PROCESSING

SAFE,

Texanueckuut JIuct

CRC FOODKLEEN FPS

OuucTutenb AN CUNbHbIX 3arp;|3HeHm7|

Ref.: 12056 - 500 ml / 20119 -5L

1. OBLLEE ONMUCAHUE ’

MoLuHbI ouncTuTens / obesaxnpmneaTenb Ha OCHOBE pacTBopuTenen, 6e3 cogepxaHus ”l {

Xnopa, Ucnosb3yembli Ansi OYUCTKM TEXHOMOrMYECKOro nuLLesoro obopyaoBaHns v B

Henpoun3BOACTBEHHBIX Liexax MULLEBOro npom3soacTea. PactBopseT n ynanset —
k'—'__-“

KOHCUCTEHTHbIE CMa3Ku, Macna, CMa3odHble MaTepuansl, W

—

CMOJbI, KINen 1 Npoymne 3arpsisHeHns. CHUKEHHbIA PUCK BOCMNaMeHeHNs
Onarogaps Touke Benbiwky B 40°C. He ocTaBnsieT OTNOXEHUI U OCTATKOB.
2. CBOMUCTBA

e Be3onacHoe npvmeHeHve briarogaps BbICOKOW TeMnepaType
BocnnameHeHns B 40°C.

e PacTBOpsieT KOHCUCTEHTHbIE CMa3KW, CMa304Hble CpeacTBa, CMOMbI 1
Krew.

e  BbICTPO NpPOHUKAET, yaansieT rpsiab 1 Bnary.

e Ounwaet n 06e3xmprBaeT 0bopygoBaHme, MeTannmMyeckne getanm un
MEXaHW3MbI.

e HenTpanbHbI NPOAYKT, HE OCTaBMAET NATEH.

e He cogepXuT XIOpMpOBaHHbIX pacTBOpUTENel (CONbBEHTOB).

e He oGpa3syeT KOPpO3uNo Ha MeTannax.

e MoxeT noBpeauTb NIaCTUKOBbIE AETANM U PasMsArUTb HEKOTOPbIE KPACOYHbIE
MOKpPbITUS

e A3spo3sonbHbli 6annoH o6opynosaH 360° knanaHom (paboTaeT B M0OOM NONOXEHUN) U AONONHATENBHON
TpybKon Ansa ynobcTea UCMosb30BaHUS.

e A3p030mb HaXoANTCS MO AABNEHMEM HEOTHeoNacHoro (6e3 NpuMeceit) rasa-BbiTecHuTens CO?, uTo 03HauaeT
coAepaHue nonesHoro npoaykra 4o 97% ot obbema 6annoHa (To ectb Ha 30% GonbLue Yem npu
MCMOMb30BaHUM OObIYHbIX YTNEBOAOPOLHBIX Fa30B-BbITECHUTENEN).

e [onyck NSF (HaunoHansHoro CaHutapHoro ®oHaa CLUA): A8/C1
- 3apercTpupoBaH 3a Ne 111200 — a3po3onsb,

- 3aperucTpupoBaH 3a Ne 139910 — emkocTu B pa3nus,
OnS UICMONb30BaHUS B NMALLLEBOW NMPOMbILLITEHHOCTH.

Foodkleen

3. MIPUMEHEHUE
OddheKTMBHO yaanseT KOHCUCTEHTHbIE CMa3k1, CMa304HbIe MaTepuanbl, rPs3b U NPoYMe 3arpsi3HeHus C:

e MoTopos e [eHepaTOopoB

e  MexaHNYecKX TOPMO3HBIX CUCTEM U CUCTEM e  LlenHbIx KONec n WapHUpHbIX Lenem
cuenneHns

e lUtamnosok e [py3sonogbemHoro o6opynoBaHus

e Hacocos e [IHeBMaTM4eCcKoro MHCTpyMeHTa

e Llenen e [IpOBONOYHLIX TPOCOB

e [lpecc-chopm

4. UHCTPYKUUA
e  OGWMbHO pacnbINUTE Ha NOBEPXHOCTb, AaATE U3MULLKY CPeACTBa CTeuYb.
e BbicywmMTe Ha BO3ayxe Unu BbITpuTe abcopbupytoLlen TkaHbko. Mpyn Heo6XxoAMMOCTU NOBTOPUTE.
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e T[lepen vcronb3oBaHWEM MNPOBEPbTE CPEACTBO Ha PacTBOPSIOLLYO COBMECTUMOCTb. B cryyae comHeHui,
NpoTeCTVPYWTe CPeACTBO HA HEGOIbLLOW NIoLwaau.

e lcnonb3yiTe CPeAcTBO B XOPOLUO MNPOBETPMBAEMOM MOMELLEHMN.
o6opyaoBaHum. Mo3BosbTe CpecTBY A0 KOHLA BbICOXHYTb Nepes 3anyckom 06opyaoBaHuUs.

e [locne npumeHeHus cpeacTea,

CMaxbTe OABWXYLLMUECA aeTanu.

He wucnonbayiite Ha paGoTaioLiem

Jinctbl 6e3onacHoctn (MSDS) cornacHo CT.31 MonoxeHus EC N° 1907/2006 n co BceMu NpunoXxeHUsiMun
AOCTynNHbI AnsA Bcex npoaykrtos CRC.

5. OCHOBHbIE AAHHBIE NMPOAOYKTA (6e3 rasa-BblITeCHUTENSA)

3apernctpupoBaHHbI gonyck NSF
BHewHun Bug

LiseT

MnoTHoCTb

TemnepaTypa BCMbILIKK
TemnepaTypHbIN Ananas3oH KUneHns
Touka ncnapenus

TemnepaTypa 3acTbiBaHUs

pH

PacTtBopumocTb B Boge

Mokasatenb Kaypun-bytaHon akTMBHOro
npogykta

6. YMIAKOBKA
Asposonb: 12 x 500 mn
Emkoctb: 2x5n

A3spo3orb
Ne111200 Kar. A8, C1
YKngkocTb
BbecuseTHas
0.78 rlcm® (@ 20°C)
20°C (KpblLLKa 3aKpbITa)
140 - 170°C
40 (vs. achmp =1)
<-100°C
HenTpansHoe
HM3Kast

> 200

EmkocTb (B pa3nve)
Ne139910 Kart. A8, C1
YKngkocTtb
BbecuseTHas
0.78 ricm® (@ 20°C)
20°C (kpblLLKa 3aKpbITa)
140 - 170°C
40 (vs. achmp =1)
<-100°C
HenTpansHoe
HK3Kast

> 200

MocneaHsas akTyanbHas BEPCUA 3TUX TEeXHUYECKUX XapakTepucTnK MoXeT ObiTb BbiCNiaHa Bam no 3anpocy unu HanaeHa Ha Hallen ctpaHuLe B VIHTepHeTe:

www.crcind.com.
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