MIKPOBIAKO ZKEYAZMA ENIKAAYWHZ ZMNOPQN

heat-Starter

Q@éNipa BakTrPIa YIa ETTIKGAUWN OTTOPWY .vveeiieenieeiienie 1,0 %
Q@éNIYOG PIKPORBIOKOG TITANBUGHOG ................. 2 x 10° cfu*/g
Adpavr TTAoTEPIWHPEVA UAIKA 99,0 %

(*cfu: povadeg axnuaTi{OueEVwWV arroIKIWY)

To Wheat-Starter epapudetal 0Toug GTTOPOUG GITAPIOU TIPIV T YUTEUCT) PE OKOTTO TNV £YKATACTACN
WEENIPWY BOKTNPIWV apxIKG OTOUG GTTOPOUG Kal OTn GUVEXEIQ OTn pifa Tou oitapiol. Ta oTeAéxn
BakTnpiwv TTou epiéxovTal oto Wheat-Starter sival amrapaitnta oTnv kaAAIEpyeia Tou oITapiod KABWG:

e Augdvouv Tn QUTPWTIKOTNTA TWV
oTépwv

o Algygipouv 10 EUTTVNHA TWV OTTOPWV
e [MpowBoUV TNV avatTugn Tou Gitou

Ka®’ 6An TN didpkela TNG KAAAIEPYEIAg
o Augdvouv Tnv TTapaywyn
o MpowBouv TNV avdamTugn Tou pIgikou
OUOTAMATOG

TPONOX E®PAPMOIHEZ: To Wheat-Starter
£QAPPOLETAI OTOUG OTTOPOUG OITAPIOU WE ETTITTACH
Kal avdpeign. Eivar onuavtiké to Wheat-Starter va
OKOPTTIOTEI 600 TO SUVATOV TTIO OPOIOUOPPA TIAVW
OTOUG OTTOPOUG WOTE va EmITEUXOEi n KaAlTEPN
duvaTr ETTIKAAUW TOUG.

AOZOAOrIA: 1 Kg ¢ival Ikavé va emkaAUyel 240-
320 Kg o1mépou aIrapiol avaoya Je TNV TTOIKIAIAL
2nueiwaoelg: To Gdeiaoua ToU TTEPIEXOUEVOU TTPETTEI

va yiveral e 101aiTepn emEAEIQ WOTE va aTrokoAANBei

TANpwS n KOV arré Ta ToIXWHATA TOU PakéAou Kai
va xpnoiuoroinbei 6Ao 10 UIKPOPIAKS QOpPTiO TOU
mpoidvrog. E@apudore 6Ao 10 TMEPIEXOUEVO TOU
pakéAou péoa og 24 WPeS arrd TO AVOIYE TOU.

ZYNAYAZTIKOTHTA: Xuvdudletal pe Ta
TIEPIOCOTEPA PUKNTOKTOVO HETOAXEIPIONG OTTOPWV.

Aev ouvdudletal
QATTOAUPOVTIKG €3GPOUG.
ZYNOHKEZ AMTOOHKEYZHE: Na ammobnkeleTal o€
ouvOrikeg dwpariou (15-20 °C). KpareioTe To Hakpid
amd dpeon nAlakr) akTIvOBoAia KaBwg Kail
oTroI0dATIOTE TINYT BEPPOTNTAG. OI AdEIEG TAKOUAEG
eV TTPETTEN VA ETTOVAYPNCIUOTIOIOUVTAl.
OPO®YAAZEIZ: Aev eivar emBAapés yia Tov
dvBpwtro Kal Ta {wa. Av TTécel 0To dépua r oTa
pouxa TTAUVETE KaAd To GépUa 0ag PE oatrouvi Kal
vepd. Av Tréoel oTa pdTia EETTAUBEITE pe dpBovo vepo.
Av 0 epeBiou6g TTapapeivel (NTAOTE IaTPIKN) BorBeia.
DYNA=TE TO MAKPIAATO MAIAIA

AIAPKEIA ZQHZ: 'Eva (1) €étog amd Tnv
avaypa@ouevn nueEpoUNnvia Tapaywyng Tou
TIPOIOVTOG.

pe BakTnplokToOva Kal

Ka®. [Mepiexduevo

12024"518

1 kg
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MIKPOBIAKO ZKEYAZMA EMIKAAYWHZ ZMOPQN

Wheat-Starte

fluid

Q@éNipa BakTripIa yia ETTIKAAUWN OTTOPWV 1,0 %
Q@éNIpog pIkpoBIakog TTANBucU6G 2 x 10° cfu*/ml
ABPAVA TTAOTEPIWHEVA UAIKG ... 99,0 %

