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Révélons votre différence

FICHE TECHNIQUE

ACTICARBONE ENO
MATEPUAJIbl A4 KOPPEKTUPYHOLWNX OBPABOTOK

3aKoHoZaTeNnbHO yCTaHoBMeHHas ao3a: 100 r/rn.

TpebyeTcs pa3pelieHne Ha npuMeHeHune npenapata. Cneayet cobnogaTtb TpeboBaHMs
AENCTBYIOLLEro 3aKoOHOAATeNbCTBA B BAlLEM BMHOAEIbYECKOM permoHe.

BHUMAHWE: pernaMeHTUpYOLWLME HOPMbI pa3fiMyaroTca B 3aBMCMMOCTU OT MCMOJSIb30BaHMUSA
aKTUBMPOBAHHOIO yrnsa Ang cycna, bpoaswero cycna v BuHa.

NMPUMEHEHMUE B DHOJ1IOT'MMA

AKTUKAPBOH 3HO - aKTMBMPOBaHHbLIM PacTUTENbHbIN Yrofb, MPUMEHAETCA ANA KOPPEKTUPOBKW LiBETA
[o6ecuBeurBaHMA] cycna n 6enbixX BUH C HETUMYHBIMY OTTEHKaMU B OKpPaCcKe U OKUCTIEHHbIX.

AKTUKAPBOH DHO - viHEPTHbI aKTVBHbI/ YrOflb C OYEHb BbICOKOW aiCOPOLIMIOHHOM CMOCOOHOCTbIO.

Bnarogapsa 6oMblON BHYTPEHHel yfaenbHoOM nosepxHocT [okono 1400 m*/r] obnageT 3¢pdeKTBHbIM
obecuBeunBaOLWMM JeICTBUEM.

Mpenapat AKTUKAPBOH 3HO 6bin cneumanbHO MPOTECTMPOBAH [Ans MpefoTBpalleHns OTPpULATeNbHOro
BNUAHNA Ha OyKeT BMHa.

HactoAaTenbHo pekomeHAyeTcA oOCywecTBAATb 06paboTKy Mpu cTekaHUM cycna B npolecce npeccoBaHUA
BMHOrpaja B KOMMeKce C NeKTonutuyecknmm epmeHtHoimm npenapatamu [INOZYME / UHO3WM unu INOZYME
TERROIR / NHO3M TEPPYAP].

Ccnocob NPUMEHEHUSA

1. BBepeHune npenapara.
Pa3zsectu AKTUKAPBOH 3HO HenocpeacTBeHHO B cycne.
Mepepn nobasneHriem B BUHO pekomeHayeTcs passectn AKTUKAPBOH DHO B 5-kpaTHOM 06bEMe BOApbl.

Hosectun go OOHOPOAHOrO COCTOAHMA B XOA4€e nNepekayrBaHUA EMKOCTU CHWN3Y BBEPX [«peMOHTa)K»] nmnocnenyrouwero
TWaTe/bHOIro nepemMelimBaHnA.

2. YpaneHue npenapara:
* 13 BMHa: ncnonb3osatb AKTUKAPBOH DHO B coyetaHum ¢ npenapatom INOZYME TERROIR / UHO3WM TEPPYAP
1 ypaanuTb 0CafloK Nocsie OTCTarBaHNA B TedeHne 24 4acoB Unu LeHTpudyrmpoBaHmem;

* MOXET NPUMEHATbCA NPU OCBETIEHNIN CyC/la METOAOM d)ﬂOTaLlVIVI B KOMMJieKkce C d)epMEHTHaMVI n oknenmsawwnmmn
BCnomoratesibHbIMMN MaTepuraliamMmu;

* U3 BUHa: yaannTb nocne 48 yacoB KOHTaKTa nocpencTtsom (I)VIJ'IpraLlI/II/I VNIV OKIENKMN.

AO3UNPOBKA

YTo6bl ONpeaenuTb JO3Y ANS NPUMeEHEHUs, NMPOKOHCYNbTUPYITECH B Balleil nabopaTopun.

PACOACOBKA N XPAHEHME

* B mewkax no 15 kr
XpaHuWTb B CYXOM, XOPOLLO BEHTUIMPYEMOM NomeLLeHUn 6e3 NOCTOPOHHMX 3anaxoB Npu Temnepatype 5 - 25°C.
Mocne BCKPbITUA YNAKOBKM UCMOMb30BaTh B TeUeHre KOPOTKOro Nepriofa BpemeHu.

VMHpopmauwa, conepallanca B 3TOM ONUCaHWW npeacTaBiaeT
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