TEXHWYKM MPOCMEKT nDING c"
Peas

N3OAHUE 04/2024

CTUPOKOI

Jlenuno 3a nenexe Ha rnno4Yu 00 ekcriaHoupaH rnoaucmupeH (cmuporop)

OBJIACT HA NMPUMEHA

3a nenexe Ha TeMOM30aLMOHN MIoYN N3paboTeHN o ekcrnaHaMpaH NoMCTUPEH (CTMPOoNop) Npu u3paboTka
Ha TepMowu3onaunoHuTe dacagu.

CBOJCTBA

OanunyHa aTxesuja

OpanunyHa jakoCcT Ha NPUTMCOK
dnekcnbuneH

EnHocTaBeH 3a npuroTeyBame 1 n3Benda
EkoHomMunueH

TEXHUYKU KAPAKTEPUCTUKUN

CBOJCTBO METO[ OEKNAPUPAHA BPEOHOCT
N3rnen - CVB NpaLloK
W/M dakTop (Boga/ martepujan) - 0,24-0,27
JakocT Ha nputUcok Ha 28 aeHa no 28 gena: > 5MPa
OTBOpPEHO BpeMe 3a BrpagyBar€ Ha Temnepatypa
. - 4h
on 20°C
OTBOpEHO Bpeme 3a obpaboTka Ha TemnepaTypa of, .
- 30 min
20°C
MNouveTok Ha Bp3yBawe Ha 20°C, penatmBHa
- 5-7h
BnaXkHocT o 65%
Kpaj Ha Bp3yBare Ha 20°C, penatMBHa BNa)KHOCT
- 8-10h
of 65%

METOOOJIONMJA 3A U3SBEOBA

noAroToBKA HA NMOAONOrATA

Mopnorata Tpe6a aa 6uae 3gpasa, UBpPCTa, YnucTa, 6€3 macTv 1 npawmnHa, 6e3 nabunHu Oenosu, Conu u
myBna. CTUpokon MOXe [fa Ce HaHece Ha noanora of GeToH, Ha supapuvja o kepamuuiku 6rokoBw,
necHobeToHCkn GNOKOBM, KaMEH uUnNu Ha ManTepucaHa nospwwuHa. Kaj ctapute manTepycaHu MOBpPLUMHU
Tpeba fa ce NpoBepu jakocTa M aTxesujaTa Ha LenaTa nosplunHa, npu wto Tpeba ga ce oTcTpaHaT cute
nabunHu 1 poHNMBK No3uuMK Ao 3apasa nognora. [okonky e notpebHa caHauunja Ha OTBOPEHWUTE NO3ULINUK
npenopavyBame Taa fa ce Hanpaeu co Penapatyp mantep ®1. lMocTtoeukn npemasu n HENOpo3Ha NoBpLUMHA
He ce cooaBeTHa noasora 3a BrpagyBake Ha CTMpokos, nopaaum Toa LWTOo oBWe npemasn Tpeba npeTxogHo
[a ce OTCTpaHaT o4 noanorarta co CTpyrawe, a Notoa fa ce u3Beaysa obpaboTtkaTta. MNoBpLUNHMTE CO MojaBa
Ha MyBfa, n1wan u cnMyHo NoTpebHo e NpeTxoaHo Aa ce ucunctat. Temnepatyparta Ha noarnorata Tpeba aa
6uge op 5-35°C. Ctupokon He Tpeba fa ce u3BedyBa Ha 40X UK Ha CUNEH BeTep.

BrPAOYBAKE
Ctupokon ce noaroteyBa co 6-6,75| uncta Boga 3a egHa Bpeka of 25kg, npu WTO cmecaTta MocTojaHO ce
Mella O0 NOTNoMIHO BoefHadvyBawe. [1o 3amellyBaweTo ce ocTaBa Aa oanexu 10-15 min, na NOBTOPHO ce
npomelyBa. BrpagyBaweTo € co MucTpuja, rnetapka mnu wnaxtna. Jleneweto co CTupokon Moxe ga ce
n3Bee TOYKacTo UMM NOBPLUMHCKU. TOYKACTOTO HaHecyBake noapasbupa HaHecyBake Ha nogeben cnoj no
06eMoT Ha nnoYaTta M TpY TOYKM BO cpefHaTa 30Ha Ha mM3onaumoHaTa nnoya. MNoBpLIMHCKOTO HaHecyBaHe
nogpasbupa HaHecyBawe Ha CTMPOKON MO LenaTta NoBpLnHa co HaszabeHa rnetapka, co 3abum og 15 mm.
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TEXHUYKM MPOCIMEKT FIDING

N3OAHVE 04/2024 COCTOjKa Ha ceroja rpapba *

[lokonKy noBpLuMHaTa Ha koja ce fienn TepMomn3onaumjata uma HepaMHUHK, Tpeba aa ce ovekyBa noronema
NnoTpolyBayka Ha MaTtepujanoT 3a Jenewe Ha TepmousonaumoHuTe nnoun. [lpu nenewe Ha
TepMou3sonauujata, noTpebHo e NrnoynTe Aa ce noctaByBaaT paMHo U 36MeHo co Len aa ce Hamanu nojaeaTa
Ha oTBOpeHU dyrn (Tepmuykn MoctoBwu). MNMocTaByBakeTO Ha nnovnTe Tpeba ga ce nssede no NpUHUMN Ha
suaake, co n3berHyBame Ha cekoja MOXHOCT 3a NpeKonyBake Ha yrmTe No Xopu3oHTana u Beptukana.
O6paboTeHnTe noBpwKnHM Tpeba aa ce 3alwTuTaT 04 COHLE, CUNEH BETEP, 40X U NpallMHa BO NEpPUOA Of
24h no BrpagyBaheTo. 3alTutata Ha NOBPLUMHUTE € CO 3aBECH.

3a nenewe — 4,0-6,0kg/m?

AnaToT 1 onpemara ce Y1cTaT Co BoAa, BedHall no ynotpebara.

BEHTUN Bpeku og 25kg

Bo opuruHanHa, 3aTBopeHa ambanaxa, BO CyBW NpocTopuu, Ha Temnepatypa og 5-35°C. Pok Ha ynoTpeba:
12 meceum.

OnacHocT no 3apasjeTto: MNMoTpebHo e Aa ce usberHyBa KOHTaKT Ha MPOM3BOAOT CO KoXaTa M OuuTe, Kako U AUPEKTHO BAWLIYBake Ha
npalokoT. Mpy KOHTaKT Ha NPOM3BOAOT CO KoXaTa, Tpeba BegHall Aa ce OTCTpaHM Co Boda M canyH. AKO MaTepwujanoT ojae BO KOHTaKT
co o4u, noTpebHo e BegHall Aa ce UChnakHaT co MHOry Bogda v a ce nobapa meamumHcka nomolu. [lokonky ce nporonTa, noTpebHo e
Aa ce nobapa MmeauLMHCKa NOMOLL.

Moxap: MNponsBodoT e Hezananwms.

Yucterse 1 genoHvpamne: Yncterweto e co Boga. CtapaTa uckopucteHa ambanaxa notpebHo e aa ce genoHupa cropes nokanHute
nponucy 1 perynaTuem 3a Toj TUN Ha oTnag.

MpenopayyBame HauYMHOT 3a HaHecyBatkse U NOTPEBHUTE KONMYMHU Aa ce NPUCNocobaT KOH YCrnoBuTe Ha 06jeKTOT, Kako 1 3a40KuTenHa
NpuUMeHa Ha cCooABeTHa onpema.

CrtpaHa 2 oa 2
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