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2. Jlaya3pIMbl, FBLJIBIMH J9pesKeci:

TEXHUKA FBUIBIMIAPBIHBIH Maructpi, «TaraM eHIMACPIHIH KaylilCi3miri »oHE camachD)
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CHIIATTAH OTBIPBII, FHIJIBIMHU K00aJ1apFa KATbICY:

3epmmey canacvl men bazvlmmapol:
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