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LpixpKi BiT - nvBHI ApiKapKi AKi € HeMTPaNbHOK Pacolo, LLO BUKOPUCTOBYETLCH 419 BUPOOHNLITBA HUTVI TA APUMATM
LIMPOKOTO CNEKTPY MLLeHWUYHMX COPTIB NMMBA. He3HauHa NPUCY THICTb epipHIKX Ta GEHONBbHIX HOT, Ha ol

BiOMIHY Bif TPaAMLHMX pac XedeBaiLeH (Takux Ak apixaxi MioHIK Knacik), [O3BoNg€ NMBOBapam ‘)‘(8‘60‘(\2“ H’“’Py,%
MPOSABUTI iHLLI AOAATKOBI HOTV Ta apoMaTW. TpadWLUiHi MBa, AKI MOXHa BUFOTOBUTY 3 APIKOKAMMN $;z> s
BiT, BKNIOYAIOTh, ane, 6e3yMOBHO, He 0OMEXYI0TbCA AMEPUKAHCHKMM MIIEHUYHUM MMBOM, benbriich- f %
Kim Binnm nineom, bepniHcbkim Balic, [o3e, XederalileH, yHkenbBaiic Ta BanyeHOOK. * ‘

MIKPOBIOJIOTYHI BJIACTUBOCTI

KnacundikoBaHi Ak Saccharomyces cerevisiae, ApiKaKi BEPXOBOTO 6poAiHHA. %, &0‘9
B, 0

N ) ) o ¥ <
TunoBu aHanis opikaxie BiT: <
IH1OL DOV

BipcoTok TBepAnx pevyoBuH 93% - 97%

Musi apixkaoBi KNiTMHM > 5 x 10° Ha rpam Cyxmx Opikaxis

LOvknx gpixpxie <1 Ha 10° 0piXKAKOBMX KNITUH KUPUTKI CDAKTM

BakTepii <1 Ha 10° AphKAPKOBMX KNITUH CTUAI MUBA
[OTOBa NPOAYKLIiA BUMYCKAETHCA Ha PUHOK TiTbKY MIC/IA MPOXOIMKEHHS Cepii peTebHIX BUMPoOyBaHb MiweHnuHi copTy, BalilieH Ta
XedepaliLieH

* BignosigHo go metopis aHanisy ASBC ta EBC

APOMAT

[WBOBAPHI BJIACTWBOCTI bl e

36POAXYIOYA 3OATHICTb

Y cTaHgapTHOMY Cycni KomnaHii Jlannemann npu temnepatypi 20°C (68°F) apixaxi BiT nemo- ] o B
Big nomipHOT 1O BUCOKOI

HCTPYIOTb:

BneBHeHe 6pofiHHS, ike MOXe Oy T 3aBepLieHe 3a 4 AHi. TEMMEPATYPA BPOIIHHA
117=22°C (63 =72°F)
Bif NOMiIpHOT A0 BUCOKOI 30p0oaxKytody 30aTHICTb | HM3bKY GrokynALjito.

CMaK i apomaTt ae Wwo edipHi 3 GaHaHOBMMI HOTAMMU. oNoKynAulA

OnTUMaNbHWIA ianasoH Temnepatyp Ans APk BT Npu BUPOOHWUTEI TRaaMLiiHKX CTUNIB Hu3bka

]7C(63 F)ﬂ022C(72 F) TOJIEPAHTHICTb OO CMUPTY

Hopma pgns ©OpofiHHeA, uyac OpofiHHA Ta piBeHb 30poAKyBaHHA 3aneartb Big  Winb- 12% 06.

HOCTI THOKynALi, 0OpobKM ApiKOXKIB, TemnepaTypu OpOfiHHA Ta AKOCTI MOXUBHUX peuo-
HOPMW NO3YBAHHA

50 - 100 r/rn ana QOCArHeHHs
brewing@lallemand.com MIHIMYyMY 2,5 - 5 MiNIbIOHIB
KNITUH/MA
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WlT BELGIAN WIT-STYLE ALE YEAST

BUKOPUCTAHHA

B 3anexHocTi Big 6axaHol WinbHOCTI N1Ba, cepep iHWWX 3MiH-
HWX, Pi3HI HOPMM 33daui APPKAKIB MOBUHHI OYTW 3aCTOCOBAHI.
Lna gpixopkie BiT Hopma 3apadi Moxe cknagatvi Big 50 rgo 1001
AKTUBHMX APIKOXKIB AnA iHOKynAauii 100 niTpiB cycna.

Ho3a B 50 r Ha 100 n cycna gO3BOAUTb AOCATTU MiHIMYyM 2,5
MINIBAOHI XNTTE3OATHUX KITITUH Ha M.

Ho3a B 100 1 Ha 100 n cycna AO3BONUTb JOCATTA MiHIMym 5
MINBHOHIB KUTTE3OATHUX KNITUH Ha M.

