ENGLISH

MAGIC DRYER MODEL: VMD-1
Dear customer!

We highly appreciate you choosing VES Electric home appliances.
From our side we guarantee excellent quality, perfect functioning
and safety of your appliance upon keeping to all the rules of
home exploitation. Before using the appliance, please, read care-
fully attached instruction.

CAUTION

e IT IS IMPERATIVE THAT A HEAT RESISTANT SURFACE SUCH
AS CERAMIC TILE, THICK CHOPPING BOARD MUST BE PLACED
BENEATH THE APPLIANCE DURING THE OPERATION TO AVOID
FIRE.

e ATTENTION! Do not run the appliance for more than 40 hours in
one single use. After 40 hours, turn to «BblKJl» position, unplug and
allow to cool down for at least 2 hours before operating again.

* home use only. Do not use for industrial and commercial purposes.

* before the first connecting of the appliance check that voltage
indicated on the rating label corresponds the mains voltage in your
home.

* do not use outdoors.

* never let the cord hang over the edge of the table or touch any
hot surfaces.

e during the operation the appliance must be placed on hard and level
surface.

* never put cloth, towel etc. on the appliance during the operation.

* always remove the plug from the power supply after using the
appliance.

* never leave the appliance unattended when it is switched on. Keep
away from children.

* do not place appliance or parts near an open flame, cooking or
other heating appliance.

* do not operate the appliance with a damaged cord, plug or after the
appliance malfunctions had been dropped or damaged in any manner.
¢ do not use the appliance with wet hands.

* do not operate near gas spray cans.

e do not pour water or other liquids into the appliance.
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* never use the appliance with the extension cord.

¢ do not immerse unit in to water or any other liquid and do not use
near basins, sink etc. If, however, the appliance was immersed into
water, pull the plug out of the power supply immediately.

 repair the device only by qualified persons. Do not repair the
appliance by yourself.

e for repairs or accessories, contact an authorized service center.

* always unplug the appliance before cleaning.

* while using the appliance, please, observe the safety precautions.
* incorrect operation and improper handing can lead to malfunction of
the appliance and injuries to the user.

MAINTENANCE

ATTENTION! Before first usage of the appliance, thoroughly wash
the trays and top lid of the appliance, according to the "CLEANING"
section.

1. Load your food on the trays.

Remember that hot air, which drying the food, must freely circulate
in the appliance. So do not overload the trays and never overlap the
food.

Note: always start to load the food from the top tray to down one.
2. Put the top lid on the trays, plug in the appliance and turn on the
appliance (press the power switcher to «BKJ1» position) - the pilot light
will light up with red color.

Dry for the period of time suggested in the corresponding section.
Note: make sure that the top lid is always in place when operating
the appliance. If you don't have time for drying all the food in one
day, you can dry them in next day. In this case, you should storage
undried food in food container/polyethylene bag in freezer.

3. After finishing operation, turn off the appliance (press the power
switcher to the «BbIKJ1» position). Allow the food to cool. Store the
food items in polyethylene bags or food containers and place in the
refrigerator. (for more information see "STORAGE" section).

4. Unplug the unit.

Note: It is recommended to stack all 5 trays, whether you have food
on them or not.
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Name Preparation Dryness test Time, hours
(approx.)
Nectarines Cut in half, dry pliable 8-26
with skin side
down. Pit when
50% dry
Orange Rind Peel in long brittle 8-16
strips
Peaches Pit when 50% pliable 10-34
dry. Halve or
quarter with cut
side up
Pears Peel and slice pliable 8-30
Strawberries Cut into 3/8- no moisture 8-26
inch slices,
other berries
whole
ote: time and methods of fruit pretreatment, showed In the table

above, have fact-finding character. Customer preferences of fruit drying
might not be the same as shown in the table above.

PRETREATMENT OF VEGETABLES

1. Blanching is a hot steam, boiling water or oil treatment for conserva-
tion (drying). It is recommended for green beans, cauliflower, broccoli,
asparagus and potatoes. Since these vegetables are often used in first
and second courses, blanching will keep their natural color.

How to blanch: place prepared vegetables in a pot of boiling water
for 3 - 5 minutes only. Strain and pat dry and place vegetables in
the magic dryer.

2. Placing vegetables in lemon juice for approximately 2 minutes
will add a hint of lemon flavor to such vegetables as green beans,
asparagus, etc.

Note: above tips are recommended but not imperative.

ENGLISH
Examples:

1) one tray of food is stacked in the top position with 4 empty trays
stacked below. Make sure that the top lid is in the place.

2) two trays of food are stacked in the top and «second from top»
position with 3 empty trays below. Make sure that the top lid is in

place. Top lid

| 5 adjustable
removable trays

Main body Power switcher

Adjustable heigth trays

_° High L o R——

position 2.5 cm
MNormal

© ooh [TTT N7 Ilwesem

The adjustable removable trays might be adjusted to 2 heights - nor-
mal and high. Normal height is necessary for products with thickness
up to 1,25 cm, and high height - up to 2,5 cm (see the picture above).
To set high height, lift tray as to make cog of one tray matches to
the cog of another tray (picture 1). To set normal height, rotate tray
clockwise/counter clockwise as to make the cogs be on one level
(picture 2).
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Vegetables pretreatment table.

Name Preparation Dryness test Time, hours

(approx.)

Artichokes Cut into 1/3-
inch strips. Boil
about 10 min-

utes

brittle 6-14

Cut into 1-inch
pieces.

Asparagus brittle

Cut and steam brittle
blanch until

translucent

Beans

Beets Blanch, brittle 8-26
remove
and

Slice

cool,
tops
roots.

Brussels 8-30

sprouts

Cut sprouts
from stalk Cut
in half length-
wise

crispy

Trim and cut. brittle 6-20
Steam tender,
About 3 to 5

min.

Broccoli

Trim and cut 6-14
into 1/8-inch
strips. Cut core
into 1/4-inch

strips

Cabbage leathery

Steam until ten-
der. Shred or
cut into slices

Carrots eathery

ENGLISH

PRETREATMENT OF FRUIT

Pretreatment of fruit helps to save natural color, taste and flavour.
Here are few useful tips how to properly prepare fruit for drying:
Take 1/4 cup juice (natural will be prefered). Keep in mind, that juice
must be matched to preparing fruit. E.g. apple juice must be added
when you dry the apples.

Add 2 cups water to juice and dip pretreated fruit (see "Fruit pretreat-
ment table") for approximately 2 minutes in prepared liquid.

Fruit pretreatment table.

Name Preparation Dryness test Time, hours
(approx.)

Apples Pare, core and pliable 5-6
cut slices or
rings

Artichokes Cut into 1/8- brittle 5-13
inch strips

Apricots cut in halves pliable 12-38
or in slices,
remove pit

Bananas Peel and cut crisp 8-38
into 3-4 mm
slices

Cherries Pitting is option- leathery 8-34
al, or pit when
50% dry

Cranberries Chop or leave pliable 6-26
whole

Dates Pit and slice leathery 6-26

Figs Slice leathery 6-26

Grapes Leave whole pliable 8-38
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POULTRY

All poultry must be cooked before drying. Steaming or roasting are
the best methods.

