ 
ǮǷǵǲǻǮǤǰǬ ǤǯȂǰǬǱǬǩǦǲǭ ǸǲǯȀǧǬ. ǓǴǬ ȁǶǲǰ ǸǲǯȀǧǤ Ǳǩ ǨǲǯǪǱǤ 
ǮǤǵǤǶȀǵȃ ǦǱǷǶǴǩǱǱǬǹ ǵǶǩǱǲǮ ǳǴǬǥǲǴǤ. Ǔǲ ǬǵǶǩǻǩǱǬǬ ǳǲǯǲǦǬǱǿ 
ǦǴǩǰǩǱǬ ǴǤǫǰǲǴǤǪǬǦǤǱǬȃ ǸǲǯȀǧǷ ǰǲǪǱǲ ǵǱȃǶȀ.

■ ǓǴǬ ǴǤǫǰǲǴǤǪǬǦǤǱǬǬ ǰȃǵǤ Ǭ ǳǶǬǺǿ ǲǥǴǤǫǷǩǶǵȃ ǪǬǨǮǲǵǶȀ. ǑǬ 
Ǧ Ǯǲǩǰ ǵǯǷǻǤǩ ǱǩǯȀǫȃ ǬǵǳǲǯȀǫǲǦǤǶȀ ǩё Ǩǯȃ ǨǤǯȀǱǩǭǼǩǭ 
ǧǲǶǲǦǮǬ, ǲǱǤ ǶǤǮǪǩ Ǳǩ ǨǲǯǪǱǤ ǵǲǳǴǬǮǤǵǤǶȀǵȃ ǵ ǨǴǷǧǬǰǬ 
ǳǴǲǨǷǮǶǤǰǬ.

■ ǆ ǳǴǲǺǩǵǵǩ ǴǤǫǰǲǴǤǪǬǦǤǱǬȃ 1-2 ǴǤǫǤ ǳǩǴǩǦǩǴǱǷǶȀ ǬǯǬ 
ǳǩǴǩǰǩǼǤǶȀ. ǅǲǯȀǼǬǩ ǮǷǵǮǬ ǱǷǪǱǲ ǳǩǴǩǦǲǴǤǻǬǦǤǶȀ 
ǱǩǵǮǲǯȀǮǲ ǴǤǫ.

■ ǒǵǶǤǦȀǶǩ ǴǤǫǰǲǴǲǪǩǱǱǿǩ ǳǴǲǨǷǮǶǿ ǩǽё ǱǤ 10-20 ǰǬǱǷǶ ǳǴǬ 
ǮǲǰǱǤǶǱǲǭ ǶǩǰǳǩǴǤǶǷǴǩ Ǩǯȃ ǦǿǴǤǦǱǬǦǤǱǬȃ ǶǩǰǳǩǴǤǶǷǴǿ. 
Ǔǲǵǯǩ ȁǶǲǧǲ ǳǶǬǺǷ ǰǲǪǱǲ ǳǲǶǴǲǼǬǶȀ. ǐȃǵǲ ǰǲǪǱǲ 
ǴǤǫǨǩǯǿǦǤǶȀ, ǨǤǪǩ ǩǵǯǬ Ǧ ǵǤǰǲǭ ǵǩǴǩǨǬǱǩ ǲǱǲ Ǳǩ Ǩǲ ǮǲǱǺǤ 
ǴǤǫǰǲǴǲǫǬǯǲǵȀ.

ƼǝǛǔǟ ǞǟǝǒǟǏǛǛǪ ƳǗǏǞǏǖǝǜ 
ǑǔǠǏ, Ǚǒ

КǝǛǐǗǜǗǟǝǑǏǜǜǪǘ ǟǔǕǗǛ

P 08
ǋǤǳǩǮǤǱǮǤ ǫǤǰǲǴǲǪǩǱǱǤȃ, 
Ǩǲ 3 ǵǰ ǦǿǵǲǶǲǭ

0,4-0,9

ƿǏǖǛǝǟǏǕǗǑǏǜǗǔ ƱǔǠ ƻǝǨǜǝǠǡǫ ǛǗǙǟǝǑǝǚǜ (Ʊǡ), ǑǟǔǛǮ ǞǟǗ-
ǒǝǡǝǑǚǔǜǗǮ (ǛǗǜ)

ǂǙǏǖǏǜǗǮ

ǇǲǦȃǨǬǱǤ, ǶǩǯȃǶǬǱǤ ǬǯǬ ǵǦǬǱǬǱǤ ǮǷǵ-
Ǯǲǰ (ǱǤ ǮǲǵǶǬ Ǭ ǥǩǫ ǮǲǵǶǬ)

800 ǧ 180 ǆǶ, 15 ǰǬǱ + 90 ǆǶ, 10-20 ǰǬǱ -

1 Ǯǧ 180 ǆǶ, 20 ǰǬǱ + 90 ǆǶ, 15-25 ǰǬǱ

1,5 Ǯǧ 180 ǆǶ, 30 ǰǬǱ + 90 ǆǶ, 20-30 ǰǬǱ

ǇǲǦȃǨǬǱǤ, ǶǩǯȃǶǬǱǤ ǬǯǬ ǵǦǬǱǬǱǤ 
ǮǷǵǲǻǮǤǰǬ ǬǯǬ ǯǲǰǶǬǮǤǰǬ

200 ǧ 180 ǆǶ, 2 ǰǬǱ + 90 ǆǶ, 4-6 ǰǬǱ ǓǴǬ ǳǩǴǩǦǲǴǤǻǬǦǤǱǬǬ ǲǶǨǩǯǬǶȀ ǴǤǫǰǲ
ǴǲǪǩǱǱǿǩ ǻǤǵǶǬ ǨǴǷǧ ǲǶ ǨǴǷǧǤ

500 ǧ 180 ǆǶ, 5 ǰǬǱ + 90 ǆǶ, 5-10 ǰǬǱ

800 ǧ 180 ǆǶ, 8 ǰǬǱ + 90 ǆǶ, 10-15 ǰǬǱ

ǐȃǵǱǲǭ ǸǤǴǼ, ǵǰǩǼǤǱǱǿǭ 200 ǧ 90 ǆǶ, 10 ǰǬǱ ǋǤǰǲǴǤǪǬǦǤǶȀ, ǴǤǫǯǲǪǬǦ ǳǲ ǦǲǫǰǲǪ-
ǱǲǵǶǬ ǳǯǲǵǮǲ. 
ǆǲ ǦǴǩǰȃ ǴǤǫǰǲǴǤǪǬǦǤǱǬȃ ǱǩǵǮǲǯȀǮǲ 
ǴǤǫ ǳǩǴǩǦǩǴǱǷǶȀ, ǦǿǱǬǰǤȃ ǷǪǩ ǴǤǫǰǲ-
ǴǲǪǩǱǱǿǭ ǸǤǴǼ

500 ǧ 180 ǆǶ, 5 ǰǬǱ + 90 ǆǶ, 10-15 ǰǬǱ

800 ǧ 180 ǆǶ, 8 ǰǬǱ + 90 ǆǶ, 10-20 ǰǬǱ

ǓǶǬǺǤ ǺǩǯǬǮǲǰ ǬǯǬ ǮǷǵǮǤǰǬ 600 ǧ 180 ǆǶ, 8 ǰǬǱ + 90 ǆǶ, 10-15 ǰǬǱ -

1,2 Ǯǧ 180 ǆǶ, 15 ǰǬǱ + 90 ǆǶ, 20-25 ǰǬǱ

ǔǿǥǱǲǩ ǸǬǯǩ, ǴǿǥǱǿǩ ǮǲǶǯǩǶǿ ǬǯǬ 
ǯǲǰǶǬǮǬ

400 ǧ 180 ǆǶ, 5 ǰǬǱ + 90 ǆǶ, 10-15 ǰǬǱ ǒǶǨǩǯȃǶȀ ǴǤǫǰǲǴǲǪǩǱǱǿǩ ǻǤǵǶǬ ǨǴǷǧ 
ǲǶ ǨǴǷǧǤ

ǒǦǲǽǬ, ǱǤǳǴǬǰǩǴ ǧǲǴǲǼǩǮ 300 ǧ 180 ǆǶ, 10-15 ǰǬǱ -

ǘǴǷǮǶǿ, ȃǧǲǨǿ, ǱǤǳǴǬǰǩǴ, ǰǤǯǬǱǤ 300 ǧ 180 ǆǶ, 7-10 ǰǬǱ ǆǴǩǰȃ ǲǶ ǦǴǩǰǩǱǬ ǲǵǶǲǴǲǪǱǲ ǳǩǴǩǦǲ
ǴǤǻǬǦǤǶȀ Ǭ ǲǶǨǩǯȃǶȀ ǴǤǫǰǲǴǲǪǩǱǱǿǩ 
ǻǤǵǶǬ ǨǴǷǧ ǲǶ ǨǴǷǧǤ500 ǧ 180 ǆǶ, 8 ǰǬǱ + 90 ǆǶ, 5-10 ǰǬǱ

ǔǤǵǶǲǳǬǶȀ ǰǤǵǯǲ 125 ǧ 180 ǆǶ, 1 ǰǬǱ + 90 ǆǶ, 2-3 ǰǬǱ ǓǲǯǱǲǵǶȀȂ ǵǱȃǶȀ ǷǳǤǮǲǦǮǷ

250 ǧ 180 ǆǶ, 1 ǰǬǱ + 90 ǆǶ, 3-4 ǰǬǱ

Ǚǯǩǥ ǺǩǯǬǮǲǰ 500 ǧ 180 ǆǶ, 6 ǰǬǱ + 90 ǆǶ, 5-10 ǰǬǱ -

1 Ǯǧ 180 ǆǶ, 12 ǰǬǱ + 90 ǆǶ, 10-20 ǰǬǱ

ǓǬǴǲǧ, ǵǷǹǲǭ, ǱǤǳǴǬǰǩǴ, ǵǨǲǥǱǿǭ 
ǳǬǴǲǧ

500 ǧ 90 ǆǶ, 10-15 ǰǬǱ ǖǲǯȀǮǲ Ǩǯȃ ǦǿǳǩǻǮǬ ǥǩǫ ǧǯǤǫǷǴǬ, ǵǯǬ-
ǦǲǮ Ǭ ǮǴǩǰǤ, ǲǶǨǩǯǬǶȀ ǮǷǵǮǬ ǳǬǴǲǧǤ 
ǨǴǷǧ ǲǶ ǨǴǷǧǤ750 ǧ 180 ǆǶ, 5 ǰǬǱ + 90 ǆǶ, 10-15 ǰǬǱ

ǓǬǴǲǧ, ǵǲǻǱǿǭ, ǱǤǳǴǬǰǩǴ, ǸǴǷǮǶǲ-
Ǧǿǭ ǳǬǴǲǧ, ǶǦǲǴǲǪǱǿǭ ǳǬǴǲǧ

500 ǧ 180 ǆǶ, 5 ǰǬǱ + 90 ǆǶ, 15-20 ǰǬǱ ǖǲǯȀǮǲ Ǩǯȃ ǦǿǳǩǻǮǬ ǥǩǫ ǧǯǤǫǷǴǬ, ǵǯǬ-
ǦǲǮ ǬǯǬ ǪǩǯǤǶǬǱǤ.

750 ǧ 180 ǆǶ, 7 ǰǬǱ + 90 ǆǶ, 15-20 ǰǬǱ
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ƿǏǖǛǝǟǏǕǗǑǏǜǗǔ, ǟǏǖǝǒǟǔǑǏǜǗǔ ǗǚǗ 
ǓǝǑǔǓǔǜǗǔ ǖǏǛǝǟǝǕǔǜǜǪǤ ǞǝǚǢǣǏǐǟǗǙǏǡǝǑ 
Ǔǝ ǒǝǡǝǑǜǝǠǡǗ
ǂǙǏǖǏǜǗǮ
■ ǆǿǱȀǶǩ ǳǲǯǷǸǤǥǴǬǮǤǶǿ Ǭǫ ǷǳǤǮǲǦǮǬ. ǆ ǵǳǩǺǬǤǯȀǱǲǭ ǳǲǵǷǨǩ 

Ǩǯȃ ǰǬǮǴǲǦǲǯǱǲǦǲǭ ǳǩǻǬ ǲǱǬ ǱǤǧǴǩǦǤȂǶǵȃ ǥǿǵǶǴǩǩ Ǭ 
ǴǤǦǱǲǰǩǴǱǩǩ. ǔǤǫǯǬǻǱǿǩ ǮǲǰǳǲǱǩǱǶǿ ǳǲǯǷǸǤǥǴǬǮǤǶǤ ǰǲǧǷǶ 
ǱǤǧǴǩǦǤǶȀǵȃ ǵ ǴǤǫǯǬǻǱǲǭ ǥǿǵǶǴǲǶǲǭ.

■ ǓǯǲǵǮǬǩ ǳǲǯǷǸǤǥǴǬǮǤǶǿ ǨǲǹǲǨȃǶ Ǩǲ ǧǲǶǲǦǱǲǵǶǬ ǥǿǵǶǴǩǩ, ǻǩǰ 
ǦǿǵǲǮǬǩ. ǓǲȁǶǲǰǷ ǵǯǩǨǷǩǶ ǴǤǫǯǲǪǬǶȀ ǳǲǯǷǸǤǥǴǬǮǤǶǿ ǳǲ 
ǥǯȂǨǷ ǮǤǮ ǰǲǪǱǲ ǥǲǯǩǩ ǶǲǱǮǬǰ ǵǯǲǩǰ. ǓǴǬ ȁǶǲǰ ǲǶǨǩǯȀǱǿǩ 
ǻǤǵǶǬ Ǳǩ ǨǲǯǪǱǿ ǳǩǴǩǮǴǿǦǤǶȀ ǨǴǷǧ ǨǴǷǧǤ.

■ ǓǲǯǷǸǤǥǴǬǮǤǶǿ ǦǵǩǧǨǤ ǱǷǪǱǲ ǱǤǮǴǿǦǤǶȀ. ǉǵǯǬ Ƿ ǦǤǵ ǱǩǶ 
ǳǲǨǹǲǨȃǽǩǭ ǮǴǿǼǮǬ Ǩǯȃ ǳǲǵǷǨǿ, ǬǵǳǲǯȀǫǷǭǶǩ ǶǤǴǩǯǮǷ ǬǯǬ 
ǵǳǩǺǬǤǯȀǱǷȂ ǳǯǩǱǮǷ Ǩǯȃ ǰǬǮǴǲǦǲǯǱǲǦǲǭ ǳǩǻǬ.

■ ǆ ǳǴǲǺǩǵǵǩ ǴǤǫǰǲǴǤǪǬǦǤǱǬȃ ǳǲǯǷǸǤǥǴǬǮǤǶ ǱǷǪǱǲ 2-3 ǴǤǫǤ 
ǳǩǴǩǰǩǼǤǶȀ ǬǯǬ ǳǩǴǩǦǩǴǱǷǶȀ.

■ Ǔǲǵǯǩ ǴǤǫǲǧǴǩǦǤǱǬȃ ǲǵǶǤǦȀǶǩ ǥǯȂǨǲ ǩǽё ǱǤ 2-5 ǰǬǱǷǶ Ǩǯȃ 
ǦǿǴǤǦǱǬǦǤǱǬȃ ǶǩǰǳǩǴǤǶǷǴǿ.

■ ǈǯȃ ǬǫǦǯǩǻǩǱǬȃ ǳǲǵǷǨǿ ǦǵǩǧǨǤ ǬǵǳǲǯȀǫǷǭǶǩ ǳǯǲǶǱǿǩ 
ǴǷǮǤǦǬǺǿ ǬǯǬ ǳǴǬǹǦǤǶǮǬ.

