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Caduarep S-23

XHE APOKKA HU30BOIO 6pO)KCHI/Iﬂ

HHTpenueHTH! : Hposxoxu (Saccharomyces cerevisiae), aMyIbratop

XapakTepucTHKa : OTOT IITaMM HHA30BOTO OPOKEHUS! MPOUCXOJNUT N3 bepiimHCKOro Hay4HO-HCCIIeJ0BATEIbCKOTO
HMHCTUTYyTa nuBoBapeHusi VLB, B koTopoM oH m3BecteH nox Ha3BanueM RH. OH B yacTHOCTH
UCTIONB3YETCs B IIPOMBIIIIIEHHOM IIPOM3BOJICTBE B 3amnaqHoi EBporie. DT ApOXoKH MO3BOIISIOT
HONY4YHUTH GPYKTOBBIC U dbupHbIe [THIICHL
Cenumenranus: cuuibHast. KoHeuHas IIIOTHOCTB: CPEHSs.

Jo3upoBka: 80-120 rp/rim qust 3aceBa mpu 12-15°C. HeoOxoaumo yBeTHMUYUTH JO3WPOBKY B CIIydae, €Cid
temrepatypa Hwxke 12°C, no 200-300 rp/ri1 gst 6poskenns pu 9°C.

WHcTpyKnus 1o MpUMEHEHHIO | [epen 3aceBoM HEOOXOANMO PErHAPATUPOBATH CyXHE APOXOKU IEPEMEIINBAs UX B YaHE IS
TIOJTYYEHHS IPOXIKEBOM CycleH3nu. HachImbTe QposoKH B CTEPHIIBHYIO BOAY HJIM CYCIO IIPH
temmeparype 23°C + 3°C u3 pacuéra 1 x 10. Kak ToNbKkO cyxue IposOKH BOCCTAHOBSATCS U
o0pa3zyroT IpoxokeByto cycren3uto (15-30 MuHyT), mpoopKaiiTe MeIUIEHHO IepeMeIInBaTh
emé B Teuennn 30 MHHYT. 3aTeM NPOW3BEIUTE 3ac€B OpPOAMIBHOTO YaHa IOJIYYEHHOU
JIPOXIKEBON CYCIIEH3HEH.
CymecTByeT albTepHATHUBHBIA CIIOCOO 3aceBa — 3TO HENOCPEICTBEHHAs 3a/auya CyXuX
JIPOOKEH B OpOAMIIBHBIN TaHK NpPW YCIOBWH, YTO TEMIIEpaTypa Cyclla JOJDKHA OBITh BBIIIE
20°C. BcpInbTe IOCTEINIEHHO CyXHe IPOXKKH B TAaHK TAaKUM 00pa3oM, YTOOBI APOXIKH ITOKPBIIH
BCIO IIOBEPXHOCTh Cycia 0e3 oOpasoBaHmst koMoukoB. OcraBpTe Ha 30MHHYT, W 3aTeM
IepeMeIIainTe cyciao o0orarmasi BO3ayXOoM.

Temneparypa OpoxeHuS : Pexomennyemas temneparypa opoxenus : 9°C — 15°C, ontumansnas 12°C

YnakoBka : B onHolt ymakoBke 4 kopoOku 1mo 38 makeTHkoB BecoM 11,5 rp.

XpaHeHue : XpaHUTB B CyXOM H npoxiiagHoMm mecte <10°C.
[Toce BCKpBITHS, MAKET TOJDKEH OBITh IIIOTHO 3aKpHIT U XpaHuThes npu 4°C. Hcronbs3oBaTh B
TEUEHNH 7 TOCIEAYIOMUX JHEH OCIIe BCKPHITHSI.
MisIrkue Witi OBpEsK/IEHHBIE ITAKETHl HU B KOEM CIIydae HE JIOJDKHBI OBITh HCIIOJIb30BAHBI.

JUTMTENEHOCTD XpaHeHNS ! Jlata rogHOCTH yKa3aHa Ha yHmakoBKe. 24 Mecsia ¢ JaThl IIPOU3BOJCTBA TP PEKOMEHIYEMBIX
YCIIOBUSIX XpaHEHUSL.

Crerudukanus : Cyxue Bemecta, % : 94,0 — 96,5
Kom-Bo JKHBBIX KJIETOK IPH ymakoBke : > 6 x 10° / rpamm
Oo1ee conepxanne 0akTepuit * : <5/wmn
VYkcycHsie 6akrepun® : <1/wmn
Lactobacillus* : <1/wmn
Pediococcus* : <1/wmn
Juxue npoxoxu He Saccharomyces™ <1/wmn
[TarorenHbple MUKPOOPTaHU3MBHI : CortacHO 3aKOHOAATENLCTBY
*amu 3HAYeHUs COOMEEeMCMEYIom cedylouell Nponopyul 3acesa :
100 ep cyxux Opoarcorceti na 1 en cycaa..

Baxxnoe 3ameuanmue : VYduTHIBS BIWSHUE IPOXOKEH HAa KadeCTBO KOHEYHOTO IPOIYKTA, OYEHb BAKHO COOIIONATH
PEKOMEHAAIMK II0 Ipoleccy OpokeHms. MBI peKOMEHIyeM B IIEPBYIO OYepelb ITPOBECTH
UCTIBITAHMS TIepe JTF00BIM KOMMEPUECKUM HCIIOIb30BAaHNEM Hallel IPOAYKIHH.
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