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FOOD-TEK FOOD GRADE OIL 3H
CMA3KA-CIPEU C TPUITEPOM

Pa3zdenumenbHbil a2zeHM-cMa3Ka ¢ NUUW,e8bIM aOﬂyCKOM
OMUCAHUE

Food Grade Oil 3H — 3T0 YNCTbI HETOKCUYHbI CMa3blBatOLLINIA

mMaTepuarn, paspaboTaHHbI A 9HEKTUBHOM CMA3KN U 3aLLUTbI
YMNOTHEHWI, HAaNPaBnSIOLLMX, NOALMMHMKOB 1 NlonacTemn, 0COBEHHO TeX,
KOTOpble NMPUMEHSIOTCS B NMULLEBON, (hapMaLeBTUYECKOW MPOMBbILLIEHHOCTH
W APYruX YUCTbIX MPOM3BOACTBEHHbIX Cpefax, rae HenocpeaCTBEHHbI
KOHTaKT C NMULLEBLIMW NMPOAYKTaMU HEN3DEXKEH.

Food Grade Oil 3H nsrotaBnmBaeTcs B KOHTPONMPYEMbIX YCIIOBUSIX,
HeobXoaMMbIX ANs NPOM3BOACTBA CMa3ku ¢ nuweBbIM fonyckom NSF 3H
(pa3peLLeH NpsMoW KOHTaKT C NULLEBLIMU MPOAYKTaMM).

OBJIACTU NMPUMEHEHUS

Food Grade Oil 3H ocobeHHo nogxoaouT ons obnacten npuMeHeHus, rae HensoexeH
KOHTaKT C NULLEBLIMU NPOAYKTAMU, TAKMX KaK: YNIOTHEHWS!, NACTUHbI LUMHKOBAIIbHbIX
MaLLVH, MUKCepbl, pe3asibHble MallUyHbl,

hopMbl A4S 3anekaHust, Kpoku1, 3aABWXKKX, HanpaenstoLwme 1 T.4.

XAPAKTEPUCTUKU U TTPEUMYLLECTBA

® WpeanbHo NOAXOAMT ANst UCNOMb30BaHKS B KAYECTBE pasfenuTens,
HanpsIMyo KOHTaKTUPYHOLLLETO C NULLIEBLIMY NPOAYKTaMK, @ Takke Kak
cMaska ans ynioTHEHWN.

® [loaxoauT AN 3alnThbl OT KOPPO3UU HOXEN N NMOBEPXHOCTEN, HAXOLALLMNXCSA B
NPSAMOM KOHTaKTe C MULLEBLIMU NPOAYKTaMU.

® YcTonuMBa K LLMPOKOMY AnanasoHy Temneparyp: ot -18 °C go
+200 °C

® Bbicokas CTOMKOCTb K OKMCIIEHUIO NO3BOMSET YBENUYNUTL UHTEPBanbI
NMOBTOPHOr0 HAaHECEHUS CMa3ku, a TakKe CHU3UTb ee pacxoa.

®* MapknpoBaHo LBETHOW KOOUPOBKOW A1 COOTBETCTBUS TEXHUYECKUM TpeboBaHUSM

® [ocrtaBnseTcs B yA06HON, 3KOHOMWUYHOIN a3pO30J1bHON yNakoBKe ANsi MHOropa3oBOro
MCMOSb30BaHMA

® He HaHocuT yuiepba okpyxatoer cpeae — 100% MHoropasoBble OyTbInku

*  WmetoTcs pasnuyHble Knaccbl BA3KOCTU

FOOD-TEK FOOD
GRADE OIL 3H

Mpopykt Food Grade Oil nmeet nuweson gonyck NSF 3H, H1. MpogykT He copepxut
annepreHoB, reHeTUYeckn MoOAMMULMPOBAHHBIX MHIPEAVEHTOB, a Takke OPexoBoro Macna u
€ro Npou3BOAHbIX.

WHdopmaums sBnsieTcs 0GbeKTUBHOM, HO He COAEPXUT rapaHTuii. Mbl He NpuHUMaem 0653aTeNbLCTB U NPSIMO
oTKasblBaemcsi OT Noboi OTBETCTBEHHOCTY 3a NOTepw, yLepd unu pacxobl, BO3HWKaOLLME B pesynbTaTte unm
KakvuM-nn6o obpa3om cBs3aHHbIe C 0BpaLLeHeM, XpaHeHeM, UCTNONb30BaHNEM UMK YTUN3aLMEN JaHHOTO
npogykTa. [laHHas TexHn4eckast creumdukaLms Gblna cocTaBneHa NCKIIIOYUTENBHO AMS yKadaHHOro NpoyKTa.
MpnMeHsTL creumuKaLmio K ApYrM NpoayKTam 3anpeLyeHo.

COMPLIANT

& 3aperucTpupoBano ¢

Ronyckom H1 no
Mporpamme perucTpaumm

Food_Tek HenuLieBLIX COCTaBoB,

per. Homep 148235

e

dacoeku

Hoeepsitime cneyuanu3luposaHHbIM cMa3kam Brit-Lube \/
CemeliHbil MexOyHapoOHbIl 6peHd!

Koa npoaykunn: ML-50521
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