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Mbl npeanaraemM KauecTBeHHbI NPOAYKT
N KOMMIEKCHbIE peLleHnNs TEXHUYECKNX 3a4a4

TecHoe B3aMMO,£I,el>llCTBVIe C KNIMEHTaMW MO3BOJIAET HaM ONnepaTtrBHO
MTOYHO OTBEYATb Ha I'IOTpe6HOCTl/I PbIHKa CMa304YHbIX MaTePKaNOB.

3a 40 neT paboTbl Mbl HAKOMUAN COBCTBEHHYHO MCCNEA0BATENBCKYHO
6a3y AaHHbIX.

Mbl pa3paboTtann cneumansbHble MPOrpamMmbl, KOTOPble MO3BOAAOT
KaneHTam ybeanTbCcA B TOYHOCTM NOABOPa CMa30YHbIX
MaTepuasioB, NMPEAIOXEHHbIX HaWWMK Creumannctamy, a Takxe
ObITb yBEPEHHbIMW B 3aBTPaLLHEM AHe, TaK Kak, CTaB KJWEHTOM
AIMOL, Bbl nonyunte BeCb CMeKTP YCayr TEXHUYECKOro oTAena
npeacTaBuTeNbCTBa OpeHaa: KOHCYyNbTaumy, He3aBUCUMblE TeCTbl,
MCMbITaHMA A0 Havana BHEAPEHWUA, MOHWUTOPUHI pPaboTbl
CMa304HbIX MaTepumanoB W T. 4. Ana auctpmbbrotopos AIMOL
BO3MOXHO COMPOBOXAEHWE CAENIOK HaWnMU  TEXHUYECKUMN
creyuanmctamu.

ACCOPTUMEHT CMa30u4HbIx MaTepuanos AIMOL —
OT CTaHZAPTHbIX 4O 3KCKAHO3MBHbIX Y3KOCMeLMannm3npoBaHHbIX
npoayktos Ana JIOBOI O npombILLIEHHOTO cekTopa.



CMA30OYHbIE MATEPWAJIbI AIMOL - 3TO:

OrtcyTcTBME BKYyCa M 3anaxa

AnvTenbHbIN CPOK CAyXOb

Bbicokaa CTOMKOCTb K BOAE

Bbicokas TepMOCTONKOCTb

3alumTa y310B OT M3HOCA, TPEHWA 1 KOPPO3MK

COBMECTMMOCTb C PasanNyYHbIMA KOHCTPYKLUMOHHBIMW MaTepraiam U NOKPbITUAMA

HeBOCMPUMMUMBOCTL K BO3AENCTBUIO OKPY>KatoLLen cpeabl




OBLUIME TPEBOBAHNA K CMA30OYHbIM MATEPUANTAM A9 MULLEBBLIX MPOMN3BOACTB

B nuwweBon NPOMBbILNEHHOCTN NPUMEHSAETCA J0CTaTOYHO 60/bLLIOE KOIMYECTBO TUMOBbIX MaLUWH
1 o6opyaoBaHMA: HAacOCbl, MeLlaaKun, HakonuTeau, TpybonpoBoabl, LienHble NPUBOAbI,
KOHBeWepHble NEHTbI U Ap.

CMa3ou4Hble MaTepuanbl A8 HUX AOMKHbI 06ecneyumBaTh Takol Xe BbICOKMI YPOBEHb 3aLLMTbl Y310B TPEHMA OT
M3HOCa, KOPPO3UMM N APYrMX MOBPEXAEHMI, Kak 1 CMa3ku Ana 060pyA0BaHNA HEMULLIEBOV MPOMbILLAEHHOCTH,
paboTatoLLLErO NP CXOXKMX TPUOONOTUUECKMX YCTOBUAX.

OHM AOMKHbBI MIMETb XOPOLLYH MPOKa4MBaEMOCTb B LLEHTPaIM30BaHHbIX CUCTEMaX CMa3Kku, 061a/aTb BbICOKOM
OKMCNUTENBHOW CTabUABHOCTBHO U TEPMOCTOMKOCTBHO. KpoMe TOro, HeobXOAMMO, UTOBbI CMa30UHbIM MaTepw-
as He Tepsn CBOMX CBOMCTB NP KOHTaKTe C XMMNYECKMMM BeLLeCcTBaMu, 3a4eMCTBOBAHHbIMY B TEXHONOTUYEC-
KOM NpoLLecce, B TOM YMCe C BOAOW MM BOAAHBIM NapoM. Takm 06pa3om, pa3paboTka CMa30uUHbIX MaTepua-
NIOB N5 NMULLLEBOM MHAYCTPUM — 3TO LOCTAaTOYHO CNOXHasA 3aza4a. K coxaneHuro, MHOrve Matepuasbl, KOTopble
3G dEeKTVBHbI NpK paboTe Aaxe B CaMblX XeCTKMX TPMHONOrMyYeckmx YCA0BMAX OBbIYHOTO MPOMbILLIEHHOMO
060pyA0BaHWSA, HEAOMYCTMMO NPUMEHATb B MULLEBOM NMPON3BOACTBE N0 COOOpaxeHnaM 6e30MacHOCTY.

B CoeanHeHHbIx LLTatax Amepukun perynmpoBaHmeM M KOHTpoaeM B 06aacTV NPOW3BOACTBA MPOAYKTOB
MUTaHWA 3aHMMANNCh JiBa MPABUTENbCTBEHHbIX yupexXxaeHns: MuUHUCTepPCTBO cenbckoro xosaictea CLUA
(USDA) 1 YnpaBneHue no KOHTPOAHO 3a MULLEBBbIMU MPOAYKTaMu U MeankameHTamu (FDA).

USDA

ey

[o 1998 roga paccMoTpeHmne 1 AoMYCK CMa304YHbIX MAaTeEPMUANoB ANA UCMOAb30BAHNA B MULLEBbLIX MPOU3BO-
AcTtBax 661 0ba3aHHocTbrO USDA. C despana 1998 rosa USDA cyLecTBEHHO M3MeHM0 CBOW TpeboBaHMWS:
Tenepb NPOW3BOAMTENDb OblN 065A3aH OLIEHMBATb PUCK 3arpA3HEHMA MPOAYKTa B KaXAOW KPUTUYECKON Touke
TEXHONIOMMYECKOro MPOLLECCa, B KOTOPOW MOXET MPOM30MTM KOHTAKT CO CMa304HbIM MaTEPUAIOM.

Y106bI NONyunTh 0L06peHne USDA, NponsBoAMUTENN CMA30UYHbIX MaTEPUANOB AOMXKHbI OblAN A0Ka3aTb, YTO
BCE WHrpeAMeHTbl B COCTaBe COOTBETCTBYOT naparpady 178.3570 pa3aena 21 HopmatneBoB no 6e30nacHoCTH
cBoAa denepanbHbix noctaHoBneHu (CFR). Mpoueaypa paccMOTpeHns He BKAKOYana NpoBeAeHne ncnbita-
HWI, @ peLleHme MPUHNMAanoCh, raBHbIM 06Pa30oM, Ha OCHOBE aHasM3a CoCTaBa CMasku.



CUCTEMbI MO KOHTPOJTFO N OLUEHKE CMA30Y4YHbIX MATEPUANOB
ANA NMULWEBLIX MPON3BOACTB

Bbi6op KaTeropuu n1eBoro Aonycka CMa3o4yHOro MaTepuasa ABASETCA HEMPOCTOM 3ajauen.
B cooTBeTCTBMM C NporpamMmMon cucteMbl yrpaBaeHUs 6€30MnacHOCTbIO NULLEBbIX NPOAYKTOB
cuctema HACCP - Hazard Analysis and Critical Control Points — aHann3 puckoB u Kputnueckune
TOUKMW KOHTPONA KaXkAas TouKa cMa3ku obopyaoBaHUA J0NKHA 6bITb OLeHeHa Ha npeameT
BO3MOXHOCTM KOHTAKTa C MULLLEBbIM NMPOAYKTOM.
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HACCP

HAZARD ANALYSIS CRITICAL
CONTROL POINT

MexayHapoaHble opraHuzaumm opobpunm npumeHenne HACCP kak Hambonee 3ddekTmBHbIM Cnocob
npeaynpexaeHuns 3a6oneBaHN, Bbl3bIBaeMbIX HEKAUECTBEHHbIMU MPOAYKTAMUN MUTAHMS.

Cuctembl HACCP nprMeHArTCa NpakTMyeckn BO BCeX LIMBUAN3IOBAHHBIX CTPAHaX M rapaHTUPYHOT HaAexXHYHo
3alunTy noTpebuTenen.

BHeapeHmne cnctem HACCP tpebytoT 3akoHOAaTeNbCTBa MHOTMX CTpaH, B ToM uncae CLUA, KaHazb!, AnoHWn n
Ap. B 2005 roay mexayHapoaHaa opraHunsauma no ceptnounkaumm ISO yteepamna ctaHgapt ISO 22000:2005
«CuncteMbl MeHeaXXMeHTa 6e30MacHOCT MULLIEBOWN NPOAYKLMW. TpeboBaHMA K OpraHn3aLmam, y4acTByrOLLMM
B Leny CO3jaHuA MULLEBOW MPOAYKUMM». ITOT CTaHZapT obbeanHun TpebosaHuna ctaHaapta ISO 9001 wm
npuHumnel HACCP. HaumoHanbHbI ctaHaapT Poccuiickon ®eaepaumm FTOCT P NCO 22000-2007 naeHTUYEH
mexayHapoaHomy SO 22000:2005.



BE3OMACHOCTb NOTPEBUTENIA HA MEPBOM MECTE!

MonyueHune nuLEBOro AOMNycKa B aBTOPUTETHbLIX MeXAYHapPOAHbIX OpraHu3aumax
COMpPSAXKEHO € 601bLIMMU OpraHM3aLMOHHBIMU Y MPOU3BOACTBEHHBIMU C/IOXKHOCTAMM.
Mpu 3TOoM MaTepuranbl A4l NULLEBBLIX NPOU3BOACTB MOJyYatOT AOMYCKM HE NMOXXU3HEHHO,
a Ha onpeAeNeHHbIN CPOK, MOC/e KOTOPOro HY>KHO NPOXOAUTb
npoueaypy ceptmdukaLmMm 3aHOBO.

