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Mone3Hasa uHpopMaLus
MNaTHa 1 «pagyra» Ha nocyae U3 HepyKasetLen ctanu - 6pak M 3To, U KaK C 9TUM
6opoTbca?

NMocyna ns HepyKaBewLLEen cTanm no NpaBy CYMTAETCs OQHOM M3 CaMbIX MPOCTbIX U
yOo0BHbIX B 3KCMyaTaumm, CTPOrMX Npasus npu NpUroToBAeHMM Ui MbiTbe Nocyabl
He TpebyeTca. OoHaKO HepeaKo Ha ee AHe N CTEHKax MOYKHO 3aMeTUTb adPeKThbl:
MOCTOAHHO pa3pacTatoLmecs NaTHa M NPOABMAKOLLLYOCA «pagyra».

MHorue cumTaloT, UTO Nocyaa aBngeTca 6paKoM, HO TaK 1M 3TO Ha caMoM gene?

MaTHa

O6blyHO NATHa obpasyloTCca Ha AHe KacTPoNn, B pasdHble nepuoaa aKkcnnyaTaumm.
Hanpumep, y ogHOM X039MKKM HebonbLUMe NATHA MOTyT MOSBUTbCA NMocne
HECKOJbKMX MEeCsILLEB MCMNO/b30BaHUS, a y OPYron yye noce. nepBoro
MCMNOSb30BaHUA.

Mpupopaa nx NoABNeHUsa ocTaToOYHO NpocTa. B 6onblUMHCTBE cry4daes, Npo
MNPUroTOBNEHUM PasnnMYHbixX 6110 ucnonb3yetTca HedUNbTPoOBaHHAA BOAbI KO
BOOOMNpoBoaa. B Takom Booe cogepyKaTca MMHeparbHble BELLECTBA M OKCK
(MapraHeu, HaTpUI, KPEMHUN, KeNeso, Kanbunn, TMYECTBO NPUHCTN 3aBUCUT OT
permoHa nnu gaxke gomMa, a UMeHHo oT Tpy6 Mo KOTOPbIM NMPOTEKaeT Boaa.

Mpwu KMNa4eHnn Boabl, €€ YacTb BCerga ncnapseTcs, a coaepyalimecsd B Hel
npuMecK ocepnatoT Ha gHe M Ha CTeHKax nocyabl. HecMoTpsa Ha To, YTo nocyna m3
HepyKaBeloLLLen cTanu BbIrnagmuT 6necTawemr 1 NoNnMpoBaHHOMN, Ha ee NOBEPXHOCTU
BCerga nNPMUCyYTCTBYIOT MUKPOCKOMMYECKNE HEPOBHOCTU, UMEHHO B HUX
CKannmMBaeTcsd COfb.

Mpw Ka)XgoM nocnenyoLeM KUnayeHmu,
oTnoxeHun (naTteH) 6ynet 6onbLue, a
HOBbIe YaCTUYKKM conew byayT
npoao/KaTb LLlennaTbCd 3a OCTaBLLUMECSH
30ecb paHee, No3ToMY HebonbLLME TOYKU
Ha OOHbILLKe NoCcyabl MOCTENEHHO
npeBpaLlatoTCA B 3aMeTHble NATHa.

MaTHa MoryT H6bITb CBETMBIMU UMK
TeMHbIMU. CBeTrible 06pa3ytoTca ConaMu
Kanbuua. 9To caMasa obblYHag HaKuUMb,
XOPOLLIO 3HaKOMas BCeM BnagenbLam
SNEeKTPOYaMHMKOB. TEMHbIE NATHa-
pes3ynbTaT BO3OeNCTBUA CONEN KPpeMHUS.




Ecnu Ha Ballem KyxHe eCTb KacTPKN C aHTUNPUrapHbIM TEDIOHOBbLIM UMM KEPAMNYECKUM
MOKPbITUEM, TO MOXKHO 3aMETUTb, YTO Ha HUX NOJO0OHbIE NATHA He 06pa3ytoTCs - AeN0 B TOM,
4YTO NOBEPXHOCTb KepaMUuKn 1 TedpnoHa ropasno 6onee rnagKas, U3-3a 4ero Cosiv He MoryT
HayaTb HapacTaTb Ha HEWN.

