2@ TAG| Kitchen line

KomnnekcHasi ybopka nomeLieHum
NULLIEBOro NPon3BoACTBa

[encreue

AhcheKTMBHO yAanseT CUnbHbIE U CTOIMKMAE OpraHU4ecKne 3arpsiaHeHIs:: Xupbi
KMBOTHOTO W PACTUTENBHOTO MPOMUCXOXKAEHMS, BErKoBbIE 3arpsA3HEHMs, KONOTb,
caxy, 3acoxLume HaneTbl. Yaanset HenpusitHble 3anaxu. Jlerko cmblsaetcs, He
oCTaBNAs pa3sofoB. He obnagaer KyMynaTMBHBIMK U annepreHHbIMA CBON-
CcTBaMMU.

HasHayenue

[NpeaHasHayeH ans KoMnnekcHom yoopku pabounx nOBEPXHOCTEN, MOMELLEHMIA
NULLEBOr0 NPOW3BOACTBA, MbITbS NONOB, CTEH, 0BOPYAOBaHHUS, Tapsl, @ Takke
WHCTPYMeHTOB. MpyMersieTcs Ans 06paboTky LLEno4ecTonkuX NOBEPXHOCTEN.
PekomeHpyeTcs Ana npuMeHeHus Ha o6bekTax 0BLLeCTBEHHOrO NUTaHUs, Ha
NpeanpUATUAX MULLEBON NMPOMBILLUNEHHOCTH, B AOLIKONMbHbIX, 06pasoBaTenbHbIX

N UHBIX yYpexaeHuax, B CNopPTUBHO-0340POBUTENbHbIX U KYNbTYPHO-A0CYroBbIX

COOpYXeHUAX, a Takoke B TOProBbIX LEeHTpax, roCTuHULax, BOK3anax u B GbITy.

Cnocob npumeHeHus

[poBepuTh NOBEPXHOCTL Ha CTOMKOCTb Kpacutens B He3ameTHoM mecTe. KoH-
LieHTpaT pa3BecTy BOAOW B 3aBUCUMOCTY OT CTENEHU 3arpsidHEHNS.
ExepHeBHas komnnekcHas yoopka:

KoHueHTpat pa3ssecTut 13 pacyeta 1:80.

'eHepanbHas ybopka:

KoHueHTpat pa3sectu 13 pacyeta 1:60.

YaaneHue curbHbIX 3arpsiaHeHNi:

KoHueHTpat passecty u3 pacyeta 1:40. HaHecTn pacTeop Ha NoBepXHOCTb, pac-
TepeTb LEeTKO!, CMbITb BOAOW W BbITEPETL HACYXO. [pK CUNbHBIX 3arpsi3HEHUAX
YBENUYUTL BPEMS BbIAEPXKKN, NGO NOBTOPUTL 06paboTKy.

XapakTepucTnku

CocraB: HemoHoreHHoe AB, ruapoTpon, pacTBOPUTENK, 3MyNbraTopbl,LLenoyb,
komnnekcoobpasoBaTenb, apoMaT3aTop W Boga.

MnotHocTb: 1,08 r/cm® npu t = 20°C

3Hayenue pH: 11,0

Mepb! NpefoCcTOPOXHOCTH

cnonb3oBath peanHoBbIe NepyaTky, 3aluTHbIe O4KK, cneuoaexay. Mpu nona-
[aHWM Ha KOXY WM B rnasa oBunbHO MpOMbITb UX BOLON, 06paTUTLCS K Bpauy.
BHUMAHUE

XpaHeHue

Cpok rogHoCTy: 24 Mecsilia C faTbl U3roTOBNEHUS. XpaHUTb B NNOTHO 3aKPbITOM
yNaKkoBKe B CyXOM TEMHOM MOMELLEHUN OTAENBHO OT MULLEBbIX MPOAYKTOB Npu
Temnepartype ot +1 go +20 °C. bepeyb 0T geTeit.



