CIIEIIU®OUKALIUA

HanMeHoBaHMe NpoAYyKTa:3akBacka 6akTepunanbHas nModuansmpoBaHHas
NPAMOro BHECEHMUS

SOUR CREAM AFFIMAGE

Cocras:

Lactococcus lactis ssp. Lactis

Lactococcus lactis ssp. Cremoris

Leuconostoc mesenteroides ssp. Cremoris
Lactococcus lactis ssp.lactis biovar diacetylactis
Streptococcus salivarius spp. thermophilus

KnetouHasa KOHUeHTpauua:
He MmeHee 1,0x10 10 KOE/r

MpuMeHeHMne: nNpou3BOACTBO CMeTaHbl, CMETAHHOIO NMPoOAYyKTa U
NPOCTOKBALLMN.

depMmeHTUpYEMbIN 06bem: 500 1.,1000 n.,2000 n., 5000 n.
TeMnepaTtypa CKBaluMBaHUSA: 34-37°C

Mukpob6uonornyeckme nokasaresu:

BIrKn (konudopmel) B 1,0 r He gonyckatTcs He BbISAB/IEHbI
S.aureus B 1,0 r He gonyckatTcs He BbIAB/IEHbI
Apoxokn n NneceHu He 6onee 5 He BbISABJIEHbI

(cymma), KOE/r

MaToreHHble MUKPOOPraHn3Mbl,

B ToM uncne canbmoHennol B 10 r He gonyckakoTcH He BbIAB/1IEHbI
MM OTCYTCTBYIOT

TOKCHUYHbIE 3JIEMEHTbI:

CeuHeyu He 6onee 1,0 Mr/kr
MbILWbAK He 6onee 0,2 Mr/kr
KagMmuni He 6onee 0,2 Mr/kr
PTyTb He 6onee 0,03 Mr/kr

OpraHonenTuyeckMe nokasartesnm:

BHewHnX BUA: OAHOpPOAHbIN CYXOM NOPOLLOK
Bkyc u 3anax: YnNCTbIN, KNCITOMONOYHbIN

LiBeT: OT 6enoro 4o KpemMoOBOro, po30BbIi

YcnoBusa XpaHeHUA U CPOK roaHOCTMU:
XpaHuTb Npu TeMmnepatype +4°C - 12 Mmecsues,



npun Temnepatype -18 °C - 24 mecaua.
CpOK rofHOCTM BKJ/IHOMAET TPaHCNopTUpOBaHMe 3aKkBacku Ao 15 aHen npum
Heperynmpyemoun temnepaTtype 6e3 CHMXeHUS aKTUBHOCTH.

MO craryc:

He coaepXuT W He COCTOUT W3 TreHeTUYeCKn MoANPULMPOBAHHbIX
opraHmamoB ('MO), a Tak xe He npomussoanTbcs n3 MO (Ha OCHOBaHUKU
NMMCbMEHHbIX 3aK/IIOYEHMN NOCTABLWMKOB O TOM, YTO MOCTaBNsieMoe Cbipbe
nony4yeHo 6e3 ncnonbsosaHusa NMO).

Tect (pepMEeHTaTUBHON aKTUBHOCTHU

Temnepartypa 30°C
Mmapartauumsa 10 MUHYT
Bpemsa dpepMmeHTaunUmn 24 yaca

Ao3upoBka

10 U/100 nutpos

Mcnonb3yemoe cbipbe

0Ob6e3xmnpeHHOe MOI0KO

o
nacrtepusoBsaHHoe npu 90 C, B
TedyeHnn 20 MUHYT.

pHs state at 30 °C

i
39 . . . ]
0 9 8 15 24
HOURS
ORE 0 3 5 8 15 24
pH 6,60 6.10 5.60 4.90 430 4.30

AnnepreHbi:




B npuBeaeHHOM HUXe Tabnuue AaH nepeyeHb NPoAYyKTOB, UCMOMb3yEMbIX
B KayecTBe A06aB/NIEHHbIX KOMMOHEHTOB, KOTOPbIE SABNAKOTCS
annepreHaMmun, paBHO Kak M UX NPOMU3BOAHbLIE:

AJLiepreHsl Ja Het OnucaHue KOMIOHEHTA

Kamm conpepxainye riroTeH u
MPOJYKTHI UX MEepPepadOTKH

PakooOpasHbie

Pr16a 1 IPOYKTHI MX MepepadoTKU

Apaxuc v IpoayKThl UX
nepepaboTKH

IR L P

Cos ¥ IpOAYKTHI MX HepepaboTKu

Monaoko u MMPOAYKTHI U3 HCTO

X JlakTo3a
(BKJIFOUAsI JTAKTO3Y)

i

Opexu ¥ IPOAYKTHI UX MepepadOTKH

Cenpaepeli 1 NPOAYKTHI UX
nepepadboTKu

<

I'opunna u npoyKThI UX
nepepaboTKH

<

KyHxyT, ceMeHa KyHXKyTa

JIMoKcu cephl U CyIb(QUTHI B
KOHIIeHTpanusax 6omnee 10 Mr/kr umm
10 ma/n, BeipaxkeHHoe Kak SO2

<

JIronmuH 1 MPOTyKTHI UX
nepepaboTKH

b

MsirkoTesibie X
Sliita 1 IpoAYKTHI UX MepepabOTKH X

Mockonbky TpeboBaHMA K MapKMUpPOBKE annepreHoB B pa3HbIX CTpaHax
MOXET BapbMpOBaTbCs, HEO6XOANMO PYKOBOACTBOBATLCS MECTHbIM
3aKOHOAATENbCTBOM.

YnakoBka:

MHOrocnoliHas NaMMHMPOBAHHas antoMUHMEBas ¢osbra C
NONM3TUNEHOBLIM MOKPbLITUEM. Ha KaXa0M nakeTe ykasaHa cneayouias
MHbOpMaLUA: NPoM3BOANTENb; HaMMEHOBAHWE; poTauus; HOMep NapTuu;
JlaTa NPOM3BOACTBA; CPOK XPaHEHMS.

AononHuTtenbHble cBeaeHunn: Ceptndumkart ISO 9001, HACCP, FSSC
22000




