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0ZKKH 1JIsl BEPX0OBOI'o 6pO)KeHI/Iﬂ

Wurpeaventsr : Hpoxoxn (Saccharomyces cerevisiae), SMynbratop

XapaKkTepucTHKa : OTOT M3BECTHBIM AHTIMHUCKUMA IITaMM JJIsI BEPXOBOro OpoxeHUs, Obul oToOpaH Oiaromaps
CBOCH CKOPOCTH OpOKEHHS W 0O0pa30BaHUIO ILIOTHOTO OCaIKa B KOHIIE OpOXKEHWS, KOTOPBIA
YCKOpSIeT Tpolecc ChEMa IPOXOKEH. DTOT INTaMM pPEKOMEHAYETCS WCIOIb30BaTh IS
MIPOU3BOACTBA OOJIBIIION TaMMBbI IIHBA BCPXOBOI'O 6pO)K€HI/I$I U XOpomio amarnTupyercs B
YaCTHOCTH, OJIA I[O6pa)KI/IBaHI/I$I nuBa B OOYKaxX WO B HNUWJIMHAPO-KOHUYCCKUX TaHKax.
CGI[I/IMGHTEILII/IHI cribHass. KoHeuHas IJI0THOCTE: Cpeansis.

JlozupoBka: 50-80 rp/rn

WHCTpyKIHS 110 TPUMECHEHHUIO | [Mepen 3aceBOM HEOOXOAUMO PErHAPATHPOBATH CYXHE APOXIKH IIEPEMEIINBas X B YaHE VIS

MONyYCHHs IPOXNOKEBOH CycreH3ud. HachbTe APOXOKH B CTEPUIIBHYIO BOIY HJIH CYCJIO MpU
temneparype 27°C £+ 3°C u3 pacuéra 1 x 10. Kak TOIpKO CyXue APONOKA BOCCTAHOBITCS
00pa3yroT IpoxkeByro cycrer3uio (15-30 MuHYT), MPOAOIDKANTEe MEUICHHO IEePeMEIINBATh
emé B TeueHnn 30 MHUHYT. 3aTeM MpPOW3BEIHMTE 3aCEB OPONMIBHOrO 4YaHa MOJYyYCHHOU
JIPOAOKEBON CYCIIEH3HUEH.
CyliecTByeT albTepHATHBHBIA CIIOCOO 3aceBa — O9TO HEMOCPEICTBEHHAs 3a1ada CyXux
IpOXOKel B OpOJMIIBHBIA TaHK MU YCIOBHH, YTO TeMIIepaTypa Cyciia JOJDKHA ObITh BBIIIC
20°C. BcpInbTe IMOCTEINIEHHO CyXHE IPOXKKH B TAaHK TAaKUM 00pa3oM, YTOOBI APOXIKH ITOKPBIIH
BCIO IIOBEPXHOCTh Cycia 0e3 oOpasoBaHmst koMoukoB. OcraBpTe Ha 30MHHYT, W 3aTeM
IepeMeIIainTe cyciao o0orarmasi BO3ayXOoM.

Temmeparypa OpoKeHHUS : Pexomenayemas temneparypa opoxenuns : 15°C — 24°C
YnakoBka : B onHolt ymakoBke 4 kopoOku 1mo 38 makeTHkoB BecoM 11,5 rp.

XpaHeHue : XpaHUTB B CyXOM H npoxiiagHoMm mecte <10°C.
[Mocne BCKPBITHS, MAKET JOMDKEH OBITh INIOTHO 3aKPBIT U XpaHUThes 1pu 4°C. Mcnonp3oBath B
TEYCHHUH 7 MOCJIEIYIOIIUX THEH MOCIe BCKPBITHSL.
Msrkre Wi NOBPEKAEHHBIC TAKEThI HU B KOEM CJIydae He JOJDKHBI OBITh HCIOJIB30BAHBL.

I[J'II/ITCJ'IBHOCTL XpaHCHHA : I[aTa TOOHOCTHU yKa3aHa Ha YIIaKOBKE. 24 MeEcCsAOa C AaTbl IPOU3BOACTBA IIPU PEKOMEHAYEMBIX
YCIIOBUAX XpaHCHUS.

Crerudukanus : Cyxue Bemecta, % : 94,0 — 96,5

KOJI-BO XHBBIX KJIETOK IIPH yIAkoBKe : > 6 X 10° KJIETOK/ rpaMM CyXHX JpOxaKeit
Oo1ee conepxanne 0akTepuit * : <5/wmn

YxcycHbIe OakTepun™ : <1/wmn

Lactobacillus* : <1/wmn

Pediococcus™ : <1/wmn

Juxue npoxoxu He Saccharomyces™ <1/wmn

[MaroreHHbIe MUKPOOPTaHU3MBI CoriacHO 3aKOHOATEILCTBY

*Imu 3HAUeHUs1 COOMEEMCMEYIOM Cedyouell NPONOPYUL 3aCe6a :
100 ep cyxux Opoarcorceti na 1 en cycaa..

Baxxnoe 3ameuanmue : VYuTBIBS BIMSHUE ;[ponoxef/'l Ha Ka4Y€CTBO KOHCYHOI'0 IMPOAYKTAa, OYCHbH BaXXHO CO6J'IIOZ[3TB
PCKOMCHAAIMU TI0 IPOLECCY 6pO)KCHI/I$I. Y31 PEKOMCHAYEM B IICPBYHO OYCPCb HNPOBCCTHU
HUCHbITAHUSA ICPE JIFOOBIM KOMMEPYECKHUM HCITOJIB30BaAHUEM Harmiei TIIPOAYKIINH.
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