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SafSpirit™ D-53

CneumanbHO-cenekuMOHNPOBaHHLINA WTamM Saccharomyces cerevisiae, Mcnonb3yembii Npu cobpaxmnsaHnm
pas3nn4yHbIX BUAOB 3€PHOBOIO Chipbsl, MOKa3bIBAKOLWNN CTabUbHBIN hepMeHTaTMBHLIN Npodusb.
OnTumanbHbIv BbIGOp Ana cOpaxmnBaHus CONOAOBLIX 3aTOPOB, Gnarogapsa obecneyeHnto XopoLlero Bbixoa
cnupTta. lWtamm passuBaeT ahmMpHy0 apomaTuky, npuaaeT xenaHHble PPYKTOBbIE HOTbl AUCTUNNATaM,
Kpome Toro, cnocobeH NpMBHECTM OrpoMHOE pa3Hoobpasne apomaToB: 6enbie dpykTbl (A6110K0, rpyLua,
nepcuk) N ak3oTmyeckne PpykTbl (baHaH, MaHro). 3Tn OPOXKN naeanbHO NOAXOAAT AN NPOU3BOAUTENEN,
Xenawwux nonyyYnTb apoMaTHble, COXHbIE OUCTUNNATLI, HE NOABEpPrarLnecs Bblaepxke B 604Ke.

MHIPEOUEHTDI: Opoxokm (Saccharomyces cerevisiae), amynbratop (E491)
TEMMNEPATYPA BPOXEHUA: ontumanbHo 30 - 32 °C
OO3UPOBKA: 30 -50 r/rn

MHCTPYKUMA NO PETMAPATALUN:

- Perngpupyite gpoxeku B 06beme XMAOKOCTH, KOTopbIv B 10 pas NpeBLILLAET MacCy APOXKEN
npu TemnepaTtype 25°C — 35 °C

OcTtaBuTb Ha 15 MUHYT

AKKypaTHO nepemelLaTtb

3apaTb B OpoaunbHbIA TaHK

A2\ Z

CPOK rOAHOCTM: CM. gaTy OKOHYaHMS CpoKa rogHOCTM Ha ynakoBke. Cpok XpaHeHus - 24 mecsila nocrne
AaTbl NPON3BOACTBA NPU COBMIOAEHUN YCNOBUI XpaHEHUS!

CTAHAAPTHbIV AHANU3: XPAHEHME
% cyxux BeLlecTB: 94.0 - 96.5 Bo Bpems TpaHcnopTUpoBKK: MNMpoayKT MOXET NepeBo3nTbCA
JKuMBbIX KNETOK: >15x 109/ 1 N XpaHUTbCS NPU KOMHaATHOW TemnepaType He 6onee 3
O6bwme bakTepum: <1x104/r mMecsaueB 6e3 BNUAHNS Ha XapaKTePUCTUKW.
YKB: <1x10s/r
MKE: <1x104/T B mecTe HasHayeHusi XpaHUTb B CYXOM MecTe npu

TemnepaTtype <10°C.

MaToreHHble MUKPOOPraHM3Mbl: B COOTBETCTBUN

C HopmaTtmBamu CPOK XPAHEHMHMA
Cwm. gaTy OKOHYaHWsi cpoKa FOAHOCTM Ha YNaKoBKe.
OTKpbITbIN NakeT AOMKEH XPaHUTLCSA NpuU
TemnepaTtype He 6onee 4°C B TeyeHue 7 gHen. He
NCNONb3ynTe MATKNE U NOBPEXAEHHbIE NaKeThI.

anHMMaﬂ BO BHMMaHUe OOoKa3aHHOe BIinsHue ,qpoxoxeﬁ Ha Ka4eCTBO rotoBOoro HanunuTKa, Mbi
HacToATesIbHO peKomMeHAayemM npoBoAUTb UCNbITaHUA nNepen noobLIM KOMMep4YeCKUM
ncnonb3oBaHUeEM.

choice for beverage fermentatior
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