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CIIEIIU®OUKALIUA

HanMeHoOBaHMe npoAayKTa:3akBacka 6akTtepuanbHas nModuansmpoBaHHas
NPsSIMOro BHECEHMs

COTTAGE CHEESE 630

Komnanusi npou3BoauTeIb:
“microMILK S.r.1.”, (Via degli Artigiani 37/39-26010 Cremosano (CR), Italy).

CocrasB:

Lactococcus lactis ssp. Lactis

Lactococcus lactis ssp. Cremoris
Streptococcus salivarius spp. thermophilus

KnetouHana KOHUeHTpauua:
He MeHee 1,0x10 10 KOE/r

NMpuMeHeHMe: nNpou3BOACTBO TBOpPOra, TBOPOXHOIO NpoAyKTa u
3epHEHHOro TBOpora, Cbipa, CbIpHOro NMPoAayKTa.

depmMmeHTUpYeMbIn 06bem: 100 n.,500 n.,1000 n.,2000 n., 5000 n.
TeMnepaTtypa ckBawmBaHus: 32+2°C

Mu KpOGMOﬂOFM YyeCkKkume nokKkasartesin:

BIrKn (konudopmebl) B 1,0 r He gonyckatTcs He BbISAB/IEHbI
S.aureus B 1,0 r He gonyckarTcs He BbISIB/EHbI
Apoxokn n Mnecenn He 6onee 5 He BbIiBJ/IEHbI

(cymma), KOE/r

MaToreHHble MMKPOOPraHnU3Mbl,

B ToM yncne canbMoHennbl B 10 r He AONYCKaKTCS He BblSIB/IEHbI
MM OTCYTCTBYIOT

TOKCUUYHbIE 3J/1EMEHTbI:

CBuHeL, He 6onee 1,0 mMr/kr
MbiWwbaK He 6onee 0,2 Mr/kr
Kaamun He 6onee 0,2 Mr/kr
PTyTb He 6onee 0,03 Mr/kr

OpraHonenTuquKue nokKa3aTtesin:

BHewHnn BMA: OAHOPOAHbIN CYXOM NOPOLLOK
Bkyc u 3anax: YnNCTbIN, KNCITOMOJIOYHbIN



LiBeT: OT 6enoro 4o KpeMoBOro, po30Bbii

YcnoBua XpaHEHUA U CPOK rogHOCTM:

XpaHuTb nNpu TemnepaTtype +4°C - 12 mecsues,

npun Temnepatype -18 °C - 24 mecsaua.

CpOK rogHOCTM BKJ/IHOHAET TPaHCMopTUpOBaHMe 3aKBacku Ao 15 aHen npum
Heperynmpyemoun temnepaTtype 6e3 CHMXeHUS aKTUBHOCTH.

MO craTyc:

He coaepXuT W He COCTOUMT W3 TreHeTU4YeCKn MoANdULMPOBAHHBIX
opraHmamos ('MO), a Tak xe He npousBoanTbCcsa n3 MO (Ha oCHOBaHMU
MMCbMEHHbIX 3aK/lYEeHMN NOCTaBLWMKOB O TOM, YTO MNOCTaBnsieMoe Cbipbe
nosyyeHo 6e3 ncnonb3osaHus NMMO).

TecT (hepMEeHTaTUBHOW aKTUBHOCTHU

TemnepaTypa 30°C

Nmapatauusna 10 MnHYT

Bpema ¢pepMeHTaUUM 24 yaca

Ao3npoBka 1 U/100 nutpos

Mcnonb3yeMoe cbipbe 0Ob6e3XxnpeHHoe MOJSIOKO
nactepusoBaHHoe npu 90°C, B
TeyeHnn 20 MUHYT.

Bpen 0 3 5 8 15 24
(4achl)

pH t=30°C 6,60 6,10 5,70 4,50 4,40 4,40




AnnepreHbi:

B npuBeaeHHOM HUXe Tabnuue AaH nepedeHb NpoayKTOB, UCMNOb3YEMbIX
B KayecTBe A06aBMEHHbIX KOMMNOHEHTOB, KOTOPbIE SIBNISOTCS
annepreHaMmun, paBHO KakK U UX NPOU3BOAHbLIE:

AJll1epreHnl Ja Het Onucanue KOMIOHEHTA

Kamm coneprxaniue ritoTeH u
MPOJYKTHI UX MEePepadOTKH

PakooOpasHbie

Pr16a 1 IpOyKTHI MX MEepepadOTKH

Apaxuc 1 IpoTyKThI KX
nepepadoTKH

I Pl e e

Cosi ¥ IpOAYKTHI X HepepaboTKu

Monoko n MMPOAYKTHI U3 HECT'O

X JlakTo3a
(BKIJIIOYAS JIAKTO3Y)

Opexu ¥ MPOAYKTHI UX MepepadOTKH

Cenpaepeli 1 IPOAYKTHI UX
nepepaboTKH

lNopuwniia 1 TPOIYKTHI KX
nepepaboTKH

KynxyT, ceMeHa KyHxKyTa

Jlnokcun cepsl U Cyab(QUTHL B
KOHIIeHTpanusax 6onee 10 Mr/kr nim
10 mn/m, BeIpaxkeHHoe kak SO2

T ol B e S e

JIronuH 1 MPOTYKTHI UX
nepepadoTKH

i

Msarkotesie

it

SAiina 1 IpoIyKThI KX MepepadOTKH

lMockonbKy Tpe6OBaHVI$| K MapKMpOBKE annepreHoOB B pa3HbIX CTpaHaX
MOX>XET BapbnpoOBaTbCH, HeobxoaMMo pyKOBOACTBOBATbCA MECTHbIM
3aKoHOAAaTE/IbCTBOM.

YnakoBka:

MHOrocnoliHasi NaMMHUPOBAHHAas antoMUHMEBas ¢osbra C
NONM3TUNEHOBLIM MOKPbLITUEM. Ha KaXa0oM nakeTe yKasaHa cneayroulas
MHbOpMaLUUa: NpoM3BOANTENb; HaUMEHOBaHWE; poTauus; HOMep napTuu;
[laTa NPOM3BOACTBA; CPOK XPaAHEHMUS.

AononHutenbHble cBeaeHnn: Ceptudukart ISO 9001, HACCP, FSSC
22000