(*cfu: povadeg axnuaTi{OuEVWV arToIKIWV)

o AUEAvel TN QUTPWTIKOTNTA TWV aitou Ka®’ 6An Tn didpKeIa TNG
OTTOPWV KOoAAIEpyEIOG
o Algyeipel 10 EUTIVNHA  TWV o Augdvel Tnv TTapaywyr
OTopWY e MpowBei TV avdmTuén Tou
e MpowBei TNV avdmTugn Tou pIgiIKoU CUCTAPATOG
Ka®. Mepiexéuevo
Mapdyerar a6 v
Humorerr &) 1 L
TN 210 284 5591, wwPumoor gy 1202451854
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MIKPOBIAKO ZKEYAZMA EMIKAAYWHZ ZMOPQN

Wheat-Starter

To Wheat-Starter fluid epappdletal oToug
OTIO6pOUG OITapioU TIPIV T QUTEUCH ME
OKOTO TNV eyKatdoTaon w@EAPwY
BakTnpiwv apxikd OToug OTTOPOUG KAl OTn
OuVEéxela oTn pida Tou G1TapIoU.

TPOMNOZ E®APMOIHE: To Wheat-Starter
fluid epapuodleTal oToug OTTOPOUG CITAPIOU
ME Wékaopa f ePRATITION a@oU TTPWTA
diaAubei oe katdAAnAn TToo6TNTA  VEPOU
WOTE Va ETMTEUXOET opoIGPOPPN Kal TTARPNG
diaBpoxn Twv oTépwy. Eival onuavtikd 1o
Wheat-Starter fluid va epappooTtei 600 10
duvaTtéy TTIO  OpOoIGPOPPa  TIAVW OTOUG
OTIOPOUG WOTE va eMTEUXOEI N KaAUTEPN
duvaTh ETMIKAAUWT) TOUG.

AOZOAOrIA: 1 L givar Ikavo va eTTIKAAUWEI
240-320 Kg omépou aitapiol avaAoya pe
TNV TTOIKIAQL.

2nueiwaoelg: To AOeIaouQ TOU TTEPIEXOUEVOU
mpémel va yivel e emuéreia wore va
XpnoiuotoinBei 6Ao 10 pIKPOPIaKS PopTio
TOU TPOIdvIOg. Kard Tn perayeipion KGOe
TapTidag OTT6POU TTPETTEI VA XPNOILOTTOIETAl
OAo 10 OIGAupa epappuoyns Kal va Exel

fluid

ammoppopnBei TANpws amé 10U OTTOPOUS
TTPIV TN LETAXEIPION ETTOLEVNG TTAPTIOAS.
ZYNAYAZTIKOTHTA: Zuvdudletal pe Ta
TIEPICOOTEPA  PUKNTOKTOVA  PETAXEIPIONG
oTOPwWV. Aev OUVOUGLETAI PE BAKTNPIOKTOVT
Kl aTTOAUPAVTIKG E5GPOUG.

ZYNOHKEZ AMOOGHKEYZIHZX: Na
amoBnkeleTal o€ ouVOrKeg dwpartiou (15-20
°C). KpareioTe 10 pakpid ammd dueon nAlakn
aKTIVOBOAia KaBwg Kai OTToIadATIOTE TTNYr
BeppotnTag. O1 adeleg PIGAEG Bev TTPETTEI Val
£TTAVOXPNOIJOTIOI0VTAI.
NPO®YAAZEIZ: Aev gival emRAaBEG yia
ToV dvBpwTto Kai Ta {wa. Av TIECEl OTO
Oépua i oTa polxa TTAUVETE KOAG TO
OEpUa 0ag PE TaTTOUVI Kal VEPO. AV TIEDEI
oTa YaTia EeTTAUBEITE e pBovo veps. Av
0 epeBIoPOG TTapapeivel {NTAOTE 1ATPIKN
BonBeia. ®YAAZTE TO MAKPIA AMNO
MNAIAIA

AIAPKEIA ZOHZ: ‘Eva (1) é10g o116 TNV
avaypa@opevVn nuepopnvia TTapaywyng
TOU TTPOI6VTOG.

