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Révélons votre différence

CTABUJIU3ALUNA

N NMPUMEHEHMUE B DHOJ1IOI'MMA

FICHE TECHNIQUE

GOMME ARABIQUE SD

FTYMMUWAPABUK CJ - cynbduUTMPOBaHHbIN 1 NPOPUIbTPOBaHHbIN PacTBOP rymMuapaburika ¢ KOHLeHTpauuein
250 r/n, npegHa3HayeH AnA NCNONb30BaHNA NPY NPON3BOACTBE UIPUCTbIX BUH.

WNcnonb3yemblii rymmmapaburik nomnyyatoT U3 pacTutenibHON cmonbl akaummn Bepek [Verek], cBoicTBa KoTopoit B
KauecTBe 3alMTHOrO areHTa KOJIJIOMAHbIX PaCTBOPOB XOPOLLO U3BECTHbI.

FTYMMUAPABUK CJ cnocobGCcTByeT MOAAEP)KaHUI0 BO B3BELUEHHOM COCTOSHMM BELLECTB, CMOCOOHbIX K
bNOKKYNALMY NOCe [eropXNPOBaHNA UTPUCTBIX BUH, B YaCTHOCTU PO30BbIX.

MpenapaT NnpymeHsAeTcA A4nA NPEBEHTMBHON [NpodunakTnyeckon] ob6paboTkm NpoTus:

* BbilMageHnA B 0CagoK HeCcTabunbHbIX KpacAawunx seLecTs;

. o6pa3OBava MeOHOro 1 XeNne3HOoro Kaccos;

« BbINaJIeHNA B 0CafoK BUHOKMCIIbIX Conelt B noakpennerue aeiicteua METABUHHOW KUC/1OTbI.

N cnocob NPUMEHEHUSA

FTYMMUAPABUK CJ} nobaBnaeTca B 3KCNeANLMOHHbIV TMKEP.

N AO3NPOBKA

* 4 cn [40 mn] B 06BEM NKEpPa, Heobxogumoro ans fo3nposaHna 100 6yTbinok

N PACOACOBKA U XPAHEHME

«1n,5n,10n

XpaHWTb B CyXOM, XOPOLLO BEHTUIMPYEMOM NOMeLLeHUN 6e3 NOCTOPOHHMX 3aMaxoB npu TemnepaType 5 - 25°C.

MNocne BCKPbITUA YNMaKOBKM NCMOJIb30BaTb B TEYHEHNE KOPOTKOIro nepmnoa BpemMeHn.
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MHbopmauws, coaepallasnca B STOM OMMUCaHUN MpeacTasiaet
AaHHble, KOTOPbIMW Mbl pacnonaraeM Ha HacToAwem 3Tane
pasBuUTUA 3HaHUA. ITO He OCBOGOXAAET Monb3oBaTenein ot
HeobXoAMMOCTU  MPUHMMATL  Mepbl  NPEAOCTOPOXKHOCTV 1
NPOBOAUTL ONbITHblE 06PaboTKU. Bce TpeboBaHWA feicTBYOWMUX
HOPMAaTMBHbIX [JOKYMEHTOB [JOMXKHbI ObITb CTPOrO COBMOAEHDI.
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