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Examine your microwave oven

Unpack the oven, remove all packing material,

and examine the oven for any damage such as

dents, broken door latches or cracks in the

door. If you find any damage, notify your dealer

immediately. Do not install a damaged

microwave oven.

Earthing instructions

IMPORTANT: THIS UNIT HAS TO BE

PROPERLY EARTHED FOR PERSONAL

SAFETY.

personal responsibility of the customer to have

socket.

Operation voltage

The voltage has to be the same as specified

on the label on the oven. If a higher voltage

than specified is used, it may cause a fire or

other damages.

Placement of the Oven

This oven is intended for household 

countertop use only. It is not intended for 

built-in use or use inside a cabinet.

1. Place the oven on a flat and stable  

surface, more than 85 cm above the floor.

2. When this oven is installed, it should be

easy to isolate the appliance from the

electricity supply by pulling out the plug or

operating a circuit breaker.

3. For proper operation, ensure a sufficient air 

circulation for the oven.

Counter-top use:

a.

opened more than 40 cm.

b. If one side of the oven is placed flush 

to a wall, the other side or top must 

not be blocked.

4. Do not place this oven near an electric or

gas cooker range.

5. The feet should not be removed.

6. This oven is only for household usage.

Do not use outdoors.

7. Avoid using the microwave oven in high

humidity.

8. The power cord should not touch the 

outside of the oven. Keep the cord away

from hot surfaces. Do not let the cord hang

over the edge of a table or work top. Do not

immerse the cord, plug or oven in water.

9.

back of the oven. If these openings are

blocked during operation the oven may

overheat. In this case the oven is protected

operation only after cooling down.

10.This appliance is not intended to be 

10 cm

OPEN

Counter-top

Installation and Connection

15 cm

5 cm

Allow 15 cm of space on the top of 

one side, and the other side must be 

the oven, 10 cm at the back, 5 cm on 

If your AC outlet is not earthed, it is the

it replaced with a properly earthed wall

by a thermal safety device and resumes

operated by means of an external timer or 

separate remote-control system.

Do not block the air vents on the left and
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WARNING
Important Safety Instructions

1. The door seals and seal areas should be

cleaned with a damp cloth.

The appliance should be inspected for

damage to the door seals and door seal

areas and if these areas are damaged the

appliance should not be operated until it has

been repaired by a service technician

trained by the manufacturer.

2. Do not attempt to tamper with or make any

adjustments or repairs to the door, control

panel housing, safety interlock switches or

any other part of the oven. Do not remove

the outer panel from the oven which gives

protection against exposure to microwave

energy.

Repairs should only be done by a qualified

service person.

3. Do not operate this appliance if it has a

damaged CORD OR PLUG, if it is not

working properly, or if it has been damaged

or dropped. It is dangerous for anyone other

than a service technician trained by the

manufacturer to perform repair service.

4. If the supply cord is damaged, it must be

replaced by the manufacturer or its service

agent or a similarly qualified person in order

to avoid hazard.

5. Only allow children to use the oven without

supervision when adequate instructions

have been given so that the child is able to

use the oven in a safe way and 

understands the hazards of improper use.

6. Liquids and other foods must not be heated

in sealed containers since they are liable to

explode.

7. This appliance is not intended for use by

persons (including children) with reduced

physical, sensory or mental capabilities, or

lack of experience and knowledge unless

they have been given supervision or 

instruction concerning use of the appliance

by a person responsible for their safety.

Children should be supervised to ensure

that they do not play with the appliance.

Installation and Connection

Attention!

earth

neutral

phase

earth

earth

neutral

phase

This product is designed to plug to AC power outlet 
with (the

to install required outlet as it is shown

 on the picture.

third) safety earth wire. For your safety, do not
 ignore that

saw by product’s design. You have to ask 
qualified specialist

safety earth wire, because in such case this
 product does not provide with conditions of electric shock 
defense, fore-
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Safety
If smoke or a fire occurs in the oven, press
Stop/Cancel pad or turn TIMER SELECT Dial
back to zero position and leave the door closed
in order to stifle any flames.
Disconnect the power cord, or shut off the power
at the fuse or the circuit breaker panel.

Short Cooking Times
As microwave cooking times are much shorter
than other cooking methods it is essential that
recommended cooking times are not exceeded
without first checking the food.

Cooking times given in the cookbook are
approximate. Factors that may affect cooking
times are: preferred degree of cooking, starting
temperature, altitude, volume, size and shape of
foods and utensils used. As you become familiar
with the oven, you will be able to adjust these
factors.

It is better to undercook rather than overcook
foods. If food is undercooked, it can always be
returned to the oven for further cooking. If food is
overcooked, nothing can be done. Always start
with minimum cooking times.

Important.
If the recommended cooking times are exceeded
the food will be spoiled and in extreme
circumstances could catch fire and possibly
damage the interior of the oven.

1. Small quantities of food.
Take care when heating small quantities of
food as these can easily burn, dry out or
catch fire if cooked too long. Always set short
cooking times and check the food frequently.

NEVER OPERATE THE OVEN WITHOUT

FOOD INSIDE.

2. Foods low in moisture.
Take care when heating foods low in
moisture, eg bread items, chocolate, popcorn,
biscuits and pastries. These can easily burn,
dry out or catch on fire if cooked too long. 
We do not recommend heating foods low in
moisture such as popcorn or poppadoms.
This oven has been developed for food use.
We do not recommend that it is used for
heating non food items such as wheat bags or

hot water bottles

3. Christmas Pudding.
Christmas puddings and other foods high in
fats or sugar, eg. jam, mince pies, must not
be over heated. These foods must never be
left unattended as with over cooking these
foods can ignite. See pages 23-24.

4. Boiled Eggs.
Eggs in their shell and whole hard-boiled
eggs should not be heated in microwave
ovens since they may explode even after
microwave heating has ended.

5. Foods with Skins.
Potatoes, apples, egg yolk, whole vegetables
and sausages are examples of food with non
porous skins. These must be pierced using a
fork before cooking to prevent bursting.

6. Liquids.
Liquids and other foods must not be heated in
sealed containers since they are liable to
explode. When heating liquids, eg soup,
sauces and beverages in your microwave
oven, overheating the liquid beyond boiling
point can occur without evidence of bubbling.

This could result in a sudden boil over of the
hot liquid. To prevent this possibility the
following steps should be taken:

a) Avoid using straight-sided containers with
narrow necks.

b) Do not overheat.

c) Stir the liquid before placing the container
in the oven and again halfway through the
heating time.

d) After heating, allow to stand in the oven
for a short time, stirring again before
carefully removing the container.

e) Microwave heating of beverages can 
result in delayed eruptive boiling, 
therefore care should be taken when 
handling the container.

7. Lids.
Always remove the lids of jars and containers
and takeaway food containers before you
microwave them. If you donʼt then steam and
pressure might build up inside and cause an
explosion even after the microwave cooking
has stopped.

8. Deep Fat Frying.
Do not attempt to deep fat fry in your oven.

Important Information – Read Carefully E
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9. Meat Thermometer.
Use a meat thermometer to check the
degree of cooking of joints and poultry only
when meat has been removed from the
microwave. If undercooked, return to the
oven and cook for a few more minutes at
the recommended power level. Do not
leave a conventional meat thermometer in
the oven when microwaving.

10. Paper, Plastic.
When heating food in plastic or paper 
containers, keep an eye on the oven due to
the possibility of ignition. Do not use wire
twist-ties with roasting bags as arcing will
occur.

Do not use re-cycled paper products, eg
Kitchen roll unless they say they are
specifically designed for use in a microwave
oven. These products contain impurities
which may cause sparks and/or fires when
used.

11. Reheating.
It is essential that reheated food is served
“piping hot”.

Remove the food from the oven and check
that it is “piping hot”, ie steam is being
emitted from all parts and any sauce is
bubbling. (If you wish you may choose to
check the food has reached 72˚C with a
food thermometer          – but remember do not
use this thermometer inside the
microwave.)

For foods that cannot be stirred, eg
lasagne, shepherds pie, the centre should
be cut with a knife to test it is well heated
through. Even if a manufacturerʼs packet
instructions have been followed always
check the food is piping hot before serving
and if in doubt return your food to the oven
for further heating.

12. Standing Time.
Standing time refers to the period at the end
of cooking or reheating when food is left
before being eaten, ie. it is a rest time which
allows the heat in the food to continue to
conduct to the centre, thus eliminating cold

13. Keeping Your Oven Clean.
It is essential for the safe operation of the
oven that it is wiped out regularly. Use
warm soapy water, squeeze the cloth out
well and use to remove any grease or food
from the interior. Pay particular attention to
the door seal area and also the areas
around the microwave feed guide situated
on the right hand side of the cavity wall. The
oven should be unplugged when cleaning.

14. Utensils.
Before use check that utensils/containers
are suitable for use in microwave ovens.
See pages 12-13.

15. Babies Bottles and Food Jars.
When reheating babies bottles always
remove top and teat. Liquid at the top of the
bottle will be much hotter than that at the
bottom and must be shaken thoroughly
before checking the temperature. The lid
must also be removed from babies food
jars, the contents must also be stirred or
shaken before the temperature is checked.
This should be carried out before
consumption to avoid burns. See page 22.

16. Arcing.
Arcing may occur if a metal container has
been used accidentally or if the incorrect
weight of food is used. Arcing is when blue
flashes of light are seen in the microwave
oven. If this occurs, stop the machine
immediately. If the oven is left unattended
and this continues it can damage the
machine.

17. Maximum Weight on Turntable
The maximum weight that can be placed on
the turntable is 3 Kg (6 lb 10 oz) (this
includes total weight of food and dish).

Important Information – Read Carefully
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Microwave energy has been used in this country to cook and
reheat food since early experiments with radar in World War
II. Microwaves are present in the atmosphere all the time,
both naturally and from manmade sources.
Manmade sources include radar, radio, television,
telecommunication links and car phones.

Microwaving Principles

The microwaves cause the water molecules to vibrate which
causes FRICTION, ie. HEAT. This heat then cooks the food.
Microwaves are also attracted to fat and sugar particles, and
foods high in these will cook more quickly. Microwaves can
only penetrate to a depth of 11⁄2 -2 inches (4-5 cm) and as heat
spreads through the food by conduction, just as in a traditional
oven, the food cooks from the outside inwards.

In a microwave oven,

electricity is converted

into microwaves by the

MAGNETRON

REFLECTION

The microwaves bounce

off the metal walls

and the metal door

screen.

TRANSMISSION

Then they pass through

the cooking containers

to be absorbed by the

water molecules in the

food, all foods contain

water to a more or

lesser extent.

How Microwaves cook food

The dish used to cook or
reheat the food will get warm
during cooking, as the heat
conducts from the food. Even
in micro waving, oven gloves
are required!

MICROWAVES CANNOT
PASS THROUGH METAL
AND THERE FORE METAL
COOKING UTEN SILS CAN
NEVER BE USED IN A
MICROWAVE, FOR
COOKING ON MICROWAVE
ONLY

Foods Not Suitable for

Cooking by Microwave Only

Yorkshire Puddings, Souffles,
Double Crust Pastry Pies.

This is because these foods
rely on dry external heat to
cook correctly, do not attempt
to cook by micro wave.

Foods that require deep fat
frying cannot be cooked
either. 

STANDING TIME

When a microwave oven is
switched off, the food will
continue to cook by
conduction – NOT BY
MICROWAVE ENERGY.
Hence STANDING TIME is
very important in microwaving,
particularly for dense foods
i.e. meat, cakes and reheated

Boiled Eggs

Do not boil eggs in your
microwave. Raw eggs boiled
in their shells can explode
and cause serious injury.

13 Amp fused socket

Important Notes

Magnetron

Wave Guide

Turntable

Oven cavity

meals (Refer to page 10).
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1. Do not operate the oven without the Roller
Ring and Glass Turntable in place.

2. Only use the Glass Turntable specifically
designed for this oven. Do not substitute
with any other Glass Turntable.

3. If Glass Turntable is hot, allow to cool before
cleaning or placing in water.

4. Do not cook directly on Glass Turntable.
Always place food in a microwave safe dish.
The only exception to this is when cooking
Jacket Potatoes or Auto Program Jacket
Potatoes.

5. If food or utensils on the glass turntable
touch the oven walls this will cause the
turntable to stop moving. It will then
automatically rotate in the opposite direction.
This is normal. Open oven door, reposition
the food and restart.

6. The Glass Turntable can rotate in either
direction. The maximum weight that can be
placed on the turntable is 3 Kg (6 lb 10 oz)
(this includes total weight of food and dish).

7. While cooking by MICROWAVE the turntable
may vibrate. This will not affect cooking
performance.

8. Arcing may occur if the incorrect weight of
food is used or a metal container has been
used accidentally. If this occurs, stop the
machine immediately.

Parts of Your Oven

Glass Turntable
The glass turntable and roller ring are the only
accessories used for Microwave Cooking.

Door Safety
Lock System

Control Panel

Identification label

Roller Ring
1. The Roller Ring and oven floor should be

cleaned frequently to prevent excessive
noise.

2. The Roller Ring must always be used
together with the Glass Turntable for
cooking.

Door Release Pad
Push to open the door
Opening the door during cooking will stop the
cooking process without cancelling the

Door Safety
Lock System

Microwave

Feed Guide 

(Do not remove)

See-through

Oven Window

External Air Vents

Power Cord

program. 

cooking resumes as soon as the door is closed and

door is closed.

For NN-ST271S/NN-ST251W

start is pressed.

En-8
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(1) Display Window

(2) Microwave Power Levels

(3) Time Pads

(4) Auto Weight Reheat Programs

(5) Auto Weight Cook Programs

(6) Auto Weight Defrost Pad

(7) Timer / Clock Pad

(8) Weight Selection Pads

(9) Stop/Cancel Pad:

Before Cooking:

one press clears your instructions.
During Cooking:

one press temporarily stops the cooking
program. Another press cancels all your
instructions and the time of day will
appear in the display.

(10) Start Pad

*The Design of your control panel may vary
from the panel displayed (depending on
colour), but the function of the pads are the
same.

:

When a pad is touched correctly a beep will be

the unit has not or cannot accept the instruction.

beep 5 times and ʻEnd  ̓will appear in the display.

Beep Sound

Control Panels

heard. If a pad is touched and no beep is heard,

At the end of any complete program, the oven will

NN-ST251W/NN-ST271S
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(1) Timer

(2) Cooking Mode Selection Dial

(3) Microwave Power

(4) Defrost Power

(5) Door Release Button

(1)

(2)

(5)

(3)

(4)

(1)

(4)

(5)

(2)

(8)

(9)

(6)

(7)

(3)

(10)



General Guidelines
STANDING TIME

Dense foods e.g. meat, jacket potatoes and
cakes, require standing time (inside or outside
of the oven) after cook ing, to allow heat to finish
con ducting to cook the centre completely. Wrap
meat joints and jacket potatoes in aluminium
foil while standing. Meat joints need approx. 10-
15 minutes, jacket potatoes 5 minutes. Other
foods such as plated meals, vegetables, fish
etc require 2-5 minutes standing. If food is not
cooked after standing time, return to the oven
and cook for additional time. After defrosting
food, standing time should also be allowed. See
pages 18-20.

Small quantities cook faster than large
quantities, also small meals will reheat more
quickly than large portions.

Foods cook more quickly and evenly if spaced
apart. NEVER pile foods on top of each other.

MOISTURE CONTENT
Many fresh foods e.g. veget ables and fruit, vary
in their moisture content throughout the season,
particularly jacket potatoes. For this reason
cooking times may have to be adjusted. Dry
ingredients e.g. rice, pasta, can dry out during
storage so cooking times may differ.

DENSITY

Porous airy foods heat more quickly than dense
heavy foods.

CLING FILM

Cling film helps keep the food moist and the
trapped steam assists in speeding up cooking
times. Pierce before cooking to allow excess
steam to escape. Always take care when
removing cling film from a dish as the build-up
of steam will be very hot.

The skin or membrane on some foods will
cause steam to build up during cooking. These
foods must be pierced or a strip of skin should
be peeled off before cooking to allow the steam
to es cape. Eggs, potatoes, apples, sausages
etc, will all need to be pierced before cooking.
DO NOT ATTEMPT TO BOIL EGGS IN THEIR
SHELLS.

Cover foods with microwave cling film or a lid.
Cover fish, vegetables, cas seroles, soups. Do
not cover cakes, sauces, jacket potatoes or
pastry items.

QUANTITY

SPACING

PIERCING

COVERING

En-10



General Guidelines

SHAPE

Even shapes cook evenly. Food cooks better
by microwave when in a round container rather
than square.

STARTING TEMPERATURE

The colder the food, the longer it takes to heat
up. Food from a fridge takes longer to reheat
than food at room temperature. Food
temperature should be between 5 and 8°C
before cooking.

LIQUIDS

All liquids must be stirred before, during and

after heating. Water espe cially must be stirred
before and during heating, to avoid eruption.
Do not heat liquids that have previously been
boiled. DO NOT OVERHEAT.

TURNING AND STIRRING

Some foods require stirring during cooking.
Meat and poultry should be turned after half the
cooking time.

ARRANGING

Individual foods e.g. chicken portions or chops,
should be placed on a dish so that the thicker
parts are towards the outside.

CHECKING FOOD

It is essential that food is checked during and
after a recommended cooking time, even if an
AUTO PROGRAM has been used (just as you
would check food cooked in a conven tional
oven). Return the food to the oven for further
cooking if necessary.

DISH SIZE

Follow the dish sizes given in the recipes, as
these affect the cook ing and reheating times. A
quan tity of food spread in a bigger dish cooks
and reheats more quickly.

CLEANING

As microwaves work on food particles, keep
your oven clean at all times. Stubborn spots of
food can be removed by using a branded
microwave spray cleaner, sprayed onto a soft
cloth. Always wipe the oven dry after cleaning.
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When unsure that a cooking
con  tainer is suitable for use in
your microwave, check by the
follow ing test:

1. Fill a microwave safe
measur ing jug with 300ml
(1⁄2pt) cold water.

2. Place it on the turntable
along  side the dish to be
tested. If the dish you are
testing is a large dish, then
stand the measur ing jug on
top of the empty dish.

3. Heat on HIGH power for
1 minute.

Result

If the dish is suitable for micro -
waving, it will remain cool,
whilst the water in the jug will
begin to feel warm. If the
testing dish feels warm, do not
use as it is obvious  ly
absorbing microwave energy.

N.B. This test does not apply
to plastic or metal based 
con tainers e.g. Le Creuset®

style dishes, which should not
be used as they are cast iron
covered with enamel.

Containers to use

OVEN GLASS

Glass that is heat
resistant e.g. Pyrex®,
is ideal. 
Do not use delicate
glass which may crack
due to the heat from
the food. Do not use
lead crystal which may
crack or arc.

CHINA AND CERAMIC

Glazed china plates,
saucers, bowls, mugs
and cups can be used
if they are heat
resistant. Porcelain
and ceramic are also
ideal. Fine bone china
should only be used
for reheating for short

periods, otherwise the change in tempera  ture
may crack the dish or craze the finish. Do not
use dishes with a metal rim or pattern. Do not
use jugs or mugs with glued handles, since the
glue can melt in a microwave.

POTTERY, EARTHENWARE,

STONEWARE

Only use if completely
glazed. Do not use if
partially glazed or
unglazed, as they are
able to absorb water
which will absorb
microwave energy,
making the container
very hot and slowing 
food.

FOIL/METAL CONTAINERS

NEVER ATTEMPT TO
COOK IN FOIL OR
METAL con tai ners –
the microwaves cannot
pass through and the
food will not heat
evenly – this may also
damage your oven.
Use wooden kebab

sticks instead of metal skewers.

Quick Check Guide to Cooking Utensils

Choosing the correct container is a very important factor in deciding the success or failure of your
cooking.

Testing Dishes for Suitability

En-12



PLASTIC

Many plastic containers are designed for
microwave use. Only use Tupperware®

containers if they are designed for microwave
use. Do not use Melamine as it will scorch. Do
not use plastic for cooking foods high in sugar or
fat or foods that require long cooking times e.g.
brown rice. Never cook in margarine containers
or yogurt pots, as these will melt with the heat
from the food.  

PAPER

Plain white kitchen paper (kitchen towel) can
be used for covering blind pastry cases and for
cover ing bacon to prevent splattering ONLY
USE FOR SHORT COOKING TIMES. NEVER
RE-USE A PIECE OF KITCHEN TOWEL. Avoid
kitchen paper containing manmade fibres. 
Check that branded re-cycled kitchen towel is
recommended for microwave use. Do not use
waxed or plastic coated cups as the finish may
melt in the oven. Greaseproof paper can be
used to line the base of dishes and to cover
fatty foods. White paper plates can be used for
SHORT RE HEATING TIMES.

WICKER, WOOD, STRAW BASKETS

Do not use these items in your microwave.
With continued use and with prolonged
exposure they will crack and could ignite. Do
not use wooden dishes in your microwave.

CLING FILM

Use microwave cling film to cover food that is
to be reheated, or cooked, taking care to avoid
the film being in direct contact with the food.

ALUMINIUM FOIL

Small amounts of smooth aluminium foil can be
used to SHIELD joints of meat during
defrosting and cooking. As the microwaves
cannot pass through the foil this prevents the
shielded parts from overcooking or
overdefrosting. The foil must not touch the
sides or roof of the oven, as this may cause
arching and damage your oven.

ROASTING BAGS

These are useful when slit up one side to tent a
joint of meat when roasting by power and time.
Do not use the metal twists supplied.

� �
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Safety Instructions
Use of your oven

1. Do not use the oven for any reason other 
This oven is

2. Before use, check utensils/containers are 

3. Do not attempt to use this microwave oven to 

They may catch on fire.

4. When the oven is not being use, do not store 

5. The appliance shall not be operated by 

6. If smoke is observed, press the 

In accordance with para. 2 Cl. 5 of the Russian 

the manufacturer
of the present device to be 7
date of production under the condition that

with the
standards.

Glass Tray

1. Do not operate the oven without Roller Ring  

2. Never use another type of glass tray than the  

3. If Glass Tray is hot, let it to cool before cleaning 

4. Glass Tray can turn in either direction.
5. If the food or cooking vessel on Glass Tray 

6. Do not cook foods directly on Glass Tray.

Roller Ring
1. Roller Ring and the oven floor should be cleaned 

2. Roller Ring must always be used for cooking 

Maintenance of your oven

1. Service
WHEN YOUR OVEN REQUIRES SERVICING 

2. Door Seals
Do not attempt to tamper with or make any  

The door seals and door seal areas should 

N.B. The appliance should be inspected for 

3. Oven Light
The oven lamp must be replaced by a service 

than the preparation of food.
specifically designed to heat or cook food. Do 
not use this oven to heat chemicals or other 

 non-food products.

suitable for use in microwave ovens.

dry newspaper, clothing or any other materials.

any objects other than oven accessories inside 
the oven in case it is accidentally turned on.

MICROWAVE or COMBINATION WITHOUT 

may damage the appliance.
FOOD IN THE OVEN,operation in this manner 

Button and leave the door closed. Disconnect
the power cord, or shut off power at the fuse or 
the circuit breaker panel in orderto stifle any 
flames.

remaining food.
frequently to prevent noise and build-up of  

together with Glass Tray.

 to microwave energy.

Support).lt is hazardous for anyone other than
call your local Panasonic engineer (Customer 

a competent person to carry out any service or 

cover which gives protection against exposure 
repair operation which involves the removal of 
a 

adjustments or repairs to door, control panel 

from oven.
part of the oven.Do nto remove outer panel 
housing,safety interlock switches or any other 

always be kept clean – use a damp cloth.

lf these areas are damaged the appliance should 
damage to the door seals and door seal areas. 

not be operated until it has been repaired by a 
service technician trained by the manufacturer. 

attempt to remove the outer casing from the
 oven.

technician trained by the manufacturer. Do not 

Federal Law “On consumer rights protection”, 
hereby assigns the use period

years from the 

the present device is used in strict compliance 
present manual and applicable technical

and Glass Tray in place.

one specially designed for this oven.

or placing in water.

touches the oven walls and make the 
turntable stop rotating,the turntable will 
automatically rotate in the opposite direction. 
This is normal.

En-4



360 Watts

270 Watts

250 Watts

Wattage

• Select Defrost power

by turning the dial.

• Set cooking time by turning

dial. If the door is already

closed, cooking time will

begin immediately. For short

cooking times always turn the

dial to 2 mins and then adjust

to time required.

Notes

1. If you wish to check the food during cooking simply open the door. The oven will

automatically stop cooking. To continue cooking, close the door.

2. To stop cooking, turn timer dial to zero position. Cooking time can be reset at any time

during the cooking cycle by turning the timer dial.

3. When food is removed from the oven after cooking is complete, check the timer is in the

zero position.

4. The glass turntable must always be in position when using the oven.

Max

Medium

Low

Defrost

Defrost power is 270 Watts.

• Turn dial to select

power level.

• Set the defrosting time by turning the dial. If

the door is already closed, cooking time will

begin immediately. For short cooking times

always turn the dial to 2 mins and then adjust

to time required.

800 Watts

700 Watts

Simmer

N.B. For defrosting times please refer to defrost chart on page 19. 

En-14

Microwave Cooking For NN-SM221W

Defrosting in the NN-SM221W



Setting The Clock

Press twice
(to set 10 mins.)

Press eleven times
(to set hours)

Press five times
(to set 1 mins.)

• Press Timer/Clock

Pad twice. A dot
starts blinking.

• Press Timer/

Clock Pad.

The time of day
is entered.

• Press Time Pads - Enter time of day by pressing
appropriate Time pads. The time appears in the
display. If the pad (10 min / 1 min / 10 sec) is
pressed and held, the time will increase rapidly.

Note:
1. To reset time of day, repeat step 1 through to step 3.
2. The clock will keep the time of day as long as the oven is plugged in and electricity is supplied.

When the oven is first plugged in “88.88” appears in display window.

eg. 11.25pm 

Timer 

This feature operates as a minute timer. During operation there is no microwave energy.

• Press Timer/Clock Pad

once. Display is blank.

• Set desired time. Maximum
time is 90 minutes.

• Press Start. The time in the
display will count down.

Using this system will make the oven controls inoperable; however, the door can be opened. Child
Lock can be set when the display shows a dot or the time of day.

To Set: To Cancel:

• Press Start Pad three times.

The time of day will disappear. Actual time will
not be lost. ʻL ʼ is indicated in the display.

• Press Stop/Cancel Pad three times. The
time of day will re-appear in the display.

Child safety lock

3. This is a 24 hour clock, ie 2pm = 14:00.

For NN-ST271S /  NN-ST251W

For NN-ST271S / NN-ST251W

For NN-ST271S  / NN-ST251W
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• Press the microwave

power pad. Select desired
power level. An indicator
light appears next to the
selected power level.

• Select cooking time by pressing
appropriate pads. Your oven can
be programmed for up to 90
minutes in Medium, Low, Warm
and Defrost power. High power
can be programmed for 30
minutes.

• Press Start.
The cooking
program will
start and the
time in the
display will
count down.

Microwave Cooking and Defrosting for 

The glass turntable must always be in position when using the oven.

270 Watts

Wattage

Defrost 

Medium 

Multi-Stage Cooking
The oven has 2 stage cooking, so you can program up to 2 different instructions and the oven will
switch automatically from power to power (Repeat steps 1 and 2 above but only press Start after
both stages have been entered).

Note:
1. Timer Pad can not be programmed in multi-stage cooking.
2. Auto Weight / Defrost Pad can not be programmed.

1 Press

2 Presses

3 Presses

4 Presses

5 Presses

360 Watts

250 Watts

Note: For defrosting times please refer to defrost chart on page 19.

For NN-ST271S/ NN-ST251W

Low

Simmer

High

SSS I S I
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• Select desired program.
Press the pad once to

The program number will
appear in the display.

• Press Start.
Remember to stir
or turn the food
during defrosting.

• Set Weight using the Up and
Down pads. If the up / down pad
is pressed and held, the weight
will increase / decrease rapidly.

This feature allows you to defrost bread, meat items and joints of meat automatically once you
have entered in the weight of the food. 

Auto Weight Defrost 

Bread
This program is suitable for small items which are required for immediate use, they may feel warm
straight after defrosting. Loaves can also be defrosted on this program but these will require
standing time to allow the centre to thaw out. Standing time can be shortened if slices are
separated and buns and loaves cut in half. Items should be turned halfway during defrosting. THIS
PROGRAM IS NOT SUITABLE FOR CREAM CAKES OR DESSERTS e.g. cheesecake. See

Meat Items (mince/chops/chicken portions)
It is necessary for mince to be broken up frequently during defrosting and this is best carried out in
a large shallow dish.

THIS PROGRAM IS NOT SUITABLE FOR SAUSAGES, these can be defrosted manually using
Defrost power and time. Chops and chicken portions should be arranged in a single layer and

Meat Joints / Whole Chickens
Whole chickens and meat joints will require shielding during defrosting especially if it is a
particularly fatty piece. This is to prevent food starting to cook on the outside edges. Protect wings,
breast and fat with smooth pieces of aluminium foil secured with cocktail sticks. DO NOT ALLOW
THE FOIL TO TOUCH THE WALLS OF THE OVEN. Standing time of at least 1 hour should be

allowed for joints after defrosting.

Program Weight Range Suitable Foods

Rolls, buns, slices of bread and loaves.

Chicken portions, chops, mince.

defrosting charts on page 19 for standing times.

select small pieces, twice to
select big pieces and 3
times to select bread/cake.

200g - 1000g

600g - 1600g

100g - 600g Cake or Bread.

turned frequently during defrosting. See defrosting charts on page 19 for standing times.

For NN-ST271S  / NN-ST251W
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1 Small pieces

2 Big pieces

3 Bread/ Cake



Defrosting Guidelines

Arrange food in a single layer. Shield chickens and joints of
meat .

Turn or break up food as soon
as possible.

For Best Results:

1. Place foods in a suitable container. Meat joints and chickens should be placed on an upturned

saucer or on a plastic rack if you have one.

2. Check food during defrosting, as foods vary in their defrosting speed.

3. It is not necessary to cover the food.

4. Always turn or stir the food especially when the oven “beepsʼʼ. Shield if necessary (see point 6).

5. Minced meat, chops and other small items should be broken up or separated as soon as

possible and placed in a single layer.

6. Shielding prevents food cooking. It is essential when defrosting chickens and joints of meat.

The outside thaws out first, so protect wings/breast and fat with smooth pieces of aluminium foil

secured with cocktail sticks.

7. Allow standing time so that the centre of the food thaws out. (Minimum of 1 hour for joints of

meat and whole chickens).

En-18



Meat Defrosting Method Standing

Time Time

Beef/Lamb/Pork 6-8 mins. Place in a suitable dish or on an upturned 60 mins.

Joint 450g (1lb) saucer or use a rack. Turn 3-4 times. Shield.

Minced Beef 10-13 mins. Place in a suitable dish. 15 mins.

450g. (1lb) Break up and turn 3-4 times.

Chops 7-8 mins. Place in a suitable dish in a single layer. 15 mins.

450g. (1lb) Turn twice. Shield if necessary.

Sausages 4 mins. Place in a suitable dish in a single layer. 15 mins.

450g. (1lb) Turn twice. Shield if necessary.

Bacon rashers 6-7 mins. Place in a suitable dish. Turn and  

450g. (1lb) separate twice. Shield if necessary. 10 mins.

Stewing Steak 8-10 mins. Place in a suitable dish. 15 mins.

450g. (1lb) Break up frequently. 

Whole Chicken 7-8 mins. Place in a suitable dish on an upturned  60 mins.

450g. (1lb) saucer or use a rack. Turn 3-4 times. Shield.

Chicken Portions 6-8 mins. Place in a suitable dish in a single layer. 15-30 mins.

450g. (1lb) Turn twice. Shield if necessary.

Fish

Whole 7-8 mins. Place in a suitable dish. Turn twice. Shield. 15 mins.

450g. (1lb)

Fillets/Steak 7-8 mins. Place in a suitable dish. 15 mins.

450g. (1lb) Turn twice, separate and shield if necessary. 

Prawns 7-8 mins. Place in a suitable dish. 10 mins.

450g. (1lb) Stir twice during defrosting. 

General

Bread Sliced 1 min. 30 sec. Place on the turntable. 10 mins.

400g (14oz) - 2 mins. Separate and rearrange during defrosting. 

Slice of bread 10 -15 sec. Place on the turntable on 1-2 mins.

30g. (1oz) a piece of kitchen paper.

Pastry 1 min. 30 sec. Place on a plate. 10-15 mins.

450g. (1lb) + rest 1 min. Turn over after 1 min. resting time.

1 min. 30 sec.

Soft Fruit 8-9 mins. Place in a suitable dish. 10 mins.

450g. (1lb) Stir twice during defrosting.

Defrosting Foods Using Defrost Power & Time
The times given below are a guideline only. Always check the progress of the food by opening the
oven door and then re-starting. For larger quantities adjust times accordingly. Food should not be
covered during defrosting.
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This feature allows you to reheat or cook foods by setting the weight only. The oven determines
the Microwave power level then the cooking time automatically. Select the category of food and
then just enter the weight. The weight is entered in grams.

The Auto Weight Programs are designed to take the guesswork out of reheating or cooking your
food. They must ONLY be used for the foods described and within the weight range
recommended. To allow for some variations that occur in food, check that food is thoroughly
cooked and piping hot before serving.

• Select desired program
by pressing the pad. The
program number will
appear in the display.

• Press Start.  • Set Weight using the Up and
Down pads. If the up / down pad
is pressed and held, the weight
will increase / decrease rapidly.

eg.

Guidelines for Use

Auto Weight Reheat Programs

1. Reheat Fresh Meal (200-800g)

For NN-ST271S/ NN-ST251W

Auto Weight Reheat / Auto Cook Programs

This program is for reheating a fresh plated
meal or casserole. All foods must be pre-cooked.
Foods should be at refrigerator temperature 
approx. 5 degrees. Stir at beeps. Allow a few minutes
standing time. Ensure food is piping not before serving.
Large pieces of fish/meat in a thin sauce may
require longer cooking.

2. Reheat Beverage (1 cup/150 ml)

This program is for reheating a cup of hot drink
(e.g. tea, coffee, milk, and soup). 
Select reheat 1 cup, enter weight (150ml) .
At the completion of heating,stir carefully.

En-20



To cook FRESH fish. Shield the thinner portions.

Place in a shallow container on turntable. Add

15-45ml (1-3 tbsp) liquid. Cover with pierced

times. Enter the weight. Press START.

To cook FRESH vegetables. Place prepared

vegetables into a shallow container on

turntable. Add 15 ml (1tbsp) water per 100g

vegetables. Cover with pierced cling film or lid.

weight. Press START.

To cook jacket potatoes choose medium sized

potatoes 200-250g (7-9oz). Wash and dry and

prick with a fork several times. Arrange around

Enter weight. Press START. DO NOT

 COVER.

Auto Weight Reheat Programs

Auto Weight Cook Programs

3. Reheat Beverage (2 cups/300 ml)

(e.g. tea, coffee, milk, and soup). 

At the completion of heating,stir carefully.

This program is for reheating two cups of hot drink

Select reheat 2 cups, enter weight ( 300ml ) .

Hints for reheating cup

1. Stir the liquid before heating(Heated liquids can erupt if not mixed with air).

2. Do not cover hot drinks such as tea or coffee. Cover  soup with a saucer to avoid any risk of 

eruption.

3. After heating, stir again and allow to stand for a short time.
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1. Cook Fresh vegetables (200-800g)

2. Cook Fresh Fish (200-700g)

3. Cook  Potatoes (200-1000g)

Press the Auto Cook pad once. Enter the

cling film or lid. Press the Auto Cook pad twice

edge of turntable. Press Auto Cook pad three 

times.



Cooking and Reheating Guidelines

Most foods reheat very quickly in your oven by HIGH power.
Meals can be brought back to serving temperature in just
minutes and will taste freshly cooked and NOT leftover.
Always check food is piping hot and return to oven if
necessary.

As a general rule, always cover wet foods, e.g. soups,
casseroles and plated meals.

Do not cover dry foods e.g. bread rolls, mince pies, sausage
rolls etc.

The charts on pages 2 -2  show you the best way to cook
or reheat your favourite foods. The best method depends on
the type of food.

Remember when cooking or reheating any food that it
should be stirred or turned wherever possible. This ensures
even cooking or reheating on the outside and in the centre.

When is food reheated?

Food that has been reheated or cooked should be served
“piping hot” i.e. steam should be visibly emitted from all
parts. As long as good hygiene practices have been followed
during the prepa ra tion and storage of the food, then cooking
or reheating presents no safety risks.

Foods that cannot be stirred should be cut with a knife to
test that they are adequately heated throughout. Even if a
manufac tur erʼs instructions or the times in the cookbook
have been followed, it is still important to check the food is
heated thoroughly. If in doubt, always return to the oven for
further reheating.

If you cannot find the equivalent food in the chart then
choose a similar type and size listed and adjust the cooking
time if necessary.

PLATED MEALS

Everyoneʼs appetite varies
and reheat times depend on
meal contents. Dense items
e.g. mashed potato, should
be spread out well. If a lot of
gravy is added, extra time
may be required. Place
denser items to the outside
of the plate. Between 4-7
mins. on HIGH power will
reheat an average portion
Do not stack meals.

CANNED FOODS

Remove foods from can and
place in a suitable dish
before heating.

SOUPS

Use a bowl and stir before
heating and at least once
through reheat time and
again at the end.

CASSEROLES

Stir halfway through and
again at the end of heating.

MINCE PIES - CAUTION

CHRISTMAS PUDDINGS

AND LIQUIDS - CAUTION

REMEMBER even if the pastry
is cold to the touch, the filling will
be piping hot and will warm the
pastry through. Take care not to
overheat otherwise burning can
occur due to the high fat and
sugar content of the filling.
Check the temperature of the
filling before consuming to avoid
burning your mouth.

BABIES BOTTLES - 

CAUTION

Milk or formula MUST be shaken
thoroughly before heating and
again at the end and tested
carefully before feeding a baby.

For 7-8 fl.oz. of milk from fridge
temperature, remove top and
teat. Heat on HIGH power for
30-50 secs.
CHECK CAREFULLY.

For 3 fl.oz. of milk from fridge
temperature, remove top and
teat. Heat on HIGH power for
15-20 secs.
CHECK CAREFULLY

N.B. Liquid at top of bottle will
be much hotter than at bottom.
The bottle must be shaken
thoroughly and tested before
use.

WE DO NOT RECOMMEND
THAT YOU USE YOUR
MICROWAVE TO STERILISE
BABIESʼ BOTTLES. If you have
a special microwave steriliser we
urge extreme caution, due to the
low quantity of water involved. It
is vital to follow the
manufacturers instructions
implicitly.

Take great care when reheating
these items.

Do not leave unattended.

Do not add extra alcohol.

3 7
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Reheating Charts

POINTS FOR CHECKING Always check that food is piping hot after reheating in the microwave.
If unsure return to oven. Foods will still require a STAND TIME, especially if they cannot be stirred.
The denser the food the longer the stand time.

Food
Weight/

Quantity

Power

Level

Time to 

Select ( approx)
Instructions/
Guidelines

BREAD – Precooked – Fresh – N.B. Breads reheated by Microwave will have a soft base.

Croissants
2 HIGH 25-30 secs.

Place on microwave safe plate on
turntable. Do not cover.

4 HIGH 45-50 secs.

Rolls
1 HIGH 10 secs.

4 HIGH 20 secs.

CANNED BEANS, PASTA

Baked Beans, Ravioli in

sauce

200 g HIGH 2-3 mins. Place in a microwave safe bowl.
Cover and place on turntable. Stir
halfway

420 g HIGH 4-4   mins.

Spaghetti in Tomato Sauce 200 g HIGH 2 1⁄2-2   mins.

CANNED SOUPS

Cream of Tomato 400 g HIGH Place in a microwave safe bowl.
Cover and place on turntableMinestrone 400 g HIGH 2-2   mins.

CANNED PUDDINGS

Creamed Rice
425 g HIGH

Place in a microwave safe bowl.
Cover and place on turntable

624 g HIGH

Sponge Pudding 310 g HIGH 2 mins.

CHRISTMAS PUDDINGS - Overheating may cause pudding to ignite

Slice 150 g HIGH 20-30 secs.
Place in a microwave safe dish.
Cover and place on turntableSmall 450 g HIGH 11⁄2 -2 mins.

Medium 900 g HIGH 21⁄2 -3 mins.

DRINKS – COFFEE

1 mug 235 ml HIGH Place in a microwave safe mug on
turntable. Stir, before, during and after
reheating.2 mugs 470 ml HIGH 3 mins.

DRINKS – MILK

1 mug 235 ml HIGH 11⁄2 - 2 mins. Place in a microwave safe mug on
turntable. Stir, before, during and after
reheating.1 jug 600 ml HIGH

The times given in the charts below are a guideline only, and will vary depending on STARTING

temperature, dish size etc.
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1⁄2 1⁄22  -3   mins.

1⁄2

2-3   mins.1⁄2

1⁄2 1⁄23  -4   mins.

1 mins 40sec.
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Reheating Charts

POINTS FOR CHECKING Always check that food is piping hot after reheating in the microwave.
If unsure return to oven. Foods will still require a STAND TIME, especially if they cannot be stirred.
The denser the food the longer the stand time.

Food
Weight/

Quantity

Power

Level

Time to Select

(approx)
Instructions/Guidelines

PASTRY PRODUCTS - PRECOOKED - N.B. Pastries reheated by microwave will have a soft base.

Chicken Pie 600 g HIGH 1
2 mins.

Place on microwave safe plate on

turntable. Do not cover.

Cornish Pasty 227 g (1) HIGH 1⁄2 mins.

Quiche 400 g (1) HIGH

Steak & Kidney Pie 325 g (1) HIGH 2-21⁄2 mins.

Sausage Rolls 260 g (4) HIGH 11⁄2-2 mins.

Samosas 200 g (4) HIGH 11⁄2-2 mins. Place on microwave safe plate on

turntable. Do not cover. Turn halfway.Spring Roll 230 g (4) HIGH 2-21⁄2 mins.

Christmas Mince Pies 90 g (2) HIGH 5-10 secs.
Place on a microwave safe plate on

turntable.

PLATED MEALS - HOMEMADE - CHILLED

Child Size 1 HIGH Place on a microwave safe plate on

turntable. Cover and place on

turntableAdult Size 1 HIGH

PUDDINGS & DESSERTS N.B. Transfer food from foil containers to a similar sized microwave safe dish

Bread & Butter Pudding 395 g HIGH

Place in a microwave safe dish on

turntable. Do not cover.

Fruit Crumble 600 g HIGH

Fruit Pie, individual
1 HIGH 20-25 secs.

4 HIGH

Rice Pudding 400 g HIGH 2-21⁄2 mins.
Place in a microwave safe dish.
Cover and place on turntable

PURCHASED CONVENIENCE FOODS - CHILLED N.B. Transfer food from foil container to a similar

sized microwave safe dish. Plastic dishes designed for microwave and conventional ovens may be 

used with care.

Cauliflower Cheese 450 g HIGH

Place in microwave safe dish on

turntable. Do not cover.

Cottage Pie 450 g HIGH 7 mins.

Lasagne 400 g HIGH

Vegetable Bake 400 g HIGH

PURCHASED CONVENIENCE FOODS - FROZEN N.B. Transfer food from foil container to a similar 

sized microwave safe dish. Plastic dishes designed for microwave and conventional ovens may be 

used with care.

Lasagne
400 g

HIGH 

Place in a microwave safe dish on
turntable. Do not cover.

+ HIGH 5-51⁄2 mins.

Salmon Crumble 340 g
HIGH

+ MED

Shepherdʼs Pie 460 g
HIGH

+ MED
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1⁄25   -6mins.

1⁄25   -6mins.

1⁄24   mins.
1⁄25   -6mins.

1 min.
4    mins. + rest for 1⁄2

5   mins. + rest for 1 min.1⁄2
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- 5
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1

2mins.4-4 ⁄

2   -3   mins.1⁄2 1⁄2

1
22 ⁄ -3 mins.

1⁄23-3   mins.

40-50 secs.
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Cooking Charts

POINTS FOR CHECKING Always check that food is piping hot after reheating in the microwave.
If unsure return to oven. Foods will still require a STAND TIME, especially if they cannot be stirred.
The denser the food the longer the stand time.

Food
Weight/

Quantity

Power

Level
Time to Select

(approx)
Instructions/Guidelines

BACON – from raw

Rashers 130 g (4) HIGH
2-3 or 30-40
secs per  rasher.

Place on microwave safe rack or plate
on turntable.

BEANS & PULSES – should be pre-soaked (except lentils)

Chick Peas 225 g
HIGH Use 600 ml (1 pt) boiling water in a

large bowl. Cover and place on
turntable

+ LOW

Lentils 225 g LOW 12-15 mins.

Red Kidney Beans 225 g
HIGH 13 mins. Use 600 ml (1 pt) boiling water in a large

bowl. Cover. Must boil for at least 12

minutes to destroy toxic enzymes.+ LOW 35-40 mins.

BEEF – Joints from raw – Caution: Hot fat! Remove dish with care.

Medium MEDIUM
450 g (1 lb)

Place on upturned saucer in microwave
safe dish or rack on turntable. Cover
and turn halfway. Drain off fat during
cooking.

CHICKEN from raw – Caution: Hot fat! Remove dish with care.

Breasts, boneless 500 g LOW 12-14 mins.

Place on microwave safe rack or plate
Cover and place on turntable.Drumsticks 450 g (4) LOW 12mins.

Quarters 700 g (2) LOW 18-20 mins.

Whole HIGH

1
2-9 mins.

per 450 g 
(1 lb)

Place on upturned saucer breast side down
in microwave safe dish. Cover, Cover and
place on turntable.

EGGS – Poached.

Water 45 ml HIGH • Place in a small bowl and heat for 1st 
cooking time.

• Add egg (medium sized).
• Pierce yolk and white.
• Cover.
• Cook for 2nd cooking time.
• Then leave to stand for 1 min.

Egg 1 HIGH

Water 90 ml HIGH

Eggs 2 HIGH

EGGS – Scrambled.

1 Egg

HIGH • Add 1 tbsp of milk for each egg used.
• Beat eggs, milk and knob of butter

together.
• Cook for 1st cooking time then stir.
• Cook for 2nd cooking time then stand

for 1 min.

HIGH 20 secs.

2 Eggs

HIGH

HIGH
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50 secs.

30-40 secs.
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50 secs.
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40 secs.



Cooking Charts

POINTS FOR CHECKING Always check that food is piping hot after reheating in the microwave.
If unsure return to oven. Foods will still require a STAND TIME, especially if they cannot be stirred.
The denser the food the longer the stand time.

Food
Weight/

Quantity

Power

Level
Time to Select

(approx)
Instructions/Guidelines

FISH – FROZEN from raw

Haddock Fillets 380 g (4)
HIGH

Place in microwave safe dish. Add 30 ml
of liquid. Cover and place on turntable.+MED

Whole 450 g (2) HIGH

Boil in the Bag 170 g (1)

DEFROST Place bag sauce side down on a
microwave safe plate. Slash top of bag
with a knife.

