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SafCider™ AB-1 |G-

CYXWUE OPOXOKMN
(ex-SafCider™)

EASY TO USE

MPABUJIbHbIX BbIEOP A1 CEAJIAHCMPOBAHHOIO CUAPA

Cocras:
Opoxxun (Saccharomyces bayanus*), amynbratop: CopbutaH moHocteapart (E/INS491)

PekoMmeHpauuu no NMPUMEHEeHMUI0:

o 11 BCEX CTUNEN CNAAZKUX U CYXUX CUAPOB 13 CBEXKMX UM KOHLLEHTPUPOBAHHBIX 16/104HbIX COKOB.

o [lennKaTHbI apomaTUUeCcKuii Npodub, coueTarowmii ceexectb (A610K0) n 6oratble PPyKTOBbIE HOTbI
(a6nouHoe ntope) co c6anaHCMPOBaAHHbIM BKYCOM, COXPAHAIOLWMM CTPYKTYPY cuapa. Obpamume 8HUMAHUE, Ymo
amu Hab100eHUs OCHOBAHbLI HA UCMbIMAHUAX 8 peyenmype gpaHyy3cKo2o cudpa.

© NoaXo4UT AN CNOXKHBIX YCIOBUIA BPOXKEHMA U AN CMELLUMBAHMA C CaXxapHbIMKW CMPONaMM.

TexHMYeckune xapakTepUCTUKM:

o [TpeKpacHan cnocobHOCTb K 3aCeNeHUto cpeabl, HECMOTPSA Ha YYBCTBUTE/IbHOCTb K KUANepHOMY deHoTMny
® CTabunbHan KMHETKKA
o LLiInpoKuii guanasoH remnepatyp 6porxkenna: 10-30°C (50-86°F)
e OyeHb HU3Kana noTpebHocTb B a3oTte: CooTHoweHnune YAN**(mr/n)/caxap(r/n) > 0,7
© OueHb xopoliee ycBoeHue ppyKTo3bl
e PekomeHayemoe HayanbHoe coaepraHue SO,, He bonee: 125 mr/n
¢ BbicoKkoe notpebneHune a6nouHol Kucnotol (8o 1,5 r/n)
o CpegHAnA BblpaboTKa 2-PpeHnnataHona U U3oammnauerara.
Bo3MOKHO ycuneHne ammnaosblix HoT, ocobeHHo npu YAN/caxap > 1

[o3suposka:

10-20 r/rn ana nepeoro 6poMeHus
30-40 r/rn ans BTOpUYHOrO 6poMNeHUn

* CornacHo «The Yeasts, A Taxonomic Study» 5-# Bbinyck, C.P. Kurtzman and J.W. Fell, 2011.
**YAN = @30T, yCBOSIEMbIN [IPOMsANsaMM
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Mpouecc pernapatauum:

Hoy-xay Lesaffre u nocTtosHHOe coBepLlEeHCTBOBaHME MpoLecca MPOM3BOACTBA [APOXKIKEN
obecrneynBatloT UCKNAIOYUTENIbHOE KAUeCTBO CyXUX APOXKIKel, yCTOMYMBOCTb K OYEHb LUMPOKOMY
CNEeKTPy BapMAHTOB NMPUMEHEHUs, B T.4. YC/JIOBUMA HU3KOM TemnepaTtypbl WAU OTCYTCTBUE
EASY. 10, USE permgpaTtauum, He BAMAA Ha UX XXU3HECNOCOBHOCTb, KUHETUUECKUIA U [ MAN aHaNUTUUYECKUiA
npodunb. Hawa nuHeiika E2U™ paet Bam cnegyowmii Bbibop: BBegeHUe ¢ perunapartauueii unm
HanpAMYyI0; BCe 3aBUCUT OT UCNOJIb3yemMoro 060pyA0BaHUSA, MPUBbLIYEK U NPEANOYTEHUA.

MpAamaa MHOKynAUMUA

BbiCbINbTE APOXKIKM Ha MOBEPXHOCTb CYC/Ia, Macca KOTOPOro Kak MMHMMYM B 10 pas npeBbilaeT maccy APOXKKen
(monyckaeTca HenocpeacTBEHHbIW 3aceB Yepes ropsioBMHY Baka UaM BO Bpems 3anosiHeHWs 6aKa nociae ocBeTeHus).
AKKypaTHO nepemellaiTe cycno, 4Tobbl He 6bl10 KOMKOB. Cpasy e nepeHecuTe ux B 6aK nepekaunBaHMem c aspauuen
(M1 romoreHM3npyTe KUAKOCTb B HaKe).

C npeaBapuTenbHOI pernapartayuen

BbiCbiNbTe APOXKKM Ha NMOBEPXHOCTb BOAbI KOMHATHOM TemnepaTypbl, Macca KoTopoii B 10 pa3 npeBbiwaeT maccy
APOXKeN. AKKypaTHO NepemeLlainTe cycno, 4Tobbl He 6bl10 KOMKOB. OcTaBbTe Ha 20 MUHYT, NOC/E Yero NepeHecuTe
APOXKMU B pe3epByap NyTem nepekauymBaHuA ¢ aspauuen.

YnakoBka:

KopobKa n3 160 calle c KOHTpoMpyemoi atmocdepoit No 5 r B KaxKAoM (Bec HeTTo AN NOAHOM Kopobku: 800 r)
KapToHHas KopobKa 13 20 BaKyyMHbIX cawe no 500 r B KaxKAoMm (Bec HeTTO NoaHOoM Kopobku: 10 Kr)

KapToHHas KopobKa 13 1 BakyymHOM ynakoBku Ha 10 Kr (Bec HETTO NONHOM KOopobku: 10 Kr)

XpaHeHue:

MeHee 6 mecAueB: XpaHUTb Npu Temnepatype Ao 24°C. bonee 6 mecaues: xpaHUTb Npu Temnepatype go 15°C. Ha
KOPOTKMI Nepuos A0 7 AHEeN 13 3TUX NPaBUa MOXKHO AenaTb UCKIOYEHME.

Cpok rogHocTu:

48 mecAaues OT AaTbl NpoOn3BOACTBA. KoHeuHasn AaTa CPOKa roAHOCTK YKa3aHa Ha NakeTe. OTKprTbIe nakKeTbl
HeO6XO,£I,MMO XPaHWUTb B 3ane4aTaHHOM COCTOAHUU NpU TemnepaTtype 4 °C u ucnonb3o0BaTb B TeyeHue 7 AHeﬁ nocne
BCKPbITHA. 3aI'IpELLI,EHO MCNONb30BaTb pPa3dmAr4eHHbIe N noBpexXaeHHble

naKeTbl.
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