PROCESSING

SAFE,

Texanueckuut JIuct

CRC EP FOOD GREASE FPS

Cma3sKa KOHCUCTEHTHasi HU3KOTeMMnepaTypHas

Ref.: 32457 - 400 g

1. O6Lwee onucaHne

ObGecneuvBaeT ANMUTENBHYIO CMa3Ky Ha TEXHONOrM4eckom 06opyaoBaHUN NULLEBON
NPOMBILLNIEHHOCTU, F4e BO3MOXEH CIy4aiHbI KOHTAKT C NULLEBON MPOAYKUMEN.
Knaccudukauma NLGI 2. O6ecneuvBaeT aHTUKOPPO3MOHHYIO 3aLUMTY BO BNIaXXHON cpefe.
O6napaeT npekpacHbIMU NPOTUBOM3HOCHBLIMW CBOMCTBaMu. [poaneBaeT HTepBarnbl MeXay
CcMaskamu U CPOoK Cry>Kbbl KOMMOHEHTOB.

2. CBowcTBa
e Llunpokui cnekTp pabounx xapakTepucTuk NO3BONSET CTaHAapPTM3NPOBaTb OAWH NPOAYKT

AN MHOTMX BUAoB 6e30MacHOro NpMMeHeHUs B MULLEBOW NMPOMbILLIIEHHOCTH.
ObecneunBaeT ONTOBPEMEHHYIO CMa3Ky B LLIMPOKOM TEMNepaTypHOM Auana3oHe.
MpekpacHble NPOTUBOM3HOCTHbLIE CBOMCTBA, NPOAIeBatoLLmMe NHTEpPBaArbl MexXay
cMasblBaHUSAMU.
WckniounTtenbHas cteneHb BOOOCTONKOCTU, obecneunBatoas XopoLLUyo 3aLinTy OT KOppo3
Donyck NSF (HauunoHanbHoro CanutapHoro ®onga CLUA): H1 (3apernctpupoBaH 3a
Ne139907) ansa ncnonb3oBaHWs B NULLEBOW NPOMbILLIIEHHOCTH.

3. NMpumeHeHue
e Cmaska cneumanbHo pazaboTaHa Ans LWMPOKOro CnekTpa NpMMEHEHUS B NMULLLEBON
NPOMBbILLNIEHHOCTU B YCIOBUSIX:
BNa)XHOW M HaCbILLEHHOWN Napamu cpegbl
6onbLUOI Harpysku
HanNU4Ms NbiAnM U pYyrmx 3arpsa3HeHnn

e [oaxoauT ANs NOALIMMHUKOB CKOMBXKEHUSA Y KaYeHUsl, a Takke Ans NOBEePXHOCTEN CKOMBXEHUS.

4. UHcTpyKumA

e CRC EP Food Grease MOXeT HaHOCUTbCHA BPYYHYIO C MOMOLLLbIO KUCTU UMM C UCMOSb30BaHNEM
CTaHOapTHOro NucToneTa Anst cMasku.

o Hwvkorga He cmelumBainTe ¢ OpyrmMmmn cMmaskamu.

NMuctbl 6e3onacHocTn (MSDS) cornmacHo CT.31 MonoxeHuss EC N° 1907/2006 n co BceMu npunoxeHUsMU
AOCTYNHbI Ans Bcex npoayktoB CRC.

Ha ocHoBe MMeLWmMXCA B HACTOSALLMIN MOMEHT AaHHbIX U MHAOPMaLUn, NOMy4YeHHON OT HaLIMX NOCTaBLLMKOB,
OLEHKa JaHHOro NpoayKTa NokasbiBaeT, YTO B HEM HE COAEPXKUTCS OPEXOBbLIX Macesn U X NPOU3BOAHbIX.

5. OCHOBHbIE OAHHbIE NMPOOYKTA (6e3 rasa-BbiTecHATENA)

3apernctpupoBaHHbIv gonyck NSF Ne139907 Kat. H1
BHeLluHuI BUg, Benas nunkas cmaska
Knaccundukaums NLGI 2

3aryctutenb AntoMuHun
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FOOD
PROCESSING
SAFE,

Texanueckuut JIuct

Temnepatypa kannenageHus

Basosoe macrno

BsaskocTb 6a3oBoro Macna

Mpoba Ha MeaHyo NNacTUHKY

BbiMbiBaemocTb BogHou ctpyent (ASTM D1264) npu 38°C
CTOMKOCTb K KOppo3un B AnHamudeckux ycnosusix (EMCOR)
Harpyska cBapvBaHus Ha 4-X LLapUKOBOW MaLUMHE C MaCIiOM
Shell

DIN 51502

dN-dhakTop (CkOpOoCTHOWM hakTop)

TemnepaTtypHbI HTEpBan AencTBuns

6. YIMAKOBKA
EmkocTb: 6 x 400 r kapTpuax

> 230°

PAO (nonuanbdaoneduH)
160 mm?/s (@ 40°C)
OTpuuaTenbHas

< 1% Makcumym

0-0

4000 N

KHC2R-40

400.000
-50°C po +165°C

MocneaHas akTyanbHas BEPCUA 3TUX TEeXHUYECKUX XapakTepucTnK MOXeT ObiTb BbiCniaHa Bam no 3anpocy unu HangeHa Ha Hallen ctpaHuue B VIHTepHeTe:

www.crcind.com.
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