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CMEUNDPUKALINA

LWATO SMMEP (MOJTYTIONBA)
l'on ypoxasa 2022

MaccoBas gonsa Bnaru % 5.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 81

LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 25 5.0
MaccoBasi fons 6enkoBbIX BELLECTB B CyXOM BeLLeCcTBe % 10 20

conopga (O6wmn 6enok)

Cornog Ommep - 3TO APEBHANA NyLLeHas nuweHuua, Takke HasbiBaeMasi Triticum dicoccum. 3710 ogHa 13
nepBbIX NPMBUTLIX 3€PHOBBIX KyNbTyp, KOTOPYHO BbipalumMBanu B ApeBHOCTU. B nocnegHee Bpems ee
nonynspHOCTb BO3pOcCria U3-3a BO30OHOBMBLLErocsi MHTepeca Kk 6onee 30opoBON NULLE U HANUTKaM,
MOCKOMbKY B 3€pHE OMMEpP OTHOCUTENBbHO MEHbLLE FI0TEHa 1 BonbLUe MMHEPaNoB MO CPaBHEHMIO C
COBPEMEHHOW MLUEHULEN.

Conog Chateau Emmer ouniieH ot wenyxu. Npugact nMBy Nerkoe Teno, OCBEXaKLLUN XapakTep
apomaTHble MefoBble HOTKW. BblCOKMIA ypoBeHb BenkoB co3aaeT TUMNYHYK MYTHOCTb, KakK Y NWEeHUYHOro
nMBa, U yCunmBaeT CTOMKOCTb MEHBbI.

Hemeuknn ctunb “Emmerbier’, aHTUYHbIE CTUNW NWUBA, KaK ranfibCKoe UM ermneTckoe NMBo; MOXHO
ncnonb3oBaTh B kKavyecTBe fobaBku k niieHuue. o 40% cmecu.

Conop [omKeH XpaHNTbCA B YMCTOM, npoxrniagHoMm (< 22 °C) n cyxoM (< 35% BnaxHocTtu) nomerteHum. Mpu
AaHHbIX YCNOBUSAX PEeKOMeHAYeTCH UCMOoNb30BaTb MOMOThIN CONOA B TedeHne 3 MecsLeB, LeNbHO3epHOBOWN —
B TeYeHue 24 mecsiLeB nocrne AaTtbl ero N3roToBneHUs.

HaBanowm; HaBanom B KOHTeNHepe; B MeLukax no 25 u 50 kr; B 6onblumnx mewwkax no (400 — 1250 kr); conoa B
nobown ynakoBke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEPAX.

Komnanusa Castle Malting rapaHTMpyeT CTOMPOLIEHTHYHO MPOCINEXMBAEMOCTb CBOErO CONnoAa — OT AYMEHHOrO Nons A0 AOCTaBKu B
NyHKT Ha3Ha4veHus - cornacHo 6a3oBomy PernameHTy (EC) Ne 178/2002 EBponerckoro MNapnameHTta n CoseTa.

Haw conopg nponssoanTcda TpaaMUMOHHbIM MEeTOO0M COJIOXEeHUS, KOTOprI71 anutes ot 9 AHen. 3To obecneynBaeT paBHOMepHOEe
npopactaHue Bcex 3epeH U npemMunarnbHoe Ka4eCcTBo NpoayKLUMNn.

Komnanusa Castle Malting rapaHTpyeT NonHoe OTCyTCTBUE FEHETUYECKN MOANMDULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrNacHo
Pernamenty (EC) Ne 1829/2003 — Takum o6pa3om, HYM OAVH 13 COPTOB Hallero conoga He cogepxut MMO.

Haw conoa npom3BognTcs B CTPOroM COOTBETCTBUM C AercTyoLwmMu Hopmam HACCP (Hazard Analyses of Critical Control Points)
1 CMCTEMOWN MeHemxMeHTa 6e3onacHocTy nuieBbix npoaykTos ISO 22000.

OctaTto4yHoe coaepxaHune nectmumnaos, repﬁmuwnoa, MWKOTOKCVUHOB N HUTPO3aMUHOB B HalleM conoje He npesbillaeT aonyctumMmble
eBpOI'IeVICKMM 1N MNUPOBbIM 3aKOHOOATENIbCTBOM HOPMbI.

[ocTaBka Hallero conoga OCyLecTBnAeTCA TOJN1bKO GMP-CepTVI(bVILlI/IpOBaHHbIMVI nepeBo34YnKamMmu.

PesynbTaThbl aHann3oB noctaBneHHoro Bam conoga oocTynHbl AN NPOCMOTPa M NeYaTn Ha HalleM cante www.castlemalting.com.
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