MpaBuna KyamHapHou ob6paboTKun
U TMTIMeHnYecKue npasu/ia npuema nuLum
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* MoaBepraiite NnUwWeBble NPOAYKTbI
TWaTeNbHOM KyAnHapHoi ob6paboTke,
obecneuunBaloweii YHUUTOXKeHUEe MUKpo60B
noA, BAMAHUEM BbICOKOI TemnepaTtypbl.
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* CbepaiiTe NPUroTOBAEHHYIO NULLY KaK
MOXXHO CKopee, YTO6bl UCKNOUYUTD
pa3smHoXXeHus Mukpodnopbl Npu ee
OCTbIBaHUM, CBEXKENPUrOBAEHHAA NULLA B
MeHbLUeli cTeneHn TepAeT KOHLEeHTPaLuuIo
BUTaMMUHOB
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* TwaTtenbHoO cobnloaanTe npasuia XpaHeHUs
NPUroToBaeHHoi nuwm. Npu xpaHeHue NUwWa
OOMKHA HaxoauTbca 6o B ropayem
coctossHuun (okono 60°C nau Boiwe), nnb6o B
oxnaxgeHHom (oKono 10°C nau Huxe).
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* MpuroTtoBneHHylO NULLY pa3orpesaiite Ao
Temnepartypbl He Huxe 70°C.
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* He ponyckaiite, 4tTo6bl Cbipble NPOAYKTbI
CONPUKACANUCL C NPUTrOTOB/IEHHbBIMM.

* Cobniopaiite npaBuaa NMYHOM rUrUeHbI
nepea NpUemMom nuLu.

» Copep)KuTe B UUCTOTE BCe NOBEPXHOCTU B
KyXHe.

* OXpaHAlTe NPOAYKTbI OT HACEKOMDIX,
rPbI3yHOB U NPOYUX KUBOTHbIX (B NNOTHO
3aKpPbITbIX EMKOCTAX).
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* Monb3ynTecb YACTO BOAOM.

no HAQ30PY B COEPE 3ALLWTHI
NPAB NOTPEBUTENEN
U BNTAronony4yua YENOBEKA
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