SO Br| | SAISON BELGIAN
SAISON-STYLE YEAST

GMO FREE

HOTH TA APOMATH

Bennb Ce3oH (BelleSaison) - Lie n1BHI gpixKaki 1A 6enbriicbKix COpTiB NBa, BMOpaHi cneLlianb-

HO Yepes X 3,D,aTHiCTb CTBOPOBaTW Ce€30HHe MBO. bennb CesoH [O3BOJIAE MNBOBapPaMm 3 NEerkicTio ‘o T
ny onyy,
\,\gﬂf’ H’Op

CTBOPIOBATY CE30HHE MUBO 3 YCiMa OUiIKYBaHUMI XapaKTePUCTUKAMM, MPUTAMAHHUMI ANd LbOrO ‘6 ,
KnacuuHoro ctumio. CTBopeHi An1s 6pofiHHA Npu Tennii Temnepatyp, y BinoBigHOCTI A0 Tpaau- s
. . 3
LiHOTO MeToay BUPOOHULITBA CE30HHOTO NWBa, APKAXI bennb Ce3oH HapaloTb NUBY «bepmep- %
CbKMX» HOT Ta apomMaTiB. Yepes Lie M1MBO Ma€ OCBIXKaloUMi CMaK 3 GPYKTOBUMM | MPAHUMIA HOTAMMN.
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MIKPOBIOJIOTIYHI BJIACTHBOCTI
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KnacudikoBaHi sk Saccharomyces cerevisiae, ApiKaki BEpXOBOro 6pofiHHS. IHLOLOV

TunoBun aHanis apixaxis bennb Ce3oH:

BiacoTok TBepANX peuosuk 93% - 97% KOPOTKI PAKTH

Muei gpixkaxKoBi KNiTMHKM > 5 X 10° Ha rpam CyxXux JpiKIXIB

. . 6 . . CTuUni NUBA
Ankux gpixpaKiB <1 Ha 10° opKOKOBMX KNITUH )
Ce30HHI
BakTepii <1 Ha 10° OpiXIKOBMX KNITUH
[OoTOBA NPOAYKLiA BUNYCKAETHCS HA PUHOK TiNbKI MICNA NPOXOAKEHHS Cepil peTenbHIX BUNPoOyBaHb APOMAT

* BignosigHo fo metoais aHanisy ASBC ta EBC LinTpyc, nepueHnit

3BPOAXYIOYA 3OATHICTb

[WBOBAPHI BJIACTWBOCTI sucora

Y CTaHpgapTHOMY Cychi komnaHii Jlanneman npw Temnepatypi 20°C (68°F) apixmxi bennb Ce3oH TEMNEPATYPA BPOJIIHHA
15 -35°C (59 - 95°F)
NEeMOHCTPYI0Tb:

BrnesHeHe 6pofiHHA, fike Moxe 6y Ty 3aBeplueHe 3a 4 AH. OROKYAAL A

Bicoka 30poarKytoua 30aTHICTb | HU3bKa GnokynaLliis. Hu3bKa

Apomar i HOTW — TpaauLinHi 4na Ce30HHKX COPTIB MYBA 3 LUTPYCOBUMM | MEPUEHMI HOTaMM.
TONEPAHTHICTb A0 CNUPTY

OnTMManbHWUIA fianasoH Temnepatyp ana apkaxis bennb CeaoH npu BUPOOHWUTBI TpaaMLin- 15% 06,

Hux ctunie 15°C (59°F) go 35°C (95°F).

HOPMW NO3YBAHHA

50 - 100 r/rn ana foCArHeHHs

0BpO6KM OPIXAXKIB, TemnepaTypy OpOodiHHA Ta AKOCTI MOXMBHUX PEUOBMH B CyChi. AKWjo y 8ac MiHIMyMY 2,5 - 5 MinbiOHIB
KIITUH/MAN

Hopma ans 6pofiHHs, yac 6pofiHHA Ta piBeHb 36pOaXKyBaHHS 3a1eXKaTb Bif LLiNbHOCTI iHOKYAALl,

BUHUKJ/TU NUMAaHH4, 6y0b n1acka, 38epmatice 00 Hac 3a aopecoto: brewing@lallemand.com
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MO 7ECHNICAL DATA SHEET

BELGIAN SAISON-STYLE
BEER YEAST.

SACCHAROMYCES CEREVISIAE

GMO FREE

BUKOPUCTAHHA

B 3anexHocTi Bif 6aXKaHOT LLiNbHOCTI NWBa, Ccepef HWNX 3MIHHKX, Pi3HI
HOpMWM 33faui ApKAKIB NOBMHHI OyTW 3acTocosaHi. [na Apbkaxis
bennb Ce30H, HopMa 3afjadi MOxe cknafgaTu Big 50 r go 100r akTMBHMX
OPPKAXKIB 414 iHoKynAuir 100 nitpie cycna.

[o3a B 501 Ha 100 n cycna [O3BOAUTL AOCATTI MiHIMYM 2.5 MiflbOHa
MKUTTE3OATHUX KNITUH Ha M.

[lo3a B 100 r Ha 100 51 cycna Ao3BONWTL JOCATTU MiHIMYM 5 MifTbIOHIB
MKUTTE3OATHUX KNITUH Ha M.