■ ǒǴǬǧǬǱǤǯȀǱǿǭ ǦǮǷǵ ǥǯȂǨǤ Ǧ ǫǱǤǻǬǶǩǯȀǱǲǭ ǵǶǩǳǩǱǬ 
ǵǲǹǴǤǱȃǩǶǵȃ. ǓǲȁǶǲǰǷ ǵǲǯǬ Ǭ ǵǳǩǺǬǭ ǰǲǪǱǲ ǰǱǲǧǲ Ǳǩ 
ǨǲǥǤǦǯȃǶȀ.

ƿǏǖǝǒǟǔǑǏǜǗǔ ǐǚǭǓ
: ƽǞǏǠǜǝǠǡǫ ǝǧǞǏǟǗǑǏǜǗǮ!

ǓǴǬ ǴǤǫǲǧǴǩǦǤǱǬǬ ǪǬǨǮǲǵǶǬ ǦǲǫǰǲǪǱǲ ǫǤǳǤǫǨǿǦǤǱǬǩ 
ǫǤǮǬǳǤǱǬȃ. ǆ ȁǶǲǰ ǵǯǷǻǤǩ ǶǩǰǳǩǴǤǶǷǴǤ ǫǤǮǬǳǤǱǬȃ ǨǲǵǶǬǧǤǩǶǵȃ 
ǥǩǫ ǲǥǴǤǫǲǦǤǱǬȃ Ǧ ǪǬǨǮǲǵǶǬ ǹǤǴǤǮǶǩǴǱǿǹ ǳǷǫǿǴȀǮǲǦ. ǈǤǪǩ ǳǴǬ 
ǱǩǫǱǤǻǬǶǩǯȀǱǲǰ ǵǲǶǴȃǵǩǱǬǬ ёǰǮǲǵǶǬ ǧǲǴȃǻǤȃ ǪǬǨǮǲǵǶȀ ǰǲǪǩǶ 
ǦǱǩǫǤǳǱǲ ǱǤǻǤǶȀ ǵǬǯȀǱǲ ǮǬǳǩǶȀ Ǭ ǥǴǿǫǧǤǶȀ. ǓǴǬ ǱǤǧǴǩǦǤǱǬǬ 
ǪǬǨǮǲǵǶǬ ǦǵǩǧǨǤ ǮǯǤǨǬǶǩ Ǧ ёǰǮǲǵǶȀ ǯǲǪǮǷ. ǅǯǤǧǲǨǤǴȃ ȁǶǲǰǷ 
ǷǨǤǩǶǵȃ ǬǫǥǩǪǤǶȀ ǫǤǨǩǴǪǮǬ ǫǤǮǬǳǤǱǬȃ.

ƱǜǗǛǏǜǗǔ!

ǕǯǩǨǬǶǩ ǫǤ Ƕǩǰ, ǻǶǲǥǿ ǰǩǶǤǯǯ, ǱǤǳǴǬǰǩǴ ǯǲǪǮǤ, ǥǿǯ ǱǤ 
ǴǤǵǵǶǲȃǱǬǬ Ǳǩ ǰǩǱǩǩ 2 ǵǰ ǲǶ ǵǶǩǱǲǮ ǨǷǹǲǦǲǧǲ ǼǮǤǸǤ Ǭ 
ǦǱǷǶǴǩǱǱǩǭ ǵǶǲǴǲǱǿ ǨǦǩǴǺǿ. ǌǵǮǴǲǦǿǩ ǴǤǫǴȃǨǿ ǰǲǧǷǶ 
ǳǲǦǴǩǨǬǶȀ ǵǶǩǮǯǲ ǨǦǩǴǺǿ.

ǂǙǏǖǏǜǗǮ
■ ǆǿǱȀǶǩ ǳǲǯǷǸǤǥǴǬǮǤǶǿ Ǭǫ ǷǳǤǮǲǦǮǬ. ǆ ǵǳǩǺǬǤǯȀǱǲǭ ǳǲǵǷǨǩ 

Ǩǯȃ ǰǬǮǴǲǦǲǯǱǲǦǲǭ ǳǩǻǬ ǲǱǬ ǱǤǧǴǩǦǤȂǶǵȃ ǥǿǵǶǴǩǩ Ǭ 
ǴǤǦǱǲǰǩǴǱǩǩ. ǔǤǫǯǬǻǱǿǩ ǮǲǰǳǲǱǩǱǶǿ ǳǲǯǷǸǤǥǴǬǮǤǶǤ ǰǲǧǷǶ 
ǱǤǧǴǩǦǤǶȀǵȃ ǵ ǴǤǫǯǬǻǱǲǭ ǥǿǵǶǴǲǶǲǭ.

■ ǓǲǯǷǸǤǥǴǬǮǤǶǿ ǦǵǩǧǨǤ ǱǷǪǱǲ ǱǤǮǴǿǦǤǶȀ. ǉǵǯǬ Ƿ ǦǤǵ ǱǩǶ 
ǳǲǨǹǲǨȃǽǩǭ ǮǴǿǼǮǬ Ǩǯȃ ǳǲǵǷǨǿ, ǬǵǳǲǯȀǫǷǭǶǩ ǶǤǴǩǯǮǷ ǬǯǬ 
ǵǳǩǺǬǤǯȀǱǷȂ ǳǯǩǱǮǷ Ǩǯȃ ǰǬǮǴǲǦǲǯǱǲǦǲǭ ǳǩǻǬ.

■ ǆ ǳǴǲǺǩǵǵǩ ǴǤǫǰǲǴǤǪǬǦǤǱǬȃ ǳǲǯǷǸǤǥǴǬǮǤǶ ǱǷǪǱǲ ǱǩǵǮǲǯȀǮǲ 
ǴǤǫ ǳǩǴǩǰǩǼǤǶȀ ǬǯǬ ǳǩǴǩǦǩǴǱǷǶȀ. ǕǯǩǨǬǶǩ ǫǤ ǶǩǰǳǩǴǤǶǷǴǲǭ.

■ Ǔǲǵǯǩ ǴǤǫǲǧǴǩǦǤǱǬȃ ǲǵǶǤǦȀǶǩ ǥǯȂǨǲ ǩǽё ǱǤ 2-5 ǰǬǱǷǶ Ǩǯȃ 
ǦǿǴǤǦǱǬǦǤǱǬȃ ǶǩǰǳǩǴǤǶǷǴǿ.

■ ǈǯȃ ǬǫǦǯǩǻǩǱǬȃ ǳǲǵǷǨǿ ǦǵǩǧǨǤ ǬǵǳǲǯȀǫǷǭǶǩ ǳǯǲǶǱǿǩ 
ǴǷǮǤǦǬǺǿ ǬǯǬ ǳǴǬǹǦǤǶǮǬ.

ƿǏǖǛǝǟǏǕǗǑǏǜǗǔ, ǟǏǖǝǒǟǔǑǏǜǗǔ ǗǚǗ 
ǓǝǑǔǓǔǜǗǔ ǖǏǛǝǟǝǕǔǜǜǪǤ ǞǝǚǢǣǏǐ
ǟǗǙǏǡǝǑ Ǔǝ ǒǝǡǝǑǜǝǠǡǗ

ƱǔǠ ƻǝǨǜǝǠǡǫ ǛǗǙǟǝǑǝǚǜ (Ʊǡ), 
ǑǟǔǛǮ ǞǟǗǒǝǡǝǑǚǔǜǗǮ (ǛǗǜ)

ǂǙǏǖǏǜǗǮ

ǐǩǱȂ, ǳǲǴǺǬǲǱǱǲǩ ǥǯȂǨǲ, ǧǲǶǲǦǲǩ 
ǥǯȂǨǲ 

(2-3 ǮǲǰǳǲǱǩǱǶǤ)

300-400 ǧ 600 ǆǶ, 10-15 ǰǬǱ -

ǕǷǳ 400 ǧ 600 ǆǶ, 8-10 ǰǬǱ -

ǔǤǧǷ 500 ǧ 600 ǆǶ, 10-13 ǰǬǱ -

ǏǲǰǶǬǮǬ ǬǯǬ ǮǷǵǲǻǮǬ ǰȃǵǤ Ǧ ǵǲǷǵǩ, 
ǱǤǳǴǬǰǩǴ, ǧǷǯȃǼ

500 ǧ 600 ǆǶ, 12-17 ǰǬǱ ǓǴǬ ǳǩǴǩǦǲǴǤǻǬǦǤǱǬǬ ǲǶǨǩǯǬǶȀ ǮǷǵǮǬ 
ǰȃǵǤ ǨǴǷǧ ǲǶ ǨǴǷǧǤ

ǔǿǥǤ, ǱǤǳǴǬǰǩǴ, ǮǷǵǲǻǮǬ ǸǬǯǩ 400 ǧ 600 ǆǶ, 10-15 ǰǬǱ ǐǲǪǱǲ ǨǲǥǤǦǬǶȀ ǦǲǨǷ, ǯǬǰǲǱǱǿǭ ǵǲǮ 
ǬǯǬ ǦǬǱǲ

ǋǤǳǩǮǤǱǮǤ, ǱǤǳǴǬǰǩǴ, ǯǤǫǤǱȀȃ, ǮǤǱǱǩǯ-
ǯǲǱǬ

450 ǧ 600 ǆǶ, 10-15 ǰǬǱ -

ǇǤǴǱǬǴǿ, ǱǤǳǴǬǰǩǴ, ǴǬǵ, ǰǤǮǤǴǲǱǿ 250 ǧ 600 ǆǶ, 2-5 ǰǬǱ ǈǲǥǤǦǬǶȀ ǱǩǰǱǲǧǲ ǪǬǨǮǲǵǶǬ

500 ǧ 600 ǆǶ, 8-10 ǰǬǱ

ǒǦǲǽǬ, ǱǤǳǴǬǰǩǴ, ǧǲǴǲǼǩǮ, ǥǴǲǮǮǲǯǬ, 
ǰǲǴǮǲǦȀ

300 ǧ 600 ǆǶ, 8-10 ǰǬǱ ǈǲǥǤǦǬǶȀ Ǧ ǳǲǵǷǨǷ ǦǲǨǷ, ǻǶǲǥǿ ǳǲǮǴǿ-
ǯǲǵȀ ǨǱǲ

600 ǧ 600 ǆǶ, 14-17 ǰǬǱ

ǜǳǬǱǤǶ 450 ǧ 600 ǆǶ, 11-16 ǰǬǱ ǇǲǶǲǦǬǶȀ ǥǩǫ ǨǲǥǤǦǯǩǱǬȃ ǦǲǨǿ

ƿǏǖǝǒǟǔǑǏǜǗǔ ǐǚǭǓ ƱǔǠ ƻǝǨǜǝǠǡǫ ǛǗǙǟǝǑǝǚǜ (Ʊǡ), 
ǑǟǔǛǮ ǞǟǗǒǝǡǝǑǚǔǜǗǮ (ǛǗǜ)

ǂǙǏǖǏǜǗǮ

ǐǩǱȂ, ǳǲǴǺǬǲǱǱǲǩ ǥǯȂǨǲ, ǧǲǶǲǦǲǩ 
ǥǯȂǨǲ 

Ǭǫ 2-3 ǮǲǰǳǲǱǩǱǶǲǦ)

350-500 ǧ 600 ǆǶ, 10-15 ǰǬǱ -

ǑǤǳǬǶǮǬ 150 ǰǯ 900 ǆǶ, 1-2 ǰǬǱ ǓǲǯǲǪǬǶȀ ǯǲǪǮǷ Ǧ ǵǶǤǮǤǱ, Ǳǩ ǳǩǴǩǧǴǩǦǤǶȀ ǤǯǮǲ-
ǧǲǯȀǱǿǩ ǱǤǳǬǶǮǬ, ǦǴǩǰȃ ǲǶ ǦǴǩǰǩǱǬ ǳǴǲǦǩǴȃǶȀ

300 ǰǯ 900 ǆǶ, 3-3 ǰǬǱ

500 ǰǯ 900 ǆǶ, 3-4 ǰǬǱ

ǈǩǶǵǮǲǩ ǳǬǶǤǱǬǩ, ǱǤǳǴǬǰǩǴ, ǥǷǶǿ-
ǯǲǻǮǬ ǵ ǰǲǯǲǻǱǲǭ ǵǰǩǵȀȂ

50 ǰǯ 360 ǆǶ, ǳǴǬǰ. ½ ǰǬǱ ǅǩǫ ǵǲǵǮǬ ǬǯǬ ǮǴǿǼǮǬ. Ǔǲǵǯǩ ǴǤǫǲǧǴǩǦǤǱǬȃ 
ǹǲǴǲǼǲ ǦǵǶǴȃǹǱǷǶȀ. ǒǥȃǫǤǶǩǯȀǱǲ ǮǲǱǶǴǲǯǬǴǲǦǤǶȀ 
ǶǩǰǳǩǴǤǶǷǴǷ!100 ǰǯ 360 ǆǶ, ǳǴǬǰ. 1 ǰǬǱ

200 ǰǯ 360 ǆǶ, 1 ^ ǰǬǱǷǶǤ
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ƾǟǗǒǝǡǝǑǚǔǜǗǔ ǐǚǭǓ
ǂǙǏǖǏǜǗǮ
■ ǓǯǲǵǮǬǩ ǳǲǯǷǸǤǥǴǬǮǤǶǿ ǨǲǹǲǨȃǶ Ǩǲ ǧǲǶǲǦǱǲǵǶǬ ǥǿǵǶǴǩǩ, ǻǩǰ 

ǦǿǵǲǮǬǩ. ǓǲȁǶǲǰǷ ǵǯǩǨǷǩǶ ǴǤǫǯǲǪǬǶȀ ǳǲǯǷǸǤǥǴǬǮǤǶǿ ǳǲ 
ǥǯȂǨǷ ǮǤǮ ǰǲǪǱǲ ǥǲǯǩǩ ǶǲǱǮǬǰ ǵǯǲǩǰ. ǓǴǬ ȁǶǲǰ ǲǶǨǩǯȀǱǿǩ 
ǻǤǵǶǬ Ǳǩ ǨǲǯǪǱǿ ǳǩǴǩǮǴǿǦǤǶȀ ǨǴǷǧ ǨǴǷǧǤ.

■ ǈǲǦǲǨǬǶǩ ǳǲǯǷǸǤǥǴǬǮǤǶǿ Ǩǲ ǧǲǶǲǦǱǲǵǶǬ Ǧ ǫǤǮǴǿǶǲǭ ǳǲǵǷǨǩ. 
ǉǵǯǬ Ƿ ǦǤǵ ǱǩǶ ǳǲǨǹǲǨȃǽǩǭ ǮǴǿǼǮǬ Ǩǯȃ ǳǲǵǷǨǿ, ǬǵǳǲǯȀǫǷǭǶǩ 
ǶǤǴǩǯǮǷ ǬǯǬ ǵǳǩǺǬǤǯȀǱǷȂ ǳǯǩǱǮǷ Ǩǯȃ ǰǬǮǴǲǦǲǯǱǲǦǲǭ ǳǩǻǬ.

■ ǒǴǬǧǬǱǤǯȀǱǿǭ ǦǮǷǵ ǥǯȂǨǤ Ǧ ǫǱǤǻǬǶǩǯȀǱǲǭ ǵǶǩǳǩǱǬ 
ǵǲǹǴǤǱȃǩǶǵȃ. ǓǲȁǶǲǰǷ ǵǲǯǬ Ǭ ǵǳǩǺǬǭ ǰǲǪǱǲ ǰǱǲǧǲ Ǳǩ 
ǨǲǥǤǦǯȃǶȀ.

