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Cma3ska yHuBepca/ibHasd KOHCUCTeHTHasa Ansa I'II/II.IJ,EBOI‘/'I NMPOMbILWIEHHOCTHU

ApTtukyn: 32317 (Aapo3osib — 500 mi)

1. O6uwee onucaHue

MHOrocoyHKLMOHa/IbHAs  KOHCUCTEHTHAsi CcMaska A/ TeXHOMOrMYeckoro 060pyAoBaHUA  MULLEBON

MPOMbILLAEHHOCTU.  [lONTOCPOYHOE  CMasblBaHMe  TEXHOSIOTMYECKOro  060pYyAOBaHWs  NULLEBON

MPOMBILLIMIEHHOCTY, e BO3MOXEH CllydaiiHblii KOHTaKT C nuUWEeBoi npoaykuueii. O6ecneuvsaeTt

AHTVMKOPPO3VOHHYHO 3aLLuTy. =
CRC

Food

2. CBoiicTBa Grease

e Pab6ounii TemnepatypHbIii MHTEpBas: -20°C go +140 °C (makcmanbHoe 3HaveHne 180°C).
e Xopolwas mexaHuyeckas yCToN4nBOCTb.
e XopoLwlas TepMOCTONKOCTb. MapoCTOKOCTb.
e  3awmuiaeT OT KOpPpPO3uMu.
e [onyck NSF (HaunoHanbHoro CaHutapHoro ®oHga CLUA): H1
- 3apeructpupoBaH 3a Ne 139016 — a3p0o30/b, A1 UCNO/Ib30BaHNS B NMULLEBOV NPOMbILLIEHHOCTH.

3. MpumeHeHue

MoxeT NPUMEHATLCA Ha BCEX METa/IIMYECKUX KOHCTPYKUMAX, KOTOPbLIE UCMOJb3YHTCS B I'IVILLI,EBOI7I NPOMbILWTEHHOCTN!:
neTnu, WapHWpbl, KnanaHbl, Luenu, nepegatoyHble MeXaHN3Mbl N PeayKTopbl, COeVNHEHUA. ...

4. NHCTpyKuns

A3po3o/bHas ynakoBKa:

Mpu ncnonb3oBaHUK CpeacTBa B a3p030/1bHON YNakoBKe, XOPOLUO BCTPSAXHUTE Nepepg, Ncnosib30BaHNEM.
BcTtaBbTe fONONHNUTENBHYO TPYOOUKY B pacnblinTelbHOE COMIo, ANs TPYAHOAOCTYMNHbLIX MECT.

PaBHOMEpHO pacrnbinTe CpeacTBO Yepe3 KOPOTKWE MHTepBasibl. Bo BpeMsi pacnbiieHusi cpeacTsa no BO3MOXHOCTU
npvBeauTe B ABWKEHUE (OUTUHIU.

B pasnus:
¢ llcnonb3yiiTe KNCTb, LUNaTeb UM CTaHAapTHbIV NUCTONET /1S CMa3KU.

NucTtbl 6e3onacHoctu (MSDS) cornacHo Ct1.31 MonoxeHus EC N° 1907/2006 u co BceMU NPUIOXKEHUAMU
AOCTYNHbI Ana Bcex npoaykros CRC.

5. OCHOBHbIE AAHHbBIE MPOAYKTA (6e3 rasa-BbITeCHUTENA)

A3po30sib EmKocTb (B pasnue)
3apermcTpmpoBaHHsbIii gonyck NSF Ne139016 Kart. H1 Ne139015 Kart. H1
BHelwHuiA Bug, lenb Fenb
LiseT Monynpo3payHsbIii Monynpo3payHsbii
MAoTHOCTb 0.94 r/cm® (@ 20°C)

Hocutenb HeopraHuyeckuii resib HeopraHuyeckuii renb
BasoBoe macno MwHepasbHoe MwuHepansHoe
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CRE

Texuuueckuii JIuct

BsiskocTb 6a30BOro macna

BasoBoe mblno

TemnepaTypa BocnjiamMmeHeHs

Pa6ouee npoHukaHue (neHeTpayms) (@ 25°C)
Touka kannenageHus

CopepxaHue Bogpbl

160 cCt
ANIOMWHVEBBIN COCTaB
> 200 °C

265 —295/NLGI 2
250 °C

He copepxut

160 cCt
ANIOMWHVEBIN COCTaB
> 200 °C

265 — 295/ NLGI 2
250 °C

He cogepxut

TemnepaTypHbIii UHTEpPBa AEACTBUS -20°C po +140 °C (makc. BennunHa -20°C po +140 °C (makc.

+180 °C) BesimumHa +180 °C)

PactBoprmMocTb He pacTtBopuMO B Boge

6. YNAKOBKA
Aapo3onib 12 x 500 mn

3TN [aHHble OCHOBaHbl HA Hallem OnbiTe B 06/1aCTU cepBuca WM nabopaTopHbIX TecTax. BBuay 60/bWworo pasHoo6pasvsi 060pyA0BaHusi, YC0BUiA
NPYMEHEHNSI N YENI0BEYEecKoro (hakTopa, pekoMeHAyeM MpoTecTMpOBaTb HallW W3L4enusi nepef vcnosib3oBaHvWeM. Bcs MHopMauusi npefocTasieHa
1CYEPNLIBAIOLLMM 06Pa30M, HO He SIBMISIeTCS rapaHTueii.

BO3MOXHO, B HACTOSAILLMI T MOMEHT 3TN TEXHUYECKNE XapaKTepUCTUKM Yxe NepecMOTPEHbI M0 NPUYMHAM, CBA3aHHbIM C 3aKOHOAATENLCTBOM, AOCTYNHOCTLIO
KOMMOHEHTOB 1 BHOBb MPUOBPETEHHBLIM OMbITOM. [ocNefHss akTyanbHas Bepcusi aTux TEXHUUECKMX XapakTepucTMK MOXET BbITb Bbic/iaHa Bam no 3anpocy
UK HaliieHa Ha Haweli cTpaHuue B VIHTepHeTe: www.crcind.com.

PekomeHZyeM Bam 3apervcTpupoBaTbCs Ha Halleli CTpaHWue B kayecTBe MOKynaTesnsi AaHHOTO BuAa MpogykTa W, Takum o6pasom, Bbl cMoxete
aBTOMATUYECKM MOJTyHaTb 06HOB/IEHHYIO BEPCUIO.
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