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MHrpepunenTsl : Apoxkun (Saccharomyces cerevisiae), amynbratop E491

FERMENTIS

MpouncxoxpeHnem n3 WwWeenLapckor nuesosapHu Hirlimann, 3Tn ApoXXu HU30BOI0 BPOXEHNS NO3BOAOT MONYYNUTH
LOCTATOYHO HEWTPasbHYH aPOMaTUKY NMMBA C MPEBOCXOAHOW NMUTKOCTbIO UIN NEFKOCTbIO NOTPebNeHus.

OELLI,EE COLEPXAHUE 3¢1POB OBLU'EE COAEPHAHVE OELU'EE ConFmIAIE CrioCOoBHOCTS K
BLICLUIMX CMUPTOB OCTATOHHbIX CAXAPOB XJIOMbEOBPA3OBAHMIO
30 ' 170 ' 4t/rn* BHICOKAS
ppM K 18°P 11 12°C B TEUEHWK ppm NPt 18°P 1 12°C B TEYEHUM * COOTBETCTBYET 84% BUAMMOW CEPAXMBAIOLLEN
NePBbIX 48 YACOB  BPOXEHMS, NeEPBbIX 48 UACOB  BPOXEHMS, CMOCOBHOCTK
3ATEM nPn 14°C HA EBC 3ATEM P 14°C HA EBC

TEMIMEPATYPA BPOXEHUA @ 9-22°C, npgeansvHo npu 12-15°C

L O31POBKA: oT 80 po 120r/rn pgna 3acesa npn 12°C - 15°C
YBeNnnunTb A,03MPOoBKY Apoxken npu <12°C, a npu 9°C ysennuutsb o 200 - 300 r/rn

MHCTPYKLI,VIﬂ Mo NPUMEHEHWUIO:

PaccbinbTe APOXKM MO NMOBEPXHOCTU CTEPUIbHOW BOAbl UK cycna. ObbEM XKUAKOCTU O0/KeH npeBbiwaTth B 10 pas
06bEM apoxken npu Temnepatype 23°C = 3°C. OcTtasbTe Ha 15-30 MUHYT. AKKypaTHO pa3MelumBanTe B TedeHUn 30
MUWHYT, 3aTeM BHECUTE MOJIYUMBLLYIOCS CYCNEHL,3UI0 B OpOoAMbHbIA TaHK.

OAHO M3 anbTePHATUBHbBIX PELUEHWNI - 3TO BHECEHWE A, POXKEN HENMOCPeACTBEHHO B 6pOAU/IbHbIN TaHK, NPeABOPUTENLHO
NnpoBepuB TemnepaTypy Cycna, koTopas AoskHa 6biTh Bbiwe 20°C. BcbinanTe NOCTEMNEHHO APOXKM TaKUM 0bpaszom,
yTOobbI BCA MOBEPXHOCTb Cyc/ia bbila UMW MOKPbLITA, YTOOLI U3bexaTb 0bpa3oBaHNd KOMOUYKOB. OcTaBbTe Ha 30 MUHYT,
3aTeM nepemMellanTe Npu NOMOLLM a3paLiumn Ui BHeCEHUEM AOMOIHUTENIbHOro obbéMa cycna.

: XPAHEHVE
ggi&?igg%&gﬂ 94.0-965 B npouecce TPaHCNOPTMPOBKM:  YNaKOBKW  MOFyT
KoNi-BO MBbIX KNETOK MPM yNaKoBKe: >6x10°/r NEPEBO3NTLCA VI XPAHWUTLCA NMPU KOMHATHOW TEMNEpaType
Obliee comepxaHme bakTepui®: <5/ wn B TeYeHMe He bonee 3-X MeCALEB, YTO HE MOB/MAET HA UX

. ' XapaKTepuUCTUKU.
m,fgﬂ'ﬁfkaiﬂfepgg'mpmM*. i } ;m B nyHKTe Ha3HayeHWUs: XPaHWUTb B MPOXIALHOM U CyXOM
MeAMOKOKKN™: ' <17 wn nometeHumn npu < 10°C

.

Lnkue ppoxkn He Saccharomyces®: <1 /mn CPOK XPAHEHUS

[MaToreHHble MUKPOOpPraHu3Mbl: CornacHo 3aKOHOAATENIbCTBY
*3TW 3HaYeHWs COOTBETCTBYIOT Clledylolen Nponopummn 3acesa:100 rp Cyxux APOXkKei

24 mecsaua C AaTbl NPOUM3BOACTBA, KOTOpPAsA yKasaHa Ha
ynakoBke. [locsie BCKPbITUA, NaKeT A0JIKEH ObITb MIOTHO
3aKpbIT 1 XpaHuTbca npu 4°C. Micnonb3oBaTb B TedeHUn 7

nocnenyrwmnx OHel nocne BCKPbITUA.

Ha 1 rn - 3710 6bonee yem 6 x 10° kneTok Ha MA cycna

MSrKUE MY NOBPEXAEHHBIE MAKETbI HUA B KOEM CJIYYAE HE JJO/DKHbI BbiTb MCMOJIb30BAHbI.

YUnTbIBAS BAVSHUE [POXXKEN HA KAYECTBO KOHEYHOrO MPOAYKTA, OYEHb BAXHO COBJIOLATH PEKOMEHAALIMM MO MPOLIECCY GPOXEHMS. Mbl PEKOMEHAYEM B
MEPBYIO OYEPEAb MPOBECTM WCTITAHUS MEPEA, JIOBbIM KOMMEPYECKVM WCTOJIb30BAHWEM HALLEM MPOAYKLN.

CyxVE IPOXXM OT DEPMEHTMC XOPOLIO WM3BECTHbI TEM, YTO MO3BOJIAKOT MPOU3BOANTb LUMPOKNIA CTIEKTP PA3JIMYHBIX COPTOB MIBA.

C LIENIbIO CPABHWTb HALLW LUTAMMbI, Mbl MPOBE/IN TECTbl BPOXEHWS B JIABOPATOPHBIX YC/IOBUSIX C MCMOJIb30BAHVMEM CTAHAAPTHOTO CYCJIA AJ1S1 BCEX LUITAMMOB U
MPU CTAHIAPTHbIX TEMMEPATYPHbIX YCN0BUSX (CAenArep: 12°C B TE4EHUM 4 8 uacos, 3ATEM nPK 14°C / Cadeanb 1 CadsPio NPy 20°C). Mbl CKOHLIEHTPVYPOBAI
HALLE BHVMAHVE HA OEPA30BAHWW CMIPTA, OCTATOYHbIX CAXAPOB, X/IOMbEOBPA3YIOLLEN CMOCOBHOCTM U KUHETVIKA EPOXEHMS.
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