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FNE: S5750-805

HB B

o EMEREMIEEL > 1.0 * 107 cfu/5E
o 4E: > 99.999%
o IABITE*: < 1cfu/10 B0
o BERSFFE*: < 1 cfu/ 10" E2RH4ERE
INREE*: < 1 cfu/ 10" BXEHARE
RURE: < 5 cfu/ 10" B4R
o BFARS: <1cfu/10 BEEMEE
. BURMEY: RIENE
L EBC Analytica 4.2.6 — ASBC {4 4p541-50
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PEEAOF6NE: 24°CLUTF, TEEESTF6AE: 15°CIUT. TRAEIITE: FEnER,

RIEHA:
B4 HHEE36MNE, &22a83%ES FREFERBE. FEEREVREE, BEEEA4°C (39°F) , HBE/EXH
/., WNREEETIRSIRA, 1B2FER.

i YT R #® & B B B B Zz &
T THE OBVIOUS CHOICE FOR BEVERAGE FERMENTATION

Hblk: JEEDEREE/RIN ER/RMEKEBP 3029-1375S..LesaffreSEFE FFermentisZRlER, #R4%: 59703 EBiE: +33(0)3 20 81 62 75 {£E: +33(0)3 20 81 62 70 Rjik: www.fermentis.com