KomnaHusa AIMOL cnctremHo obHoBAsE€T AOMYCKU CBOEW MPOAYKLMN.

Me>|<,quapo,qu|e n pOCCI/II7ICKV|€ nuwesble A0MYCKU

™
Q)g Obnapas MexayHapOAHbIMU 1 POCCUACKUMM MULLLEBBIMW JOMYCKaMK,
matepmanbl AIMOL obecneunBatoT 6ecnepeboiHyto paboTy BCex TMMOB MaLlWH,
3a/1eiCTBOBaHHbIX Ha MULLEBOM NPOM3BOACTBE

=

YCTOMUNBOCTb K BbICOKUM CKOPOCTAM, BJIAXKHOCTU U 3alblJIEHHOCTU

CmazouHble matepuanbl AIMOL co3zaHbl € yyeTom cneumdukmn NULLEBOR OTPacaK,
MO3TOMY YCTONUMBBI K BBICOKMM Harpyskam 1 CKOpocTam, 3GPeKTUBHbI B YCIOBUAX
BbICOKOW BA@XHOCTW M 3aMbINEHHOCTM OKPY>KatoLLen cpeabl

JPpdeKTMBHOE CHUXEHNE TPeHUA N N3Hoca

CmazouHble matepumansl AIMOL ¢ nuweBbiMM Aomnyckammn 3OGEKTUBHO CHMXKAROT
TPeHMe 1 N3HOC AeTanei, CNoCOBCTBYHOT YBENNUEHNIO MHTEPBANIOB MEXAY
3aMeHaMM CMa3KM M CHUXKEHMIO 3aTpaT Ha 0bCyXnBaHme

LLnpokuii TemnepaTypHbIi grana3oH

JNnnetika npoayktoB AIMOL ¢ nuLLeBbIMM AOMYCKaMM BKIKOYAET B Ce6A CMa30uYHble
MaTepmanbl C Anana3oHom pabounx Temnepatyp ot-50° C go +1400° C,
YTO MO3BONAET HAXOANTb Hanbonee 3GPekTUBHbIE PELLEHMA AN Y310B TPEHNA

Kak meyen, Tak ¥ MOPO3WIbHbIX Kamep.




BE/IbIE (BA3E/IMHOBbIE) MAC/IA 1 MAC/IA ANA TECTOAENUTENEN

AIMOL Foodline WP — cepus 6enbix napadrHOBbIX Macen Ans 060pyAoBaHNA NULLEBON 1 dapMaLieBTMYeC-
KOW MPOMbILLNEHHOCTU. [pUMeEHAROTCSA ANS Lener obLiein CMaskm B Tex onepaumax, rae BO3MOXEH Henocpe-
ACTBEHHbIN (MPAMOM) KOHTAKT C NPOAYKTaMM MUTaHWA (Kak YeNoBeKa, Tak U KMBOTHBbIX).

ObecneunBatoT NPEBOCXOAHbIE Pe3y/bTaTbl B KAUECTBE YHMBEPCAAbHOIO CMa304YHOrO BeLLLEeCTBa B TEKCTUIIb-
HOW, TPVMKOTaXHOW, MULLEBOW, MEANLIMHCKOW, ONOBAHHOM MPOMbBILUAEHHOCTH, Ha MPEANPUATUAX MO PO3NNBY
HanWTKOB, OCOBEHHO TaMm, rae HeObBXOAMM BbICOKMUIA YPOBEHb YMNCTOThI, MW B YCIOBUAX, FAe TpebyeTca pery-
NAPHaA O4MCTKa BOAOMN.

Benble napadumHosbie Macna AIMOL Foodline WP nonHOCTbHO COOTBETCTBYHOT NMLLEBbIM CTaHAapTam NSF H1,
3H n HX-1, a Takke meanumHckmm ctaHgaptam USP (CLUA), BP (Bennkobputanumsa) n FDA (CLLUA). Aonyck 3H
MO3BONAET WMCMONb30BaTb JAaHHbIA MPOAYKT Ha XN1eb0byNOUHbIX MPeAnpuUATUAX B KayecTBe CMa304YHOro
mMatepuana ANA TeCTOAeNNTENbHOro 0bopyAOBaHMA (MOHBIA KOHTAKT C MPOAYKTaMW MUTaHWA) COTNacHo

TpeboBanuam HACCP.

Cneuundukauymm OEM: NSF 3H, H1, HX-1, Halal, Kosher

AIMOL Foodline WP 15

KvHematuueckas MAoTHOCTL t BCMbILLKK
BrewwHni BuA 3anax BA3KOCTb npu 20°C, r/cm? B OTKPbITOM t3aCTI;:I(I:3aHVIF|,
npu 40°C, mm?/c ' irne, °C
[o/IHOCTLIO NPO3paYHan Bes 3anaxa 16 0,832 188 24
1 becuBeTHas XMAKOCTb
AIMOL Foodline WP 32
Cneuundukaummn OEM: NSF 3H, H1, HX-1, Halal, Kosher
KvHematnueckas MAOTHOCTL t BCMbILWKY
BHeLwHWi1 B1a, 3anax BA3KOCTb npu 20°C, r/cm® B OTKPbITOM t3aCTE?aHMﬂ,
npu 40°C,mm?%/c ' Turne, °C
[o/IHOCTLIO NPO3paYHan ) 0.849 )
1 BecLBeTHan XNAKOCTb bes 3anaxa 3 ' 202 2!

AIMOL Foodline WP 68
Cneuundukauymm OEM: NSF 3H, H1, HX-1, Halal, Kosher

KnHemaTnueckas M t BCMbILLKM
. JIOTHOCTb
BHeLUHMit B1A 3anax BA3KOCTb o 3| B OTKpbITOM t3acTblBaHMA,
. ) npw 20°C, r/cm . °C
npwu 40°C,Mm</c turne, °C
|'Io6ﬂHOCTb+o npo3payHas Ees sanaxa 67 0,861 210 6
¥ becLBeTHas XNAKOCTb




AIMOL Foodline DDO* — Macno ans TecTofenntebHbIX MallWH Ha OCHOBE PacTUTENIbHOro 6a30BOro Macaa

1 nakeTa CneLmanbHbIX Nprcasok Ana obecnedyeHns 6ecnpobaeMHON 1 OYeHb YNCTOM PaboTbl TECTOAENNTENb-
HOW MalWuWHbl W1 BbinekaHus xneba.llotpebneHne AIMOL Foodline DDO npumepHO BABOE MeHblUE, Yem

TPAANUMNOHHBIX Pa3aeNNTe/IbHbIX MacCe, TakKMX KakK MoACONHEYHOE MaC/O.

Macno AIMOL Foodline DDO pa3pabotaHo And cMa3blBaHWA TECTOAENNTENEN C HENOCPEACTBEHHbBIM KOHTaK-
TOM C TECTOM, YTO OCOBEHHO aKTyaNlbHO B TeX C/ly4yasx, KOrda NpuMeHeHe MMHepanbHbIX Macen 3anpeLLeHo

MECTHbIM 3aKOHOAaTE/IbCTBOM.

Macno MMeeT BbICOKYH CTOMKOCTb K OKMCNEHWIO 1 0BPa30BaHNIO KNEeNKMX OTNOXEHMA. He ocTaBaseT 3anaxa
Ha rOTOBOW MPOAYKLIMW N He BAMAET Ha BKYC. [apaHTUpyeT nerkoe otaeneHve Tecta oT GOpM, BOPOHOK U

pasgenurenen.
HE Bo3aelicTBYeT Ha opraHM3M 4YesioBeKa,
e UTO yBesMuMBaeT 6e3onacHoOCTb B paboTe
Cneundukauum OEM: NSF 3H, Halal, Kosher
KnHematnyeckas n t BCMbIWKM
o JIOTHOCTb
BHelwHWnn BuA, 3anax BSI3KOCTb npn 20°C r/eMm? B OTKPbITOM t3aCTI:|CBaHVIFI,
npu 40°C,Mm?%/c ' Turne, °C
[MonHOCTbIO Npo3payHan Bes 3anaxa 32 0,920 250 27
1 BecLBeTHas XMAKOCTb

* - AaHHbIIZ NPOAYKT He ABNAETCA NOCTOAHHBIM aCCOPTUMEHTOM U NPUBO3NTCA MO 3aKa3




AHTU®PU3

AIMOL Foodline Freeze* — cneuyanbHas KOHLEHTPUPOBAHHASA XMAKOCTb Ha OCHOBE MPOMUAEHTIKONSA

C fobaBneHneM nakeTa aHTUKOPPO3MOHHbIX Npucagok. MNpesHa3HayeHa ans npumMeHenns B HVAC cuctemax
(HarpeB, BEHTUNMPOBaHWE, KOHAMLIMOHNPOBaHWE BO34yXa), B MPOMbILLNEHHbIX TEMN00OMEHHMKaX, a TakxXe B
MULLEBbLIX 3aMOPAXMBAIOLLMX 1 OXNAXKAAIOLLMX CMCTeMaX. VICnonb3yeTca B KauecTBe OXNaxAaroLLEeN XMAKOCTH,
3allMLaeT AeTanam cmcTteMbl OT 3aMep3aHuns BnaoTh A0-50°C. MpeaoTtBpalyaet NpobaemMbl U BbIHYXAEHHbIE

PaCcXOZbl, CBA3AHHbIE C MOBPEXAEHVEM ETaNEN CUCTEM MPU 3aMOPO3KE.

HE Bo3gelicTByeT Ha opraHn3M YenoBeka,
e uTO yBesMumBaeT 6e3onacHocTb B paboTe

Cneuundukauymm OEM: NSF H1, Halal, Kosher.

