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APOMATU3NPOBAHHOE CPEACTBO AJ19 PYHHOIO MbITbA NOCYAbl

HentpanbHoe cpeacTBO AN PyYHOro MbITbfl MOCYAbl, MOAXOAUT ANA MbITbA
TapesioK, KacTproJib, KYXOHHOW yTBapw, CTakaHOB U CTOJIOBbIX NPU60pPOB.
Xopoluas morowaa cnocobHOCTb U NPUATHLIA IMMOHHbIN apomar. MNoaxoanT
TaKKe ANA Je/INKATHbIX MOBEPXHOCTEN, B TOM Uncie us antoMmmuus. Noaxoaut
ANna npumeHeHns B 3oHax HACCP.

CBOMCTBA U MPEMMYLLIECTBA

e Hewntpanbhbi pH
e Bbicokoe neHoobpa3oBaHue
e [puATHBIM AMMOHHBIA apomaT

e [MoaxoauT Ans AennKaTHbIX NOBepPXHOCTEN (B T. Y. U3 antomumHus) n 3oH HACCP

CHEPA NPUMEHEHUA
Wcnonb3yeTtcsa ans pyvyHOro MbiTbs Tapesiok, KacTpHoJib, CTakaHOB, CTOIOBbIX MPUG0OPOB 1 Jpyron
KyXoHHOW yTBapu. MNoaxoaunt ana 3oH HACCP.

NMPABUJIA UCINMOJ1Ib3OBAHUA

Pa3BeauTe cpescTBO B BaHHE AJ/11 3aMayMBaHUA U NPUCTYyNanTe K MbITbio Nocyabl. Ansa CTONKMX
3arpsisHeHUI ocTaBbTe NOCYAY B pacTBOpe U Npu HeobxoaMMocTn obpaboTainTe MexaHMYeCKMU.
OnonocHUTe NPOTOYHOWN BOAOM.

XAPAKTEPUCTUKU NMPOAYKTA

o KoHyeHTpaymns pabouyero pacrsopa: Ha 5 n Boabl — markas soga (0-15 °f): 10 r; cpegHsas
(15-25 °f): 15 r; >kéctkasa (> 25 °f): 20 r

o 3HayeHune pH xkoHUeHTpaTa: 6,0 + 0,5

o Ynakoska: 1250 mn x 12 (kopobka)

MpowusBoacTeo: SUTTER Professional (UTanus)
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