NACNOPT BE3OMNACHOCTHU
B cooTBeTcTBMM C MNMocTtaHoBneHvem (EU) No. 1907/2006
CrpaHuuya: 1
Larta coctaBneHua: 18.02.2011
[aTta Bbinycka HoBow peaakuuu: 08.10.2015

Homep pepakuun: 6.1

Pasgen 1 PekBu3uThbI BellecTBa / npenapara u KomnaHuu / npegnpusaTus ‘

1.1. UpeHTUdUKaTop NpoayKTa

HaumeHosaHue npoaykrta: Ononackusatens Ana RATIONAL SelfCookingCenter®; Art.-Nr. 56.00.208, 56.00.211

‘ 1.2 COOTBeTCTByIOLLIee naeHTUMLUMpPOBaHHOE NPMMEHEeHMe BelwecTBa U npenapaTa U He peKkoMmeHayemoe ucnonb3oBaH

‘ 1.3. UHcpopmaLma o nocTaBLUMKe B Nacnopte 6e30nacHoOCcTU ‘

HasBaHue komnaHuu: Rational AG ®

D - 86899 Landsberg

.. denn der Unterschied liegt im Detail!
Deutschland

TenedboH: +49 (0)8191 - 3270
®dakc: +49 (0)8191 - 21735

Email: reinigung@rational-online.de

‘ 1.4. Homep TenedoHa AnsA coobLeHus 06 aBapusax U BbI3OBa NOMOLLU ‘

TenedoHa B crniyyae aBapurHbIX cutyaumin  +49 (0)89 - 19240 (24h Giftnotruf Miinchen)

Pasgen 2: OueHka pucka ansi 340poBbA ‘

‘ 2.1. Knaccudukaums BewecTsa unv npenapara ‘

Knaccudmkauma (CLP): Eye Irrit. 2: H319

HeGnaronpusiTHble BO3AeACTBUS: Bbi3biBAET CEPbE3HOE pasfpaxeHue rmaa.

*2.2. dneMeHTbl MapKMPOBKU

AnemeHTbI Mapk. (CLP):
XapakTtepucTtuka onacHocTu: H319: Bbi3blBaeT cepbesHoe pasapakeHue rnas.
CurHaneHble cnosa:  OCTOPOXKHO

3Haku onacHocTn: GHSO07: BocknuuartenbHblil 3HaK

XapakrepucTuka npenocTopoXxH: P102: [lepxaTb B MecTe, He AOCTYNHOM Ans AeTei.
P101: Ecnn HeobxoamMma pekoMeHaauus Bpada: MMeTb nNpu cebe ynakoBKy NpoaykTa unm
MapKMpPOBOYHBIN 3HaK.
P280: Monb3oBaTbCca cpeacTBaMuy 3almThl rnas/nuu,.
P305+351+338: NPV MOMALAHUN B IMA3A: OCTOpPOXHO NPOMbITL [f1a3a BOAOW B TEYEHUE
HECKONbKMX MUHYT. CHATb KOHTAKTHbIE NMH3bI, €CMU Bbl NOMb3yeTeCh UMW 1 €CNK 3TO NErKo
caenartb. [poaomknTb NpomMbIBaHWE rnaas.

P337+313: Ecnu pasgpaxeHue rnas npogorkaeTtcsa: obpatutbes K Bpayy.
(npogomkeHue...)
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‘ 2.3. Apyruve BnAbI pucka: ‘

CBT. [laHHOe BelecTBO He CYMTAETCS CTOMKUM, GUOaKKYMYNUPYEeMbIM U TOKCUYHBIM BELLECTBOM.

