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CMNEUNDIKALIA

LUATO MIJIbCEH 6RW
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 4.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 79.0

PisHnus macoBux yacTok e_KCTpaKTiB B CyXiil pe4oBUMHI conoay % 10 29
TOHKOro Ta rpyb6oro nomenis

KonboposicTb nabopatopHoro cycna EBC(Lov.) 4(2)
Konip cycna nicnsa knmn' aTiHHA EBC(Lov.) 7.0
MacoBa 4acTka BiNKOBMX PEYOBMH B CYXill PEYOBUHI conoay % 15
(BaranbHui 6inok)

Po34mHHMI Ginok % 4.9
IHoekc Konbbaxa % 35.0 46.0
Yucno XapTtoHra 45° % 35.0 43.0
B s3kicTb nabopaTtopHoro cycna cp 1.6
BwmicT 6eTa-rntokaHis mg/I 220
KucnotHicte (pH) 6.3
[iactatnyHi BnactnBocTi WK 300

®piabinbHicTb % 80.0

MacoBa 4YacTka cKnoBuaHUX 3epeH % 2.5
PDMS 5.0
NDMA ppb 25
®inbTpauis B MeXax Hopmu
OuykptoBaHHS XBUMUHA 10
[Mpo3opicTb cycna Clear
KanibpyBaHHs (npoxig Kpi3b cuTo): - GinbLue 2,5 mm % 90.0

KanibpyBaHHSA (Npoxif Kpi3b CUTO): - HE NPOXOANTb % 2.0

HarnceiTniwmmn 6enbrincbkuin conog. Bupobnsetbca 3 kpalloro nMBoBapHOro sumMeHto. MpocyeHunn npu
Temnepatypi go 80 - 85 ° C.

Haw conop Chateau Pilsen nerko niggaetbca 3atmpaHHa nNpu BapiHHi NMBa MeToaoMm iHy3ii. Mae
BMpPaXXeHUI CONOAKYBaTMN apoMaT i JOCTaTHbO (PepMEHTATUBHY aKTUBHICTb, LWO6 Cnyxuntn 6a3osunm
COriogoM B 3aTopi.




Bci coptvt nuBa. 1o 50% cymiLui.

Conop noBuHeH 36epiratncsa B Yuctomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
OOCTYMHOMY ANSA FPU3YHIB i LUKIAHWKIB NPUMILLEHHI. 3a aHUX YMOB PEKOMEHOYETbCA BUKOPUCTOBYBATHU
MEereHN ConoA NPOTAroM 3 MiCALIB i LiSIbHO3EPHOBMI CONOL - NPOTAroM 24 MicsLiB nicns gaTu Moro
BUrOTOBMEHHS. [1pun 36epiraHHi B HEHANEXHUX YMOBaX CONoL MOXe 3incyBaTucs abo BTpaTUTU CBOI CMAKOBI |
apomaTuyHi BNacTUBOCTI.

Hacunowm, B miwwkax no 25 kr, 50 kr, B Bir-6erax no 400-1400 «r. [MigaoHn 3 noagiiHoto oomoTkoro Big 1000 Kr
(miwkmn no 25 kr) go 1250 (bir-6ern). EkcnopT conoay — y BaHTaxiBkax, BaroHax, 20-Tn ta 40-cyToBux
KOHTENHepax.

KomnaHis Castle Malting® rapaHTye noBHY NpOCTEXYBaHICTb CONnoAy Big A4MiHHOIO Nons A0 3aMOBSIEHHS, O AOCTaBMEHe Ha BaLly
NMBOBapHI0, BignoeigHo Ao 6a3osoro PernameHty (EC) No. 178/2002 €poneiicbkoro MNapnameHTy Ta i Pagu;

Haw conop BMpobnsieTeca TpaguLinHUM METOA0M CONOAXKEHHS, skui TpuBae Big 9 AHIB. Lie 3a6e3neyye piBHOMipHE MPOPOLLyBaHHS
YCiX 3epeH i NpeMianbHy SKiCTb NPOAYKLIiT.

Komnanis Castle Malting® rapaHTye NoBHY BiACYTHICTb reHETUYHO MOANMIKOBAHOI CUPOBUHMW Y BUPOOHULITBI BiANOBIAHO A0
PernamenTy NR. 1829/2003 €Bponeicbkoro NaprnameHTy Ta i Pagyn — Takum YHOM, XXOOEH 3 COPTIB HALLOrO COMIOAY HE MICTUTb
'MO;

Haw conopa BupobnsieTbcsi y cyBopil BianoBigHocTi3 Aitoumm Hopmamu HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHemKMeHTy 6e3neku xap4osux npogykTis ISO 22000.

3anuLuKoBMi BMICT nectuumais, repbiunaiB, MiKOTOKCUHIB i HITPO3aMiHIB y HALLOMY COMoAi He NepeBULLYE HOPMU, JOMYCTUMI
€BPOMNENCHKMM Ta CBITOBMM 3aKOHOL4ABCTBOM.

[ocTaBka Hawero conofa ocyulectensercs Tonbko GMP-cepTuduunpoBaHHbLIMU NePEeBO3YMKaMU

PesynbTaTty aHanisis BigBaHTaxeHoro Bam conogyaocTtynHi Ana nepernagy Ta ApyKy Ha Hawwomy canti www.castlemalting.com

La Malterie du Chateau SA (Castle Malting)
onoBHui odpic: Rue de Mons (Bel) 94, 7970 Beloeil, Benebrisi; LileHTp Buaadi 3amosneHb: Rue de I'Orbette 1, 7011 Ghlin (Mons), Benbrisi; Aapeca 3aBoay: Rue de
Mons (Bel) 94, 7970 Beloeil, Benbris; Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com
PeksianTu: Tournai 79754; Kog MAB: BE.455013439; Agence ING Les Trois Canaux, Rue De Tournai 130, 7972 - Quevaucamps, benebris; IBAN: BE11 3700 9054
5648; BIC. BBRUBEBB