KoHueHTpaumsa [noTHOCTS, Baskocrs, Koadpdunument
AIMOL Foodline npw 20°C r/cm® t 3acTbiBaHMA, °C mlMa*c (82°C) TEMNOMNPOB-TH,
Freeze, % B1/M*K (82°C)

30 1,04 -12 0,68 0,484

40 1,05 - 21 0,85 0,433

50 1,06 - 30 1,1 0,386

60 1,05 - 45 1,3 0,343

* - ﬂ,aHHbIIZ NPOAYKT HEe ABNAETCA NMOCTOAHHBIM aCCOPTUMEHTOM U NMPUBO3NTCA MO/ 3aKa3

TennoemkocCTb,
KK /kr*K
(82°C)

4,02
3,91
3,76

3,64




TMAPAB/IMYECKUE MACTA

AIMOL Foodline AW — cepusi MHOTOQYHKLIMOHAbHbIX Macen ANS NULLEBOW NPOMbILUNEHHOCTH, pa3paboTaH-
Haf Ha OCHOBE BbICOKOOUMLLEHHbIX 6a30BbIX KOMMOHEHTOB M MakeTa MPWCaAoK MOCAEAHEro MOKONEHUS.
Macno abCcoNtoTHO HETOKCUYHO. MIcmonb3yeTcsa Tam, rAe BO3MOXEH C/yYalHbI KOHTaKkT C nuwein. Macna
cepumn Foodline AW moAHOCTbIO COOTBETCTBYHOT MyLLeBbIM cTaHaapTam NSF H1. brarogapa npeBocxoaHbIM
3KCMNyaTaUMOHHbIM XapakTepucTnkaM 1 6e30nacHOCTH TLaTeabHO NOA0bpPaHHbIX Npucagok, macna AIMOL
Foodline AW moryT 6bITb MCNONB30BaHbl BO MHOMMX 061aCTAX MPOW3BOACTBA W NepepaboTKm MpPOAyKTOB
MWTaHnA, NPOM3BOACTBa GapMaL|eBTMYECKMX MpenapaTos.

Cneundukaumm OEM: NSF H1, DIN 51524 Part. 2 (HLP), ISO 6743-4 (HM), Halal, Kosher.

KMHeMaquec§aﬂ MHaekc MAOTHOCTb t BCMbIWKKM T 3acTbiBaHKS,
Hassake BASKOCTE, MM /C BA3KOCTU npw 20°C, B OTKPbITOM °C
npw 100°C npu 40°C r/cm® turne, °C
AIMOL Foodline AW 22 4,35 22 105 0,842 165 -24
AIMOL Foodline AW 32 5,5 32 109 0,864 202 =21
AIMOL Foodline AW 46 6,9 46 105 0,865 201 -21
AIMOL Foodline AW 68 8,9 68 105 0,865 200 -21

AIMOL Foodline AW PAO — cepus MHOrodyHKUMOHaNbHBIX Macen Ans MULLEBOM MPOMbILAEHHOCTM Ha
OCHOBe CneLmanbHO NofobpaHHbIX CUMHTeTUYeckmx noavanbdaonedmHoB (MAO) 1 BecLMHKOBOro naketa
npucajok MocaefHero nokoneHus. Macno abcontoTHO HETOKCMYHO. VIcmonb3yeTcs TaMm, rae BO3MOXEH
CIyYaWHbIA KOHTAKT C MULLEA AWM NPOAYKTaMU MUTaHNA. [TONHOCTBHO COOTBETCTBYET TPebOBaHNAM MULLEBbLIX
ctranaaptos NSF H1. baarogapsa BbICOKOMY MHAEKCY BA3KOCTM obecneyrBaeTca niasHas pabota obopyosa-
HMA B LUMPOKOM AMana3oHe paboumx Temnepatyp. [peBOCXoAHble HM3KOTEMMepaTypHble XapaKTepucTUKK
Macna OTANYHO NOAXOAAT ANS TMAPABANYECKOro 060pyA0BaHNa, paboTaroLLEero, HanpPuUMep, B OXN1aXAaFOLLMX
MM 3aMOPaKMBAIOLLMX CTAHLMAX.

Cneumndukaunn OEM: NSF H1, DIN 51524 Part.2 (HLP), DIN 51524 Part.3 (HVLP), ISO 6743-4 (HV), Halal, Kosher.

K”HeMaT”qu§aﬂ WHaekc MAOTHOCTb, t BCMbIWKM | t 3aCTbIBaHMS,
HasaHue BA3KOCTb, MM®/C BA3KOCTU npwu 20°C, B OTKPbITOM °C
npm 100°C npm 40°C r/cm? Turne, °C
AIMOL Foodline AW PAO 32 59 317 >135 0,830 242 -57
AIMOL Foodline AW PAO 46 7.9 47,9 >135 0,834 265 57
AIMOL Foodline AW PAO 68 10,1 66,5 >136 0,835 265 -54
AIMOL Foodline AW PAO 100 13,2 99,2 >130 0,842 265 -54
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KOMMPECCOPHbIE MAC/IA

AIMOL Foodline Air — cepvs NOAHOCTbIO CUHTETUYECKMX KOMMPECCOPHbIX Macen co CrneumanbHbIM NakeToM
npucagok. MoryT ncnoab3oBaThCA BO BCEX TWMax KOMMPECCOPOB, B TOM uuMcie W BakyyMHbIX. [1poayKTbl
MONHOCTbKO COOTBETCTBYHOT NuLeBbIM cTaHAapTaM NSF H1. ObnagatoT NpeBOCXOAHOM OKMCAUTENBHOM CTa-
OUNBHOCTBLO, UTO rapaHTVpPyeT BOMBbLLIOW CPOK CYXObl Aaxe NPY OYeHb BbICOKMX TemnepaTypax. baarogaps
O4YeHb BbICOKOW TemnepaType BCMbILLKN M CAaMOBOCMIAMEHEHWNA rapaHTUPYHOT AOMONHUTENbHYHO 6e3onac-
HOCTb MPW WCMONb30BaHUWN. XapaKTePU3YOTCA HW3KOW MCMapAemMOCTbio, YTO COKpallaeT yHOC macia B
bunbTpbl M pe3epByapbl, @ Takke OTANYHBIMY MPOTUBOM3HOCHBIMY CBOMCTBAMM, UTO 0becneumBaeT BbICOKYHD
NPOYHOCTb MAC/NIAHOM NAEHKM. [TPEBOCXOAHO 3aLLMLLAROT OT YrNEPOANCTbIX U NaKOBbLIX OTNOXKEHWUM, YyMeHbLLa-
FOT OT/IOXKEHMA Ha KanaHax.

Cneumdukaumm OEM: NSF H1, DIN 51506 Part.3 (VDL), Halal, Kosher.

KnHemardeckasn ViHaekc MnotHoCTh t BCMbIWKM | t 3aCTbIBAHMS,
HasgaHvie BA3KOCTb, MM®/C BA3KOCTM npm 20°C, B OTKPbITOM °C
npw 100°C npw 40°C r/cm® Turne, °C
AIMOL Foodline Air 32 6,2 38 110 0,84 221 -42
AIMOL Foodline Air 46 6,9 46 106 0,85 229 -39
AIMOL Foodline Air 68 8,9 67 106 0,85 240 -36
AIMOL Foodline Air 100 1,9 101 107 0,87 265 -36
AIMOL Foodline Air 150 15,6 149 123 0,89 269 -15

AIMOL Foodline Air PAO — cepua MONHOCTbIO CUHTETUYECKMUX XUAKOCTEN Ha OCHOBE MoavanbpaonedrHoB
(MAO). CrneumanbHo pa3paboTaHa B KayecTBe HETOKCMYHOrO Macia As KOMMPeCccopoB B 06OPYA0BaHMM
NYLLEBON 1 dapMaLeBTUYECKOW NPOMBILLIEHHOCTH, @ TakxXe NPOU3BOACTBA HAMUTKOB. [1pOAYKT MONHOCTbLIO
cooTBeTcTByeT nuweBbiM cTaHzapTaM NSF H1. icnonb3yeTca BoO BCcex Tvnax KOMMPECCOPOB, rAe pekoMeHay-
roTCA Macna knaccos Ba3kocTn ISO VG 32, 46, 68, 100. ObnagaeT HU3KMM KO3GDULIMEHTOM TpeHKs, YTo obecne-
YMBaeT MPEBOCXOAHbIe CMa3blBatoLLMeE XapakTeEPUCTUKN MU YMeHbLIaeT M3HOC. brarogapa MCNoNb30BaHMIO
CUHTEeTUYeCKMX 6a30BbIX Macen MMeeT SKCTPEMaNbHO LUMPOKMA TeMNepaTypHbI AMana3oH NMpUMeEHeHKs.
MpeBOCXOAHAA OKMCAUTENbHAA CTabWUABHOCTb Macna rapaHTMpyeT YAAMHEHHbIV HTEPBAN MEXCEPBUCHOTO
06CNyKMBaHWA. YMEHbLLIAET KOIMUYECTBO YINEPOANCTbIX M NaKOBbIX OTNOXEHMI, 0BAasaeT HN3KMM NeHoobpa-
30BaHMeM.
Cneuundnkauum OEM: NSF H1, Halal, Kosher.

KMHeMaTV‘”eC§aﬂ MHaekc MnoTHOCTBL t BCMbILWKK | t 3aCTbiBaHMA,
HaseaHve BA3KOCTb, MM/C BA3KOCTM npw 20°C, B OTKPbITOM °C
npw 100°C npw 40°C r/cm? Tnrne, °C
AIMOL Foodline Air PAO 32 6,0 29,2 158 0,84 235 -51
AIMOL Foodline Air PAO 46 8,0 43,7 157 0,84 239 -51
AIMOL Foodline Air PAO 68 10,6 64 155 0,85 236 -51
AIMOL Foodline Air PAO 100 13,9 91 156 0,85 260 -45
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PEAYKTOPHbIE MAC/A

AIMOL Foodline Gear PAO — cepusi MONHOCTbIO CUMHTETUYECKMX Maces Ha OCHOBe nosvanbdaonedrHoB
(MAO) ans obopyaoBaHMA NULLEBOW MPOMbILLNEHHOCTU. Pa3paboTaHbl A8 CMa3Ky KOHBENEpPHbIX U MPUBOA-
HbIX Lienew, pesyKTopoB 1 TpaHcmmncenii. Macna cepum Foodline Gear PAO cogepxat cneumanbHble MPUCcaaky,
yBENNUMBAIOLLME MHTEPBabI MepecMasku. [ToNHOCTbIO COOTBETCTBYHOT TPEOOBAHMAM MULLEBbIX CTAHAAPTOB
Halal, Kosher, NSF H1. OcobeHHO pekoMeHAYHTCA ANS HU3KOTeMMNepPaTypHOro npuMmeHeHua. na obecneyve-
HMA ONTUMANbHOMO YPOBHSA 3KCMYaTALMOHHbIX CBOUCTB PEKOMEHAYETCA CIUTb U3 CUCTEMbI PaHEee NCMOb30-
BaBLUMIACA NPOAYKT. B npoayKTe ncnonb3yroTca cnelymanbHble npucaaky, obnagarollme CBOMCTBOM NpUAMMIAaTh
K MeTannnmyeckor MOBEPXHOCTU PeayKTOpOB, YTO obecneymBaeT MOCTOAHHOE HaaMuyve CMasblBaroLLEen
MAEHKY, CHUXAROLLEW M3HOC M CNOCODCTBYHOLLLEW NerkoMy 3amycky obopyaoBaHuaA. bnarosaps BbiCOKOMY
MHAEKCY BA3KOCTN CUHTETMYECKOro 6a30BOro Macaa obecneyrBaetca MeHbluee konebaHve BA3KOCTN C POCTOM
TemnepaTypbl.
Cneumndukaumm OEM: NSF H1, Halal, Kosher.

