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OnonackusaHue Nnocyadbl B I'IOCWJ,OMOG‘-IHOI?I MallnHe

[encreue

OhheKTUBHO HelTpanuayeT ocTaTku LEenoYHbIX MoloWmx cpeacTs. Mpugaet
6neck nocyne. CnocobeTayeT BbICTPOMY BbIChIXaHWK NOCYAbI, HE OCTaBnseT
nopTekos. Takke npenstcTByeT obpasoBaHuio oTnoxeHud. CpeacTso paspa-
6oTaHo C y4eToM CBOMCTB BOAbI, YTO 0BecneunBaeT BbICOKYH ahtheKTUBHOCTL
[AEACTBUS B BOJE PA3HOI CTENEHM KECTKOCTI. XapaKTepuayeTcst BbICOKUMM CMa-
YWBaIOLLMMM CBOVICTBAMM.

HazHayeHue

PekoMeHayeTcs Ans ononackvsaHmsi Nocy/bl U CTONOBbLIX NPUBOPOB B OpraHm-
3aLusx 06LYECTBEHHOTO NMUTaHWS, Ha NULLEBbIX NPOM3BOACTBAX NtoBoi oTpacnu,
a TaKKe B MeAULMHCKMX, 06pa3oBaTenbHbIX UMM B MHbIX y4pexaeHusx. Peko-

MEeHZyeTCst Ans BCEX TUMOB M MapoK MOCYA0MOEYHbIX MaLUMH Mocne npuMeHe-
HWs Motoero cpeactsa K-21. ) ¢

Cnocob npumeHeHmns

PyKOBOACTBOBATLCS MHCTPYKLMEN U3rOTOBUTENS MOCYAOMOEYHBIX MaLUUH. KoH- sobueynar. | wananere

LieHTpaT passecTu Bogoi u3 pacyeta 1:2000-1:3000.

XapakTepucTuku

CocTaB: ONTUMKU3NpoBaHHas komnoauuys MAB, NMMOHHas k1cnoTa, KOMNNeKco-
obpasosatenu 1 Boga.

MnotHocTb: 1,06 kr/iam® npu t = 20 °C.

3Hayenue pH: 2,0

Mepbi NpeAoCTOPOXHOCTH

cnonb3oBath peauHoBble Nepyatky, aluTHbIE 04ku, cneuoaexay. Mpu nona-
[@HUM Ha KOXY WUNK B rnasa 0BunbHO NPOMbITL UX BOJOW, 0BPATUTLCS K BpaYy.
BHUMAHKE

XpaHeHue
Cpok rogHocTu: 24 mecsla ¢ faTtbl M3roTOBNEHNS. XpaHUTb B NMOTHO 3aKPbITOM o
yNakoBKE B CYXOM TEMHOM MOMELLEHUN OTAENbHO OT NULLEBbIX NPOAYKTOB Npy L&)

Temnepartype ot +1 go +20 °C. bepeyb oT geTeit.
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