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FERMENTIS

IMvision of 5.1.Lesaffre

Cadoanb K-97

0ZKKH /1JIsl BEPX0BOT0o 6pO)KeHI/Iﬂ

Wurpenventsr : Hpoxoxn (Saccharomyces cerevisiae), SMynbraTop

XapakTepucTHKa : Hemeukuii mTamMMm Ui 20s CIeNWaNbHO OTOOpaHHBIN Onlaromaps CBOeH CHOCOOHOCTH
00pa30BBIBATH IIAIKY MEHBI BO BPEMsI OPOXKEHUS. DTOT CENICKIMOHHBIN ITaMM ITOIXOAUT IS
MPOW3BOJACTBA IIHBA BEPXOBOTO OPOXXEHUSI ¢ HU3KUM COJCPIKaHUEM 3(DUPOB, H TAKKE MOKET
OBITh HCIIONB30BaH VISl OEIBIUICKOrO TUIA MIICHUYHOrO ITHBA.
Cenumenranys : cinabas. KoHeyHast IUIOTHOCTD : HU3KAsL.

JlozupoBka: 50-80 rp/rn

WHCTpyKIHS 110 TPUMECHEHHUIO ! [Mepen 3aceBOM HEOOXOIUMO PErHAPATHPOBATH CYXHE APOXIKH IIEPEMEIINBas X B YaHE VIS
MONYyYCHHs IPOXOKEBOH CycrieH3ud. HachlbTe APOXOKH B CTEPUIIBHYIO BOLY HJIH CYCJO MpU
temneparype 27°C + 3°C u3 pacuéra 1 x 10. Kak TOIpKO CyXue APONOKA BOCCTAHOBITCS
00pa3yroT IpoxkeByro cycner3uio (15-30 MuHYT), MPOAOIDKATEe MEUICHHO IEePEMEIINBATh
emé B TedeHnn 30 MHUHYT. 3aTeM MPOW3BEIHMTE 3acCEB OpONMIBHOrO 4YaHa MOJNYyYCHHOW
JIPOXIKEBON CYCIIEH3HEH.
CyliecTByeT albTepHATHBHBIA CIIOCOO 3aceBa — OSTO HEMOCPEICTBCHHAs 3aada CyXux
IOpOXOKeH B OpOJMIIBHBIA TaHK MU YCIOBHH, YTO TeMIIepaTypa Cyciia JOJDKHA ObITh BBIIIC
20°C. BcpInbTe IOCTEIIEHHO CyXHe IPOXKKH B TAHK TAaKUM 00pa3oM, YTOOBI APOXIKH ITOKPBIIH
BCIO ITOBEPXHOCTh Cycia 0e3 oOpasoBaHmst koMoukoB. OcraBpTe Ha 30MHHYT, W 3aTeM
nepeMeniaiTe cyciio odoramias BO3LyXOM.

Temmeparypa OpokeHuUS : Pexomenayemas temmnepatypa opoxkenuns : 15°C — 24°C

YnakoBka : B onHo#t ymakoBke 20 makeToB moj BakyymoM 1o 500 rp.

XpaHeHue : XpaHUTB B CyXOM | npoxiiagHoMm mecte <10°C.
[Mocne BCKPHITHS, NAKET JOKEH OBITh INIOTHO 3aKPBIT U XpaHUThes Tpu 4°C. Mcnonp30Bath B
TE€YEHUH 7 TOCIEAYIOINX JHEH MOCIE BCKPBITHS.
Msrkre Wi NOBPEKAEHHBIC TAKETHI HA B KOEM CJIydae He JOJDKHBI OBITh HCIOJIB30BaHBL.

JUTenbHOCTD XpAaHEHHS : Jlata TOJHOCTH yKa3aHa Ha yMakoBKe. 24 Mecsla C JaThl IPOU3BOJCTBA MPU PEKOMEHIYEMBIX
YCIIOBHSX XpaHCHHSI.

Crerudukanus : Cyxue Bemecta, % : 94,0 — 96,5
KOm-Bo JKHBBIX KJIETOK IPH yIAKoBKe : > 6 X 10” KIeToK/ TpaMM CyXMX ApoxoKeit
Oo1ee conepxanne 0akTepuit * : <5/wmn
VYkcycHsie 6akrepun® : <1/wmn
Lactobacillus* : <1/wmn
Pediococcus™ : <1/wmn
Juxue npoxoxu He Saccharomyces™ <1/wmn
[TaToreHHBIC MUKPOOPTAHU3MBI : CornacHo 3aKOHOJATEIbCTBY
*Imu 3HaYenUus COomeemcmayiom ciedyiowel NPOnopYUY 3acesa :
100 ep cyxux Opoarcorceti na 1 en cycaa..

BaxxHoe 3ameuaHue : VYUUTBIBS BIMSHHE IPOXOKEH HAa KAYECTBO KOHEYHOTO MPOIYKTA, OYCHb BAKHO COOIIOIATH
pPEKOMEHIAMU MO Tpoueccy OpoxeHus. Mbl PEeKOMEHIYEeM B IIEPBYIO O4Yepelb IPOBECTH
UCIIBITAHMSA TIepe]] TF0OBIM KOMMEPUYECKHM HCIIOb30BAHUEM HAIEH MPOIYKIIHH.
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