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CRC SILICONE FPS Perma-Lock

Cwmaska cunukoHoBasi U BbICBOOOXAatoLee cpencTBoO AnA nuweBoun NMPOMBbILIJIEHHOCTU

ApTukyn

1. O6Lwee onucaHue

CwmasbiBaeT, 3alyLLaeT 1 BOCCTaHaBNMBaeT. YnyyliaeT BOAOOTTankmsatLLme CBONCTBA.

CMecCb CTOMKMX BbICOKOKAYECTBEHHbBIX CUITMKOHOBBIX Macern. YHuBepcanbHas WM HEeKoppo3vnHas
dopmyna, obecrneumBarollasd WUCKNIOYUTENbHOE CMasblBaHWE W CHWKEHWE TpeHus OGonbluMHCTBA

: 31262 (Asposonb — 500mn), 32679 (KaHuctpa — 5 1)

MEeTannuyeckMx M HemeTannuueckux aetanen. [MpekpacHo cmasbiBaeT NnacTMKOBble MaTepuanbl, W
crnocobecTByeT pa3geneHnto U BblIcBOOOXAEHWIO 3aKNTUHUBLLMX AeTanen. CRG

2. CBouncTBa

Silicone

O6pasyeT 6ecLBETHYIO aHTUKOPPO3NMHYIO MITEHKY.

O6nagaeT WCKMIOYMTENbHLIMA BOLOOTTANKUBAIOLWMMM CBOWCTBaMU: OTTarkueBaeT BOAY CO
cTekna, KepaMUKK, CYKHa U KOXW.

YcTpaHseT ckpun, 3aefaque 1 3actpesaHue.
3awmuiaeT meTannuyeckme, NNacTukosble, PE3MHOBLIE 1 APYrMe NOBEPXHOCTY.

Hebonblloe NOBEPXHOCTHOE HaTsKeHue npuaaeT MNPOYHOCTb MOKPLITUIO W ynyywaeT
NPOHUKHOBEHWE CpeacTBa.

O heKkTMBHO AeNCTBYET B LUMPOKOM TemnepaTypHOM ananasoHe (oT - 40°C go +200°C).
MckntoumntenbHble BbICBOGOXAAOLLME CBONCTBA.

HOonyck NSF (HauuonanbHoro CanutapHoro ®oHga CLUA): H1 (3apernctpupoBaH 3a
Ne 126501).

3. NMpumeHeHue

MpepoTBpallaeT 3aTBepAeBaHNE U NPUMEP3aHNe Pe3MHOBBIX YNIIOTHUTENEN.

MpegoTBpaLlaeT ckpun 1 3aegaHne B NacTUKOBLIX y3nax.

OGHoBNsAeT/BOCCTaHABNMBAET NNACTUKOBbIE, PE3MHOBbIE Y AEPEBSAHHbLIE NOBEPXHOCTU.

O6GecneynBaeT NpeBOCX0AHOe CMa3blBaHNe, 0COBEHHO, AeTanei, U3roTOBINEHHbIX U3 Ppa3HOPOAHbIX MaTepuanos,
HanpuMep: MeTann/nnacTuk, NNacTUK/NNacTuK, metann/pesvHa.

[ns ucnonb3oBaHus, NPakTUYECKK, Ha NoBbIX AeTansix u 060pyAoBaHUM, U3rOTOBIIEHHbIX U3 MeTanna, NnacTuka,
pesuHbl, HeirnoHa nMbo aepeea.

OGecneyunBaeT 3alLUUTY U CMa3sbiBaeT: UHCTPYMEHTbI, NOABEMHbIE MeXaHU3Mbl, JOMKPATbI, 3aMKM1, 3a4BUXKU,
nepeknoyaTenu, 3acTeXKU-MOMHUM, MPYXXUHbI, PECCOpPbI, LLKMBbI U PONUKN.

B kayecTBe BbicBOGOXAaIOLWEro cpeacTsa npy opMoBaHUM NNACTMKOBbLIX U PE3MHOBLIX AeTanen.

4. UHcTpyKumua

HaHecuTe TOHKUIA POBHBIN CroK cpefcTBa Ha obpabaTbiBaeMbI y4aCTOK.

