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PRODUCT DESCRIPTION - PD 205446-3RU

CHOOZIT™ RM 32 LYO 325 DCU
CHOOZIT™ Cheese Cultures
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Aptukyn Ne 50389

PekomeHgauum no npUMeHeHun

JInopmnnunampoBaHHbIe KOHLEHTPUPOBaHHbIE
MOJTI04HbI€ 3aKBaCKu And npAMoro BHeCceHusa B
nepepabaTtbiBaeMoe MOIOKO U MOSIOYHbIE OCHOBbI

Jo3upoBka

Mpoaykr Mopums
nony-Teépabin ceip  6.25-7.5DCU /100 n
nepepabaTtbiBaeMoro Mornoka
ceip Yepgonap 5-7.5DCU /100 n
nepepabatbiBaemMoro Mornoka
Opam, Nayga 3.75-6.25DCU /100 n
nepepabatbiBaemoro MOJI0Ka

MpuBeaéHHbIE HOPMbI BHECEHWS KyNbTypbl crieayeT
paccmaTpuBaTh kak obLiee pykoBoACTBO. B 3aBucMmocTu oT
TEXHOMOIU, CoAepXaHusl xupa 1 Tpebyembix CBOMCTB NpoaykKTa,
MOXeT NoTpeboBaTbC BHECEHNE AOMOMHUTENBHBIX KYNbTYp.

B cnyyae HenpaBWIbHOTO NPUMEHEHNS Mbl HE HECEM HUKaKON
OTBETCTBEHHOCTMU.

XpaHuTb B CyxoM MecTe npu Temnepartype < 4 °C.
Ecnu xpaHeHwue ocyliectBnseTcs npu
oTpuuaTenbHOM Temnepartype, nepen BCKpbITMEM
naket HeobxoaMMo nogepkaTb NPU KOMHATHOWN
TemnepaType B TedeHune 30 - 60 MUHYT. B npoTMBHOM
crny4ae, 370 NOBMMSET Ha AeNcTBME KynbTypbl. bonee
AnNuTenbHOoe cogepXaHne nNpu KOMHaTHOM
TemnepaType ymeHbLMT paboyre KayecTBa
KynbTypbl. [epeq ynotpebneHnem Heobxoanmo
yOOCTOBEPUTBLCS, YTO KyNbTypa HaxoauTcs B
nopoLukoobpasHon dopme. [Job6aBnsaTbL NpsiMo B
nepepabaTtbiBaemMoe MOSOKO, Kak TOfbKO fonactu
MeLLarkmn NoKpbIBalOTCA MOMOKOM. He gonyckatb
06pa3oBaHMA NeHbl U NoNagaHns Bo3gyxa B MOJSIOKO.
BakHble pekomeHgauuun: ecnv NpoaykT npespaTuncs
B NSIOTHYIO Maccy, OT Hero HeobxoanMmo n3baBnUTbCS.
B uensix ocyLecTBNeEHUS KOHTPOSA 32 PUCKOM
3apaxeHust baktepuodparom, cnegyet NpoBOAUTL Ha
perynsapHon OCHOBE OYUCTKY N Oe3MHGEKLMIO
NPON3BOACTBEHHbLIX MOMELLEHUN 1 060pyaoBaHUSA
crneumanbHbIMKU NpenapaTtamu, YTo No3BonuT
OrpaHN4YnTb YPOBEHb KOHLIEHTpaUmMK GakTepuodara.
[na Toro, 4ToObl orpaHNyYNTL harosoe
pacnpocTpaHeHue, Heobxoanmo n3berartb Takmx
CUCTEM, MPU KOTOPbIX NPOMCXOANT BO3BpAT YacTu
roTOBOro NpoAyKTa B MEXaHW3Mbl NMPON3BOLACTBEHHOM
NIHUN.

