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LESAFFRE FOR BEVERAGES

SafAle™ T-58 7

CneumanbHo BblBEEHHbIE APOXKM, MOAXOAAT Ans (hopMUpoBaHUs (DPYKTOBLIX, MPsHbIX W MepeyHbix TOHOB. O6nagaloT cpepHeit
CeaMMEHTALMOHHON CMOCOGHOCTLIO: MpK WX MEPeBOfe BO B3BELIEHHOE COCTOSHWE OBpasylT MENKYH Mbiflb, He (hOPMUPYs MU 3TOM
KOMOYKOB B 0GbEMeE NuBa.

WHIPEAMEHTbI: Jpoxcku (Saccharomyces cerevisiae), amynbratop E491

COAEPXAHUE COOEPXAHUE OCTATOYHbIN dN0KYNAUUnA CEAUMEHTALUMA
BbICLLUUX 3PUPOB BbICLLUMAX CMTUPTOB CAXAP
37 228 POT/ 1> 2 cpeHsis
MWnnuoHHbIX Aonei MunAnoHHbIX fonen .
npy nroTHOCTY 18°P npw AnoTHocTn 18°P 11r/n ManbTOTPYO3bI
v Temnepatype 20°C v Temnepatype 20°C cooTBeTCTBYET
B KonoHKax EBC B KonoHkax EBC 70% aTTeHaumm

AKTUBHbIE CyXue ApoxokM PepMEHTUC XOPOLLO M3BECTHLI Brarogapsi CBOel CnocobHOCTH K MPOM3BOACTBY LUIMPOKOTO accopTUMEHTa niBa
pasnuyHbIX CTUREN. YTobbl CpaBHUTL LUTaMMbl HaWWX APOXOKEN, Mbl MPOBENW WUCMbITaHUs B NabopaTopHbIX YCMOBMSX, UCMOMb3ys
CTaHOapTHOEe Cycno M TemnepaTypHble pexumbl (MuHenka SafLager: 12°C B TeueHne 48 yacos, 3atem 14°C / nuHelika SafAle: 20°C) ans
BCex lTamMMoB. Mbl aHanuaupoBamu CriegylolMe napameTpbl: cOpaxwBatowas CnocobHOCTb, COLEepXaHWe OCTAaTOMHOro caxapa,
hrokynaums n hepMeHTaTMBHAsA KUHETMKA.

YunTbiBasi JOKa3aHHOe BMMsiHWE ,qpo>|<>|<el7| Ha Ka4yeCTBO KOHEYHOro npoAykta, BaXHO CnefoBaTb HalUUM WHCTPYKUMAM ONA NpoBeAeHMA
(*)epMeHTaLUAM. Mbl Takke HaCTOATENbHO pekomeHayem npou3BoAnUTENAM HaMnUTKOB NPOBOAUTL CaMOCTOATENbHbIE WUCMbITaHUA nepen
KOMMepYeCKnM ncnonb3oBaHnem HaLuei NPOAYKUMHK.

TEMMNEPATYPA BPOXKEHUA: 15-20°C

[O3UPOBKA: 50-80 r/rn ons nepBuMYHON bepMeHTauuu

MHCTPYKUMA NO NMPUMEHEHUIO: PacchinbTe APOXKW MO NOBEPXHOCTU CTEPUNBHON BOAbI UAK cycrna npu Temnepatype 25-29 °C.
OBbEM XMOKOCTM MpK 3TOM AOMmKkeH npesbiwats B 10 pa3 o6bém gpoxokein. OctaebTe Ha 15-30 MMHYT. AKKypaTHO pasmeluuBaiTe B
TeyeHne 30 MUHYT, 3aTEM BHECUTE MONYYMBLLYIOCS CYCMEH3NI0 B BpOaNMbHBINA TaHK.

OpHO W3 anbTepHaTWBHLIX PELUEHWA — BHECEHWE [POXKEN HEMOCPEACTBEHHO B OpOAWMNbHLIA TaHK, NPeaBapUTENLHO NPOBEPUB
TEMNepaTypy cycna, kotopast formkHa ObiTb Bbiwe 20°C. BebinaiTe ApoXcku NOCTENEHHO TakM 06pa3oM, YToDbI BCS MOBEPXHOCTL Cycna
Obina UMK paBHOMEPHO MOKPbITa, BO M3bexaHne obpasoBaHus komoukoB. OcTaBbTe Ha 30 MWHYT, 3aTeM nepemeluanTe mpu MOMOLY
aspauuu unu BHeCEH1eM JONONHUTENBHOTO 0bbEMa cycna.

XPAHEHUE

36 mecsLeB OT AaTbl NPoOM3BOACTBA. B npouecce TpaHCNOPTUMPOBKM:

MUKPOBUONOTUHECKA AHANNS: YNakoBKM  MOryT nNepeBo3UTbCA U XPaHUTBCA MpuU KOMHaTHOM

% CyxitX IpOXOKeA: 94.0-96.5 TemnepaType B TeyeHe He Bonee 3-x MECALEB, YTO He MOBAUSIET Ha
Kon-Bo xuBbIX KNETOK Npy ynakoBke: >6x10°/r i

O6iee Kor-B0 GaKTEpHii*™ <5/ WX XapakTepucTuku. B nyHkTe Ha3HaHeHMﬂ. XpaHUTb B MPOXNagHOM U
YicycHOKNCTbIe BaKTepui * <1/wn CyXoM nomeLleHun npu Temnepatype < 10°C.

MonoyHokucble BakTepum®: <1/wmn

[MenOoKOKKM®: <1/mn MWHWUMA/bHbBINA CPOK XPAHEHUSA:

Avkne apoxoku He Saccharomyces *: <1/wmn HeobxoaMMo 1CMonb3oBaTh A0 [aTthl, YKasaHHOW Ha YrMaKoBKe.
MaToreHHbIe MUKPOOPraHU3MBI: COTNacHO 3akOHOATeNLCTBY OTKpbIThle MakeTbl [JOMKHbI ObiTb 3aneyartaHbl, XpPaHUTLCS Npw

" . . Temnepatype 4°C 1 MCMoNb3oBaThCsA B TeYeHWe 7 [Hei C MOMEHTa
OTW SHA4EHIA COOTBETCTBYHOT CNEAYIOLLIEN MPONOPLAN 3acesa. OTKpbITUS. MdArkue WnM NOBPEXAEHHbIE MaKeTbl He [OMKHbI ObITb
100 r/rn cyxux gpoxckert unm <6 x 106 XmBbIX KNeTok / M.
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[ne obvious choice for beverage fermentation
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