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Malting
CNEUNPUNKALINA

CONOA WATO PAI (pxaHoit)
l'og ypoxas 2023

MaccoBas gonsa Bnaru % 6.0
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 83

LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 3(1.7) 8 (3.6)
MaccoBas Aonsi GenkoBbix BELIECTB B CYXOM BellecTse % 11.0
conopga (O6wmn 6enok)

®purabunbHOCTb % 80.0

MaccoBasi gons CTeknoBuaHbIX 3epeH % 3.0
OcaxapwvBaHve MuHyTbI 15

MonHOCTBI0 MOANMULMPOBAHHBIN CONOA N3 OYMLLEHHOW OT LUENYXN PXK C BbICOKUM COAEpKaHNeM
B-rntokaHoB. Xopolwo paboTaeT npu MHPY3MOHHOM crnocobe 3aTupaHus.

MpuaaeT NnBY 30M0TUCTLIN LIBET, @ TaKKe YHUKarbHbIA pxaHon npuekyc. MNpy gobasneHnn B TpaguLNOHHbIE
peLenTbl CnocobeH 3acTaBuTb 3anrpaTb NO-HOBOMY Aaxke CTaBLUME YXe NPUBbIYHLIMWU COpTa NUBa.

P>xaHble anu n narepsbl, cneumansHoe NMBo, ce3oHHoe Nneo. 1o 30% cmecn.

Conop [oMmKeH XpaHUTbCH B YUCTOM, NpoxnagHoMm (< 22 °C), cyxoM (< 35% BnaxHOCTU) U He AOCTYNHOM
AnNS rpbI3yHOB M BpeauTenen nomeLleHun. MNMpun gaHHbIX yCroBUSAX peKOMEHAYEeTCA MCNOoMb30BaTh MOMNOThIN
conop B TedyeHne 3 MecsiLeB U LieNbHO3EPHOBON COMNOA — B TeYeHNe 24 MecsLueB nocne Aatbl ero
n3rotoBneHus. Mpun xpaHeHnn B HEHaANEXaLLMX YCOBUSIX CONMOA MOXET UCMOPTUTLCSA NMBO NOTEPSiTb CBOU
BKYCOBbIE W apoMaTUYeCK/e KayecTBa.

B mewkax no 25 n 50 «kr; B 6ur-6arax (400 — 1250 «kr); conoa B nto6on ynakoBke akcnoptupyetcsa B 20-Tv unum
40-ka pyTOBbIX KOHTENHEPAX.

KomnaHus Castle Malting rapaHTMpyeT CTONPOLIEHTHYIO MPOCIIEXMBAEMOCTb CBOETO COMoAa — OT AYMEHHOTO NMons A0 AOCTaBKU B
NYHKT Ha3Ha4eHus - cornacHo 6a3oBomy PernameHty (EC) Ne 178/2002 EBponeiickoro MNapnameHTta n CoBeTa.

Halu conofa npovsBoanTCs TPaaULIMOHHBIM METOLOM COMOXEHUS, KOTOPbIV ANUTCa oT 9 AHein. ATo obecrneymBaeT paBHOMEPHOe
npopacTaHne BCeX 3epeH 1 NpeMmarnbHOe KauyecTBO NPOAYKLUN.

Komnanusa Castle Malting rapaHTMpyeT NnonHoe OTCyTCTBME reHEeTUYECKN MOANMULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrMacHo
Pernamenty (EC) Ne 1829/2003 — Takum o6pa3om, HY OMH 13 COPTOB Hallero coroga He cogepxut MMO.

Haw conoa npon3BoanTcs B CTPOroM COOTBETCTBUM C AercTyoLmMu Hopmam HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHexXMeHTa 6e3onacHocTM nuweBbix NpoaykTos ISO 22000.

OcTaTtoyHoe codepxaHune NecTuumMaoB, repouLULoB, MUKOTOKCMHOB M HUTPO3aMMHOB B HaLLEM COJofe He MNpeBbILaeT AoMyCTUMble
€eBpOnenckMM 1 MUPOBbLIM 3aKOHOAATENLCTBOM HOPMBbI.



[ocTaBka Hawlero conoga OCyLecTBnAeTCA TOJ1bKO GMP-CepTVI(bVILI,VIpOBaHHbIMVI nepeBo34vynKamn.

PesynbTaThl aHanM3oB NOCTaBrNeHHOro Bam conoga AocTynHbI A4S MPOCMOTPa U neYaTyt Ha Halem cante www.castlemalting.com.

La Malterie du Chateau SA (Castle Malting) 3aBoa: Pto e MoHc, 94, 7970 benén, benbrus
LleHTp oTrpysku 3akasos: yn. ge n'OpbetT, 1, 7011, naH (MoHc), Benbrusi; MnaeHbI odunc: Pio e Mohc, 94, 7970 benén, benbrusa
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Bank: CBC Banque SA - Avenue Albert 1er 60 - 5000 Namur Account : 193-1242112-48 IBAN : BE11 1931 2421 1248 BIC : CREGBEBB




