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TEXHWNHYECKOE OINMCARHME

FOODLINE WP

BazennHoBoe Macno NMPUMEHEHME

*  HenocpeAcTBEHHbIV KOHTAKT C NPOAYKTaMK MUTaHWs

= B kauectBe 6a30BOoro Macna Ans  NpOM3BOACTBA
NULLEBBLIX Macen n cMasok

= KocMeTnyeckasi MpOMbILLIEHHOCTb

=  TeKcTunbHasi MpOMbINEHHOCTb (becuBeTHoe Macio
ANsi CMa3Ku urn)

= [WweBas NPOMbILLIEHHOCTL U PO3MB HAMUTKOB

= [lpou3BOANTENMN NNBA, XECTSAHbIX 6aHOK K BYTbIOK

= 3aBoAbl MO NPOV3BOACTBY KOPMa AN1S1 XMBOTHbIX

OMNMUCAHME

AIMOL Foodline WP- 6enoe napaduHOBOoe Macno Ans
o06opyaoBaHus MULLEBON " (bapMaLieBTUYECKO
MPOMBbILLNIEHHOCTU. MpUMeHsieTcs Ansa uenei obLiein cMmasku
B TeX onepauusix, rAe BO3MOXEH HEMOCPEACTBEHHbIV
(NpsAIMOV) KOHTaKT C MpoAyKTaMWu NuTaHusl (Kak YenoBeka,
TaK M XMBOTHbIX). N8 NpaBunbHOM paboTbl Bbibepute

COOTBETCTBYIOWYIO BSI3KOCTb  MpofykTa. ObecrieunsaeT

NMPEeBOCXOAHbIE pe3yNbTaThl B KaYecTBE YHWUBEPCANbHOTO

CMa3oyHOro BellecTBa B TEKCTULHONM, TPUKOTaXHO, NMPEUMYLLECTBA

MULLEBOW, MEANLMHCKON, OMOBSIHHOM MPOMBbILLNEHHOCTH,

NpeanpusiTUsX Mo PO3MMBY HAaMWTKOB, OCOGEHHO TaM, rae = [ONHOCTBIO BECLBETHOS, HE MMEIOWIEE 3AMaXa W BKYCA
HEOBXOAMM BbICOKUIA YPOBEHb YMCTOTBI UMW B YCIIOBUSIX, rae 66106 NAPAhMHOBOE MACTO

TpebyeTcs perynsipHas ounMTka BOAOW. Takke MCMosb3yeTcs - Xopolas CMa3bIBaIoNAs CHOCOBHOCTL

B kauyecTe 6a30BOrO Macna As NPUrOTOBAEHUS MULLEBbIX - Xopowas agresus

Maces 1 CMasoK. = Ob6ecrieuMBaeT uUCTOE, He OCTaBAsIOLIEe NsTeH
AIMOL Foodline WP ucnonb3yeTcsa B KadectBe Macna Aans CMa3blBaHMe 63 Kakoro-nM6o 3arpsisHeHns
TECTOAENeHNA, @ TaloKe B KauecTBe CMa30qHOro MaTepuana «  Muwesoit ponyck H-1, 3-H, HX-1

AN PE30K, HOXEW, KOHBENEPOB W POJIMKOB B YMAaKOBO4HOM = MoXeT MCMOMNb30BaThCs Kak CMa3blBaloLLee BELecTBO 1
obopynosaHnu.  Taloke — moaxomuT B Kauyectse KaK pasAenuTeNbHbIi areHT Ans hopM B MULLEBOM

AHTUKOPPO3MOHHOIro MaTepuana Anda MallnH nulesoun NPOMBILLAEHHOCTM

NpOMbIWNIEHHOCTU. bBenble napadwuHoBble Macna AIMOL

Foodline WP nonHOCTbIO  COOTBETCTBYIOT — MULLEBbLIM CNELIMOUKALINK

ctaHgaptam NSF wu InS H1l, 3H u HX-1, a Takxke

MEAMLIMHCKAM - CTaHAapTam Usp  (CLLA), BP AIMOL Foodline WP  ynoBnetsopsieT  TpeGoBaHMAM

(Benukobputanua) u FDA (CLUA). Hdonyck 3-H nossonser [IONYCKOB:

MCMOMb30BaTb  [aHHbI  NPOAYKT Ha  X1ebobynoyHbIX = NSF 3H

npeanpusaTMax B KayecTBe CMa304yHOro martepuana Ans = InS 3H

TecTofenuTenbHoro 06opyaoBaHnst  (MOMHbLIA  KOHTaKT C

NpoAyKTaMu nNuTaHus) cornacHo TpebosaHnam HACCP.

TUMNYHbIE XAPAKTEPUCTUKHN

Mokasartenb WP 7 WP 15 WP 32 WP 68

LiBet no CelibonTy, He MeHee +30 +30 +30 +30
BHelHuUi BuUA MonHoCTbo Npo3payHas 1 becuBeTHas XWUAKOCTb
3anax be3 3anaxa
MnotHocTb npu 25°C, r/mn 0.839 0.840 0.840 0.861
BsizkocTb kvHeM. npu 40 °C, cCt 7 15 32 68
TemnepaTypa Bcnbiwku, °C 176 180 190 210
TemnepaTypa 3acTbiBaHus, °C -9 -9 -9 -6
USP/BP BblgepxxvBaet Bblgepxvsaet BblgepxvBaet BblgepxvBaet
FDA 21 CFR 172.878 BblaepxvBaet BblaepxvBaeT BblaepxvBaet BblaepxvBaet
FDA 21 CFR 178.3620 a BbinepxvsaeT BbinepxvBaet BbinepxuvsaeT Bbinepxvsaet

YKasaHHble (pU3VKO-XUMUUECKUE XapaKTEPUCTUKN SBSIOTCA TUNMUHBIMU NS AAHHOTO NMPOAYKTa. Yka3aHHbIe XapaKTepUCTUKM MOTYT 6biTb N3MeHeHbl Npou3BoauTeneM 6e3 NpeaBapUTesbHOMO YBEAOMEHIS, OIHAKO NOSIHOE COOTBETCTBUE
NpOAlyKTaM CreumduKkaunsam rapaHTupyetcs. Komnanus AIM b.v. npunaraeT Bce ycunusi Ans oBecrneyeHns TOYHOCTU yKasaHHOW MHAOPMaLMM, HO He HECET HUKaKoW OTBETCTBEHHOCTW 3a NioBble YObITKM MW yep6, Bbi3BaHHLIMU
HEMOMHOTOM AaHHOTO TEKCTa, W, Kak pesynbTaT, UCTONb30BaHWEM AaHHOTO NPOAYKTa ANs N0BbIX MPUMEHEHMI, KPOME SBHO yKasaHHbIX B JaHHOM onucaHuu. [lata o6HoBnenus 16.10.2018




