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RIMLEX LTD.

CHOELU®UKALUS

HavMeHoOBaHMe NpoAyKTa:3akBacka baktepuanbHasa nmodunananpoBaHHas
NpSAMOro BHeECeHus

MM 40
KoMnaHusi NpOM3BOIUTEIb:
“microMILK S.r.1.”, (Via degli Artigiani 37/39-26010 Cremosano (CR), Italy).
MocTaBLwuk: 000 «'PYIIIIA KOMIIAHUM «PUMJIEKC»
Cocras:

Lactococcus lactis ssp. lactis
Lactococcus lactis ssp. Cremoris

KnerouHas KOHUeHTpauua:
He MeHee 1,0x10 10 KOE/r

NMpuMeHeHMe: npon3BOACTBO TBOPOra, TBOPOXHOIO NMPoAyKTa U CblpOB.
depmeHTUpYeMbIK 06bem: 100 n.,500 n.,1000 n.,2000 n., 5000 n.
TeMnepaTypa ckBawmBaHus: 30+£2°C

Mukpo6unonormueckue rnokasaresiu:

BIr'Kn (konndopmsl) B 1,0 r He gonyckawTcs He BbISIB/1EHbI
S.aureus B 1,0 r He ponyckatTcs He BbISAB/IEHbI
Apoxokn n fNneceHun He 6onee 5 He BbIABMEHbI

(cymma), KOE/r

[MaToreHHble MUKPOOPraHn3Msbl,

B ToM uncne canbmoHennsl B 10 r He gonyckarTcsA He BbISiB/IEHbI
MM OTCYTCTBYIOT

TOKCUUYHbIE 3J1eMEeHTbI:

CeuHel, He 6onee 1,0 Mr/kr
MblLWbSAK He 6bonee 0,2 Mr/Kkr
Kaamumn He 6onee 0,2 Mr/kr

PTyTb He 6onee 0,03 Mr/kr



OpraHonenTuquKue nokKa3aTesin:

BHewHMn BUA: OAHOpPOAHLIN CYyXOM MOPOLLOK
Bkyc u 3anax: YNCTbIN, KNCITOMONOYHbIN
LiBeT: OT 6enoro 4o KpeMOBOro, pO30BbIi

YcnoBus XpaHeHUs U CPOK roAHOCTMU:

XpaHuTb Npu TemnepaTtype +4°C - 12 mecsues,

npun Temnepatype -18 °C - 24 mecsua.

CpoK rogHoCT1 BKJ/ItOHAET TPaHCNOPTUPOBaHME 3aKBacku Ao 15 aHen npum
Heperynmpyemon Temrnepatype 6e3 CHMXEHNS aKTUBHOCTH.

MO crartyc:

He copoepXuT M He COCTOUT W3 reHeTU4YecKn MoaAUdPULMPOBAHHbIX
opraHmamos (F'MQO), a Tak xe He npousBoanTbcs M3 MO (Ha ocHoBaHUU
NMUCbMEHHbIX 3aK/KYEHMW NOCTaBLWMKOB O TOM, YTO MOCTaBAseMoe Cbipbe
nony4deHo 6e3 ncnonblosaHma MMO).

Tect pepMeHTaTUBHON aKTUBHOCTH

Temnepartypa 28°C,30°C,32°C

M'mapatauusa 10 MUHYT

Bpems dbepMeHTaLUMMN 24 yaca

Ao3unpoBKa 1 U/100 nutpos

Ucnonb3yemoe cbipbe 0Ob6e3xnpeHHoe MOSIOKO
nactepusoBaHHoe npu 90°C, B
TeyeHun 20 MUHYT.




Bpenst 0 3 5 8 15 24
(4acwi)
pH t=28°C 6,60 6,50 6,20 5,20 4,60 4,40
pH t=30°C 6,60 6,30 6,00 4,80 4,40 4,40
pH t=32°C 6,60 6,20 5,90 4,80 4,40 4,40
AnnepreHbi:

B npuBeaeHHoOM HMXe Tabnnue AaH nepedyeHb NpoAYKTOB, NCNOJIb3YyEMbIX
B KayecTBe A06aBNEHHbIX KOMMOHEHTOB, KOTOPbIE SIBNAOTCS
annepreHaMmmn, paBHO Kak U UX NMPOU3BOAHbIE:

AJlIepreHsbl

Ja

Het

Onucanue KOMIIOHEHTA

Kamm coneprkamiye ritoTeH u
IPOAYKTHI UX NIepepabOTKu

PakooOpasHble

Pp10a 1 mpoAyKTHI UX epepadOTKU

Apaxuc u IpoayKTbl UX
nepepabdoTKu

Cost ¥ IPOTYKTHI X NepepabOTKU

Il P e

MOoI10KO U IPOYKTHI U3 HETO
(BKJIIOYAsl TAKTO3Y)

JlakTo3a

Opexu U MPOYKTHI X MepepaboTKH

Cenbaepeit ¥ IPOTYKThI UX
nepepabdoTKu

I'opunna u npogyKThl X
nepepabdoTKu

KyHXyT, ceMEHa KyHXKyTa

JIMOKCHU/T CephI U CYIb(UTHI B
KOHIeHTpanusax 6onee 10 Mr/kr win
10 ma/n, BeIpaskeHHOE Kak SO2

T I B B e

JIronuH 1 NpOAYKTHI UX
nepepadoTKU

i

Msrkorensie

Sliflia 1 MPOJYKTHI UX nepepaboTKu

< | >

MNMockonbKy TpeboBaHMSA K MApKMPOBKE asnfiepreHoB B pa3HbiX CTpaHax
MOXET BapbMpOBaTbCsl, HE06X0AMMO PYKOBOACTBOBATLCSA MECTHbIM

3aKOHOAaTEe/IbCTBOM.

YnakoBka:

MHorocnomHas faMmMHMUpoBaHHas aatoMuUHMeBas gosbra c
NONM3TUNEHOBLIM NOKPbITUEM. Ha KaXXAoM nNakeTe yKasaHa crefyoLlas
nHdopMaLms: NponsBoanTENb; HAMMEHOBaHME; poTauus; HOMep NapTuu;

AaTa Npom3BoACTBa, CPOK XpaHEHUA.

AononHutenbHble cBeaeHus: Ceptnudpunkar ISO 9001, HACCP, FSSC
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