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Fi SafAle™ BE-134 [HEE=S

MAEAJIbHbI 419 CYXUX U NMPAHBIX BEJIbIFMUCKUX CTUNEN NUBA, TAKUX KAK SAISON

TUNUYHBIN OPOXKKEBON LWITAMM, PEKOMEHAYETCA A1 MPOM3BOACTBA XOPOLIO COPOXKEHHOro CyXoro nmMea ¢ GpPyKToBLIMY,
LUBETOUYHbIMU U eHoNbHbIMX HOoTamu. ObecneumBaeT oOcCBeKalolWlMe CBOWCTBA MWBa, WAEaNbHbIA BapuaHT AnA
6enbruiickoro ctuns Saison.

Cocras:
[Oposxku (Saccharomyces cerevisiae var. diastaticus POF+), amynbratop E/INS491

06wan 06wasn Buaumasn
Bblpa6oTka BbipaboTka c6pauBaloLas ®nokynauus

CeaumMmeHTauusa
a¢upos BbICLUMX CUPTOB Cnoco6HoCTb -
cpeaHaA cpeaHAna 89-93%
YcnoBua npoBegeHns skcnepuMeHTa: CTaHgapTHoe cycno B npobupke EBC (EBponeiickas NMBoBapeHHas KOHBEHLMA) Npu
13,5°P n 20°C.

meaneHHaA

Cyxue ApOXKM ANns NMBoBapeHus Fermentis M3BECTHbI LUIMPOKMM CMIEKTPOM CTU/IEN MPOU3BOAUMOTO NMBa. 1A CpaBHEHUS
HalMX LITaMMOB Mbl MPOBEAN MUCMbITaHMA depmMeHTauun B 1abopaTopHbIX YCA0BUAX CO CTaHAAPTHbIM CYC/IOM U B
CTaHAapPTHbIX TemnepaTypHbIx ycnosusax (SafLager: 12°C 8 TeueHune 48 u, 3atem 14°C / SafAle: 20°C). OueHKa nposoannach
no creayoLwmMm nokasatTensam: BoipaboTKa cnmMpTa, OCTaTOYHbIM caxap, KUHETUKA GAoKyAsLMN N bepMeHTaLmUN.

YunTbiBan BAVSHME APOXKKEN Ha KAauyecTBO rOTOBOrO MMBA, PEKOMeHAyeTcA cobnoaaTe NPEeANOXKEeHHbIE NHCTPYKLMU MO
cbparkMBaHMio. Mbl HACTOATE/NIbHO PEKOMEHAYEM TMNPOBOAWUTL WCMbITAHWA Nepes KakMm-Mbo KoOMMEepYecKUm
MCMO/Ib30BaHNEM HALLIMX MPOAYKTOB.

TeMnepaTypa 6poMeHUs: naeansho 18 - 26°C

BBep,eHue ApO?K?KEﬁ: Hoy-xay Lesaffre M nocToAaHHOE coBeplIeHCTBOBaHWE npoLlecca
NPOM3BOACTBA APOXIKEN 06eCNeUnBaloT UCKNIOUMTENbHOE KaueCTBO CYyXUX APOKIKEN, YCTOMUMBOCTD K
OuYeHb LWMPOKOMY CMEKTPYy BapuaHTOB NPUMEHEHMsA, B T.Y. YC/IOBUA HU3KOM TemnepaTtypbl uam
BASY 0, USE OTCYTCTBME permapataLmm, He BAUAA Ha UX XKU3HECNOCOBHOCTb, KNHETUUYECKUIA U / NN aHANUTUYECKUI
npoounb. [nBoBapbl MOryT BbI6GpaTb YC/0BMA, KOTOPble MaKCMManabHO COOTBETCTBYIOT WX
notpebHoCTAM, Hanpumep:

