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NHCTpyKLMS No yCTaHOBKe 1 UCTIONb30BaHUI0

CmecuTtenb Ana KyXHun Pure
C KaHanom ansa GpunbTpoBaHHOI Boabl 2255
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Bnarogapwvm Bac 3a Bbibop cMecutens IDDIS®Kitchen. ©
Komnnekrauusa:
1. Cmecutenb Twr

25

2. 6kas NofBoaKa 2 wT. 270,7
3. |_|O,D,BO,D,Ka Onga noaxknyvyeHns nUTbEBON BOAbI TwT
4. KoMNnekT Kpennexus ¢ rakomn Twr
5. NHCTpyKuwma no yctaHoBKe Twr
6. KoMnnekT Krtoyel ans noasoakmn 1 komnn.
7. TapaHTUAHbBIN TanoH Twr
XapaKkTepucTunkm

CMecuTenb C NOBOPOTHBIM U3NINBOM U3rOTOBMEH M3 NAaTYHU;
[nanasoH pabouero gasnexus: ot 0.05 go 0,6 Mna;
[nanasoH pekomeHpgoBaHHoro fasnenusa 0,3-0,35 Mna;
[nanasoH pekomeHpgoBaHHoOM Temnepatypbl 10 °C-65 °C;

PekoMeHpoBaHHbI pa3mep pe3bbbl A1 MOAKITIOYEHWIO K CUCTEME BOAOCHAbXe-
Husa M10-G1/2.

Mepepn yctaHOBKOI:

BHuMaHue: Ans HopManbHoro GyHKLMOHNPOBaHUA CMecuTeNeit nokasaTenb faBne-

H

1S BoAbl AomkeH 6biTb paBeH 0,3 Mna (pasHuua AaBneHna ropsyein 1 XonogHom

BoAbl +- 10%) MakcumanbHaa TeMnepatypa Boabl +75 °C.

PekomeHpyeTcs yctaHoBKa ¢punbTpoB rpy6oii ounctku Bogabl He 6onee 100 MKp Kak
LN XONIOAHON, TaK U AN ropsyeli BoAbl, BO n3bexaHne 3acopeHns KapTpumkei,
KpaH-6yKC 1 AIMBEPTOPOB MYCOPOM U3 BOJOMNPOBOAA.

YctaHoBKa cMecutens:

[lns NpaBUnbHO YCTaHOBKM pEKOMeHyeM 06paTUTLCS K KBaNMGULMPOBaHHbIM
cneumanmcTam.

CmecuTenb ycTaHaBnMBaeTCcs B OAHO oTBepcTue (puc. 1).

1. [epekpoiTe BoAy B cucTeMe BOAOCHabXeHMs.

2. 3akpenuTe cMecuUTeNb Ha paboyeit MOBEPXHOCTM, UCMOMb3ys BXOASALIMA B
KOMNNekT Habop Kpenexa (puc. 2).

3. MponyctuTe rnbkyto NOABOOKY B OTBEPCTUE B CTONELWHULE. [prucoegnHmTe rnb-
Ky MOABOLKY M NOABOAKY Ans GUNbTPOBaHHOM BOAb! K cMecuTento (puc. 3).

4. TlopkniouunTe rnbKyto MoABOAKY K CUCTEME BOJOCHABXeHWs, NCNOonb3ys nna-
cTuKoBble ktoun (puc. 4). MNpn 3aTsAXKKe HaKUOHbIX raek Heobxoanumo npu-
[lepXu1BaTh PyKoii WnaHr rubkoi noaBoakn (PekoMeHayeTcs NofksioveHve
XONOLHON BOAbI CripaBa, ropsyeit - cnesa). CoefnMHNTE NOABOAKY ANA Gunb-
TPOBaHHO BOAbI C afanTepoM, a 3atem nopcoednHute dunbtp (puc. 5). Mpun
NOAKNoYeHN GUNLTPa crnefyinTe MHCTPYKLMW NpouaBoanTens Gunstpa.