■ Ǔǲǵǯǩ ǴǤǫǲǧǴǩǦǤǱǬȃ ǲǵǶǤǦȀǶǩ ǥǯȂǨǲ ǩǽё ǱǤ 2-5 ǰǬǱǷǶ Ǩǯȃ 
ǦǿǴǤǦǱǬǦǤǱǬȃ ǶǩǰǳǩǴǤǶǷǴǿ.

■ ǈǯȃ ǬǫǦǯǩǻǩǱǬȃ ǳǲǵǷǨǿ ǦǵǩǧǨǤ ǬǵǳǲǯȀǫǷǭǶǩ ǳǯǲǶǱǿǩ 
ǴǷǮǤǦǬǺǿ ǬǯǬ ǳǴǬǹǦǤǶǮǬ.

ƿǔǙǝǛǔǜǓǏǥǗǗ Ǟǝ ǗǠǞǝǚǫǖǝǑǏǜǗǭ ǛǗǙǟǝǑǝǚǜǝǑǝǘ ǞǔǦǗ

КǝǜǓǔǜǠǏǡ

ǑǤ ǵǶǩǮǯǩ ǨǦǩǴǺǿ, ǦǱǷǶǴǩǱǱǬǹ ǵǶǩǱǮǤǹ Ǭ ǨǱǩ ǴǤǥǲǻǩǭ ǮǤǰǩǴǿ 
ǰǲǪǩǶ ǲǥǴǤǫǲǦǿǦǤǶȀǵȃ ǮǲǱǨǩǱǵǤǶ. ЭǶǲ ǱǲǴǰǤǯȀǱǲ. ǑǤ ǴǤǥǲǶǷ 
ǰǬǮǴǲǦǲǯǱǲǦǲǭ ǳǩǻǬ ȁǶǲ Ǳǩ ǦǯǬȃǩǶ. Ǔǲ ǲǮǲǱǻǤǱǬǬ 
ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǳǴǲǵǶǲ ǷǨǤǯǬǶǩ ǮǲǱǨǩǱǵǤǶ.

ƿǔǙǝǛǔǜǓǏǥǗǗ Ǟǝ ǞǟǗǒǝǡǝǑǚǔǜǗǭ ǜǏ ǒǟǗǚǔ
ǂǙǏǖǏǜǗǮ
■ ǆǵǩ ǳǴǬǦǩǨǩǱǱǿǩ ǫǱǤǻǩǱǬȃ ȃǦǯȃȂǶǵȃ ǲǴǬǩǱǶǬǴǲǦǲǻǱǿǰǬ, ǲǱǬ 

ǰǲǧǷǶ ǦǤǴȀǬǴǲǦǤǶȀǵȃ Ǧ ǫǤǦǬǵǬǰǲǵǶǬ ǲǶ ǵǦǲǭǵǶǦ ǳǴǲǨǷǮǶǲǦ.

ǕǷǳ, 1 ǶǤǴǩǯǮǤ 200 ǧ 600 ǆǶ, 2-3 ǰǬǱ -

ǕǷǳ, 2 ǶǤǴǩǯǮǬ 400 ǧ 600 ǆǶ, 4-5 ǰǬǱ -

ǐȃǵǲ Ǧ ǵǲǷǵǩ 500 ǧ 600 ǆǶ, 8-11 ǰǬǱ ǒǶǨǩǯǬǶȀ ǯǲǰǶǬǮǬ ǰȃǵǤ ǨǴǷǧ ǲǶ ǨǴǷǧǤ.

ǔǤǧǷ 400 ǧ 600 ǆǶ, 6-8 ǰǬǱ -

800 ǧ 600 ǆǶ, 8-11 ǰǬǱ -

ǒǦǲǽǬ, 1 ǳǲǴǺǬȃ 150 ǧ 600 ǆǶ, 2-3 ǰǬǱ ǈǲǥǤǦǬǶȀ ǱǩǰǱǲǧǲ ǪǬǨǮǲǵǶǬ

ǒǦǲǽǬ, 2 ǳǲǴǺǬǬ 300 ǧ 600 ǆǶ, 3-5 ǰǬǱ

ƿǏǖǝǒǟǔǑǏǜǗǔ ǐǚǭǓ ƱǔǠ ƻǝǨǜǝǠǡǫ ǛǗǙǟǝǑǝǚǜ (Ʊǡ), 
ǑǟǔǛǮ ǞǟǗǒǝǡǝǑǚǔǜǗǮ (ǛǗǜ)

ǂǙǏǖǏǜǗǮ

ƾǟǗǒǝǡǝǑǚǔǜǗǔ ǐǚǭǓ ƱǔǠ ƻǝǨǜǝǠǡǫ ǛǗǙǟǝǑǝǚǜ (Ʊǡ), 
ǑǟǔǛǮ ǞǟǗǒǝǡǝǑǚǔǜǗǮ (ǛǗǜ)

ǂǙǏǖǏǜǗǮ

ǐȃǵǱǲǭ ǴǷǯǩǶ 750 ǧ 600 ǆǶ, 20-25 ǰǬǱ ǈǲǦǩǵǶǬ Ǩǲ ǧǲǶǲǦǱǲǵǶǬ Ǧ ǲǶǮǴǿǶǲǭ ǳǲǵǷǨǩ

ǚǿǳǯёǱǲǮ ǺǩǯǬǮǲǰ, ǵǦǩǪǬǩ ǳǴǲ-
ǨǷǮǶǿ, ǳǲǶǴǲǼёǱǿǭ

1,2 Ǯǧ 600 ǆǶ, 25-30 ǰǬǱ Ǔǲ ǬǵǶǩǻǩǱǬǬ 1/2 ǦǴǩǰǩǱǬ ǳǩǴǩǦǩǴǱǷǶȀ

ǒǦǲǽǬ, ǵǦǩǪǬǩ ǳǴǲǨǷǮǶǿ 250 ǧ 600 ǆǶ, 5-10 ǰǬǱ ǓǲǴǩǫǤǶȀ ǲǦǲǽǬ ǱǤ ǮǷǵǲǻǮǬ ǲǨǬǱǤǮǲǦǲǭ ǦǩǯǬ-
ǻǬǱǿ. 
ǑǤ ǮǤǪǨǿǩ 100 ǧ ǨǲǥǤǦǬǶȀ 1-2 ǵǶ. ǯ. ǦǲǨǿ; 
ǦǴǩǰȃ ǲǶ ǦǴǩǰǩǱǬ ǳǩǴǩǰǩǼǬǦǤǶȀ

500 ǧ 600 ǆǶ, 10-15 ǰǬǱ

ǎǤǴǶǲǸǩǯȀ 250 ǧ 600 ǆǶ, 8-10 ǰǬǱ ǓǲǴǩǫǤǶȀ ǮǤǴǶǲǸǩǯȀ ǱǤ ǮǷǵǲǻǮǬ ǲǨǬǱǤǮǲǦǲǭ 
ǦǩǯǬǻǬǱǿ. 
ǑǤ ǮǤǪǨǿǩ 100 ǧ ǨǲǥǤǦǬǶȀ 1-2 ǵǶ. ǯ. ǦǲǨǿ; 
ǦǴǩǰȃ ǲǶ ǦǴǩǰǩǱǬ ǳǩǴǩǰǩǼǬǦǤǶȀ

500 ǧ 600 ǆǶ, 11-14 ǰǬǱ

750 ǧ 600 ǆǶ, 15-22 ǰǬǱ

ǔǬǵ 125 ǧ 600 ǆǶ, 5-7 ǰǬǱ 

180 ǆǶ, 12-15 ǰǬǱ
ǈǲǥǤǦǬǶȀ ǦǨǦǲǩ ǥǲǯȀǼǩ ǪǬǨǮǲǵǶǬ;

250 ǧ 600 ǆǶ, 6-8 ǰǬǱ 

180 ǆǶ, 15-18 ǰǬǱ

ǕǯǤǨǮǬǩ ǥǯȂǨǤ, ǱǤǳǴǬǰǩǴ, 
ǳǷǨǬǱǧ (ǥǿǵǶǴǲǧǲ ǳǴǬǧǲǶǲǦǯǩǱǬȃ)

500 ǰǯ 600 ǆǶ, 6-8 ǰǬǱ ǆ ǳǴǲǺǩǵǵǩ ǳǴǬǧǲǶǲǦǯǩǱǬȃ 2-3 ǴǤǫǤ ǹǲǴǲǼǲ 
ǳǩǴǩǰǩǼǤǶȀ ǳǷǨǬǱǧ ǦǩǱǻǬǮǲǰ.

ǘǴǷǮǶǿ, ǮǲǰǳǲǶ 500 ǧ 600 ǆǶ, 9-12 ǰǬǱ -

ǆǿ Ǳǩ ǰǲǪǩǶǩ ǱǤǭǶǬ Ǩǯȃ ǳǴǬǧǲǶǤǦǯǬǦǤǩǰǲǧǲ ǮǲǯǬǻǩǵǶǦǤ ǳǴǲ
ǨǷǮǶǲǦ ǷǵǶǤǱǲǦǲǻǱǿǹ ǫǱǤǻǩǱǬǭ.

ǗǦǩǯǬǻȀǶǩ ǬǯǬ ǵǲǮǴǤǶǬǶǩ ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ, ǴǷǮǲǦǲǨǵǶǦǷȃǵȀ ǵǯǩ-
ǨǷȂǽǬǰ ǳǴǤǦǬǯǲǰ:

ǈǦǲǭǱǲǭ ǲǥǾёǰ ǳǲǻǶǬ ǦǨǦǲǩ ǷǦǩǯǬǻǬǦǤǩǶ ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ.

ǓǲǯǲǦǬǱǤ ǲǥǾёǰǤ ǵǲǮǴǤǽǤǩǶ ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǦǨǦǲǩ

ǅǯȂǨǲ ǳǲǯǷǻǬǯǲǵȀ ǵǯǬǼǮǲǰ ǵǷǹǬǰ. ǆ ǵǯǩǨǷȂǽǬǭ ǴǤǫ ǷǵǶǤǱǲǦǬǶǩ ǰǩǱǩǩ ǳǴǲǨǲǯǪǬǶǩǯȀǱǲǩ ǦǴǩǰȃ ǳǴǬǧǲ
ǶǲǦǯǩǱǬȃ ǬǯǬ ǥǲǯǩǩ ǱǬǫǮǷȂ ǰǲǽǱǲǵǶȀ ǰǬǮǴǲǦǲǯǱ. ǑǤǮǴǲǭǶǩ ǥǯȂǨǲ 
ǮǴǿǼǮǲǭ Ǭ ǨǲǥǤǦȀǶǩ ǥǲǯȀǼǩ ǪǬǨǮǲǵǶǬ.

ǅǯȂǨǲ ǳǲ ǬǵǶǩǻǩǱǬǬ ǦǴǩǰǩǱǬ Ǳǩ ǴǤǫǰǲǴǲǫǬǯǲǵȀ, Ǳǩ ǴǤǫǲǧǴǩ-
ǯǲǵȀ ǬǯǬ Ǳǩ ǨǲǼǯǲ Ǩǲ ǧǲǶǲǦǱǲǵǶǬ.

ǗǵǶǤǱǲǦǬǶǩ ǥǲǯǩǩ ǨǯǬǶǩǯȀǱǲǩ ǦǴǩǰȃ. ǓǴǲǨǷǮǶǿ ǥǲǯȀǼǩǧǲ ǲǥǾёǰǤ Ǭ 
ǥǲǯȀǼǩǭ ǦǿǵǲǶǿ ǶǴǩǥǷȂǶ Ǩǯȃ ǲǥǴǤǥǲǶǮǬ ǥǲǯȀǼǩ ǦǴǩǰǩǱǬ.

Ǔǲ ǬǵǶǩǻǩǱǬǬ ǦǴǩǰǩǱǬ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǥǯȂǨǲ ǳǲ ǮǴǤȃǰ ǳǩǴǩ
ǧǴǩǶǲ, Ǥ ǵǩǴǩǨǬǱǤ ǩǽё Ǳǩ ǵǲǦǵǩǰ ǧǲǶǲǦǤ.

ǆ ǳǴǲǺǩǵǵǩ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǳǩǴǩǰǩǼǬǦǤǭǶǩ ǥǯȂǨǲ Ǭ Ǧ ǵǯǩǨǷȂǽǬǭ 
ǴǤǫ ǷǵǶǤǱǲǦǬǶǩ ǥǲǯǩǩ ǱǬǫǮǷȂ ǰǲǽǱǲǵǶȀ ǬǯǬ ǥǲǯǩǩ ǨǯǬǶǩǯȀǱǲǩ 
ǦǴǩǰȃ.

Ǔǲǵǯǩ ǴǤǫǰǲǴǤǪǬǦǤǱǬȃ ǳǶǬǺǤ ǬǯǬ ǰȃǵǲ ǵǱǤǴǷǪǬ ǰȃǧǮǬǩ, Ǥ 
ǦǱǷǶǴǬ ǩǽё Ǳǩ ǲǶǶǤȃǯǬ.

ǆ ǵǯǩǨǷȂǽǬǭ ǴǤǫ ǦǿǥǩǴǬǶǩ ǥǲǯǩǩ ǱǬǫǮǲǩ ǫǱǤǻǩǱǬǩ ǰǲǽǱǲǵǶǬ ǰǬǮ
ǴǲǦǲǯǱ. ǓǴǬ ǥǲǯȀǼǲǰ ǲǥǾёǰǩ ǴǤǫǰǲǴǤǪǬǦǤǩǰǿǹ ǳǴǲǨǷǮǶǲǦ 
ǱǩǵǮǲǯȀǮǲ ǴǤǫ ǳǲǦǲǴǤǻǬǦǤǭǶǩ Ǭǹ Ǧǲ ǦǴǩǰȃ ǴǤǫǰǲǴǤǪǬǦǤǱǬȃ.
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■ ǇǲǶǲǦȀǶǩ ǱǤ ǧǴǬǯǩ ǦǵǩǧǨǤ ǱǤ ǴǩǼёǶǮǩ ǳǴǬ ǫǤǮǴǿǶǲǭ ǨǦǩǴǺǩ 
ǴǤǥǲǻǩǭ ǮǤǰǩǴǿ Ǭ ǥǩǫ ǳǴǩǨǦǤǴǬǶǩǯȀǱǲǧǲ ǱǤǧǴǩǦǤ.

■ ǆǵǩǧǨǤ ǵǶǤǦȀǶǩ ǴǩǼёǶǮǷ ǱǤ ǦǴǤǽǤȂǽǷȂǵȃ ǳǲǨǵǶǤǦǮǷ.

ƲǟǗǚǫ Ǒ ǙǝǛǐǗǜǏǥǗǗ Ǡ ǛǗǙǟǝǑǝǚǜǏǛǗ
ǂǙǏǖǏǜǗǮ
■ ǎǲǰǥǬǱǬǴǲǦǤǱǱǿǭ ǴǩǪǬǰ ǹǲǴǲǼǲ ǳǲǨǹǲǨǬǶ Ǩǯȃ ǫǤǳǩǮǤǱǲǮ Ǭ 

ǧǴǤǶǩǱǲǦ.

■ ǆǵǩǧǨǤ ǵǶǤǦȀǶǩ ǳǲǵǷǨǷ ǱǤ ǦǴǤǽǤȂǽǷȂǵȃ ǳǲǨǵǶǤǦǮǷ Ǭ Ǳǩ 
ǫǤǮǴǿǦǤǭǶǩ ǥǯȂǨǤ ǵǦǩǴǹǷ.

