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Co3paMTe KauyeCcTBeHHbIM NPOAYKT BMECTe C HaMM!




O KoMnaHum

KoMnaHusa «ToKoM-Onut» 20 neT 3aHUMMaeTcs [OUCTPUBbIOLUMEN MWHIPEeOMEeHTOB [O18 MULLEBOTO
NPOM3BOACTBA M M3BECTHA, KaK HaAEeXHbIX U CTabUMbHbIM NOCTaBLLMK.

1978 2008 2022
OCHOBaHa KOMMNaHus CTapT COTpyAHMYECTBA CTapT NPOABMXKEHNUS
Biocherm s.r.l. Biocherm s.r.l. u «TokoM-InuTt» KynbTyp «Meatferm»
B Poccumn
OTKPbITO

OCHOBaHa KOMMaHU4 npeacTaBUTENbCTBO

«TOKOM-InUT» «TokoM-OnuT» B bapHayne

2002 2014

C 2008 rofa KOMMNaHus — 3KCKMO3UBHbIM OMCTPUOBIOTOP 3aKBACOYHbIX KYNbTyp U depMeHToB «Lactoferm»
UTanbaHCKOro 3aBoga-npoussogmtens Biochem s.r.l.

CerogHs «TOKOM-3nNUT» aKTUBHO COTPYAHMYAET C MOMIOYHbIMU NPEANPUATUIMU U NOCTABNAET 3aKBACKM U
depMeHTbl Co cBOEro cknaga B Mockse no Bcen Tepputopum Poccum 1 KasaxcTaHa.

B 2014 rogy OTKpbINOCh NPEeACcTaBUTENbCTBO «TOKOM-2nuT» B bapHayne.

B 2022 roay KkoMnaHu1s 3anycTuMa HOBOe HanpaB/ieHMe - CTapToBble KyNnbTypbl «Meatferm» gna MacHon
MPOMDILUJIEHHOCTH.

KoMnauma ygensaetr ocoboe BHUMaHWE TEXHONMOMMYEeCKOM noadep ke KIMeHTOB. KoMMeTeHTHble
crneumanucTbl OKa3sblBalOT KOHCY/bTALMOHHYIO MOMOLLb, a TakXXe Bble3)KatoT Ha Npeanpusatms Ang
NnpoBefAeHNS KOHTPOJbHbIX BblpaboTOK Npu pa3paboTke U BHEAPEHMM HOBbIX NPOOYKTOB.

«TOKOM-InUT» NpeaocTaBnsieT obpa3ubl KynbTyp Ang anpobaummu Ha Ka)kaoM NpPou3BOACTBE.

MPEACTABUTE/IbCTBO B BAPHAVIIE

3ABOJ HA CAPOUHNU

KoMnaHua Biochem s.rl. - wu3BecTHbIM B  MUpe NPOMU3BOOMTENb  JIMODUIUIMPOBAHHBIX
MUKPOBMONOrMYEeCKMX KynbTyp MNPAMOro BHECEeHMS O MULLEBOW MPOMbILIEHHOCTU, B TOM Yucne
CTapTOBbIX Ky/AbTYp 418 NPOU3BOLCTBA MACHbIX MPOLYKTOB.

Mpennpuatne Biochem s.rl. ocHoBaHo B 1978 rogy B WTanuu Kak LUEHTP OMOXMMMYECKMX W
BUOTEXHONOrUYECKUX MccrnenoBaHmit. OCHOBHbIM HamnpaBfieHMeM ero [OeAaTe/lbHOCTM CTanMu HayuHble
uccrnenoBaHus B chepe MULLLEBOro NPOM3BOOCTBA, a TakXKe pa3paboTka M peanusauma 3aKBaCOYHbIX M
CTapTOBbIX KyNbTyp, GepMeHTHbIX NpenapaTos.

CerogHs ronoeBHoM opuC KOMMNaHUKU HaxoomuTcs B PuMe, a Nnpou3BoaCcTBEHHAs NMOLLaAKa PacnonoXKeHa B
aKkonormyeckn bnaronpuUATHOM paloHe Mtanum — Ha ocTpoee CapanHUS.

