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Ly SafAle™ S-33 @és;n?:;zw

WOEANbHBIE POMMU ANA BbIPAMEHWUA ®PYKTOBbIX U XMEJIEBbIX HOT BALLUUX 3/1EA

LTamm obecneynBaeT GpyKTOBbIN BKYC, HAaCbILLEHHOE NOCAEeBKYCHE U TENO NUBA. MaeanbHblil BApUMAHT 418 NPOU3BOACTBA
6enbruitckoro ana (Blond, Dubbel, Tripel, Quadrupel) n Kpenkoro aHrauiickoro ansa (Hanpumep, Imperial Stout). Kpome
TOro, 3TO MAeaNbHbIN BapuaHT ana npomssoactea New England IPA. IpoxKu cpeaHeit ceaMmeHTaumm: npyu NoBTOPHOM
pacTBopeHuMK B NMBe 06PasytoT He KOMKM, a B3BECh.

Cocras:
Opoxku (Saccharomyces cerevisiae), amynbratop (E/INS491)

O6wan O6wan Bugumasn

BblpaboTka BblpaboTka cbpaxuBalowwan ®nokynauusa CeanuMeHTauus

3¢upos BbICLUMX CNUPTOB cnocobHocTb

cpeaHAA cpeaHAn 68 -72%

= cpeaHan

YcnoBua NpoBeAeHNA aKCNepUMeHTa: CTaHAapTHOe cyco B npobupke EBC (EBponeiickan NnMBoBapeHHan KOHBEHLMA) Npn
18°P n 20°C.

Cyxue opoxKu ana nusoBapeHusa Fermentis M3BECTHbI LUMPOKUM CNEKTPOM CTUIEN NPOU3BOAMMOTO NMBa. [N cpaBHEHUA
HAWWX LWTAaMMOB Mbl MPOBENM WUCMbITAHUA GepMeHTaUMN B NabOPaTOPHbIX YC/AOBUAX CO CTAaHOAPTHLIM CYC/IOM M B
CTaHAAPTHbIX TeMnepaTypHbix ycnosuax (SafLager: 12°C B TedeHue 48 u, 3atem 14°C / SafAle: 20°C). OueHka nposoaunach
no cieAyowWwmMm NoKasaTensam: BbipaboTKa cnnpTa, OCTaTOUHbIM caxap, KUHETUKA GAOKYAALMK U epMeHTaLUu.

YuuTbiBaa BAMAHUE ,Cl,pO)K)KEVI Ha Ka4yeCTBO roToBOro nmBa, pekKomeHAyeTcA CO6I'IIO,£I,aTb npeanoxeHHble NHCTPYKUUKM no
C6pa)KMBaHMIO. Mbl HacToATENbHO pekomMeHAyem MpPOBOAUTbL MUCNbITAaHUA nepes, Kaknum-nmbo KOMMepYeECKNM
MCNOJZIb30OBaHMEM HALWUNUX NPOAYKTOB.

TemnepaTtypa 6poMKeHns: naeansho 18 - 26°C

BBe,D,eHMe ﬂpO?K?KEﬁ: Hoy-xay Lesaffre um nocroAaHHOe coBeplLUeHCTBOBaHMWE npouecca
NPOV3BOACTBA APOMKIKEN 06ECneunMBaloT UCKAIOUMTENbHOE KauecTBO CYXMX APOXIKeMN, YyCTOMUMBOCTb K
OuYeHb LWMPOKOMY CMEKTPY BapMaHTOB MPUMEHEeHWUA, B T.4. YCAOBUA HU3KOM TemnepaTtypbl uau
@sr 0 v/ OTCYTCTBME peruapatauunn, He BAUASA Ha UX XKUM3HECNOCO6HOCTb, KWHETUYECKUIA U / AN aHAITUYECKWIA
npo¢unb. NMBOBapbI MOTYT BbIGPATH YCA0BMSA, KOTOPbIE MAaKCMMa/ibHO COOTBETCTBYHOT MX MOTPEBHOCTAM,
Hanpumep:

