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BMCOKOSKICHI POCAMHHI BEPLLKM KpeMAae
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YHiBEpPCAABHICTb 30CTOCYBAHHS:

[OTOBI AO 3OMBAHHS

AK OCHOBO AAS MYCY,
raHawy abo 6asapya

MAXOAMTb AAS
AEKOPYBOHHS
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3aCTOCYBOHHS: MeToA BUKOPUCTAHHS:

MNepeA 30UBAHHAM
OXOAOAMTU MPOTITOM
12 roamH npu t 5-8 °C

ONTMMAABHA TeEMMEPATYPA
BepLLKiB 5-8 °C

LLIBUAKICTb 3OMBOHHS:
cepeAHs

Yac 30MBAHHS: 3-5 XBUAUH,
AO AOCATHEHHS HEODXIAHOI
KOHCUCTEHLLI

MakyBaHHSA: 1 AT TETPA NAK

YMoBU 36epiraHHs: B Y1CTOMY, CYXOMY
NPMMILLLEHHI Mpm Temnepartypi 2-20°C

TepMiH 36epiraHHs: 9 micsuis
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