Kunemarnueckan ViHaexc MAOTHOCTb | tBCMbIWKM  t 3aCTbiBaHMA,
HassaHve BA3KOCTb, MM”/C BA3KOCTY npu 20°C, | B OTKPLITOM °C
npu 100°C npu 40°C r/cm® mrne, °C
AIMOL Foodline Gear PAO 100 14,8 101 153 0,839 260 -45
AIMOL Foodline Gear PAO 150 20,9 156 157 0,845 260 -39
AIMOL Foodline Gear PAO 220 26,1 213 155 0,852 256 -51
AIMOL Foodline Gear PAO 320 355 314 159 0,862 252 -36
AIMOL Foodline Gear PAO 460 47,4 485 154 0,874 280 -30
AIMOL Foodline Gear PAO 680* 61,1 682 156 0,882 280 -24

* - AaHHbIVI NPOAYKT He ABNAETCA NOCTOAHHBbIM aCCOPTUMEHTOM N NMPUBO3NTCA MO/ 3aKa3
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AIMOL Foodline Gear — cepus NULLEBbIX Macen AN PeLyKToOpOoB, MOALUMMHMUKOB 1 TpaHCMUCcKiA. Co3aaHa Ha
OCHOBEe KOMBWHaLMW MOCNeAHEN TEXHONOMMIN B MPON3BOACTBE HA30BbIX Macen 1 CneumanbHbIX MPUCcajok, Yto
BblPaXKaeTcs B OYeHb BbICOKMX 3KCMyaTaLMOHHbIX CBOWCTBAX Macna. Bce KOMMOHEHTbI Macna ABAAOTCA
HETOKCMUHBIMK 1 He30MacHbIMW AN KOHTaKTa ¢ nuulel, dapmnpenapatamu. Macna cepumn AIMOL Foodline
Gear MONHOCTbIO COOTBETCTBYHOT TPeboBaHMAM NuLLeBbIX cTaHaapToB Halal, Kosher, NSF H1. Macna AIMOL
Foodline Gear MoryT ncnosnb3oBaTbCH MPakTMUYeckn BO BCeX 06aacTAX MPOM3BOACTBEHHOrO Mpolecca B
nuweBon 1 0bpabaTbiBatoLLEe MPOMBILLIEHHOCTH, B TOM YMCae ANA CMa3blBaHWA LLeCTEPHEN, peayKToposB,
KOHUUYECKMX 1 CNNpanbHbIX Nepeay, Lienen, BUHTOB, coeanHernii n T. 4. AIMOL Foodline Gear 68 moxeT Takxxe
MCMONb30BaTbCA B KauecTBe ruapasanyeckoro Macaa, a AIMOL Foodline Gear 220 — B kauecTBe LieNHOTO.

Cneuudukaumm OEM: NSF H1, Halal, Kosher.

KMHeMaquecgaﬂ NHaekc MnotHoCTb t BCMbIWKYM |t 3aCTbiBaHMS,
Ha3BaHuve BA3KOCTb, MM°/C BA3KOCTH npw 20°C, B OTKPbITOM °C
npw 100°C npm 40°C r/cm? Tnrne,°C
AIMOL Foodline Gear 100 13,5 101 133 0,875 224 -21
AIMOL Foodline Gear 150 18,9 141 153 0,884 253 -18
AIMOL Foodline Gear 220 27,3 220 159 0,892 260 -18
AIMOL Foodline Gear 320 35,8 310 163 0,902 268 -15
AIMOL Foodline Gear 460 491 460 169 0,912 276 -15

AIMOL Foodline Gear PAG — cepvs BbICOKOKQYeCTBEHHbIX MONHOCTBHO CUHTETUYECKUX PeAYKTOPHbIX Macen C
YANMHEHHbBIM MHTEPBaAOM 3aMeHbl Aif 060pyAOBaHWS MULLEBOW MPOMBbIWAEHHOCTU. BbipabaTbiBatoTcs Ha
OCHOBe nosvankuneHrankonen (MAT) n ocobeHHO pekoMeHAYHTCA ANA CMa3ku Lener NpuBoAa, KOHBerep-
HbIX Lienei, peAyKTopoB v Apyrx TpaHcMuccmi. ObecneunBatoT MPeBOCXOAHbIE IKCMTyaTaLMOHHbIe U MPOTU-
BOW3HOCHbIE CBOWCTBA, BbICOKYHO OKUCAUTENBbHYO CTabuabHOCTb 1 HU3KYHO TemnepaTypy 3acTbiBaHuA. Macna
AIMOL Foodline Gear PAG 061a4at0T CTOMKOCTBIO K MEXaHWYECKOMY CABMIY, MOKa3bIBAOT BbICOKYH CTOMKOCTb
K CTApEHWIO 1 MEROT OT/IMYHbIE BA3KOCTHO-TEMMNepaTypHble XxapakTepucTki. ObnagatoT XopoLlen npuavna-
toLLert CNOCOBHOCTBIO M NO3TOMY 3alUMLLAOT 06OpYyAOBaHWe OT M3HOCa BO BpeMs 3anycka. Macna cepuu
Foodline Gear PAG NonHOCTbHO COOTBETCTBYHOT TpeboBaHMAM MuLLeBbIX CTaHAapToB Halal, Kosher, NSF H1.

Cneumdukaummn OEM: NSF H1, DIN 51517 Part.3 (CLP), David Brown Type G lubribant, Flender BA T 7300 A + B, Halal, Kosher

KnHemaTtnueckas

5 NHaekc [ThoTHOCTb t BCMbIWKM |t 3aCTbiBaHUA,
HasBaHwe BA3KOCTb, MM®/C BA3KOCTY npu 20°C, | B OTKPbITOM °C
npv 100°C | npwm 40°C r/cm? Turne, °C
AIMOL Foodline Gear PAG 150 30 159 230 1,054 278 -42
AIMOL Foodline Gear PAG 220 42 230 235 1,058 268 -42
AIMOL Foodline Gear PAG 320 59 330 245 1,062 280 -39
AIMOL Foodline Gear PAG 460 79 470 252 1,065 266 -36
AIMOL Foodline Gear PAG 680 114 690 263 1,070 280 -33
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LLEMHbIE MAC/IA

AIMOL Foodline Chain — cepus NONHOCTBHO CUHTETUYECKMX MACeN C BbICOKOW aAre3unen (MpuaMnaemMocTbo)
AN NULWEBOW NPOMBbILLAEHHOCTN. OCODEHHO PEKOMEHAYETCS ANS CMa3blBaHWA MPUBOAHLIX LIEeNew, KOHBelep-
HbIX Liener, pesykTopoB W YCTaHOBOK MOHMXeHWs ckopocTh. COAEPXMT CneumanbHbI nakeT npucasok,
KOTOPbIV 3HAUMTENBHO YBENIMUMBAET MHTEPBAN NepecMasku. MICMoab3yeTcs B Tex YCTaHOBKAX, e BO3MOXEH
CIYYaWlHbIA KOHTAKT Macna C NpoAyKTamum nutaHua. [MONHOCTbIO COOTBETCTBYET TPebOoBaHWAM MULLEBbIX
ctaHaaptos Halal, Kosher, NSF H1. Macna cepun AIMOL Foodline Chain cogep>at B CBoeM COCTaBe MHTMOBUTOP
OKWMCNEHWNA, UTO rapaHTUpyeT CTabnabHOCTb CMa30YHOM MAEHKM B LUMPOKOM AnanasoHe paboumx tTemneparyp
Ha NPOTAXEHWUM AOATOro BpeMeHu. [yboKO NPOHMKAKOT B LIEMHbIE COEANHEHNA U NaNblibl LEnK, YTO YMeHb-
LaeT M3HOC N yBeIMUMBAET CPOK CY>Hbl Lienn. Macna 061aakoT BbICOKOM YCTOMUMBOCTLIO K EMCTBUHO BOARI,
HaZLEXHO 3allMLLAr0T MeTaaanmyeckme Yactn OT KOPPO3UKM Aaxe B MPUCYTCTBUM KMCAOTHbIX COEAMHEHWN,
OObIYHO MCMONB3YHOLMXCA B MULLEBOM MPOMbILAEHHOCTM M MPOM3BOACTBE HAMUTKOB. TemnepaTypHblii
AvanasoH npuMmeHeHns go +200 ° C.

Cneumndukaummn OEM: NSF H1, Halal, Kosher.

