AKTUBATOPDI TECHNICAL DATA SHEET: 02/05/2018 M
BPOXEHUA

V ACTIV
FERMISTAB

CNEUMOUYECKUN AACOPBMPYIOLLUA NMPOAYKT ANA
CTUMY/IMPOBAHUA CMUPTOBOIrO BPOXEHMA

COCTAB

. OuMileHHasa AporkkeBaa lwenyxa, Mukpouenaonosa M PVI/PVP (cononvmep N-BuHMA-
umnzgasona M N-BUHUANUPPOSMAOHA).

XAPAKTEPUCTUKU

V ACTIV FERMISTAB - 3To cneupasibHbIi Npenapat 13 poXxKeBoM 060/104KHM, Le/ioo3bl
u PVI/PVP, naeanbHO NOAXOAALWMM ANA NpeAoTBpalleHMs TPYAHOCTEM B ynpaB/ieHUM
CNUPTOBbIM OpOXKEHMEeM 6GnarogapsA YAaNeHUI0 MyTeM aAcopouMM  HEKOTOpbIX M3
HamMbosiee M3BECTHBIX TOKCUUHBIX IS APOXKIKEN BELLECTB, TaKUMX KaK Meab U cpeaHe- M
AJMHHOLENOYEYHbIE KMPHbIE KMC/IOTbI, €C/IM OHU NMPUCYTCTBYIOT B M30bITKE.

KneTouHble CTEHKM Apox:Kel (060JI0UKM) COCTOSAT M3 3IEMEHTOB, XapaKTepu3YHLMXCS
BbICOKOM a/1COPOMPYIOLLEN CMOCOGHOCTBIO MO OTHOLIEHMIO K JIMMNOMUIIbHBIM COeZMHE -
HMAM, TaKMM Kak XMpHble Kucnotbl ¢ 8, 10 n 12 atomamu yrriepoga (OKTaHoBas,
[eKaHoBaa M [JofeKaHoBas KMC/IOTbl) M MX 3Mpbl, BellecTBa, KOTOpble TaKxe
BbIAENIAIOTCA APOX>KaMM, OCOGEHHO U B GOJ/IbLIEM KOJIMYECTBE, €C/IM OHW HaXOAATCA B
CTpeccoBbIX YycioBMAX. Kpome Toro, uemioso3a, npucyTCTBYyOWaa B dopmyse,
obecrneunBaeT CMHEpPreTMYeckoe W [Je/IMKaTHOE AEMCTBME MO OTHOLWEHUIO K APYrvMm
aKTMBHbIM 3/1emeHTaM, a PVI/PVP, BbiGpaHHbid Enologica Vason gna aton dopmysbl,
XapaKTepu3yeTcs BbICOKOM M  creupduyeckon aJcopbupyrollelt Crnoco6HOCTbID Mo
OTHOLLEHUIO K MeTaJlIlaM.

NMPUMEHEHUE
il

H V ACTIV FERMISTAB npuMeHsieTCA B KayecTBe perynsatopa CnMpTtoBoro 6poxenus. C

3TOM Uesblo LeNecoobpasHo MPUMEHEHWE B HEKOTOPbIX Npoueaypax BUHUMMKALMM, B

OCHOBHOM MHTEPECHbIX B TOM CJ/lyyae, €C/M cpefa OCOBEHHO HebnaronpuAaTHa ANA

LOPOXIKEM, HANpUMEp, €C/IM COK MMEET OYeHb BbICOKYH KOHLEHTpaumio Meau Wau

JKMPHbIX KMC/IOT CO CpeAHeM WM AJMHHOM Lenblo. B Takux cayvasx wmcrnosib3yetcs

NpoLLecC OCBET/IeHMA nepej CrMPTOBbIM BGPOKEHUEM.

B cnyyae octaHoBkM cnmpTtoBoro 6poxkenna V ACTIV FERMISTAB Heo6x0aMMO MCMob30-
BaTb MNepej MOBTOPHbIM BHECEHMEM CyXMX APOXKIKEM, AOXKMAAACh BbINALEHWA OCajKa M
nocnesylolWero OTCTaMBaHMA MacChl, KaK OMMCaHO B CreuMasibHOM mpoueaype
KOMMaHWK.

B cnyyae npMMEHEHMS Ha BWHE, NOAOKAMTE 1-2 AHA ANA €ro OTCTaMBaHWMA M
npuctynamte K puabTpaumu. MaeanbHo NoaxoauT AN 6a30BbiX BMH, ANA MCMOJIb30-
BaHMA Ha 3Tanax, NpeALlecTBYOWUX BTOPOMY GPOKEHUIO.

Mpu ucnonbsosaHmu V ACTIV FERMISTAB co6atoganiTe cOOTBETCTBYIOLLME
AEeNCTBYOLME 3aKOHOZATe/IbHble HOPMbI.
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AKTUBATOPDI TECHNICAL DATA SHEET: 02/05/2018 M
BPOXEHUA

V ACTIV
FERMISTAB

CMELIMOUYECKMUIA AACOPBMPYIOLLMIA NMPOAYKT ANA
CTMMYJIMPOBAHUSA CMUPTOBOIO BPOMKEHMS

UHCTPYKLUMUA MO NMPUMEHEHMIO

Pa3sseante V ACTIV FERMISTAB B HE60/1bLLOM KOIMYECTBE BOAbI MJIM HEMOCPEACTBEHHO B
obpabaTbiBaEMOM MPOAYKTE, BblAEPKMUTE MpWU nepemelumBaHum okoso 30 MMHYT, 3aTeM
no6aBbTe B 00yl Maccy. JoxAMTecb BbINaAEHWMA OcCagKa M TLaTeslbHO MpoTpUTe
noBepxHocTb. OTPUALTPYHITE Maccy.

AO3UPOBKA

[
|

B KauecTBe perynsatopa CNMpTOBOrO GPOXEHWMA M NpefoTBpalleHUA ero OCTaHOBKMU: 60
r/rn. B cnyyae pemHokynsaummu aposxksken: ao 100 r/ra.

YMNAKOBKA

MonMnammHMpoBaHHble nakeTbl no 500 r.

XPAHEHUE

.
XpaHuTe NpoAyKT B CyXOM M NPOXJaZHoM MecTe. Mocsie MCNo/ib30BaHWA NPaBM/IbHO 3aKpblBaiTe
naKeTbl.
BE3ONACHOCTD

.

B cooTBETCTBUM C AEMCTBYIOLMMM EBPONENCKMMMU HOPMaMM KIACCUDULMPYETCA KaK HEOMACHbIM.
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