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ONA MAKCUMAIbHO ®PYKTOBOIO BKYCA BALLUEITO CUAOPA

Cocras:

Lpoxxn (Saccharomyces cerevisiae*), amynbratop: CopbutaH moHocteapat (E/INS491)

PeKomeHpgauum no npUMeHeHHUI0:

o 1ns cnaaKuUX CUAPOB U3 CBEXKMUX A6I0UYHBIX COKOB.

© BbICOKass MHTEHCMBHOCTb U YTOHYEHHOCTb apoOMaToB c npeobiagaHnem ppyKToBbiX HOT (A610K0, 6aHaH-TpyLLa,
KpacHble, LUTPYCOBbIe U IK30TUUECKUE PPYKTbI) B COHETAHUU C MUHTEPECHBIMM 60raTbiMu GPYKTOBLIMM HOTaMMU
(abnouHoe nrope). Obpamume 8HUMAHUE, YMO 3Mu HAOAO0EHUS OCHOBAHbI HA UCMbIMAHUAX 8 peyenmype
hpaHUYy3CKo20 cudpa.

o ClaAKuii M OKPYIAbi BKYC, YCUIMBAKOLWMIA KapamenbHOe oLyLeHue.

TexHU4YecKkue xa PAaKTEPUCTUKA.

o KnHetuKa: ot TMNUUYHON 0 MeaNIeHHOM

o LLinpokuit gnuanasoH remnepartyp 6poxkennn: 10-30°C, uaeanbHo 15-25°C.

© BbicOKan 3aBMCMMOCTb OT a3oTa: CooTHoweHue YAN**(mr/n)/caxap(r/n) > 0,9
o CpeaHee ycBoeHUe GppPyKTO3bl

® PekoMeHayemoe HadanbHoe cogepikaHue SO, He 6onee: 50 mr/n. OueHb HM3KasA BbipaboTKa aueTanbaernga n
S0O,.

e Bbicokoe notpebnenune abnaouHoii kucnotol (ao 1,4 r/n)
o CpeaHAn BbipaboTKa 2-peHnN3TaHo1a 1 O4YeHb BbICOKaA BbipaboTKa usoammunauertata (Kapamenb U 6aHaH)

Ado3uposkKa:

20-40 r/rn pna nepsoro 6poxeHns

* CornacHo «The Yeasts, A Taxonomic Study» 5-1 Bbinyck, C.P. Kurtzman and J.W. Fell, 2011.
**YAN = a30T, ycBOsieMblli APOXKKaMMK
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CYXUE [IPOXCKM

Mpouecc perngpatayunu:

Hoy-xay Lesaffre u nocTtosHHOe coBepLlEeHCTBOBaHME MpoLecca MPOM3BOACTBA [APOXKIKEN
obecrneynBaloT UCKAIOUUTENIbHOE KAUeCTBO CYXUX APOXKIKel, yCTOMYMBOCTb K O4EHb LUMPOKOMY
CNEeKTPy BapMAHTOB NMPUMEHEHUs, B T.4. YC/IOBUA HU3KOW TemnepaTypbl WAU OTCYTCTBUE
EASY. 10, USE perMgpaTtauum, He BAUAA HA MX XKM3HECNOCOBHOCTb, KNHETUYECKUIA U / UAN aHANUTUYECKUiA
npodunb. Hawa nuHeiika E2U™ paet Bam cnegyiowmii Bbi6op: BBegeHUe ¢ perugpartaumeii unm
HanpAMYyI0; BCe 3aBUCUT OT UCNO/Ib3yemMoro 060pyA0BaHUA, MPUBbLIYEK U NPEANOUYTEHUA.

MpAamaa MHOKynAUMUA

BbiCbINbTE APOXKIKM Ha NMOBEPXHOCTb CYC/Ia, Macca KOTOPOro Kak MMHMMYM B 10 pas npeBbilaeT maccy APOXKKen
(monyckaeTca HenocpeacTBEHHbINM 3aceB Yepes ropsIoBMHY Baka UAM BO BPEMA 3ano/iHeHUa 6aKa nocie ocBeTeHus).
AKKypaTHO nepemellaiTe cycno, 4Tobbl He 6bl10 KOMKOB. Cpasy XKe nepeHecuTe ux B 6aK nepeKaumsaHnem c aspauueii
(MK romoreHM3NpyNTE KUAKOCTb B HakKe).

C npeaBapuTenbHoOii pernapartayumen

BbiCbINbTe APOXKKM Ha NMOBEPXHOCTb BOAbI KOMHATHOM TemnepaTypbl, Macca KoTopoii B 10 pa3 npesbiwaeT maccy
APOXKel. AKKypaTHO NepemellainTe cycno, YTobbl He 6bl10 KOMKOB. OcTaBbTe Ha 20 MUHYT, NOC/E Yero nepeHecuTe
APOXKMU B pe3epByap NyTem nepekauynBaHus c aspaumein.

YnaKoBkKa:

KopobKa n3 160 calle c KOHTpoiMpyemoi atmocdepoit No 5 r B KaxKAoM (Bec HeTTo Ans NoaHoM Kopobku: 800 r)
KapToHHas KopobKka 13 20 BaKyyMHbIX cawle no 500 r B KaxKA0M (Bec HeTTO NOAHOM KOpobKku: 10 Kr)

KapToHHas KopobKa 13 1 BakyymHOM ynakoBku Ha 10 Kr (Bec HETTO NONHOM KOpobKu: 10 Kr)

XpaHeHue:

MeHee 6 mecAueB: XpaHUTb Npu Temnepatype Ao 24°C. bonee 6 mecaues: xpaHUTb Npu Temnepatype go 15°C. Ha
KOPOTKMI Nepuos A0 7 AHEeN 13 3TUX NPaBUA MOXKHO AeNaTb UCK/OYEHME.

CpoK rogHoCTU:

48 mecAues OT AaTbl npon3soAacTBa. KoHeyHas aara CPOKa rogHOCT YKa3aHa Ha NMakKeTe. OTKprTbIe NaKeTbl
HeO6XO,CI,MMO XPaHWUTb B 3ane4yaTaHHOM COCTOAHUM NpW TemnepaType 4 °C 1 Mcno/sib3oBaTb B TeyeHue 7 ,u,Heﬁ nocne
BCKPbITHA. 3anpeuJ,eHo MCNO1b30BaTb pasmMmAr4eHHblie Nan nospexgeHHblie

NaKeTbl.
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