TEXHUYECKA CXEMA

CLASSIC W E ARREGH'N'

3aII.II/ITCH HUMIIPpETHAHT Ha BOJHA
OCHOBa

CBCTAB [Mponykr, 6a3upaH Ha CHHTETUYHHU CMOJIU C U ITPO3PAUHH CBETIOYCTONYUBH HKEJIC3HU OKCHIIH.

CBOMCTBA VCTONYMBOCT HA UV OTJINYHA

EJAVMHCTBO HA IIBETA OTJIMYHO

VYCTOMYMBOCT HA IIJIECEHU JIOBPA

CIIEN®UYHO TEI'JIO Besugeren u ouseren: 975-1025g/I
Bsun: 1150-12509/1

BUCKO3UTET TF4 10-20s

CBbXHEHE Ha nomup 3h; Ususiio 8h

TBBpAa Maca B Terjio 6-8%; bsu1 37-41%

CBXPAHEHUE T'oxHocT Ha poAyKTa - 2 TOAUHU, IPU ChbXPAaHEHUE B OPUTMHAIHUTE OIIAKOBKU U IPU
temnepatypa ot +5°C mo +30°C.

OIBETSBAHE KakTo € moCOYeH0 B [BETOBUS KATaNor. I[pEnopLUYUTENHO € a CE KOHTPOIMPA IIOKPUTUETO C
TECT, TIPEIX0KIAI] OCHOBHOTO IOJIATaHe, Thil KaTO OPMTHHAIHHMS IBAT HA BCEKH BUI TBPBO,
JlaBa OTPaXKEHHE BHPXY KPAHHOTO HIOAHCHUpAaHE. DBB3MOXKHO € OLBETABAHETO IIPHU JBE
pasIMYHM [ApPTHAM [a Ce pasindaBa JIEKO, 3aTOBa € JKEJNATeNHO na ce (DMHAIU3Mpa
3amovHaTaTa 00paboTKa C IIOKPUTHE OT €Ha M CHINA IIapTH/IA.

IMMPNJIOKEHUE Kato mbpBH ciioil BbpXy rpyOH MOBBPXHOCTH OT Pa3IMYHU BUJOBE IbPBEH Marepual,

MOJUIeKAIM Ha OOAIMCBAaHE C IBETHA aKpWJIHA, IIOJyMpo3pauHa 00s Ha BOJHA OCHOBA, a
MMEHHO : JIoTpaMa , JaMIepHH, Tpeau U Apyrd . OTIMYIUTENTHO CBOHCTBO HA MOKPHUTHETO €
J00poTo pasHacsiHe . B ciydaif, 4e mMpoayKTBT € OMi ChXpaHSABaH MPH HUCKH TEMIIEPaTypH,
mpeau ymoTpeda ce mpernopbruBa Ja Obe MoCTaBeH pH TeMmnepaTypa ot noxe +15 °C.

[Tpn HaHacsiHE M ChXHEHE, OT CHIUIECTBEHO 3HAYCHHE € TeMIlepaTypaTra B ITOMEIIEHHETO 1 €
Hayg 15°C, a BnaxHocTTa - o 65%; ChLI0 Taka € BaXXHO, MOMEIMICHUETO Ja € MPOBETPUMO
(BEeHTHJIMPaHO) 3a Jla ce YJIECHU HM3MapsiBaHeTo Ha Bojara. ChXHEHETO MOJXKE Jla c€ M3BBHpIIBA
NP CTAfHU THUMIIUPATYpU WK B Kamepa ¢ ropein Bb3ayx (+35° +50°C), kato B To3u ciy4ait
MOJIMPAHETO MOXKE Jla C€ OCBILECTBHU Ciiesl 3-5 yaca, KOeTO 3HAYMTENIHO ChKpallaBa BPEMETO 3a
00paboTka. 3a NOYHCTBaHE HA HHCTPYMEHTHTE - BOAA.

CPEI[CTB A quKa,HpLCKaHe, rnorarsine, oOMa3BaHe.

PA3PEXJIAHE T'otoB 3a ymotpe6a.
PA3XO/ 11-13 m?/1 3a croit

TEMIIEPATYPA +10°C +30°C
TP HAHACSTHE

3amura Ha JOTpaMH, I'Pean
CUCTEMMU HA p p _
EOSI I[I/ICB AHE 2.1 Wsrmamknane Ha rppBoTo ¢ mKkypka 180-220; manacs ce exun cioit ot Classic W

B JKCJIaHUS [BSIT;
2.2 Crnen 4-6h ce manacs equn cioit Special W Matt ¢ oe6eruna 130-150um mokpo;
Cien 8-12h ce nunaiida nitn U34eTKBa ¢ MIKypKa ¢be 3bpHEHOCT 240-280 1 ce HaHacs eauH
cioii Special W Matt ¢ nebenuna 130-150pum moxpo

IMonnpbxka

A. BHuMaTenHO NMOYHCTBAaHE HA MOBBPIKHOCTTA OT 3aMBPCIBaHHS U Mpax ¢ mkypka 180-
220;

B. Hamnacs ce Special W Matt , kakro B 1.2.2

AXO W3IICIHETO € B JIOIIO ChCTOSTHHE, MMPEeMaxBa ce MOKPUBHHUS CIIOW IO IBPBO U CE CielBa

npoueaypara ot 2.1
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TEXHUYECKA CXEMA

CLASSIC W E ARREGH'N'

3aH.II/ITCH HUMIIPpETHAHT Ha BOJHA

OCHOBa
ObILIO AXpriieH UMIIpETHATOp Ha BOJHA OCHOBA 3a JBPBO, YCTOHYHMB Ha MyXbJ U cTabmieH Ha UV,
OIIUCAHMUE C TBBPJO ChAbpkaHue oT 12% (Oe3uBereH u 1BeTeH) win 39% (0s1), KOWTO ce M3MO3Ba 3a

MMITIPETHUPAHE ChC CPeACH pazxon oT 85 ml/m? (6e3ueren u onseren) wm ot 110 ml/m?
(6s11).

NPEJAYIOPEXKJIEHUE 32 MpaBHIHOTO H3MO/I3BaHe HA MPOJYKTA € HEOOX0IMMO /1a ce Ca3BaT yKA3aHUsTa 3a

MOJAr0OTOBKA HA NMOBBLPXHOCTHTE, MocouyeHH B umHcTpykuuure ma CAP Arreghini 3a
HAYMHA HA MpUJIaraHe.

JlaHHATEe TOCOYEeHH B CHeCH(UKANMATA H TEXHHYECKATA CXeMa ca OmpenesieHH NpPH
Temneparypa ot +23°C M BJIa)KHOCT Ha OKOJIHaTa cpeaa ot 65%. I[lpu apyru yciioBus
Ha padoTa, JaHNUTE U CPOKOBETE MEKIY OTHeTHUTE ONMEPANNU THPIAT BApHALHH.

Texnuueckata uHpopManuss uMa npudau3uTedeH Xxapakrep. Ilopaam orpoMHoOTO
pa3Hoo0pa3ue OT MOBBPXHOCTH M YCJOBUSITA HA NMPUJIOKEHUETO, € MPeNoPBYMUTEHO Aa
ce MPOBepPH TOIHOCTTA HA NPOAYKTAa W HeroBara edeKTHBHOCT 4Ype3 TeCcTBaHe Ha
KOHKpPeTHATa peajiu3anusl.
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