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SafAle™ K-97 e

HemeLkuiA aneBbIl WTaMM Opoxokeil, 0TobpaHHbIN Gnarogapst cBoeilt cnocobHOCTY hopMMUPOBaTL MOTHYIO NEHHYKO Wanky B npouecce
OpoxeHuns. TMogxoout ANS Bapku aneit C HWU3KMM CcOofepKaHuem 3(MpoB, a Takke MOXET ObiTb WMCMOMb30BaH [N MPOM3BOACTBA
Benbruicknx COpToB NLIEHUYHOTO NKBa.

MHIPEOUEHTbI: [poxokn (Saccharomyces cerevisiae), amynbratop E491

COAEPXAHUE COAEPXAHUE OCTATO4HbIM dNoKyNAuuna CEOUMEHTALMUA
BbICLLUX 2®UNPOB BbICLLUUX CNMTUPTOB CAXAP
~ ~ y y ~
23 ' 248 10 r/a* ' + Meﬂ,ﬂeHHaﬂ'

MunnnoHHbIX gonen MunnuoHHbIX gonen *2r/n/ ManbTOTPMO3bl
npv nnotHocTn 18°P npu nnotHocTn 18°P cooTBeTcTBYeT 81%
1 Temnepatype 20°C n Temnepatype 20°C aTTeHauum

B KonoHkax EBC B konoHkax EBC

AKTUBHbIE Cyxue Apoxokin PEPMEHTUC XOpOLLO M3BECTHbI Brarofapst CBoei CnocobHOCTM K MPOM3BOLACTBY LUMPOKOTO accopTUMEHTa N1Ba
Pa3NNYHbIX CTUMel. YToBbl CpaBHWTL LUTaMMbl HALUMX OPOXKEW, Mbl MPOBENW MCMbITaHUS B NabopaToOpHbIX YCMOBWSIX, WUCMONb3ys
CTaHOapTHOEe Cycrno W TeMnepaTypHble pexumbl(nnHenka SafLager: 12°C B TeueHue 48 vacos, 3atem 14°C / nuHeitka SafAle: 20°C) gns
BCeX WTammoB. Mbl aHanuaupoBanu crefytolwMe napameTpbl: cOpaxuBarolas CcnocobHOCTb, COAEPXaHWe OCTaTOYHOro caxapa,
chnokynaumus 1 hepMeHTaTMBHAs KMHETMKA.

YuutbiBas [oKa3aHHOE BIMSHUE ,D,pO)I()KeVI Ha Ka4yeCTBO KOHEYHOro npoAdykta, pekomeHayetcA cnefoBatb HalUMM WHCTPYKUMAM OnA
nposeaexHns (bepMeHTaLWIVI. MbI Takke HaCTOATENBHO pekomeHayeM npon3soanTeNnAam HanuTKoB NPOBOAUTL CAMOCTOATENbHbIE UCTbITAHUA
nepen KomMMep4eCckum Ucnonb3oBaHuemM HaLe NPOAYyKUMHK.

TEMNEPATYPA BPOXEHUA:15-20°C

OO3NPOBKA: 50-80 r/rn

MHCTPYKUMA MO NMPUMEHEHWUIO: PaccbinbTe APOXOKM MO NOBEPXHOCTU CTEPUIBHON BOABI MW Cycna npu Temnepatype 25-29 °C.
O6BbEM XnaKocTy NpY 3TOM LOMmKeH npe.bIwaTh B 10 pa3 06béM apoxokeit OcTaebTe Ha 15-30 MUHYT. AKKypaTHO pa3MeLLmBanTe B
TeyeHne 30 MUHYT, 3aTEM BHECUTE MONYYMBLLYIOCS CYCMEH3NI0 B BpOaNMbHBINA TaHK.

OOHO W3 anbTepHaTWBHbIX PELUEHWA — BHECEHWE [OPOXCKeN HEMOCPEACTBEHHO B OpOAWMMbHBIA TaHK, NpeaBapuTENbHO NPOBEPUB
Temneparypy cycna, kotopas gofmkHa 6biTb Boile 20°C. Bebinante apoxcky NocTeneHHo Takum 06pa3om, YTobbl BCS MOBEPXHOCTL Cycna
Obina UMK paBHOMEPHO NOKPbITa, BO M3bexaHne obpasoBaHust komoukoB. OcTaBbTe Ha 30 MWHYT, 3aTeM nepemeLlanTe npu NOMOLY
aspaLum Unm BHECEHUEM AONONHUTENBHOMO 06bEMa cycna.

XPAHEHUE

. 36 MecsLeB OT AaThl NPOW3BOACTBA. B mpoLiecce TPaHCNOPTUPOBKM:
MMWKPOBUONOTUHECKUIA AHANNS: yNIaKoBKM MOTYT NepeBO3NTHCH M XPaHUTLC MpU KOMHATHOM
%o CYXVIX APOXOKE: 94.0-96.5 TemnepaType B TEUeHMe He Boree 3-X MECAILIEB, YTO HE MOBMUSIET Ha
(K)%”'zc;’:((gﬁb:égﬂgk ;gfg”amwei :gmﬁg Ir WX XapaKTepUCTUKM. B NyHKTE HA3HAYEHWS: XpaHUTb B MPOXNAAHOM U
yKCu;CHOKVICJ'IbIe ﬁaKszVIVI ;: <1/wmn CYXOM noMetlieHu npu Temneparype < 10°C.
MonoyHokuchble BakTepum®: <1/mn .
[1eanOKOKKM®: <1/mn MWHUMAIbHbIA CPOK XPAHEHUA:
[ukue opoxoku He Saccharomyces *: <1/mn Heobxogumo wucnmonb3oBaTb [0 [aThl, YKA3aHHOM Ha YMaKoBKe.
MaToreHHbIe MUKPOOPraHN3MbI: COFMacHO 3aKOHOAATeNbCTRY OTKpbITble MaKeTbl [JOMKHbI ObiTh 3aneyaTaHbl, XPaHUTLCH MpU

) Temnepatype 4°C 1 MCMONL30BATLCA B TeUYeHUe 7 OHEi C MOMEHTa

*3TI 3Ha|EHNS COOTBETCTBYIOT CrIeykoLLedt nponopuym 3acesa: OTKPbITMS. Msarkue Wnu noBpexaeHHble MakeTbl He AOMXHbl ObiTb
100 r/rn cyxux apoxokert unm <6 x 106 KMBbIX KNETOK / M. VICTIONb30BAHbL.
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