PROCESSING

SAFE,

Texanueckuut JIuct

CRC HITEMP FOOD GREASE FPS

CmasKa KOHCUCTEeHTHas BbICOKOTeMnepatypHas

Ref.: 32456 - 400 g

1. O6wee onucaHue

O6GecneunBaeT ANUTENbHY CMa3Ky Npu BbICOKOM TeMMepaType Ha TEXHONOTMYECKOM
o6opyaoBaHMM NULLEBOW NPOMBILLNEHHOCTU, F4e BO3MOXEH CIyYalHbIA KOHTAKT C MULLIEBOMN
npoaykumen. Knaccudmkaumsa NLGI 2. O6ecneumBaeT aHTUKOPPO3NOHHYHO 3aLLUTY BO
BnaxHon cpege. CoaepXuT TednoH, ynyyliasi T(poOTMBOM3HOCHbIE CBOMCTBA. [poanesaeT
MHTEPBarbl MeXxay CMa3kaMu 1 CPoK Cry>XObl KOMMNOHEHTOB.

2. CBonctBa

e YBenuuMBaeT MHTepBarn MeXay CMa3biBaHUSMU.

®  3HauMTeNbHO YMEHbLUEHO 0bpa3oBaHMe yrnepoaHbIX OTNOXEHWI, BO3HMKAKOLWNX MpK
NPUMEHEHUN BbICOKOTEMMEPATYPHbIX CMa30K.

e  Xopoluve repMeTU3MpyoLLMe CBOMNCTBA 3aLUMLLAET OT KOPPO3nM yanbl, paboTatoLmne Bo
BNaXKHOW cpege.

e  Yny4ywaeT NpOTUBOU3HOCHbIE 3apPaKTEPUCTUKN 1 NPOANEBAET CPOK CNyxObl AeTanen.

e He oka3biBaeT BO3AeNCTBUA HA BONBLUMHCTBO rEpMETU3UPYIOLLIMX MaTepPUanoB pe3nHoOBOro
TMna.
OTnnyHas MexaHuyeckasi u Tepmmudeckas ctabuneHocTb go 300°C.
3awuaeT oT KOppo3nu.

Honyck NSF (HauunoHanebHoro CanuntapHoro ®oHga CLUA): H1 (3apermctpupoBaH 3a
Ne140070) ans ncnonb3oBaHWs B NMULLEBOIN NMPOMBILLIIEHHOCTY.

3. NMpumeHeHue
e  MoXeT NpMMEHSITBCA Ha BCEX METANIMYECKMX KOHCTPYKLMSAX, KOTOPbIE UCMOMb3YTCSA B NULLEBON
NPOMBILLNEHHOCTU: NETNN, LWAPHWMPBI, KNanaHbl, Lenu, nepeaatodHble MeXaHU3mbl U peqykropa, COeanHEHMS. ..

4. NHcTpyKumusa

e CRC Hitemp Food Grease MOxeT HaHOCUTbLCS BPYYHYO C MOMOLLbIO KUCTU UMK C
UCMoNb30BaHWEM CTaHAapPTHOro NUCToNeTa ANA CMasku.

e Hukorga He cmelumBanTe C APYrMMMU CMasKaMu.

JNuctbl 6e3onacHoctn (MSDS) cornacHo CT.31 MonoxeHus EC N° 1907/2006 n co BceMu NpuUnoxeHUsiMun
[OCTynHbI Ans Bcex npoayktoB CRC.

Ha ocHoBe umeroLmxcs B HaCTOALWMIA MOMEHT AaHHbIX U VIH(bOpMaLI,I/II/I, I'IOJ'IyHeHHOI;I OT HalWunx noCTaBLNKOB,
OueHKa AaHHOro npoAykrta nokasbiBaeT, YTO B HEM HE COAEPXUTCA OPEXOBbIX Maces 1 UX nNnpon3BOAHbIX.

5. OCHOBHbIE OAHHBIE NMPOAOYKTA (6e3 ra3a-BbiTeCHUTENSA)

B3apernctpupoBaHHbI gonyck NSF Ne140070 Kart. H1
BHewHun Bug Benas nonynpo3spayHas cmaska
Knaccudukaums NLGI 2,5
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FOOD
PROCESSING
SAFE,

Texanueckuut JIuct

3aryctutenb

Temnepatypa kannenageHus

BasoBoe macno

BsaskocTb 6a3oBoro macna

Mpoba Ha MedHyto NMacTUHKY

BbiMbiBaemocTb BogHou ctpyert (ASTM D1264) npu 38°C
CTOWKOCTb K KOppO3un B aguHamuyeckmx ycrosusix (EMCOR)
Harpyska cBapvBaHus Ha 4-X LLApUKOBOW MaLUWHE C MacroMm
Shell

DIN 51502
dN-dhakTop (CkopocTHOM hakTop)

TemnepaTtypHbIi UHTEPBan AenNcTBUSA

6. YNAKOBKA
EmkocTb: 6 x 400 r kapTpuax

[BYOKUCb KPEMHUS

300°C

PAO (nonunanecaoneduH)
320 mm?/s (@ 20°C)
OtpuuarensHas

< 2% Makcumym

0-0

2500 N

KP2/3R-40

300.000
-20°C go +180°C

MocnepHssa aKTyanbHasa Bepcus aTux TexHn4eckmx XapaKkTepuctuk MoxeTt 6bITb BblcnaHa Bam no 3anpocy unum HanaeHa Ha Hawen CTpaHuue B MHTepHeTeZ
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