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3acTocyBaHHSA:

PerippaTauis

BisbMiTb npoToyHy BOAy 3 Temnepatypot 38°C y kinbkocTi, B 10-20 pasis nepesuLye
KinbKiCTb Cyxux ApixkopxiB abo B 4 pasu po3baBneHe cycrno, nepemillanTe i pO34nHiTL B
HbOMY CyXi ApiKAXi. AKLIO BUKOPUCTOBYETLCA NMPOTOYHA Boda npwu Temnepatypi 38°C,
HeramHO AofanTe B Cycrio B doepMeHTepi nicns HabyxaHHs npoTtsarom 15-20 XBUMWH;
AKLWO BUKOPUCTOBYETLCA 4-KpaTHO pos3baBneHe Ccycrno, MNPOLOBXYWTE 3HUXyBaTU
Temnepatypy Hwkde 30°C i npoTsarom 2 rogvH NPOBOAbTE PO3MHOXEHHS, a MOTiM
NOMICTITb B (pepMeHTaLinHM anapar.

Onunc npoaykry:

MpoayKT - aKTUBHI CyXi APDKOXKI, LLIO BUKOPUCTOBYIOTLCS ANs BUPOOHMLTBA MpsiMme AoAaBaHHA APIXKAXKIB B EMHICTL AnA 3akBacku (MepioanyHe 6poniHHNA)

nanueHOro etaHony. BoHn mMicTaTb cneuianbHO BigibpaHun Wwtam pixKaxis
Saccharomyces cerevisiae y BUCOKOKOHLEHTPOBaHIN i cTabinbHin hopmi.
EtaHonbHi apixxaxi E 6ynu obpaHi Ana BUKOpUCTaHHA Npy OpoaiHHi B ymoBax npu
BMCOKMX KOHLIeHTpaLisix LyKpy i ankoromio. Apixmki 4obpe npautotoTs npu XapaKkTepuUCTUKN: 3pyYHE BUKOPUCTaHHS, CNPOLLLEHUIN NPOLLEC BHECEHHS, LLIO 3HUXKYE
KOHLeHTpauil cnupTy Binbwe 20% 06. (16% mac.) i B gianasoHi Temnepatyp 30- AIMOBIPHICTb 3apaXXeHHs! NaTOreHHOK MIKPOIopoHo.

35°C. ETaHonbHi apixkoxi E nepeHocATb BUCOKUIA BMICT OpraHiuyHUX KUCMOT B

Opaxui i gobpe nigxoaaTb ANst BUKOPUCTAHHS Ha YCTaHOBKaX 3 BUPOOHMLITBA . .
NanMBHOTO ETa oM. Po3MHOXeHHSs1 B gpiXa)xereHepartopi

o6 3HM3NTK CROXMBAHHA CyXUX APiKOKIB Ans OpoAiHHSA NpoBOAbTE KyNbTUBYBAHHA B
apikopxkeHepatopi  npotarom  8-10 rogMH 3 OOTPUMaHHSAM CYBOPOrO  KOHTPOJSIHO
OakTepianbHOI iHGeKUiT Ta 3abe3nedyeHHs OpiKOKIB HEOOXiAHUMU  KMBUIBHUMMU

XapakTepucTUKu NpoayKTy po3ynHamMu . BpaxoBytoun CTapiHHA | AereHepalito ApiKOoXKiB B NPOLEC KyNbTUBYBaHHS,
ONTUMAasnbHUN LMK 3aMiHN CyXUX APiXKOKIB MOBUHEH CTAHOBUTU 72 rOANHMN.

Y KoxeH niTp cycna gogatTb 0,25 - 0,3 r cyxux ApiKaxXiB, OTPMMYKOYN NOYATKOBY KiflbKICTb
KNiTMH cycna 5 mnH/mn.

1. Jonyctumuni BMICT eTaHony B 6paxui < 23%06. (V/V)

2. CTiiiKicTb [0 BNMMBY KUCMOT: aeporeHes Hxye pH 2,5. OnTumanbHui piseHb pH Bia MoxVBHI pe4OBIMHN, HEOBXiAHI APDKIKOBUA KynbTYPI:
3.5-6.0. [bxepeno asoTty, pxepeno docopy, iOHN MarHito, iOHU UMHKY i T. 4.

3. TepmocCTIVKICTb: BUTPUMYE BUCOKY Temnepatypy Ao 42°C, ontumarnbHa

Temnepatypa 6poaiHHA cTaHoBUTL 32-34°C. YMoBuM 36epiraHHs i TepMiH npuaaTHOCTI:
BakyymHa ynakoBka 3 antoMiHieBOT ponbrn, 36epiraHHsa B MPOXOSIOAHOMY i CyXOMY MicCL,
TEPMiH NPMAATHOCTI CTaHOBUTL 24 Micsaui.
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Angel Ethanol Dry Yeast E

Product introduction

The product is an active dry yeast used for fuel ethanol industry. It contains a
strictly selected strain of Saccharomyces cerevisiae distiller’s yeast in a highly
concentrated and stable form. Ethanol Yeast E was selected for use in high-gravity
fermentation at high sugar and alcohol concentrations. It works well at alcohol
concentrations of more than 20% by volume(16% by weight) and in a temperature
range of 30-35 C. Ethanol Yeast E tolerates high levels of organic acids and is well
suited to use in “zero discharge” fuel ethanol plants.

Product characteristics

1. Ethanol tolerance: 220%(V/V)

2. Resistance to acid: aerogenesis below PH 2.5. It can work well in a PH range of
3.5-6.0.

3. Temperature resistance: can survive at high temperature of 42 C, the optimal

fermentation temperature is 32-34 C.

Product index

Moisture % < 6.5

The rate of living yeast cell % = 80.0

Total yeast Count (10%/g) = 250

Salmonella Negative
Application

Rehydration

Take 38 C running water in an amount 10-20 times more than the amount of dry yeast or
4 times diluted mash, mix and dissolve dry yeast therein. If 38 C running water is adopted,
immediately put into the mash in the fermenter after dehydrating for 15-20 minutes; if 4
times diluted mash liquid is adopted, continue to reduce the temperature below 30 C and
rehydrate for 2 hours, increase the germination rate and promote the
propagation of yeast, and then put into the fermenter.

Direct add yeast in ferment tank (batch fermentation)

Each liter of mash is added with 0.25-0.3g of dry yeast, and the initial cell count of
fermentation mash reaches.

Characteristics: operation is simple and convenient, and process is simplified, which is
beneficial to stable control, and reduces the probability of infecting bacteria.

Propagation in culture tank

When the equipment and process allow, on the basis of strictly controlling bacterial infec-
tion and providing the yeast with the required nutrition, inoculate to ferment after culturing
for 8-10 hours, so as to relatively reduce the dry yeast consumption. In consideration of
the aging and degeneration of yeast in the culture process, the optimal
inoculation replacement cycle shall be 72 hours.

Nutrients required by yeast culture:
Nitrogen source, phosphorus source, magnesium ions, zinc ions, etc.

Storage condition and shelf life:
Vacuum aluminum foil packing, stored in cool and dry place , the shelf life is 24 months.
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