YKAZAHVYA K YTIOTPEBJIEHMIO

1. [loBemite MOJOKO A0 HEOOXOAMMOH TeMrnepaTypbl addekTa
ChIPHOH 3aKBACKH.

2. JIaA M3rOTOBJIEHHA LIBETHOrO Chipa A06aBbTe KPACHTEJbHOE
BELLIECTBO B MOJIOKO 10 yrnoTpeb/eHust ChIPHOH 3aKBaCKH.

3. PacTBopuTe MOJMHYH JOXKY HWAH 1 TIp. ChIPHOH 3aKBacKu
“Meito Microbial Rennet” B 300 Ma wuucTolt ¥
MPOXOAJHOH BO[bI, YTO [OCTaTO4HO A4 100 4 MoJoKa.
B kaxa0# xecTanoit Kopofouke ecTb H3MEpHUTeJbHas JOXKKa.

4. Tlocsie MOJAHOrO pacTBOPEHHs ChIPHOM 3aKBackH 100aBbTe
€ro B MOJIOKO U B TeueHue 2-3 MUHYT CMelll1BaiTe
ero 110 NOsiBJAEHUS PABHOMEPHOH CMecH.

CTEINEHD INPOOYKTHBHOCTH

HecMoTpst Ha TO, YTO CTerneHb NPOAYKTHBHOCTH ChIDHOH 3aKBACKH
“Meito” 6yser 3aBuceTb OT MOJOKA, BPEMEHH rOAa W COpTa
W3rOTaBAAEMOrO Cblpa W T.[., YIOTPEGJSNTE MPUOIUIUTEBLHO
1 aoxky (1) “Meito Microbial Rennet” wua 100 a
MoJoKa. [ yAYULLIeHHs KayecTBa MOXKHO J00aBHTb HEMHOro
XJODHAA  KAJbLIHA.

BHMMAHHME

1. CbIpHYKO 3aKBacky T[DPHTOTOBHTb HEMOCPeACTBEHHO Nepel
norpe6bienrneM. CpOK FOAHOCTH H3rOTOBJEHHONO — PacTBOpa -
24 yaca.

2. B cayuae He HCMOJb30BaHHA CMECH, AEPXKHUTE €€ XOpOoLIo
38KPbITON B CYXOM M MPOXJAAHOM MecTe.

MEPOINTPHATHY 10 BE3OITACHOCTH

* MaberaiitTe BabIXaTh MOPOLLIOK.

* OH MOXEeT BbI3BaThb pa3JpaXKeH’e /a3, KOXH W aIepruro
MPH BIbIXaHHH.

« Mcrnoab30BaTh TOABKO B XOPOLLIO MPOBETPHBAEMOM TOMELLIEHUH H
C PecrnupaTopoM.

* OYHCTHTb JH00Y10 He3aLLHLLEHHYI0 YacThb TeJa ¢ BOJoM. (Moa AaBenrem)

* JlepaTh B MPOXJaIHOM H CYXOM MecTe. B cayuyae paccChInku
[OPOLLIKE, HEOOXOAMMO OCTOPOXHO M HE NOAHHMAs bl
OYMCTHTb W MOMbITH MecTO. OCTOPOXKHO NepemeniarTh
nocyibl. Pabotath ¢ nepuyaTkami.

* B cayuyae pasgpaxeHus WM aJJeprHd MPOKOHCYJbTHPYHTeCh
¢ BPayoM.

—




DIRECTIONS FOR USE

1. Heat the milk to the proper renneting temperature.

2. If the cheese color is used, this must be added to
the milk before the rennet.

3. Dissolve a level spoonful or one gram of Meito
Microbial Rennet in about 300 ml of cool and clean
water, which is enough for 100 liters of milk. For
tins, the measuring spoon is put inside each tin.

4. When thoroughly dissolved, add the solution into
the cheese milk and stir well for 2-3 minutes to
distribute it uniformly.

USAGE LEVEL

Though exact usage level of Meito Rennet will depend

upon condition of milk, season of year, type of cheese

being made etc., use approximately a level spoonful

(one gram) of Meito Microbial Rennet per 100 liters

of milk. Also, the addition of calcium chloride results

in a firmer curd mass.
NOTES

1. Never prepare the rennet solution until just before
using it. That is, it is recommended to utilize
within 24 hours of making up.

2. When not used, close the spout well and store in a
cool, dry place.

SAFETY INFORMATION

® Avoid breathing dust.

@(Can cause eye, skin, respiratory irritation. Potential
allergic response upon inhalation of dust.

e®Handle only in ventilated area with respirator.

®Flush any exposed body area with water.

®Store in a cool and dry place. Handle containers
with care. If spill/releaée, wash down with care not
to raise dust. Wear gloves when handling this
product.

®If irritation/allergy develops, consult a physician.