■ ǈǯȃ ǪǤǴǩǱǬȃ ǬǵǳǲǯȀǫǷǭǶǩ ǦǿǵǲǮǷȂ ǸǲǴǰǷ. ЭǶǲ ǳǲǫǦǲǯǬǶ 
ǵǲǹǴǤǱǬǶȀ ǴǤǥǲǻǷȂ ǮǤǰǩǴǷ Ǧ ǻǬǵǶǲǶǩ.

■ ǈǯȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ ǫǤǳǩǮǤǱǲǮ ǬǵǳǲǯȀǫǷǭǶǩ ǥǲǯȀǼǷȂ, ǳǯǲǵǮǷȂ 
ǳǲǵǷǨǷ. ǆ ǷǫǮǲǭ, ǦǿǵǲǮǲǭ ǳǲǵǷǨǩ ǥǯȂǨǲ ǥǷǨǩǶ ǧǲǶǲǦǬǶȀǵȃ 
ǨǲǯȀǼǩ Ǭ ǰǲǪǩǶ ǳǲǨǧǲǴǩǶȀ ǵǦǩǴǹǷ.

■ ǓǴǲǦǩǴȀǶǩ, ǳǲǰǩǽǤǩǶǵȃ ǯǬ ǳǲǵǷǨǤ ǦǱǷǶǴǬ ǴǤǥǲǻǩǭ ǮǤǰǩǴǿ. 
ǒǱǤ Ǳǩ ǨǲǯǪǱǤ ǥǿǶȀ ǵǯǬǼǮǲǰ ǥǲǯȀǼǲǭ. ǓǲǨǵǶǤǦǮǤ ǨǲǯǪǱǤ 
ǵǦǲǥǲǨǱǲ ǦǴǤǽǤǶȀǵȃ.

■ ǆǵǩǧǨǤ ǷǵǶǤǱǤǦǯǬǦǤǭǶǩ ǰǤǮǵǬǰǤǯȀǱǲǩ ǦǴǩǰȃ ǳǴǬǧǲǶǲǦǯǩǱǬȃ. 
ǓǴǲǦǩǴȃǭǶǩ ǧǲǶǲǦǱǲǵǶȀ ǥǯȂǨǤ ǻǩǴǩǫ ǮǲǴǲǶǮǬǩ ǫǤǨǤǱǱǿǩ 
ǳǴǲǰǩǪǷǶǮǬ ǦǴǩǰǩǱǬ.

■ Ǔǲǵǯǩ ǦǿǳǲǯǱǩǱǬȃ ǳǴǲǧǴǤǰǰǿ ǴǤǫǰǲǴǤǪǬǦǤǱǬȃ ǲǵǶǤǦȀǶǩ 
ǳǴǲǨǷǮǶ ǩǽё ǱǤ 5 -10 ǰǬǱǷǶ Ǩǯȃ ǦǿǴǤǦǱǬǦǤǱǬȃ ǶǩǰǳǩǴǤǶǷǴǿ. 
ǖǲǧǨǤ ǵǲǮ ǴǤǵǳǴǩǨǩǯǬǶǵȃ ǳǲ ǮǷǵǮǷ ǰȃǵǤ ǴǤǦǱǲǰǩǴǱǲ Ǭ Ǳǩ 
ǥǷǨǩǶ ǦǿǶǩǮǤǶȀ ǳǴǬ ǱǤǴǩǫǤǱǬǬ.

■ ǒǵǶǤǦǯȃǭǶǩ ǫǤǳǩǮǤǱǮǬ Ǭ ǧǴǤǶǩǱǿ ǳǲǵǶǲȃǶȀ Ǧ ǦǿǮǯȂǻǩǱǱǲǭ 
ǳǩǻǬ ǩǽё 5 ǰǬǱǷǶ.

КǝǜǡǟǝǚǫǜǪǔ ǐǚǭǓǏ Ǒ ǠǝǝǡǑǔǡǠǡǑǗǗ Ǡ EN 60705

ǑǤ ǳǴǬǰǩǴǩ ȁǶǬǹ ǥǯȂǨ ǳǴǲǬǫǦǲǨǬǶǵȃ ǳǴǲǦǩǴǮǤ ǮǤǻǩǵǶǦǤ Ǭ 
ǳǴǤǦǬǯȀǱǲǵǶǬ ǸǷǱǮǺǬǲǱǬǴǲǦǤǱǬȃ ǰǬǮǴǲǦǲǯǱǲǦǲǭ ǳǩǻǬ 
ǮǲǱǶǴǲǯǬǴǷȂǽǬǰǬ ǲǴǧǤǱǤǰǬ.

ǆ ǵǲǲǶǦǩǶǵǶǦǬǬ ǵǲ ǵǶǤǱǨǤǴǶǲǰ EN 60705, IEC 60705, ǇǒǕǖ ǔ 
ǐЭǎ 60705 ǬǯǬ DIN 44547 Ǭ EN 60350 (2009)

ƽǐǩёǛ ƾǟǗǜǏǓǚǔǕǜǝǠǡǗ ƱǟǔǛǮ ǞǟǗǒǝǡǝǑǚǔǜǗǮ, ǛǗǜ

Ǚǯǩǥ Ǩǯȃ ǶǲǵǶǲǦ (ǳǴǩǨǦǤǴǬǶǩǯȀǱǲ 
ǲǥǪǤǴǬǶȀ)

ǒǶ 2 Ǩǲ 4 ǯǲǰǶǬǮǲǦ ǔǩǼёǶǮǤ ǒǨǱǤ ǵǶǲǴǲǱǤ: ǳǴǬǰ. 2-4 

ǆǶǲǴǤȃ ǵǶǲǴǲǱǤ: ǳǴǬǰ. 2-4

ǖǲǵǶǿ, ǫǤǳǩǮǤǱǬǩ ǒǶ 2 Ǩǲ 6 ǯǲǰǶǬǮǲǦ ǔǩǼёǶǮǤ ǆ ǫǤǦǬǵǬǰǲǵǶǬ ǲǶ ǱǤǻǬǱǮǬ: 7-10

ǋǤǳǩǮǤǱǬǩ ǵǷǳǤ, 
ǱǤǳǴǬǰǩǴ, ǯǷǮǲǦǲǧǲ ǵǷǳǤ

ǲǶ 2 Ǩǲ 4 ǻǤǼǩǮ ǆǴǤǽǤȂǽǤȃǵȃ ǳǲǨ
ǵǶǤǦǮǤ

ǓǴǬǰ. 15-20

ƱǔǠ ƾǟǗǜǏǓǚǔǕǜǝǠǡǗ ƻǝǨǜǝǠǡǫ ǛǗǙ
ǟǝǑǝǚǜ, Ʊǡ

ƱǟǔǛǮ ǞǟǗǒǝ
ǡǝǑǚǔǜǗǮ, 
ǛǗǜ

ǂǙǏǖǏǜǗǮ

ǕǦǬǱǬǱǤ Ǩǯȃ ǪǤǴǮǬ, 
ǱǤǳǴǬǰǩǴ, ǮǷǵǲǮ ǼǩǬ

ǓǴǬǰ. 750 ǧ ǆǴǤǽǤȂǽǤȃǵȃ ǳǲǨ
ǵǶǤǦǮǤ

360 ǆǶ + ( 40-50 ǰǬǱ ǓǲǦǩǴǱǬǶǩ 1-2 ǴǤǫǤ.

ǐȃǵǱǲǭ ǴǷǯǩǶ 
ǐǤǮǵ. 7 ǵǰ ǦǿǵǲǶǲǭ

ǓǴǬǰ. 750 ǧ ǆǴǤǽǤȂǽǤȃǵȃ ǳǲǨ
ǵǶǤǦǮǤ

360 ǆǶ + ( 25-35 ǰǬǱ ǐǤǮǵ.6 ǵǰ ǦǿǵǲǶǲǭ.

ǚǿǳǯёǱǲǮ, ǮǷǵǲǻǮǤǰǬ 

ǱǤǳǴǬǰǩǴ, ǥёǨǴǿǼǮǬ ǬǯǬ 
ǮǴǿǯǿǼǮǬ

ǓǴǬǰ. 800 ǧ ǓǲǵǷǨǤ ǱǤ ǴǩǼёǶǮǩ 360 ǆǶ + ( 30-40 ǰǬǱ ǓǲǯǲǪǬǶȀ ǮǲǪǩǭ ǦǦǩǴǹ. ǓǩǴǩǦǲ-
ǴǤǻǬǦǤǶȀ Ǳǩ ǶǴǩǥǷǩǶǵȃ.

ǎǴǿǯȀȃ ǺǿǳǯǩǱǮǤ, ǰǤǴǬǱǲ-
ǦǤǱǱǿǩ, ǫǤǰǲǴǲǪǩǱǱǿǩ

ǓǴǬǰ. 800 ǧ ǓǲǵǷǨǤ ǱǤ ǴǩǼёǶǮǩ 360 ǆǶ + ( 15-25 ǰǬǱ ǓǩǴǩǦǲǴǤǻǬǦǤǶȀ Ǳǩ ǶǴǩǥǷǩǶǵȃ.

ǋǤǳǩǮǤǱǮǤ Ǭǫ ǰǤǮǤǴǲǱ 

(Ǭǫ ǳǴǩǨǦǤǴǬǶǩǯȀǱǲ ǲǥǴǤǥǲ-
ǶǤǱǱǿǹ ǬǱǧǴǩǨǬǩǱǶǲǦ)

ǓǴǬǰ. 1000 ǧ ǆǴǤǽǤȂǽǤȃǵȃ ǳǲǨ
ǵǶǤǦǮǤ

360 ǆǶ + ( 25-35 ǰǬǱ ǓǲǵǿǳǤǶȀ ǵǿǴǲǰ. ǐǤǮǵ. 5 ǵǰ 
ǦǿǵǲǶǲǭ.

ǎǤǴǶǲǸǩǯȀǱǤȃ ǫǤǳǩǮǤǱǮǤ 

Ǭǫ ǵǿǴǲǧǲ ǮǤǴǶǲǸǩǯȃ
ǓǴǬǰ. 1000 ǧ ǆǴǤǽǤȂǽǤȃǵȃ ǳǲǨ

ǵǶǤǦǮǤ
360 ǆǶ + ( 30-40 ǰǬǱ ǐǤǮǵ.4 ǵǰ ǦǿǵǲǶǲǭ

ǋǤǳǩǻёǱǱǤȃ ǴǿǥǤ ǓǴǬǰ. 400 ǧ ǆǴǤǽǤȂǽǤȃǵȃ ǳǲǨ
ǵǶǤǦǮǤ

360 ǆǶ + ( 20-25 ǰǬǱ ǋǤǰǲǴǲǪǩǱǱǷȂ ǴǿǥǷ ǱǷǪǱǲ 
ǳǴǩǨǦǤǴǬǶǩǯȀǱǲ ǴǤǫǰǲǴǲǫǬǶȀ.

ǖǦǲǴǲǪǱǤȃ ǫǤǳǩǮǤǱǮǤ ǓǴǬǰ. 1000 ǧ ǆǴǤǽǤȂǽǤȃǵȃ ǳǲǨ
ǵǶǤǦǮǤ

360 ǆǶ + ( 30-35 ǰǬǱ ǐǤǮǵ. 5 ǵǰ ǦǿǵǲǶǲǭ.

ǒǦǲǽǬ ǱǤ ǼǤǰǳǷǴǤǹ 4-5 ǼǶ. ǔǩǼёǶǮǤ 180 ǆǶ + ( 15-20 ǰǬǱ ǌǵǳǲǯȀǫǲǦǤǶȀ ǨǩǴǩǦȃǱǱǿǩ ǼǤǰ
ǳǷǴǿ.

ǔǿǥǤ ǱǤ ǼǤǰǳǷǴǤǹ 4-5 ǼǶ. ǔǩǼёǶǮǤ 180 ǆǶ + ( 10-15 ǰǬǱ ǌǵǳǲǯȀǫǲǦǤǶȀ ǨǩǴǩǦȃǱǱǿǩ ǼǤǰ
ǳǷǴǿ.

ǏǲǰǶǬǮǬ ǼǳǬǮǤ ǓǴǬǰ. 8 ǯǲǰǶǬ-
ǮǲǦ

ǔǩǼёǶǮǤ 180 ǆǶ + ( 10-15 ǰǬǱ
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ƳǝǑǔǓǔǜǗǔ Ǔǝ ǒǝǡǝǑǜǝǠǡǗ Ǘ ǟǏǖǛǝǟǏǕǗǑǏǜǗǔ Ǡ ǞǝǛǝǨǫǭ ǛǗǙǟǝǑǝǚǜ
ƾǟǗǒǝǡǝǑǚǔǜǗǔ Ǡ ǛǗǙǟǝǑǝǚǜǏǛǗ

ƿǏǖǛǝǟǏǕǗǑǏǜǗǔ Ǡ ǛǗǙǟǝǑǝǚǜǏǛǗ

ƾǟǗǒǝǡǝǑǚǔǜǗǔ Ǡ ǛǗǙǟǝǑǝǚǜǏǛǗ Ǒ ǙǝǛǐǗǜǏǥǗǗ Ǡ ǓǟǢǒǗǛ 
ǟǔǕǗǛǝǛ

ưǚǭǓǝ ƻǝǨǜǝǠǡǫ ǛǗǙǟǝǑǝǚǜ (Ʊǡ), ǑǟǔǛǮ ǞǟǗǒǝǡǝǑǚǔ-
ǜǗǮ (ǛǗǜ)

ǂǙǏǖǏǜǗǔ

ǒǰǯǩǶ, 750 ǧ 360 ǆǶ, 12-17 ǰǬǱ + 90 ǆǶ, 20-25 ǰǬǱ ǓǲǵǶǤǦǬǶȀ ǸǲǴǰǷ Pyrex 20 ǹ 25 ǵǰ ǱǤ ǦǴǤǽǤȂǽǷȂǵȃ ǳǲǨ-
ǵǶǤǦǮǷ.

ǅǬǵǮǦǬǶ 600 ǆǶ, 8-10 ǰǬǱ ǓǲǵǶǤǦǬǶȀ ǸǲǴǰǷ Pyrex Ø 22 ǵǰ ǱǤ ǦǴǤǽǤȂǽǷȂǵȃ ǳǲǨ-
ǵǶǤǦǮǷ.

ǐȃǵǱǲǭ ǴǷǯǩǶ 600 ǆǶ, 20-25 ǰǬǱ ǓǲǵǶǤǦǬǶȀ ǸǲǴǰǷ Pyrex ǱǤ ǦǴǤǽǤȂǽǷȂǵȃ ǳǲǨǵǶǤǦǮǷ.

ưǚǭǓǝ ƻǝǨǜǝǠǡǫ ǛǗǙǟǝǑǝǚǜ (Ʊǡ), ǑǟǔǛǮ ǞǟǗǒǝǡǝǑǚǔ-
ǜǗǮ (ǛǗǜ)

ǂǙǏǖǏǜǗǔ

ǐȃǵǲ 180 ǆǶ, 5-7 ǰǬǱ + 90 ǆǶ, 10-15 ǰǬǱ ǓǲǵǶǤǦǬǶȀ ǸǲǴǰǷ Pyrex Ø 22 ǵǰ ǱǤ ǦǴǤǽǤȂǽǷȂǵȃ ǳǲǨ-
ǵǶǤǦǮǷ.