Hawa nuHeitka E2U™ paet Bam cnepyiowmii Bbi6op: BBeaeHMe € permapartauueii UAM Hanpamylo; BCe 3aBUCUT OT
Mcnonb3yemoro o6opyaoBaHUA, NPUBbIYEK U NPeAnoYTEHNA.
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CYXWUE JPOXOKM

o BeegeHue 6e3 perugparauum

[Jo6aBbTe APOXKIKM NPSMO B EMKOCTb A1 BPOXKeHMA Ha NOBEPXHOCTb Cyc/1a, MOAOrPEeTOro A0 TemnepaTypbl 6poKeHUs
nnu Bblwe. MNocTeneHHOo BCbINAaNTe Cyxne APOXKKM B CYCN0, caedn 3a TeM, YTOObI APOXKKM NOKPbIBA/IM BCHO AOCTYMNHYO
NMOBEPXHOCTb cycna M He 06pas3oBbiBa/IM KOMKOB. [pOXKM XenatenbHo A006aBAATb BO Bpemsa MepBoro 3tana
HaMO/HEHMA €MKOCTM; B 3TOM C/ly4ae rmapatalmio MOXKHO MPOBECTU NMpu TemnepaType Cyc/a Bbille TemnepaTypbl
depmeHTaumMmn, nocne yero 6POANAbHLIN annapaT 3anoHAETCA cyciom ¢ bosiee HU3KOM TemnepaTypoi AnsA AoBeAeHUs
TEMMepaTypbl Cycna Ao TemnepaTypbl bporkeHus.

o C npepgBaputenpHou peruagpatauuen
ANbTEPHATUBHO, APOXKXKM MOCTENEHHO BbICbINATb B CTEPU/ILHYIO BOAY WM KUMAYEHOE M OXMESIEHHOEe CYC/1I0, Macca
KOTOPOro Kak MuHMMym B 10 pa3 npesbillaeT Maccy APOoXKKen, npu temnepatype 25 - 29°C. OctasbTe Ha 15—-30 MUHYT,
aKKypaTHO nepemellainTe 1 BBeauTe NoJly4mMBLUNIACA KPEM B eMKOCTb A/ BpoykeHus.

50 -80r/rn.

*  YusHecnocobHble apoxxn > 1.0 *10°KOE/r

*  YycroTa: > 99,999 %

*  MonouHoKkucable 6akTepmm: < 1 KOE/107 AposK*KeBbIX KNeTOK

*  YKcycHOKucable 6akTepun: < 1 KOE/107 ApoxsKeBbIX KNeToK

s MMeamnoKoKKku: < 1 KOE/107 AporKiKeBblX KNETOK

*  Obuee cogepskaHune baktepuit: < 5 KOE/107 ApoX3KeBbIX KNETOK

e nkue apoxkul.: < 1 KOE/107 aposkxeBbIX KNETOK

* [laToreHHble MMKPOOPraHU3MbI: COI1aCHO HOPMaTUBHbIM TPeboBaHUAM
1 EBC Analytica 4.2.6 — Mukpobuosnozuyeckuli KoHmposnas ASBC — 5D

MeHee 6 mecALeB: XpaHUTb Npu Temnepatype o 24°C. bonee 6 mecaues: xpaHuTb nNpu Temnepatype o 15°C. Ha
KOPOTKMIA Nepmoa A0 7 AHEN 13 3TUX NPaBUA MOXKHO AenaTb UCKIOUEHME.

36 mecAues OT AaTbl npon3sBoAacTBa. KoHeyHasa gaTa CPOKa rogHOCTH YKa3aHa Ha nakeTe. OTKprTbIe NaKeTbl HEOGXO,CI,MMO
XPaHUTb B 3aned4aTaHHOM COCTOAHUU MPU TemMNnepartype 4 °C » ncnonb3oBatb B TeyeHue 7 ,u,He|7| nocne BCKPbITUA.
3anpeu.|,eHo MCNONb30BATb pPa3smAryeHHble UM noBpexgeHHble NaKeTbl.
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