ENEPTOMOIHTHZ EAA®OYZ ME Q®EAIMA BAKTHPIA

Bactilis-

QeéAipa Bakthpla eddpoug: 7,5 x 10° cfu*/g
(*cfu: povades oxnuaTi{OUEVwWVY QTToIKIWV)

To Bactilis-S eivar éva pikpoflakd  okelooPa TIOU TTEPIEXEI WPENIPHOUG
HIKpoopyaviopoUug eddgoug o€ poper atopiwv. MoAig To Bactilis-S epappooTei
07O £Dda@Oog Ta OTTOPIA ETTOIKIOUV YPyopa OTIG PICEG TWV QUTWV Kal apxidouv va
Trapdyouv éviupa Kal TrpoidvTa peTaBoAiouol TTapopoIa PE TIG augiveg, Ta oTToia
BeATiovouv TN pifoBoAia, TNV avaTITuEn Kal To OPPiYog TWV GUTWV Kal BEATILVOUV
TNV avBEKTIKOTNTA TOU PIJIKOU GUCTIHATOG O€ GUVOIKEG KATATTIOVNONG.

Eivai €TTIOTNHOVIKA TEKUNPIWHEVO OTI 0I WPENILOI JIKPOOPYAVITHOI TTOU AEIToupyoUV
OUMBIWTIKG PE TIG PICEG dNUIOUPYOUV IBAVIKEG TUVBIKEG avATITUgng yupw aTrod Tn
pifdo@aipa Kai TapdAAnAa  Trepiopidouv  TIG €10630UG TIPOORACNG  GAAWY
HIKPOOPYQVIOPWY  (KUPIWG  HUKATWY Tou €dA@OUG) OTo pPIJIKG oUaThua.
To Bactilis-S xpnoipotoigital yia Tnv evioxuon Twv BIOAOYIKWY SIEPYACIWV TWV
KNTTEUTIKWYV, TOU YKAZOV, TwV KAAAWTTIGTIKWYV, TWV BOTAVWY KaI TwV SEVTPWV.

IAIOTHTEZ

® Algyeipel Kal TTpowBei TNV avaTTugn Tou pIdikoU CUCTAPATOG.

® BonBd oTnv avgnon TnG TrapaywylkoTNTOG TWV QUTWV.

® EvioxUel To 0QPiYOG TWV QUTWV.

® Augdvel TNV avBEKTIKOTNTA TWV QUTWYV OTO OTPEG TTOU TTPOKAAEITAI aTTd
TroIkiAoug BIoTIKoUG Kail aBIoTIKOUG TTapAYOVTESG TOU £DAPOUG.

® [powBei TNV AVATITUEN TWV KAANIEPYEIWV.

® BeATiWvel TIG EBAQPIKEG GUVONKEG yia avaTITUEN TTAPAYWYIKWY KOl UYEIWV QUTWV.

3 Auic?va TNV IKavOTNTa TIPOCANYNG BPETITIKWV OTOIXEIWV aTTO TIG PICESG TWV
QUTLV.
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TPOMOZ EQAPMOrHE:

To Bactilis-S ouoTiveTal yia e30QIKEG EQAPUOYEG UEOW TOU OUOTHAHATOG AiTravong -
apdeuong agou TpwTa SiaAubei o€ katdAAnAo didAupa avdmTugng Baktnpiwv BACTA-
FOOD yia gvepyotroinan Tou pikpoBiakou TTAnBucpou. EQapudéoTe 6Ao To TrepiEXOPEVO
ToU QakéAou o€ pia doon.

Odnyia: AlaAdoupe 20g Bactilis-S o€ 1 Aitpo uypoU diaAdparos avamruéng Bakrnpiwv
BACTA-FOOD «kai To a@rivoupe yia 2 wpes oe Beppokpacia dwuariou 20 - 25 °C
avadevovrag Kard TakTd xpovika diaoThuara. 21 ouvéxeia epapudloue 1o didAupa orn
Se€apevn epapuoys Kai TToTi(OUpE.

2nueiwon: Emeidn n okévn evoéxeral va éxel KOAAOEl oTa Toixwupara Tou @akéAou, To
Goelaoa TOU TTEPIEXOUEVOU TIPETTEI VA YiVEl JUE ETTIUEAEIQ WOTE va xpnaiuorroinbei 6Ao o
HIKPOBIAKG popTio TOU TTPOIGVTOS.