+ rest 2 mins.

+ LOW

FRUIT – Peel, slice, chop into even sized pieces. Place in shallow microwave safe dish.

Apples, Rhubarb, stewed 450 g HIGH Only half fill dish. Cover. Stir halfway.

Plums – stewed 450 g HIGH
Add 30 ml (2 tbsp) of water. Only half fill
dish. Cover and place on turntable.

LAMB – from raw – CAUTION: Hot Fat! Remove dish with care.

Chops, loin 600 g (4)

HIGH
11⁄2-21⁄2 mins. 
per 450g (1lb) Place on microwaveable safe dish or

rack. Cover and place on turntable.
+ LOW

2 3
per 450g (1lb)

Joints

HIGH
per 450g (1lb)

Place on upturned saucer in microwave
safe dish or rack on turntable. Cover and
turn joint over halfway. Drain off fat during
cooking.+ LOW

per 450g (1lb)

PASTA – Place in a large 3 litre (6 pint) microwave safe bowl.

Macaroni 225 g HIGH 12 mins.
Use 1 litre (13/4 pint) boiling water. Cover

and place on turntable.Spaghetti, Tagliatelli 225 g HIGH

PIZZA – FRESH CHILLED – N.B. Remove all packaging. Pizzas will have a soft base.

Thin & Crispy 400 g HIGH Place on heatproof plate on turntable.
Do not cover.Deep Pan 475 g HIGH

PORK – from raw – CAUTION: Hot Fat! Remove dish with care.

Chops 360 g (2)
HIGH 2-3 mins. Place in microwave safe dish or rack on

turntable. Cover and place on turntable.+ LOW

Joints

HIGH 450 g (1lb)
Place on upturned saucer in microwave
safe dish or rack. Cover and place on
turntable. Turn joint over halfway. Drain
off fat during cooking.

+ LOW 450 g (1lb)

PORRIDGE – N.B. Use a large bowl.

1 serving 1/2 cup oats HIGH 21⁄2-3 mins. Add 1 cup of water or milk. Stir halfway.

2 servings 1 cup oats HIGH 4-5mins. Add 2 cups of water or milk. Stir halfway.

RICE – Place in a large microwave safe bowl. 3 litre (6 pint)

Basmati 250 g LOW Use 600 ml (1 pt) to 800 ml (11⁄2 pt)
boiling water. Cover and place on
turntableEasycook White 250 g HIGH 10   -11   mins.
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4   mins.1⁄2

8   -10   mins.1⁄2 1⁄2

 5 mins.

4   -8 mins.1⁄2

7-8 mins.
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9-10 mins. per 

12-13 mins.



Cooking Charts

POINTS FOR CHECKING Always check that food is piping hot after reheating in the microwave.
If unsure return to oven. Foods will still require a STAND TIME, especially if they cannot be stirred.
The denser the food the longer the stand time.

Food
Weight/

Quantity

Power

Level

Time to Select

(approx)
Instructions/ Guidelines

SAUSAGES from raw - CAUTION: HOT FAT! Remove dish with care.

Thick 240 g (4) HIGH Place on microwave safe plate or
microwave rack. Cover and place on
turntable.Thin 110 g (4) HIGH 11⁄2 -2 mins.

FRESH VEGETABLES – Place in shallow microwave safe dish.

Green Beans 450 g HIGH

Add 90 ml (6 tbsp) water. Cover and

place on turntable.

Beetroot 450 g HIGH

Broccoli + Cauliflower -  florets 450 g HIGH

Brussel Sprouts 450 g HIGH

Cabbage – sliced 450 g HIGH

Carrots, Leeks 450 g HIGH

Corn on the Cob 450 g HIGH

Courgettes, Mange Tout 450 g HIGH

Peas 450 g HIGH

Potatoes – boiled 450 g HIGH

Potatoes – jacket

(225 g / 8 oz each) 

1 HIGH Wash and prick skins. Place directly
on turntable on outer edge. After
cooking stand for 5 mins wrapped in
foil. 2 HIGH

FROZEN VEGETABLES – Place in shallow microwave safe dish.

Beans – green, Carrots 450 g HIGH

Add 30 ml (2 tbsp) water. Cover and

place on turntable.
Cauliflower 450 g HIGH 10   mins.

Peas 450 g HIGH
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6-7 mins.

8   -10   mins.1⁄2 1⁄2

7-8   mins.1⁄2

7-8 mins.

6-8 mins.

6-7 mins.

6-8 mins.

3   -4   mins.

3   -5   mins.

5   -6 mins.

4  mins.

7 mins.

1⁄2 1⁄2

1⁄21⁄2

1⁄2

1⁄2

8   -9   mins.1⁄2

1⁄2

7-8 mins.

1⁄22-2   mins.

1⁄2



Before Requesting Service

ALL THESE THINGS ARE NORMAL:

The oven causes                  Some radio and TV interference might occur when you cook 

Steam accumulates on the During cooking, steam and warm air are given off from the food. 

I accidentally operate Operating the oven empty for a short time will not damage the oven.

There are humming and These noise occur as the oven automatically switches from microwave 
 power to Grill, to create the Combination setting. This is normal.

The oven has an odor                   It is essential that your oven is wiped out regularly particularly after 

The oven is not plugged    Remove plug from outlet, wait 

Circuit breaker or fuse is Reset circuit breaker or 

There is a problem with  Plug another appliance into the  

Oven will not turn on.

The Roller Ring and oven Clean these parts according to When the oven is turning on,
there is noise coming from
Glass Tray.

The Child Safety Lock was 

Button 3 times.

Deactivate Lock by pressing
Button 3 times.

Display Window.

PROBLEM POSSIBLE CAUSE REMEDY

Button was not pressed Press Button.

The door is not closed    Close the oven door securely.

Another program has already
been entered into the oven.

Press Button to 

The program has not been Program again according to the
Operating Instructions.

Button has Program oven again.

Oven will not start cooking.

If it seems there is a problem with the oven, contact an authorized Service Centre.

interference with my TV.
interference caused by small apliances such as mixers, vacuums, 
with the microwave oven. This interference is similar to the 

hair dryers, etc.It does not indicate a problem with your oven.

oven vents.

oventhe oven door and 
warm air comes from the          air which circulates in the oven cavity. However, some steam will 

without any food in it.
my microwave oven                     However, we do not recommend this to be done.

Combination.
oven when l cook by 
clicking noises from my

 
 Combination 

 on the roof and walls of the oven will begin to smoke if not cleaned.

and generates smoke                           cooking by Combination or Grill. Any fat and grease that builds up 

and Girll
when using

 function.

 condense on cooler surfaces such as the oven door. This is normal. 

Most of the steam and warm air are removed from the oven by the

tripped of blown. replace fuse.

 the outlet. working.
outlet to check if the outlet is 

10 seconds and re-insert. in securely.

after programming.

completely. 

cancel the previous program

entered correctly.

been pressed accidentally.

activated by pressing 

bottom are dirty.
page).
care of your oven (See next 

and program again.

En-28

The "L--- " appears in the



Care of your Microwave Oven

Technical Specifications

1. Turn the oven off and remove the power plug 
from the wall socket before cleaning.

2. Keep the inside of the oven clean. When food 
splatters or spilled liquids adhere to oven walls, 
wipe with a damp cloth. Mild detergent may be 
used if the oven gets very dirty. The use of harsh 
detergent or abrasives is not recommended.

3. The outside oven surfaces should be cleaned 
with a damp cloth. To prevent damage to the 
operating parts inside the oven, water should not 
be allowed to seep into the ventilation openings.

4. Do not allow the Control Panel to become wet. 
Clean with a soft, damp cloth. Do not use 
detergents, abrasives or spray-on cleaners on

When cleaning the Control Panel, leave oven door open to
prevent oven from accidentally turning on. After cleaning
press Стоп/СбросButton to clear display window.

5. If steam accumulates inside or around the outside 
of the oven door, wipe with a soft cloth. This may 
occur when the microwave oven is operated 
under high humidity conditions and in no way 
indicates malfunction of the unit.

6. It is occasionally necessary to remove the glass 
tray for cleaning. Wash the tray in warm sudsy 
water or in a dishwasher.

7. The roller ring and oven cavity floor should be 
cleaned regularly to avoid excessive noise. 
Simply wipe the bottom surface of the oven 

Power Source:

Power Consumption: Microwave:

Output: Microwave*:

Outside Dimensions (H x W x D):

Oven Cavity Dimensions (H x W x D):

Glass Tray Diameter:

Operating Frequency:

Net Weight:

220 V   50 Hz 

215 mm x 306 mm x 308 mm

2,450 MHz

* IEC Test Procedure
Specifications subject to change without notice.
As for the voltage requirement, the production month, country and serial number, please refer to the 

8. When it becomes necessary to replace the 

9. Failure to maintain the oven in a clean 

258 mm x 443 mm x 340 mm

~

Ø255 mm

identification plate on the microwave oven.

with mild detergent, water or window cleaner 
and dry .The roller ring may be washed in 
mild sudsy water or dish washer. Cooking  
vapors collect during repeated use but in no  
way affect the bottom surface or roller ring  
wheels. When removing the roller ring from  
cavity floor for cleaning, be sure to replace
in the proper position.

it replaced.
oven light, please consult a dealer to have 

hazardous situation.

surface that could adversely affect the life 
condition could lead to deterioration of the 

of the appliance and possibly result in a 

the Control Panel. 
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   1,250 W

Approx. 11.0 kg

8,00 W
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ɋɨɞɟɪɠɚɧɢɟ 

 
ɍɫɬɚɧɨɜɤɚ ɢ ɩɨɞɤɥɸɱɟɧɢɟ 2-3  

Ɇɟɪɵ ɛɟɡɨɩɚɫɧɨɫɬɢ 4  

ȼɚɠɧɚɹ ɢɧɮɨɪɦɚɰɢɹ 5-6  

ɉɪɢɧɰɢɩɢɚɥɶɧɚɹ ɫɯɟɦɚ ɭɫɬɪɨɣɫɬɜɚ 7  

Ⱥɤɫɟɫɫɭɚɪɵ ɜɚɲɟɣ ɩɟɱɢ 8 

ɉɚɧɟɥɶ ɭɩɪɚɜɥɟɧɢɹ 9 

 10-11  

ɉɨɫɭɞɚ, ɩɪɢɝɨɞɧɚɹ ɞɥɹ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ 12-13 

Ⱥɜɬɨɦɚɬɢɱɟɫɤɨɟ ɪɚɡɦɨɪɚɠɢɜɚɧɢɟ ɩɨ ɜɟɫɭ 17  

Ɋɭɤɨɜɨɞɫɬɜɨ ɩɨ ɪɚɡɦɨɪɚɠɢɜɚɧɢɸ 18  

 19  

Ⱥɜɬɨɦɚɬɢɱɟɫɤɨɟ ɩɪɢɝɨɬɨɜɥɟɧɢɟ ɩɨ ɜɟɫɭ  20-21  

Ɋɭɤɨɜɨɞɫɬɜɨ ɩɨ ɩɪɢɝɨɬɨɜɥɟɧɢɸ ɢ ɪɚɡɨɝɪɟɜɭ 22  

 23-24  

 25-27  

ɉɟɪɟɞ ɨɛɪɚɳɟɧɢɟɦ ɜ ɫɟɪɜɢɫɧɵɣ ɰɟɧɬɪ 28  

ɍɯɨɞ ɡɚ ɦɢɤɪɨɜɨ ɸ ɩɟɱɶ  29  

Ɉɛɳɟɟ ɪɭɤɨɜɨɞɫɬɜɨ

ɍɫɬɚɧɨɜɤɚ ɜɪɟɦɟɧɢ, ɬɚɣɦɟɪɚ, ɛɥɨɤɢɪɨɜɤɚ ɨɬ ɞɟɬɟɣ                 

ɉɪɢɝɨɬɨɜɥɟɧɢɟ ɩɢɳɢ ɢ ɪɚɡɦɨɪɨɡɤɚ                 

Ɍɟɯɧɢɱɟɫɤɢɟ ɯɚɪɚɤɬɟɪɢɫɬɢɤɢ             29

 15  

16  

Ɋɟɤɨɦɟɧɞɭɟɦɨɟ ɜɪɟɦɹ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ

Ɋɟɤɨɦɟɧɞɭɟɦɨɟ ɜɪɟɦɹ ɪɚɡɨɝɪɟɜɚ

Ɋɟɤɨɦɟɧɞɭɟɦɨɟ ɜɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ

ɣ

Ɇɢɤɪɨɜɨɥɧɨɜɚɹ ɩɟɱɶ NN-SM   220W         14



Rus-2

ɍɫɬɚɧɨɜɤɚ ɢ ɉɨɞɤɥɸɱɟɧɢɟ 

ɉɪɨɜɟɪɤɚ ȼɚɲɟɣ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ 
Ɋɚɫɩɚɤɭɣɬɟ ɦɢɤɪɨɜɨɥɧɨɜɭɸ ɩɟɱɶ, ɭɞɚɥɢɬɟ 
ɜɫɟ ɭɩɚɤɨɜɨɱɧɵɟ ɦɚɬɟɪɢɚɥɵ ɢ ɩɪɨɜɟɪɶɬɟ ɟɟ 
ɧɚ ɧɚɥɢɱɢɟ ɬɚɤɢɯ ɩɨɜɪɟɠɞɟɧɢɣ ɤɚɤ ɜɦɹɬɢɧɵ, 
ɧɟɢɫɩɪɚɜɧɨɫɬɶ ɡɚɩɨɪɨɜ ɞɜɟɪɰɵ ɢɥɢ 
ɬɪɟɳɢɧɵ ɜ ɞɜɟɪɰɟ. ȿɫɥɢ ȼɵ ɨɛɧɚɪɭɠɢɬɟ 
ɤɚɤɢɟ-ɥɢɛɨ ɧɟɢɫɩɪɚɜɧɨɫɬɢ, ɫɪɚɡɭ ɫɨɨɛɳɢɬɟ 
ɨɛ ɷɬɨɦ ȼɚɲɟɦɭ ɞɢɥɟɪɭ. ɇɟ ɩɪɨɢɡɜɨɞɢɬɟ 
ɭɫɬɚɧɨɜɤɭ ɩɨɜɪɟɠɞɟɧɧɨɣ ɦɢɤɪɨɜɨɥɧɨɜɨɣ 
ɩɟɱɢ. 
ɍɤɚɡɚɧɢɹ ɩɨ ɡɚɡɟɦɥɟɧɢɸ 
ȼɇɂɆȺɇɂȿ: ȼ ɐȿɅəɏ ɈȻȿɋɉȿɑȿɇɂə 
ȻȿɁɈɉȺɋɇɈɋɌɂ ɆɂɄɊɈȼɈɅɇɈȼȺə 
ɉȿɑɖ ȾɈɅɀɇȺ ȻɕɌɖ ɁȺɁȿɆɅȿɇȺ! 
ȿɫɥɢ ɫɟɬɟɜɚɹ ɪɨɡɟɬɤɚ ɧɟ ɢɦɟɟɬ ɡɚɡɟɦɥɟɧɢɹ, 
ɬɨ ɩɨɤɭɩɚɬɟɥɶ ɞɨɥɠɟɧ ɡɚɦɟɧɢɬɶ ɟɟ ɧɚ 
ɞɪɭɝɭɸ, ɫɧɚɛɠɟɧɧɭɸ ɤɨɧɬɚɤɬɚɦɢ 
ɡɚɡɟɦɥɟɧɢɹ 
Ɋɚɛɨɱɟɟ ɧɚɩɪɹɠɟɧɢɟ 
ɇɚɩɪɹɠɟɧɢɟ ɜ ɫɟɬɢ ɞɨɥɠɧɨ 
ɫɨɨɬɜɟɬɫɬɜɨɜɚɬɶ ɡɧɚɱɟɧɢɸ, ɭɤɚɡɚɧɧɨɦɭ ɧɚ 
ɮɢɪɦɟɧɧɨɣ ɧɚɤɥɟɣɤɟ. ɉɪɢ ɩɨɞɤɥɸɱɟɧɢɢ ɤ 
ɫɟɬɢ ɫ ɧɚɩɪɹɠɟɧɢɟɦ ɛɨɥɶɲɟ ɭɤɚɡɚɧɧɨɝɨ 
ɜɨɡɦɨɠɧɨ 
ɜɨɡɝɨɪɚɧɢɟ ɢɥɢ ɞɪɭɝɢɟ ɩɨɜɪɟɠɞɟɧɢɹ. 
ɍɫɬɚɧɨɜɤɚ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ 
Ⱦɚɧɧɚɹ ɦɢɤɪɨɜɨɥɧɨɜɚɹ ɩɟɱɶ 
ɩɪɟɞɧɚɡɧɚɱɟɧɚ ɬɨɥɶɤɨ ɞɥɹ ɢɫɩɨɥɶɡɨɜɚɧɢɹ 
ɧɚ ɤɭɯɨɧɧɨɦ ɫɬɨɥɟ. Ɉɧɚ ɧɟ ɩɪɟɞɧɚɡɧɚɱɟɧɚ 
ɞɥɹ ɜɫɬɪɨɟɧɧɨɝɨ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɢɥɢ 
ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɜɧɭɬɪɢ ɲɤɚɮɚ. 
1. ɍɫɬɚɧɨɜɢɬɟ ɦɢɤɪɨɜɨɥɧɨɜɭɸ ɩɟɱɶ ɧɚ 
ɩɥɨɫɤɭɸ ɢ ɭɫɬɨɣɱɢɜɭɸ ɩɨɜɟɪɯɧɨɫɬɶ ɧɚ 
ɜɵɫɨɬɟ ɧɟ ɦɟɧɟɟ 85 ɫɦ ɨɬ ɩɨɥɚ. 
2. ɉɟɱɶ ɞɨɥɠɧɚ ɛɵɬɶ ɭɫɬɚɧɨɜɥɟɧɚ ɬɚɤ, 
ɱɬɨɛɵ ɜ ɫɥɭɱɚɟ ɧɟɨɛɯɨɞɢɦɨɫɬɢ, ɦɨɠɧɨ 
ɛɵɥɨ ɥɟɝɤɨ ɜɵɤɥɸɱɢɬɶ ɟɟ, ɜɵɞɟɪɧɭɜ ɲɧɭɪ 
ɢɡ ɪɨɡɟɬɤɢ. 

 

3. Ⱦɥɹ ɩɪɚɜɢɥɶɧɨɣ ɪɚɛɨɬɵ ɩɟɱɢ ɧɟɨɛɯɨɞɢɦɨ 

ɨɛɟɫɩɟɱɢɬɶ ɞɨɫɬɚɬɨɱɧɭɸ ɰɢɪɤɭɥɹɰɢɸ 
ɜɨɡɞɭɯɚ. 

 
ɉɪɢ ɭɫɬɚɧɨɜɤɟ ɩɟɱɢ ɧɚ ɩɨɜɟɪɯɧɨɫɬɢ 
ɤɭɯɨɧɧɨɝɨ ɫɬɨɥɚ: 
 
a.Ɉɫɬɚɜɥɹɣɬɟ ɫɜɨɛɨɞɧɵɣ ɩɪɨɦɟɠɭɬɨɤ 15 ɫɦ 
ɨɬ ɜɟɪɯɧɟɣ ɩɨɜɟɪɯɧɨɫɬɢ ɩɟɱɢ, 10 ɫɦ ɨɬ 
ɡɚɞɧɟɣ ɩɨɜɟɪɯɧɨɫɬɢ  ɩɨ 5 ɫɦ ɨɬ ɤɚɠɞɨɣ ɢɡ 
ɛɨɤɨɜɵɯ ɫɬɨɪɨɧ,  

b.ȿɫɥɢ ɨɞɧɚ ɫɬɨɪɨɧɚ ɩɟɱɢ ɧɚɯɨɞɢɬɫɹ 
ɜɩɪɢɬɵɤ ɤ ɫɬɟɧɟ, ɞɪɭɝɚɹ ɫɬɨɪɨɧɚ ɢɥɢ ɜɟɪɯ 
ɩɟɱɢ ɞɨɥɠɧɵ ɛɵɬɶ ɫɜɨɛɨɞɧɵ. 
 
4. ɇɟ ɭɫɬɚɧɚɜɥɢɜɚɣɬɟ ɩɟɱɶ ɜ 
ɧɟɩɨɫɪɟɞɫɬɜɟɧɧɨɣ ɛɥɢɡɨɫɬɢ ɨɬ ɝɚɡɨɜɨɣ ɢɥɢ 
ɷɥɟɤɬɪɢɱɟɫɤɨɣ ɩɥɢɬɵ. 
5. ɇɟ ɞɨɩɭɫɤɚɟɬɫɹ ɫɧɹɬɢɟ ɧɨɠɟɤ. 
 
6. Ⱦɚɧɧɚɹ ɩɟɱɶ ɩɪɟɞɧɚɡɧɚɱɟɧɚ ɬɨɥɶɤɨ ɞɥɹ 
ɛɵɬɨɜɨɝɨ ɩɪɢɦɟɧɟɧɢɹ. ɇɟ ɪɟɤɨɦɟɧɞɭɟɬɫɹ 
ɩɨɥɶɡɨɜɚɬɶɫɹ ɞɚɧɧɨɣ ɩɟɱɶɸ ɜɧɟ 
ɩɨɦɟɳɟɧɢɹ. 
 
7. ɇɟ ɪɟɤɨɦɟɧɞɭɟɬɫɹ ɩɨɥɶɡɨɜɚɬɶɫɹ 
ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɶɸ ɩɪɢ ɩɨɜɵɲɟɧɧɨɣ 
ɜɥɚɠɧɨɫɬɢ ɜɨɡɞɭɯɚ. 
 
8. ɋɟɬɟɜɨɣ ɲɧɭɪ ɧɟ ɞɨɥɠɟɧ ɤɚɫɚɬɶɫɹ 
ɤɨɪɩɭɫɚ ɩɟɱɢ. ɇɟ ɞɨɩɭɫɤɚɣɬɟ 
ɫɨɩɪɢɤɨɫɧɨɜɟɧɢɹ ɫɟɬɟɜɨɝɨ ɲɧɭɪɚ ɫ 
ɝɨɪɹɱɢɦɢ ɩɨɜɟɪɯɧɨɫɬɹɦɢ. ɇɟ ɞɨɩɭɫɤɚɣɬɟ 
ɫɜɢɫɚɧɢɹ ɫɟɬɟɜɨɝɨ ɲɧɭɪɚ ɱɟɪɟɡ ɤɪɚɣ ɫɬɨɥɚ 
ɢɥɢ ɞɪɭɝɨɣ ɦɟɛɟɥɢ. ɇɟ ɨɩɭɫɤɚɣɬɟ ɫɟɬɟɜɨɣ 
ɲɧɭɪ, ɜɢɥɤɭ ɢɥɢ 
ɩɟɱɶ ɜ ɜɨɞɭ. 
 
9. ɇɟ ɡɚɝɨɪɚɠɢɜɚɣɬɟ ɜɟɧɬɢɥɹɰɢɨɧɧɵɟ 
ɨɬɜɟɪɫɬɢɹ ɩɟɱɢ. 
ȿɫɥɢ ɜɨ ɜɪɟɦɹ ɪɚɛɨɬɵ ɩɟɱɢ ɷɬɢ ɨɬɜɟɪɫɬɢɹ 
ɨɤɚɠɭɬɫɹ ɡɚɤɪɵɬɵɦɢ, ɷɬɨ ɦɨɠɟɬ ɩɪɢɜɟɫɬɢ ɤ 
ɩɟɪɟɝɪɟɜɭ ɩɟɱɢ ɢɥɢ ɤ ɟɟ ɩɨɥɨɦɤɟ. ȼ ɷɬɨɦ 
ɫɥɭɱɚɟ ɩɟɱɶ ɡɚɳɢɳɟɧɚ ɬɟɩɥɨɡɚɳɢɬɧɵɦ 
ɭɫɬɪɨɣɫɬɜɨɦ ɛɟɡɨɩɚɫɧɨɫɬɢ  ɜɨɡɨɛɧɨɜɥɹɣɬɟ 
ɷɤɫɩɥɭɚɬɚɰɢɸ ɬɨɥɶɤɨ ɩɨɫɥɟ ɨɯɥɚɠɞɟɧɢɹ. 
 
10. Ⱦɚɧɧɵɣ ɩɪɢɛɨɪ ɧɟ ɩɪɟɞɧɚɡɧɚɱɟɧ ɞɥɹ 
ɷɤɫɩɥɭɚɬɚɰɢɢ ɫ ɩɨɦɨɳɶɸ ɜɧɟɲɧɟɝɨ ɬɚɣɦɟɪɚ 
ɢɥɢ ɨɬɞɟɥɶɧɨɝɨ ɩɭɥɶɬɚ ɞɢɫɬɚɧɰɢɨɧɧɨɝɨ 
ɭɩɪɚɜɥɟɧɢɹ.  

Ɉɬɤɪɵɬɶ 

ȼɟɪɯɧɹɹ 

ɩɨɜɟɪɯɧɨɫɬɶ 

, 
ɧɟ ɦɟɧɟɟ 40 ɫɦ ɨɬ ɩɟɪɟɞɧɟɣ

 ɩɨɜɟɪɯɧɨɫɬɢ (ɞɥɹ ɨɬɤɪɵɜɚɧɢɹ ɞɜɟɪɰɵ ɩɟɱɢ).

, 



.
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ɍɫɬɚɧɨɜɤɚ ɢ ɉɨɞɤɥɸɱɟɧɢɟ
ɉɪɟɞɭɩɪɟɠɞɟɧɢɟ 
1. ɍɩɥɨɬɧɢɬɟɥɢ ɞɜɟɪɰɵ ɢ ɦɟɫɬɚ ɢɯ 
ɩɪɢɥɟɝɚɧɢɹ ɧɟɨɛɯɨɞɢɦɨ ɩɪɨɬɢɪɚɬɶ ɜɥɚɠɧɨɣ 
ɫɚɥɮɟɬɤɨɣ. 
ɉɪɢɛɨɪ ɧɟɨɛɯɨɞɢɦɨ ɩɪɨɜɟɪɹɬɶ ɧɚ ɧɚɥɢɱɢɟ 
ɩɨɜɪɟɠɞɟɧɢɣ ɭɩɥɨɬɧɢɬɟɥɟɣ ɞɜɟɪɰɵ ɢ ɦɟɫɬ 
ɢɯ ɩɪɢɥɟɝɚɧɢɹ. ɉɪɢ ɨɛɧɚɪɭɠɟɧɢɢ ɩɨɞɨɛɧɵɯ 
ɩɨɜɪɟɠɞɟɧɢɣ ɧɟ ɞɨɩɭɫɤɚɟɬɫɹ ɷɤɫɩɥɭɚɬɚɰɢɹ 
ɩɪɢɛɨɪɚ ɞɨ ɜɵɩɨɥɧɟɧɢɹ ɪɟɦɨɧɬɚ 
ɫɩɟɰɢɚɥɢɫɬɨɦ ɫɟɪɜɢɫɧɨɣ ɫɥɭɠɛɵ, 
ɩɪɨɲɟɞɲɢɦ ɨɛɭɱɟɧɢɟ ɭ ɢɡɝɨɬɨɜɢɬɟɥɹ. 
2. ɇɟ ɩɵɬɚɣɬɟɫɶ ɫɚɦɨɫɬɨɹɬɟɥɶɧɨ ɪɚɡɛɢɪɚɬɶ 
ɢɥɢ ɩɪɨɢɡɜɨɞɢɬɶ ɪɟɝɭɥɢɪɨɜɤɭ ɢɥɢ ɪɟɦɨɧɬ 
ɞɜɟɪɰɵ,  ɩɚɧɟɥɢ ɭɩɪɚɜɥɟɧɢɹ, 
ɩɪɟɞɨɯɪɚɧɢɬɟɥɶɧɵɯ ɛɥɨɤɢɪɨɜɨɱɧɵɯ 
ɜɵɤɥɸɱɚɬɟɥɟɣ ɢɥɢ ɥɸɛɨɣ ɞɪɭɝɨɣ ɱɚɫɬɢ ɩɟɱɢ. 
ɇɟ ɫɧɢɦɚɣɬɟ ɧɚɪɭɠɧɭɸ ɩɚɧɟɥɶ ɩɟɱɢ, 
ɤɨɬɨɪɚɹ ɧɟ ɩɪɨɩɭɫɤɚɟɬ ɦɢɤɪɨɜɨɥɧɵ ɡɚ 
ɩɪɟɞɟɥɵ ɭɫɬɪɨɣɫɬɜɚ. Ɋɟɦɨɧɬ ɞɨɥɠɟɧ 
ɩɪɨɢɡɜɨɞɢɬɶɫɹ ɤɜɚɥɢɮɢɰɢɪɨɜɚɧɧɵɦ 
ɫɩɟɰɢɚɥɢɫɬɨɦ

3. ɇɟ ɞɨɩɭɫɤɚɟɬɫɹ ɷɤɫɩɥɭɚɬɚɰɢɹ ɩɪɢɛɨɪɚ 
ɩɪɢ ɩɨɜɪɟɠɞɟɧɢɢ ɫɟɬɟɜɨɝɨ ɲɧɭɪɚ ɢɥɢ 
ɲɬɟɩɫɟɥɶɧɨɣ ɜɢɥɤɢ, ɚ ɬɚɤɠɟ ɟɫɥɢ 
ɩɪɨɢɡɨɲɥɨ ɩɚɞɟɧɢɟ ɢɥɢ ɩɨɜɪɟɠɞɟɧɢɟ 
ɫɚɦɨɝɨ ɭɫɬɪɨɣɫɬɜɚ ɢɥɢ ɜ ɟɝɨ ɪɚɛɨɬɟ 
ɢɦɟɸɬɫɹ ɧɟɩɨɥɚɞɤɢ. ȼ ɫɥɭɱɚɟ ɩɨɜɪɟɠɞɟɧɢɹ 
ɫɟɬɟɜɨɝɨ ɲɧɭɪɚ ɨɧ ɞɨɥɠɟɧ ɛɵɬɶ ɡɚɦɟɧɟɧ 
ɬɚɤɢɦ ɠɟ ɲɧɭɪɨɦ, ɩɨɫɬɚɜɥɹɟɦɵɦ 
ɩɪɨɢɡɜɨɞɢɬɟɥɟɦ. ɉɪɨɜɟɞɟɧɢɟ ɪɟɦɨɧɬɚ 
ɧɟɤɜɚɥɢɮɢɰɢɪɨɜɚɧɧɵɦɢ ɥɢɰɚɦɢ ɨɩɚɫɧɨ, 
ɩɨɷɬɨɦɭ ɨɧ ɞɨɥɠɟɧ ɩɪɨɢɡɜɨɞɢɬɶɫɹ ɬɨɥɶɤɨ 
ɫɩɟɰɢɚɥɢɫɬɨɦ ɫɟɪɜɢɫɧɨɣ ɫɥɭɠɛɵ, 
ɩɪɨɲɟɞɲɢɦ ɨɛɭɱɟɧɢɟ ɭ ɩɪɨɢɡɜɨɞɢɬɟɥɹ. 
4. 

5. Ⱦɟɬɢ ɦɨɝɭɬ ɩɨɥɶɡɨɜɚɬɶɫɹ ɦɢɤɪɨɜɨɥɧɨɜɨɣ 
ɩɟɱɶɸ ɬɨɥɶɤɨ ɩɨɫɥɟ ɬɨɝɨ, ɤɚɤ ɢɦ ɛɭɞɭɬ ɞɚɧɵ 
ɩɨɧɹɬɧɵɟ ɢɧɫɬɪɭɤɰɢɢ ɩɨ ɷɤɫɩɥɭɚɬɚɰɢɢ ɩɟɱɢ 
ɢ ɨɧɢ ɫɦɨɝɭɬ ɛɟɡɨɩɚɫɧɨ ɩɨɥɶɡɨɜɚɬɶɫɹ ɟɸ, 
ɨɫɨɡɧɚɜɚɹ ɜɨɡɦɨɠɧɵɟ ɨɩɚɫɧɨɫɬɢ ɩɪɢ ɟɟ 
ɧɟɩɪɚɜɢɥɶɧɨɦ ɢɫɩɨɥɶɡɨɜɚɧɢɢ. 
6. ɀɢɞɤɨɫɬɢ ɢ ɞɪɭɝɢɟ ɩɪɨɞɭɤɬɵ ɧɟ ɞɨɥɠɧɵ 
ɪɚɡɨɝɪɟɜɚɬɶɫɹ ɜ ɩɥɨɬɧɨ ɡɚɩɟɱɚɬɚɧɧɵɯ ɢɥɢ 
ɡɚɤɪɵɬɵɯ ɺɦɤɨɫɬɹɯ, ɬɚɤ ɤɚɤ ɨɧɢ ɦɨɝɭɬ 
ɜɡɨɪɜɚɬɶɫɹ. 
7. ɗɬɨɬ ɩɪɢɛɨɪ ɧɟ ɩɪɟɞɧɚɡɧɚɱɟɧ ɞɥɹ 
ɢɫɩɨɥɶɡɨɜɚɧɢɹ 
ɥɸɞɶɦɢ (ɜɤɥɸɱɚɹ ɞɟɬɟɣ) ɫ ɨɝɪɚɧɢɱɟɧɧɵɦɢ 
ɮɢɡɢɱɟɫɤɢɦɢ, ɫɟɧɫɨɪɧɵɦɢ ɢɥɢ 
ɭɦɫɬɜɟɧɧɵɦɢ ɫɩɨɫɨɛɧɨɫɬɹɦɢ ɢɥɢ ɥɢɰɚɦɢ 
ɛɟɡ ɫɨɨɬɜɟɬɫɬɜɭɸɳɢɯ ɡɧɚɧɢɣ ɢ ɨɩɵɬɚ. 
ɂɫɩɨɥɶɡɨɜɚɧɢɟ ɩɪɢɛɨɪɚ ɬɚɤɢɦɢ ɥɸɞɶɦɢ 
ɞɨɩɭɫɤɚɟɬɫɹ ɬɨɥɶɤɨ ɩɨɞ ɧɚɛɥɸɞɟɧɢɟɦ ɥɢɰɚ, 
ɨɬɜɟɱɚɸɳɟɝɨ ɡɚ ɢɯ ɛɟɡɨɩɚɫɧɨɫɬɶ. 

ȼɧɢɦɚɧɢɟ! 
Ⱦɚɧɧɨɟ ɭɫɬɪɨɣɫɬɜɨ ɩɪɟɞɧɚɡɧɚɱɟɧɨ ɞɥɹ 
ɩɨɞɤɥɸɱɟɧɢɹ ɤ ɫɟɬɟɜɨɣ ɪɨɡɟɬɤɟ, ɢɦɟɸɳɟɣ 
ɡɚɡɟɦɥɟɧɢɟ. ɇɟ ɩɪɟɧɟɛɪɟɝɚɣɬɟ ɞɚɧɧɨɣ 
ɦɟɪɨɣ ɛɟɡɨɩɚɫɧɨɫɬɢ, ɩɨɫɤɨɥɶɤɭ ɩɪɢ 
ɨɬɫɭɬɫɬɜɢɢ ɡɚɡɟɦɥɹɸɳɟɝɨ ɩɪɨɜɨɞɚ ɜ ɰɟɩɢ 
ɭɫɬɪɨɣɫɬɜɨ ɧɟ ɛɭɞɟɬ ɨɬɜɟɱɚɬɶ ɬɪɟɛɨɜɚɧɢɹɦ 
ɡɚɳɢɬɵ ɨɬ ɩɨɪɚɠɟɧɢɹ ɷɥɟɤɬɪɢɱɟɫɤɢɦ ɬɨɤɨɦ. 
ȼɵ ɞɨɥɠɧɵ ɨɛɪɚɬɢɬɶɫɹ ɤ 
ɤɜɚɥɢɮɢɰɢɪɨɜɚɧɧɨɦɭ ɫɩɟɰɢɚɥɢɫɬɭ ɞɥɹ 
ɭɫɬɚɧɨɜɤɢ ɪɨɡɟɬɤɢ ɫ ɡɚɡɟɦɥɟɧɢɟɦ, 
ɩɨɤɚɡɚɧɧɨɣ ɧɚ ɪɢɫɭɧɤɟ ɧɢɠɟ. 
 
 

 
 

Ɂɟɦɥɹ 

ɇɟɣɬɪɚɥɶ
 

 Ɏɚɡɚ 
 

 
 
 
Ɂɟɦɥɹ 

 
ɇɟɣɬɪɚɥɶ 
 

Ɏɚɡɚ  
 
Ɂɟɦɥɹ 

ɤɨɪɩɭɫɚ

ɫɟɪɜɢɫɧɨɣ ɫɥɭɠɛɵ, 
ɩɪɨɲɟɞɲɢɦ ɨɛɭɱɟɧɢɟ ɭ ɩɪɨɢɡɜɨɞɢɬɟɥɹ.

Ɂɚɦɟɧɚ ɥɚɦɩɵ ɩɟɱɢ ɞɨɥɠɧɚ ɩɪɨɢɡɜɨɞɢɬɶɫɹ
 ɬɨɥɶɤɨ ɫɩɟɰɢɚɥɢɫɬɨɦ ɫɟɪɜɢɫɧɨɣ ɫɥɭɠɛɵ, 
ɩɪɨɲɟɞɲɢɦ

 

ɨɛɭɱɟɧɢɟ ɭ ɩɪɨɢɡɜɨɞɢɬɟɥɹ. 
Ʉɨɝɞɚ ɜɨɡɧɢɤɚɟɬ ɧɟɨɛɯɨɞɢɦɨɫɬɶ ɡɚɦɟɧɵ

 ɥɚɦɩɵ, ɨɛɪɚɬɢɬɟɫɶ ɜ ɚɜɬɨɪɢɡɨɜɚɧɧɵɣ
 ɫɟɪɜɢɫɧɵɣ ɰɟɧɬɪ.



Rus-4

Ɇɟɪɵ ɛɟɡɨɩɚɫɧɨɫɬɢ
ɇɚɡɧɚɱɟɧɢɟ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ 
1. ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɩɟɱɶ ɧɢ ɞɥɹ ɤɚɤɢɯ 
ɢɧɵɯ ɰɟɥɟɣ, ɤɪɨɦɟ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ. 
ɗɬɚ ɩɟɱɶ ɪɚɡɪɚɛɨɬɚɧɚ ɫɩɟɰɢɚɥɶɧɨ ɞɥɹ 
ɪɚɡɨɝɪɟɜɚ ɢ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ. ɇɟ 
ɢɫɩɨɥɶɡɭɣɬɟ ɩɟɱɶ ɞɥɹ ɪɚɡɨɝɪɟɜɚ ɤɚɤɢɯ-ɥɢɛɨ 
ɯɢɦɢɱɟɫɤɢɯ ɜɟɳɟɫɬɜ ɢɥɢ ɧɟɩɢɳɟɜɵɯ 
ɩɪɨɞɭɤɬɨɜ. 
2. ɍɞɨɫɬɨɜɟɪɶɬɟɫɶ, ɱɬɨ ɩɨɫɭɞɚ/ɟɦɤɨɫɬɶ 
ɩɨɞɯɨɞɢɬ ɞɥɹ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɜ 
ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ. 
3. ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɦɢɤɪɨɜɨɥɧɨɜɭɸ ɩɟɱɶ ɞɥɹ 
ɫɭɲɤɢ ɛɭɦɚɝɢ, ɝɚɡɟɬ, ɛɟɥɶɹ ɢ ɞɪɭɝɢɯ 
ɦɚɬɟɪɢɚɥɨɜ. ɗɬɨ ɦɨɠɟɬ ɜɵɡɜɚɬɶ 
ɜɨɡɝɨɪɚɧɢɟ. 
4. Ʉɨɝɞɚ ȼɵ ɧɟ ɩɨɥɶɡɭɟɬɟɫɶ ɩɟɱɶɸ, ɧɟ 
ɤɥɚɞɢɬɟ ɜɧɭɬɪɶ ɩɨɫɬɨɪɨɧɧɢɟ ɩɪɟɞɦɟɬɵ ɧɚ 
ɬɨɬ ɫɥɭɱɚɣ, ɟɫɥɢ ɨɧɚ ɛɭɞɟɬ ɫɥɭɱɚɣɧɨ 
ɜɤɥɸɱɟɧɚ. 
5. ɇɟ ɞɨɩɭɫɤɚɟɬɫɹ ɜɤɥɸɱɟɧɢɟ 
ɆɂɄɊɈȼɈɅɇɈȼɈȽɈ  ɢɥɢ 
ɄɈɆȻɂɇɂɊɈȼȺɇɇɈȽɈ ɊȿɀɂɆ , ɟɫɥɢ 
ɜɧɭɬɪɢ ɩɟɱɢ ɧɟɬ ɩɪɨɞɭɤɬɨɜ. ɗɬɨ ɦɨɠɟɬ 
ɜɵɡɜɚɬɶ ɩɨɜɪɟɠɞɟɧɢɟ ɭɫɬɪɨɣɫɬɜɚ. 
6. ɉɪɢ ɩɨɹɜɥɟɧɢɢ ɞɵɦɚ, ɩɨɜɟɪɧɢɬɟ ɪɭɱɤɭ 
Ɍɚɣɦɟɪɚ ɜ ɩɨɥɨɠɟɧɢɟ ɧɭɥɶ ɢɥɢ ɧɚɠɦɢɬɟ 
ɤɧɨɩɤɭ ɋɬɨɩ/ɋɛɪɨɫ, ɧɨ ɞɜɟɪɰɭ ɨɫɬɚɜɶɬɟ 
ɡɚɤɪɵɬɨɣ. Ɉɬɫɨɟɞɢɧɢɬɟ ɫɟɬɟɜɨɣ ɤɚɛɟɥɶ ɢɥɢ 
ɨɬɤɥɸɱɢɬɟ ɷɥɟɤɬɪɢɱɟɫɬɜɨ ɜɨ ɜɫɟɣ ɤɜɚɪɬɢɪɟ. 
 
ȼ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɩ.2 ɫɬ. 5 Ɏɟɞɟɪɚɥɶɧɨɝɨ 
ɡɚɤɨɧɚ ɊɎ «Ɉ ɡɚɳɢɬɟ ɩɪɚɜ ɩɨɬɪɟɛɢɬɟɥɟɣ» 
ɩɪɨɢɡɜɨɞɢɬɟɥɟɦ ɭɫɬɚɧɨɜɥɟɧ ɦɢɧɢɦɚɥɶɧɵɣ 
ɫɪɨɤ ɫɥɭɠɛɵ ɞɥɹ ɞɚɧɧɨɝɨ ɢɡɞɟɥɢɹ, ɤɨɬɨɪɵɣ 
ɫɨɫɬɚɜɥɹɟɬ 7 ɥɟɬ ɫ ɞɚɬɵ ɩɪɨɢɡɜɨɞɫɬɜɚ ɩɪɢ 
ɭɫɥɨɜɢɢ, ɱɬɨ ɷɤɫɩɥɭɚɬɚɰɢɹ ɢɡɞɟɥɢɹ 
ɩɪɨɢɡɜɨɞɢɬɫɹ ɜ ɫɬɪɨɝɨɦ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ 
ɧɚɫɬɨɹɳɟɣ ɢɧɫɬɪɭɤɰɢɟɣ ɢ ɩɪɟɞɴɹɜɥɹɟɦɵɦɢ 
ɬɟɯɧɢɱɟɫɤɢɦɢ ɬɪɟɛɨɜɚɧɢɹɦɢ. 
 
ɋɬɟɤɥɹɧɧɵɣ ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ  
1. ɇɟ ɜɤɥɸɱɚɣɬɟ ɩɟɱɶ ɩɨɤɚ ɪɨɥɢɤɨɜɨɟ 
ɤɨɥɶɰɨ ɢ ɫɬɟɤɥɹɧɧɵɣ ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ ɧɟ 
ɭɫɬɚɧɨɜɥɟɧɵ ɧɚ ɦɟɫɬɨ.  
2. Ɂɚɩɪɟɳɚɟɬɫɹ ɢɫɩɨɥɶɡɨɜɚɬɶ ɫɬɟɤɥɹɧɧɵɣ 
ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ ɞɪɭɝɢɯ ɬɢɩɨɜ, ɤɪɨɦɟ ɬɨɝɨ, 
ɤɨɬɨɪɵɣ ɫɩɟɰɢɚɥɶɧɨ ɩɪɟɞɧɚɡɧɚɱɟɧ ɞɥɹ 
ɞɚɧɧɨɣ ɩɟɱɢ.  
3. ȿɫɥɢ ɫɬɟɤɥɹɧɧɵɣ ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ 
ɝɨɪɹɱɢɣ, ɬɨ ɩɟɪɟɞ ɟɝɨ ɨɱɢɫɬɤɨɣ ɟɦɭ 
ɧɟɨɛɯɨɞɢɦɨ ɞɚɬɶ ɨɫɬɵɬɶ. 
4. ɉɨɜɨɪɨɬɧɵɣ ɫɬɨɥ ɦɨɠɟɬ ɜɪɚɳɚɬɶɫɹ ɜ 
ɪɚɡɧɵɯ ɧɚɩɪɚɜɥɟɧɢɹɯ. 
5. ȿɫɥɢ ɩɢɳɚ ɢɥɢ ɩɨɫɭɞɚ ɧɚ ɫɬɟɤɥɹɧɧɨɦ 
ɩɨɜɨɪɨɬɧɨɦ ɫɬɨɥɟ ɤɚɫɚɸɬɫɹ ɫɬɟɧɨɤ ɩɟɱɢ, ɬɨ 
ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ ɛɭɞɟɬ ɚɜɬɨɦɚɬɢɱɟɫɤɢ 
ɜɪɚɳɚɬɶɫɹ ɜ ɩɪɨɬɢɜɨɩɨɥɨɠɧɨɦ 
ɧɚɩɪɚɜɥɟɧɢɢ. ɗɬɨ ɧɨɪɦɚɥɶɧɨ. 
6. ɇɟ ɝɨɬɨɜɶɬɟ  ɧɟɩɨɫɪɟɞɫɬɜɟɧɧɨ ɧɚ 
ɫɬɟɤɥɹɧɧɨɦ ɩɨɜɨɪɨɬɧɨɦ ɫɬɨɥɟ . 

Ɋɨɥɢɤɨɜɨɟ ɤɨɥɶɰɨ  
1. Ⱦɥɹ ɨɛɟɫɩɟɱɟɧɢɹ ɛɟɫɲɭɦɧɨɣ ɪɚɛɨɬɵ ɢ 
ɭɞɚɥɟɧɢɹ ɨɫɬɚɬɤɨɜ ɩɢɳɢ ɧɟɨɛɯɨɞɢɦɨ 
ɪɟɝɭɥɹɪɧɨ ɨɱɢɳɚɬɶ ɪɨɥɢɤɨɜɨɟ ɤɨɥɶɰɨ ɢ ɞɧɨ 
ɩɟɱɢ.    
2. ɉɪɢ ɩɪɢɝɨɬɨɜɥɟɧɢɢ ɩɢɳɢ ɪɨɥɢɤɨɜɨɟ 
ɤɨɥɶɰɨ ɧɟɨɛɯɨɞɢɦɨ ɜɫɟɝɞɚ ɢɫɩɨɥɶɡɨɜɚɬɶ 
ɜɦɟɫɬɟ ɫɨ ɫɬɟɤɥɹɧɧɵɦ ɩɨɜɨɪɨɬɧɵɦ ɫɬɨɥɨɦ.  
 

