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OTtbenuBaHue nocyabl U CTONOBbLIX NPUOOPOB

[encreue

ShchekTMBHO yaanseT cnedbl NULLY, KUpbl KUBOTHOTO U PACTUTENBHOTO NPO-
ucxoxaeHus, Genkoeble 3arpsisHenus. OunwiaeT nocyay oT HaneToB U Cnedos
PacTUTENbHbIX NUTMEHTOB. YHUYTOXaET MUKPOOPraHuamb! (rpubku, cnopel, 6ak-
TepUN) Kak Ha oBpabaTbiBaeMol NOBEPXHOCTH, TaK W BHYTPU NOCYAOMOEYHOM
MaLUMHbI. [e3MHMUMPYeT BHYTPEHHWE AETanu Mocy[OMOEYHON MalunHbl. He
BbI3bIBAET KOPPO3UK. IKOHOMUYHO PACXOAYETCS.

HazHayeHue

PekomeHgyeTtcs ans Moiiku, oTbenuBanus nocyasl W LpYrux MoBEpXHOCTEN
PYYHBIM CNOCOBOM B KyXOHHBIX, TMIUEHUYECKMX, @ TakKe B APYrUX BNaro€MKux
nomeLleHnsx. MNpeaHasHayeH aAns NnpUMeHeHns Ha obbekTax 0BLEecTBEHHOro
NUTaHWS, Ha NPEANPUATASX NULLEBON NPOMBILLNIEHHOCTH, B AOLUKONbHbIX, 06pa-
30BaTeNbHbIX UMK B UHbBIX YYPEXAEHUSAX.

Cnocob npumeHeHmns

[ns ot6enuneanmus nocyabl:

KoHueHTpat passecTut ¢ Ténnoit Bogoit (0o 40 °C) u3 pacyérta 1:50. 3amounTtb
nocyay, yepe3 15 — 30 MUH CMbITb BOZOM.

[ins peanHdexummn NOBEPXHOCTE:

KoHueHTpat passectu ¢ ténnoit Bogoit (ao 40 °C) n3 pacyeta 1:65 — 1:160.
HaHecTn Ha noBepXHOCTb, Yepe3 5 MIH CMbITb BOAON.

[ns peanHdekuun nocyAoMOe4HON MaLLHbI:

KoHueHTpat pa3basuTb u3 pacyeta 1:100, 403vpoBaTh B KaXayto MOEYHYI0 BaH-
Hy nepea cnueoMm Bogbl, Yepe3 5-10 MuH paboTbl CAUTL BOAY M OMONOCHYTH.

XapakTepucTuku

Cocras: MMAB, LenoyHble 4o6aBku, TMNOXMOPUT HATPUS W Apyrie.
lMnotHoctb: 1,10 kr/am® npu t = 20°C
3Hayenue pH: 11,0

Mepbi NpegoCcTOpPOXHOCTH

Vcnonb3osatb Pe3nHOBbIE NepyaTky, 3aluTHbIe 04kK, cnedoadexay. Mpu nona-

[laHAM Ha KOXY WK B rnasa 0BULHO NPOMbITL WX BOZOIA, 0BPaTUTLCS K Bpady.
BHUMAHVE

XpaHeHue

Cpok roaHoCTH: 24 MecsiLia ¢ AaThbl M3rOTOBNEHNS. XpaHUTb B NAOTHO 3aKPbITON
ynakoBKke B CyXOM TEMHOM MOMELLEHUN OTAEMbHO OT MULLEBLIX MPOAYKTOB NpK
Temnepatype ot +1 go +20 °C. bepeyb 0T geTei.



