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SRR _RET RS

SafAle™ F-22J9fRABA XA BMIRERTS. WEANILNEHERNZZ =, MEENHERIESR (FFR.
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He
B2E3(Saccharomyces cerevisiae BREEERY), FLL3F E491,

SafAle™ F-2A]IZEEERE (>10% v/v) , EREITATLABIT EEERE X KRBT E L :
- DRARBISRET RS IRERE
- BESEEIEENANE
- IEERRER L
- BRUETRRERE, TRNEGERSETEFN T ARFRFR

LTREEATERYNEBRE, FREBRINREH TR0, TN, ERAERRNNmZaitiTRERE,
ETHRE: 15-25°C (59-77°F)

WIS ERENERESE (ABVIA%I) FEIEERMUAE (CO,5 /) MEERRI FRISEREEF2-355
TEN_REES,

CO; (5=/F)
5=/BH 0,5 1,5 3 6
5 2 7 7 14
ABV (%) 8 2 7 7 14
12 7 14 14 35

EHEiE:
o £K:
SafAle™ F-2 A gEE#EERBEPHITEK.
SIKIRE25-29°C (77°F-84°F), BESMEBTMETHRI0FEEENTEKF,
FEB1S5E300H, Bk,
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* (EABE:
BFHEERINSE105eh94E ((REREHCO,ZEIXF2.555.0 7=/Ft) .
BIEERB LR INR R BEEE 9 20°CE25 CRIEES,
HFIGRE FEARE12I2BEESAEEENCOMKE®,
TRREBERERIEESH, 22B3EROKERRE.
*MREBRENSC, DREERNERseSBII2E.,

HB 7

o EMEREREEL > 1.0 * 107 cfu/FE
o HifE: > 99.999%
o ILESHFFE*: < 1 cfu/ 10" B4R
o BERRFFE*: < 1 cfu/ 10" B2E34EEE
o INEKE*: < 1 cfu/ 10" B4R
o EYRE: < 5cfu/ 10 BEEEE
o ERAERER: < 1cfu/ 10" BRI
. BURMEY: RIENE
1 EBC Analytica 4.2.6 — ASBC {5&=4n1=4%1-5D

==
PR F6NE: 24°CLUTF, TEEHSTF6AE: 15°CIUT. TRAMEIITE: TSR,

R HA:
SERER FREFERREE. FEEREVIREE, BEEEA4°C (39°F) , HEETXNER.
NREBEFTIRSIRA, BOFERE.
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