Dry approximately 2-8 hours or until all
removed.

moisture has been

FISH

It is recommended to steam the fish before dehydrating or to bake it
(pre-heat your conventional oven to 200°C and bake for 20 minutes
or until fish is flaky).

Dry approximately 2-8 hours or until all
removed.

moisture has been

MEAT/GAME

Cook (roast or steam), cut into small cubes and place in the appli-
ance.

Dry approximately 2-8 hours or until all
removed.

moisture has been

VERDURE

The verdure should be sorted out. Roughed and yellowed pieces must
be removed. Then wash the verdure out. Tie prepared verdure in a
bun and place in the appliance. Drying time will vary depending upon
size and type of verdure.

Dry for approximately 2-6 hours.

HERBS

Rinse and shake off excess water. Remove dead or discolored leaves.
You should leave herbs on the stem and remove when drying has
been completed. Spread herbs loosely on tray. Drying times will vary
according to size and type.

Dry for approximately 2-6 hours.

BREAD
Slice bread (without crust) to small pieces. Spread bread pieces

loosely on tray.
Dry for approximately 30 minutes - 2 hours.
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Name Preparation Dryness test Time, hours
(approx.)
Cauliflower Steam blanch leathery 6-16
until tender.
Trim and cut
Celery Cut stalks into brittle 6-14
1/4-inch slices
Chives Chop brittle 6-10
Cucumber Pare and cut leathery 6-18
into  1/2-inch
slices
Eggplant/ Trim and slice brittle 6-18
Squash 1/4-inch to 1/2-
inch thick
Garlic Remove skin brittle 6-16
from clove and
slice
Hot peppers Dry whole leathery 8-14
Mushrooms Slice, chop, or leathery 6-14
dry whole
Onions Slice thinly or brittle 8-14
chop
Peas Blanch for 3 to brittle 8-14
5 minutes
Peppers Cut into 1/4- brittle 4-14
inch strips or
rings. Remove
seeds
Potatoes Slice, dice or brittle 6-18
cut. Steam
blanch 8 to 10
min.
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NUTS

Shell and rinse with hot water. Spread in trays. Allow nuts to cool
before storing. Nuts contain a lot of oil and the oil could cause the
nuts to become rancid, so you should freeze them to guarantee fresh-
ness. When ready to use the nuts, bring them to room temperature.
Dry for approximately 18-26 hours.

DRIED FOOD REHYDRATING

There are several ways of rehydrating dried food:

- the quantity of liquid is 1 cup for each cup of dehydrated food (lig-
uids can be filtered water, fruit or vegetable juices or broth).

- fruit and vegetables can be placed in food cantainer with cold water
for 2-6 hours in the refrigerator (room temperature can create an
environment for harmful bacteria to grow).

- fruit and vegetables can be immersed in boiling water for 5-10
minutes.

- food like dried meats can be rehydrated while cooking in soups.

- steaming will prevent the loss of nutrients. Place the dried food in a
food steamer and allow 5-35 minutes depending on the size of food.
- place dried food in a microwavable food container with liquid - 200
ml liquid (liquids can be filtered water, fruit or vegetable juices or broth)
must be correspond to 100 g of food. Place food container in micro-
wave oven. Set timer 2 minutes and high temperature. Repeat process
for 2 minutes each time until desired consistency is reached.

Note: Do not add seasonings, especially salt or sugar, before or dur-
ing this process because they may change the flavor of the food and
slow the process. You may add them afterwards.

DRYING TIPS

We bring to your attention a few useful tips, that help you to dry food
in the best way. Also it will increase your cooking skills. Drying time of
fruit pretreatment, showed in the table above, has fact-finding character
and will be varied according to the following factors:

1) thickness of pieces or slices.

2) number of trays with food being dried.

3) volume of food being dried.

4) moisture or humidity in your environment.

5) your preferences of drying for each type of dried food.
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Name Preparation Dryness test Time, hours
(approx.)
Rhubarb Remove outer no moisture 8-38
skin and cut
into 1/8-inch
lengths
Spinach Steam blanch brittle 6-16
until wilted
Tomatoes Remove skin. leathery 8-24
Cut in halves
or slices
Zucchini Slice into 1/4- brittle 6-18
inch pieces
ote: time and methods of vegetables pretreatment, showed In the

table above, have fact-finding character. Customer preferences of veg-
etables drying might not be the same as shown in the table above.

PRETREATMENT OF MEAT, FISH, POULTRY AND GAME
Pretreatment of meat, fish, poultry and game is imperative to use and
necessary for customer's health saving. For effective drying use only
very lean meats (without fat).

It is recommended to marinate meat before drying to keep natural
flavor to the meat and also to tenderize it. The marinade should
contain salt, which helps extract water from the meat and also helps
preserve it.

Standard marinade:

1/2 cup soy sauce

1 clove garlic, mashed

2 table spoons of brown sugar

2 table spoons of ketchup

1/2 cup Worcestershire sauce

1-1/4 tea spoon of salt

1/2 tea spoon of onion powder

1/2 tea spoon of pepper

Mix all ingredients well
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VEGETABLE RECIPES

1. VEGETABLE SOUP
Ingredients:

480 ml (2 cups) boiling water
120 g cup dried onion

480 g mixed dried vegetables (any eatable vegetables)
1 clove garlic, minced

120 g cup dried celery

1/2 tea spoon dried basil

35 g chopped tomatoes

1/2 tea spoon dried thyme
720 ml vegetable broth

3 table spoon butter

180 g barley

1 table spoon dried parsley
Salt and pepper to taste

1) mix vegetables, dried onion, dried basil and pour boiling water. Set
aside for 30 minutes.

2) mix vegetable broth, tomatoes. Heat up on the electric oven.

3) mix all, add remained ingredients and mix again.

2. VEGETABLE PUREE FOR BABY

Ingredients:

80 g powdered dried vegetables (use only well-dried vegetables)
120-240 ml warm filtered water or warm milk

Pour warm filtered water or warm milk on the powered dried vegetables
and set aside for 20 minutes. Mix in blender or in food processor
until smooth.

3. INSTANT VEGETARIAN SOUP

Mix together any combination of your favorite dried vegetables. Add
dried noodles or dry rice. Pour 2 cups of dried «mix» into 2 cups
(480 ml) of boiling water or vegetable broth. Cover and simmer until
tender. Add seasonings to taste.

