Ckian

KOXKEH ITaKeTUuK MICTUTh:

miodinmizoBaHi cyxi Apixkaxi Saccharomyces boulardii - 312,5 mMr (ekBiBaJleHTHO 2,5
OinmioH opraxiamis);

iHwi KoMNoOHeHMuU: 1aKTo3a, PPyKTO3a, KPEMHIIO IBOOKUC KOJIOIOHUM, apoOMaTu3aTopP
tutti-fruitty.

PekoMeHOaIil 0O CIOKUBaHHSA

Moxe 0yTH peKOMeHoBaHa JlikapeM AJid BUKOPUCTaHHS B pallioHaX Oi€ETUYHOTO
Xap4yyBaHHS B CUTYyallisX, IO ITOB'sI3aHHi 3 MiOABUIIEHHSAM PU3UKY PO3BUTKY KUIIIKOBUX
po3rnafiB, B TOMYy YHCJIi B HACJIiOK IiKyBaHHS aHTUOIOTUKaMU, IPU 3MiHi pallioHy
Xapy4yyBaHHS, Iepei3ni, IoJopoxkKax, K OXKepeso MpoOioTUYHOIL KyIbTypHU
Saccharomyces boulardii 3 MeTOI0 CTBOPEHHS OIITUMAaJIbHUX AIETOJIOTIYHUX YMOB, 110
CIIPUSIOTh HMiATPUMII MiKpPO(JIOPY KUIIEUYHUKY.

3acTepekeHHsI IPH CIIOXKHBaHHI

IHouBigyanbHa 4y TIMBICTE OO KOMIIOHEHTIB, BariTHICTh i mepiof makKTallil y XKiHOK.

Llet mpoOyKT He MpU3HaYEeHUM M1 OiarHOCTUKH, JTiIKyBaHHS abo ImornepenkeHHs OyOb-
SIKUX XBOP0OO, He TTIOBUHEH BUKOPUCTOBYBATHUCS K 3aMiHHUK 30aTaHCOBAHHOTO
XapyyBaHHS.

Cnocid 3acTrocyBaHHs

IHopocnuM Ta giTaM cTtapiile 6 pokiB 1 makeTuk 1-2 pa3u Ha OeHb: PO3YUHUTU BMICT
nmakeTuky y ckiasHili (200 mi) Bogu KiMHaTHOI TeMiiepaTypu (20-25°C) Ta BUITUTH.

ITepen 3acTOCyBaHHAM pPEeKOMEHOOBaHa KOHCYJIbTALliA JIiKaps.
itk

3aCcTOCOBYETHCA OITAM Biff 6 POKIB.

YMoBHu 30epiranus

36epiratu mpu Temnepatypi Bim 5 °C mo 25 °C y cyxoMy 3axuIleMy Bif CBiTjIa Ta miTeun
MicCIii.



YnakoBka

30 rmakeTHKiB-callle Y KapTOHi# KOPOOITi.
KaTeropis Bignycky

be3s penernra.

BupooHHK

Mera Jlandcarncia I1ti JItm.

Miciie3Haxo/dKeHHsI BHPOOHHKA Ta HOro agpeca MiCIisi IPOBaaKeHHSI
OistIbHOCTI

60 Hewmnn ABeHto, [lakerxaMm, Biktopia 3810, ABcTparis.



