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MANUAL INSTRUCTION
MHCTPYKLUUA MO SKCMJTYATALUU

DEEP FRYER
OPUTIOPHULA

MOJAEJIb VT-1531
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IDENTIFICATION OF PARTS

PARTS NAME

1. BUTTON

2. BASKET HANDLE CONTROL
3. BASKET FRY

4. TIMER

5. LID-RELEASE BUTTON

6. VIEWING WINDOW

7. FILTER SYSTEM

8. HOUSING

9. POWER PILOT LIGHT
10.TEMPERATURE PILOT LIGHT
11.VARIABLE THERMOSTAT
12.REAR CABLE SHELL

13.AC CORD

——

PYCCKUA

PEKOMEHAALIUM MO YXOAY U YNCTKE

1.

Bcerpa oTknoyaniTe npubop OT ceTu nepen, YACTKOM

2. [ainTe macny NOMHOCTbIO OCTbITb. Macno u Xup AONroe BpeMsi OCTalTCs ropsyumMu nocne xapku. He
nepemeLlante npnbdop, noka Macso NOSHOCTbIO HE OCTbIHET

3. Macno MOXHO MCnonb30BaTb HECKOMbKO pa3. MICnoib30BaHHOE MACo MOXHO XPaHUTb 4O CeAyloLLen Xapku B
pesepByape GPUTIOPHULBI, 3aKPbIB KPbILLKY A5 3aWmUThl Macnia oT Nbian

4. Tlocne kaxaoro Ucnosib30BaHWs Macno cneayet GunbTpoBaTb

5. Tocne ucnonb3oBaHns pe3epByap GPUTIOPHULBI ClieayeT NpoTepeThb BNUTbIBalOLLE Gymaroli, 3aTeM BIaXHOWM
TKaHbIO C HEGOBbLLNM KONIMYECTBOM MOIOLLLEr0 CPEACTBA U, HAKOHEL, BbITEPETb HACYXO MSIrKOWN TKaHbIO.
He ncnonb3yiite ans 4yncTkm abpasunBHblE CPELACTBA UM OCTPbIE NPeaMEThbI

6. CHapyxu GpUTIOpHULY CriefyeT NpoTMpaTh BNaxHO! TKaHbo. He Mcnonb3yiTe ans YyucTkn abpasuBHble CPeacTea
1 ouunaioLme rybkm

7. Kop3suHy gonyckaeTcs NpoOMbIBaTh B TEMMNON MbIIbHOM BOAE.

CNEUNDUKALNA

MuTtaHne 230/240B ~ 50 'y,

MakcrmanbHas MOLWHOCTb 2000 BT

BmecTumocTb Macna 2,5n.

BMecTMMOCTb NPOAyKTOB 1«

CPOK CJ1Y)XBbl ®PUTIOPHUL|bl HE MEHEE 5-TU JIET



1531.gxd 26.08.03 15:20 Page 6

PYCCKUA

ENGLISH

TEPMOCTAT U UHOUKATOP NUTAHUSA
TepmocTar (perynatop Temnepartypbl) umeet pa3meTtky 150°,170° n 190° Llenbcusi, 4to npepoctasnseT Bam wmpokue
BO3MOXHOCTU A/151 PUrOTOBNIEHMS NTIOOLIX MPOAYKTOB.

TEMIEPATYPA: lHomkaTop TeMnepaTtypbl aBTOMaTUYECKN 3aropaeTcs, Koraa NpovcxoamT NoBbILEHNE TemnepaTypbl
[0 334aHHOrO YPOBHS. Kak TONbKO 3TOT ypOBEHb AOCTUIAETCs, NHAMKATOP racHeT.

TMUTAHUE: hpnkaTop NUTaHns aBTOMATMYECKM 3aropaeTcsi, Kak TOIbko NPuGop NoAKMOYAETCS K CETU.
PEKOMEHAALIMU NO NPUIOTOBJIEHMIO NPOAYKTOB

YKa3aHHOE HUXE BPEMSI XapKu ABNSETCH NPUGAN3UTENBHBIM U MOXET BapbUPOBATLCS B 3aBUCMMOCTU OT TpeGyemon
cTeneHy 0GxaprBaHNs NPOLYKTOB:

nPOAYKTbI TEMIEPATYPA BPEMS
Mpnbbl 150°C 3-5 MUH.
Kypuua 170°C 12-14 muH.
KpeBeTkn 170°C 2-4 MUH.
Pbi6a 170°C 3-5 MUH.
dune 170°C 5 MUH.
Nyk 190°C 2-4 MUH.
dpeHy dpu 170°C 8-10 MuH.

