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1.  Kunxas  xepammueckas  kommosumms — "KopyHa®"  sBasercs 3¢ QeKTHBHEIM
TEITOH30IAIHOHHEIM MaTepHaToM. Kos((HIieHT Tem1onpoBoIHOCTH TOr0 MaTepHaia 10 JTaHHEIM
TPOBeIEHHEIX BEINIE HCIBITAHMI B YKa3aHHEIX YCIOBHAX COCTABILIeT B cpexneM 0,001 Bm/ - °C.

2. KpoMe TOro B XoJe SKCIePHMEeHTOB OBLT MOTydeH KO3(QHIIHeHT TeIToOT AN ¢ HapyKHOIT
TIOBEPXHOCTH TeIlToBoil m3ominuH KopyHa®, KoTopsii coctaBma om 1,15 oo 1,38 Bm/(»* °C) B
JAHHBIX YCIOBHSAX IIPOBEIEHH HCIBITAHHIT B PAMKAX IOTPEITHOCTH MPHOGOPOB I CPEeICTB H3MepeHHil
H YCIOBHIT H3MepeHHs.

3. Kuzakas xepaMmdecKas TeIToH3omanus Mapku "KopyHa®" MoxkeT GHITE peKOMeHIOBaHA B
KadgecTBe 3()()eKTHBHOIT TEITOH3OMAIMN 714 "TopAunX" TeITTIOHOCHTeNell ¢ TeMmepaTypoit 10 200° C,
TaK Kak peaqbHO CHIDKAaeT TeMIepaTypy MOBEPXHOCTH 10 Ge30IIacHOIl II0 CaHHTapHEIM HOpMaM (I0
45-55°C), TO ecThb MOXeT OBITH PeKOMEHIOBAaHA I TEIUIOM30LIIHH IIApONPOBOIOB, KOTIOB,
00BEKTOB SHEPreTHYeCKOro HasHAUeHHs, pe3epByapoB IS XpaHeHHs He(TempoIYKTOB H APYTHX
MeTaTITHUeCKHX KOHCTPYKIHIL. J[aHHBII MaTepHAT MOKeT OBITh TakKe PeKOMEHIOBAH IUIA H30IAIHH
TPy® XOTOAHOTO BOZOCHAGKEHHS C IeTbI0 YCTPAHEeHHs KOHIEHCAIHH Ha MOBePXHOCTH Tpy6. Kpome
Toro, nokperTHe "KopyHa®" MoxeT GBITH HCIOTB30BAHA IS YIYUINeHHs TINIOTEXHHIECKHX CBOICTB

OKOHHBIX OTKOCOB, MeKITaHeIbHEIX CTEIKOB H APYTHX MecT, Ile HaOmoaTes "MOCTHKH Xomoza'.
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