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CYXUE [JPOHCKM

WOEANIbHLIE OPOMMW O AMEPUKAHCKOIO U AHIIMACKOI0 3,11, CO CBAJIAHCUPOBAHHbLIMU
OPYKTOBbIMU HOTAMM.

LpoxKn ana NpousBOACTBA aHI/IMICKOrO 318 BbibpaHbl € ydeTom 6bicTporo  6poxeHus. ObecneunsaoT
c6aNaHCUMPOBAHHYIO KOMMNO3MLMIO GPYKTOBbIX M LIBETOUHbIX HOT. BbicOKas GpIOKYNALMOHHAA CMOCOBHOCTb, KaK NMpasuo,
obycnasaMBaeT MpPo3pavyHOCTb NuBa. MaeanbHblit BapMaHT A/1A NPOM3BOACTBA aMEPUKAHCKUX M aHIIUACKUX 3/1eit, B
YaCTHOCTU A1 COPTOB MMBA C BbICOKUM COAepXKaHnem xmena. PaspaboTaH cneumnanbHo ANA BUAOB, AOBOAMMbIX B Kerax,
a TaKXe B1A0B, COParKMBAEMbIX B LIMNNHAPO-KOHNYECKMX TaHKaX.

Cocras:
Lpoxxu (Saccharomyces cerevisiae), amynbratop E/INS491 (copbutaH moHocTeapar)

O6bwan 06wan Bugumasn

BblpaboTka BblpaboTka cbpaxuBalowwan ®nokynauusa CeanMeHTaums

3jupos BbICLLUUX CNTUPTOB cnocobHocTb +
HU3KanA cpenHAan 74 - 82%

6bicTpasn

YcnoBua npoBeaeHnaA aKCNepMmMeHTa: CTaHZ4apTHoe cyc/io B Npobupke EBC (EBponeiickas NMBoBapeHHaa KOHBEHLMA) NpK
18°P n 20°C.

Cyxve OpPOX¥KM Ana nuBoBapeHMs Fermentis M3BECTHbI LIMPOKMM CMEKTPOM CTWieil npousBoaumoro nuea. Ona
CPaBHEHMA HALWMX LUTaMMOB Mbl NPOBENN UCMbITaHUA pepMeHTaL MM B 1TaBOPaATOPHbLIX YCAOBUAX CO CTAHAAPTHLIM CYyC/IOM
M B CTaHAAPTHbIX TemnepaTypHbix ycnosuax (SafLager: 12°C B TeueHune 48 4, 3atem 14°C / SafAle: 20°C). OugeHka
npoBogunacb Mo creayoWwMm MoKasaTenam: BbipaboTKa cnupTa, OCTATOYHbLIA Caxap, KUMHETMKa GAOKyAsuMuM U
depmeHTaumn.

YuntbiBaA BanaHue ,qpommeﬁ Ha Ka4eCTBO rotosoro nunBa, pekomeHAayeTca CO6}1IO,CI,aTb npeanoxeHHble MHCTPYKUKUK No
C6pa)KMBaHMPO. Mbl HacToATENbHO peKoMeHAyem MpoBOAUTb WCMbITaHUA nepes, Kakum-nn6o KOMMeEpPYECKUM
MCNON1b30BaHMEM HaALLUX NMPOAYKTOB.

TeMnepatypa 6poMKeHmns: naeansto 18 - 26°C

BBEAEHME p,pommeﬁ: Hoy-xay Lesaffre u noctosaHHOe coBeplleHCTBOBaHWE npoLecca
Npou3BOACTBa APOXKKel 06ecneumBaoT UCKNOUUTENIbHOE KayeCTBO CYXUX APOXKIKEN, YCTOMUMBOCTDb K
OuYeHb LWMPOKOMY CMEKTPYy BapUMAHTOB NMPUMEHEHMUA, B T.Y. YC/JIOBMA HU3KOWN TemnepaTypbl uam
OTCYTCTBME pernapataumum, He BAUAA Ha UX 3 KU3HECNOCOBHOCTb, KUHETUUECKUIA U / NN aHANUTUYECKUIA
npodunb. MMBOBapbI MOTYT BbIOPaATL YC/I0BUA, KOTOPbIE MaKCMMaJ/IbHO COOTBETCTBYHOT MX MOTPEeBHOCTAM,
Hanpumep:

EASY TO USE

Hawa nuHeitka E2U™ paet Bam cnepgytowmnii Bbibop: BBeAeHMe C pernapartauueil MAM HanpAMYIo; BCe 3aBUCUT OT
Mcnonb3yemoro obopyaoBaHuA, NPUBbIYEK U NPeanoUTeHUA.
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CYXUE IPOHOKN

e BBegeHue 6e3 perngparaumum
[ob6aBbTe APOXKMKM MPAMO B €MKOCTb AN OPOXeHMA Ha NOBEPXHOCTb CyC/ia, NOAOrPeToro A0 TemnepaTypbl
b6poXKeHua nan Bolwwe. NMocTeneHHo BCbiNalkTe cyxne APOXKKM B CYC/10, caedd 3a Tem, YTOObl APOXKKM MOKPbIBAAM BCIO
[OOCTYMHYIO MNOBEPXHOCTb CyC/la M He 06pa30BbIBaIM KOMKOB. [IpOXIKM KenatesbHO A06aBNATb BO BPEMA NepBOro
3Tana HaAMNo/HeEHUA €eMKOCTWU; B 3TOM Cay4yae rnapataumnio MOXHO MpPoBeCTU MNpu Temnepatype Cycna Bbille
TemnepaTypbl pepmMeHTaL MK, noc/ie Yyero 6PoanAbHbLIA annapar 3amno/HAETCA Cycnom ¢ 6o/iee HU3KOM TemnepaTypo
AN foBegeHMs TeMnepaTypbl Cycna A0 TemnepaTypbl 6poskeHus

e C npeaBaputenbHoit pernapatauueit
ANbTEPHATUBHO, APOKKM NOCTENEHHO BbICbINATb B CTEPUIBHYIO BOAY WN KUMAYEHOE U OXMesIeHHOEe Cyc/o, Macca
KOTOPOro Kak MMHUMYM B 10 pa3 npeBbIaeT Maccy APOXKKen, npy Temnepatype 25 - 29°C. OctasbTe Ha 15—-30 MUHyT,
aKKypaTHO NepemeLLainTe 1 BBeAUTE NOYUMBLUMIACA KPEM B EMKOCTb 418 BPOXKEHUA.

50-80r/rn

*  KusHecnocobHble Apoxkku > 1.0 *10°KOE/r

*  YycroTa: > 99,999 %

*  MonouHoKkucable 6akTepmm: < 1 KOE/107 AposKKeBbIX KNeTOK

*  YKcycHoKucable 6akTepun: < 1 KOE/107 ApoKsKeBbIX KNeToK

s MMeamnoKoKKku: < 1 KOE/107 aporKiKeBbIX KNETOK

* Obuwee cogepxaHne bakTepmnit: < 5 KOE/107 AposKKeBbIX KNETOK

o [nkne apoxknl.: < 1 KOE/107 gpoxsKeBbIX KNeToK

* [laToreHHble MMKPOOPraHMU3Mbl: COrIaCHO HOPMATMBHbBIM TPEBOBaHUAM
1 EBC Analytica 4.2.6 — Mukpobuosnozuyeckuli KoHmposnas ASBC — 5D

MeHee 6 mecALeB: XxpaHUTb Npu Temnepatype o 24°C. bonee 6 mecAues: xpaHuTb nNpu Temnepatype o 15°C. Ha
KOPOTKMI Nepuos 40 7 AHEN N3 STUX NPABUT MOXKHO AE1aTb UCK/TOYEHME,

36 mecALeB OT AaTbl NPOM3BOACTBA. KOHeYHas AaTa CpoKa FOAHOCTM yKasaHa stpHa NakeTe. OTKPbITble NaKeTbl
HeobX0AMMO XpaHWUTb B 3ameyaTaHHOM COCTOSHMM Mpu TemnepaTtype 4 °C U UCNo/ab30BaTh B TedeHne 7 AHen nocne
BCKPbITUA. 3anpeLLeHo UCNO/Ib30BaTh Pa3MArYeHHbIE NN NOBPEXKAEHHbIE NaKeTbl.
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