190°C 2-4 MUH.

PEKOMEHALMM MO SKCMJTYATALIUU

1. Hanente BOo dpuTiopHuLy 2-2,5 nutpa mMacna. YpoBeHb Macna [OJIXeH
HaxoguTbes Mexay otmeTkamun MIN/MAX Ha cTeHke pe3epsyapa (puc. 7).

2. WcnonbayiiTe pactuTeNnbHOe Macno TONbKO XOpollero kadecTsa. XKapka Ha
XVMBOTHOM Macsie / Xvnpe, MaprapviHe uiv oJIMBKOBOM Macsie He PeKOMeHyeTcs,
T.K. OHV UMEIOT HNBKYIO TEMNEPaTypy ropeHns.

3. CMaxbTe BHYTPEHHIOIO CTOPOHY CMOTPOBOrO OKHa HEGONbLIMM KOJMYECTBOM = mlx
macna.

4. BcTaBbTe BUSIKY B PO3ETKY U C NMOMOLLBIO TEpMOCTaTa ycTaHoBuTe Tpebyemoe
3Ha4YeHne Temnepartypbl (CM. peKkOMeHZauMn No NPUroTOBAEHUIO MPOOYKTOB). o
Kak Tonbko HyxHas Temnepartypa OyAeT AOCTUrHyTa, MHAMKATOP TapMocTarta
rnoracHer . Puc. 7

5. 3arpyska npoaykToB B KOP3UHY (NPOAYyKTbl OOSXHbLI ObiTb Kak MOXHO Gonee
CyxXvmmn).

® CnvwkoM 60/blLIOe KOMMYECTBO MPOAYKTOB MPW Xapke Ha Masblx TemrnepaTypax MOXeT BnuTaTb Macmno, 4To
noBJieHeT HeKaYeCTBEHHOE NpoxaprBaHre. He neperpyxaiTte KOP3uHy.

® [lepen 3aknafgbiBaTb NPOAYKTbl B KOP3UHY, MOpexXbTe WX Ha NPuBAN3UTENbHO paBHble YacTWu, 4TOObI OHU
NPOXapuancb PaBHOMEPHO

® Y6eauTech, YTO Bbl TLLATENBHO NMPOCYLUMAM NPOAYKTI NEepem, XapKoi

6. YcTtaHoBUTE KOpP3uHY B pesepsyap. CnoxuTte pydky K 3akpovite Kkpblwky. O6s3atensHo CJIOXKUTE PYYKY
KOP3WHbI 4T06LI KOP3UHA C NPOAYKTAMK OMYyCTUAACh B MACIIO.

® He 3aknagpiBaniTe B KOP3WHY BNaxHble NPOAYKTHI M He 3anvBaiTe BOAY B Macno, T.K. Jaxe u3-3a mMasoro
KONM4eCcTBa BOAbI MACNIO HaYMHaeT pa3bpbi3rnBaTbecs

7. Tlocne OKOHYaHWSA XapKu MOAHUMUTE KOP3UHY, YTOObI AaTb Macyy cTeudb. HaxmuTte KHOMKy-dukcaTop, 4ToObI
OTKPbITb KPBbILLKY.

BAXHbIE YKASAHUA

1. Tpu paboTe C ropsuyMM MacsioM MOJSb3yATECH TOJIbKO METaNNIMYECKMMU KYXOHHbIMU MPUHAANEXHOCTAMU C
Tennon3onnpPoBaHHLIMU PyHKaMu.

2. ByabTe 0COBEHHO OCTOPOXHbLI BO BPEMS XapKu, Cv NOGIM30CTU HAXOAATCS OETU

3. BbibupaiiTe Temnepatypy Xapku, y4uTbiBas BPEMsi NMPUroToBAeHWs npoaykTa. Kak npaBunio, NpoaykTbl, yXe
noageprmnecs TepMmyeckoli o06paboTke B TON UM MHOWM cTeneHu TpebyioT 6oniee BbICOKON TeMnepaTypbl XapKu,
HO MEHbLLEr0 BPEMEHW, YEM CbIpble.