ưǚǭǓǝ ƻǝǨǜǝǠǡǫ ǛǗǙǟǝǑǝǚǜ (Ʊǡ), ǑǟǔǛǮ ǞǟǗǒǝǡǝǑǚǔ-
ǜǗǮ (ǛǗǜ)

ǂǙǏǖǏǜǗǔ

ǎǤǴǶǲǸǩǯȀǱǤȃ ǫǤǳǩ
ǮǤǱǮǤ

ǇǴǬǯȀ(+ 360 ǆǶ, 35-40 ǰǬǱ ǓǲǵǶǤǦǬǶȀ ǸǲǴǰǷ Pyrex Ø 22 ǵǰ ǱǤ ǦǴǤǽǤȂǽǷȂǵȃ ǳǲǨ-
ǵǶǤǦǮǷ.
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Produktinfo

Additional information on products, accessories, replacement 
parts and services can be found at www.bosch-home.com and 
in the online shop www.bosch-eshop.com

: Important safety information

Read these instructions carefully. Only then 
will you be able to operate your appliance 
safely and correctly. Retain the instruction 
manual for future use or for subsequent 
owners.

Check the appliance for damage after 
unpacking it. Do not connect the appliance 
if it has been damaged in transport.

Only a licensed professional may connect 
appliances without plugs. Damage caused 
by incorrect connection is not covered 
under warranty.

This appliance is intended for domestic use 
only. The appliance must only be used for 
the preparation of food and drink. The 
appliance must be supervised during 
operation. Only use this appliance indoors.

This appliance may be used by children 
over the age of 8 years old and by persons 
with reduced physical, sensory or mental 
capabilities or by persons with a lack of 
experience or knowledge if they are 
supervised or are instructed by a person 
responsible for their safety how to use the 

appliance safely and have understood the 
associated hazards.

Children must not play with the appliance. 
Children must not clean the appliance or 
carry out general maintenance unless they 
are at least 8 years old and are being 
supervised.

Keep children below the age of 8 years old 
at a safe distance from the appliance and 
power cable.

Risk of fire!
■ Combustible items stored in the cooking 
compartment may catch fire. Never store 
combustible items in the cooking 
compartment. Never open the appliance 
door if there is smoke inside. Switch off 
the appliance and unplug it from the 
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mains or switch off the circuit breaker in 
the fuse box.

Risk  of fi re!

■ The appliance becomes very hot. Never 
use the top of the appliance as a work top 
or storage area.

Risk  of fi re!

■ The appliance becomes very hot. Pay 
attention to the information in the section 
Installation and connection regarding 
minimum clearances for the appliance. 
The appliance must not be installed in a 
fitted unit.

Risk  of fi re!

■ Using the appliance for anything other 
than its intended purpose is dangerous 
and may cause damage. 
The following is not permitted: drying out 
food or clothing, heating slippers, grain or 
cereal pillows, sponges, damp cleaning 
cloths or similar. 
For example, heated slippers and grain or 
cereal pillows may catch fire, even several 
hours after they have been heated.The 
appliance must only be used for the 
preparation of food and drinks.

Risk  of fi re!

■ Food may catch fire. Never heat food in 
heat-retaining packages. 
Do not leave food heating unattended in 
containers made of plastic, paper or other 
combustible materials. 
Do not select a microwave power or time 
setting that is higher than necessary. 
Follow the information provided in this 
instruction manual. 
Never use the microwave to dry food. 
Never defrost or heat food with a low 
water content, e.g. bread, at too high a 
microwave power or for too long.

Risk  of fi re!

■ Cooking oil may catch fire. Never use the 
microwave to heat cooking oil on its own.

Risk of explosion!

Liquids and other food may explode when 
in containers that have been tightly sealed. 
Never heat liquids or other food in 
containers that have been tightly sealed.

Risk of serious damage to health!
■ The surface of the appliance may become 

damaged if it is not cleaned properly. 
Microwave energy may escape. Clean the 
appliance on a regular basis, and remove 
any food residue immediately. Always 
keep the cooking compartment, door seal, 
door and door stop clean; see also 
section Care and cleaning.

Risk  of serious damag e to heal th!

■ Microwave energy may escape if the 
cooking compartment door or the door 
seal is damaged. Never use the appliance 

if the cooking compartment door or the 
door seal is damaged. Contact the after-
sales service.

Risk of serious damage to health!

■ Microwave energy will escape from 
appliances that do not have any casing. 
Never remove the casing. For any 
maintenance or repair work, contact the 
after-sales service.

Risk of electric shock!
■ Incorrect repairs are dangerous. Repairs 
may only be carried out and damaged 
power cables replaced by one of our 
trained after-sales technicians. If the 
appliance is defective, unplug the 
appliance from the mains or switch off the 
circuit breaker in the fuse box. Contact the 
after-sales service.

Risk of electric shock!

■ The cable insulation on electrical 
appliances may melt when touching hot 
parts of the appliance. Never bring 
electrical appliance cables into contact 
with hot parts of the appliance.

Risk of electric shock!

■ Penetrating moisture may cause an 
electric shock. Do not use any high-
pressure cleaners or steam cleaners.

Risk of electric shock!

■ Penetrating moisture may cause electric 
shock. Never subject the appliance to 
intense heat or humidity. Only use this 
appliance indoors.

Risk of electric shock!

■ A defective appliance may cause electric 
shock. Never switch on a defective 
appliance. Unplug the appliance from the 
mains or switch off the circuit breaker in 
the fuse box. Contact the after-sales 
service.

Risk of electric shock!

■ The appliance is a high-voltage appliance. 
Never remove the casing.

Risk of burns!
■ Accessories and ovenware become very 
hot. Always use oven gloves to remove 
accessories or ovenware from the cooking 
compartment.

Risk of burns!

■ Alcoholic vapours may catch fire in the hot 
cooking compartment. Never prepare food 
containing large quantities of drinks with a 
high alcohol content. Only use small 
quantities of drinks with a high alcohol 
content. Open the appliance door with 
care.

Risk of burns!

■ Foods with peel or skin may burst or 
explode during, or even after, heating. 
Never cook eggs in their shells or reheat 
hard-boiled eggs. Never cook shellfish or 
crustaceans. Always prick the yolk when 
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baking or poaching eggs. The skin of 
foods that have a peel or skin, such as 
apples, tomatoes, potatoes and sausages, 
may burst. Before heating, prick the peel 
or skin.

Risk of burns!

■ Heat is not distributed evenly through 
baby food. Never heat baby food in closed 
containers. Always remove the lid or teat. 
Stir or shake well after the food has been 
heated. Check the temperature of the food 
before it is given to the child.

Risk of burns!

■ Heated food gives off heat. The ovenware 
may become hot. Always use oven gloves 
to remove ovenware or accessories from 
the cooking compartment.

Risk of burns!

■ Airtight packaging may burst when food is 
heated. Always observe the instructions 
on the packaging. Always use oven gloves 
to remove dishes from the cooking 
compartment.

Risk of burns!

■ The appliance becomes very hot. Never 
touch the interior surfaces of the cooking 
compartment or the heating elements. 
Always allow the appliance to cool down. 
Keep children at a safe distance.

Risk of scalding!
■ When you open the appliance door, hot 
steam may escape. Open the appliance 
door with care. Keep children at a safe 
distance.

Risk of scalding !

■ There is a possibility of delayed boiling 
when a liquid is heated. This means that 
the liquid reaches boiling temperature 
without the usual steam bubbles rising to 
the surface. Even if the container only 

vibrates a little, the hot liquid may 
suddenly boil over and spatter. When 
heating, always place a spoon in the 
container. This will prevent delayed 
boiling.

Risk of injury!
■ Scratched glass in the appliance door 
may develop into a crack. Do not use a 
glass scraper, sharp or abrasive cleaning 
aids or detergents.

Risk o f injury!

■ Unsuitable ovenware may crack. Porcelain 
or ceramic ovenware can have small 
perforations in the handles or lids. These 
perforations conceal a cavity below. Any 
moisture that penetrates this cavity could 
cause the ovenware to crack. Only use 
microwave-safe ovenware.

Causes of damage

Caution!

■ Heavily soiled seal: If the seal is very dirty, the appliance door 
will no longer close properly during operation. The fronts of 
adjacent units could be damaged. Always keep the seal 
clean.

■ Operating the microwave without food: Operating the 
appliance without food in the cooking compartment may lead 
to overloading. Never switch on the appliance unless there is 
food in the cooking compartment. An exception to this rule is 
a short crockery test (see the section "Microwave, suitable 
crockery").

■ Microwave popcorn: Never set the microwave power too 
high. Use a power setting no higher than 600 watts. Always 
place the popcorn bag on a glass plate. The disc may jump if 
overloaded.

■ Liquid that has boiled over must not be allowed to run 
through the turntable drive into the interior of the appliance. 
Monitor the cooking process. Choose a shorter cooking time 
initially, and increase the cooking time as required.

■ Never use the microwave oven without the turntable.

Installation and connection

This appliance is intended for domestic use only.

Place the tabletop appliance on a firm, level surface (at least 
85 cm above the floor). The ventilation slots at the rear, top and 
bottom of the appliance must not be obstructed. The minimum 
height of the free space above the surface of the appliance is 
30 cm.

The appliance is fitted with a plug and must only be connected 
to a properly-installed earthed socket. The fuse protection must 

be rated at 10 amperes (L or B circuit breakers). The mains 
voltage must correspond to the voltage specified on the rating 
plate.

The socket must be installed and the power cable replaced by 
a qualified electrician only. The appliance plug must always be 
accessible.

Do not use multiple plugs, power strips or extension leads. 
Overloading results in a risk of fire.

���
��
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The control panel

Here, you will see an overview of the control panel. Depending 
on the appliance model, there may be differences in the 
particular details.

Rotary selector

The rotary selector is used to alter the default values and set 
values. 

The rotary selector is retractable. Press on the rotary selector to 
lock it in or out.

Types of heating

Microwaves

Microwaves are converted to heat inside food. The microwave 
is ideal for rapid defrosting, heating up, melting and cooking.

Microwave power settings

■ 900 watt - for heating liquids.

■ 600 watts - for heating and cooking food.

■ 360 watts - for cooking meat and heating delicate foods.

■ 180 watts - for defrosting and continued cooking.

■ 90 watts - for defrosting delicate foods .

Grill (
You can use this to grill or cook bakes "au gratin".

Combined grill and microwave

This involves simultaneous operation of the grill and the 
microwave. The combined operation is particularly suitable for 
cooking bakes and gratins. The food becomes crispy and 
brown. It is much quicker and saves energy.

Accessories
The turntable

How to fit the turntable:

1. Place the turntable ring a in the recess in the cooking 
compartment.

2. Let the turntable b slot in place in the drive c in the centre of 
the cooking compartment floor.
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Note: Do not use the appliance if the turntable is not in place. 
Ensure that it is properly slotted into place. The turntable can 
turn clockwise or anti-clockwise.

Wire rack

Before using the appliance for the first time

Here you will find everything you need to do before using the 
microwave to prepare food for the first time. First read the 
section on Safety information.

Setting the clock

When the appliance is first connected or after a power cut, 
three zeros will appear in the display panel.

1.Press the 0 button.

"12:00" and 0 appear in the display.

2.Set the clock using the rotary selector.

3.Press the 0 button again.

The current time is set.

Hiding the clock

Press the 0 button and then press Stop. 
The display is blank.

Resetting the clock

Press the 0 button. 
"12:00" appears in the display. Make settings as detailed in 
points 2 and 3.

Change the clock, e.g. from summer to winter time

Set as described in point 1 to 3.

Heating up the cooking compartment
Heat the empty cooking compartment with the turntable 
inserted and the door closed for 10 minutes to remove the new 
smell. Ensure that no packaging remnants have been left in the 
cooking compartment.

1.Press the ( grill button.

10:00 min appears in the display

2.Press the Start button.

A signal sounds once the time has elapsed. Press the Stop 
button or open the appliance door.

The microwave

Microwaves are converted to heat in foodstuffs.

You can set the microwave on its own or in combination with 
the grill.

You will find information about ovenware and how to set the 
microwave.

Note: In the Tested for you in our cooking studio section, you 
will find examples for defrosting, heating, melting and cooking 
with the microwave oven.

Try out the microwave straight away. You could heat up a cup 
of water for your tea, for example.

Use a large cup without any decorative gold or silver trim and 
place a teaspoon in it. Place the cup containing the water on 
the turntable.

1.Press 900 W.

2.Set 1:30 minutes using the rotary knob.

3.Press the Start button.

After 1 minute 30 seconds, a signal sounds. The water for the 
tea is hot.

As you are drinking your tea, please take time to read again the 
safety information that can be found at the front of the 
instruction manual. This is very important.

Notes regarding ovenware

Suitable ovenware

Suitable dishes are heat-resistant ovenware made of glass, 
glass ceramic, porcelain, ceramic or heat-resistant plastic. 
These materials allow microwaves to pass through.

You can also use serving dishes. This saves you having to 
transfer food from one dish to another. You should only use 
ovenware with decorative gold or silver trim if the manufacturer 
guarantees that they are suitable for use in microwaves.

Unsuitable ovenware

Metal ovenware is unsuitable. Metal does not allow microwaves 
to pass through. Food in covered metal containers will remain 
cold.

Caution!

Creation of sparks: metal - e.g. a spoon in a glass - must be 
kept at least 2 cm from the oven walls and the inside of the 
door. Sparks could destroy the glass on the inside of the door.

Ovenware test

Do not switch on the microwave unless there is food inside. The 
following ovenware test is the only exception to this rule.

Perform the following test if you are unsure whether your 
ovenware is suitable for use in the microwave: 

Wire rack for grilling, e.g. steaks, 
sausages or for toasting bread, or as a 
surface, e.g. for shallow dishes. 

Note: Place the wire rack on the 
turntable.
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1. Heat the empty ovenware at maximum power for ½ to 
1 minute.

2. Check the temperature occasionally during that time.

The ovenware should still be cold or warm to the touch.

The ovenware is unsuitable if it becomes hot or sparks are 
generated.

Microwave power settings

Note: You can set the 900 W microwave power setting for 30 
minutes, 600 W for 1 hour, the other power settings for 1 hour 
and 39 minutes respectively.

Setting the microwave

Example: microwave power setting of 600 watts

1. Press the required microwave power setting.

The selected microwave power setting lights up in the 
display, and "1:00 min" appears.

2. Set a cooking time using the rotary selector.

3. Press the Start button.

The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The 
clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using 
the rotary selector.

Pausing

Press the Stop button once, or open the appliance door. Press 
the START button after closing the door.

Cancelling operation

Press the Stop button twice, or open the door and press the 
Stop button once.

Note: You can also adjust the cooking time first and then the 
microwave power setting.

Cooling fan
The appliance is equipped with a cooling fan. The fan may run 
on even if the oven has been switched off.

Notes

■ The cooking compartment remains cold during microwave 
operation. The cooling fan will still switch on. The fan may run 
on even when microwave operation has ended.

■ Condensation may appear on the door window, interior walls 
and floor. This is normal and does not adversely affect 
microwave operation. Wipe away the condensation after 
cooking.

Grilling

A powerful grill ensures an intensive surface heat and even 
browning of the food.

Setting the grill

1. Press the( grill button.

10:00 min and the symbol appear in the display.

2. Set the cooking time using the rotary selector.

3. Press the Start button.

The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The 
clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using 
the rotary selector.

Pausing

Press the Stop button once, or open the appliance door. Press 
the START button after closing the door.

Correction

You may correct a set cooking time at any time.

Cancelling the setting

Press the Stop button twice, or open the appliance door and 
press the Stop button once.

