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1. O6mmue ceeneHHn

PerncrpaunonHslii Homep: P®-KN-00828

Toprosoe HanMenosanie KoOpMoBoii J0baBku: «AxTHB Hery («Active Yeasty).

®opma KopMoBoOi 100aBKH, COOTBETCTBYIOMAR crocoly ee npHMeHeHHs H olecnevuBaloan
aocTnxenHe Heobxoanmoro >dexTa OT NpHMEHEHHA KOPMOBOiIl J00aBKH: MENIKO3C¢PHHUCTHIE
IpaHylist.

HaumenoBaHusi, KOJHYECTBEHHLIH H  Ka4YeCTBeHHBbIR  COCTaBBI  [JEHCTBYIOLUMX M
BCMIOMOTraTe/IbHbIX BELECTB, BXOAAIIHX B COCTAR KOPMOBOii o0aBKH:

B 1 «kr cojepxutca JAeifcTByiollee BellecTBO: NMHOGWIMIHPOBAHHAA JIPONCGKEBAA KYIBTYypa
Saccharomyces cerevisiae (Ne M207177) — ue menee 2x10'° KOE/r; scnomorarennhoe BEwECTBO:
copOuTan MoHocTeapar (B kadecTBe obonouxu) — ao 100 %.

XapakTepHCTHKH KOPMOBoit Jo6aBKH 1 NokalaTe/H ee GezonacHocTH:
Conepxanue Saccharomyces cerevisiae ne menee 2%10'" KOE/r, conepxanune naru ne Gonee 8 %.

Yrka3zanue o0bema HIIKM Macch! KOPMOBOii 1003aBKH B YIAKOBKe:

o 10 kr B BakyyMHbIe OpHKETHI H3 ONBIH.

Ha eanHuue ynakoBKH pa3MeIlAlOTCA: TOProBoe HAMMEHOBaHHE KOPMOBOIt 100aBKH, perucTpalHOHHbI
HOMEpP, HAaHMEHOBaHHE U aJpec OpraHH3alHH-NPOH3BOAHTENS, Ha3HAUeHHEe, COCTaB, Macca HETTo, JaTa
NMPOH3BOACTBA, HOMEP MAPTHH, CPOK rOJHOCTH, YCIIOBHA XpaHEHH.

Kaxnas exnHHLIA ynakoBKH cHabkaeTca HHCTPYKUHMeE Mo NpHMeHeHHIO KOPMOBOH J00aBKH,

OnncaHue BHEIHEro BHAA KOPMoBOii Ao0aBKn:
Menko3epHHUCTBIE MPAHYNBI OT CBETJIO-XENTOrO 4O CBETN0-KOPHYHEBOTO L{BETA, HEPACTBOPHMBIE B BOJE.

Cpok roaHocTH KOpMOBOii 100aBKH:
24 mecsua c 4aTh! NPOH3BOACTBA.
He ncnons3oBaTh No UCTEHEHHH CPOKA MOJHOCTH.

Ycaosusa xpaneHus KopmoBoii 1o0aBku:

XpaHuT: B YNAKOBKE TIIPOU3BOJMTENIE B XOpPOWIO MNPOBETPHBACMOM, 3AUWHMLIEHHOM OT NPAMBIX
COJIHEYHBIX JiydeH Mecre, npu Temneparype oT MuHyc 5 °C 10 30 °C ¢ OTHOCHTENLHOH BIaXKHOCTH
He Gonee 80 %. XpaHHUTh B MeCTax, HELOCTYMHBIX A JIETEH.
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II. Hudopmaunna o 6HoNOrHYecKHX CBOHCTBAX KOPMOBOii Jo0aBKH

Bxoasman B cocrtaB kopmoBoii n00aBKH IpoiokeBas KynbTypa Saccharomyces cerevisiae cospaer
aHaspobuylo cpeny B pyOue, Hopmanusyer ero pH (6,2-6,8), npenarcTByeT HaKOIUIEHHIO MOJOYHOM
KHCAOTHl (naxTaTa) B pyOle 3a cueT KOHKYpeHLHH ¢ MONOYHOKHCNIBIMU Oaktepusamu (Streplococcus
bovis u Ap.) 3a mpocTele caxapa.

