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Révélons votre différence

FICHE TECHNIQUE

CARBION GRANULES
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 DHOJIOT'MMA

KAPBUOH rpaHynupoBaHHbIN - aKTVBUPOBAHHbIN PaCcTUTENbHbIA Yrofb, MPUMEHAETCA OS1IA KOPPEKTUPOBKU
uBeTa [06ecuBeunBaHUA] Cycnia v BMHa C HETUMYHBIMY OTTEHKaMK B OKpacKe.

KAPBUOH rpaHynupoBaHHbII — IHEPTHbIN aKTUBHbIW Yroflb C OYEHb BbICOKOW aicCOPOLMOHHOM CMOCOBHOCTbIO.

Bnarogapa 60nblioil BHyTpeHHel yaenbHol nosepxHoctv [1300 — 1400 m*/r] sddekTnBHO obecuseumBaet
OKpalleHHOoe CYC/10 AN BUHO Npu nepepaboTKe KpacHbIX COPTOB BUHOrpaga no 6enomy cnocoby.

KAPBUOH rpaHynupoBaHHbIl Obin CreunanbHO MPOTECTMPOBaH AN MPeAoTBpalleHna OTPULATENIbHOMO
BO3AENCTBUA Ha OYKeT BMHa.

®opma Bbinycka npenapata KAPBUOH rpaHynupoBaHHbIl 065ieryaeT B 60/bLUON CTEMEHN ero UCMNoib30BaHUeE,
He flonyckas pacrnblieHns yria B npoLecce paboTbl C HYM, a TaKXKe yCKopAeT ceArMeHTaLuio nocne o6paboTku.

HactoaTenbHo pekomeHayeTcA ocCyulecTBAATb 06pabOTKy Mpu cTekaHUM cycnia B npolecce npeccoBaHUA
BMHOrpaja B KOMMeKce C NeKTonutnyecknmm depmeHtHoimu npenapatamu [INOZYME / UHO3UM unu INOZYME
TERROIR / NHO3/M TEPPYAP].

Ccnocob NPUMEHEHUSA

1. BBefieHue npenapara.

Pazsectn KAPBUOH rpaHynupoBaHHbIii B 10-KpaTHOM 0OBbEME XONOAHON BOAbI Nepeq TeMm, Kak o6aBuTb B CYCI10
WK B BUHO NPV NepekaunmBaHnm EMKOCTU CHU3Y BBEPX [«pEMOHTaX»] C NOCNeAyoLWw M TILATENbHBIM U SHEPTYHbIM

nepemeLuiBaHNEM.

2.YpaneHue npenapara:

- n3 cycana: npumeHAaTs KAPBUOH rpanynupoBaHHbii B couetaHuy ¢ INOZYME / MHO3MM wnu INOZYME TERROIR /
NHO3WMM TEPPYAP v yganutb 0cagok nocie oTCTauBaHusA B TeueHre 24 4acoB unu LeHTpndyrnpoBaHmem;

- U3 BUHA: yAanuTb nocse 48 4acoB KOHTAaKTa MOCPEACTBOM GUbTPALMM WS OKIENKN.

AO3NPOBKA

Y1o0bl OnpenenunTb J03y AN NPUMEHEHNS, MPOKOHCYNbTUPYIATECH B BalLE labopaTopun.

PACOACOBKA N XPAHEHME

* B naketax no 1 Kr, 5 kr, 15 kr
XpaHWTb B CyXOM, XOPOLLO BEHTUIMPYEMOM MOMeLLeHMM 6e3 MOCTOPOHHMX 3arnaxoB Npu Temnepatype 5 - 25°C.
MNocne BCKpbITUA YNAaKOBKM MCMONb30BaTb B TeUEHWE KOPOTKOro nepnoga BpemMeHu.

VMHpopmauwa, conepallanca B 3TOM ONUCaHWW npeacTaBiaeT
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