Ɉɛɫɥɭɠɢɜɚɧɢɟ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ 
1. Ɋɟɦɨɧɬ ɢ ɬɟɯɨɛɫɥɭɠɢɜɚɧɢɟ 
ȿɋɅɂ ȼȺɒȺ ɉȿɑɖ ɌɊȿȻɍȿɌ ɊȿɆɈɇɌȺ, 
ɨɛɪɚɬɢɬɟɫɶ ɜ ɛɥɢɠɚɣɲɭɸ ɫɥɭɠɛɭ 
ɬɟɯɧɢɱɟɫɤɨɣ ɩɨɞɞɟɪɠɤɢ Panasonic. Ʌɸɛɵɟ 
ɨɩɟɪɚɰɢɢ ɩɨ ɪɟɦɨɧɬɭ ɢ ɬɟɯɨɛɫɥɭɠɢɜɚɧɢɸ 
ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ, ɬɪɟɛɭɸɳɢɟ ɫɧɹɬɢɹ 
ɤɪɵɲɤɢ ɤɨɪɩɭɫɚ, ɞɨɥɠɧɵ ɜɵɩɨɥɧɹɬɶɫɹ 
ɬɨɥɶɤɨ ɤɜɚɥɢɮɢɰɢɪɨɜɚɧɧɵɦ ɩɟɪɫɨɧɚɥɨɦ 
ɫɟɪɜɢɫɧɨɝɨ ɰɟɧɬɪɚ, ɬɚɤ ɤɚɤ ɩɪɢ ɷɬɨɦ 
ɜɨɡɧɢɤɚɟɬ ɨɩɚɫɧɨɫɬɶ ɦɢɤɪɨɜɨɥɧɨɜɨɝɨ 
ɨɛɥɭɱɟɧɢɹ. 
2. ɍɩɥɨɬɧɢɬɟɥɢ ɞɜɟɪɰɵ 
ɇɟ ɩɵɬɚɣɬɟɫɶ ɫɚɦɨɫɬɨɹɬɟɥɶɧɨ 
ɦɨɞɟɪɧɢɡɢɪɨɜɚɬɶ, ɪɟɝɭɥɢɪɨɜɚɬɶ ɢɥɢ 
ɪɟɦɨɧɬɢɪɨɜɚɬɶ ɞɜɟɪɰɭ, ɩɚɧɟɥɶ ɭɩɪɚɜɥɟɧɢɹ, 
ɩɪɟɞɨɯɪɚɧɢɬɟɥɶɧɭɸ ɫɢɫɬɟɦɭ ɡɚɦɤɚ ɞɜɟɪɰɵ 
ɢɥɢ ɥɸɛɭɸ ɞɪɭɝɭɸ ɞɟɬɚɥɶ ɦɢɤɪɨɜɨɥɧɨɜɨɣ 
ɩɟɱɢ. ɇɟ ɫɧɢɦɚɣɬɟ ɩɟɪɟɞɧɸɸ ɩɚɧɟɥɶ 
ɤɨɪɩɭɫɚ.  

ɇɟɨɛɯɨɞɢɦɨ ɩɨɞɞɟɪɠɢɜɚɬɶ ɱɢɫɬɨɬɭ 
ɭɩɥɨɬɧɢɬɟɥɟɣ ɞɜɟɪɰɵ ɢ ɦɟɫɬ ɢɯ ɩɪɢɥɟɝɚɧɢɹ. 
ɉɟɪɢɨɞɢɱɟɫɤɢ ɩɪɨɬɢɪɚɣɬɟ ɢɯ ɜɥɚɠɧɨɣ 
ɬɤɚɧɶɸ. 

 
Ɂɚɩɨɦɧɢɬɟ: ɋɥɟɞɭɟɬ ɜɪɟɦɹ ɨɬ ɜɪɟɦɟɧɢ 

ɩɪɨɜɟɪɹɬɶ ɰɟɥɨɫɬɶ ɭɩɥɨɬɧɢɬɟɥɟɣ ɞɜɟɪɰɵ ɢ 
ɩɪɢɥɟɝɚɸɳɢɯ ɭɱɚɫɬɤɨɜ ɤɨɪɩɭɫɚ. ȿɫɥɢ ɨɧɢ 
ɩɨɜɪɟɠɞɟɧɵ, ɭɫɬɪɨɣɫɬɜɨɦ ɧɟɥɶɡɹ 
ɩɨɥɶɡɨɜɚɬɶɫɹ ɞɨ ɬɟɯ ɩɨɪ, ɩɨɤɚ ɜɫɟ 
ɩɨɜɪɟɠɞɟɧɢɹ ɧɟ ɛɭɞɭɬ ɭɫɬɪɚɧɟɧɵ 
ɬɟɯɧɢɱɟɫɤɢɦ ɫɩɟɰɢɚɥɢɫɬɨɦ, ɨɛɭɱɟɧɧɵɦ 
ɩɪɨɢɡɜɨɞɢɬɟɥɟɦ. 
 
3.ȼɧɭɬɪɟɧɧɟɟ ɨɫɜɟɳɟɧɢɟ ɤɚɦɟɪɵ  
Ʌɚɦɩɚ ɜɧɭɬɪɟɧɧɟɝɨ ɨɫɜɟɳɟɧɢɹ ɞɨɥɠɧɚ 

ɡɚɦɟɧɹɬɶɫɹ ɬɨɥɶɤɨ ɬɟɯɧɢɱɟɫɤɢɦ 
ɫɩɟɰɢɚɥɢɫɬɨɦ, ɨɛɭɱɟɧɧɵɦ ɩɪɨɢɡɜɨɞɢɬɟɥɟɦ. 
ɇȿ ɉɕɌȺɃɌȿɋɖ ɫɚɦɨɫɬɨɹɬɟɥɶɧɨ 
ɪɚɡɛɢɪɚɬɶ ɤɨɪɩɭɫ ɭɫɬɪɨɣɫɬɜɚ. 

Ɋɚɛɨɬɚ  ɜɟɧɬɢɥɹɬɨɪɚ  ɩɨɫɥɟ  ɩɪɢɝɨɬɨɜɥɟɧɢɹ.
 ȼɟɧɬɢɥɹɬɨɪ ɦɨɠɟɬ ɩɪɨɞɨɥɠɚɬɶ ɪɚɛɨɬɚɬɶ
 ɧɟɤɨɬɨɪɨɟ ɜɪɟɦɹ ɩɨɫɥɟ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɩɟɱɢ, 

ɱɬɨɛɵ ɨɯɥ ɚɞɢɬɶ ɷɥɟɤɬɪɢɱɟɫɤɢɟ ɤɨɦɩɨɧɟɧɬɵ. 
ɗɬɨ ɧɨɪɦɚɥɶɧɨ, ɜɵ ɦɨɠɟɬɟ ɞɨɫɬɚɜɚɬɶ ɛɥɸɞɨ 

ɢɡ ɩɟɱɢ ɜɨ ɜɪɟɦɹ ɪɚɛɨɬɵ ɜɟɧɬɢɥɹɬɨɪɚ.

3. 
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ȼɚɠɧɚɹ ɢɧɮɨɪɦɚɰɢɹ - ɑɢɬɚɣɬɟ ȼɧɢɦɚɬɟɥɶɧɨ
Ȼɟɡɨɩɚɫɧɨɫɬɶ  
ȼ ɫɥɭɱɚɟ ɡɚɞɵɦɥɟɧɢɹ ɧɚɠɦɢɬɟ ɤɧɨɩɤɭ 
ɋɬɨɩ/ɋɛɪɨɫ ɢɥɢ ɩɨɜɟɪɧɢɬɟ ɪɭɱɤɭ Ɍɚɣɦɟɪɚ ɜ 
ɧɭɥɟɜɨɟ ɩɨɥɨɠɟɧɢɟ ɢ, ɨɫɬɚɜɢɜ ɞɜɟɪɰɭ 
ɡɚɤɪɵɬɨɣ, ɨɬɫɨɟɞɢɧɢɬɟ ɫɟɬɟɜɨɣ ɤɚɛɟɥɶ ɢɥɢ 
ɨɬɤɥɸɱɢɬɟ ɷɥɟɤɬɪɢɱɟɫɬɜɨ ɜɨ ɜɫɟɣ ɤɜɚɪɬɢɪɟ. 
ȼɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ  
ȼɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ 
ɧɚɦɧɨɝɨ ɤɨɪɨɱɟ, ɱɟɦ ɩɪɢ ɞɪɭɝɢɯ ɫɩɨɫɨɛɚɯ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ. ȼɚɠɧɨ, ɱɬɨɛɵ 
ɪɟɤɨɦɟɧɞɭɟɦɨɟ ɜɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ 
ɧɟ ɩɪɟɜɵɲɚɥɨ ɦɢɧɢɦɚɥɶɧɨɟ ɜɪɟɦɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ, ɩɨɫɥɟ ɤɨɬɨɪɨɝɨ ɧɟɨɛɯɨɞɢɦɨ 
ɩɪɨɜɟɪɢɬɶ ɫɨɫɬɨɹɧɢɟ ɩɪɨɞɭɤɬɚ. 
ȼɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɛɥɸɞ ɜ ɫɛɨɪɧɢɤɟ 
ɪɟɰɟɩɬɨɜ ɭɤɚɡɚɧɨ ɩɪɢɛɥɢɡɢɬɟɥɶɧɨ. ȼɪɟɦɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɡɚɜɢɫɢɬ ɨɬ ɫɨɫɬɨɹɧɢɹ 
ɩɪɨɞɭɤɬɨɜ, ɢɯ ɬɟɦɩɟɪɚɬɭɪɵ, ɜɵɫɨɬɵ ɧɚɞ 
ɭɪɨɜɧɟɦ ɦɨɪɹ, ɨɛɴɟɦɚ, ɪɚɡɦɟɪɚ ɢ ɮɨɪɦɵ 
ɩɪɨɞɭɤɬɨɜ, ɚ ɬɚɤɠɟ ɨɬ ɬɢɩɚ ɢɫɩɨɥɶɡɭɟɦɨɣ 
ɩɨɫɭɞɵ.  ɜɵ ɩɨɡɧɚɤɨɦɢɬɟɫɶ ɫ ɩɟɱɶɸ, 
ɜɵ

 
ɫɦɨɠɟɬɟ ɧɚɫɬɪɨɢɬɶ ɷɬɢ ɮɚɤɬɨɪɵ. 

ȼɨ ɢɡɛɟɠɚɧɢɟ ɩɟɪɟɜɚɪɢɜɚɧɢɹ ɩɢɳɢ ɫɥɟɞɭɟɬ 
ɫɧɚɱɚɥɚ ɭɫɬɚɧɚɜɥɢɜɚɬɶ ɦɢɧɢɦɚɥɶɧɨɟ ɜɪɟɦɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ. ȿɫɥɢ ɛɥɸɞɨ ɧɟ ɫɨɜɫɟɦ 
ɝɨɬɨɜɨ, ɦɨɠɧɨ ɭɫɬɚɧɨɜɢɬɶ ɞɨɩɨɥɧɢɬɟɥɶɧɨɟ 
ɜɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ

  
ȼɫɟɝɞɚ ɧɚɱɢɧɚɣɬɟ ɫ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ. 
ȼɧɢɦɚɧɢɟ! 
ɉɪɢ ɩɪɟɜɵɲɟɧɢɢ ɪɟɤɨɦɟɧɞɭɟɦɨɝɨ ɜɪɟɦɟɧɢ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɛɥɸɞ ɩɢɳɚ ɩɨɪɬɢɬɫɹ, ɤɪɨɦɟ 
ɬɨɝɨ, 
ɜɨɡɦɨɠɧɨ ɜɨɡɝɨɪɚɧɢɟ ɢ ɩɨɜɪɟɠɞɟɧɢɟ 
ɜɧɭɬɪɟɧɧɟɣ ɩɨɜɟɪɯɧɨɫɬɢ ɩɟɱɢ. 
1. ɇɟɛɨɥɶɲɢɟ ɩɨɪɰɢɢ ɩɪɨɞɭɤɬɨɜ 
ɉɪɢ ɞɥɢɬɟɥɶɧɨɦ ɩɪɢɝɨɬɨɜɥɟɧɢɢ ɧɟɛɨɥɶɲɢɟ 
ɩɨɪɰɢɢ ɢɥɢ ɛɥɸɞɚ ɫ ɧɢɡɤɢɦ ɫɨɞɟɪɠɚɧɢɟɦ 
ɜɥɚɝɢ ɦɨɝɭɬ ɩɟɪɟɫɨɯɧɭɬɶ ɢɥɢ ɞɚɠɟ ɫɝɨɪɟɬɶ. 
ȿɫɥɢ ɩɪɨɢɡɨɲɥɨ ɜɨɡɝɨɪɚɧɢɟ ɩɪɨɞɭɤɬɚ, 
ɧɟɨɛɯɨɞɢɦɨ ɨɬɤɥɸɱɢɬɶ ɩɟɱɶ, ɧɟ ɨɬɤɪɵɜɚɹ 
ɞɜɟɪɰɭ, ɢ ɨɬɫɨɟɞɢɧɢɬɶ ɫɟɬɟɜɨɣ ɲɧɭɪ ɨɬ 
ɪɨɡɟɬɤɢ. 
ɇɂɄɈȽȾȺ ɇȿ ȼɄɅɘɑȺɃɌȿ ɉȿɑɖ ȻȿɁ 

      

2. ɉɪɨɞɭɤɬɵ ɫ ɧɢɡɤɢɦ ɫɨɞɟɪɠɚɧɢɟɦ 
ɜɥɚɝɢ. 
Ȼɭɞɶɬɟ ɨɫɬɨɪɨɠɧɵ ɩɪɢ ɩɪɢɝɨɬɨɜɥɟɧɢɢ 
ɩɪɨɞɭɤɬɨɜ ɫ ɧɢɡɤɢɦ ɫɨɞɟɪɠɚɧɢɟɦ ɜɥɚɝɢ, 
ɧɚɩɪɢɦɟɪ, ɯɥɟɛɚ, ɲɨɤɨɥɚɞɚ, ɩɨɩɤɨɪɧɚ, 
ɩɟɱɟɧɶɹ ɢ ɩɢɪɨɠɧɵɯ. ɉɪɢ ɞɥɢɬɟɥɶɧɨɦ 
ɩɪɢɝɨɬɨɜɥɟɧɢɢ ɛɥɸɞɚ ɫ 
ɧɢɡɤɢɦ ɫɨɞɟɪɠɚɧɢɟɦ ɜɥɚɝɢ ɦɨɝɭɬ 
ɩɟɪɟɫɨɯɧɭɬɶ ɢɥɢ ɞɚɠɟ ɫɝɨɪɟɬɶ. Ɇɵ ɧɟ 
ɪɟɤɨɦɟɧɞɭɟɦ ɝɨɬɨɜɢɬɶ ɩɪɨɞɭɤɬɵ ɫ ɧɢɡɤɢɦ 
ɫɨɞɟɪɠɚɧɢɟɦ ɜɥɚɝɢ, ɬɚɤɢɟ ɤɚɤ ɩɨɩɤɨɪɧ ɢɥɢ 
ɥɟɩɟɲɤɢ. ɗɬɚ ɩɟɱɶ ɪɚɡɪɚɛɨɬɚɧɚ ɞɥɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɢ ɪɚɡɨɝɪɟɜɚ ɩɢɳɢ. Ɇɵ ɧɟ 
ɪɟɤɨɦɟɧɞɭɟɦ ɢɫɩɨɥɶɡɨɜɚɬɶ ɟɟ ɞɥɹ 
ɪɚɡɨɝɪɟɜɚ ɇȿɩɢɳɟɜɵɯ ɩɪɨɞɭɤɬɨɜ, ɬɚɤɢɯ ɤɚɤ 
ɝɪɟɥɤɢ, ɩɚɤɟɬɵ ɞɥɹ ɦɭɤɢ. 

3. Ɋɨɠɞɟɫɬɜɟɧɫɤɢɣ ɩɭɞɢɧɝ. 
Ɋɨɠɞɟɫɬɜɟɧɫɤɢɟ ɩɭɞɢɧɝɢ ɢ ɞɪɭɝɢɟ 
ɩɪɨɞɭɤɬɵ ɫ ɜɵɫɨɤɢɦ ɫɨɞɟɪɠɚɧɢɟɦ ɠɢɪɨɜ 
ɢɥɢ ɫɚɯɚɪɚ, ɧɚɩɪɢɦɟɪ, ɜɚɪɟɧɶɟ, ɩɢɪɨɝɢ, 
ɧɟɥɶɡɹ ɝɨɬɨɜɢɬɶ ɫɥɢɲɤɨɦ ɞɨɥɝɨ. ɗɬɢ 
ɩɪɨɞɭɤɬɵ ɧɟɥɶɡɹ ɝɨɬɨɜɢɬɶ ɛɟɡ ɩɪɢɫɦɨɬɪɚ, 
ɬ.ɤ. ɩɨɫɥɟ ɩɟɪɟɝɪɟɜɚ ɨɧɢ ɦɨɝɭɬ 
ɜɨɫɩɥɚɦɟɧɢɬɶɫɹ. ɋɦ. ɫɬɪ. 23-24. 
4. ȼɚɪɟɧɵɟ əɣɰɚ 
ɇɟ ɞɨɩɭɫɤɚɟɬɫɹ ɜɚɪɢɬɶ ɹɣɰɚ ɜ ɫɤɨɪɥɭɩɟ 
ɢɥɢ ɩɨɞɨɝɪɟɜɚɬɶ ɫɜɚɪɟɧɧɵɟ ɜɤɪɭɬɭɸ ɹɣɰɚ 
ɜ  , ɬɚɤ ɤɚɤ ɨɧɢ ɥɨɩɧɭɬ 
ɢɡ-ɡɚ ɩɨɜɵɲɟɧɢɹ ɜɧɭɬɪɟɧɧɟɝɨ ɞɚɜɥɟɧɢɹ. 
5. ɉɪɨɤɚɥɵɜɚɧɢɟ 
ɉɪɢ ɩɪɢɝɨɬɨɜɥɟɧɢɢ ɩɪɨɞɭɤɬɨɜ ɫ 
ɧɟɩɨɪɢɫɬɨɣ ɤɨɠɭɪɨɣ, ɬɚɤɢɯ ɤɚɤ ɤɚɪɬɨɮɟɥɶ, 
ɹɢɱɧɵɣ ɠɟɥɬɨɤ ɢɥɢ ɫɨɫɢɫɤɢ 
ɪɟɤɨɦɟɧɞɭɟɬɫɹ ɩɪɟɞɜɚɪɢɬɟɥɶɧɨ ɩɪɨɤɨɥɨɬɶ 
ɢɯ, ɱɬɨɛɵ ɨɧɢ ɧɟ ɥɨɩɧɭɥɢ. 
6. ɀɢɞɤɨɫɬɢ 
ɀɢɞɤɨɫɬɢ ɢ ɞɪɭɝɢɟ ɩɢɳɟɜɵɟ ɩɪɨɞɭɤɬɵ  

  ɜ ɡɚɤɪɵɬɵɯ ɟɦɤɨɫɬɹɯ, 
ɬɚɤ ɤɚɤ ɨɧɢ ɦɨɝɭɬ ɜɡɨɪɜɚɬɶɫɹ. ɉɪɢ 
ɪɚɡɨɝɪɟɜɚɧɢɢ ɠɢɞɤɨɫɬɟɣ ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ 
ɩɟɱɢ, ɧɚɩɪɢɦɟɪ ɫɭɩɚ, ɫɨɭɫɨɜ ɢɥɢ ɧɚɩɢɬɤɨɜ, 
ɢɯ ɡɚɤɢɩɚɧɢɟ ɦɨɠɟɬ ɩɪɨɢɡɨɣɬɢ ɛɟɡ 
ɜɢɞɢɦɵɯ ɩɭɡɵɪɶɤɨɜ. ȼ ɪɟɡɭɥɶɬɚɬɟ 
ɤɢɩɹɳɚɹ ɠɢɞɤɨɫɬɶ ɦɨɠɟɬ ɜɵɩɥɟɫɧɭɬɶɫɹ ɢɡ 
ɩɨɫɭɞɵ. ȼɨ ɢɡɛɟɠɚɧɢɟ ɷɬɨɝɨ ɫɥɟɞɭɣɬɟ 
ɫɥɟɞɭɸɳɢɦ ɩɪɚɜɢɥɚɦ: 
ɚ) ɇɟ ɩɨɥɶɡɭɣɬɟɫɶ ɩɪɹɦɨɫɬɨɪɨɧɧɢɦɢ 
ɟɦɤɨɫɬɹɦɢ ɫ ɭɡɤɢɦ ɝɨɪɥɵɲɤɨɦ. 
ɛ) ɇɟ ɞɨɩɭɫɤɚɣɬɟ ɩɟɪɟɝɪɟɜɚ ɠɢɞɤɨɫɬɟɣ. 
ɜ) ɉɟɪɟɦɟɲɚɣɬɟ ɠɢɞɤɨɫɬɶ ɞɜɚɠɞɵ: ɨɞɢɧ 
ɪɚɡ ɩɟɪɟɞ ɬɟɦ, ɤɚɤ ɩɨɦɟɫɬɢɬɶ ɟɦɤɨɫɬɶ ɫ 
ɠɢɞɤɨɫɬɶɸ ɜ ɩɟɱɶ, ɢ ɜɬɨɪɨɣ ɪɚɡ - ɩɨ 
ɢɫɬɟɱɟɧɢɢ ɩɨɥɨɜɢɧɵ ɫɪɨɤɚ, ɨɬɜɟɞɟɧɧɨɝɨ 
ɞɥɹ . 
ɝ) ɉɨɫɥɟ ɪɚɡɨɝɪɟɜɚ ɨɫɬɚɜɶɬɟ ɠɢɞɤɨɫɬɶ ɜ 
ɩɟɱɢ ɧɚ ɧɟɤɨɬɨɪɨɟ ɜɪɟɦɹ, ɚ ɡɚɬɟɦ 
ɩɨɦɟɲɚɣɬɟ ɢ ɚɤɤɭɪɚɬɧɨ  ɟɦɤɨɫɬɶ 
ɢɡ ɩɟɱɢ. 
ɞ) ɉɪɢ ɪɚɡɨɝɪɟɜɟ ɠɢɞɤɨɫɬɟɣ ɜ 
ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ ɦɨɠɟɬ ɩɪɨɢɫɯɨɞɢɬɶ 
ɢɯ ɛɭɪɧɨɟ ɤɢɩɟɧɢɟ ɭɠɟ ɩɨɫɥɟ ɜɨɡɞɟɣɫɬɜɢɹ 
ɜɨɥɧ, ɩɨɷɬɨɦɭ ɫɨɛɥɸɞɚɣɬɟ ɨɫɬɨɪɨɠɧɨɫɬɶ, 
ɤɨɝɞɚ ɜɵɧɢɦɚɟɬɟ ɺɦɤɨɫɬɶ ɫ ɠɢɞɤɨɫɬɶɸ ɢɡ 
ɩɟɱɢ. 
7. Ʉɪɵɲɤɢ ɤɨɧɬɟɣɧɟɪɨɜ. 
ȼɫɟɝɞɚ ɫɧɢɦɚɣɬɟ ɤɪɵɲɤɢ ɫ ɩɨɫɭɞɵ ɢ 
ɤɨɧɬɟɣɧɟɪɨɜ ɞɥɹ ɩɢɳɢ ɩɟɪɟɞ 
ɩɪɢɝɨɬɨɜɥɟɧɢɟɦ/ɪɚɡɨɝɪɟɜɨɦ ɜ 
ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ. ȿɫɥɢ ɷɬɨɝɨ ɧɟ 
ɫɞɟɥɚɬɶ, ɩɚɪ ɢ ɜɧɭɬɪɟɧɧɟɟ ɞɚɜɥɟɧɢɟ ɦɨɝɭɬ 
ɩɪɢɜɟɡɬɢ ɤ ɜɡɪɵɜɭ ɩɨɫɥɟ ɨɤɨɧɱɚɧɢɹ 
ɩɪɨɰɟɫɫɚ ɩɪɢɝɨɬɨɜɥɟɧɢɹ. 
8. Ɉɛɠɚɪɢɜɚɧɢɟ ɜɨ ɮɪɢɬɸɪɟ 
ɇɟ ɩɵɬɚɣɬɟɫɶ ɠɚɪɢɬɶ ɩɢɳɟɜɵɟ ɩɪɨɞɭɤɬɵ 
ɜ ɤɢɩɹɳɟɦ ɠɢɪɟ. 

Ʉɨɝɞɚ

, ɧɨ ɟɫɥɢ ɨɧɨ ɩɟɪɟɜɚɪɟɧɨ, 
ɱɬɨ-ɥɢɛɨ ɢɫɩɪɚɜɢɬɶ ɛɭɞɟɬ ɧɟɜɨɡɦɨɠɧɨ!

ɦɢɧɢɦɚɥɶɧɨɝɨ ɜɪɟɦɟɧɢ

ɞɨɫɬɚɧɶɬɟ

ɩɪɢɝɨɬɨɜɥɟɧɢɹ

ɧɟ
ɫɥɟɞɭɟɬ ɩɨɞɨɝɪɟɜɚɬɶ

ɦɢɤɪɨɜɨɥɧɨɜɨɦ ɪɟɠɢɦɟ

ɉɊɈȾɍɄɌɈȼ



Rus-6

ȼɚɠɧɚɹ ɢɧɮɨɪɦɚɰɢɹ - ɑɢɬɚɣɬɟ ȼɧɢɦɚɬɟɥɶɧɨ
9.Ɍɟɪɦɨɦɟɬɪ ɞɥɹ ɦɹɫɚ 

Ⱦɥɹ ɨɩɪɟɞɟɥɟɧɢɹ ɫɬɟɩɟɧɢ ɝɨɬɨɜɧɨɫɬɢ ɦɹɫɚ 

ɢɥɢ ɩɬɢɰɵ ȼɵ ɦɨɠɟɬɟ ɢɫɩɨɥɶɡɨɜɚɬɶ 
ɫɩɟɰɢɚɥɶɧɵɣ ɬɟɪɦɨɦɟɬɪ ɞɥɹ ɦɹɫɚ. Ⱦɥɹ ɷɬɨɝɨ 

ɧɟɨɛɯɨɞɢɦɨ ɩɪɟɞɜɚɪɢɬɟɥɶɧɨ ɜɵɧɭɬɶ ɛɥɸɞɨ 

ɢɡ ɩɟɱɢ. ȿɫɥɢ ɛɥɸɞɨ ɧɟ ɫɨɜɫɟɦ ɝɨɬɨɜɨ, 

ɭɫɬɚɧɚɜɥɢɜɚɣɬɟ ɨɛɪɚɬɧɨ ɜ ɩɟɱɶ ɢ 

 ɟɳɟ ɧɟɫɤɨɥɶɤɨ ɦɢɧɭɬ ɩɪɢ 

ɪɟɤɨɦɟɧɞɭɟɦɨɣ ɦɨɳɧɨɫɬɢ. ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ 

ɨɛɵɱɧɵɣ ɦɟɬɚɥɥɢɱɟɫɤɢɣ ɬɟɪɦɨɦɟɬɪ ɞɥɹ 

ɦɹɫɚ ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ, ɬɚɤ ɤɚɤ ɨɧ 

ɜɵɡɨɜɟɬ . 

 

10.  Ȼɭɦɚɝɚ/ɉɥɚɫɬɢɤ 
ɉɪɢ  ɩɪɨɞɭɤɬɨɜ ɜ ɩɥɚɫɬɢɤɨɜɵɯ 
ɢɥɢ ɛɭɦɚɠɧɵɯ ɭɩɚɤɨɜɤɚɯ ɧɭɠɧɨ ɫɥɟɞɢɬɶ ɡɚ 

ɩɪɨɰɟɫɫɨɦ, ɬɚɤ ɤɚɤ ɩɪɢ ɩɟɪɟɝɪɟɜɟ ɩɥɚɫɬɢɤ 
ɢɥɢ ɛɭɦɚɝɚ ɦɨɝɭɬ ɡɚɝɨɪɟɬɶɫɹ. ɇɟ ɩɨɦɟɳɚɣɬɟ 

ɜ ɩɟɱɶ ɩɪɨɞɭɤɬɵ, ɭɩɚɤɨɜɚɧɧɵɟ ɜ ɛɭɦɚɝɭ ɢɡ 
ɜɬɨɪɫɵɪɶɹ (ɧɚɩɪɢɦɟɪ, ɨɛɟɪɬɨɱɧɭɸ ɛɭɦɚɝɭ 
ɢɥɢ ɛɭɦɚɠɧɵɟ ɩɨɥɨɬɟɧɰɚ), ɡɚ ɢɫɤɥɸɱɟɧɢɟɦ 

ɬɟɯ ɫɥɭɱɚɟɜ, ɤɨɝɞɚ ɧɚ ɛɭɦɚɝɟ ɟɫɬɶ 
ɫɩɟɰɢɚɥɶɧɚɹ ɧɚɤɥɟɣɤɚ

ɬɚɤ 
ɤɚɤ ɭɩɚɤɨɜɤɚ ɦɨɠɟɬ ɫɨɞɟɪɠɚɬɶ ɩɪɢɦɟɫɢ, 

ɜɵɡɵɜɚɸɳɢɟ  ɢ/ɢɥɢ ɜɨɡɝɨɪɚɧɢɟ ɩɪɢ 

ɪɚɛɨɬɟ ɩɟɱɢ. 

  

11. ɉɨɜɬɨɪɧɵɣ ɪɚɡɨɝɪɟɜ  

Ɉɛɵɱɧɨ ɩɪɨɞɭɤɬɵ ɩɨɞɚɸɬɫɹ ɜ ɝɨɪɹɱɟɦ ɜɢɞɟ. 

Ⱦɨɫɬɚɧɶɬɟ ɩɢɳɭ ɢɡ ɩɟɱɢ ɢ ɭɛɟɞɢɬɟɫɶ, ɱɬɨ 

 ɧɟɨɛɯɨɞɢɦɨɣ ɫɬɟɩɟɧɢ 

ɝɨɬɨɜɧɨɫɬɢ, ɧɚɩɪɢɦɟɪ, ɩɚɪ ɢɞɟɬ ɨɬ ɩɪɨɞɭɤɬɚ 

ɢ ɫɨɭɫ ɤɢɩɢɬ. (ɉɨ ɫɜɨɟɦɭ ɠɟɥɚɧɢɸ ɜɵ 

ɦɨɠɟɬɟ ɪɚɡɨɝɪɟɜɚɬɶ ɩɪɨɞɭɤɬɵ ɞɨ 72°C, 

ɤɨɧɬɪɨɥɢɪɭɹ ɬɟɦɩɟɪɚɬɭɪɭ ɫ ɩɨɦɨɳɶɸ 

ɩɢɳɟɜɨɝɨ ɬɟɪɦɨɦɟɬɪɚ - ɧɨ ɩɨɦɧɢɬɟ, ɧɟ 

ɢɫɩɨɥɶɡɭɣɬɟ ɷɬɨɬ ɬɟɪɦɨɦɟɬɪ ɜ 
ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ.) 

 

12. ȼɪɟɦɹ ɭɫɬɨɣɤɢ 

ȼɪɟɦɹ ɭɫɬɨɣɤɢ - ɷɬɨ ɩɟɪɢɨɞ ɩɨɫɥɟ  

 ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɢɥɢ ɪɚɡɨɝɪɟɜɚ ɩɢɳɟɜɵɯ
 ɩɪɨɞɭɤɬɨɜ ɞɨ ɟɞɵ. ȼ ɷɬɨ ɜɪɟɦɹ ɬɟɩɥɨ
 ɩɟɪɟɞɚɟɬɫɹ ɨɬ ɤɪɚɟɜ ɜ ɰɟɧɬɪ ɩɪɨɞɭɤɬɚ, 

ɭɫɬɪɚɧɹɹ ɯɨɥɨɞɧɵɟ ɧɟɩɪɨɝɪɟɬɵɟ ɦɟɫɬɚ. ɋɦ. 

13. ɉɨɞɞɟɪɠɢɜɚɣɬɟ ɩɟɱɶ ɜ ɱɢɫɬɨɬɟ 

Ɋɟɝɭɥɹɪɧɚɹ ɨɱɢɫɬɤɚ ɨɱɟɧɶ ɜɚɠɧɚ ɞɥɹ 

ɛɟɡɨɩɚɫɧɨɣ ɷɤɫɩɥɭɚɬɚɰɢɢ ɩɟɱɢ. 

14. ɉɨɫɭɞɚ 

ɉɟɪɟɞ ɢɫɩɨɥɶɡɨɜɚɧɢɟɦ ɭɛɟɞɢɬɟɫɶ, ɱɬɨ 

ɩɨɫɭɞɚ / ɤɨɧɬɟɣɧɟɪɵ ɩɪɢɝɨɞɧɵ ɞɥɹ 

ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ. ɋɦ. 

 

15. Ȼɭɬɵɥɨɱɤɢ ɞɥɹ 

ɤɨɪɦɥɟɧɢɹ/Ʉɨɧɫɟɪɜɵ ɞɥɹ ɞɟɬɫɤɨɝɨ 

ɩɢɬɚɧɢɹ 

 Ȼɭɬɵɥɨɱɤɢ ɞɥɹ ɤɨɪɦɥɟɧɢɹ ɢ ɛɚɧɤɢ ɫ 
ɞɟɬɫɤɢɦ ɩɢɬɚɧɢɟɦ ɫɥɟɞɭɟɬ ɩɨɦɟɳɚɬɶ ɜ 
ɩɟɱɶ ɛɟɡ ɤɪɵɲɟɤ ɢ ɫɨɫɨɤ. ɋɨɞɟɪɠɢɦɨɟ 

ɧɭɠɧɨ ɩɨɦɟɲɢɜɚɬɶ ɢɥɢ ɩɟɪɢɨɞɢɱɟɫɤɢ 

ɜɫɬɪɹɯɢɜɚɬɶ. ɉɟɪɟɞ ɤɨɪɦɥɟɧɢɟɦ 

ɧɟɨɛɯɨɞɢɦɨ ɩɪɨɜɟɪɢɬɶ ɬɟɦɩɟɪɚɬɭɪɭ 
ɫɨɞɟɪɠɢɦɨɝɨ, ɱɬɨɛɵ ɧɟ ɞɨɩɭɫɬɢɬɶ ɨɠɨɝɨɜ. 

 

16. ɂɫɤɪɟɧɢɟ 

ɂɫɤɪɟɧɢɟ ɦɨɠɟɬ ɩɪɨɢɡɨɣɬɢ ɜ ɬɨɦ ɫɥɭɱɚɟ, 

ɤɨɝɞɚ ɦɟɬɚɥɥɢɱɟɫɤɢɣ ɤɨɧɬɟɣɧɟɪ/ɩɨɫɭɞɚ 

ɛɵɥɢ ɩɨɦɟɳɟɧɵ ɜ ɦɢɤɪɨɜɨɥɧɨɜɭɸ ɩɟɱɶ 
ɢɥɢ ɢɫɩɨɥɶɡɭɟɬɫɹ ɧɟɫɨɨɬɜɟɬɫɬɜɭɸɳɟɟ 

ɤɨɥɢɱɟɫɬɜɨ ɩɢɳɟɜɵɯ ɩɪɨɞɭɤɬɨɜ. ȿɫɥɢ ɷɬɨ 

ɩɪɨɢɡɨɣɞɟɬ, ɧɟɦɟɞɥɟɧɧɨ ɜɵɤɥɸɱɢɬɟ ɩɟɱɶ. 
ɇɟɜɵɩɨɥɧɟɧɢɟ ɷɬɨɝɨ ɦɨɠɟɬ ɩɪɢɜɟɫɬɢ ɤ 
ɩɨɜɪɟɠɞɟɧɢɸ ɩɟɱɢ.  

 

17. Ɇɚɤɫɢɦɚɥɶɧɵɣ ɜɟɫ ɧɚ ɩɨɜɨɪɨɬɧɨɦ 

ɫɬɨɥɟ  

Ɇɚɤɫɢɦɚɥɶɧɵɣ ɜɟɫ, ɤɨɬɨɪɵɣ ɦɨɠɟɬ ɛɵɬɶ 
ɪɚɡɦɟɳɟɧ ɧɚ ɩɨɜɨɪɨɬɧɨɦ ɫɬɨɥɟ, 

ɫɨɫɬɚɜɥɹɟɬ 3 ɤɝ (6 ɮɭɧɬɨɜ 10 ɭɧɰɢɣ) (ɷɬɨ 

ɜɤɥɸɱɚɟɬ ɜ ɫɟɛɹ ɨɛɳɢɣ ɜɟɫ ɩɪɨɞɭɤɬɨɜ 

ɩɢɬɚɧɢɹ ɢ  
) 

ɝɨɬɨɜɶɬɟ

ɢɫɤɪɟɧɢɟ

ɪɚɡɨɝɪɟɜɟ

"Ȼɟɡɨɩɚɫɧɨ ɩɪɢ
 ɢɫɩɨɥɶɡɨɜɚɧɢɢ ɜ ɦɢɤɪɨɜɨɥɧɨɜɵɯ ɩɟɱɚɯ",

ɢɫɤɪɟɧɢɟ

ɨɧɚ ɞɨɫɬɢɝɥɚ

ɩɨɫɭɞɵ, ɜ ɤɨɬɨɪɨɣ ɨɧɢ 
ɧɚɯɨɞɹɬɫɹ

ɋɦɨɬɪɢ ɫɬɪ.22. 

Ɉɬɤɥɸɱɢɬɟ
 ɩɟɱɶ! ȼɵɠɦɢɬɟ ɬɤɚɧɶ, ɫɦɨɱɟɧɧɭɸ ɜ ɬɟɩɥɨɣ 
ɜɨɞɟ, ɡɚɬɟɦ ɩɪɨɬɪɢɬɟ ɜɧɭɬɪɟɧɧɸɸ 
ɩɨɜɟɪɯɧɨɫɬɶ

 
ɩɟɱɢ, ɱɬɨɛɵ

 

ɭɫɬɪɚɧɢɬɶ

 

ɠɢɪɵ

 

ɢ

 

ɨɫɬɚɬɤɢ ɩɪɨɞɭɤɬɨɜ . Ɉɛɪɚɬɢɬɟ

 

ɨɫɨɛɨɟ

 

ɜɧɢɦɚɧɢɟ  ɧɚ ɡɨɧɭ ɭɩɥɨɬɧɟɧɢɹ ɞɜɟɪɢ, ɚ
 ɬɚɤɠɟ ɪɚɣɨɧɵ, ɪɚɫɩɨɥɨɠɟɧɧɵɟ ɜɨɤɪɭɝ

 

ɡɚɳɢɬɧɨɣ

 

ɩɥɚɫɬɢɧɵ

 

ɫɬɪ. 12-13

.

 

ɋɬɪ. 10 ɢ 19.
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Ʉɚɦɟɪɚ ɩɟɱɢ  

Ƚɧɟɡɞɨ ɫ 13- ɚɦɩɟɪɧɵɦ 
ɩɪɟɞɨɯɪɚɧɢɬɟɥɟɦ 

Ɇɚɝɧɟɬɪɨɧ 

ȼɨɥɧɨɜɨɞ  

ɉɪɢɧɰɢɩɢɚɥɶɧɚɹ ɫɯɟɦɚ ɭɫɬɪɨɣɫɬɜɚ 
Ɇɢɤɪɨɜɨɥɧɨɜɚɹ ɷɧɟɪɝɢɹ ɛɵɥɚ ɩɪɟɞɧɚɡɧɚɱɟɧɚ ɞɥɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɢ ɪɚɡɨɝɪɟɜɚɧɢɹ ɩɢɬɚɧɢɹ ɜ ɩɟɪɜɵɯ 
ɷɤɫɩɟɪɢɦɟɧɬɚɯ ɩɨ ɪɚɞɢɨɥɨɤɚɰɢɢ ɜɨ ȼɬɨɪɨɣ ɦɢɪɨɜɨɣ 
ɜɨɣɧɟ. 
 
 
Ʉɚɤ ɩɪɢɝɨɬɨɜɢɬɶ ɩɢɳɭ ɫ ɩɨɦɨɳɶɸ ɦɢɤɪɨɜɨɥɧ ɜ ɋȼɑ 
– ɩɟɱɢ 
 

 

 
 
 
 

 
ɈɌɊȺɀȿɇɂȿ  
Ɇɢɤɪɨɜɨɥɧɵ ɨɬɪɚɠɚɸɬɫɹ 
ɨɬ ɦɟɬɚɥɥɢɱɟɫɤɢɯ ɫɬɟɧ ɢ 
ɦɟɬɚɥɥɢɱɟɫɤɨɣ ɞɜɟɪɢ. 

  
 
 
 

ɉɟɪɟɞɚɱɚ  
Ɇɢɤɪɨɜɨɥɧɵ ɩɪɨɯɨɞɹɬ 
ɫɤɜɨɡɶ ɤɨɧɬɟɣɧɟɪɵ ɞɥɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ ɢ 
ɩɨɝɥɨɳɚɸɬɫɹ 
ɦɨɥɟɤɭɥɚɦɢ ɜɨɞɵ ɜ ɩɢɳɟ 
(ɜɫɟ ɩɪɨɞɭɤɬɵ ɩɢɬɚɧɢɹ 
ɫɨɞɟɪɠɚɬ ɦɨɥɟɤɭɥɵ ɜɨɞɵ 
ɜ ɛɨɥɶɲɟɣ ɢɥɢ ɦɟɧɶɲɟɣ 
ɫɬɟɩɟɧɢ). 

 
 
Ɇɢɤɪɨɜɨɥɧɵ ɡɚɫɬɚɜɥɹɸɬ ɦɨɥɟɤɭɥɵ ɜɨɞɵ ɜɢɛɪɢɪɨɜɚɬɶ ɫ 
ɜɵɫɨɤɨɣ ɫɤɨɪɨɫɬɶɸ, ɜɵɡɵɜɚɹ ɬɟɦ ɫɚɦɵɦ ɬɪɟɧɢɟ, ɤɨɬɨɪɨɟ 
ɩɪɢɜɨɞɢɬ ɤ ɢɧɬɟɧɫɢɜɧɨɦɭ ɧɚɝɪɟɜɭ ɩɪɨɞɭɤɬɚ. Ɇɢɤɪɨɜɨɥɧɵ 
ɬɚɤɠɟ ɩɪɢɬɹɝɢɜɚɸɬɫɹ ɩɪɨɞɭɤɬɚɦɢ, ɫɨɞɟɪɠɚɳɢɦɢ ɦɧɨɝɨ 
ɠɢɪɚ ɢ ɫɚɯɚɪɚ, ɩɨɷɬɨɦɭ ɬɚɤɢɟ ɩɪɨɞɭɤɬɵ ɝɨɬɨɜɹɬɫɹ 
ɛɵɫɬɪɟɟ. Ɇɢɤɪɨɜɨɥɧɵ ɦɨɝɭɬ ɩɪɨɧɢɤɚɬɶ ɬɨɥɶɤɨ ɧɚ 
ɝɥɭɛɢɧɭ 4-5 ɫɦ ɢ ɬɟɩɥɨ ɪɚɫɩɪɨɫɬɪɚɧɹɟɬɫɹ ɝɥɭɛɠɟ ɩɨ 
ɜɫɟɦɭ ɩɪɨɞɭɤɬɭ ɡɚ ɫɱɟɬ ɩɪɨɜɨɞɢɦɨɫɬɢ, ɤɚɤ ɢ ɜ ɨɛɵɱɧɨɣ 
ɩɟɱɢ - ɫɧɚɪɭɠɢ ɩɪɨɞɭɤɬɚ ɜɨɜɧɭɬɪɶ. 

ȼɚɠɧɵɟ ɡɚɦɟɱɚɧɢɹ  

ɉɨɷɬɨɦɭ ɧɟɨɛɯɨɞɢɦɨ 
ɢɫɩɨɥɶɡɨɜɚɬɶ ɩɪɢɯɜɚɬɤɭ ɞɚɠɟ 
ɩɪɢ ɩɪɢɝɨɬɨɜɥɟɧɢɢ ɜ ɪɟɠɢɦɟ 
ɦɢɤɪɨɜɨɥɧ. 

ɉɢɳɟɜɵɟ ɩɪɨɞɭɤɬɵ, ɧɟ 
ɩɨɞɯɨɞɹɳɢɟ ɞɥɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɜ 
ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ.  
Ƀɨɪɤɲɢɪɫɤɢɟ ɩɭɞɢɧɝɢ, ɫɭɮɥɟ, 
ɩɢɪɨɝɢ ɢ . 
Ɍɚɤ ɤɚɤ ɩɪɢ ɩɪɚɜɢɥɶɧɨɦ 
ɩɪɢɝɨɬɨɜɥɟɧɢɢ ɷɬɢɯ ɩɪɨɞɭɤɬɨɜ 
ɢɫɩɨɥɶɡɭɟɬɫɹ ɜɧɟɲɧɢɣ ɧɚɝɪɟɜ, 
ɧɟ ɩɵɬɚɣɬɟɫɶ ɩɪɢɝɨɬɨɜɢɬɶ ɷɬɢ 
ɩɪɨɞɭɤɬɵ ɫ ɩɨɦɨɳɶɸ 
ɦɢɤɪɨɜɨɥɧ. 

ɬɪɟɛɭɟɬɫɹ ɝɨɬɨɜɢɬɶ ɜɨ 
ɮɪɢɬɸɪɟ, ɬɚɤɠɟ ɧɟɥɶɡɹ 
ɩɪɢɝɨɬɨɜɢɬɶ ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ 
ɩɟɱɢ. 
ȼɚɪɟɧɵɟ ɹɣɰɚ 
ɇɟɥɶɡɹ ɜɚɪɢɬɶ ɹɣɰɚ ɜ 
ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ. ɋɵɪɵɟ 
ɹɣɰɚ ɜ ɫɤɨɪɥɭɩɟ ɦɨɝɭɬ 
ɜɡɨɪɜɚɬɶɫɹ ɢ ɩɪɢɜɟɫɬɢ ɤ 
ɫɟɪɶɟɡɧɵɦ ɬɪɚɜɦɚɦ. 
ȼɪɟɦɹ ɭɫɬɨɣɤɢ  
Ʉɨɝɞɚ ɦɢɤɪɨɜɨɥɧɨɜɚɹ ɩɟɱɶ 
ɜɵɤɥɸɱɟɧɚ, ɩɪɨɞɭɤɬ ɛɭɞɟɬ 
ɪɚɡɨɝɪɟɜɚɬɶɫɹ ɡɚ ɫɱɟɬ 
ɩɪɨɜɨɞɢɦɨɫɬɢ, ɚ ɧɟ ɡɚ ɫɱɟɬ 
ɦɢɤɪɨɜɨɥɧ. ɉɨɷɬɨɦɭ ɜɪɟɦɹ 
ɭɫɬɨɣɤɢ ɨɱɟɧɶ ɜɚɠɧɨ ɞɥɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɟɜɵɯ 
ɩɪɨɞɭɤɬɨɜ ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ 
ɩɟɱɢ, ɜ ɱɚɫɬɧɨɫɬɢ, ɞɥɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɥɨɬɧɵɯ 
ɩɪɨɞɭɤɬɨɜ, ɬɚɤɢɯ ɤɚɤ ɦɹɫɨ, 
ɩɢɪɨɝɢ ɢ ɪɚɡɨɝɪɟɜ 
ɩɪɢɝɨɬɨɜɥɟɧɧɵɯ ɛɥɸɞ (ɫɦ. ɫɬɪ. 
10). 

