LLlapoBble ponvKu ¢ NIaCTUKOBbLIM KopnycoMm, hopma B

Onucanue ToBapa/cotorpachusa npoaykra

OnucaHue

Martepuan:

Kopnyc 1 kpbiwka u3 POM.

OnopHbIA LWIAPWK, HEPXXABEKLLAN CTanb.

PY30BO LIAP M3 HEPXKABEIOLLLEN CTanM UK NNacTMacehl.

WcnonHeHue:
HepxxaBetoLLas ctanb, 3akanéHHas.

YKasaHue:

LLlapoBble poNVKK U3roTaBAMBAOTCS U3 CEPTUULMPOBAHHON CUHEI NNACTMACChI,
MPUroHOIA AN MCMONb30BaHMS B NULLEBON NPOMbILLAEHHOCTU. LLIapoBbie ponnkm
OCHalLieHbl 6633a30PHON 1 3aKPbITOI KPbILLKOIA, NPeA0TBpaLLaloLLIeil NosSBNEHNe
KPOMKW U3 rpsi3u.

Yepes oTBEPCTUSA ANS YAAIEHUS IPA3N C HIKHEI CTOPOHbI Kopryca LIapoBble
POJIMKN OCOBEHHO NIErKO YNCTUT.

CkopocTb nogayn oo 1,5 m/c.

MpurogHoOCTb AN NPUMEHEHMs ¢ NpoayKTamu nuTanus: Food Grade, nocTaHoBneHWe
EC 1935/2004, noctaHoBnexue EC 10/2011.

Jlimana3oH Temneparyp:
o1 -30°C o +50°C (no +30°C ans nnacTMaccoBoro rpy30BOro LIApUKa)

YKa3aHue Ha yepTexe:
1) ['py30BOM LWAPUK
2) ONOpHbIiA Wapnk

®opma A: Kpbilka 1 kopnyc u3 POM, onopHble Wapukn U3 HepXXaBetoLLen cTanm,
rpy30Bble Wwapuku n3 POM

®opma B: kpbitka 1 kopnyc n3 POM, onopHble LApUKK U3 HEPXXaBetoLLeii cTanm,
rPY30BbI€ LIAPUKN U3 HEPXKABEILLEW CTanm
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LLlapoBble ponvKu ¢ NIaCTUKOBbLIM KopnycoMm, hopma B
00630p nspenwii
Homep 3aka3a ®opma Tun opmbl D D1 DK H H1 H2 KoadhpmumeHt BapuaHT Kpennexus
pa6otocnoco6HocTu C
(H)
K1827.151 B LLlap n3 HepxaBetoLLei cTann 24 31 15,875 20,5 9,5 45 200 3anpeccosarb
K1827.221 B LLlap 13 HepxxaBetoLLeit cTanm 36 45 22,225 30,5 10 4,5 250 3anpeccoBarb
K1827.301 B LLlap 13 HepxxaBetoLLeil cTanm 45 55 30 37 14 55 350 3anpeccoBaTb
K1827.441 B LLap n3 HepxaBetoLLei cTann 62 75 445 535 19 9 500 3anpeccosarb
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