Microwave power 
setting

Suitable for

90 W Defrosting delicate foods

180 W Defrosting and continued cooking

360 W Cooking meat and heating delicate foods

600 W Heating and cooking food

900 W Heating liquids
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Combined microwave and grill

You can set the grill and the microwave at the same time. The 
food becomes crispy and brown. It is much quicker and saves 
energy.

You can select any microwave power setting. 
Exception: 900 and 600 watt.

Setting the microwave and grill

Example: 360 W,( grill, 5 minutes

1.Press the required microwave power setting.

The selected microwave power setting lights up in the 
display, and "1:00 min" appears.

2.Press the( grill button.

3.Set the cooking time using the rotary selector.

4.Press the Start button.

The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The 
clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using 
the rotary selector.

Pausing

Press the Stop button once, or open the appliance door. Press 
the START button after closing the door.

Cancelling operation

Press the Stop button twice, or open the door and press the 
Stop button once.

Note: You can also adjust the cooking time first and then the 
microwave power setting.

Memory

You can save the settings for a dish in the memory and call it 
up again at any time. 

The memory is useful for if you frequently prepare a specific 
dish. 

Saving memory settings

Example: 360 W, 25 minutes

1.Press the i button.

"M" appears in the display.

2.Press the required microwave power setting.

"M", the selected power setting and "1:00 min" appear in the 
display.

3.Set the cooking time using the rotary selector.

4.Confirm by pressing the i button.

The clock reappears. The setting is saved.

Notes

■ You can also store grill only or grill combined with 
microwave.

■ You cannot save several microwave power settings one after 
the other.

■ You cannot save automatic programmes.

■ You can save the memory settings and start the appliance 
immediately. When finishing, instead of pressing i, press 
Start.

■ Saving a new setting in the memory: press the i button. 
The old settings appear. Save the new programme as 
described in steps 1-4.

Starting the memory
It is very easy to start the saved programme. Place your meal 
into the appliance. Close the appliance door.

1.Press the i button.

The saved settings are displayed.

2.Press the Start button.

The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The 
clock reappears.
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Pausing

Press the Stop button once, or open the appliance door. Press 
the START button after closing the door.

Cancelling the setting

Press the Stop button twice, or open the appliance door and 
press the Stop button once.

Changing the signal duration

You will hear a signal when the appliance is switched off. You 
can change the duration of the acoustic signal. 

Press the Start button for approx. 6 seconds.

The new signal duration is adopted. 
The clock reappears. 

The following are possible: 
Short signal duration - 3 tones 
Long signal duration - 30 tones.

Care and cleaning

With careful care and cleaning your microwave oven will retain 
its looks and remain good order. We will explain here how you 
should care for and clean your appliance correctly.

: Risk of short circuit!

Never use high-pressure cleaners or steam cleaners to clean 

the oven.

: Risk of burns!

Never clean the appliance immediately after switching off. Let 

the appliance cool down. 

: Risk of electric shock!

Do not immerse the appliance in water or clean under a jet of 

water.

Surfaces are different, and damage caused by using the wrong 
cleaning agent can be avoided by observing the information in 
the table below.

Do not use

■ sharp or abrasive cleaning agents. 
The surface could be damaged. If such a substance comes 
into contact with the front of the appliance, wash it off 
immediately with water.

■ metal or glass scrapers to clean the glass in the appliance 
door.

■ metal or glass scrapers for cleaning the seal.

■ hard scouring pads or cleaning sponges. 
Wash new sponge cloths thoroughly before use.

■ cleaning agents with high concentrations of alcohol.

Cleaning agents

Caution!

Before cleaning, unplug the appliance from the mains or switch 
off the circuit breaker in the fuse box. Clean the outside of the 
appliance and the cooking compartment with a damp cloth and 
mild detergent. Dry with a clean cloth.

Area Cleaning agents

Appliance front Hot soapy water: 
Clean with a dish cloth and dry with a 
soft cloth. Do not use glass cleaners or 
metal or glass scrapers for cleaning.

Appliance front with 
stainless steel

Hot soapy water: 
Clean with a dish cloth and dry with a 
soft cloth. Remove flecks of limescale, 
grease, starch and albumin (e.g. egg 
white) immediately. Corrosion can form 
under such residues. Special stainless 
steel cleaning agents can be obtained 
from the after-sales service or from spe-
cialist shops. Do not use glass cleaners 
or metal or glass scrapers for cleaning.

Cooking compart-
ment made of stain-
less steel

Hot soapy water or a vinegar solution: 
Clean with a dish cloth and dry with a 
soft cloth. 
If the oven is very dirty: use oven 
cleaner, but only when cooking com-
partment is cold. It is best to use a stain-
less-steel sponge. Do not use oven 
spray or other aggressive oven cleaners 
or abrasive materials. Scouring pads, 
rough sponges and pan cleaners are 
also unsuitable. These items scratch the 
surface. Allow the interior surfaces to 
dry thoroughly.

Recess in cooking 
compartment

Damp cloth: 
Ensure that no water seeps through the 
turntable drive into the appliance inte-
rior.

Turntable and turnta-
ble ring

Hot soapy water: 
When putting the turntable back in 
place, make sure it slots in correctly.

Wire rack Hot soapy water: 
Clean using stainless steel cleaning 
agent or in the dishwasher.

Door panels Glass cleaner: 
Clean with a dish cloth. Do not use a 
glass scraper.

Seal Hot soapy water: 
Clean with a dish cloth, do not scour. Do 
not use a metal or glass scraper for 
cleaning.

Area Cleaning agents
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Malfunction table

Malfunctions often have simple explanations. Please refer to the 
malfunction table before calling the after-sales service.

If a meal does not turn out exactly as you wanted, refer to the 
Tested for you in our cooking studio section, where you will 
find plenty of cooking tips and tricks.

: Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be carried 

out by one of our trained after-sales engineers.

You can take remedial action yourself for some error 
messages.

Troubleshooting

After-sales service

Our after-sales service is there for you if your appliance needs 
to be repaired. We will always find the right solution in order to 
avoid unnecessary visits from a service technician.

E number and FD number

When calling us, please give the product number (E no.) and 
the production number (FD no.) so that we can provide you with 
the correct advice. The rating plate bearing these numbers can 
be found on the right-hand side when you open the appliance 
door. To save time, you can make a note of the number of your 
appliance and the telephone number of the after-sales service 
in the space below, should it be required.

Please note that there will be a fee for a visit by a service 
technician in the event of a malfunction, even during the 
warranty period.

Please find the contact data of all countries in the enclosed 
customer service list.

To book an engineer visit and product advice

Trust the expertise of the manufacturer, and rest assured that 
the repair will be carried out by trained service technicians 
using original spare parts for your domestic appliance.

This appliance corresponds to the standards EN 55011 and 
CISPR 11. It is a Group 2, Class B product.

Group 2 means that microwaves are produced for the purpose 
of heating food. Class B states that the appliance is suitable for 
private households.

Technical data

Error message Possible cause Remedy/Note

The appliance does not work The plug is not plugged into the mains. Plug the plug in

Power cut Check whether the kitchen light works.

Faulty circuit breaker Look in the fuse box and check that the cir-
cuit breaker for the appliance is in working 
order.

Incorrect operation Switch off the circuit breaker in the fuse 
box. Reconnect it after approx. 
10 seconds.

Three zeros flash in the display. Power cut Reset the time.

The appliance is not in operation. A 
cooking time appears in the display.

The rotary selector was accidentally pressed. Press the Stop button.

The Start button was not pressed after the set-
ting was made.

Press the Start button or clear the setting 
by pressing the Stop button.

The microwave does not work. The door was not fully closed. Check whether food remains or foreign 
material is trapped in the door.

The Start button was not pressed. Press the Start button.

The food takes longer than usual to 
heat up

The microwave power setting was too low. Select a higher microwave power setting.

You have placed a larger amount of food than 
normal in the appliance.

Double the amount = double the cooking 
time.

The food was colder than usual. Stir or turn the food during cooking

The turntable is making a scratching 
or grinding noise.

There is dirt or a foreign object in the area 
around the turntable drive.

Clean the roller ring and recess in the 
cooking compartment.

Microwave operation has been can-
celled for no apparent reason.

The microwave has a fault. If this fault occurs repeatedly, please call 
the after-sales service. 

E no.
 

FD no.
 

After-sales service O  

GB 0844 8928979 
Calls from a BT landline will be charged at up to 3 
pence per minute. A call set-up fee of up to 6 pence may 
apply.

IE 01450 2655

Input voltage AC 220-230 V, 50 Hz

Power consumption 1450 W

Maximum output power 900 W

Grill power 1200 W

Microwave frequency 2450 MHz
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Environmentally-friendly disposal
Dispose of packaging in an environmentally-friendly manner.

Automatic programmes

The automatic programmes enable you to prepare food very 
easily. You select the programme and enter the weight of your 
food. The automatic programme makes the optimum setting.

Note: You can choose from 8 programmes.

Setting a programme

Once you have selected a programme, make settings as 
follows:

1. Press the g button repeatedly until the required programme 
number appears.

2. Press the 1 button. 

"P" and a default weight appear in the display.

3. Turn the rotary selector to specify the weight of the dish.

4. Press the Start button.

You will see the cooking time for the programme counting 
down.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The 
clock reappears.

Correction

Press the Stop button twice and reset.

Pausing

Press the Stop button once, or open the appliance door. Press 
the START button after closing the door.

Cancelling operation

Press the Stop button twice, or open the door and press the 
Stop button once.

Notes

■ For some programmes, a signal sounds after a certain time. 
Open the appliance door and stir the food or turn the meat or 
poultry. After closing, press the Start button again.

■ You can query the programme number and weight using g or 1. The queried value is shown for 3 seconds in the display.

Defrosting using the automatic programmes
You can use the 4 defrosting programmes to defrost meat, 
poultry and bread.

Notes

■ Preparing food

Use food that has been frozen at -18 °C and stored in 
portion-sized quantities that are as thin as possible.

Take the food to be defrosted out of all packaging and weigh 
it. You need to know the weight to set the programme.

■ Liquid will be produced when defrosting meat or poultry. 
Drain off this liquid when turning meat and poultry and under 
no circumstances use it for other purposes or allow it to 
come into contact with other foods.

■ Ovenware

Place the food in a microwaveable shallow dish, e.g. a china 
or glass plate, but do not cover.

■ Resting time

The defrosted food should be left to stand for an additional 
10 to 30 minutes until it reaches an even temperature. Large 
pieces of meat require a longer standing time than smaller 
pieces. Flat pieces of meat and items made from minced 
meat should be separated from each other before leaving to 
stand.

After this time, you can continue to prepare the food, even 
though thick pieces of meat may still be frozen in the middle. 
The giblets can be removed from poultry at this point.

■ Signal

For some programmes, a signal sounds after a certain time. 
Open the appliance door and separate the food out or turn 
the meat or poultry. Close the door and press the Start 
button.

Fuse 10 A

Dimensions (HxWxD)

- appliance 305 mm x 513 mm x 419 mm

- cooking compartment 208 mm x 328 mm x 369 mm

VDE approved yes

CE mark yes

This appliance is labelled in accordance with European 
Directive 2012/19/EU concerning used electrical and 
electronic appliances (waste electrical and electronic 
equipment - WEEE). The guideline determines the 
framework for the return and recycling of used 
appliances as applicable throughout the EU.
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Programme no. Weight range in kg

Defrost

P 01 Minced meat 0.20 - 1.00

P 02 Pieces of meat 0.20 - 2.00

P 03
Chicken, chicken 
pieces

0.40 - 1.80

P 04 Bread 0.20 - 1.00
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Cooking with the automatic programmes
With the 3 cooking programmes, you can cook rice, potatoes 
or vegetables.

Notes

■ Ovenware

The food must be cooked in microwaveable cookware with a 
lid. For rice, you should use a large, deep dish.

■ Preparing food

Weigh out the food. You need to know the weight to set the 
programme.

Rice: 
Do not use boil-in-the-bag rice. Add the required amount of 
water, as specified on the packaging. This is usually two or 
three times the quantity of rice.

Potatoes: 
For boiled potatoes, cut the fresh potatoes into small, even-
sized pieces. Add one tablespoon of water for each 100 g 
boiled potatoes, and a little salt.

Fresh vegetables: 
Weigh out the fresh, trimmed vegetables. Cut the vegetables 
into small, even-sized pieces. Add a tbsp water for each 
100 g vegetables.

■ Signal

While the programme is running, a signal sounds after some 
time. Stir the food.

■ Resting time

Once the programme has finished, stir the food again. You 
should leave it to stand for another 5 to 10 minutes until it 
reaches an even temperature. 

The cooking result will depend on the quality and consistency 
of the food.

Combiхcooking programme

Notes

■ Ovenware

Cook the food in ovenware which is not too big, and is heat 
resistant and microwaveable.

■ Preparing food

Take the food out of its packaging and weigh it. If it is not 
possible to enter the exact weight, you should round it up or 
down.

■ Resting time

Once the programme has finished, allow the food to rest for 
another 5 to 10 minutes so it reaches an even temperature.

Tested for you in our cooking studio

Here you will find a selection of recipes and the ideal settings 
for them. We show you which microwave power setting is best 
suited to your dish. There are also tips about ovenware and 
preparation methods.

Information regarding the tables

The following tables provide you with numerous options and 
settings for the microwave.

The times specified in the tables are only guidelines. They may 
vary according to the ovenware used, the quality, temperature 
and consistency of the food.

Time ranges are often specified in the tables. Set the shortest 
time first and then extend the time if necessary.

It may be that you have different quantities from those specified 
in the tables. A rule of thumb can be applied: 
Double the amount - almost twice the cooking time 
Half the amount - half the cooking time.

Always place the ovenware on the turntable.

Defrost

Notes

■ Place the frozen food in an open container on the turntable.

■ Delicate parts such as the legs and wings of chicken or fatty 
outer layers of roasts can be covered with small pieces of 
aluminium foil. The foil must not touch the oven walls. You 
can remove the foil half way through the defrosting time.

■ Liquid will be produced when defrosting meat or poultry. 
Drain off this liquid when turning meat and poultry and under 
no circumstances use it for other purposes or allow it to 
come into contact with other foods.

■ Turn or stir the food once or twice during the defrosting time. 
Large pieces of food should be turned several times.

■ Leave defrosted items to stand at room temperature for a 
further 10 to 20 minutes so that the temperature is even 
throughout. The giblets can be removed from poultry at this 
point. The meat can still be further prepared, even if it has a 
small frozen core.

Programme no. Weight range in kg

Cooking

P 05 Rice 0.05 - 0.2

P 06 Potatoes 0.15 - 1.0

P 07 Vegetables 0.15 - 1.0

Programme no. Weight range in kg

Combi-cooking programme

P 08
Bake, frozen, up to 
3 cm in height

0.4 - 0.9

Defrost Weight Microwave power setting in watts, 
cooking time in minutes

Notes

Whole pieces of meat (beef, veal or 
pork - on the bone or boned)

800 g 180 W, 15 mins + 90 W, 10-20 mins -

1 kg 180 W, 20 mins + 90 W, 15-25 mins

1.5 kg 180 W, 30 mins + 90 W, 20-30 mins

Meat in pieces or slices of beef, 
veal or pork

200 g 180 W, 2 mins + 90 W, 4-6 mins Separate any defrosted parts when 
turning

500 g 180 W, 5 mins + 90 W, 5-10 mins

800 g 180 W, 8 mins + 90 W, 10-15 mins
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Defrosting, heating up or cooking frozen food

Notes

■ Take ready meals out of the packaging. They will heat up 
more quickly and evenly in microwaveable ovenware. The 
different components of the meal may not require the same 
amount of time to heat up .