CocTaB

Lactococcus lactis nogsug lactis

Lactococcus lactis nogsug cremoris
Lactococcus lactis nogsug lactis 6uootpsia
diacetylactis

Streptococcus salivarius nogsua thermophilus

VHdbopmauus, cogepxalyasica B 3Toi NyGnvkauum, OCHOBaHa Ha Hawwmx COBCTBEHHbIX UCCNEdoBaHUsX 1 pa3paboTkax v SBRSETCS, NO HaweMy yOexaeHuto,
abcontoTHO HaaéxHon. OaHako NoTpe6UTeNu [OHKHBI MPOBECTU CBOM COBCTBEHHBIE UCTIbITAHWS, YTOBbLI ONpeaenuUTb NPUIOAHOCTb HaLLEN NPOAYKUMN ANs UX
KOHKPETHbIX Liefieii M NpaBoBoi CTaTyC NpearnosiaraeMoro NpUMEHEHVs Hallen NpoayKumn. YTBEPXKAEHS, BbICKa3aHHbIE 34ECb, HU B KOEM Criyyae He criegyet
paccmaTpuBaTh Kak kakve-nnbo rapaHTuiiHble 06a3aTenbCTBa, BbIpaXKeHHbIE MPSIMO UMM KOCBEHHO, TakkKe He MOryT GblTb NpeAbsBeHbl HUKakue NpeTeH3uy B

OTHOLUEHUN HapyLUeHUA Kaknx 6bl TO HY BbINO NaTEHTOB.
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YcnoBusa xpaHeHus

- Mpamoe BHeceHWe B TaHK
- CbanaHcnpoBaHHOCTb LUTAaMMOB.

VHdopmMaums o daroBbix anstepHaTuBax
NnpefocTaBnseTcs No AOMOSIHUTENbHOMY 3anpocy.

dusnyeckue/ xsummyeckue cneumcdukaumm

KonunyecTBeHHbIN CTaH4apT akTUBHOCTU

Wcecnenyemas cpepa:

CTepununsoBaHHOE BOCCTAHOBIIEHHOE MOJIOKO C
copepxaHvem cyxmx Beulects 10%

HarpeBaemas B TeveHne 20 MUHYT Npu TemnepaType
110 °C. HopmanusoBaHHasa go yposHs pH 6.60

Temnepartypa: 37 °C
Hopma BHeceHus: 6.25 DCU /100 n
HenbTta-pH 1.1
Bpemsa ons goctuwxkeHus genbta-pH <= 5 yacoB

Mukpo6uonoruyeckas cneuyucukaums

Mukpobronornyecknii KOHTPOIb KayecTsa -
CTaHOapTHbIE NokasaTenu n Metoapl

Konndgopmbl <10/r[1]
3HTEPOKOKKM <20/r[2]
OPOAOKU <10/r[3]
nneceHb <10/r[3]
Staphylococci coagulase positive <10/r[4]

Listeria monocytogenes
carnbmoHernna

otcyTcTByeT B 251 [5]
oTcyTcTByeT B 251 [6]

[1]1 NF V08-015, IDF 73A-1985

["eno3a, xenyb, 3CKyNuH, HaTpui, asug / 48 4 npu 37 °C
[3] NF V08-022, IDF 94B-1991

[4] NF V08-057, IDF 145A-1997

[5] NF V08-055, IDF 143A-1990

[6] NF V08-052, IDF 93B-1995

18 mecsueB ¢ gaTbl U3roToBEHMS NPU TeMnepaType
<=4°C

YnakoBKa

[akeTbl N3roTOBMEHbLI N3 TPEXCNONHOrO MaTtepuana
(monuaTtuneH, antoMUHWIA, NonMacTep). Ha kaxgom
nakeTe ykasaHa cnegytlowas nHgopmMaums: HassaHue
npoaykra, pasMep yrnakoBku, HOMEP NapTuM U CPOK
XpaHeHus.

KonuyectBO

KapToHHble kKopoOkK, cogepxalimne 50 nakeToB

YucroTa n ropuanyecknm ctatyc

CHOOZIT™ RM 32 LYO 325 DCU cooTBeTcTBYET
cneumgmrKaumnsamM, yCTaHOBMEHHbIM
3akoHoaartenscTeom EC.

KacaTenbHO NerMTMMHOCTM NpUMEHEHNs NpoaykTa B
KOHKPETHOM reorpadnyeckom pernoHe, cnegyet
PYyKOBOACTBOBATLCHA pernameHTUpYyoLLEn
HOpMaTUBHOM 6a30M N0 MECTy NPUMEHEHMS
npoAyKTa, TakK Kak nosfioxXeHnd nmueBoro
3aKkoHoAaTenbCTBa pasnnyaloTcsl OT CTpaHbl K CTpaHe.

