BeHTOHUT Ana agenpoTtenHmnsaumm (yaaneHus 6esKoB) rpaHyIMpOBaHHbIN

BEHTOCTAB rpaHynupoBaHHbIN - KaNbLVEBbLIN AaKTVMBUPOBAHHBIN OEHTOHUT B FPaHY/IMPOBAHHON Qopme.
Pearnomepauuna 6eHTOHUTa JAéT cnefyoLne NpermMyLLecTBa:

* NPOCTOTa 1 6e30MacHOCTb B NCNONb30BaHUN,
« obecneumBaeTca nyyllas gucnepcus,

* COKpalLeHne BpeMEHUN HabyxaHus,

* 3P PeKTNBHOCTb yBENUUeHa.

Passectn 6eHTOHUT B 20-KpaTHOM KONMMYecTBe XONOQHOM BOAbI, MOACHINAA ero ManbiMu nopunamMmn N sHePrmMyHoO
nepemMeliunBad, YTOObI 136€eXKaTb o6pa3OBava KOMKOB.

OcTaBunTb OTAbIXATb CyCneH3uio B TeveHne 6 - 12 yacos.

BHOBb mepemelwaTb nepef TeMm, Kak [00aBnATb OGEHTOHUT B BUHO WNAW Cycno MNPV MOMOLM CheLManbHOro
YyCTpOWCTBa ANA 3afjaun OKemBalowWwmux MatepuanoB B noToke [¢p. - raccord de collage] nnn npoussoga
nepekaymBaHme EMKOCTU CHU3Y BBEPX [«peMOHTax»].

«OT130r 8o 100 r/rn - B cycno

«OT 101 80 70 1/rN - B BUHO [BUHOMaTepuman]

* B naketax no 1 Kr, 5 Kr, B MeLWKax no 25 Kr
XpaHWTb B CYXOM, XOPOLLO BEHTUIMPYEMOM NoMeLleHUn 6e3 NOCTOPOHHUX 3anaxoB Npu Temnepatype 5 - 25°C.

Mocne BCKPbITUA YNMaKOBKM NCMOJZIb30BATb MPOAYKT B TeYEeHME KOPOTKOIo neprona BpemMmeHn.

VMHpopmauwa, conepallanca B 3TOM ONWUCaHWW npefcTaBiaeT
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