Mpon3BoacTBeHHble MMHUK Biochem s.r.l. noNHOCTbIO aBTOMATU3UPOBAHbI, MO3TOMY MPOAYKLMA KOMMaHUK
oTBeYyaeT BCeM TpPeboBaHMAM MeXXAYHapOOHbIX CTaHAAPTOB KayecTBa MO MUKPOBUMONOrMYECKUM U
PU3UKO-XMMUYECKMM NOKa3aTeNaM.

Hanuyne coBpeMeHHOro agMMHUCTPATUBHO-TIOTMCTUYECKOTO LLeHTPa NO3BONAET OCYLECTBISATb 4OCTABKY
3aKBacoK U pepMeHTOB MakCMMabHO Ka4YeCTBEHHO M ONepaTUBHO.

MpoayKkuma nonb3yetcd nonynapHocTbio B 3anagHoi Espone (MTtanuu, OpaHuuu, FepmaHuu, benbrum,
Mpeunn), JlaTuHckon AMepuke un LieHTpanbHOM A3mu.

KoMnaHus Biochem s.r.l. ceptudmumpoBaHa no MexkayHapoaHbIM CTaHgapTaM nuuieson 6esonacHocTtH IFS
(International Food Standard) n BRC (Global Standard for Food Safety), a Takxxe «Xananb» n «Koiuep».
CeptudukaTtbl BbigaHbl Bureau Veritas Certification - opraHusaumen no ceptudukaumm CUCTEM
MeHepp>kKMeHTa no ctaHgapTaM ISO 9001, GMP, HACCP, koTopas UMeeT MMPOBOE NMPU3HaHHKE.



Kynbtypbl «Meatferm»

KynbTtypbl «Meatferm» paspaboTaHbl Kak Ans TPagMUMOHHOM NepepaboTkM Msica, TaKk M pns
YCKOPEHHOro CO3peBaHMs B NPOM3BOACTBE MACHBIX AenuKaTecoB. Boibop 6akTepuit onpepensietcs
XapaKTepuMCTMKaMM roTOBOro npopaykrta. Bonbwoe pasHoobpasue cneuuanbHo nNopo6paHHbIX
wraMmMoB 6akTepui obecneunBaeT HageXXHoe U CTabunbHoe NPOM3BOACTBO PepPMEHTUPOBaHHBIX
MSICHbIX MPOAYKTOB, CHEKOB, 4YuncoB M nonydpabpukaToB M3 Msica, NMPEnAaTCTBYS Pa3BUTHUIO
He)kenatenbHOM MUKpodnopbl.

Q JinodunusmupoBaHHble CTapTOBble KYNbTypbl «Meatferm» - 3To KynbTypbl NPSAMOro BHEeCEeHMs,
NO3TOMY OHM OYE€Hb NPOCTbl B UCNOJIb3OBaHWUM.

Q AccopTUMEHT KynbTyp no3BonsieT nogobpatb 6akTepun U cocTaBUTb HEO6XOAMMYIO CMECb B
3aBUCUMOCTH OT 'rpchjsaHm‘i K rOTOBOMY NpPoAyKTY.

Mcnonb3ys opHOWTaMMOBbIe NPOAYKTbl, MOXKHO CO3AaBaTb CMECHU C YYETOM MCXOAHDIX

Q XapaKTepuCTHK "ChIPbA TH\ Tpebylomxcs napaMeTpoB roTOBOro MSICHOrO penukareca.
MHpuBupyanbHo mnoAobpaHHoOe coueTaHMe, KynbTyp 6yaer o6nagaTb onTHMManbHbIMM
CBOMCTBaMM, UTO rapaHTUpPyeT BbICOKOE KauyeCTBO NpoAyKLUM.

O BakTepuu ¢ BbiICOKOM aKTUBHOCTbIO B 60/1bLLIOM KOHLEeHTpaLuuu 3dPeKTUBHO NOAaBNAIOT POCT
He)kenatesibHOM MUKPOdIopbl €CTECTBEHHbIM NyTeM.

O CrapToBble KynbTypbl «Meatferm» nogxogar Ansa pasnuuHbIX TeMnepaTyp co3peBaHus.

CrapToBble KynbTypbl «Meatferm» cTaHAapTU3MpPOBaHbl B'@4MHULAX aKTUBHOCTU B COOTBETCTBUMU C
3TanoHoM KoMnaHuu. OHM npepacTaBieHbl akTUBHOCTbIO 1 U.
Kaxkabii nakeTnk 1 U (25 r) paccuuTaH Ha 100 Kr Msca.
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Ha3sBaHMe KOMNaHUU

BIOCHEM Srl.