SAVE THIS INSTRUCTION
14 15
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It is recommended to: RECIPES
* check your food every hour for doneness.
* rotate and/or re-stack your trays if you notice uneven drying. FRUIT RECIPES
* label food with contents dried, date and weight before drying. It will 1. CITRUS CREAM CHEESE FILLING
also be helpful to note the drying time for future reference. Ingredients:
* spray trays with non-stick cooking spray before placing food on them 240 g softened cream cheese
to allow for easier removal of food. 60 g sugar or 60 ml honey
* check all food for spoiling and mechanical damage. 1 table spoon dried powdered citrus fruit
* pretreated food will give the best effect in drying. 240 g dried raisins or chopped nuts
» correct food storage after drying also will help to keep food in good
quality and save the nutrients (see "STORAGE" section). Mix all the ingredients. Delicious over pancakes, waffles or on toast.
STORAGE 2. "FRUIT TRAIL"
* wait until food is cool before storing. Ingredients:
» food can be kept longer if stored in a cool, dry and dark place. 120 g cup dried cantaloupe
* remove all the air you possibly can from the storage container and 120 g dried banana slices
close tightly. 120 g shredded coconut
* optimal storage temperature is 15°C or lower. 120 g raisins
* never store food directly in a metal container. 80 g chopped dried dates
¢ avoid containers that «breathe» or have a weak seal. 240 g mixed nuts (optional)
* check the contents of your dried food for moisture during the weeks 60 g dried apricots, peaches or pears
following dehydration. If there is moisture inside, you should dehydrate
the contents for a longer time to avoid spoiling. Cut fruit into small pieces and mix together. Add nuts (optional). Store
e for best quality, dried fruit, vegetables, verdure, herbs, nuts, bread in airtight container. Delicious over pancakes, waffles or on toast.
should not be kept for more than 1 year, if kept in the refrigerator
or freezer. 3. FRUIT SAUCE
e dried meats, game, pouliry and fish should be stored for no more Ingredients:
than 3 months if kept in the refrigerator, or 1 year if kept in the 850 g dried strawberries
freezer. 75 g dried banana chips
240 g blueberries
CLEANING 480 ml filtered water
1) before cleaning, always unplug the unit from the wall outlet.
2) to clean the trays and top lid wash them in warm water and soap. Simmer all ingredients until tender. Add 120 ml maple syrup and 60 g
The trays and top can be safely washed in the dishwasher. Do not oat bran. Place all ingredients into a blender or food processor. Add
use any abrasive cleaners. water to attain desired consistency and blend until smooth.
3) wipe the base clean with a damp cloth. Do not immerse the base Delicious over pancakes, waffles or on toast.
or power cord in water.
4) use paper towels to remove any excess marinade.
12 13
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MpumeuaHue: Bo Bpemsi paboTbl BEPXHAS KPbIlKa AOMXHA BCE BpeMs
Haxoputca Ha npubope. Ecnu Bbl He ycmenwn BbICYWwWWTb MPOAYKThbl B
TeyeHne OAHOro AHA, Bbl MOXeTe MPOAONXKWTL CYLWKY Ha cnepylowui
fAeHb Ha cnepylwWwnii AeHb. B aTOoM cnyvae HeROCyleHHble MPOoAYyKThbI
HEOOXOANMO XpaHUTb B MULEBOM KOHTENHepe/MonnMaTUNeHOBOM nakeTe
B MOPO3WMbHUKE.

3. o okoH4YaHuWM cylwKkW, BbIKNOHYKUTE npubop (Nepekniovarens
B nonoxeHue "BbIK/"). [ainte npopgyktam oOcCTbiTb. [lomectute
BbICYWIEHHbIE NPOAYKTbl B MNONWMITWNEHOBbLIM NakeT WM Tapy Ans
XpaHeHUss 1 MONoXuTe ee B XonogunbHWK (6onee nogpobHO O
XpaHeHUs1 BbICYLEHHbIX MPoaykToB Bbl MoXeTe npounTaTh B paspene
"XPAHEHWE").

4. BbiTawute ceTeBoW Kabenb M3 pPO3ETKW.

MpumeuaHue: Bo Bpems paboTbl Npubopa pekomMeHAyeTcs KnacTb Ha
Hero BCe 5 CbeMHbIX CeKUWiA, HeCMOTPA Ha TO, €CTb NN Ha KaXAon
ceKUun MNpoAyKTbl UNn HeT.

Mpumepsbi:

1) npopyKTbl nexart Ha NepBOA CBEPXY CeKUWW, ocTanbHble 4 ceKuun
nyctel. Y6eanTecb, YTO BEPXHAS KpblWKa HaxXoAuTcs Ha npubope.

2) npogyKTbl nexaT Ha nepBbiX 2 BEPXHWX CEeKUMsX, OcCTanbHble
3 cekuun nycTbl. Yb6eautecb, YTO BEPXHAS KpblWKa HaxoguTcs Ha
npubope.

BepxHan
KpBIWKa

5 perynnpyemeix
CHEMHBIX CERLWA

NépeknYaTent
NUTIHKA
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4yao-CYWUNKA MOAE/JIb: VMD-1
YBa)kaemblii nokynaresnb!

Bnarogapum Bac 3a BbiGop ObITOBOM TexHUKM OT komnaHuu VES
Electric. Mbl rapaHTUpyem BbiCOKOe Ka4vecTBo, 6e3ynpe4Hoe
(hyHKUMOHUpOBaHMe U 6Ge3onacHocTb npuobpeTeHHoro Bamu
npubopa npu cobniofeHun Bcex npaeBun ero akcnnyarauuu. Mepen
Hayanom ucnonb3oBaHus npubopa, noxanyincra, MNONHOCTbIO
npoyuTanTe AaHHYI WMHCTPYKLMUIO.

MEPbI NMPEAOCTOPOXHOCTHU

* BO BPEMSA PABOTbI MTPUBEOPA OBA3ATENIbHO NOAK/IAQbIBAUTE
noag HEro >XAPOCTOMKUA MATEPUAN (KEPAMUYECKASA
MNUTKA, TOJICTASA PABOENOYHASA OOCKA U AP.) UNN CTABbTE
HA XXAPOYCTOMYMBYIO MNOBEPXHOCTb BO W3BEXAHUU
BO3MOXHOIN0 BO3IrOPAHUA.

e BHUMAHUE! He pa6ortaiite ¢ npubopom 6Gonee 40 4vacoB noppspg.
Mo okoHYaHMM HenpepbiBHOW paboTbl nNpubopa B Te4veHue 40 4vacos,
BbIKNlO4YUTE nNpubop (nepekno4vatens nutaHus B nonoxeHue "OFF"),
oTcoeguHUTe Kabenb OT CeTVW M paiTe npubopy OCTbITb B TEYEHMWE Kak
MWHUMYM 2 4acoB.

* ucnonb3yiTte npubop TONbKO B ObITOBbIX LUensx. HaHHbin npubop

He npegHasHa4dYeH Onga npoMbIWNeHHOro unm  KoMmMmep4eckoro
ncnonb3oBaHus.
* nepeg nepsBbiM MogknioyeHnem npubéopa B CeTb MpOBepbTe,

COOTBETCTBYET NU anekTponutaHue Bawero npu6opa, ykasaHHoe Ha
TEXHWYecKol aTUKeTKe Ha npubope, anekTponuTaHuio B Bawei cetu.
* He ucnonbayiiTe Npubop Ha ynuue.

* creguTe 3a TeM, YToGbl ceTeBol kabenb npubopa He CBUcCan Ha Kpato
cTofa W He Kacancsi ropsiyei MoBepXHOCTH.

