Fermentis

vy Lesaffre

BcnomoratenbHele

SpringFerm™ BR-2 © i

MAKET 03,0POBJIEHUA 015 BALLUX LPOMMEN

3TO BCrOMoOraTenlbHOe CPeACTBO A1 BPOXKeHWs NpeAcTaBaseT coboi c6anaHCMpPOBaHHOE KOMMAEKCHOE MUTaTeNbHoe
BELLLECTBO, CUHEPIUYECKYIO CMECh U3 OPraHUYeCKUX, MUHEPa/IbHbIX M BUTaMUHHbIX GpakTopos pocTa. Ero coctas nogo6paH
3KCMEePUMEHTANIbHbIM METOA0M A5 ONTUMMU3ALMM ero BO3AENCTBUA HA POCT U BbIKMBAHUE APOMKIKEN. ITO CHUNKAET PUCK
BAIOrO GPOXKEHMA UM 3aCTOA, YTO YACTO BCTPEYAETCA B Cycne ¢ fo6aBKamm.

Cocras:
MHaKTUBMpPOBaHHbIE APOXKKM (6oraTble pakTopamm pocTa), cynbdaT UMHKa, cynbdaT mapraHua

[lo3npoBKa:

Ot1r/rnpo 15 r/rn B 3aBUCMMOCTU OT COCTaBa cycna

MHCTp\/KLI,MFl no UcNnonb30BaHUIO:
Cmelwaitte SpringFerm™ BR-2 ¢ cycnom unm o101 1 BHeCUTe HenocpeacTBeHHO B BpoaunbHbIi YaH. He pekomeHayeTca
CMeLUMBATb 3TOT MPOAYKT C CyXMMU APOXKKAMMU Ha 3Tane pernapaTtauum.

BHUMAHWE!
v' O6paTtuTe BHMMaHWe, 4To N0BOE M3MEHEHME NpoLecca BPOXKEHMA MOMKET NOB/IMATb Ha KAa4ecTBO KOHEYHOro

NpPoAyKTa.
v Tepen KOMMEPYECKMM MUCMOb30BaHNEM PEKOMEH/IYETCA NPOBECTM NpobHoe bpoxkeHue.

MuHepansbi:

% cyxoro BeLLecTs no Becy: MUH. 93,0%
LMHK: 1,90 - 2,10% no macce
MapraHeu;: 0,24 - 0,30% no macce

Mukpobuonormnyeckmmn aHanus:

Obuiee coaepkaHue bakTepuin*: <1/mn
YKcycHORuCble GakTepumn®: <1/mn
Jlakmobayunnsi*: <1/ mn
MeduoKoKkKu*: <1/mn
[nKne ApoXKKK, He oTHocAlmMecA K Saccharomyces*: <1/ mn
MaToreHHble MUKPOOPraHMU3MbI: COrNacHO HOPMATUBHbLIM TPeboBaHMAM.

* npu nosvposke 1 r/rn



Y Fermentis

vy Lesaffre

XpaHeHue:

MeHee 6 mecALeB: XpaHUTb Npu Temnepatype o 24°C. bonee 6 mecaues: xpaHUTb Npu Temnepatype ao 15°C. Ha
KOPOTKMI Nepuos A0 7 AHEN N3 STUX NPABU MOXKHO AeNaTb UCKOYEHME,

Cpok rogHocTu:

KoHeuHaa paTta CPOKa rogHOCTM YKa3aHa Ha MnakeTe. OTKprTbIe NnakeTbl HEO6XO,£I,I/IMO XpPaHUTb B 3ane4yaTaHHOM
COCTOAHUMN NpU Temnepatype 4 °C n ncnonb3oBaTb B Te4yeHue 7AHEVI nocne BCKPbITUA. 3anpeu.|,eHo MCnonb3oBaTb
pasmArd4eHHble UK NoBpexXaAeHHbIE NaKeTbl.



