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CrtpaHa npousBoacTBa:
Pecnybnvka benapycb

PekomeHaaLMu nNo Ucnosib30BaHMUIO:

pekoMeHayeTcA ynoTpebnAaTb eTAM ¢ 6 MecAueB, HadmHaA ¢ 0,5 YalnHOM NOXKW B AeHb, yBenMyunsasa K
rogy 0o 50 - 100 mn B aeHb. BHMMaHWe: BCKpbIBaTb HENOCPEACTBEHHO Nepen ynotpebneHvewm. MNepen
ynoTtpebnexHvem B36anTtbiBaTb! YcnoBumA xpaHeHnA: xpaHnTb npu Temnepatype ot 0 °C go 25 °C u
OTHOCUTESIbHOW BNa>XHOCTU BO3ayxa He 6onee 75 %. OTKPbITYIO YyNakOBKY XPaHUTb B XONIOAUNbHUKE NpU
Temnepatype o1 0 °C po 6 °C He 6onee cyToK.