Via Flii Rosselli, 38

00015 Monterotondo (Roma)

Tel (+39)0774 631624

Fax (+39) 0774 631086
www.biochemsrl.it - info@biochemsrl.it




KaTtanor crapToBbiX KynbTyp «Meatferm»

MSC

B cocTtaBe: Staphylococcus carnosus

! \ \ \

! OnTtnManbHas } MakcuManbHas pa6ot-|a9|} MuHWManbHas pabouyas } AKTUBHOCTb Npu } MakcuManbHoe

, Temnepatypa pocTta | TeMnepaTypa : TeMnepaTypa : CcKBalUMBaHMMU : SACTIE NS

w KYNbTypPbl | | | (npwm 30 °C) |
L L e e e e e e e e = e = o o
i [ [ [ [

: 28-30 °C I 35 °C J 25 °C J pH 5,3 - 18 yacos J pH 4,6

MpuUMeHsaeTCs B NPOU3BOACTBE ChIPOBANEHbIX 1
CbIPOKOMYeEHbIX Konbac (B coyeTaHnn ¢ KynbTypom
«SLS»).

OTNIMYHO NOJOMAET ANA BbIPabOTKU LieNbHOMbILLEYHbIX
[eIMKaTeCcoB, a Tak)Ke NMPOM3BOACTBA MACHbLIX CHEKOB
M yuncos (Ans npugaHus ocoboro Bkyca M apomarta).

XapaKkTepuCTUKu:

- BblcoKasi bepMeHTaTMBHas akTUBHOCTb

- cpepHss KUCNoToobpasytoLas akTMBHOCTb

- cnocobeTByeT dopMUpoBaHMio Boratoro apomara
npoaykTa

- CNOCOBCTBYET Pa3BUTUIO YCTOMYMBOIO MHTEHCUBHOTO

uBerta
- CHMYKaeT OCTaTOYHbIN YPOBEHb HUTPATOB U HUTPUTOB
- NpefoTBpaLLaeT BO3HUKHOBEHWE NMPOropKIoOro NpUBKyca

MCC

B cocTtaBe: Staphylococcus carnosus, Lactobacillus curvatus

‘ | | | :
! OnTtuManbHas } MakcuManbHas pa6oqa9|} MuH1ManbHas paboyas } AKTUBHOCTb MpU } MaKcUManbHoe i
. TeMmnepaTtypa pocTa | TeMnepatypa \ TeMnepaTypa \ CKBalUMBaHUK \ e — !
w KYNbTypbl [ [ [ (npwm 30 °C) I :
‘ | | | | :
[ CTT T T T T T Tt e :
; 28-30 °C w 37°C ! 25 °C | pH53-18uacos | pH 4,4 ‘

MNMpuMeHseTCs B NPOM3BOACTBE CbiPOBANEHbIX U
CblpoKonyeHbix konbac.

OTAMYHO NogoMaeT A/1s BbipaboTku
LeNbHOMbILLIEYHbIX e/IMKaTecoB, a TakxKe
NPOU3BOACTBA MACHbIX CHEKOB M YMMcoB (a9
npuaaH1s ocoboro Bkyca).

XapaKTepuCTUKu:

- CpepHas KucnotoobpasytoLas akTMBHOCTb

- cnocobceTByeT GOPMUPOBaHUIO MAMKOrO apoMara M
BKyCa npogykKTa

- dopMMpyeT NpuBIeKaTenbHbiM LBET NPOAYKTa

- MOAXOAMT Kak AN TPagUUMOHHOIO, TaK U
YCKOPEHHOro crnocoba npon3BoacTea konbac

FCC

B cocTtaBe: Lactobacillus curvatus, Staphylococcus carnosus

OnTr1MasnbHas AKTUBHOCTb Mpw

‘ | | | :
! } MakcuManbHas pa6oqaq} MuH1ManbHas paboyas } } MakcuManbHoe |
. TeMmnepaTtypa pocTa | TeMnepatypa \ TemnepaTypa \ CKBalUMBaHUK \ o — !
w KYNbTypbl [ [ [ (npwm 30 °C) I :
‘ | [ | | :
CTT ST ST T T T T T (e [ :
; 28-30 °C ! 35°C ! 23°C | pH53-15uacos | pH 4,4 ‘

MNMpuMeHseTCs B NPOM3BOACTBE CbIPOBANEHbIX U
CblpOKOMYeHbIx konbac u usgenuin 3 Maca. Cokpatiaer
CPOKM CO3peBaHMs.

