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CMEUNDPUKALINA

LWATO BUT BITAH® (IMweHnYHbIn)
l'og ypoxas 2023

MaccoBas gonsa Bnaru % 55
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 84.0

LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 5.5 (2.6)
MaccoBas Aonsi GenkoBbix BELIECTB B CYXOM BellecTse % 14.0
conopga (O6wmn 6enok)

PacTteopumbin 6enok % 4.5 5.5
BsaskocTtb nabopatopHoro cycna cp 1.9
KncnotHocTb (pH) 5.8 6.1

Benbruncknin nweHnyHbIN conoa. MpocyweH npu Temnepatype go 80 — 85 °C.

[MpugaeT NnBY XapakTepHbI NWEHNYHbIA apomaT. B 0CHOBHOM mcnonb3yeTcs B NPON3BOACTBE MLEHNYHOTO
nMBa 1 COPTOB C BbICOKMM cofepxaHmneMm conoaa (3 - 5%). Coaepxut 60nbLUIOe KONMYECTBO NPOTENHOB,
6narogaps Yemy cBapeHHOe Ha ero OCHOBe MMBO NpuobpeTaeT HaCbILWEHHOCTb, a NeHa — CTOMKOCTb.

[MweHnyHoe nNnBo, 6enble, Nerkne copTa C HA3KUM CogepXxaHMeM ankorons, 6esankoronbHoe nmeo. o 35%
cMmecu.

Conopa JomKkeH XpaHUTbLCA B YNCTOM, nNpoxnagHom (< 22 °C) n cyxoM (< 35% BnaxHocTn) nomeLueHun. Mpu
AaHHbIX YCNOBUSAX PeKOMeHAYeTCsA UCMOoNb30BaTb MOMOThIN COMOA B TedeHue 3 MecsiLeB, LeNlbHO3ePHOBOWN —
B TeYeHue 24 mecsiLeB nocrne Aatbl ero N3roToBEHNS.

HaBanowm; HaBano B KOHTeNHepe; B MeLukax no 25 n 50 kr; B 6onbumnx mewkax no (400 — 1250 «r); conoa B
ntobon ynakoBke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEPaX.

KomnaHusa Castle Malting rapaHTUpyeT CTONPOLIEHTHYO NPOCMEXMBaeMOCTb CBOEro Ccoflioga — OT SYMEHHOro Nons A0 AOCTaBKW B
NYHKT Ha3Ha4eHus - cornacHo 6a3oBomy PernameHTy (EC) Ne 178/2002 EBponeiickoro NapnameHTta n CoBeTa.

Haw conop nponssoauTcs TpaaULMOHHBIM METOAOM COSIOXKEHUS, KOTOPbIA AnNUTCs oT 9 AHen. ATo obecneynBaeT paBHOMEPHOE
npopacTaHue Bcex 3epeH ¥ NpeMuanbHOe Ka4ecTBO NPOAYKLMN.

KomnaHus Castle Malting rapaHTpyeT NnonHoe oTCyTCTBUE rEHETUYECKU MOANMDULIMPOBAHHOIO Cbipbsi B MPOM3BOACTBE COrNacHo
PernameHty (EC) Ne 1829/2003 — Takum o6pa3om, HY O4MH 13 COPTOB Hallero cornoga He cogepxut MMO.

Haw conop npov3BoaMTCst B CTPOrOM COOTBETCTBUM C AericTByrowmmMm Hopmamm HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHexMeHTa 6e3onacHocT nueBbix npoaykTos ISO 22000.

OctaTtoyHoe coaepxaHune NecTuumaoB, repouLUaoB, MUKOTOKCMHOB M HUTPO3aMMHOB B HaLLEM COJofe He MpeBbILaeT AoMyCTUMble
€BpOnenckMM 1 MUPOBbLIM 3aKOHOAATENLCTBOM HOPMBbI.

[JocTaBka Hallero conoaa ocyLlecTBnsieTcs Tonbko GMP-cepTUdULMpoBaHHLIMU NepeBo3YnKamu.
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