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LESAFFRE FOR BEVERAGES

SafAle™ WB-06 0

CneumanuanpoBaHHble [POXKkM, 0ToBpaHHble 7S MPOM3BOACTBA MiLEHMYHOro nuBa. OGpasyloT nerkve 3gupHble U EHONbHbIE HOTHI,
XapaKTepuaytoLme MIeHUYHbIA copT nuBa. Mo3BONSIOT CBAapUTb MUBO C XOPOLUEH MUTKOCTBbIO, @ Takke MMEKT XOpOLUyl CrocoGHOCTb
0CTaBaThCsA BO B3BELUEHHOM COCTOSIHIM B NpoLecce GpoxeHus.

WHIPEOQUEHTDI: [poxckn (Saccharomycescerevisiae), amynbratopE491

COAEPXAHUE COAEPXAHUE OCTATOM4HbIW doKynauua CEOUMEHTALUMUA
BbICLLUUX 30UPOB BbICLLUX CNUPTOB CAXAP
78 ' 404 ’ 0 F/ * - MEJJICHH:
MunnvoHHbIX fonen MuUnnoHHbIX fonen *0 r/nManbToTPYO3bI
npuv nnotHocTtn 18°P npu nnotHoctn 18°P CoOoTBETCTBYET
n Temneparype 20°C n Temneparype 20°C 86%atTeHtoaummn
B KonoHkax EBC B KonoHkax EBC

AKTVBHbIE Cyxue OpoXokn PEpMEHTUC XOpOLLO M3BECTHbI Briarogaps CBoei CnocoBHOCTM K MPOM3BOLACTBY LUMPOKOrO acCOPTUMEHTA nuBa
Pa3NNYHbIX CTUNER. YTobbl CPaBHMTL LUTAMMbl HaLWMX POMOKEH, Mbl MPOBENM WUCMbITaHWs B NabopaTopHbIX YCNOBUSX, UCMOMb3yst
CTaHOapTHOe Cycro v TemnepaTypHble pexumbl(nuHenka SafLager: 12°C B Teuenme 48 yacos, 3atem 14°C / nuHeiika SafAle: 20°C) ans
BCex LWTamMmoB. Mbl aHanuavpoBanu criegylolme napameTpbl: cOpaxuBatowas CrnocobHOCTb, COLepkaHWe OCTaTOuMHOro caxapa,
dnokynsaums 1 epMeHTaTMBHAs KMHETUKA.

YunTtbiBasi JOKa3aHHOe BMUSIHWE ﬂpO)K)KGI?I Ha Ka4yeCTBO KOHEYHOro npoAaykra, BaXHO CredoBaTb HalUMM WHCTPYKUMAM ONA nNpoBeAeHuA
(bepMeHTaLU/II/I. Mbl Takke HacToATeNbHO pekomeHayeMm npou3BOAMTENAM HaMWUTKOB MPOBOANTE CaMOCTOATENbHbIE UCNbITaHUA nepen
KOMMEpPYEeCKMM NCNOoJ1Ib30BAHUEM HaLen npoayKkumun.

TEMMNEPATYPABPO}EHUA:18-24°C

0O3UPOBKA:50-80 r/rn

MHCTPYKUMANONPUMEHEHUIO:PacchinbTe OPOXokM NO MOBEPXHOCTM CTEPUIBHONM BOAbI MAM Cycna npu Temnepatype 25-29 °C.
O6BbEM XMAKOCTW NpU 3TOM AormKeH npeBbiwath B 10 pa3 0bbém gpoxokeit OctaBbTe Ha 15-30 MMHYT. AKKypaTHO pa3mellnBaiiTe B
TeyeHne 30 MUHYT, 3aTEM BHECUTE MOMYYMBLLYIOCS CYCNEH3MIO B DPOAMITLHBIN TaHK.

OpHO M3 anbTepHaTMBHBLIX PELUEHWA — BHECEHWE [POXOKEN HEMOCPEACTBEHHO B OpOAMMbHBIA TaHK, MPEeABAPUTENBHO MPOBEPUB
Temneparypy cycna, kotopas gomkHa 6biTb Boilwe 20°C. BebinaiTte ApoXoky NOCTENEHHO Takum 06pa3om, YToDbI BCA MOBEPXHOCTb Cycna
Obina “MM paBHOMEPHO MOKPbITA, BO M3bexaHne obpas3oBaHMs komoukoB. OctaBbTe Ha 30 MMHYT, 3aTeEM NepemelLanTe mpu MOMOLLy
aspauuu unu BHECEHWEM JONONHUTENLHOMO 0bbEMA cycna.

MUWKPOBMOJIOTMYECKUI AHANU3: XPAHEHUWE .
% CyXUX APOYOKENN: 94.0-965 36 mecsaueB oT gaTbl npou3BoacTea. B mpouecce TPAHCMOPTUPOBKM:
Kon-B0 XMBbIX KNETOK Mpu ynakoske: > 6 x 109 /1 YNaKoBKM MOTYT NEpPeBO3UTHCS W XPaHUTBCA NMPU  KOMHATHOW
O6Luee kon-Bo Gaktepuii*™: < 5/mn TemnepaType B TeyeHue He 6onee 3-x MECALEB, YTO He MOBMUAET Ha
YkeycHokucrble Gaktepun * <1/ mn MX XapaKTepUCTUKU. B MyHKTe Ha3HAUYEHWs:: XpaHUTb B MPOXNALHOM M
MonouHokucrible 6aktepun*: < 1/mn CyXOM nomeLLeHun npu Temnepatype < 10°C.

[NenoKoKkn™: <1/mn

Hukve gpoxcku He Saccharomyces®: <1/mn MWHUMA/TbHBICPOKXPAHEHUS:

[laToreHHble MUWKPOOpPraHW3mbl: COrnacHo 3akoHoAaTenbCTBy HeO6XO,D.VIMO Wcnonb3oBaTb 4O AaThl, YKa3aHHOl7| Ha ynakoBKe.

4TI 3HAYGHYR COOTBETCTBYIOT CeYIOLLISii MPONOpLIAV 3ACERa; OTKpbITble MaKeTbl [OMKHbI ObiTb 3anevaraHbl, XpaHWUTLCH Mpu
100 T/ CyXVX ApOYoKeiA M <6 X 10 KUBbIX KIEToK / M Temnepatype 4°C v 1CNoNb3oBaTLCA B TeyeHne 7 AHeil C MOMeHTa
OTKPbITHA.
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