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TexHuuecKnui nacropT

Oxcrpakt XMEJIb IIMIIKHA

OunbTpat hepMmenTannu Saccharomyces noxydaeMblid B pe3yibTate pepMeHTanun Apoxokel. MizBecten cBoei
CHOCOOHOCTBIO YIIydlIaTh 00IIee COCTOSIHNE ¥ BHEIIHMIA BU KOXku. [lonnepxnBaeT 6ananc MUKPOGIOPEI KOXH U
obecrieunBaeT KOKy HEOOXOIUMBIMH MTUTATEIIEHBIMHU BEIIECTBAMH U aHTHOKCHIAHTaMH, Takke 3()(HEeKTHBHO
yIIy4IIaeT TeKCTypy Koxu. CuuraeTcst 6€301acHBIM IS MCIIOIB30BaHNS B KOCMETHYECKUX IPOIYKTAX U MMOJXOANUT
JUTS BCEX THUIIOB KOXKH.

INCI Saccharomyces/Xylinum/Humulus Lupulus (Hops) Cone Ferment
KoncepsaHT Phenoxyethanol (and) Ethylhexylglycerin
Cneunduxanus
HaumeHoBaHue nmoxkasareJist XapakTepucTUKA M HOPMA

PactBop npo3paunsblii wim ¢ N€TKoi onanucieHnueil 6e3 TOCTOPOHHHUX MPUMeceH,
JIOIyCKaeTCs HaJIMYhe 0ca/ika

Buewmnuii Bua

[Bet OT CBETI0-KOPHUYHEBOT'O 10 KOPUYHEBOTO
3amnax Jlérkuii cneruduaeckuii TpaBsIHOM
Bonoponusrit mokaszarens pH 3,5-4,5

Muxkpobuonoruueckue nmokasarenu B coorserctBun ¢ TP TC 009/2011

UnucaHue:

Ucnone3yercs ai1si KOMOWHUPOBAHHON M )KUPHOM KOXKM M UyBCTBUTEJIBHBIX KOJKHBIX IOKPOBOB, NUTAET, CMATYAET,
YCIIOKauBaeT KOXKY JeJiaeT 0ojiee SIMaCTUYHOU, yCTpaHsIeT CyXoCTh U menymende. OoecneunT npouIaKTHIeCKUi
YXOJI 32 YBSAAAIOIIEH U cTaperoneld Koxel, yaydlieHre BOAHOTO 1 )KUPOBOro 0OMEHa B KJIETKaX KOXKH, TOBBIILICHUE
e€ Typropa. OH ycrokanBaeT MOKPAaCHEHHUs, TOMOTAET MPH KyIePO3e, MOBBIIIAET TOHYC KOXH, YIy4IIacT IBET JINIA.

HWG VENATTITTAUOAG T NNCTA RATINC TTTT VOTATTATOAA ﬁnp{‘va RNATITNC
Crioco6 mpuMeHeHusI:
BBoauTh B Maccy B KOHIIE TEXHOJIOTHYIECKOT0 MPOLIecca Mpu Temiieparype Ha Boie 40°C

PexomennmoBannsiii % BBoga: 0,5-10%

XpaHWTe yIaKOBKY INIOTHO 3aKPBITOM B CYXOM U XOPOLIO IpOBeTpUBacMoM Mecte. [Ipu

VcnoBus xpaHeHHs ~
P temneparype +5-15 °C u oTHocuTenpHOI BaxxHoCTH 75%

Cpox rogHocTH: 1 TOJ ¢ aThl U3TOTOBJIEHU




