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NHrpepuenTsl : Apoxkn (Saccharomyces cerevisiae), amynbratop E491

FERMENTIS

CrneumnannsmpoBaHHble APOXKU, 0TOBpaHHble A/ BPoXeHUs MweHnYHoro nuea. O6pasyoT 0cobeHHbie 3DUPHbIE U DEHOMbHbIE
HOTbI, XapaKTepu3yoLLme NeHNYHbIA COPT NMBa. M03BONAIOT CBAPUTL MUBO C XOPOLLEN MUTKOCTbIO MK NEFKOCTbIO MOTpebneHus,
a TaKXe MMEIT NPeBOCXOAHYI CMOCOBHOCTb 0CTaBaThCA BO B3BELUEHHOM COCTOSAHUU B Mpouecce bpoxeHus.

OBLLEE COAEPKAHWE OFBLUEE COAEPKAHME CnoOCOBHOCTb K

OFBLLEE COLEPKAHWE J6MPOB
- A BBICLUMX CMVPTOB OCTATOUHbIX CAXAPOB XJI0MbEOEPA3OBAHMIO

ppm nipnt 18°P 1 20°C HA EBC ppm P 18°P 1 20°C HA EBC * COOTBETCTBYET 86% BUAMMOW CEPAXMBAIOLLEN
CMNOCOBHOCTK

TEMIMEPATYPA BPOXEHUA © 12-25°C, ngeanbHo npn 18-24°C

Onsa nonyyeHusa apomata knesepa: Huxe 22°C
Ons nonydeHuns apomata baHaHa: Bbiwe 23°C

J1031POBKA: 50-80 rp/rn

WHCTPYKLUMS MO NPUMEHEHWIO:

PaccbinbTe APOXXKM MO NMOBEPXHOCTU CTEPUIbHOW BOAbI UK cycsia. ObbEM KUAKOCTU A0/KeH npeBbiwaTth B 10 pas
06bEM ppoxcken npu Temnepatype 27°C + 3°C. OcTtaBbTe Ha 15-30 MUHYT. AKKYpaTHO pa3MelumBanTe B TedeHnn 30
MUWHYT, 3aTeM BHECMTE MOJYYMBLLYIOCA CYCNEHL3MI0 B OPOAUNbHBIV TaHK.

OA4HO M3 aIbTEePHATUBHbIX PELLEHU - 3TO BHECEHWE APOXKEN HENMOCPEACTBEHHO B OPOAUbHbIN TaHK, NPeABOPUTENLHO
NpoBepuB TeMMepaTypy Cycia, koTopas Ao/KHA 6biTh Bbilwe 20°C. BebinarTe NOCTENEHHO APOXKM TakuM 0bpasom,
yTObbI BCS MOBEPXHOCTH Cycna bblaa MMM NMOKPLITA, YTOOLI N36exaTh 06pa3oBaHNs KOMOYKOB. OcTaBbTe Ha 30 MUHYT,
3aTeM nepemMellanTe Npu NOMOLLM a3paLnumn UaM BHECEHUEM AOMOHUTENIbHOro ob6béMa cycna.

CI'IELI,IAd)MKALI,MﬂZ XPAHEHUE

% CYXUX LPOXOKEN: 94,0 - 96,5 B npouecce TpPaHCNOPTUPOBKM: YMAKOBKM  MOryT
Kon-BO XMBbIX KNE€TOK NPUW YNaKOBKe: >6x10°/r NnepeBo3nTLCA U XPAHUTLCA NPU KOMHATHOW TeMnepaType
Obluee coaepxaHue bakTepuin=: <5/ mMn B TeYeHue He bonee 3-X MeCALLeB, YTO He MOBAUAET Ha UX
YKCyCHble bakTepum*: <1 /wmn XapaKTepUCTUKHN.

MosioYHOKUC/Ible BaKTepumn™: <1/mn B nyHKTe Ha3zHayeHuA: XPaHUTb B NPOXJALHOM U CYXOM
MeaNOKOKKU™: <1/ mn nomeweHun npn < 10°C

Ounkne ppoxokm He Saccharomyces*: <1 /wmn

MaToreHHble MUKPOOPraHM3Mbl: COrnacHo 3aKkOHOAATE/IbCTBY CPOK XPAHEHUS

*3TW 3HaYEHWA COOTBETCTBYIOT Clielylolileli nponopuum 3acesa: 100 rp Cyxux ApOXoKkeit Ha 24 MecAaua C AaTbl NPOU3BOACTBA, KOTOPAA yKa3daHa Ha
1 rn - 370 6onee yem 6 x 106 kNeTOK Ha M1 cycna ynaKoBKe. Mocne BCKPbITUA, NMaAKET A0JIKEH 6bITb MJIOTHO

3aKpbIT U XpaHuTbcsa Npu 4°C. Mcnonb3oBaTh B TEUEHUU 7
nocneaylmx AHel nocae BCKpbITUA.

MSTKUE MW NMOBPEXAEHHBIE MAKETbI HY B KOEM CJIYYAE HE JJOJDKHBI BbiTb MCMOJIb30BAHbI.

YUnTbIBAS BJVSHUE APOXXKEN HA KAYECTBO KOHEYHOrO MPOAYKTA, OYEHb BAXHO COBJIOLATH PEKOMEHIALIMM MO MPOLIECCY BPOXEHWA. Mbl PEKOMEHAYEM B
MEPBYIO OYEPEZb MPOBECTU WCMBITAHUS MEPEZ JIOBLIM KOMMEPYECKMM WCTIO/b30OBAHUEM HALLEM MPOAYKLIN.

CyXVE APOXXM OT PEPMEHTUC XOPOLLO M3BECTHbI TEM, YTO MO3BOJIAIOT MPOU3BOAUTH LUMPOKWIA CMEKTP PA3/IMYHBIX COPTOB MUBA.

C LENbIO CPABHUTb HALLW LUTAMMbI, Mbl MIPOBE/IY TECTbl BPOXEHUS B JIJABOPATOPHBIX YC/IOBUSIX C UCMOJ/Ib3OBAHUEM CTAHAAPTHOIO CYCJIA [ BCEX LITAMMOB U
MPU CTAHIAPTHbIX TEMNEPATYPHBIX YCN0BUSX (CAdnArep: 12°C B TEUEHUM 4 8 yacos, 3ATEM nPu 14°C / Cadanb 1 Cavspio nPr 20°C). Mbl CKOHLEEHTPYPOBAIN
HALLE BHUMAHMWE HA OEPA3OBAHUW CMUPTA, OCTATOYHbIX CAXAPOB, XJIOMbEOBPA3YIOLLEN CIOCOEHOCTU U KMHETVKA BPOXEHWSL.
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