Mepbl 6e3onacHOCTU NpPU UCNONb30BaHUU
npoaykrta

MHCprKLI,MFl no 6e3onacHoCT 1 CaHUTapHbIM HOpMaM
npenocrtaBndeTcA no 4ONOJIHUTENIbHOMY 3arnpocy.

KowepHbIn npoaykT

Ceptndmkatr KOSHER O-U-D

VHdbopmauus, cogepxalyasica B 3Toi NyGnvkauum, OCHOBaHa Ha Hawwmx COBCTBEHHbIX UCCNEdoBaHUsX 1 pa3paboTkax v SBRSETCS, NO HaweMy yOexaeHuto,
abcontoTHO HaaéxHon. OaHako NoTpe6UTeNu [OHKHBI MPOBECTU CBOM COBCTBEHHBIE UCTIbITAHWS, YTOBbLI ONpeaenuUTb NPUIOAHOCTb HaLLEN NPOAYKUMN ANs UX
KOHKPETHbIX Liefieii M NpaBoBoi CTaTyC NpearnosiaraeMoro NpUMEHEHVs Hallen NpoayKumn. YTBEPXKAEHS, BbICKa3aHHbIE 34ECb, HU B KOEM Criyyae He criegyet
paccmaTpuBaTh Kak kakve-nnbo rapaHTuiiHble 06a3aTenbCTBa, BbIpaXKeHHbIE MPSIMO UMM KOCBEHHO, TakkKe He MOryT GblTb NpeAbsBeHbl HUKakue NpeTeH3uy B

OTHOLUEHUN HapyLUeHUA Kaknx 6bl TO HY BbINO NaTEHTOB.
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AnnepreHbl

B npuBené&HHOM HMXKe Tabnuue aaH nepeyveHb
NPOAYKTOB, UCNOJb3yeMbIX B Ka4eCTBe IIZI.OGaBJ'IeHHbIX
KOMMOHEHTOB, KOTOpPbIE ABNAIOTCA annepreHamMmu,
paBHO KaK M UX NpoOn3BOAHbIE (cornacHo [upekTnee
2000/13/EC):

OA | HET |AnnepreHbl (OnvcaHne KOMNOHEHTOB

3raKkoBble,
coaepxatliue
KNEenKoBUHY

x

pakoobpasHble

XX |X|Xx

apaxuc

coeBble 606bI (He
ABNSIOTCA
reHeTU4Yeckm
MOANULIMPOBAHHBIMY)

MOIIOKO (BKNtovas
nakrosy)

opex

cenbaepen

ropuuua

X|X|X|X] X

KYHXYT

[MOKCUA cepbl 1 conu
CEPHUCTOW KUCIIOThI
(> 10 mr/kr)

x

JononHutenbHble cBeAeHUs

Ceptudomkat ISO 9001

VHdbopmauus, cogepxalyasica B 3Toi NyGnvkauum, OCHOBaHa Ha Hawwmx COBCTBEHHbIX UCCNEdoBaHUsX 1 pa3paboTkax v SBRSETCS, NO HaweMy yOexaeHuto,
abcontoTHO HaaéxHon. OaHako NoTpe6UTeNu [OHKHBI MPOBECTU CBOM COBCTBEHHBIE UCTIbITAHWS, YTOBbLI ONpeaenuUTb NPUIOAHOCTb HaLLEN NPOAYKUMN ANs UX
KOHKPETHbIX Liefieii M NpaBoBoi CTaTyC NpearnosiaraeMoro NpUMEHEHVs Hallen NpoayKumn. YTBEPXKAEHS, BbICKa3aHHbIE 34ECb, HU B KOEM Criyyae He criegyet
paccmaTpuBaTh Kak kakve-nnbo rapaHTuiiHble 06a3aTenbCTBa, BbIpaXKeHHbIE MPSIMO UMM KOCBEHHO, TakkKe He MOryT GblTb NpeAbsBeHbl HUKakue NpeTeH3uy B
OTHOLLUEHWUW HapYLLEHUS KakuxX Bbl TO HY BbINO NaTEHTOB.