ɉɨɜɨɪɨɬɧɵɣ ɫɬɨɥ

ɉɨɫɭɞɚ, ɢɫɩɨɥɶɡɭɟɦɚɹ ɩɪɢ
 ɩɪɢɝɨɬɨɜɥɟɧɢɢ/ɪɚɡɨɝɪɟɜɟ, 
ɧɚɝɪɟɜɚɟɬɫɹ  ɨɬ ɝɨɬɨɜɹɳɟɝɨɫɹ
 ɩɪɨɞɭɤɬɚ ɛɥɚɝɨɞɚɪɹ 
ɩɪɨɜɨɞɢɦɨɫɬɢ.

Ɇɢɤɪɨɜɨɥɧɵ ɧɟ ɩɪɨɯɨɞɹɬ ɱɟɪɟɡ
 ɦɟɬɚɥɥ, ɚ ɨɬɪɚɠɚɹɫɶ ɦɨɝɭɬ ɜɵɡɜɚɬɶ
 ɢɫɤɪɟɧɢɟ, ɱɬɨ ɩɪɢɜɨɞɢɬ ɤ ɩɨɥɨɦɤɟ

 

ɩɟɱɢ . ɉɨɷɬɨɦɭ ɧɟɥɶɡɹ 
ɢɫɩɨɥɶɡɨɜɚɬɶ

 
ɦɟɬ ɚɥɥɢɱɟɫɤɭɸ

 

ɩɨɫɭɞɭ
 

ɜ
 

ɦɢɤɪɨɜɨɥɧɨɜɨɣ
 

ɩɟɱɢ. 
Ɍɚɤɠɟ

 
ɧɟɠɟɥɚɬɟɥɶɧɨ

 
ɩɨɦɟɳɚɬɶ

 ɜ  ɦɢɤɪɨɜɨɥɧɨɜɭɸ
 
ɩɟɱɶ

 
ɩɨɫɭɞɭ

 ɫ  ɦɟɬɚɥɥɢɱɟɫɤɢɦ

 

ɧɚɩɵɥɟɧɢɟɦ. 

ɜɵɩɟɱɤɚ

ɉɪɨɞɭɤɬɵ, ɤɨɬɨɪɵɟ 

ȼ ɋȼɑ ɩɟɱɢ
ɷɥɟɤɬɪɢɱɟɫɤɚɹ
ɷɧɟɪɝɢɹ
ɩɪɟɜɪɚɳɚɟɬɫɹ
ɜ ɦɢɤɪɨɜɨɥɧɨɜɭɸ
ɡɚ ɫɱɟɬ ɬɪɭɛɤɢ
ɦɚɝɧɟɬɪɨɧɚ. 
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Ⱥɤɫɟɫɫɭɚɪɵ ɜɚɲɟɣ ɩɟɱɢ
1. 

2. ɂɫɩɨɥɶɡɭɣɬɟ ɬɨɥɶɤɨ ɫɬɟɤɥɹɧɧɵɣ 
ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ, ɩɪɟɞɧɚɡɧɚɱɟɧɧɵɣ ɞɥɹ 
ɞɚɧɧɨɣ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ. 
3. ȿɫɥɢ ɫɬɟɤɥɹɧɧɵɣ ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ 
ɝɨɪɹɱɢɣ, ɞɚɣɬɟ ɟɦɭ ɨɫɬɵɬɶ, ɩɪɟɠɞɟ ɱɟɦ 
ɦɵɬɶ ɢɥɢ ɱɢɫɬɢɬɶ ɟɝɨ. 
4. 

5. ɇɟ ɫɬɚɜɶɬɟ ɩɢɳɭ ɧɟɩɨɫɪɟɞɫɬɜɟɧɧɨ ɧɚ 
ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ. ȼɫɟɝɞɚ ɫɬɚɜɶɬɟ ɟɞɭ ɧɚ 
ɬɚɪɟɥɤɟ ɢɥɢ ɜ ɞɪɭɝɨɣ ɩɨɫɭɞɟ. ɂɫɤɥɸɱɟɧɢɟɦ 
ɹɜɥɹɟɬɫɹ ɩɪɢɝɨɬɨɜɥɟɧɢɟ ɤɚɪɬɨɮɟɥɹ ɜ 
ɦɭɧɞɢɪɟ ɢɥɢ Ⱥɜɬɨɦɚɬɢɱɟɫɤɚɹ ɩɪɨɝɪɚɦɦɚ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ Ʉɚɪɬɨɮɟɥɶ ɜ ɦɭɧɞɢɪɟ. 

6. ȿɫɥɢ ɩɪɨɞɭɤɬ ɢɥɢ ɩɨɫɭɞɚ ɤɚɫɚɟɬɫɹ 
ɜɧɭɬɪɟɧɧɢɯ ɫɬɟɧɨɤ ɩɟɱɢ, ɷɬɨ ɦɨɠɟɬ 
ɜɵɡɜɚɬɶ ɨɫɬɚɧɨɜɤɭ ɜɪɚɳɟɧɢɹ ɩɨɜɨɪɨɬɧɨɝɨ 
ɫɬɨɥɚ. ɉɪɢ ɷɬɨɦ ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ 
ɧɚɱɢɧɚɟɬ ɜɪɚɳɚɬɶɫɹ ɜ ɩɪɨɬɢɜɨɩɨɥɨɠɧɨɦ 
ɧɚɩɪɚɜɥɟɧɢɢ. ɗɬɨ ɧɨɪɦɚɥɶɧɨ. Ɉɬɤɪɨɣɬɟ 
ɞɜɟɪɶ ɩɟɱɢ, ɩɟɪɟɫɬɚɜɶɬɟ ɩɨɫɭɞɭ ɢɥɢ 
ɩɪɨɞɭɤɬ ɢ ɩɪɨɞɨɥɠɚɣɬɟ ɩɪɢɝɨɬɨɜɥɟɧɢɟ.  
7. ɉɨɜɨɪɨɬɧɵɣ ɫɬɨɥ ɦɨɠɟɬ ɜɪɚɳɚɬɶɫɹ ɜ 
ɥɸɛɨɦ ɧɚɩɪɚɜɥɟɧɢɢ. Ɇɚɤɫɢɦɚɥɶɧɵɣ ɜɟɫ, 
ɤɨɬɨɪɵɣ ɦɨɠɟɬ ɛɵɬɶ ɪɚɡɦɟɳɟɧ ɧɚ 
ɩɨɜɨɪɨɬɧɨɦ ɫɬɨɥɟ, ɫɨɫɬɚɜɥɹɟɬ 3 ɤɝ (ɷɬɨ 
ɜɤɥɸɱɚɟɬ ɜ ɫɟɛɹ ɨɛɳɢɣ ɜɟɫ ɩɪɨɞɭɤɬɨɜ 
ɩɢɬɚɧɢɹ ɢ ɩɨɫɭɞɵ).  
8. ȼɨ ɜɪɟɦɹ ɝɨɬɨɜɤɢ ɜ ɋȼɑ- ɩɟɱɢ 
ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ ɦɨɠɟɬ ɤɨɥɟɛɚɬɶɫɹ. ɗɬɨ 
ɧɟ ɜɥɢɹɟɬ ɧɚ ɪɟɡɭɥɶɬɚɬ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 
ɩɢɳɢ.

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 ȼɟɧɬɢɥɹɰɢɨɧɧɵɟ ɨɬɜɟɪɫɬɢɹ 

ɋɦɨɬɪɨɜɨɟ ɨɤɧɨ ɩɟɱɢ

ɋɢɫɬɟɦɚ 
ɛɥɨɤɢɪɨɜɤɢ 
ɞɜɟɪɰɵ 
Ɋɨɥɢɤɨɜɨɟ ɤɨɥɶɰɨ  
 
1.Ɋɨɥɢɤɨɜɨɟ ɤɨɥɶɰɨ ɧɭɠɧɨ 
ɪɟɝɭɥɹɪɧɨ ɱɢɫɬɢɬɶ ɜɨ ɢɡɛɟɠɚɧɢɟ 
ɞɨɩɨɥɧɢɬɟɥɶɧɵɯ ɲɭɦɨɜ ɜɨ ɜɪɟɦɹ 
ɪɚɛɨɬɵ. 
 
2.Ɋɨɥɢɤɨɜɨɟ ɤɨɥɶɰɨ ɢ 
ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ ɢɫɩɨɥɶɡɭɸɬɫɹ 
ɬɨɥɶɤɨ ɜɦɟɫɬɟ. 
 

ɋɢɫɬɟɦɚ 
ɛɥɨɤɢɪɨɜɤɢ ɞɜɟɪɰɵ 

 

ɒɧɭɪ ɩɢɬɚɧɢɹ 
 

Ʉɪɵɲɤɚ (ɧɟ 

ɫɧɢɦɚɟɬɫɹ) 

ɉɚɧɟɥɶ ɭɩɪɚɜɥɟɧɢɹ 

, ɱɬɨɛɵ ɨɬɤɪɵɬɶ ɞɜɟɪɶ. 
Ɉɬɤɪɵɬɢɟ ɞɜɟɪɰɵ ɜɨ ɜɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɪɢɜɟɞɟɬ ɤ 
ɨɫɬɚɧɨɜɤɟ ɩɪɨɰɟɫɫɚ, ɧɨ ɩɪɨɝɪɚɦɦɚ ɫɨɯɪɚɧɢɬɫɹ.   

Ⱦɥɹ ɦɨɞɟɥɟɣ NN-ST271S/NN-ST251W, 

ɩɪɢɝɨɬɨɜɥɟɧɢɟ ɜɨɡɨɛɧɨɜɥɹɟɬɫɹ ɩɨɫɥɟ ɡɚɤɪɵɬɢɹ ɞɜɟɪɰɵ ɢ 

ɧɚɠɚɬɢɹ ɤɥɚɜɢɲɢ ɋɬɚɪɬ.  

ɩɨɫɥɟ ɡɚɤɪɵɬɢɹ ɞɜɟɪɰɵ.  

 

ɋɬɟɤɥɹɧɧɵɣ
 
ɩɨɜɨɪɨɬɧɵɣ

 
ɫɬɨɥ

   

ɉɟɪɟɞ ɜɤɥɸɱɟɧɢɟɦ ɩɟɱɢ ɭɫɬɚɧɨɜɢɬɟ
 ɜ ɧɟɟ ɪɨɥɢɤɨɜɨɟ ɤɨɥɶɰɨ ɢ ɩɨɜɨɪɨɬɧɵɣ
 ɫɬɨɥ.

Ʉɥɚɜɢɲɚ ɨɬɤɪɵɜɚɧɢɹ ɞɜɟɪɰɵ
ɇɚɠɦɢɬɟ

9. ɋɬɟɤɥɹɧɧɵɣ ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ ɢ
 

ɪɨɥɢɤɨɜɨɟ
 ɤɨɥɶɰɨ - ɟɞɢɧɫɬɜɟɧɧɵɟ

 
ɚɤɫɟɫɫɭɚɪɵ, ɤɨɬɨɪɵɟ

 ɜɫɟɝɞɚ ɢɫɩɨɥɶɡɭɸɬɫɹ ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ
 

ɩɟɱɢ
 ɧɚ  ɜɫɟɯ ɪɟɠɢɦɚɯ. Ɉɫɬɚɥɶɧɵɟ ɚɤɫɟɫɫɭɚɪɵ

 ɢɫɩɨɥɶɡɭɣɬɟ ɜ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ 
ɪɟɤɨɦɟɧɞɚɰɢɹɦɢ  ɢɧɫɬɪɭɤɰɢɢ.

ɂɫɤɪɟɧɢɟ ɦɨɠɟɬ ɩɪɨɢɡɨɣɬɢ ɜ ɬɨɦ 
ɫɥɭɱɚɟ, ɟɫɥɢ ɜ ɦɢɤɪɨɜɨɥɧɨɜɭɸ ɩɟɱɶ

 

ɛɵɥ
 ɩɨɦɟɳɟɧ ɦɟɬɚɥɥɢɱɟɫɤɢɣ ɤɨɧɬɟɣɧɟɪ /
ɩɨɫɭɞɚ ɢɥɢ ɢɫɩɨɥɶɡɭɟɬɫɹ ɧɟɫɨɨ
ɬɜɟɬɫɬɜɭɸɳɟɟ ɤɨɥɢɱɟɫɬɜɨ ɩɢɳɟɜɵɯ

 ɩɪɨɞɭɤɬɨɜ. ȿɫɥɢ ɷɬɨ ɩɪɨɢɡɨɣɞɟɬ, 
ɧɟɦɟɞɥɟɧɧɨ  ɜɵɤɥɸɱɢɬɟ ɩɟɱɶ.

Ⱦɥɹ ɦɨɞɟɥɢ NN-SM221M, ɩɪɢɝɨɬɨɜɥɟɧɢɟ ɜɨɡɨɛɧɨɜɥɹɟɬɫɹ 

 -
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Ɂɜɭɤɨɜɨɣ ɫɢɝɧɚɥ  

 
* Ⱦɢɡɚɣɧ ɩɚɧɟɥɢ ɭɩɪɚɜɥɟɧɢɹ ɦɨɠɟɬ 
ɜɚɪɶɢɪɨɜɚɬɶɫɹ ɨɬ ɨɬɨɛɪɚɠɚɟɦɨɣ 
ɩɚɧɟɥɢ   (ɜ ɡɚɜɢɫɢɦɨɫɬɢ ɨɬ ɰɜɟɬɚ), 
ɧɨ ɢɯ ɮɭɧɤɰɢɢ ɨɞɢɧɚɤɨɜɵɟ.  

(1) Ɉɤɨɲɤɨ ɞɢɫɩɥɟɹ 
(2) Ʉɧɨɩɤɚ ɭɫɬɚɧɨɜɤɢ ɦɨɳɧɨɫɬɢ 
ɦɢɤɪɨɜɨɥɧɨɜɨɝɨ ɪɟɠɢɦɚ 
(3) Ʉɧɨɩɤɚ ɭɫɬɚɧɨɜɤɢ ɜɪɟɦɟɧɢ 
(4) Ʉɧɨɩɤɚ ɚɜɬɨɦɚɬɢɱɟɫɤɨɝɨ ɪɚɡɨɝɪɟɜɚ ɩɨ ɜɟɫɭ   
(5) Ʉɧɨɩɤɚ ɚɜɬɨɦɚɬɢɱɟɫɤɨɝɨ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɨ 
ɜɟɫɭ  
(6) Ʉɧɨɩɤɚ ɚɜɬɨɦɚɬɢɱɟɫɤɨɝɨ ɪɚɡɦɨɪɚɠɢɜɚɧɢ  
ɩɨ ɜɟɫɭ  
(7) Ʉɧɨɩɤɚ ɬɚɣɦɟɪɚ/ ɱɚɫɨɜ  
(8) Ʉɧɨɩɤɢ ɜɵɛɨɪɚ ɜɟɫɚ  
(9) Ʉɧɨɩɤɚ ɨɫɬɚɧɨɜɤɢ/ ɫɛɪɨɫɚ  
ɉɟɪɟɞ ɩɪɢɝɨɬɨɜɥɟɧɢɟɦ: 
Ɉɞɧɨ ɧɚɠɚɬɢɟ ɫɛɪɚɫɵɜɚɟɬ ɩɪɟɞɵɞɭɳɢɟ ɤɨɦɚɧɞɵ. 
ȼɨ ɜɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ: 
Ɉɞɧɨ ɧɚɠɚɬɢɟ ɨɫɬɚɧɚɜɥɢɜɚɟɬ ɩɪɨɰɟɫɫ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ. ȼɬɨɪɨɟ ɧɚɠɚɬɢɟ ɫɛɪɚɫɵɜɚɟɬ ɜɫɟ 
ɤɨɦɚɧɞɵ, ɢ ɧɚ ɞɢɫɩɥɟɟ ɩɨɹɜɥɹɟɬɫɹ ɡɧɚɤ 
ɞɜɨɟɬɨɱɢɹ
(10) Ʉɧɨɩɤɚ ɫɬɚɪɬɚ  

ɉɚɧɟɥɶ ɭɩɪɚɜɥɟɧɢɹ

ɢɥɢ ɬɟɤɭɳɟɟ ɜɪɟɦɹ.

ɉɪɢ ɧɚɠɚɬɢɢ ɤɧɨɩɨɤ ɪɚɡɞɚɟɬɫɹ 
ɡɜɭɤɨɜɨɣ ɫɢɝɧɚɥ. ȿɫɥɢ ɫɢɝɧɚɥ 
ɨɬɫɭɬɫɬɜɭɟɬ, ɡɧɚɱɢɬ ɭɫɬɚɧɨɜɤɚ 
ɩɪɨɢɡɜɟɞɟɧɚ ɧɟɩɪɚɜɢɥɶɧɨ. ɉɪɢ 
ɩɟɪɟɯɨɞɟ ɨɬ ɨɞɧɨɝɨ ɷɬɚɩɚ ɩɪɨɝɪɚɦɦɵ

 

ɤ ɞɪɭɝɨɣ ɪɚɡɞɚɟɬɫɹ ɞɜɨɣɧɨɣ ɫɢɝɧɚɥ. 
ɉɨ ɨɤɨɧɱɚɧɢɢ ɩɪɨɰɟɫɫɚ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ 
ɩɪɨɡɜɭɱɢɬ 5 ɡɜɭɤɨɜɵɯ ɫɢɝɧɚɥɨɜ. 

NN-ST271S/NN-ST251W 
ɹ

(1)
(2)
(3)

(4)

(5) Ʉɥɚɜɢɲɚ ɨɬɤɪɵɜɚɧɢɹ ɞɜɟɪɢ. 

(1)

(2)

(5)

(3)

(4)

(1)

(4)

(5)

(2)

(8)

(9)

(6)

(7)

(3)

(10)
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Ɉɛɳɟɟ ɪɭɤɨɜɨɞɫɬɜɨ
ȼɪɟɦɹ ɜɵɞɟɪɠɤɢ ɩɟɪɟɞ ɩɨɞɚɱɟɣ (ɭɫɬɨɣɤɚ) 
ɉɢɳɚ ɫ ɛɨɥɟɟ ɩɥɨɬɧɨɣ ɫɬɪɭɤɬɭɪɨɣ, ɧɚɩɪɢɦɟɪ 
ɦɹɫɨ, ɤɚɪɬɨɮɟɥɶ ɜ ɦɭɧɞɢɪɟ, ɜɵɩɟɱɤɚ ɬɪɟɛɭɸɬ 
ɧɟɤɨɬɨɪɨɝɨ ɜɪɟɦɟɧɢ ɩɨɫɥɟ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 
ɩɟɪɟɞ ɩɨɞɚɱɟɣ ɧɚ ɫɬɨɥ (ɜɧɭɬɪɢ ɢɥɢ ɜɧɟ ɩɟɱɢ). 
Ɂɚ ɷɬɨ ɜɪɟɦɹ ɬɟɩɥɨ ɩɪɨɞɨɥɠɚɟɬ 
ɪɚɫɩɪɟɞɟɥɹɬɶɫɹ ɜɧɭɬɪɢ ɩɪɨɞɭɤɬɚ 
ɞɨ ɨɤɨɧɱɚɬɟɥɶɧɨɣ ɝɨɬɨɜɧɨɫɬɢ ɛɥɸɞɚ. 
ɉɨɪɰɢɨɧɧɵɟ ɤɭɫɤɢ ɦɹɫɚ  ɜɵɞɟɪɠɢɜɚɸɬɫɹ 
10-15 ɦɢɧ,  ɜ ɦɭɧɞɢɪɟ- ɩɪɢɦɟɪɧɨ 2-5 
ɦɢɧ. Ⱦɪɭɝɢɟ ɩɪɨɞɭɤɬɵ , 

ɜɵɞɟɪɠɢɜɚɸɬɫɹ 2-5 ɦɢɧɭɬ.  ȿɫɥɢ ɛɥɸɞɨ ɧɟ 
ɫɨɜɫɟɦ ɝɨɬɨɜɨ, ɩɨɫɬɚɜɶɬɟ ɟɝɨ ɫɧɨɜɚ ɜ ɩɟɱɶ ɢ 
ɞɨɜɟɞɢɬɟ ɞɨ ɝɨɬɨɜɧɨɫɬɢ. ɉɨɫɥɟ 
ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ ɩɪɨɞɭɤɬɨɜ ɩɢɬɚɧɢɹ ɬɚɤɠɟ 
ɞɨɥɠɧɨ ɛɵɬɶ ɧɟɤɨɬɨɪɨɟ ɜɪɟɦɹ ɜɵɞɟɪɠɤɢ.. ɋɦ. 
ɫɬɪ. 18-20.  
Ʉɨɥɢɱɟɫɬɜɨ 

 
ɇɟɛɨɥɶɲɢɟ ɩɨɪɰɢɢ  ɩɪɢɝɨɬɨɜɹɬɫɹ ɛɵɫɬɪɟɟ, 
ɱɟɦ ɛɥɸɞɚ ɛɨɥɶɲɨɝɨ ɨɛɴɟɦɚ. Ɍɨ ɠɟ 
ɨɬɧɨɫɢɬɫɹ ɢ ɤ ɪɚɡɨɝɪɟɜɭ.   
ɋɜɨɛɨɞɧɨɟ ɩɪɨɫɬɪɚɧɫɬɜɨ 

 
ɉɢɳɚ ɝɨɬɨɜɢɬɫɹ ɛɵɫɬɪɟɟ ɢ ɛɨɥɟɟ ɪɚɜɧɨɦɟɪɧɨ, 
ɟɫɥɢ ɟɫɬɶ ɫɜɨɛɨɞɧɨɟ ɩɪɨɫɬɪɚɧɫɬɜɨ ɦɟɠɞɭ 
ɨɬɞɟɥɶɧɵɦɢ ɤɭɫɨɱɤɚɦɢ. ɇɂɄɈȽȾȺ ɧɟ ɤɥɚɞɢɬɟ 
ɤɭɫɤɢ ɞɪɭɝ ɧɚ ɞɪɭɝɚ. 
ɋɨɞɟɪɠɚɧɢɟ ɜɥɚɝɢ 
ɋɨɞɟɪɠɚɧɢɟ ɜɥɚɝɢ ɜɨ ɦɧɨɝɢɯ ɫɜɟɠɢɯ ɩɪɨɞɭɤɬɚɯ, 
ɬɚɤɢɯ ɤɚɤ ɨɜɨɳɢ ɢ ɮɪɭɤɬɵ, ɦɨɠɟɬ 
ɫɭɳɟɫɬɜɟɧɧɨ ɢɡɦɟɧɹɬɶɫɹ ɜ ɬɟɱɟɧɢɟ ɫɟɡɨɧɚ. 
ɏɨɪɨɲɢɣ ɩɪɢɦɟɪ ɬɨɦɭ - ɤɚɪɬɨɮɟɥɶ ɜ ɤɨɠɭɪɟ. 
ɉɨɷɬɨɦɭ ɜɪɟɦɹ ɝɨɬɨɜɤɢ ɦɨɠɟɬ ɢɡɦɟɧɹɬɶɫɹ ɢ 
ɪɟɝɭɥɢɪɨɜɚɬɶɫɹ ɜ ɡɚɜɢɫɢɦɨɫɬɢ ɨɬ ɜɪɟɦɟɧɢ 
ɝɨɞɚ. 
ɋɵɩɭɱɢɟ ɩɪɨɞɭɤɬɵ (ɪɢɫ, ɦɚɤɚɪɨɧɵ ɢ ɬ.ɩ.) ɦɨɝɭɬ 
ɬɨɠɟ ɢɡɦɟɧɢɬɶ 
 

ɜɨ
 

ɜɪɟɦɹ
 ɯɪɚɧɟɧɢɹ, ɢ ɬɨɝɞɚ ɜɪɟɦɹ ɝɨɬɨɜɤɢ ɞɥɹ ɧɢɯ ɛɭɞɟɬ 

ɨɬɥɢɱɚɬɶɫɹ ɨɬ ɜɪɟɦɟɧɢ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 
ɬɨɥɶɤɨ  ɱɬɨ ɤɭɩɥɟɧɧɵɯ ɩɪɨɞɭɤɬɨɜ. 

ɉɥɨɬɧɨɫɬɶ 
ɉɨɪɢɫɬɵɟ, ɪɵɯɥɵɟ ɩɪɨɞɭɤɬɵ 
ɪɚɡɨɝɪɟɜɚɸɬɫɹ ɛɵɫɬɪɟɟ, ɱɟɦ ɩɪɨɞɭɤɬɵ 
ɫ ɛɨɥɶɲɟɣ ɩɥɨɬɧɨɫɬɶɸ. 
ɉɢɳɟɜɚɹ ɤɥɟɣɤɚɹ ɩɥɟɧɤɚ 
ɉɢɳɟɜɚɹ ɩɥɟɧɤɚ ɫɩɨɫɨɛɫɬɜɭɟɬ 
ɭɞɟɪɠɢɜɚɧɢɸ ɜɥɚɝɢ ɜ ɩɢɳɟ, ɡɚ ɫɱɟɬ ɱɟɝɨ 
ɫɨɤɪɚɳɚɟɬɫɹ ɜɪɟɦɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ. Ɉɞɧɚɤɨ ɩɟɪɟɞ ɝɨɬɨɜɤɨɣ 
ɫɥɟɞɭɟɬ ɩɥɟɧɤɭ ɜ ɧɟɫɤɨɥɶɤɢɯ 
ɦɟɫɬɚɯ, ɱɬɨɛɵ 
ɨɛɟɫɩɟɱɢɬɶ ɜɵɯɨɞ ɢɡɥɢɲɧɟɝɨ ɩɚɪɚ. ȼɨ 
ɢɡɛɟɠɚɧɢɟ ɨɠɨɝɨɜ ɫɨɛɥɸɞɚɣɬɟ 
ɨɫɬɨɪɨɠɧɨɫɬɶ, ɤɨɝɞɚ 
ɫɧɢɦɚɟɬɟ ɩɥɟɧɤɭ ɫ ɝɨɬɨɜɨɝɨ ɛɥɸɞɚ.   
ɉɪɨɤɚɥɵɜɚɧɢɟ 

 
Ʉɨɠɭɪɚ ɢɥɢ ɤɨɠɢɰɚ ɧɚ ɨɬɞɟɥɶɧɵɯ 
ɩɪɨɞɭɤɬɚɯ ɩɪɢɜɨɞɢɬ ɜɨ ɜɪɟɦɹ ɝɨɬɨɜɤɢ ɤ 
ɫɤɨɩɥɟɧɢɸ ɜɧɭɬɪɢ ɩɚɪɚ. Ɍɚɤɢɟ 
ɩɪɨɞɭɤɬɵ ɪɟɤɨɦɟɧɞɭɟɬɫɹ  ɜ 
ɧɟɫɤɨɥɶɤɢɯ ɦɟɫɬɚɯ ɢɥɢ ɫɧɹɬɶ ɩɨɥɨɫɤɢ 
ɤɨɠɢɰɵ, ɱɬɨɛɵ ɩɚɪ ɛɟɫɩɪɟɩɹɬɫɬɜɟɧɧɨ 
ɜɵɯɨɞɢɥ. ɗɬɨ 
ɨɬɧɨɫɢɬɫɹ ɤ ɬɚɤɢɦ ɩɪɨɞɭɤɬɚɦ, ɤɚɤ ɹɣɰɚ, 
ɤɚɪɬɨɮɟɥɶ, ɹɛɥɨɤɢ, ɫɨɫɢɫɤɢ ɢ ɬ.ɩ. ɇȿ 
ȾɈɉɍɋɄȺȿɌɋə ȼȺɊɂɌɖ əɃɐȺ ȼ 
ɋɄɈɊɅɍɉȿ. 
ɉɨɤɪɵɬɢɟ 

 
ɉɢɳɚ ɞɨɥɠɧɚ ɛɵɬɶ ɧɚɤɪɵɬɚ ɤɪɵɲɤɨɣ 
ɢɥɢ ɩɢɳɟɜɨɣ ɩɥɟɧɤɨɣ, ɩɪɢɝɨɞɧɨɣ ɞɥɹ 
ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ. 
ɋɥɟɞɭɟɬ ɧɚɤɪɵɜɚɬɶ ɪɵɛɭ, ɨɜɨɳɢ, 
ɡɚɩɟɤɚɧɤɢ, ɫɭɩɵ. ɇɟ ɬɪɟɛɭɸɬ ɤɪɵɲɤɢ 
ɫɨɭɫɵ, ɜɵɩɟɱɤɚ, ɤɚɪɬɨɮɟɥɶ ɜ ɦɭɧɞɢɪɟ, 
ɤɨɧɞɢɬɟɪɫɤɢɟ ɢɡɞɟɥɢɹ. 
 

ɤɚɪɬɨɮɟɥɶ
ɝɨɬɨɜɹɳɢɟɫɹ ɩɨɞ ɩɢɳɟɜɨɣ

 ɩɥɟɧɤɨɣ, ɬɚɤɢɟ ɤɚɤ ɨɜɨɳɢ, ɪɵɛɚ ɢ ɬ.ɞ.,

ɩɪɨɤɨɥɨɬɶ

ɩɪɨɤɨɥɨɬɶ

ɫɨɞɟɪɠɚɧɢɟ ɜɥɚɝɢ
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Ɉɛɳɟɟ ɪɭɤɨɜɨɞɫɬɜɨ
Ɏɨɪɦɚ 
ɉɪɨɞɭɤɬɵ, ɢɦɟɸɳɢɟ  , 
ɝɨɬɨɜɹɬɫɹ ɛɨɥɟɟ ɪɚɜɧɨɦɟɪɧɨ. ȼ ɦɢɤɪɨɜɨɥɧɨɜɨɣ 

ɩɟɱɢ
 

ɩɢɳɚ ɝɨɬɨɜɢɬɫɹ ɥɭɱɲɟ ɜ ɩɨɫɭɞɟ ɨɤɪɭɝɥɨɣ 
ɮɨɪɦɵ, ɧɟɠɟɥɢ ɜ ɩɨɫɭɞɟ ɤɜɚɞɪɚɬɧɨɣ ɢɥɢ ɫ 
ɜɵɫɬɭɩɚɸɳɢɦɢ ɭɝɥɚɦɢ. 

 

 
 
ɂɫɯɨɞɧɚɹ ɬɟɦɩɟɪɚɬɭɪɚ 
ɑɟɦ ɧɢɠɟ ɢɫɯɨɞɧɚɹ ɬɟɦɩɟɪɚɬɭɪɚ ɩɪɨɞɭɤɬɚ, ɬɟɦ 
ɛɨɥɶɲɟ ɜɪɟɦɟɧɢ ɬɪɟɛɭɟɬɫɹ ɞɥɹ ɪɚɡɨɝɪɟɜɚ. 
ɉɢɳɚ ɢɡ ɯɨɥɨɞɢɥɶɧɢɤɚ ɬɪɟɛɭɟɬ ɛɨɥɶɲɟ 
ɜɪɟɦɟɧɢ ɞɥɹ ɪɚɡɨɝɪɟɜɚ, ɱɟɦ 
ɩɪɨɞɭɤɬɵ ɤɨɦɧɚɬɧɨɣ ɬɟɦɩɟɪɚɬɭɪɵ. 

 

 
ɀɂȾɄɈɋɌɂ  
ȼɫɟ ɠɢɞɤɢɟ ɛɥɸɞɚ ɧɭɠɧɨ ɯɨɪɨɲɨ ɩɟɪɟɦɟɲɚɬɶ 
ɞɨ ɢ ɜɨ ɜɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ. ȼ ɨɫɨɛɟɧɧɨɫɬɢ 
ɷɬɨ ɨɬɧɨɫɢɬɫɹ ɤ ɜɨɞɟ, ɤɨɬɨɪɚɹ ɦɨɠɟɬ 
ɜɵɩɥɟɫɧɭɬɶɫɹ ɢɡ ɩɨɫɭɞɵ. ɇȿ ɉȿɊȿȽɊȿȼȺɌɖ.  

 

 
 
ɉɟɪɟɜɨɪɚɱɢɜɚɧɢɟ ɢ ɩɨɦɟɲɢɜɚɧɢɟ 
ɇɟɤɨɬɨɪɵɟ ɩɪɨɞɭɤɬɵ ɜɨ ɜɪɟɦɹ ɝɨɬɨɜɤɢ ɫɥɟɞɭɟɬ 
ɩɟɪɟɦɟɲɢɜɚɬɶ. Ɇɹɫɨ ɢ ɪɵɛɭ ɜ ɫɟɪɟɞɢɧɟ 
ɝɨɬɨɜɤɢ ɧɭɠɧɨ ɩɟɪɟɜɟɪɧɭɬɶ ɧɚ ɞɪɭɝɭɸ ɫɬɨɪɨɧɭ. 

Ɋɚɡɦɟɳɟɧɢɟ 
Ɉɬɞɟɥɶɧɵɟ ɱɚɫɬɢ ɩɪɨɞɭɤɬɨɜ, ɬɚɤɢɟ, ɤɚɤ 
ɤɭɫɤɢ ɤɭɪɢɰɵ ɢɥɢ ɨɬɛɢɜɧɵɟ, ɞɨɥɠɧɵ 
ɛɵɬɶ ɪɚɡɦɟɳɟɧɵ ɜ ɩɨɫɭɞɟ ɬɚɤɢɦ 
ɨɛɪɚɡɨɦ, ɱɬɨɛɵ ɢɯ ɛɨɥɟɟ ɬɨɥɫɬɵɟ ɱɚɫɬɢ 
ɪɚɫɩɨɥɚɝɚɥɢɫɶ ɞɚɥɶɲɟ ɨɬ ɰɟɧɬɪɚ. 
 
ɉɪɨɜɟɪɤɚ ɫɬɟɩɟɧɢ ɝɨɬɨɜɧɨɫɬɢ 

 

ȼɚɠɧɨ ɩɪɨɜɟɪɹɬɶ ɝɨɬɨɜɧɨɫɬɶ ɛɥɸɞɚ ɜɨ 
ɜɪɟɦɹ ɩɪɨɰɟɫɫɚ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɢ ɩɨ 
ɡɚɜɟɪɲɟɧɢɢ ɭɤɚɡɚɧɧɨɝɨ ɜ ɪɟɰɟɩɬɟ 
ɜɪɟɦɟɧɢ, ɞɚɠɟ ɟɫɥɢ ɢɫɩɨɥɶɡɭɟɬɫɹ 
ɩɪɨɝɪɚɦɦɚ ɚɜɬɨɦɚɬɢɱɟɫɤɨɝɨ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ (ɬɚɤ ɠɟ, ɤɚɤ ȼɵ 
ɩɪɨɜɟɪɹɟɬɟ ɫɬɟɩɟɧɶ ɝɨɬɨɜɧɨɫɬɢ ɛɥɸɞɚ 
ɩɪɢ ɢɫɩɨɥɶɡɨɜɚɧɢɢ ɨɛɵɱɧɨɣ ɞɭɯɨɜɤɢ). 
ȿɫɥɢ ɛɥɸɞɨ ɧɟ ɫɨɜɫɟɦ ɝɨɬɨɜɨ, 
ɩɨɫɬɚɜɶɬɟ ɟɝɨ ɫɧɨɜɚ ɜ ɩɟɱɶ ɢ ɞɨɜɟɞɢɬɟ 
ɞɨ ɝɨɬɨɜɧɨɫɬɢ. 
 
Ɋɚɡɦɟɪ ɩɨɫɭɞɵ 
Ɋɚɡɦɟɪ ɩɨɫɭɞɵ ɜɥɢɹɟɬ ɧɚ ɜɪɟɦɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ.  ɉɢɳɚ, 
ɩɨɦɟɳɟɧɧɚɹ ɜ ɛɨɥɶɲɭɸ ɟɦɤɨɫɬɶ, 
ɩɪɢɝɨɬɨɜɢɬɫɹ ɛɵɫɬɪɟɟ, ɱɟɦ ɬɨ ɠɟ 
ɤɨɥɢɱɟɫɬɜɨ, ɩɨɦɟɳɟɧɧɨɟ ɜ ɦɟɧɶɲɭɸ 
ɟɦɤɨɫɬɶ. 

 

 
ɑɢɫɬɤɚ  
Ɍɚɤ ɤɚɤ ɦɢɤɪɨɜɨɥɧɵ ɜɨɡɞɟɣɫɬɜɭɸɬ ɧɚ 
ɱɚɫɬɢɰɵ ɩɢɳɢ, ɞɟɪɠɢɬɟ ɩɟɱɶ ɜɫɟ ɜɪɟɦɹ 
ɜ ɱɢɫɬɨɬɟ. Ɍɪɭɞɧɨɭɞɚɥɹɟɦɵɟ ɩɹɬɧɚ ɨɬ 
ɩɢɳɢ ɦɨɝɭɬ ɛɵɬɶ ɭɞɚɥɟɧɵ ɫ ɩɨɦɨɳɶɸ 
ɮɢɪɦɟɧɧɨɝɨ ɚɷɪɨɡɨɥɶɧɨɝɨ ɱɢɫɬɹɳɟɝɨ 
ɫɪɟɞɫɬɜɚ ɞɥɹ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ, 
ɧɚɧɟɫɟɧɧɨɝɨ ɧɚ ɦɹɝɤɭɸ ɬɤɚɧɶ. ȼɫɟɝɞɚ 
ɧɚɫɭɯɨ ɩɪɨɬɢɪɚɣɬɟ ɩɟɱɶ ɩɨɫɥɟ ɨɱɢɫɬɤɢ. 

ɨɞɢɧɚɤɨɜɵɣ ɪɚɡɦɟɪ

Ɍɟɦɩɟɪɚɬɭɪɚ ɩɪɨɞɭɤɬɨɜ ɢɡ
 

ɯɨɥɨɞɢɥɶɧɢɤɚ
 ɨɛɵɱɧɨ 5 -8 ɋ.
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ɉɨɫɭɞɚ, ɩɪɢɝɨɞɧɚɹ ɞɥɹ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ 

ɩɟɱɢ 
ȼɵɛɨɪ ɩɨɞɯɨɞɹɳɟɣ ɩɨɫɭɞɵ ɹɜɥɹɟɬɫɹ ɨɞɧɢɦ ɢɡ ɨɱɟɧɶ ɜɚɠɧɵɯ ɮɚɤɬɨɪɨɜ , ɤɨɬɨɪɵɟ ɜɥɢɹɸɬ ɧɚ 
ɜɚɲɟ ɩɪɢɝɨɬɨɜɥɟɧɢɟ. 
ɂɫɩɵɬɚɧɢɟ ɫɨɫɭɞɚ ɧɚ ɩɪɢɝɨɞɧɨɫɬɶ  

ȿɫɥɢ ɜɵ ɧɟ ɭɜɟɪɟɧɵ, ɱɬɨ ɩɨɫɭɞɚ 
ɩɪɟɞɧɚɡɧɚɱɟɧɚ  ɞɥɹ 
ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ 
ɩɟɱɢ, ɩɪɨɜɟɪɶɬɟ ɫɥɟɞɭɸɳɢɦ 
ɫɩɨɫɨɛɨɦ:  
1. Ɂɚɩɨɥɧɢɬɟ ɦɟɪɧɵɣ ɫɬɚɤɚɧɱɢɤ 300 
ɦɥ ɯɨɥɨɞɧɨɣ ɜɨɞɨɣ.  
2. 

3. 
 

 

Ɋɟɡɭɥɶɬɚɬɵ  
ȿɫɥɢ  ɩɨɞɯɨɞɢɬ 
ɞɥɹ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ, 
ɨɧɚ ɛɭɞɟɬ ɩɪɨɯɥɚɞɧɚ, ɚ 
ɜɨɞɚ ɜ ɦɟɪɧɨɦ ɫɬɚɤɚɧɱɢɤɟ 
ɧɚɱɧɟɬ ɧɚɝɪɟɜɚɬɶɫɹ. 

ȼɧɢɦɚɧɢɟ:  ɗɬɨɬ ɬɟɫɬ ɧɟ 
ɪɚɫɩɪɨɫɬɪɚɧɹɟɬɫɹ ɧɚ  
ɩɥɚɫɬɢɤɨɜɭɸ ɢɥɢ 
ɦɟɬɚɥɥɢɱɟɫɤɭɸ ɩɨɫɭɞɭ 
ɬɢɩɚ Le Creuset®, ɤɨɬɨɪɵɟ 
ɧɟ ɦɨɝɭɬ ɛɵɬɶ 
ɢɫɩɨɥɶɡɨɜɚɧɵ, ɬ.ɤ. 
ɫɞɟɥɚɧɵ ɢɡ ɱɭɝɭɧɚ ɢ 
ɩɨɤɪɵɬɵ ɷɦɚɥɶɸ.

 
Ɋɭɤɨɜɨɞɫɬɜɨ ɩɨ ɛɵɫɬɪɨɣ ɩɪɨɜɟɪɤɟ ɤɭɯɨɧɧɵɯ ɩɪɢɧɚɞɥɟɠɧɨɫɬɟɣ 
 
ɋɌȿɄɅəɇɇȺə ɉɈɋɍȾȺ 

 
ɀɚɪɨɩɪɨɱɧɨɟ ɫɬɟɤɥɨ, 
ɧɚɩɪɢɦɟɪ Pyrex®, 
ɢɞɟɚɥɶɧɨ ɩɨɞɯɨɞɢɬ ɞɥɹ 
ɝɨɬɨɜɤɢ ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ 
ɩɟɱɢ. 
ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɬɨɧɤɨɟ 
ɫɬɟɤɥɨ, ɤɨɬɨɪɨɟ ɦɨɠɟɬ 
ɬɪɟɫɧɭɬɶ ɢɡ-ɡɚ ɬɟɩɥɚ ɨɬ 
ɩɪɨɞɭɤɬɨɜ ɩɢɬɚɧɢɹ. ɇɟ 
ɢɫɩɨɥɶɡɭɣɬɟ ɫɜɢɧɰɨɜɵɣ 
ɯɪɭɫɬɚɥɶ, ɤɨɬɨɪɵɣ 
ɦɨɠɟɬ ɬɪɟɫɧɭɬɶ ɢɥɢ 
ɢɡɨɝɧɭɬɶɫɹ. 

 

ȽɈɇɑȺɊɇɕȿ ɂɁȾȿɅɂə, ɎȺəɇɋ, 
ɄȿɊȺɆɂɄȺ. 
 

ɂɫɩɨɥɶɡɭɣɬɟ ɬɨɥɶɤɨ 
ɩɨɥɧɨɫɬɶɸ 
ɝɥɚɡɭɪɨɜɚɧɧɭɸ ɩɨɫɭɞɭ. 
ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ 
ɱɚɫɬɢɱɧɨ ɝɥɚɡɭɪɨɜɚɧɧɭɸ 
ɩɨɫɭɞɭ, ɬ.ɤ. ɨɧɚ ɫɩɨɫɨɛɧɚ 
ɚɛɫɨɪɛɢɪɨɜɚɬɶ ɜɨɞɭ, 
ɩɨɝɥɨɳɚɸɳɭɸ 
ɦɢɤɪɨɜɨɥɧɵ, ɜ 
ɪɟɡɭɥɶɬɚɬɟ ɱɟɝɨ ɩɨɫɭɞɚ 
ɛɭɞɟɬ ɩɟɪɟɝɪɟɜɚɬɶɫɹ ɢ 
ɡɚɦɟɞɥɹɟɬɫɹ ɩɪɨɰɟɫɫ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ. 

Ɏ

ȺɊɎɈɊɈȼɕȿ ɂ ɄȿɊȺɆɂɑȿɋɄɂȿ 

ɂɁ

ȾȿɅɂə  
Ɍɨɥɶɤɨ ɠɚɪɨɩɪɨɱɧɵɟ 
ɝɥɚɡɭɪɨɜɚɧɧɵɟ 
ɬɚɪɟɥɤɢ, ɤɚɫɬɪɸɥɢ, 
ɤɪɭɠɤɢ, ɱɚɲɤɢ ɢɡ 
ɤɢɬɚɣɫɤɨɝɨ ɮɚɪɮɨɪɚ 
ɦɨɠɧɨ ɢɫɩɨɥɶɡɨɜɚɬɶ 
ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ 
ɩɟɱɢ. Ɏɚɪɮɨɪ ɢ 
ɤɟɪɚɦɢɤɚ ɨɛɵɱɧɨ 

ɢɞ

ɟɚɥɶɧɨ ɩɨɞɯɨɞɹɬ ɞɥɹ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɜ 
ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ. ɉɨɫɭɞɭ ɢɡ 

ɬɨ

ɧɤɨɫɬɟɧɧɨɝɨ ɤɨɫɬɹɧɨɝɨ ɮɚɪɮɨɪɚ ɦɨɠɧɨ 

ɢɫ

ɩɨɥɶɡɨɜɚɬɶ ɞɥɹ ɧɚɝɪɟɜɚ ɬɨɥɶɤɨ ɜ ɬɟɱɟɧɢɟ 

ɤ

ɨɪɨɬɤɨɝɨ ɜɪɟɦɟɧɢ, ɜ ɩɪɨɬɢɜɧɨɦ ɫɥɭɱɚɟ 
ɩɨɫɭɞɚ ɢɡ ɬɚɤɨɝɨ ɮɚɪɮɨɪɚ ɦɨɠɟɬ ɬɪɟɫɧɭɬɶ. 

ɇɟ

 ɢɫɩɨɥɶɡɭɣɬɟ ɩɨɫɭɞɭ ɫ ɤɪɚɹɦɢ ɢɥɢ 
ɪɢɫɭɧɤɨɦ, ɫɨɞɟɪɠɚɳɢɦɢ ɦɟɬɚɥɥ. ɇɟ 

ɢɫ

ɩɨɥɶɡɭɣɬɟ ɤɭɜɲɢɧɵ ɢ ɤɪɭɠɤɢ ɫ 
ɩɪɢɤɥɟɟɧɧɵɦɢ ɪɭɱɤɚɦɢ, ɬɚɤ ɤɚɤ ɤɥɟɣ ɦɨɠɟɬ 
ɪɚɫɬɨɩɢɬɶɫɹ ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ. 