5. MopkntoyeHne cmecutens cnenyet nNpon3BoAnTb C OTKPYYEHHbIM a3paTopomM,
4TO6bI HE 3aCopuTb ero npy NepeoM BKIKOYEHUN BOAbI. Bkntounte cncrtemMy BO-
[oCHabXeHns 1 npoeepbeTe repMeTn4yHoOCTb coefivHeHN npy BbIK/TFOYEHHOM
cmecuTene. HeHagonro BkaoynTe XOIOAHY0 N ropaYyto BOAy B cCMecuTene,
nocre Yero BbIKOYNTE BOAY N YCTaHOBUTE a3paTop Ha MeCTo.

6. BkntoyeHne / BbiKNYeHVE XONOAHOM 1 ropsyeit Boabl: pyyka HanpasneHa
nop yrnom v perynupyetcsa snepea/Hasag (puc. 6).

7. BkntoyeHune dunbtpa: pyyka Ha cebs (puc. 7).
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MpodunakTnka n yxop 3a usgennem

HeobxonuMo perynspHo oyuvliaTb MOBEPXHOCTb CMECUTENs LaAsWMMN MOKLLN-
MW CpeacTBaMu, YTobbl Ha HeM He 06pa3oBannch NsATHa. He ocTaBnsiTe Motoliee
CPEeACTBO Ha NoBepXHOCTU Bosblue 5 MUHYT. TiaTeNbHO CMbIBaliTe CPEACTBO BOAOA.
[ns yxofa 3a cMecuTeneM 3anpeliaeTcs UCMonb30BaTh abpa3nBHbIE BELLECTBA U
MaTepuvanbl, a TaKXXe XMMUYEecKne CPefCcTBa C BbICOKMM COAEPXaHWeM KUCoT u/
WK Wwenoyn. Ytobbl n36exaTb NOMOMKM CMECUTENS, UCKOYNTE PUCK 3aMep3aHns
B HEM BOfbI.



Cya3rineHreH cyra
apHanfaH anapfbill
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OpHaTy XaHe nanganaHy XeHiHaeri HyCKaynblk,

CyarineHreH cyra apHanraH apHacbl 6ap 7

Pure acyiire apHanraH Kocrnanarbillbl 255

KypmeTTi catbin anywbinap!
IDDIS®Kitchen kocnanafblilbiH caTbin anfaHAapbiHbI3
YLWiH anfbic aTamMbi3

MKUbIHTbIFbI:

300,6
333,38

1. Kocnanafbiw 1 naHa. 25 270,7
2. WineTiH anapfbiw 2 naHa.

3. AybI3 Ccyabl KOCYFa apHanfaH anapfbiLl 1 naHa.

4. CoMblIHbl Hap 6eKiTy XUHaFbl 1 naHa.

5. OpHaTy XeHiHaeri HycKaynblK, 1 naHa.

6. AnapfblllKa apHanfFaH KinTTep XUbIHTbIFbl 1 XKUbIHTbIK,.

7. Keningik TanoHbl 1 naHa.

CunaTtTtamachl

« BypbinaTbiH aFbi3Fbilbl 6ap KOCManarbill Xe3neH KacanfraH;

« JKyMbIC KbICbIMbIHbIH Avanasoxbl: 0.05 6actan 0,6 Mna peniH;

« ¥YCbIHbINFaH KbicbiM anana3soHbl 0,3-0,35 Mna;

« YcbIHbINFaH TeMnepaTypa Anana3orbl 10 °C-65 °C;

« CyMeH abpblKTay XXyMeciHe KocyFa apHanfaH GypaHaaHblH YCbIHbIIFaH eweMi
M10-G1/2.

OpHatnac 6ypbIH:

Hasap ayaapbiHpI3: KOCManaFrbill AyPbIC XKYMbIC iCTEY YLIiH CY KbICbIMbIHbIH,
kepceTkiwi 0,3 Mna TeH 6onybl TUIiC (bICTbIK XXOHE CyblK CY KbICbIMbIHbIH, aiiblp-
MaLwbibiFbl +-10%) CyablH MakcuMangpl Temnepatypacbl +75 °C.

KapTpupxeppaiH, kpaH-6ykcuameepTopnapabiH, Cy eTKi3riluTeH LWbIKKAH KOKbICMEH
KOKbICTaH6ayb! YLiH CybIK CY YLWIiH Ae, bICTbIK cy ywiH Ae 100 MKp acnaiTbiH cyabl
KaTTbl Ta3anay cyarinepiH opHaTyra keHec 6epinepi.

