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LESAFFRE FOR BEVERAGES

SafLager™ W-34/70 """

OTOT M3BECTHbIA WTamMM, nonyyeHHblin Weihenstephan B FepmaHum, Mcnonb3yeTcs BO BCEM MUPE B MMBOBAPEHHON MPOMbILINIEHHOCTY.
Cacbnarep W-34/70 nosBonsieT npou3BOAUTb XOPOWO CHanmaHCHpPOBaHHOE NMMBO C (DPYKTOBOW M LIBETOYHOW apOMaTWKOW, OTIINYHON
MUTKOCTBIO 11 TOHKUM BKYCOM.

WHIPEAMEHTbI: Jpoxcku (Saccharomyces pastorianus), smynbratop E491

COAEPAHUE COAEPXAHUE OCTATOYHbIN dN1OKYNAUNA CEAMMEHTALMUA
BbICLLUMNX 3OUNPOB BbICLLUMX CMUPTOB CAXAP
<7 155 vk ' + ' fast '
MunnnoHHLIX gonen MUnnnoHHBIX gonen .
npwv nnoTHocTn 18°P npu nnoTHocTy 18°P 2 1/n ManbToTPUOS3bI
v Temnepatype 20°C 1 Temnepatype 20°C cooTBeTCTByeT
B konoHkax EBC B konoHkax EBC 83% atTeHoaumm

AKTUBHbIE CyXUe ApoxokM PepMEHTUC XOPOLLO M3BECTHLI Bnarogapsi CBOel CnocobHOCTH K MPOM3BOACTBY LUIMPOKOTO accopTUMEHTa nuBa
pasnuyHbIX cTunei. Yrtobbl CPaBHMTL LITAMMbl HALMX OPOXKEN, Mbl MPOBENM UCMbITaHWS B NabOPaTOPHbLIX YCMOBMSX, WCMOMb3ys
CTaHOapTHOe Cycno M TemnepaTtypHble pexumbl (MuHenka SafLager: 12°C B TeueHue 48 yacos, 3atem 14°C / nuHelika SafAle: 20°C) ans
BCex WTamMmoB. Mbl aHanusupoBanmu crefylowue napameTpbl: cOpaxupatllas CnocobHOCTb, COAEPXaHWe OCTaTOYHOro caxapa,
hnoKynaumus u hepmMeHTaTUBHAA KUHETHKA.

YuuTblBasi JOKa3aHHOE BIMSIHWE OPOXOKEN HA Ka4yeCTBO KOHEYHOrO MPOAYKTA, BaXHO CNEAOBaTb HAWMM WMHCTPYKUMAM AMns NPOBEAEHNs
epmeHTaumn. Mbl Takke HaCTOSTENBHO PEKOMEeHAyeM MpOM3BOAWTENSM HAaMWTKOB MPOBOAWTb CaMOCTOSTENbHbIE WCMbITAHWUS nepeq
KOMMEpYECKUM UCMONb30BAHWUEM HaLLen NPOAYKLMM.

TEMMNEPATYPA BPOXEHUA: 12-15°C

O03UPOBKA: 80-120 r/rn ans 6poxeHus npu temnepatype 12°C.

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

WHCTPYKUMA NO NMPUMEHEHMIO: PacchinbTe APOXKW MO MOBEPXHOCTM CTEPUIBHOMA BOAbI MK cycna npu Temnepatype 21-25 °C.
O6BbEM 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 BpOaNMbHBIN TaHK.

OOHO W3 anbTepHaTWBHbIX PELUEHWA — BHECEHWE [OPOXCKEN HEMOCPEACTBEHHO B OpOAWMMbHBIA TaHK, NpeaBapuTENbHO NPOBEPUB
Temneparypy cycna, kotopas gofmkHa 6biTb Boile 20°C. Bebinante apoxcki MocTeneHHo Takum 06pas3om, YToDbl BCS MOBEPXHOCTL Cycna
Obina UMK paBHOMEPHO MOKPbITa, BO M3bexaHune obpasoBaHust komoukoB. OcTaBbTe Ha 30 MWHYT, 3aTeM nepemeLlanTe npu MOMOLY
aspaLum Unu BHECEHWEM JOMNOMHMTENBHOrO 06bEMa Cycna.

. XPAHEHMUE
MWKPOBUOJTOTMYECKMU AHANUS:

36 MecsLieB OT AaTbl NPOW3BOACTBA. B mpoLecce TpaHCMoPTUPOBKM:

% CyXuX ApOXOKe: _ 94-0‘93-5 YNakoBKA MOTYT MEpeBO3NUTLCA W XPaHUTLCA MPU  KOMHATHOM
Kan-B0 XMBLIX KNETOK MM YNakoBKe: >6x10%/r TeMnepaType B TeueHue He Gonee 3-X MECSLEB, YTO He MOBMUSET Ha
O6LLee kon-B80 bakTepuir*: <5/mn i

YCyCHORMCIT GaKTepMi * <1/wn WX XapaKkTepucTuki. B nyHkte HB3HHEHNS: XPaHUTL B MPOXTAAHOM
MonouHokucrble BakTepui*: <1/mn Cyxom nomeLueHwm npu Temnepartype < 10°C.

[Neanokokku*: <1/mn

[ukve gpoxoku He Saccharomyces *: <1/mn MWHUMA/IbHBIA CPOK XPAHEHUA:

MatoreHHble MIKPOOPraHM3MbI: COrMAcHo 3akoHOAATENbCTBY Heobxogumo wucnonb3oBaTh [0 [aTthl, YKa3aHHOM Ha YMaKoOBKe.

OTKpbITble MakeTbl [JOMKHbI ObiTb 3aneyaTtaHbl, XpPaHUTLCS Npu
Temnepatype 4°C 1 1cnonb3oBaTbCs B TeYeHWe 7 AHER C MOMEHTa

OTKPbITHA. Msarkne unm NoBpexaeHHble NaKeTbl HE [OOJHKHbI ObITb
TECHNICAL DATA SHEET - SaflLager™ W-3470 - Rev :DEC2017 MCNONb30BaHbI.

for beverage fermentation

**3TW 3HAYEHWs COOTBETCTBYIOT CrieAyHOLLE MPONopLmMK 3aceBa:
100 r/rn cyxux apoxokeit unn <6 x 106 XuBbIX KNEToK / Mn
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