* BO Bpems paboTbl NpMGOp AOMKEH HaxOOUTLCS Ha TBEpPHOW WM POBHOM
NOBEPXHOCTMU.

e BO Bpems paboTbl nNpubopa HMKOrAa He HakpbiBaiiTe ero TKaHsaMu,
nonoTeHuamMu u T.0.

* MO OKOHYaHWK MONb30BaHUS MPUOOPOM Bceraa OTKM4YanTe ero oT
ceTu.

* HMKOrHa He OCTaBnsNTe BKIOYEHHbIi npubop 6e3 npucmoTpa. He
no3BonsiTe OeTsiM Nonb30BaTbCs MPUGOPOM.

16
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PEFYJIMPYEMbIE CbEMHbIE CEKUMUMN

Beicokoe
nonoHaHHe

Hopranenoe
nonoHeHne

Perynupyemble CbeMHble CeKUMM MOryT 6biTb OTPerynmpoBaHbl Mo
BbICOTE B [BYX MONOXEHUSIX - HOPManbHOM U BbICOKOM. HopmanbHoe
MornoxeHne He6XoOuMo Ans MpopykToB TonwwmHoi pgo 1,25 cm, a
BbICOKOE MONOXeHWe - Ansi MPOJyKTOB TONWWHOW [0 2,5 cM. (CM.
pucyHOK Bblwe). [ns nepexofa B BbICOKOE MONOXEHWE, MOgHUMUTE
cekuMio TakK, 4ToGbl 3y64YMKM OOHOW CeKuMM coBmanu ¢ 3yG4ukamu
gpyroii (cM. pucyHok 1), Ons nepexopa B HOPMainbHOE MOMOXeHue
MOBEPHUTE CEKLMIO B HanpaBneHun Mo/MpoTMB YacoBOW CTPENKU Tak,
4TOGbl 3y6YMKM CeKUMA OKasanucb Ha OOHOM YpOBHe (CM. PUCYHOK
2).

NPEABAPUTENbHAY OBPABOTKA ®PYKTOB
MpenBaputensHas o6paboTka MO3BONSAET COXPaHWUTb
UBET, BKYC M apomar (pyKTOB.

BOT Heckonbko MNOMesHbIX COBETOB
PPyKThlI K CyLIKe:

Bosbmute 1/4 ctakaHa coka (xenatenbHO HaTtyparnbHoro). [omHuTe,
YTO WCNONb3yeMbli COK AOMKEH COOTBETCTBOBATb NPUroTaBNMBaeMomy
dpykTy. Hanpumep, ans a6nok mcnonb3yinte s6MOYHbIA COK.

Cok cmelainTe ¢ 2 cTakaHamu Bofbl. 3aTemM Morpysute npeasapuTenbHO
obpaboTaHHble (GpykTbl (CM. "Tabnuuy NOArotoBkM (PYKTOB K CyLIKK")
B MPWUrOTOBMEHHYIO XWAKOCTb Ha 2 MUHYTHI.

HaTypanbHbIi

KakK npaBunbHO NOAroToBUTb
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* He pacnonaravWTe npubop psAOM C WUCTOYHWMKaMu Terna (anekTpo/
rasoeas nauita v gp.).

* He MUCMnonb3ynTe NpUGOp C MOBPEXAEHHLIMW BUMKOW WUAN WHYPOM, Npu
nosiBNEeHUN HEnmonagoK Wnu nocrne noepexpaeHus npuéopa.

* He ucnonb3ynTe NPMGOPOM C MOKPbLIMU pyKamMu.

e He paboTaiTe ¢ nNpubopomM BOGNM3M ra3oBbiX GannoHOB.

* HuMKOrpa He aKcnnyaTupynte nNpubop C YANMUHWUTENbHLIM LIHYPOM.

* HUKOrga He onyckamte npubop B BOAy MU ppyrue xupakoctn. He
paboTainte ¢ npubopom BO6MM3N GacCelHOB, KYXOHHbIX PakoBMH W Ap.
Ecnn npubop Bce-Takum nonan B BoAy, Npexpe 4Yem poctatb npubop,
HEeMEeANneHHO OTKMIoYUTe ero oT CceTu.

* pPemMOHT npubopa AOMKEH OCYLECTBNATLCA TOMbLKO cneuuanucTamm.
He pemoHTupyiiTe npu6op camoCTOSTENbLHO.
e Ons pemoHTa npubopa ob6pawanTtecb
CEPBUCHBIN LIEHTP.

* nepen o4uctkon npubopa Bcerga OTKMOYanWTe ero OoT CeTw.

* B npouecce paboTbl ¢ npubopom, noxanyicra, cobniopante TEXHUKY
6e3onacHOCTW.

* HenpasunbHoe obpaleHne c npubopoM MOXeT MpUBECTU K ero
MONMOMKE M HaHecTu Bpep Monb3oBaTenio.

B O:mESm:SwSUOWEII_u__u_

SKCMNYATAUMA

BHMMAHMUE! T[lepeq nepBbiM BKMIOYEHMEM, TIATENBHO BbIMOWTE
KPbIWKY W CbeMHble cekuuu npubopa, Kak OnucaHo B paspgene
"OYUNCTKA".

1. Monoxute NpopyKTbl HA CbEMHbIE CEKLUM.

MomHMTE, 4TO NOTOK ropsiyero BO3AyXa, KOTOPbLIA CYLWWT MPOAYKThI,
JOMKeH CBOGOAHO LMpKynupoBaTb B npubope. oaTomy He knapuTe
Ha CeKUMU CIMWKOM MHOro MpOAYKTOB WM He HaknapgbiBahTe NpopayKThl
ppyr Ha gpyra.

MNpumeyaHue: Bcerga HauuHaiTe BbiknapbiBaTb NPOAYKTbl C BEPXHEN
CeKLMn [0 HUXHENR.

2. MonoxunTe BEpPxXHIO KPbIWKY Ha npubop, BCcTaBbTe ceTeBon kabenb
B pO3eTKy M BKno4ute npubop (nepeknioyatens B nonoxeHue "BKJT")
- CBETOBOW WHAMKATOP 3aroputcs KpacHbIM LIBETOM.

CywnTte npopyKTbl, PYKOBOACTBYSICb pPEeKOMeHpauusM, OMUCaHHbIM B
COOTBETCTBYIOWEM pasfene [aHHON WHCTPYKLUWM.
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NPUroTOBNEHWN MEepPBbIX W BTOpPbIX 6nmiof, 6GnaHwMpoBaHWe COoXpaHwuT
nepeBoHavarnbHbI LBET 3TUX OBOLLEN.

Kak 6naHwupoBaTb: MONOXWTe npeaBapuTenbHo  obpaboTaHHble
OBOWM B KacTpionio C Kunswen Bogo Ha 3-5 MuHyT. 3atem cneunte
oTBap, a OBOLWM YNOXWTE Ha Yy[O-CYLWWUNKY.

