BakTepHa/IbHBIH COCTAB

Streptococcus Thermophilus;
Lactobacillus Acidophilus;
Lactobacillus Bulgaricus.

IToxka3aHus

e [I715 ounIlleHUS OpraHu3Ma
e Jlnia mrogeu cTapiiero Bo3pacTa
e Jl71g KpEenKOro UMMYyHUTETA

Ha KaBkase KMCJIOMOJIOUHBIM HanUTOK HapmH3 n3gaBHa M3BECTEH KaK "HAaIUTOK
nonroxuresnein"'. OH 3pGHEKTUBHO OUYUIIaeT OPTaHU3M U HEUTpaInu3yeT HeraTuBHEIE
BIIUSIHUS HEKadyeCTBEHHOU MUILH, PETYIIPHOTO yIOTpeOIeHNI MEOUKaMEHTOB U
BPEOHOIO BINSHUS 9KOJIOTUU Ha OPTaHU3M.

KucnomonoyHsble IPOOYyKTH, IPUTOTOBJIEHHEIE HA OCHOBE 3aKBacoK HapuHe,
copepKaT KyJIbTYPHI JKUBBIX MOJIOYHOKHUCIIBIX JITAaKTOOAKTEpUM allugoPUIbHON I'PYIIIIHI
1 Oonrapckyro nanouky. Hapuua o61agaeT KOMIJIEKCHBIM IIPOTUBOBOCIIAIUTEILHBIM
OelCTBHEM, aKTUBU3UPYET IIPOIECC OUYMNIIEHUS OpraHu3Ma, HeUTpanu3dyeT Mo00YHbIEe
OEeUCTBUS MUILEBHIX U JIEKAPCTBEHHBIX CPENCTB, aHTUOMOTUKOB, CTUMYJIUPYET
BBIPabOTKY COOCTBEHHOTO UHTEP(EepOoHa, KOTOPHIN ABJISAETCS ONPENEeIsSoIuM
(akTOPOM B IPOTUBOBUPYCHOU U MPOTUBOPAKOBOM 3alllUTe, BOCCTAHABINBAIOT
HUMMYHHYIO CUCTEMY OpraHu3Ma.

Crmoco0 nmpuMeHEeHHUsI U T03bI

IInsa yckopenus addekra Hapune or TM Good Food M0OKHO yrmoTpeOasiTh B YMCTOM
BUe, 6e3 3aKBallIMBaHUsA. PacTBOpUTE COmepKHUMOE OJHOTO IMMakKeTuKa B 20 MJI TeIIoun
KUIISSYeHOU BOOHI UJIM MOJIOKa U NPUHUMAaKNTE OBaXKObl B HeHb 3a 20 MUHYT [0 €OHl B
TedeHue 2-X Hefdenb (O geTer o 3X JIeT - OOUH ITaKeTUK Pa3[esiiTh Ha [ABa IpUeMa).

Bec cyxoro BemjecTBa B nnakeTuke 1r. 3akBacka Hapune I'yg @yn paccyuTaHa Ha
CKBammBaHue 1-3 TUTPOB MOJIOKA. 'OTOBBIA MIPOAYKT MOKHO HMCIIOJIb30BaTh B
Ka4deCTBe 3aKBaCKM U TOTOBUTH U3 HETO HOBHIM UOTYPT.

CpoOK rogHOCTH

1 rog ipu Temnepatype 0 + 6 C (XonmogunbHUK), 2 roga npu temmeparype 18C
(Mopo3unka).
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