Betyian Malls that Hake Your Beer So Special

Castle

CMNEUNDIKALIA

LWATO BIT BNTAH®
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 5.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 84.0

KonboposgicTb nabopatopHoro cycna EBC(Lov.) 5.5 (2.6)
MacoBa 4acTka BiNKOBMX PEYOBUWH B CYXill PEHOBUHI conoay % 14.0
(3aranbHun 6inok)

Po34mHHMI Binok % 4.5 5.5

B s3kicTb nabopaTtopHoro cycna cp 1.9
KncnoTHictb (pH) 5.8 6.1

Benbrinceknin NWeHMYHUI conog. NnpocyLueHnn npu Temnepatypi go 80 - 85 ° C.

Hapae nvMBy xapakTepHuin nweHnYyHnn apomar. YacTiw 3a Bce BUKOPUCTOBYETLCS Y BUPOOHMLTBI
MWeHNYHOro N1Ba i COPTiB 3 BUCOKUM BMICTOM conoay (3 - 5%). MicTuTb Benuky KinbKicTb NpOTeiHIB, 3aBOAKN
YOMY 3BapeHe Ha MOoro OCHOBI NMBO, HAbyBae HACUYEHOCTI, @ NiHa - CTINKOCTI.

MweHnyHe nNmBo, Bini, Nerki CopTv 3 HU3bKNMM BMICTOM ankoronto, 6esankoronbHe Nneo. o 35% cymiLui.

Conop noBuHeH 36epiratncs B Yuctomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
OOCTYMHOMY ANS FPU3YHIB i LUKIAHWKIB NPUMILLEHHI. 3a aHUX YMOB pEKOMEHOYETbCA BUKOPUCTOBYBATHU
MEereHN Conoa NPOTAroM 3 MiCALIB i LiSIbHO3EPHOBMI CONOA - NPOTAroM 24 MicsLiB nicns gaTu Moro
BUrOTOBMEHHS. [1pun 36epiraHHi B HEHANEXHUX YMOBaX CONoL MoXe 3incyBatucsa abo BTpaTUTy CBOI CMAKOBI |
apomaTuyHi BNacTUBOCTI.

Hacunowm, B miwwkax no 25 kr, 50 kr, B Bir-6erax no 400-1400 «r. MNigaoHn 3 noagiiHoto obmoTkoro 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 conoAy Big A4MiHHOrO Nons A0 3aMOBSEHHS, O AOCTaBMEeHe Ha BaLly
NMBOBapHIO, BignoeigHo Ao 6asosoro PernameHty (EC) No. 178/2002 €poneiicbkoro MNapnameHTy Ta i Pagu;

Haw conop BMpo6nsieTbCa TpaguLinHUM METOA0M CONOAXKEHHS, kui TpuBae Big 9 AHIB. Lie 3abe3nedyye piBHOMipHE MPOPOLLyBaHHS
YCiX 3epeH i NpeMianbHy SKiCTb NPOAYKLii.

Komnanisa Castle Malting® rapaHTye NoBHY BiACYTHICTb reHETUYHO MOAMNMIKOBAHOI CUPOBUHMW Y BUPOOHULITBI BiAMOBIAHO A0
PernameHTty NR. 1829/2003 €Bponewcbkoro NapnameHTy Ta i Pagn — TakMM YMHOM, XOL4EH 3 COPTiB HALLOrO CONMOAY HE MiCTUTb
MO;

Haw conopa BnpobnsieTbcsi y cyBopil BianoBigHocTi3 gitoumm Hopmamu HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeaXMeHTy 6e3neku xapyoBux npoaykTis ISO 22000.



3anuLuKoBMI BMICT nectuumais, repbiunaiB, MiKOTOKCUHIB i HITPO3aMiHIB y HaLLOMY COMNoAi He NepeBULLYE HOPMM, JOMYCTUMI
€BPOMENCLKMM Ta CBITOBMM 3aKOHOOABCTBOM.

[ocTtaBka Hallero conoga ocylecTtsnseTcsa Tonsko GMP-cepTuduupoBaHHbIMY NEPeBO3YNKaMM

PesynbTaTty aHanisis BiaBaHTaxeHoro Bam conogyaocTtynHi Ana nepernsagy Ta ApyKy Ha Hawomy canti www.castlemalting.com
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