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Révélons votre différence

FICHE TECHNIQUE

CARBION POUDRE
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: pernaMeHTMpYylOWME HOPMbI PasfiMyaroTca B 3@aBMCMMOCTU OT MCMOJSIb30BaHUS
aKTUBMPOBAHHOIO yrnsa Ang cycna, bpoaswero cycna u BuHa.

NMPUMEHEHMUE B 3HOJ1OTMHA

KAPBUNOH nopoluKoBbIlf - aKTUBMPOBaHHbIN PacTUTENbHbIN Yrofb, NMPUMEHAETCA ANA KOPPEKTUPOBKM LiBETa
[06ecLBeurBaHMA] Cycna 1 BUHA C HETUMUYHBIMU OTTEHKAMU B OKPacCKe.

KAPBV/OH nopowKoBbIil — IHEPTHbIV aKTUBHbIN Yroflb C 0YeHb BbICOKOW afjCOPOLIMOHHOM CMOCOBHOCTbLIO.

Bnarogapa 60nblioil BHyTpeHHel yaenbHol nosepxHoctv [1300 — 1400 m*/r] sddekTnBHO obecuseumBaet
OKpalLleHHOoe CYC/10 AW BMHO Npu nepepaboTKe KpacHbIX COPTOB BMHOrpafa no 6enomy cnocoby.

MNpenapat KAPBUOH nopolkoBbIi 6611 cnewmanbHO NPoTECTUPOBAH 4N1A NPefoTBpaLleHnA oTpULaTeNbHOro
BO3AEeNCTBUA Ha OYKeT BMHa.

HactostenbHo pekomeHayeTcA OCywecTBAATb 06paboOTKy Mpu cTekaHUM cycia B mpolecce MnpeccoBaHUs
BMHOrpaja B KOMMEKce C NeKTonnTnieckumm ¢epmeHTHbiMy npenapatamu [INOZYME / MIHO3UM vnnu INOZYME
TERROIR / IHO3M TEPPYAP].

Cnocob NPUMEHEHUSA

1. BBefieHue npenapara.
Pa3sBecTv npenapaT HENOCPELCTBEHHO B CycCIle.

MNepepn nobaBneHriem B BUHO pekomeHayeTcs pa3sect KAPBUMOH nopowKoBbili B 5-KpaTHOM 06bEMe BOfbl.
[JoBecTn jO 0AHOPOLHOMO COCTOAHMA B XOAe NepekayrBaHna EMKOCTY CHU3Y BBePX [«peMOHTax»] 1 nocneayioLero
TLWATeNbHOro NnepemeLlnBaHnA.

2.YpaneHue npenapara:

- n3 cycna: npumeHAatTs KAPBUOH nopolukoBbii B coueTaHuy ¢ npenapaTtamu INOZYME / UHO3WM vnn INOZYME
TERROIR / MIHO3VM TEPPYAP 1 yaanuTb ocafiok nocnie oTCTarBaHNA B TedeHne 24 U unu ueHTpudyrmpoBaHmem;

- U3 BUHa: yaanuTb nocse 48 4acoB KOHTAKTa MOCPEACTBOM GUIbTPALMM WS OKIENKN.

AO3NPOBKA

YTo6bl ONpeaenuTb JO3y ANs NPUMEHEHUs, NPOKOHCYNbTUPYITECH B Balleil nabopaTopuu.

PACOACOBKA N XPAHEHME

* B naketax no 1 Kr, 5 kr
XpaHuWTb B CYXOM, XOPOLLO BEHTUIMPYEMOM NMomMeLleHUn 6e3 MOCTOPOHHMX 3anaxoB Npu Temnepatype 5 - 25°C.
MNMocne BCKPbITUA YNAKOBKM UCMONIb30BaTh B TeUeHre KOPOTKOro Nepriofa BpemMeHu.

VMHpopmauwa, conepallanca B 3TOM ONUCaHWW npeacTaBiaeT
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