MHCTPYKIIMA
0 NPHMEHEHHIO AKTHB McT 1 onTHMM3aUHHE NPOTIECCOB MHIIEBAPEHHS, MOBLILECHUA
IPOLYKTHBHOCTH H COXPAHHOCTH XBAYHbIX XXHBOTHRIX

(opranumsaums — npoussoantels: «Angel Yeast Co., Ltd.»/«Anren Her Co., Jlta.», Kuraii)

I. O0LMe cBeacHHs

1. Akt Hct (Active Yeast) - xopMoBas rofaBka IS ONTHMH3ALWH NPONECCOB NMHLIEBAPEHHA,
TOBBILICHHSA MPOJYKTHBHOCTH U COXPAHHOCTH KBAUHLIX KHBOTHbIX.

2. AxtaB UcT cogepxut THO(GHIMIHPOBAHHYIO APOMOKEBY IO KYIIBTYPY Saccharomyces cerevisiae
(Ne M207177) - ne menee 2,0x10'" KOE/T, noxpsiTyio 0o6ono4koii u3 cnoxHoro abupa (copOuran
MOHOCTEapar).

He coaepxHT re HHO-HHKEHEPHO-MOAHPHIMPOBAHHBIX NPOYKTOB H OPTAHH3MOB.

Coiepxanue BPEHBIX TpUMeceil He [peBblluaeT NpeaebHO A0ONYCTUMBIX HOPM, JCHCTBY HOIIHX
Ha TeppHTOpuH Poccniickol Denepauun.

3. [To BHewHeMy BUOY AKTHB Hct nipencraBnser coboli MENKO3EPHUCTEIE IPaHYJIbl OT CBET/IO-
KENTOFO A0 CBETIO-KOPHYHEBOTO [{BETA, HEPACTBOPHMEIE B BOJE.

4. Beinyckatwot pactacoBatneim 10 10 Kr B BaKyyMHBIC OpHKETBI U3 (QOITBTH,

Kaxknayrwo enmuHuny (acoBKH MapKHUPYIOT 3THKETKOH Ha pYycCKOM #3blke € yKasaHHeM:
HANMEHOBAHUS OPraHH3AIMU-TIPOH3BOUTENS, €€ aJjpeca U TOBAPHOI'O 3HAKa; Ha3BaHWsl, HA3HAUCHHA
H croco0a NpHMEHEHHs J00aBKH; €¢ COCTaBa M ApPaHTHPOBAHHBLIX [TOKa3aTenel, HOMEpa MapTHH;
CpoKa W yCNOBHH XpaHeHHs; Aarki M3rOTOBIEHHS; MacChl HETTO; HHPOPMALHH O IIOATBCPHKIACHHH
COOTBETCTBHS; PEIHCTPALMOHHONO HOMEPA; HaaneH: « s )KHBOTHRIX» H CHAXKalOT HHCTPYKIHEH
MO NPUMEHEHHIO.

XpaHAT B YNAKOBKE TPOHU3BOAMTENA B CYXOM, XOpPOLIO MPOBETPUBAEMOM, 3alUMIICHHOM OT
OpAMBIX COMHEUHBIX nyueii Mecte, mpu Temmnepatype oT Munyc 5°C o nmoc 30°C # OTHOCHTENIBHOH
BIaHOCTH He Dosee 80 %.

Cpox xpanenus — 24 Mecsna co AHS W3TOTOBNEHMS.

AxrtuB HcT 3anpeiactes UCIOMb30BATh MO HCTEYCHHUH CPOKA XPAHECHHS.

11. buonoruyeckue cpoiicTra

5. Bxopamas B cocraB AKTHB HcT poxokeBas xynwTypa Saccharomyces cerevisiae CO3JaeT
aHa’poOHyI0 cpedy B pyOue. nopManusyer ero pH (6,2—6,8), npensarcTByer HaKOIUIEHHIO MOJIOYHOH
KHCITOTHI (1aKTaTa) B pyOile 3a cHeT KOHKYPSHIHH ¢ MOJIOYHOKHCTEIMI GakTeprsMu (S.bovis u ap.) 3a
APOCTHIE caxapa.