2. Ecnn Bbl xoTuTe po6aBuTb NPUMBKYC NMUMOHA K Takum OBOLAM, Kak
3eneHble 606bl, cnapxa W Ap., MPOCTO CMOYUTE WX B HaATypanbHOM
NIMMOHHOM COKE Ha 2 MUHYTHI.

MpumeyaHue: OaHHble COBETbI HOCHAT pPEKOMeHAATENbHbIA XapakTep U
He o06sa3aTenbHbl K NMPUMEHEHUIO.

Tabnuua NoAroToBKM OBOLLEW K CYLUKE.

Haume- MoproToBka Mokasatenb Bpems, yacobl
HOBaHue roTOBHOCTH (npubnu-
oBoLja 3UTENbHO)
ApTUwwok MopexkeTe Ha JTomkwi 5-13
NONOCKN TOMWMHOW
3-4 MM
BaknaxaH/ Ouuctute JTomkwnn 6-18
oBOLM N nopexsre
cemecTtBea nomMTukamm
TbIKBEHHbIX | TONWMWHON 6-12 Mm
Bpokkonu Ouuctnte u JTomkun 6-20
nopexsre.
Mponapete 3-5
MUHYT
punbeI MopexebTe Teepabivi 6-14
NOMTMKaMMN UK
cywute LenbiMm
(menkue)
3eneHble Mopexbte n Jlomkun 8-26
606bI 6naHwupymnTe Ao
npo3payHoCcTn
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Tabnuua NoAroToBKU (hPyKTOB K CyLUKE.

Mokasarenb
FOTOBHOCTHU

dpykTa

Msirkui

HaumeHo-
BaHue

MoprortoBka Bpemsi, yacobl
(npubnu-

3UTENbHO)

12-38

AbBpukoc [MopexbTe Ha
MONOBUHKMN
U Kpyxkamm,
ynanute

KOCTO4KY

Anenb- Jlomkuin
cvHoBas

Kopka

MopexbTe Ha
OJIVMHHBIE MOMOCKMN

Ouyuctute 8-38
OT KOXYpbI
N nopexsre
Ha KpYy>XKn

TOnwunHom 3-4

MM

BaHaH XpycTawmn

8-38
8-26

BuHorpag OcTaBbTe LenbiM Msirkui

BuwHs KocTouky
yaanaTb He
0653arenbHo
(moxeTe ee
yAanuTb,
Korga BWLIHSA
HanonoBuHy

BbICYLIMNACh)

Teepabivi

Mpywa Ypanute Koxuuy Msarkun 8-30

N nopexsre
fIoMTUKaMu

NHxnp MopexbTe 6-26

NnoMTUKamMmn

Teepabiv

KniokBa OcTaBbTe Uenoi Msirkuia 6-26
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Haume-
HOBaHue

MoproToBka

Mokasatenb
rOTOBHOCTHU
oBoOLya

Bpems, 4vachl
(npubnu-
3UTENbHO)

Kaba4ku

MopexkTe
noMTuKamMun
TOMWMUHON 6 MM

Jlomkun

6-18

Kanycta

Ouuctute un
nopexste Ha
MONOCKN TONWMHOM
3 mMm. KayaH
yoanute

Teepobiv

Kanycta
Bptoccenb-
ckasi

MopexkTe
cTebenbku Ha
nononam

XpycTawmn

8-30

Kanycta
uBeTHas

BnaHwwupynte

0O MSArKOCTM.

Quunctute un
nopexsre

Teepobiv

KapTtogens

MopexkTe
nomMTnKamu,
Kybrkamu unu
Kpy>XKamu.
BnaHwwupyinte 8-10
MUHYT

Jlomkun

6-18

Jlykosuua

ToHKO HapexbTe
Kpy>XKamm

Jlomkuin

MopkoBb

BnaHwwnpyinte
A0 MSArKOCTMU.
HawwHkynte
Unn nopexsre
KonbLuamu

Teepabii

® @
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HaumeHo-
BaHue

MoproToBka

Mokasartenb
rOTOBHOCTMU

dpykTa

Bpems, 4vachbl
(npu6bnu-
3UTENbLHO)

HekTapwH

MopexbTe Ha
MOMIOBUHKM,
CyWuUTb KOXMWLEWn
BHU3 (yoanutb
KOCTOUYKY,
KOrAa HeKTapwH
HanonoBmHy
BbICYLLNNCA)

Msrkui

8-26

Mepcuk

Ynanutb
KOCTOU4KY,
Korga nepcuk
HanonoBmHy
BbICYLIMNICS

Msrkui

10-34

DurHMK

Ypanute
KOCTOYKY ©
nopexsre
NoMTUKaMu

Teepabiv

6-26

Abnoko

Yoanute Koxwuuy
N CepaLeBUHY.
MopexbTe
Kpy>XKamu unu
gonbkamu

Msrkui

5-6

(hpyKTOB,

MPUMEYAHWE:

Bpems 1 crnocoobl
onncaHHble B [daHHoW Tabnuue,
xapaktep. JlnyHble npegnoyTeHus notpebutenenm B rOTOBKE TeX wnu

npegBapuTensHOM 0bpaboTKu
HOCAT O3HAKOMUTErbHbIN

WHbIX (DPYKTOB MOFYT OTNMYATLCA OT OMUCaHHbLIX B AaHHOW Tabnuue.

NPEOBAPUTEJIbHASI OBPABOTKA OBOLIEN

1. PekomeHpyeTcs 6bnaHwmposarth (bnaHwmposaHue - 06paboTka ropsayum

napom, KUNATKOM, MacioM Ons noarotoBkn K KOHCEpPBUPOBAHUIO
(cywke)) 3eneHble 606bl, LUBETHYIO KanycTy,
W KapTowKy. Tak Kak 3TW npopyKThl
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1/2 YalHOM NOXKW NYKOBUYHOW mnpunpasbl (NopoLuka)
1/2 YalHOM NOXKMW CywWweHoro nepua

Bce VMHIrpUOneHTbl HY)XHO TlaTenbHO nepemMellartsb.

AOOMAILIHASA NTULA

Mepen HavyanoMm cywku no6as [OMaLHAS
npenBapuTensHO  MpuUroToBreHa. [omaluHioo
oTBapuBaTth WU XapwuTb.

Cywwute npubnusutensHo oT 2-8 4acoB WAM [0 MOMEHTa, Korpa
BCSl Bnara U3 msica yumper.

nTuua pgormkHa  6bITb
nTulgy ny4duwe Bcero

PbIBA

Mepen Hauyanom cywku pbliby pekomeHayeTcs OoTBapwuTb Nn6o ucnedb
B neuun (Bbinekatb 20 MUHYT npu TemnepaTtype okono 200°C wnu go
MOMEHTa, Koraa pbiba CTaHeT crnerka pbIXnblBaTOWM).

Cywwute npubnusuTensHo oT 2-8 4acoB WNM A0 MOMEHTa, Korpa
BCS Bnara u3 pbibbl yiper.

MACO U AnYb

MpuroToBbTE (NOXapsTe WNU OTBapUTE),
KYCOYKM 1 monoxute B npuéop.

