AHadnnakTNYeCKUN LUOK:

KadK PaACnno3HATb N YTO AéeJlaTb

Mpwv nposABNeHNX NULLEBOW anneprum in nogo3peHnn Ha Hee

ez TAkenbIX cummomos | @
CPOYHO BBEOWUTE
ALOPEHAJINH.

@ JIEFTKUE: ogpabiwka, Xpunbl, HABA34YMBbIN Kallesb

CEPALUE: 6nenHas vnm cuHiowHan Koxa, 0OMOPOK,
cnabblin Nynbc, rONOBOKPYKEHME e
FOPJIO:  crecHeHue nnu xpunoTa B ropse,
Npo6embl C AibIXaHUEM UMW FNOTaHNEM “
3BoHUTE B 911.

Bbl3oBUTE CKOPYIO

KOMA: CbiMNb B BUAE KPanVBHWLbl NO BCEMY NMOoMOLLb C aApeHaAIMHOM.
Teny, o6WnpHoe NoKpacHeHmne

POT: 3HaumMTeNIbHOEe onyxaHue A3blka Unn ry6

PaccmoTpuTte BO3MOXKHOCTb

KEJTYAOYHO- NOBTOPAIOLLAACA PBOTA, nprema JONOHUTENbHbIX
KULWIEYHbIUN TPAKT: cunbHas anapesn NeKapcTB

(nocne BBeAeHWA agpeHanuHa):

MPOYEE: ouwyweHue, 4To ClIyUMTCA YTO-TO MIIOXOE, > AHTUMMCTaMMHHDIA Nperapar.
» WHranaTtop (bpoHxoamnataTop) B

6eCcrnoKoncTBO, PaCTePAHHOCTb Cyyae acTMmbi.

ONCECNORONO

PacnonoxeHue 6051bHOro
» [lonoXuTe yenoseKka Ha CrNHY U

404, NETKUX CAMITOMOB | . e,
HECKOJIbKUX » Ecnu gbixaHne 3aTpygHEHO nnu
nponcxoguT pBoTa, NocaguTe ero unmn
NoNoXuTte Ha 6oK.

@ HOC: 3y[1 B HOCY, HACMOPK, YMxaHue Cneaylowe warm
» Ecnm cmumntombl He NPOXOoOAT Unn
BO3BPALLAlOTCA, MOXKHO BBOANTD
@ POT: 3y[ BO PTY [ONONHUTENbHbIE JO3bl aAPEHaNHa C
MHTEPBAJIOM MeXXay HUMN HE MeHee 5
MVIHYT.
» JlocTaBbTe 60IbHOMO B OTAENEHNe
@ KOMA: He6onbLUMe BbICbIMAHMA B BUAE CKOPOIA MOMOLLIY 1 OCTABATECH TaM He
KpannBHULbI, YMePEeHHbIN 3y, MeHee 4 4acoB, NMOCKONbKY CUMMTOMbI
MOryT BO30OHOBUTbLCA. HemeaneHHo
KENYOQOYHO- nerkas ToWHOTa uiu yBEZIOMbTE JINLI, C KOTOPbIMM HY>KHO

CBA3aTbCA B '-Ipe3BbI'~IaVIHOI;I CNTYyauunn.

KULLEYHDbIN TPAKT:  auckomdbopt

He nonarantecb Ha aHTUrMCTaMUHHbIE Npenaparbl.
B cnyyae comHeHUn ganTte agpeHanvH n no3soHute B 911.
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