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HanGonee M3BECTHbI M NPOAYKTVUBHBLIA LUTaMM Ans NPOM3BOACTBA aMepuKaHCKOro BWCKM. MpoeambHblii BbiGop Ans
MPOW3BOACTBA BbICOKOKAYECTBEHHbIX AUCTUNINATOB ANA NPouU3BOAUTENen GypbOHOB M ApyrMX amepuKaHCKUX CTuRnen
Bucku. ObecneunBaeT MArkUA 1 aenukaTHbIA NPodunb AUCTUNNSTOB. MaeanbHO NOAXOANT ANS BCEX TUMOB 3ePHOBLIX, B T.u.
ANst co3faHus BrneHmoB. HecMoTps Ha LIMPOKYKD MOMYMSPHOCTb CPEAM aMepyKaHCKMX BMCKOKYPEH, LUTaMM ONTUMAneH Ans
NPOM3BOACTBA BCEX 36PHOBLIX AUCTUNNATOB, BblAEPKaHHbIX B GOYKaX.

MHIPEOMEHTbI: fpoxoku (Saccharomyces cerevisiae), amyneratop: E491 (sorbitan monostearate)

TEMMEPATYPA BPOMEHUA: ontumanbHas t=20°C — 32°C. [aHHblii WTaMM MOXET MpPOBOAUTL (hepMeHTauuo npu
MOHWXEHHbIX TemnepaTypax ¢ bonee MeAneHHoN )epMEHTATUBHON KUHETUKOW. [pn MOBLILEHHLIX TEMMEpaTypax APOXOKM
MOryT (hbepMeHTUPOBaTh C 60mee HU3KUM CyMMapHbIM BbIXOAOM CMMPTa, YeM NPY HOPMarbHbIX TeMnepaTtypax.

003UPOBKA: 30 - 50 r/rn

MHCTPYKLUMA NO NPUMEHEHUIO:
++ PaccbinbTe Apoioku Mo NOBEPXHOCTW CTEPUIBbHOM BOAbI UM Cycna npu Temnepartype 25-35 °C.
O6BbEM XMAKOCTM NPK 3TOM JOMKEH NpeBbiwaTh B 10 pa3 06bEM Apoxokei
OcraBbTe Ha 15 MuHYT
AKKypaTHO pasmMeLLainTe

BHecuTe NonyunBLLYHCS CyCneH3N0 B 6pOAUNbHBIN TaHK
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MMWKPOBUOOTMYECKUIA AHANIU3: XPAHEHWUE

% cyxoro BeLyecTBa: 94.0-96.5 B npouecce TpaHCNOPTUPOBKM: YNaKOBKW MOTYT NePeBO3UTLCS U
Kon-Bo »uBbIX KNETOK npu ynakoske:> 15 x 10° /r XPaHUTLCS NPU KOMHATHOM TemnepaType B TeyeHue He Bornee
Total bacteria: <1x104/r 3-X MecsILEB, YTO He NOBMMUSET Ha UX XapakTepucTuku. B nyHkTe
YKcycHoKucble BakTepuu: <1x10%/r Ha3HaYeHWs:: XpaHUTb B MPOXSTAAHOM W CYXOM MOMELLEHUM NPK
MonouyHokucnble bakTepum: <1x104/r Temnepartype < 10°C

MaToreHHble MUKPOOPraHW3MbI: COracHo 3

3aKkoHoAaTeNnbCTBY MWHUMA/NDbHbIN CPOK XPAHEHUA

Heobxoaumo ucnonb3oBath 40 AaTbl, YKAa3aHHOW Ha ynakoBke.
OTkpbITble NakeTbl AOMKHBI BbITb 3aneyaTaHbl, XpaHUTLCS Npu
Temnepatype 4°C u 1CNONb30BaThCA B TeYeHWe 7 [Hen C
MOMEHTa OTKPbITUS. Msrkue unu MoBpexaeHHble NakeTbl He
[OMKHbI BbITb NCNOMb30BAHI.

YuutbiBasi AoKazaHHOE BRNUAHUE APOXCKEN HA KaYeCTBO KOHEYHOro NPoAyKTa, Mbl TakkKe HaCTOATENbLHO peKoMeHAYeM
NPOM3BOAUTENSAIM HaNMTKOB NPOBOAMTL CAMOCTOATENbHbIE WUCMbITAHUA Nepes KOMMEPYECKUM MCMONb30BaHUEM
HaweW NpoayKuuu.

TECHNICAL DATA SHEET - SafSpirit™ USW-6 - Rev: APR2016

The obvious choice for beverage fermentation
Fermentis Division of S.I. Lesaffre - BP 3029 - 137 Rue Gabriel Péri - 59703 Marcg-en-Barceul Cedex - FRANCE - Tel. +33 (0)3 20 81 62 75 - Fax. +33 (0)3 20 81 62 70 - www.fermentis.com



