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MPA®

MANOPROTEÍNAS PURAS PARA AFINAMENTO 
COM EFEITO PARCIAL ESTABILIZANTE

COMPOSIÇÃO

Manoprotéinas puríssimas.

CARACTERÍSTICAS

25&� ³� YQE� WIPI±­S� IWTIG¸ǻGE� HI� QERSTVSXI¸REW�� SFXMHE� EXVEZ³W� HI� YQ� TVSGIWWS�
XIGRSP¾KMGS� HI� WITEVE±­S�� UYI� VIWTIMXE� E� IWXVYXYVE� GSPSMHEP� SVMKMREP�� 25&� ETVIWIR-
XE�WI� IQ� JSVQE� KVERYPEHE�� HI� GSV� ¬QFEV� GPEVS� I� JEGMPQIRXI� WSPÅZIP� IQ� «KYE�� &W�
WSPY±ÀIW�SFXMHEW�W­S�PMKIMVEQIRXI�XYVZEW�
25&� XIQ� YQ� IJIMXS� TEVGMEP� RE� IWXEFMPM^E±­S� XEVX«VMGE� I�� IQ� KIVEP�� REW� TVIGMTMXE±ÀIW�
GSPSMHEMW�
��QMGVSǻPXV«ZIP�

APLICAÇÕES

25&�³�TEVXMGYPEVQIRXI�IǻGE^�GSQS�GSQTPI\ERXI�HE�GSQTSRIRXI�GSPSMHEP��QIPLSVER-
HS�E�WIRWE±­S�X«GXMP�HI�VIHSRHI^�I�WYEZMHEHI�RE�FSGE�
&W� QEX³VMEW�TVMQEW� HE� 25&� JSVEQ� WIPIGGMSREHEW� TIPE� TYVI^E� SPJEGXMZE�� I� TSV� R­S�
MRXIVZMV� HI� JSVQE� HIWEKVEH«ZIP� WSFVI� S� ƸFSYUYIXƹ� HS� ZMRLS � LEVQSRM^E� HI� QERIMVE�
QYMXS�MRXIVIWWERXI�EPKYQEW�GEVEGXIV¸WXMGEW�KYWXEXMZEW��GSQS�SW�XERMRSW�QEMW�EKVIWWM-
ZSW�I�EHWXVMRKIRXIW��WIQ�QEWGEVEV�E�TSX´RGME�XER¸RMGE�HS�ZMRLS��5SV�ZI^IW��IQ�ZMRLSW�
GSQ�KVEHYE±ÀIW�IPIZEHEW��SFWIVZE�WI�YQE�EKVEH«ZIP�HMQMRYM±­S�HE�TIVGIT±­S�HS�
«PGSSP��9QE�FSE�E±­S�UYIV�IQ�EǻREQIRXS��UYIV�REW�JEWIW�ERXIGIHIRXIW�ES�IRKEVVEJE-
mento.
25&� ³� QMGVSǻPXV«ZIP�� VIWTIMXERHS� EW� HSWEKIRW� EGSRWIPLEHEW�� TSHI� WIV� EHMGMSREHE�
ERXIW�HS�IRKEVVEJEQIRXS��R­S�LEZIRHS�EPXIVE±ÀIW�WMKRMǻGEXMZEW�HSW�̧ RHMGIW�HI�ǻPXVEFM-
PMHEHI��*Q�XSHS�GEWS��ZIVMǻGEV�TVIZMEQIRXI�IQ�PEFSVEX¾VMS��SW�¸RHMGIW�HI�ǻPXVEFMPMHEHI�
ERXIW�HE�ǻPXVE±­S�ǻREP�
2EWXIVQMRH�6�+�8���
+YRGMSRE� GSQS� GSPSMHI� TVSXIGXSV�� QERMJIWXERHS� MRXIVEG±ÀIW� GSQ� EW� WYFWX¬RGMEW�
TVSXIMGEW �³�TSVXERXS��EGSRWIPLEHS�E�EHM±­S�IQ�TVSHYXSW�IWX«ZIMW��HS�TSRXS�HI�ZMWXE�
proteico.
3E�XIGRSPSKME�IWTYQERX¸WXMGE��XIQ�YQE�¾TXMQE�E±­S�RE�TVITEVE±­S��UYIV�HS�Ƹliqueur 
de tirageƹ��UYIV�HS�Ƹliqueur d’expéditionƹ�

4�YWS�HI�25&�HIZI�VIWTIMXEV�EW�3SVQEW�REGMSREMW�I�PIKEMW�IQ�ZMKSV��
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INSTRUÇÕES DE UTILIZAÇÃO

)MWWSPZIV�E�25&�IQ�TIPS�QIRSW����TEVXIW�HI�«KYE�
EGSRWIPLEHS������ �EHMGMSREV�ES�
TVSHYXS�E�XVEXEV�LSQSKIRIM^ERHS�GYMHEHSWEQIRXI�
3EW�HSWEKIRW�VIGSQIRHEHEW��E�25&�HIM\E�S�ZMRLS�QMGVSǻPXV«ZIP��³��GSRXYHS��EGSR-
WIPLEHS�E�ZIVMǻGE±­S�HSW�¸RHMGIW�HI�ǻPXVEFMPMHEHI��
6�+�8��

DOSES

 ������K�LP�TEVE�SW�ZMRLSW�FVERGSW 
� � ���K�LP�TEVE�SW�ZMRLSW�XMRXSW�
AVISO: XVEXE�WI� HI� YQ� TVSHYXS� TYV¸WWMQS�� ��� K�LP� HI� 25&� GSVVIWTSRHI� ESW� PMQMXIW� 
PIKEMW�TIVQMXMHSW�

EMBALAGEM

*QFEPEKIQ�HI�����OK���

CONSERVAÇÃO

(SRWIVZEV�IQ�PSGEP�JVIWGS�I�WIGS��JIGLEV�GYMHEHSWEQIRXI�E�IQFEPEKIQ�HITSMW�HI�
EFIVXE�

IDENTIFIÇÃO DOS PERIGOS

)I�EGSVHS�GSQ�E�3SVQE�IQ�ZMKSV��S�TVITEVEHS�³�GPEWWMǻGEHS��R­S�TIVMKSWS�

*WX«�GSRJSVQI�S�(SHI\�*RSP¾KMGS�.RXIVREGMSREP��ZIVW­S�IQ�ZMKSV�
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