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CAPODI0 S-33

NHrpepuenTsl : Apoxku (Saccharomyces cerevisiae), amynbratop E491

FERMENTIS

MonvBaneHTHble APOXXKW, YCTONYMBLIE C HEWTPasbHbIM apomaTudeckum npodwunem. Huskas cbpaxuparolas cCnocobHOCTb
Nno3BONAeT BapuUTb NUBO C bonee ANAUTENbHBIM BKYCOBbIM BykeToM. OHM 0COBEeHHO peKoMeHAO0BaHbl ANA CneuuanbHbiX 31en n
nuea Tvna TpannucT. JaHHble OPOXXKU UMET MPeBOCXOAHYI CeAMMEHTALMOHHYIO CMOCOOHOCTL: He 06pPa3ytT KOMOUYKOB, a
MEJIKYI0 Mblb NPU UX NepeBoAe BO B3BELWEHHOE COCTOAHNE B 06bEMe NuBa.
OBILLEE COAEPKAHME OBLLEE COLEPKAHUE CnoCOBHOCTb K
OBLLEE COAEPKXAHVE 391POB BbICLUMX CMUPTOB OCTATOYHbIX CAXAPOB XJIOMbEOBPA3OBAHUIO

ppm Pt 18°P 1 20°C HA EBC ppm pn 18°P 1 20°C HA EBC * COOTBETCTBYET 70% BUAMMOIN CEPAXVBAIOLLEN
CMOCOBHOCTM

TEMIMEPATYPA BPOXEHUA : 12-25°C, ngeanbHo npu 15-20°C

ﬂ,OBVIPOBKAZ 50-80 rp/rn Ans oCHOBHOro 6poXXeHM.
2,5 -5r/rn ans pobpaxmeaHua B byTbinke.

MHCTPYKLMS MO MPUMEHEHWIO:

PaccbinbTe APOXXKM MO NMOBEPXHOCTU CTEPUILHOW BOAblI UK cycna. ObbEM KUAKOCTU O0/KeH npeBbiwaTth B 10 pas
06bEM apoxcken npu Temnepatype 27°C + 3°C. OcTtaBbTe Ha 15-30 MUHYT. AKKYpaTHO pa3MelunBanTe B TedeHnn 30
MWHYT, 3aTEM BHECMTE MOYYMBLLYIOCA CYCNEHL3MI0 B OPOANNbHBIN TaHK.

OAHO M3 aNbTePHATUBHbIX PELIEHWNI - 3TO BHECEHWE A POXKEN HENMOCPEACTBEHHO B 6POAUIbHbIN TaHK, NPeABOPUTENLHO
NpoBepuB TEMNepATYpy Cyca, KoTopas AO/KHA 6biTh Bbilwe 20°C. BebinarTe NOCTENEHHO APOXKM TakUM 0bpasom,
YTObbI BCS MOBEPXHOCTH Cyc/na bblia UMK NOKPLITA, YTOObI N36eXxaTh 06pa3oBaHNs KOMOYKOB. OcTaBbTe Ha 30 MUHYT,
3aTeM nepemMellanTe Npy NOMOLLM a3paLimn Ui BHECEHUEM AOMOIHUTENIbHOro o6béMa cycna.

CI'IELI,I/ICDVIKALI,VISIZ XPAHEHUE

% CyXUX LPOXKen: 94,0 - 96,5 B npouecce TpaHCNOPTUPOBKW:  YMNAKOBKU  MOryT
Kon-BO XMBbIX KNeTOK MpU yNakoBKe: >6x10°/r NepeBoO3UTLCA U XPAHUTLCA NPU KOMHATHOW TeMnepaType
Obuiee coaepxaHue bakTepuin®: <5/ mMn B TeueHue He bonee 3-X MeCALLeB, YTO He MOBIUAET Ha UX
YKCyCHble bakTepumn®: <1 /wmn XapaKTepuUCTUKU.

MosioYHOKUC/Ible BaKTepumn™: <1 /mn B nyHKTe HaszHauyeHuA: XPaHUTb B MPOXJALHOM N CYXOM
MeoNOKOKKU™: <1/mn nomeweHun npu < 10°C

[uvkne gpoxxun He Saccharomyces™: <1/ wmn

MNaToreHHble MUKPOOPraHM3Mbl: COrnacHo 3aKOHOAATENbCTBY CPOK XPAHEHUS

*3TW 3HAYeHUA COOTBETCTBYIOT CleAylolLelt nponopLmn 3acesa: 100 rp cyxux Apoxkeit Ha 24 Mecdaua C AaTbl MPOU3BOACTBA, KOTOPAA YKa3aHa Ha
1 rn - 370 6onee yem 6 x 10° kNETOK Ha M/ Cycna yrnakogke. [locne BCKpbITUA, MNaKeT A0/XKeH 6bITb MJIOTHO

3aKpbIT 1 XpaHuTbca npu 4°C. Micnonb3oBaTb B TeYeHUn 7
nocnefyrLmnX AHeW Nocsie BCKPbITUS.

MSTKME MW MOBPEXAEHHBIE MAKETbI HU B KOEM CJIYYAE HE ZOJDKHBI BbiTb MCMOJIb30BAHbI.

YUnTHIBAS BAVSHUE APOXKEM HA KAYECTBO KOHEYHOTO MPOAYKTA, OYEHb BAXHO COBJIIOJATb PEKOMEHZALIMWU MO MPOLIECCY BPOXEHWS. Mbl PEKOMEHAYEM B
MEPBYIO OYEPE/Ib MPOBECTV WCMbITAHWSA MEPEL, JIIOBbIM KOMMEPYECKM WCTIONb30BAHUEM HALLEM MPOAYKLIAN.

CyXUE JPOXXM OT PEPMEHTMC XOPOLLO M3BECTHbI TEM, YTO MO3BOJISIOT MPOU3BOANTD LWNPOKMIA CMEKTP PA3/IMYHBIX COPTOB MUBA.

C LENbIO CPABHUTb HALLW LUTAMMbI, Mbl MPOBE/IM TECTbl BPOXEHWUS B JIABOPATOPHBIX YC/IOBUSIX C UCTOJ/Ib30BAHUEM CTAHZAPTHOIO CYCJIA [U1 BCEX LUITAMMOB U
MPU CTAHOAPTHbIX TEMNEPATYPHBIX YCI0BUSX (CAdnArep: 12°C B TEYEHUM 4 8 yacos, 3ATEM npn 14°C / Cadanb 1 Casvsrio nev 20°C). Mbl CKOHLEEHTPUPOBAIN
HALLE BHUMAHVE HA OBPA30BAHUM CMPTA, OCTATOYHbIX CAXAPOB, XJIOMbEOBPA3YIOLLEN CMIOCOBHOCTU W KMHETUKN BPOXEHWS.
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