BUOKEM c.p.a.

Lactoferm MSY 910 Cheese-Tek®

Onucanue:

KoHueHTpupoBanHasi JTHOQUIM3HPOBAHHAS —3aKBACOYHAs  KyJIbTypa
MPSIMOTO  BHECCHHS (DVI®), MpeiHa3Ha4YeHa [UIsi MPOM3BOACTBA U3
KOpOBBCFO/KO3LeI‘0 MOJIOKa TBOpOora W TBOPOXHBIX MPOAYKTOB,
MOJIYTBEPIbIX ChIpOB I"ostanckoii u Poccuiickoi rpymi, CBEXHUX ChIPOB
C KPEMOBOM TEKCTYpOH.

Me3o-TepModuibHAS KYJIBTYpa, COCTOUT H3:

Lactococcus lactis subsp. lactis;

Lactococcus lactis subsp. cremoris;

Lactococcus lactis subsp. lactis biovar diacetylactis;

Leuconostoc mesenteroides subsp. cremoris

Streptococcus salivarius subsp. thermophilus

Jlo3upoBKAa:

KynbTypa mocTaBisieTcss B ITOJMITHICHOBBIX/AJIIOMHHUEBBIX IIaKeTax,
PACCUUTAHHBIX HAa OZHY [03y NPSMOrO BHECEHHs, B MIAKETE COACPIKUTCS
KyJabTypa ompenenéHuoir Gakrepuodaro-cnenupudeckoii porauun. Ha
KaXIOM ITaKeTe yKa3aHbl CAWHUIEI (IOHHUTHI), apTUKYJI, CPOK TOJHOCTH,
JIOT.

PexomeHmyemas JO3UpOBKa! 1U na 100 s Mmonoka
®daroanbTepHATUBHBIN PsJL: 1,2

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:

OnruMaibHasi TEeMIIEpaTypa pocTa KyIbTypbl 30-37 °C
MaxcumanbHas paboyast TeMrepaTypa 40 °C
I"azoo0pazoBanue ++
IpoTeonurnyeckasi akTHBHOCTb —
Kncnoroobpasyromasi akTHBHOCTb +++
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KpuBasi ckpamnBaHus:

Lactoferm MSY 910 Direct Vat Inoculation (DVI)
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Meroz: SO 26323/IDF 213:2009| CY0¢TPar: BOCCTaNOBIICHII0C
00e3KUpEeHHOE MOIOKO 9,5%

Termnosas o6pabotka: 110°C X 30’ Brecenne: 1U X 100 1 Monoka

Mudopmanus, coxepikamiasicss B JOKyMEHTE, OCHOBaHA HA MAHHBIX Hauleil jgaboparopuu u
HUCCICA0BAHUAX.

TTonosKeHus IOKYMEHTa He MOT'YT ObITh PACCMOTPEHbI B Ka4€CTBE TapaHTHii Kakoro-1mdo poza.
Hawa komnanust He HECET OTBETCTBEHHOCTH 3a HapyueHue KAaKUX-I100 MaTeHTHBIX TpaB Win
TpaB Ha TOProBBIE MapKH.

Crnenuduxanus

3asiBiaenne 06 orcyrerBuu 'MO u 00 anjieprenax:

Kyaerypa MSY 910 He wumeer B cOCTaBeé MHKPOOPTaHH3MOB,
[OJIBEPIIINXCS TEHETHYECKOH MOAM(UKALNKM, M TpPOM3BEICHAa B
cooTBeTcTBUM ¢ periamentoMm  1829-1830/2003 wu  1169/2011
EBporeiickoro napiamMeHTa 1 NOCJICAYIOIUMHE MTOIPaBKaAMH.

AJll1epreHbl Ja Her
3naku, coaepiKalie rIF0TeH X
PakooOpa3subie X
Sitna X
Pri0a X
Apaxuc X
Coeeie (6e3 TMO) X
Mornoko X
Opexu X
Cenbaepeit X
I'opunna X
CeMeHa KyHXKyTa X
Jlnokcun cepsl U cyinbdurst (> 10mr/kr) X
Jlronun X
Mosutocku X
Mukpoouoaornyeckuii KOHTPOJIb:
MHuKPOOPraHH3MbI Meton PesyabTaT
Bcero 1SO 4833-1:2013 > 3x10*° KOE/r
He moouHoKuCIIbIE GAKT. 1SO 13559/IDF153:2002 | < 500 KOE/r
JIpOXOKH ¥ TUICCEHH 1SO 21527-2:2008 <10 KOE/r
DHTepobakTepun 1SO 21528-2:2004 <10 KOE/r
Konundopmubie 6akrepun 1SO 4832:2006 <10 KOE/r
Escherichia coli 1SO 16649-2:2006 <10 KOE/r
Koaryamsonozommeniae | 1 150 6885120038 | <10 KOEr
Salmonella spp. UNI ISO 6785:2004 orc.B25T
Listeria monocytogenes UNI EN ISO 11290-1:2005| orc. B 25 1
DHTEPOKOKKI INT. MET. 012-1991 <100 KOE/r
Terepodepm. J1akTOOAKT. INT. MET. 010-1991 <10 KOE/r

YcinoBus M CPOKM XpPaHEHUS:

XapaKTepUCTUKM MPOYKTa HE U3MEHSIOTCS

- B TeyeHHe 24 MeCsIeB NpPH YCIOBUM XPAHEHHMs IPOAYKTA B IIEIbHOI
ymakoBke 1pu t < munyc 18 °C;

- B TedeHHe 12 MecsIeB NMpH YCIOBHU XpaHEHUs NPOAYKTa B IEIbHOH
ymakoBke mipu t +5 °C.
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JAEKJIAPAIIUA COOTBETCTBUA

Hacrosium nmoareepxaaem, uto Lactoferm MSY 910 siBasiercst cMeIIaHHOM KYJIbTYPOW M COCTOUT U3:

Lactococcus lactis subsp. lactis;

Lactococcus lactis subsp. cremoris;

Lactococcus lactis subsp. lactis biovar. diacetylactis;
Leuconostoc mesenteroides subsp. cremoris;
Streptococcus salivarius subsp. thermophilus.

He sBnsercs maroreHHOM s KMBOTHBIX M ntull. Mcemonb3yercs i NPOU3BOJACTBA
(epMEHTHPOBAHHBIX MHIIEBBIX MPOIYKTOB (MOJOYHBIX NMPOJAYKTOB). Bece mTaMMBl 3TOW KyNbTypHI
UMEIOT €CTECTBEHHOE MPOUCXO0K/IEHUE U HE MOJIBEPTaIiCh HUKAKUM T€HETUYECKUM U3MEHEHUSIM.

OTBETCTBEHHBIN 3A KOHTPOJIb KAYECTBA

BIOCHEM S.R.L. 7577,
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Biochem srl — FOp.anpec: yi. ®paremm Poccerum, 38- 00015, MonTepoTonmo (Pum). Anpec nipousBosctsa: yi. Jla Punammra, 3 — npomsona, 08010, Bupopu
(Hyopo). Axpec aqMHHHICTpalUK 1 JJorucTHdeckoro oraena: yi. Camapust, 30-b1it kM, 600 (MectHOCTH ITotryosno), 00010, Moutemmbpertu (Pum)
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