MpaBuna KyanHapHon o6paboTKmn
U TMrMeHNYecKne npaBuia npmema nuiLim
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* MopBepraiite n1weBble NPOAYKTbI
TWaTeNbHOM KynnHapHoit obpaboTke,

obecneunBalowen yHUUTOXKEHME MUKPOHOB

nopg, BAUAHUEM BbICOKOM TemnepaTtypbl.
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* CbepaiiTe NPUroTOB/IEHHYIO NULLY KaK
MOXXHO CKopee, YTo6bl UCKNIOUYUTD
pa3smHoXXeHua MuKpodnopbl Npu ee
OCTbIBaHUU, CBEXKENPUrOBIEHHAA NULLA B
MeHbLUEN CTeNeHN TepAeT KOHLEHTPaLMIo
BUTaMMUHOB
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* TwaTtenbHo cobntogaiTe NpaBuNa XpaHeHUA
NpuroToBaeHHOW nuwm. Mpu XxpaHeHne Nuwa
AONYKHA HAaXoAUTbCA N6O B ropauem
coctosiHum (okono 60°C unm Bbiwe), nnb6o B
oxnaxaeHHom (okono 10°C unm Huxe).
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* MpUroToBNEHHYIO NULLY pa3orpeBaiTe Ao
Temneparypbl He Huxe 70°C.

o

g € D
Ll s @
= ¢
* He ponyckaiite, 4tobbl Cbipble NPOAYKTDI
CONPUKACANUCH C MPUFOTOB/IEHHbIMM.

* CobnlopaiiTe npaBuaa AMYHOM rMrMeHbl
nepepg, npMeMom nNuLLM.
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* CoaepyKuTte B UUCTOTE BCE NOBEPXHOCTU B
KyXHe.

* OXpaHATe NPOAYKTbl OT HACEKOMbIX,
rPbI3YHOB U MNPOYMX KUBOTHDIX (B NIOTHO
3aKpPbITbIX €MKOCTAX).
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* Nonb3yiTecb YMCTOI BOAO.

Nno HAL30PY B COEPE 3ALLMUTLI
NPAB NOTPEBUTENEWN
W BJTAIonony4yua YENOBEKA
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