(& Fermentis

SafAle™ WB-06

CneunannanpoBaHHble OPOXCoKkM, 0TOOpaHHbIe AN MPOoM3BOACTBA NweHMYHoro nuea. O6pasyoT nerkue adupHbIe K
¢eHOoMbHbIE HOThI, XapakTepusyloLlime NeHNYHbIn copT NuBa. MNMo3BONSAIOT CBAapUTb NUBO C XOPOLUEN NUTKOCTLIO, a
TakKe MMEeKT XOPOLLY CMOCOBHOCTbL OCTaBaTbCs BO B3BELLEHHOM COCTOSIHUM B NMPOLecce BPOoXKeHMs.

WHIPEAMEHTbI: Opoxokn (Saccharomyces cerevisiae var. diastaticus), amyneratop E491

COAEPXAHME COAEPXAHUE OCTATOYHbIN ®NOKYNAUMA CEANMEHTALMA
BbICLUMX 3OUPOB BbICLUMX CMUPTOB CAXAP
78 404 ' 0 r/m* ' = MEJICHH
MUNnNOHHBIX Aonen MUNNNoHHbIX aonen *0 /N ManbTOTPUO3bl
npu nnotHoctn 18°P npu nnoTtHocTtn 18°P

COOTBETCTBYET

n Temnepatype 20°C 1 Temnepatype 20°C 86% aTTeHoaLmum

B konoHkax EBC B KonoHkax EBC

AKTVBHbIE Cyxne Apoxokun PepMeHTMC XOPOLLO M3BECTHLI Briarogaps cBoer cnocobHOCTU K MPON3BOACTBY LLUMPOKOrO
accopTUMeHTa MvBa PasfUYHbIX CTUNen. YTobbl CPaBHUTL LUITAMMbI HALLMX OPOXOKEW, Mbl MPOBENM UCMbITAHUSA B
nabopaTopHbIX YCNOBUSAX, NCMOMb3ysl CTaHAAPTHOE CYCro U TEMMepaTypHble pexuMbl (NMMHerika SafLager: 12°C B
TeyeHue 48 vacos, 3atem 14°C / nuHenka SafAle: 20°C) anga Bcex wramMoB. Mbl aHanuavpoBanu cnegyowme
napameTpbl: cOpaxunBarLias cnocobHOCTb, coAepXaHMe OCTaTOMHOro caxapa, rokynsaums n gepMmeHTaTMBHas
KMHeTuKa.

YuntblBag [JokaszaHHOE BIIMSHWE [OPOXOKEW Ha KayecTBO KOHEYHOro npoaykra, BaXHO CcrefoBaTbh Halum
WHCTPYKUMAM Ans npoBefeHus gepmeHTauun. Mel Takke HaCTOATENBHO PEKOMEHAYEM NPON3BOAMTENSM HAMNUTKOB
NPOBOAUTb CAMOCTOATESNbHbLIE UCMbITAHMS Nepes KOMMEPYECKUM MCMOMb30BaHMEM HaLLen NpoayKLu MK,

TEMMNEPATYPA BEPOXEHUA: 18-24°C
0O3UPOBKA: 50-80 r/rn

MHCTPYKUMA MO NPUMEHEHUIO: PacchinbTe ApOXOKM NO MOBEPXHOCTU CTEPUIBHON BOAbLI UMK Ccycna npu TemnepaType

25-29 °C. Ob6bEM XMOKOCTU Npu 3TOM JomkeH npesblwaTe B 10 pa3 o6bEM gpoxokenn OcTtaBbTe Ha 15-30 MUHYT.
AKKypaTHO pa3mMelumBaiTe B TedeHne 30 MUHYT, 3aTeM BHECUTE NOJyYMBLLYIOCS CYCMNEeH3U0 B 6pOANIIbHBIN TaHK.

OfHO 13 anbTepHATUBHbLIX PELUeHUA — BHECEHUE LPOXKel HENnocpeacTBEHHO B OpoawnbHbIN TaHK, NpeaBapuTeribHO
NpoBepuB TemnepaTtypy cycna, koTopas AoSkHa ObiTb Bbilwe 20°C. BcebinanTe ApPOXOKM NOCTENEHHO TakMM obpasom,
4yTOObI BCSI NOBEPXHOCTL cycna Oblfia MU paBHOMEPHO MOKpbITa, BO n3bexaHne obpasoBaHusa komovkoB. OcTtaBbTe Ha 30
MWHYT, 3aTeM nepemeLlanTe npu NoMOLLM aspaumm Unm BHECEHNEM AONOMNHUTENBHOro 06bEMa cycna.

MWKPOBMONOTMYECKUIN AHANN3: XPAHEHME
% CYXUX APONKGIL: 94.0/96.5 36 wmecsueB O.T natel npousBoactBa. B nmpouecce
KOm-BO UBbIX KIETOK NPH YNaKosKe: >6x10° /r TPaHCMOPTMPOBKM:  YNaKOBKA ~ MOrYT  NMEpPesosnTbCH U
O6luee KOM-Bo GaKTepuii**: <5/mn XPaHUTbLCS NpY KOMHATHOW TemnepaTtype B TeveHne He Gonee
YKCyCHOKUCTIbIE BakTepun *: <1/mn 3-X MecsiueB, YTO He NOBMAMSET Ha UX XapakTepuctuku. B
MonouHokucnele 6akTepun™: <1/mMn NYHKTE Ha3Ha4YeHuda: XpaHUTb B MNpOxXsiagHOM U CyXoMm
MeanoKOKKN™: <1/wmn nomelleHun npun Temnepatype < 10°C.
[Oukne gpoxokn He Saccharomyces *: <1/wmn
MaToreHHble MUKPOOPraHWU3Mbl: COrMacHo o )
3aKOHOAATENbCTBY MWHUMA/IbHbIW CPOK XPAHEHUA:

Heobxognmo wncnonb3oBaTb A0 AaTbl, YKa3aHHOW Ha
**3TW 3HAYEHMS COOTBETCTBYIOT CrieayoLLen ynakoBke. OTKpbITble NakeTbl OOMKHbl ObITb 3amnevyaTtaHbl,
noonoouun 3acesa: 100 r/rn cvxux ODOXKeN unm <6 x XpaHuTbCca npu TemnepaTtype 4°C M uncnonb3oBaTbCHA B

TeyeHne 7 [HEM C MOMeHTa OTKPbITUA. Msirkue  vnn

NoBpPEeXAEHHbIE NAaKeTbl HE AOMKHbI ObITb NCNOMbL30BaHbI.
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