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Hactosinnii cTannapT pacnpocTpalaeTed Ha KOHCE PRHPOBIHHLE NHIUERRE TPOIVETLE B VCTAHARTH-
BACT METOR ONPeIeeHMA TEMITePETYRE THIABISHH Kele B MACHXY KOHCEPEIX,

IMpumenesse MeTomZa NPeIyCMATRHEASTCH B CTAMIAPTAY H TEXHMYECKHX YCIOBHAN HA NPOIYKLEHID,
VCTAHARTHEAUIAY TEXHHYMeCKHE TPeOORANHA Ha Hee.

Meron ocHOBAH HA HIMEPEHMH TEMASPATYPLI, MTPH KOTOROH Xene TepaeT MIACTHYSCKHE CRocTRA |
NePecTaeT YISPENBITE HA CTEpREHe CTAHIAPTHEIA THIE b,

I, Orhop W NoIroTobky NRped nposeoaat noe FOCT 87560070,

2. na npopededHd MCOLITAHMA JOUEKHEL MPHUMEHATECH CASIVIGEIHE
AMMApaTYPa W MaTepuLIbl:

< HHIHOMETP (CM. YEPTEeX ) — HeloBIIOH CIerka KoHMYeckuil aaTvH-
el THrENs J, Maccoil TouHO T ¢ © METAATHYECKHM  HAA CTeRTHHHLIM
CTEpHHEM 2

= mepsoseTp F no TOCT 28498 -—90);

- DaHA BoIsHAadA,

- CTAKAW XMMHYECKHNA N0 23336—K2, BMeCcTHMOCTEN 4N an;

- Mapra no FCHCT 941293,

3. MonuTtyeMile KOHCEPERE B0 BCKPRETHA TIOME 0T B BoIy TeMOepa-
Typoi 4 "C H BegepanpaT W udi Jartes GaHky OBICTPO BCKPLIBAKT W
CAWBAKST HEle Yeped MApIo B HeboiLIol xHMuueckill cTakas.

MeTaaamaecknii MM CTEKIAHMEN CTepReHl CTABAT HA OHO THINA
prEaHOMETPE W NOCIETHHA Q0BSPXY HAMMWIHAKT PACcTBOPOM HCOLITYEMOTO
#ene. THrent ¢ ®ele BpaepxuenoT | v npu 1012 °C W 3aTeM NepeHocHT
B CTAKAH, HanomHeHnsi Ha 3/4 oblenma pogoil Temneparypol okono 13 O
Crepkesh ¢ MPHEPETUIEHHBIM K HEMY THENEM W TEPAOMET) NOIEELIHBAIOT Ha
obues ITATHEE TaK, YTOOL THTENE | WAPHE TEPMOMETPE HAXOIHIHCE B Boge. [TonepXiiocTh BOTE I00TaHA
Eacatecd kpaek L. Hlapuk TepMomMeTpa Qorixen HAXOIHTECH HA VPOBHE [1HA THDA HA PAacCTOdHHMH OT
Hero Be Donee dem Ha (0.5 cu. YoTanopHE cTakad Ha BoAsSHON Gade, HAMMHAKNT METICHRO HAMPeRaTh e,
NOBHALLAS TeMOSpATYRY BO0L B cTakade npuimsantensio Ha | "0 B revenne 3 s Orsedalor TeMoepaTvpy.
OpH KOTOPOil CTARIAPTHEGL THTETE C KeNe He VISRHEISTCH H MOEReIeHHOM CTefukHe.

4. Toukoil MIABRSHAA Hene ARTASTCH TEMMNEITYPA., KOToRad HatiiomaeToHd No TEPMOMETRY B MOME HT
O31eHHA THOS Ha JHO CTAKAMA.

30 KOoHEYHBHl PedyILTaT HCNLTAHWA NPHHEMAIDT CpelHes apiiMeTHYECKOS ADVE MapaniemLbisx
onpefene Mll, BLIUMCIeHHOE © TOUHOCTED B0 | %,

Pacxosmende Mesay napaiieisiLIMA ONPeteneHMasMy He IDKHD mpensmars (.3 %,

Haaanne odupmansioe [epenevarsa socapeineni
Hepeuwsdarnue .
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