(& Fermentis

LESAFFRE FOR BEVERAGES

SafSpirit FD-3 4%

Bnarogaps spko BbipaxxeHHOMY ppyKTOOMNBLHOMY XapakTepy, PEKOMEHLOBaH Ans ntobbix BULOB hepMeHTaLmmu Ha OCHOBe
tpykToB. [peactaBneHHbIi, Kak LUTaMm C HeATParbHbIM apOMaTUYECKM NPOGUNEM, OH B HEKOTOPbIX ClyYasix NPOM3BOAMT
BonbLUOE KONMYECTBO COXHBIX 3ChMPOB, OTBEYAIOLLMX 3a U3bICKAaHHbIE PPYKTOBbIE TOHA. Hi3kne TpeboBaHMs NO coaepxaHmio
a30Ta W BbICOKas yCTOMYMBOCTL K ankoronto. OnTumarbHbIn WTamMm Ans NPOU3BOACTBA KanbBagoca, 6peHamn n ndbix
BUCTUNNATOB Ha ocHoBe (hpykTOB. OTNMYHbIE PE3yNbTaThl NPV AUCTUANSALMM arasbl.

MHIPEAMEHTbI: [Ipoxoku (Saccharomyces cerevisiae), dmynbratop: E491 (sorbitan monostearate)

TEMMEPATYPA BPOMEHUA: ontumanbHas t=15°C — 32°C. [laHHblil WwTamm MOXeT NPOBOAMTL (PepMeHTaLMIO npw
MOHWXEHHbIX TemnepaTypax ¢ bonee MeAneHHoN )epMEHTATUBHON KMHETUKOW. [pn MOBLILEHHLIX TEMMEpPaTypaXx APOXOKM
MOryT (hepMeHTUPOBaTh C 60mee HU3KUM CyMMapHbIM BbIXOAOM CMMPTa, YeM NPy HOPManbHbIX TEMNepaTypax.

[03UPOBKA: 30 -50r/rn

MHCTPYKLMA NO NPUMEHEHMUIO:

PaccbinbTe ApoXoku N0 NOBEPXHOCTW CTEPWUIBbHOM BOAbI MM Cycna npu Temnepatype 25-35 °C.
OBBEM XKMOKOCTM NpK 3TOM LOMMKEH npeBblwaTh B 10 pas 0bbEM apoxoken

OcragbTe Ha 15 MuHYT

AKKypaTHO pasmMeLLanTe

BHecuTe nomnyunBLLYIOCS CyCnEH3MI0 B BpOANNIbHBIN TaHK
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MMWKPOBUOOTMYECKUIA AHANINS: XPAHEHUE

% cyxoro BeLyecTsa: 94.0-96.5 B npouecce TpaHCNOPTUPOBKM: YNaKOBKW MOTYT NepeBo3nTLCS Y
Kon-Bo xuBblIx KneTok npu ynakoske:> 15 x 109 /r XPaHUTBCS NPU KOMHATHOM TemnepaType B TeyeHue He bonee
Total bacteria: <1x104/r 3-X MeCsILEB, YTO He NOBMMUSET Ha UX XapakTepucTuku. B nyHkTe
YKCycHOKUCble BakTepuu: <1x10%/r Ha3HAYEHWS: XPaHWUTb B MPOXIAZAHOM W CYXOM NOMELLEHNN MK
MonouyHokucnble baktepum: <1x10%/r Temnepartype < 10°C

laToreHHble MUKPOOPraHW3MbI: COriacHoO .

3aKoHoLaTesbCTBY MWHUMAJIbHbIA CPOK XPAHEHUA

Heobxoanmo mcnonb3oBaTh A0 AaTbl, YKa3aHHOW Ha ynakoBKe.
OTKpbITblE NaKeTbl AOMKHbI ObITb 3aneyaTaHbl, XpaHUTbCS Npu
Temnepatype 4°C u ncnonb3oBaTbCs B TeYeHue 7 [OHel ¢
MOMEHTa OTKPbITUS. Msrkne unu noBPeXOeHHbIE NaKkeTbl He
JIOMKHbI ObITb CMONb30BAHbI.

YuutbiBas goKazaHHOe BNUAHUE APOXCKEN HA KAYeCTBO KOHEYHOro NPOAYyKTa, Mbl Takke HaCTOATENbLHO PEKOMEHAYEM
NPOM3BOAUTENSAIM HaNMTKOB NPOBOAMTL CAMOCTOATENbHbIE WUCMbITAHMA Nepes KOMMEPYECKUM MCMONb30BaHUEM
HawleW NpoayKuuu.
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