KMHemaTmuecgaﬂ NHaekc MAOTHOCTL t BCMbIWKM | t 3aCTbiBaHMA,
Ha3saHue BASKOCTb, MM”/C BA3KOCTU npwu 20°C, B OTKPbITOM °C
npwu 100°C npw 40°C r/cm® rne, °C
AIMOL Foodline Chain 68 10,7 67,3 148 0,860 218 -21
AIMOL Foodline Chain 100 13,1 98,8 130 0,870 226 -21
AIMOL Foodline Chain 150 19,0 145 149 0,878 236 -21
AIMOL Foodline Chain 220 27,2 222 158 0,890 244 -18

AIMOL Foodline Chain HTS — BbicOkOTEMMNepaTypHOe CUHTETUYECKOE LIeMHOe Macao Ana obopyaoBaHMA
nnLLeBOM 1 GapMaL,eBTMYECKON NPOMbILLIIEHHOCTU. [POM3BOAMTCA Ha OCHOBE BrOpa3naraemMoro BbICOKOMO-
nAapHoro 6a3oBoro macna (3¢uvpbl) 1 NakeTa NpUcasok, 0becneunBatoWmMx aHTMOKUCAUTENbHbIE CBOMCTBA U
MPOYHYHO MAC/IAHYHO MAEHKY AaXe NPW CaMblX BbICOKMX TemnepaTypax. baarogapsa BbICOKONOAAPHbBIM MONEKY -
Nam obecrneumBaeTca BbicOKas aaresus (MpUAVNaeMOoCTb) Macaa K MOBEPXHOCTU W1 YCTOMUMBOCTb K AEVCTBUIO
BbICOKMX TEMMEPATYpP, a BbICOKaA BA3KOCTb 6A30BOro Macna rapaHTMpyeT NOAHOE passieneHne ABMXKYLLUXCA
meTanamyeckmx Yacter. AIMOL Foodline Chain HTS ncnonb3yetca Ana cMasky KOHBENEPHbIX Liener 1 Nog-
LWWMHMKOB, MPOAOIXKMUTENBHO PaboTatoLWmMx Npm NOBbIWEHHbIX TemnepaTypax (40 +280°C 1 kpaTkoBPEMEHHO
40 +300°C) B TEKCTUNBHOW MPOMBbILLIEHHOCTH, CYLLMABHBIX Kamepax, meyax Ans Bbineyku xneba 1 nokpacouy-
HbIX MaLLVHaX.

Cneumndukaumm OEM: NSF H1, Halal, Kosher.

KV‘HeMaTV'”ngaﬂ NHaekc [noTHOCTb t BChbIWwKM |t 3acTbiBaHWS,
HassaHwne BA3KOCTb, MM*/C BA3KOCTU npw 20°C, B OTKPbITOM °C
npw 100°C npw 40°C r/cv? Turne, °C
AIMOL Foodline Chain HTS 17,0 130 143 0,920 280 -21
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AIMOL Foodline Chain LTS — Hu3koTemnepaTypHOe LienmHOe Macno, pa3paboTaHHOEe Ha OCHOBE CMecK
ManoBA3KMX CMHTETMYECKMX YrNeBOLOPOAOB M CleLmaNbHbIX MHIMOUTOPOB OKMCAEHNA Ans obecneyeHuns
NPOAOIKNTENbHON CMa30YHOW MAeHKW, paboTatoLlelt B LUMPOKOM TemnepaTypHOM AvanasoHe. [MpoaykT
MCMONb3YEeTCA ANA CMa3KM KOHBENEPHbIX Lienei 1 MOALLMAHMKOB, MPOAOIKNTENBHO PabOoTaroLLMX MPU HU3KMX
Temnepatypax. baarogaps HVU3KOM BA3KOCTM MaCa0 NErKO NPOHWKAET B 3BEHbA U COEANHEHWA LieMNew, YyMeHb-
Lwas M3HOC 1 yBENINYMBAA CPOK CAYXObl Lienn. He obpasyeT TaxenbIX yrnepoaHblX OTA0XeHWN. TemnepaTyp-
HbI AnanasoH npumeHeHns ot -45°C ao +150°C.

KuHematnueckas

2 NHaekc [ThoTHOCTb t BCmbiwky |t 3acTbiBaHMA,
HassaHve BA3KOCTb, MM*/C o Bﬂ3|f|OCT|/I non 20°C. 5 OTKpBITON o
npw 100°C npwu 40°C r/om? Turne, °C
AIMOL Foodline Chain LTS 3,55 15,4 1M 0,818 202 54

AIMOL Foodline Mammut Oil 25 — 6e30onacHbli AN MWLM NPOAYKT, CnelnanbHO pa3paboTaHHbI Ans
pacTBOPEHNA caxapa C Lenew, HanpasaaroLmx 1 Gopm. [MpoayKT CHayana oumLLaeT Lenb 1 yaanaeT OTaoxe-
HWA, @ 3aTeM CMa3bIBaeT M 3alMLLAET Lienb OT KOPPO3UM 1 HAKOMNEHWSA HOBbIX CaxapHbIX OTA0XeHWW. baaro-
AapsA CBOMM CBOMCTBAM XUAKOCTb XOPOLLO cebs 3apekoMeHA0BaNa B KOHANTEPCKOW 1 CaxapHOM MPOMbILLIEH-
HOCTW, MPOV3BOACTBE NeYeHbs, MOHUMKOB 1 Ap. [TOAHOCTBHO COOTBETCTBYET TPEOOBAHMAM MULLEBbIX CTaHAAP-
ToB Halal, Kosher, NSF H1 ansa cnyyainHOro KoHTakTa c npoaykTaMuy MUTaHms.

Cneundukauum OEM: NSF H1, Halal, Kosher.

KnHematnueckas

H MnoTHOCTb t BCMbILLKM oH
a3BaHue BA3KOCTb ° 3
npu 20°C, r/cm B OTKPLITOM
npu 40°C, Mm?/c P Turne, °C
AIMOL Foodline Mammut Oil 25 25 1,034 >100 6,1




CUNTIMKOHOBBLIE MAC/IA

AIMOL Foodline Silicon — cepusa cneumanbHbIX CUAVKOHOBBIX BbICOKOTEMMEPATYPHbIX XWAKOCTEN ANS
nuLeBor 1 GapMaLeBTMUYeCcKOn NPOMBILUNEHHOCTM ANA NCNOAb30BaHMA B TeX CayYasx, KOrAa BCTPeYaroTCs
BbICOKME TemnepaTtypbl, MPUCYTCTBME BOAbl M 3arpssHeHusa. MoryT MCnonb30BaThCA B KayecTBe Macna-

TENJIOHOCUTENSA B LIUPKYAALMOHHBIX CUCTEMAX, FTOPAYMX BaHHAX M TENN00OMEHHMKaX. YA0BNeTBOPAOT Tpebo-
BaHwWAM Halal, Kosher, NSF H1.

Cneumdukaumm OEM: NSF H1, Halal, Kosher

KnHematnyeckas MNOTHOCTb MoBepxHoCTHOE l/lH,CI,eKC t BCMbIWKKM | T 3aCTbIBAHMA,
Hassane Toc e | PG | arone pggg;g%g” A <
AIMOL Foodline Silicon 50* 50 0,959 20,7 1,402 >300 <-50
AIMOL Foodline Silicon 100* 100 0,965 20,9 1,403 >300 <-50
AIMOL Foodline Silicon 350* 350 0,97 21,1 1,403 >300 <-50

* - ,D,aHHbIl?I NPOAYKT HE ABNAETCA MOCTOAHHBIM aCCOPTUMEHTOM U MPUBO3UTCA MO 3aKa3
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MAC/IA-TENIOHOCUTE/TN

AIMOL Foodline Heat Transfer — cepuvsa npemMmanbHbIX CUHTETUYECKMX Macen ANA TENA00OMEHHbIX annapaToB
nuLLeBOW 1 GapmMaLeBTUYeCKON NPOMbIWAEHHOCTU. OHM 061a4at0T OYEHb BbICOKOW TEPMNYECKOM 1 OKUCN-
TeNbHOW CTabUABbHOCTBIO M YCMIEHbI MaKeTOM CleLmaNbHbIX MPUCaZOK, KOTOPbIE B HECKOIBKO Pa3 yBeAnYnBa-
FOT CPOK CAyXkObl Macna MO CPaBHEHWMIO C APYTMMU  OObIYHBIMW WA  CUHTETUYECKMMMW Macaamu-
TENNOHOCUTENAMWN AN1A MULLEBOM NPOMbINEHHOCTM. ObecneunBatoT HenpeB30MAEeHHbIE SKCMAyaTaLMOHHbIe
XapaKTepUCTUKM B 6ONbLLOM YMCNe NpUMeHeHn. Pa3paboTaHbl 419 MCMOb30BaHMA B CUCTEMAX C MaKCUMalb-
HoW TeMnepaTypolt +326°C. MakcumanbHas TeMnepatypa naenkm coctaenset +343°C. AIMOL Foodline Heat
Transfer He TOKCWMUYHbI, He COAepPXaT BPEAHbIX KOMMOHEHTOB WM MOAHOCTbIO 6e3onacHbl. COOTBETCTBYHOT
TpeboBaHMAM YNpaBaeHns no npoAoBoabLCTBUIO 1 nekapctBaM US FDA 21 CFR 178.3570 v Halal, Kosher, NSF H1
A9 CY4aHOrO KOHTaKTa C NPOAyKTaMu MUTaHUA.

Cneuundukaunn OEM: NSF H1, Halal, Kosher

KMHeMaTWG%aﬂ VIHaekc MAOTHOCTb t BCMbIWKKM |t 3aCTbiBaHNS,
HassaHue BA3KOCTb, MM®/C BSA3KOCTU npu 20°C, B OTKPbITOM °C
npn100°C | npw 40°C r/om? nrse, °C
AIMOL Foodline Heat Transfer 5,9 39,2 124 0,84 220 -24




CMA3KN N NACTHI

AIMOL Foodline Grease 3H — nuieBas cMa3ka, cneupmanbHO pa3paboTaHHas 415 MCNOAb30BaHMA B KaYecTBe
Pa3AennNTeNbHOrO areHTa ¢ NPAMbIM KOHTakToMm (Tyn 3H) ana GopMm rpuaen, neyen Bbineykm xneba, passenoy-
HbIX JOCOK W ApYruX TBEPAbIX MOBEPXHOCTEM, KOHTAaKTUPYHOLWMX C MPOAYKTaMM M3 MACa MAW NTULbI, ANA
NpeLoTBpaLLeHNs NpUAKNaHUA MUK B npoLecce ee 06paboTkn. OCHOBHOE NMPUMEHEHNIN CMA3KM — PYyYHOMN
WHCTPYMEHT U HOXM Ansa pasgenku maca. AIMOL Foodline Grease 3H no3sonseT yBennumBaTtbh Npomn3BoAn-
TeIbHOCTb M UCKIFOYAET 3arpA3HeHe MAca CMa3kaMu.