10

DIGITAL TIMER OPERATION:

1.To press the button for Timer switch on (unit: minute).

2.To set up the time by sustain ability pressing button or continuously
pressing the button one by one touch (should press button in 2 seconds,
otherwise the timer is started.).

3.Timer will be started to work in 2 sec. after setting up.

4.To switch off the timer by pressing button again during working and the
screen displayed "0".

5. There will be 2 times alarm to remind the user when time's up. Last 10
seconds for each alarm, 20 seconds rest between 2 alarms.

To press the button to stop the alarm.

DO NOT DRAPE CORD! KEEP AWAY FROM CHILDREN!

WARNING

SERIOUS HOT-OIL BURNS MAY RESULT FROM A DEEP FAT FRYER BEING PULLED OFF OF A
COUNTERTOP. DO NOT ALLOW THE CORD TO HANG OVER THE EDGE OF THE COUNTER WHERE
IT MAY BE GRABBED BY CHILDREN OR BECOME ENTANGLED WITH THE USER.

DO NOT USE WITH AN EXTENSION CORD

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed, including the fol-
lowing:

1. Read all instructions.

2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against electric shock do not immerse cord, plug and fryer in waster or other liquid.

4. It is necessary to close supervision, especially when any appliance is used by or near children.

5. Unplug from outlet when not in use and before cleaning. Allow cooling before putting on or taking off
parts, and before cleaning the appliance.

6. Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or has
been damaged in any manner. Return appliance to the nearest authorised service facility or examination,
repair or adjustment, as special tools are needed for the repair.

7. The use of accessory attachments is not recommended by the appliance manufacturer as it may cause
injuries.

8. Do not use outdoors.

9. Do not let cord hang over edge of table or counter, or touch hot surfaces.

10. Do not place on or near a hot gas or electric burner, or in a heated oven.

11. Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

12. Do not use appliance for other than intended use.

This appliance complies to CE-Directives for EMC and LVD and is engineered to the latest safety techni-
cal requirements. Subject to technical changes w/o notice.

KEEP THIS INSTRUCTIONS FOR FUTURE REFERENCE! THIS PRODUCT IS FOR HOUSEHOLD USE ONLY.

NOTE

Plug cord into a 230 Volt AC outlet.

Before using fryer for first time wash aluminium pot and basket thoroughly
with warm, soapy water, carefully dry aluminum pot to maintain the good
aesthetic appearance. Do not use fryer with out oil or fat. Fryer will be
severely damaged if heated dry. This fryer has a thermal safety device. In
case of thermostat failure, the electrical circuit has an automatic cutout, thus
preventing overheating. Should the fryer leak contact your nearest Service
Centre or Authorised Dealer. To assure safe operation, excessive food or
utensils must not be inserted into the fryer. Do not press the heating element
connector and keep it clean for better electric conduction. (FIG. 1). The pot FIG. 1
need to be replaced if it became deformed.

o
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BASKET CONTROL HANDLE

The convenient BASKET CONTROL HANDLE allows you to raise/lower the basket when the fryer lid
closed. (FIG.2)

Move handle in horizontal level: basket up.

Move handle knob down: basket down.

FIG. 2

LID-RELEASE BUTTON

The special designed LID-RELEASE BUTTON helps you open the lid much more easily and safely. Push
the button, and fry lid will release from housing automatically. Thus the steam will escape from the deep
fryer when fried well to avoid scalding fingers. (FIG.3)

TO REMOVE THE LID
For removing the lid, life the lid to a vertical position and remove with a straight pull upwards. (FIG.4)

FIG. 3 FIG. 4

FILTER SYSTEM

The lid is fitted with mental filter system, which collects drops of oil from the steam as it passes through
the filter. After several cooking sessions, the metal filter can be washed with the cover lid in the washing
machine. (FIG.5)

FIG. 6

FIG. 5

Puc. 2

KHONKA-®UKCATOP KPbILLKU

CreuunanbHO CKOHCTPYMPOBAHHas KHomka-dukcaTop Kpbiwkn obecneumBaeT Gonee 6e30nmacHoe M nerkoe ee
OTKpPbIBAHUE. I'Ipm HaXXaTumn Ha Hee KpblLllKa aBTOMaTU4YEeCKN OTKPOETCS. I'Ipm 3TOM OTCYTCTBYET ONMacCHOCTb obxeub PYyKU
ropsiuMM Napom, o6pasoBaBLLMMCS BO BPEMS Xapku (puc. 3).