Cywwute npubnusuTensHo oT 2-8 4acoB WNM [0 MOMEHTa, Korpa
BCSl Bnara U3 msica yumper.

nopexere Ha Hebonblwne

3ENEHb

3eneHb npexpe Bcero nepebupatoT. [py6ble, NOXENTEBLIME NUCTHA
BbIGpackIBalOT, 3€MeHb TWaTenbHO NPOMbIBAIOT. 3aTEM CBSXUTE 3eNeHb
B HebonbluMe pbixnble My4KW W NONOXMTE B Mpubop. Bpemsi cyliku
6yneT BapbMpOBaTLCS B 3aBMCMMOCTU OT pa3mepa U BUAA 3EMeHW.
Cywwute B TeyeHue 2-6 4acos.

JIEYEBHbIE TPABDI
MpomoiiTe n BCTPSIXHWUTE OT BOAbLIL. YpanuTe mMepTsble N 06ecLBeYEeHHbIe

nuctbs. Bo Bpemsi cylWwkuM NWUCTbsi HE AOMKHbI ObiTb OTOPBAHHLIMM
oT cTebnsi. Bbl MOXeTe UX OTOEnUTb TOMbKO MO OKOHYAHWW CYLIKW.
MonoxwuTe TpaBbl Ha CbeMHble cekuun. Bpewms cywku 6Gynert

BapbmpoBaTtbCA B 3aBMCUMOCTM OT pasmMmepa 1 Bupa neyebHbIX TpaB.
26

PYCCKUM

MoproToBka

Mokasartenb
rOTOBHOCTHU
oBoLa

Hanme-
HOBaHue

Bpems, yachl
(npubnu-
3UTENbHO)

6-18

Ouuctute

OT KOXYpbl

N nopexsre

KonbLamm
TONWWUHON 12 MM

Orypeun Teepabiv

Mepevy Jlomkun

cnagkum

MopexksTe Ha
Monockn mnu
KonbLamm
TONWNHON 6 MM.
Yoanute cemeHa

Mepeu 8-14

OCTpbIiA

CywnTb Lenukom Teepabiv

Momupopsl Ypanute Koxuuy. 8-24
MopexbTe Ha
MONOBUHKM UNN

KonbUuamMu.

Teepabii

PeBeHb Ypnanute BHELWHIO 8-38
0601104Ky ¥”
nopexste Ha

KYCOYKU ANUHHOW

3 MM

OTtcyTcTBME
Braru B oBoLe

Ceekna BnaHwwupyiTe, JTomkuin 8-26
oxnagure,
yaanuTe KOpHM
N BEPXYLLKY.
MopexbTe

Konbuammn

Cenbpepen MopexsTe Ha Jomkuni 6-14

KYCOYKMN TOMWWHOM
6 Mm

24
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Cywwute B Te4yeHue 2-6 4acos.

XNEB

MopexbeTe xneb, NpeaBapuTEnbHO OYUCTUB €ro OT KOPKKW, Ha Hebonblume
Kycoukun. PasnoxnTe Ha CbemHble CeKuuu.

Cywwute B TeyeHue 30 MMHYT - 2 Yacos.

OPEXWU

Ouuctnte opexum OT CKOpRynbl U NPOMOWTE MNOR ropsiyen BOQOW.
Pasnoxute opexu Ha CbeMHOW cekuun. [o Hayana Cywku opexu
AOMXHbI HEMHOro oxnaputbes. Opexu copepxat 60Mbloe KonM4yecTBo
XMPOB, @ XMpbl MOryT Crnoco6CTBOBaTb MporopkaHunio. [loatomy
cpasy rocne CylKku Oopexu crnegyeT NOMecTUTb B MOPO3WAbHUK. Ans
noTpebreHns OpexoB, BbiTAlMTE WX W3 MOPO3UILHWKA W AOBEAuUTe [0
KOMHaTHOW Temnepatypsl.

Cywwute B TeuyeHue 18-26 4vacos.

BOCCTAHOBJIEHNE BJIAFTOCOAEPXAHWS BbICYIWEHHbDIX
NPOAYKTOB

BoT Heckonbko COBETOB Kak NpaBuibHO BOCCTAHOBWUTL BrarocopepXaHue
npoJyKTOoB:

- COOTHOLWEHWE >XUAKOCTU K BbICYWEHHOMY MNPOAYKTY MAOMKHO 6bITh
1/1 (B Ka4yecTBe XKMAKOCTM MOXET BbICTynaTb (unLTpoOBaHHas
BOAa, (PYKTOBLIN/OBOWHON COK unM 6ynbOH B 3aBUCUMOCTU  OT
npurotTaBNMBaeMoro npopykTa).

- (PYKTbI 1 OBOLM MOXHO NMOMECTUTL B MULLEBOW KOHTEWHEP C XONOAHOM
BOAOW, a 3aTeM MNOCTaBUTb B XONOAMNbHUK Ha 2-6 4YacoB (KOMHaTHas
Temnepatypa MOXeT Crnoco6CTBOBaTb MNOSBNEHWNIO 6GONEe3HETBOPHBIX
6akTepuii B oBowax U ¢pykTax).

- (PYKTbl M OBOWMW MOXHO MOMECTUTb B KuMswyl Bogy Ha 5-10
MWHYT.

- TakMe npopyKTbl, Kak BSINEHOe MsCO, MOryT BOCCTAHOBWUTb CBOE
BriarocopepxaHue Bapsicb B cyrne.

- obpaboTka MapoM MOMOXET COXpaHWTb MonesHble BelwecTBa B
npogykTe. MNMomMecTuTe BbICYlWEHHbIE MPOdYKTbl B napoBapky Ha 5-35
MWHYT (B 3aBMCMMOCTM OT pasmepa npogykTa).

- MOMECTUTE CylleHble MpPOAYyKTbl B KOHTEWHep, MOAXOAsWMA Ans
NCNONb30BaHWs B MWKPOBOMHOBOW Meyun, Ao6aBbTe >XWAKOCTb B
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Hanme- MoproroBka Mokasarenb Bpems, 4vachl
HOoBaHue rOTOBHOCTH (npubnu-
oBola 31TENbLHO)

Ckopopa HawwnHkoBaTtb JlomKui 6-10
(BMA nyka)
Cnapxa MopexbTe TTomkwuia 6-14

Ha KyCO4KmM

pasmepom 2,5 cm

YecHok Ypanute wenyxy JTomkun 6-16

N nopexsre

KonbLamm
WnunHat BnaHwwupyiite o JTomkuia 6-16

yBsifaHus
MPUMEYAHWE: Bpems v crnocobbl npensapuTensHon  O0DpaboTKM
OBOLUEN, ONUCaHHble B [aHHOW Tabnuue, HOCAT O3HaKOMUTEMbHbIN

XapakTep. JnyHble npeanoyTteHnsa :O._.Um@_\_._.m:mS B rOTOBKE Tex unu
WHbIX OBOLEeNn MOTyT OTAn4YaTbCA OT OMUCaHHbIX B gaHHou Tabnuue.

