Kitchen line
K-10 A-Dez

[e3nHpekuma n ouncTka TBepabiX NOBEPXHOCTEN

[encreue

OdhdhekTnBHOE MOKLEe M Ae3WHDULMPYIOLLEe Xuakoe cpeactso. lpoaykT
obecneunBaeT nNpekpacHbii MorLLMIA 3ddeKT, yaanss ¢ NOBEPXHOCTENR Kup 1
Apyrue CToiikue 3arpsiHenus. [oaaepKuBaeT MriMeHNYHOCTb B 30HE NPUroTOB-
NEHUS MUY 1 APYriX 06nacTsX NPUMEHEHNS.

HasHaveHue

PekomeHayeTcs Ans fe3nHdeKLMM 1 MbITbS NOBEPXHOCTEN NOCYAbl, UHBEHTaPS
obopyaoBaHus. [leanHbekums 1 NpeacTepunuaaLmorHas 041CTka SHAOCKOMOB
WHCTPYMEHTOB, M3AENMiA Mef. Ha3HaueHus, CTOMATONOMMYEeCK1X MaTepuanos 1
nHcTpymenToB. OBbemHan aeanHdekuns Boagyxa. Tawke obpaboTtka cuctem
KOHAMLMOHWPOBaHUS 1 BeHTUNsALMM, 06paboTka ckopnymbl ML Ha OBbekTax
00LecTBEHHOro NuTanus (Moitka 1 aeanHdekums). Mpumenumo ans 60psbbl €
nneceHblo 1 06paboTku 610- M MOBUNBHBIX TyaneTos.

Cnocob npumeHeHns

lMepen Hayanom paboTbl 03HAKOMUTLCA C MHCTPYKLMeR. MpuroTobTe paboumit
pacTBOp B COOTBETCTBUM C MHCTPYKLMEN, B 3aBUCMMOCTW OT CTENEHW 3arpsia-
HEHWS 1 KeCTKOCTK BOAbl. HaHecuTe roToBbIit pacTBOp, UCMONb3ys pacnbliu-
Tenb, Ha candeTky unm mMon, aanee nNpoTpute obpabaTbiBaemMyto NOBEPXHOCT.
OcraBbTe pacTBOp Ha NOBEPXHOCTM B TeYeHUM 5 MuH Ana Bo3geiicTaus. Cno-
NOCHWUTE NOBEPXHOCTb BOAON W AalATE €l BbICOXHYTb.

XapakTepucTnku

Cocras: copepxut cmecb YAC ¢ MIMI u N, N-6uc (3-amuHonponun) gopeum-
namuHoM: (CymmapHo) — 9%, 06e3XMpUBAIOLLMIA KOMMOHEHT, AE30L0PHPYIOLLMNA
KOMMOHEHT, aKTUBaTOpbl (hOpMyIbl, MHIMOUTOPbI KOPPO3WUW MHCTPYMEHTOB U3
MeTanmnoB oTAyLka, JeMUHepann3oBaHHas Boga.

3Hauenue pH: 9,8 ans 1%-0ro NpoLEHTHOrO pacTBOpa CpeacTea

Mepb! NpefoCcTOPOXHOCTH

He nutb. Wcnonb3osaTb peauHOBbIE nepyaTku, 3aLMTHbIE 04KM, CNELOAeXay.
Mpy nonagaHuy Ha KOXy WM B rnasa 0BunbHO NPOMbITL X BOAOM, 06paTUTLCS

BHUMAHVE K Bpady.

XpaHeHue

Cpok rogHocTy: 24 Mecsilia ¢ JaTbl M3roTOBREHNS. XpaHWTb B NNOTHO 3aKpbITOM
ynakoBKe B CyXOM TEMHOM MOMELLEHUN OTAENBHO OT MULLEBbIX MPOAYKTOB NpU
Temnepartype ot +1 go +20 °C. bepeyb 0T geTeit.



