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APOMATU3OBAHWI 3ACIB 419 PYYHOIO MUTTA Nocyny

HentpanbHum 3acié gns py4yHoro Mutta nocyay, nNigxoanTb ANA MUTTA Tapifiok,

KacTpyJib, KYXOHHOIO NpWaaaAsA, Ckna i CTONoBuMX NpeameTiB. Bucoka muiiHa
3aTHICTb.

B/IACTUBOCTI TA NMEPEBATU

e HewntpanbHun pH
e Bucoke niHoyTBOpeHH#A
e [pyeMHUN AMMOHHMI apomaT

e [pupatHni ana aenikaTHMX NOBEPXOHb (30KpeMa 3 antoMmiHito) Ta 3oH HACCP

CHEPA BUKOPUCTAHHA

BukopucToBy€eTbCA AN PYYHOrO MUTTSA TapisioK, KacTpy/b, CKJIAHOK, CTOJIOBMX NpubopiB Ta iHLWoro
KyXOHHOro npunaaas. PekomeHgosaHunm ans 3o4H HACCP.

NPABUJIA BUKOPUCTAHHA

PosBegiTb 3acib y BaHHi s 3amouyBaHHA. [lna cTinknx 3abpyaHeHb 3aauLLTe NOCyA y PO3UmMHI Ta 3a
notpebu 06pobiTb MexaHiuHo. [lobpe ONONOCHITL MPOTOYHOI BOAOHO.

XAPAKTEPUCTUKU NPOAOYKTY

o KoHyeHTpayisa pobo4oro po34ymHy: Ha 5 n Bogn — m'sika Boaa (0-15 °f): 10 r; cepepHsa (15—
25 °f): 15 r; >xopctka (> 25 °f): 20 r

o 3HayeHHs1 pH kOHYyeHTpaTy: 6,0 £ 0,5

o YnakoBka: 1250 mn x 12 (kopobka)

Bupo6Huureo: SUTTER Professional (Itanis)
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