Y RICAN WEST COAST
-4 ALE YEAST

SACCHAROM YCES CEREVISIAE

GMO_FREE

BRY-97.indd 1

TECHNICAL DATA SHEET

BRY-97 - nueHi apixaxi i3 3axigHoro y3bepexxa CLUA, aki 6yno obpaHo i3 Konekuii Pac IHcTutyTy
Cibenb 3a iX 3AaTHICTb CTBOPIOBATY BUCOKOSAKICHI copTu NuBa. BRY-97 - Lie HENTpanbHWUIA WTam
3 BMCOKOIO 3[aTHICTIO 4O GROKyAALii, AK1 MOXe BMKOPUCTOBYBATUCA A5 LWMPOKOrO PO3MaITTH
MyBa B aMepPUKAHCLKOMY CTUNI.

TpagmLiHi N1Ba, AKi MoXHa BUroToBMTY 3 BRY-97, BK/touUatoTh, asne, 6e3yMOBHO, He 0OMEXYIOTbCH
Taknmm gk KpeMosuii Enb, AMeprKaHCbKII NeHnYHWI Enb, LloTnaHCcbKmi Enb, AMepriKaHCbKNiA
Menn Enb, AMepuKaHCbKkuin AMbep, AMepUKaHCbKIUIA bpayH, AMepuKkaHcbKumii IPA, AMeprKkaHCh-
ki CrayT, Pocinceknin Imnepatopcbkiin CtayT, IMnepatopcbkiia IPA, PorreH, Crapuii Enb Ta Ave-

PUKaHCbKWI bapniBanH.

MIKPOBIOJIOT4HI BJIACTWUBOCTI

KnacudikoBaHi sik Saccharomyces cerevisiae, ApiKaXi BEPXOBOro OpoAiHHS.
TunoBun aHanis apixaxis BRY-97:

BipcoTok TBepaAnX pevyoBuH 93% - 97%

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

Ovkunx gpixkaXKiB <1 Ha 10° 0piXKOKOBMX KNITUH

BakTepii <1 Ha 10° OpiXIKOBMX KNITUH
[OoTOBA NPOAYKLiA BUNYCKAETHCS HA PUHOK TiNbKI MICNA NPOXOAKEHHS Cepil peTenbHIX BUNPoOyBaHb

* BignosigHo go metopis aHanisy ASBC ta EBC

[WBOBAPHI BJIACTWBOCTI

Y CTaHgapTHOMY Cycni KomnaHil JlannemaHn npu Temnepatypi 20°C (68°F) ppixmxi BRY-97
JEMOHCTPYIOTh:
BneeHeHe 6pofaiHHS, Ake MOXe By TV 3aBepLueHe 3a 4 AHI.
Bif NOMiIpHOI 40 BUCOKOI 36p0oaKytouoi 30aTHOCTI Ta BUCOKY GnokynaLiiio.
ApomaT i HOTW — HeWTpanbHi 3 He3HAUHKMM eDIPHUMI HOTaMK.
OnTMManbHUIA fiana3oH Temnepatyp Ans apikaxie BRY-97 npu BUPOOHMLTBI TpaguLiHNX
ctuniB 15°C (59°F) po 22°C (72°F).
Hopma ans 6pofiHHs, yac 6pofiHHA Ta piBeHb 36pOaXKyBaHHS 3a1eXKaTb Bif LLiNbHOCTI iHOKYAALl,
0BpO6KM OPIXAXKIB, TemnepaTypy OpOodiHHA Ta AKOCTI MOXMBHUX PEUOBMH B CyChi. AKWjo y 8ac

BUHUKJ/TU NUMAaHH4, 6y0b n1acka, 38epmatice 00 Hac 3a aopecoto: brewing@lallemand.com
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IHLOLOWA

KOPOTKI ®AKTH

CTuUni NUBA
AMepUKaHbCKI NiiBa

APOMAT
HentpanbHuii 3 eQipHUMIN HOTaMK

36POXYIOYA 3OATHICTb
Big nomipHOT 4O BMCOKOI

TEMMEPATYPA BPOAIHHA
15-22°C(59-72°F)

onokynauyia
Buncoka

TONEPAHTHICTb 1O CMIUPTY
13% o0.

