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CALCISTAB 2.0

KoHTponb M36bITKa KasibUuUA B BUHaAX

XAPAKTEPUCTUKMHN

CALCISTAB 2.0 B 60/blUMHCTBE CBOEM COCTOUT M3 M3MENbYEHHOro TapTpaTa Kalbuwus.
KoHTponupyemMoe wusMmesnbyeHue npoaykTa MNo3BOMSeT yAanaTb KanbuuKW, coAepXXallnnca B
BMHe, nNpu Temnepatype 10°C - 15°C Makc. 2To NO3BOASIET 3HAUYUTENbHO SKOHOMUTb SHEPTUID
NO CpaBHEHUIO C PU3NYECKUMU TEXHOOMMSAMWU, TAaKUMKU KaK anekTpoamanmi mnm obpaboTka
KaTUOHHOW CMOJI0N.

9HOJIOT'MYECKME OCOBEHHOCTU

CALCISTAB 2.0 no3BonseT yaaanTb U3 BUHA WU3NULWIKK KasbuMs, KOTOPble MOryT OCECTb B
6yTblIKe B BMAE KpPUCTaNIMYECKOro ocajka.

Mukpokpuctannbl CALCISTAB 2.0 nossonsaiT u3bexaTb 3Tana 3apoXAeHUs LeHTpOoB
KpuUcTaninsaumm, 4Yto B CNy4yae C TapTpaTOM KajibUMS CNOXHO KOHTPOSIMPOBaTb WK
AOCTUMHYTb. TakuM 06pa3oM, OCYLLECTBISETCA NPAMOM Nepexo K 3Tany pocta KpUcTansios.
DTOT pPOCT ocyuwlecTeBnsieTca npu Temnepatype mexay 10°C (onTtuMmanbHas Temnepartypa) u
15°C (MakcumManbHasa TemnepaTypa Bo BpeMs 06paboTku). KOHTponb BbiNageHUs Kanbuus
OCyLLeCTBASETCA NpU NOMOLWM aHanmM3a Kaxable 5 aHen [0 xenaemoro 3HadyeHus. O6paboTka
oCTaHaBnuBaeTcs dpunbTpaunen BMHa U yaaneHneM KpucTannos.

NMPUMEHEHME

e CALCISTAB 2.0 pekoMeHAoOBaH A/ BCEX TUMOB BMHA C BbLICOKMM COAEpXaHWEM
KanbLMsl, KOTOPbIM MOXET BbINacTb B 0CaAoK B 6yTbinke. Moporn 55 mMr/n ansa po3oBbiX
M KpPACHbIX BWH, @ Takxe Ans 6enbiX NUKepHbIX BUH, U 75 Mr/n anga 6enbix CyXux BWH
ABNSAOTCA npeaefibHbiMU, Bbile KOTOpbIX cTabunmsaunms BWH NPOTUMB Kanbuusa He
rapaHTMpoBaHa. DTO OPMEHTUPOBOYHbIE 3HAYEHUS, TaK KaK, 4yeM Bbiwe pH, TeM 6onblue
PUCK BbiNaAeHUs TapTpaTa Kanbuns B 0CafoK. [119 peanbHON OLEeHKM pucka obpatmurech
K BalleMy 3HONIOMY UM KOHCY/IbTaHTY.

e CopepxaHue Kanbumsa 3aBUCUT OT Teppyapa, roga ypoxas, copta u o6paboTok,
NpOBOAUMBIX B BUHOrpagHUKax.

e CALCISTAB 2.0 He O0/IXEH MPUMEHATbLCA B EMKOCTAX <«Curapax» Asd yBeNnyeHus
CKOPOCTW pocTa Kpuctannos. PemoHTax (1/4 obbemMa eMKOCTM) NpOBOAUTCSA Kaxable 5
AHEeN, TakKXe Kak U aHanm3 OCTaTOYHOro Kanbuus B BUHE.

e [1na obpaboTkm obs3aTtenbHO BbibMpaeTcs unbTpoBaHHOE BUHO (MYTHOCTb < 5 NTU).
B3BelleHHble YacTunubl MOTyT 3aMeaNaTbh U AaXe MeLwaTb PpoCTy KpUCTanaos.

054/2023 -1/2

79, av. A.A. Thévenet - CS 11031 - 51530 MAGENTA - France
Tél.: + 333265129 30-Fax:+ 3332651 87 60 - www.oenotechnic.com




TABUITUSATOPb

SCEC

1971

STATION

CENOTECHNIQUE
DE CHAMPAGNE

AO3NPOBKA

100 r/rn

Ccnocob NPUMEHEHUSA

CALCISTAB 2.0 Hanpsamyto aobaBnsieTcss B EMKOCTb B AOMNOJSIHEHME K peMOHTaxy 1/4 obbema
€MKOCTH.

O6paboTka AO/MKHA KOHTPONMPOBATLCA C MOMOLWbLIO aHaniusa ANs onpeaesieHns 3HadyeHus
OCTaTOYHOro Kanbumsa. PeMoHTaxu (1/4 obbeMa eMKOCTM) NMpoBOAATCA Kaxable 5 aHen. He
rpoBOANTL PEMOHTAX Ka)KAblv A€Hb - 3TO HapyLNT pOCT KPpUCTasisioB.

Mpn OOCTMXEHUN XKeNnaeMon KOHUEHTpauunM Kanbumsi NpoBecTu puabTpauuio Ans yaaneHus
KpUCTanIos.

Mepbl NpeaoCTOPOIKHOCTMU:
MpenapaTt npegHa3HayeH Ansa npodeccmMoHanbHOro UCnosib30BaHnsa B BUHOAENNU
Ncnonb3oBaTb B COOTBETCTBUM C AENCTBYHOLWMMY HOPMaMu

YINMAKOBKA

Mewok 5 kr n 25 kr

XPAHEHMUE

XpaHUTb MOSIHYIO 3ane4vyaTaHHYH YNakoBKY BAasiM OT CBETa B CYXOM MecTe 6e3 NOCTOPOHHUX
3arnaxos.
Ncnonb3oBaTb Kak MOXHO 6biCTpee OTKPbITYHO YNakKoBKY (FMrpoOCKONMYeCcKU npenapar).

UHpopmauns, AaHHas Bbille, COOTBETCTBYET HALUUM 3HAHUAM Ha AaHHbIN MOMEHT. MHGopmauns aaeTca 6e3 rapaHTun u He o4
Hallly OTBETCTBEHHOCTb, TaK Kak Mbl HE MOXEM KOHTPOJIMPOBATh yC/1I0BUSI UCMOb30BaHns. OHa He oCBOGOXXAAET M0/1b30BaTess
OT COb6/1r0AEHNSI AEVCTBYIOLEr0 3aKOHOAATe/IbCTBa M HOPM 6e30racHoOCTU. [JOKYMEHT siBASeTCs co6CTBEHHOCTbI0 SOFRALAB u He
MOJXET ObITb M3MEHEH 6e3 corsiacusi 3ToN KOMaHuu.
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