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Cnenudukanms

®paknusi Macja pacTuTebHOro: OyenH najabsMoBblii padHHHPOBAHHBII /1€3010PUPOBAHHBIIH
oTOeJIeHHBI /15l IPOH3BOACTBA NMPOJAYKTOB MUTAHMSI /IeTell paHHero Bo3pacra

Oomas nnpopmanus

Onucanue: OJIEMH NAJIbMOBBIA paQUHHPOBAHHBIN €30 I0PHPOBAHHBIN OTOCICHHBIH
H JUISL IIPOM3BOJICTBA IIPOJYKTOB IIUTaHUs AeTe paHHero Bo3pacra. Mcnonb3yercs
a3HaYeHue: 9 o o
B MOJIOYHOH, KOHIUTEPCKOH U XJIe00oneKapHOi oTpaciiu

DU3NKO-XHMHYECKHE MOKA3ATEJH

MaccoBas f1ons xupa, He MeHee, % 99,9
MaccoBast 10J1s1 BJIard v JISTy4UX BEIECTB, %o 0,1
Kucnortnoe uncio, ve 6onee, mr KOH/r 0,2
[lepexucHoe umcIo, He Oosee, MMOJIb 0.9
AKTUBHOTO KUCJIOPOJIa/KI ’
Temneparypa miasnenus, °C Max 24

Coneprxanne TBEp/IBIX TPHITIHIEPHIOB (COIEPIKAHME TBEPAOTO KUpa), %o

10°C 32,0-42,0
15°C 20,0-24,0
20°C 8,0-12,0
25°C 1,0-3,0
30°C 0
35°C 0

Cozeprxanue TpaHcH30MepoB, %, He Goee

1

CooTBeTcTBYET TPEGOBAHHSAM:

TP TC 005/2011 «O 6e30macHOCTH yIIaKOBKHU»

TP TC 024/2011 «Texnuueckuii periaMeHT Ha MACI0KUPOBYIO TIPOTYKIIHIO»

TP TC 021/2011 «O 6e30macHOCTH MUIIEBOH TTPOTYKIIHH »

TP TC 022/2011 «IIumeBast HpogyKIHs B YACTH €€ MAPKUPOBKH »

TP TC 029/2012 «TpeboBanus 06€30MaCHOCTH MHINEBBIX
TEXHOJIOTHYECKUX BCIIOMOTaTEIbHBIX CPEJICTB»

Z[O6aBOK, apoMaTu3aTopoB H

Ynakoska:
Kopob 20 kr u3 roppokapToHa ¢ [IOJIMMEPHBIM BKJIAABIIIEM
ABTOLIMCTEPHBI M3 MTHINEBOM HEPIKaBEIOIIEH CTaan

CpoOK rolHOCTH H YCJIOBHS XpaHEHHS:
npu ¢gacoBke B KOpoo6:

5o oc 20°C

12 Mecsnen

cBolie 20°C go 30°C

8 Mmecsuen

cBeimre 30°C 1o 40°C BKIIOUHTETEHO

4 mecsma

XpaHUTh IPH OTHOCHTEIBHOH BJIAKHOCTH BO3lyXxa He Ooiee 90%

npu pacoBKe B ABTOLHCTEPHBI:

ot mioc 45°C o 55°C BKIFOYHTENBHO |

1 mecsrg

HpOHyKHI/Iﬂ H3r0TOBJIEHA B COOTBETCTBHH C HOPMATHBHO-TeXHHYECKOMH noxymeHTauneﬁ:
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