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CIIEIIU®OUKALIIUA

HanMeHoOBaHMe NpoOAYKTa:3akBacka 6akTepunanbHas nModuansmpoBaHHas
NPsSIMOro BHECEHMS

TR

Kommnanus NMPOU3BOIUTEID:
“microMILK S.r.1.”, (Via degli Artigiani 37/39-26010 Cremosano (CR), Italy).

MocTraBymK: 000 <MUKPOMMIJIK CPJI»

Cocras:
Streptococcus salivarius spp. Thermophilus

KnetouHasa KOHUEHTpauus:
He MeHee 1,0x10 10 KOE/r

NMpuMeHeHUue: npon3BOACTBO PSXKEHKM, BapeHua U Apyrux npoayKToB.

depMeHTUpPpYeMbIK 06beM: 50 ea.-500 n.,100 en.-1000 n.,200ea.-2000
n.,500ea.-5000 n.

TeMmnepaTtypa ckBawmBaHus: 40+2°C

Mukpobuonormuyeckue nokasaresnu:

BIrKmn (konudopmebl) B 1,0 r He gonyckatoTcs He BblSAB/IEHbI
S.aureus B 1,0 r He gonyckarTcs He BbIAB/1IEHbI
Opoxokn n MNMneceHun He 6onee 5 He BbISABJIEHbI

(cymma), KOE/r

[MaToreHHble MMKPOOPraHU3Mmbl,

B ToM uncne canbmoHennol B 10 r He AonNycKakTCS He BbIsIB/IEHbI
MM OTCYTCTBYIOT

TOKCUYHbIE 3J/1eMEHTbI:

CeuHeyu He 6onee 1,0 mMr/kr
MblLLbAK He 6onee 0,2 Mr/kr
Kaamui He 6onee 0,2 Mr/kr
PTyTb He 6onee 0,03 Mr/kr

OpraHonenTuquKue nokKa3aTesin.:



BHewHnX BUA: OAHOpPOAHbLIN CYXOM NOPOLLOK
Bkyc u 3anax: YnNCTbIN, KNC/TOMOJIOYHbIN
LiBerT: OT 6enoro 4o KPeMoOBOro, poO30BbIi

YcnoBua XpaHEeHUA U CPOK roaHOCTM:

XpaHuTb npu Temnepatype +4°C - 12 mecsaues,

npu Temnepatype -18 °C - 24 mecsua.

CpOK rogHOCTM BKJIKOYAET TPaHCMOPTUPOBaHWE 3aKBacku 40 15 aHen npwm
Heperynmpyemoun temnepaTtype 6e3 CHMXeHUS aKTUBHOCTH.

MO craTyc:

He coaepXuUT M He COCTOUT W3 TreHeTU4Yeckn MoandUUMpPOBaAHHbIX
opraHusmoB ('MO), a Tak e He npousBoanTbca n3 MO (Ha ocHoBaHuU
NMUCbMEHHbIX 3aKJ/IIDYEHMN NOCTABLMKOB O TOM, YTO MOCTaB/ISEMOE Cblpbe
nonydyeHo 6e3 ncnonb3osaHus NMMO).

TecTt hepMEeHTaTUBHOW aKTUBHOCTU

Temnepartypa 37°C

NapaTauusna 10 MunHYT

Bpemsa ¢pepMeHTaUUMN 24 vaca

Ao3unpoBKa 1 U/100 nutpos

Ucnonb3yeMoe cbipbe Ob6e3xnpeHHoe MOJSI0KO
rnacrepusoBaHHOEe MNpw 90°C, B
TeyeHnn 20 MUHYT.

pH's state at 37 °C




Bpems 0 3 5 8 15 24
(4achl)

pH t=37 °C 6,60 5,85 5,00 4,40 4,30 4,20

AnnepreHbi:

B I'IpVIBe,EI,eHHOl‘/JI HMXe Tabnuue aaH nepeyvyeHb nNpoaykKToB, NCMNOJIb3YEMbIX
B KayecTtBe Aob6aBNeHHbIX KOMMNOHEHTOB, KOTOpblE€ ABNAOTCA
aanepreHamMmuy, paBHO Kak U UX NPpOU3BOAHbIE:

AJLiepreHsl Ja Het OnucaHue KOMIOHEHTA

Kamm coneprxaniye ritoTeH u
IPOAYKTHI UX MepepadOTKH

Pakoobpasnbie

Pr16a 1 IpOyKTHI UX MEepepadOTKH

Apaxuc ¥ IpoyKThl KX
nepepaboTKH

TR P e e

Cost ¥ IPOAYKTHI UX MEPEPaAOOTKHU

MOoI10KO ¥ IPOAYKTHI U3 HETO

X JlakTo3a
(BKJIIOUAS JIAKTO3Y)

Opexu ¥ IPOAYKTHI UX MepepadOTKH

Cenpaepeli U MPOAYKTHI HX
nepepaboTKH

[Nopuwiia u poOAYKTHI X
nepepabOTKH

KyHxyT, ceMeHa KyHXKyTa

JIMoKCcHuI cephl U CyIb(QUTHI B
KOHIIeHTpanusax 6omnee 10 Mr/kr umm
10 mn/n, BeIpaxkeHHoe Kak SO2
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JIromuH ¥ MPOIYKTHI HX
nepepaboTKH

=

Msarkoternbie

it

Aia 1 mpoIyKThI KX MepepaboOTKH

Mockonbky TpeboBaHMA K MapKMpPOBKE anfiepreHoB B pa3HbIX CTpaHax
MOXXET BapbMpOBaTbCs, HEO6XOANMO PYKOBOACTBOBATLCS MECTHbIM
3aKOHOAATENbCTBOM.

YnakoBka:

MHorocsionHas naMMHUpPOBAHHAasA antoMnHUeBas onbra c
NONIM3TU/IEHOBLIM NOKPbLITUEM. Ha KaXXA0M MakeTe ykasaHa cneayouias
MHMOpMaUns: NPon3BOANTENb; HAMMEHOBaHME; poTauus; HOMep NapTuu;
AaTa NMpoun3BOACTBA; CPOK XPaHEHUA.

AononHuTtenbHble cBeaeHnn: Ceptudukart ISO 9001, HACCP, FSSC
22000