Pasgen 3: CocTtaB / Hthopmaumsa 06 MHrpegueHTax

‘ *3.2. NMpenapatbl ‘

OnacHble MHIpeANEeHTbI:

CITRIC ACID - REACH No. 01-2119457026-42-0000

EINECS CAS Knaccudmkauna(CLP) MpoueHT
201-069-1 77-92-9 Eye Irrit. 2: H319 >20%

FATTY ALCOHOL ALCOXYLATE - atokcunart »xupHoro cnupta - REACH No. 02-2119548508-30-0000

‘ . . Skin Irrit. 2: H315 1-5%

Paspgen 4: Mepbl nepBoM NOMOLLMY

‘ 4.1. OnucaHue mep nepBon NomMoLyn ‘

KoHTaKT ¢ KOXen: HemeaneHHoO NpoMoinTe GOMbLUMM KONUYECTBOM BOAbI C MbITOM.
KoHTakT c rmasamu. [pomoiiTe rnasa npoTo4HOWM BOAOM B TeueHue 15 muHyT. [locTaBbTe NnocTpajasLero B neveGHoe
yypexaeHue Ans ocMoTpa cneuuanucToMm.
MpornateiBaHue: [pononowuTe poT Bogow. He Bbi3biBalTe pBOTY. ECNK NocTpagaBLUmMii HAXOAUTCS B CO3HAHUM,
HeMeaneHHo AaviTe BbiNUTb Non-nutpa Boapl. Obpatuteck k Bpayy.

BabixaHue: HenpumeHumo.

4.2. Hanbonee BaxHble CAMNTOMbI U HapyuweHus, Kak oCTpbie, Tak U oTAarneHHblIe

KoHTakT ¢ Koxeln: MoryT HabnogaTLCa pasgpaxeHne 1 KpacHoTa B MeCcTe KOHTaKTa.
KoHTakT c rmasamu: MoryT Bo3HUKaTb GoneBble oLlylieHns 1 Habnogatbes kpacHoTa. MoxeT HabnogaTbes
WHTEHCMBHOE Crne3oTeyeHue.
MpornarbiBaHune: MoxeT HabnogaTbC 6ONE3HEHHOCTb M NOKPaCHEHUe CNM3ncTol 0600YKK NOMoCcTU pTa U
rnoTkn. MoryT nosiButbcsa TowHOTa 1 60ny B obnactu xenyaka.
BaobixaHue: HenpumeHUMO.

OTpaneHHble pe3. BO3AENCTBUA: HeMmeaneHHble NocneacTBUs BO3AENCTBUA MOXKHO OXMAATh Nocne AnUTensHOro BO3AenCTBUS.

‘ 4.3. YkazaHue 0 CPOYHOW MeaAULMHCKON NOMOLWM U Heo6xoauMble cneunanbHbie MeToabl ieYeHus ‘

Paspgen 5: Mepbl noxapHon 6e30nacHOCTU

‘ 5.1. OrHeracsiwme cocTaBbl ‘

OrHeracsiwue cocTaBbl: VlCI'IOJ']bSyVITe cpeacTtBa TyLleHUA B COOTBETCTBUM C XapaKkTepoM noxapa.

‘ 5.2. Cneundpmyeckue hpakTopbl pUcKa, CBsisaHHble C BellecTBOM Mnu npenapaTtomM ‘

Pucku npu Bo3gencTBUK:  HenpumeHumo.

(npopomxkeHue...)
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5.3. PekomeHpauum Ans noxapHbIX ‘

PekomeHAauMu Ans noxapHbIX:  HenpumeHnmo.

Pasgen 6: MeponpusaTusa npu cny4yanHom Bbi6poce ‘

6.1. Mepbl NM4YHOW NPeAOCTOPOXKHOCTH, UHANBUAYAlNbHbIE CPeACTBa 3alUTbl U NOPAAOK AeUCTBUIA B aBapPMNHON 06CTaHOE

Mepbl NIMYHON NPEAOCTOPOXH: He npeanpuHMManTe HUKaKUX AEMCTBUIN, HE HaAeB NpeaBapuUTeribHO COOTBETCTBYHOLLYHO

3almTHYIO0 oaexay - cM. pasgen 8 INb.

6.2. Mephbl 3konornyeckom 6e3onacHocTu ‘

Mepbi akonorny. 6e3onacHoCTU: He BbiNMBaiiTe B KAHANU3ALMIO U JPEHAXHYIO CUCTEMY.