KocnanafbilwTbl OpHaTY:
[ypbic opHaTy YLWiH 6inikTi MamMaHZapFa XyriHyre keHec bepemis.
Kocnanafbiw 6ip canpinayra opHatbinanbl (1-cyp.).

CyMeH xabablKTay )yleciHae cyabl XabblHpi3.

2. XunHakka KipeTiH BeKiTKilTep XUbIHTbIFbIH NaiganaHbin, apanacTbipFbllWThl
XyMbIc 6eTiHe BekiTiHi3 (cyp. 2).

3. VikeMpi Ke3 KOHTypnafbllWblH YCTENAiH YCTiHAEr Tecikke oTKi3iHi3. Vkemai
anapfbllTbl XaHe Cy3rifeH 6TKeH Cy Ke3 anapfbllTbl apanacTbipFblllka
6ekKiTiHi3 (cyp. 3).

4. MnacTuk KinTTepAi KongaHa oTbIpbIn, MINETiH anapFbilTbl CyMeH XababikTay
XyieciHe xanfaHbi3 (4-cyp.). Canmanbl coMblHAAPAb! TapTbin ByparaH Kes-
fle NineTiH anapfbllWTbiH KyObIpLWEriH KOMEH ycTan Typy KaxeT (Cybik Cyabl
OH, XaKTaH, bICTblK Cyfbl CONl XaKTaH kocyfa kKeHec bepinepni). CyarineH-
reH CyFa apHaifaH anapfblliTbl afanTepre anfaHbi3, 6yaaH KeiiH CyariHi
wanraHpi3 (5-cyp.). CyariHi KoCkaH Keafe cyari eHAIpyLWiCiHiH HyCKaybIFbIH
6acLbliblkKa anbiHbl3.ApanacTbipfbiliThl Bypan anfaH aspaTopnapMeH Kocy
kepek. Cyadbl anfall KOCKaH kesfe onapabl 6iten Tactamay yuwiH. Cy »xyitecinH
KOCbIHbI3 X8He apanacTbipfblll eLWipinreH kesae KocblbiIMaapabiH repMeTKa-
NbIFbIH TEKCEPIHI3.

5. Cyabl 6ipiHLWi peT KoCKaH Kesae aspaTop KOoKbicTaHbay YLWiH KocnanafbIWwTbl
KOCyAbl aapoTapAbl 6ypan WbiFapbIn anbin Xypri3reH xeH. CyMeH xabapikTay
YYWMECIH KOCbIHbI3 aHe eLWipinreH KocnanarbiWTa KocblnbicTapablH 6iTeyni-
riH TekcepiHia. KocnanafbllWTa CyblK XaHe bICTbIK, Cyfbl 6ipa3d yakbiTka KO-
CbIHbI3, ByaH KeiiH cyapl ewipin, aspaTopabl OPHATbIHbI3.

6. CybIK aHe bICTbIK, cyabl Kocy / ewipy: Koncabbl 6ypbiw 6olbiHWa HaFbiT-
TanfaH »aHe anfa/apTka 6backapbinagsl (6-cyp.).

7. Cyarini kocy: koncabblH e3iHidre kapai (7-cyp.).
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ByiibiM npodunakTukachl XaHe KyTiMi

KocnanarbiwTta faktap nanga 60aMac ywiH OHbiH, GETiH KyMcaK, Xyy Kypania-
pbIMeH YHeMi Tasanan oTbipy Kepek. Xyy KypanbiH 6etTe 5 MUHyTTaH apTbik,
yaKkbITKa KanablpMarbia. XKyy KypasibiH CYMeH yaKkcbinan XybiHbid. Kocnanarbiwka
KYTiM acay ywiH abpa3ueTi 3aTTap MeH MaTepuangapgbl, COHbIMEH KaTap Kypa-
MbIHAA KbILWKbINAAPbl MEH/HEMECE CINTiNepi Ken XMUANbIK, Kypanaapabl nangana-
HyFa TbIfibIM canbiHagbl. KocnanasbIlWTbiH ChiHybIHa X0 6epMey YLWiH OHbIH, ilWiHae
Cy KaTyblH 60nabIpMaHbI3.