YunTbiBas BblLLECKa3aHHOE, MOXXHO caenaTb BbIBO[,: NOABNEHME NATEH - 9TO He Bpak, a
ocobeHHOCTb MaTepuana nocynbl. bonee Toro, Mx MOXXHO NMonbiTaTbca y6paTb. B TO ke
BpeMs, eLLe OgHOM NMPUYNHOM TOYEYHOIro MOTEMHEHUSA CTEHOK MOYKET BbITb pPyKaBUYMHa,
KOTOPOW, YTO NTIOFMYHO, Ha HepPyKaBeWKe BbiTb He [ONYKHO. Ee nosiBNeHne BNomHEe MOYKHO
cunTaTb 6PakoM N rapaHTUNHBbIM cnydaeM. [poBepuTb, YEM BbI3BAHO MOTEMHEHUE MOYKHO C
MOMOLLLbIO YKCYCa - PyKaBUYMHY OH He ypanseT.

Kaxk ouMCTUTDb NATHDbILLKM CO AiHa KacTponun?
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I'Ipou.l,e'éééro-:/ls6éBMbbq oT 6enecoro HaneTa KanbLmsa B HE6OMbLIMX KOMMYEeCTBaX
YKECTKOM rybKoM OH Nerko ygangaeTcs, a BOT C CONAMU KpeMHUa npmuaeTca nobopoTbea.
YOanuTb X MOXXHO AByMaA crnocobamu:

1- MoTepeTb AHO KacTpNM MeTanIndecKom rybKon, LLLeTKOM U METKOM HayKaa4yHoM
6yMaromn. TakMM cnocoboM NATHa YCTpaHaTCa KpanHe apPeKTUBHO, OQHAKO NocneacTeus
TaKOM YUCTKU MOTYT 6bITb BECbMa HEMPUATHBLIMU: MPU TPEHUM Ha OHE NOABNAKTCA HOBbIE
rnyboKue LapanmHbl, KOTOPbIe TONTbKO CMOCOBCTBYIOT OTIOXKEHUIO conen. KpomMe Toro, npm
MCMONb30BaAHUM LLLETOK U HayKOa4KM OHO MOCTEeNeHHO UCTOHYaeTCHa U B UTOre MOYKeT
NpPOXyOuUTbCH.

2- Conu BCTynatoT B peaKLUio C KUCNoTaMu, MOSTOMY A4 LWanaLem YACTKY MOYKHO
MCMNOSIb30BaTb Pa3fINYHbIE KMCMOTOCOAEPKALLME KUOKOCTU, HaNnpUMEpP, Pas3BeaeHHbIN B
BOE YKCYC UM NTMMOHHYIO KUCOTY.

NMOMKMMO TOYEUHbIX NATEH Ha NMocyae A9 FOTOBKU, MPOM3BEAEHHON U3 HEPYKABEIOLLLEN
CTanu, TakyKe MOryT NOSABNATbCA KPYrMHble LBeTHble (06bIYHO cCUHe-dMnoneToBble) NATHa. Nx
obpazoBaHMe TakyKe 060CHOBAHO XMMUEN.

[leno B TOM, UTO Ha HEPYKaABEWNKe BCerpga npucyTCcTByeT TOHKasa Nonynpo3padyHas oKCcuagHas
nneHka. Ee TonwmHa - coTble 4ONU TOMLLMHbI BOIOCa, O4HAKO Npu Harpeee MeTanna BblLle
100°C oHa NocTeNeHHO yBENUUYMBAETCH, a MNP AOCTUXKEHUM pa3dMepa B 0,1% OT TOMLLMHDbI
BOSIOCa CTAaHOBUTCS 3aMeTHa rnasy 13-3a noseneHus upeta (MHTepdpepeHTHOro/OKCUAHOTO.
OKpalunBaHus).

Pe3ynbTaT 9TOro npoLuecca TakyxKe He ABnaeTcs BpakoM, TaK Kak He BUSeT HU Ha
XapaKTEPUCTUKM NOCYAbl, HU Ha BKYC MULLIN.

Kak ounctutb

YOanuTb pafy>KHbie NATHa ¢ MeTarnna 6e3 ero CUbHOro NOBPEXKAEHUS MPAaKTUYECKM
HEBO3MOXHO, HO MOYXHO U3beyKaTb Ux noaBneHuns. 18 3Toro NPoCcTo Henb3s OoNyCcKaTb
CWUNbHOTrO Harpeea NycToM nocyasbl.
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Yardimci bilgi

Paslanmaz gelik tencere Uzerindeki lekeler ve "gbkkusaklari" - bu bir kusur
mu ve bununla nasil basa ¢ikilir?

