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CRC FOOD GREASE FPS | FOOD GREASE FPS Perma-Lock

Cma3ska yHuBepca/ibHasA KOHCUCTeHTHasa Ansa I'II/II.IJ,EBOI‘/'I NMPOMbILWTEHHOCTU

ApTtukyn: 32317 (Aapo3osib — 500 mn)

1. O6uwee onucaHue

MHOrogoyHKUMOHa/IbHasi  KOHCUCTEHTHasi CcMmaska /11 TeXHOSIorMyeckoro 06opyfoBaHUs  MNULLLEBOWA
NPOMbILIEHHOCTN.  [ONrOCpOYHOE  CMasblBaHME  TEXHOSIOTMYECKOro  060pyAOBaHUS  MULLEBONA
NPOMbILL/IEHHOCTN, TAEe BO3MOXEH CJlyyaliHblii KOHTaKT C NUWEBOI npoaykuuein. O6GecneunBaeTt

aHTUKOPPO3MOHHYIO 3aLLUTY. B>
CRCE
2. CeolicTBa G':%%ge

e Pab6ounii TemnepatypHbIii MHTEpBas: -20°C go +140 °C (makcumanbHoe 3HadeHne 180°C).
e Xopowas MmexaHuyeckasi ycTonunBOCTb.
e XopoLwas TepMOCTONKOCTb. MapoCTOMKOCTb.
e  3awmuiaeT OT KOpPpPO3uMu.
e [onyck NSF (HaunoHanbHoro CaHutapHoro ®oHga CLUA): H1
- 3apeructpuposaH 3a Ne 139016 — a3p0o30/b, A/19 UCNO/Ib30BaHNS B NULLEBOV NPOMbILLIEHHOCTU.

3. MpumeHeHue

MoxeT NPUMEHATLCA Ha BCEX METa/IIMYECKUX KOHCTPYKUMAX, KOTOPbLIE UCMOJb3YHOTCS B I'IVILLI,EBOI7I NPOMbILWNTEHHOCTN:
neTnu, WapHWpbl, KnanaHbl, Luenu, nepegatoyHble MeXaHN3Mbl N PeayKTopbl, COeVNHEHUA. ...

4. NHCcTpyKuns

A3po3o/bHas ynakoBKa:

Mpu ncnonb3oBaHUK CpeacTBa B a3p030/1bHON YNakoBKe, XOPOLUO BCTPSAXHUTE Nepesq, Ncnosib30BaHNEM.

BcTaBbTe fONONHNUTENBHYIO TPYOOUKY B pacnblinTeNlbHOE COM/Io, ANS TPYAHOAOCTYMNHbLIX MECT.

PaBHOMepHO pacnblivTe CPefCcTBO Yepe3 KOPOTKMEe WHTepBasibl. Bo BpeMs pacnblieHns cpefctBa no BO3MOXHOCTU
npuBeanTe B ABWKEHUE DUTUHTN.

B pasnus:
¢ lIcnonb3yiiTe KNCTb, LUNaTeNb UM CTaHAapTHbIV NUCTONET /1S CMa3KU.

NucTtbl 6e3onacHoctu (MSDS) cornacHo Ct1.31 MonoxeHus EC N° 1907/2006 u co BceMU NPUIOXKEHUAMU
AOCTYNHbI Ana Bcex npoaykros CRC.

5. OCHOBHbIE AAHHbBIE MPOAYKTA (6e3 rasa-BbITeCHUTENA)

A3po30/ib EmKocTb (B pasnue)
3apermcTpmpoBaHHbIii gonyck NSF Ne139016 Kat. H1 Ne139015 Kart. H1
BHelwHuiA Bug lenb Fenb
LiseT Monynpo3payHsbIii Monynpo3payHsbii
MAoTHOCTb 0.94 r/cm® (@ 20°C)

Hocutenb HeopraHuyeckuii resib HeopraHuyeckuii renb
Ba3oBoe macno MwHepasibHoe MwuHepansbHoe
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PROCESSING

SAFE,

CRE

Texuuueckuii JIuct

BsizkocTb 6a30BOro macsna

BasoBoe mblno

TemnepaTypa Bocn/iaMeHeHuns

Pa6ouee npoHukaHue (neHeTpayms) (@ 25°C)
Touka kannenageHus

CopaepxaHue Bogpl

160 cCt
ANIOMWHVEBBIN COCTaB
> 200 °C

265 —295/NLGI 2
250 °C

He copepxut

160 cCt
ANIOMWHVEBIN COCTaB
> 200 °C

265 — 295/ NLGI 2
250 °C

He cogepxut

TemnepaTypHbIi HTepBas AencTBus -20°C po +140 °C (makc. BennunHa -20°C po +140 °C (makc.

+180 °C) BesimumHa +180 °C)

PactBopumocTb He pacTtBopumoO B BoAe

6. YNAKOBKA
Aapo3onb 12 x 500 mn

3TN [aHHble OCHOBaHbl HA Hallem OnbiTe B 06/1aCTU cepBuca W/unm nabopaTopHbIX TecTax. BBuay 60/bWworo pasHoo6pasvsi 060pyA0BaHusi, YC0BUiA
NPYMEHEHNSI N YEI0BEYEeCKOro (hakTopa, PekoMeHAyeM MpoTecTMpOBaTb HallW W3L4enusi nepef Wcnosib3oBaHvWeM. Bcsi uHopmauusi npefocTasieHa
1CYEPNLIBAIOLLMM 06Pa30M, HO He SIBMISIeTCS rapaHTueii.

BO3MOXHO, B HACTOSAILLMI MOMEHT 3TV TEXHUYECKNE XapaKTepUCTUKM Yxe NepecMOTPEHbI M0 NPUYMHAM, CBA3aHHbIM C 3aKOHOAATENLCTBOM, AOCTYNHOCTLIO
KOMMOHEHTOB 1 BHOBb NMPMOBPETEHHBLIM OMbITOM. [oCcNeaHss akTyasibHas Bepcusi aTuX TEXHUUECKMX XapakTepucTMK MOXET BbITb Bbic/iaHa Bam no 3anpocy
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