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CLAR T DEGORGEMENT

Cenexuuouupoaauuble AYGOBbIe TaHUHbI ANA NpoBeAeHNA AeropixXaixa

XAPAKTEPUCTUKUN

CLAR T DEGORGEMENT - npenapat Ha ocHoBe Ay60BbiX TAHMHOB BbICOKOIrO KayecTBa.

CLAR T DEGORGEMENT ycununBaeTt CTPYKTYypy, CNOCOB6CTBYET Hauny4wemy 6anaHcy.

CLAR T DEGORGEMENT MoOXeT NpUMEHATLCA NpU TUpaxe NS 3aluTbl CTPYKTYPbl U Yiy4dlleHUS
6anaHca.

9HOJIO'MYECKMUE OCOBEHHOCTMU

e YCUIMBAET CTPYKTYpPY, CNOCOBCTBYET HaunydlueMy 6anaHcy.
e 3alUMLIAET CTPYKTYPY M AenaeT BUHO c6anaHCMpPOBaHHbIM.

NMPUMEHEHMUE

e [1na peropxaxa.

AO3UPOBKA

PekomeHayemasa no3mpoBsKa:
e [1na TMpaxa: 2 - 6 cn/rn.
e ina peropxaxa: 0,5-1 cn/ 100 6yTbinok

NMPUMEHEHMUE

HacbinaTb B eMKOCTb ANS CMeWnBaHMS.
MpuBecTM B 0AHOPOAHOE COCTOSIHME.

CoBeTbl NO NPUMEHEHUIO:

[MpoBecTn onbITbl MO NMPpUMEHEHUIO NpernaparTa. lNpoBecTn gerycraumio yepes 2-3 Mecsua.
Mopoxaatb Heckonbko Hepenb, 4To6bl CLART T DEGORGEMENT npuwen B AO/KHOE coveTaHme C
BMHOM.

MpenapaT npeaHasHa4veH o8 NpodecCcuoHasbHOro NCNosb30BaHNA B BUHOAENMN

Mcnonb3oBaTb B COOTBETCTBMU C AEMACTBYOWMMN HOPMaMu

YNAKOBKA

BbuaoHbl 1 nwn 5 n

XPAHEHME

XpaHuWTb MOJIHYO 3ane4YyaTaHHYO YNakoBKY BAasM OT CBETA B CYXOM MecTe 6e3 NOCTOPOHHMX 3arnaxoB
He xpaHuUTb Npu oTpULUATENbHbIX TEMMNepaTypax.

MNcnonb3oBaTb Kak MOXHO 6bICTpee OTKPbITYIO YNaKOBKY.

UHpopmauyns, aaHHasi Bbllle, COOTBETCTBYET HALIMM 3HaHUSIM Ha AaHHblfi MOMEHT. WHgopmauusi paetcss 6e3 rapaHTum u He rog Haly
OTBETCTBEHHOCTb, TaK Kak Mbl HE MOXEM KOHTPOJIMPOBAaTb yC/0BUSI MUCMO/b30BaHusi. OHa He 0CBOb6OXAaeT r0/1b30BaTesss OT COOM0AEHUS
AEKCTBYOLEr0 3aKOHOAATENLCTBA M HOPM 6€30MacHOCTH. [JOKYyMEHT SsIB/ISIETCSI CO6CTBEHHOCTbO SOFRALAB u He MOXET b6biTb U3MeHeH 6e3
cornacusi 3Toki KoMnaHuu.
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