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SafBrew™ DA-16 @%’rﬂwa

ERIS T3R5 FIRHN B G E
SafBrew™ DA-16BBEMHERTE (MASEELTHESEH) , ATRSRETIRNKEE, TLERERIREK
BNE, G0 BRIPA, FR, HESEREERTIESRE T ESE, LEEARESEBIA16%.

H43
B#f3(Saccharomyces cerevisiae ERBEFES). ZHFMIRE. RHERFNEIEEMES(EC 3.2.1.3),
FACFIEA9T (LLIZUBSET SAERSERTR) .

RVLEEE

98-102%

TIRM: REZTISP, BF20°CREBCREEEF,

ARFER, FermentislEEFE2E 0] FHFA S XIESEEAIEH,
NTHERFAINEEEF, HIESLRERME TRBINES TFItNERE (SafLager: 12°C, 48/ 8, AREFHEEI14°C/
SafAle: 20°C)FFEBERIHTAEESLIS. BAIKTLUTSE: B2, K. 28t KBRS,

ETERERATERMEERE, FRBRMNTBHTAN. BN, ERERTRAIMRZad TR,

ET#EE: mEsERE20-32°C (68.0°F-89.6°F)

EWGE

BEBAED10FEER25-35°C(77° F-95°F ) WARKSZHSRIERZTH. FHEI1SE300M, BREMHFERD
TREET.

BE, EEEMEARETS, AKBEENT20°C-32°C (68°F-89.6°F), EANEEMTE=IRSE. IJIBFREM

SafBrew™ DA-16 FNEHTF__xizfh,

7N & §57100-16053,
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HB H

o EMEREEIEEL > 1.0 * 107 cfu/FE
o HifE: > 99.999%
o IEHFE*: < 1cfu/ 10 BEEE
o EEESITE*: < 1 cfu/ 10 BEMEE
o NEKE*: < 1cfu/ 10" B2ER4HRE
. RUHE: <5cfu/10 B4
o EF4EERR: < 1cfu/10 BEEEE
. BURiEY: RIENE
L EBC Analytica 4.2.6 — ASBC {54E4p54I-50

i =N
FEDFONA 0 24°CLATF., WWFEIZF60NH: 15°CLATR, 7RAEEINCTE: TR EK,

REHA:
B4 HERRR36NE, 2258 FNREFEARE. FEEREXNIAEE, BEaER4°C (39°F) , #EETXRHW
£, IRBEETRIIRA, BDERA.
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