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START ML §

MuuieBas AOGABKA AASl NPUrOTOBAEHUS XXMAKON APOXOKEBOM KYAbTYPbl
B NPOU3BOACTBE BUHOMATEPHUAAA AASl LUOMMNAHCKOIO

XAPAKTEPUCTUKHU

START ML 5 - 3T0 KOHLUEHTPUMPOBAHHAS NULLLEBAS AODOABKA AAS MUKPOOPTOHM3MOB, HOXOAALLLMXCS
B BUMHE. START ML 5 COCTOMUT TOABKO M3 CMELMAAbHBIX MHAKTMBMPOBOHHbLIX APOXOKEM, BOraThIX
OMUHOKMCAOTOMM, BUTAMUMHAMMU U MUHEPAACMM.

BHeceHHbIM B Nepmroa doasbl peaktmBaLMn B AO3MPOBKE 5 1 / A, START ML 5 No3BOASET 30METHO
COKPATUTE  BPEMS  TMPUIOTOBAEHMS  XXMAKOM  APOXOKEBOM  KYABTYPbl M, KAK CAEACTBME,
NPOAOAXUTEABHOCTb BPOXEHMS.

OQHOAOIMNM4YECKNE OCOBEHHOCTU

START ML 5, 60rat MUTATEAbHbIMKM KOMMOHEHTAMM. [1penapar CNOCOBCTBYET Ay4LLEM AAAMNTALMM
N PA3MHOXEHMIO MUKPOOPTAHM3IMOB HA PA3HbLIX JOA3AX.

NMPUMEHEHUE

o [IPUIOTOBAEHME  XMAKOM  KYABTYPbl  APOXOKEM  AA9  OPOXEHMS  LLAMMNAHCKOro
BMHOMATEPUAAQ.

START ML 5 B AO3MpoBKE 5 /A B doa3e pPEeAKTMBALMM MO3BOASET OCYLLLECTBUTL AMB B TeEX Xe
YCAOBMSAX, 4TO U AOBOIM APYrOM PEAKTUMBATOP B A03MPOBKE 10 1/A.

AO3UPOBKA

PekoMeHAYEMA AO3MPOBKA: 5T / A (MOACYMTAHO HO OObEME B dOA3E PEAKTUBALLMM)

MPUMEHEHUE

MNpumep kacaetcs eMKOCTU AAq noceBa 100 ra:

MOATFOTOBUTH PEAKTMBALIMOHHYIO CPeAY: B cmech 20 A Temneparypom 25 °C, cocrtodiyto 13 10 A
MOAO  CYABCOUTMPOBAHHOTO CYCAQ M 10 A  HEXAOPUPOBAHHOM BOAbI, AOGaBMTL 80 r
CEAELLMOHUPOBAHHBIX MOAOYHbIX BAKTEPUIM 1 10 I CEAEKLUMOHMPOBAHHbBIX APOXOKEM. [TpUBECTU B
OAHOPOAHOE COCTOAHME 1 MOAOXKAOTL 15 MUHYT.

Hanpsmyto BHECTU B PEAKTUBALLMOHHYIO cpeay, 6e3 permaparaumm: 100 r START ML 5.

CAEA0BATH MPOTOKOAY M3rOTOBAEHMS XXMAKOM APOXOKEBOM KYAbTYPbI BALLEro 3HOAOra mam CIVC
(MexnpodpbeccrmoHaabHOro Kommteta BmH LLIamnanm).

Mepbl NPeAOCTOPOXHOCTH:

MNpenapaTt NpeAHA3HA4YEH AAS NPOGOECCHUOHAABHOTO MCMOAb3OBAHUS B BUHOAEAMM

MCNOAb30BATb B COOTBETCTBMU C AEMCTBYIOLLIMMM HOPMOMM

YNAKOBKA

Tpagu
MeToa

Moket 500 r
MakeT 2,5 kr
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XPAHEHUE

XPAHMTb MOAHYIO 3QMEYATAHHYKO YMAKOBKY BACAM OT CBETA B CYXOM MecTe 6€3 MOCTOPOHHMX
3QMAXO0B.
MCNoAb30BATE KOK MOXHO ObICTPEE OTKPbITYIO YNAKOBKY.

Hnopmayus, oannas eéviute, coomeemcmsyem HAuUM 3HAHUAM HA OAHHbLI Momenm. Hngopmayus oaemcs 6e3 eapanmuu u He OO HAULY OMEEMC N 6eHHOCNIb,
MaK Kak Mbl He MOXCeM KOHMPOIUPO8AMy yCiosus ucnoavzosanus. Ona ne 0ceoboxcoaem nonw3osamens om coomooeHus 0eicmeyue20 3akoH00amenbcmea
u Hopm 6e3onachocmu. J{okymenm sensemcs coocmeenrocmvio SOFRALAB u ne modicem Ovimb uzmenen 6e3 coenacust 3mou KOMRAHUU.
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