Paslanmaz gelik tencere, hakli olarak en basit ve kullanimi en uygun
olanlardan biri olarak kabul edilir; bulasiklari pigirirken veya yikarken kati
kurallara gerek yoktur. Bununla birlikte, alt kisminda ve duvarlarinda siklikla
etkiler fark edebilirsiniz: strekli blylUyen noktalar ve ortaya ¢ikan bir
"gbkkusagi”.

Pek gok insan bulasiklarin kusurlu olduguna inaniyor ama bu gergekten dyle
mi?

Lekeler

Tipik olarak, farkh kullanim sUreleri sirasinda tavanin tabaninda lekeler
olugur. Ornegin, bir ev haniminda birka¢ ay kullanimdan sonra kiicUk lekeler
ortaya ¢ikabilirken, digerinde zaten lekeler olusmus olabilir. ilk kullanim.
Goérundmlerinin dogasi oldukga basittir. Cogu durumda, gesitli yemeklerin
hazirlanmasinda filtrelenmemis musluk suyu kullanilir. Bu tir sular, miktari
bdlgeye ve hatta eve, yani suyun aktigi borulara bagli olarak degisen
mineraller ve oksitler (Manganez, sodyum, silikon, demir, kalsiyum) igerir.

Su kaynatildiginda daima bir kismi buharlasir ve igerdigi yabanci maddeler kabin
tabanina ve duvarlarina yerlesir. Paslanmaz ¢elik tencere parlak ve cilall
goérinmesine ragmen ylzeyinde her zaman mikroskobik dlzensizlikler vardir ve
bunlar tuz birikmektedir.

Sonraki her kaynatmada, daha fazla tortu
(leke) olusacak ve burada daha énce
kalanlara yeni tuz parcaciklari yapismaya
devam edecek, bu nedenle tabaklarin
altindaki kiguk noktalar yavas yavas
go6zle gorulur lekelere dénusecek.

Noktalar agik veya koyu olabilir. Hafif
olanlar kalsiyum tuzlarindan olusur. Bu,
tUm elektrikli su isitici sahipleri
tarafindan iyi bilinen en yaygin &lgektir.
Koyu lekeler silikon tuzlarina maruz
kalmanin sonucudur




Mutfaginizda yapismaz Teflon veya seramik kaplamali tavalar varsa, bu tUr
lekelerin Gzerlerinde olusmadigini fark edeceksiniz - gergcek su ki seramik ve
Teflon yuzeyi cok daha pUrizsUzdur, bu nedenle tuz birikmeye baslayamaz
Uustinde.

Yukaridakileri g6z 6niinde bulundurarak su sonuca varabiliriz: Lekelerin
gdranimi bir kusur degil, bulasik malzemesinin bir ézelligidir. Ustelik bunlari
kaldirmayi deneyebilirsiniz. Ayni zamanda, duvarlarin noktasal kararmasinin bir
baska nedeni de pas olabilir ve mantiksal olarak paslanmaz g¢elikte olmamasi
gerekir. GorinUmu bir kusur ve garanti durumu olarak kabul edilebilir.
Kararmaya neyin sebep oldugunu sirke ile kontrol edebilirsiniz - paslanmayi
gidermez.

Beyazimsi kalsiyum birikintilerinden kurtulmanin en kolay yolu kiigik miktarlarda sert bir
sunger kullanmaktir; kolayca ¢ikarilabilir, ancak silikon tuzlariyla micadele etmeniz
gerekecektir.

Bunlari iki sekilde kaldirabilirsiniz:

1- Tavanin tabanini metal bir singer, firga veya ince zimpara kagidi ile firgalayin. Bu sekilde
lekeler son derece etkili bir sekilde ¢ikarilir, ancak bu tur bir temizli§in sonuglari gok
rahatsiz edici olabilir: sirtinme meydana geldiginde alt kisimda yalnizca tuz birikmesine
katkida bulunan yeni derin gizikler belirir. Ayrica firga ve zimpara kagidi kullanildiginda alt
kisim giderek incelir ve sonunda sizinti yapabilir.

