MHCTPYKIMA

110 TPUMECHEHUIO KOPMOBOI oGaBku AKTuB MeT™ it ONTHMM3alUK [IPOLECCOB NHILEBAPEHNs
Y TTOBBIIIEHUS IPOAYKTUBHOCTH CBUHEH, KPYITHOTO pOraToro CKoTa M CeJbCKOX03aHCTBCHHON
HTHIIBI
(opranusauus-npousBoaurelib: pupma OO0 «Anren et Pycy, Jlunenkas obnacts, .
J1aHKOB)

I. OGUIME CBEJEHUS

1. AxtuB HMcr (Active Yeast') — xkopmoBas jno0aBKa IS ONTHMH3AIMK IIPOLECCOB
NUILEBApeHUs W TIOBBINICHUS TMPOAYKTHBHOCTH CBHHEH, KPYMHOIO pOraroro cKora H
CEJIbCKOXO03SIHCTBEHHOM MTHUIIBL.

2. AxtuB Uct" npencrabisgeT coboif Cyxyio KyJabTypy JKHBBIX JIpoxcokedt Saccharomyces
cerevisiae (mramm M207177). B 1 r Axtus Uct’ comepxkurcs He menee 2,0x10'C KOE
(xononueobpasyomux enuHul) Saccharomyces cerevisiae (copepxanue 99,0-99,5%) u
saMyasratop copoburan monocreapar (0,4-0,6%).

Axtue  Hct™ He COAEpXHT TeHHO-MHXCHEPHO-MOAUMUIIMPOBAHHBIX MPOIYKTOB.
CopepxaHue BpeIHBIX MpPUMEcCEel He TNPEBhINIACT MPEACTBHO JOMYCTUMBIX HOPM,
neiictByrommnx B Pocculickoit ®denepanuu.

3. AxtuB McT" o BHEIIHEMY BHIY NPEICTaBIsAeT co00ii rpaByibl CBETIO0-KEJITOrO I[BETa
CO cJ1a0OBIM 3a11axoM JAPONIKEH.

4. AxtuB Hct" BeimyckaroT pacdacosanubiM o 500 r 1 10 Kr B BAKYyMHYIO YIIaKOBKY U3
¢bonbry.

Kaxnyro enunniy ¢pacoBki MapKUPYIOT 3THUKETKON ¢ yKa3aHHEeM: HAUMEHOBaHUs, aJpeca
M TOBapHOrO 3HAaKa OpPraHU3AlMU—TIPOM3BOJMUTENS, Ha3BaHWA, Ha3HAUYEHUS U crHocoba
NPUMEHEHHU KOPMOBOIi 06aBKH, €€ cOCTaBa U rapaHTUPOBAaHHBIX MOKa3aTelel, MacChl HETTO,
HOMeEpa NapTUH, AaThl U3rOTOBJICHHUSA, CPOKA M YCIOBHM XpaHEHWsS, CTaHJapTa OpraHU3ALUY,
PETUCTPALIMOHHOTO HOMEpa, WH(POpPMALMH O MOATBEPKACHUH COOTBETCTBUS, Haamucu «Jlis
XHUBOTHBIX» ¥ CHA0XaIOT MHCTPYKIIMEH 1O MPUMEHCHHIO.

AxtuB VCT" XpaHAT B YIaKoBKE IPOM3BOIMTENS B CYXOM, 3alMUIEHHOM OT MPSIMBIX
COJIHEYHBIX JIydel MecTe, npu Temueparype ot munyc 5°C mo 30°C.

Cpok xpaHeHus — 24 mecsilia ¢ JaThl H3rOTOBIICHUS.

AxtuB Uct' 3anpeiiaeTcs KCIONb30BaTh M0 MCTEYEHNH CPOKA XPAHEHHU.

I1. BMOJIOTMYECKHE CBOMCTBA

5. Ipoxoku Saccharomyces cerevisiae, BXOJIAIIME B COCTaB KOPMOBOM 100aBKU AKTHB
Hctr®, cTUMYTUPYIOT B KHIICYHMKE POCT MOJE3HOM MHUKPOMIOPH, aKTUBH3UPYIOT MPOLECCHI
NUIIEBapPESHHUS, TOBHIIAIOT YCBOCHUE MUTATENbHBIX BELIECTB KOpMa, OJaronpuaTHO BIIHMSIOT
Ha OOMEH BEIECTB B OpraHU3Me.

[MpumeHenne AxtuB McT® ONTHMH3MPYET IpOLlECCHl MHIIEBAPEHHS U CHOCOOCTBYET
NOBBIIIEHUIO TIPOAYKTUBHOCTH CBHMHEH, KPYIIHOIO pOraToro CKOTa U CeJIbCKOXO3SHMCTBEHHOM
ITULBL.



[11. TIOPAJOK IPUMEHEHMA

6. Axtus Ve npeiHasHaycH Ajis ONTHMEI3aHHUH TPOTICCCOB NULICBAPEHUSA U TIOBbILIEHNS
NPOAYKTHBHOCTH CBHHE, KPYITHOTO pOraToro CKOTa H CEIbCKOXO3AHCTBEHIION NTHIbI.

