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Mlowo owan’

[oJ5 BE3KOWTOBHA QOCTABKA

Kombuchka

TexHiyHa crneundikauis (Technical Data Sheet, TDS) - laTa BUNycKy gokKyMeHTa: 28.10.2026

Tunosi 3Ha4YeHHA. [IOKyMeHT He € cepTudikatoMm aHanizy (COA). CeptudgikaTtm Ta COA HagaemMo 3a
3anMMTOM Ha OMTOBY MO3ULLIIO MiC/S BiABaHTa>XEHHSA 3aMOBJIEHHS.

1. NpoaykT
HanmeHyBaHHS Kombuchka
INCI Saccharomyces/Xylinum/Black Tea Ferment -
Glycerin - Hydroxyethylcellulose
KpaiHa noxoa)XeHHs dpaHuis
dopmMa PionHa

2. OpraHosienTU4Hi NOKa3HUKMU

30BHIiLWHIN BUrNag OnanecueHTHa
Konip OnanecueHTHUn
3anax XapakTepHumn

3. Pi3nKO-XiMi4YHIi NOKA3HUKM Ta BBeOeHHA (TMnoBi 3HA4YeHHA)

Moka3HukK TunoBe 3Ha4Ye€HHA
pH (K nocTa4aeTbCA) 4,0-5,0
PO34MHHICTb / ha3a BBeAEeHHS  JIerko po34mHHUWA Y BOAI

PekomeHpoBaHa 3-4 %
KOHLEHTpaLuis BBeOEHHSA

4. 3acToCyBaHHA B KOCMeTULi

3acobu AeHHOro Ta BeYipHbOro AOrAsA4y 3a WKipoto, akTUBHI CMPOBATKN. BUKOPUCTOBYETLCS ONs
MOKpPaLLEHHS 30BHILLIHBOIrO BUrAAy Ta BiAYYTTS LWKipW.

5. 30epiraHHa, TepMiH NpuAaTHOCTI, NaKyBaHHSA

36epiraHHs B npoxosnogHOMy TEMHOMY MicCLi B WiJIbHO
3aKpuUTIn Tapi

TepMiH NpuAOaTHOCTI 24 micsaui Big oaTn BUupobHMUTBa B
opuriHasbHIN 3aKpUTIN Tapi (TMNoBo); AaTy
NPMAATHOCTI NapTil 3a3HAa4Y€HO Ha eTuKeTL

MakyBaHHA HOKYMeHT eANHUN ONA BCiX hacyBaHb
NpoAykTy. Tapa 3anexXunTb Bif pacyBaHHA (Bifg
KOCMEeTUYHUX PIaKOHIB A0 TPaHCNOPTHOI
Tapw) i 3a3Ha4YeHa Ha KapTui ToBapy.

6. 3acTepe>XeHHA

IHbopMaLis Ma€e AOBIAKOBUI XapaKTep i NpyM3HavyeHa 415 Nifbopy CMpOBMHU B peLenTypu. PakTUYHI 3Ha4YEHHSA
KOHKpeTHOI NapTii 3a3HavatoTbcsa B COA BUpobHMKa. MNPOAYKT € CUPOBUNHOK AN BUTOTOBJIEHHSA KOCMETUYHOI
npoAaykuii; BignoBiganbHICTb 3@ 6€3NeYHiCTb FOTOBOro NPOoAYKTY Ta AOTPUMaHHSA BUMOI 3aKOHOA4ABCTBaA Hece
BMPOOHMK roTOBOI NpoAyKLuUii. Mepel BUKOPUCTAHHSAM PEKOMEHA0BAHO TECT Ha YYT/IMBICTb.



