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LESAFFRE FOR BEVERAGES

SafLager™ S-23

[poxcku HU30BOro 6poxeHNs 13 bepnnHa (Fepmanns) pekoMeHAYITCS Ans NPON3BOACTBA PPYKTOBLIX M 3PMPHBIX Npodhunen nuea Tuna
narep. bonee Huskas copaxuBaroLas cnocobHOCTb AaHHOTO LWTaMMa NO3BOMSET BapuTb MUBO C Honee NpOLOMmKUTENBHBIM NOCNEBKYCHEM.

WHIPEAMEHTbI: [poxoku (Saccharomyces pastorianus), amynbratop E491

COAEPXAHUE COAEPXXAHUE OCTATOM4HbIW doKkynauua CEAMMEHTALIUA
BbICLLUX 3®UNPOB BbICLLUX CNUPTOB CAXAP
p p ~ y ~
37 ' 77 ' 8 r/m* ' + ' 6I>ICTpa$['
MunnnoHHbIX fonen MunnuoHHbIx gone *4 n/n ManbTOTPMO3bI
npu nnotHoctn 18°P npw nnoTtHoctn 18°P cooTBeTCTBYET
n Temnepatype 20°C 1 Temnepatype 20°C 82% aTTeHoauunmn

TEMMNEPATYPA BPOXKEHUA: 12-15°C

L03UPOBKA: 80-120 r/rn anst 6poxeHust npu Temnepatype 12°C.

TpebyeTcsa yBenuyeHme gosvposku o 200 r/rn npu Temnepatype Hwke 12°C, go 300 r/rn npu Temnepartype 9°C.

AKTUBHbIE CyXue ApoxokM PepMEHTUC XOPOLLO M3BECTHLI Bnarogapsi CBOen CnocobHOCTH K MPOM3BOACTBY LUIMPOKOTO acCopTUMEHTa nuBa
Pa3NNYHbIX CTUNel. YTobbl CpaBHWTL LUTaMMbl HALMX OPOXKEW, Mbl MPOBENW MCMbITaHUS B NabopaToOpHbIX YCMOBWSIX, WUCMONb3ys
CTaHOapTHOEe Cycrno M TemnepaTypHble pexumbl (MHenka SafLager: 12°C B TeueHne 48 yacos, 3atem 14°C / nuHenka SafAle: 20°C) ans
BCeX WTamMMoB. Mbl aHanuaupoBanu crefytolMe napameTpbl: cOpaxuBarowas CnocobHOCTb, COAEPXaHWe OCTaTOYHOro caxapa,
chrnokynauus 1 hepMeHTaTMBHAs KMHETMKA.

YunTbiBas [0Ka3aHHOE BMUSHWE APOXOKEH HA KAuyecTBO KOHEYHOTO MPOMYKTA, BAXHO CNEeA0BaTh HALIMM MHCTPYKUMAM ANS NpoBeaeH!s
(hepmeHTaumu. Mbl Takke HacTOSTENbHO PEKOMEHLYEM MPOM3BOAMTENSM HAMUTKOB MPOBOAUTb CaMOCTOSITENbHBIE WMCTIbITAHUS Mepeq
KOMMEPYECKIM MCTIONb30BAHUEM HaLLel MPOLYKLMM.

WHCTPYKUMA NO NMPUMEHEHMIO: PacchinbTe APOXKW MO MOBEPXHOCTU CTEPUIBHOMA BOAbI MK cycrna npu Temnepatype 21-25 °C.
OBbéM XMOKOCTM Npu 3TOM JOIKeH mpesbiwatb B 10 pa3 06béM apoxokennt OctaBbTe Ha 15-30 MUHYT. AKKypaTHO pasmelLuBaiiTe B
TeyeHne 30 MUHYT, 3aTEM BHECUTE MONYYMBLLYIOCS CYCMEH3NI0 B BpONMbHBINA TaHK.

OpHO W3 anbTepHaTWBHLIX PELUEHWA — BHECEHWE [POXCKEN HENOCPEACTBEHHO B OpOAWMNbHLIA TaHK, NPeaBapUTENBHO NPOBEPUB
TeMnepaTypy cycna, kotopast formkHa ObiTb Bbiwe 20°C. BebinaiTe ApoXcki NOCTENEHHO TakM 06pa3oM, YToDbI BCS MOBEPXHOCTL Cycna
Obina UMK paBHOMEPHO NOKPbITa, BO M3bexaHne obpasoBaHust komoukoB. OcTaBbTe Ha 30 MWHYT, 3aTeM nepemellanTe npu MOMOLM
aspauuu unu BHeCEH1eM JONONHUTENBHOTO 0bbEMA cycna.

XPAHEHUE
"MUKPOBMO/IOTMYECKUA AHANU3: 36 MecsLieB OT AaTbl NPOWM3BOACTBA. B mpowLecce TpaHCMoOpTUPOBKM:
% CYXVX [pONOKEN: 94.0-96.5 YNaKoBKM MOTYT MEPeBO3NTbCA W XPaHWUTLCA MPU  KOMHATHOM
g%”'BO KUBBIX "é‘eTOK Mpyt YnakosKe: :g;‘log Ir TemnepaType B TEUEHME He Boree 3-X MECALIEB, YTO HE MOBMUSIET Ha
YKCU;(?:OKK(I)AJ::J'IBISG gﬁgg;m . py /m WX XapaKTepucTuku. B nyHkTe Ha3HAUEHUST. XPaHNTb B MPOXNATHOM W
MonouHokucnble Gaktepun®™: <1/mn CYXOM MomeLeHUM npiTemnepaype < 10°C.
MeanoKoKku™: <1/wmn N
[lvkve opoxokn He Saccharomyces *; <1/mn MWHUMAJIbHbIA CPOK XPAHEHUA:
MaToreHHbIE MUKPOOPraHU3Mbl: COFMacHO 3aKoHOaTeNbCTRY Heobxogumo umcnonb3oBaTb A0 [aThl, YKa3aHHOW Ha YMaKoBke.
OTKpbITble MaKeTbl [JOMKHbI ObiTb 3aneyaTaHbl, XPaHWTLCS MpU
**3TV 3HAYEHNs COOTBETCTBYIOT CrIe/ytolLeVt NporopLyn 3acesa: Temnepatype 4°C 1 1cnonb3oBaTbCs B TeYeHWe 7 AHEN C MOMEHTa
100 r/m CYX”XAPO”OKe” M <6 x 106 XuBbIX KNeTok / M. ) OTKPbITHS. MFIFKI/Ie i noape»gquHue nakeTbl He [OMKHbI ObiTb
1 ObVvious choice for beeiengiesarei mentation
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