NPEABAPUTENIbHASL OBPABEOTKA MSCA, PbiEbl, JOMALIHEN
nTuUbl 1 OAN4YN

MpepBapuTenbHas rotoBka Msica o6si3aTenbHa K NPUMEHEHUIO
M HeobxoguMa [Ons  COXpaHeHWs 300poBbs  notpebutens. [Ons
3(h(HEeKTUBHOW CYWKM WUCMONb3yNTE TOMLKO MOCTHOE Msco (6e3 Xupa).
Ons coxpaHeHWs HaTypanbHOro MPUBKYca, a TakxXe Ans npuoaHus
MSITKOW KOHCUCTEHLMU, NEPEen CYLKON MACO PEeKOMEHIOYeTCsi MapuHOBaTb.
B coctaB mapuHapga [poOMkHa 06si3aTenbHO BXOOUTH COMb, KOTOpast
nomoraeT aKCTparupoBaTb CBOGOAHYIO BOOy U3 Msica W TeM cambiM
coxpaHsieT ero.

CrtaHpapTHbIN MapuHap:
1/2 ctakaHa coeBoro coyca
1 ronoBka 4YecHoka, MernkornopesaHHas
2 cTonoBble NOXKM caxapa
2 cTonoBble NOXKKW KeT4dyna
1/2 ctakaHa BycTteplmpckoro coyca
1 1 1/4 4alHOW NOXKM conu
25



PYCCKUM

3) kopnyc npubopa nNpOTPUTE BRAXHOW TPAMOYKOM.
norpyxaiTe npu6op unu ceTeBol Kabenb B BoAy.

4) pns o4mMcTKM npubopa OT OCTaBLIErocs MULLEBOrO COKa MCMONb3yiTe
6GymMaxHble candetku.

Hwukorgpa He

PELENTDI
PELUENTbl HA OCHOBE CYWEHbIX ®PYKTOB

1. HANOJIHUTEJIb U3 CIIMBOYHOIO KPEMA N LUMUTPYCOBbIX
WHrpeguneHTsI:

240 rp MSrkoro CnMBOYHOIO Kpema

60 rp caxapa unu 60 mMn mepa

1 cTonoBas noxka BbICYLWEHHbIX (DPYKTOB (LMUTPYCOBbLIX)

240 rp usiomMa UnuM MenkonopesaHHbIX OpPexoB

Bce MHrpegueHTbl TwaTtenbHO nepemMellarTb. _|_U_\_ﬂo._.0w_._mII<_O mMaccy
MOXHO [06aBnaTb Ha nuporu, sanu unu TOCThI.

2. "OPYKTOBASAA TPOMNHKA"

WHrpeauneHTsl:

120 rp MyCKYCHOW AblHU

120 rp 6aHaHa, Mopes3aHHOro KpyxXkamwu

120 rp u3Menb4eHHOW MSKOTM KOKOCOBOrO opexa
120 rp usioma

80 rp cyweHbIX (PUHUKOB

240 rp opexoB (Mo >XenaHuio)

60 rp cyweHbIx abpukocoB, NMEPCUKOB WU rpyL

DpyKTbl NOPEXbLTe HA ManeHbKne Kyco4ku u cmewaiTe. [Jo6aBsTe opexu
(no >xenaHuio). Mony4eHHy0 Maccy CNoXuTe B BO3[0yXOHEMPOHWLAEMbIN
KOHTeliHep. [lpuroToBneHHylo Maccy MOXHO [06aBnsTb Ha nupory,
Badnm WM TOCTbI.

3. ®PYKTOBbI COYC
WHrpeauneHTsl:
850 rp cyweHon KnybGHWUKW/3EMNIAHUKM
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coTHoweHun 200 mn >xupgkocT Ha 100 rp npomgykta (B KayecTBe
XWOKOCTM  MOXET BbICTyNaTb (unbTpoBaHHas Bopa, (PYKTOBbIN/
OBOWHON COK wunn 6ynbOH B 3aBMCMMOCTU OT MPUroTaBNMBaEMOro
npopykTa) u NoMecTUTe KOHTENHEP B MWKPOBOIHOBYIO NeYyb. BeicTaBbTe
MakcuMarnbHylo TeMmnepaTtypy 1 Taimep Ha 2 MUHyThl. Ecnu npopgykt He
ycnen npurotoBMTLCS, TO BbICTABbTE AOMOMHUTENBHOE BpPEMS.
MpumeuyaHue: He pekoMeHayeTcs o6aBnsaTb caxap, COMb UMW NpuNpassl
0O Win BO Bpems npouecca BOCCTAHOBMEHWS BMaroCOQepXaHus BO
n3bexaHnn M3MeHeHUs apomara W yBeNUYeHWss BPeMEHW roToBKu. Bbl
MoxeTe Ao6aBuTb MX MO OKOHYaHUKM Mpouenypbl.

NMONE3HbIE COBETbI

Mpennaraem Bawemy BHUMaHWIO HECKONbKO TMONE3HbIX COBETOB,
KoTopble nomoryT Bam pasobpaTbcsi, Kak ny4ywe CcywuTb B YyAo-
cylwmnke, a Takxe MOBbICAT Balwwn KynuHapHble HaBbIKW.

Bpemsi cywkn gnsi pasnuyHbiX NPOOYKTOB, yKasaHHOe B HacToslei
WHCTPYKLUMM, HOCWUT O3HAKOMMUTENbHbLIN XapakTep W GyneT 3aBuCeTb OT
cnegylowmux hakTopoB:

1) TonwMHa KYCOYKOB npomyKTa.

2) KONMMYEeCTBO CbEMHbIX CEKLWNA,
npoayKTbl.

3) o6beM MpPOOYyKTOB CYLIKW.

4) BnaxHocTb B nomelleHun, roe Gynet paboTtaTb 4yno-cCyluumnka.
5) Bawu nuyHble NpegnoyvTeEHUst B CylWKe TEX WM UHbIX NPOLYKTOB.

Ha KOTOpbIX G6ymyT CywWWTbCS

PekomeHpyeTtcs:

* KaxXpbl 4ac nposBepsnWTe NpPOAYKTbl B  YYAO-CyWMWNKe Ha
rOTOBHOCTb.

* ecnn Bbl 4yBCTBYyeTe, 4TO MpPOAYKTbl Cywarcsd HepaBHOMEPHO,

MOXeTe MoBopavMBaTh/MeHsITb MecTaMu CbEMHblE CeKuuu ansi Gonee
paBHOMEPHOW CYLIKU.

* Ha TUIEBbIX KOHTeiiHepax, rae OyaoyT XpaHUTbCS BbICYLWEHHbIE
NpopyKThl, OTMeYaliTe crnepylooluee - HaUMEHOBaHWE MpPOAYKTa, Maccy
npopykTa A0 CylWKM, a Takxke faTy Cywku. 3Ta UH(opMauusi CMOXeT
npurogutecs Bam B Gypylwem.

