MuuieBan MNpoOMbILLIEHHOCTb

@ FOOD
PROCESS NG
SAFE,

FPS-MpoaykTtbl ansa TexHnyeckoro 06cnyxmsaHnsa n PeMoHTa o6opyaoBaHus
6e3onacHbie Npu NPOM3BOACTBE NPOAYKTOB NUTAHUS

CRC FOOD GREASE
CMa3ka KOHCUCTEHTHas YHUBepcasibHas
ONS NULEBOW NMPOMbILLJIEHHOCTH

Ref.: 10085

1. O6wee onucaHme

MHOrodyHKUMOHANbHAsA ~ KOHCUCTEHTHasi  CMaska [N TEXHONIOrMYecKoro
060pya0BaHMs NMULLEBOW NMPOMBILLISIEHHOCTU.

[lonrocpoyHoe  cMasblBaHWE  TEXHONOMMYECKOro  060opyAOBaHMS  MWLLEBOM
NPOMBILLSIEHHOCTW, A€ BO3MOXEH C1yYalHbI KOHTAKT C MULEBOM NPOAYKUMEN.
HeToKCMYHbIN,  BbICOKOI((EKTUBHLIA ~ CMA30YHbIM  MaTepuan C  XOPOLIMMMU Grease
AQHTMKOPPO3UOHHBIMW CBOMCTBAMM.

2. CBoMcTBa

— TemnepaTypHbli wHTepBan pAeicteusa: —20°C po +140 °C  (MakcuManbHoe
3HayeHune 180 °C);

— Xopolas MexaHu4yeckas yCTOM4MBOCTb;

— Xopoluasi TepMOCTONKOCTb;

— [MapocTonkoCTb

— XopoLlas aHTUKOPPO3MiHas 3alunTa;

— CosmMecTuMa co ctaHaaptamu BRC, Bbinyck 7 — 4.7.6;

— Wmeet ponyck NSF H 1 3apeructpupoBanHbii (No. 139016 ans asposoneid; No. 139015 gns npoaykToB B
pasnuB) AN UCMOMb30BaHMS B MULLEBOM MPOMBILMIEHHOCTU. B cnyyae HeobxoaMMOCTM BO3BpaTa AeTanen wunm

060pyaoBaHMsi B TEXHOMOTMYECKMM LEX MO MPOM3BOACTBY MPOAYKTOB MUTaHWsl, HeobXxoaMMO MPOBECTU WX
OUYUCTKY U/UNN NPOMBbITb MUTLEBOW BOZION.

3. MpuMeHeHHe

— MoaxoanT ans Bcex NOAWMMHUKOB CKOMBXEHMUS U KauyeHus;
— [pepoTBpalLaeT NpocaynBaHme BO BIAXKHbIX Cpeaax;
— CnaiigoBble HanpaBnaloLWMeE Ha nanieTMsaTopax U TpéxkoopanHaTHoe (XYZ) obopyaoBaHue.

— OcCHOBaHHOE Ha TeKyleM CoCTosiHMM 3HaHuii CRC M uHdOpMaumu, MOMyYeHHOM OT MOCTABLUMKOB CbipbS,
pa3BWTUE 3TOro NPOAYKTa NOKasblBaeT, YTO OH CBOGOAEH OT OPEXOBOrO Macsia U ero NMpov3BOAHbIX.

4. UHCTpyKUMS

A3po30sbHas ynakoBka:
— Tpu nucnonb3oBaHMM CpeACcTBa B a3p0o30/1bHON YNaKOBKe, XOPOLUO BCTPAXHUTE Nepes UCNONb30BaHUEM;
— [ns 06paboTKu TPYAHOAOCTYNHBLIX MECT UCMONb3YITe TPyBouKy (NOCTABNSAETCS B KOMM/EKTE);

— PacnbinuTe paBHOMEpHO CpeacTBO 4epe3 KOPOTKME WHTepBasnbl. Bo Bpems pacribineHust cpeactsa Mo
BO3MOXHOCTM NpuBeauTe B ABWKEHME DUTUHIN.

Tyb6a-6aHka-kaHuCTpa:

— Wcnonb3yinTte KUCTb, WNaTelb UKW CTaHAAPTHBIN NUCTONET A1 CMa3Ku.

— [Ans Bcex nsgenuit CRC MMeKTCs NMNCTKM € AaHHBIMK MO TexHWke 6e3onacHocT MSDS kak B aspo30nsix, Tak U B
Tybax-6aHKax-KaHUCTpax B COOTBETCTBUM C AupekTuBon EC N2 1907/2006 Apt.31. 1 CO BCEMU MPUNOKEHUSAMM
poctyneH ans Bcex npoayktos CRC.
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5. OCHOBHble AaHHble NpoAyKTa

OpobpeH NSF, kateropusi H1

ba3zoBoe mMacno MUHepanbHoe
BsiskocTb 6a30Boro macna 160 cSt

ba3zoBoe MbIno AJIOMUHUEBBIN COCTaB
TeMnepaTypa BOCNIaMeHeHu s > 200 °C

Pabouee npoHukaHue (neHeTpaums) npu 25 °C 265 — 295 / NLGI 2
Touka kannenageHus 250 °C

Copeprxanue Boabl

He copepxut

TemnepaTypHbiA UHTEpBaN AENCTBUS

oT MuHyc 20 °C go +140 °C
(MakcuManbHas senmumHa +180 °C)

PacTBOpUMOCTb

He pacTBopvMO npw U3HOCE; BOAOCTONKOE

MnotHocTb (npn 20 °C)

aspo3zosnb — 0,786

Ty6a - 0,94
Mokasatens dN 500 000
HasHaueHne no DIN 51825 K2N-20
CpoOK rogHOCTM NpY XPaHEHMM «Ha NonKe» 6 ner

6. YnakoBka

(] . - !

A3po3Onb: 20210-AB 12 x 400 mn m ;

32317-AA 12 x 500 mn knanaH Perma Lock =] b
Ty6a: 20158-AA 6 x 400 rp :
baHka: 10291-AA 12 x 1 kr

Bepcug: 1
[OaTta: 25 mapta 2016 .

3TN faHHble OCHOBaHbI HA OMbITe
CRC Industries Europe B obnactu
cepuca  wu/unn  nabopaTopHbIX

TecTax. Beuay 60/1bLIOr0
pa3Hoobpasus obopynosaHus,
yCroBuit NpUMeHeHNs! n
YesloBEeYeCKoro dakTopa,
peKkoMeHayeM npoTecTupoBaTb
HaLm nspenus nepez
MCMOb30BaHNEM. Bcs
nHhopMaLums npeaocTaBiieHa

ucyepnbIBaoLLMM 06pa3oM, HO He
ABNAETCA rapaHTUen.

Bo3MOXHO, B HacTosLWuiA
MOMEHT 3TH TexHuueckme
XapaKTepPUCTUKM yxe
nepecMoTpeHbl MO MpUYMHaM,

CBSI3aHHbIM C 3aKOHOAATeNbCTBOM,
OOCTYMHOCTBIO  KOMMOHEHTOB U
BHOBb MPUOBPETEHHLIM  OMbITOM.
MNMocnepgHsss akTyanbHas  Bepcus
3TMX TeXHWYECKMX XapaKTepucTuK
MOXeT ObiTb BbiC/laHAa BaM MO
3anpocy unu HaiigeHa B UHTepHeTe
http://www.crcind.com.
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