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SafAle™ S-04 v

AHrnniicKkue aneBble APOXXKkW, 0TOBPaHHbIe Briarofaps YCKOPEHHOM KMHETUKe DpoxeHust U cnocobHOCTY 0Bpa3oBLIBaTL MIOTHBIA OCaAoK B
KOHLe npoLiecca, cnocobCTBys, Takum 06pasom, 6oree kKauecTBEHHOMY OCBETNIEHUMO NNBA. PekoMeH0BaHb! 47151 IPOM3BOACTRA LIMPOKOTO
acCcopTUMEHTA arneil U cneLmarnbHO aaanTUPOoBaHb! K YCNoBUSIM (DEPMEHTALMMN B LIMNMHAPO-KOHUYECKMX TaHKaX.

WHIPEQUEHTbI:Opoxoku (Saccharomycescerevisiae), amynbratop E491

COAEPKAHUE COAEPXAHUE OCTATOYHbIM dNoKynauua CEOUMMEHTAUMA
BbICLLUX 2®UPOB BbICLLUX CNUPTOB CAXAP
37 ' 363 18 r/n*' + 6mcrpaa’
MunnvoHHbIX aonen MunnnoHHbIX fonen *10 r/nManbTOTPUO3bI
npu nnotHoctn 18°P npu nnotHocTtn 18°P cooTBeTCcTBYET 75%
1 Temnepatype 20°C 1 Temnepatype 20°C aTTeHaummn
B KonoHkax EBC B konoHkax EBC

AKTVBHbIE Cyxue OpoXkn PepMEHTUC XOpOLLO M3BECTHbI Briarogaps CBoei CnocoBHOCTM K MpOM3BOLCTBY LUMPOKOTO acCOPTUMEHTA MuBa
pasnnyHbIX cTunen. Ytobbl CpaBHUTbL LWTaMMbl HaLWX APOXOKEW, Mbl MPOBENW WCMbITAHUS B NabopaTopHbIX YCMOBWSX, MCMOMb3ys
CTaHOapTHOE Cycno M TemnepaTypHble pexumbl (MnHenka SafLager: 12°C B TeueHne 48 yacos, 3atem 14°C / nuHenka SafAle: 20°C) ans
BCeX wWTamMmoB. Mbl aHanuaupoBanu cregylowme napameTpbl: cOpaxusaiowas CnocobHOCTb, COAEpXaHWe OCTAaTOYHOro caxapa,
hnokynaums 1 pepmMeHTaTUBHAs KUHETUMKA.

YuuTbiBas [oKa3aHHOE BMUSHUE APOXKEHA Ha KA4eCTBO KOHEYHOTO MPOLYKTa, BAaXHO CNefoBaTb HALUMM MHCTPYKUMSM ANsi NPOBeAEeHMs
(hepmeHTaumn. Mbl Takke HaCTOSTENBHO PEKOMEHOYEM MPOWU3BOAMTENSM HAMUTKOB MPOBOLWTb CAMOCTOSITENbHbIE MCMbITAHUS nepeq
KOMMEPYECKWM MCMOMb30BaHNEM HaLLelh NPOaYKLMK.

TEMMNEPATYPABPOXEHUA:15-20°C
0O3UPOBKA:50-80 r/rn

MHCTPYKLUMAMNONPUMEHEHUIKO:PacchinbTe ApOXokM N0 NOBEPXHOCTY CTEPUNBHONM BOALI UM Cycna npu Temnepatype 25-29 °C.
O6BEM XnaKocTV My 3TOM JOMKeH npeBblwaTth B 10 pa3 06bem gpoxokent OcTaBbTe Ha 15-30 MUHYT. AKKypaTHO pa3MelLMBanTe B
TeyeHne 30 MUHYT, 3aTEM BHECUTE MOMYYMBLLYIOCS CYCNEH3MIO B BPOAMITbHBIN TaHK.

OpHO M3 anbTepHaTMBHLIX PELUEHWA — BHECEHWe [OPOXOKEM HENOCPEACTBEHHO B OpOAMMbHBIN TaHK, MPeABapUTENbHO MPOBEPUB
Temneparypy cycna, kotopas gommkHa 6biTb Boilwe 20°C. BebinaiTte ApoXoky NOCTENEHHO Takum 06pa3om, YToDbI BCS MOBEPXHOCTb Cycna
Obina WMM paBHOMEPHO NOKpbITa, BO M3bexaHne oBpa3oBaHusi komoukoB. OctaBbTe Ha 30 MUHYT, 3aTeM nepemellanTe npu NOMOLLM
aapaLuy unm BHeCEHMEM JONOMHUTENbHOM0 06bEMA cycna.

XPAHEHUE
MWKPOBNOJIOTMYECKUA AHANTU3: 36 mecsLeB OT AaTbl NPOM3BOLCTBA. B npouecce TpaHCMOPTUPOBKL:
% CyXuX BpOXCKeih: 94.0-96.5 YNakoBKM MOMYT NEPeBO3UTHCH W XPaHUTbCA NpU  KOMHATHOW
Kon-80 xuBbix kneTok npu ynaoske: > 6 x 10°/r TeMnepatype B TeyeHue He 6onee 3-x MecsLEB, YTO He MOBNUSET Ha

Obuwee kon-Bo bakTepuin**: <5/mn
YkcycHokucnble baktepum *: <1/ mn
MonoyHokucnble baktepun®: <1/ mMn

WX XapaKTepUCTUKW. B MyHKTE HasHaYeHUs: XpaHUTb B MPOXNAgHOM U
CyXxOM nomeLleHnm npu Temnepatype < 10°C.

[enoKoKkn*: <1/mn .

Iukve opoxcku He Saccharomyces®: <1/wmn MWHUMA/JIbHBINCPOKXPAHEHUA:

[aToreHHble MUKPOOPTaHN3MbI: COMMTAaCHO 3aKOHOAATENbCTBY Heobxoaumo wucnonb3osath [0 faThl, YKa3aHHOA Ha YnaKoBKe.
OTKpbITble MakeTbl AOMKHbI ObiTb 3aneyaTaHbl, XpaHWTLCA Npw

**3TV 3HaYeHus COOTBETCTBYIOT CrIEAYHOLLEN MPONopLMM 3acesa: Temnepatype 4°C 1 MCMONb30BATLCA B TeyeHUe 7 [HeN ¢ MOMEHTa

100 r/rn cyxux apoxoken unu <6 x 106 X1BbIX KNETOK / M. OTKPBITHS.

MHFKVIGVIJ'IVII'IOBpe)KJJ,eHHbIeI'IaKeTbIHe,ElOJ'I)KHbl6bITbVICI'IOJ'Ib3OBaHbI.
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