BUOKEM c.p.a./

Lactoferm MSYC Cheese-Tek®

Onucanue:

KoHueHTpupoBaHHast JHO(PUIM3MPOBAHHAs —3aKBACOYHAs  KyJIbTypa

MPSIMOTO BHECECHHS (DVI®), MpeaHa3HauYeHa JUisl IPOM3BOICTBA CHIPOB U3
KOpPOBBEIO M KO3BErO0 MOJOKA [ OMUIQaHACKOW TPyMIBIL, JPYrux
Oy TBEPAbIX KOHTHHEHTAJIbHBIX CHIPOB ¢ KOPOTKHM H CPEIHHM CPOKOM
CO3peBaHMsL.

Me30-TCpM0q)I/IJ'IBHa$[ KYJIbTypa, COCTOUT HU3:

Lactococcus lactis subsp. lactis;

Lactococcus lactis subsp. cremoris;

Lactococcus lactis subsp. lactis biovar. diacetylactis;
Streptococcus salivarius subsp. thermophilus;
Lactobacillus delbrueckii subsp. casei

Jlo3upoBKAa:

Kynbrypa mocraBisiercsi B IIOJMITHICHOBBIX/aIIOMHHHUEBBIX ITaKeTax,
PACCUYMTAHHBIX HA OJHY 103y IPSMOIO BHECEHHS], B [IAKETE COACPIKHTCS
KyJabTypa ompenenéHHoi Gakrepuodaro-crenuduueckoii poranuu. Ha
Ka)X/IOM ITaKeTe yKa3aHbl eJUHULBI (FOHUTBI), apTHKYJ, CPOK TOXHOCTH,
JIOT.

PexoMeHyemast JO3UpoBKa! 1U na 100 i1 Monoka
®DaroajibTepHaTUBHBIN psA: 1,411

Cnocod npuMeHeHus

XpaHUTh KyJIbTYpY B MOpPO3WIbHOM Kamepe. I[lpensapurenbHO He
pa3MopakuBath. Ilepen BCKpBITHEM INPOJE3MH(UIMPOBATE MAKeT.
BHectn 3aKBacKy HEMOCPEICTBEHHO B IOATOTOBIEHHOE MOJIOKO 6e3
IpeiBApUTENbHON aKTUBM3ALUK KyJIbTyphl. TIIaTeabHO HepeMellaTh B
TeYeHHe HECKOJIBKMX MHUHYT, 4YTOOBI KyJIbTypa pacHpeleniiach
PaBHOMEPHO.

XapaKkTepucTUKH KYJIbTYPbI:

Crnenuduxanus

3asiBiaenne 06 orcyrerBuu 'MO u 00 anjieprenax:

Kynsrypa MSYC He umeer B cOCTaBe MUKPOOPTaHU3MOB, TOIBEPIIINXCSI
TEHETHYECKOH MOAU(UKALMKM, W IPOU3BEACHA B COOTBETCTBHU C
pernamentom 1829-1830/2003 u 1169/2011 EBporeiickoro mapiameHTa
U HOCJIEYIOLIHUMH [OIPABKAMH.
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Mukpoouoaornyeckuii KOHTPOJIb:

MHKPOOPraHH3MbI MeTtoa PesyabraT
Bcero 1SO 4833-1:2013 > 3.0x10%° KOE/r
He momnounokucisie 6akr.  |ISO 13559/IDF 153:2002 < 500 KOE/r
JIpOAOKH U TIJIECEHH 1SO 21527-1:2008 < 10 KOE/r
OHTEpobaKTepHuH 1SO 21528-2:2004 < 10 KOE/r
Konmudopmusie 6axrepun  |ISO 4832:2006 < 10 KOE/r
Escherichia coli 1SO 16649-2:2006 < 10 KOE/r
E‘;ﬁﬁi‘(’;ﬂi""‘mem’"”e UNI ISO 6888-1:2003 < 10 KOE/r
Salmonella spp. UNI I1SO 6785:2004 orc. B25T
Listeria monocytogenes UNI EN ISO 11290-1:2005 |otc. B 25
DHTEPOKOKKH INT. MET. 012-1991 < 100 KOE/r
Terepodepm. J1akTOOGAKT. INT. MET. 010-1991 < 10 KOE/r

OnTManbpHas TeMIepaTypa pocTa KyIJIbTyphl 32-37°C
MaxkxcumManpHas pabodast TeMIeparypa 45°C
["a3o00pa3oBanue ++
IMporeonmTiyeckast akTHBHOCTb ++
Kucnoroobpa3syromas akTHBHOCT +++
TosepaHTHOCTB K COH

(BLIpE)KaeTCﬂ B 50 % uHTrHOHpOBaHWST) 2% NaCl

KpuBasi ckBamuBaHus:

Lactoferm MSYC Direct Vat Inoculation (DVI)

pH 7
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Merox: 1SO 26323/IDF Cy0cTpart: BOCCTaHOBIICHHOE
213:2009 00e3KHUpeHHOe MOJIOKO 9,5%
Tennosas o6pabotka: 110°C X | Buecenue: 1U X 100 11 Mmosioka

Mudopmanus, comepxkamiasicss B I0KyMEHTE, OCHOBaHA Ha JAHHBIX Hauleil jaboparopun u
HUCCICA0BAHUAX.

TTonosKeHus IOKYMEHTa He MOT'YT ObITh PACCMOTPEHbI B Ka4€CTBE TapaHTHii Kakoro-1mdo poza.
Hama komnanusi He HECET OTBETCTBEHHOCTH 3a HapyumeHue KAKUX-JIM00 MATEeHTHBIX npas uin
TpaB Ha TOProBBIE MapKH.

YcinoBus M CPOKM XpPaHEHUS:

XapaKTepUCTHKY MPOYKTa HE N3MEHSIOTCS:

- B Te4yeHHe 24 MeCsIeB P YCIOBUU XPAHEHHs IIPOLYKTA B LEIbHON
ymakoBke 1pu t < munyc 18 °C;

- B TeueHHe 12 MecsIeB NPH YCIOBHHU XPaHEHHUS IPOIYKTA B IETbHON
ymakoBke mipu t +5 °C.
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JAEKJIAPAIIUA COOTBETCTBUA

Hacrosium nmoareepxkaaeM, uto Lactoferm MSY C siBisieTcst cMeianHON KYIbTYpOl H COCTOUT U3:

Lactococcus lactis subsp. cremoris;

Lactococcus lactis subsp. lactis;

Lactococcus lactis subsp. lactis biovar. diacetylactis;
Streptococcus salivarius subsp. thermophilus;
Lactobacillus delbrueckii subsp. casei.

He sBnsercs maToreHHOM [UIsi JKMBOTHBIX W nOTUL. Mcmone3yercs uisi  TPOM3BOACTBA
(epMEHTUPOBAHHBIX MUIIEBBIX NMPOJYKTOB (MOJIOYHBIX HMPOAYKTOB). Bce mTamMMmbl 3TOH KyJIbTYpbI
HUMEIOT €CTECTBEHHOE MPOUCXO0XK/IEHUE U HE MOJIBEPTaIiCh HUKAKUM T€HETUYECKUM U3MEHEHUSIM.

OTBETCTBEHHBIN 3A KOHTPOJIb KAYECTBA

BIOCHEM S.R.L. < 777
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