ɎɈɅɖȽȺ, ɆȿɌȺɅɅɂɑȿɋɄȺə ɉɈɋɍȾȺ 
ɇȿ ɂɋɉɈɅɖɁɍɃɌȿ 
ɞɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 
ɮɨɥɶɝɭ ɢɥɢ 
ɦɟɬɚɥɥɢɱɟɫɤɭɸ 
ɩɨɫɭɞɭ. ɗɬɨ ɦɨɠɟɬ 
ɩɨɜɪɟɞɢɬɶ ɜɚɲɭ ɩɟɱɶ. 
ɉɟɪɟɥɨɠɢɬɟ ɩɪɨɞɭɤɬɵ 
ɢɡ ɦɟɬɚɥɥɢɱɟɫɤɨɣ 
ɩɨɫɭɞɵ ɜ ɩɪɢɝɨɞɧɭɸ 
ɞɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɜ 
ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ. 

ɩɨɫɭɞɚ

ȿɫɥɢ
 ɩɨɫɭɞɚ ɬɟɩɥɚɹ, ɡɧɚɱɢɬ ɨɧɚ 
ɧɟ ɩɨɞɯɨɞɢɬ ɞɥɹ 
ɢɫɩɨɥɶɡɨɜɚɧɢɹ  ɜ

 ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ.

ȼɤɥɸɱɢɬɟ ɪɟɠɢɦ Ɇɢɤɪɨɜɨɥɧɵ
 ɜɵɫɨɤɨɣ ɦɨɳɧɨɫɬɢ ɧɚ 1 ɦɢɧ.

ɉɨɫɬɚɜɶɬɟ
 

ɧɚ
 

ɩɨɜɨɪɨɬɧɵɣ

 

ɫɬɨɥ

 
ɩɨɫɭɞɭ, ɤɨɬɨɪɭɸ

 

ȼɵ

 

ɯɨɬɢɬɟ 
ɩɪɨɜɟɪɢɬɶ, ɪɹɞɨɦ ɫ ɧɟɣ 
ɪɚɫɩɨɥɨɠɢɬɟ ɦɟɪɧɵɣ ɫɬɚɤɚɧɱɢɤ
ɫ ɜɨɞɨɣ. ȿɫɥɢ ɩɨɫɭɞɚ ɢɦɟɟɬ
ɛɨɥɶɲɨɣ ɪɚɡɦɟɪ, ɫɬɚɤɚɧɱɢɤ
 ɩɨɫɬɚɜɶɬɟ ɜɧɭɬɪɶ ɩɨɫɭɞɵ.

ɮ
ɂɡ

ɢɞ

ɬɨ
ɢɫ
ɤ
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ɉɨɫɭɞɚ, ɩɪɢɝɨɞɧɚɹ ɞɥɹ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ 

ɩɟɱɢ 
 
ɉɅȺɋɌɂɄɈȼȺə ɉɈɋɍȾȺ 
Ɇɧɨɝɢɟ ɩɥɚɫɬɢɤɨɜɵɟ ɟɦɤɨɫɬɢ ɩɪɟɞɧɚɡɧɚɱɟɧɵ ɞɥɹ 
ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɜ ɋȼɑ-ɩɟɱɢ. ɂɫɩɨɥɶɡɭɣɬɟ ɟɦɤɨɫɬɢ 
Tupperware ®, ɬɨɥɶɤɨ ɟɫɥɢ ɨɧɢ ɩɪɟɞɧɚɡɧɚɱɟɧɵ ɞɥɹ 
ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɜ ɋȼɑ-ɩɟɱɢ. ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɩɨɫɭɞɭ ɢɡ 
ɦɟɥɚɦɢɧɚ, ɬɚɤ ɤɚɤ ɨɧɚ ɦɨɠɟɬ ɨɩɥɚɜɢɬɶɫɹ. ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ 
ɩɥɚɫɬɢɤɨɜɭɸ ɩɨɫɭɞɭ ɞɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ ɫ ɜɵɫɨɤɢɦ 
ɫɨɞɟɪɠɚɧɢɟɦ ɫɚɯɚɪɚ ɢ ɠɢɪɚ ɢɥɢ ɩɪɨɞɭɤɬɨɜ, ɤɨɬɨɪɵɟ 
ɬɪɟɛɭɸɬ ɞɥɢɬɟɥɶɧɨɝɨ ɩɪɨɰɟɫɫɚ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɧɚɩɪɢɦɟɪ, 
ɤɨɪɢɱɧɟɜɵɣ ɪɢɫ. ɇɢɤɨɝɞɚ ɧɟ ɝɨɬɨɜɶɬɟ ɜ ɭɩɚɤɨɜɤɟ ɞɥɹ 
ɦɚɪɝɚɪɢɧɚ ɢɥɢ ɣɨɝɭɪɬɚ, ɬɚɤ ɤɚɤ ɨɧɢ ɨɩɥɚɜɹɬɫɹ. 
ȻɍɆȺɀɇȺə ɉɈɋɍȾȺ 
Ȼɭɦɚɠɧɵɟ ɤɭɯɨɧɧɵɟ ɩɨɥɨɬɟɧɰɚ ɦɨɠɧɨ ɢɫɩɨɥɶɡɨɜɚɬɶ ɞɥɹ 
ɩɨɤɪɵɬɢɹ ɦɭɱɧɵɯ ɤɨɧɞɢɬɟɪɫɤɢɯ ɢɡɞɟɥɢɣ ɢ ɛɟɤɨɧɚ ɞɥɹ 
ɩɪɟɞɨɬɜɪɚɳɟɧɢɹ ɪɚɡɛɪɵɡɝɢɜɚɧɢɹ ɌɈɅɖɄɈ ɉɊɂ ɄɈɊɈɌɄɈɆ 
ȼɊȿɆȿɇɂ ɉɊɂȽɈɌɈȼɅȿɇɂə. ɇɂɄɈȽȾȺ ɇȿ 
ɂɋɉɈɅɖɁɍɃɌȿ ȻɍɆȺɀɇɕȿ ɄɍɏɈɇɇɕȿ ɉɈɅɈɌȿɇɐȺ 
ɉɈȼɌɈɊɇɈ. ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɛɭɦɚɠɧɵɟ ɤɭɯɨɧɧɵɟ 
ɩɨɥɨɬɟɧɰɚ, ɫɨɞɟɪɠɚɳɢɟ ɢɫɤɭɫɫɬɜɟɧɧɵɟ ɜɨɥɨɤɧɚ. Ɉɛɪɚɬɢɬɟ 
ɜɧɢɦɚɧɢɟ, ɱɬɨ ɬɨɥɶɤɨ ɮɢɪɦɟɧɧɵɟ ɜɬɨɪɢɱɧɨ 
ɩɟɪɟɪɚɛɨɬɚɧɧɵɟ ɛɭɦɚɠɧɵɟ ɤɭɯɨɧɧɵɟ ɩɨɥɨɬɟɧɰɚ 
ɪɟɤɨɦɟɧɞɭɟɬɫɹ ɢɫɩɨɥɶɡɨɜɚɬɶ ɜ ɋȼɑ -ɩɟɱɢ. ɇɟ ɩɨɥɶɡɭɣɬɟɫɶ 
ɜɨɳɟɧɨɣ ɩɨɫɭɞɨɣ ɢ ɩɨɫɭɞɨɣ ɩɨɤɪɵɬɨɣ ɩɥɚɫɬɢɤɨɦ, ɬɚɤ ɤɚɤ ɷɬɨ 
ɩɨɤɪɵɬɢɟ ɦɨɠɟɬ ɨɩɥɚɜɢɬɶɫɹ. ɀɢɪɨɧɟɩɪɨɧɢɰɚɟɦɚɹ ɛɭɦɚɝɚ 
ɦɨɠɟɬ ɛɵɬɶ ɢɫɩɨɥɶɡɨɜɚɧɚ ɞɥɹ ɜɵɤɥɚɞɵɜɚɧɢɹ ɧɚ ɞɧɟ ɩɨɫɭɞɵ 
ɢ ɞɥɹ ɩɨɤɪɵɬɢɹ ɠɢɪɧɨɣ ɩɢɳɢ. Ȼɭɦɚɠɧɵɟ ɬɚɪɟɥɤɢ ɦɨɝɭɬ 
ɢɫɩɨɥɶɡɨɜɚɬɶɫɹ ɞɥɹ ɧɚɝɪɟɜɚ ɬɨɥɶɤɨ ɜ ɬɟɱɟɧɢɟ ɄɈɊɈɌɄɈȽɈ 
ȼɊȿɆȿɇɂ. 
ɉɅȿɌȿɇȺə, ȾȿɊȿȼəɇɇȺə, ɋɈɅɈɆȿɇɇȺə ɉɈɋɍȾȺ 
   ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɷɬɢ ɷɥɟɦɟɧɬɵ ɜ ɜɚɲɟɣ ɦɢɤɪɨɜɨɥɧɨɜɨɣ 
ɩɟɱɢ. ɉɪɢ ɩɨɫɬɨɹɧɧɨɦ ɢɫɩɨɥɶɡɨɜɚɧɢɢ ɢ ɩɪɢ ɞɥɢɬɟɥɶɧɨɦ 
ɜɨɡɞɟɣɫɬɜɢɢ ɨɧɢ ɬɪɟɫɤɚɸɬɫɹ,  ɦɨɝɭɬ ɜɨɫɩɥɚɦɟɧɹɬɶɫɹ. ɇɟ 
ɢɫɩɨɥɶɡɭɣɬɟ ɞɟɪɟɜɹɧɧɵɟ ɛɥɸɞɚ ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ.  
 
ɉɅȿɇɄȺ 
ɂɫɩɨɥɶɡɭɣɬɟ ɩɥɟɧɤɭ, ɩɪɢɝɨɞɧɭɸ ɞɥɹ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɜ ɋȼɑ- 
ɩɟɱɢ, ɞɥɹ ɧɚɤɪɵɬɢɹ ɩɨɫɭɞɵ ɫ ɩɢɳɟɣ, ɤɨɬɨɪɚɹ ɛɭɞɟɬ 
ɩɨɞɨɝɪɟɜɚɬɶɫɹ ɢɥɢ ɝɨɬɨɜɢɬɶɫɹ. ɂɡɛɟɝɚɣɬɟ ɩɪɹɦɨɝɨ ɤɨɧɬɚɤɬɚ 
ɩɥɟɧɤɢ ɫ ɩɢɳɟɣ. 
ȺɅɘɆɂɇɂȿȼȺə ɎɈɅɖȽȺ  
Ⱥɥɸɦɢɧɢɟɜɚɹ ɮɨɥɶɝɚ ɜ ɧɟɛɨɥɶɲɨɦ ɤɨɥɢɱɟɫɬɜɟ ɦɨɠɟɬ 
ɢɫɩɨɥɶɡɨɜɚɬɶɫɹ ɞɥɹ ɨɛɟɪɬɵɜɚɧɢɹ ɤɭɫɤɨɜ ɦɹɫɚ ɜɨ ɜɪɟɦɹ 
ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ ɢ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ. Ɍɚɤ ɤɚɤ 
ɦɢɤɪɨɜɨɥɧɵ ɧɟ ɩɪɨɯɨɞɹɬ ɱɟɪɟɡ ɮɨɥɶɝɭ, ɷɬɨ ɩɪɟɩɹɬɫɬɜɭɟɬ 
ɧɚɝɪɟɜɚɧɢɸ ɢ ɩɪɢɝɨɪɚɧɢɸ ɨɛɟɪɧɭɬɵɯ ɮɨɥɶɝɨɣ ɱɚɫɬɟɣ. ɇɟ 
ɤɚɫɚɬɶɫɹ ɮɨɥɶɝɨɣ ɛɨɤɨɜɵɯ ɢ ɜɟɪɯɧɟɣ ɫɬɟɧɨɤ ɩɟɱɢ, ɬɚɤ ɤɚɤ 
ɷɬɨ ɦɨɠɟɬ ɩɪɢɜɟɫɬɢ ɤ ɢɫɤɪɟɧɢɸ ɢ ɩɨɜɪɟɠɞɟɧɢɸ ɩɟɱɢ. 
ɉȺɄȿɌɕ ȾɅə ɁȺɉȿɄȺɇɂə 
ɍɞɨɛɧɨ ɡɚɩɟɤɚɬɶ ɦɹɫɨ ɧɚ ɡɚɞɚɧɧɨɣ ɦɨɳɧɨɫɬɢ ɢ ɩɨ 
ɭɫɬɚɧɨɜɥɟɧɧɨɦɭ ɜɪɟɦɟɧɢ, ɤɨɝɞɚ ɨɞɧɚ ɫɬɨɪɨɧɚ ɩɚɤɟɬɚ ɫ 
ɦɹɫɨɦ ɡɚɤɪɵɬɚ ɩɪɢ ɡɚɩɟɤɚɧɢɢ. ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ 
ɦɟɬɚɥɥɢɱɟɫɤɢɟ ɡɚɠɢɦɵ. 

, 
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Ɇɨɳɧɨɫɬɶ

• ɉɨɜɟɪɧɢɬɟ ɩɨɜɨɪɨɬɧɵɣ 
ɜɵɤɥɸɱɚɬɟɥɶ ɞɥɹ ɜɵɛɨɪɚ 
ɭɪɨɜɧɹ ɦɨɳɧɨɫɬɢ. 

• ɉɨɜɨɪɚɱɢɜɚɹ ɩɨɜɨɪɨɬɧɵɣ 
ɜɵɤɥɸɱɚɬɟɥɶ, ɭɫɬɚɧɨɜɢɬɟ ɜɪɟɦɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ. ȿɫɥɢ ɞɜɟɪɰɚ 
ɡɚɤɪɵɬɚ, ɬɨ ɩɪɢɝɨɬɨɜɥɟɧɢɟ 
ɧɚɱɧɟɬɫɹ ɫɪɚɡɭ. Ⱦɥɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɜ ɬɟɱɟɧɢɟ 
ɤɨɪɨɬɤɨɝɨ ɜɪɟɦɟɧɢ ɭɫɬɚɧɨɜɢɬɟ 
ɩɨɜɨɪɨɬɧɵɣ ɩɟɪɟɤɥɸɱɚɬɟɥɶ ɧɚ 2 
ɦɢɧ., ɚ ɡɚɬɟɦ ɢɡɦɟɧɹɣɬɟ ɜɪɟɦɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɨ ɫɜɨɟɦɭ 
ɭɫɦɨɬɪɟɧɢɸ. 

ɉɪɢɦɟɱɚɧɢɹ  
1. ȿɫɥɢ ȼɵ ɯɨɬɢɬɟ ɩɪɨɜɟɪɢɬɶ ɫɨɫɬɨɹɧɢɟ ɛɥɸɞɚ ɜɨ ɜɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ, ɩɪɨɫɬɨ 
ɨɬɤɪɨɣɬɟ ɞɜɟɪɰɭ. ɉɟɱɶ ɚɜɬɨɦɚɬɢɱɟɫɤɢ ɨɫɬɚɧɨɜɢɬ ɩɪɨɰɟɫɫ ɩɪɢɝɨɬɨɜɥɟɧɢɹ. Ⱦɥɹ 
ɩɪɨɞɨɥɠɟɧɢɹ - ɡɚɤɪɨɣɬɟ ɞɜɟɪɰɭ.  
2. ɑɬɨɛɵ ɨɫɬɚɧɨɜɢɬɶ ɩɪɨɰɟɫɫ ɩɪɢɝɨɬɨɜɥɟɧɢɹ, ɩɨɜɟɪɧɢɬɟ ɪɭɱɤɭ Ɍɚɣɦɟɪ ɜ ɩɨɥɨɠɟɧɢɟ 
ɧɭɥɶ. ȼɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɦɨɠɧɨ ɨɛɧɭɥɢɬɶ ɜ ɥɸɛɨɣ ɦɨɦɟɧɬ ɩɨɜɟɪɧɭɜ ɭɤɚɡɚɧɧɭɸ 
ɪɭɱɤɭ.  
3. ɉɨ ɡɚɜɟɪɲɟɧɢɸ ɩɪɢɝɨɬɨɜɥɟɧɢɹ, ɩɨɫɥɟ ɬɨɝɨ, ɤɚɤ ȼɵ ɜɵɧɭɥɢ ɩɢɳɭ ɢɡ ɩɟɱɢ, ɭɛɟɞɢɬɟɫɶ, 
ɱɬɨ ɪɭɱɤɚ Ɍɚɣɦɟɪ ɧɚɯɨɞɢɬɫɹ ɜ ɩɨɥɨɠɟɧɢɢ ɧɭɥɶ.  
4. ɉɨ ɢɫɬɟɱɟɧɢɢ ɩɨɥɨɜɢɧɵ ɡɚɞɚɧɧɨɝɨ ɞɥɹ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ ɜɪɟɦɟɧɢ, ɧɟɨɛɯɨɞɢɦɨ 
ɩɟɪɟɜɟɪɧɭɬɶ ɢɥɢ ɧɚɤɪɵɬɶ ɩɪɨɞɭɤɬɵ. 

Ɇɨɳɧɨɫɬɶ  ɫɨɫɬɚɜɥɹɟɬ  270 ȼɬ. 

• ȼɵɛɟɪɢɬɟ ɦɨɳɧɨɫɬɶ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ, 
ɩɨɜɨɪɚɱɢɜɚɹ ɩɨɜɨɪɨɬɧɵɣ ɜɵɤɥɸɱɚɬɟɥɶ .  

• ɍɫɬɚɧɨɜɢɬɟ ɜɪɟɦɹ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ, 
ɩɨɜɨɪɚɱɢɜɚɹ ɩɨɜɨɪɨɬɧɵɣ ɜɵɤɥɸɱɚɬɟɥɶ. 
ȿɫɥɢ ɞɜɟɪɰɚ ɡɚɤɪɵɬɚ, ɬɨ ɪɚɡɦɨɪɡɤɚ 
ɧɚɱɧɟɬɫɹ ɫɪɚɡɭ. Ⱦɥɹ ɪɚɡɦɨɪɨɡɤɢ ɡɚ 
ɤɨɪɨɬɤɨɟ ɜɪɟɦɹ, ɭɫɬɚɧɨɜɢɬɟ ɩɨɜɨɪɨɬɧɵɣ 
ɩɟɪɟɤɥɸɱɚɬɟɥɶ ɧɚ 2 ɦɢɧ., ɚ ɡɚɬɟɦ 
ɢɡɦɟɧɹɣɬɟ ɜɪɟɦɹ ɪɚɡɦɨɪɨɡɤɢ ɩɨ ɫɜɨɟɦɭ 
ɭɫɦɨɬɪɟɧɢɸ.

ȼɧɢɦɚɧɢɟ : Ⱦɥɹ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ, ɫɦɨɬɪɢ ɬɚɛɥɢɰɭ ɧɚ ɫɬɪ. 19. 
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ɍɫɬɚɧɨɜɤɚ ɜɪɟɦɟɧɢ 

Ⱦɥɹ ɦɨɞɟɥɟɣ  NN-ST271S / NN-ST251W 

ɧɚɩɪɢɦɟɪ. 11:25

ɇɚɠɦɢɬɟ ɨɞɢɧɧɚɞɰɚɬɶ ɪɚɡ  
(ɞɥɹ ɭɫɬɚɧɨɜɤɢ ɱɚɫɨɜ ) 

ɇɚɠɦɢɬɟ  ɩɹɬɶ ɪɚɡ 
 (ɞɥɹ ɭɫɬɚɧɨɜɤɢ 1 ɦɢɧ.)

ɇɚɠɦɢɬɟ ɞɜɚ ɪɚɡɚ (ɞɥɹ ɭɫɬɚɧɨɜɤɢ 10 ɦɢɧ.) 

• ɇɚɠɦɢɬɟ ɤɧɨɩɤɭ ɬɚɣɦɟɪ  / 
ɱɚɫ ɞɜɚ ɪɚɡɚ. Ɍɨɱɤɚ 
ɧɚɱɢɧɚɟɬ ɦɢɝɚɬɶ.  
 
 
 
 

• ɇɚɠɦɢɬɟ 
ɬɚɣɦɟɪɚ  - ɜɜɟɞɢɬɟ ɜɪɟɦɹ 
ɞɧɹ ɧɚɠɚɬɢɟɦ 
ɫɨɨɬɜɟɬɫɬɜɭɸɳɢɯ ɤɧɨɩɨɤ.  
ȼɪɟɦɹ ɩɨɹɜɥɹɟɬɫɹ ɧɚ 
ɞɢɫɩɥɟɟ. ȿɫɥɢ ɤɧɨɩɤɚ (10 
ɦɢɧ / 1 ɦɢɧ / 10 ɫɟɤ) ɧɚɠɚɬɚ, 
ɬɨ ɜɪɟɦɹ ɛɭɞɟɬ ɛɵɫɬɪɨ 
ɭɜɟɥɢɱɢɜɚɬɶɫɹ.  
 

• ɇɚɠɦɢɬɟ  ɤɧɨɩɤɭ 
ɬɚɣɦɟɪ  / ɱɚɫ . ȼɪɟɦɹ 
ɜɜɟɞɟɧɨ.  

ɉɪɢɦɟɱɚɧɢɟ:  

2. ȼɪɟɦɹ ɛɭɞɟɬ ɨɬɨɛɪɚɠɚɬɶɫɹ ɧɚ ɞɢɫɩɥɟɟ, ɩɨɤɚ ɩɟɱɶ ɩɨɞɤɥɸɱɟɧɚ ɤ ɫɟɬɢ. 
3. ɑɚɫɵ ɢɦɟɸɬ 24-ɱɚɫɨɜɭɸ ɢɧɞɢɤɚɰɢɸ ɜɪɟɦɟɧɢ 
  

Ɍɚɣɦɟɪ 

Ⱦɥɹ ɦɨɞɟɥɟɣ NN-ST271S / NN-ST251W 
ɗɬɚ ɮɭɧɤɰɢɹ ɪɚɛɨɬɚɟɬ ɤɚɤ ɩɨɦɢɧɭɬɧɵɣ ɬɚɣɦɟɪ ɡɚɞɟɪɠɤɢ ɜɤɥɸɱɟɧɢɹ. ȼ ɷɬɨ ɜɪɟɦɹ 

ɦɢɤɪɨɜɨɥɧɨɜɚɹ ɩɟɱɶ ɧɟ ɪɚɛɨɬɚɟɬ. 

• ɇɚɠɦɢɬɟ ɤɧɨɩɤɭ ɬɚɣɦɟɪ / 
ɱɚɫɵ. Ⱦɢɫɩɥɟɣ ɨɫɬɚɟɬɫɹ 
ɩɭɫɬɵɦ.  
 

• ɍɫɬɚɧɨɜɢɬɟ ɬɪɟɛɭɟɦɨɟ 
ɜɪɟɦɹ. Ɇɚɤɫɢɦɚɥɶɧɨɟ 
ɜɪɟɦɹ ɫɨɫɬɚɜɥɹɟɬ 90 ɦɢɧɭɬ.  

• ɇɚɠɦɢɬɟ ɤɧɨɩɤɭ ɋɬɚɪɬ . 
ɇɚɱɧɟɬɫɹ ɨɬɫɱɟɬ ɜɪɟɦɟɧɢ 
ɧɚ ɞɢɫɩɥɟɟ.

 

Ȼɥɨɤɢɪɨɜɤɚ ɨɬ ɞɟɬɟɣ 

  NN-ST271S / NN-ST251W 
ɗɬɚ ɮɭɧɤɰɢɹ ɩɪɟɞɨɬɜɪɚɳɚɟɬ ɜɤɥɸɱɟɧɢɟ ɩɟɱɢ ɦɚɥɟɧɶɤɢɦɢ ɞɟɬɶɦɢ, ɨɞɧɚɤɨ ɞɜɟɪɰɚ ɩɪɢ ɷɬɨɦ 
ɧɟ ɛɥɨɤɢɪɭɟɬɫɹ ɢ ɦɨɠɟɬ ɛɵɬɶ ɨɬɤɪɵɬɚ 
Ɏɭɧɤɰɢɹ ɛɥɨɤɢɪɨɜɤɢ ɨɬ ɞɟɬɟɣ CHILD LOCK ɦɨɠɟɬ ɛɵɬɶ ɚɤɬɢɜɢɪɨɜɚɧɚ, ɬɨɥɶɤɨ ɟɫɥɢ ɧɚ 
ɞɢɫɩɥɟɟ ɨɬɨɛɪɚɠɚɟɬɫɹ ɞɜɨɟɬɨɱɢɟ. 
Ⱦɥɹ ɭɫɬɚɧɨɜɤɢ:  ɤɧɨɩɤɚ ɫɬɚɪɬɚ  Ⱦɥɹ ɨɬɦɟɧɵ:  ɤɧɨɩɤɚ ɨɫɬɚɧɨɜɤɢ/ɫɛɪɨɫɚ  

 

 • ɇɚɠɦɢɬɟ ɤɧɨɩɤɭ ɋɬɚɪɬ  ɬɪɢ ɪɚɡɚ.  
ȼɪɟɦɹ ɩɟɪɟɫɬɚɧɟɬ ɨɬɨɛɪɚɠɚɬɶɫɹ ɧɚ 
ɞɢɫɩɥɟɟ (ɍɫɬɚɧɨɜɤɢ ɜɪɟɦɟɧɢ ɧɟ ɛɭɞɭɬ 

• ɇɚɠɦɢɬɟ ɤɧɨɩɤɭ  ɬɪɢ 
ɪɚɡɚ. ȼɪɟɦɹ ɜɧɨɜɶ ɩɨɹɜɢɬɫɹ ɧɚ ɞɢɫɩɥɟɟ. 

 

ɤɧɨɩɤ  ɭ

1. Ⱦɥɹ ɩɨɜɬɨɪɧɨɣ ɭɫɬɚɧɨɜɤɢ ɜɪɟɦɟɧɢ  ɫɧɨɜɚ ɜɵɩɨɥɧɢɬɟ ɨɩɟɪɚɰɢɢ 1-3. 

ɵ

Ⱦɥɹ ɦɨɞɟɥɟɣ

ɋɬɨɩ / ɫɛɪɨɫ

ɉɪɢ ɩɟɪɜɨɦ ɜɤɥɸɱɟɧɢɢ ɩɟɱɢ "88.88" ɩɨɹɜɥɹɟɬɫɹ ɜ ɨɤɨɲɤɟ ɞɢɫɩɥɟɹ.  

ɩɨɬɟɪɹɧɵ). ɇɚ ɞɢɫɩɥɟɟ ɩɨɹɜɢɬɫɹ "L---". 

ɵ



Rus-16

ɉɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ ɢ ɪɚɡɦɨɪɨɡɤɚ 

Ⱦɥɹ ɦɨɞɟɥɟɣ  NN-ST271S / NN-ST251W 
 

Ɋɨɥɢɤɨɜɨɟ ɤɨɥɶɰɨ ɢ ɫɬɟɤɥɹɧɧɵɣ ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ ɨɛɹɡɚɬɟɥɶɧɨ ɞɨɥɠɧɵ ɛɵɬɶ ɭɫɬɚɧɨɜɥɟɧɵ ɩɪɢ 

ɢɫɩɨɥɶɡɨɜɚɧɢɢ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ.
Ɇɢɤɪɨɜɨɥɧɨɜɚɹ ɦɨɳɧɨɫɬɶ 

  

1. ȼɵɛɟɪɢɬɟ ɜɵɫɨɤɭɸ ɦɨɳɧɨɫɬɶ ȼɬ  

2. ȼɵɛɟɪɢɬɟ ɦɨɳɧɨɫɬɶ ɞɥɹ ɪɟɠɢɦɚ 

ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ  270 ȼɬ  

3. ȼɵɛɟɪɢɬɟ ɫɪɟɞɧɸɸ ɦɨɳɧɨɫɬɶ ȼɬ 
4. ȼɵɛɟɪɢɬɟ ɧɢɡɤɭɸ ɦɨɳɧɨɫɬɶ 360 ȼɬ  

5. ȼɵɛɟɪɢɬɟ ɦɨɳɧɨɫɬɶ ɞɥɹ ɦɟɞɥɟɧɧɨɣ 

ɝɨɬɨɜɤɢ 250 ȼɬ  
 
 
 

 
 

• ɇɚɠɦɢɬɟ ɤɧɨɩɤɭ ɜɵɛɨɪɚ 
ɦɨɳɧɨɫɬɢ 
ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ. 
ȼɵɛɟɪɢɬɟ ɧɭɠɧɵɣ ɭɪɨɜɟɧɶ 
ɦɨɳɧɨɫɬɢ. ɋɜɟɬɨɜɨɣ 
ɢɧɞɢɤɚɬɨɪ ɩɨɹɜɢɬɫɹ ɪɹɞɨɦ 
ɫ ɜɵɛɪɚɧɧɵɦ ɭɪɨɜɧɟɦ 
ɦɨɳɧɨɫɬɶ. 

• ȼɵɛɟɪɢɬɟ ɜɪɟɦɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ, ɧɚɠɢɦɚɹ 
ɫɨɨɬɜɟɬɫɬɜɭɸɳɢɟ ɤɧɨɩɤɢ. 
ȼɚɲɚ ɩɟɱɶ ɦɨɠɟɬ ɛɵɬɶ 
ɡɚɩɪɨɝɪɚɦɦɢɪɨɜɚɧɚ ɧɚ 
ɫɪɨɤ ɞɨ 90 ɦɢɧɭɬ ɧɚ 
ɫɪɟɞɧɸɸ, ɧɢɡɤɭɸ
ɦɨɳɧɨɫɬɢ, ɦɨɳɧɨɫɬɶ ɞɥɹ 
ɪɟɠɢɦɚ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ. 
ȼɵɫɨɤɚɹ ɦɨɳɧɨɫɬɶ ɦɨɠɟɬ 
ɛɵɬɶ ɡɚɩɪɨɝɪɚɦɦɢɪɨɜɚɧɚ 
ɧɚ 30 ɦɢɧɭɬ. 

• ɇɚɠɦɢɬɟ Ʉɧɨɩɤɭ ɋɬɚɪɬ . 
ɇɚɱɧɟɬɫɹ ɩɪɨɰɟɫɫ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɢ ɨɬɫɱɟɬ 
ɜɪɟɦɟɧɢ ɧɚ ɞɢɫɩɥɟɟ.

 
 
 
ɉɪɢɦɟɱɚɧɢɟ: Ⱦɥɹ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ , ɫɦɨɬɪɢ ɬɚɛɥɢɰɭ ɧɚ ɫɬɪ. 19.  
 
 
 
ɉɪɨɝɪɚɦɦɢɪɭɟɦɨɟ ɩɪɢɝɨɬɨɜɥɟɧɢɟ 
ɉɟɱɶ ɢɦɟɟɬ ɜɨɡɦɨɠɧɨɫɬɶ ɩɪɨɝɪɚɦɦɢɪɨɜɚɧɢɹ ɧɚ 2 ɷɬɚɩɚ ɩɪɢɝɨɬɨɜɥɟɧɢɹ. ɉɪɢ ɷɬɨɦ ɩɟɱɶ ɦɨɠɟɬ 
ɚɜɬɨɦɚɬɢɱɟɫɤɢ ɦɟɧɹɬɶ ɦɨɳɧɨɫɬɶ ɩɪɢɝɨɬɨɜɥɟɧɢɹ. (ɉɨɜɬɨɪɢɬɟ ɷɬɚɩɵ ɫ 1 ɩɨ 2, ɧɨ ɤɧɨɩɤɭ ɋɬɚɪɬ 
ɧɚɠɦɢɬɟ ɩɨɫɥɟ ɬɨɝɨ, ɤɚɤ ɜɜɟɞɟɧɵ ɩɪɨɝɪɚɦɦɵ ɞɥɹ 2 ɷɬɚɩɨɜ). 
 
 
ɉɪɢɦɟɱɚɧɢɟ:  
1. Ɍɚɣɦɟɪ ɧɟ ɦɨɠɟɬ ɛɵɬɶ ɡɚɩɪɨɝɪɚɦɦɢɪɨɜɚɧ  ɜ ɪɟɠɢɦɟ ɩɪɨɝɪɚɦɦɢɪɭɟɦɨɝɨ ɩɪɢɝɨɬɨɜɥɟɧɢɹ. 
2. ɗɬɚ ɮɭɧɤɰɢɹ ɧɟɞɨɫɬɭɩɧɚ ɞɥɹ Ⱥɜɬɨɦɚɬɢɱɟɫɤɢɯ ɩɪɨɝɪɚɦɦ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɢ Ɍɭɪɛɨɪɚɡɦɨɪɨɡɤɢ. 

      

800 
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Rus-17

R
u
s
s
ia
n

Ⱥɜɬɨɦɚɬɢɱɟɫɤɨɟ ɪɚɡɦɨɪɚɠɢɜɚɧɢɟ ɩɨ ɜɟɫɭ 

Ⱦɥɹ ɦɨɞɟɥɟɣ NN-ST271S / NN-ST251W 
 
ɗɬɚ ɮɭɧɤɰɢɹ ɩɨɡɜɨɥɹɟɬ ɪɚɡɦɨɪɚɠɢɜɚɬɶ ɪɚɡɥɢɱɧɵɟ ɤɭɫɤɢ ɦɹɫɚ, ɤɭɪɢɰɵ ɢ ɪɵɛɵ ɩɨ ɜɜɟɞɟɧɧɨɦɭ 
ɜɚɦɢ ɜɟɫɭ ɩɪɨɞɭɤɬɚ.  
 

 
•ɇɚɠɦɢɬɟ ɧɚ ɤɧɨɩɤɭ ɨɞɢɧ 
ɪɚɡ, ɱɬɨɛɵ ɜɵɛɪɚɬɶ 
ɦɚɥɟɧɶɤɭɸ ɩɨɪɰɢɸ, ɞɜɚ 
ɪɚɡɚ, ɱɬɨɛɵ ɜɵɛɪɚɬɶ 

ɱɬɨɛɵ ɜɵɛɪɚɬɶ 

ɞɢɫɩɥɟɟ. 

•  ȼɵɛɟɪɢɬɟ ɜɟɫ ɫ 
ɩɨɦɨɳɶɸ ɤɧɨɩɨɤ 

. ȿɫɥɢ ɤɧɨɩɤɚ 
 ɧɚɠɚɬɚ ɢ 

ɭɞɟɪɠɢɜɚɟɬɫɹ, ɜɟɫ ɛɭɞɟɬ 
ɛɵɫɬɪɨ 
ɭɜɟɥɢɱɢɜɚɬɶɫɹ/ɭɦɟɧɶɲɚɬɶɫɹ.  

•ɇɚɠɦɢɬɟ ɤɧɨɩɤɭ ɋɬɚɪɬ . 
ɇɟ ɡɚɛɵɜɚɣɬɟ 
ɩɟɪɟɦɟɲɢɜɚɬɶ/ɩɟɪɟɜɨɪɚɱɢ
ɜɚɬɶ ɩɪɨɞɭɤɬɵ ɜɨ ɜɪɟɦɹ 
ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ. 

Ɇɚɥɟɧɶɤɚɹ ɩɨɪɰɢɹ 
Ɋɚɡɞɟɥɢɬɟ ɧɚ ɤɭɫɤɢ ɦɹɫɧɨɣ ɮɚɪɲ ɜɨ ɜɪɟɦɹ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ. Ʌɭɱɲɟ ɜɫɟɝɨ ɪɚɡɦɨɪɚɠɢɜɚɬɶ 
ɩɪɨɞɭɤɬɵ ɜ ɛɨɥɶɲɨɣ ɧɟɝɥɭɛɨɤɨɣ ɬɚɪɟɥɤɟ. ɗɬɚ ɩɪɨɝɪɚɦɦɚ ɧɟ ɩɨɞɯɨɞɢɬ ɞɥɹ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ 
ɫɨɫɢɫɨɤ, ɩɪɢ ɢɯ ɪɚɡɦɨɪɚɠɢɜɚɧɢɢ ɧɟɨɛɯɨɞɢɦɨ ɜɪɭɱɧɭɸ ɜɜɨɞɢɬɶ ɦɨɳɧɨɫɬɶ ɢ ɜɪɟɦɹ ɪɚɡɦɨɪɨɡɤɢ. 
Ɉɬɛɢɜɧɵɟ ɢ ɤɭɪɢɰɚ ɞɨɥɠɧɵ ɛɵɬɶ ɪɚɫɩɨɥɨɠɟɧɵ ɨɞɧɢɦ ɫɥɨɟɦ, ɩɟɪɟɜɨɪɚɱɢɜɚɣɬɟ ɢɯ ɩɨɱɚɳɟ ɜɨ 
ɜɪɟɦɹ ɪɚɡɦɨɪɨɡɤɢ. Ⱦɥɹ ɜɪɟɦɟɧɢ ɭɫɬɨɣɤɢ ɩɪɢ ɪɚɡɦɨɪɚɠɢɜɚɧɢɢ ɫɦ. ɬɚɛɥɢɰɭ ɧɚ ɫɬɪ. 19. 
  
Ȼɨɥɶɲɚɹ ɩɨɪɰɢɹ 
Ʉɭɪɢɰɭ ɢɥɢ ɦɹɫɨ ɧɚ ɤɨɫɬɢ ɧɟɨɛɯɨɞɢɦɨ ɩɪɢɤɪɵɜɚɬɶ ɤɭɫɨɱɤɚɦɢ ɮɨɥɶɝɢ, ɨɫɨɛɟɧɧɨ ɠɢɪɧɵɟ ɱɚɫɬɢ 
ɩɪɨɞɭɤɬɨɜ. ɗɬɨ ɩɪɟɞɨɬɜɪɚɳɚɟɬ ɩɟɪɟɝɪɟɜ ɜɧɟɲɧɢɯ ɫɥɨɟɜ ɩɪɨɞɭɤɬɚ. ɇɟɨɛɯɨɞɢɦɨ ɩɨɤɪɵɜɚɬɶ 
ɮɨɥɶɝɨɣ ɤɪɵɥɵɲɤɢ, ɤɭɪɢɧɭɸ ɝɪɭɞɤɭ ɢ ɠɢɪɧɵɟ ɱɚɫɬɢ ɩɬɢɰɵ, ɡɚɤɪɟɩɥɹɹ ɮɨɥɶɝɭ ɫ ɩɨɦɨɳɶɸ 
ɲɩɚɠɟɤ ɞɥɹ ɤɨɤɬɟɣɥɟɣ. Ɏɨɥɶɝɚ ɧɟ ɞɨɥɠɧɚ ɤɚɫɚɬɶɫɹ ɫɬɟɧɨɤ ɤɚɦɟɪɵ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ. 
ȼɪɟɦɹ ɭɫɬɨɣɤɢ ɩɪɢ ɪɚɡɦɨɪɚɠɢɜɚɧɢɢ ɦɹɫɚ ɧɚ ɤɨɫɬɢ ɞɨɥɠɧɨ ɛɵɬɶ ɧɟ ɦɟɧɟɟ 1 ɱɚɫɚ. 

ɩɪɨɝɪɚɦɦɚ Ⱦɢɚɩɚɡɨɧ ɜɟɫɚ ɉɨɞɯɨɞɹɳɢɟ ɩɪɨɞɭɤɬɵ 

Ȼɭɥɨɱɤɢ, ɯɥɟɛ (ɤɭɫɨɱɤɢ, ɛɭɯɚɧɤɚ) 

Ʉɭɫɨɱɤɢ ɤɭɪɢɰɵ, ɤɨɬɥɟɬɵ, ɮɚɪɲ  

Ɍɨɪɬ ɢɥɢ ɯɥɟɛ.  

ɩɪɨɝɪɚɦɦɵ ɩɨɹɜɢɬɫɹ ɧɚ 

ɛɨɥɶɲɭɸ ɩɨɪɰɢɸ ɢ 3 ɪɚɡɚ, 

ɏɥɟɛ/ɉɢɪɨɝ . ɇɨɦɟɪ 

  

ɏɥɟɛ/ɉɢɪɨɝ 
ɗɬɚ ɩɪɨɝɪɚɦɦɚ ɩɨɞɯɨɞɢɬ ɞɥɹ ɪɚɡɦɨɪɨɡɤɢ ɦɚɥɟɧɶɤɢɯ ɤɭɫɨɱɤɨɜ ɩɪɨɞɭɤɬɚ, ɤɨɬɨɪɵɣ ɬɪɟɛɭɟɬ 
ɛɵɫɬɪɨɝɨ ɩɪɢɝɨɬɨɜɥɟɧɢɹ, ɬɚɤ ɤɚɤ ɨɧɢ ɦɨɝɭɬ ɧɚɝɪɟɬɶɫɹ ɫɪɚɡɭ ɩɨɫɥɟ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ. Ȼɭɯɚɧɤɭ 
ɯɥɟɛɚ ɬɨɠɟ ɦɨɠɧɨ ɪɚɡɦɨɪɚɠɢɜɚɬɶ ɜ ɷɬɨɣ ɩɪɨɝɪɚɦɦɟ, ɧɨ ɩɨɬɪɟɛɭɟɬɫɹ ɞɨɩɨɥɧɢɬɟɥɶɧɨɟ ɜɪɟɦɹ 
ɭɫɬɨɣɤɢ, ɱɬɨɛɵ ɯɥɟɛ ɨɬɬɚɹɥ ɜɧɭɬɪɢ. ȼɪɟɦɹ ɭɫɬɨɣɤɢ ɦɨɠɧɨ ɫɨɤɪɚɬɢɬɶ, ɟɫɥɢ ɪɚɡɪɟɡɚɬɶ ɛɭɯɚɧɤɭ 
ɧɚ ɛɨɥɟɟ ɦɟɥɤɢɟ ɤɭɫɤɢ, ɧɚɩɪɢɦɟɪ ɩɨɩɨɥɚɦ. ɉɪɨɞɭɤɬɵ ɧɟɨɛɯɨɞɢɦɨ ɩɟɪɟɜɟɪɧɭɬɶ ɩɨ ɢɫɬɟɱɟɧɢɢ 
ɩɨɥɨɜɢɧɵ ɜɪɟɦɟɧɢ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ. Ⱦɚɧɧɚɹ ɩɪɨɝɪɚɦɦɚ ɇȿ ɩɨɞɯɨɞɢɬ ɞɥɹ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ 
ɬɨɪɬɨɜ ɢ ɩɢɪɨɠɧɵɯ, ɧɚɩɪɢɦɟɪ ɱɢɡɤɟɣɤɚ. Ⱦɥɹ ɜɪɟɦɟɧɢ ɭɫɬɨɣɤɢ ɩɪɢ ɪɚɡɦɨɪɚɠɢɜɚɧɢɢ ɫɦ. 
ɬɚɛɥɢɰɭ ɧɚ ɫɬɪ. 19. 
  

1.Ɇɚɥɟɧɶɤɚɹ ɩɨɪɰɢɹ 200ɝ-1000 ɝ  

2.Ȼɨɥɶɲɚɹ ɩɨɪɰɢɹ 600 ɝ-1600ɝ  

3.ɏɥɟɛ/ɉɢɪɨɝ 100ɝ-600ɝ  

, 

, 

ɛɨɥɶɲɟ
ɦɟɧɶɲɟ

 
ɛɨɥɶɲɟ

ɦɟɧɶɲɟ

/
/
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Ⱦɥɹ ɩɨɥɭɱɟɧɢɹ ɥɭɱɲɟɝɨ ɪɟɡɭɥɶɬɚɬɚ 

1. ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬɵ ɜ ɩɨɞɯɨɞɹɳɭɸ ɩɨɫɭɞɭ. Ʉɭɫɤɢ ɦɹɫɚ ɢ ɩɬɢɰɵ ɞɨɥɠɧɵ ɛɵɬɶ ɩɨɦɟɳɟɧɵ ɧɚ 

ɩɟɪɟɜɟɪɧɭɬɨɟ ɛɥɸɞɨ ɢɥɢ ɩɥɚɫɬɢɤɨɜɭɸ ɪɟɲɟɬɤɭ, ɟɫɥɢ ɨɧɚ ɟɫɬɶ ɜ ɧɚɥɢɱɢɢ. 

2.ɉɪɨɜɟɪɹɣɬɟ ɩɪɨɞɭɤɬɵ ɜɨ ɜɪɟɦɹ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ, ɬ.ɤ. ɨɧɢ ɨɬɥɢɱɚɸɬɫɹ ɩɨ ɜɪɟɦɟɧɢ 

ɪɚɡɦɨɪɨɡɤɢ. 

3. ɇɟɬ ɧɟɨɛɯɨɞɢɦɨɫɬɢ ɧɚɤɪɵɜɚɬɶ ɩɪɨɞɭɤɬɵ ɩɪɢ ɪɚɡɦɨɪɚɠɢɜɚɧɢɢ. 

4.ȼɫɟɝɞɚ ɩɟɪɟɦɟɲɢɜɚɣɬɟ ɢɥɢ ɩɟɪɟɜɨɪɚɱɢɜɚɣɬɟ ɩɪɨɞɭɤɬɵ, ɨɫɨɛɟɧɧɨ ɩɨ ɫɢɝɧɚɥɭ 
ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ. ɉɪɢɤɪɵɜɚɣɬɟ ɩɪɨɞɭɤɬɵ ɮɨɥɶɝɨɣ ɩɪɢ ɧɟɨɛɯɨɞɢɦɨɫɬɢ (ɫɦ. ɩɭɧɤɬ 6). 

5. Ɏɚɪɲ, ɨɬɛɢɜɧɵɟ ɢ ɞɪɭɝɢɟ ɧɟɛɨɥɶɲɢɟ ɩɨ ɪɚɡɦɟɪɚɦ ɩɪɨɞɭɤɬɵ ɧɟɨɛɯɨɞɢɦɨ ɪɚɡɞɟɥɢɬɶ ɢ 

ɪɚɫɩɨɥɨɠɢɬɶ ɨɞɧɢɦ ɫɥɨɟɦ. 

6. ɇɟɨɛɯɨɞɢɦɨ ɩɨɤɪɵɜɚɬɶ ɮɨɥɶɝɨɣ ɩɪɨɞɭɤɬɵ. ɗɬɨ ɜɚɠɧɨ ɩɪɢ ɪɚɡɦɨɪɚɠɢɜɚɧɢɢ ɤɭɪɢɰɵ ɢ ɦɹɫɚ 

ɧɚ ɤɨɫɬɢ. ȼɧɟɲɧɢɟ ɱɚɫɬɢ ɩɪɨɞɭɤɬɨɜ ɪɚɡɦɨɪɚɠɢɜɚɸɬɫɹ ɛɵɫɬɪɟɟ, ɱɟɦ ɜɧɭɬɪɟɧɧɢɟ, ɩɨɷɬɨɦɭ 
ɩɨɤɪɵɜɚɣɬɟ ɮɨɥɶɝɨɣ ɤɪɵɥɵɲɤɢ, ɤɭɪɢɧɭɸ ɝɪɭɞɤɭ ɢ ɠɢɪɧɵɟ ɱɚɫɬɢ ɩɬɢɰɵ, ɡɚɤɪɟɩɥɹɹ ɮɨɥɶɝɭ ɫ 
ɩɨɦɨɳɶɸ ɲɩɚɠɟɤ ɞɥɹ ɤɨɤɬɟɣɥɟɣ. 