AJ191 TOro YTOBbl CHATb KPbILLUKY:
[ns TOro 4To6bl CHATH KPbILLKY, MOAHUMUTE €€ U NOTAHUTE BBEPX (puUC. 4).

Puc. 3 Puc. 4

DUNLTP
Kpbiwka o6opynoBaHa GUALTPOM AN 3a4EPXKKM Kanenb mMacna M HEenpusiTHbIX 3anaxoB. [ocne HecKOSbKMX
MCMNONb30BaHNN METAINYECKNIA PUNBTP MOXHO NPOMBbITb BMECTE C KPbILLIKOM B MOCYA0MOEYHOM MaLunHe (puc. 5).

XPAHEHME LLHYPA
Ha kopnyce vmMeeTcs npucnocobneHve ans xpaHeHus WwHypa. Koroa npnbop He Mcnonb3yeTcs, NPOCTO HaMoTanTe
LUHYP Ha KpenneHue (puc. 6).

Puc. 6

Puc. 5

OKHO AJ11 KOHTPONA
Mepen ncnonb3osBaHMem GPUTIOPHULILI CMaXbTe Mac/iOM BHYTPEHHIOI CTOPOHY OKHa, 4TOObl MPemoTBpaTUTh
06pasoBaHMe Ha HeM KOHAEHcaTa, KOTOPbI MOXeT NomMellaTh HabMIoASHNIO 3a MPOLLECCOM XapKu.

o
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NCNOJIb3OBAHUE LLUDGPOBOIro TAMUMEPA

1. HaxxmuTe KHOMKY BKJIIOYEHUS Tainmepa.

2. insl yCTaHOBKM BPEMEHW HAXUMUTE KHOMKY HECKOJIbKO pa3, Tmbo aepxute ee, He
OTnycKkasi 4O TeX Nop, Noka Ha aKkpaHe He NOSIBUTCS HY>XHOE 3Ha4YeHNE BPeMEHN.

3. Taiimep 3anycTuTcs 4epes 2 cek. Nocne yCTaHOBKM BPEMEHN.

4. Ins OTKNIOYEHWS TaliMepa HaXMUTE KHOMKY CHOBA, NMPY 3TOM Ha 3KpaHe NosiBUTCH
undpa "0".

5. M0 ncTeYeHnIO YCTaHOBIEHHOrO BPEMEHN Pa3faacTCs MePBbIA 3BYKOBOW CUrHa,
koTopbin pantcs 10 cek. MOBTOpHbIA curHan paspactca 4depe3 20 cek. Ans
OTKJIIOYEHUSI CUrHaNa HAXXMUTE KHOTKY.

HE NEPEKPYYMBAMTE LLUHYP! XPAHUTE MPVUBOP BOASIN OT AETEW!

nPEAYNP EHWE:

B CNNYYAE OMPOKNABIBAHNSA ®PUTIOPHULBI TOPAYEE MACJTO MOXET NPUYNHNUTL CEPLE3HbBIE OXOTr'A.
HE NO3BOJIANTE LLUHYPY CBUCATb C KPAEB CTOJIA B MECTAX, FAE 10 HEFO MOIYT JIOTAHYTBLCA AETW.
HE MCMOJIb30BATb YOAJIMHUTENN!

BAXXHbIE YKASAHUSA MO BE3OMNACHOCTU

Mpu nonb3oBaHuMM anekTponpubopamu cnenyet cobnofaTb OCHOBHble TpeboBaHWs 6e30MmacHOCTW, BKIOYas
cnegywowme:

1. MpounTanTe NOSIHOCTBIO MHCTPYKLUMIO.

2. He kacavitecb ropsiinx noBepxHocTen. Monb3yiTecb pyKoSTKaMy U KHOMKaMu.

3. Bo nsbexaHve anekTpoLioka He NorpyxaiTe B BOAY CETEBOW LLHYP, LUTEMNCENbHYIO BUNIKY UM caM npubop.

4. He ocTaBnsiite npubop BHE NONS 3peHUs, €C/IM OH UCTMONb3yeTca BONIM3K aeTeit, 1Mo AeTbMu.

5. OTkntoyarite NpMbop OT CETU, ECNIM OH HE MCMONL3YETCA U nepen, YNCTKOM. [lainTe npubopy OCTbITh, NPEXAE YEM
yCTaHaBAMBaTb UM CHUMATb MPUHAOJIEXHOCTU.