Ona TpyOHOOOCTYMHbIX MECT WCNOMb3yiTe cheunanbHyl AOMNoNHUTENbHY Tpyoky. lMpu HeobxogumocTu
HaHecuTe NOBTOPHO.

BesonacHo pana 6GombwwuHcTBa Hamboree YacTo WCMONb3yeMblX BWAOB Pe3uHbl M Mnactvka (nepepg
MCMNOmb30BaHNEM pPeEKOMEHAYeTCS NonpoboBaTh HAa HEGOMLLLIOM y4YacTKe).

Ypanenwue: npu nomowum cpeactea CRC FPS FOODKLEEN.
He ncnone3ynte Ha paboTatolem obopygoBaHum.

INucTtbl 6e3onacHocTu (MSDS) cornacHo Ct1.31 MonoxeHuss EC N° 1907/2006 n co BCceMu NpUIIOXKEHUAMMU
[OCTYNHbI AnA Bcex npoaykros CRC.
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5. OCHOBHbIE OAHHBIE MPOOYKTA (6e3 rasa-BbiTecHUTENs)

3aperncTpupoBaHHbIv gonyck NSF

BHewHw B1Aa

LiseT

MnoTHOCTB

TemnepaTypHbI UHTEPBaN KUNEHNSA pacTBopuTenen
TemnepaTypa BocnnameHeHus (Kpbillka 3akpbiTa)
MnoTHOCTb ncnapenni (vs Bo3gyx = 1)

CBoncTBa Cyxow NieHkn

e TemnepaTypa BocnnameHeHus (KpbilLka 3akpbiTa)
e TemnepaTypa 3acTblBaHUS

e TemnepaTypHbIi AManasoH

e TemnepaTtypa AnuTENbHON CTabUNbHOCTM (B BO34YyXe)
¢ [1OBEPXHOCTHOE HaTsXeHne

(] aﬂeKTpVI‘-IeCKaH NMPOYHOCTb AN3NIEKTPUKa

Ne126501 Kart. H1
YXngkocTb

Mpo3payHas 6enoro useTa
0.7 rlcm® (@ 20°C)

50 - 70°C

<0°C

>3

>300°C

<-40°C

ot - 40°C pgo +200°C
150°C

21 MH/m

35 kB

e BAskocTb 11 000 - 14 000 mMa.c (@ 20°C)

6. YNAKOBKA
Asposonb: 12 x 500 mn

Emkoctb: 2 x 511

OTW AaHHble OCHOBaHbI Ha HalleMm onbiTe B obnactu cepsuca u/unu nabopaTtopHbix Tectax. Beuay Gonblioro pasHoobpasus o6opyaoBaHusi, ycrnosuii
NPUMEHEHNSA 1 YeroBeyeckoro aktopa, pekoMeHAyem MpoTecTUpoBaTb HaluM U3denus nepep ucnonb3oBaHveM. Bca nHdopmauus npepocTaBneHa
ncYepnblBaloLLM 06pa3oM, HO He SBMSIETCS rapaHTUen.

B0O3MOXHO, B HACTOSALLMI MOMEHT 3TN TeXHUYEeCKMe XapakTepUCTVKN yxke NepecMOTPEHbl MO MPUYMHAM, CBSI3aHHBIM C 3aKOHOAATENbCTBOM, AOCTYMNHOCTLIO
KOMMOHEHTOB ¥ BHOBb NMPMOBpPETEHHBIM OMNbITOM. MocneaHsist akTyanbHas Bepcust 9TUX TEXHUYECKUX XapakTepUCTUK MOXeET BbiThb BbicniaHa Bam no 3anpocy
WM HadeHa Ha Halew cTpaHuue B VIHTepHeTe: www.crcind.com.

PekomeHayem Bam 3apervcTpypoBaTbCA Ha Hallel CTpaHuLe B KayecTBe MOKynaTens AaHHOro Buaa npoaykta W, Takum obpasom, Bbl cmoxete
aBTOMaTM4ecky nony4atb 06HOBNEHHYIO BEPCUIO.

Bepcus: 19075 03 0702 02
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