KpaTkoe onucaHue npogykra

MpoAyKT U3roTOB/IEH U3 CBEXEMN, CNesow, BKYCHOW BUWHW. He copepXxut
MO, annepreHoB, KpacuTenen, apoMaTU3aTopoB U KOHCEPBAHTOR.

BKy’C Cnerka KMcnoBaTtbIi, C XapaKTepHOU CNagoCTbHo U NIErKOW TePNKOCTbHO.

PU3NKO-XMMHNYECKHE NoKa3aTenu

\

MHKPOGHOJIOFH‘-IECKHB noKasaTenu

Bpukc npw 20°C (r/1007) 65%1 ObLLee KONMYecTBO 6aKTePUIA(KOE/r)
MnotHocTb npu 20°C (r/cm3) MwuH. 1.28 KucnotoycToituueble 6aKTEPUMN(KOE/mn)
0O6L,as 3011bHOCTb (/100 1) 1.3-4.0 LPOXKU (KOE/mn)

KucnoTHocTb B nepecyeTe Ha MneceHb (KOE/mn)

2.8-12.0
AGIOYHYIO KUCNOTY (/100 1)
pH 25-4.0

Caxapo3sa (r/100r) Make. 5.5

Konudopmbi (KOE/100 mn)

dTaHon (r/100r) Makc. 0.15
®DopMonbHbIN MHAEKC (mn/100 mn)
CeeTonponyckaHue npu 440 HM 1.3-1.8
MyTHOCTb (NTU) MwuH. 92

MaTynuH (mxr/xr)
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YnakoBKa U xpaHeHue

PaccdacoeaHo B acenTuyeckune MeLLKH, NoMeLLeHHble B
MeTannuyeckue 604ku o6vemom 200 nuTpos (265 Kr + 2).
OnTuManbHble ycroBUs XpaHeHus: -18°C.

MapkupogBka

Ha ka)xaoi1 604ke yKasaHo:

Homep napTtuu:

Homep 604ku:

Darta npousBopcTBa:

CpoK rogHocTH:

log ypoxkas:

Bec HeTTO!:

CocTtag: KOHUeHTpaT BULLHEBOIO COKa
Bpukc npu 20°C (r/100 r): MuH. 65 £ 1

JlaTta npou3BoACTBa U CPOK FrOAAHOCTU

24 mecsiua ¢ gatbl NPOU3BOACTEA.
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9 Appec: UpaH, TerepaH, 6ynbeap ®apax3au, TOProebiit LLeHTp "Jinaoma’