6. He nonb3yintecb npubopom npu NOBPEXAEHWM CETEBOrO LUHYpa, LUTENCENbHON BUKM, Mbo camoro npubopa.
O6paTnTech B 6AMKaNLLNA CEPBUCHBIV LLEHTP st TPOBEPKU U, ECNIN HEOOXOANUMO, PEMOHTA.

7. He ncnonb3yiite kakne-nmbo AONONHUTENbHBIE NMPUCNOCOBNEHUS, T.K. 3TO MOXET NPUBECTM K NMOpye npubopa.

8. He ncnonbayiite BHE NOMELLEHUS.

9. He nosBonsaiiTe ceTeBOMY LLUHYPY CBMCATb C KPAEeB CTONA, IMOO KacaTbCsi FOPSiYMX MOBEPXHOCTEN.

10. He pacnonaravite npubop B6IM3U ropsiLLMX FOPESIOK ra3oBbIX MINT, 31eKTPONPUOOPOB Un Nevei.

11. MposiBnsiiTe 0COOY OCTOPOXHOCTL NPU NEPEMELLEHUN NPUBOPA, HAMOJIHEHHOIO FOPSYMM MaCsIOM.

12. Vicnonb3yiiTe Npubop TOLKO MO HA3HAYEHUIO.

[aHHoe n3penue cooTBETCTBYET TPEGOBaHUAM CepTUdUKaLmMm 1 OTBEYAET NOCNEAHUM TPeboBaHNAM 6e30MacHOCTH.
B KOHCTPYKLMIO NprBopa MOryT GbiTb BHECEHLI U3MEHEHUS 63 NPeaBapuTesIbHOro YBEAOMIEHNS.

COXPAHAWTE MHCTPYKLUMIO HA BECb MEPVOZ, MNOJSIb30BAHUA MPUEOPOM.

NPUBOP NMPEAHA3HAYEH TOJ1IbKO 4191 OMALLHEIO NOJIb30OBAHNA.

BHUMAHME!

® [lopcoennHanTe Npmubop K ceTn HanpsxeHem 230B.

® [lepen TeM, Kak UCMONb30BaTh GPUTIOPHULLY B NEPBLIV Pas, TLWATENLHO NPOMONTE
pesepByap AN Macna u KOP3vHy TenIon MblfibHOV BOAOW 1 NPOCYLUUTE.

® He ncnonb3ynte GpuTiIopHMLY 6€3 Macna uam Xnpa, T.K. 3T0O MOXET NPUBECTU K ee
nopue.

® O@puTtiopHuua aBnsieTcs TepmobesonacHbiM usgenvem. [pu KpuTuydeckon
TemMnepaTtype npubop aBTOMaTUHECKUN OTKIIUNTCS, YTOObLI n36exaTb neperpesa.

® B cnyyasx npoTekaHus macna obpalantech B 61mxailumii CePBUCHbIN LEHTP.

® He neperpyxainTte GpUTIOPHULY NPOaYKTaMU.

® 36eraiiTe 4aBneHUst Ha KOHTaKTbl HArPEBATENIbLHOrO 3IEMEHTA U COAEPXKNTE €ro B Puc. 1
YUCTOTE OJ19 NyHLLEN 3NeKTPoNpoBoANMOCTH (puc 1).

® [pu gedpopmaunm pesepByapa 3aMEHUTE Ero.

PYYKA KOP3WHbI

Yno6Hasi pyyka no3BosieT MPUNOAHMMATb Y OMYCKaTb KOP3UHY MPU 3aKPbITON KPbILLKE (puUC. 2).
MepeBeauTe pyyKy B rOPU30OHTaNbHOE NONOXEHME: KOP3MHA NPUNOAHUMAETCS.

MepeBeauTe pyyky B BEPTUKANBHOE MONOXEHME: KOP3MHA ONYyCKaeTCs.

