CnusoBbIX NUpor

NUHrpeoueHThbl

Myka nweHuyHas (6enas, oboraweHHas, nns kekcos) - 30 r

Macno cnmBo4Hoe (6e3 conu, 81% xupa) - 20 r

Caxap benbiii - 101

PaspbixnuTenb nNuwweBon, NekapHbIi NOPOLWOK (3aMEHSIOWMIA APOXXKW), C HU3KUM COAEPX. HATPUSA - 21
Cnuea (oukas) -80r

HyTpueHThI

e OHeprus (kkan) 365.4
o Xwpobl (r) 16.6

e benkun (r)2.9

e Yrnesonnl (r) 45.7

Cnoco6 npuroToBneHus

1. 3amecute TecTo U3 Myku, paspbIXINTENS, caxapa U Macna, packartaiTte ero, 4Tobbl 06pasoBancs cnoi TonwmHoi 0,5
CM.

2. Pasnoxure ouuileHHble CMBbI HA packaTaHHOM TECTO, NOCbINbTE CaxapoM, CBEPHUTE W BbinekanTe npu
Temnepatype 190-200 C B TeyeHue 40 MUHYT.
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