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SafCider™ AC-4 Qe
UWOEANTbHO ANA NPOU3BOACTBA 3KOJ/IOTMYECKU YHNCTOIO CUAPA
CO CBEXUM U APKUM BKYCOM

3TN cyxue aKTMBHble ApoXKM wTamma SafCider™ AC-4 cepTMdUUMPOBAHbI Ha COOTBETCTBUE
ECOCERT FR-BIO-01 cornacHo eBpOMNEMCKMM HOPMATMBaM, MOCKONbKY OHW COOTBETCTBYHOT
TpebosaHuam npasun Coseta Esponbl (EC) No 834/2007 B yacTM NpoOM3BOACTBA Y MapPKUPOBKM
3KONOTMYECKM YMCTOM NpPOAyKUMWU, U WX peanu3aumm MoctaHoBneHnem Komuccum (EC) Ne
889/2008 (BK/MtOYan U3MEHEHUA AaHHbIX LOKYMEHTOB).

Ncxopa ns B3anmHoro npusHaHusa Hopmatusos EC, SafCider™ AC-4 moryT cuMTaTbCA 3KOAOTMYECKN
YMCTbIM NpoayKToM Ha TeppuTopum CLUA cornacHo TpebosaHuam NOP 1 npasuaam USDA.

Cocras:

Oposkku (Saccharomyces bayanus*)
* CoenacHo «The Yeasts, A Taxonomic Study», 5-0 ebinyck, C.P. Kurtzman, J.W. Fell and T. Boekhout, 2011

PekomeHpaaunu no npuMmeHeHuto.

o [1na cnaakux u cyxmx SKONOIMMYECKM YUCTDbIX cugpoB 13 CBEXKNX NN KOHLEHTPUPOBAHHbIX S6/104HbIX COKOB.

© IHTEHCUBHbIN CBEXKUI1 apomaTuecKuii npodunb (A610UHDbINM, LLBETOUHDIN) C APKMM BKYCOM, Y/IyULLAIO UM
CTPYKTYPY cugpa. Obpamume 8HUMAHUE, YMO 3mu Hab100eHUA OCHOBAHbI HA UCMbIMAHUAX 8 peyenmype
paHuy3cKoeo cudpa.

o [loAXoANUT ANA CNOXKHbIX YCI0BUIA BPOXKEHUA N ANA CMELLUMBAHUA C CaxapHbIMMW CUPOMNaMM.

TexHUu4yeckue XapPaKTepUCTUKu:

¢ [IpeBOCXOAHOE OCaxaeHWe Bnarogaps KuAnepHomy peHoTuny

o CpepgHe-6bIcTpoe Havyano HPoXKeHUA U cpeaHe-6bICTPan KUHETUKA BPOXKeHMA

o LLiInpokuit gnanasoH remnepartyp 6poxkeHns: 10-30°C

e Huskas 3aBucumoctb ot asota: CootHoweHnue YAN**(mr/n)/caxap(r/n) > 0,7-0,8

® OyeHb xopoLuee ycBoeHue GppyKTo3bl

® PeKomeHayemoe HayanbHoe cogeprkaHue SO, He bonee: 75 mr/n)

e OueHb HU3Koe noTpebneHne abaouHom kKucnotol (meHee 0,4 r/n)

o CpepgHsna BbipaboTKa 2-peHnN3TaHoNa M U30aMUNaLeTaTa. Bbicokas BbipaboTKa 3TMN0BbIX (PpyKTOBBIX) 3dMpoB
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CYXUE [IPOXCKM

Mpouecc perngpatayunu:

Hoy-xay Lesaffre u nocTtosHHOe coBepLlEeHCTBOBaHME MpoLecca MPOM3BOACTBA [APOXKIKEN
obecrneynBaloT UCKNIOUUTENIbHOE KAueCcTBO CyXUX APOKIKeM, YCTOMUUBOCTb K O4YEeHb LLIMPOKOMY
CNEeKTPy BapMAHTOB NMPUMEHEHUs, B T.4. YC/IOBUA HU3KOW TemnepaTypbl WAU OTCYTCTBUE
EASY. 10, USE permgpaTtauum, He BAMAA Ha UX XXU3HECNOCOBHOCTb, KUHETMYECKUIA U / MAN aHaNUTUUYeCKUiA
npodunb. Hawa nuHeiika E2U™ paet Bam cneaytowmii Bbi6op: BBeAeHUe C perngpatauueii uam
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 nepekaumBaHMem c aspauuei
(MK romoreHM3NpyNTE KUAKOCTb B HakKe).

C npeaBapuTenbHO pernapartayuen

BbiCbINbTe APOXKKM Ha NMOBEPXHOCTb BOAbI KOMHATHOM TemnepaTypbl, Macca KoTopoii B 10 pa3 npesbiwaeT maccy
APOXKeN. AKKypaTHO nNepemellanTe cycno, YTobbl He 6bl10 KOMKOB. OcTaBbTe Ha 20 MUHYT, NOC/E Yero nepeHecuTe
APOXKMU B pe3epByap NyTem nepekaumBaHUA ¢ aspauuen.

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 BakyymMHOM ynakoBKKu Ha 10 Kr (Bec HETTO NOAHOM 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:

24 mecaues oT Aatbl npon3soAacTBa. KoHeyHas aara CPOKa rogHOCT YKa3aHa Ha NMakKeTe. OTKprTbIe NaKeTbl
HeO6XO,CI,MMO XPaHWUTb B 3ane4yaTaHHOM COCTOAHMM Npu TemnepaType 4 °C 1 Mcno/sib3oBaTb B TeyeHue 7 ,u,Heﬁ nocne
BCKPbITHA. 3anpeuJ,eHo MCNOo1b30BaTb pasmAr4eHHble NN NOBPEXAEHHbIE

NaKeTbl.
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