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FERMENTIS

IMvision of 5.1.Lesaffre

Cadopro T-58

nyne IMMUBHBIC 1P OAIKH

HHTpenueHTH! : Hposxoxu (Saccharomyces cerevisiae), aMyIbratop

XapakTepucTHKa : CrienaibHO OTOOpaHHBIM IITaMM OJlarogapsi CBOMM OCOOBIM apOMATHYECKUM S(PHUPHBIM
CBOUCTBaM C JIETKMMH HOTAMH TIEPIla U CIICIHHA.
Taroke pekoMeHayeM At qoOpakuBanusi B OyThuike. OTIIMYHBIE PE3YJIbTAThI MOTYUYCHBI [TPH
MPOM3BOJICTBE KPEIKOro MHUBa ¢ cojepkanueM 10 8,5 00.%, a TakKe STOT LITaMM MOXKET
cOpakuBats cycio a0 11,5 06.%.
Cenumenranust : cpeanssi. KoHeuHast IUIOTHOCTD : BBICOKASI.

JlozupoBka: 50-80 rp/Ti1 U1 OCHOBHOTO OPOXKEHHMSI.
2,5 — 5 r/r71 anst noOpakuBaHKs B OyTHIIKE.

WHcTpyKnus 1o MpUMEHEHHIO | [epen 3aceBoM HEOOXOANMO PErHAPATUPOBATH CyXHE APOXOKU IIEPEMEIINBasi UX B YaHE JJIS

TIOJTYYEHHS IPOXKIKEBOM CycHeH3nu. HachImbTe QposoKH B CTEPHIIBHYIO BOAY HJIM CYCIO IIPH
temnepatype 27°C £+ 3°C u3 pacuéra 1 x 10. Kak TOIpKO CyXue APONOKA BOCCTAHOBITCS
00pa3yroT IpoxkeByro cycner3uio (15-30 MuHYT), MPOAOIDKANTEe MEUICHHO IEePEMEIINBATh
emé B TeueHnn 30 MHHYT. 3aTeM NPOW3BEIUTE 3aceB OpOAMIBHOTO YaHA IOJIYYEHHOU
JIPOXIKEBON CYCIIEH3HEH.
CymecTByeT albTepHATHBHBIA CIIOCOO 3aceBa — 3TO HEIOCPEICTBEHHAs 3a/auya CyXuX
IpOXOKell B OpOJMIIBHBIA TaHK MU YCIOBHH, YTO TEMIIepaTypa Cyciia JOJDKHA OBITh BBIIIC
20°C. BcpInbTe IMOCTEIIEHHO CyXHe IPOXKKH B TAaHK TAaKUM 00pa3oM, YTOOBI APOXIKH ITOKPBIIH
BCIO ITOBEPXHOCTh Cycia 0e3 oOpasoBaHwmst KoMoukoB. OcraBpTe Ha 30MHHYT, W 3aTeM
NepeMeIIainTe Cyciao o0orarmasi BO3IyXOoM.

Temneparypa OpoxeHUS : Pexomenyemas Temneparypa opoxenus : 15°C — 24°C
YnakoBka : B onHo#t ymakoBke 4 kopoOku 1mo 38 makeTukoB BecoMm 11,5 rp.
XpaHeHue : XpaHUTh B CyXoM H npoxiiagHoM mecte <10°C.

Ilocie BCKPBITHA, ITAKCT JOJDKEH OBITH IIJIOTHO 3aKPBIT U XPAHUTBHCA IIPHU 4°C. Ucnons30BaTh B
TeueHUuu 7 TIOCJIC YOI X I[Heﬁ TIOCJIE BCKPBITHUA.
Msrkue wnm HOBpe)KI[éHHBIC IIaKEThI HA B KOEM CIy4ac HE JTOJIKHBI OBITh UCIIOJIE30BAHEI.

I[J'II/ITCJ'IBHOCTL XpaHCHHA : I[aTa TOOHOCTHU yKa3aHa Ha YITaKOBKE. 24 Mecidna ¢ AaTbl IPOU3BOACTBA IIPU PEKOMEHAYEMBIX
YCIOBUAX XpaHCHUA.

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

KOJI-BO XHBEIX 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 3aKOHOATEIbCTBY

*Imu 3HAUeHUs: COOMEEMCMEYIOM Cedyouell NPONOPYUL 3A4Ce6a :
100 ep cyxux Opoarcorceti na 1 en cycaa..

Baxxnoe 3ameuanue : YUHTHIBS BIMSHUE IPOXOKCH HAa Ka4eCTBO KOHEYHOTO MPOAYKTA, OYCHb BAXKHO COOIIOAATH
PEKOMEHIAIUH TI0 Tporeccy OpokeHUs. MBI peKOMEHIyeM B TEPBYIO OUYepedb IMPOBECTH
HCTIBITAHUS TIEpE]T JIFOOBIM KOMMEPYECKUM HCITOB30BAHUEM HAIICH TIPOTyKITHH.
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