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ERIE Saison "ZFTHIRE" RENLHERIIEEEE
XHRBEEREFRTIRESABENEE, EXNKRHRE. HENHE, BARKEIRA. £STHBERENNEEES,
A BINE S T LRI ZRARXIAE.

H4:
28 (EREEREVE(CEFERS: Saccharomyces cerevisiae var. diastaticus) . ZLA¢3F E491

RMEEE NPFEE

89-93% =

SIS FREET13.5°P, BF20°CHEBCAEEEF

ARATEARDN, Fermentisl@iE B3 A] BT A~ SMNISSEEAIERE,

ATHBRBANBEEER, RIELREFRG T RANESTIRERE (Saflager: 12°C, 48/\af, ARFHEEI14°C/
SafAle: 20°C)JIFFBEMRHTABESLR. BAIKELATSE: BETE. TRE. KRS, KB E.

ETRSFRATTEEVNZERE, SRBRMIMRBERTAN. FHITEN, TR ERRIINF R i iTAELLR.,
L2 mesrar8-28°C(64.4-82.4°F)

EMEE RrREERNTERATREBOEST ETE, HHBEERErHERTE, SEEE
IMENES RSN, BERIRSEEREMRNERIE, #ERSUWEEY, SREERRKE
W, EETTREREEEETRERE, fI0:

SEDR E2U™ fRAR, SIS EREMNZTm, WAEREERRAETEKEME XE2MENRE. I8N
RisEimE.

* EIEIER
METREEERBA T, EESESZRMEABENNS TR L. BPETEEHEIZT+, BRBEESERY
BEARIZITRE, EREH. BEERT, ERERKBEINSTIANTES, EXFERT, SKIETLL
EETRESTABERENER NET, FilxEEE, BERERENRRZHEINKERE, NBREETHE
ERTRAERE.
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Fermentis

vy Lesaffre

@%’&:Fﬁiﬁ

* BIHASIK:
&, S/KBE25-29°C (77°F-84°F), BTESHTMETHI1MEEENTE KSIEAINECEZ . BHE1SE
300¢h, MERRREN, ABBEKFNEEIMNZIAERES,

N E: SEFA50-805

Hp 2tk

«  TEMEEEEEEL > 1.0 * 10" cfu/sE
o i > 99.999%
o IEBHE*: < 1cfu/ 10 BEEHEE
. BEESHFE": < 1cfu/ 10 BEEE
INREE*: < 1 cfu/ 10" BXEHAAE
BYHE: <5 cfu/ 10’ B4R
o BARER: < 1cfu/ 10 BERAE
- HumtaEYD: RIENE
L EBC Analytica 4.2.6 — ASBC {54 4p541-50

==
PREOTF6NE: 24°CLUTR, WEEST6E: 15°CIUT. TRMGEHTT: FEHER,

{RI=HE:

BEFREE3NA, SERRR INREFERAN. FHEREYRET, MEREEN4C (39°F) , ARETRR
M. MRBFERIXRIRA, B2ER.
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