KoMnnekcHbIn npenapaT Ha OCHOBe HaTpueBoro 6eHToHuTa 1 MBIN

NOJIMOKCIJ1 JT1 100 roToBuTCA Ha ocHoBe [1.B.I.I. n HaTpreBoro 6eHToHNKTa.
MOJINOKCWUJT J1 100 pekomeHAYeTCA NCMONb30BaTb:

« Ons npodunakTuyeckom [MpeBeHTNBHON] 06paboTKM Cycra B MpoLiecce OCBETNIEHMSA U NPeANoYTUTE/IbHEE BO
BPEeMA CMPTOBOrO BPOXKeHUs;

* INA KOppeKTUpytoLell 06paboTKy BUH, UMeIOLLMX BblpaXeHHble pacTUTeNbHble [TpaBAHUCTbIE] TOHA.
B npenapate MOJIMOKCWUIT N1 100 coyeTatoTcA:
* oCBeTNALWME 1 CTabnNM3MpyoLLie CBONCTBA TLLaTeSIbHO OTOOPaHHbIX GEHTOHUTOB;

« nencreue MBI B OTHOLWEHW GEHOMNbHBIX COEAUHEHWN, NPUAAIOLLMX FOPbKUIA BKYC 1 PacTUTeSNIbHble OTTEHKM B
apomaTte HeKOTOPbIX BUH.

MOJINOKCWUJI J1 100 B uacTHOCTM ynyyLiaeT Npodub BUHA, MONYYEHHOTO 13 NMOBPEXAEHHOrO BUHOTPAAHOIO CbipbA
UNKn B pe3ynbTaTe NpeccoBaHUsA C 3aTPyAHEHUAMM [MOpaXKeHHbI MUTbAbIO BUHOTPaj, NOBbILEHHOe AaBneHne B
npoviecce npeccosaHus, «tailles / Tan» - cycno NoBTOPHOro oTXKrMMa Npu MPUroTOBNEHMM LWAaMMAHCKOro].

MeanenHo Beect MOJIMOKCIAJI JT1 100 B cycno nepep Havanom 6poXkeHna unm B BUHO.
MepemelaTtb 4O OAHOPOAHOIO COCTOAHUSA.
MpenapaT feNCTBYET Cpasy e Noce BBeAeHWsA 1 BbICTPO OcaKaaeTca.

MOJIMOKCUIT /1 100 - npopyKT CTabusbHBbIN, ObICTPOE CHATME C OCafiKa He TpebyeTcs.

*25-75cn/rn[250- 750 mn/rn]

+ 10,1000 n

XpaHWTb B CyXOM, XOPOLLO BEHTUIMPYEMOM MOMeLLeHN 6e3 NOCTOPOHHKX 3anaxoB Npu Temnepatype 5 - 25°C,
3aluLLan NpoayKT B XKuakon ¢opme oT nonafjaHusA ceeTa.

VMHpopmauwa, conepallanca B 3TOM ONUCaHWW npeacTaBiaeT
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