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TepMOCTIVKI CyXi aKTUBHI CIMPTOBI OAPDKOXI

Onuc

Llen npoaykT cneuianbHO po3pobeHnin 3 BUCOKOAKICHUMMN
CMMPTOBMMM OpiXaXKamu, CTiIMKUMUK 4O BUCOKOI
TemnepaTtypu, eTaHomny Ta KUCIOT, | MOXe LLUMPOKO
3aCTOCOBYBaTUCSA B BUPOOHULTBI NariMBHOroO eTaHosy,

36epiraHHa i TepMiH NpuaaTHOCTI:

Xap40BOro eTtaHony, Ae BUKOPUCTOBYETLCH CUPOBMHA, LLIO S
P YA P Y P t BakkymHa ynakoBka 3 antoMiHieBOi ponbru.

MiCTUTb KpoXMarsib (Cyxa coriogka KapTonns, KyKypyasa, puc, 36epiraHHs Npy HUabKil TemnepaTypi. Tepwi

MaHioka, copro TOLL0); Ta LlyKpoBMiCcHa cupoBuHa , (naToka . L
P L140) HyKp P ( npugaTHocTi 24 micaui.

TOLWO).
XapaKkTtepucTtuka npoaykTy: SaCTocyBaHHFI
1. JonycTMma makcumanbHa Temnepatypa 108°F (42°C). Moxnuee NpsiMe BHECEHHSA CyXnX APDKOXIB B
82°F-108°F (28-42°C). dhepmeHTaLiinHWiA anapat 3 po3paxyHky 2,5 -3
2. ETanon B 6paxui: £17%06. (v/v) Kr ApbkaxiB Ha 1 M3 cycna 3 OTpUMaHHAM
3. Mpouec dhepmaHTauii Moxnneo nposoanTy npu pH 2,5, noYaTKOBOI KiNbKOCTi APKAXOBUX KNITUH B
Lo 3anobirae yTBOPEHHIO i PO3MHOXEHHIO KaHTOMIHYYOI cycni 5 Minb/ioHiB/MI1.

Mikpodniopw i, ik Hacnigok, 36iNbWEeHHA BUXO4Y eTaHosy.
4. Bucoka CTifKICTb 4O OCMOTUYHOIO TUCKY. XapaKTepV'CTV'Ka
5. Bucoka penpoaykTuBHa 3gaTHICTb, HEBEMNMWKA BUTpaTa. MpocTe ynpaeniHHA NPOLIeCoM,

3HWXKYETbCSA NMOBIPHICTb

OakTepianbHoro 3abpygHeHHs.

Item Index
. 0 .
Bonoricte % = 6.5 [pixmKereHepyBaHHs::
KIFBKIC(;B KUBUX IPUKIDKCBAX  — 75.0 Ha ocHoBi cyBOporo koHTposnto 6akTepianbHoi
KITHUH Y0
iHdbekKUii Ta 3abe3neYeHHs OpiKaKiB HEODXiAHNM
3aranb;-12; KUIBKICTD APDKIDKIB - — 25 Xap4yBaHHSAM, TEPMiH KyNbTUBYBAHHS BUPOOHUYNX
MJT
( pA /g apixmxkie ans 6poaiHHA ctaHoBUTL 8-10 roguH, Wob
1 1 m < . . .
3arambHa KimbKicTh 6aKTep1H — 100000 BiZLHOCHO 3HU3WUTW CMOXMBAHHA CyXMX OpiKIKiB. 3
CaapMOHEIa He OrMsAy Ha CTapiHHS | AereHepaLito ApbkaoXiB B
BHUSBJIIEHO MPOLECi KyrNbTUBYBaHHSA, ONTUMATbHUI LMK 3aMiHW
BUPOOHUYNX OPiKOKIB CTAHOBUTL 72 rOOWHW.
[TakyBanHs:

BaxkyyMmHa ynakoBka 3 amOMiHi€BOT
¢donbru, 500r*20mrr., 10xr*1/kopobka
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Thermal tolerance alcohol active dry yeast

Description

This product is specifically selected high-quality alcohol
yeast resistant to high temperature, alcohol and acid, and
can be widely applied in the alcohol, potable spirit brewing
that adopts starch bearing materials as dry sweet potato,
maize, rice, cassava, sorghum, etc. and saccharine

materials as molasses, etc.

Product Characteristics:

1.Temperature tolerance 108°F(42 C). The fermentation can
be realized at 82°F-108°F(28-42 C).

2. Ethanol tolerance: £17%(v/v)

3. Acid tolerance: high resistance to acid, produce gas when
PH is 2.5, which is favorable for controlling prevent bacteria
contamination and improving alcohol productivity.

4. High osmotic pressure tolerance. 60% glucose max

5. Strong reproductive ability, small consumption.

Item Index
Moisture % < 6.5

The rate of living yeast cell % = 75.0

Total yeast Count (108 /g) = 250
Total bacteria count < 100000
Salmonella Negative
Specification:

5009*20, 10kg*1/carton

Storage and shelf life:
Vacuum aluminum foil packaging, store in low temperature

and dry place, with the shelf life of 24 months.

Application

1. Direct add yeast in fermentation tank (batch
fermentation):

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

mash reaches 5million/ml.

Characteristics

Simple operation, simplified flow
Favorable for stable control

The probability of bacterial infection is reduced

Propagation in culture tank:

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

replacement cycle shall be 72 hours.
Nutrition required by yeast culture:

Nitrogen source, phosphor source, magnesium ion,

zinc ion, etc.
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