Product information

CepTndnumpoBaHHbie cma3oyHble cpeactBa JBT FoodTech

Mnwesoe macno Formula 410 R

N3HOCOCTOMKOE nNneBoe cmasoyHoe cpeactso H1 ana KpanHe HU3KKUX

Temneparyp
Bbl BblOMpaeTca obopyaoBaHne Toprosoi mapku Fri- nNpoAyKTOB, Bbl B TO ke camoe Bpema ynpollaeTe
goscandia B komnaHuu JBT FoodTech ana Bawux obecneyeHme LMPOKOrO aCCOPTUMEHTA CMA30UHbIX
nepepabaTbiBaOLLMX IMHMIA U3-33 ero NPU3HaHHOM MaTepuanos, afanTMpoBaHHbIX AnA Bawero obopyaosaHua
NPOW3BOANTENBHOCTM NPU PacIMPEHHOM NPOM3BOACTBE, 1 CHabKEeHHbIX cepTudUKaTomM 6e30MacHoCTH.
npu 6ONbLIMX HArpy3Kax 1 Npu KpanHe HU3KMX Y10 YHUKa/IbHOTO B Mmacne Formula
TemnepaTypax. 410 R?

o . Macno pa3paboTaHo 1 NPOTECTMPOBAHO AN1A
Baww eaANHCTBEHHbIN NCTOYHUK ) )
Mcnonb3oBaHma Ha dpmsepax Frigoscandia FRIGo-

BbiGMpaliTe Haliu NuLLEBbIe CMa304Hble cpeacTea Formula DRIVE® (OEM)
A 060pYA0BaHMA MO TEM e NPUYMHaM. 3allpmiias . .
ad PYA P iy . MCKAtoUUTeNbHbIN "KOKTENNb” U3 TemnepaTypbl
CBOM B/IOXEHMWS B TEXHONOMMI0 06pabOTKM NULLEBbIX . .
3aCTbIBaHUA, BA3KOCTM M MNOBbIWEHHOM KNEMKOCTH
o PaclwmperHas rapaHtua JBT FoodTech ana uenei n
penbcos, Npeasiaraemas no CepPBMCHOMY COMalleHMto

PRoCARE

Frigoscandia | Stein | DSI | Double D | Formcook



[Mnwesoe macno Formula 410 R

MCNO/1b30BaTb TaKMEe CMa304YHble MaTepuanbl, KOTOPble

OnucaHune

NONHOCTbO 6e3onacHbl AN NoTpebuTenein NuLLeBbIX
Formula 410 R — 370 cMa304HOE Mac/a0 Ha OCHOBe

NPOAYKTOB, B C/ly4ae KOHTakTa. JBT FoodTech mosxeT
CUHTETUYECKMX YINeBOA0POA0B, CneLmManbHO

. . npenocTaBuTb Bam Takow cepTuduMKaT ceroaHs.
paspaboTaHHoe a5 cucTembl NprMBoaos Frigoscandia

Bce Halwm cma3oyHble maTepuasbl paspeLleHsl
FRIGoDRIVE JBT FoodTech, koTopoe oTBeYaeT KecTkum P pasp

. K ncnonb3oBaHmto USDA H1, n um npmuceoeH
TpeboBaHMAM NuLLEBOM HE30MNACHOCTU U TUTUEHbI 1

. permcTpaumnoHHbin Homep NSF.
NPUMEHAETCA NMPU KpaliHe HU3KUX TemMnepaTypax B

MULLEBOW MPOMbILNEHHOCTH. MPOWNO NPOBEPKY roanyncTa, ceaxkuTeCh ¢ Bawwnm npeactasutenem JBT
FoodTech ana nonyyeHns aetanbHbix cneumdukaumia

N MHGOPMaLMK NO LeHe 417 KaKA0ro NPoayKTa, v

ANa nonyyvyeHnA I/IHCI)OpMaLI,Ml/I O NPUMEHEHUN HallnX

NoYYMI0 NPU3HAHWE NPU UCMONb30BAHUM NPU KpalHe
HU3KMX 1 BbICOKMX TEMMNEPATypax, Npu NoaaepKRaHnm
cTabunbHOM paboTsl, 3aWMLAA KOMMNOHEHTbI
OGOpyLI,OBaHI/Iﬂ OT KOPPO3UK, PXaB4MHbl N OKUCNEHUNA. CMa304HblIX CPEACTB B ApYrux obnacTax.
Macno Formula 410 R cnocobcTsyet 6e3onacHoi, Kak Bceraa, Mbl CTOMM 3a TeM, YTO Mbl Mpeaaaraem.

yCTOl;IHMBOlZ pa60Te N 3Ha4YUTE/IbHO yBE/IMYMBAET CPOK OauH TG}'IECI)OHHbIVI 3BOHOK — U Bbl nosy4yaete BCe.