Hawa nuHeitka E2U™ paet Bam cneayrowmii Bbi6op: BBEgeHUE € permgpaTtauneii UAM Hanpamylo; Bce 3aBUCUT OT
ncnonb3yemoro obopyaoBaHUA, NPUBbIYEK U NPeanoYTEeHUA.
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CYXUE IPOHOKN

¢ .BBegeHue 6e3 perngparaumm
[obaBbTe APOXMKM NPAMO B €MKOCTb A1 BPOXMEeHMs Ha MNOBEPXHOCTb CyC/la, MOAOrPeToro A0 TemnepaTypsl
6poKeHusa nau Bolwwe. NMocTeneHHo BCbiNakTe cyxme APOXKKM B CYCN0, ciedna 3a TEM, YTOObI APOXKKM NOKPbIBAAMU BCIO
AOCTYMHYIO NOBEPXHOCTb Cyc/a U He 06pa30oBbIBaNM KOMKOB. [lPOXKKM KenatesibHO A06aBAATL BO BpemA Nepsoro
9TaNa HaAMNoOJ/IHEHNA €eMKOCTHU, B 3TOM CJ/lyd4ae rmapataunto MOXHO MNpoBecTu npun Temnepatype Ccycna Bbllle
TemnepaTtypbl pepmeHTaumn, nocse yero 6poamabHbIi annapar 3anoaHAETCA cyciom ¢ 60/1ee HU3KOM TemnepaTypoi
ONA AOBeAeHUA TeMnepaTypbl cycna Ao TemnepaTypbl 6porkeHus

¢ C npepBapuTenbHOI perngparayueit
ANbTEPHATUBHO, APOXKXKMN MOCTEMEHHO BbICLINATb B CTEPU/IBHYIO BOAY WM KUMAYEHOE U OXMEIeHHOoe CyC/10, Macca
KOTOPOro Kak MMHUMYM B 10 pa3 npeBblllaeT Maccy APOXKKen, npu TemnepaType 25 - 29°C. OctaBbTe Ha 15—30 MUHYT,
aKKypaTHO NepemMellanTe 1 BBeAUTE NMOAYUUBLLMIACA KPEM B EMKOCTb AN DPOXKEHUS.

50-80r/rn

*  usHecnocobHble apoxsku > 1.0 *10°KOE/r

*  Ypycrorta: > 99,999 %

e MonouHokucable 6aktepumn: < 1 KOE/107 ApoXIKeBbIX KNETOK

*  YKcycHoKucable Baktepum: < 1 KOE/107 apoxKeBbiX KNeTOK

*  MNeanokokku: < 1 KOE/107 ApoKKEeBbIX KNETOK

e Obuiee coaepaHue baktepmnit: <5 KOE/107 AposKKeBbIX KNeTOK

o [ukue apoxknl.: < 1 KOE/107 apoxsKeBbIX KNeToK

* [laToreHHble MMKPOOPraHM3Mbl: COr/IaCHO HOPMATMBHbIM TPEBOBaHUAM
1 EBC Analytica 4.2.6 — Mukpobuonozauyeckuli KoHmpons ASBC — 5D

MeHee 6 mecaLeB: XpaHUTb Npu TemnepaType o 24°C. bonee 6 mecaueB: xpaHUTb Npu TemnepaType go 15°C. Ha
KOPOTKUIA Nnepuog A0 7 AHEN U3 STUX NPABU MOMKHO AeNaTb UCKIOYEHME.

36 mecAueB OT AaTbl NPOM3BOACTBA. KOHeYHasa AaTa CpoKa rOAHOCTM yKas3aHa stpHa nNakeTe. OTKPbITble NaKeTbl
HeobxoAMMO XpaHMTb B 3ameyaTaHHOM COCTOAHMM npu TemnepaTtype 4 °C M MCNoab30BaTh B TedeHue 7 AHel nocne
BCKPbITUA. 3anpeLleHo UCMo/b30BaTh PasMArYeHHbIe UM NOBPEKAEHHbIE MaKeTbl.
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