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Lactoferm MSE Cheese-Tek®

Onucanue:

KoHueHTpupoBaHHast —JIHO(GUIM3MPOBAHHAs 3aKBAacOYHAs  KyJIbTypa
MPSIMOTO BHECEHHUS (DVI®), npeaHa3HaueHa AJIsi IPOM3BO/ICTBa TBOPOra 1
TBOPOXKHBIX IIPOAYKTOB, IIOTYTBEPJBIX CHIPOB H3 KOPOBBEIO/KO3BETO
MoJioka Poccuiickoit u ["omnanckoi rpymi.

MesoduibHas KyJIbTypa, COCTOUT H3:

Lactococcus lactis subsp. lactis;

Lactococcus lactis subsp. cremoris;

Lactococcus lactis subsp. lactis biovar diacetylactis;
Leuconostoc mesenteroides subsp. cremoris

Jlo3upoBKa:

Kynprypa mocraBisieTcst B IOJIMATHICHOBBIX/AIIOMUHHUEBBIX IAKETaX,
PACCUMTAHHBIX HAa OJHY [03y NPSAMOrO BHECEHUS, B MAKETE COJCPIKUTCS
KyJbTypa OmpenenéHHol OakTeprodaro-cnerupmdeckoil poranun. Ha
Ka)X/IOM TaKeTe yKa3aHbl CAMHUILBI (IOHUTHI), QPTHKYJ, CPOK T'OJHOCTH,
JIOT.

PexomeHmyemas JO3UpOBKa! 1U nHa 100 i1 Monoka

daroanbTepHATUBHBIN P 1,2,45,6,7

Cnocod npuMeHeHHsI .

XpaHUTh KyJIbTYpy B MOpO3uWibHOM Kamepe. IlpensapurenbHo He
pa3mopakuBath. Ilepen BCKpbITHEM NpoAe3MH(ULUUPOBATL MAKeT.
BHectn 3aKBacKy HEMOCPEICTBEHHO B IOATOTOBIEHHOE MOJIOKO 6e3
MpeaBapUTENbHON aKTHUBU3ALMU KyJIbTyphl. TIIATENbHO NepeMeluaTs B
TeYeHHe HECKOJIBKMX MUHYT, UTOOBI Ky/lbTypa pacHpelenuaach
PaBHOMEPHO.

XapaKTepuCTUKH KYJbTYPBI:

OnruManbHas TEMIEpaTypa pocTa KyJIbTyphl 28-34 °C
MakcumanbHas paboyast TeMreparypa 37°C
I"azo00pa3oBanue ++
ITpoTeonuriyeckast akTHBHOCTh ++
Kucnoroobpasytomas akTHBHOCTb +++
TonepaHTHOCTB K COIH

(BLIDE)KaCTCﬂ B 50 % uHruOHpoBaHus) 2% NaCl

KpuBasi ckBamuuBanus:

Crnenuduxanus

3asiBiaenne 06 orcyrerBuu 'MO u 00 anjieprenax:

Kynbrypa MSE He uMeeT B cocTaBe MUKPOOPTaHM3MOB, ITOJBEPILINXCS

TEHETHYECKON MOau(UKALIH,
pernamentom 1829-1830/2003

U TOpOM3BEACHA B COOTBETCTBHHM C
u 1169/2011 EBponeiickoro napiameHra

U IOCJICAYIOUIUMH ITOIIPaBKaMH.

