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SpringFerm™ Equilibre ™
OMNMUCAHUE

SpringFerm~ Equilibre komMnnekcHbI akTMBaTOp OPOXEHMA, OCHOBAaHHbIN Ha CUHEPrM OPraHMYecKoro M MUHepanbHOro
asota. Ero ¢dopmyna Obina cneumansHo paspabotaHa ang onTuMmsaumn 3GEKTOB, CMOCOBCTBYIOWMX POCTY M BbLKMBAHWIO
APOXOKEN, co3aaBast 3hMPEKTUBHYIO 3aLLMTY OT BANOTEKYLLETO W 3aTYXLWEro BpoXeHus.

CBOWCTBA

YNYYLLEHHAA ACCUMUNALMNA COEAUHEHUA A30TA

Bnaropgaps cogepxaHuio gnammonus cocarta (JAP), uto genaet npoaykT 6oraTbiM MUHEpanbHbIM a30TOM, Y HanMumio
aMUHOKMCIOT, YTO, B CBOK O4Yepenb, AenaeT ero boratbiM OpraHMYeCKUM a3oToM, crieumansHas dopmyna SpringFerm= Equilibre
yNyylwaeT yCBOEHWE MUHeparibHOro a3oTa No CPaBHEHWO C MCnonb3oBaHWeM Tonbko JA®. SpringFerm~ Equilibre akBuBaneHTeH
17mr/n ycBanBaeMoro MMHepanbLHOro azoTa npu 4o3vpoBke npogykTa 20r/rn.

SpringFerm~ Equilibre cHuxaeT pucku opraHonenTU4YeCKUX OTKNOHEHWM (neTyvyas KMCnoTHocTb, H2S) m cnocobereyer
NPOAYKLUUM BTOPUYHbIX CMUPTOB U X 3(HMPOB.

UCTOYHUK PAKTOPOB BbXKUBAHUA

SpringFerm~ Equilibre 6orat XuWpHbIMM KMCNOTaMM W CTepUHAMK, KOTOpble HEOOXOAMMbI ANA XW3HeAeATeNbHOCTU
apoxoken. Mpu gosmposke 20 r/rn B cycno BHocuTcA A0 13 Mr/n NMNuAHbIX BewwecTB AN BOCCTAHOBNIEHWUSA KNETOYHOM
mMeM6paHbI. [JaHHbIN MaTeprnan 06ecneymBaeT LenoCTHOCTb KNETOYHOM CTEHKN Aaxe MpW CaMblX CTPECCOBbIX YCOBUSX BPOXEHNs:
BbICOKWIA YPOBEHb arkoross, HeJOCTaTOK NUTaTENbHbIX BELLECTB NPy (PepMeHTaLMM. ...

SpringFerm~ Equilibre npusHocut 0.6 mr/n TuamuHa npu gosuposke 20r/rn, KOTOPOrO JOCTATOMHO ANS YBENNYEHNS Ha 20%
KU3HECNIOCOBHBIX APOXOKEBBIX KNETOK M YCKOPEHNS! aCCUMUNALIMM CaxapoB.

NOAOEPXKA N QETOKCUKALIUA

MpoaykT 6orat obonoykamu ppoxckeBon knetku Springcell, noatomy SpringFerm~ Equilibre cnoco6ctayeT getokcukauum cycna
1 OKa3blBaET NoaaepxmBaroLmin achdekT npu paboTe € BICOKO OCBETIIEHHLIM CYCOM.

NMPUMEHEHUE

SpringFerm™ Equilibre naeanbHo nogxogut gns AOCTWXEHUS MOMHOMO BblBpaxuBaHus cycrna noboro Buaa, KOTOPOe CROXHO
BUHUMLMPOBATD:
Cycno ¢ BbICOKMM MOTEHLMaNbHbIM ankoronem, BbICOKO OCBETIIEHHOE CYCro, NPK BANOTEKYLLEM BPOKEHWM UNW ero nepe3anycke.

