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APDKOXI XJTTIBOTNEKAPCBKI
NPECOBAHI
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TM «yxmaHa xaTa»
ApiKAXiI xnidbonekapcbKi npecoBaHi
« HOBWW BINbLU AKTUBHUW LUTAM OPDKOXKIB rpynu Saccharomyces
cerevisiae, KU 0O3BONUTb BUMIKATU KOXXHOMY SIK MPOCTI, TaK i CKNagHi 3a

peuenTyporo BUpoOM i3 BUCOKMM BMICTOM LyKpY Ta xupy (binbwe 15% oo macu
BGopoLuHa).

 TAPAHTIA YCIMIXY: 3aBaskn HOBITHINM TexHoNorii BUpoObHUUTBA, apixkaxi TM
«dyxmaHa XaTa» He 3MiHIOKTb CBOEI aKTUBHOCTI NPOTArOM BCbOIo TEPMiHY
npugaTHocTi. Bunivyka 3aBxan BUXOAUTb MULLHOK Ta apOMaTHOLO.

IHHOBALINHA YINAKOBKA - nanip Hot-melt:

AKTUBHICTb OPIKOXKOBUX KITITUH 3annaeTbCsl HE3MIHHOK MPOTSArom

YyCbOro TepMiHy 36epiraHHsa 3aBAAKM MOPUCTOCTI nanepy. =
Kpawie 306epexeHHs OpikoxiB: 6ap’ep 3a 3anaxoM Ta BOJIOrOH0; R
aHTUCENTUYHI BNacTUBOCTI. : :
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EkornoriyHa yncta ynakoska: 100% uerntonosa.
MokpuTTs Hot-melt Bukntovae npununaHHa obropTkn 40 NPOAYKTY.

npecoiani xionmkapeuld

TEPMIH 3BEPITAHHA: 35 ni6 3a temnepatypu Big 0°C go +6°C.

PO3®ACOBKA: 100 r x 24 wT./ Aawuk
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