7. ɇɟɤɨɬɨɪɨɟ ɜɪɟɦɹ ɭɫɬɨɣɤɢ ɧɟɨɛɯɨɞɢɦɨ, ɱɬɨɛɵ ɩɪɨɞɭɤɬ ɨɬɬɚɢɜɚɥ ɜɧɭɬɪɢ (ɦɢɧɢɦɭɦ 1 ɱɚɫ ɞɥɹ 

ɦɹɫɚ ɧɚ ɤɨɫɬɢ ɢ ɰɟɥɨɣ ɤɭɪɢɰɵ). 

 

 

 
Ɋɚɡɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬɵ 

ɨɞɧɢɦ ɫɥɨɟɦ.  

                            

ȼɨ ɜɪɟɦɹ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ 

ɩɟɪɟɜɨɪɚɱɢɜɚɣɬɟ ɩɪɨɞɭɤɬɵ 

ɢɥɢ ɪɚɡɞɟɥɹɣɬɟ ɧɚ ɛɨɥɟɟ 

ɦɟɥɤɢɟ ɱɚɫɬɢ                                             

Ɂɚɳɢɬɢɬɟ ɤɪɚɹ, 

ɜɵɫɬɭɩɚɸɳɢɟ ɢ ɬɨɧɤɢɟ 

ɱɚɫɬɢ ɦɹɫɚ ɢ ɪɵɛɵ 

ɧɟɛɨɥɶɲɢɦɢ ɤɭɫɨɱɤɚɦɢ 

ɦɹɝɤɨɣ ɮɨɥɶɝɢ ɞɥɹ 

ɩɪɟɞɨɬɜɪɚɳɟɧɢɹ ɢɯ 
ɩɟɪɟɫɭɲɢɜɚɧɢɹ

 

Ɋɭɤɨɜɨɞɫɬɜɨ ɩɨ
 ɪɚɡɦɨɪɚɠɢɜɚɧɢɸ
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Ɋɟɤɨɦɟɧɞɭɟɦɨɟ ɜɪɟɦɹ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ ɩɪɢɜɟɞɟɧɨ ɧɢɠɟ. ȼɫɟɝɞɚ ɩɪɨɜɟɪɹɣɬɟ ɩɪɨɞɭɤɬɵ ɜ 
ɩɪɨɰɟɫɫɟ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ, ɨɬɤɪɵɜ ɞɜɟɪɰɭ ɩɟɱɢ. ɉɨɫɥɟ ɡɚɤɪɵɬɢɹ ɞɜɟɪɰɵ ɪɚɡɦɨɪɚɠɢɜɚɧɢɟ 
ɩɪɨɞɨɥɠɢɬɫɹ, ɟɫɥɢ ɷɬɨ ɧɟɨɛɯɨɞɢɦɨ. Ⱦɥɹ ɪɚɡɦɨɪɨɡɤɢ ɩɪɨɞɭɤɬɨɜ ɜ ɛɨɥɶɲɟɦ ɨɛɴɟɦɟ 
ɧɟɨɛɯɨɞɢɦɨ ɫɨɨɬɜɟɬɫɬɜɟɧɧɨ ɪɟɝɭɥɢɪɨɜɚɬɶ ɜɪɟɦɹ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ. ɇɟ ɧɚɞɨ ɧɚɤɪɵɜɚɬɶ 
ɩɪɨɞɭɤɬɵ ɜɨ ɜɪɟɦɹ ɪɚɡɦɨɪɨɡɤɢ. 

  
ȼɪɟɦɹ 
Ɋɚɡɦɨɪɚɠɢ
ɜɚɧɢɹ  

Ɇɟɬɨɞ   

Ƚɨɜɹɞɢɧɚ / ɛɚɪɚɧɢɧɚ 

/ ɫɜɢɧɢɧɚ 450ɝ   6-8 ɦɢɧ.  

ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬ ɜ ɫɨɨɬɜɟɬɫɬɜɭɸɳɭɸ ɩɨɫɭɞɭ 
ɢɥɢ ɧɚ ɪɟɲɟɬɤɭ. Ɍɪɢ-ɱɟɬɵɪɟ ɪɚɡɚ ɩɟɪɟɜɟɪɧɢɬɟ 
ɩɪɨɞɭɤɬ ɜɨ ɜɪɟɦɹ ɪɚɡɦɨɪɨɡɤɢ. ɇɚɤɪɨɣɬɟ 
ɮɨɥɶɝɨɣ. 

60 ɦɢɧ.  

Ɏɚɪɲ ɢɡ ɝɨɜɹɞɢɧɵ  
450ɝ.  10-13 ɦɢɧ. 

ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬ ɜ ɫɨɨɬɜɟɬɫɬɜɭɸɳɭɸ ɩɨɫɭɞɭ. 
Ɍɪɢ-ɱɟɬɵɪɟ ɪɚɡɚ ɪɚɡɞɟɥɢɬɟ ɧɚ ɛɨɥɟɟ ɦɟɥɤɢɟ 
ɱɚɫɬɢ ɢ ɩɟɪɟɜɟɪɧɢɬɟ ɩɪɨɞɭɤɬ ɜɨ ɜɪɟɦɹ 
ɪɚɡɦɨɪɨɡɤɢ. 

15 ɦɢɧ.  

Ʉɭɫɤɢ ɦɹɫɚ   
450ɝ.  7-8 ɦɢɧ.  

ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬ ɜ ɫɨɨɬɜɟɬɫɬɜɭɸɳɭɸ ɩɨɫɭɞɭ 
ɜ ɨɞɢɧ ɫɥɨɣ. Ⱦɜɚ ɪɚɡɚ ɩɟɪɟɜɟɪɧɢɬɟ ɩɪɨɞɭɤɬ ɜɨ 
ɜɪɟɦɹ ɪɚɡɦɨɪɨɡɤɢ. ɇɚɤɪɨɣɬɟ ɮɨɥɶɝɨɣ ɜ ɫɥɭɱɚɟ 
ɧɟɨɛɯɨɞɢɦɨɫɬɢ. 

15 ɦɢɧ.  

Ʉɨɥɛɚɫɵ  
450ɝ.  4 ɦɢɧ.  

ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬ ɜ ɫɨɨɬɜɟɬɫɬɜɭɸɳɭɸ ɩɨɫɭɞɭ 
ɜ ɨɞɢɧ ɫɥɨɣ. Ⱦɜɚ ɪɚɡɚ ɩɟɪɟɜɟɪɧɢɬɟ ɩɪɨɞɭɤɬ ɜɨ 
ɜɪɟɦɹ ɪɚɡɦɨɪɨɡɤɢ. ɇɚɤɪɨɣɬɟ ɮɨɥɶɝɨɣ ɜ ɫɥɭɱɚɟ 
ɧɟɨɛɯɨɞɢɦɨɫɬɢ. 

15 ɦɢɧ.  

Ȼɟɤɨɧ, ɥɨɦɬɢɤɢ  
ɜɟɬɱɢɧɵ 450ɝ.   6-7 ɦɢɧ.  

ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬ ɜ ɫɨɨɬɜɟɬɫɬɜɭɸɳɭɸ ɩɨɫɭɞɭ. 
Ⱦɜɚ ɪɚɡɚ ɩɟɪɟɜɟɪɧɢɬɟ ɢ ɪɚɡɞɟɥɢɬɟ ɩɪɨɞɭɤɬ ɜɨ 
ɜɪɟɦɹ ɪɚɡɦɨɪɨɡɤɢ. ɇɚɤɪɨɣɬɟ ɮɨɥɶɝɨɣ ɜ ɫɥɭɱɚɟ 
ɧɟɨɛɯɨɞɢɦɨɫɬɢ. 

 10 ɦɢɧ.  

Ɍɭɲɟɧɢɟ  450ɝ.   8-10 ɦɢɧ. ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬ ɜ ɫɨɨɬɜɟɬɫɬɜɭɸɳɭɸ ɩɨɫɭɞɭ. 
ɑɚɫɬɨ ɩɟɪɟɦɟɲɢɜɚɣɬɟ ɜɨ ɜɪɟɦɹ ɪɚɡɦɨɪɨɡɤɢ.   15 ɦɢɧ.  

ɐɟɥɚɹ ɤɭɪɢɰɚ  450ɝ.   7-8 ɦɢɧ.  

ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬ ɜ ɫɨɨɬɜɟɬɫɬɜɭɸɳɭɸ ɩɨɫɭɞɭ 
ɢɥɢ ɧɚ ɪɟɲɟɬɤɭ. Ɍɪɢ-ɱɟɬɵɪɟ ɪɚɡɚ ɩɟɪɟɜɟɪɧɢɬɟ 
ɩɪɨɞɭɤɬ ɜɨ ɜɪɟɦɹ ɪɚɡɦɨɪɨɡɤɢ. ɇɚɤɪɨɣɬɟ 
ɮɨɥɶɝɨɣ. 

60 ɦɢɧ.  

Ʉɭɫɨɱɤɢ ɤɭɪɢɰɵ   450ɝ.  6-8 ɦɢɧ.  

ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬ ɜ ɫɨɨɬɜɟɬɫɬɜɭɸɳɭɸ ɩɨɫɭɞɭ 
ɜ ɨɞɢɧ ɫɥɨɣ. Ⱦɜɚ ɪɚɡɚ ɩɟɪɟɜɟɪɧɢɬɟ ɩɪɨɞɭɤɬ ɜɨ 
ɜɪɟɦɹ ɪɚɡɦɨɪɨɡɤɢ. ɇɚɤɪɨɣɬɟ ɮɨɥɶɝɨɣ ɜ ɫɥɭɱɚɟ 
ɧɟɨɛɯɨɞɢɦɨɫɬɢ. 

15-30 ɦɢɧ.  

Ɋɵɛɚ     

ɐɟɥɚɹ ɪɵɛɚ 450ɝ. 7-8 ɦɢɧ.  
ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬ ɜ ɫɨɨɬɜɟɬɫɬɜɭɸɳɭɸ ɩɨɫɭɞɭ. 
Ⱦɜɚ ɪɚɡɚ ɩɟɪɟɜɟɪɧɢɬɟ ɩɪɨɞɭɤɬ ɜɨ ɜɪɟɦɹ 
ɪɚɡɦɨɪɨɡɤɢ. ɇɚɤɪɨɣɬɟ ɮɨɥɶɝɨɣ. 

  15 ɦɢɧ.  

 7-8 ɦɢɧ.  

ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬ ɜ ɫɨɨɬɜɟɬɫɬɜɭɸɳɭɸ ɩɨɫɭɞɭ. 
Ⱦɜɚ ɪɚɡɚ ɩɟɪɟɜɟɪɧɢɬɟ ɢ ɪɚɡɞɟɥɢɬɟ ɩɪɨɞɭɤɬ ɜɨ 
ɜɪɟɦɹ ɪɚɡɦɨɪɨɡɤɢ. ɇɚɤɪɨɣɬɟ ɮɨɥɶɝɨɣ ɟɫɥɢ 
ɧɟɨɛɯɨɞɢɦɨ. 

15 ɦɢɧ.  

Ʉɪɟɜɟɬɤɢ 450ɝ.   7-8 ɦɢɧ.  
ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬ ɜ ɫɨɨɬɜɟɬɫɬɜɭɸɳɭɸ ɩɨɫɭɞɭ. 
Ⱦɜɚ ɪɚɡɚ ɩɟɪɟɦɟɲɚɣɬɟ ɩɪɨɞɭɤɬ ɜɨ ɜɪɟɦɹ 
ɪɚɡɦɨɪɨɡɤɢ. 

 10 ɦɢɧ.  

Ⱦɪɭɝɨɟ    

Ʌɨɦɬɢɤɢ ɯɥɟɛɚ 400ɝ  
1 ɦɢɧ. 30 
ɫɟɤ. -  - 2 
ɦɢɧ.  

ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬ ɧɚ ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ. 
Ɋɚɡɞɟɥɢɬɟ ɩɪɨɞɭɤɬ ɜɨ ɜɪɟɦɹ ɪɚɡɦɨɪɨɡɤɢ.  10 ɦɢɧ.  

Ʌɨɦɬɢɤ ɯɥɟɛɚ, 30ɝ.   10 -15 ɫɟɤ. ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬ ɧɚ ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ ɧɚ 
ɛɭɦɚɠɧɨɦ ɤɭɯɨɧɧɨɦ ɩɨɥɨɬɟɧɰɟ. 1-2 ɦɢɧ.  

ȼɵɩɟɱɤɚ 450ɝ.  

1 ɦɢɧ. 30 
ɫɟɤ. + 
ɜɪɟɦɹ 
ɜɵɞɟɪɠɤɢ 1 
ɦɢɧ  

ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬ ɧɚ ɬɚɪɟɥɤɭ. ɉɟɪɟɜɟɪɧɢɬɟ 
ɩɨɫɥɟ ɭɫɬɨɣɤɢ ɜ ɬɟɱɟɧɢɟ 1 ɦɢɧɭɬɵ. 10-15 ɦɢɧ.  

əɝɨɞɵ (ɛɟɡ ɤɨɫɬɨɱɤɢ) 
450ɝ.     8-9 ɦɢɧ.  

ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬ ɜ ɫɨɨɬɜɟɬɫɬɜɭɸɳɭɸ ɩɨɫɭɞɭ. 
Ⱦɜɚ ɪɚɡɚ ɩɟɪɟɦɟɲɚɣɬɟ ɩɪɨɞɭɤɬ ɜɨ ɜɪɟɦɹ 
ɪɚɡɦɨɪɨɡɤɢ. 

 10 ɦɢɧ.  

Ɋɟɤɨɦɟɧɞɭɟɦɨɟ  ɜɪɟɦɹ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ

ɉɪɢɦɟɪɧɨɟ
ɜɪɟɦɹ
ɭɫɬɨɣɤɢ

30 ɫɟɤ.  

, 

Ɍɢɩ ɩɪɨɞɭɤɬɚ

Ɇɹɫɨ

Ɏɢɥɟ/ɋɬɟɣɤ 450ɝ.
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Ɋɚɡɨɝɪɟɜ /ɩɪɢɝɨɬɨɜɥɟɧɢɟ ɩɢɳɢ ɫ ɢɫɩɨɥɶɡɨɜɚɧɢɟɦ 

ɩɪɨɝɪɚɦɦ ɚɜɬɨɦɚɬɢɱɟɫɤɨɝɨ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 

Ⱦɥɹ ɦɨɞɟɥɟɣ NN-ST27S / NN-ST251W 
ɗɬɚ ɮɭɧɤɰɢɹ ɩɨɡɜɨɥɹɟɬ ɚɜɬɨɦɚɬɢɱɟɫɤɢ ɪɚɡɨɝɪɟɜɚɬɶ ɢɥɢ ɝɨɬɨɜɢɬɶ ɩɢɳɭ ɩɨ ɜɟɫɭ ɩɪɨɞɭɤɬɚ. 
ɉɨɫɥɟ ɭɫɬɚɧɨɜɤɢ ɜɟɫɚ ɩɪɨɞɭɤɬɚ ɩɟɱɶ ɚɜɬɨɦɚɬɢɱɟɫɤɢ ɨɩɪɟɞɟɥɹɟɬ ɭɪɨɜɟɧɶ ɦɨɳɧɨɫɬɢ 
ɦɢɤɪɨɜɨɥɧ ɢ ɧɚɱɢɧɚɟɬɫɹ ɩɪɨɰɟɫɫ ɝɨɬɨɜɤɢ. ȼɵɛɟɪɢɬɟ ɬɢɩ ɩɪɨɞɭɤɬɚ ɢ ɜɜɟɞɢɬɟ ɟɝɨ ɜɟɫ. ȼɟɫ 
ɜɜɨɞɢɬɫɹ ɜ ɝɪɚɦɦɚɯ. 
 
ɧɚɩɪɢɦɟɪ.  

 
•ȼɵɛɟɪɢɬɟ ɧɭɠɧɭɸ 
ɩɪɨɝɪɚɦɦɭ ɧɚɠɚɬɢɟɦ 
ɤɧɨɩɤɢ. ɇɨɦɟɪ ɩɪɨɝɪɚɦɦɵ 
ɩɨɹɜɢɬɫɹ ɧɚ ɞɢɫɩɥɟɟ.

•ȼɵɛɟɪɢɬɟ ɜɟɫ ɫ ɩɨɦɨɳɶɸ 
ɤɧɨɩɨɤ ɛɨɥɶɲɟ/ɦɟɧɶɲɟ. 

•ɇɚɠɦɢɬɟ Ʉɧɨɩɤɭ ɋɬɚɪɬ.

Ɋɟɤɨɦɟɧɞɚɰɢɢ ɩɨ ɢɫɩɨɥɶɡɨɜɚɧɢɸ 
ɉɪɨɝɪɚɦɦɵ ɚɜɬɨɦɚɬɢɱɟɫɤɨɝɨ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɪɚɡɪɚɛɨɬɚɧɵ ɬɚɤɢɦ ɨɛɪɚɡɨɦ, ɱɬɨɛɵ ɝɨɬɨɜɢɬɶ ɢ 

ɪɚɡɨɝɪɟɜɚɬɶ ɩɢɳɭ ɩɨ ɜɵɛɪɚɧɧɨɦɭ ɜɟɫɭ ɩɪɨɞɭɤɬɚ. ɗɬɢ ɩɪɨɝɪɚɦɦɵ ɞɨɥɠɧɵ ɢɫɩɨɥɶɡɨɜɚɬɶɫɹ 
ɬɨɥɶɤɨ ɞɥɹ ɭɤɚɡɚɧɧɵɯ ɩɪɨɞɭɤɬɨɜ ɩɢɬɚɧɢɹ ɫ ɪɟɤɨɦɟɧɞɨɜɚɧɧɵɦ ɜɟɫɨɦ. ȿɫɥɢ ɜɵ ɞɨɩɭɫɤɚɟɬɟ 
ɧɟɤɨɬɨɪɵɟ ɪɚɫɯɨɠɞɟɧɢɹ ɨɬ ɪɟɤɨɦɟɧɞɨɜɚɧɧɨɝɨ ɜɟɫɚ, ɬɨ ɩɟɪɟɞ ɩɨɞɚɱɟɣ ɧɚ ɫɬɨɥ ɩɪɨɜɟɪɹɣɬɟ, 
ɱɬɨɛɵ ɩɪɨɞɭɤɬ ɩɨɥɧɨɫɬɶɸ ɩɪɢɝɨɬɨɜɢɥɫɹ. 
 

ɉɪɨɝɪɚɦɦɚ ɚɜɬɨɦɚɬɢɱɟɫɤɨɝɨ ɪɚɡɨɝɪɟɜɚ ɩɨ ɜɟɫɭ
1. Ƚɨɬɨɜɨɟ ɛɥɸɞɨ (200-800ɝ) 

  ɗɬɚ ɩɪɨɝɪɚɦɦɚ ɩɪɟɞɧɚɡɧɚɱɟɧɚ ɞɥɹ ɪɚɡɨɝɪɟɜɚ 
ɭɠɟ ɝɨɬɨɜɨɣ ɩɢɳɢ ɢɥɢ ɫɜɟɠɟɩɪɢɝɨɬɨɜɥɟɧɧɵɯ ɛɥɸɞ. 
ȼɫɟ ɩɪɨɞɭɤɬɵ ɞɨɥɠɧɵ ɛɵɬɶ 
ɡɚɪɚɧɟɟ. ɉɪɨɞɭɤɬɵ ɞɨɥɠɧɵ ɢɦɟɬɶ ɬɟɦɩɟɪɚɬɭɪɭ 5°ɋ, 
ɩɪɢɦɟɪɧɨ ɪɚɜɧɭɸ ɬɟɦɩɟɪɚɬɭɪɟ ɯɪɚɧɟɧɢɹ ɜ 
ɯɨɥɨɞɢɥɶɧɢɤɟ. ɉɟɪɟɦɟɲɢɜɚɣɬɟ ɩɪɨɞɭɤɬɵ ɩɨ 
ɡɜɭɤɨɜɨɦɭ ɫɢɝɧɚɥɭ. ɇɟɨɛɯɨɞɢɦɚ ɭɫɬɨɣɤɚ ɜ 
ɧɟɫɤɨɥɶɤɨ ɦɢɧɭɬ. ɉɟɪɟɞ ɩɨɞɚɱɟɣ ɧɚ ɫɬɨɥ, 
ɭɛɟɞɢɬɟɫɶ, ɱɬɨ ɩɪɨɞɭɤɬ ɩɪɢɝɨɬɨɜɥɟɧ. 
ɉɪɢɝɨɬɨɜɥɟɧɢɟ ɛɨɥɶɲɢɯ ɤɭɫɤɨɜ ɦɹɫɚ/ɪɵɛɵ ɩɨɞ 
ɫɨɭɫɨɦ ɦɨɠɟɬ ɩɨɬɪɟɛɨɜɚɬɶ ɛɨɥɟɟ ɞɥɢɬɟɥɶɧɨɝɨ 
ɜɪɟɦɟɧɢ ɩɪɢɝɨɬɨɜɥɟɧɢɹ. 

2.  ɇɚɩɢɬɨɤ (1 ɱɚɲɤɚ) (150 ɝ) 
ɗɬɚ ɩɪɨɝɪɚɦɦɚ ɩɪɟɞɧɚɡɧɚɱɟɧɚ ɞɥɹ ɪɚɡɨɝɪɟɜɚ 

ɨɞɧɨɣ ɱɚɲɤɢ ɝɨɪɹɱɟɝɨ ɧɚɩɢɬɤɚ (ɱɚɣ, ɤɨɮɟ, ɦɨɥɨɤɨ, 
ɫɭɩ ɢ ɩɪɨɱɟɟ). ȼɵɛɟɪɢɬɟ ɪɚɡɨɝɪɟɜ 1 ɱɚɲɤɢ, 
ɜɜɟɞɢɬɟ ɜɟɫ 150 ɝ. ɉɨ ɡɚɜɟɪɲɟɧɢɢ ɧɚɝɪɟɜɚ 
ɬɳɚɬɟɥɶɧɨ ɩɟɪɟɦɟɲɚɣɬɟ. 

 

ɩɪɢɝɨɬɨɜɥɟɧɧɵ 

ȿɫɥɢ ɤɧɨɩɤɚ ɛɨɥɶɲɟ ɦɟɧɶɲɟ
ɧɚɠɚɬɚ ɢ ɭɞɟɪɠɢɜɚɟɬɫɹ ɜɟɫ
ɛɭɞɟɬ ɭɜɟɥɢɱɢɜɚɬɶɫɹ
ɭɦɟɧɶɲɚɬɫɹ ɛɵɫɬɪɨ.

/

/
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Ɋɚɡɨɝɪɟɜ /ɩɪɢɝɨɬɨɜɥɟɧɢɟ ɩɢɳɢ ɫ ɢɫɩɨɥɶɡɨɜɚɧɢɟɦ 

ɩɪɨɝɪɚɦɦ ɚɜɬɨɦɚɬɢɱɟɫɤɨɝɨ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 

 
3. ɇɚɩɢɬɨɤ (2 ɱɚɲɤɢ) (300 ɝ) 
  ɗɬɚ ɩɪɨɝɪɚɦɦɚ ɩɪɟɞɧɚɡɧɚɱɟɧɚ ɞɥɹ ɪɚɡɨɝɪɟɜɚ ɞɜɭɯ ɱɚɲɟɤ 
ɝɨɪɹɱɟɝɨ ɧɚɩɢɬɤɚ (ɱɚɣ, ɤɨɮɟ, ɦɨɥɨɤɨ, ɫɭɩ ɢ ɩɪɨɱɟɟ).

 ȼɵɛɟɪɢɬɟ ɪɚɡɨɝɪɟɜ 2 ɱɚɲɟɤ, ɜɜɟɞɢɬɟ ɜɟɫ 300 ɝ. 
ɉɨ ɡɚɜɟɪɲɟɧɢɢ ɧɚɝɪɟɜɚ ɬɳɚɬɟɥɶɧɨ ɩɟɪɟɦɟɲɚɣɬɟ. 

Ɋɟɤɨɦɟɧɞɚɰɢɢ ɩɨ ɪɚɡɨɝɪɟɜɭ   
1. ɉɟɪɟɦɟɲɚɬɶ ɠɢɞɤɨɫɬɶ ɞɨ ɧɚɝɪɟɜɚ. ɇɚɝɪɟɬɚɹ ɠɢɞɤɨɫɬɶ ɦɨɠɟɬ ɜɧɟɡɚɩɧɨ ɜɫɤɢɩɟɬɶ ɩɨɫɥɟ 
ɧɚɝɪɟɜɚ ɢ ɜɵɩɥɟɫɧɭɬɫɹ ɢɡ ɱɚɲɤɢ, ɟɫɥɢ ɟɟ ɧɟ ɩɟɪɟɦɟɲɚɬɶ.  
2. ɇɟ ɧɚɤɪɵɜɚɣɬɟ ɝɨɪɹɱɢɟ ɧɚɩɢɬɤɢ ɬɚɤɢɟ ɤɚɤ ɱɚɣ ɢɥɢ ɤɨɮɟ. ɇɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ ɬɚɪɟɥɤɭ ɫ ɫɭɩɨɦ, 
ɱɬɨɛɵ ɢɡɛɟɠɚɬɶ ɪɢɫɤɚ ɜɨɡɦɨɠɧɨɝɨ ɜɫɤɢɩɚɧɢɹ ɢ ɜɵɩɥɟɫɤɢɜɚɧɢɹ.  
3. ɉɟɪɟɦɟɲɚɬɶ ɩɨɫɥɟ ɧɚɝɪɟɜɚ ɢ ɞɚɬɶ ɨɬɫɬɨɹɬɶɫɹ ɧɟɤɨɬɨɪɨɟ ɜɪɟɦɹ.  
 
 

ɉɪɨɝɪɚɦɦɚ ɚɜɬɨɦɚɬɢɱɟɫɤɨɝɨ ɩɪɢɝɨɬɨɜɥɟɧɢɹ
 
 
 

ɉɨɦɟɫɬɢɬɟ ɩɨɞɝɨɬɨɜɥɟɧɧɵɟ ɨɜɨɳɢ ɜ ɧɟɝɥɭɛɨɤɨɟ ɛɥɸɞɨ ɢ 
ɩɨɫɬɚɜɶɬɟ ɧɚ ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ. Ⱦɨɛɚɜɶɬɟ 15 ɦɥ ɜɨɞɵ (1 
ɫɬɨɥɨɜɚɹ ɥɨɠɤɚ) ɧɚ 100ɝ ɨɜɨɳɟɣ. ɇɚɤɪɨɣɬɟ ɩɥɟɧɤɨɣ ɫ 
ɨɬɜɟɪɫɬɢɹɦɢ ɢɥɢ ɤɪɵɲɤɨɣ. ɇɚɠɦɢɬɟ ɤɧɨɩɤɭ 
ɚɜɬɨɦɚɬɢɱɟɫɤɨɝɨ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 1 ɪɚɡ. ȼɜɟɞɢɬɟ ɜɟɫ. 
ɇɚɠɦɢɬɟ ɤɧɨɩɤɭ ɋɬɚɪɬ . 
 
 
 

ɉɪɢ ɩɪɢɝɨɬɨɜɥɟɧɢɢ ɩɨɤɪɨɣɬɟ ɮɨɥɶɝɨɣ ɦɟɥɤɢɟ ɱɚɫɬɢ ɪɵɛɵ. 
ɉɨɦɟɫɬɢɬɟ ɪɵɛɭ ɜ ɧɟɝɥɭɛɨɤɨɟ ɛɥɸɞɨ ɢ ɩɨɫɬɚɜɶɬɟ ɧɚ 
ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ. Ⱦɨɛɚɜɶɬɟ 15-45 ɦɥ ɜɨɞɵ (1-3 ɫɬɨɥɨɜɵɯ 
ɥɨɠɤɢ). ɇɚɤɪɨɣɬɟ ɩɥɟɧɤɨɣ ɫ ɨɬɜɟɪɫɬɢɹɦɢ ɢɥɢ ɤɪɵɲɤɨɣ. 
ɇɚɠɦɢɬɟ ɤɧɨɩɤɭ ɚɜɬɨɦɚɬɢɱɟɫɤɨɝɨ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 2 ɪɚɡɚ. 
ȼɜɟɞɢɬɟ ɜɟɫ. ɇɚɠɦɢɬɟ ɤɧɨɩɤɭ ɋɬɚɪɬ . 
 
 
 
Ʉɚɪɬɨɮɟɥɶ ɜ ɦɭɧɞɢɪɟ (200-1000ɝ) 

ɑɬɨɛɵ ɩɪɢɝɨɬɨɜɢɬɶ ɤɚɪɬɨɮɟɥɶ ɜ ɦɭɧɞɢɪɟ, ɜɵɛɟɪɢɬɟ 
ɫɪɟɞɧɢɟ ɤɚɪɬɨɮɟɥɢɧɵ ɩɨ 200-250ɝ. ȼɵɦɨɣɬɟ ɢ ɜɵɫɭɲɢɬɟ 
ɤɚɪɬɨɮɟɥɢɧɵ, ɩɪɨɤɨɥɢɬɟ ɢɯ ɜɢɥɤɨɣ ɜ ɧɟɫɤɨɥɶɤɢɯ ɦɟɫɬɚɯ. 
Ɋɚɡɦɟɫɬɢɬɟ ɤɚɪɬɨɮɟɥɢɧɵ ɩɨ ɤɪɚɸ ɩɨɜɨɪɨɬɧɨɝɨ ɫɬɨɥɚ. 
ɇɚɠɦɢɬɟ ɤɧɨɩɤɭ Ⱥɜɬɨɦɚɬɢɱɟɫɤɨɝɨ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 3 ɪɚɡɚ. 
ȼɜɟɞɢɬɟ ɜɟɫ. ɇɚɠɦɢɬɟ ɤɧɨɩɤɭ ɋɬɚɪɬ . 

1. Ɉɜɨɳɢ (200-800ɝ) 

2. Ɋɵɛɚ (200-700ɝ) 

3. 
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Ɋɭɤɨɜɨɞɫɬɜɨ ɩɨ ɩɪɢɝɨɬɨɜɥɟɧɢɸ ɢ ɪɚɡɨɝɪɟɜɭ ɩɢɳɢ 
Ȼɨɥɶɲɢɧɫɬɜɨ ɩɪɨɞɭɤɬɨɜ ɨɱɟɧɶ ɛɵɫɬɪɨ ɪɚɡɨɝɪɟɜɚɟɬɫɹ ɜ 
ɩɟɱɢ ɧɚ ɜɵɫɨɤɨɣ ɦɨɳɧɨɫɬɢ. ɉɢɳɭ ɦɨɠɧɨ ɞɨɜɟɫɬɢ ɞɨ 
ɧɟɨɛɯɨɞɢɦɨɣ ɬɟɦɩɟɪɚɬɭɪɵ ɜ ɫɱɢɬɚɧɧɵɟ ɦɢɧɭɬɵ, ɩɪɢ 
ɷɬɨɦ ɨɧɚ ɛɭɞɟɬ ɫɜɟɠɟɩɪɢɝɨɬɨɜɥɟɧɧɨɣ ɢ ɜ ɧɟɣ ɧɟ ɛɭɞɟɬ 
ɧɟɩɪɨɝɪɟɬɵɯ ɭɱɚɫɬɤɨɜ. ȼɫɟɝɞɚ ɩɪɨɜɟɪɹɣɬɟ ɧɚɫɤɨɥɶɤɨ 
ɝɨɬɨɜ ɩɪɨɞɭɤɬ ɢ ɩɪɢ ɧɟɨɛɯɨɞɢɦɨɫɬɢ ɩɨɫɬɚɜɶɬɟ ɟɝɨ 
ɨɛɪɚɬɧɨ ɜ ɩɟɱɶ ɞɨ ɩɨɥɧɨɣ ɝɨɬɨɜɧɨɫɬɢ. 
Ʉɚɤ ɩɪɚɜɢɥɨ, ɧɚɞɨ ɧɚɤɪɵɜɚɬɶ ɠɢɞɤɢɟ ɩɪɨɞɭɤɬɵ, ɬɚɤɢɟ 
ɤɚɤ ɫɭɩ, ɪɚɝɭ ɢ ɩɪɨɱɟɟ. 
ɇɟ ɧɚɤɪɵɜɚɣɬɟ ɫɭɯɢɟ ɩɪɨɞɭɤɬɵ, ɬɚɤɢɟ ɤɚɤ ɛɭɥɨɱɤɢ, 
ɩɢɪɨɠɤɢ ɢ ɩɪɨɱɟɟ. 
ȼ ɬɚɛɥɢɰɚɯ ɧɚ ɫɬɪ. 23-27 ɩɪɢɜɟɞɟɧɵ ɥɭɱɲɢɟ ɫɩɨɫɨɛɵ 
ɪɚɡɨɝɪɟɜɚ ɢ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɪɨɞɭɤɬɨɜ. 
ɡɚɜɢɫɢɬ ɨɬ ɬɢɩɚ ɩɪɨɞɭɤɬɚ. 
ɉɨɦɧɢɬɟ, ɱɬɨ ɩɪɢ ɩɪɢɝɨɬɨɜɥɟɧɢɢ ɢ ɪɚɡɨɝɪɟɜɟ ɩɪɨɞɭɤɬɨɜ 
ɧɟɨɛɯɨɞɢɦɨ ɩɟɪɟɦɟɲɢɜɚɬɶ ɢ ɩɟɪɟɜɨɪɚɱɢɜɚɬɶ ɩɪɨɞɭɤɬɵ, 
ɤɨɬɨɪɵɟ ɬɪɟɛɭɸɬ ɷɬɨɝɨ. ɗɬɨ ɨɛɟɫɩɟɱɢɜɚɟɬ ɪɚɜɧɨɦɟɪɧɨɟ 
ɩɪɢɝɨɬɨɜɥɟɧɢɟ ɩɢɳɢ, ɤɚɤ ɫɧɚɪɭɠɢ, ɬɚɤ ɢ ɜɧɭɬɪɢ. 
Ʉɨɝɞɚ ɩɢɳɚ ɪɚɡɨɝɪɟɬɚ?  
ɉɢɳɚ ɫɱɢɬɚɟɬɫɹ ɩɪɢɝɨɬɨɜɥɟɧɧɨɣ ɢ ɦɨɠɟɬ ɩɨɞɚɜɚɬɶɫɹ 
ɧɚ ɫɬɨɥ, ɟɫɥɢ ɜɵ ɜɢɞɢɬɟ ɩɚɪ, ɤɨɬɨɪɵɣ ɢɫɯɨɞɢɬ ɨɬ ɜɫɟɯ 
ɱɚɫɬɟɣ ɩɪɨɞɭɤɬɚ. ȿɫɥɢ ɫɨɛɥɸɞɟɧɵ ɜɫɟ ɩɪɚɜɢɥɚ ɝɢɝɢɟɧɵ 
ɩɪɢ ɩɪɢɝɨɬɨɜɥɟɧɢɢ ɢ ɯɪɚɧɟɧɢɢ ɩɪɨɞɭɤɬɨɜ, ɬɨ ɧɟɬ 
ɧɢɤɚɤɨɣ ɨɩɚɫɧɨɫɬɢ ɞɥɹ ɡɞɨɪɨɜɶɹ. 
ɇɟɨɛɯɨɞɢɦɨ ɩɪɨɜɟɪɹɬɶ ɩɪɨɞɭɤɬɵ, ɤɨɬɨɪɵɟ ɧɟɜɨɡɦɨɠɧɨ 
ɩɟɪɟɦɟɲɢɜɚɬɶ ɜ ɩɪɨɰɟɫɫɟ ɩɪɢɝɨɬɨɜɥɟɧɢɹ, ɱɬɨɛɵ 
ɩɪɨɜɟɪɢɬɶ ɧɚɫɤɨɥɶɤɨ ɨɧɢ ɧɚɝɪɟɬɵ ɜɧɭɬɪɢ. ɗɬɨ ɦɨɠɧɨ 
ɩɪɨɜɟɪɢɬɶ ɧɚɞɪɟɡɚɹ ɢɯ ɧɨɠɨɦ. Ⱦɚɠɟ ɟɫɥɢ ɜɵ ɬɨɱɧɨ 
ɫɥɟɞɭɟɬɟ ɢɧɫɬɪɭɤɰɢɹɦ ɩɪɨɢɡɜɨɞɢɬɟɥɹ ɢɥɢ 
ɪɟɤɨɦɟɧɞɨɜɚɧɧɨɦɭ ɜɪɟɦɟɧɢ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɜ ɬɚɛɥɢɰɚɯ, 
ɜɫɟ ɪɚɜɧɨ ɧɟɨɛɯɨɞɢɦɨ ɩɪɨɜɟɪɢɬɶ ɧɚɫɤɨɥɶɤɨ 
ɪɚɜɧɨɦɟɪɧɨ ɧɚɝɪɟɬɵ ɩɪɨɞɭɤɬɵ. ɉɪɢ ɧɟɨɛɯɨɞɢɦɨɫɬɢ 
ɩɨɦɟɳɚɣɬɟ ɩɪɨɞɭɤɬɵ ɨɛɪɚɬɧɨ ɜ ɩɟɱɶ ɢ ɩɪɨɞɨɥɠɚɣɬɟ 
ɩɪɨɰɟɫɫ ɩɪɢɝɨɬɨɜɥɟɧɢɹ. 
ȿɫɥɢ ɜɵ ɧɟ ɦɨɠɟɬɟ ɧɚɣɬɢ ɷɤɜɢɜɚɥɟɧɬ ɩɪɨɞɭɤɬɚ ɜ 
ɬɚɛɥɢɰɟ, ɜɵɛɢɪɚɣɬɟ ɫɯɨɠɢɟ ɩɨ ɬɢɩɭ ɢ ɜɟɫɭ ɢ ɦɟɧɹɣɬɟ 
ɜɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɨ ɧɟɨɛɯɨɞɢɦɨɫɬɢ.  
Ɋɚɡɨɝɪɟɜ ɝɨɬɨɜɵɯ ɛɥɸɞ 
Ɋɚɡɦɟɪɵ ɩɢɳɢ, ɢ ɜɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɡɚɜɢɫɹɬ ɨɬ ɬɢɩɚ 
ɩɪɨɞɭɤɬɚ. ɉɥɨɬɧɵɟ ɩɪɨɞɭɤɬɵ, ɧɚɩɪɢɦɟɪ ɤɚɪɬɨɮɟɥɶɧɨɟ 
ɩɸɪɟ, ɞɨɥɠɧɵ ɛɵɬɶ ɪɚɜɧɨɦɟɪɧɨ ɪɚɫɩɪɟɞɟɥɟɧɵ. ȿɫɥɢ 
ɢɫɩɨɥɶɡɭɟɬɫɹ ɩɨɞɥɢɜɤɚ, ɬɨ ɧɚ ɩɪɢɝɨɬɨɜɥɟɧɢɟ 
ɩɨɬɪɟɛɭɟɬɫɹ ɛɨɥɶɲɟ ɜɪɟɦɟɧɢ. Ɋɚɡɦɟɫɬɢɬɟ ɩɥɨɬɧɵɟ 
ɩɪɨɞɭɤɬɵ ɧɚ ɜɧɟɲɧɟɣ ɱɚɫɬɢ ɬɚɪɟɥɤɢ. ɋɪɟɞɧɹɹ ɩɨ 
ɪɚɡɦɟɪɚɦ ɩɨɪɰɢɹ ɝɨɬɨɜɢɬɫɹ ɜ ɬɟɱɟɧɢɟ 4-7 ɦɢɧɭɬ ɩɪɢ 
ɜɵɫɨɤɨɣ ɦɨɳɧɨɫɬɢ. ɇɟ ɪɚɡɨɝɪɟɜɚɣɬɟ ɨɝɪɨɦɧɨɟ 
ɤɨɥɢɱɟɫɬɜɨ ɩɢɳɢ. 
Ʉɨɧɫɟɪɜɵ 
Ⱦɨɫɬɚɧɶɬɟ ɩɪɨɞɭɤɬɵ ɢɡ ɛɚɧɤɢ ɢ ɩɨɦɟɫɬɢɬɟ ɜ 
ɩɨɞɯɨɞɹɳɭɸ ɩɨɫɭɞɭ ɩɟɪɟɞ ɧɚɝɪɟɜɨɦ. 
ɋɍɉɕ  
ɂɫɩɨɥɶɡɭɣɬɟ ɜɦɟɫɬɢɬɟɥɶɧɭɸ ɩɨɫɭɞɭ ɢ ɩɟɪɟɦɟɲɚɣɬɟ 
ɫɭɩ ɞɨ ɧɚɱɚɥɚ ɧɚɝɪɟɜɚ, ɩɨ ɤɪɚɣɧɟɣ ɦɟɪɟ, ɨɞɢɧ ɪɚɡ ɜɨ 
ɜɪɟɦɹ ɧɚɝɪɟɜɚ ɢ ɨɞɢɧ ɪɚɡ ɩɨ ɨɤɨɧɱɚɧɢɢ ɪɚɡɨɝɪɟɜɚ.  
ɀɚɪɤɨɟ/ɪɚɝɭ 
ɉɟɪɟɦɟɲɢɜɚɣɬɟ ɩɪɨɞɭɤɬ ɜ ɫɟɪɟɞɢɧɟ ɩɪɨɰɟɫɫɚ ɧɚɝɪɟɜɚ 
ɢ ɩɨ ɨɤɨɧɱɚɧɢɢ ɧɚɝɪɟɜɚ. 

ɉɢɪɨɝɢ - ȼɇɂɆȺɇɂȿ!  
ɉɨɦɧɢɬɟ, ɱɬɨ ɞɚɠɟ ɟɫɥɢ ɬɟɫɬɨ 
ɯɨɥɨɞɧɨɟ ɧɚ ɨɳɭɩɶ, ɬɨ ɧɚɱɢɧɤɚ 
ɜɧɭɬɪɢ ɦɨɠɟɬ ɛɵɬɶ ɝɨɪɹɱɟɣ. 
ɋɬɚɪɚɣɬɟɫɶ ɧɟ ɩɟɪɟɝɪɟɜɚɬɶ 
ɩɪɨɞɭɤɬ, ɬɚɤ ɤɚɤ ɷɬɨ ɦɨɠɟɬ 
ɜɵɡɜɚɬɶ ɝɨɪɟɧɢɟ ɜ ɫɥɭɱɚɟ ɫ 
ɩɪɨɞɭɤɬɨɦ, ɫɨɞɟɪɠɚɳɢɦ ɦɧɨɝɨ 
ɫɚɯɚɪɚ ɢ ɠɢɪɚ. ɉɪɨɜɟɪɶɬɟ 
ɬɟɦɩɟɪɚɬɭɪɭ ɧɚɱɢɧɤɢ ɩɟɪɟɞ 
ɩɨɞɚɱɟɣ ɧɚ ɫɬɨɥ, ɱɬɨɛɵ ɢɡɛɟɠɚɬɶ 
ɨɠɨɝɨɜ. 
Ɋɨɠɞɟɫɬɜɟɧɫɤɢɣ ɩɭɞɢɧɝ ɢ 
ɠɢɞɤɨɫɬɢ - ȼɇɂɆȺɇɂȿ! 
Ȼɭɞɶɬɟ ɨɫɬɨɪɨɠɧɵ ɩɪɢ ɪɚɡɨɝɪɟɜɟ 
ɷɬɢɯ ɩɪɨɞɭɤɬɨɜ. 
ɇɟ ɨɫɬɚɜɥɹɣɬɟ ɢɯ ɛɟɡ 
ɩɪɢɫɦɨɬɪɚ ɜɨ ɜɪɟɦɹ ɪɚɡɨɝɪɟɜɚ. 
ɇɟ ɞɨɛɚɜɥɹɣɬɟ ɞɨɩɨɥɧɢɬɟɥɶɧɨ 
ɚɥɤɨɝɨɥɶ. 
Ȼɭɬɵɥɨɱɤɢ ɞɥɹ ɤɨɪɦɥɟɧɢɹ 
-ȼɇɂɆȺɇɂȿ!  
Ɍɳɚɬɟɥɶɧɨ ɩɟɪɟɦɟɲɢɜɚɣɬɟ 
ɦɨɥɨɤɨ ɢɥɢ ɫɦɟɫɶ ɞɨ ɢ ɩɨɫɥɟ 
ɪɚɡɨɝɪɟɜɚ. ɉɨɫɥɟ ɪɚɡɨɝɪɟɜɚ 
ɜɧɢɦɚɬɟɥɶɧɨ ɩɪɨɜɟɪɶɬɟ 
ɬɟɦɩɟɪɚɬɭɪɭ ɦɨɥɨɤɚ ɢɥɢ ɫɦɟɫɢ 
ɞɨ ɤɨɪɦɥɟɧɢɹ ɪɟɛɟɧɤɚ. ȼɨɡɶɦɢɬɟ 
200-220ɝ ɦɨɥɨɤɚ ɢɡ ɯɨɥɨɞɢɥɶɧɢɤɚ, 
ɫɧɢɦɢɬɟ ɤɪɵɲɤɭ ɢ ɧɚɝɪɟɜɚɣɬɟ 
ɩɪɢ ȼɕɋɈɄɈɃ ɦɨɳɧɨɫɬɢ ɜ 
ɬɟɱɟɧɢɟ 30-50 ɫɟɤɭɧɞ. 
ȼɇɂɆȺɌȿɅɖɇɈ ɉɊɈȼȿɊɖɌȿ 
ȼɨɡɶɦɢɬɟ 90ɝ ɦɨɥɨɤɚ ɢɡ 
ɯɨɥɨɞɢɥɶɧɢɤɚ, ɫɧɢɦɢɬɟ ɤɪɵɲɤɭ ɢ 
ɧɚɝɪɟɜɚɣɬɟ ɩɪɢ ȼɕɋɈɄɈɃ 
ɦɨɳɧɨɫɬɢ ɜ ɬɟɱɟɧɢɟ 15-20 
ɫɟɤɭɧɞ. 
ȼɇɂɆȺɌȿɅɖɇɈ ɉɊɈȼȿɊɖɌȿ 
ȼɧɢɦɚɧɢɟ! Ɍɟɦɩɟɪɚɬɭɪɚ 
ɠɢɞɤɨɫɬɢ ɜ ɜɟɪɯɧɟɣ ɱɚɫɬɢ 
ɛɭɬɵɥɤɢ ɛɭɞɟɬ ɜɵɲɟ, ɱɟɦ ɜ 
ɧɢɠɧɟɣ. ɉɟɪɟɞ ɭɩɨɬɪɟɛɥɟɧɢɟɦ 
ɜɫɬɪɹɯɧɢɬɟ ɛɭɬɵɥɤɭ ɢ ɩɪɨɜɟɪɶɬɟ 
ɬɟɦɩɟɪɚɬɭɪɭ. 
Ɇɕ ɇȿ ɊȿɄɈɆȿɇȾɍȿɆ 
ɂɋɉɈɅɖɁɈȼȺɌɖ 
ɆɂɄɊɈȼɈɅɇɈȼɍɘ ɉȿɑɖ ȾɅə 
ɋɌȿɊɂɅɂɁȺɐɂɂ ȻɍɌɕɅɈɑȿɄ 
ȾɅə ɄɈɊɆɅȿɇɂə. ȿɋɅɂ ɍ ȼȺɋ 
ȿɋɌɖ ɋɉȿɐɂȺɅɖɇɕɃ ɋȼɑ 
ɋɌȿɊɂɅɂɁȺɌɈɊ, Ɇɕ 
ɉɊɂɁɕȼȺȿɆ ȼȺɋ Ʉ ɄɊȺɃɇȿɃ 
ɈɋɌɈɊɈɀɇɈɋɌɂ ɂ 
ȼɇɂɆȺɌȿɅɖɇɈɋɌɂ ɉɊɂ 
ȼɕɉɈɅɇȿɇɂɂ ȼɋȿɏ 
ȾȿɃɋɌȼɂɃ, ɌȺɄ ɄȺɄ ɉɊɂ ɋȼɑ 
ɋɌȿɊɂɅɂɁȺɐɂɂ ȼ ȻɍɌɕɅɄȿ 
ɂɋɉɈɅɖɁɍȿɌɋə ɆȺɅɈ ȼɈȾɕ. 
ȼȺɀɇɈ ɉɈɅɇɈɋɌɖɘ 
ɋɅȿȾɈȼȺɌɖ ɂɇɋɌɊɍɄɐɂəɆ 
ɉɊɈɂɁȼɈȾɂɌȿɅə.
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Ɋɚɡɨɝɪɟɜ  ɩɢɳɢ ɫ ɡɚɞɚɧɢɟɦ ɦɨɳɧɨɫɬɢ ɢ ɜɪɟɦɟɧɢ 

ȼɪɟɦɹ ɪɚɡɨɝɪɟɜɚ, ɩɪɢɜɟɞɟɧɧɨɟ ɜ ɬɚɛɥɢɰɟ ɧɢɠɟ, ɫɥɭɠɢɬ ɬɨɥɶɤɨ ɞɥɹ ɪɭɤɨɜɨɞɫɬɜɚ ɢ ɦɨɠɟɬ 

Ɍɢɩ ɩɪɨɞɭɤɬɚ ȼɟɫ / 
Ʉɨɥ  

ɍɪɨɜɟɧɶ 
ɦɨɳɧɨɫɬɢ  

Ɋɟɤɨɦɟɧɞɭɟɦɨɟ 
(ɩɪɢɛɥɢɡɢɬɟɥɶɧɨ)  

ɂɧɫɬɪɭɤɰɢɹ / Ɋɭɤɨɜɨɞɫɬɜɨ  

ɏɥɟɛ. ȼɧɢɦɚɧɢɟ, ɯɥɟɛ ɪɚɡɨɝɪɟɬɵɣ ɜ ɋȼɑ ɩɟɱɢ, ɛɭɞɟɬ ɦɹɝɤɢɦ ɜɧɭɬɪɢ. 

