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CHOOZIT™ RA 21 LYO 125 DCU
CHOOZIT™ Cheese Cultures
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PekomeHgauum no npUMeHeHun

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

Jo3upoBka

Mpoaykr Mopums
cbip Yepmap 6.25-7.5DCU /100 n
nepepabaTtbiBaeMoro MoJsokKa
nony-tTBépapii celp  5-6.25 DCU /100 n
nepepabdbaTtbiBaeMoro MosoKa

MpuBeaéHHbIE HOPMbI BHECEHWS KyNbTypbl criefyeT
paccmaTpuBaTh Kak obLiee pykoBoACTBO. B 3aBucMmocTu oT
TEXHOMOIUU, COAEPXKaHWs! Xupa 1 TpebyeMbIx CBOMCTB NpoaykKTa,
MOXET NOTPe6oBaTbLCH BHECEHNE AOMOMHUTENBHBIX KYNbTYP.

B crniyyae HenpaBuIbHOTO NPUMEHEHNS Mbl HE HECEM HUKaKOM
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
MeLLarkn NoKpbIBalOTCA MOMOKOM. He gonyckatb
06pa3oBaHMA NeHbl U NoNagaHns Bo3gyxa B MOJSIOKO.
BakHble pekomeHOauuun: ecnv NpoaykT npeepaTuncs
B NSIOTHYI Maccy, OT Hero HeobxoaMmo n3baBnUTbLCS.
B uensix ocyLLecTBNEHUSA KOHTPOJIA 32 PUCKOM
3apaxeHus baktepuodparom, cnegyet NpoBOAUTb 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
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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Mukpo6uonoruyeckas cneuucpukaums

- Mpamoe BHeceHWe B TaHK

- CTaHgapTuanpoBaHHas akTUBHOCTb.

- beicTpoe ckBawmBaHue.

- Bbicokas cTeneHb yCTOMUYMBOCTY K haroBbIM
aTakam, UMeeT YeTblpe poTauuu.

MHpopmaunsa o paroBbix anstepHaTnBax
npegocTaBnseTcs No AOMNONHUTENbLHOMY 3amnpocy.

dPusnyeckue/ xummyeckme cneundumkauum

KonnyecTBeHHbIN CTaHOapT akKTUBHOCTU

Wccnenyemas cpepa:

CTtepunusoBaHHOE BOCCTAHOBIIEHHOE MOJIOKO C
cogepxaHuem cyxumx Bewects 10%

HarpeBaemas B TedeHne 20 MMHYT Npu Temneparype
110 °C. HopmanusoBaHHaga go yposHs pH 6.60

Temnepartypa: Cheddar Cycle
Hopma BHeceHus: 7.5DCU /100 n
JenbTta-pH 0.9

Bpems gna goctmkeHus gensta-pH <=4.5 yacoB

MwuKpoOuronormiecknii KOHTPOsb KavyecTBa -
CTaHOapTHbIEe NokKa3aTtenun n metToabl

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

Listeria monocytogenes
canbMmoHenna

oTtcyTcTByeT B 251 [5]
oTtcyTcTByeT 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

YcnoBusa xpaHeHus

18 mecsueB € AaTbl M3roTOBIEHMUS npun temneparype
<=4°C

YnakoBkKka

[MakeTbl N3roToBrEHbl U3 TPEXCNONHOrO MaTepuana
(monNuaTuneH, antoMUHUA, NonMacTep). Ha kaxagom
nakeTe ykasaHa criegyrowias nHdopmaums: HassaHue
npoaykTa, pa3mep ynakoBKW, HOMep NapTumn N CpokK
XpaHeHus.

KonuyectBO

KapToHHble kopobku, cogepxalumne 50 nakeToB

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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AnnepreHsbl

CHOOZIT™ RA 21 LYO 125 DCU cooTBeTcTBYET
crneumdpukaunsiM, yCTaHOBMEHHbIM
3akoHopatenbcTBoM EC.

KacaTenbHO NermMTMMHOCTU NPUMEHEHUS NPoaYyKTa B
KOHKPETHOM reorpadmyeckom pernoHe, cnegyet
PYyKOBOCTBOBATbLCHA pernameHTUpyoLLen
HopMaTuBHOM 62301 N0 MECTY NPMMEHEHNS
NpoayKTa, TaK KakK NnomnoXeHusi NULLLEBOro
3aKkoHoaTenbCcTBa pasnnyaloTcs OT CTpaHbl K CTpaHe.

Mepbl 6e30nacHOCTM NPU UCMNONb30BaHUU
npoaykra

MHCprKLI,MFl no 6e3onacHoOCTK 1 CaHUTapHbIM HOpMaM
npenocTtaBndeTcA no 4OMOJIHUTESIbHOMY 3arnpocy.

KowepHbIn npoayKT

B npuBenéHHOM HWXKe Tabnuue aaH nepeyveHb
NPOAYKTOB, UCNOJb3yeMbIX B Ka4eCTBe ,qOGaBﬂeHHbIX
KOMMOHEHTOB, KOTOpPbIE ABNAIOTCA annepreHamMmu,
paBHO KakK U UX NPOn3BOAHbIE (cornacHo OupekTnee
2000/13/EC):

OA | HET |AnnepreHbl lOnvcaHne KOMMOHEHTOB

3raKoBble,
coaepxaliue
KNEenKoBUHY

x

pakoobpasHble

XX |X|Xx

apaxuc

coeBble 606bI (He
ABNSIIOTCS
reHeTu4eckn
MOANULIMPOBAHHBIMY)

MOIIOKO (BKNtoYas
nakrosy)

Ceptndmkatr KOSHER O-U-D

opex

cenbaepen

ropuuua

X|X|X|Xx] X

KYHXKYT

ANoKCcMa cepbl U conum
CEPHUCTON KNCNOThI

x

(> 10 wmr/kr)

JononHutenbHble cBeaeHUs

Ceptudumkat 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

OTHOLUEHUN HapyLUeHUA Kaknx 6bl TO HY BbINO NaTEHTOB.



