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NPOION ENEPFONMOIHMENHE XITOZANHZ I'IA TON EAEFXO THE ZYMOXAQPIAAZ
(BIO-CONTROL)

To KTS FA cival €va npoidv nou anoTteAeiTal ano xitodavn onou €xel AdPel xwpa agaipeon
MeyaAlou apiBuoU akeTulopadwv and To WOpIo TG, €€aogaAifovTac £Taol Peyalo apiBuo
AQMIVIK@OV OPAdwv Kal TV NpwToviwan Toug o€ 0&Ivo nepiBailov.

To KTS FA xapnc tnv €1dikn diadikacia napaywyng Tou, €ival eva 191aitepa dpaaTiko npoiov.
To BeATiIOTOMOINMEVO QOPTIO OTNV €MNIPAVEId TOU Mopiou TO KaBIOTA €&va €EAIPETIKA
anoTEAECHATIKO €pyaA&io yia Tov EAeyX0 TNG CUNOXAwpPidag Tou YAEUKOUG.

To KTS FA .
e EAEyxel Tnv avantuén Twv avenibuunTtwv Hikpoopyaviopdwv (Brettanomyces, AAAeg
1Bayeveig CUPeG, BakTnpia).
o TepiExel KEAUPN CUPwYV, Ta onoia oupBaAlouv oTnVv anoTo&ivwaon Tou YAEUKOUC.
e MpowBei Tnv avanTu&n Tou enIAEyPEVOU OTEAEXOUG 0aKXapouUKNTa Kai TNV evapén Tng
aAKOOAIKNG CUPWONG.
e Agv peTaBaAAel TNV QUOIKN cuoTaon Tou YAEUKOUG O€ auIvoEEa.

To KTS FA unopei va xpnoigonoin®ei 1600 o Aeuka 000 Kai o€ epubpd oTapuUAia, YAEUKN Kal
YA€UKN ev (UPWOEI.

>uvioTwpevn doooAoyia: 150 - 200 g/tn avaloya Pe Tov HIKPOBIOAOYIKO Kivduvo.
MeyioTn enitpendpevn doooAoyia cUPPwva Pe TNV IoxUouoa Eupwnaikr vouoBeoia: 250 g/tn.

XpAon aneuBsiac os oTaQUAIQ:

Alaoneipete To KTS FA o¢ dskanevtanAdoia noootnta udatog - OXI ZE OINO. OpoyevonoinoTe
KAaAQ Kal oTn ouvéxela NpooBeaTe To OIAAUNA O€ DOXEIO WEKACHOU KAl WEKAOTE TA OTAPUAIQ.
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Xpnon ansuBeiac otn OsEauevn:

Alaoneipete To KTS FA oc dekanAdoia noootnTa udaTog - OXI ZE OINO. OpoyevonolnoTe KaAd
Kal OoTn ouvéxeld npooBeote TOo OldAupa ortn Oe€apevn otn dldpKeld HIac avakUKAWonG.
MpoTeiveTal n npoodnKn va yivel Ye Tn Xprnon d0COUETPIKNG avTAiac. ZIYOUPEUTEITE yia TNV
KaAr ogoyevonoinon Tng 0e€apevnc YETA TNV Npoadnkn.
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NMPOZOXH:
To napdv npoiov npoopileTal anokKAEIOTIKA yIa ENAYYEAMATIKN OIVOAOYIKA Xpnon.
Na xpnoldonoleiTal cUPQWVA HE TIG ENITAYEG TNG I0XUoUOoag vouobeaiag.

>uokeuaoia: 1Kg kar 10Kg.

JUoKeuaoia YeWATn, oO@Payiogévn and TOV KATAOKEUAoTn, OlaTnpeiTal o PEPOC &npod  Kal
NPOCTATEUMEVO ANO TO PWC, HAKPIA ano EVTOVEC OOMEC.

>uokeuaoia avoikTn, 6a npénel va xpnoidonoindei evroc 48 wpwv.

Na xpnolgonoin®ei karta npoTiunon npiv and Tnv nuepounvia Anénc nou avaypagerar otn
OUOKEUAaia.

O1 nAnpo@opiec nou napatibsvral napandvw avTanokpivovTal oTIC WEXP!I ONUEPA YVWOEeIC Hag. [llapatibevral xwpic
UNOXPEWON EPApPLOYNG 1) EyyUnon anoTeAE0uarog oTav ol neipapatiopoi dig§dyovrai ekTo¢ euBUVNG uag. H oupuopPwon e
™ vouoBeaia sivai emBeBAnuevn kai anoteAei eu@uvn Tou xpnotn. To napov £yypa®o anotelel idloktnoia 1ng AMMEAOOINIKHE
IKE kai dev uriopei va TpononoinBei xwpic Tnv €yypa@n adeid uag.
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