CocrTaB

KaK[ObIM ITaKEeTUK COOEPIKUT:

THOPUIN3UPOBaAHHEIE CyxUe OAPOXKXKU Saccharomyces boulardii - 312,5 mr
(3KBUBAJIEHTHO 2,5 OUJIJIMOH OPraHU3MOB);

opyaue KOMNOHeHMbl: TakTo3a, GPyKTO3a, KPEMHUS OUOKCUL KOJIJIOUTHBIN,
apomaTtu3zaTtop tutti-fruity.

PekoMeHIAIIHHU K MMOTPEd/IeHHIO

MoxeT OBITh peKOMeHAOBaHa Bpa4yoM [AJII MCIOIb30BaHMUSA B pallioOHaX OUETUUYECKOTO
MUTAHUS B CUTyallusX, CBI3aHHBIX C IIOBBHIIIEHNEM PUCKA Pa3BUTUS KUIIEUYHBIX
PacCTPOMCTB, B TOM YUCJIE B CJIEICTBUE JIeUeHUS aHTUOMOTUKAMHU, TP U3MEHEHUN
paluoHa MUTaHUsd, Ilepee3fe, IyTeIlleCTBUSAX, KaK UCTOUYHUK ITPOOMOTUYECKOTO
KynbTypHel Saccharomyces boulardii ¢ 11e71bI0 CO30aHUSA OIITUMAJIbHBIX
OUETOJIOTUYECKUX yCII0BUM, KOTOPBIE CIIOCOOCTBYIOT MOAAEPKAHUI0 MUKPO(DIIOPHI
KUIIeYHUKaA.

IIpemocTepezkeHHusi IPU yIOTPedIeHuH

NupguBuayanbHas YYBCTBUTENILHOCTh K KOMIIOHEHTaM, 0epeMeHHOCTD U IIepuop
JlaKTallu¥M y XKEeHIIHUH.

ITOT NPOAYKT He MpeaHa3HaueH ISl JUAarHOCTUKH, JIeYeHUST WU ITPeayIpeKIeHus
Kakux-1u00 6oe3Hel, He OOJI2KeH MCII0JIb30BaThCs KaK 3aMeHHUTeTb
cO6aylaHCUPOBAHHOI'O IMUTAHUS.

Cnoco0 nmpuMeHeHHsI

B3pocnbeiM u getam crapite 6 et 1 nakeTuk 1-2 pa3a B IeHb: paCTBOPUTH
comepzxKUMoOe makeTuka B cTakaHe (200 Mi1) BOOgsl KOMHATHOU TeMIiepaTypsl (20-25 °C)
U BBIIIUTE.

[lepen npuMeHeHMEM PEKOMEHOOBaHa KOHCY/IbTallis Bpayda.
et
[TpumeHsieTcss OeTSAM OT 6 JeT.

YcnoBusi xpanenusi



XpaHuTts n1pu TeMneparype ot 5 °C go 25 °C B CyXOM 3alllUIIeHHOM OT CBeTa U JeTen
MecCTe.

VYnakoBka

30 makKeTUKOB-callle B KAPTOHHOU! KOPOOKe.
Kareropus ornycka

bes penenra.

IIpou3Boourenb

Mera Jlauidcaintacu3a Iltu JITa.

MecTOHaxXOXKaeHHue IIPOMU3BOOHUTEJIA U €ro aapec MeCTa OCylnmieCTBIICHUA
oesiTeJIbHOCTH

60 Hamran ABesnto, [Takenxam, Buktopus 3810, ABcTpanus.



