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CMEUNDPUKALINA

COJIo WWATO BAKBUT (rpeyHeBbIn)
l'og ypoxas 2023

MaccoBas gonsa Bnaru % 5.0
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 66.0

LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 4.0 (2.1) 15.0 (6.2)
MaccoBasi fons 6enkoBbIX BELLECTB B CyXOM BeLLeCcTBe % 110

conopga (O6wmn 6enok)

"peyHeBbI conoa Ans npoussoacTBa nuea 6e3 rnoTeHa. MoXeT coaepkaTb CONOXEHHbIE 3epHa ApYrnx
3I1aKoB, CoAEpXKaLLMX IMIOTEH.

Chéateau Buckwheat ncnonbsyetcsa B npoussoactse nusa 6e3 rntoteHa. lNpugaeTt nuBy ocobeHHbIN,
OPEXO0BbIV N COMNOAOBLIV BKYC 1 apoMaT. MoXeT Takke NCNonb30oBaTbCs B CNeumnanbHbIX CopTax nvea Ans
AOCTWXEHMS HacbkILweHHoro u rnybokoro ueTta. He obnagaet AmactaTtnyeckon akTMBHOCTBIO.

JTrobon copt nuea 6e3 rntoTeHa. [Jo 40% cmecu.

Conopa [omKeH XpaHUTbLCA B YNCTOM, NpoxnagHom (< 22 °C), cyxoM (< 35% BRNaxxHOCTWN) N HE JOCTYNHOM
ANs PbI3yHOB U BpeauTenen nomeLueHun. Npu 4aHHbIX YCNOBUSIX PpEKOMEHAYEeTCS MCNOoMNb30BaTh MOMOTLIN
cornop B TeYeHne 3 MecsLeB 1 LienbHO3EPHOBON CoNoa — B TedeHne 12 mecsueB nocne gatbl ero
n3rotoBneHus. Npn xpaHeHnn B HeHagexalumx yCcroBusaxX CONo4 MOXeT UCMOPTUTBLCSA NTIMBO NoTepsTb CBOU
BKYCOBbIE N apOMaTU4eCcKme KayecTsa.

B mewwkax no 25 kr; conopg B ntobown ynakoske akcrnopTupyetca B 20-T1 unu 40-ka pyToBbIX KOHTENHEPAX.

KomnaHusa Castle Malting rapaHTupyeT CTONPOLIEHTHYIO MPOCNEXMBAEMOCTb CBOEro CornoAaa — OT S4MEHHOrO NONs 40 AOCTaBku B
NYHKT Ha3Ha4eHus - cornacHo 6asoBomy PernameHty (EC) Ne 178/2002 EBponeiickoro NapnameHTta n CoBeTa.

Haw conog nponssoanTcs TpaauUMOHHBIM METOLOM CONOXKEHUS, KOTOPbIN ANUTCS OT 9 AHel. ATo 0becneynBaeT paBHOMEpPHOe
npopacTaHne BCex 3epeH 1 NpeMuarnbHOe KauyecTBO NPOoAYKLMN.

Komnanusa Castle Malting rapaHTpyeT NnonHoe OTCyTCTBME rEeHEeTUYECKN MOANMULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrNacHo
PernameHty (EC) Ne 1829/2003 — Takum o6pa3om, HY O4MH U3 COPTOB Hallero coroga He cogepxut MMO.

Haw conoa nponsBoanTcs B CTPOroM COOTBETCTBUM C AercTyoLmMu Hopmam HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHemxMeHTa 6e3onacHoOCTM nuLeBbIx NpoaykTos ISO 22000.

OcTaTtoyHoe coaepxaHune NecTuuMaoB, repouLMLoB, MUKOTOKCMHOB M HUTPO3aMMHOB B HaLLEM COJlofe He MNpeBbILaeT AoMyCTUMble
€BpOMnenckMM 1 MUPOBbLIM 3aKOHOAATENLCTBOM HOPMBbI.

[ocTaBka Hawero conofa ocyulectensaeTtcst Tonsko GMP-cepTuduumnpoBaHHbLIMU NEPEBO3YMKAMMU.

Pe3yJ'IbTaTbI aHanu3oB noctaeneHHoro Bam conoaa OOCTYNHbI ANndA NpoCcMOTpa U nevyaTn Ha Hallem cavite www.castlemalting.com.

La Malterie du Chateau SA (Castle Malting) 3aBoa: Pto ae MoHc, 94, 7970 benén, benbrus
LleHTp oTrpy3ku 3aka3os: yn. e n'Op6etT, 1, 7011, MaH (MoHc), Benbrus; MMasHbI oduc: Pro ae MoHc, 94, 7970 Benéi, Benbrus
Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; 3apeructpupsaHo B ropoae TypHe 79754; VAT: BE0455013439
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