KocTiom MapTa, cepbiu

OnucaHwme:
KocTtiom MapTa, cepbin

HdononHutensHasa uHcopmaumn:

Paamep: ¢ 40-42 no 60-62
Poct: 158-164, 170-176

LiseT: Cepbii
OcHoBHas TkaHb: CT-150, nn. 150 r/m2
CoctaB: 35%Buck.65%M13

Mopenb pa3paboTaHa B COOTBETCTBUM C
MeXxayHapoaHbIMu TpeboBaHMAMK 6e30nNacHOCTM
nuLeBsoro npomnssogcTtea cornacHo cucteme HACCP
(XACCI).

KocTtiom coctout 13 6ny3sbl u 6ptok.
bnyasa:
* V-06pasHbiii BbIpe3 ropfioBUHbI
* MOSI0Y4Ka M CMMHKA C KOKeTKamu
* MONOYKa M CNUHKa ¢ penbedamu
* BEHTUNALNOHHbIE 3NIEMEHTbLI U3 TPUKOTaXHOW CETKUN B
obnactu
NPoOnMBbI
* HX3 pyKaBa C JIEHTON 3NacTUYHOWN
* BOKOBbI€E LUBbI C pa3pe3amu
* B BOKOBbIX LLUBaX PerynMpoBOYHbIE XNACTUKN

Bptoku:

* NMOSIC C NTEHTON 3NACTUYHON N LLUHYPOM
* KapMaH B NpaBomM GOKOBOM LLBE

* HM3 BPIOK C ANaCTUYHOMW NEHTON
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