2- Tuzlar asitlerle reaksiyona girer, bu nedenle hassas temizlik i¢in sirke veya suyla

seyreltilmis sitrik asit gibi asit igeren gesitli sivilari kullanabilirsiniz.

Paslanmaz ¢elik pisirme kaplarinda noktasal lekelere ek olarak bUyuk renkli
(genellikle mavi-mor) lekeler de gérulebilir. Olusumlari da kimyaya dayanmaktadir.
Gercek su ki, paslanmaz ¢elik her zaman ince, yari saydam bir oksit filme sahiptir.
Kalinligi sa¢ kalinhginin ytzde biri kadardir ancak metal 100°C'nin Uzerine
isitildiginda giderek artar ve sa¢ kalinhginin %0,1'i kadar bir boyuta ulastiginda gézle
gorulur hale gelir. rengin ortaya ¢ikmasina (girisim/oksit lekelenmesi) neden olur.

Bu islemin sonucu da bir kusur degildir ¢iinki ne pisirme kabinin 6zelliklerini ne de
yiyecegin tadini etkilemez.

Nasil temizlenir

Go6kkusagi lekelerini metale ciddi sekilde zarar vermeden ¢gikarmak neredeyse imkansizdir,
ancak bunlarin ortaya ¢ikmasini énleyebilirsiniz. Bunu yapmak igin bos tabaklarin gok
IsSinmasina izin vermeyin.



ENG

Helpful information
Are these stains and “rainbows” on stainless steel cookware and how to deal
with them?

Stainless steel cookware is rightfully considered one of the simplest and most
convenient to use; strict rules are not required when cooking or washing
dishes. However, when applied to its bottom and walls, effects can be
observed: constantly growing spots and an ongoing “rainbow”.

Many people really believe that dishes are defective, but is this really so?

Stains

Typically, stains form on the bottom of the pan during different periods of use.
For example, one housewife may have small spots appear after several months
of use, while another may already have them. first use.

The nature of their appearance is quite simple. In most cases, unfiltered tap
water is used for preparing various dishes. Such water contains minerals and
oxides (Manganese, sodium, silicon, iron, calcium, the quantity of which
depends on the region or even the house, namely on the pipes through which
the water flows.

When water is boiled, part of it always evaporates, and the impurities it contains
settle on the bottom and walls of the container. Despite the fact that stainless steel
cookware looks shiny and polished, there are always microscopic irregularities on its
surface, where salt accumulates

With each subsequent boiling, there will
be more deposits (stains), and new
particles of salts will continue to cling to
those remaining here earlier, so small
dots on the bottom of the dishes
gradually turn into noticeable stains.

The spots may be light or dark. Light
ones are formed by calcium salts. This is
the most common scale, well known to
all owners of electric kettles. Dark spots
are the result of exposure to silicon salts.




If there are pots with non-stick Teflon or ceramic coating in your kitchen, you can notice
that such stains are not formed on them - the fact is that the surface of ceramics and
Teflon is much smoother, which is why salts cannot begin to grow on it.

Given the above, we can conclude: the appearance of stains is not a defect, but a feature
of the cookware material. Moreover, you can try to remove them. At the same time,
another reason for the point darkening of the walls may be rust, which, logically, should
not be on stainless steel. Its appearance can well be considered a marriage and a warranty
case. You can check what causes the darkening with vinegar - it does not remove rust

How to clean stains from the bottom of a pan?
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The best way to get rid of whitish calcium deposits is in small quantities with a hard
sponge; it can be easily removed, but you will have to fight with silicon salts.

You can remove them in two ways:

1- Scrub the bottom of the pan with a metal sponge, brush or fine sandpaper. In this way,
stains are removed extremely effectively, but the consequences of such cleaning can be
very unpleasant: when friction occurs, new deep scratches appear on the bottom, which
only contribute to the deposition of salts. In addition, when using brushes and sandpaper,

the bottom gradually becomes thinner and may eventually become leaky.

2- Salts react with acids, so for gentle cleaning you can use various acid-containing
liquids, for example, vinegar or citric acid diluted in water.

Min addition to pinpoint stains, large colored (usually blue-violet) stains may also appear
on cookware made from stainless steel. Their formation is also based on chemistry.

The fact is that stainless steel always has a thin translucent oxide film. Its thickness is
hundredths of the thickness of the hair, however, when the metal is heated above 100°C, it
gradually increases, and when it reaches a size of 0.1% of the thickness of the hair, it
becomes noticeable to the eye due to the appearance of color (interference/oxide
staining).

