3AB0O KYXOHHbIX MOEK (2) POLYGRAN

KITCHEN SINK

OBLWHUE CBEOEHWNA

Hawwm MofKK Ha BO% coCTOAT M2 HATYPanbHbBIX NPUPOOHBIX MaTepuanoe
1 Ha 20% W3 NONMMEPHbIX CBA3YIOWMX C PYHKUMOHaNbHbIMK gobaBKkamu.
B npouecce Npov3BOACTEa WM YNAaKOBKM MCNONbIYOTCA

3KONOrMYecKkn YucTole 6esonacHble MaTepuansl.

MHCTPYKUUA NO YCTAHOBKE

YCTaHOBKA MOMKM QO/IKHA OCYLUECTBNATECA KBANUPULUMPOBAHHbLIM crieyuannucrom!
B cnydyae caMocTosTeNbHOM YCTAHOBKM, cobioaaiTe Mepbl 6€30N0cHOCTH
M MCMONb3yHTe CPeaCcTEd 3ALUMTHI.

1. OnpeaenuTe MECTO Ha cToNnewHuue, rae ByaeTt pacnonaraTtecsa MOMKa.

2. MNonoKnTE MOMKY NMUEBONA CTOPOHOW BHUS KM obBeanTe €& No KOHTYRY.

3. VY6epute MOKMKY.

&. OTCTYNME BHYTRL Ha 10 MM, NpoeeguTe NapannenbHyIio NMHWUID OTHOCKTENBHO NMHWUK BHEWHETD
KOHTYPa MOMKM.

5. BHYTpeHHHIA KOHTYP KM 6yOeT ABNATLCA Ppa6oYrMM.

6. MNogxonaumm Ong 3Toro MHCTRYMEHTaMKM BEINONHKUTE pes no pabodemy [BHYTREHHEMY) KOHTYDY.
7. NpoBepbTe NocagKy MOWMKK WM onpegenTecsh C pacnNonoXeHWeM Kpblna, ecnv MorKa
obopadyvsaeman.

8. Boipes g cTONEWHKMUE OUUCTHUTE OT NBINK M ONKNoK 1 06paboTaTe MMAPOMICNALMOHHEIM
MaTepuanoM (repmMeTHK, aKkpwnoBas Kpacka, Nak 1 T.4.).

9. YcTaHoBUTE cMecuTenb. OTBEpPCTUE NOA CMEeCUTENb CBEPNUTCA B HEOBXOAMMOM MecTe

C NOMOLLBLIC hpe3bl.

10. YCTaHOBWTE Ha MOMKY BbIMYCK W Nepenue.

BHuMaHue!

3anpewaercs BbI6GMBATL OTBEPCTHE Mo cMecHTenb! Bbl MOXeTe NoBpeqnuTs MOHKY.

1. O6ezmnpLTe Kpa MOMKK M CTONELWHMLULI B MECTE COMNPUKOCHOBEHKMS.

12. HaHecuTe CaHTEXHWUYECKHUIA KNel-repMeTMK Ha NOBEPXHOCTL CTONEWHKUBI NO NEpUMETRY
Bbipesa.

13. YCTaHOBWTE MOMKY B BEIPE3 M MNNOTHO NPUMMKTE, YBepUTE UINULLKKW repMeTHKa, BEICTYNUELLIWE
W3-Nog Kpaés MonkK. [lalTe repMeTuKky 3aKpenunTeca B TedeHue 10-12 yacos nof cobCTBEHHBIM
BECOM KU3aenms.

14. CMOHTUpPYMHTE CMPOH KM NOACOEAMHMTE K KaHanM3aumu.



