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MaccoBas gonsa Bnaru % 4.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 80.0
LiBeTHOCTb NnabopaTopHoro cycna EBC(Lov.) 21.0 (8.4) 28.0 (11.1)

MaccoBasi fons 6enkoBbIX BELLECTB B CyXOM BeLLeCcTBe

conoga (O6wwuii 6enok) % 11.5

Benbrunckuin opraHnveckmii cneyunanbHbii conog tuna Minich. MNogcyweH npu temnepatype go 100-105°C.

Conopg HacblWweHHoro 3050Toro ueTa. Cnerka noBbIWaeT LBETHOCTb NUBA, NpuaaBasi emy
30/10TUCTO-OPaHXKEBbIN OTTEHOK. BOMNBLUMHCTBY OpraHNMYeckux COpToB NUBa NPUAAET APKO BblpaXKEHHbIN
apomarT 3epHa 1 conopa, He BMusis NpyM 3TOM Ha CTOMKOCTb NEeHbl UK Ha KpenocTb. B HebonbLumx
KonuyecTtBax B codeTaHun ¢ conogom Lato MunbceH Hatiop 2RS, conog LWaTto MioHuk HaTrop
NCnonb3yeTcsi B NPOM3BOACTBE CBETIIbIX COPTOB OpPraHM4Yeckoro nuea Ans nonyyYyeHuns 6onee ToHkoro byketa
n 6onee HacbILWEHHOrOo LBeTa. YCUnmBaeT BKYC NMBa «C XapakTepoMy.

OpraHuyeckune cBeTrble anu, SHTapHoe, KOPUYHEBOE, Kpernkoe 1 TeMHoe nNmeo, Nueo Tuna Bock. o 60%
cmecu.

Conop [OMKeH XpaHUTbCA B YMCTOM, npoxrniagHoMm (< 22 °C) n cyxoM (< 35% BnaxHocTtu) nomerteHum. Mpu
AaHHbIX YCNOBUSAX PEeKOMeHAYEeTCHA UCMOoNb30BaTb MOSOThIN COMNOA B TedeHne 3 MecsueB, LeNbHO3epHOBOWN —
B TeYyeHune 24 mecsueB nocne aaTbl €ro U3roTOBMEHUS.

HaBanom; HaBanom B KOHTENHepE; B MeLukax no 25 u 50 kr; B 6onbLlumx mewwkax no (400 — 1250 kr); conoa B
nobown ynakoske akcnoptupyetcs B 20-Tn nnun 40-ka oyTOBbIX KOHTENHEPAX.

CERTIENES CepTI/ICbVIKaLI,I/IOHHbIVI ueHtp: CERTISYS Av.de I'Escrime, 85 Schermlaan, B-1150 Bptoccens,
"""""""" Benbrus, www.certisys.eu. OPFTAHUYECKUW conop, KoTopbiil Mbl NOCTaBMsSieM, NPOM3BOAUTCS
komnaHuen Castle Malting (Malterie du Chateau). KomnaHusi ynonHomodeHa Hagnexawimm obpasom, 4To
nogTeepxnaetcs ceptudpmkatom CERTISYS. CERTIFIED BY BE BIO 01.

Komnanusa Castle Malting rapaHTupyeT CTONPOLIEHTHYIO MPOCMEXNMBAEMOCTb CBOErO COMoAa — OT S4MEHHOrO MONs 40 AOCTaBKM B
NYHKT Ha3Ha4eHus - cornacHo 6asoBomy PernameHty (EC) Ne 178/2002 EBponeiickoro MNapnameHTta n CoBeTa.

Haw conopg npon3BoanTCcAa TpaanUuMOHHbIM MEeTOL0M COJIOXKEeHUA, KOTOprI7I anutesa ot 9 aHen. 3To obecneyrBaeT paBHOMepHOEe
npopactaHune Bcex 3epeH U npeMunanbHoe Ka4eCTBO NpoayKUMN.

Komnanusa Castle Malting rapaHTpyeT NomHoe OTCyTCTBUE rEHETUYECKN MOANMULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrNacHo
Pernamenty (EC) Ne 1829/2003 — Takum o6pasom, HYM OAVH 13 COPTOB Hallero conoga He cogepxut MMO.

Haw conop npousBoguTcs B CTPOrOM COOTBETCTBUM ¢ AercTByrowmmn Hopmamu HACCP (Hazard Analyses of Critical Control Points)



N cucTemon MeHempkmeHTa 6e3onacHocTu nuieBbix npoaykToB ISO 22000.

OcrtaTto4yHoe coaepxaHue nectmumnaos, rep6v|ump,oa, MWKOTOKCUHOB 1N HUTPO3aMUHOB B HallleM cofloge He npesbillaeT aonyctumMmblie
eBpOneVICKMM 1N MUPOBbIM 3aKoOHOOATENIbCTBOM HOPMBbI.

[ocTtaBka Hallero conoga ocylectsnseTcs Tonsko GMP-cepTuduupoBaHHbIMU NEPEBO3YNKAMN.

PESyHbTaTbI aHann3oB NocTaBreHHoro Bam conoga OOCTYNHbI AndA NpOCMOTpa U nevyaTn Ha Hallem canTte Www.castlemalting.com.
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