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HYHYPUXEAA

IIpemiym uypuxeaa 3 HATypaAbHOIO TIPaHATOBOIO COKy. Burorosaena 3a
TPAAMLIIMHUM TPY3MHCBKMM PELIENTOM 3 AOAABAHHAM APOMATHOI T'BO3AMKM Ta

crietiit. Haunnbsemo BiaGipHuMM  cyxodpykTamm: Kyparorw, YOPHOCAMBOM Ta
THKMPOM.

728 rpH/Kr

qypqxeAa 3 Kyparomo

CepegHa Bara WumatouKy: 35-40r

Tepi npugaTHOCTi 6 MicA MIHIMa/iIbHa Bara
iIHIManbHa KiNbKicTb: 1 Kr
(27-30 wmaTouKis)

OAHOTIO
Yypuxeaa 3 kyparoro p'
CepepgHsa Bara wumaTtouKy: 35-40r CMa Ky — 1 Kr
TepMmiH npnaaTHOCTI: 6 micauiB

MiHimanbHa KinbKictb: 1 Kr
(27-30 wmaTtouKis)

lIypqxeAa 3 Kyparoxo

CepegHa Bara WumaTtouKy: 35-40r
TepmiH npuaaTHOCTI: 6 micAauis
MiHiMmanbHa KinbKicTb: 1 Kr
(27-30 wmaTouKis)
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N
YmoBu 36epiraHHA: 36epiratm npu KiMHaATHIN TemnepaTypi. be3s npAamoro notpansiaHHSA
COHAYHOrOo NPOMiHHA. 36epiratn B XONOANUNAbHUKY HE PEKOMEHAYETHCS.
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