smart foodtech

nigma

PYKOBO,E[CTBO I10 3KCIIyaTallhU IIoaorpesaTe)id Cylia

TexHu4eckue XdPaKTEPHCTUKHU U3 EJIHA

Mogenb

Hanpsixkenue | 220-240 B/50 'y msm 110-120 B/60 'y

MouHoCTb 400 Bt

06BbeM 101/13 n

IIpouuraiiTe 3TO BBeAeHHE Nepe IKCIIyaTALMEd U COXPAaHUTE ero J1JIs

AaJIbHEHIero ucnoJib30BaHusl.

1. OCTOPOXHO! I'OPAYAA [TOBEPXHOCTD!

2. I[aHHBIfI ImoA0rpeBaTeiib Cyna HEC MPEAHA3HAUCH JJIA IIPUTOTOBJICHUS CYIIOB UJIN
COYCOB, a TaK)Ke JUIsI IOBTOPHOM TEPMUYECKOH 00paOOTKH XOJIOAHBIX MU

3aMOPOKCHHLIX MMTPOAYKTOB. Tonbko IJId IOAACPIKAaHWA MAIIU B TCILIC.
[penynpexaenus

1. D70 nM3enue HeoOX0IMMO Pa3MECTUTh Ha POBHON TTOBEPXHOCTH.

2. He ocrasunsiite u3nenue 06e3 mpucMoTpa BO BpeMsi pabOThI.

3. Hukoria He norpykaiTe u3enue B BOIY.

4. He BrIIIOHaiiTE U37€NI1E, TTIOKA OH MTyCTOE.

5. He nepenonusiiTe n3nenve BOIOM.

6. Hukorna He nepemMeniaite 1 He HOCUTE U3JIeNINE, KOT/1a OHO BKJIIOUEHO
WJTU 3aM0JTHEHO TOPSTYUMHU KUKOCTSIMH.

7. He nipITaiiTeCh OTPEMOHTUPOBATH WJIA 3aMEHUTH IIIHYP MUTAHUS, €CIIA OH
noBpexaeH. O0patuTech K KBaTU(UIUPOBAHHOMY CHELHATUCTY MO
00CITy’)KHBaHUIO.



8. ByabTe 0CTOpPOXKHBI, HE MPUKACAUTECH K TOPSTYUM ITOBEPXHOCTSM.

VYbenureck, 4TO MIHYp MUTAHUS HE COMPHUKACACTCS C TOPIUYNMHU Bcerzia oTk/t04aiiTe NpU6Op OT CETH, KOTAA OH He UCI0JIb3yeTCsl, IpU

IIOBEPXHOCTSIMHU. HaloJITHEHUH BOJOU UJIU YUCTKE.

[IposvThle NPOAYKTHI C/Ie/lyeT HeMe/[JIEHHO YAAIUTh C OKpalleHHbIX

Hapy>HbIX I0BEPXHOCTEH 1 BePXHETro YIJIOTHUTEJIS BJAAXKHON MbIIbHON

JKCIIyaTanus .
TPANKOH.

1. OcTopo’XKHO pacnakyiTe oaorpeBaTeNb cyna U OCMOTPUTE €ro Ha MpPeaMET He ucnonb3syiiTe arpeccuBHbIe UM aOpa3uBHbIE XUMUYECKHe BellleCTBa UJIH

MTOBPEKICHHI. yncTAwme cpeacTsa.

2. [lomecture noorpeBaTellb Ha TBEPAYIO POBHYIO IOBEPXHOCTD. 1. Huxoraa He norpyxaiite uszieiame B BOIY.

3. Brueiite Bogy Mex 1y aJllOMMHUEBBIM KOHTEMHEPOM U KOHTEHHEPOM U3

HEpP’KaBEIOILEH CTal, IPY 3TOM BOJIa HE JI0JKHA MPEBHIIIATh MAaKCUMaIbHBIN

ypoBeHb Bojibl "MAX (MakcumyM)". Hukorzia He nepenojHsanTe usaenue

BOJIOH.

4. 3akpenuTe KPHIIIKY Ha BEpXHEM 00071€e. BCcTaBbTe MUIIEBOM BKIIAIBIII Yepe3

BEPXHUI 00071 B KOHTEHHEP. Y CTAaHOBUTE AUCK YIIPABJIECHUS HA HACTPOUKY

MakcuMaibHOro Harpesa. ([luamnazon temneparyp 30-85 °C).

5. Bxmrounte noporpesareins. HIUKaTOp 3aropures, MOKa3plBasi, 4To

YCTPOMCTBO BKJIKOYEHO. Y CTAHOBUTE PETYIATOP TEMIIEPATyphl HA HY)KHOE

3Ha4yeHue.

6. Kak Tonbko n3zenne JOCTUTHET JKelaeMol TeMIepaTyphbl, yCTaHOBUTE

perynarop Temneparypsl Ha OoJjiee HU3KOoe 3HaueHue. Pekomenayercs Hopsirox chopxn mogorpesatesi cyna

MCIO0JIb30BaTh MUHUMAJIbHO BO3MOYKHOE 3HaU€HUE, IPH KOTOPOM

nojep>KuBaeTcsl 6e30macHas AJis NUIIEBBIX POYKTOB TeMIlepaTypa

CEpBHUPOBKHU.

AnroMHuHHEBas

7. Becerna aepKATe OTKAIHYIO KPBIIIKY 3aKPEIJIEHHOM M 3aKpBITOW, KOI/1a HE

€MKOCTh

HCIIONB3yeTe MpUdop.

8. Ilepnoanuecky cHUMaTe KOHTEHHED ISl MULIEBBIX MPOAYKTOB, YTOOBI iy T T :
IIPOBEPUTH YPOBEHb BOAbL. [Ipn HE0OX0qMMOCTH 100aBbTE TOPSUYIO BOAY. mmeacl (o
5\ \

HepkaBeroLiei

cTanu

O4ucrka 1 00CayKUBaAHUE

PerynﬂpHaH YUCTKa IOMOXKET NPOAJINTb CPOK CJIy>K6bI nogorpeBartesid cyna 1
COXPAaHHUTDB €ro BHELIHUH BUA.