XapaKTepuCTUKu:

- BbICOKasi KUCNOTOObpa3syioLas akTMBHOCTb

- BbicTpoe cHuxKeHne pH 1 dopMHMpoBaHUE OTIMYHOIO BKyCa
rOTOBOrO MPOAYKTa

- [aHHbIV NPOAYKT MOXET MPUMEHATLCSA BMECTO
rMIOKOHO-AeNbTa-NakToHa

FCXC

B cocTaBe: Lactobacillus curvatus, Staphylococcus xylosus, Staphylococcus carnosus

OnTuManbHas AKTUBHOCTb Npw

‘ \ \ \ ‘
! } MakcuManbHas pa6oqaﬂ} MuHMManbHas paboyas } } MakcuManbHoe 0
. Temnepatypa pocTta | TeMneparypa | TeMnepatypa | CKBalMBarin ! okucneHme :
| Ky/bTYpbl | | \ (npm 30 °C) | |
‘ [ \ \ [ |
CTT T T T T e [ |
: 28-30 °C J 35 °C J 23 °C J pH 5,3 - 12 yacos I pH 4,4 |

MNMpuMeHsaeTCs B NPOM3BOACTBE CbIPOKOMYEHbIX M
CbIPOBSANEHbIX Konbac U U3genuin n3 Msca.

XapaKTepuUCTUKH:

- BbICOKasi KUCIOTOObpasytoLLas akTUBHOCTb

- BbICTPOE CHUXKEHME 3HaYeHMs pH

- CHM>KEHME OCTAaTOYHOrO YPOBHS HUTPUTOB U HUTPATOB
- pa3BMTHE CTabUILHOIO LBETa M MArKOro apomMara




KaTtanor crapToBbiX KynbTyp «Meatferm»

SLP

B cocTaBe: Lactobacillus plantarum

: OntmMManbHag }

. TeMmnepatypa pocTa | TeMnepatypa |

| KyNbTypbl \ \

! \ !

Cr-o - - - - -- - --- 0T T T T T T T T T T T T T 1T
! 28-30 °C [ 37 °C J

Mcrnonb3yeTcs B NPOM3BOACTBE MOMYKOMYEHbIX M1
BapeHo-KomnyeHbix konbac (kak anbTepHaTMBa fobaeke
rMIOKOHO-AeNbTa-NIakTOH), a TakXKe MSCHbIX CHEKOB M
4MncoB (B Ka4ecTBe 3alUTHOM KyNbTypbl).
MpopsieBaeT CPOK rOAHOCTU MACHOMW MPOAYKLMM,
yrnaKkoBaHHOM C MCMONb30BaHUMEM BaKyyMa Uu
MoandULMPOBAHHOM ra3oBoOM cpefbl.

MakcuManbHaa pabodas | MuHMManbHaa paboyas

AKTUBHOCTb Npw

| |
} } MakcuManbHoe
‘ CKBalLUMBaHWK |
\ \
| |

- OYeHb MepJieHHoe 0bpa3oBaHne KUCNOoThI

- bopeTcs C HexenaTenbHbIMU MUKPOOPraHMaMamu (cpasy
nocrie BHECEHMWS 1 B NpoLEecce co3peBaHus NpoayKTa)

- NOJABNSAET PA3BUTHE MOHOLUTOrEHHOM TMCTEPUM

- He BAMSIET Ha pH U apoMaT MSACHbIX MPOAYKTOB

Temneparypa oKUCneHue
(npu 30 °C)
e -
22 °C I pH 5,3 - 45 yacos J pH 5,1
XapaKkTepuCTUKK:

SLR

B cocTaBe: Lactobacillus rhamnosus

‘ | | |

! OnTtuManbHas } MakcuManbHas pa6oqaﬂl MuHUManbHas paboyas } AKTUBHOCTb Npw } MaKkcuManbHoe

