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SafAle™ WB-06 "~

CneupanuanpoBaHHble APOXoKM, 0ToBpaHHble Ans MPOWM3BOACTBA MeHWYHoro nuea. O6pasyloT rerke aUpHbIE U (hEHOMbHBIE HOTbI,
XapaKkTepuaytoLne MIEHUYHbIA COPT MuBa. MO3BONSIOT CBapUTb MUBO C XOPOLUEM MUTKOCTBIO, @ Takke MMEKT XOPOLWYK CrMocoBHOCTb
0CTaBaThCs BO B3BELUEHHOM COCTOSIHIM B NpoLEcce GpoxeHus.

WHIPEAMEHTbI: Jpoxcku (Saccharomyces cerevisiae), amynbratop E491

COAOEPXAHUE COOEPXAHUE OCTATOYHbIN dNoKYNAUUnA CEAUMEHTALUMA
BbICLLUX 2®UNPOB BbICLLUUX CMTUPTOB CAXAP
”~ ~ ~ ”~ ”~
78 ' 404 ' 0 r/m* ' - MeEJJICHHA:

MUNNWOHHBIX Aonen MunnuoHHbIX gonei *0 r/n ManbTOTPMO3bI
npv nnotHocTn 18°P npv nnotHocTn 18°P cooTBeTCTBYET
1 Temnepatype 20°C 1 Temnepatype 20°C 86% aTTeHoauum

B konoHkax EBC B konoHkax EBC

AKTUBHbIE CyXue ApoxokM PepMEHTUC XOPOLLO M3BECTHLI Brarogapsi CBOen CnocobHOCTH K MPOM3BOACTBY LUIMPOKOTO acCopTUMEHTa nuBa
pasnuyHbIX cTunei. Yrtobbl CPaBHMTL LITAMMbl HALMX OPOXKEN, Mbl MPOBENM UCMbITAHWS B NabOPaTOPHbLIX YCNOBMSX, WCMOMb3ys
CTaHOapTHOEe Cycrno M TemnepaTypHble pexumbl (MHenka SafLager: 12°C B TeueHne 48 yacos, 3atem 14°C / nuHeika SafAle: 20°C) ans

BCEX TAaMMOB. Mbl aHanMavpoBanu criefyiolme napameTpbl: cbpaxmBaiolias CnocoBHOCTb, COAepXaHMe OCTAaTOYHOro caxapa,
hroKyNALMS 1 PepMeHTaTUBHASA KMHETMKA.

YunTbiBas [0Ka3aHHOE BMUSHWE APOXOKEH HA KauyecTBO KOHEYHOTO MPOMYKTa, BAXHO CNeA0BaTh HALIMM MHCTPYKUMAM ANS NpoBeaeHns
(hepmeHTaumu. Mbl Takke HacTOSTENbHO PEKOMEHLYEM MPOM3BOAMTENSAM HAMUTKOB MPOBOAUTb CaMOCTOSITENbHbIE MCTIbITAHUS Mepeq
KOMMEPYECKIM MCTIONb30BaAHMEM HaLLel MPOLYKLMM.

TEMMEPATYPA BPOXEHUA: 18-24°C

[03UPOBKA: 50-80 r/rn

WHCTPYKUMA MO NMPUMEHEHUIO: PaccoinbTe ApoXKKU N0 MOBEPXHOCTH CTEPUIBHON BOABI UMK cycrna npu Temnepatype 25-29 °C.
OBbEM XMOKOCTM Npu 3TOM JOIKEH mpesbiwatb B 10 pa3 06béM apoxokennt OctaBbTe Ha 15-30 MUHYT. AKKypaTHO pasmeluuBaiTe B
TeyeHne 30 MUHYT, 3aTEM BHECUTE MONYYMBLLYIOCS CYCMEH3NI0 B BpOaNMbHBINA TaHK.

OpHO W3 anbTepHaTWBHbIX PELUEHWA — BHECEHWe [POXCKEW HEMOCPEACTBEHHO B OpOAWMMbHBIN TaHK, NpeaBapuTENbHO NPOBEPUB
TeMnepaTypy cycna, kotopast 4ormkHa ObiTb Bbiwe 20°C. BebinaliTe ApoXcki NOCTENEHHO TakiM 06pa3oM, YTobbl BCi MOBEPXHOCTL Cycha
Obina UMK paBHOMEPHO NOKPbITa, BO M3bexaHune obpasoBaHust komoukoB. OcTaBbTe Ha 30 MWHYT, 3aTeM nepemellanTe npu MOMOLY
aspauuu unu BHeCeH1eM JONONHUTENBHOTO 0bbEMA cycna.

MWKPOBUOJIOTMYECKNIA AHANU3: XPAHEHUE .
% CyXiIX APONOKEI: 94.0-965 36 mecsaues oT fgaTbl nponssoacTea. B npouecce TpaHCI'IOpTVIpOBKMv.
Kon-B0 XMBbIX KNETOK MpK ynaKoske: >6x109/r YNakoBKM  MOTYT MEepeBO3NTbCA W XPaHWUTBCA MPU  KOMHATHOM
OBiLiee Kon-8o 6akTepuit™: <5/mn Temnepatype B TeueHne He 6onee 3-x MecsLeB, YTO HE MOBMMSET Ha
YKcyCHOKMCTble 6akTepim *: <1/wmn WX XapaKTepUCTUKK. B NyHKTe Ha3HaYeHMs: XpaHWUTb B NPOXNaHOM W
MonoyHokucrible GakTepun*: <1/mn CyxoM nomeLeHuu npum Temnepartype < 10°C.

[eanoKoKKu*: <1/mn

[ukve gpoxokn He Saccharomyces *: <1/mn MUHUMAbHbIA CPOK XPAHEHMUA:

naTOI’eHHbIeMVIKpOOpFaHVIIiMbIZCOI'J'IaCHOSaKOHO,D,aTeJ'IbCTBy HeOGXO,ElVIMO ucnonb3oBaTb 40 AaThl, yKa3aHHOI7| Ha ynakoBke.

451 SHAGHNS COOTBETGTBYIOT CRIMYIOILEH MPONOPUYM SACORA: OTKpbITble MakeTbl AOMKHbI ObiTb 3anevaTaHbl, XPaHWUTbCH MpU
100 1/ Cyxux ApoXKelt i <6 X 106 XuBbIX KNeToK / M Temnepatype 4°C M UCMONb30BATLCA B TeUYeHUe 7 AHEel C MOMeHTa
OTKPbITUS. Markue WnM NoBpeXOeHHble NakeTbl He [OOMKHbI ObiTh
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