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LESAFFRE FOR BEVERAGES

SafAle™ US-05

AMepuKaHCK1e aneBble APOXOKK, MPOU3BOASLLME XOPOLLO cOanaHcMpoBaHHble CTUMW NKBA, C HUSKAM COLEpXaHWeM AualeTuna u YuCTbIM,
XpYCTALMM nocneskycueM. GopMupyIoT NNOTHYI0 NeHy W obrnagawT CnocobHOCTHI0 OCTABaThCs B BMAE CYCMEH3MM B Mpouecce
hepmeHTaLmm.

WHIPEOUEHTDI: [poxcku (Saccharomyces cerevisiae), amynsratop E491

COAEPXAHUE COAEPKAHUE OCTATOYHbIM dNoKynauua CEAUMEHTALUA.
BbICLLUUX 30UPOB BbICLLUX CNUPTOB CAXAP
~ ~ ”~ o~ ~
40 ' 269 11 r/ﬂ*' + / g cpemmsis '
MunnnoHHbIX aonen MunnuoHHbIx gonewn *3 r/n ManbToTPNO3bI
npv nnotHocTn 18°P npu nnotHoctn 18°P cooTBeTcTBYET 81%
1 Temnepatype 20°C 1 Temnepatype 20°C aTTeHaumm
B konoHkax EBC B konoHkax EBC

AKTMBHbIE Cyxue Apoxokn GepMEHTUC XOPOLLO M3BECTHbI Brarogaps CBOEM CMocOBHOCTM K NPOM3BOACTBY LUMPOKOrO acCopTUMEHTA MiBa
pasnuuHbIX CTUMe. YToDbl CPaBHUTL LWTAMMbl HaWMX LPOXOKEA, Mbl MPOBENM MCMbITaHWS B NabOpaTOPHbLIX YCNOBMSX, WCMOMb3ys
CTaHOapTHOe Cycno W TemnepaTypHble pexumbl(nuHerka SafLager: 12°C B TeyeHue 48 vacos, 3atem 14°C / nuneitka SafAle: 20°C) ans
BCeX lWTamMmoB. Mbl aHanuaupoBamu CriegytolMe napameTpbl: cOpaxwuBatowas cnocoBHOCTb, COLepaHWe OCTAaTOMHOro caxapa,
hrokynaums n hepMeHTaTUBHAs KUHETMKA.

YuuTblBasi [OKa3aHHOE BNMSIHUE APOXCKEA HA KAYecTBO KOHEYHOro MPOAYKTa, PEKOMEHOYeTCs CredoBaTb HalWMM MHCTPYKUMSM Ans
nposeseHns hepMeHTaumun. Mbl Takke HaCTOSTENBHO PEKOMEHLYEM NPOU3BOAMTENSM HANUTKOB NPOBOANUTH CAMOCTOATENbHbIE UCMBITAHUS
nepes KOMMEpYECKM UCNONb30BaHWEM HaLLen NPOAYKLMM.

TEMMNEPATYPA BPOXEHUA: 18-28°C

[03UPOBKA: 50-80 r/rn

WHCTPYKUMA MO NMPUMEHEHUIO: PaccoinbTe ApOoXKuU N0 MOBEPXHOCTH CTEPUIBHON BOABI UMK cycrna npu Temnepatype 25-29 °C.
O6bEM XmakocTV npu 3TOM JomkeH npesbiwatb B 10 pa3 o6bém apoxokein OcTaBbTe Ha 15-30 MMHYT. AKKypaTHO pasMelunBaiTe B
TeyeHne 30 MUHYT, 3aTEM BHECUTE MONYYMBLLYIOCS CYCMEH3NI0 B BpOaNMbHBINA TaHK.

OpHO W3 anbTepHaTWBHbIX PELUEHWA — BHECEHWe [POXCKEW HEMOCPEACTBEHHO B OpOAWMMbHBIN TaHK, NpeaBapuTENbHO NPOBEPUB
Temneparypy cycna, kotopas gofmkHa 6biTb Boile 20°C. Bebinante apoXxcky MocTeneHHo Takum 06pa3om, YToDbl BCS NOBEPXHOCTL Cycna
Oblna MKW paBHOMEPHO MOKPbITA, BO M3bexaHWe 0bpa3oBaHus komoukoB. OctaBbTe Ha 30 MWHYT, 3aTeM nepemeLLanTe Npu NOMOLLM
aspaLuu Unu BHECEHWEM JOMOMHMTENBHOrO 06bEMA Cycna.

MWKPOBMONOTMYECKUIA AHANIN3: XPAHEHUE

% CYXVX APOXOKEN: 94.0-96.5 36 MecsLeB OT AaTbl NPoM3BOACTBA. B npouecce TpaHCMOPTMPOBKY:
Kon-80 vBbIX KNETOK NPy yNakoBKe: >6x10°/r YNaKkoBKM MOTMYT MEepeBO3NTHCA U XPaHWUTBCA MU KOMHATHOM
Obuyee kon-Bo bakTepuit*™: <5/mn TEMnepaType B TeYeHWe He Bonee 3-x MecsLEB, YTO He MOBMMSET Ha
YKCyCHOKMCTIbIE BakTepum *: <1/mn WX XapaKTepUCTUKW. B MyHKTe HasHaueHus:: XpaHUTb B NPOXIaaHOM U
MonouHokucnble baktepun®: <1/wmn CYXOM MOMeLLeHnn npyu Temnepatype < 10°C.

[NeanoKokku™: <1/mn

[ukue opoxoku He Saccharomyces *: <1/mn

MWHUMA/bHbBIA CPOK XPAHEHUA:

lMaToreHHble MUKpPOOpPraHu3ambl: COrnacHo 3akoHoaaTenbCTey HeO6XO,E|VIMO MCTIONb30BATH [0 [Tl yKaSaHHOVI Ha ynaKoske

**3TW 3Ha4EHMs COOTBETCTBYIOT CrieAyHLLeil MPoNopLMM 3aceBa: OTKkpbIThle NakeTbl [JOMKHbI ObITb 3aneyataHbl, XpaHUTLCA Mpw
100 r/rm cyxvx ApoMoKeit Uk <6 X 106 XMBLIX KNeToK / Mn Temnepatype 4°C 1 1CNONb3oBaTLCA B TeYEHWE 7 AHE C MOMEHTa
OTKpbITUS. MsArkue unmM noOBpeXAeHHble NakeTbl HE AOMKHbI ObiTb
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