7. AxtuB McT' NpUMEHSIOT MHIMBUAYaIbHO WJIM TPYHNOBHIM METOAOM B COCTaBe
MPEMUKCOB, KOMOMKOPMOB, KOPMOBBIX CMecel, MUHEepaibHO-BUTAMUHHBIX 100aBOK. Jlo0aBKy
KOPMOBYIO BBOJIST B KOMOMKOpPMa Ha KOMOHMKOPMOBBIX 3aBOJaX WM KOPMOLEXAX XO34HCTB,
HCIONB3YSl CYLIECTBYIOIIME TEXHOJOTMM cMmeuinBaHusa. Kopma, coaepxaiie KOPMOBYIO
A00aBKy, HE pPEKOMEHAYETCS TOoABEepraTh TPaHY/JIMPOBAHUIO U IKCHAHAMPOBAHMIO [IPH
TteMmnepatype Boile 105°C.

Hopma BBOa rpynnioBsIM METOAOM U3 pacdéTa Ha TOHHY KopMa:
CBUHOMATKaM, XpsKam 0,5-1 xr/T xopma

[Topocaram B nmoacocHwilt mepuon (¢ 10-ro 1,5 kr/t kopma
JIHS )KU3HHU JI0 OThEMA)

ITopocsaTaMm B nepro AOpaInuBaHUs 1,0 xr/T kopma
[TopocaraM B iepuoj 0TKopMa 0,5 xr/T xopma
KopoBaMm B niepuoJ1 JaKkTauu 1-2 xr/T KopMa
Tenaram 0,6-0,8 kr/T xopma
CyX0CcTOIHBIM KOpOBaM 0,5-0,7 kr/T xopMa
pimnstam-6poitnepam 0,3-0,6 xr/T KOpMa
Kypam-HecyimkaM 0,3-0,6 xr/T KOpMa

HopMa BBOJa UHIAUBUAYAJIBHBIM MCTOJAOM B CYTKH:

ITopocstam B noacocHslit nepuon (¢ 10-ro aus 1 r Ha 20 Kr )XHBOTO Beca
YKU3HU JI0 OThEMA)

Tenaram 2-6 T Ha TOJIOBY
KopoBam 10-20 r Ha ronoBy

Axtu HcT" pekoMeHyeTCs MPUMEHSATh Ha MPOTSHKSHUH BCETO MPOAYyKTHBHOTO HEpHO/ia
JKUBOTHBIX M ITULBI.

8. I1o60ouHBIX SABIEHUH M OCIOXKHCHUI NpH NpuUMeHeHun AKTHB McT™ B COOTBETCTBHH C
HHCTPYKLMEN @0 IPUMEHEHHIO HeE BBIABICHO. [IpoTMBOMOKazaHMH K TIPUMEHEHHIO HE
YCTaHOBJICHO.

9. AxtuB HMc1" COBMECTHM €O BCEMHM WHIPEIMEHTAMH KOPMOB, APYTMMH KOPMOBBIMH
JA00aBKaMH U JIEKAPCTBEHHBIMH CpPEICTBAMH.

10. IIpoxyKIuio >XUBOTHOBOACTBA U NTHIIEBOJICTBA NOC/IE NMpuMeHeHuss AKTuB Mct' u B
Cliydae BBIHY)KICHHOTO yOOs MOXXHO MCIIOIB30BATh B MUIIEBEIX LUENAX 63 OrpaHHUEHUS.

IV. MEPBI JIMUHOM [TPOPUIIAKTUKU

11. Ilpu pabote ¢ xopMOBoii foOaBKoit AkTuB McT' ciienyer cobmoaars o0lMe npaBmia
JTUYHOM T'MTHEHBl U TEXHHUKY Oe30MaCHOCTH, MPEAYCMOTPEHHBIC IPH paboTe ¢ KOPMOBBIMU
JoOaBKaMH JUIS JKMBOTHEIX.

12. AxtuB UcT" creayeT XpaHUTh B MECTaX, HEJAOCTYIHBIX JUIs JeTei.

HanMeHoBaHue W aJpec OpraHM3aluu paspaboTdnka KOpMoBOi noOaBku: «AngelYeast
Co., Ltd.» (OO0 «Anren Hcr Ko.») 168 Chengdong Avenue, Yichang, Hubei 443003;
(443003, r. Muan, n. Xy6ei, np-t Ysnays, 168), KHP



Haumenopanue # aapec Opranmsanyy npoH3souTe s KOPMOBOit 100aBKU:
000 «Amnren HUer Pye» 399850, Jlnneikas obnacts, jlankosekuii paiion, r. Jlaukos, viL.

JlvBa Tosctoro, 1.36, 0d.1.
Ajpec mpomsBojicTBeHHON nnomaaxku: 369850, Jluneuxas oGmacts, r. Jlankos, yi.
JKOHOMMYECKad, 1. 8.
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