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Caduarep W-34/70

XHE APOKKA HU30BOIO 6pO)KCHI/Iﬂ

HHTpenueHTH! : Hposxoxu (Saccharomyces cerevisiae), aMyIbratop

XapakTepucTHKa : Oror wum3BecTHbI mTamMM Weihenstephan B I'epmannm wncnons3yercs BO BCEM MHpE B
MUBOBAapEHHON MPOMBINUICHHOCTH. TEeXHONOrMYeCKHe CBOWCTBA IPOCIABHIA €ro B
NPOW3BOACTBE IMMBAa HU30BOTO OPOXKECHUS M O3TOT INTAMM HCIONB3YeTCS KPYIMHBIMH
MPOMBIIUICHHPIMH MMUBOBAPCHHBIMHI 3aBOJAMH, a TAKKE W3BECTHCHIIMMH ITHBOBAPCHHBIMU
xonguaramu. CenuMeHTalys: ciiibHasi. KoHeuHas mI0THOCTh: CpemHss.

Jo3upoBka: 80-120 rp/rim qust 3aceBa mpu 12-15°C. HeoOxoaumo yBeTHMUYUTH JO3WPOBKY B CIIydae, €Cid
temrepatypa Hwxke 12°C, no 200-300 rp/ri1 gst 6poskenns pu 9°C.

WHcTpyKnus 1o MpUMEHEHHIO | [epen 3aceBoM HEOOXOANMO PErHAPATUPOBATH CyXHE APOXOKU IEPEMEIINBAs UX B YaHE IS
MONYyYCHHsT IPOMNOKEBOH CycreH3ud. HachlbTe APOXOKH B CTEPUIIBHYIO BOLY HJIH CYCJIO MPU
temmeparype 23°C + 3°C u3 pacuéra 1 x 10. Kak ToNbKkO cyxue IposOKH BOCCTAHOBSATCS U
o0pa3zyroT IpoxokeByto cycren3uto (15-30 MuHyT), mpoopKaiiTe MeIUIEHHO IepeMeIInBaTh
emé B TeueHnn 30 MHHYT. 3aTeM NpPOM3BEIUTE 3aceB OPOAMIBHOTO YaHA IOJIYYEHHOU
JIPOXIKEBON CYCIIEH3HEH.
CymecTByeT albTepHATHUBHBIA CIIOCOO 3aceBa — 3TO HENOCPEICTBEHHAs 3a/auya CyXuX
IpOXOKel 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 IIOBEPXHOCTh Cycia 0e3 oOpasoBaHmst koMoukoB. OcraBpTe Ha 30MHHYT, W 3aTeM
IepeMeIIainTe cyciao o0orarmasi BO3ayXOoM.

Temneparypa OpoxeHuS : Pexomennyemas temneparypa opoxenus : 9°C — 15°C, ontumansnas 12°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 JOJDKEH OBITh INIOTHO 3aKPBIT U XpaHUThes 1pu 4°C. Mcnons30Bath B
TEUEHNH 7 TOCIEAYIOMUX JHEH OCIIe BCKPHITHSI.
Msrkre Wi NOBPEKAEHHBIC TAKEThI HU B KOEM CJIydae He JOJDKHBI OBITh HCIOJIB30BAHBL.

JUTeNnbHOCTD XpAHCHHUS : Jlata TOJHOCTH yKa3aHa Ha yMmakKoBKe. 24 Mecsla C JaThl IPOU3BOJCTBA MPU PEKOMEHIYEMBIX
YCIIOBHSIX XpaHCHHSI.

Crerudukanus : Cyxue Bemecta, % : 94,0 — 96,5
Kom-Bo JKHBBIX KJIETOK IPH ymakoBke : > 6 x 10° / rpamm
Oo1ee conepxanne 0akTepuit * : <5/wmn
VYkcycHsie 6akrepun® : <1/wmn
Lactobacillus* : <1/wmn
Pediococcus* : <1/wmn
Juxue npoxoxu He Saccharomyces™ <1/wmn
[TaToreHHBIE MUKPOOPTAHU3MBEI CortacHO 3aKOHOAATENLCTBY
*amu 3HAYeHUs COOMEEeMCMEYIom cedylouell Nponopyul 3acesa :
100 ep cyxux Opoarcorceti na 1 en cycaa..

Baxxnoe 3ameuanmue : VY4uTHIBS BIMSHUE IPOXOKEH HAa KadeCTBO KOHEYHOTO IPOIYKTA, OYEHb BAKHO COOIIONATH
PEKOMEHAAIMK II0 Ipoleccy OpokeHms. MBI peKOMEHIyeM B IIEPBYIO OYepelb ITPOBECTH
UCIIBITAHMS TIepe]] TF0OBIM KOMMEPUYECKHM HCIIOb30BAHUEM HAIEH MPOIYKIIHH.
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