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DIX PLUS

APOMATU3UPOBAHHOE CPEACTBO A/19 PYYHOIO MbITbA
nocyabl

ApomMaTtn3npoBaHHOe CPeACTBO AN PYYHOIO MbiTbl NOCYAbI C BbICOKOMW
MotoLLEel CNOCOBHOCTLIO U LITPYCOBbIM apoMaToM (3pdeKT ycTpaHeHUs
3anaxoB). 3¢p¢PeKTUBHO OTMbIBaAET Tapesku, KacTpoan, CTakaHbl, CTONI0Bble
Npu6opbl N KyXOHHYO yTBapb. OCO6eHHO NOAXOANT ANA A€/INKATHBIX
NMOBEPXHOCTeN, B TOM uncae 13 antommHma. Popmyna co wenouyHbim pH
nosbilaeT obezxxnpusatrolyto cnocobHoctb. Moaxoaut ana 3oH HACCP.

CBOMCTBA U MPEUMYLLECTBA

e ®opmyna co wenoyHbiM pH noBbiwaeT 06e3>XKMpurBatoLLyO0 CNOCO6HOCTb

e OcobeHHO NoaXoaUT AN feNIMKaTHbIX MOBEPXHOCTEN, B TOM UMC/ie U3 aNlOMUHNSA
e LinTtpycoBbiii apomart A 3G PeKTUBHOrO yCTpaHEHMs HEMPUATHBIX 3aMaxoB

e Bbicokoe neHoobpa3oBaHue U BA3KOCTb

o PekomeHpoBaHo ana nuuwesbix npounssoacts (HACCP)

COEPA MPUMEHEHUA

Wcnonb3yeTtcsa ans pyvyHOro MbiTbs Tapesiok, KacTproJib, CTakaHOB, CTOIOBbIX MPUG0OPOB 1 Apyron
KyXoHHOW yTBapu. MNoaxoaunt ana 3oH HACCP.

NPABUJIA UCNOJ1Ib3OBAHUA

PasBeanTe cpeacTBO B BaHHE A/ 3aMaymBaHus. [lna cTOMKNX 3arpsisHEHMIA OCTaBbTe nocyay B
pacTBope n npu HeobxoanmocTn obpaboTanite mexaHnveckn. ONONOCHMUTE MPOTOYHOW BOAOMN.

XAPAKTEPUCTUKU NMPOAYKTA

o KoHyeHnTpaymns pabouyero pacreopa: Ha 10 n Boabl — msarkas Boga (0-15 °f): 20 r; cpeaHss
(15-25 °f): 30 r; >xécTtkasa (> 25 °f): 40 r

o 3HayeHune pH koHuUeHTpaTa: 9,0 + 0,5

o YnakoBka: 5 n (kaHucrpa)

MpowusBoacTeo: SUTTER Professional (UTanus)
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