TECHNICAL DATA SHEET: 21/09/2016 M

PREMIUM® FISH

BEJIKOBbI OCBET/IUTE/lb

OCBETJ/IUTEJIN

COCTAB
& -
YUCTBIM KeNaTMH U3 KMBOTHOrO cnwja.

CoepKUT pbIGHbIE NPOAYKTHI.

XAPAKTEPUCTUKU

PREMIUM® FISH - »kenaTvH }XMBOTHOTO NMPOUCXOXKAEHMA C BbICOKMM COAEPKAHMEM BEKo-
BOro asoTa, rpaHy/MpoBaHHbIM, 6e3 3anaxa, B BMAE MPO3payHbiX XJIOMbEB WU He

COAEPKMT KOHCEPBAHTOB.

MoNHOCTblO pacTBOpPSAETCA B XOJIOAHOM Bofe M 06pasyeT c/erka onasecuypyroLmii
pactBop. PREMIUM® FISH wu3rotoBneH M3 CbipbA, HE COAEP)KALLEro reHeTUUYECKM
moaudULMpoBaHHbIX opraHn3moB ("6e3 TMO"), He noaBepkeH puvcKy BSE, a npoueaypsbl
nepepaboTKM COOTBETCTBYIOT npaBuaam Kosher-Passover.

NMPUMEHEHUE
i
PREMIUM® FISH MMeeT oueHb BbICOKMM MOBEPXHOCTHbIM 3MEKTpUYeckui 3apag (1:10

M3KB/T), aHa/IOrMYHbIM JlyYLMM KMBOTHBIM JKeJaTUHAM, OTOOPaHHbIM HALUMM OTAE/IOM
MccneloBaHuUi M pa3paboToK Ha CEroAHALWHUM AeHb. 3To 03HavaeT, yTo PREMIUM® FISH
0671aa€eT GbICTPbIM OCBETAIOWMM 3DPEKTOM M XOPOLLENM CMOCOBHOCTLI0 COEAMHATLCS C
nosmdeHolaM1, ero MOXHO pacCMaTpuBaTb KaK CPeAHWM YAainTe b TaHUHOB.

PREMIUM® FISH ucnonb3yetca ana 3cbdeKTMBHOro OCBET/IEHUA KOJIIOMAOB, KOTOpble
3aKyrnopMBaloT Cpefly OCBET/IEHUA, B OCHOBHOM A 6esbiX BUH MM KOrja HeobxoAMMOo
CKOppeKTUpoBaTh obllee cofepXaHue nosmdeHoN0B.

O6paboTKa KpacHblX BMH, KOTOpble HE TPEGYT 3HAaYMTE/IbHOFO OCBET/IEHWS, AOJIKHA
npoBOAMNTbCA B O4E€Hb OrpaHMYEHHbIX A03aX.

KnaprdukaumMoHHaa 06paboTka BO3MOXKHA M B XOJIOAHBIX BMHaX.

PREMIUM® FISH ycnewHo ucnonb3yetca A/ NpoueccoB KaapuduKaumMm BUHOTPagHOr 0O
cycnia 1 PpyKTOBbIX COKOB.

Mpn wmcnonbsoeaHum PREMIUM® FISH co6niogante cooTBeTCTBYHLLME
OEeNCTBYIOWME 3aKOHOZATEe/IbHble HOPMbI.
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MHCTPYKUUA NO NPUMEHEHUIO
:
PactBopute PREMIUM® FISH B Tennoi Boae 35-40° C B cooTHoweHun 1:20.
MonyyeHHbIM pacTBOp HEe MOANEXKMUT XPAHEHUIO U [LOMIKEH ObiTb MCMO/b30BaH B TOT
e aeHb. [JlobaBbTe HeENocpeAcTBEHHO B obpabaTbiBaeMoe BMHO.
Mocnepytowana o6pab6otka PLUSGRAN® V pekomeHpyeTcsa, ecim Tpebyetca
CTabM/IbHOCTb 6esiKa, 0COOEHHO MPU MCNOb30BaHUKU C 6enbiMM BUHaAMM. Mbl Bcerga
pPEKOMEHAYEM  MPOM3BOAUTL  MPOMOPLMOHAJ/IbHYIO  JO3MPOBKY C  MOMOLLbIO
aBTOMatMyeckux cmcteM DOSACOM® ans  [JOCTMXKEHMA nydlwen  AMchnepcuu
OCBET/IAWEr0 areHta W, c/efjoBatesibHo, AN 6o0see  paBHOMEPHOro
pacrnpegenexus.
A03UPOBKA
.

2 to 15 g/hL on musts to be clarified (even during floating).
2 to 10 g/hL in wines to improve their filterability, higher doses for more difficult wines
to clarify.
To avoid overfining, it is advisable to perform some clarification lab trials with decrea-
sing doses of PREMIUM® FISH.
YNAKOBKA

|
Mayku mo 500 r.
XPAHEHUE

|
XpaHuTe B CyXOM MpoX/iagHOM MecTe. TMI0THO 3aKpblBaMTe OTKPbITblE YNAKOBKM.
BE3ATNMOCHOCTb

|

B COOTBETCTBUM C AEMCTBYIOLMMM EBPONENCKUMMU HOPMAMM KJIACCUMULMPYETCA KaK HEeomMacHbIN.
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