Bronoruvueckas akTHBHOCTb KOPMOBO#H 1106aBkH 3aKiiodaeTcs B cnocofHocTH apoxoxeit Saccharomyces
cerevisiae TIONOKHTENBLHO BAHATE Ha POCT MNoJE3HON pyOuoBofi MHUKpo(IOpB, CTHMYNHpPOBATh
(hepMeHTaTHBRbIE MPOLECCHI, MOBBILIATL NEPEBAPHMOCTL MHTATENBHBIX BELIECTB KOPMOB H TEM CAMBIM
NoBbiMAaTh 3¢ eKTHBHOCTL HCMONB30BAHUS paliHOHa, YTO o0ecreynBaeT NOBLILEHHE NPOAYKTHBHOCTH
’KBAYHBIX JKHBOTHBIX K Ka4eCTBa MPOAYKLHH, a TAKIKE COXPAHHOCTH MO OJIOBBA.

IHL TTopsaaok H yc/I0BHA NPHMEHEHHA KOPMOBOIi 100aBKH

Haznauenue:

,uJ'lﬂ ONTHMH3AUHH NPOLCCCOB NMHUICBAPCHNA, MOBBIIICHHA TMIPOAYKTHBHOCTH H COXPAHHOCTH JKBa4HBIX
AKHBOTHBIX.

Hokazauua gas NpHMeHNeHHnA:

OHTHMHBEHHH NpOUECCOB TIHUICBAPECHHA, [MOBBILICHHE TNPOAYKTHBHOCTH H COXPaHHOCTH JXXBaUHBIX
HKHUBOTHBIX.

HpOTHBOHOKa3aH"H 1A NpUMEeHEeHH . HE YCTaHOBJICHEL.

Bo3moxHbIe no0oYHLIe AeificTBHA:

[loGouubix rneicTBHii NpH NpPHMEHEHHH KOPMOBOH H00aBKH B COOTBETCTBHH C HMHCTPYKUMel no
NPUMEHEHHIO HE BhISBIECHO.

BiauMmopeiicTBHe ¢ [ApYrHMH KOPMOBBIMH Jo0aBKaMH, KOPMaMH H JieKapCTBEHHBIMH
npenapaTaMy A8 BeTepHHAPHOTO IPHMeHEeHHS:

KopmoBas nofaBka COBMECTHMa CO BCEMH HHIPEJHEHTAMH KOPMOB, JIEKAapCTBEHHBIMH MpENapaTaMH
IS BETEPHHAPHOIO MPUMEHEHHS H IPYTHMH KOPMOBLIMH 10GaBKaMH.

Meps! npeaocTopoXHOCTH HPH NPHMeHEeHHH KOPMOBOH N00aBKH:
IIpu pabGore ¢ kopmoBoii nobaskoii cneayer cobmonars obuire rpaBuna NHYHOH FMTHEHB! H TEXHHKH
De30nacHOCTH, NpeyCMOTPEHHbIE NpH paboTe ¢ KOPMOBLIMH 100aBKaMH.

Pexxnm nozuposannn:

Hopma BBOA HHANBHAYaNbHBIM METOJIOM B CYTKH:

- KOpoBaM B nepuos naktauuu: 1-10 r/ronoBy B cyTky;

- KOpPOBaM B CYXOCTOIHEII nepuol: 2-7 r/rojioBy B CYTKH;

- TENATaM (BECh MEPHOJ BhIpalHBaHKA): 1-5 r/ronoBy B CYTKH;

- KpYITHOMY poraToMy ckoTy Ha oTkopme: 1-2 r/100 kr xuBoif Macchl B CYTKH.

Hopma BBOAa rpynnoBeIM METOIOM H3 pacyeTa Ha TOHHY KOpMa:

- KOpOBaM B IepHOJ NakTauHK: 1-2 Kr/TOHHY KOpMa;

- KOpOBaM B cyxocToliHblii nepron;: 0,5-0,7 Kr/ToHHY KOpMa;

- rensram (Bech nepuoa BeipauBanug): 0,6-0,8 kr/ToHHY KOpMa;
- KpYITHOMY pOFaToMy CkoTy Ha otkopme: 0,5-0,7 Kr/ToHHY KOpMa.

