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* FEE — 180-220 5%;

* A#E5 panela — 100-120 5%;

« £ — 20-30 REAZH — 10-20 785
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* 18-24°C — recommended ;
*25-27°C — fast , 6 /N\EIFHIBIEE;
* 28-30°C — hot , 4 /)NBIFHIBITE,
*31-34°C — overheated , FBEIREAL;
*35°C LLE — stop, 2%l

BEHFAYEEAN direct_sunlight : S EIRRIRAHNERMKERE. 28°C LA LT 12 /NN
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bottle_overpressure , AEERH L.
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*Bff5R: docs/research-fermentation-heat.md

«JXZ&: agent-instructions/state-model.zh-CN.md

*Schema: agent-instructions/state.schema.json

* #Y: recipes/kvas-reproducible.md
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