ANAKINEIZTE KAAA TMPIN AMIO KAOE XPHZH
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MIKPOBIAKO ZKEYAZMA EMIKAAYWHZ ZMOPQN

Wheat-Starter:t.

fluid

Q@éNipa BakTripIa yia ETTIKAAUWN OTTOPWV 1,0 %
Q@éNIpog pIkpoBIakog TTANBucUOG 2 x 10° cfu*/ml
ABPAVA TTAOTEPIWHEVA UAIKG ... 99,0 %

(*cfu: povadeg axnuaTi{OueVwWV arroIKIwV)

- AUEAveEl TN QUTPWTIKOTNTA TWV aitou Ka®’ 6An Tn didpKela TNG
OTTOPWV KaAAIEpyEIag
- Algyeipel 10 EUTIVNPA TWV - Augdvel Tnv Trapaywyr
OTopWY - MpowBei v avdamtuén Tou
- MpowBei v avdmTuén Tou pIgIkoU CUOTAPATOG
Ka®. Mepiexopevo &
Tapayerar amé v %
Humorert € 1) 1 L

Eppou 1 & ©eotokotrouAou, Metapdpewon
TnA. 210 284 5891, www.humofert.gr 1 EDZII 5 1 QSDII



MIKPOBIAKO ZKEYAZMA EMIKAAYWHZ ZMOPQN

Wheat-Starter:t:

To Wheat-Starter fluid plus epappoletal
OTOUG OTTOPOUG GITapIoU TIPIV TN PUTEUCH HE
OKOTTO TNV eyKatdoTaon w@EEAIPwY
Baktnpiwv apxikd OToug OTTOPOUG Kal OTn
OuVEéxEela oTn pida Tou aITapIoU.

TPOMOZ E®APMOIHE: To Wheat-Starter
fluid plus eQapuodletal oTOUG OTTOGPOUG
oITapiol JE WéKaopa 1 ePRATITION agou
TpWwTa dloAubei o€ KAatdAAnAn TTOCOTNTA
VEPOU WOTE va €TITEUXOE opoIdpopPn Kal
TAApNg diaBpox Twv omépwv. Eival
onuavtikdé 1o Wheat-Starter fluid plus va
£QApPUOOTEI 6GO TO dUVATAOV TTIO OUOIOHOPPA
TIGVW OTOUG OTTOPOUG WOTE VA ETTITEUXOET N
KaAUTEPN duvaTr ETTIKAAUWH TOUG.
AOZOAOrIA: 1 L givar Ikavo va eTTIKaAWEl
240-320 Kg omépou aitapiol avaAoya pe
TNV TTOIKIAQN.

2nueiwaoeirs: To AdeIaouQa TOU TTEPIEXONEVOU
mpémel va yivel pe emuéleia worte va
XpnoiuotroinBei 6Ao 10 pIKpoPIakd poprio
TOoU TPOIdVTOG. Kard Tn petayeipion KGOe
TapTiOag OTTOPOU TTPETTEI VA XPNOILOTTOIETAl
6Ao 10 OIGAupa epapuoyns Kar va Exel

fluid

amroppopnBei TApws amé Toug OTéPOUS
TTPIV TN LETAXEIPION ETTOUEVNS TTAPTIOAG.
ZYNAYAZTIKOTHTA: Zuvdudletal pe Ta
TIEPICOOTEPA  PUKNTOKTOVO HETAXEIPIONG
oTOpwWV. Aev OUVOUAETAI PE BAKTNPIOKTOVA
KOl ATTOAUHAVTIKG E5GPOUG.

ZYNOHKEZ AMOOGHKEYZIHZX: Na
amodnkeleTal o€ ouvOrKeg dwpartiou (15-20
°C). KpareioTe T0 pakpid ammd dueon nAlakn
aKTIVOBOAia KaBwg Kal OTToIadATIOTE TTNYr
BeppoTnTag. O1 Adeleg PIAAEG Bev TTPETTEI Val
£TTAVOXPNOIJOTIOIUVTAI.
NPODYAAZEIZ: Aev eival emBAaBEG yia
ToV dvBpwTtTo Kal Ta {wa. Av TIECEl OTO
Oépua | oTa poUxa TTAUVETE KOAG TO
O€pUa oag PE gaTroUVI Kal VEPO. AV TIECEI
oTa uaTia EeTTAUBEITE e dpBovo vepos. Av
0 epeBIoPOG TTapapeivel {NTAOTE 1ATPIKK
Bondeia. ®YAA=TE TO MAKPIA AMNO
MNAIAIA

AIAPKEIA ZOHZ: ‘Eva (1) £é10g ammd TRV
avaypa@ouevn NUEpoUNVia Trapaywyng
TOU TTPOIOVTOG.

ANAKINEIZTE KAAA TMPIN AMIO KAOE XPHEH
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MIKPOBIAKO ZKEYAZMA ENIKAAYWHZ ZMNOPQN

heat-Starter:t.