6. brosoruyeckas akTHBHOCTH KOpMOBOH j00aBkd AxtuB Her sakpouaeTcs B crnocoBHOCTH
apoxckeit Saccharomyces cerevisiae TONOKMTENBHO BAMATE Ha POCT Tone3Hoil pyOLoBoH
MUKpoQiopsl, CTHMYNHpoRaTh  (EPMEHTATHBHBLIE  [POLICCCHL, MOBBILATL  ICPEBAPHMOCTH
MHTATENbHBIX BEIIECTB KOPMOB M TEM CAMBIM NOBHILIATE 3G (EKTHBHOCTE MCTIONB3OBAHHS PALHOHA,
4yTo obecrneunBaeT MOBLILICHHE MPOJYKTHBHOCTH KBAYHBIX JKMBOTHBLIX M KAauecTBa NMPOAYKUHH, a
TAK)e COXPAHHOCTH [OFOJIOBbSL.
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7. Axtup HcT TpEMEHAIOT JUIA  ONTHMH3aUHHd IIPOLICCCOB  THIICBApCHHA, MOBBIIIICHHA
MPOAYKTHBHOCTH H COXPAHHOCTH XBAYHBIX JKHBOTHBIX.

8. Kopmosyw noGasky AxkTuB HcT BBOAAT B MPEMHKCHI, KOMOHKOpMA H KODMOCMCCH Ha
KOMOHKOPMOBBIX 3aBOJAX WK KOPMOIIEXaX NMPeANpPUsITHH IyTCM CMETIHBAHHA C 3€pHOBOH IpyNIoH
KOPMOB, HCIONB3yS CYIIECTBYIOIHE TEXHONOTHH CMEIMHBAHMA, obecrneunBas paBHOMEpPHOE
pacnpeneneHue NpoayKTa B KOPMOCMECH.

Hopmbl BBOJIA ITPH SKETHEBHOM CKapMIIHBAHHH!

Kopossi B nepuoa nakraudu 1 - 10 r/rozoBy;

KopoBbI B CYXOCTOHHBIN MCPHOJ 2 - 7 r/rosioBy;

Tenata (Bech NEepHOA BRIpaIlIHBaHKA) | - 5 r/ro0BY;

Kpynnstii poratsiit ckoT Ha oTkopMe 1 - 2 r/100 T XHBOA Macchl.

Kopma, cogepxamme KopMoByilo Jno6aBky Akrus Her ne pekOMEHIAyCTCA TOABEPrath
rpaHyJIHPOBAHHIO B YKCTIAHAMPOBAHHIO NIPH TEMIIEPAType BHILIE 105 °C.

9. [To6OYHBIX SBIEHHUI U OCTHOKHEHHH NPU TPHMEHEHHH 100aBKK B COOTBETCTBHH C HHCTPYKUMEH
110 IPHUMEHEHHIO He BbIABICHO. [IpoTHBONOKAa3aHHHA AN NPHMCHEHHA HE YCTaHOBIICHO.

10. AKTHB VICT COBMECTHM CO BCEMH HHIPEIHESHTAMH KOPMOB, C ADYTHMH KOPMOBBIMH 100aBKaMH
M IEKapCTBEHHBIMH NIpENapaTaMH.

11. TIpOAYKLHMIO XHBOTHOBOACTBA [10C/IC IPHMEHEHNS KOPMOBO#H 100aBK# MOXHO HCTIONL30BATD
B MHMIIEBLIX Lengx 0e3 orpaHHYeHHi.

IV. Mepsl THYHO# NpoQHIAKTHKH
12. Tlpu pabore ¢ Akt HcT HeobGxoaumo cobmonaTh NpaBua JHYHON FMIMCHBI H TEXHHKH
6e30MacHOCTH, NPeAYCMOTPEHHBIE NIPH paGoTe ¢ KOPMOBBIMH J100ABKaMH.

13. XpanuTs B MeCTax, HEIOCTYTTHBIX 1 A€TEH.

HaumMeHOBaHHe H ajpec opranmsalmu-paspaboTunka: «Angel Yeast Co., Ltd.», 168 Chengdong
Avenue, Yichang, Hubei 443003, China.

HaumeHoBaHHE U aipec opraHUM3aluMy npousBojutens: «Angel Yeast Co., [.td.», 168 Chengdong
Avenue, Yichang, Hubei 443003, China.

PexomennoBaHO K perncrpauud B Poccniickoit ®enepauun ®IBY «BIHKH».

C yTBepkJeHWEM HaCTOAIIEH HHCTPYKUMH YTpaudBacT CHIY HHCTPYKIHH, YTBCPKACHHAA
Pocce:ibxo3naasopom 25 mapra 2014 roaa.

Peructpaunounsiit Homep [1BU-2-9.8/02684
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