* nepen yKnagkoi NpopyKTOB ANl CYWKW B NMpUGOP, CMOYUTE CbEMHbIE
CEeKLUMM aHTUMPUrapHoW >XUOKOCTbIO, MpefHasHa4yeHHoW Ans MUILeBbIX
npopykToB. [locne CywKku BbICYWeEHHbIE TMPOAYKTbl  GymyT nerye
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75 rp cyweHbix 6aHAHOB, Hape3bIHHbIX KOMbLamu
240 rp rony6uku
480 mMn (UNLTPOBAHHOW BOObI

OTBapute BCE WHIPeAMeHTbl Ha MeONeHHOM OrHe [0 pas3MsAryeHus.
Hob6aBbre 120 mn kneHoBoro cupona u 60 rp OBCsHbIX OTpyben. Bce
WHrpeaneHTbl noMecTute B 6neHpep unm KyxOHHbIN KombanH, fobasbTe
HEMHOro BOAbl U NepemMellanTe 0o OQHOPOQHOW Macchbl. MPUroToBNEHHYO
Maccy MOXHO [06aBnaTb Ha nmuporu, Badnu WM TOCTbI.

PELUENTbl HA OCHOBE CVYIIEHbIX OBOLIEN
1. OBOLWHOW cvyn

WHrpeguenTsl:

480 mn (2 ctakaHa) ropsiyein Bopbl (KMMATOK)
120 rp cyweHoro nyka

480 rp oBOWHOro mMukca (nobbie CbenobHble OBOWM MO XKENaHWuio)
1 ronoska 4ecHoka, MsMernb4yeHHas

120 rp cyweHbIX cenbpepen

1/2 yaiHOW NOXKKM cylweHoro 6asunvka

35 rp usmenb4eHHoOro nomugopa

1/2 4aHOW NMOXKMN CYLIEHOrOo TUMbSiHA

720 mn oBowHoOro 6ynboHa

3 CTOnoBble NOXKW CAMBOYHOro macna

180 rp a4meHs

1 cTonoBas Noxka CylWeHOW MeTPpyLKn

Conb n nepey no BKycy

1) cmelwarite OBOWHON MUKC, NMyK, 6a3unMK K 3anenTe KUMNATKOM Ha

30 MMHYT.
2) cMmewante OBOWHOW OyNbOH C NOMMAOPaMW, MOMYYEHHYH Maccy
nopgorpente Ha nnuTe.

3) cmewanTe nony4eHHble cmecu, OobaBbTe OCTallbHble KOMMOHEHTbI,
M CHOBa nepemellanTe.

2. OBOLWHOE MIOPE AN MAJbIWEN

WHrpeguenTsl:

80 rp CyweHHbIX OBOLWEW, W3MENbYEHHbIX B MOPOWOK (MCnonb3ynte
TONMbKO XOPOLWO BbICYLWEHHbIE OBOLLN)
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oTaenaThCs.
e 00s3aTenbHO MNpoBepsiiTe MPOOyKTbl  Ha Hanu4yuMe nop4n w
MexaHu4eckux noBpexpeHuin. He ceexas wnu noBpexpeHHas nuwa
6bICTPO MOPTUTCS.

e npepBapuTenbHO 06paboTaHHble MPOMYKThI
NyYlmx pesynsTaToB Mpu CyLKe.

* MpaBuWNbHOE XpaHeHWe NPOAYKTOB MOCMNe CylKW TakXe Mo3Bonser
COXpaHWTb WX Ka4yecTBO W MonesHble CBOICTBA (CMOTpUTe pasgen
"XPAHEHWE").

nos3BonsT [o6uTLCA

XPAHEHUE
* nepep YKNagKoW BbICYWEHHbIX MPOAYKTOB B MUWEBbLIE KOHTEWHepbl
AN XpaHeHus fanTe UM OCTbITb.

¢ NpoAyKTbl AOJKHbI XpaHUTbCA B MNpoxnagHoOM, CyXOM U TEeMHOM
MecTe.
¢ NpoayKTbl OOMXKHbLI  XpPaHUTbCA B TrepMeTn4dHo <_._m_A0mmIIO_,\\__

BaKyyMHOWN Tape.

e onTUMarnbHas Temnepartypa Ans XpaHeHWsi CyWeHbIX NPOOYyKTOB - He
Bbiwe 15°C.

* He XpaHWTe cyleHble NPOAYKTbl HEMOCPEACTBEHHO B MeTanmnvyeckom
Tape.

* criegmTe 3a Tem, 4To6bl B MPOLECCE XPaHEHWs CyWeHbIX NPOOYKTOB B
Tape He o6pasoBbiBanack Bnara. Ecnu Bnara Bce-takum o6pasoBanach,
Heo6XxoAMMO MOBTOPHO BbICYWUTb NPOAYKTbl BO M36EXaHun MX Nopuu.
* pekoMeHayeMble CPOKM XPaHeHUs CylleHbIX (OPyKTOB, OBOLUEN, 3eneHH,
ne4vyebHbIX TpaB, OPeExoB, xneba - B XONOAUNbHUKE/MOPO3UITLHUKE - He
6onee 1 ropa.

* PEKOMEHOYEMbIE CPOKM XPaHEHWsI CYWEHOro Msica, MTWUbl UK pbibbl
B XONMOAWNbHWKE - He Gonee 3 neT, B MOpPO3WNbHUKE - He Gonee 1
roga.

OYUCTKA

1) nepen Hayanom 4ucTtku npubopa,
ceTn.

2) CbeMHble CeKuMM K KpbllKy npubopa BbIMOWTE B TennowW Bope C
MbIIOM. Bbl TakxXe MoxeTe BblMbITb MX B MOCYAOMOEYHON MaliuHe.
Hukorga He npumeHsiiTe Ansi 04MCTKM Npubopa XxumMuyeckue Mmotolme
cpepncTBa.

BCerga oOTKnio4yanTe ero oT
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PYCCKUM PYCCKUN

120-240 mn Tennon UNLTPOBAHHOW BOAbl UMK TEMIOro MOMoKa

Ha BbicyweHHble oBowW [oGaBbTe Tennyilo (UNLTPOBaHHYO BORY MM
TENnoe MONOKO W AaiTe Macce HacTOSITbC NPUGNU3UTENBHO 20 MUHYT.
3ateM nepemewaiite MOMy4YeHHyld Maccy B MynbTUONeHpepe wnu
KYXOHHOM kOMGaiiHe 00 OfHOPOOHOCTMU.

3. BEFETAPUAHCKUIA BbICTPOCYN

Cwmewarite BMecTe Bawu cambie niobumblie cylieHble osowm. [Jo6aBbre
CYWEHON nanwwu wnu CyweHoro puca. Hanewte B nony4YeHHylo maccy
2 crtakaHa (480 mn) ropsivyer Bogbl unu osowHoro 6ynboHa. HakponTe
KPbIWKON W faiTe HacToATbCS OO pas3msaryeHus. [obaBbre cneumun no

BKYCY.
COXPAHUTE OAHHYIO MHCTPYKLUMUIO
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