ARG/ N IR B Te eI
RIBRBEEE, ATRASHIKENMESSS. BRENSEARES, ELUNEEE AEMNEEIIEE%E, 5l
EERIRSFNAETUNAS (EERIR BTV NEIRE) . AREAEIBEREEHINEXEES. IRTRESXBENEE,
FBEERETISFENRET.

H43:
2 (ERAEEE(CFEZS}: Saccharomyces cerevisiae var. diastaticus) . FLAXFIE491

RMEEE

86-90%

ARATERN, Fermentisl BB n] BT A~ SMXISSEELRIERE,
ATHBRBARBEEER, HIELREFRE T RANESTIRERE (Saflager: 12°C, 48/\aF, ARFHEEI14°C/
SafAle: 20°C)XIFIE BRI TARBESCIG, FIRELUTSE: EEE. HiE. 2. RENDFRET.

ETESERTERSMABRE, FRBRMINMGEHTAN. I8N, ErERIRINTRZat TAE{K.

EIZEFE: mesraRs-24°C (64-75F)

F EME R RRREINTERANRSNES STE, IHSRTHRE WEEEE, SEER
TLY ) BRNESKEE, SERIHSEEREASNRESE, FETARNEEN, KEEERRKE
M. RETRERERESTEEERA, i

HEPRE2U™ 1RiRRY, BRI EREMZ M, HAEEEERARAHTEKIEE IRSMBMNRE. IR
R TE.

o Bz

METREEERIRRT, EREBSEMTAREANZTRE L. BPETESHEIE T, BREGESRT
BEARRIZITRE, UEREH. HEBERT, EIRERBEINSTRIMITES, EXMERT, SXKIETL
EETRESTABERERNER NHT, MlixEER, BEREEENRREZHEIANKEE, NMBEEHIE
ERTEAERE.

e BUHASEIK:
&, S/KBE25-29°C (77°F-84°F), BTEBAHTMETREI10EEENLTEKSRERINBEREZ T+, #E15E
3034, BERREENHE, AEBEKTFNEEIRNEARERES.
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Fermentis

vy Lesaffre

@%’&:Fﬁiﬂ

Il =: SEA50-805%

H7 B

TEMEEEEREEL > 1.0 * 10" cfu/sE
e 4hEE: > 99.999%

o ABME*: <1 cfu/ 10 EEYEE

o EEESHFE*: < 1cfu/ 10" BEE4ME
INKER*: < 1 cfu/ 10" B2 E34REE
RS < 5 cfu/ 10 BEREAEE

o ERAEEER: < 1cfu/10 BEE4REE

. BURHEY: RIERE

L EBC Analytica 4.2.6 — ASBC {54 4p541-50

==
PEEOTF6NE: 24°CLUTF, TEEHSTF6AE: 15°CILT. TRMMEITTE: FEHER,

R HA:
B4FHERRE36NMNE, 22858 FiIREFERRE, FEEREXRERE, EEEA4°C (39°F) , HEE7TXHN
fEF. WMREEETREIRIA, 1BDFER.

i YT R #® & B B B B Zz &
T THE OBVIOUS CHOICE FOR BEVERAGE FERMENTATION

Hblk: JEEDEREE/RIN ER/RMEKEBP 3029-1375S..LesaffreSEFE FFermentisZRlER, #R4%: 59703 EBiE: +33(0)3 20 81 62 75 {£E: +33(0)3 20 81 62 70 Rjik: www.fermentis.com





