@

10C

Révélons votre différence

FICHE TECHNIQUE

CARBION LIQUIDE
MATEPUAJIbl A4 KOPPEKTUPYHOLWNX OBPABOTOK

3akoHoAaTenbHO ycTaHoBneHHada no3a: 100 r/rn yrna B cyxon ¢popme wnu 0,5 n/rn
CARBION LIQUIDE. TpebyeTcsa pa3spelieHne Ha npuMeHeHune npenapata. CobnogaTtb
TpeboBaHMsA AENCTBYOLWEro 3aKOHOAATENbCTBA B BalleM BMHOAEbYECKOM pEernoHe.
BHUMAHWE: pernameHTMpytoWwmMe HOpMbI passinyatoTcsl B 3aBUCMMOCTU OT MCMOJIb30BaHUS
aKTUBMPOBAHHOIO Yris Ans cycna, bpoasuwero cycna v BuHa.

NMPUMEHEHMUE B 3HOJ10Or'MHA

KAPBUOH xunpaknin - akTMBMPOBAHHbIA PacTUTENbHbIN Yrofb, MPUMEHAETCA ANA ANA KOPPEKTUPOBKM LiBETa
[06ecLBeurBaHMA] Cycna 1 BUHA C HETUMUYHBIMU OTTEHKaMU B OKPACKe MUY C MagePHbIMY TOHAMMU.

KAPBUOH xupkni — BogHaa cycnensua [200 r/n] HepTHOro akTMBHOIO YA C O4eHb BbICOKOW aicCOPOLMOHHON
cnocobHoCTbIo. Bnarogapa 6onblIO BHYTPeHHel yaenbHoil nosepxHocty [1300 — 1400 M*/r] 3dpdeKTuBHO

obecLiBeUnBaeT OKpaLLeHHOe CYCI0 U BUHO NpU NepepaboTke KpacHbIX COPTOB BUHOMPaAa no 6enomy cnocoby.

MNpenapat KAPBUOH xXmpkuin 6bin cneyvanbHO NPOTECTUPOBAH AN1A NPeAoTBpalLeHns OoTpuLaTeNbHOro
BO3[EeNCTBUA Ha OYKeT BMHa.

PEKOMEHAALIMM MO NPUMEHEHUIO

1. BBepgeHve npenapara.

KAPBUOH xugknii 1o6aBnaeTcs HenocpenCcTBEHHO B CYCJI0 W BUHO.

JHepruyHo B36onNTaTb COAEPKUMOE KaHNCTPbI, YTOObI MOMYUYNTb FOMOFEHHYIO CYCreH3Uto.

JloBecTn 4O 0AHOPOLHOMO COCTOAHMUA B XOAe NepeKkaymBaHnA EMKOCTM CHU3Y BBepX [«peMOHTax»] 1 nocnegytoLlero
TWAaTeNbHOro NepemeLlBaHunA.

2.YpaneHune npenapara:

* n3 cycna: npumeHAaTb KAPBUOH xugknin npun cteKaHUn cycna B IOTOK B MPOLecce NPeccoBaHnsA B COYETaHNN C
npenapatamu INOZYME / UHO3UM unn INOZYMETERROIR / UHO3WM TEPPYAP 1 yganuTb nocne oTctanBaHuA B
TeyeHue 24 4acoB UnNu LeHTpubyrmpoBaHmem;

* 13 BMHa: YAANUTb Nocie 48 4YacoB KOHTaKTa MOCPeACTBOM GUAbTPALUN UV OKNENKN.

AO3NPOBKA

Yto6bl onpenenutb 03y AN NPUMEHEHNS, MPOKOHCY/bTMPYITECh B Ballel nabopatopun.

PACOACOBKA U XPAHEHME

«Mo10n

XpaHuWTb B CYXOM, XOPOLLO BEHTUIMPYEMOM NMoMeLLeHUn 6e3 MOCTOPOHHMUX 3anaxoB Npu Temnepatype 5 - 25°C.
Mocne BCKPbITUA YNAKOBKM UCMOMb30BaThb B TeUeHre KOPOTKOro Nepriofa BpemMmeHu.

He npumeHATb Npenapat B OTKPbITON Tape Ha CIeAyoLWwnin roa,.

N 9KBUBAJNTEHTHOE COOTHOLUEHUE CYXAAA ®OPMA/XXNOAKAA ®OPMA

100 r =50 cn [500 mn] 80 r =40 cn [400 mn] 60 r=30cn[300 mn]
40 r=20cn [200 mn] 20r=10cn [100 mn]
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