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LESAFFRE FOR BEVERAGES

SafAle™ S-33

YHUBEPCAnbHbIE 3MEBbIE LPOXKM C HEATPANbHBIM apoMaTUYeckM npodunem. Huskas copaxmsatoLas cnocobHOCTb NO3BONSET BAapUTh
nuBo ¢ Gonee AnuTENbHLIM BKYCOBLIM DykeToM. OCOBEHHO pekoMeHA0BaHbI 4115 cneuuanbHbIX 3nei 1 nyea Tvna Tpannuct. ObnagatoT
cpeaHen ceaMMeHTaLMOHHON COCOBHOCTBLIO: MY UX NEPEBOLE BO B3BELLIEHHOE COCTOSIHWE 0BPa3yioT MENKYHO Mbifb, He hopMUpPYS Npu
3TOM KOMOYKOB B 0ObEME NuBa.

MHIPEOUEHTbI:  [lpoxxu (Saccharomyces cerevisiae), amynbratop E491

COAEPXAHUE COAEPXAHUE OCTATOMHbIN doKynauua CEAMMEHTALIUA
BbICLLUUX 30UPOB BbICLLUX CNUPTOB CAXAP
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MunnnoHHLIX gonen MwunnnoHHbIX fonewn *12 r/n ManbTOTPUO3bI

npu nnotHocTn 18°P npu nnotHocTn 18°P cootBetcTBYET 70%

1 Temnepatype 20°C n Temneparype 20°C aTTeHaumm

B konoHkax EBC B konoHkax EBC

AKTUBHbIE CyXue ApoxokM PepMEHTUC XOPOLLO M3BECTHLI Brarogapsi CBOen CnocobHOCTH K MPOM3BOACTBY LUIMPOKOTO accopTUMEHTa nuBa
Pa3NNYHbIX CTUNel. YToBbl CpaBHUTL LUTaMMbl HALMX OPOXKEW, Mbl MPOBENW MCMbITaHUS B NabopaToOpHbIX YCMOBWSIX, WUCMONb3ys
CTaHOapTHOEe Cycrno M TemnepaTypHble pexumbl (MHenka SafLager: 12°C B TeueHue 48 yacos, 3atem 14°C / nuHeiika SafAle: 20°C) ans
BCeX WTamMMoB. Mbl aHanuaupoBanmu criefytolwMe napameTpbl; cOpaxuBarowas CnocobHOCTb, COAEpXaHWe OCTaTOYHOro caxapa,
chrokynaumus 1 hepMeHTaTMBHAS KMHETMKA.

YunTbiBasi [JOKa3aHHOE BMUSIHWE [POXKEN HA KayeCTBO KOHEYHOrO MPOAYKTA, BaXHO CMeJoBaTb HALUMM WHCTPYKUMAM ANs NpOBEAEHMSs
thepmeHTaumn. Mbl Takke HacTOSTENLHO PEKOMEHAYEM MPOM3BOLMUTENSIM HAMWUTKOB MPOBOAWTb CAaMOCTOSITENbHbIE WCTbITAHUS Nepes
KOMMEPYECKIM MCMONb30BaAHUEM HaLLE MPOAYKLMM.

TEMMNEPATYPA BPOXKEHUA: 15-20°C

OO3UPOBKA: 50-80 r/rn Anst nepBMYHOro 6poxxeHns

MHCTPYKUMA MO NMPUMEHEHUIO: PaccbinbTe ApOXiKM MO NOBEPXHOCTU CTEPUITBHON BOAbI UMK cycrna npu Temnepatype 25-29 °C.
O6BbEM XnaKocTu NpY 3TOM LOMmKeH npe.bIwaTh B 10 pa3 06béM apoxokeit OcTaBbTe Ha 15-30 MUHYT. AKKYpaTHO pa3MeLLmBanTe B
TeyeHne 30 MUHYT, 3aTEM BHECUTE MOMYYMBLLYIOCS CYCMEH3NI0 B BpONMbHBINA TaHK.

OpHO W3 anbTepHaTWBHbIX PELUEHWA — BHECEHWE [OPOXCKEN HEMOCPEACTBEHHO B OpOAWMBHBIA TaHK, NpeaBapuTENbHO NPOBEPUB
Temneparypy cycna, kotopas gofikHa 6biTb Boile 20°C. Bebinante apoxcky MoCTENEHHO Takum 06pa3om, YToDbI BCS MOBEPXHOCTL Cycna
Oblna MKW paBHOMEPHO MOKPbITA, BO M3bexaHWe 0bpa3oBaHus komoukoB. OctaBbTe Ha 30 MWHYT, 3aTeM nepemeLLanTe Npu NOMOLLM
aspaLum Unu BHECEHUEM AONONHNTENBHOMO 06bEMA cycna.

MWKPOBNONOTMYECKUIA AHANTN3: XPAHEHME

% CyXUX APOXOKEN: 94.0 - 965 36 MecsueB OT AaTbl NPou3BOACTBA. B mpouecce TpaHCMOPTUPOBKY:
Kon-Bo uBbIX KNETOK NPy ynaKoBKe: >6x10%/r YNakoBKKW  MOryT nepeBo3NTbCA W XPaHUTBCA NpU KOMHaTHO#
Ob6wyee kon-8o BakTepuii*™: <5/wmn Temnepatype B TeueHne He 6onee 3-x MecsLeB, YTO He MOBMMSET Ha
YKCycHoKuCrble BakTepun *: <1/mn WX XapaKTepUCTUKK. B NyHKTe Ha3HaYeHMs: XpaHWUTb B NPOXNaZHOM W
MonouHokucnbie GakTepun”: <1/mn CYXOM MOMeLLEHIM Npu Temnepartype < 10°C.

[eanoKoKKu*: <1/mn

[wkve gpoxokn He Saccharomyces *: <1/mn

MMWHUMA/IbHBIA CPOK XPAHEHUA:

lMaToreHHble MUKpPOOpPraHu3mbl: COrnacHo 3akoHoaaTenbCTey HeOGXO,ElVIMO MCTIONb30BATH [0 JaThI yKa3aHHOl7| Ha ynaKoske

**3TI 3HAYEHMs! COOTBETCTBYIOT CrieayHoLLLeil NPponopLMM 3aceBa: OTKpbITble MakeTbl AOMKHbI ObiTb 3anevaTaHbl, XPaHWUTbCH MpU

100 r/rn CyXux APOXOKeN Ui <6 X 106 KVBbIX KNETOK / M. Temnepatype 4°C M UCMONb30BATLCA B TeUYeHMe 7 AHEel C MOMeHTa

TECHNICAL DATA SHEET - SafAle™ S-33 - Rev : NOV2016 OTKPbITUA. Markue WnM NoBpeXOeHHble NakeTbl He [OOMKHbI ObiTh
MCNONb30BaHbI.
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