■ Food which lies flat will cook more quickly than food which is 
piled high. You should therefore distribute the food so that it 
is as flat as possible in the ovenware. Different foodstuffs 
should not be placed in layers on top of one another.

■ Always cover the food. If you do not have a suitable cover for 
your ovenware, use a plate or special microwave foil.

■ Stir or turn the food 2 or 3 times during cooking.

■ After heating, allow the food to stand for a further 2 to 
5 minutes so that it can achieve an even temperature.

■ Always use an oven cloth or oven gloves when removing 
plates from the oven.

■ This will help the food retain its own distinct taste, so it will 
require less seasoning.

Heating food

: Risk of scalding!

There is a possibility of delayed boiling when a liquid is heated. 
This means that the liquid reaches boiling temperature without 
the usual steam bubbles rising to the surface. Even if the 
container only moves a little, the hot liquid can suddenly boil 
over and spatter. When heating liquids, always place a spoon in 
the container. This will prevent delayed boiling.

Minced meat, mixed 200 g 90 W, 10 mins Freeze food flat if possible 
Turn several times, remove any 
defrosted meat

500 g 180 W, 5 mins + 90 W, 10-15 mins

800 g 180 W, 8 mins + 90 W, 10-20 mins

Poultry or poultry portions 600 g 180 W, 8 mins + 90 W, 10-15 mins -

1.2 kg 180 W, 15 mins + 90 W, 20-25 mins

Fish fillet, fish steak or slices 400 g 180 W, 5 mins + 90 W, 10-15 mins Separate any defrosted parts

Vegetables, e.g. peas 300 g 180 W, 10-15 mins -

Fruit, e.g. raspberries 300 g 180 W, 7а10 mins Stir carefully during defrosting and 
separate any defrosted parts

500 g 180 W, 8 mins + 90 W, 5-10 mins

Butter, defrosting 125 g 180 W, 1 min. + 90 W, 2-3 mins Remove all packaging

250 g 180 W, 1 min + 90 W, 3-4 mins

Loaf of bread 500 g 180 W, 6 mins + 90 W, 5-10 mins -

1 kg 180 W, 12 mins + 90 W, 10-20 mins

Cakes, dry, e.g. sponge cake 500 g 90 W, 10-15 mins Only for cakes without icing, cream or 
crème pâtissière, separate the pieces 
of cake

750 g 180 W, 5 mins + 90 W, 10-15 mins

Cakes, moist, e.g. fruit flan, cheese-
cake

500 g 180 W, 5 mins + 90 W, 15-20 mins Only for cakes without icing, cream or 
gelatine

750 g 180 W, 7 mins + 90 W, 15-20 mins

Defrost Weight Microwave power setting in watts, 
cooking time in minutes

Notes

Defrosting, heating up or cooking fro-
zen food

Weight Microwave power setting in 
watts, cooking time in minutes

Notes

Menu, plated meal, ready meal 
(2-3 components)

300-400 g 600 W, 10-15 mins -

Soup 400 g 600 W, 8-10 mins -

Stews 500 g 600 W, 10-13 mins -

Slices or pieces of meat in sauce, e.g. 
goulash

500 g 600 W, 12-17 mins Separate the pieces of meat when stir-
ring

Fish, e.g. fillet steaks 400 g 600 W, 10-15 mins Add water, lemon juice or wine as 
desired

Bakes, e.g. lasagne, cannelloni 450 g 600 W, 10а15 mins -

Side dishes, e.g. rice, pasta 250 g 600 W, 2-5 mins Add a little liquid

500 g 600 W, 8-10 mins

Vegetables, e.g. peas, broccoli, carrots 300 g 600 W, 8-10 mins Pour water into the dish so that it cov-
ers the base

600 g 600 W, 14-17 mins

Creamed spinach 450 g 600 W, 11-16 mins Cook without additional water
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Caution!

Metal а e.g. a spoon in a glass а must be kept at least 2 cm 
from the oven walls and the inside of the door. Sparks could 
irreparably damage the glass on the inside of the door.

Notes

■ Take ready meals out of the packaging. They will heat up 
more quickly and evenly in microwaveable ovenware. The 
different components of the meal may not require the same 
amount of time to heat up .

■ Always cover the food. If you do not have a suitable cover for 
your container, use a plate or special microwave foil.

■ Stir or turn the food several times during the heating time. 
Check the temperature.

■ After heating, allow the food to stand for a further 2 to 
5 minutes so that it can achieve an even temperature.

■ Always use an oven cloth or oven gloves when removing 
plates from the oven.

Cooking food

Notes

■ Food which lies flat will cook more quickly than food which is 
piled high. You should therefore distribute the food so that it 
is as flat as possible in the ovenware. Different foodstuffs 
should not be placed in layers on top of one another.

■ Cook the food in ovenware with a lid. If you do not have a 
suitable lid for your ovenware, use a plate or special 
microwave foil.

■ This will help the food retain its own distinct taste, so it will 
require less seasoning.

■ After cooking, allow the food to stand for a further 2 to 
5 minutes so that it can achieve an even temperature.

■ Always use an oven cloth or oven gloves when removing 
plates from the oven.

Heating food Weight Microwave power setting in 
watts, cooking time in min-
utes

Notes

Menu, plated meal, ready meal 
(2-3 components)

350-500 g 600 W, 10-15 mins -

Drinks 150 ml 900 W, 1-2 mins Place a spoon in the glass; do not overheat alco-
holic drinks; check during heating

300 ml 900 W, 3-3 mins

500 ml 900 W, 3-4 mins

Baby food, e.g. baby bottle 50 ml 360 W, approx. ½ min No teats or lids. Always shake well after heating. 
You must check the temperature

100 ml 360 W, approx. 1 min

200 ml 360 W, 1^ min

Soup 1 cup 200 g 600 W, 2-3 mins -

Soup, 2 cups 400 g 600 W, 4-5 mins -

Meat in sauce 500 g 600 W, 8-11 mins Separate the slices of meat

Stew 400 g 600 W, 6-8 mins -

800 g 600 W, 8-11 mins -

Vegetables, 1 portion 150 g 600 W, 2-3 mins add a little liquid

Vegetables, 2 portions 300 g 600 W, 3-5 mins

Cooking food Weight Microwave power setting in 
watts, cooking time in minutes

Notes

Meat loaf 750 g 600 W, 20-25 mins Cook uncovered

Whole chicken, fresh, no giblets 1.2 kg 600 W, 25-30 mins Turn halfway through the cooking time

Fresh vegetables 250 g 600 W, 5-10 mins Cut vegetables into pieces of equal size. 
Add 1 to 2 tbsp water per 100 g of vegetables. 
Stir during cooking

500 g 600 W, 10-15 mins

Potatoes 250 g 600 W, 8-10 mins Cut potatoes into pieces of equal size; 
Add 1 to 2 tbsp water for every 100 g. 
Stir during cooking

500 g 600 W, 11-14 mins

750 g 600 W, 15-22 mins

Rice 125 g 600 W, 5-7 mins + 
180 W, 12-15 mins

Add double the quantity of liquid.

250 g 600 W, 6-8 mins + 
180 W, 15-18 mins

Sweet foods, e.g. blancmange 
(instant)

500 ml 600 W, 6-8 mins Stir the custard pudding thoroughly 2 to 
3 times during cooking using an egg whisk.

Fruit, compote 500 g 600 W, 9-12 mins -
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Microwave tips

Condensation

Condensation may appear on the door window, interior walls 
and floor. This is normal. This does not affect how the 
microwave operates. Wipe away the condensation after 
cooking.

Tips for grilling

Notes

■ All the values given are guidelines and can vary depending 
on the properties of your food.

■ Always grill on the wire rack with the cooking compartment 
door closed and do not preheat.

■ Always place the wire rack on the turntable.

Combined grill and microwave

Notes

■ The combined operation is particularly suitable for cooking 
bakes and gratins.

■ Always place the dish on the turntable and do not cover the 
food.

■ Use a high-sided dish for roasting. This keeps the cooking 
compartment cleaner.

■ Use large flat ovenware for bakes and gratins. Food takes 
longer to cook in narrow, deep containers and browns more 
on top.

■ Check that your ovenware fits in the cooking compartment. It 
must not be too large, as the turntable must still be able to 
turn.

■ Always set the maximum cooking time. Check the food after 
the shorter time specified.

■ Leave the meat to rest for another 5 to 10 minutes before 
cutting it. This allows the meat juices to be distributed evenly 
so that they do not run out when the meat is cut.

■ Bakes and gratins should be left to cook in the appliance for 
a further 5 minutes after the appliance has been switched off.

You cannot find any information about the settings for the 
quantity of food you have prepared.

Increase or reduce the cooking times using the following rule of 
thumb:

Double the amount = almost double the cooking time

Half the amount = half the cooking time

The food has become too dry. Next time, set a shorter cooking time or select a lower microwave 
power setting. Cover the food and add more liquid.

When the time has elapsed, the food is not defrosted, hot or 
cooked.

Set a longer time. Large quantities and food which is piled high 
require longer times.

When the time has elapsed, the food is overheated at the 
edge but not done in the middle.

Stir it during the cooking time and next time, select a lower micro-
wave power setting and a longer cooking time.

After defrosting, the poultry or meat is defrosted on the out-
side but not defrosted in the middle.

Next time, select a lower microwave power setting. If you are 
defrosting a large quantity, turn it several times.

Quantity Accessories Cooking time in minutes

Bread for toasting (pre-toasting) 2 to 4 slices Wire rack 1st side: approx. 2 to 4 
2nd side: approx. 2 to 4

Toast with topping 2 to 6 slices Wire rack Depending on topping: 7 to 10

Soup with toppings, 
e.g. onion soup

2 to 4 cups Turntable approx. 15 to 20

Weight Accesso-
ries

Microwave power set-
ting in watts

Cooking time 
in minutes

Notes

Joint of pork, 
e.g. neck of pork

approx.750 g Turntable 360 W + ( 40-50 mins Turn 1 to 2 times.

Meat loaf 
max. 7 cm deep

approx.750 g Turntable 360 W + ( 25-35 mins Maximum of 6 cm in height.

Chicken portions, small, 
e.g. chicken thighs or wings

approx. 800 g Ovenware 
on the wire 
grill

360 W + ( 30-40 mins Place with the skin side up. Do 
not turn.

Frozen marinated chicken 
wings

approx. 800 g Ovenware 
on the wire 
grill

360 W + ( 15-25 mins Do not turn.

Pasta bake 
(using pre-cooked ingredi-
ents)

approx.1000 g Turntable 360 W + ( 25-35 mins Sprinkle with cheese. Maxi-
mum of 5 cm in height

Potato gratin 
(using raw potatoes)

approx.1000 g Turntable 360 W + ( 30-40 mins Maximum of 4 cm in height

Fish, scalloped approx.400 g Turntable 360 W + ( 20-25 mins Defrost frozen fish before cook-
ing.

Quark bake approx.1000 g Turntable 360 W + ( 30-35 mins Maximum of 5 cm in height

Vegetable kebab 4-5 pieces Wire rack 180 W + ( 15-20 mins Use wooden skewers.
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Test dishes in accordance with EN 60705

The quality and correct operation of microwave appliances are 
tested by testing institutes using these dishes.

In accordance with EN 60705, IEC 60705, ǇǒǕǖ ǔ ǐЭǎ 
60705, DIN 44547 and EN 60350 (2009)

Cooking and defrosting with the microwave

Microwave cooking

Microwave defrosting

Combined microwave cooking

Fish kebabs 4-5 pieces Wire rack 180 W + ( 10-15 mins Use wooden skewers.

Bacon rashers approx. 8 rash-
ers

Wire rack 180 W + ( 10-15 mins

Weight Accesso-
ries

Microwave power set-
ting in watts

Cooking time 
in minutes

Notes

Dish Microwave power setting in watts, cooking 
time in minutes

Note

Egg wash, 750 g 360 W, 12-17 mins+ 90 W, 20-25 mins Pyrex dish, 20 x 25 cm on the turntable.

Sponge 600 W, 8-10 mins Place a pyrex dish with a diameter of 22 cm on the turnta-
ble.

Meat loaf 600 W, 20-25 mins Place the pyrex dish on the turntable.

Dish Microwave power setting in watts, cooking 
time in minutes

Note

Meat 180 W, 5-7 mins+ 90 W, 10-15 mins Place a pyrex dish with a diameter of 22 cm on the turnta-
ble.

Dish Microwave power setting in watts, cooking 
time in minutes

Note

Potato gratin ( grill + 360 W, 35-40 mins Place a pyrex dish with a diameter of 22 cm on the turnta-
ble.
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	î Оглавление[ru] Правила пользования
	: Важные правила техники безопасности
	Внимательно прочитайте данное руководство. Оно поможет вам научиться правильно и безопасно пользоваться прибором. Сохраняйте руководс...
	Распакуйте и осмотрите прибор. Не подключайте прибор, если он был поврежден во время транспортировки.
	Подключение прибора без штепсельной вилки должен производить только квалифицированный специалист. Повреждения из-за неправильного по...
	Этот прибор предназначен только для домашнего использования. Используйте прибор только для приготовления блюд и напитков. Следите за п...
	Дети до 8 лет, лица с ограниченными физическими, умственными и психическими возможностями, а также лица, не обладающие достаточными знан...
	Детям не разрешается играть с прибором. Очистка и обслуживание прибора не должны производиться детьми, это допустимо, только если они ст...
	Не допускайте детей младше 8 лет к прибору и его сетевому проводу.
	Опасность возгорания!
	■ Сложенные в рабочей камере легковоспламеняющиеся предметы могут загореться. Не храните в рабочей камере легковоспламеняющиеся пред...
	Опасность возгорания!
	■ Прибор становится очень горячим. Не кладите на прибор посторонние предметы.

	Опасность возгорания!
	■ Прибор становится очень горячим. Соблюдайте указания по минимальному расстоянию над прибором: см. главу«Установка и подключение». Пр...

	Опасность возгорания!
	■ Использование прибора не по назначению опасно и может привести к поломке. Не допускается сушка продуктов или одежды, нагревание домаш...

	Опасность возгорания!
	■ Продукты могут воспламениться. Никогда не разогревайте продукты питания в термостатической упаковке. Разогревать продукты в контейн...

	Опасность возгорания!
	■ Масло для приготовления пищи может загореться. Никогда не разогревайте растительное масло в микроволновом режиме.


	Опасность взрыва!
	Жидкости или другие продукты питания в плотно закрытой посуде могут взорваться. Никогда не разогревайте жидкости или другие продукты п...

	Высокая опасность для здоровья!
	■ Недостаточная очистка может привести к повреждению поверхности. Возможен выход энергии микроволн наружу. Очищайте прибор своевремен...
	Высокая опасность для здоровья!
	■ Через повреждённую дверцу рабочей камеры или её уплотнитель может выходить энергия микроволн. Не используйте прибор, если повреждены...

	Высокая опасность для здоровья!
	■ У приборов без защитного корпуса энергия микроволн может выходить наружу. Никогда не снимайте защитный корпус. Для осуществления про...


	Опасность удара током!
	■ При неквалифицированном ремонте прибор может стать источником опасности. Любые ремонтные работы и замена проводов и труб должны выпо...
	Опасность удара током!
	■ При сильном нагреве прибора изоляция кабеля может расплавиться. Следите за тем, чтобы кабель не соприкасался с горячими частями элект...

	Опасность удара током!
	■ Проникающая влага может привести к удару электрическим током. Не используйте очиститель высокого давления или пароструйные очистите...