6.3. MeToAbl U MaTepuansbl, UCNOJb3yeMble Ass JloKanuM3aumm U OYMCTKU ‘

MeToabl OUUCTKN: BbIMOITE MECTO pasnvBaHus GonbLIMM KonndecTBoM Boabl. CBeAeHMs O COOTBETCTBYIOLLIEM

crnocobe ytununsaumm cMm. B pasgene 13 INb.

6.4. CcbInkn Ha Apyrue pasgenbl ‘

Cwm. B pasgene 8 Ib.

Pasgen 7: NMpaBuna obpaleHust u XxpaHeHuUs ‘

7.1. Mepbl NpeaoCTOPOXHOCTU Npu paboTte ‘

MpaBuna obpalleHuns: Ksberante HENOCPEACTBEHHOrO KOHTAKTa C BELLECTBOM.

7.2. YcnoBusa 6e3onacHoro XpaHeHusA, BKIo4Yasd HeCoBMeCTUMbIe MaTepuarnbl ‘

Ycnosusa xpaHeHus: XpaHuTe B NpOXSagHOM, XOPOLLO NpoBeTpuBaeMoM MecTe. [lepXaTb KpbILLKY KOHTeHepa NioTHO
3aKpbITON.

CooTtBeTcTBYIOWANA YyNakoBKa: Heo6X0OMMO XpaHWUTb TOSbKO B YNakoBKe NPeAnpUsSTUS-U3rOTOBUTENS.

7.3. CneunanbHoe KOHeYHoe Ha3HavyeHue ‘

Paspen 8: Flpe.qOTBpau.leHMe BO3AeNCTBMUA Ha OopraHu3M u nHagnBuayarsnbHblie cpeacTBa 3alMnTbI ‘

8.1. KoHTponupyemMbie napamMeTphbl ‘

' YPOBHM BO3AEWCTBUSA Ha paboyem mecTe: [laHHble OTCYTCTBYIOT.

8.2. NpepoTBpalleHne BO3AeMCTBUSA HA OPraHU3m ‘

NHxeHepHble meponpuATUA: OGecneybTe AOCTAaTOYHYH BEHTUNALMIO paboyent 30HbI.
3awmTa opraHoB AbIXaHUA: 3aluThl OPraHoB AbIXaHusa He TpebyeTcs.
3awmTa pyk: HenpumeHumo.
3awumTa rnas: 3awmTHble 04KkK. B HenocpeacTBeHHOM GnmM3ocTy oT paboyero Mecta AOMmKeH ObiTb YCTaHOBIEH
(POHTaHYMK AN MPOMbIBAHUS rnas.
CpepacTBa 3aWmThl KOXWU:  HenpumeHuMo.

Onsa okpyxatowen cpeabl: Hukakux ocobbix TpeboBaHuin He UMeeTcs.

Pasgen 9: ®u3nyeckme n xmmmyeckmne CBomMcTtea

(npopomxkeHue...)
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9.1. UHchopmaumsa 06 OCHOBHBLIX PU3NYECKMX U XMMUYECKMX CBONCTBaXxX

dusnyeckoe coctosiHme: Teepaoe BeLLECTBO
LiBeT: Benviii
3anax: XapakTepHbiii 3anax

CkopocTb ucnapeHus: HenprvmeHUmo.

Okucnurtenu: He aBnsetcs okucnuTenem (cornacHo kputepuam EC)

PactBopumocTk B Boge: Pacteopum
BaskocTb: HenpumeHumo.
Temnepatypa kuneHus: HenpumeHUMO.
MNpenensl BocnnameHAeMoCTU:  HenpumeHUMO.
Temnepatypa BenbIWKU:  HenpumeHnmo.
Temn. camoBocnnameHeHUs: [laHHble OTCYTCTBYHOT.
OTHocuTenbHasA NNOTHOCTL: 950 g/l

VOC g/l: <3%

Temnepartypa nnaBneHus:
BEPXHUM:

Koady. paspeneHus (okT./Boaa):
DaBneHune napos.:

3HauyeHune pU:

[laHHble OTCYTCTBYIOT.
HenpumeHumo.
[laHHble OTCYTCTBYIOT.
HenpumeHumo.