TPOMOZ XPHZEQZ-AOZOAOrIEL:

Oompia, PuAAwdn Aaxavikd, ZéAivo, Kpsupidia, Bo 1, Apwy 4 gurd: 5-10
g/oTpéupa. EQappoyn Katd Tn oTropd 1 Tn HETAPUTEUOT).

Toudreg, Mimepiés, Kapmoderikd Aayxavikd : 5-10 g/otpéupa. Eappoyr katé 1n
peTapuTeuon. ETavaAnyn kdbe 14-28 nuépeg.

Memévia, Ayyoupia & dAAa koAokuvBoeidr : 5-10 glotpéppa. E@apuoyr kard 1n
HeTa@UTEUON. ETTAVAANYWN KGOE 14-28 NuEPEG.

PpdouAa : 5-10 gloTpéppa. E@appoyr kard Tn petaputeuon. EmavaAnyn kdbe 14-28
NUEPES.

Aévipa, AuméAr @ 10-20 gloTpéppa 2-3 @opég To XPOVO HE TOTIOUA yUpw atd Tn
pigoopaipa. MNa véeg uTeloelg papudloupe 20 g/OTPEUUA APETWG PETA TN HETAPUTEUOT).
Zmopeia, Purwpia : 20 g/500-1000 L vepd. E@appdloupe pe 1o vEPSO TOU TTOTIOUATOG.
EmavaAapBdvoupe KaBe 15 nuépeg.

AgvdpUAAia, @duvor, Avappixnrika @urd : 10 g/100 L vepd. Epapudloupe katd tn
HeTapuTeuon. ETravaAapBdvoupe kaBe 15-30 nuépeg.

Ikadov : 20 g/oTpéppa. EmavaiapBavopevol wekaopoi kae 3-4 eBOopddES.

Y&porrovia : 10 g/1000 L vepo pe didyuon péow Tou cuaTrpaTog. AvatrArpwon 5 g/1000 L
VepO KABE Popd TToU TTPOCTIBETAI VEPO OTO BiKTUO.

KaAAwmiomika @ura : 20 g/100 L vepd. E@apuéloupe kartd Tn HeETAQUTEUOT.
EmavaAapBdvoupe KaBe 15-20 NUEPES.

ZYNAYAZTIKOTHTA: To Bactilis-S ptopei va ouvduaoTei ue NTTAOHOTA, JUKNTOKTOVO KOl
dMa  XnUIKG okeudopata. AlaBdoTe kal okoAouBroTe TIG odnyieg avdauigng TTou
avaypa@ovTal OTIG ETIKETEG TWV UTTOAOITIWY XNUIKWY OKEUAoUATWY. EQapudoTe 6Ao 10
SidAupa Tng deCopevrg TV idla pépa. AEN ouvBudletal pE BOKTNPIOKTOVA  Kal
amoAupavTikda eddgoug. To Bactilis-S epapudetal HETE TNV aTTOAUHAvVOT Tou €5GPOUG.
E@apuoote 48 wpeg WETA TNV EQAPHOYN KATIOIOU BOKTNPIOKTOVOU 1} OKEUAOUATOG
armoAupavong edd@oug. AEN ouvdudZeTal e TTPOIGVTA TTOU TIEPIEXOUV OTTOIOSATIOTE TUTTO
umrepogeidiov. E@apupéote 10 Bactilis-S 24 wpeg pETA TNV €QOPUOYH TETOIWV
okeuaopdTwy. To Bactilis-S Sev gival uUTOTOEIKO OTA GUTAL.

ZYNOHKEZ AMOOHKEYZHE: To mpoidv TPETTEl va aTrOBNKEUETAI OF OUVOIKES
dwpariou. KparteioTe To pakpid ammd dueon nAiakr) akTivoBoAia KaBuwg Kal oTroladRTroTe
TNy Oepudtnrag. Ta ddeia @dkeAa Oev TIPETTEl va  ETTAVAXPNOIMOTIOIOUVTAL.
AlaTnpeioTe TO JAKPIG ATrO TTAISIG.

MPO®YAAZEIZ: Av Tréoel aTo dépua i aTa poUxa TTAUVETE KOAG To dépUa oag HE
oarmolvi Kal vepd. Av Tréoel oTa udTia EeTTAUBEiTe pe dpBovo vepd. Av o epeBIoUOG
Trapapeivel ¢nTrioTe 1aTpIKh BoriBeia.
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