	Опасность удара током!
	■ Проникшая в прибор влага может стать причиной удара током. Не пользуйтесь прибором при слишком высокой температуре или влажности. Исп...

	Опасность удара током!
	■ Неисправный прибор может быть причиной поражения током. Никогда не включайте неисправный прибор. Выньте из розетки вилку сетевого пр...

	Опасность удара током!
	■ Прибор работает под высоким напряжением. Никогда не вскрывайте корпус прибора.


	Опасность ожога!
	■ Принадлежности или посуда очень горячие. Чтобы извлечь горячую посуду или принадлежности из рабочей камеры, всегда используйте прихв...
	Опасность ожога!
	■ Пары спирта в горячей рабочей камере могут вспыхнуть. Запрещается готовить блюда, в которых используются напитки с высоким содержани...

	Опасность ожога!
	■ Продукты с твёрдой кожурой или шкуркой могут «взорваться» во время и после нагревания. Нельзя варить яйца в скорлупе и разогревать ва...

	Опасность ожога!
	■ Детское питание прогревается не равномерно. Не разогревайте детское питание в закрытой посуде. Всегда снимайте крышку или соску. Посл...

	Опасность ожога!
	■ Разогретые блюда отдают тепло. Посуда может сильно нагреваться. Чтобы извлечь посуду и принадлежности из рабочей камеры, всегда испол...

	Опасность ожога!
	■ Герметично запаянная упаковка при нагревании может лопнуть. Всегда соблюдайте указания на упаковке. Чтобы извлечь блюда из рабочей к...

	Опасность ожога!
	■ Прибор становится очень горячим. Не прикасайтесь к горячим внутренним поверхностям прибора или нагревательным элементам. Всегда дав...


	Опасность ошпаривания!
	■ Из открытой дверцы прибора может вырваться горячий пар. Осторожно откройте дверцу прибора. Не позволяйте детям подходить близко к гор...
	Опасность ошпаривания!
	■ При нагревании жидкости возможна задержка закипания. В этом случае температура закипания достигается без образования в жидкости хар...


	Опасность травмирования!
	■ Поцарапанное стекло дверцы прибора может треснуть. Не используйте скребки для стекла, а также едкие и абразивные чистящие средства.
	Опасность травмирования!
	■ Неподходящая посуда может лопнуть. В ручках и крышках фарфоровой и керамической посуды могут быть мелкие дырочки, за которыми находят...

	Причины повреждений
	Внимание!
	■ Сильное загрязнение уплотнителей
	■ Режим микроволн при пустом приборе
	■ Попкорн в микроволновой печи



	Установка и подключение
	Панель управления
	Поворотный переключатель
	Виды нагрева
	Микроволны
	Мощность микроволн

	Гриль (
	Гриль в комбинации с микроволнами

	Принадлежности
	Как следует вставлять вращающуюся подставку:
	1. Положите роликовое кольцо a в углубление на дне рабочей камеры.
	2. Вращающуюся подставку b зафиксируйте в приводном механизме c, расположенном в центре на дне рабочей камеры.
	Указание

	Решётка
	Указание




	Перед первым использованием
	Установка времени суток
	1. Нажмите кнопку 0.
	2. Установите время суток поворотным переключателем.
	3. Повторно нажмите кнопку 0.
	Отключение индикации времени суток
	Повторная настройка времени суток
	Изменение времени суток, например, при переходе с летнего на зимнее время

	Нагрев рабочей камеры
	1. Нажмите кнопку гриля (.
	2. Нажмите кнопку Start.




	Микроволны
	Указание
	1. Нажмите кнопку 900 Вт
	2. Установите 1:30 мин поворотным переключателем.
	3. Нажмите кнопку Start.


	Указания по выбору посуды
	Рекомендуемая посуда
	Неподходящая посуда
	Внимание!

	Проверка посуды
	1. поставьте пустую посуду на ½-1 минуту в прибор при максимальной мощности.
	2. Во время приготовления проверяйте температуру.


	Мощность микроволн
	Указание

	Установка мощности микроволн
	1. Выберите желаемую мощность микроволн.
	2. Установите время приготовления поворотным переключателем.
	3. Нажмите кнопку Start.

	По истечении времени приготовления
	Изменение времени выполнения
	Остановка
	Отмена режима
	Указание


	Охлаждающий вентилятор
	Указания


	Приготовление на гриле
	Установка режима приготовления на гриле
	1. Нажмите кнопку гриля (.
	2. Установите время приготовления поворотным переключателем.
	3. Нажмите кнопку Start.
	По истечении времени приготовления
	Изменение времени выполнения
	Остановка
	Корректировка
	Отмена установок



	Микроволны в комбинации с грилем
	Установка микроволн и гриля
	1. Выберите желаемую мощность микроволн.
	2. Нажмите кнопку гриля (.
	3. Установите время приготовления поворотным переключателем.
	4. Нажмите кнопку Start.


	По истечении времени приготовления
	Изменение времени выполнения
	Остановка
	Отмена режима
	Указание



	Память
	Ввод в память
	Пример: 360 Вт, 25 минут.
	1. Нажмите кнопку i.
	2. Выберите желаемую мощность микроволн.
	3. Установите время приготовления поворотным переключателем.
	4. Подтвердите кнопкой i.
	Указания

	Запуск программ из памяти
	1. Нажмите кнопку i.
	2. Нажмите кнопку Start.
	По истечении времени приготовления
	Остановка
	Отмена установок




	Изменение длительности сигнала
	Уход и очистка
	: Опасность короткого замыкания!
	: Опасность ожога!
	: Опасность удара током!
	Не используйте

	Чистящие средства
	Внимание!


	Таблица неисправностей
	: Опасность удара током!
	Что делать при неисправности?

	Сервисная служба
	Номер E и номер FD
	Технические характеристики
	Правильная утилизация упаковки


	Программы автоматического приготовления
	Указание
	Настройка программы
	1. Нажимайте кнопку g, пока не появится нужный номер программы.
	2. Нажмите кнопку 1.
	На дисплее появляется «P» и предлагаемый вес.
	3. Установите нужный вес блюда поворотным переключателем.
	4. Нажмите кнопку Start.


	По истечении времени приготовления
	Корректировка
	Остановка
	Отмена режима
	Указания


	Размораживание с помощью программ автоматического приготовления
	Указания

	Доведение до готовности с помощью программ автоматического приготовления
	Указания

	Комбинированная программа приготовления
	Указания


	Протестировано для вас в нашей кухне-студии
	Указания к таблицам
	Размораживание
	Указания

	Размораживание, разогревание или доведение замороженных полуфабрикатов до готовности
	Указания

	Разогревание блюд
	: Опасность ошпаривания!
	Внимание!
	Указания


	Приготовление блюд
	Указания


	Рекомендации по использованию микроволновой печи
	Конденсат
	Рекомендации по приготовлению на гриле
	Указания

	Гриль в комбинации с микроволнами
	Указания



	Контрольные блюда в соответствии с EN 60705
	Доведение до готовности и размораживание с помощью микроволн
	Приготовление с микроволнами
	Размораживание с микроволнами
	Приготовление с микроволнами в комбинации с другим режимом
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	: Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual for future use or for subsequent owners.
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under warranty.
	This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance must be supervised during operation. Only use this appliance indoors.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsi...
	Children must not play with the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old and are being supervised.
	Keep children below the age of 8 years old at a safe distance from the appliance and power cable.
	Risk of fire!
	■ Combustible items stored in the cooking compartment may catch fire. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the mains or switch ...
	Risk of fire!
	■ The appliance becomes very hot. Never use the top of the appliance as a work top or storage area.

	Risk of fire!
	■ The appliance becomes very hot. Pay attention to the information in the section Installation and connection regarding minimum clearances for the appliance. The appliance must not be installed in a fitted unit.

	Risk of fire!
	■ Using the appliance for anything other than its intended purpose is dangerous and may cause damage. The following is not permitted: drying out food or clothing, heating slippers, grain or cereal pillows, sponges, damp cleaning cloths or similar. ...

	Risk of fire!
	■ Food may catch fire. Never heat food in heat-retaining packages. Do not leave food heating unattended in containers made of plastic, paper or other combustible materials. Do not select a microwave power or time setting that is higher than necessa...

	Risk of fire!
	■ Cooking oil may catch fire. Never use the microwave to heat cooking oil on its own.


	Risk of explosion!
	Liquids and other food may explode when in containers that have been tightly sealed. Never heat liquids or other food in containers that have been tightly sealed.

	Risk of serious damage to health!
	■ The surface of the appliance may become damaged if it is not cleaned properly. Microwave energy may escape. Clean the appliance on a regular basis, and remove any food residue immediately. Always keep the cooking compartment, door seal, door and ...
	Risk of serious damage to health!
	■ Microwave energy may escape if the cooking compartment door or the door seal is damaged. Never use the appliance if the cooking compartment door or the door seal is damaged. Contact the after- sales service.

	Risk of serious damage to health!
	■ Microwave energy will escape from appliances that do not have any casing. Never remove the casing. For any maintenance or repair work, contact the after-sales service.


	Risk of electric shock!
	■ Incorrect repairs are dangerous. Repairs may only be carried out and damaged power cables replaced by one of our trained after-sales technicians. If the appliance is defective, unplug the appliance from the mains or switch off the circuit breaker...
	Risk of electric shock!
	■ The cable insulation on electrical appliances may melt when touching hot parts of the appliance. Never bring electrical appliance cables into contact with hot parts of the appliance.

	Risk of electric shock!
	■ Penetrating moisture may cause an electric shock. Do not use any high- pressure cleaners or steam cleaners.

	Risk of electric shock!
	■ Penetrating moisture may cause electric shock. Never subject the appliance to intense heat or humidity. Only use this appliance indoors.

	Risk of electric shock!
	■ A defective appliance may cause electric shock. Never switch on a defective appliance. Unplug the appliance from the mains or switch off the circuit breaker in the fuse box. Contact the after-sales service.

	Risk of electric shock!
	■ The appliance is a high-voltage appliance. Never remove the casing.


	Risk of burns!
	■ Accessories and ovenware become very hot. Always use oven gloves to remove accessories or ovenware from the cooking compartment.
	Risk of burns!
	■ Alcoholic vapours may catch fire in the hot cooking compartment. Never prepare food containing large quantities of drinks with a high alcohol content. Only use small quantities of drinks with a high alcohol content. Open the appliance door with care

	Risk of burns!
	■ Foods with peel or skin may burst or explode during, or even after, heating. Never cook eggs in their shells or reheat hard-boiled eggs. Never cook shellfish or crustaceans. Always prick the yolk when baking or poaching eggs. The skin of foods th...

	Risk of burns!
	■ Heat is not distributed evenly through baby food. Never heat baby food in closed containers. Always remove the lid or teat. Stir or shake well after the food has been heated. Check the temperature of the food before it is given to the child.

	Risk of burns!
	■ Heated food gives off heat. The ovenware may become hot. Always use oven gloves to remove ovenware or accessories from the cooking compartment.

	Risk of burns!
	■ Airtight packaging may burst when food is heated. Always observe the instructions on the packaging. Always use oven gloves to remove dishes from the cooking compartment.

	Risk of burns!
	■ The appliance becomes very hot. Never touch the interior surfaces of the cooking compartment or the heating elements. Always allow the appliance to cool down. Keep children at a safe distance.


	Risk of scalding!
	■ When you open the appliance door, hot steam may escape. Open the appliance door with care. Keep children at a safe distance.
	Risk of scalding!
	■ There is a possibility of delayed boiling when a liquid is heated. This means that the liquid reaches boiling temperature without the usual steam bubbles rising to the surface. Even if the container only vibrates a little, the hot liquid may sudd...


	Risk of injury!
	■ Scratched glass in the appliance door may develop into a crack. Do not use a glass scraper, sharp or abrasive cleaning aids or detergents.
	Risk of injury!
	■ Unsuitable ovenware may crack. Porcelain or ceramic ovenware can have small perforations in the handles or lids. These perforations conceal a cavity below. Any moisture that penetrates this cavity could cause the ovenware to crack. Only use micro...

	Causes of damage
	Caution!
	■ Heavily soiled seal
	■ Operating the microwave without food
	■ Microwave popcorn



	Installation and connection
	The control panel
	Rotary selector
	Types of heating
	Microwaves
	Microwave power settings

	Grill (
	Combined grill and microwave

	Accessories
	How to fit the turntable:
	1. Place the turntable ring a in the recess in the cooking compartment.
	2. Let the turntable b slot in place in the drive c in the centre of the cooking compartment floor.

	Note
	Wire rack
	Note



	Before using the appliance for the first time
	Setting the clock
	1. Press the 0 button.
	2. Set the clock using the rotary selector.
	3. Press the 0 button again.
	Hiding the clock
	Resetting the clock
	Change the clock, e.g. from summer to winter time

	Heating up the cooking compartment
	1. Press the ( grill button.
	2. Press the Start button.




	The microwave
	Note
	1. Press 900 W.
	2. Set 1:30 minutes using the rotary knob.
	3. Press the Start button.


	Notes regarding ovenware
	Suitable ovenware
	Unsuitable ovenware
	Caution!
	Ovenware test
	1. Heat the empty ovenware at maximum power for ½ to 1 minute.
	2. Check the temperature occasionally during that time.


	Microwave power settings
	Note

	Setting the microwave
	1. Press the required microwave power setting.
	2. Set a cooking time using the rotary selector.
	3. Press the Start button.

	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Cancelling operation
	Note

	Cooling fan
	Notes


	Grilling
	Setting the grill
	1. Press the ( grill button.
	2. Set the cooking time using the rotary selector.
	3. Press the Start button.
	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Correction
	Cancelling the setting



	Combined microwave and grill
	Setting the microwave and grill
	1. Press the required microwave power setting.
	2. Press the ( grill button.
	3. Set the cooking time using the rotary selector.
	4. Press the Start button.


	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Cancelling operation
	Note


	Memory
	Saving memory settings
	Example: 360 W, 25 minutes
	1. Press the i button.
	2. Press the required microwave power setting.
	3. Set the cooking time using the rotary selector.
	4. Confirm by pressing the i button.

	Notes
	Starting the memory
	1. Press the i button.
	2. Press the Start button.
	The cooking time has elapsed
	Pausing
	Cancelling the setting




	Changing the signal duration
	Care and cleaning
	: Risk of short circuit!
	: Risk of burns!
	: Risk of electric shock!
	Do not use

	Cleaning agents
	Caution!


	Malfunction table
	: Risk of electric shock!
	Troubleshooting

	After-sales service
	E number and FD number
	To book an engineer visit and product advice
	Technical data
	Environmentally-friendly disposal


	Automatic programmes
	Note
	Setting a programme
	1. Press the g button repeatedly until the required programme number appears.
	2. Press the 1 button.
	"P" and a default weight appear in the display.
	3. Turn the rotary selector to specify the weight of the dish.
	4. Press the Start button.


	The cooking time has elapsed
	Correction
	Pausing
	Cancelling operation
	Notes

	Defrosting using the automatic programmes
	Notes

	Cooking with the automatic programmes
	Notes

	Combi­cooking programme
	Notes


	Tested for you in our cooking studio
	Information regarding the tables
	Defrost
	Notes

	Defrosting, heating up or cooking frozen food
	Notes

	Heating food
	: Risk of scalding!
	Caution!
	Notes

	Cooking food
	Notes


	Microwave tips
	Condensation
	Tips for grilling
	Notes

	Combined grill and microwave
	Notes



	Test dishes in accordance with EN 60705
	Cooking and defrosting with the microwave
	Microwave cooking
	Microwave defrosting
	Combined microwave cooking





