(& Fermentis

LESAFFRE FOR BEVERAGES

SafSpirit M-1 ="

HaunGonee n3BeCTHbIN 1 HEM3MEHHbIN LWTaMM ANA NPOU3BOACTBA WOTNAHACKOro U 0AHOCONO0A0BOI0 BUCKM. [pon3soauT
BUCTUNNATLI BbICOKOrO KayecTBa, NOAXoAsLMe Ans 60YKOBOM BbIAEPXKKM BUCKW. XOpowwas TONEePaHTHOCTb K ankorosnto
(8o 15% 06.). OTnnyHas aTTeH0aums bnarogaps aCCMMUNALUM CIIOXHBIX CaXxapoB, YTO SBASETCSA ONTUMAnbHbIM PELLEHNEM
A9 NPOM3BOACTBA COMIOLOBOrO BMCKWM B Cryyae, KOrAa He pa3pelleHo BHeceHue epmeHToB. OTNUYHLIN BbIGOp Ans
NPOAOIKMTENBLHON hepMeHTaumun. HecMOTps Ha LUMPOKYKO NOMynsipHOCTb B LoTnaHawm, WwraMm MOXET NPUMEHSTLCS 4N
NPOU3BOACTBA NHOOBIX TUNOB BUCKM M 3EPHOBbIX AUCTUNNATOB, BblAEPXaHHbIX B Ay6OBbIX GOUKaX.

MHIPEOMEHTbI: Apoxoku (Saccharomyces cerevisiae), amyneratop: E491 (sorbitan monostearate)

TEMMEPATYPA BPOYEHUA: ontumanbHas t=20°C — 32°C. [laHHbIi LTaMM MOXET NPOBOAUTL (DEPMEHTALI0 NpK
NMOHWKEHHbIX TeMnepaTypax ¢ 6onee MeaneHHoi hepMeHTaTUBHOM KUHETUKON. Mpy NOBbILIEHHBIX TEMNepaTypax APOXoKM
MoryT dbepMeHTUPOBaTh C 60ree HU3KUM CyMMapHbIM BbIXOAOM CrMPTa, YeM NpK HOPMarbHbIX TeMnepaTypax.

OO3UPOBKA: 50-80r/rn

MHCTPYKLUMA NO NPUMEHEHUIO:
% PaccbinbTe poXoku Mo NOBEPXHOCTM CTEPUIBHON BOAbI UK cycna npu Temnepatype 25-35 °C.

O6BEM XMAKOCTI NPK 3TOM JOMKEH NpeBbiwaTh B 10 pa3 061bEM Apoxokei

OcraBbTe Ha 15 MuHYT

AKKypaTHO pasmMeLLanTe

BHecuTe Nony4nBLLYHCS CyCreH3N0 B 6pOAUNbHBIN TaHK
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MMWKPOBUOOTMYECKUIA AHANINS: XPAHEHUE

% cyxoro BeLyecTBa: 94.0-96.5 B npouecce TpaHCNopTUPOBKM: YNaKOBKW MOTYT NEpeBO3UTLCS Y
Kon-Bo xuBblIX KneTok npu ynakoske:> 15 x 109 /r XPaHUTBCS NPU KOMHATHOM TemnepaType B TeyeHue He bonee
Total bacteria: <1x104/r 3-X MecsiLeB, YTO He NOBMMUSET Ha UX XapaKTePUCTUKW. B nyHkTe
YKCycHOKUCble BakTepuu: <1x10%/r Ha3HAYEHWS: XPaHWUTb B MPOXIAAHOM W CYXOM MOMELLEHWN MpY
MorouHokucnble BakTepuu: <1x104/r Temnepartype < 10°C

[MaToreHHble MUKPOOPraHU3Mbl: COrMacHo .

3aKOHOAATeNbCTBY MWHUMA/IbHBIN CPOK XPAHEHUA

Heobxoanmo mcnonb3oBaTh A0 AaThl, YKa3aHHOW Ha ynakoBKe.
OTKpbITblE NaKeTbl AOMKHbI ObITb 3aneyaTaHbl, XpaHUTbCS Npu
Temnepatype 4°C u ncnonb3oBaTbCs B TeYeHue 7 [Hel ¢
MOMEHTa OTKPbITUS. Msrkne unu noBPeXOeHHbIE NaKkeTbl He
JIOMKHbI ObITb CMONb30BaHbI.

YuutbiBasi AoKazaHHOE BRUAHUE APOXCKEN HA KaYeCTBO KOHEYHOro NPoAyKTa, Mbl TaKke HaCTOATENbLHO peKoMeHAyeM
NPOM3BOAUTENSAIM HaNMTKOB NPOBOAMTL CAMOCTOATENbHbIE WUCMbITAHUA Nepes KOMMEPYECKUM MCMONb30BaHUEM
HaweW NpoayKuuu.
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The obvious choice for beverage fermentation . :
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