2     ȼɕɋɈɄɂɃ 25-30 ɫɟɤ.  Ʉɪɭɚɫɫɚɧɵ  
4  ȼɕɋɈɄɂɃ  45-50 ɫɟɤ.  

1    ȼɕɋɈɄɂɃ 10 ɫɟɤ.  Ȼɭɥɨɱɤɚ  
4    ȼɕɋɈɄɂɃ 20 ɫɟɤ.  

Ɋɚɡɦɟɫɬɢɬɟ ɧɚ ɩɨɞɯɨɞɹɳɟɣ 
ɬɚɪɟɥɤɟ ɧɚ ɩɨɜɨɪɨɬɧɨɦ ɫɬɨɥɟ. 
ɇɟ ɧɚɤɪɵɜɚɬɶ. 

Ʉɨɧɫɟɪɜɢɪɨɜɚɧɧɚɹ ɮɚɫɨɥɶ, ɦɚɤɚɪɨɧɧɵɟ ɢɡɞɟɥɢɹ  

200 ɝ   ȼɕɋɈɄɂɃ 2-3 ɦɢɧ.  Ɏɚɫɨɥɶ, 
ɪɚɜɢɨɥɢ ɫ 
ɫɨɭɫɨɦ  420 ɝ   ȼɕɋɈɄɂɃ ɦɢɧ.  

ɋɩɚɝɟɬɬɢ ɜ 
ɬɨɦɚɬɧɨɦ 
ɫɨɭɫɟ  

200 ɝ   ȼɕɋɈɄɂɃ  2-2 ½ ɦɢɧ. 

ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬɵ ɜ ɬɚɪɟɥɤɭ. 
ɇɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ ɢ 
ɪɚɡɦɟɫɬɢɬɟ ɧɚ ɩɨɜɨɪɨɬɧɨɦ 
ɫɬɨɥɟ. ɉɟɪɟɦɟɲɚɣɬɟ ɜ 
ɩɪɨɰɟɫɫɟ ɩɪɢɝɨɬɨɜɥɟɧɢɹ. 

Ʉɨɧɫɟɪɜɢɪɨɜɚɧɧɵɟ ɫɭɩɵ  

ɉɨɦɢɞɨɪ ɫ 
ɫɵɪɨɦ  

400 ɝ   ȼɕɋɈɄɂɃ 

Ɇɹɫɧɨɣ ɢɥɢ 
ɤɭɪɢɧɵɣ ɫɭɩ ɫ 
ɨɜɨɳɚɦɢ  

400 ɝ   ȼɕɋɈɄɂɃ 2-2 ½ ɦɢɧ. 

ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬɵ ɜ ɬɚɪɟɥɤɭ. 
ɇɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ ɢ 
ɪɚɡɦɟɫɬɢɬɟ ɧɚ ɩɨɜɨɪɨɬɧɨɦ 
ɫɬɨɥɟ. 

Ʉɨɧɫɟɪɜɢɪɨɜɚɧɧɵɟ ɩɭɞɢɧɝɢ  

425ɝ    ȼɕɋɈɄɂɃ 2 ½-3 ɦɢɧ..  Ɋɢɫɨɜɵɣ 

624ɝ    ȼɕɋɈɄɂɃ
Ɇɹɝɤɢɣ 

310ɝ    ȼɕɋɈɄɂɃ 2 ɦɢɧ. 

ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬɵ ɜ ɬɚɪɟɥɤɭ. 
ɇɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ ɢ 
ɪɚɡɦɟɫɬɢɬɟ ɧɚ ɩɨɜɨɪɨɬɧɨɦ 
ɫɬɨɥɟ.  

Ɋɨɠɞɟɫɬɜɟɧɫɤɢɣ ɩɭɞɢɧɝ. ɉɟɪɟɝɪɟɜ ɦɨɠɟɬ ɩɪɢɜɟɫɬɢ ɤ ɜɨɫɩɥɚɦɟɧɟɧɢɸ ɩɪɨɞɭɤɬɚ.  

 Ʌɨɦɬɢɤ  150 ɝ   ȼɕɋɈɄɂɃ 20-30 ɫɟɤ.  

Ɇɚɥɟɧɶɤɚɹ 
ɩɨɪɰɢɹ   

450ɝ    ȼɕɋɈɄɂɃ 1 ½ - 2 ɦɢɧ. 

ɋɪɟɞɧɹɹ 
ɩɨɪɰɢɹ  

900ɝ    ȼɕɋɈɄɂɃ 2 ½ - 3 ɦɢɧ.  

ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬɵ ɜ ɬɚɪɟɥɤɭ. 
ɇɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ ɢ 
ɪɚɡɦɟɫɬɢɬɟ ɧɚ ɩɨɜɨɪɨɬɧɨɦ 
ɫɬɨɥɟ. 

ɇɚɩɢɬɤɢ - Ʉɨɮɟ 

1 ɤɪɭɠɤɚ  
235 
ɦɥ  

  ȼɕɋɈɄɂɃ

 2 ɤɪɭɠɤɢ  
470 
ɦɥ  

  ȼɕɋɈɄɂɃ 3 ɦɢɧ. 

ɉɨɦɟɫɬɢɬɟ ɧɚɩɢɬɨɤ ɜ ɤɪɭɠɤɟ ɧɚ 
ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ. 
ɉɟɪɟɦɟɲɢɜɚɣɬɟ ɞɨ, ɜɨ ɜɪɟɦɹ ɢ 
ɩɨɫɥɟ ɩɪɢɝɨɬɨɜɥɟɧɢɹ. 

ɇɚɩɢɬɤɢ - Ɇɨɥɨɤɨ   

1 ɤɪɭɠɤɚ  
235 
ɦɥ  

  ȼɕɋɈɄɂɃ 1 ½ - 2 ɦɢɧ. 

1 ɤɭɜɲɢɧ  
600 
ɦɥ  

  ȼɕɋɈɄɂɃ ɦɢɧ.  

ɉɨɦɟɫɬɢɬɟ ɧɚɩɢɬɨɤ ɜ ɤɪɭɠɤɟ ɧɚ 
ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ. 
ɉɟɪɟɦɟɲɢɜɚɣɬɟ ɞɨ, ɜɨ ɜɪɟɦɹ ɢ 
ɩɨɫɥɟ ɩɪɢɝɨɬɨɜɥɟɧɢɹ.  

 
ȼɇɂɆȺɇɂȿ! ȼɫɟɝɞɚ ɩɪɨɜɟɪɹɣɬɟ ɧɚɫɤɨɥɶɤɨ ɝɨɬɨɜɚ ɩɪɢɝɨɬɨɜɥɟɧɧɚɹ ɩɢɳɚ. ȿɫɥɢ ɩɪɨɞɭɤɬ ɧɟ 
ɫɨɜɫɟɦ ɝɨɬɨɜ, ɥɭɱɲɟ ɩɪɨɞɨɥɠɢɬ ɩɪɢɝɨɬɨɜɥɟɧɢɟ ɜ ɩɟɱɢ. ɉɪɨɞɭɤɬɭ ɬɪɟɛɭɟɬɫɹ ɛɨɥɶɲɟɟ ɜɪɟɦɹ 
ɭɫɬɨɣɤɢ, ɟɫɥɢ ɩɪɨɞɭɤɬ ɧɟɜɨɡɦɨɠɧɨ ɩɟɪɟɦɟɲɚɬɶ. ɑɟɦ ɩɥɨɬɧɟɟ ɩɪɨɞɭɤɬ, ɬɟɦ ɞɨɥɶɲɟ ɜɪɟɦɹ 
ɭɫɬɨɣɤɢ. 

ɜɚɪɶɢɪɨɜɚɬɶ ɜ ɡɚɜɢɫɢɦɨɫɬɢ ɨɬ ɢɫɯɨɞɧɨɣ ɬɟɦɩɟɪɚɬɭɪɵ, ɪɚɡɦɟɪɚ ɩɨɫɭɞɵ ɢ ɬ.ɞ. 

ɩɭɞɢɧɝ 

ɉɭɞɢɧɝ  

ɛ

  4-4 ½ 

 2 ½-3   ɦɢɧ. ½

½-   ɦɢɧ. ½3 4 

 1 ɦɢɧ  40 ɫɟɤ.  

 4 ½   
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Ɋɚɡɨɝɪɟɜ  ɩɢɳɢ ɫ ɡɚɞɚɧɢɟɦ ɦɨɳɧɨɫɬɢ ɢ ɜɪɟɦɟɧɢ 
Ɍɢɩ ɩɪɨɞɭɤɬɚ ȼɟɫ / 

Ʉɨɥ  
ɍɪɨɜɟɧɶ 
ɦɨɳɧɨɫɬɢ  

Ɋɟɤɨɦɟɧɞɭɟɦɨɟ 
(ɩɪɢɛɥɢɡɢɬɟɥɶɧɨ) 

ɂɧɫɬɪɭɤɰɢɹ / 
Ɋɭɤɨɜɨɞɫɬɜɨ  

Ʉɨɧɞɢɬɟɪɫɤɢɟ ɢɡɞɟɥɢɹ - Ƚɨɬɨɜɵɟ ɩɪɨɞɭɤɬɵ. ȼɧɢɦɚɧɢɟ! Ʉɨɧɞɢɬɟɪɫɤɨɟ ɢɡɞɟɥɢɟ ɦɨɠɟɬ 
ɢɦɟɬɶ ɦɹɝɤɨɟ ɨɫɧɨɜɚɧɢɟ.  
ɉɢɪɨɝ ɢɡ ɤɭɪɢɰɵ 600ɝ  ȼɕɋɈɄɂɃ ɦɢɧ.  
ɉɢɪɨɝ ɫ ɦɹɫɨɦ ɢ 
ɤɚɪɬɨɲɤɨɣ 227ɝ (1)  ȼɕɋɈɄɂɃ 2 - 2 ½ ɦɢɧ. 

ɉɢɪɨɝ ɫ ɫɵɪɨɦ  400 ɝ (1)  ȼɕɋɈɄɂɃ 4 -  4  ½  ɦɢɧ.  
ɉɢɪɨɝ ɫ ɦɹɫɨɦ ɢ 
ɩɨɱɤɚɦɢ 325 ɝ (1)  ȼɕɋɈɄɂɃ   2 - 2 ½ ɦɢɧ.    

  260 ɝ (4)  ȼɕɋɈɄɂɃ   1 ½ - 2 ɦɢɧ.   

Ɋɚɡɦɟɫɬɢɬɟ ɧɚ ɩɨɞɯɨɞɹɳɟɣ 
ɬɚɪɟɥɤɟ ɧɚ ɩɨɜɨɪɨɬɧɨɦ 
ɫɬɨɥɟ. ɇɟ ɧɚɤɪɵɜɚɬɶ. 

ɋɚɦɫɚ  200 ɝ (4)  ȼɕɋɈɄɂɃ 1 ½ - 2 ɦɢɧ.  

230ɝ (4)  ȼɕɋɈɄɂɃ   2 - 2 ½ ɦɢɧ.   

Ɋɚɡɦɟɫɬɢɬɟ ɧɚ ɩɨɞɯɨɞɹɳɟɣ 
ɬɚɪɟɥɤɟ ɧɚ ɩɨɜɨɪɨɬɧɨɦ 
ɫɬɨɥɟ. ɇɟ ɧɚɤɪɵɜɚɣɬɟ. 
ɉɟɪɟɜɟɪɧɢɬɟ ɜ ɩɪɨɰɟɫɫɟ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ 

Ɋɨɠɞɟɫɬɜɟɧɫɤɢɟ  
ɩɢɪɨɝɢ  90 ɝ (2)   ȼɕɋɈɄɂɃ   5-10 ɫɟɤɭɧɞ  

Ɋɚɡɦɟɫɬɢɬɟ ɧɚ ɩɨɞɯɨɞɹɳɟɣ 
ɬɚɪɟɥɤɟ ɧɚ ɩɨɜɨɪɨɬɧɨɦ 
ɫɬɨɥɟ. ɇɟ ɧɚɤɪɵɜɚɣɬɟ. 

Ɋɚɡɨɝɪɟɜ ɝɨɬɨɜɵɯ ɛɥɸɞ - Ɉɯɥɚɠɞɟɧɧɵɟ ɛɥɸɞɚ 
ɉɨɪɰɢɹ ɪɟɛɟɧɤɚ  1  ȼɕɋɈɄɂɃ    

ɉɨɪɰɢɹ ɜɡɪɨɫɥɨɝɨ 1  ȼɕɋɈɄɂɃ   

ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬɵ ɜ 
ɬɚɪɟɥɤɭ. ɇɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ 
ɢ ɪɚɡɦɟɫɬɢɬɟ ɧɚ 
ɩɨɜɨɪɨɬɧɨɦ ɫɬɨɥɟ. 

ɉɭɞɢɧɝɢ ɢ ɞɟɫɟɪɬɵ.  ȼɧɢɦɚɧɢɟ! ɉɟɪɟɥɨɠɢɬɟ ɩɪɨɞɭɤɬɵ ɢɡ ɩɨɫɭɞɵ ɢɡ ɮɨɥɶɝɢ ɧɚ ɛɥɸɞɨ 
ɩɪɢɝɨɞɧɨɟ ɞɥɹ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ. 
ɏɥɟɛɧɵɣ   
ɉɭɞɢɧɝ  395ɝ  ȼɕɋɈɄɂɃ   

Ⱥɫɫɨɪɬɢ ɢɡ 
ɮɪɭɤɬɨɜ  600ɝ    ȼɕɋɈɄɂɃ

1  ȼɕɋɈɄɂɃ    20-25 ɫɟɤɭɧɞ    Ɏɪɭɤɬɨɜɵɣ ɩɢɪɨɝ   
4  ȼɕɋɈɄɂɃ   ɫɟɤɭɧɞ   

Ɋɚɡɦɟɫɬɢɬɟ ɧɚ ɩɨɞɯɨɞɹɳɟɣ 
ɬɚɪɟɥɤɟ ɧɚ ɩɨɜɨɪɨɬɧɨɦ 
ɫɬɨɥɟ. ɇɟ ɧɚɤɪɵɜɚɬɶ. 

Ɋɢɫɨɜɵɣ ɩɭɞɢɧɝ  400ɝ   ȼɕɋɈɄɂɃ    

ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬɵ ɜ 
ɬɚɪɟɥɤɭ. ɇɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ 
ɢ ɪɚɡɦɟɫɬɢɬɟ ɧɚ 
ɩɨɜɨɪɨɬɧɨɦ ɫɬɨɥɟ. 

Ƚɨɬɨɜɵɟ ɩɨɥɭɮɚɛɪɢɤɚɬɵ. - Ɉɯɥɚɠɞɟɧɧɵɟ. 
ȼɧɢɦɚɧɢɟ! ɉɟɪɟɥɨɠɢɬɟ ɩɪɨɞɭɤɬɵ ɢɡ ɩɨɫɭɞɵ ɢɡ ɮɨɥɶɝɢ ɧɚ ɛɥɸɞɨ ɩɪɢɝɨɞɧɨɟ ɞɥɹ 
ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ. ɉɥɚɫɬɢɤɨɜɭɸ ɩɨɫɭɞɭ, ɩɪɟɞɧɚɡɧɚɱɟɧɧɭɸ ɞɥɹ 
ɦɢɤɪɨɜɨɥɧɨɜɵɯ ɢ ɨɛɵɱɧɵɯ ɩɟɱɟɣ, ɦɨɠɧɨ ɢɫɩɨɥɶɡɨɜɚɬɶ ɫ ɨɫɬɨɪɨɠɧɨɫɬɶɸ. 
ɐɜɟɬɧɚɹ ɤɚɩɭɫɬɚ ɫ 
ɫɵɪɨɦ   450ɝ   ȼɕɋɈɄɂɃ    

Ɂɚɩɟɤɚɧɤɚ ɢɡ ɦɹɫɚ 
ɫ ɤɚɪɬɨɮɟɥɟɦ 450ɝ   ȼɕɋɈɄɂɃ    6 ɦɢɧ.  

Ʌɚɡɚɧɶɹ  400ɝ   ȼɕɋɈɄɂɃ    
Ɂɚɩɟɱɟɧɵɟ ɨɜɨɳɢ 400ɝ   ȼɕɋɈɄɂɃ    

Ɋɚɡɦɟɫɬɢɬɟ ɧɚ ɩɨɞɯɨɞɹɳɟɣ 
ɬɚɪɟɥɤɟ ɧɚ ɩɨɜɨɪɨɬɧɨɦ 
ɫɬɨɥɟ. ɇɟ ɧɚɤɪɵɜɚɬɶ. 

Ƚɨɬɨɜɵɟ ɩɨɥɭɮɚɛɪɢɤɚɬɵ. - Ɂɚɦɨɪɨɠɟɧɧɵɟ. 
ȼɧɢɦɚɧɢɟ! ɉɟɪɟɥɨɠɢɬɟ ɩɪɨɞɭɤɬɵ ɢɡ ɩɨɫɭɞɵ ɢɡ ɮɨɥɶɝɢ ɧɚ ɛɥɸɞɨ ɩɪɢɝɨɞɧɨɟ ɞɥɹ 
ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɜ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ. ɉɥɚɫɬɢɤɨɜɭɸ ɩɨɫɭɞɭ, ɩɪɟɞɧɚɡɧɚɱɟɧɧɭɸ ɞɥɹ 
ɦɢɤɪɨɜɨɥɧɨɜɵɯ ɢ ɨɛɵɱɧɵɯ ɩɟɱɟɣ, ɦɨɠɧɨ ɢɫɩɨɥɶɡɨɜɚɬɶ ɫ ɨɫɬɨɪɨɠɧɨɫɬɶɸ. 

ȼɕɋɈɄɂɃ    ɦɢɧ .+ ɭɫɬɨɣɤɚ
 1 ɦɢɧ. Ʌɚɡɚɧɶɹ  400 ɝ  

+ȼɕɋɈɄɂɃ   5 - 5 ½ ɦɢɧ. 

ȼɕɋɈɄɂɃ    ɦɢɧ.+ɭɫɬɨɣɤɚ 1 ɦɢɧ Ɏɢɥɟ ɢɡ ɥɨɫɨɫɹ 340 ɝ  
+ɋɊȿȾɇɂɃ   

ȼɕɋɈɄɂɃ   Ʉɚɪɬɨɮɟɥɶɧɚɹ 
ɡɚɩɟɤɚɧɤɚ ɫ ɦɹɫɨɦ 

460ɝ  
+ɋɊȿȾɇɂɃ   ɦɢɧ.    

Ɋɚɡɦɟɫɬɢɬɟ ɧɚ ɩɨɞɯɨɞɹɳɟɣ 
ɬɚɪɟɥɤɟ ɧɚ ɩɨɜɨɪɨɬɧɨɦ 
ɫɬɨɥɟ. ɇɟ ɧɚɤɪɵɜɚɬɶ. 

 ȼɇɂɆȺɇɂȿ! ȼɫɟɝɞɚ ɩɪɨɜɟɪɹɣɬɟ ɧɚɫɤɨɥɶɤɨ ɝɨɬɨɜɚ ɩɪɢɝɨɬɨɜɥɟɧɧɚɹ ɩɢɳɚ. ȿɫɥɢ ɩɪɨɞɭɤɬ ɧɟ 
ɫɨɜɫɟɦ ɝɨɬɨɜ, ɥɭɱɲɟ ɩɪɨɞɨɥɠɢɬ ɩɪɢɝɨɬɨɜɥɟɧɢɟ ɜ ɩɟɱɢ. ɉɪɨɞɭɤɬɭ ɬɪɟɛɭɟɬɫɹ ɛɨɥɶɲɟɟ ɜɪɟɦɹ 
ɭɫɬɨɣɤɢ, ɟɫɥɢ ɩɪɨɞɭɤɬ ɧɟɜɨɡɦɨɠɧɨ ɩɟɪɟɦɟɲɚɬɶ. ɑɟɦ ɩɥɨɬɧɟɟ ɩɪɨɞɭɤɬ, ɬɟɦ ɞɨɥɶɲɟ ɜɪɟɦɹ 
ɭɫɬɨɣɤɢ 
 

ɏɨɬ-ɞɨɝ

Ɏɚɪɲɢɪɨɜɚɧɧɵɣ 
ɛɥɢɧɱɢɤ

ɦɢɧ.

ɦɢɧ.

ɦɢɧ.

ɦɢɧ. + ɭɫɬɨɣɤɚ
 1  ɦɢɧ.

ɦɢɧ.  

2 - 2 ½ ɦɢɧ.   

4 ½-5 

   5½ -6 

5½ - 6 

ɦɢɧ.   

ɦɢɧ.   

4½ 

5½ - 6 

4½  

5½  

ɦɢɧ.   5½ 
5½  

ɦɢɧ2   - 3 ½½

3-3 ½ 

2 ½ -3 

40-50 

7-8 
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 ɩɢɳɢ ɫ ɡɚɞɚɧɢɟɦ ɦɨɳɧɨɫɬɢ ɢ ɜɪɟɦɟɧɢ 
Ɍɢɩ 
ɩɪɨɞɭɤɬɚ 

ȼɟɫ / 
Ʉɨɥ  

ɍɪɨɜɟɧɶ 
ɦɨɳɧɨɫɬɢ 

Ɋɟɤɨɦɟɧɞɭɟɦɨɟ 
ɜɪɟɦɹ   
(ɩɪɢɛɥɢɡɢɬɟɥɶɧɨ) 

ɂɧɫɬɪɭɤɰɢɹ / Ɋɭɤɨɜɨɞɫɬɜɨ  

Ȼɟɤɨɧ - ɫɵɪɨɣ 

Ʌɨɦɬɢɤɢ 
ɜɟɬɱɢɧɵ  

130ɝ(4) ) ȼɕɋɈɄɂɃ  
2-3 ɦɢɧ. ɢɥɢ 30-40 
ɫɟɤ. ɞɥɹ ɤɚɠɞɨɝɨ 
ɥɨɦɬɢɤɚ ɛɟɤɨɧɚ 

Ɋɚɡɦɟɫɬɢɬɟ ɧɚ ɩɨɞɯɨɞɹɳɟɣ ɬɚɪɟɥɤɟ ɧɚ 
ɩɨɜɨɪɨɬɧɨɦ ɫɬɨɥɟ. 

Ɏɚɫɨɥɶ ɢ ɛɨɛɵ - Ɍɪɟɛɭɟɬɫɹ ɩɪɟɞɜɚɪɢɬɟɥɶɧɨɟ ɡɚɦɚɱɢɜɚɧɢɟ (ɤɪɨɦɟ ɱɟɱɟɜɢɰɵ) 

ɦɢɧ.  ɇɭɬ 225 ɝ  
+ ɇɂɁɄɂɃ 35-40 ɦɢɧ.  

ɑɟɱɟɜɢɰɚ  225 ɝ  ɇɂɁɄɂɃ ɦɢɧ.  

Ɂɚɥɟɣɬɟ 600ɝ ɤɢɩɹɳɟɣ ɜɨɞɵ ɜ ɛɨɥɶɲɭɸ 
ɩɨɫɭɞɭ. ɇɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ ɢ ɩɨɫɬɚɜɶɬɟ 
ɧɚ ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ. 

ȼɕɋɈɄɂɃ  13 ɦɢɧ.  

 Ʉɪɚɫɧɚɹ 
ɮɚɫɨɥɶ  

225 ɝ  
+ɇɢɡɤɢɣ    30-35 ɦɢɧ.  

Ɂɚɥɟɣɬɟ 600ɝ ɤɢɩɹɳɟɣ ɜɨɞɵ ɜ ɛɨɥɶɲɭɸ 
ɩɨɫɭɞɭ. ɇɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ ɢ ɩɨɫɬɚɜɶɬɟ 
ɧɚ ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ. ȼɚɪɢɬɶ ɩɨ ɤɪɚɣɧɟɣ 
ɦɟɪɟ 12 ɦɢɧ., ɱɬɨɛɵ ɭɧɢɱɬɨɠɢɬɶ 
ɜɨɡɦɨɠɧɵɟ ɬɨɤɫɢɱɧɵɟ ɮɟɪɦɟɧɬɵ. 

 - ɨɬɛɢɜɧɵɟ. ȼɧɢɦɚɧɢɟ! Ƚɨɪɹɱɢɣ ɠɢɪ! Ⱦɨɫɬɚɜɚɣɬɟ ɬɚɪɟɥɤɭ ɢɡ ɩɟɱɢ ɫ 
ɨɫɬɨɪɨɠɧɨɫɬɶɸ. 

ɋɪɟɞɧɹɹ 
 ɋɊȿȾɇɂɃ  8-14 ɦɢɧ. ɧɚ 450ɝ.

ɉɨɦɟɫɬɢɬɟ ɧɚ ɪɟɲɟɬɤɭ ɢɥɢ 
ɩɟɪɟɜɟɪɧɭɬɨɟ ɛɥɸɞɨ ɢ ɩɨɫɬɚɜɶɬɟ ɧɚ 
ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ. ɇɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ ɢ 
ɩɟɪɟɜɟɪɧɢɬɟ ɩɨ ɢɫɬɟɱɟɧɢɢ ɩɨɥɨɜɢɧɵ 
ɜɪɟɦɟɧɢ ɩɪɢɝɨɬɨɜɥɟɧɢɹ. ɋɥɢɜɚɣɬɟ ɠɢɪ 
ɜ ɩɪɨɰɟɫɫɟ ɩɪɢɝɨɬɨɜɥɟɧɢɹ. 

ɐɵɩɥɟɧɨɤ - ɫɵɪɨɣ. ȼɧɢɦɚɧɢɟ! Ƚɨɪɹɱɢɣ ɠɢɪ! Ⱦɨɫɬɚɜɚɣɬɟ ɬɚɪɟɥɤɭ ɢɡ ɩɟɱɢ ɫ 
ɨɫɬɨɪɨɠɧɨɫɬɶɸ. 

Ƚɪɭɞɤɚ, ɛɟɡ 
ɤɨɫɬɟɣ  

500ɝ   ɇɂɁɄɂɃ ɦɢɧ.    

Ʉɭɪɢɧɧɚɹ 
ɧɨɠɤɚ  

450ɝ (4) ɇɂɁɄɂɃ ɦɢɧ.  

Ȼɨɥɶɲɨɣ 
ɤɭɫɨɤ   

700ɝ(2)  ɇɂɁɄɂɃ ɦɢɧ.  

ɉɨɦɟɫɬɢɬɟ ɧɚ ɪɟɲɟɬɤɭ ɢɥɢ 
ɩɟɪɟɜɟɪɧɭɬɨɟ ɛɥɸɞɨ. ɇɚɤɪɨɣɬɟ 
ɤɪɵɲɤɨɣ ɢ ɩɨɫɬɚɜɶɬɟ ɧɚ ɩɨɜɨɪɨɬɧɵɣ 
ɫɬɨɥ.  

ɐɟɥɵɣ 
ɰɵɩɥɟɧɨɤ  

 ȼɕɋɈɄɂɃ  
ɦɢɧ. ɧɚ 

450ɝ. 
ɉɨɦɟɫɬɢɬɟ ɧɚ ɩɟɪɟɜɟɪɧɭɬɨɟ ɛɥɸɞɨ, 
ɧɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ ɢ ɩɨɫɬɚɜɶɬɟ ɧɚ 
ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ. 

əɣɰɚ - ɩɚɲɨɬ 
ȼɨɞɚ 45 ɦɥ  ȼɕɋɈɄɂɃ   50 ɫɟɤɭɧɞ   

əɣɰɨ  1  ȼɕɋɈɄɂɃ 30-40 ɫɟɤɭɧɞ  

ȼɨɞɚ  90ɦɥ  ȼɕɋɈɄɂɃ  

əɣɰɨ 2  ȼɕɋɈɄɂɃ 5 0 ɫɟɤɭɧɞ  

* ɇɚ ɩɟɪɜɨɣ ɫɬɚɞɢɢ ɧɚɝɪɟɣɬɟ ɜɨɞɭ ɜ 
ɧɟɛɨɥɶɲɨɣ ɦɢɫɤɟ ɜ ɬɟɱɟɧɢɟ ɭɤɚɡɚɧɧɨɝɨ 
ɜɪɟɦɟɧɢ * ɉɨɥɨɠɢɬɟ ɹɣɰɨ (ɫɪɟɞɧɟɝɨ 
ɪɚɡɦɟɪɚ) * ɉɪɨɤɨɥɢɬɟ ɛɟɥɨɤ ɢ ɠɟɥɬɨɤ * 
ɇɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ * ɇɚ ɜɬɨɪɨɣ ɫɬɚɞɢɢ 
ɝɨɬɨɜɶɬɟ ɜ ɬɟɱɟɧɢɟ ɭɤɚɡɚɧɧɨɝɨ ɜɪɟɦɟɧɢ 
* Ɉɫɬɚɜɶɬɟ ɞɥɹ ɭɫɬɨɣɤɢ ɧɚ 1 ɦɢɧ. 

əɢɱɧɢɰɚ-ɛɨɥɬɭɧɶɹ   

ȼɕɋɈɄɂɃ 3 0 ɫɟɤɭɧɞ  
1 ɹɣɰɨ   

ȼɕɋɈɄɂɃ  20 ɫɟɤɭɧɞ  

ȼɕɋɈɄɂɃ  ɫɟɤɭɧɞ  

2 ɹɣɰɚ   
ȼɕɋɈɄɂɃ 40 ɫɟɤɭɧɞ  

* Ⱦɨɛɚɜɢɬɶ ɩɨ 1 ɫɬɨɥɨɜɨɣ ɥɨɠɤɟ 
ɧɚ

 
ɤɚɠɞɨɟ ɹɣɰɨ * ɉɟɪɟɦɟɲɚɣɬɟ ɹɣɰɚ, 

ɦɨɥɨɤɨ ɢ ɦɚɫɥɨ. * ɇɚ ɩɟɪɜɨɣ ɫɬɚɞɢɢ 
ɝɨɬɨɜɶɬɟ ɜ ɬɟɱɟɧɢɟ ɭɤɚɡɚɧɧɨɝɨ ɜɪɟɦɟɧɢ 
ɢ ɡɚɬɟɦ ɩɟɪɟɦɟɲɚɣɬɟ * ɇɚ ɜɬɨɪɨɣ 
ɫɬɚɞɢɢ ɝɨɬɨɜɶɬɟ ɜ ɬɟɱɟɧɢɟ ɭɤɚɡɚɧɧɨɝɨ 
ɜɪɟɦɟɧɢ ɢ ɨɫɬɚɜɶɬɟ ɞɥɹ ɭɫɬɨɣɤɢ ɧɚ 1 
ɦɢɧ. 

 
ȼɇɂɆȺɇɂȿ! ȼɫɟɝɞɚ ɩɪɨɜɟɪɹɣɬɟ ɧɚɫɤɨɥɶɤɨ ɝɨɬɨɜɚ ɩɪɢɝɨɬɨɜɥɟɧɧɚɹ ɩɢɳɚ. ȿɫɥɢ ɩɪɨɞɭɤɬ ɧɟ 
ɫɨɜɫɟɦ ɝɨɬɨɜ, ɥɭɱɲɟ  ɩɪɢɝɨɬɨɜɥɟɧɢɟ ɜ ɩɟɱɢ. ɉɪɨɞɭɤɬɭ ɬɪɟɛɭɟɬɫɹ ɛɨɥɶɲɟɟ ɜɪɟɦɹ 
ɭɫɬɨɣɤɢ, ɟɫɥɢ ɩɪɨɞɭɤɬ ɧɟɜɨɡɦɨɠɧɨ ɩɟɪɟɦɟɲɚɬɶ. ɑɟɦ ɩɥɨɬɧɟɟ ɩɪɨɞɭɤɬ, ɬɟɦ ɞɨɥɶɲɟ ɜɪɟɦɹ 
ɭɫɬɨɣɤɢ. 

ɉɪɢɝɨɬɨɜɥɟɧɢɟ

ȼɕɋɈɄɂɃ

Ƚɨɜɹɞɢɧɚ

ɩɪɨɠɚɪɤɚ

ɦɨɥɨɤɚ

ɩɪɨɞɨɥɠɢɬɶ

8½  

12-15   

12-14  

8 ½ - 9 

12  

18-20 

ɦɢɧ.  1  

50 



Rus-26

 ɩɢɳɢ ɫ ɡɚɞɚɧɢɟɦ ɦɨɳɧɨɫɬɢ ɢ ɜɪɟɦɟɧɢ 
Ɍɢɩ 
ɩɪɨɞɭɤɬɚ 

ȼɟɫ / 
Ʉɨɥ  

ɍɪɨɜɟɧɶ 
ɦɨɳɧɨɫɬɢ 

Ɋɟɤɨɦɟɧɞɭɟ
ɦɨɟ(ɩɪɢɛɥɢɡ
ɢɬɟɥɶɧɨ)  

ɂɧɫɬɪɭɤɰɢɹ / Ɋɭɤɨɜɨɞɫɬɜɨ  

Ɂɚɦɨɪɨɠɟɧɧɚɹ ɪɵɛɚ  

ȼɕɋɈɄɂɃ ɦɢɧ.  
Ɏɢɥɟ ɬɪɟɫɤɢ  380ɝ(4)   +ɋɊȿȾɇɂɃ 

+   
ɦɢɧ.  

ɐɟɥɚɹ ɪɵɛɚ  450ɝ(2)   ȼɕɋɈɄɂɃ   

ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬ ɧɚ ɬɚɪɟɥɤɭ, ɞɨɛɚɜɶɬɟ 
30ɦɥ ɠɢɞɤɨɫɬɢ. ɇɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ ɢ 
ɩɨɫɬɚɜɶɬɟ ɧɚ ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ.   

Ɋɚɡɦɨɪɚɠɢɜ
ɚɧɢɟ   
+ ɍɫɬɨɣɤɚ 2 ɦɢɧ.   

Ɍɭɲɟɧɚɹ 
ɪɵɛɚ 170ɝ(1)  

ɇɂɁɄɂɃ  

ɉɨɦɟɫɬɢɬɟ ɩɚɤɟɬ ɫ ɪɵɛɨɣ ɫɨɭɫɨɦ ɜɧɢɡ. 
ɋɪɟɠɶɬɟ ɜɟɪɯɧɸɸ ɱɚɫɬɶ ɦɟɲɤɚ ɧɨɠɨɦ. 

Ɏɪɭɤɬɵ - ɨɱɢɫɬɢɬɟ, ɧɚɪɟɠɶɬɟ ɤɭɫɨɱɤɚɦɢ ɢ ɩɨɦɟɫɬɢɬɟ ɜ ɧɟɝɥɭɛɨɤɭɸ ɬɚɪɟɥɤɭ. 

əɛɥɨɤɢ, 
 

450ɝ   ȼɕɋɈɄɂɃ
Ɂɚɩɨɥɧɢɬɟ ɬɚɪɟɥɤɭ ɧɚɩɨɥɨɜɢɧɭ ɢ 
ɧɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ. ɉɟɪɟɦɟɲɢɜɚɣɬɟ ɜ 
ɩɪɨɰɟɫɫɟ ɩɪɢɝɨɬɨɜɥɟɧɢɹ. 

ɋɥɢɜɵ - 
ɬɭɲɟɧɵɟ  450ɝ   ȼɕɋɈɄɂɃ   7-8 ɦɢɧ.  

Ⱦɨɛɚɜɶɬɟ 30 ɦɥ ɜɨɞɵ (2 ɫɬ. ɥɨɠɤɢ). 
Ɂɚɩɨɥɧɢɬɟ ɬɚɪɟɥɤɭ ɧɚɩɨɥɨɜɢɧɭ, ɧɚɤɪɨɣɬɟ 
ɤɪɵɲɤɨɣ ɢ ɩɨɫɬɚɜɶɬɟ ɧɚ ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ. 

Ȼɚɪɚɧɢɧɚ - ȼɧɢɦɚɧɢɟ! Ƚɨɪɹɱɢɣ ɠɢɪ! Ⱦɨɫɬɚɜɚɣɬɟ ɬɚɪɟɥɤɭ ɢɡ ɩɟɱɢ ɫ ɨɫɬɨɪɨɠɧɨɫɬɶɸ. 

ȼɕɋɈɄɂɃ   1 ½ - 2 ½ ɦɢɧ. 
ɧɚ 450ɝ.  Ɉɬɛɢɜɧɵɟ, 

ɮɢɥɟ    
ɇɂɁɄɂɃ ɧɚ 450ɝ   

ɉɨɦɟɫɬɢɬɟ ɧɚ ɛɥɸɞɨ. ɇɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ
 ɢ ɩɨɫɬɚɜɶɬɟ ɧɚ  ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ.   

ȼɕɋɈɄɂɃ    

Ɋɟɛɪɚ    
+ ɇɂɁɄɂɃ ɦɢɧ. ɧɚ 

450 ɝ 

ɉɨɦɟɫɬɢɬɟ ɧɚ ɛɥɸɞɨ. ɇɚɤɪɨɣɬɟ
 

ɤɪɵɲɤɨɣ 
ɢ ɩɨɫɬɚɜɶɬɟ ɧɚ ɩɨɜɨɪɨɬɧɵɣ

 
ɫɬɨɥ. 

ɉɟɪɟɜɟɪɧɢɬɟ  ɜ  ɩɪɨɰɟɫɫɟ
 

ɩɪɢɝɨɬɨɜɥɟɧɢɹ. 
ɋɥɢɜɚɣɬɟ ɠɢɪ  ɜɨ ɜɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ. 

ɉɚɫɬɚ - ɉɨɦɟɫɬɢɬɟ ɜ 3 ɥɢɬɪɨɜɭɸ ɦɢɫɤɭ, ɩɪɢɝɨɞɧɭɸ ɞɥɹ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɜ 
ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ 
Ɇɚɤɚɪɨɧɵ  225ɝ  ȼɕɋɈɄɂɃ
ɋɩɚɝɟɬɬɢ, 
Ɍɚɥɶɹɬɟɥɥɟ  225ɲ  ȼɕɋɈɄɂɃ

ɇɚɥɟɣɬɟ ɜ ɦɢɫɤɭ 1 ɥɢɬɪ ɤɢɩɹɳɟɣ ɜɨɞɵ, 
ɧɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ ɢ ɩɨɦɟɫɬɢɬɟ ɧɚ 
ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ. 

ɉɢɰɰɚ - ɋɜɟɠɚɹ ɢɥɢ ɨɯɥɚɠɞɟɧɧɚɹ. ȼɧɢɦɚɧɢɟ! ɉɨɥɧɨɫɬɶɸ ɭɞɚɥɢɬɟ ɭɩɚɤɨɜɤɭ. ɉɢɰɰɚ 
ɦɨɠɟɬ ɢɦɟɬɶ ɦɹɝɤɨɟ ɨɫɧɨɜɚɧɢɟ. 
Ɍɨɧɤɚɹ ɫ 
ɯɪɭɫɬɹɳɟɣ 
ɤɨɪɨɱɤɨɣ 

400ɝ   ȼɕɋɈɄɂɃ   4 ½ - 5 ɦɢɧ. 

ɋ ɬɨɥɫɬɨɣ 
ɧɚɱɢɧɤɨɣ 475 ɝ  ȼɕɋɈɄɂɃ

ɉɨɦɟɫɬɢɬɟ ɜ ɠɚɪɨɩɪɨɱɧɭɸ ɬɚɪɟɥɤɭ ɧɚ 
ɩɨɜɨɪɨɬɧɨɦ ɫɬɨɥɟ. 

ɋɜɢɧɢɧɚ - ȼɧɢɦɚɧɢɟ! Ƚɨɪɹɱɢɣ ɠɢɪ! Ⱦɨɫɬɚɜɚɣɬɟ ɬɚɪɟɥɤɭ ɢɡ ɩɟɱɢ ɫ ɨɫɬɨɪɨɠɧɨɫɬɶɸ. 

ȼɕɋɈɄɂɃ   2-3 ɦɢɧ.  Ɉɬɛɢɜɧɵɟ  360 ɝ (2)  
 ɇɂɁɄɂɃ ɦɢɧ.  

ɉɨɦɟɫɬɢɬɟ ɧɚ  ɛɥɸɞɨ. ɇɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ
 ɢ ɩɨɫɬɚɜɶɬɟ ɧɚ ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ. 

ȼɕɋɈɄɂɃ   ɦɢɧ. ɧɚ 
450ɝ 

Ɋɟɛɪɚ    
 ɇɂɁɄɂɃ 450ɝ 

ɉɨɦɟɫɬɢɬɟ
 

ɧɚ
  

  ɛɥɸɞɨ. ɇɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ
 ɢ ɩɨɫɬɚɜɶɬɟ  ɧɚ  ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ. 
ɉɟɪɟɜɟɪɧɢɬɟ ɜ ɩɪɨɰɟɫɫɟ ɩɪɢɝɨɬɨɜɥɟɧɢɹ. 
ɋɥɢɜɚɣɬɟ

 
ɠɢɪ

 
ɜɨ ɜɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ. 

Ʉɚɲɚ - ȼɧɢɦɚɧɢɟ! ɂɫɩɨɥɶɡɭɣɬɟ ɛɨɥɶɲɭɸ ɢ ɜɦɟɫɬɢɬɟɥɶɧɭɸ ɩɨɫɭɞɭ. 

1 ɩɨɪɰɢɹ  ȼɕɋɈɄɂɃ    

2 ɩɨɪɰɢɢ  ɫɬɚɤɚɧ ȼɕɋɈɄɂɃ    Ⱦɨɛɚɜɢɬɶ 2 ɫɬɚɤɚɧɚ ɜɨɞɵ ɢɥɢ ɦɨɥɨɤɚ. 
ɉɟɪɟɦɟɲɚɬɶ  ɜ ɩɪɨɰɟɫɫɟ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 

Ɋɢɫ - ȼɧɢɦɚɧɢɟ! ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬ ɜ 3-ɥɢɬɪɨɜɭɸ ɦɢɫɤɭ. 
250ɝ   ɇɂɁɄɂɃ

Ȼɟɥɵɣ ɪɢɫ 250ɝ   ȼɕɋɈɄɂɃ

ɇɚɥɟɣɬɟ ɜ ɦɢɫɤɭ 600-800 ɦɥ ɤɢɩɹɳɟɣ 
ɜɨɞɵ, ɧɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ ɢ ɩɨɫɬɚɜɶɬɟ ɧɚ 
ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ. 

ȼɇɂɆȺɇɂȿ! ȼɫɟɝɞɚ ɩɪɨɜɟɪɹɣɬɟ ɧɚɫɤɨɥɶɤɨ ɝɨɬɨɜɚ ɩɪɢɝɨɬɨɜɥɟɧɧɚɹ ɩɢɳɚ. ȿɫɥɢ ɩɪɨɞɭɤɬ ɧɟ 
ɫɨɜɫɟɦ ɝɨɬɨɜ, ɥɭɱɲɟ ɩɪɨɞɨɥɠɢɬ ɩɪɢɝɨɬɨɜɥɟɧɢɟ ɜ ɩɟɱɢ. ɉɪɨɞɭɤɬɭ ɬɪɟɛɭɟɬɫɹ ɛɨɥɶɲɟɟ ɜɪɟɦɹ 
ɭɫɬɨɣɤɢ, ɟɫɥɢ ɩɪɨɞɭɤɬ ɧɟɜɨɡɦɨɠɧɨ ɩɟɪɟɦɟɲɚɬɶ. ɑɟɦ ɩɥɨɬɧɟɟ ɩɪɨɞɭɤɬ, ɬɟɦ ɞɨɥɶɲɟ ɜɪɟɦɹ 
ɭɫɬɨɣɤɢ 

ɉɪɢɝɨɬɨɜɥɟɧɢɟ

Ⱦɨɛɚɜɢɬɶ 1 ɫɬɚɤɚɧ ɜɨɞɵ ɢɥɢ ɦɨɥɨɤɚ. 

ɉɟɪɟɦɟɲɚɬɶ ɜ ɩɪɨɰɟɫɫɟ ɩɪɢɝɨɬɨɜɥɟɧɢɹ.ɫɬɚɤɚɧ   2 ½ - 3 ɦɢɧ.

4 - 5 ɦɢɧ.

Ⱦɥɢɧɧɨɡɟɪɧɵɣ
ɪɢɫ

ɦɢɧ. ɧɚ 

600ɝ   

1 

½ ɚ

ɛ

4½  

ɦɢɧ.  8½ - 10½  

ɦɢɧ.  