The result of this process is also not a defect, since it does not affect either the
characteristics of the cookware or the taste of the food.

How to clean

It is almost impossible to remove rainbow stains from metal without severely damaging it,
but you can avoid their appearance. To do this, simply do not allow empty dishes to
become too hot.
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Mawnpanbl aknapaT
Byn pakTap MeH «keMnipkocak» ToT bacnanTbiH 6onaTTaH yxacanfaH
blAbICTap MeH oflapMeH Kanam kypecyre 6onagbi?

ToT 6acnanTbiH 6BonaTTaH yKacasfaH blObICTap eH KapanambiM KaHe
KongaHyfa biHFamnbl 6onbin caHanagbl, bigbiCTapabl Micipy HEMEecCe Xyy
KesiHOe KaTaH epeyenep Tanan etinMengi. lereHMeH, oHblH, TYBiHe yKaHe
KabblpFanapblHa Keneci acepnepqi »uni 6bankam anacoia:

YHEMI ecin Kene »xaTkaH fakTap MeH «keMnipkocak» namnga 6onapgbl.
KenTereH agpamMoap bigbic-ask akaynbl oen caHangbl, 6ipak 6yn LWbIHbIMEH
conam ma?

HakTtap

o4eTTe apTYyp/i NnanganaHy keseHaepiHoe TabaHbiH TY6iHOE gakTap nanpa
6onapbl. Mbicanbl, 6ip y WapyacblHOafbl anenae 6ipHelle a KongaHfFaHHaH
KeMniH KiLLkeHTan gakTap nanga 6onybl MyMKiH, an eKiHLWiciHae onap
BypblHHaH 6ap 6onybl MyMKiH. BipiHLWI KongaHy.

OnappablH CbIpTKbl TYPiHIH TaburaTbl 6Te KapananbiM. Ken kafpganpa cysrigeH
eTNereH KpaH Cybl 3pTYypNi TaFamMgapabl ganbiHOoay YLWiH nanganaHbinagbl.
MyHOaw cyablH KypaMbliHOa MUHepangap MeH okeuatep 6ap (MapraHed,
HaTPUKN, KPEMHUW, TEMIP, KanbLWMW, onapablH MenLiepi anMakka HemMece TinTi
yWre, atan anTkaHga cy afbin yKaTkaH Kybbipnapfa 6annaHbICTbI.

CyObl KaHaTKaHOa oHblIH 6ip 6eniri spkaLuaH 6ynaHbimn, OHbIH KypaMbIHOAFbI
Kocnanap blabICTbIH TYBiHe KaHe KabblpFanapbliHa KoHaabl. ToT 6acnanTbiH
6onaTTaH yKacasfaH blabICTap YbINTbIP YKaHEe KblTblpaTblinFaH 6osbin KepiHeTiHiHe
KapaMacTaH, OHblH 6eTiHOe apKaLlaH Ty3 XMHanaTbiH MUKPOCKOMUAnbIK 6y3blnynap
6onagbl.

9pbip Keneci kanMHaraH calbiH
weriHainep (oaktap) kebenepni saHe
Ty3OapablH yKaHa benLwleKkTepi ocbiHAa
BypblIH KanfaHpapfa abbica bepegqi,
COHAbIKTaH biablcTapabiH, TY6iHOeri
KiLLKeHTal HyKkTenep bipTe-6ipTe
HanKanaTblH OaKTapfFa anHanagbl.

[akTap aLbik HeMece KapaHfbl 6onybil
MYMKiH. YKeHingepi Kanbunwn Ty3gapbliHaH
Ty3ineni. byn aneKkTp LWaNHEKTEPIHIH
Hapnbik nenepiHe akcbl 6enrini eH KeH,
TapanfaH wkana. Kapa paktap KpeMHum
Ty3OapblHbIH 9cepiHeH nanpa 6onagpbl




Erep cisgin ac yniHisge »abbicnanTbiH TedNOH HEMECe KepaMmKarnblk KabbliHbl 6ap
KacTpengep bonca, oHga MyHOam nakTapabiH nanga 60nManTbiHbIH 6GanKancbl3 - KepaMuKa
MeH TebnoHHbIH 6eTi angekarga Teric, cCoHObIKTaH Ty34ap KuHana anMangbi.