Cnocobn npuMeHenusn:

KopmoByio nobaBxy BBOAAT B MpPEMHKCHI, KOMOHKOpMa M KOpPMOCMECH Ha KOMOHMKOpPMOBBIX 3aBOAAX
HIM B KOpMollexax MNpeAnpuHATHR NyTeM CMELIMBaHHMA C 3EpPHOBOH IPYNNoi KOPMOB, HCMONL3YA
CYILECTBYIOIHE TEXHONOTHH cMelllMBaHUs, ofecreynBas paBHOMEPHOE paclpejeledie KOpMOBOii
nobaBkH B kopMocMecH. Kopwma, colepakaiuune kopmoBylo nobaeky «AkTHB HcT» He pekoMmeHAyeTcs
NoABepraTh rpaHyYNHPOBAaHHIO U DKCIaHAWPOBaHHIO NPH TemmepaType Bblwte 105 °C.

[MpogonxHTENLHOCTH NPHMEHEHHS:
Ha npoTskeHHH BCEro nepHoja BhIPAlHBAaHHA B COOTBETCTBHH C 3afBIEHHBIMH TEXHOIOTHYECKHMH
rpynnamMH.
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CpokH BO3MOXKHOI0 HCNOIL30BAHHSA MPOAYKIHH KHBOTHOI'O POHCXOXIEHHS Mocje NPHMeHeHHs
KopMoOBoii 106aBKu:

OcHoBaHHit AN YCTAHOBJIEHHA OTPaHHYEHHIl HCMONB30BAHHA NPOAYKUHH KHBOTHOTO NMPOHCXOKACHHA
HE BBIABIIEHO.

IV. Audopmauusa o pazpaGoTunke H NpoH3BoAHTENEe KOPMOBO§i 100aBKH

HanmeHoBaHue U ajJpec B MpeJenax MecTa HAX0XKIeHHs HPHAHYECKOTo IHLA - paspaboTunka:
«Angel Yeast Co., Ltd.», Ne 168 Chengdong Avenue, Yichang (Formerly Ne 24 Zhongnan Road) China
(Kurait).

HaumeHoBaHHe H afpec B peJenax MecTa HaX0XKAeHHA IOPUAHYECKOT0 JIHIA~ITPOH3BOIMT I
«Angel Yeast Co., Ltd.», Ne 168 Chengdong Avenue, Yichang (Formerly Ne 24 Zhongnan Road) China
(Kuraii).

Haumenosanus n ajpeca NPon3BOACTBEHHLIX MJI0IAL0K APOUIBOJUTENA:

«Angel Yeast Co., Ltd.», Ne 168 Chengdong Avenue, Yichang, Hubei (Formerly Ne 24 Zhongnan Road)
China (KuTait).

HauMeHOBAHHE H aJipec B Mpeaeiax MecTa HaX0AeHHs IDPHAHYECKOro JIHNA-TIPOH3BOAHTENN:
«Angel Yeast (Jining) Co., Ltd.», Ne 6789 Xingfuhe Road, Taiping Industrial Park, Zoucheng City,
Jining City, Shandong Province, China (Kuraif).

HauMenoBaHNA H aJpeca MPOU3BOACTBEHHLIX IVIOLIAAOK NPOH3BOANTENA:

«Angel Yeast (Jining) Co., Ltd.», Ne 6789 Xingfuhe Road, Taiping Industrial Park, Zoucheng City,
Jining City, Shandong Province, China (Kurait).

PerncTpannonnslii HoMep cBHAETEILCTBA 0 rOCYAapcTBEHHOH perucTpalHi reHHO-HHKeHepHOo-
MOAH(HUHPOBAHHOI0 OPraHU3IMa, NpeIHA3HAYEHHOT0 A1 BhINYCKA B OKPYXAIOLIY10 cpeny (Aias
KOPMOBBIX [00aBOK, NOJYYeHHBIX € NpPHMEHEHHEM [IeHHO~-HHKEeHEPHO-MOAHDHUHPOBAHNBIX
OpPraHH3MOB HIIH COfepiKaliMX TaKHe OPraHH3MbI):

Kopmosas nobaeka «Axktus Mty He coaepKHT reHHO-HHKEHEPHO-MOAH(DULIMPOBAHHBIE OPTraHH3MBI.



