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MaccoBas gonsa Bnaru % 4.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 79.0

PasHuua MaccoBbIxX J0Mnen 3KCTPaKTOB B CyXOM BELLECTBE o 10 29
cornopa TOHKOro v rpy6oro nomMornos

LiBeTHoCTb nabopaTopHoro cycna EBC(Lov.) 4(2)
LiBeT cycna nocne kunavyeHus EBC(Lov.) 7.0
Maccosas nons 6enKoBbIX BELLECTB B CyXOM BelLecTBe o 15
conoga (O6wwuin 6enok)

PacTtBopumbil 6enok % 4.9
Yucno Konbbaxa % 35.0 46.0
Yucno XaptoHra 45° % 35.0 43.0
BsaskocTb nabopaTtopHoro cycna cp 1.6
CopepxxaHne 6eTa-rnoKkaHoB mg/I 220
KucnotHocTb (pH) 6.3
[nacTtaTnyeckne cBoncTBa WK 300
®purabunbHOCTb % 80.0

MaccoBasi Aonsi CTeKNOBMAHbIX 3€PeH % 2.5
PDMS 5.0
NDMA ppb 25
dunbTpaums B Hopme
OcaxapviBaHue MuHyThbI 10
[Mpo3payHocTb cycna [Mpo3payHoe
Kanubposka (npoxopg 4yepes cuTo): - bonee 2,5 mm % 90.0

Kanubposka (npoxopn 4epes cuTo): - He npoxoaut % 2.0

Cawmbii cBeTnbi 6enbrunckunin conog. NMponsBoanTCs U3 NyyLlero NMBOBaApEHHOrO suMeHs. NpocyLleH npu
Temnepartype o 80 - 85°C.

Haw conopg Wato MNMunbceH nerko nogaaeTcst 3aTMpaHuio Npy Bapke NuBa MeToaoM nHagyaun. Obnagaet
Bblpa)KeHHbIM CnagkoBaTbiM apoOMaToM M LOCTAaTOMHON (hepMEHTATUBHON aKTUBHOCTbLIO, YTOObI CIYXNUTb
6a30BbIM COMIOA0M B 3aTOpE.




Bce copta nuBa. [lo 50% B cmecu ¢ Chateau Pilsen 2RS B nponsBoacTee CBETMOro nNvBa Unun B coctaBe
CMecu C gpyrumm conogamu ansa npon3BoACTBa APYrMX COPTOB MMBa.

Conopg JomKkeH XpaHUTbLCA B YNCTOM, npoxnagHom (<22°C) n cyxom (<35% snaxxHocTun) nomeLleHuu. MNpu
AaHHbIX YCINOBUSAX PEKOMeHAYEeTCSA UCMOoNb30BaTb MOMOThIN COMNOA B TedeHne 3 MecsiLeB, LeNIbHO3ePHOBOWN —
B TeYeHue 24 mecsiLeB nocrne Aatbl ero N3roToBEHMS.

Haanom; HaBanom B KOHTerHepe; B Mewwkax no 25 n 50 kr; B 6onbmnx mewkax no (400 — 1250 kr); conog B
ntobon ynakoBke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEPAX.

KomnaHusa Castle Malting rapaHTUpyeT CTONPOLIEHTHYO NPOCNEXMBaEeMOCTb CBOEro cofloga — OT ASYMEHHOro Nons A0 AOCTaBK/ B
NYHKT Ha3HayeHus - cornacHo 6asosomy PernameHty (EC) Ne 178/2002 EBponeiickoro MNapnameHTta n CoseTta.

Haw conop nponsBoguTcs TpaauLMOHHLIM METOAOM COSIOXKEHUS, KOTOPbIA AnNnTcs oT 9 AHen. ATo obecneynBaeT paBHOMEPHOE
npopacTaHue BCex 3epeH 1 NpeMuanbHOe Ka4ecTBO NMPOAYKLMN.

KomnaHusa Castle Malting rapaHTupyeT nonHoe oTCyTCTBUE FEHETUYECKM MOANMDULIMPOBAHHOIO Chipbsi B MPOM3BOACTBE COMfacHo
PernameHty (EC) Ne 1829/2003 — Takum o6pa3om, HY O4MH 13 COPTOB Hallero conoga He cogepxut MMO.

Haww conoa npom3BoanTcs B CTPOroM COOTBETCTBUM C AercTyoLwmMu Hopmamm HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHemxMeHTa 6e3onacHoCTM nuLLeBbix NpogykTos ISO 22000.

OcTaTtoyHoe coaepxaHune NecTMumMaoB, repouLUaoB, MUKOTOKCMHOB 1 HUTPO3aMMHOB B HaLLEM COJofe He MpeBbILaeT AoMyCTUMbIe
€BpOnenckMM 1 MUPOBbLIM 3aKOHOAATENLCTBOM HOPMBbI.

[ocTtaBka Hallero conoga ocylectansgeTcs Tonsko GMP-cepTuduupoBaHHbIMY NEPEBO3YNKAMN.

PeSyJ'IbTaTbI aHanu3oB nocraeneHHoro Bam conoaa OOCTYNHbI ANnA NPpOCMOTpPa U nevyaTn Ha Hallem cavite www.castlemalting.com.

*6RW - conop 13 WecTupsaHOro 03nMOoro ssSYMeHs
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