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
Juokeun u cynbdurst (> 10Mr/kr) X
Jlronun X
Mosutocku X
Muxkpoouogorudecknii KOHTPOJIb:
MuKpPOOPraHu3MbI Merton Pesyabrar
Bcero 1SO 4833-1:2013 > 3x10%° KOE/r
He M0104HOKHCIIBIX OAKT. 1SO 13559/IDF153:2002 | <500 KOE/r
JIpOXOKH U [UIECEHH 1SO 21527-2:2008 <10 KOE/r
DuTepobakTepun 1SO 21528-2:2004 <10 KOE/r
Konundopmusie 6akrepun 1SO 4832:2006 <10 KOE/r
Escherichia coli 1SO 16649-2:2006 <10 KOE/r
i‘:&fﬁzi‘(’ﬁc‘]’;"mﬂﬁﬂ"""‘e UNI 1SO 6888-1:2003 <10 KOE/r
Salmonella spp. UNI ISO 6785:2004 orc. 8251
Listeria monocytogenes UNI EN ISO 11290-1:2005| otc. B 25 ©
DHTEPOKOKKH INT. MET. 012-1991 <100 KOE/r
Terepodepm. 1akToOaKT. INT. MET. 010-1991 <10 KOE/r

Yci10BUS M CPOKHM XPAHEHUS:

Lactoferm MSE Direct Vat Inoculation (DVI)
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Cy0cTpat: BOCCTaHOBJICHHOE

Merox: 1SO 26323/IDF 213:2009 0BeIKHPCHHOE MOIOKO 9,5%

TernoBast obpabotka: 110°C x 30°| Buecenne: 1U X 100 1 monoka

I/lHCbOpMaHVIH, coJZicpKanasacs B JIOKYMCHTC, OCHOBaHa Ha JIaHHBIX Harei ﬂaﬁopaTOpVWI u
HUCCICN0BAHUAX.

TlonoxeHus: JOKyMEHTA HE MOTYT OBITH PACCMOTPEHBI B KAYECTBE TaPAHTHil KAKOTr0-1100 poja.
Hama komnanusi He HECET OTBETCTBEHHOCTH 3a HapylieHue KAaKUX-JIM0O MATEeHTHBIX TpaB Win
TpaB Ha TOProBBIE MapKH.

XapakTepUCTHKH NMPOYKTa HE H3MEHSIOTCS

- B TeYeHHE 24 MeCsIEeB IpPH YCIOBUM XPAaHEHHMsI IPOAYKTA B LEIbHOI
ynakoBke mipu t < munyc 18 °C;

- B TeyeHHe 12 MeCsIeB MpPH YCIOBUH XPAHEHHMsI NPOAYKTA B IEIbHOM
ymakoBke ripu t +5 °C.
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JAEKJIAPAIIUA COOTBETCTBUA

Hacrosimum moareepskaaem, uro Lactoferm MSE sigiisieTcst cMeIIaHHOM KyJbTYpPOH M COCTOMT U3:

Lactococcus lactis subsp. cremoris;

Lactococcus lactis subsp. lactis;

Leuconostoc mesenteroides subsp. cremoris;
Lactococcus lactis subsp. lactis biovar. diacetylactis.

He sBnsercs mnaToreHHoM Uil JKMBOTHBIX W ntull. McnomedyeTcss A HMpPOU3BOJICTBA
(epMEeHTHPOBAHHBIX MHILIEBBIX MPOAYKTOB (MOJOYHBIX NMPOAYKTOB). Bce mITaMMbl 3TOH KylbTYpHI
UMEIOT ECTECTBEHHOE MPOMCXO0KICHUE U HE NIOJIBEPTaINCh HUKAKUM T€HETUYECKUM U3MEHEHUSM.

OTBETCTBEHHBIN 3A KOHTPOJIb KAYUECTBA
BIOCHEM S.R.L. < 577

P

Biochem srl — FOp.anpec: yi. ®paremm Poccerum, 38- 00015, MonTepoTonmo (Pum). Anpec nipousBosctsa: yi. Jla Punammra, 3 — npomsona, 08010, Bupopu
(Hyopo). Anpec arMUHHCTpaIiu 1 JIorucTudeckoro oraena: yi. Camapus, 30-b1it kM, 600 (MectHOCTB [Tomiryosno), 00010, Montemmbpertn (Prm)

Tein.: +39. 0774.63.16.24 — ®axc: +39. 0774.63.10.86 Per. Ne. 11343/90 TTIII. Ne 718617 HJIC/nanorossiii koa: 03979611005
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