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@) safsour LP 652™ |G

OBECMNEYNBAIOLLAA HALEXHbIN PE3Y/IbTAT BAKTEPUNA ONA CO34AHUA
CEA/TAHCUPOBAHHbIX KUC/bIX CTUNEN NMUBA

Baktepuun SafSour LP 652™ 6binnM oTo6paHbl KOmnaHuel Fermentis 3a MX cnocobHOCTb co34aBaTb TpOMUYECKUe,
uUTPycoBble U GPYKTOBbIE HOTbI MPU 3aKUCAeHUW cycna. Mpuaatowme nNuBy NPUATHYIO cBexkecTb, SafSour LP 652™
ABNAKOTCA romo¢epme|-rram3|-|blmu MOJZTIOYHOKUC/IbIMU 6aKTepMﬂMM.

NaeanbHO NoaXoaAT ANA KUCAbIX COPTOB NMBA.

CocrasB:

bakTtepuu (Lactiplantibacillus plantarum); ManbTooeKCTPUH B KayecTBe HocuTens

CsBomcTBa:

e SafSour LP 652™ 3akucnseT HeoOXxmeNeHHoe cycno B TedeHue 24 - 36 4 npu TemnepaTtype okono 32°C (+/- 5°C).

e byayun romopepmeHTaTUBHbIMU MOJIOYHOKUCAbIMUK BakTepuamu, SafSour LP 652™ B ocHoBHOM BbipabaTbiBatoT
MOJIOYHYIO KUCNOTY C MMHUMA/IbHbIM KOJIMYECTBOM YKCYCHOW.

e SafSour LP 652™ umeloT HU3KYIO TONIEPAHTHOCTb K M30-anbda-Kucnotam (poct SafSour LP 652™ szamepnex
HanonoBuHy, ICso cocTaBnseT 5 ppm).

e SafSour LP 652™ obecneunsatoT utorosblii pH 3,2 - 3,6.

e SafSour LP 652™ BbipabaTbiBaeT Tponuyeckue, LUTpycoBblie U GPYKTOBbIE HOTbI, AatoLMe OLLYLLEHNE CBEXECTH

Ao3unposkKa:

OnTumanbHana go3mpoBsKa 10 r/rn obecneynBaeT MONOYHOKUCAOE BpoXKeHMe B TedyeHue 24 - 36 4acos.

UHCTPYKLUMA NO UCNO/ZIb30BAHUIO:

PekomeHAyeTcs NPOM3BOAUTL 3aCEB HEMNOCPEACTBEHHO B HEOXME/IEHHOE CyC/10 B AManasoHe Temnepatyp 32°C (+/- 5°C).

Mukpobuonormuyeckmii aHanms:

Cyxoe BeLLecTBo >90%
Mn3HecnocobHble KNETKU B yNaKoOBKe: > 3x10%° KOE/r
YKCYyCHOKMCAbIE BaKkTepuu: <1000 KOE/r.
KonndopmHblie bakTepuu: < 100 KOE/r.
LposKu: <1000 KOE/r.
MnecHeBbI rpUbOK: < 1000 KOE/r.

ci Y Y? THE OBVIOUS CHOICE FOR BEVERAGE FERMENTATION

Fermentis division of S.I. Lesaffre « BP 3029 - 137 rue Gabriel Péri - 59703 Marcq-en-Barceul Cedex - France « Tel.: +33(0)3 20 81 62 75 « Fax: +33(0)3 20 81 62 70 - www.fermentis.com



Y Fermentis

vy Lesaffre

)
BAKTEPUMN

XpaHeHue:

MpoAyKT [onyckaeTcA TPaHCMOPTUPOBaATb MpPUM TemMnepaType OKpy)Kalolwiel cpeabl, B UAEaNbHOM C/lyyae He
npesblwatowenn 30 °C pgonroe Bpemsa, T.e. He pgonbwe 14 pHelt. [lonyckaeTcA KpaTKOBPEMEHHOE MOBbIWeHne
TemnepaTtypbl 40 40 °C. XpaHWTb B npoxaagHom (< 4°C) 1 cyxom mecrTe.

CpoOK rogHoOCTH:

36 mecAueB C AaTbl U3roTOBAEHMA NMpPU XpaHeHUM B npoxnagHom mecte (<4°C). Cm CpPoOK rogHOCTM Ha ynaKoBKe.
3anpeLeHo UCMNoIb30BaTb PAa3MATYEHHbIE MW MOBPEXKAEHHbIE NAKETbI.

BHUMAHMUE!
v 06s3aTeNnbHO XpaHWTe NPOAYKT Npu Temnepatype 4°C unm HusKe.
v Mbl HaCTOATEIbHO PEKOMEHAyeM NPOBOAMUTb UCMbITaHWUA Nepes KakuM-1M60 KOMMEPUYECKUM UCMO/b30BaHMEM.
V' Ob6paTuTe BHUMAHME, YTO BbIXOZ pPeaKkumm n3omepmsaumm anbda-KUCI0T B NOAKUCIEHHOM CyC/e CHUKAeTCa no
CpaBHEHMIO CO CTaHAAPTHbIM cyciom (pH ~ 5,2).
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