ɦɢɧ.  

   7 - 8 ½ ɦɢɧ. 

ɦɢɧ. 3 ½ - 4 ½ 

   6 - 7 

ɦɢɧ. 

ɦɢɧ. 

1  

10½ - 11½ 

5-6  

5  

6  

ɦɢɧ.  4½ - 8  

ɦɢɧ. 2 ½ - 3 ½ 

ɧɚ 450ɝ
ɦɢɧ. 2 ½ - 3 ½ 

7 - 8 

ɦɢɧ.    12 

7-8 

9-10 

2 13-  
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 ɩɢɳɢ ɫ ɡɚɞɚɧɢɟɦ ɦɨɳɧɨɫɬɢ ɢ ɜɪɟɦɟɧɢ 
ɉɢɬɚɧɢɟ  ȼɟɫ / 

Ʉɨɥ  
ɍɪɨɜɟɧɶ 
ɦɨɳɧɨɫɬɢ 

Ɋɟɤɨɦɟɧɞɭɟɦɨɟ 
(ɩɪɢɛɥɢɡɢɬɟɥɶɧɨ) 

ɂɧɫɬɪɭɤɰɢɹ / 
Ɋɭɤɨɜɨɞɫɬɜɨ  

 - ȼɧɢɦɚɧɢɟ! Ƚɨɪɹɱɢɣ ɠɢɪ! Ⱦɨɫɬɚɜɚɣɬɟ ɬɚɪɟɥɤɭ ɢɡ ɩɟɱɢ ɫ ɨɫɬɨɪɨɠɧɨɫɬɶɸ
 

 240ɝ(4) ȼɕɋɈɄɂɃ ɦɢɧ. 

 110ɝ(4) ȼɕɋɈɄɂɃ  1 ½ - 2 ɦɢɧ. 

ɧɚ  
 ɛɥɸɞɨ. ɇɚɤɪɨɣɬɟ ɤɪɵɲɤɨɣ ɢ
 ɩɨɫɬɚɜɶɬɟ ɧɚ ɩɨɜɨɪɨɬɧɵɣ
 ɫɬɨɥ. 

ɋȼȿɀɂȿ ɈȼɈɓɂ - ɩɨɦɟɫɬɢɬɟ ɜ ɦɟɥɤɭɸ ɬɚɪɟɥɤɭ.  

Ɂɟɥɟɧɚɹ ɮɚɫɨɥɶ  450 ɝ  ȼɕɋɈɄɂɃ  6-7 ɦɢɧ.  

ɋɜɟɤɥɚ  450 ɝ  ȼɕɋɈɄɂɃ ɦɢɧ.  

, 
ɰɜɟɬɧɚɹ ɤɚɩɭɫɬɚ 450 ɝ  ȼɕɋɈɄɂɃ 

 
450 ɝ  ȼɕɋɈɄɂɃ ɦɢɧ.  

 Ʉɚɩɭɫɬɚ - 
ɧɚɪɟɡɚɧɧɚɹ  

450 ɝ  ȼɕɋɈɄɂɃ  6-8 ɦɢɧ.  

Ɇɨɪɤɨɜɶ, 
ɥɭɤ-ɩɨɪɟɣ  

450 ɝ  ȼɕɋɈɄɂɃ ɦɢɧ.  

Ʉɭɤɭɪɭɡɚ  450 ɝ  ȼɕɋɈɄɂɃ  6-8 ɦɢɧ.  

 450 ɝ  ȼɕɋɈɄɂɃ
Ƚɨɪɨɯ  450 ɝ  ȼɕɋɈɄɂɃ
Ʉɚɪɬɨɮɟɥɶ - 
ɜɚɪɟɧɵɣ  

450 ɝ  ȼɕɋɈɄɂɃ 

 90 ɦɥ  
ɜɨɞɵ (6 ɫɬ. ɥɨɠɟɤ), ɧɚɤɪɨɣɬɟ 
ɤɪɵɲɤɨɣ ɢ ɩɨɫɬɚɜɶɬɟ ɧɚ 
ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ. 

1   ȼɕɋɈɄɂɃ

 
(225ɝ ɤɚɠɞɚɹ  
ɤɚɪɬɨɮɟɥɢɧɚ) 

2   
ȼɕɋɈɄɂɃ ɦɢɧ

 
 
 
 
 

 ɨɜɨɳɢ - ɉɨɦɟɫɬɢɬɟ ɩɪɨɞɭɤɬ ɜ ɧɟɝɥɭɛɨɤɭɸ ɬɚɪɟɥɤɭ. 
 

ɮɚɫɨɥɶ 450 ɝ  
ȼɕɋɈɄɂɃ 

ɐɜɟɬɧɚɹ ɤɚɩɭɫɬɚ  450 ɝ  ȼɕɋɈɄɂɃ
Ƚɨɪɨɯ  450 ɝ  ȼɕɋɈɄɂɃ 7-8 ɦɢɧ.  

 30ɦɥ (2  
ɫɬ. ɥɨɠɤɢ) ɜɨɞɵ, ɧɚɤɪɨɣɬɟ 
ɤɪɵɲɤɨɣ ɢ ɩɨɦɟɫɬɢɬɟ ɧɚ 
ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ. 

Ʉɨɥɛɚɫɤɢ

Ɍɨɥɫɬɚɹ

Ɍɨɧɤɚɹ

ɉɨɦɟɫɬɢɬɟ

Ȼɪɨɤɤɨɥɢ

Ȼɪɸɫɫɟɥɶɫɤɚɹ
ɤɚɩɭɫɬɚ

Ʉɚɛɚɱɤɢ

Ʉɚɪɬɨɮɟɥɶ
ɜɦɭɧɞɢɪɟ

Ⱦɨɛɚɜɶɬɟ

ȼɵɦɨɣɬɟ ɤɚɪɬɨɮɟɥɶ
ɢ ɩɨɦɟɫɬɢɬɟ
ɧɟɩɨɫɪɟɞɫɬɜɟɧɧɨ
ɧɚ ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ. 
ɉɨɫɥɟ ɩɪɢɝɨɬɨɜɥɟɧɢɹ
ɨɫɬɚɜɶɬɟ ɧɚ 5 ɦɢɧ. ɜɮɨɥɶɝɟ.

Ⱦɨɛɚɜɶɬɟ
Ɂɚɦɨɪɨɠɟɧɧɵɟ
Ɂɟɥɟɧɚɹ

ȼɇɂɆȺɇɂȿ! ȼɫɟɝɞɚ ɩɪɨɜɟɪɹɣɬɟ ɧɚɫɤɨɥɶɤɨ ɝɨɬɨɜɚ ɩɪɢɝɨɬɨɜɥɟɧɧɚɹ ɩɢɳɚ. ȿɫɥɢ ɩɪɨɞɭɤɬ

 ɧɟ ɫɨɜɫɟɦ ɝɨɬɨɜ, ɥɭɱɲɟ ɩɪɨɞɨɥɠɢɬ ɩɪɢɝɨɬ ɨɜɥɟɧɢɟ ɜ ɩɟɱɢ. ɉɪɨɞɭɤɬɭ ɬɪɟɛɭɟɬɫɹ

 ɛɨɥɶɲɟɟ ɜɪɟɦɹ ɭɫɬɨɣɤɢ,  ɟɫɥɢ ɩɪɨɞɭɤɬ ɧɟɜɨɡɦɨɠɧɨ ɩɟɪɟɦɟɲɚɬɶ. ɑɟɦ ɩɥɨɬɧɟɟ ɩɪɨɞɭɤɬ,  

 ɜɪɟɦɹ ɭɫɬɨɣɤɢ.

ɉɪɢɝɨɬɨɜɥɟɧɢɟ

.  

ɬɟɦ ɞɨɥɶɲɟ

8 ½ - 10 ½ 

   7 - 8 ½ ɦɢɧ. 

7-8 

6-7 

ɦɢɧ.  3 ½ - 4 ½ 

ɦɢɧ.  3 ½ - 5 ½ 

ɦɢɧ.  5 ½ - 6 

ɦɢɧ.  4  ½  

7 

ɦɢɧ.  8  ½ - 9  

ɦɢɧ.  10 ½  

2 - 2 ½ 

½
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ɉɟɪɟɞ ɨɛɪɚɳɟɧɢɟɦ ɜ  ɫɟɪɜɢɫɧɵɣ ɰɟɧɬɪ 

ɇɨɪɦɚɥɶɧɵɟ ɹɜɥɟɧɢɹ ɩɪɢ ɪɚɛɨɬɟ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ 

 ɉɪɢ ɜɤɥɸɱɟɧɢɢ 
ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ 
ɜɨɡɧɢɤɚɸɬ ɩɨɦɟɯɢ ɜ ɪɚɛɨɬɟ 
ɬɟɥɟɜɢɡɨɪɚ  

ɉɪɢ ɪɚɛɨɬɟ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ ɦɨɝɭɬ ɜɨɡɧɢɤɚɬɶ ɩɨɦɟɯɢ ɜ ɪɚɛɨɬɟ 
ɪɚɞɢɨ ɢ ɬɟɥɟɜɢɡɨɪɚ. ɉɨɞɨɛɧɵɟ ɩɨɦɟɯɢ ɜɨɡɧɢɤɚɸɬ ɩɪɢ ɪɚɛɨɬɟ 
ɧɟɛɨɥɶɲɢɯ ɷɥɟɤɬɪɨɩɪɢɛɨɪɨɜ, ɬɚɤɢɯ ɤɚɤ ɦɢɤɫɟɪɵ, ɩɵɥɟɫɨɫɵ, 
ɮɟɧɵ ɢ ɬ.ɩ. ɗɬɨ ɧɟ ɨɡɧɚɱɚɟɬ, ɱɬɨ ɫ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɶɸ ɱɬɨ-ɬɨ ɧɟ 
ɜ ɩɨɪɹɞɤɟ.  

ɇɚ ɞɜɟɪɰɟ ɩɟɱɢ 
ɤɨɧɞɟɧɫɢɪɭɟɬɫɹ ɩɚɪ, ɢɡ 
ɜɟɧɬɢɥɹɰɢɨɧɧɵɯ ɨɬɜɟɪɫɬɢɣ 
ɢɞɟɬ ɝɨɪɹɱɢɣ ɜɨɡɞɭɯ .  

ȼɨ ɜɪɟɦɹ 
 ɢ ɝɨɪɹɱɢɣ ɜɨɡɞɭɯ, ɛɨɥɶɲɚɹ ɱɚɫɬɶ  ɨɬɜɨɞɢɬɫɹ ɱɟɪɟɡ 
ɜɟɧɬɢɥɹɰɢɨɧɧɵɟ ɨɬɜɟɪɫɬɢɹ ɛɥɚɝɨɞɚɪɹ ɰɢɪɤɭɥɹɰɢɢ ɜɨɡɞɭɯɚ 
ɜɧɭɬɪɢ ɩɟɱɢ. Ɉɞɧɚɤɨ ɧɟɤɨɬɨɪɨɟ ɤɨɥɢɱɟɫɬɜɨ ɩɚɪɚ ɨɫɟɞɚɟɬ ɧɚ ɦɟɧɟɟ

 ɝɨɪɹɱɢɯ ɩɨɜɟɪɯɧɨɫɬɹɯ, ɧɚɩɪɢɦɟɪ ɧɚ ɞɜɟɪɰɟ. ɗɬɨ ɧɨɪɦɚɥɶɧɨ. 

ə ɫɥɭɱɚɣɧɨ ɜɤɥɸɱɢɥ ɩɟɱɶ, 
  ɜ ɧɟɺ ɩɪɨɞɭɤɬɵ. 

ȼɤɥɸɱɟɧɢɟ ɩɭɫɬɨɣ ɩɟɱɢ  ɤɨɪɨɬɤɨɟ ɜɪɟɦɹ ɧɟ ɞɨɥɠɧɨ ɜɵɡɜɚɬɶ ɟɟ 
ɩɨɜɪɟɠɞɟɧɢɟ. Ɉɞɧɚɤɨ ɷɬɨɝɨ ɧɟ ɪɟɤɨɦɟɧɞɭɟɬɫɹ ɞɟɥɚɬɶ.  

ɉɟɱɶ ɢɡɞɚɟɬ ɲɭɦɵ ɩɪɢ 
ɪɚɛɨɬɟ ɜ ɪɟɠɢɦɟ 
ɤɨɦɛɢɧɚɰɢɢ  

ɗɬɢ ɲɭɦɵ ɜɨɡɧɢɤɚɸɬ ɩɪɢ ɚɜɬɨɦɚɬɢɱɟɫɤɨɣ ɪɟɝɭɥɢɪɨɜɤɟ ɦɨɳɧɨɫɬɢ 
ɝɪɢɥɹ  ɞɥɹ ɫɨɡɞɚɧɢɹ .  ɗɬɨ ɧɨɪɦɚɥɶɧɨ.  

ɉɟɱɶ ɢɡɞɚɟɬ ɧɟɩɪɢɹɬɧɵɣ 
ɡɚɩɚɯ ɢɡ ɧɟɟ ɩɨɹɜɥɹɟɬɫɹ 
ɞɵɦ ɩɪɢ ɪɚɛɨɬɟ ɜ 
ɤɨɦɛɢɧɢɪɨɜɚɧɧɨɦ ɪɟɠɢɦɟ 
ɢ ɜ ɪɟɠɢɦɟ ɝɪɢɥɹ 

 Ɉɱɟɧɶ ɜɚɠɧɨ ɪɟɝɭɥɹɪɧɨ ɩɪɨɬɢɪɚɬɶ ɜɧɭɬɪɟɧɧɸɸ ɩɨɜɟɪɯɧɨɫɬɶ 
ɩɟɱɢ, ɨɫɨɛɟɧɧɨ ɩɨɫɥɟ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɪɟɠɢɦɨɜ Ƚɪɢɥɹ ɢ 
Ʉɨɦɛɢɧɚɰɢɢ. ȿɫɥɢ ɷɬɨɝɨ ɧɟ ɞɟɥɚɬɶ, ɧɚ ɫɬɟɧɤɚɯ ɢ ɩɨɬɨɥɤɟ ɤɚɦɟɪɵ 
ɫɤɚɩɥɢɜɚɟɬɫɹ ɠɢɪ ɢ ɝɪɹɡɶ, ɤɨɬɨɪɵɟ ɢ ɹɜɥɹɸɬɫɹ ɩɪɢɱɢɧɨɣ ɡɚɩɚɯɚ ɢ 
ɞɵɦɚ.  

ɉɪɨɛɥɟɦɚ ȼɨɡɦɨɠɧɚɹ ɩɪɢɱɢɧɚ ɍɫɬɪɚɧɟɧɢɟ 
 

ɉɟɱɶ ɧɟ ɩɨɞɫɨɟɞɢɧɟɧɚ  
ɤ

 
ɫɟɬɟɜɨɣ ɪɨɡɟɬɤɟ. 

ȼɵɧɶɬɟ ɫɟɬɟɜɨɣ ɤɚɛɟɥɶ ɢɡ ɪɨɡɟɬɤɢ ɢ 
ɩɨɞɨɠɞɢɬɟ 10 ɫɟɤɭɧɞ, ɩɨɫɥɟ ɱɟɝɨ 
ɫɧɨɜɚ ɩɨɞɫɨɟɞɢɧɢɬɟ. 

ɋɪɚɛɨɬɚɥ ɚɜɬɨɦɚɬɢɱɟɫɤɢɣ 
ɩɪɟɪɵɜɚɬɟɥɶ ɰɟɩɢ ɢɥɢ 
ɩɟɪɟɝɨɪɟɥ 
ɩɥɚɜɤɢɣ ɩɪɟɞɨɯɪɚɧɢɬɟɥɶ. 

ȼɨɫɫɬɚɧɨɜɢɬɟ ɜ ɢɫɯɨɞɧɨɟ ɩɨɥɨɠɟɧɢɟ 
ɚɜɬɨɦɚɬɢɱɟɫɤɢɣ ɩɪɟɪɵɜɚɬɟɥɶ ɢɥɢ 
ɡɚɦɟɧɢɬɟ ɩɪɟɞɨɯɪɚɧɢɬɟɥɶ. 

ɇɟ ɜ ɩɨɪɹɞɤɟ ɫɟɬɟɜɚɹ 
ɪɨɡɟɬɤɚ. 

Ⱦɥɹ ɩɪɨɜɟɪɤɢ ɜɤɥɸɱɢɬɟ ɜ ɪɨɡɟɬɤɭ 
ɞɪɭɝɨɣ ɩɪɢɛɨɪ. 

 

Ɂɚɤɪɨɣɬɟ ɞɜɟɪɰɭ ɤɚɤ ɫɥɟɞɭɟɬ. 

ɉɨɫɥɟ ɩɪɨɝɪɚɦɦɢɪɨɜɚɧɢɹ ɧɟ 
ɛɵɥɚ 
ɧɚɠɚɬɚ ɤɧɨɩɤɚ ɋɬɚɪɬ. 

ɇɚɠɦɢɬɟ ɤɧɨɩɤɭ ɋɬɚɪɬ. 

Ɋɚɧɟɟ ɭɠɟ ɛɵɥɚ ɡɚɞɚɧɚ 
ɞɪɭɝɚɹ 
ɩɪɨɝɪɚɦɦɚ. 

ɇɚɠɦɢɬɟ ɤɧɨɩɤɭ ɋɬɨɩ/ɋɛɪɨɫ, ɱɬɨɛɵ 
ɨɬɦɟɧɢɬɶ ɩɪɟɞɵɞɭɳɭɸ ɩɪɨɝɪɚɦɦɭ ɢ 
ɜɜɟɫɬɢ ɧɨɜɭɸ. 

ɇɟ ɧɚɱɢɧɚɟɬɫɹ 
ɩɪɨɰɟɫɫ ɝɨɬɨɜɤɢ.  

ɋɥɭɱɚɣɧɨ ɛɵɥɚ ɧɚɠɚɬɚ 
ɤɧɨɩɤɚ ɋɬɨɩ/ɋɛɪɨɫ Ɂɚɧɨɜɨ ɡɚɩɪɨɝɪɚɦɦɢɪɭɣɬɟ ɩɟɱɶ. 

   

ɇɚ ɞɢɫɩɥɟɟ 
ɩɨɹɜɥɹɟɬɫɹ ɧɚɞ- 

ȼɤɥɸɱɢɥɚɫɶ ɮɭɧɤɰɢɹ 
ɛɥɨɤɢɪɨɜɤɢ ɨɬ ɞɟɬɟɣ ɜ 
ɪɟɡɭɥɶɬɚɬɟ 3-ɤɪɚɬɧɨɝɨ 
ɧɚɠɚɬɢɹ ɤɧɨɩɤɢ ɋɬɚɪɬ. 

Ɉɬɤɥɸɱɢɬɟ ɮɭɧɤɰɢɸ ɛɥɨɤɢɪɨɜɤɢ ɨɬ 
ɞɟɬɟɣ, ɧɚɠɚɜ ɤɧɨɩɤɭ ɋɬɨɩ/ɋɛɪɨɫ 3 
ɪɚɡɚ. 

   
ɉɪɢ ɜɤɥɸɱɟɧɢɢ 
ɩɟɱɢ ɫɥɵɲɧɵ 
ɩɨɫɬɨɪɨɧɧɢɟ ɲɭɦɵ  
ɨɬ ɜɪɚ ɳɟɧɢɹ 
ɩɨɜɨɪɨɬɧɨɝɨ ɫɬɨɥɚ. 

Ɋɨɥɢɤɨɜɨɟ ɤɨɥɶɰɨ ɢ ɞɧɨ 
ɩɟɱɢ 
ɡɚɝɪɹɡɧɢɥɢɫɶ.  

ɉɨɱɢɫɬɢɬɟ ɩɟɱɶ ɜ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ 
ɩɪɚɜɢɥɚɦɢ ɭɯɨɞɚ (ɫɦ. ɫɥɟɞɭɸɳɭɸ 
ɫɬɪɚɧɢɰɭ). 

ȿɫɥɢ ȼɵ ɩɨɥɚɝɚɟɬɟ, ɱɬɨ ɜ ɪɚɛɨɬɟ ɭɫɬɪɨɣɫɬɜɚ ɜɨɡɧɢɤɥɢ ɧɟɩɨɥɚɞɤɢ, ɨɛɪɚɬɢɬɟɫɶ ɜ 
ɚɜɬɨɪɢɡɨɜɚɧɧɵɣ ɫɟɪɜɢɫɧɵɣ ɰɟɧɬɪ. 

ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ ɨɛɪɚɡɭɟɬɫɹ ɩɚɪ
ɤɨɬɨɪɨɝɨ

ɧɚ

ɤɨɦɛɢɧɢɪɨɜɚɧɧɨɝɨ
 

ɪɟɠɢɦɚ

, 
, 

, 

ɧɟ ɡɚɝɪɭɡɢɜ

ɇɟ ɩɨɥɧɨɫɬɶɸ
ɡɚɤɪɵɬɚ ɞɜɟɪɰɚ

ɩɢɫɶ"L---". 

.
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ɍɯɨɞ ɡɚ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɶɸ
1. ɉɟɪɟɞ ɱɢɫɬɤɨɣ ɩɟɱɢ ɜɵɤɥɸɱɢɬɟ ɟɟ ɢ 
ɨɬɫɨɟɞɢɧɢɬɟ ɤɚɛɟɥɶ ɩɢɬɚɧɢɹ ɨɬ ɫɟɬɟɜɨɣ 
ɪɨɡɟɬɤɢ. 
2. ȼɧɭɬɪɟɧɧɢɟ ɩɨɜɟɪɯɧɨɫɬɢ ɦɢɤɪɨɜɨɥɧɨɜɨɣ 
ɩɟɱɢ ɞɨɥɠɧɵ ɛɵɬɶ ɱɢɫɬɵɦɢ.ȿɫɥɢ ɱɚɫɬɢɰɵ 
ɩɢɳɢ ɢɥɢ ɛɪɵɡɝɢ ɨɬ ɠɢɞɤɨɫɬɟɣ ɩɪɢɫɬɚɥɢ ɤ 
ɫɬɟɧɤɚɦ ɩɟɱɢ, ɩɪɨɬɪɢɬɟ ɢɯ ɦɹɝɤɨɣ 
ɫɚɥɮɟɬɤɨɣ. ɉɪɢ ɫɢɥɶɧɨɦ ɡɚɝɪɹɡɧɟɧɢɢ 
ɦɨɠɧɨ ɢɫɩɨɥɶɡɨɜɚɬɶ ɦɹɝɤɢɟ ɱɢɫɬɹɳɢɟ 
ɫɪɟɞɫɬɜɚ. ɇɟ ɪɟɤɨɦɟɧɞɭɟɬɫɹ ɢɫɩɨɥɶɡɨɜɚɬɶ 
ɫɢɥɶɧɵɟ ɦɨɸɳɢɟ ɫɪɟɞɫɬɜɚ ɢɥɢ ɚɛɪɚɡɢɜɧɵɟ 
ɩɪɟɩɚɪɚɬɵ. 
3. ȼɧɭɬɪɟɧɧɢɟ ɩɨɜɟɪɯɧɨɫɬɢ ɩɟɱɢ ɫɥɟɞɭɟɬ 
ɩɪɨɬɢɪɚɬɶ ɦɹɝɤɨɣ ɬɤɚɧɶɸ. ȼɨ ɢɡɛɟɠɚɧɢɟ 
ɩɨɜɪɟɠɞɟɧɢɹ ɜɧɭɬɪɟɧɧɢɯ ɞɟɬɚɥɟɣ 
ɭɫɬɪɨɣɫɬɜɚ ɧɟ ɞɨɩɭɫɤɚɟɬɫɹ ɩɨɩɚɞɚɧɢɟ 
ɠɢɞɤɨɫɬɢ ɜɧɭɬɪɶ ɜɟɧɬɢɥɹɰɢɨɧɧɵɯ 
ɨɬɜɟɪɫɬɢɣ. 
4. ɇɟ ɞɨɩɭɫɤɚɣɬɟ ɩɨɩɚɞɚɧɢɹ ɠɢɞɤɨɫɬɟɣ ɧɚ 
ɩɚɧɟɥɶ ɭɩɪɚɜɥɟɧɢɹ. ɉɪɢ ɱɢɫɬɤɟ ɩɚɧɟɥɢ 
ɭɩɪɚɜɥɟɧɢɹ ɢɫɩɨɥɶɡɭɣɬɟ ɦɹɝɤɭɸ ɫɚɥɮɟɬɤɭ, 
ɧɟ ɩɪɢɦɟɧɹɣɬɟ ɫɢɥɶɧɵɟ ɦɨɸɳɢɟ ɫɪɟɞɫɬɜɚ, 
ɚɛɪɚɡɢɜɧɵɟ ɦɚɬɟɪɢɚɥɵ ɢɥɢ ɱɢɫɬɹɳɢɟ 
ɚɷɪɨɡɨɥɢ. ȼɨ ɜɪɟɦɹ ɱɢɫɬɤɢ ɩɚɧɟɥɢ 
ɭɩɪɚɜɥɟɧɢɹ ɞɜɟɪɰɚ ɞɨɥɠɧɚ ɨɫɬɚɜɚɬɶɫɹ 
ɨɬɤɪɵɬɨɣ ɜɨ ɢɡɛɟɠɚɧɢɟ ɫɥɭɱɚɣɧɨɝɨ 
ɜɤɥɸɱɟɧɢɹ ɩɟɱɢ. ɉɨɫɥɟ ɱɢɫɬɤɢ ɧɚɠɦɢɬɟ 
ɋɌɈɉ/ɋȻɊɈɋ, ɱɬɨ ɛɵ ɜɟɪɧɭɬɶ ɩɟɱɶ ɜ 
ɢɫɯɨɞɧɨɟ ɩɨɥɨɠɟɧɢɟ. 
5. ȿɫɥɢ ɧɚ ɜɧɭɬɪɟɧɧɟɣ ɩɨɜɟɪɯɧɨɫɬɢ ɢɥɢ 
ɜɨɤɪɭɝ ɧɚɪɭɠɧɵɯ ɤɪɚɟɜ ɞɜɟɪɰɵ 
ɤɨɧɞɟɧɫɢɪɭɟɬɫɹ ɜɥɚɝɚ, ɜɵɬɪɢɬɟ ɟɟ ɦɹɝɤɨɣ 
ɫɚɥɮɟɬɤɨɣ. ɗɬɨ ɦɨɠɟɬ ɩɪɨɢɫɯɨɞɢɬɶ ɩɪɢ 
ɷɤɫɩɥɭɚɬɚɰɢɢ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ ɜ 
ɭɫɥɨɜɢɹɯ ɩɨɜɵɲɟɧɧɨɣ ɜɥɚɠɧɨɫɬɢ ɢ ɧɟ 
ɹɜɥɹɟɬɫɹ ɩɪɢɡɧɚɤɨɦ ɧɟɢɫɩɪɚɜɧɨɫɬɢ. 
6. ɋɬɟɤɥɹɧɧɵɣ ɩɨɜɨɪɨɬɧɵɣ ɫɬɨɥ ɧɭɠɧɨ 
ɩɟɪɢɨɞɢɱɟɫɤɢ ɱɢɫɬɢɬɶ. Ɇɨɣɬɟ ɟɝɨ ɜ ɬɟɩɥɨɣ 
ɦɵɥɶɧɨɣ ɜɨɞɟ ɢɥɢ ɜ ɩɨɫɭɞɨɦɨɟɱɧɨɣ 
ɦɚɲɢɧɟ. 

7. Ɋɨɥɢɤɨɜɨɟ ɤɨɥɶɰɨ ɢ ɞɧɨ ɩɟɱɢ ɧɭɠɧɨ 
ɩɟɪɢɨɞɢɱɟɫɤɢ ɨɱɢɳɚɬɶ ɞɥɹ ɨɛɟɫɩɟɱɟɧɢɹ 
ɛɟɫɲɭɦɧɨɣ ɪɚɛɨɬɵ ɩɟɱɢ. ɉɪɨɫɬɨ 
ɩɪɨɬɢɪɚɣɬɟ ɧɢɠɧɸɸ ɩɨɜɟɪɯɧɨɫɬɶ, 
ɢɫɩɨɥɶɡɭɹ 
ɦɹɝɤɨɟ ɦɨɸɳɟɟ ɫɪɟɞɫɬɜɨ, ɧɚɩɪɢɦɟɪ ɠɢɞɤɨɟ 
ɦɵɥɨ ɞɥɹ ɩɨɫɭɞɵ. ɂɫɩɚɪɟɧɢɹ ɫɤɚɩɥɢɜɚɸɬɫɹ 
ɜɧɭɬɪɢ ɩɟɱɢ ɩɪɢ ɟɟ ɞɨɥɝɨɣ ɪɚɛɨɬɟ, ɧɨ ɷɬɨ ɧɢ 
ɜ ɤɨɟɦ ɫɥɭɱɚɟ ɧɟ ɜɥɢɹɟɬ ɧɚ ɫɨɫɬɨɹɧɢɟ ɞɧɚ ɢ 
ɤɨɥɟɫɢɤɢ ɪɨɥɢɤɨɜɨɝɨ ɤɨɥɶɰɚ. ɋɥɟɞɢɬɟ ɡɚ 
ɩɪɚɜɢɥɶɧɨɣ ɭɫɬɚɧɨɜɤɨɣ ɪɨɥɢɤɨɜɨɝɨ ɤɨɥɶɰɚ 
ɧɚ ɞɧɢɳɟ ɦɢɤɪɨɜɨɥɧɨɜɨɣ ɩɟɱɢ ɩɨɫɥɟ ɬɨɝɨ, 
ɤɚɤ ȼɵ ɫɧɢɦɚɥɢ ɟɝɨ ɞɥɹ ɱɢɫɬɤɢ. 
8. ɉɪɢ ɧɟɨɛɯɨɞɢɦɨɫɬɢ ɡɚɦɟɧɵ ɥɚɦɩɨɱɤɢ 
ɨɛɪɚɬɢɬɟɫɶ ɜ ɚɜɬɨɪɢɡɨɜɚɧɧɵɣ ɫɟɪɜɢɫɧɵɣ 
ɰɟɧɬɪ. 
9. ɇɟɨɛɯɨɞɢɦɨ ɫɨɞɟɪɠɚɬɶ ɦɢɤɪɨɜɨɥɧɨɜɭɸ 
ɩɟɱɶ ɜ ɱɢɫɬɨɬɟ, ɩɨɬɨɦɭ ɱɬɨ ɡɚɝɪɹɡɧɟɧɢɹ 
ɦɨɝɭɬ ɩɪɢɜɟɫɬɢ ɤ ɩɨɜɪɟɠɞɟɧɢɸ ɜɧɭɬɪɟɧɧɢɯ 
ɩɨɜɟɪɯɧɨɫɬɟɣ, ɡɧɚɱɢɬɟɥɶɧɨ ɫɨɤɪɚɬɢɬɶ ɫɪɨɤ 
ɫɥɭɠɛɵ ɩɪɢɛɨɪɚ, ɢ ɫɬɚɬɶ ɩɪɢɱɢɧɨɣ ɨɩɚɫɧɨɣ 
ɫɢɬɭɚɰɢɢ. 

 

Ɍɟɯɧɢɱɟɫɤɢɟ ɯɚɪɚɤɬɟɪɢɫɬɢɤɢ  

ɂɫɬɨɱɧɢɤ ɷɥɟɤɬɪɨɩɢɬɚɧɢɹ:  

ɉɨɬɪɟɛɥɹɟɦɚɹ ɦɨɳɧɨɫɬɶ:  
Ɇɢɤɪɨɜɨɥɧɨɜɨɣ ɪɟɠɢɦ:  

Ɇɢɤɪɨɜɨɥɧɨɜɵɣ ɪɟɠɢɦ*:  

ȼɧɟɲɧɢɟ ɪɚɡɦɟɪɵ (ȼ ɯ ɒ ɯ Ƚ):  258 ɦɦ ɯ 443 ɦɦ ɯ 340 ɦɦ 

Ɋɚɡɦɟɪɵ Ⱦɭɯɨɜɤɢ (ȼ ɯ ɒ ɯ Ƚ H):  215 ɦɦ ɯ  ɦɦ ɯ  ɦɦ 

Ⱦɢɚɦɟɬɪ ɫɬɟɤɥɹɧɧɨɝɨ ɫɬɨɥɚ:   255 ɦɦ 

Ɋɚɛɨɱɚɹ ɱɚɫɬɨɬɚ:  2450 ɆȽɰ 

ȼɟɫ ɛɟɡ ɭɩɚɤɨɜɤɢ :  

 
*Ɍɟɫɬ IEC  *   
Ɍɟɯɧɢɱɟɫɤɢɟ ɯɚɪɚɤɬɟɪɢɫɬɢɤɢ ɦɨɝɭɬ ɛɵɬɶ ɢɡɦɟɧɟɧɵ ɛɟɡ ɩɪɟɞɜɚɪɢɬɟɥɶɧɨɝɨ ɭɜɟɞɨɦɥɟɧɢɹ. 
ɂɧɮɨɪɦɚɰɢɹ ɨɬɧɨɫɢɬɟɥɶɧɨ ɬɪɟɛɨɜɚɧɢɣ ɤ ɧɚɩɪɹɠɟɧɢɸ, ɦɟɫɹɰɚ ɢɡɝɨɬɨɜɥɟɧɢɹ, ɫɬɪɚɧɵ ɢ 
ɫɟɪɢɣɧɨɝɨ ɧɨɦɟɪɚ ɧɚɯɨɞɢɬɫɹ ɧɚ ɫɩɟɰɢɚɥɶɧɨɣ ɧɚɤɥɟɣɤɟ ɧɚ ɡɚɞɧɟɣ ɫɬɨɪɨɧɟ ɦɢɤɪɨɜɨɥɧɨɜɨɣ 
ɩɟɱɢ. 

Ø

ȼɵɯɨɞɧɚɹ ɦɨɳɧɨɫɬɶ

220 B    ~ 50 Ƚɰ 
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1250 ȼɬ  
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Ⱦɟɤɥɚɪɚɰɿɹ ɩɪɨ ȼɿɞɩɨɜɿɞɧɿɫɬɶ 
ȼɢɦɨɝɚɦ Ɍɟɯɧɿɱɧɨɝɨ Ɋɟɝɥɚɦɟɧɬɭ Ɉɛɦɟɠɟɧɧɹ ȼɢɤɨɪɢɫɬɚɧɧɹ ɞɟɹɤɢɯ ɇɟɛɟɡɩɟɱɧɢɯ Ɋɟɱɨɜɢɧ ɜ 

ɟɥɟɤɬɪɢɱɧɨɦɭ ɬɚ ɟɥɟɤɬɪɨɧɧɨɦɭ ɨɛɥɚɞɧɚɧɧɿ  
(ɡɚɬɜɟɪɞɠɟɧɨɝɨ ɉɨɫɬɚɧɨɜɨɸ ʋ1057 Ʉɚɛɿɧɟɬɭ Ɇɿɧɿɫɬɪɿɜ ɍɤɪɚʀɧɢ) 

 
ȼɢɪɿɛ ɜɿɞɩɨɜɿɞɚɽ  ɜɢɦɨɝɚɦ Ɍɟɯɧɿɱɧɨɝɨ Ɋɟɝɥɚɦɟɧɬɭ Ɉɛɦɟɠɟɧɧɹ ȼɢɤɨɪɢɫɬɚɧɧɹ ɞɟɹɤɢɯ ɇɟɛɟɡɩɟɱɧɢɯ 
Ɋɟɱɨɜɢɧ ɜ ɟɥɟɤɬɪɢɱɧɨɦɭ ɬɚ ɟɥɟɤɬɪɨɧɧɨɦɭ ɨɛɥɚɞɧɚɧɧɿ (ɌɊ ɈȼɇɊ). 

  
ȼɦɿɫɬ ɧɟɛɟɡɩɟɱɧɢɯ ɪɟɱɨɜɢɧ ɭ ɜɢɩɚɞɤɚɯ, ɧɟ ɨɛɭɦɨɜɥɟɧɢɯ ɜ Ⱦɨɞɚɬɤɭ ʋ2 ɌɊ ɈȼɇɊ: 

1. ɫɜɢɧɟɰɶ(Pb) – ɧɟ ɩɟɪɟɜɢɳɭɽ 0,1% ɜɚɝɢ ɪɟɱɨɜɢɧɢ ɚɛɨ ɜ ɤɨɧɰɟɧɬɪɚɰɿʀ ɞɨ 1000 ɱɚɫɬɢɧ ɧɚ 
ɦɿɥɶɣɨɧ; 

2. ɤɚɞɦɿɣ (Cd)– ɧɟ ɩɟɪɟɜɢɳɭɽ 0,01% ɜɚɝɢ ɪɟɱɨɜɢɧɢ ɚɛɨ ɜ ɤɨɧɰɟɧɬɪɚɰɿʀ ɞɨ 100 ɱɚɫɬɢɧ ɧɚ  
ɦɿɥɶɣɨɧ; 

3. ɪɬɭɬɶ(Hg) – ɧɟ ɩɟɪɟɜɢɳɭɽ 0,1% ɜɚɝɢ ɪɟɱɨɜɢɧɢ ɚɛɨ ɜ ɤɨɧɰɟɧɬɪɚɰɿʀ ɞɨ 1000 ɱɚɫɬɢɧ ɧɚ 
ɦɿɥɶɣɨɧ; 

4. ɲɟɫɬɢɜɚɥɟɧɬɧɢɣ ɯɪɨɦ (Cr  ) – ɧɟ ɩɟɪɟɜɢɳɭɽ 0,1% ɜɚɝɢ ɪɟɱɨɜɢɧɢ ɚɛɨ ɜ ɤɨɧɰɟɧɬɪɚɰɿʀ ɞɨ 
1000 ɱɚɫɬɢɧ ɧɚ ɦɿɥɶɣɨɧ; 

6+

5. ɩɨɥɿɛɪɨɦɛɿɮɟɧɨɥɢ (PBB) – ɧɟ ɩɟɪɟɜɢɳɭɽ 0,1% ɜɚɝɢ ɪɟɱɨɜɢɧɢ ɚɛɨ ɜ ɤɨɧɰɟɧɬɪɚɰɿʀ ɞɨ 1000 
ɱɚɫɬɢɧ ɧɚ ɦɿɥɶɣɨɧ; 

6. ɩɨɥɿɛɪɨɦɞɟɮɟɧɿɥɨɜɿ ɟɮɿɪɢ (PBDE) – ɧɟ ɩɟɪɟɜɢɳɭɽ 0,1% ɜɚɝɢ ɪɟɱɨɜɢɧɢ ɚɛɨ ɜ ɤɨɧɰɟɧɬɪɚɰɿʀ 
ɞɨ 1000 ɱɚɫɬɢɧ ɧɚ ɦɿɥɶɣɨɧ. 

ȼɿɞɩɨɜɿɞɧɨ ɞɨ ȾɋɌɍ CISPR 11:2007 ɜɢɪɿɛ ɤɥɚɫɢɮɿɤɭɽɬɶɫɹ ɹɤ: 
̇ ɨɛɥɚɞɧɚɧɧɹ Ƚɪɭɩɢ 2, ɜ ɹɤɨɦɭ ɫɩɟɰɿɚɥɶɧɨ ɝɟɧɟɪɨɜɚɧɚ ɪɚɞɿɨɱɚɫɬɨɬɧɚ 
ɟɧɟɪɝɿɹ ɜɢɤɨɪɢɫɬɨɜɭɽɬɶɫɹ ɜ ɹɤɨɫɬɿ ɟɥɟɤɬɪɨɦɚɝɧɿɬɧɨɝɨ ɜɢɩɪɨɦɿɧɸɜɚɧɧɹ 
ɞɥɹ ɨɛɪɨɛɤɢ ɩɪɨɞɭɤɬɿɜ ɯɚɪɱɭɜɚɧɧɹ; 

̇ ɨɛɥɚɞɧɚɧɧɹ Ʉɥɚɫɭ B, ɹɤɟ ɩɪɢɡɧɚɱɟɧɟ ɞɥɹ ɩɨɛɭɬɨɜɨɝɨ ɜɢɤɨɪɢɫɬɚɧɧɹ ɿ ɹɤɟ 
ɩɿɞ’ɽɞɧɭɽɬɶɫɹ ɛɟɡɩɨɫɟɪɟɞɧɶɨ ɞɨ ɧɢɡɶɤɨɜɨɥɶɬɧɨʀ ɦɟɪɟɠɿ 
ɟɥɟɤɬɪɨɠɢɜɥɟɧɧɹ ɭ ɩɨɛɭɬɨɜɢɯ ɩɪɢɦɿɳɟɧɧɹɯ. 
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ȱɇɎɈɊɆȺɐȱə ɉɊɈ ɉȱȾɌȼȿɊȾɀȿɇɇə ȼȱȾɉɈȼȱȾɇɈɋɌȱ ɉɊɈȾɍɄɌɍ

Ɇɿɤɪɨɯɜɢɥɶɨɜɿ ɩɟɱɿ ɦɨɞɟɥɟɣ
NN-ST270S, NN-ST250M, NN-ST250W, NN-SM220W

ɬɨɪɝɨɜɨʀ ɦɚɪɤɢ "Panasonic"

ȾɋɌɍ CISPR 11:2007 ȾɋɌɍ IEC 61000-3-2:2004

ȾɋɌɍ EN 61000-3-3:2004 ȾɋɌɍ IEC 60335-2-25:2007

Panasonic Corporation ɉɚɧɚɫɨɧɿɤ Ʉɨɪɩɨɪɟɣɲɧ

  

Foshan Shunde Midea Microwave and

Electrical Appliances Manufacturing

Co., ltd.

Ⱦɚɬɭ ɜɢɝɨɬɨɜɥɟɧɧɹ ȼɢ ɦɨɠɟɬɟ ɜɢɡɧɚɱɢɬɢ ɡɚ ɤɨɦɛɿɧɚɰɿɽɸ ɰɢɮɪ ɬɚ ɥɿɬɟɪ, ɳɨ ɪɨɡɬɚɲɨɜɚɧɿ ɧɚ ɦɚɪɤɭɜɚɥɶɧɿɣ ɬɚɛɥɢɱɰɿ ɜɢɪɨɛɭ.

ɉɪɢɦɿɬɤɚ

ȼɢɪɨɛɥɟɧɨ ɧɚ ɩɿɞɩɪɢɽɦɫɬɜɿ:

ɜɿɞɩɨɜɿɞɚɸɬɶ ɜɢɦɨɝɚɦ Ɍɟɯɧɿɱɧɨɝɨ Ɋɟɝɥɚɦɟɧɬɭ ɟɥɟɤɬɪɨɦɚɝɧɿɬɧɨʀ ɫɭɦɿɫɧɨɫɬɿ (ɡɚɬɜɟɪɞɠɟɧɨɦɭ ɩɨɫɬɚɧɨɜɨɸ Ʉɚɛɿɧɟɬɭ Ɇɿɧɿɫɬɪɿɜ
 ɍɤɪɚʀɧɢ ɜɿɞ 29 ɥɢɩɧɹ 2009 ɪ. ʋ 785) ɬɚ ɜɢɦɨɝɚɦ Ɍɟɯɧɿɱɧɨɝɨ Ɋɟɝɥɚɦɟɧɬɭ ɛɟɡɩɟɤɢ ɧɢɡɶɤɨɜɨɥɶɬɧɨɝɨ ɟɥɟɤɬɪɢɱɧɨɝɨ  

ɨɛɥɚɞɧɚɧɧɹ (ɡɚɬɜɟɪɞɠɟɧɨɦɭ  ɩɨɫɬɚɧɨɜɨɸ  Ʉɚɛɿɧɟɬɭ  Ɇɿɧɿɫɬɪɿɜ  ɍɤɪɚʀɧɢ  ɜɿɞ 29 ɠɨɜɬɧɹ 2009 ɪ . ʋ 1149)

ȼɫɬɚɧɨɜɥɟɧɢɣ ɜɢɪɨɛɧɢɤɨɦ ɬɟɪɦɿɧ ɫɥɭɠɛɢ (ɩɪɢɞɚɬɧɨɫɬɿ) ɰɶɨɝɨ
 ɜɢɪɨɛɭ  ɞɨɪɿɜɧɸɽ 7 ɪɨɤɚɦ  ɡ  ɞɚɬɢ  ɜɢɝɨɬɨɜɥɟɧɧɹ  ɡɚ  ɭɦɨɜɢ, ɳɨ
ɜɢɪɿɛ ɜɢɤɨɪɢɫɬɨɜɭɽɬɶɫɹ ɭ ɫɭɜɨɪɿɣ ɜɿɞɩɨɜɿɞɧɨɫɬɿ ɞɨ ɞɿɣɫɧɨʀ 
ɿɧɫɬɪɭɤɰɿʀ ɡ ɟɤɫɩɥɭɚɬɚɰɿʀ ɬɚ ɬɟɯɧɿɱɧɢɯ ɫɬɚɧɞɚɪɬɿɜ, ɳɨ 
ɡɚɫɬɨɫɨɜɭɸɬɶɫɹ ɞɨ ɰɶɨɝɨ ɜɢɪɨɛɭ.

Ɂɚ ɚɞɪɟɫɨɸ:

No. 18, Huanzhen West Road, Beijiao,

Shunde, Foshan, Guangdong, 528311,

Ʉɢɬɚɣ

ʋ 18, ɏɭɚɧɱɠɷɧɶ ȼɟɫɬ Ɋɨɭɞ,  Ȼɟɣɰɡɹɨ, 

Ʉɢɬɚɣ

Ɇɨɞɟɥɿ NN-ST270S, NN-ST250M, NN-ST250W, NN-SM220W 

Ɍɨɪɝɨɜɨʀ ɦɚɪɤɢ Panasonic ɜiɞɩɨɜiɞɚɸɬɶ ɜɢɦɨɝɚɦ 
ɧɨpɦɚɬɢɜɧɢɯ ɞɨɤɭɦɟɧɬiɜ:

ȼɢɪɨɛɧɢɤ:

Ɍɟɪɦɿɧ ɫɥɭɠɛɢ

Ⱦɟɤɥɚɪɚɰɿɸ ɩɪɨ ɜɿɞɩɨɜɿɞɧɿɫɬɶ ɦɨɠɧɚ ɩɟɪɟɝɥɹɧɭɬɢ ɧɚ http://service.panasonic.ua ɭ ɪɨɡɞɿɥɿ «Ⱦɨɤɭɦɟɧɬɢ»

ɒɭɧɞɟ, Ɏɨɲɚɧɶ, Ƚɭɚɧɞɭɧ, 528311,

 
  ɤɬɪɿɤɚɥ ȿɩɥɚɣɚɧɫɟɡ Ɇɚɧɭɮɚɤɱɭɪɿɧɝ 

Ʉɨ., Ʌɬɞ.

Ɏɨɲɚɧɶ ɒɭɧɞɟ Ɇɚɣɤɪɨɜɟɣɜ ɟɧɞ ȿɥɟ-
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