TexHnyeckne gaHHble

NSF perncrpaumonHblin No Food-grade H1 for inciden-

cnyx6bl 06opyaosaHua. Mpwu Bbibope macna Formula 410 R
JBT FoodTech mbl npeanaraem pacliMpeHHyt rapaHTm1io Ha
LLenb 1 penbcbl No cepsrcHomy cornaeHmto PROCARE.

Xa PaKTePHbIE ocobeHHOCTU macna 136357 tal food contact

Formula 410 R TemnepaTypa 3acTbiBaHUA -50'C

e Mcnonb3yeTca Npu KpaiiHe HU3KMX TemnepaTypax Temnepatypa scribiky >230C
TemnepaTypa BO3ropaHms 270°C

. 3aWmuaeT oT M3HalMBaHMA
Lser Clear (UV exposure can

e AHTMKOppO3WitHOE
cause pink hue)

. 3aliMLIaeT OT OKMCAeHMS

*  3ddeKTMBHAA CMa304HaA CNOCOOHOCTM NO BCeMy BRskocTe nipu -40°C, cSt (11300
CeKTpy paBoumx TemnepaTyp BsaskocTb npu -18°C, ¢St 1000
e TloBbllEHHaA KNEeNKOCTb NpefoTBpaLlaeT CTeKaHne BaskocTb npu 40°C, ¢St 32
Kanenb BaskocTb npu 100°C, cSt 5.8
o OtBeuvaeT TpeboBaHMaM H1, npymeHaembIm K EmkocTu 20-n1mTpoBas naacTukosas

KaHuCTpa,
1000-n1TpOBan eMKoCTb 13
TBEPAOro NAacT1ka

nuuleBbIM NPOAYKTaM, Npun CﬂyanZHOM KOHTaKTe C
HUMU

HDEMMYLLI,GCTBB NnPUMeEeHEHNA
e VBE/IMYMBAETCA CPOK CNYMObl HacTen.
e YMEHbLLIAOTCA 3KCMyaTalyOHHbIe PacXopl.

o YBenmumBaeTca Bpema 6e30TKasHoN paboTbl.

He noagepraitTe onacHOCTM Balle Npon3BOACTBO,

MNCNONb3YyA He PeKOMeH0BaHHbIe CMa304Hble
MaTepuanbl, Tak Kak, B KOHEYHOM UTOTe, 3TO MOXKeT
cTonTb Bam gopoxe! Kak nokasbiBaeT onbIT, 3TO MOXeT
NPVBECTM K NONIOMKE LLOPOrocToALLero 06opyA0BaHUA U
K noTepe NPOM3BOACTBEHHOrO BpemeHu. B EBponerickom
Cotose ceryac npumMeHatoTca cTaHaapTsl ISO, KoTopble

TpebyloT OT NPOU3BOAMUTENEN NULLEBLIX MPOAYKTOB

www.jbtfoodtech.com —
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IBT

Sweden

John Bean Technologies AB
Rusthéllsgatan 21, Box 913
SE-251 09 Helsingborg
SWEDEN

Phone: +46 42 490 4000
Fax: +46 42 490 4040

Spain

John Bean Technologies S.L

A2, Kilometro 34,400

28805 Alcaléd de Henares, Madrid
SPAIN

Phone: +34 913 046 698

Fax: +34 913 272 266

UK

John Bean Technologies Ltd

East Mains Industrial Estate,
Broxburn, West Lothian EH52 5NP,
Scotland, UK

Phone: +44 1506 857112

Fax: +44 1506 852232

Poland

John Bean Technologies Sp.z 0.0
Al. Komisji Edukacji Narodowej
53m4

PL-02 797 Warszawa, POLAND
Phone: +48 22 894 9025

Fax: +48 22 894 9041

Russia

John Bean Technologies LLC
ul. Petrovka 27, Entrance 2
RU-10731 Moscow

RUSSIA

Phone: +7 495 221 8713
Fax: +7 495 2218714

Germany

John Bean Technologies GmbH
Siemensstrasse 6

40885 Ratingen

GERMANY

Phone: +49 210293410

Fax: +49 2102 9341 31

France

John Bean Technologies SA
Taverparc — Batiment 2.1
62 Boulevard Henri Navier
95150 Taverny, FRANCE
Phone: +33 (0) 184 28 0200

Italy

John Bean Technologies SpA
Via Mantova 63/A

43122 Parma

ITALY

Phone: +39 052 1908411
Fax: +39 052 1908579