. TeMmnepatypa pocTa | TeMnepaTypa | TeMnepatypa | CKBalLMBaHUK | e ——

| KYNbTYpbl [ [ [ (npu 30 °C) [

‘ | | | |

T T T T e e T T T T T T
: 32-37 °C J 42 °C J 28 °C I pH 5,3 - 65 yacos I pH 5,3
PekoMeHayeTca Mcnosib3oBaTh AaHHYIO Ky/bTypy B XapaKkTepUcTUKu:

NPOU3BOACTBE ChIPOBANEHbIX M CbIPOKOMYEHbIX Konbac,
MSICHbIX CHEKOB M YMMCcoB (B KayecTBe 3alMTHOM
KY/IbTYPbI), @ Tak>Ke MOyKOMYEHbIX U BAPEHO-KOMYEHbIX
konbac (B kayecTBe afbTepHaTUBbI fObaBKe
rMIOKOHO-Ae/bTa-NIaKTOH).

- MefneHHoe obpasoBaHMe KMCAOTbI

- BopeTca ¢ HeXkenaTesbHbIMU MUKPOOPraHnaMaMu (cpasy
nocrie BHECEHUA M B NPOLECCe CO3PEeBaHMa NPOoayKTa)

- nogaBnsieT pasBUTUE OPOXKEN U NneceHen

- He BAMseT Ha pH M apoMaT MACHbIX NPOAYKTOB

SLS

B cocTaBe: Lactobacillus sakei

‘ | | |

! OnTtnManbHas } MakcuManbHas pa6oqaﬂ} MuHUManbHas paboyas } AKTUBHOCTb Npw } MaKkcuManbHoe

, Temnepatypa pocta | TeMneparypa | TeMneparypa | CKBaLLIMBaHWK | oKMCNeHne

| KYNbTypbl \ \ \ (npu 30 °C) |

‘ | | | |

rooo T oot T T - T T T T 1 [
: 28-30 °C I 35°C J 18 °C I pH 5,3 - 20 yacos J pH 4,6

MpuMeHseTCs B NPOU3BOACTBE CbIPOBANEHbIX 1
CbIPOKOMYEHbIX KONbac, MACHbIX CHEKOB M YMNCoB (B
KauyecTBe 3aLMTHOM KyNbTYpPbl), MOMYKOMYEHbIX U
BapeHo-KonyeHblx Konbac (kak anbTepHaTUBa AobaBke
MIOKOHO-AENbTa-NaKTOH), a TakKe MSACHBIX
nonydabprkaToB.

MpoanesaeT CPOK FOGHOCTU MACHBIX U3AENWUH, B TOM
yucne ynakoBaHHbIX ¢ UCMOMb3OBAHUEM BaKyyMa UIK
MoanbULMPOBAHHOW FrasOBON Cpefbl. ¥

XapaKkTepuUCTUKH:

- pa3BMBaeTCa NPU HU3KOW TeMnepaType

- bopeTca ¢ HexenaTenbHbIMU MUKPOOPraHU3MaMu
- CNocoBCTBYET COXPAHEHMIO LiBETA MPOAYKTOB

- CnocobCTBYET CHUXEHUIO PH MACHbIX MPOAYKTOB
- COKpaLLaeT cpoku bepMeHTaLum




TOKOM
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Balu NyuLIMM NOCTaBLUMK NMHLLEBbIX MHIPEeAMEHTOB

LleHTpanbHbIKM opuc
117624, r. MockBa, yn. M3toMckasq, 4.49, kopn. 2
Ten.: +7 (499) 270-01-28
dakc: +7 (499) 270-01-29
E-mail: info@tokomelit.ru
Fpadumk paboTbl: C NOHeaenbHMKa No NaTHMUy, ¢ 09.00 oo 17.30

PyKkoBOAMTENb HanpaBlNeHUsa CTapTOBbIX KyNbTyp «Meatferm»
AHHa LLlaMyuKoBa
Ten.: +7 (926) 072-06-71
E-mail: uvarova@tokomelit.ru

Cknap,
r. Mockea, yn. M3toMckad, a. 37, kopn. 3
Ten.: +7 (499) 270-01-28
dakc: +7 (499) 270-01-29
E-mail: info@tokomelit.ru
Fpadumk paboTbl: C NOHeaeNnbHMKa No NaTHMUy, ¢ 09.00 oo 17.30

tokomelit.ru

biochem

Biochemical research center




