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Cadopro S-33

nyne IMMUBHBIC 1P OAIKH

HHTpenueHTH! : Hposxoxu (Saccharomyces cerevisiae), aMyIbratop

XapakTepucTHKa : OO1uIenpU3HaHHBI MHOTO(QYHKIIMOHAIBHBIA I[ITAMM, OTIMYAIONIMACS YCTOWYHUBOCTHIO B
XPaHEHUU ¥ CTAOMIBHOCTBIO pe3ysibTaTa. ITOT HITAMM MO3BOJISIET MOJYYUTh M3YMHUTEIbHBIC
apoMaTuyeckue MpoQUIIn, a TaKXKe UACAICH sl POU3BOJICTBA CICIHATIBHBIX COPTOB ITHBA
(benmbruiickuii COPT MINEHUYHOTO MUBA, TPANMUCT U TA). OH B YACTHOCTH PEKOMEHIyeM JUIs
MPOM3BOJICTBA MHBA J00OpaxkuBaeMoro B OyTbutke. OTIMYHBIC PE3yJabTAThl MOIYUYCHBI HPU
MPOU3BOJICTBE KPEIKOro MUBA C cojaepxaHueM o 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 OPOXKEHMSI.
2,5 — 5 r/71 gnst noOpaKUBaHUS B OYTHIIKE.

WHCTpyKIHS 110 TPUMEHEHHUIO ! [Mepen 3aceBOM HEOOXOIUMO PErHAPATHPOBATH CYXHE APOXIKH IIEPEMEIINBas X B YaHE VIS

MONyYCHHs IPOXOKEBOH CycrieH3ud. HachlbTe APOXOKH B CTEPUIIBHYIO BOIY HJIH CYCJO MPU
temneparype 27°C + 3°C u3 pacuéra 1 x 10. Kak ToapKO CyXue APONOKA BOCCTAHOBSTCS H
00pa3yroT IpoxkeByto cycner3uio (15-30 MuHYT), MpOAOIDKaiTe MEUICHHO IEePeMEIINBATh
emé B TeueHnn 30 MHUHYT. 3aTeM MPOU3BEIHUTE 3aCEB OpONMIBHOrO 4YaHa MOJYyYCHHOW
JIPOXIKEBON CYCIIEH3HEH.
CyliecTByeT albTepHATHBHBIA CIIOCOO 3aceBa — OSTO HEMOCPEICTBCHHAs 3aada CyXux
IpOXOKell B OpOJMIBHBIA TaHK MU YCIOBHH, YTO TeMIIepaTypa Cyclia JOJDKHA ObITh BBIIIC
20°C. BcplnbTe IOCTEIIEHHO CyXHe IPOXKKH B TAaHK TAaKUM 00pa3oM, YTOOBI APOXIKH ITOKPBIIH
BCIO IIOBEPXHOCTh Cycia 0e3 oOpasoBaHmst koMoukoB. OcrtaBpTe Ha 30MHHYT, W 3aTeM
IepeMenIaiTe cyciao o0oraimasi BO3ayXoM.

Temneparypa OpoxeHHS : Pexomennyemas Temneparypa opoxenus : 15°C —24°C
VYnakoBka : B onnoii ymakoBke 1 Meniok moj Bakyymom BecoM 10 Kr.
XpaHeHue : XpaHUTB B CyXoM | npoxiiagHom mecte <10°C.

Ilocie BCKPBITHA, ITAKCT JOJDKCH OBITH IIJIOTHO 3aKPBIT U XPAHUTBHCA TIPHU 4°C. Ucnons30BaTh B
TeUCHUN 7 TIOCJIC YOI X I[Heﬁ TIOCJIE BCKPBITHUA.
Msrkue wnm HOBpe)KI[éHHBIe ITaKEThI HA B KOEM CJIy4ac HE JTOJIKHBI OBITh UCIIOJIE30BAHEI.

I[J'II/ITCJ'ILHOCTL XpaHCHHA : I[aTa TOAHOCTU YKda3aHa Ha YITAKOBKC. 24 MecidOa ¢ 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 JpOxaKeit
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 3A4Ce6a :
100 ep cyxux Opoarcorceti na 1 en cycaa..

Baxxnoe 3ameuanmue : VYauThIBS BIHSHUE I[pO)IOKeI\/'I Ha Ka4Y€CTBO KOHCYHOI'0 IMPOAYKTAa, OYE€Hb BaXXHO CO6J'IIOZ[3TB
PCKOMCHAAIMHU TI0 IIPOLECCY 6pO)KCHI/I$I. Y3 PEKOMCHAYEM B IICPBYHO OYCPCb HNPOBCCTHU
HCObITAaHUA IEPE JIFOOBIM KOMMCPUCCKUM HCIIOJIb30BaAHUCM Harmiei IpoOAYKIHHU.
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