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HHTpenueHTH! : Hposxoxu (Saccharomyces cerevisiae), aMyIbratop

XapaKTepI/ICTI/IKaI CHe]_[I/IaJ'ILHO 0TO6paHHLII>'I mTaMM Jid IPOW3BOJCTBA NMIICHAYHOTO ITWBA. I[aHHBIﬁ mTaMM
OTJIIMYACTCA  IMOJIYUYCHUCM CTaOUIBLHBIX 3(1)I/IpHBIX n (beHOJILHBIX apoMaTu4eCKux HOT
XapPaKTCPHBIX JJIA TUITMYHOI'O MIICHUYHOI'O TUBAa.
CGI[I/IMCHTaL[PIﬂZ cna6a>1, KoneuHnas mioTHOCTE: BEICOKas.

Jo3upoBka: 50-80 Tp/T11 U1 HEPBUYHOTO OPOXKEHHSI.

WHcTpyKnus 1o MpUMEHEHHIO | [epen 3aceBoM HEOOXOANMO PErHAPATUPOBATH CyXHE APOXOKU IEPEMEIINBasi UX B YaHE IS

TIOJTYYCHHS IPOXKIKEBOM cyclieH3nu. HachImbTe QposOKH B CTEPHIIBHYIO BOAY HJIM CYCIO IIPH
temneparype 27°C + 3°C u3 pacuéra 1 x 10. Kak TOIpKO CyXue APONOKA BOCCTAHOBITCS
00pa3yroT IpoxkeByro cycner3uio (15-30 MuHYT), MPOAOIDKANTEe MEUICHHO IEePeMEIINBATh
emé B TeueHnn 30 MHHYT. 3aTeM NpPOM3BEIUTE 3aceB OPOAMIBHOTO YaHa IOJIYYECHHOU
JIPOXIKEBON CYCIIEH3HEH.
CymecTByeT albTepHATHBHBIA CIIOCOO 3aceBa — 3TO HENOCPEICTBEHHAs 3a/auya CyXuX
IpOXKell B OpOJMIIBHBIA TaHK NMPU YCIOBHH, YTO TeMIIepaTypa Cycliia JOJDKHA ObITh BBIIIC
20°C. BcpInbTe IOCTENIEHHO CyXHE IPOXKXKH B TAaHK TAaKUM 00pa3oM, YTOOBI APOXIKH ITOKPBIIH
BCIO ITOBEPXHOCTh Cycia 0e3 oOpasoBaHmst koMoukoB. OcrtaBpTe Ha 30MHHYT, W 3aTeM
NepeMenIainTe cycio odorarmasi BO3IyXOM.

Temneparypa OpoxeHuS : Pexomenyemas temneparypa opoxenus : 15°C — 24°C
VYnakoBka : B onnoii ynakoBke 1 Meniox moj Bakyymom BecoM 10 Kr.
XpaHeHue : XpaHUTB B CyXOM | npoxiiagHom mecte <10°C.

[Toce BCKpBITHS, TAKET HOJDKEH OBITh IIOTHO 3aKpHIT U XpaHuThes npu 4°C. Hcronbs30BaTh B
TE€YEHUH 7 MOCIEAYIOIIUX JTHEW MOCIE BCKPBITHS.
Misirkue WM MOBPEXKIEHHBIE ITAKETHl HA B KOEM CITydae HE JOJDKHBI OBITh HCIIOJIB30BAHBI.

I[J'II/ITCJ'IBHOCTL XpaHCHHA : I[aTa TOOHOCTHU yKa3aHa Ha YITaKOBKE. 24 MeciAna C AaTbl IPOU3BOACTBA IIPU PEKOMEHIAYEMBIX
YCIOBUAX XpaHCHUA.

Creruduranus : 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

[MaroreHHbIe MUKPOOPTaHU3MBI CoriacHO 3aKOHOATEILCTBY

*Imu 3HAUeHUs1 COOMEEMCMEYIOM Cedyouell NPONOPYUL 3ACe6a :
100 ep cyxux Opoarcorceti na 1 en cycaa..

Baxxnoe 3ameuanue : YUHTHIBS BIMSHUE IPOXOKCH HAa Ka4eCTBO KOHEYHOTO MPOAYKTA, OYCHb BAXKHO COOIIOAATH
PEKOMEHIAIUH TI0 Tporeccy OpokeHUs. MBI peKOMEHIyeM B TEPBYIO OUYepedb IMPOBECTH
HCTBITAHUS TIEpE]T JIFOOBIM KOMMEPYECKUM HCITOB30BAHUEM HAIICH TIPOTyKITHH.
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