Hopmu 3aaui MOXYTb 3MIHIOBATUCh B 3a1€XKHOCTI Bif 0bpaHoro
CTUAIO NIBa Ta/abo Bif BUPOOHNUMX YMOB.

BiT Mae cTiliKicTb go BMICTY cnvpTy 12% 06.

[na BMPObHMLTBA NrBa 3 BMICTOM cnnpTy Ginblie 12%, Heob-
XiIHO [OAATU O APPKAXKIB XKMBUIbHNA KOMAnekc CepBomiliec,
Yy KifibKoCTi 1r/rn.

3bEPITAHHA

Opixmxi BiT NnoBuHHI 36epiratnca cyxumm npu Temnepatypi
Hukue 10°C (50°F).

BiT BTpauatnme akTVBHICTb MICNA KOHTAKTY 3 MOBITPAM. He BW-
KOPWCTOBYIMTE YMaKOBKM, AKI BTPATWIW BaKyyM. BigkpwuTi nake-
TV NOBWHHI OyTI 3HOBY LLINBbHO 3aKpUTI i 36epiraTnca B Cyxmx
yMoBax Hkue 4 ° C, i 6yTin BUKOPUCTaHi NpoTarom 3 gHie. AKLIO
BIAKPUTUI MAKET HeramHo repMeTu3yBaTy Nic/s BiAKPUTTA | Bi-
6opy NOTPIGHOI KINbKOCTI MPOAYKTY, ARIKAXKI MOXYTh 36epiraTi-
CA NPOTATOM [BOX TUXKHIB NMpw Temnepatypi Huxde 4 ° C.

He BUKOPUCTOBYITE OPIXIPKI MICNA 3aKiHUEHHA TepMiHY npuaaT-
HOCTI, AKMI BKa3aHO Ha YMaKoBLyi.

Y/

PETIOPALIA

PekoMeHyeTbCA BUKOPUCTOBYBATW perifpatalito Ans ApixaKiB
BiT. Lle 3MeHWnTb OCMOTUYHIIA TUCK Ha ApiKaXi. PekomeHaaLlii 3
perigpaTtayii OCUTb NPOCTI, HOTPUMAHHA X 3HAYHO 3MEHLLINTb
PU3MK 3apaxkeHHs, Y NMOPIBHAHHI 3 BHECEHHAM APIXKIXKIB Y CyXO-
My BUL.

[opaiite Apikaxi y UMCTy, CTepunizoBaHy BoAy npu Temnepa-
Typi 30-35°C (86-95°F), B nponopuii 1 0o 10. He BuKo-
PWCTOBYWTE CyCo, ANCTUABOBaHY abo BOfy MiCA 3BOPOTHOrO
OCMOCY OCKIfIbKM e MOXe BUKIMKATW BTPATy MKUTTE3AATHOCTI
Apikakis. HE MEPEMILLIYITE.

3aNMUWiTh Ha 15 XBUIMH B HE3aMMaHOMY CTaHi, a NOTIM Mepemi-
WwanTe 0O YTBOPEHHA CyCneHsil ApikaKiB, i 3anmwTe we Ha 5
XBUANH Npn 30-35°C. ToTim BUpIBHANTE TemnepaTypy CyCneHsil
LPIKIKIB 3 TeMNepaTypoto Cycna W AofanTe ApiKaKi Ao cycna.

Cnig 3HWKYBaTK TemnepaTtypy CycneHsil ApikOXIB NOCTYNOBO:
MIHIMYM 5 XBUMH Ha KOXHI 10°C. [1nA 3mMeHLWweHHA Temneparty-
PY BUKOPUCTOBYIMTE rOTOBE CYC/10. He OXONOAXKYIMTe CyCrneHsio
NPUPOLHIM LAAXOM — Lie 3aiMe 6araTo uyacy | BIUIMHE Ha XKWT-
TE3OATHICTb OPPKOXKIB.

TemnepatypHuin WokK, Wwo nepesutlye 10 °C, CNPUYNHUTL YT-
BOPEHHA APIOHIX MyTaHTIB, WO NpK3BedyTs 4O Tp1Banoro abo
HEMOBHOro MpoLiecy 6POAIHHSA, Ta MOXYTb MPUHECTH HebaxaHi
HOTW Ta apoMaTu.

Lpbkoki BiT ynu nigrotoBneHHi ana nepeHeceHHs npotecy pe-
rigpatadii. pixaxi MiICTATb AOCTaTHIM 3amnac BY/IEBOAIB |

HEHACKMYEHMX KUPHUX KUCIOT ANd AOCATHEHHA akTUBHOTO po-
cTy. HeobOB'A3KOBO aepyBaTi Cycio nepef NepLinm BUKOpU-
CTaHHAM.

BrkopucToBytoun OpixaK KOMMaHil JlannemaHs, BM MOXeTe
pereHepyBaTh [APiXKOX Tak camo, AK i Oyab-AKWiA THLWI NWBHI
LPPKOXKI.

CONTACTUS

3 6yab-AKUX NUTaHb 3BepTaiTech Jo odiliHoro
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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