BbipabatbiBaeTcA Ha OCHOBe 6€10ro Macaa, HeopPraHMYeckoro 3arycTuTens ¢ JobasaeHnemM NpPOTMBOU3HOC-
HOW 1 ApYruX Npucagok. MoaxoAnT AnA BCeX NOALLMMHNKOB CKONbXEHMS, aHTUPPUKLIMOHHbBIX MOALLINMHUKOB,
a TakXe HanpaBAAROLLMX CKONbXeHMA. [TONHOCTbIO COOTBETCTBYET TPEOOBaHMAM NULLEBBIX CTaHAapToB Halal,
Kosher, NSF, 3H ans npsaimMoro KoHTakTa c NpoAyKTaMu MUTaHMS.

Cneumndukaumm OEM: NSF 3H, Halal, Kosher.

Baskoctb .
H 6330B0OrG I'IeHeTpaou,m Knacc Temnepartypa Harpyska TemnepatypHbIv
asBaHue macna npu npwu 25°C, KOHCWUCTEHUWW | kannenaseHus, cBapuBaHuA ZManasoH
40°C, Mm2/c 0,1 MM no NLGI °C Ha YLUM, kr npYMeHeHs
AIMOL Foodline Grease 3H 100 300 1-2 OrcytcrByer 400 ot -30 A0

+120°C

AIMOL Foodline Grease SLT 2 — cma3ka cneuyanbHO pa3paboTaHa A4S Y3108, TAe MPUCYTCTBYHOT HU3KME
TemMnepaTypbl U HyXXeH NuLLeBON Aonyck. MNMONHOCTBHO COOTBETCTBYET TPebOBaHMAM MULLEBbLIX CTaHAAPTOB
Halal, Kosher, NSF H1. Ncnonb3yeTtca ana cMasky NOALMMHUMKOB W APYrMX MEXaHW3MOB B XOJNOAMNbHbLIX M
3aMOPaXMBAOLLMX YCTAHOBKAX MULLEBbIX MPeANPUATMIA. TakKe NOAXOANT AN CMa3blBaHMA HU3KOTeMMNepaTyp-
HOro 0b6opyA0BaHNS, HaNpPUMep, KOHAVLIMOHEPOB BO3/yXa 1N XONOANIBHVKOB, MEXaHM3MOB, paboTatoLLmX NpK
HU3KMX TemnepaTtypax Ha JbKHbIX CTaHUMAX, NMOALWMMHUKOB U APYTMX MEXaHW3MOB B XONOAHbIX 30HaX Ha
3aBO/ax MO MPOM3BOACTBY HAaMMUTKOB, KPAHOB M BEHTUIEN MO PO3AMBY XUAKOCTEN. VIcnonb3yeTca A4 CMa3biBa-
HWMA NOALUMMHMKOB HACOCOB NPV HU3KOTEMMNEPATYPHOWN Nepekayke, Liener 1 NPUBOAOB B KPMOTrEeHHbIX Kame-
pax, NOALWMMNHUKOB KOHBEEPOB B MOPO3M/IbHbIX KaMepax.

Cneuundukaumm OEM: NSF H1, Halal, Kosher

BsAskoctb MNeHeTpauusa Knacc Temnepartypa Harpy3ska TemnepaTypHbIi
Ha3BaHue 6asoBoro npw 25°C, KOHCUCTEHUMM | KamienajeHus, = CBapuBaHuA JAvanasoH
Macsa npu 0,1 MM no NLGI °C Ha YLLUM, kr npuMeHeHna
40°C, mm*/c
AIMOL Foodline Grease SLT 2* 36 265-295 2 >130 >315 or 00,40

* - AaHHbII‘;I NPOAYKT He ABNAETCA NMOCTOAHHBIM aCCOPTUMEHTOM U NPUBO3NTCA MO 3aKa3
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AIMOL Foodline Grease Aluminium Complex M — camasa pacnpocTpaHeHHas cepus CMa3ok Ha OCHOBE
KOMMAEKCHOro aNtoMUHWEBOrO 3aryctutensa Ans obopyaoBaHMa NyLLeBON 1 dapMaLeBTMYeCKOM NPOMbILL-
neHHocTn. CMaskn pa3paboTaHbl HA OCHOBE KOMMAEKCHOrO altOMUHMUEBOTO 3aryctutens, 6enoro MeauLmH-
CKOro mMacna, naketa Npucasok v crneumranbHbIX TBEPALIX CMa304YHbIX KOMMOHeHTOB. CMa3sku AIMOL Foodline
Grease Aluminium Complex M obecneurBaroT NPeBOCXOAHbIE CMa3blBatOLLME CBONCTBA W BbICOKYHO CTOMKOCTb
Kk sencteumto Boabl. Cepus AIMOL Foodline Grease Aluminium Complex M ncnonb3yetcs Ans CMasku NOALWMM-
HMKOB, PaboTaloLWX B g LUIMPOKOM Avana3oHe TeMrepaTyp 1 CKOpoCTer — MakCMMabHbI GakTop CKOpOCTY
coctasnsetr okono 5x10 . OTamyHo paboTaeT B NPUCYTCTBMU BOAbI M BbICOKMX HArpy3ok, baarosapsa sTomy
CMa3Ka MOXET MCMOAb30BaThCA ANA Lienei, paboTarolmx B YCAOBUAX BbICOKOM BAAXHOCTM, Hanpumep, B
KOHBEMEPHbIX Lienax B N1LLEBOM, GapMaLLeBTUYECKOM MPOMBbILLAEHHOCTH (YnakoBblBaHMe, CKOTOBOMHW 1 Ap.).
MONHOCTbIO COOTBETCTBYET TpeboBaHMAM NuLLeBbIx cTaHAapToB Halal, Kosher, NSF H1.

Cneundukaumm OEM: [SO 6743/9 L-XADEB 2, DIN 51825 KP2N-10, NSF H1, Halal, Kosher

BaskocTb MeHeTpaums Knacc Temnepatypa Harpy3ka TemnepaTypHbIli
Ha3BaHue 6a30B0ro npu 25°C, KOHCUCTEHLIMN KannenaaeHus, cBapviBaHuA ZnanasoH

Macna npw 0,1 Mm no NLGI °C Ha YLLIM, kr npUMeHeHns

40°C, mm?/c
AIMOL Foodline Grease ot -20 o
Aluminium Complex M 00 220 400-430 00 >230 >350 +150°é
AIMOL Foodline Grease ot -20 ao
Aluminium Complex M 0* 220 335-385 0 >240 >350 +150°§
AIMOL Foodline Grease ot -20 po
Aluminium Complex M 1 220 310-340 L >250 >350 +150°é
AIMOL Foodline Grease ot -20 po
Aluminium Complex M 2 220 265-295 2 >250 >350 +150°C

* - AaHHbIIZ NPOAYKT He ABNAETCA NOCTOAHHBIM aCCOPTUMEHTOM N NPUBO3NTCA MO/ 3aKa3

AIMOL Foodline Grease CAS 2 SLS — BbICOKO3QdEKTUBHAA CUHTETUYECKAsA MULLIEBAs CMa3ka MocaeAHero
MOKO/IEHMA C BbICOKOW YCTONUYMBOCTBIO K AEMUCTBUIO BOBLUMX Harpy3okK, TeMnepatyp M HU3KUX CKOPOCTEN,
BblpabaTbiBaeMas Ha OCHOBE C/IOXKHONO MOAMGULMPOBAHHOIO CynbdOHaTa KanbLmMaA M CUHTETUYECKOTrO
nonvansdaonedmHooro (MAO) 6azosoro macna. ObecneunBaeT OTANYHbIE SKCMIYaTaLMOHHbIE XapakTepuc-
TVKW NPY KOMBMHALIMM NOBbILLEHHbIX TEMAepaTyp 1 BbICOKMX Harpy3ok. ObnagaeTr NpeBOCXOAHOW YCTONYM-
BOCTbHO K A€MCTBUIO BOAbI M KOPPO3UK. [OAXOANT ANA HU3KO- U CPEAHECKOPOCTHbIX MOALLIVMHUKOB, paboTato-
WX B HeGAAronpuaTHbIX ycnoBuMax. [TOAHOCTbHO COOTBETCTBYET TpeboBaHMAM NuLeBbIX cTaHAapToB NSF H1
A9 CNYyYaiHOTO KOHTaKTa C MULLEN 1 1eKapCTBEHHbIMKW MpenapaTamu.

Cneumndukaummn OEM: NSF H1, Halal, Kosher.

g:;gggrg MereTpayya Knacc Temnepatypa Harpyska | TemnepartypHbiit
HassaHue Macna npu npwu 25°C, KOHCUCTEHUWW | annenageHvs,  cBapuBaHus [AvanasoH
40°C, Mm2/c 0,1 Mm no NLGI °C Ha YLLM, kr nprMeHeHus
AIMOL Foodline Grease CAS 2 SLS 400 280 2 >318 >400 012’2'80%0

19



AIMOL Foodline Grease CAS 2 SHS — cnHTeTUyeckas BbiICOKOTEMMNepaTypHasa NuLLeBas CMaska ANs BbICOKO-
Harpy>eHHbIX BbICOKOCKOPOCTHbIX MOALLMAHNKOB. BeipabaTtbiBaeTca Ha OCHOBE CIOXKHOTO MOANPULIMPOBAH-
HOro cyabdoHaTa KanbLa 1 CMHTETUYeCKOro noanansdaonedmHosoro (MAO) bazoBoro macna. Obecneunsa-
eT OT/IMYHbIe 3KCMNyaTaLMOHHbIE XapaKTePUCTUKM MPU KOMOMHALMN NOBBILIEHHbIX TeMNepaTyp, BbICOKMX
ckopocTeit 1 Harpysok. ObnasaeT NPeBOCXOAHON YCTOMUMBOCTBIO K AEMCTBUIO BOAbI 1 KOppOo3uu. [oaxoamT
A9 BbICOKO- W CPefHEeCKOPOCTHbIX MOALIMAHMKOB B OnepaLmsax, TPeOYHOLLMX yBEeAUYEHHbIN CPOK CNyXObl.
AIMOL Foodline Grease CAS 2 SHS nonHOCTbHO COOTBETCTBYET TpeboBaHMA NuLLeBbIx cTaHAapToB NSF H1 anq
CNy4alHOro KOHTaKTa C MLV 1 N1eKapCTBEHHbIMK NpenapaTamu.

