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Y10 Takoe CaHceT NhAens?

AAbTEPHATUBA foToB Kk NOAHOCTBIO HA
ALY UCMNOAb3OBAHMIO PACTUTEABHOM
OCHOBé€
ObecneymBaeT MOAXOAMT KAK AAS OTCYTCTBUE HOBbIX
NPEBOCXOAHbIN PY4YHOTO AAAEPIEHOB B
OAECK M LBET HOHECEHMS nekapHe
— KUCTbIO, TOK M AAS
YAyyLLQET BCEX TMUIMOB [TOAXOAMT AAS
obLlee PACMBIAUTE AbHBIX Helielnok
BOCMPUATHE MOLLMH. —
KQYEeCTBA FrOTOBOM H1CTA9 STUKETKA C
MPOAYKLMM. AO UAM MOCAE OrPAHUYEHHBIM
30MOPO3KM/BbINE KOAM4eCTBOM E
- KOMMOHEHTOB MAM

0e3 HUX

YAOOCTBO B
XPAHEeHUHU

S

Ha ocHoBe

TEXHOAOTUM UHT.

XpPAHEHME NpPU
KOMHOTHOM
TeMneparype

YAoOHaQA
ynakoBKa

1 - 10-1000L

15
_Puratos

CAHCET ez




AAA NOKPbITUA: UAaeaAbHOe
pelleHue

byprepHbix
GyAovek

CBeXxux xaebos
M 6ATOHOB

Muporos u

3A0MOPOXXEHHbIX
XA€60B U CAOEK

CAOEHbIX
U3AEAUU



OCHOBO AAl HOHECEeHMS NOChINKU

HaHeceHue CaHceT
[Aen3 npeaAoTBpaALLAET
OCbINAHUE 3EePEH U
HAOAEXHO chukcupyeT
NOCbINKY HA U3AEAUU




BOo3MOXHOCTU UCcnoAb3oBaHua CaHceT Neus

Sunset Glaze Sunset Glaze Sunset Glaze
pure + 10% water + 30% water

MepeaA Bbine4Ykoun B 3aMOpPOXEHHbIX CaHcerT l\euns
N3AeAUAX Mo>XXHO PA3BOAUTDH
(A0 30% BOAbI)
HaHecuTe nepea BbiNe4kon, Sunset Glaze MOXXHO HOHOCUTb Aaanmpyue gAeCK M LIBET K
4TOBb! MPUAQTL BAECK U LIBET. AO M MOCAE 30MOPO3KM BALLIMM NOTOEOHOCTAM
MO>XHO CHM3UTb CTOMMOCTb
MCMOAb3OBAHMS

S
(E)urctos
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MeTOoAbI
HOHeCeHuUs
CaHceT lNhens

A HE CMOTY MCIMOAL3OBATbL CBOE
TekyuwLee obopyaoBaHue?!

CaHceT TAen3 YHUBEPCAAEH, EM0 MOXHO
HOHOCUTb KMCTbO, KPACKOMYABTOM, PYYHbIM
PACMbIAUTEAEM UAM AIODBIM
MOOMBbILLAEHHBIM OOOPYAOBAHUMEM
(AMCKOBbBIMM PACMBIAUTEAIMUM U T. A.).

1 BOT AOKO3ATEABLCTBA...
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CaHceT N\eus
KQK
OAbTEPHATHUBA

CoBpeMeHHble TEXHOAOIUU §
OCHOBQOHHbIE HA
PACTUTEAbHbIX
UHIPEAUEHTAX MO3BOASIIOT
peLnTb KAQCCHU4Yeckue
npod6Aemsbl paboTbl C
CblIPbeM XMBOTHOIO
NMPOUCXOXXAEHUSA

HeEOE30MACHOCTb KOMMOHEHTAX
- CneumaAbHbIE - be3 AOMOAHMUTEABHbIX
YCAOBMA XPAHEHMS AAAEPTEHOB
- HeobxoAmMmo Aon.
[TPOCTPAHCTBO AA4
AMLLEOUTHM

- AAAEPTEH ‘
- OCHOBQOH HO PACTUTEAbHBIX
- MMKpOBMOAOTMHECKAS J
“ I.'
"N ,

- XPOHEHME B YCAOBMAX LLEXA
- A€rKO CYMLLLOETCA C AUCTOB
- [OTOB K MICMOAb3OBAHUIO M3
KOPOOKM



MpenmyuLecTBa cnoAb3oBaHmna CaHceT Naeuns

PUHAHCOBbIE

CHuXeHme 3aTpar

[loBbILLIEHME
MAPXMHOABHOCTU MPOAQXK

[TOOAAEHME CPOKA CAYXObI
AVCTOB M JOOPM AAS BbIMNEYKM

MpousBOACTBEHHbIE

(%)

LiBeT 1 ©bAeck

N3AEAUT B EAVUHOM CTUAE

YAODCTBO B MUCMOAb3OBAHMM

[MrmeHa m 6e30nacHOCTb

MeHbLLE NATEH HO BYAOYKAX

XpaHeHne 6e3 XOAOANAbHUKA

UMua>xkeBble

®)

[NMOBbILLIEHME KAQCCO
MNO3ULMOHMPOBAHMS

CT1aOUMAM3ALMA UBAEAUM

[TOPAAOK HO MPOM3BOACTBE

OTCyTCTBME HEMPUATHOTO
30NAxa HA MPOM3BOACTBE
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HeTpnMBMAAbBHOE UCMNOAB3OBAHUE [fpocTOp AAA

TBOpYeCTBA

« [POM3BOACTBO CYXMX 3CBTPAKOB

« CaHceT [Aen3 MOXHO MCMOAb30OBATb HE TOABKO B KAOCCHYECKOM BbINEYKE, HO U AAR PELLEHMA MHbIX
MNPOBOAEM CBI3AHHbIX C MPUMAQYEN DAECKA M3AEAUSM.

A KOKOe HECTAOHAQPTHOE NPpUMEeHeHUue cMoxeTe

npuAymaTsb Bbl? © (éurgtog
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