HOPMWU NO3YBAHHA

50 - 100 r/rn ana foCArHeHHs
MIHIMYyMY 2,5 - 5 MiNIbIOHIB
KNITH/MN
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BRY-97 AMERICAN WEST COAST ALE YEAST

BUKOPUCTAHHA

B 3anexHocTi Bif 6aXKaHOT LLiNbHOCTI NWBa, Ccepef HWNX 3MIHHKX, Pi3HI
HOPMV 3adaui APPKIKIB NOBUHHI Oy T 3acTocoBaHI. [na apikaxis BRY-
97, Hopma 3afaui Moxe cknafgatvt Big 50 r Ao 100r akTUBHWX APIXKIXKIB
Ona iHokynAauir 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 BUKOPUCTOBYBATI perifpatadito ans apikaxis BRY-
97, WO 3MEHWUTb OCMOTUUYHWI TUCK Ha OpiXKmki. PekomeHaadii 3 pe-
rigpatauil JOCUTb MPOCTI, AOTPUMAHHA 1X 3HAUHO 3MEHLWUTb PU3NK
3apakKeHHs, Y NMOPIBHAHHI 3 BHECEHHAM APIKIXKIB Yy CYXOMY BULI.

LonanTe ApixmpKi y 4ACTy, CTepuizoBaHy Bofdy Npu tTemnepatypi 30-
35°C (86-95°F), B nporopuii 1 ao 10. He BMKOPUCTOBYITE 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 BRY-97 NoBMHHI 36epiratnca cyxmmmn Npu Temnepartypi HXK-
ue 10°C (50°F).

BRY-97 BTpauatiMe akTMBHICTb MiC/IA KOHTAKTY 3 MOBITPAM. He BMKO-
PUCTOBYWTE YMAKOBKM, AKI BTPATWIV BaKyyM. BIIKPUTI NakeTn NOBUH-
Hi OYTW 3HOBY LLIINbHO 3aKPWUTI | 36epiraTncs B CyxMX YMOBAX Hixue 4
° C, i ByTM BMKOPUCTaHI NpOTArom 3 AHiB. AKLIO BiAKPUTWIA NakeT He-
raiHo repmeTu3yBaTu Nicng BiAKPUTTA | Bi6opy NOTPIOHOT KiNbKOCTI
NPOOYKTY, APKAXKI MOXYTb 30epiraTnca NpoTAroM [BOX TUXKHIB NpK
Temnepatypi Huxue 4 ° C.

He BUKOPWCTOBYITE APIXAKI NIC/A 3aKiIHUEHHA TePMIHY NMPUAATHOCTI,

AKMI BKAa3aHO Ha YMaKoBLi.
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Hopmu 3agaui MOXyTb 3MIHIOBATVCh B 3af1€XKHOCTI Big 06paHOro CTu-
JII0 NBa Ta/abo Bif BUPOOHNUMX YMOB.

BRY-97 mae cTivikicTb o BMICTY cnupTy 13% 06. [ns BupobHuyTea
nvBa 3 BMICTOM cnnpTy bGinblie 13%, HeobxigHO 4oAaTM A0 APDKAKIB
KUBUNBbHUIN KOMMeKe CepBOMILIEC, Y KiTbKOCTI 1r/m.

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.

Opixaxi BRY-97 Gynu nigroToBNeHHi Ana nepeHeceHHs npoLecy pe-
rigpatadii. pixaki MiCTATb AOCTaTHIM 3amMac By /IEBOAIB |

HEHACKMYEHMNX KMPHUX KUCIOT A1 AOCATHEHHSA aKTUBHOTO POCTy. He-
000B'A3KOBO aepyBaTh Cycnio nepep NepLiviM BUKOPUCTaHHAM.

BrkopucToBytoumn apixkaxKi KoMnaHil Jlannemans, Bu MoXxeTe pereHe-
pYBaTV APPKIKI Tak camo, aK 1 0yab-aKNA 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
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