Cneuundukaumm OEM: NSF H1, Halal, Kosher

g::gggg MereTpauya Knacc Temnepatypa Harpyska | TemnepatypHblii
HazBaHwve Macna npw npun 25°C, KOHCMCTEHUWW | annenageHws,  cBapuBaHus AvanasoH
40°C, Mm%/ 0,1 Mm no NLGI °C Ha YLLM, kr nprYMeHeHus
AIMOL Foodline Grease CAS 2 SHS 100 280 2 >318 >400 o1 29040

AIMOL Foodline Grease Fluor HT 2 — Heroproyas 6enaa cmaska 4ns nuuLesomn 1 GdapmaLeBTMYeckor nNpo-
MbILLIEHHOCTH, pa3paboTaHHasA Ha OCHOBE CMHTETUYECKOrO NepdTOPNOAMANKNAIPUPHOTO MACNa, MUKPOCKO-
nnyeckoro tedsoHa (PTFE) B kauecTBe 3aryCctmtens M aHTUKOPPO3MOHHbLIX Npucagok. CMaska MoJHOCTbHO
dU3MYECKN N XUMNYECKM MHEPTHA B MPUCYTCTBMMN BCEX TUMOB arPeCcCMBHBbIX XXWAKOCTEN M ra3oB (3a nckatoue-
HVem GTOpCoAepXKaLLMX PacTBOPUTENEN), TEPMUYECKM YCTONUMBA M CTabUbHa B MPUCYTCTBUM MOHU3MPYHO-
Lero n3ayyeHus, baaroaaps 4yemy UMeeT oUeHb HONbLLION MHTEPBA 3aMeHbl («MOXM3HEHHasA» CMa3ka).

Cneumndukaunn OEM: NSF H1, Halal, Kosher

BsaskocTb MeHetpauma Knacc Temneparypa Harpyska TemnepaTypHbIi
HassaHue 6asosoro npn 25°C, KOHCMCTEHLMN | KanienajeHns, = CBapuBaHuA ZnanasoH
Macna npy 0,1 Mm no NLGI °C Ha YLM, kr | npuMeHeHus
40°C, mm?/c
. ~ ot -30 o
AIMOL Foodline Grease Fluor HT 2 500 265-295 2 Orcytcraue >700 +300°C

AIMOL Foodline Grease Silicon 3 — nuuieBas cmaska Ha CUIMKOHOBOW OCHOBE C BbICOKMMW are3MoHHbIMM
(npuavinatowwmmm) csorictBamun. ObnagaeT NPEBOCXOAHOM YCTONUMBOCTBIO K AENCTBUIO XONOAHOM U ropsayen
BOZbl, Mapy. VIcnonb3yeTca AnAa CMas3km BEHTWUNEW, KPaHOB M psada APYrvx onepauuii Npu NpoV3BOACTBE
HanutkoB. CoaepxuT nonvtetpadptopatuneH (PTFE, TedaoH) Ana ynyuylleHMAa CmasbiBatOLWMX CBOWCTB U
ckonbxenunda. CootsetctayeT TpeboBaHmam Krupp Cranes Ans CMaskum Teneckonmueckux CcTpen HalleHHbIX
KpaHoB. YaoBnetBopseT TpeboBaHuam TZW Germany Ana NpaMoro KOHTakTa ¢ MMTbeBOM BOZOW. He B3anmo-
LEeVCTBYET C PE3NHOBLIMU YMIOTHEHNAMM.

Cneuudukaunun OEM: NSF H1, Halal, Kosher

g::gggg MeHeTpaus Knacc Temneparypa Harpyska  TemnepartypHbiii
Ha3BaHve Macia npu npm 25°C, KOHCUCTEHUWW | annenageHns,  CcBapvBaHus ANanasoH
40°C, MMm%/c 01 Mm no NLGI °C Ha YLLM, kr nprYMeHeHMs
AIMOL Foodline Grease Silicon 3 1500 220-250 3 >290 - oT oA
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AIMOL Foodline Grease CAS M 2 HS — nuwieBasa cMa3ka MoCNefHEro rnokoJeHUsi Ha OCHOBE C/IOXHOTO
MOAMOULMPOBAHHOTO CynbdoHaTa KanbLmA. VIMeeT BbICOKYytO MexaHW4ecKkyto CTabuabHOCTb, BbICOKYHO
TemnepaTtypy KanaenaseHus, Harpy304Hyro CMOCOBHOCTb, CHUXAET M3HOC 1 061ajaeT NMPEBOCXOAHON YCTOM-
YMBOCTBIO K ;ENCTBMIO BOAbI M KOPPO3mKM. CMa3ka, M3roToBIEHHAA Ha OCHOBE CyibpOoHaTa KaabLIMS, He TONbKO
He yCTynaeT, HO M 3HauYWTebHO MPEBOCXOANUT ApYrne NpemuabHble BbICOKOTeEMNepaTypHble CMasky, BbiMy-
LLleHHble Ha OCHOBE KOMMIEKCHOro UTUEBOrO MW antoMUHMEBOTO 3aryctutens. Cmaska paspaboTtaHa A
onepauuii nepepaboTkm NULLEBLIX MPOAYKTOB, BK/IKOUAs NepemelLBaHmne, B3banTbiBaHve, 3anekaHne, Xapky,
BapKy, OUMNCTKY, yNaKoBKY, KOHCEPBALIMIO 1 PO3NUB.

Cneumdukaunn OEM: NSF H1, Halal, Kosher

Baskoctb MNeneTpauwma Knacc Temnepatypa Harpyska TemnepaTypHbIN
HasBaHue 6asoBoro npw 25°C, KOHCUCTEHLMN | KarienajeHns, = CBapuBaHuA AnanasoH
Macna ngn 0,1 MM no NLGI °C Ha YLM, kr nprMeHeHnsa
40°C, mm=/c
AIMOL Foodline Grease 95 280 2 >318 >400 Olz_ggféo
CAS M 2 HS*

AIMOL Foodline Grease Aluminium Complex HD 2 - crneupansHo paspaboTaHHaa cMaska AnA MpUMeHeHMs
B TAXENOHarpy>XeHHoM 060pyA0BaHMM MULLLEBOM MPOMbILLNIEHHOCTY, rAe TPpebyeTcs CMa3ouyHbIN MaTepwuan C
nuwesbiM gonyckom NSF H1. Cma3ka npou3BoAMTCA Ha OCHOBE BbICOKOBA3KOrO 6a30BOro Macaa, KoMmaek-
CHOrO aNfOMWHWEBOTO 3aryCcTUTeNd 1 nakeTa NpUCcaaok NOCAeAHEro MOKONEHWS.

Cneundukaumm OEM: ISO 6743/9 L-XADEB 2, DIN 51825 KP2N-10 NSF H1, Halal, Kosher

Bazkoctb MeHeTpaumsa Knacc Temnepatypa Harpy3ska TemnepaTypHbIl
Ha3gaHve 6asoBoro npw 25°C, KOHCUCTEHLMN KannenageHus, CcBapusaHua AManasoH
Macna nput 0,1 MM no NLGI °C Ha YLLM, kr npuMeHeHus
40°C, mm/c
AIMOL Foodline Grease o1 -15 pgo
> >
Aluminium Complex HD 2 >10 290 2 260 400 +150°C

AIMOL Foodline Grease ASP 2 — cma3ka Ha OCHOBE CUHTETUYECKOro 6a30BOro Macia, KOMMAEKCHOrO aftoMM-
HMEBOTO MbIJILHOIO 3arycTUTeNs, nakeTa CneumanbHbIX MPUCAZOK U TBEPAbIX CMA304HbIX BellecTs. [Toaxoamnt
AN 60NbLIMHCTBA MPUMEHEHWI B MNLLEBOW 1 dapMaLLeBTMUECKOM MPOMbILLNeHHOCTU. ObnajaeT NpeBOCXOA-
HbIMW CMa3bIBaOLLMMMN XapaKTEPUCTMKAMMK, OYEHb BbICOKOW aaresuner, baarogapsa MCNoab30BaHNIO CUHTETU -
yeckoro 6a3oBOro Mac/a, MMEeET BbICOKYH CTOMKOCTb K BOZE W BbICOKMM Harpy3kam. CMaska MOXET MCMOb30-
BaTbCA AN1A Lienen, paboTaroLmx B YCNOBUAX OUEHb BbICOKOW BAAXHOCTW, HanpuMep, B KOHBENEPHbIX Liensax B
MWLLEBOW NMPOMBILLNIEHHOCTW (yNaKoBbIBaHWE, CKOTOBOWHM M Ap.). NONMHOCTBHO COOTBETCTBYET TPEHOBAHNAM
nuLeBblx cTaHaapToB NSF H1 ana cryyanHOro KoHTakTa C npoAykKTaMuy NUTaHus.

Cneuundunkaumm OEM: ISO 6743/9 L-XBCHB 2, DIN 51825 KP2K-20, NSF H1, Halal, Kosher.

BsizkocTb n o
H 6330800 eHetpauusa Knacc Temnepatypa Harpyska TemnepartypHblit
asBaHue Macna npn npw 25°C, KOHCUCTEHLMM KannenaaeHus, CBapuBaHus Zana3oH
40°C, Mm?/c 0,1 MM no NLGI °C Ha YLLIM, kr npViMeHeHus
AIMOL Foodline Grease ASP 2 220 290 2 >260 >400 011_5280@0

* - ,Cl,aHHbIIZ NPOAYKT HE ABNAETCA NOCTOAHHBIM aCCOPTUMEHTOM U NMPUBO3NTCA MO/ 3aKas
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AIMOL Foodline Grease TF-S 2 — Bbicok03ddeKT1BHas cMa3ka NocaeAHero NokoAeHsa Ha base CMHTeTMYecC-
KOro Macna, TwaTtenbHO NoA06paHHbIX CreLmanbHbIX MPUCAA0K 1 J0DaBAEHNEM MENKOANCIEPCHOrO TedoHa
(PTFE). JobaBneHne TedbaoHa B KauecTBe TBEPAOro CMa3OUYHOrO BELLECTBA YMEHbLUIAET KOIODULMEHT TPEHNA K
obecneunBaeT HaZeXHOe CMa3blBaHWe MPakTMYeckn BO BCex paboumx ycnosmax. icmonb3yerca And cMasku
NOALLUVNHWKOB, HAaNPaBAAOLLMYX, Lienei, And Lenel obLien cMaskn. PekomeHayeTca Ansa cpesiHe- U BbICOKOC-
KOPOCTHbIX MOALUIMMAHMKOB C GpakTopom ckopocty Dn = 500.000, Ana cMa3biBaHWA NAACTUKOBbLIX AeTanei Ha
AeTanax Tmna MeTann-nnactuk u Ap. MoNHOCTbIO cOOTBETCTBYET TPebOBaHMAM MuLLEBbLIX CTaHAapToB NSF H1

ANA CﬂyanIHOFO KOHTaKTa C NpoAyKTaMn NMMTaHNA.

