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LESAFFRE FOR BEVERAGES

SafAle™ K-97

HemeLkunin aneBbIvt LUTaMM OPOXOKeN, 0TOOpaHHbIM Gnarogaps CBoer cnoco6HOCTM OPMUPOBATL NMITOTHYHO MEHHYHO
wanky B npouecce bpoxeHus. MNooxoout Ans Bapku afnew ¢ HU3KMM cofepXaHmem achmpoB, a Takke MOXeET ObiTb
MCnosnb30BaH Ansi NPOM3BOACTBA 6eNbrMACKUX COPTOB MLUEHWYHOMO NUBA.

WHIPEAUEHTBI: [poxokn (Saccharomyces cerevisiae), amynbratop E491

COAEPXAHUE COAEPXAHUE OCTATOYHbIN dNOKYNAUNA CEAUMMEHTALMA
BbICLLUUX 3PUPOB BbICLLUUAX CMMTUPTOB CAXAP
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MWnnUoHHbIX Aonei MUNAVOHHBIX Aonen *2r/n/ ManbTOTPNO3bI
npu nnotHoctn 18°P npu nnoTtHoctn 18°P cooTBeTcTBYET 81%
n Temneparype 20°C n Temnepartype 20°C aTTeHaumm
B konoHkax EBC B KonoHkax EBC

AKTUBHblE cyxue Apoxokun PepMeHTUC XOpoLWo W3BeCTHbl 6narogaps cBOeW CMoCOBGHOCTM K MPOM3BOACTBY  LUMPOKOIO
accopTMMEHTa NuBa pasnnyHbIX cTunen. YTobbl CpaBHUTBL LITAMMbI HALLMX APOXOKEN, Mbl MPOBENU UCNbITaHUSA B nabopaTopHbIX
YCIOBUSIX, UCMOMNb3ysA CTaHOAPTHOE CYCNo 1 TeMnepaTtypHble pexuMbl(nuHenka SafLager: 12°C B TeyeHune 48 yacos, 3atem 14°C
/ nuHenka SafAle: 20°C) gns Bcex wTtammoB. Mbl aHanuavpoBanu criegylowne napameTpbl: copaxusatowas crnocobHOCTb,
COAepXaHne oCcTaToOYHOro caxapa, pnokynauus n depMmeHTaTBHasa KUHETHKA.

YuuTbiBas goKaszaHHOE BIIMAHUE OPOXKEN HA KAa4eCTBO KOHEYHOro npoAyKTa, pekomMmeHayeTca crneaoBatb HaWMM UHCTPYKUMAM
aons  nposedeHuss depmeHTaumn. Mbl Takke HacTOATENbHO pekoMeHgyem npou3BoauTenaM  HanuTtkoB NpoBOAUTb
CaMOCTOSATESbHbIE UCMbITAHUA Nepes KOMMEPYECKMM UCNOSNb30BaHNEM HaLLeWn npoaykumnn.

TEMMNEPATYPA BPOXEHMUA:15-20°C

OO3NPOBKA: 50-80 r/rn

MHCTPYKUMA MO NPUMEHEHUIO: PaccbinbTe ApoXoky NO NOBEPXHOCTU CTEPUIBbHOM BOAbI UMK cycna npu Temnepatype 25-

29 °C. O6bEM XMOKOCTN NpK 3TOM AomkeH npesbiwaTh B 10 pa3 06bém gpoxokenn OctaBbTe Ha 15-30 MUHYT. AkKypaTHO
pasmelumanTte B TedyeHne 30 MUHYT, 3aTeM BHECUTE MONYYMBLLYIOCS CYCNEH3N0 B OpoannbHbIA TaHK.

OpHO U3 anbTepHaTUBHBIX PELLEHNI — BHECEHWE APOXOKEN HeNMOCpeACTBEHHO B OpOAUIbHBIN TaHK, MpeABapuTenbHO NPOBEpUB
TemnepaTtypy cycrna, KoTopas AomkHa ObiTb Bbiwe 20°C. Bcbinamte APOXOKM MOCTEMEHHO Takum obpasom, 4Tobbl BCHA
MOBEPXHOCTb cycna 6bina MMM paBHOMEPHO NOKpbITa, BO n3bexaHne obpasoBaHus koMmoukoB. OctaBbTe Ha 30 MUHYT, 3aTem
nepemeLlanTe Npy NOMOLLY a3spaLmun UnNn BHECEHNeM J0NofHuTeNsHoro obbLEéma cycna.

MMWKPOBNOIOrMYECKUA AHANN3: XPAHEHUE
% Cyxux QpOXOKe: 94.0-96.5 36 wmecAueB oT pgatbl npou3BoacTBa. B npouecce
Kon-Bo uBbIX KNETOK NpY yNaKoBKe: >6x10°/r TPaHCMOPTUPOBKM: YNaKOBKM MOMyT MEPeBO3UTLCS U XPaHUTLCA
ObLee kon-Bo bakTepuin*: <5/wmn npy KOMHaTHOW TemnepaType B TedyeHne He bonee 3-x MecsLeB,
YKkcycHokucnble 6aktepuu *: <1/wmn 4YTO He MOBMNUSET Ha UX XapakTepuUCTUKKU. B nyHKTe HasHavyeHus:
MonouHokuncnble 6aktepun®: <1/mn XpaHWUTb B MPOXSIaAHOM U CyXOM NOMELLIEHNU NpU Temnepartype <
MeanoKokkn™: <1/wmn 10°C.
Oukne ppoxokn He Saccharomyces *: <1/wmn
MaToreHHble MMKPOOPraHM3Mbl: COrfacHo "
3aKOHOAATENbCTBY MWUHUMA/IbHbIA CPOK XPAHEHUA:

HeobxogmMmMo mncnonb3oBaTh A0 AaThl, YKa3aHHOW Ha ynakoBKeE.
**3TW 3HAYeHUs1 COOTBETCTBYIOT ClieAyioLLen NponopLmm OTKpbITble NakeTbl AOMKHbLI OblTb 3aneyaTaHbl, XPaHUTLCA Npu
3acesa: 100 r/rn cyxmx apoxoken unm <6 x 106 xmBbIX Temnepatype 4°C M ucrnonb3oBaTbCs B TeyeHue 7 [OHeEN cC
KNeTok / M. MOMEHTa OTKpbITUA. Msrkue wnu noBpeXOeHHble MakeTbl He

[OJKHbI ObITb NCMOMb30BaHbI.
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