(& Fermentis

LESAFFRE FOR BEVERAGES

SafSpirit C-70

HagexHblit, yHuBepCcanbHbIN 1 O4WH U3 CaMbIX U3BECTHbIX LUTAMMOB ANS AUCTUANATOB. [PON3BOAUT BbICOKOKa4€CTBEHHbIN
ankoronb M3 BCeX BUAOB CyOCTpaToOB. AKTUBHO MPUMEHSIETCA B CTpaHax LleHTpansHoin Amepukn n Kapubekoro GacceitHa
ANA NPOU3BOACTBA BbICOKOKAY€CTBEHHbIX KPEMnKUX ankorofibHbIX HAMWTKOB, a Takke POMOB Ha OCHOBE CaxapHOro
TPOCTHMKA UNM Menaccbl. VIMeeT OTnnYHble MokasaTenn npu NpoU3BOACTBE HANWUTKOB HA OCHOBE COKA araBbl (Meckans
Tekunbl). ONTUManbHBbINA LWTaMM Ans epMeHTaLMmM C HU3KOW NOTHOCTbIO 3aTOpa Ha OCHOBE 3epHa.

WHIPEAMEHTbI: [poxcku (Saccharomyces cerevisiae), Amynbratop: E491 (sorbitan monostearate)

TEMMEPATYPA BPOMEHUA: ontumanbHas t=25°C — 33°C. [aHHblii WTaMM MOXET NpOBOAUTL (hepMeHTauuo npu
MOHWXEHHbIX TemnepaTypax ¢ bonee MeAneHHoN epMEHTATUBHON KMHETUKOW. [pn MOBLILEHHLIX TEMMNEpaTypax APOXOKM
MoryT (hepMeHTUpOBaTh C 60mee HU3KUM CyMMapHbIM BbIXOAOM CMMPTa, YeM NPy HOPMarbHbIX TeMnepaTypax.

003UPOBKA: 30 - 50 r/rn

MHCTPYKLUMA NO NPUMEHEHUIO:
++ PaccbinbTe Apoioku Mo NOBEPXHOCTW CTEPUIBbHOM BOAbI UMK Cycna npu Temnepartype 25-35 °C.
O6BEM XMAKOCTI NPK 3TOM JOMKEH NpeBbiwaTh B 10 pa3 06bEM Apoxokei
OcraBbTe Ha 15 MuHYT
AKKypaTHO pa3smelLanTe
BHecuTe nonyumBLLytoCs CycneHano B BpoannbHbIi TaHK
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MUWUKPOBUOIOTMYECKUA AHAIU3: XPAHEHMUE

% cyxoro BellecTBa: 94.0-96.5 B npouecce TpaHCNOPTUPOBKM: YNaKOBKW MOTYT NePeBO3UTLCS U
Kon-Bo xuBbIX KneTok npu ynakoske:> 15 x 109 /r XPaHWTLCA NPW KOMHATHON TeMMepaType B TeueHne He bonee
Total bacteria: <1x104/r 3-X MeCsILLEB, YTO He MOBNWSIET Ha UX XapaKTepUCTUKK. B nyHkTe
YKcycHokucnble Baktepu: <1x10%/r Ha3HaYeHWs: XpaHUTb B NPOXNaAHOM W CyXOM NOMELLEHIN NpK
MornouHokucnble BakTepuu: <1x104/r Temnepartype < 10°C

[MaToreHHble MUKPOOPraHU3Mbl: COrMacHo 3

3aKOHOLATENbCTBY MWHUMAJIbHbIX CPOK XPAHEHUA

Heobxoanmo mcnonb3oBaTh A0 AaThl, YKa3aHHOW Ha ynakoBke.
OTkpbITble NakeTbl AOMKHBI BbITb 3aneyaTaHbl, XpaHUTLCS Npu
Temnepatype 4°C u 1“CnoNb30BaThCA B TeYeHWe 7 [Hen C
MOMEHTa OTKPbITUS. Msrkue unu noBpexAeHHble NakeTbl He
BOMKHbI ObITb MCNOMBb30BaHbI.

YuutbiBasA goKazaHHOe BNUAHUE APOXCKEN HA Ka4eCTBO KOHEYHOro NPOAYKTa, Mbl TakkKe HaCTOATENbLHO PEKOMEHAYEM
Npou3BOAUTENAM HaMWTKOB MNPOBOAUTL CaMOCTOATENbHbIE MCMbITAaHMA Nepes KOMMEpPYECKUM WCMONb30BaHWEM
HaweW NpoayKumu.
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The obvious choice for beverage fermentation . :
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