PETIOPALIA

PekomMeHyeTbCA BUKOPUCTOBYBATH perifpatalito ana apixxaxis ben-
Nib Ce30H - Lje 3MeHLWNTb OCMOTUYHWI TUCK Ha APIKAXKI. PekomeHaa il
3 perigparauii 10CUTb NPOCTi, AOTPUMAHHA X 3HAUHO 3MEHLWWTL PU3MK
3apakKeHHs, Y NMOPIBHAHHI 3 BHECEHHAM APIKIXKIB Yy CYXOMY BULI.

[opante OpiKOXK Yy 4MCTy, CTepwnizoBaHy BOAY MpW Temnepatypi
30-35°C (86-95°F), B nponopuii 1:10. He BUKOPUCTOBYMNTE CYCNO, K-
CTUbOBaHY abo BOfy MiCNA 3BOPOTHOMO OCMOCY OCKINbKK Lie MOXKe
BUK/VKATV BTPATY KUTTE3AATHOCTI Apixkakis. HE MEPEMILLYIATE.

3anuUWiTe Ha 15 XBUIMH B He3aMaHOMy CTaHi, a MoTiM nepemilan-
Te A0 YTBOPEHHA CycneHsii i 3annwTe we Ha 5 XxBuinH npu 30-35°C.
[NoTim BMPIiBHANTE TeMnepaTtypy CYCneHsii ApiXaKiB 3 TemnepaTtypoto
Cycna v aofanTe apiKapKi Ao cycna.

Cnig 3HWKYBaTK Temnepatypy CycrneH3sil ApiKAXKIB MOCTYMOBO: MiHi-
MYM 5 XBUIIMH Ha KOXHi 10°C. [1nA 3MeHLLIEeHHA TeMnepaTypy BUKOPW-
CTOBYWTE rOTOBE CYCJ10. He OXONOLXKyMTe CYCMNeHsilo NPUPOLHIM Wid-
XOM — Lie 3aiiMe 6araTo uacy i BIIMHE Ha KUTTE3AATHICTb A piXKaAXiB.

3bEPITAHHA

Opixaxi bennb Ce30H NOBMHHI 36epiraTuca Cyxumm Npu Temnepatypi
Huxkue 10°C (50°F)

Bennb Ce30H BTpayaTMe akTMBHICTb NICAA KOHTAKTY 3 MOBITPAM. He
BMKOPUCTOBYWTE YMAKOBKM, AKI BTPATUAM BakyyM. BiOKpuUTi makeTu
NOBWHHI BYTW 3HOBY L{INILHO 3aKpWUTI | 30epiraTncs B Cyxmx ymoBax
Huxue 4 ° C, 1 ByTV BUKOPWCTAHI NPOTArOM 3 AHIB. AKLLIO BiAKPUTUNA
NakeT HeramHo repmeTn3yBaTi Nicns BIAKPUTTA i BiAOOPY NOTPIOHOI
KINbKOCTI MPOAYKTY, APIKAXKI MOXYTb 36epiraTucs NpoTaroM [BOX
TUKHIB MpK Temnepatypi Huxde 4 ° C.

He BUKOPWCTOBYITE APIXAKI NIC/A 3aKiIHUEHHA TePMIHY NMPUAATHOCTI,

AKMI BKAa3aHO Ha YMaKoBLi
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BELLE SAISON BELGIAN SAISON-STYLE YEAST

Hopmu 3agaui MOXyTb 3MIHIOBATVCh B 3af1€XKHOCTI Big 06paHOro CTu-
JII0 NBa Ta/abo Bif BUPOOHNUMX YMOB.

bennb Ce30H Mae CTilKicTb go BMICTY cnnpTy 15% 06. [Ins BMpob-
HMLTBA MMBa 3 BMICTOM ClMpPTy Oinblie 15%, HeobxigHO gopaTty [0
LOPPKOKIB XKMBUIBbHNI KOMNeKe CepBOMILIEC, Y KibKOCTI 11/r11.

TemnepatypHuin Wok, wo nepesutlye 10 °C, CNPUUNHUTD YTBOPEHHS
O PIOHMX MyTaHTIB, LLO NPU3BedyTb O TPMBANOrO ab0 HEMOBHOMO NPO-
uecy 6pofiiHHSA, Ta MOXYTb MPUHECTU HebaxaHi HOTK Ta apoMaTy.

Opixpxi bennb Ce3oH Gynn MiArOTOBAEHHI 419 NepeHeceHHs Npo-
Lecy perigpatauil. JpikoKi MiCTATb JOCTATHINM 3anac BYrN1eBOfiB i He-
HACUUYEHWUX XKMPHUX KUCNOT ANA AOCArHEHHSA aKTUBHOIO POCTy. Heo-
60B'A3KOBO aepyBaTK CYCNIO Nepef NepLIM BUKOPUCTaHHSAM.

BrikopucToBytoun apixkaxKi KoMnaHil JlannemaHs, BU MOXeTe pereHe-
pYBaTV APPKIKI TaK camo, aK 1 0yab-AKNIA IHLIT NUBHI APIKAKI.

CONTACT US

3 6yab-AKUX NUTaHb 3BepTanTech Ao odiliiHoro
ancTpubbloTopa B YkpaiHi TOB «HoBoKoHTaKT»:
Ten/dakc: +380 44 468 85 00

WWW. novocontact.com.ua

For more information, please visit us online at
www.lallemandbrewing.com

For any questions, you can also reach us via email at
brewing@lallemand.com

LALLEMAND BREWING \\\,\4{ MOHyKP www.lallemandbrewing.com
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