3 (1%ig)

9.2. Npoyasa nHchpopmauumsa

Mpouas nHcpopmauma: [aHHble OTCYTCTBYIOT.

Pasgen 10: CTOMKOCTb U peakLUMOHHAsA CNOCOOHOCTb

10.1. PeakynoHHasi CnocoOOHOCTb

PeakunoHHasa cnocobHocTb: Croek npu pekoMmeHgyemblX yCroBuAX TPAHCNOPTUPOBKU N XPpaHEHUA.

10.2. XMuMHnyeckas CTOMKOCTb

Xumunyeckasn CTOMKOCTbL: CTOMKWUIN NpY HOPManbHbIX YCMNOBUSX.

10.3. BO3MOXHOCTb ONMacHbIX peakuumn

OnacHble peakuunu: |_|pl/| 0ObIYHbIX YCNoBMAX TPAHCNOPTUPOBKU N XpaHEHUA OonacCHble peakuny He NpoTeKatoT. I'IpM

BO34encTaunm YCJ'IOBI/II7I N MaTepunanos, NepevyncneHHbIX HUXe, MOXeT NMponcxoanTb

pasnoxeHue.

10.4. HexxenatenbHbIe YCNOBUA

HexenaTtenbHble ycnoBusi: Bbicokasi BaXXHOCTb.

10.5. HecoBmecTuMbIe MaTepuanbl

HexenatenbHble MaTepuanbl: [JaHHbIE OTCYTCTBYIOT.

10.6. OnacHble NPOAYKTbI pa3rioXeHus

On. NpoAyKTbl pasnoXeHusi: [laHHble OTCYTCTBYHOT.

Paspen 11: Tokcukonormyeckasa nHcpopmaums

11.1. AHdopmaLmsi O TOKCUKONIOTMYECKOM AeNCTBUM

(npopomxkeHue...)



MACIMOPT BE3OIMNACHOCTHU
Ononackueatens ans RATIONAL SelfCookingCenter®

CtpaHuuya: 5

OnacHble UHIrpeaAueHTbI.

CITRIC ACID

‘ ORL ‘ RAT ‘ LD50 ‘ 5790 ‘ mg/kg ‘

FATTY ALCOHOL ALCOXYLATE - aToKkcunar XXMpHOro cnupra

‘ ORAL ‘ RAT ‘ LD50 ‘ >2000 ‘ mg/kg ‘

3HavyeHUsA TOKCUYHOCTU: [laHHble OTCYTCTBYHOT.

CumMmnTOoMBbI / nyTn NOCTynfieHnA B OpraHn3m

KoHTakT ¢ koxei: MoryT HabnogaTbCsl pasapaxeHue U KpacHoTa B MECTe KOHTaKTa.
KoHTakT ¢ rmasamu. MoryT Bo3HvKaTb GoneBble oLyLeHVs 1 HabnodaTbest kpacHoTa. MoxeT HabnoaaTbes
WHTEHCVBHOE Crie3oTeveHue.
MpornatbiBaHne: MoxeT HabnogaTbcs 60NEe3HEHHOCTb U MOKPACHEHWE CIN3UCTON 060M0YKM MOMOCTM pTa U
rnotku. MoryT nosiButbcst TowHoTa u 6onm B obnacTtu xenyaka.
BaobixaHue: HenpumeHUMO.

OTpaneHHble pe3. BO3AENCTBUA: HeMmeaneHHble NocneAcTBUs BO3AENCTBUA MOXHO OXWUAATh NOcne ANUTensHOro BO3AeiCTBUS.

Paspen 12: 3konorun4yeckas nHdopmauus

12.1. TOKCUYHOCTb

OnacHble WHrpeaueHTbl:

CITRIC ACID
Daphnia magna 72H EC50 ~120 | mgl/l
Leuciscus idus 96H LC50 440-706 | mgl/l

FATTY ALCOHOL ALCOXYLATE - aToKCunar XXMpHOro cnupra

‘ Leuciscus idus 96H LC50 1-10 | mgl/l ‘

12.2. CTOMKOCTb U CNOCOOHOCTL pa3naraTbca

CToMnKoCTb U cNOCOGHOCTL: [oaBepraeTcs GUONOrMYECKOMY Pa3foXKEHNIO.