Q@éNipa BakTrPIa YIa ETTIKGAUWN OTTOPWY .vveeiieenieeiienie 1,0 %

Q@éNIYOG PIKPORBIOKOG TITANBUGHOG ................. 2 x 10° cfu*/g

Adpavr TTAoTEPIWHPEVA UAIKA 99,0 %
(*cfu: povadeg axnuaTi{OueEVwWV arroIKIWY)

To Wheat-Starter plus epapuo6getal GTOoUG OTTOPOUG OITAPIOU TIPIV T QUTEUCN HPE OKOTTO TnV
£YKATAOTOOT WPEAIPWY BAKTNPIWV apXIKE OTOUG GTTOPOUG Kal OTN GUVEXEIQ OTN pida Tou oItapiou. Ta
oTeAéxn Baktnpiwv TTou Tepiéxovtal oto Wheat-Starter plus eival ammapaitnta otnv KaAAiépyeia Tou

airapiol Kabwg:

e Augdvouv Tn QUTPWTIKOTNTA TwV
oTTépwWV

o Algyeipouv To EUTTVNUA TWY OTTOPWV
e [TpowBoUV TNV avdTTuén Tou aiTou

Ka®’ 6An Tn didpkela TNG KAAAIEPYEIAG
o Augdvouv Tnv TTapaywyn

e [TpowBoUV TNV avdaTrTugn Tou pIgiKou
OUOTAPATOG

TPOMOX E®APMOIHZ: To Wheat-Starter plus
E£QAPHPOLETAI OTOUG OTTOPOUG OITAPIOU WE ETTITTACH
kal avdpeign. Eivar onuavtiké 1o Wheat-Starter
plus va okopTTIoTEI 6GO TO dUVATOV TTIO OPOIOPOPPA
Tdvw OTOUG OTIOPOUG WOTE VO  ETITEUXBEI N
KaAUTEPN SuvaTr ETIKAAUW TOUG.

AOZOAOTIA: 1 Kg eival Ikavo va etmikaAuyer 240-
320 Kg omépou aItapiol avaAoya Je TNV TTOIKIAIAL.
Znueiwoeig: To deiaoua ToU TTEPIEXOUEVOU TTPETTEI

va yiverar e 101aiTepn emPEAEIQ WOTE va aTToKOAANBei

TANPWS N OKOVN QTTO Ta TOIXWHATA TOU PAaKEAOU Kai
va xpnoiporroinBei 6Ao 1o LIKPOBIaKS @opTio Tou
mpoidvrog. E@apudore 6Ao 10 mMEPIEXOUEVO TOU
pakéAou péoa o€ 24 wWPES armé 1o Avolyud Tou.

ZYNAYAZITIKOTHTA: XuvdudleTal HE Ta

TIEPIOOOTEPA PUKNTOKTOVA WETOXEIPIONG OTIOPWV.
Aev ouvdudletal pe BakTnplokTéva Kal
OATTOAUPAVTIKG EDGPOUG.
ZYNOHKEZ AMMOOHKEYZHE: Na ammofnKkeVeTal o€
ouverikeg dwuariou (15-20 °C). KparteioTe 1o pakpid
amd dupeon nAlakf akTivoBoAia Kabwg Kal
otroladrTroTe TNyr BeppodTNTag. OI AdEIEG CAKOUAEG
OEV TIPETTEI VA ETTAVOX PNOIKOTIOIOUVTA.
NPODYAAZEIZ: Aev eival emBAaBég yia Tov
dvBpwtro kai Ta {Wwa. Av Téoel oTo Séppa 1 oTa
pouxa TTAUVETE KaAd To Bépua oag e oatrolvi Kal
vePO. Av TTéoel oTa PATIO EETTAUBEITE pE dpBovo vePod.
Av o epeBiopdg TTapapeivel {NTAOTE 10TPIKH BoriBeia.
DYANAZTE TO MAKPIAATMO MAIAIA
AIAPKEIA ZQHZ: 'Eva (1) €étog amd Tnv
aAVOYPAPOUEVN NUEPOMUNVIa TTAPAYWYAS
TOU TTPOIOVTOG.

Ka®. [Mepiexduevo

12024"518

1 kg

TAPAIQIH - AIAGESH

HUMOFERT

Eppou 1 & ©eotokotroUAou, 144 52 MeTapdppwaon
TnA. 210 284 5891 Fax. 210 281 7971
E-mail: info@humofert.gr Web Site: www.humofert.gr

ET.001.367 - Ver. 22.1 GR0422



	Ετικέτα WHEAT-STARTER 1 KG-ET001365-Ver221GR0422-web
	Ετικέτα WHEAT-STARTER fluid 1 L-ET001366-Ver221GR0422-web
	Ετικέτα WHEAT-STARTER fluid plus 1 L-ET001436-Ver221GR0522-web
	Ετικέτα WHEAT-STARTER plus 1 KG-ET001367-Ver221GR0422-web