Cneuundukaumm OEM: NSF H1, Halal, Kosher

Braskoctb MeHeTpauuna Knacc Temnepatypa
Ha3BaHue 6asosoro npwm 25 °C, KOHCUCTEHUMM  KanaenageHus,
Macna npu 0,1 MM no NLGI °C
40 °C, mm?/c
AIMOL Foodline Grease TF-S 2* 320 250-280 2/3 300

* - AaHHbIVI NPOAYKT He ABNAETCA NOCTOAHHBbIM aCCOPTUMEHTOM N NMPUBO3NTCA MO/ 3aKa3
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Harpyska
CBapuBaHuA
Ha YLUM, kr

400

TemnepatypHblii
AvianasoH
npYMeHeHns

o1-40 ao
+180°C



CrPEN

AIMOL Foodline Easy Spray — yH1BepcanbHbIi CMa304HbIM MaTepuan Ha OcHoBe 6enoro napapuHOBOro
Macna Ais MCNoib30BaHMsA B 0O60pPYyAOBaHWN And nepepaboTky MWLM, MPOU3BOACTBa dapmaLeBTMYECKOn
NpoAyKuUMn. NONHOCTbIO COOTBETCTBYET TpeboBaHMAM NuLLeBbIX cTaHAapToB NSF H1 ana cnyyaiiHOro KoHTakTa
c npoayktamu nutaHus, Halal n Kosher.

AIMOL Foodline Easy Spray ncnonb3syetcs ans Lenei obliei cMasky, B KauecTBe LIenHOM CMaski C Maion
aaresven, Ana CMaskm NOALLUMMHNKOB W HANPaBAAKOLLMX C HEOOMBLUMMMW Harpy3kamy, LAPHNPOB, a Takxe B
KayecTBe OYMLLIAFOLLIErO N KOHCEPBALIMOHHOIO MaTepuana 414 HepxxasetoLen ctanu. Takke MOXeT MCNOb30-
BaTbCA KaK pa3AennTeNbHbl areHT 418 GOPM B MULLLEBOWN MPOMbILLIEHHOCTU.

Cneuundukaumm OEM: NSF H1, Halal, Kosher

Knnematnueckas t BCMbILLKM
HassaHve BA3KOCTb B OTKPbITOM t 3acTbiBaHMA, °C
npw 40°C, Mm?/c Turne, °C
AIMOL Foodline Easy Spray 60-70 210 -6

AIMOL Foodline Multi Spray - 6enbii cMa3o4HbIn MaTepyan C OYeHb BbICOKOW aAresnen B aspo30/bHOWM
bopme ans obopyaoBaHWA NULLEBOM M GapMaLLeBTUYECKOM MPOMbILAeHHOCTU. Pa3dpabotaH Ha ocHoBe
MULLEBOro CUHTETUYECKOTO Macaa ¢ JobaBneHnem 4% TBepA0ro CMa304HOro BELLECTBa — MOAUTETPAPTOPITH -
neH (MT®3), yacto HazbiBaemoro TedaoHoM. ObnasaeT XOPOLUMMM aHTUKOPPO3MOHHbIMK cBOMCTBamu. AIMOL
Foodline Multi Spray ncnonb3yetcs 4na yHMBEPCANbHOTO MPUMEHEHMSA, B TOM UMC/E AN1A CMa3blBaHWA Lienew,
KOHBEMepOB, HaNpaBaAOLWMX, OTKPbITbIX Nepeaad, CoeanHern, Gopm, HebObLWMX MOAWMMHUKOB U T. 4. B
MULLLEBOW, TEKCTUABHOM, BYMaXHOW, M1aCTMKOBOM, TabayHOM MPOMbILLNEHHOCTY, MOANTPadUn, MOAbEMHMKAX,
3n1eBatopax 1 Ap. Takxke MeeT MPeBOCXOAHbIE XapakTePUCTUKM ANA MPUMEHEHMA B CMa3ke Lienei MOTOLMK-
JIOB V1 BbICOKOCKOPOCTHbIX TPAHCMUCCMOHHbIX Liene KapToB. Bce KOMMNOHeHTbI cnpea 6e3onacHbl Ans opra-
HWM3Ma YenoBeka, CNpein MONHOCTbIO COOTBETCTBYET TpeboBaHMAM NuLeBbix cTaHaapToB NSF H1. He pekomeH-
AyeTca ANs UCNONb30BaHMA NPU HU3KMX TemnepaTypax. TemnepaTypHbIi AMana3oH npuMeHeHnsa ot -35°C a0
+150°C.

Cneumdukaunn OEM: NSF H1, Halal, Kosher

AIMOL Foodline Penetrating Oil Spray — nuieBoin MHOTOQYHKLIMOHaNbHBIV CMa304YHbI MaTepuan. Cnpen
6e3onaceH Npu Cay4anHOM KOHTaKTe C MULLEBLIMM NPOAYKTaMK, MONHOCTbHO COOTBETCTBYET TPEOOBAHMAM
nueBbIx cTaHaapToB NSF H1, Kosher, Halal. He TokcMyYHBIVM CMa304HbIV MaTepuran, XOPOLLO MPOHMKAFOLLMA B
y3/1bl CMa3Ku, UMeOLLIMIM BOAOOTTaNKMBaOLLME CBOMCTBA, MAeaneH ANA UCMOAb30BaHNA Ha IerKOHarpy>KeHHbIX
LenaAx, MOALUMMAHMKAX 1 HaNPaBAAHOLLIMX B MULLEBOW MPOMbILLAEHHOCTY.

Cneuundukauum OEM: NSF H1, Halal, Kosher

BA3KOCTb 6330BOrO Tect Ha YLUM, TemnepatypHblit
HassaHwne macna npy 40 °C, Mm2/c AMaMeTp naTHa AnanasoH
' n3Hoca, 40 kr/1 vac, MM npUMeHeHnA
AIMOL Foodline Penetrating Oil Spray 14 0,42 ot -30° go +145°C

23



AIMOL Foodline Silicon Spray — cMa30uHbI MaTepyan Ha OCHOBE CUIMKOHOBOTO Mac/a C BbICOKMMW aHTUaA-
Fe3NOHHbIMM 1 CMasbiBatoWwMMmM cBomcTBamu. ObnajaeT CTOMKOCTbKO K BbICOKMM Temnepatypam. Crnpein
6e3omaceH Npu CnyyaHOM KOHTaKTe C MULLEBbIMU MPOAYKTaMK, MOJHOCTHHO COOTBETCTBYET TPebOBaHMAM
nuwesbix ctaHaapToB NSF H1, Halal, Kosher, Kosher. CMa3ouHbIi MaTepran NOAXOANT ANA MCMOAb30BaHMA B
TPaHCNOPTHBIX IMHWAX MPU YNaKOBKe, a TakXe A1 HU3KOHArpy>KeHHbIX Y310B. Takxe NOAXOAUT And ntoboro
TMNa obopyaoBaHWSA, TPebyrOLLEro NPUMEHEHNA NPOAYKTa C Manow aaresven, Ans pasgeneHns Gopm Bcex
TUMNOB NNACTVKOB M PE3MHbI, @ TaKKe MONMPOBLLMKOB MOBEPXHOCTEN.

Cneumndukaunn OEM: NSF H1, Halal, Kosher

H BsizkocTb 6a3oBoro TemnepaTypa
dsearne macna npwm 25 °C, Mm%/c BCMbIwky, °C
AIMOL Foodline Silicon Spray 250-400 >300
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OYUNCTUTEIN N OBE3XXNPUBATENTN

AIMOL Foodline X-Clean — 6vopa3naraemblii MULLEBOM OUYUCTUTENL U 0De3XMpuBaTeENb. HETOKCUUHDIN
MNPOAYKT paspaboTaH ANf OUMCTKM OT CMA30YHbIX MaTepranos 1 APYrux OCTaTkos. [1pon3BOAMTCA Ha OCHOBE
LIMTPYCOBOro Macaa, MoXeT 6e30MacHO MCMO/b30BaTbCA C MUHUMA/IbHOW 3aLLMTOn 060pya0BaHua baaroaaps
TOMY, UTO 3TO NpUpPOoAHbIA ounctmutens. AIMOL Foodline X-Clean 6e3onaceH B npuMeHeHUM faxe ANs CaMblX
TAXENbIX ONepaLin OUNCTKY, TaK KakK He COAEPXUT arpeccuBHbIX KOMMOHEHTOB. OuUnCTUTENb He paspyLuaeT
OKpaLLEeHHble MOBEPXHOCTU UAN AeNNKATHbIE altOMUHMEBBIE YAcTK, @ TakxXe He OCTaB/IAeT MOAOC U MATEH.
MoCKONbKY OUNCTUTENb HETOKCMYEH M B1opasnaraem, ero MoXxHo 6e30nacHo Mcnob3oBaTh 6e3 npobaem Ans
34,0p0BbA 1 6e3 prcka 3arpasHeHNs BoAbl. MOXeT ncnonb30oBaThCA B GapMaLieBTUHECKOW MPOMBbILLNIEHHOCTM.

Cneuundnkaumm OEM: NSF H1, Halal, Kosher

KnHemaTtnueckas MAoTHOCTb t BCMbILLKM t 33CTbIBAHMSA
HaseaHve BA3KOCTb npw 20°C, r/cm? B OTKPbITOM oC '
npu 40°C, mm%/c tnrne, °C
AIMOL Foodline X-Clean* 2 0,863 125 -45

* - ﬂ'aHHbIl\/JI NPOAYKT HE ABNAETCA MOCTOAHHBIM aCCOPTUMEHTOM M MPUBO3NTCA MO 3aKas3
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