CORD STORAGE
There is a cord storage compartment in the base. When not in use, the cable can be easily put around the
holder storage. (FIG.6)

VIEWING WINDOW
Smear the inner face of the viewing window with the oil to prevent condensation forming and to enable
cooking process to be checked.

THERMOSTATS PILOT LIGHT
The thermostat is calibrated in steps marked, 150°C, 170°C, and 190°C, with offers you the best temper-
ature to suit the food to be fried.

TEMP
TEMPERATURE PILOT LIGHT it will light automatically while the temperature keeps raising, and go out
when the set temperature is reached.

POWER
POWER PILOT LIGHT it will light automatically when the cord plug to AC electric outlet.
REFERENCE MENU
The frying times given in this chart are a guide only and should be adjusted to suit the quantity fried.
FOOD Degree °C Time
Mushroom 150°C 3-5min
Chicken crumbs  170°C 12-14min
Shrimp whole 170°C 2-4min
Fish balls 170°C 3-5min
Fillets 170°C 5min
Onions 190°C 2-4min
French fries 170°C 8-10min
190°C 2-4min

USING YOUR DEEP FAT FRYER

1. Pour between 2-2.5 litres of oil into the fryer. The level of the oil must be

between the two marks marked. MAX&M IN on the wall of the vessel (FIG.7)

2. Use only a good quality vegetable oil or all purpose shortening for deep

frying. Deep frying foods in butter, margarine, olive oil or animal fat is not

recommended because of lower smoking temperatures.

3. Smear the viewing window with a little oil.

4. Plug in to the mains and set the thermostat to the required temperature

(see the reference menu). The temperature pilot light will go out when the I

set temperature is reached. FIG. 7

5. Adding the food (as dry as possible) into the basket first.

e Too many items lower the oil temperature causing food to absrob oil and/or cooking improperly. Do
not overload basket.

¢ Place uniform sized pieces of food into the basket so that they will cook evenly.

* Be sure to dry all foods before frying.

6. Place the basket back into the fryer. Remove the handle and close the lid. Turn the BASKET CONTROL

HANDLE DOWN to have the basket and food immersed in the oil.

¢ Do not add water or wet foods to the cooking oil, even small amounts of water will cause oil to spatter.

7. After the cooking time has elapsed, lift the basket out of the oil to drain. Push the LID-RELEASE BUT-

TON to open the lid.

o
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HINTS CXEMA NMPUBOPA
1. Use only metal kitchen utensils with insulated handles in hot oil.

2. As is usual practice care should be exercised when frying, especially when children are about.

3. Select the temperature for frying taking into account the food to be cooked. As a general guide, foods

that have been precooked in some way need a higher temperature and less cooking time than those

foods, which are completely raw.

MAINTENANCE AND CLEANING

1. The power supply must be disconnected before cleaning.

2. Coo | the oil completely. Oil or fat retains its temperature for a long while after use. Do not attempt to
move or carry the fryer while it is still hot.

3. Oil can be reused several times. Get the maximum use from your Fryer by always having it ready of use.
One way of doing this is to keep the cooled and strained oils inside ready for use. One way of doing this
is to keep the cooled and strained oils inside ready for the next frying session with the lid acting as a dust
cover.

4. Oil should be filtered after each use.

5. After draining the oil, the fryer should be wiped out with absorbent paper then with a damp cloth and a
little washing up liquid and finally with a dry clothe. The interior of the fryer has a plain aluminium surface. 2
To avoid damage, no abrasives or sharp instruments should be used.

6. The exterior can be cleaned with a damp cloth. Never use abrasives or scouring pads.

7. The basket can be washed in warm soapy water.

SPECIFICATION

Power requirement 230/240V ~ 50 Hz
Max. power 2000 W

Qil capacity 2,51

Food capacity 1 kg.

SERVICE LIFE OF THE DEEP FRYER NOT LESS THAN 5 YEARS

COCTABHBIE YACTU: 7. dunbtp
1. KHonka 8. Kopnyc
2. Pyyka KOp3uHbI 9. MHavkaTop nuTaHus
3. KopsuHa 10. haukaTop TemnepaTtypbl
4. Taimep 11. Pyyka perynmpoBku Temnepartypbl
5. KHonka-dukcaTop KpbILLKK 12. MecT0 XpaHeHus LWHypa
6. OKHO ANa KOHTpPONs 13. CeTeBoii WHYP
6 7

o



