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APOMATU3NPOBAHHOE KOHLUEHTPUPOBAHHOE CPEACTBO ANA
PYYHOIO MbITbA NOCYAbI

ApomaTnsnpoBaHHOE KOHLEHTPUPOBaAHHOE CPeACTBO ANA PYYHOTO MbITbA
NocyAbl C BbICOKOW MOHOLL,EN CNOCOBHOCTLIO U LUTPYCOBbIM apomMaToM (3¢pdekT
ycTpaHeHus 3anaxos). 3PpPeKTUBHO OTMbIBAET TapesiKu, KacTproin, CTaKaHbl,
nNprbopbl, KyXOHHYIO yTBapb 1 paboune noBepxHOCcTU. OCO6EHHO NoaXoAUT And
AEeNVKaTHbIX MOBEPXHOCTEN, B TOM UnCie U3 aftoMUHMA. Bbicokas
3MyIbIUpYHoLLas cnocobHOCTb 1 WenoyHon pH ycuamearot obesxxnpusaHue.
Moaxopnt gna 3od HACCP.

CBOMCTBA U MPEUMYLLECTBA

e BbicokoaddekTmBHas popMyna ¢ CMAbHbIM 06€3>KNPUBAIOLLUM JeNCTBUEM
e OcobeHHO NoaXxoauT AN feNIMKaTHbIX MOBEPXHOCTEN, B TOM UMC/ie U3 aNtOMUHNSA
e LinTtpycoBbiii apomart ansa 3G PeKTUBHOrO yCTpaHEHUs HEMPUATHBIX 3aMaxoB

e Bbicokasa amynbrupyrowas cnocobHocTb; noaxoant ana 3oH HACCP

COEPA MPUMEHEHMA

Wcnonb3yeTtcsa ans pyvyHOro MbiTbs Tapesiok, KacTpHoJib, CTakaHOB, CTOJIOBbIX MPUGOPOB, KYXOHHOM
yTBapu u paboumnx nosepxHocten. Moaxoant ans 3o4 HACCP.

NMPABUNA UCNOJ/Ib3OBAHUA

Pa3sBeanTte cpeacTBO B BaHHE A1 3aMaymBaHus. [lna cTOMKNX 3arpsisHEHMIA OCTaBbTe nocyay B
pacTBope n npu HeobxoanmocTn obpaboTarite mexaHnveckn. ONONOCHMUTE MPOTOYHOW BOAOMN.

XAPAKTEPUCTUKU NPOAYKTA

o KoHyeHTpayuns pabouyero pacrsopa: Ha 10 n Boabl — msarkas soga (0-15 °f): 10 r; cpeaHsas
(15-25 °f): 20 r; >xéctkasa (> 25 °f): 30 r

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

o YnakoBka: 5 n (kaHucrpa)

MpowusBoacTeo: SUTTER Professional (UTanus)
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