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Cadopro S-33

nyne IMMUBHBIC 1P OAIKH

WHTpenveHTH : Hposxoxu (Saccharomyces cerevisiae), aMyIbratop

XapakTepucTHKa : OO1uIenpU3HaHHBI MHOTO(QYHKIIMOHAIBHBIA IITAMM, OTIMYAIONIMACS YCTOWYHUBOCTBHIO B
XPaHEHUU ¥ CTAOMIBHOCTBHIO pe3ysibTaTa. ITOT HITAMM MO3BOJISIET MOJYYUTh M3YMHUTEIbHBIC
apoMaTuyeckue Mpo(UIin, a TaKXKe UACAICH JJIsl POU3BOJICTBA CIICIHATIBHBIX COPTOB ITHBA
(benmbruiickuii COPT MINIEHUYHOTO MUBA, TPANMUCT U TA). OH B YACTHOCTH PEKOMEHIyEM JUIs
MPOM3BOJICTBA MHBA J0OpaxkuBaeMoro B OyTbutke. OTINYHBIC PE3yJIbTAThl MOITYUYCHBI HPU
MPOU3BOJICTBE KPEIKOro MUBA C cojaepxaHueM 0 7,5 00.%, a Takke 3TOT HITaMM MOXET
cOpaxkuBats cycio 10 11,5 06.%.

Cenumenranus : cpeanss. KoHeuHast I0THOCTh: BBICOKASI.

JlozupoBka: 50-80 rp/Ti1 U1 OCHOBHOTO OPOXKEHHSI.
2,5 — 5 r/t71 gnst noOpaXUBaHUS B OYTHIIKE.

WHCTpyKIHS 110 TPUMECHEHHUIO ! [Mepen 3aceBOM HEOOXOIUMO PErHAPATHPOBATH CYXHE APOXIKH IIEPEMEIINBas X B YaHe VIS

MONyYCHHs IPOXNOKEBOH CycrieH3ud. HachlbTe APOXOKH B CTEPUIIBHYIO BOLY HJIH CYCJO MpU
temneparype 27°C + 3°C u3 pacuéra 1 x 10. Kak TOIpKO CyXue APONOKA BOCCTAHOBSTCS
00pa3yroT IpoxkeByto cycner3uio (15-30 MuHYT), MPOAOIDKATEe MEUIEHHO IePeMEIINBATh
emé B TedeHnn 30 MUHYT. 3aTeM MPOU3BEIHUTE 3aCEB OpONMIBHOrO 4YaHa MOJNYyYCHHOW
JIPOXIKEBON CYCIIEH3HEH.
CyliecTByeT albTepHATHBHBIA CIIOCOO 3aceBa — OSTO HEMOCPEICTBCHHAs 3aada CyXux
IpOXoKell B OpOJMJIBHBIA TaHK MU YCIOBHH, YTO TeMIIepaTypa Cyclia JOJDKHA OBITh BBIIIC
20°C. BcplnbTe IMOCTEIIEHHO CyXHe IPOXKKH B TAaHK TAaKUM 00pa3oM, YTOOBI APOXIKH ITOKPBIIH
BCIO IMOBEPXHOCTh Cycia 0e3 oOpasoBaHmst koMoukoB. OcrtaBpTe Ha 30MHHYT, W 3aTeM
IepeMenIaiTe cyciao o0oraimasi BO3ayXoM.

Temneparypa OpoxeHuS : Pexomennyemas Temneparypa opoxenus : 15°C —24°C
YnakoBka : B onnott ymakoBke 20 makeToB moj Bakyymom 1o 500 rp.
XpaHeHue : XpaHUTB B CyXoM | npoxiiagHom mecte <10°C.

Ilocie BCKPBITHA, ITAKCT JOJDKEH OBITH IIJIOTHO 3aKPBIT U XPAHUTBHCA IIPHU 4°C. Ucnons30BaTh B
TeUeHUN 7 TIOCJIC YOI X I[HCP'I TIOCJIE BCKPBITHUA.
Msrkue winm HOBpe)KI[éHHBIe MAaKCThl HU B KOEM CJIy4Yac HC JOJIKHbI OBITh UCIIOJIE30BAHEI.

I[J'II/ITCJ'ILHOCTL XpaHCHUA : I[aTa TOAHOCTU YKda3aHa Ha YIIAKOBKC. 24 Mecidna ¢ 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 JposxaKeit
Oo1ee conepxanne 0akTepuit * : <5/wmn

YxcycHbIe OakTepun™ : <1/wmn

Lactobacillus* : <1/wmn

Pediococcus™ : <1/wmn

Juxue npoxoxu He Saccharomyces™ <1/wmn

[aroreHHbIe MUKPOOPTaHU3MBI CoriacHO 3aKOHOATEILCTBY

*Imu 3HAUeHUs: COOMEEMCMEYIOM Cedyouell NPONOPYUL 34Ce6a :
100 ep cyxux Opoarcorceti na 1 en cycaa..

Baxxnoe 3ameuanue : YUHTHIBS BIMSHUE IPOXOKSH HA Ka4eCTBO KOHEYHOTO MPOAYKTA, OYCHb BAXKHO COOIIOAATH
PEKOMEHAIUH TI0 Tporeccy OposkeHUs. MBI peKOMEHIyeM B TIEPBYIO OUYEpedb IMPOBECTH
HCTIBITAHUS TICPE]T JTFOOBIM KOMMEPUCCKUM HCITOB30BAHUEM HAIICH POy KIIHH.
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