Castle
Malting
CNeudnnemnKALINA

LLATO YT BUT MONT SNEMKC (NEHUYHbIA CONog YnT B XMOMbsX)
l'og ypoxas 2023

MaccoBas gonsa Bnaru % 10.0
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 77.0

LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 5(2.4) 9(3.9)
MaccoBasi fons 6enkoBbIX BELLECTB B CyXOM BeLLeCcTBe % 120

conopga (O6wmn 6enok)

[MWEeHMYHBIN CONOA KOPOTKOro paLleHnsa «Ynty B Xnonbsix (pacnstoLeHHbIe 3epHa) - 3TO OBCYLLIEHHbIN Npw
HEBbICOKOM TemnepaTtype conog u3 neHuubl, Yer Npouecc NpopawnuBaHms nocne samadymBaHusa AnmTcs
HaMHOro MeHbLUEe, YeM B Cry4ae 06bIYHOro conoaa.

Takown conog COXpaHAET MHOIrme XxapaktepuCcTtuku HECOMOXXEHHOW MLLEeHULbI U Ncnorb3yeTca ansd
yBernunyeHuns CTOMKOCTW NEHbI U AN ypaBHOBeLUMBAHNA aKTUBHOCTU BbICOKOPACTBOPMMbIX COJ1IOO0B. Xnonbs
MOXHO 406aBnATb npsamMo B 3aTOp.

JTiobble copTa NMBa, a Takke NMBO, B KOTOPOM XXenaTeneH MeHee BblpaXKeHHbIN ConoaoBbIv BKyc. [o 25%
cmecu.

Conop AOMKEH XpaHUTLCA B YMCTOM, npoxnagHoMm (< 22 °C), cyxoM (< 35% BnaxHoOCTU) U He AOCTYNHOM
ANs rpbi3yHOB U BpeauTernen nomMeLueHnn. Npu AaHHbIX YCNOBUSIX peKOMeHOyeTCs Cnornb3oBaTh
LLeNbHO3epHOBOM CONod — B TeyeHune 12 mecsaueB nocre AaTbl ero u3rotoBnenus. Npu xpaHeHnn B
HeHagnexawmx ycrnoBusx conog MoXeT UCNOPTUTLCA NMBO0 NOTEPSATbL CBOWU BKYCOBbIE U apoMaTudeckne
KayecTBa.

B meLwikax no 25 kr

Komnanusa Castle Malting rapaHTMpyeT CTONPOLIEHTHYHO MPOCIEXMBAEMOCTb CBOEro CONnoAa — OT AYMEHHOrO Nons A0 AOCTaBKu B
NYHKT Ha3Ha4eHus - cornacHo 6asoBomy Pernamenty (EC) Ne 178/2002 EBponeiickoro MNapnameHTta n CoBeTa.

Haw conopg nponssoanTCcAa TpaanUMOHHbIM MeTOO0M COJIOXEeHUS, KOTOprI;I anutes ot 9 aHen. ATo obecneyrBaeT paBHOMepHOEe
npopactaHune Bcex 3epeH U npeMunanbHoe Ka4eCTBo NpoayKUMN.

Komnanusa Castle Malting rapaHTpyeT NonHoe OTCyTCTBMUE rEHETUYECKN MOANMULIMPOBAHHOIO Chipbsi B MPOM3BOACTBE COrNacHo
Pernamenty (EC) Ne 1829/2003 — Takum obpasom, HYM OAVH 13 COPTOB Hallero conoga He cogepxut FMO.

Haw conoa npom3BogmTca B CTPOroM COOTBETCTBUM C AevcTyowmMmu Hopmamn HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHexMeHTa 6e3onacHoCTM nuLeBbix npoaykTos ISO 22000.

OctaTto4Hoe coaepxaHune nectmumnaos, Fep6I/ILI,VI,E|,OB, MWKOTOKCVHOB N HUTPO3aMWUHOB B HalleM conoae He npesbillaeT aonyctumMmble
eBpOI'IeVICKVIM 1N MUPOBbIM 3aKOHO4ATETbCTBOM HOPMbI.

[ocTaBka Hallero conoga ocyliecTtsnseTtcs Tonbko GMP-cepTuduupoBaHHbIMY NEPEBO3YNKAMN.

PesynbTaThl aHann3oB noctaBneHHOro Bam conoga AOCTynHbLI ANs MPoOcMOTpa M NevyaTn Ha Hawem canTte www.castlemalting.com.
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