SpringFerm™ Equilibre npocT B ucnons3oBaHuu, 1 pekomeHAyeTcs Ans BUHOAENEH, KOTOPbIe He XOTAT pa3fenaTb BHeCeHue
NUTaHWA: OQHO BHECEHWUE NOCTaBNAET BCE ANEMEHTbI, KOTOpbIe He06X0AMMBI ANA MeTabonnuama ApoNOKEBON KNETKH.
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OO3UPOBKA

SpringFerm™ Equilibre gomkeH ObiTb 3agaH B MOMEHT BHECEHWSt ApOXoken, 4Tobbl ObiTb MakCMManbHO 3GEKTUBHBIM
CpeacTBOM, C Ao3unposkoit 15-20 r/rm.

Mpeaynpexgenune: SpringFerm™ Equilibre ncnonb3yeTcs B pamkax 3akoHoAaTeNbCTBa npy 4o3npoeke He Boiwe 20g/hl ns-3a
BbICOKOrO cogepxaHns TnamuHa. OH Takke COAEPKUT AnaMMOHMA doctaT n 060M0YKM OPOXOKEBON KIMETKW, KOTOpbIE Takke
noanexat orpaHUYeHuo, 3To CneayeT NPUHATL BO BHAMAaHWE Npu NOTEHLMANbHOM BHECEHWUN CBbILE YKa3aHHbIX JO3UPOBOK.
OA® moxet ObiTb o6asneH (10-30 r/rn) ogHoBpemeHHo ¢ SpringFerm™ Equilibre, B cnyyae aeduuuta asota (<180mr/n).

B cnyyae 3aTpyaHeHHOro GpoxeHns, anaMMoHuin dhocdat niunu 060M0UKM ApOXCKEBBIX KneTok, B npegenax 10-20 r/rn, Takke
moryT ObITb 3agaHbl npu copaxusanun 1/3-1/2 Bcex caxapos (1,050-1,040). Mpwn gpyrvx cnyyasx, obpatutecs B Fermentis ans
KOHCYNbTaLuiA.

PekomeHoyem npoBepuTb MpaBOBble OrpaHUYEHUs, akTyanbHble AN Baleil CTpaHbl, NpUHAMAas BO BHWMaHWE BallM
COGCTBEHHbIE YCNOBMS CMONb30BAHNS A4AHHOTO NPOAYKTA.

COCTAB

O6onoukun opoxokeson knetkn SpringCell , YacTuyHo aBTONM30BaHHbIE APOXOKMA, duammonuit pocdat, TuamuH rmapoxnopua.

YNMAKOBKA
KapToHHble kopoba, cogepxalume 20 BakyyM-ynakoBaHHbIx nakeToB no 500r kaxabii (CymmapHein Bec: 10 kr)

FTAPAHTUU

SpringFerm™ Equilibre copepxut obonodku apoxokeBor knetku Springcell n nosTomy ynakoBbIBAaeTCs Mog BakyyMOM, BO
n3bexaHne BO3MOXHBIX OPraHONEeNTUYECKIUX OTKITOHEHMI U3-3a OKUCTIEHNS.

Fermentis® rapaHTMpyeT onTUManbHbIA CPOK XpaHeHUs Mpoaykta 3 roga B OPWUMMHANbHOW YMakoBKe MpU MaKkCUMarbHOM
Temnepatype 20 °C B CyXOM NOMELLEHNN.

Fermentis® rapaHTupyeT cooTBeTCTBUE NpogykTa MexayHapogHomy SHonorudeckomy Kogekcy 40 OKOHYaHWs cpoka

FOAHOCTW S B YKa3aHHbIX paHee YCnoBUSIX.

®epMeHTaUNOHHbIE CpeacTBa U hyHKUMOHaNbHbIE NpoAyKTbl Fermentis® npon3BeAeHbl UCKNHOUNTENBHO U3
HaTypanbHbIX ApoXkeBbIX NpoaykToB. Hoy-Xay Lesaffre group rapaHTUpyHOT KOHEYHbIM NOTpeGUTENAM
BbICOKO3(h(PeKTMBHbIE NPOAYKTbI, COOTBETCTBYIOLME BCEM TPEOOBaHNAM NPaKTUYECKOTO NPUMEHEHUSA B
COBpPEMEHHOI 3HONOrUM.
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