12.3. MNoTeHumMan 6GMoakKyMynmpoBaHus

MoT. 6MoakkyMynupoBaHuUs: [laHHble OTCYTCTBYIOT.

12.4. NMNoABWXHOCTbL B No4yBe

MopsuxHOCTL: PacTBopuM B BOAe.

12.5. Pe3ynbTaTbl OLlEHKN NpUHaanexHocTty K PBT n vPvB

OueHka CBT: [laHHOe BELLECTBO HE CYATAETCS CTOMKUM, B1OaKKYMYNMPYEMbIM U TOKCUYHBLIM BELLECTBOM.

12.6. NMpoune BpeaHble BO3AEeNCTBUA

Mpouue BpeaHble BO3AEUCTBUA: HesHaumTenbHas 3KOTOKCUHYHOCTb.

(npopomxkeHue...)
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Paspen 13: PekomeHaauum no ytunusaumm

13.1. MeToAb! yTUNU3auum oTXoaoB

MeTon ytunusauumn: lMepeHecuTe B COOTBETCTBYIOLLUIA KOHTEHEP M OpraHnayinTe nepegady KoMnaHuu,
cneumnanusnpyroLencsa Ha yTunmsasumm oTXO40B.
UpeHT. KO oTxogoB: 20 01 29
YTunusaums ynakoBku: MoxeT UCMONb30BaTLCA NOBTOPHO NOCNE yAaneHus 3arpsisHeHuil.
ObpaTtute BHUMaHUe: [lonb3oBaTenio creayet UMeThb B BUY, YTO BO3MOXHO CYLLIECTBOBAHWNE MECTHbIX U

HaUMOHaIbHbIX NONOXEHNN OTHOCUTESTbHO nopsaaka ytmnmsauun.

Paspgen 14: TpaHcnopTupoBaHue

On. npu TpaHCNOPTMPOBKE: [laHHbI NPOAYKT He KrnaccuduUMpyeTcs Kak OnacHbIin Npu TPaHCNOPTUPOBKE.

Paspen 15: UHcTpykTMBHaAa uHcdopmauma

15.1. ImpeKkTMBbI U 3aKoHoAaTeNbHble HOPMbI NO OXpaHe TpyAa, TeXHNKe 6e3onacHocTu

15.2. OueHka XxuMmnyeckon 6e3onacHocTu

OueHKa XuM. 6e30NacHOCTU: OueHka XxuMmnyeckor 6e30nacHOCTU BeLLeCTBa UM CMECK MOCTaBLUUKOM npoeeaeHa He 6bina.

Paspen 16: MNpoyvasa uncopmaumns

Mpoyas nHcgpopmaums

Mpouas nHcopmaumsa: * o6o3HayaeT TekcT B AaHHoM B (nacnopTe 6e30nacHOCTH), M3MEHEHHbIN Nocre Bbinycka nocneaHei

pefakLmmn 3Toro JOKyMeHTa.
®pa3sbl B pasgene 2/ 3: H315: BuiabiBaeT pazapaxeHme KOXu.
H319: Bei3biBaeT cepbe3Hoe pasapaxeHue rnas.
Opuany. oTkas oT NpeTeH3nin: [lo HaleMy MHEHWIO BbILLEYNOMsIHyTast MHPOpPMaLUs BepHasl, HO OHa BO3MOXHO He MosiHasl, No3ToMy
paccmaTtpmBaTbCs NULLb Kak AMPEKTUBHas, Hanpasnsowas. dupma He HeceT

OTBETCTBEHHOCTM 32 NOBPEXAEHNS, BOHUKLLME NPU 0OpaLLeHUN NN KOHTaKTe C
BbILLIEYNOMSIHYTHIM NPOAYKTOM.

Classification for mixtures and used evaluation method according to article 9 of
regulation (EC) 1272/2008 [CLP]:
Calculation method

(nocnegHsAs cTpaHuUa)





