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15. faframme gaaT

gerdf ot firgror & fore JRam, W@, iR wafavur & fafaw/fasm
39 IATeH & 3rauq At sa=iiy & gia €

AICS - fFuffea =Y
DSL o fFeffa Tt
IECSC o Fuffea =Y
16. 3= I
TumeE ot fafy © 14.04.2025
Sifafvad SeRY
3T Xie & b & ford . %= HId SDSs, OECD eChem ¥ 3{idlRe ddb-ie! Sel, Il
AT fohd) g9 aXTaet OIcd TioT URUIMH T JRITHE IR Toia,

http://echa.europa.eu/

g@%WWﬁmmw?ﬁmﬁa$wmﬁa@@w&ﬁmw
R

feHi® urey : ferog.ad
3= AT & ot aTR

AIIC - Sl YarA! &1 Siefer™ms gl ANTT - S1oid &1 P YH uRag Toidl; ASTM -
et TR Tteror TR bw - S &1 I9H; CMR - HIRIOH, TS A1 TS+ favaT; DIN -
T AF®IHRUI TRM & 0 TF%; DSL - IR Uarf gt (@181); ECx - x% Ufdfehar ¥ a1
Idhe; ELx - x% Uiafehar ¥ J& AET &R; EmS - ATUTAHIH VSgel; ENCS - HiSfal 3R -4
INAFA® Terd (JUF); ErCx - x% Jfa &X Ufdfhar § Je1 e, ERG - Uasla Ufdfshar
MES; GHS - dfi® TR TR I77d ReH; GLP - 3=t YANTRITET UT; IARC - iR TR SFHYH & fag
SR Toldll; IATA - RIS a1y uRaed TEIREM; IBC - 4 AET § WA 8GH! ardl
a‘s’m‘résﬁﬂfmsﬁ“{méﬁ%q HfeT; 1C50 - 3MTeT HfYHTH FRIUTES Hdhg; ICAO -

TR faHFA 6, IECSC - ﬁﬁwwﬁaﬁwzﬁﬁsﬁeﬁlmoe SR
TS WARAD HIS; IMO - RIS Tl W16, ISHL - STeife JR&T IR WA S (STH);
ISO - AFGIHRUT & T SRR WTSH; KECI - HIRAT HIS[aT I S4es; LC50 - TREOT e
BT 50% BT °idd Hobg; LD50 - GH&UN aTal BT 50% bl °ldd JRID (I I GRID);
MARPOL - STgTSi! & TguUT 351 QeI 3 Fa1T SIS e, n.o.s. - 31T RS Fa Neh - et
08, NO(A)EC - 3@didd A foar T (wfded) UHE ddhad; NOA)EL - 3@did- = foar mn
(OIf%d) UHTG WR; NOELR - TR-3[GqI%-917 YU daM ax; NOM - 3MfwiRe Afdqs faw;
NTP - W51 Y- RM SRIFH; NZIoC - T 1 =I5t & g=iedl; OECD - 3 FeawT 3R
fa™ TiTe; OPPTS - IR TREM 3R UGN AHUH HRTAd; PBT - VTR, Sd-THAHRUT 3R
fawrad uerdl; PICCS - IWMEA SR I Teril Bt fheidig 3ded); (Q)SAR - (AHTEE) TR
T3 ey, REACH - UG T¥E 3R YW Goidrul, Tegidh], WBR 3R ufaay aikee &1
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fafaw (EC) H. 1907/2006; SADT - W-ditadT 3{qgc dYHM; SDS - YR&T el 2fie; TCSI - a=aH
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Rfe WARATD AUt =T YTt
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qT T B F o iy 2 b R o § SR SR ReTREN @ qeiteT A ARy |
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