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V CMC L
SOLUÇÃO DE CARBOXIMETILCELULOSE COM AÇÃO 
ESTABILIZANTE DAS COMPONENTES TARTÁRICAS DO VINHO.

COMPOSIÇÃO

Carboximetilcelulose (E466) 12,5%, anidrido sulfuroso (E 220) 0,4%, ácido cítrico (E 
330)  0,15%, água desionizada q.b a 100%

CARACTERÍSTICAS

*WXEFMPM^ERXI�IǻGE^�GSQ�E±S�TVIZIRXMZE�HEW�TVIGMTMXE±ÀIW�XEVX«VMGEW�
,VE±EW�ES�WIY�IPIZEHS�KVEY�HI�TYVI^E�E�:�(2(�1�TSHI�WIV�EHMGMSREHE�ES�ZMRLS�TSYGS�
ERXIW�HS�IRKEVVEJEQIRXS��&�:EWSR�VIEPM^SY�IRWEMSW�HI�GSRXVSPS�HI�UYEPMHEHI��GSRGPY-
MRHS�UYI�E�:�(2(�1��GSRXMRYE�TVIWIRXI�I�EXMZE�ET¾W�QMGVSǻPXVE±S�ǻREP�MRIVXI�XIWXEHE�
com membranas de 0,45 micron).
&�WYE�JSVQE�P¸UYMHE��PMKIMVEQIRXI�STEPIWGIRXI�I�MWIRXE�HI�MQTYVI^EW��XSVRE�E�:�(2(�1�
TIVJIMXEQIRXI�WSPÅZIP�IQ�ZMRLS�

APLICAÇÕES 

:� (2(� 1� KEVERXI� YQE� IWXEFMPM^E±S� IǻGE^� IQ� VIPE±S� ª� TVIGMTMXE±S� XEVX«VMGE� HS�
TSX«WWMS�
&� WIPI±S� VMKSVSWE� HEW� QEX³VMEW�TVMQEW�� VIEPM^EHE� TIPS� HITEVXEQIRXS� HI� .� �� )� HE�
:EWSR�,VSYT��TIVQMXI�E�YXMPM^E±S�HE�:�(2(�1�ERXIW�HE�QMGVSǻPXVE±S�ǻREP����EGSR-
WIPLEHE� E� WYE� ETPMGE±S� TIPS� QIRSW� ��� LSVEW� ERXIW� HS� IRKEVVEJEQIRXS�� E� ǻQ� HI�
TIVQMXMV�YQE�VIE±S�GSQTPIXE�HE�:�(2(�1�GSQ�SW�GSP¾MHIW�HS�ZMRLS�
:�(2(�1�XIQ�HI�WIV�GSRWMHIVEHE�GSQS�YQ�GSP¾MHI�TVSXIXSV��TSV�GSRWIKYMRXI��RS�³�
EGSRWIPL«ZIP�YWEV�ERXIW�SY�IQ�EWWSGME±S�GSQ�XVEXEQIRXSW�HI�GPEVMǻGE±S�SY�TVSHY-
XSW�EFWSVZIRXIW��*Q�XSHS�S�GEWS��³�EGSRWIPL«ZIP�EHMGMSREV�E�:�(2(�1�IQ�ZMRLSW�IWX«Z-
IMW�E�R¸ZIP�TVSXIMGS��9QE�ZI^�EHMGMSREHE�E�:�(2(�1�ES�ZMRLS��RS�ZEM�EPXIVEV�E�EZEPME±S�
HE�IWXEFMPMHEHI�TVSXIMGE�JIMXE�TIPE�5VSXISXIWX�
:�(2(�1��ES�GSRXV«VMS�HS�«GMHS�QIXEXEVX«VMGS��RS�WI�HIKVEHE�GSQ�E�XIQTIVEXYVE�I��
TSVXERXS��RYQ�WMWXIQE�GSPSMHEP�IWX«ZIP��RS�TIVHI�E�WYE�IǻG«GME�ES�PSRKS�HS�XIQTS�
:� (2(� 1� IRGSRXVE� E� WYE� REXYVEP� ETPMGE±S� GSQS� EPXIVREXMZE� SY� IQ� WMRIVKME� GSQ� E�
IWXEFMPM^E±S�XEVX«VMGE�E�JVMS��5VSHYXS�E�WIV�YXMPM^EHS�IQ�ZMRLSW�FVERGSW�I�IWTYQERXIW��
GSQS�MRHMGEHS�TIPEW�VIGSQIRHE±ÀIW�HS�4.:��
&�YXMPM^E±S�IQ�ZMRLSW�IWTYQERXIW�I�KEWIMǻGEHSW�³�QYMXS�MRXIVIWWERXI�TIPS�WIY�IJIMXS�
GSQTPI\ERXI�HE�QEXVM^�GSPSMHEP�TIVQMXMRHS�YQE�TPIRE�I\TVIWWS�HS�Ƹperlage”.

4�YWS�HI�:�(2(�1�HIZI�VIWTIMXEV�EW�3SVQEW�REGMSREMW�I�PIKEMW�IQ�ZMKSV�
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INSTRUÇÕES DE UTILIZAÇÃO

&HMGMSREV�E�:�(2(�1�HMVIXEQIRXI�RYQE�TEVXI�HS�ZMRLS��IQ�TIPS�QIRSW�HYEW�ZI^IW�S�
WIY�ZSPYQI �HI�WIKYMHE�EHMGMSREV�ES�ZSPYQI�XSXEP�HI�ZMRLS��LSQSKIRIM^ERHS�GYMHE-
HSWEQIRXI��)IM\EV�VITSYWEV�TIPS�QIRSW����LSVEW�
*Q�XSHSW�SW�GEWSW��³�EGSRWIPLEHS�ZIVMǻGEV�SW�̧ RHMGIW�HI�ǻPXVEFMPMHEHI��ERXIW�HI�TVSGI-
HIV�ª�ǻPXVE±S�ǻREP�

DOSES

Até�160�K�L1�PMQMXI�PIKEP���  
7IGSQIRHE�WI�EZEPMEV�E�IWXEFMPMHEHI�XEVX«VMGE�ET¾W�E�EHM±S�HE�:�(2(�1��
AVISO: 160�K�LP�HI�:�(2(�1�GIHIQ�GIVGE�HI�6�QK�1�HI��4��I�2�QK�1�HI�«GMHS�G¸XVMGS

EMBALAGEM

'MPLE�HI���0K�I�.'(�HI 300Kg ou������0K�

CONSERVAÇÃO

(SRWIVZEV�S�TVSHYXS�RYQ�PSGEP�JVIWGS�I�WIGS�

IDENTIFICAÇÃO 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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