s AROMAZYME

ABV AROMAZYME - Lie XxapyoBuit (pepMeHTHWIi NpenapaT 3 CUMLHOIO BnACT M B OCTI

rNIOKO31AAa3HOK aKTUBHICTIO, L0 NOXOAMUTb Big okpemoro wtamy Aspergillus
niger. BiH cknagaeTbca 3 B-rroko3naasHmx hepMeHTiB, sKi 34aTHI rigponidyBatu

rMiKO3WAHI 3B’513K1, BUBIMNbHSAKOYN MOHOTEPMNEHOBI CMMPTOBI CMOSYKM Ta [IHOKO3y.

BiH po3pobneHuit ans 36inbLeHHsS KOMMEKCHOCTI apomary xmeBJ/'no Ta g ¢I3MLI HI TA XIMILI HI
cmakoBux npodpinie B nuBei.3actocyBaHHa ABV AROMAZYME nig yac 6pogiHHA SIBNUYHA GOPMA

[lae NMBOBapam MOXIMBICTb NOKPALLUTY ePEKTUBHICTb BUKOPUCTAHHA XMEto MopoLuok Big 6iroro Ao

LUMSIXOM BUAINEHHS AOAaTKOBUX NETKUX apoMaTUYHUX CMOMyK, TUM caMmuMm CBITO-KOPUYHEBOTO KOMBOPY
3MEHLLYIUN 3aranbHy KinbKiCTb BUKOPUCTAHOro XMento abo fo3Bonse

BMKOPUCTaHHS MEHLL BULLYKaHWX COPTIB XMESTH0. AKTMBHICTb

1500 BGDUIr.

OaunnHnuysa BGDU Bu3HaveHa sik
KINbKICTb (DEPMEHTY, KNI
rigponisye ogHy MKMOIb
n-HiTpodbeHin-rntokonipaHo3ns

nEPEBArM 3a xsunuHy npn 37 ° CipH 4,4

36inbLuye pi3HOMaHITHICTb XMeneBux 3anaxiB Ta apomaris,

3MiHIOKUM CNIBBIAHOLLEHHS cneundivHNX CNonyk TepneHy
MIKPOBIOJIOIIYHI

Mokpalyye NUBHMIA CMaK i MUTKICTb 3aBOAKM 3MEHLLEHHIO

HENPUEMHOI, Pi3KOi ripKoTH TBEPAI PEHOBMHM > 90%

[eLo niaBuiLye 36poaKyBaHiCTb cycrna APDKIDKI <100 CFU/g

Mokpallye edheKTUBHICTb MEHLL BUTOHYEHNX COPTIB XMENt0 3ATAMBrA KINbKICTb < 1000 CFU/g
KOMI®OPMM <30CFU/g
CANbMOHENA BiacyTtHs B 259

3ACTOCYBAHHA TA sonomcTICTABOOK  BigcyTHA 8 g
ﬂ03y BA H H ﬂ E.Koni BigcyTHs B 25¢

PekomeHaoBaHa [03a CTAaHOBUTbL 5 /1.

ABV AROMAZYME Ma€e ontumanbHy akTUBHICTb npu pH 3,5-6,5, xo4a i

npv pH 3,0 Ta HMXXYe aKTUBHICTb BCE LLe CNoCcTepiraeTbCa TOMy OepMeHT HEAVY METAI‘S

MO>XHa BUKOPUCTOBYBATM NPU BUPOBHULTBI KMCroro nuea. OnTumansHui MULIAK <3mg/kg

AianasoH TemnepaTypu cTaHOBUTB 15-65°C. CBVHELb <5mg/kg
PTYTb < 0.5 mg/kg

Po3Bepitb hepmeHT y gocTaTHiIn KinbkocTi Bogu (1 ry 10 mn), o6 KAIMIV <05 mg/kg

3abe3neynTn piBHOMIPHUI po3nodin y 6poannbHOMy YaHi.




ABV AROMAZYME

Ana OoNTUMANBHOIO BE3MNEKA TA MOBOMKEHHS
PE3YNbTATY

AKTUBHICTb  (3-rMOKo3vMaa3n € odHuMM i3 BuaiB  peakuil YHuKanTe HaaMipHOTO KOHTaKTY 3 (PEPMEHTHUM
6ioTpaHcdopmaLii xmento B Mexax cknagHoro metaboniamy npenaparTom nig 4Yac

NUBHUX ApikaxiB. € 6araTo dakTopiB, SKi BNNMBaOTb HA cCMak NOBOKEHHS. Y pasi po3nuey 3aMunTu Bogot. logaTtkoBy
Ta apomaTt KiHUEeBOro npoaykty. TOMy peKOMEHOYeETbCHA iHbopMaLito MOXHa 3HanTu B NUCTi 6e3nekn ABV
BMKOHYBaTu npobHi Bapkm 3 ABV AROMAZYME 3a ans AROMAZYME.

onTuMmi3auii peuenTypu Ta getanisauii npouecy. Bnbip wramy
OPPKOKIB, COPTY XMENi, Yac [OOaBaHHA XMeNo Ta 4ac

JodaBaHHs depMeHTiB OyayTb Matv nNpssMyAiA BAAMB  Ha BI,D,I'IOBID,HICTb

pesynbTaTu.
CTAHOAPTAM
Mpn BukopuctaHHi ABV AROMAZYME matoTb BpaxoByBaTUCh

HacTynHi hakTopu: ABV AROMAZYME Bignosigae gitoumm pekoMeHaauisim

Cyxe oxmeniHHA Ha noyaTky dpepmeHTauii npusseae Ao and Xap4oBux hepmeHTiB, Lo
HapatoTbes O6’eaHaHum ExkcnepTHum komiteT GAO /
BOO3 3 xapuyoBux pobasok (JECFA) ta Kopgekcom
HopaiTte bepMeHT B cepeauHi hepmeHTalii, wob gatu xapyoBux XximikaTie (FCC)

GinbLUOI KiNbKOCTI BAINEHHS TEPNEHOBMUX IMiKO3UAIB.

depmeHTaM Yac Ha posLenneHHs rmiko3uais Ta apixaxkam
Ha CMOXMBaHHS [MOKO3W, O BUOINSETLCA B NpoLeci
peakuii, MiHiMi3ytoun Npu LbOMY BTPaTU NETKMX PEYOBUH
npv BuaaneHHi CO2.

YHukaviTe gogaBaHHA pepMeHTy nicns dinbTpadii.

YNAKOBKA TA 3BEPITAHHA

ABV AROMAZYME noctavyaetscs y 100 r repMeTu4Hux
nnactukoBnx GaHkax, ski noTpibHo 36epiratm B
NpOXONOAHOMY Ta  Cyxomy  npumilieHHi. CTpok
NPUOATHOCTI BKa3aHU Ha eTUKeTL.

Mpu npaBunbHOMY 36epiraHHi NpoaykT Oyae nigTpumyBaTth
3as1BMeHy aKTUBHICTb NPOTArOM 4 pOKiB.

PekomeHOyeTbCA BUKOPUCTOBYBATU BECb NMPOAYKT Micns
BiOKpUTTS BGaHKu.

CONTACT US

For more information, please visit us online at
www.lallemandbrewing.com

For any questions, you can also reach us via email at
abvickers@lallemand.com
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