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[NpenmyLiecTBa

LiseToBOE 30HUpOBaHUE
MNMoMoXKeT pa3genuTb HeoBXOoaUMbIE MHCTPYMEHTLI B COOTBETCTEBUKN C NPUMEHEHUeM, cobniofaTh
CTaH[APThl MMrMeHsbl Ha BbiCOYaNLLeM YPOBHe.
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MpaBunbHaa OpraHn3auun XpaHeHns
MepBbil War K CTaHaapTM3aunn 1 AMCUMnIMHe Ha nio6omM NpomM3BoacTee. BaxkHa He ToNbKo

AOCTYNHOCTb HEOBXOAUMOro MHBEHTaPS, HO U ero COXPaHHOCTL, NPOAJIEHWE CPOKOB 3KCNnyaTauuu.

FUrMeHU4YHoOCTb
Jlerko NnpoMeITh, He pa3bupas. U3roToBNEHO U3 HepXXaBeIoLLEW CTanu M NOAUMPONUAeHa - MaTepUuanos,

YCTONYMBEIX K arPeCCUBHbBIM MOIOLLIMM PacTBOPaM U AONYLLUEHHbIX ANA KOHTaKTa ¢ NPOAYKTaMWU NMTaHWA.



[ToBecun - 1 He 3abbin!

Buayanmsaumsa - cambit NPOCTOM M OOCTYMHbIM CNOCO6 BHEOPUTb KYNbTYPY
nuweson 6esonacHocTu B [IHK komMnaHum. OpraHanzep HACCPER Control
Point ¢ MHPOPMaUMOHHBIM MNONEM - YHUKANbHOE peLleHne, NO3BoNALLLEe
COTPYAHUKAM ObICTPO MOHATb UHCTPYKLMKO UNU HAa3HAYeHUEe MHCTPYMEHTa.

NPABKNA Ihll'hl n0CYAbI
sy
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B cooTBercTBuM ¢ CaHlNMH «pekoMeHaYeTCA UCNOoNb30BaTh pasfenbHble U CneuransHo NPOMapPKUPOBaHHbIe
o6opyaoBaH1e, pasaenoyHblid MHBEHTapb, KYXOHHYIO nocyay, NPOW3BOACTBEHHbIE CTOMbI, Pa3AeNOYHbIA
WHBEHTapb C Mapkuposko». Mpumepsbl: «CM» - coipoe Maco, «CP» - ceipan pbi6a, «BM» - BapéHoe MAaco.
CKBO3Has HyMepauusa CaHUTapHbIX NOCTOB AN yAo6CTBa y4YéTa 1 opraHM3aunmn 3akynok MHBeHTaps.

ANbTepHaTUBHOE peLUeHUe TeHeBbIM [OCKaM. [ POMO3KOCTE KOHCTPYKLUWKU TEHEBLIX JOCOK He Bcerpa
NO3BONAET Pa3MecCTUTb UX B HYXKHOM MecTe.

CxemMa npoun3BoaCcTBa Cdhepbl npuMeHeHusa
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CKONMbKO yrogHo!

Bbl MOXeTe OJONOSHUTL OPraHam3sep HY»KHbIM KOTMYECTBOM
KPIOYKOB ONA XpaHeHUsa Unn yBenuymTb ONVHY LWKHbI!

YHUBepcanbHOCTb (MCMNOMb30BaHWe
OAMHOYHOrO KPHOYKa U COCTaBHOM
eAMHMLBI CUCTEMBI XPaHeHUs )

®dukcarop
PaccTOAHMA HBEHTAPSA
OT CTeHbl

NMpoyHocTL
KOHCTPYKUMH,
BblAepKUBaeT A0 5 Kr

Cncremnl
HOOK CLIP
(nerko NnoBecuTb
N CHATBL)

VHuBepcanbHbli gUaMeTp O1A
pa3sMelleHUa BOoNblMHCTBA
BMOOB MHCTPYMEHTOB

OCOBbIE CBOUCTBA

- [IpOCTOTa MOHTaa, AeMOHTa<a.

- JononHeHre HeOBXOOMMbIM KONMUUECTBOM KPIOYKOB.

- BbicOKaa NPOUYHOCTb KOHCTPYKLMI.

- DKOHOMUYHOE peLleHMne.

- BO3MOXKHOCTb NprMeHeHUsa «MH(POPMaLMOHHOIO NoAs» - YHUKaNbHOE pelleHue.



IHOMBMAOYaNbHbIV MOAXOO
M CTaHOapTM3aumns

Hawa komaHga R&D nocTosaHHO paboTaeT Hag co3fdaHMeM HOBLIX PelueHWn U COBepLUEHCTBYeT paHee
pa3paboTaHHble. M3yyaa nHOMBMAYaNbHO KaX a4yl 3a4avy, Mbl CTapaemMcs CTaH4apTM3MpoBaThL, Co3aaBaTtb
YHUBEpCanbHoe pelleHne. TakKe Mbl NPpUBNeKaemM CTOPOHHWX IKCNEPTOB B CNy4yae, ecnv HaM TpebyroTcs
LOMONHUTENBHbIE KOHCYNbTauuK. Ecnn Bam HeoBxoaMMo pa3paboTaTth MHCTRYKUMIO MW Y BacC eCTb UOeu,
peLueHns ansa NULLEBbIX NMPOM3BOACTE, MOXEeTe CMeno 0BpallaTeCsa K HaM, Mbl Byaem paabl COTPYAHUYECTBY
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NPABHAA MbiTbd MOCYAI
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