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Cinb xap4yoBa BUBapHa (TypedymnHa)
Saltech Chef EKcTpa

NMPO ClJ1b

XapakTepKrsyeTbca BINOCHIXHWMM BIOTIHKOM Ta
pPiBHOMiIpHKMM OpPIBHKMM NonenoM. MNpoaykLuia 6es
COJTAHOTO nnny. CMpOBI/IHa I'ipCbKOFO NnoxXogxKeHHHA
He nMocTpaXkdana Big CBiTOBOI iHOyCTpianisauii Ta
3abpyaHEeHHA HABKOMMWHbOMO cepedoBMLLA.

OTprMaHy HeobpobneHy CUMPOBUHY OYMLLIAIOTD |
nepepobnaTb 3a AONOMOroK TeEpMOoKoMMpecii B
KpWLUTaNeBo YMCTY BaKyyMHY cinb 3 sMicToM NaCl
99,9%.

MNepen BionpaBKoto B YKpaiHy NpoayKLio
SALTECH CHEF niggatoTb pIZ3HOMaHITHUM TecTam,
BUNpoByBaHHAM | cepTudikalii: ynbTpacydacHo
BNacHO nabopaTopicko Ta MixHapPOAHUMM
aKpegMTOBaHWMMKM OpraHamMu.

YNAKOBKA

€ nBa BapiaHTX YMNaKOBKM: NaMiHOBaHWM
noninponineH Ta nonietkneH. Obyaea BapiaHTK
BUCOKOI AKOCTI, TOMY YyooBO 36epiratoTh BCi
kopwcHi BnactmeocTi SALTECH CHEF i 3axuwatoTb
Xap40oBYy Cinb Bif WKIOANMBUIO BNIMBY
HaBKOMWULLHbOIO CepeaoBMLLa.

MEPEBAIU:

BMicT NaCl 99,9% 6e3 0OMILLOK;

BMCOKa AKICTb MpoayKLii 3aBOAKN MOTRIAHOMY
KOHTPO/IO;

HW3bKa MaCOBa 4YaCTKa BOJ1OT;

ToYHa rpaHynoMeTpia 6e3 ConaHoro nUny:
Big, 0,2 mm oo 0,8 MM;

dKicHa Ta NpakTUYHa ynakoska ToBapy.

nPOAYKUIIO CEPTUDPIKOBAHO ISO 22000,
14001, 9001, HACCP, TSE, AICTY 3583:2015, EAC

4K BIOKPUTU MILLUOK:

1. Po3piKTe HUTKY 3 Kpato MillKa 3 6oKy NoaBiMHoOro
wea. MoTArHyBLM 33 KiHelb HUTKK, BMOaNIThb ii.
2. Po3piKTe HUTKY HOXEM MO BCIK JOBXMHI LIBA.

BATA: 25 KI'



	Страница 1