YKofapbloa anTbinFaHOapabl eCKepe OoTbipbin, KOPbITbIHObI YKacayFa 6onagbl: gakTapabiH,
namaa 6onybl akaynblk eMec, biabIC-adaKTblH MaTepuasbliHblH epeKLueniri 6onbin Tabbinagbl.
CoHbIMeH KaTap, onapabl yKotofa TbipbicyFa 6onagbl. CoHbIMeEH KaTap, kabblpFanapabiH,
LaKTapblHbIH KapaHFblnaHyblHbIH Tafbl 6ip cebebi ToT 60Mybl MyMKiH, O NOrMKanbik
TYpfblgaH TOT 6acnanTbiH 6onaTTaH 60n1Maybl KepeK. OHbIH, CbIPTKbl TYPIH akayrblk KaHe
Keningik ici pen caHayfa 6onapabl. Cipke CyblHbIH KOMeriMeH KapaHfbliblkka He ceben
H6onfaHblH Tekcepyre 6onafabl - 0N TOTTbl KeTipMenai.

e L NI el T PO IO AN : Tiast o -
AKLUbBIN KanbUWIN LUBFiHAINEePIHEH KYTbINYAbIH €H OHaM YKOoMbl - KaTTbl YKOKEMEH OHbl OHaW
yKotoFa 6bonagpbl, 6ipak Cci3 KpeMHUM Ty30apbIMEH Kypecyre Typa Kenegi.

Onapabl eKi yKoNMeH »otofFa 6onagbl:

1- TabaHbiH TY6iH MeTann rybkaMeH, LLieTKaMeH HeEMecCe YKyka TericTeyillneH CypTiHis.
Ocblnaniua, paktap eTe TMiMai Typae »ombinagbl, 6ipak MyHOam TasanayablH cangapbl ete
yKaFbIMCbI3 Bonybl MyYMKiH: YKenic nanpa 6onfaH Kesge TybiHOe KaHa TepeH cbi3aTTap
nanpa 6onafgpl, onap TeK Ty3oapablH TYHObIPbINYbIHa biknan eTeqi. CoHbIMeH KaTap,
LLeTKanap MeH TericTey KafasblH NanganaHfaH keasge, Tybi 6ipTte-6ipTe yyka 6bonaapl sKaHe
akblpblHOA afbIM KETYi MYMKIH.

2- Tyapap KplLLKbINOAaPMeEH dpeKeTTeceni, COHAbIKTaH ¥KyMcak Tasanay yLiH KypaMbiHaa
KbILLKbIN 6ap apTypni CyMbIKTbIKTapabl, MbiCarbl, CipKe CyblH HEMece cyaa CyMbINTbIsFaH
JIMMOH KbILLKbINbIH KOongaHyFa 6onagpbl.

HakTbl pakTapoaH 6acka, 6acnanTbiH bonaTTaH ykacanfaH biabicTapaa YNKeH TycTi (spoeTTe
KOK-KYNTiH) fakTap ga nanga 6onybl MyMKiH. OnapabiH KanbinTacybl a XMuMusFa
Herisgenrex.

OnTKeHi, ToT 6acnanTbiH BonaTTaH apKallaH yKyka Mengip okcuaTi nneHka 6onanbl. OHbIH,
KanblHObIFbI LUALL KanbIHObIFbIHbIH y30eH 6ip 6eniriH Kypanapl, ananga Metangbl 100°C-TaH
YKOFapbl Kbi3OblpFaHaa, on 6ipTe-6ipTe apTanbl, an WallTbiH KanblHabIFbIHbIH 0,1%
MernLuepiHe KeTKeHae, on Keare biniHedi. TycTiH Nnanpa 6onybiHa (MHTepbepeHUna/oOKCUATI
6oqay).

Byn npouecTiH HTUKeCI Ae aKkay eMec, 8BUTKEHi 0N bigbICTbIH CMNaTTaManapbiHa ga,
TaFaMHbIH O9MiHe oe acep eTnenai.

Kanaw Tazanay Kepek

KeMnipkocak fgakTapblH MeTangaH KaTTbl 3akbiMAaMal KeTipy MyMKiH eMec, 6ipak onapablH,
nanpa 6onybiHaH aynak 6ona anacbl3. MyHbl icTey yLiH 60C blabiCTapAblH, TbIM Kbl3bIM
KeTyiHe ykon 6epMeHis.



