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LLUATO KAPA PYBU HATIOP®
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MaccoBas gonsa Bnaru % 8.0
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 78.0

LiBeTHOCTb NnabopaTopHoro cycna EBC(Lov.) 45.0 (17.4) 55.0 (21.2)
KncnotHocTb (pH) 6.0

Benbrunckuii kKapamenbHbI OpraHu4eckuii conog. Beicokasi TemnepaTtypa npopalLmMBaHus, packpbiTue BKyca
npu TemnepaTtype Ao 220°C, NHTEHCUBHbIA apomar.

Chateau Cara Ruby Nature® npuaaet nuBy 6onee MHTEHCUBHBIN apomaTt KapMernu U UPUCOK 1
AAHTapPHO-KPaCHbI LBET.

OpraHun4eckune KOpMYHEBbIE 31, OpraHnyYeckoe TEMHoe riamaHaCcKoe NMMBO, OPraHNYecknii 6ok,
opraHuyeckue woTnanackue anu. flo 25% cmecn.

Conop [omKeH XpaHUTbCH B YMCTOM, npoxnagHoMm (< 22 °C) u cyxoMm (< 35% BnaxHocTtu) nomeryeHum. Mpu
AaHHbIX YCINOBUSAX PEKOMEHAYETCS UCMONb30BaTh MOMOTLIN CONoA B TeYeHne 3 MecsLeB, LieNbHO3ePHOBON —
B TeyeHue 24 mecsiLeB nocne Aatbl ero U3roToBMEHNS.

HaBanom; HaBanom B KOHTerHepe; B MeLwkax no 25 n 50 kr; B 6onbumnx metukax no (400 — 1250 kr); conopg B
nobon ynakoke akcnoptupyetcs B 20-tn nnu 40-ka oyTOBbIX KOHTENHEPAX.

CERTINE CemechKau,MOHHbM ueHTp: CERTISYS Av.de I'Escrime, 85 Schermlaan, B-1150 Bptoccenb,
"""""""" Benbrus, www.certisys.eu. OPTAHUYECKUI conoa, KOTOpbI Mbl NOCTaBMsieM, MPOM3BOANTCS
komnaHuen Castle Malting (Malterie du Chateau). KomnaHusa ynonHomo4yeHa Hagnexawmum obpasom, 4To
noaTeepxaaetca ceptudpmkatom CERTISYS. CERTIFIED BY BE BIO 01.

Komnanusa Castle Malting rapaHTMpyeT CTONPOLIEHTHYHO MPOCIEXMBAEMOCTb CBOEIO COMnoAa — OT AYMEHHOTO Nons A0 AOCTaBKu B
NYHKT Ha3Ha4eHus - cornacHo 6a3oBomy PernameHty (EC) Ne 178/2002 EBponerickoro NapnameHTta n CoBeTa.

Haw conop npousBoguTCcsa TpagULMOHHBIM METOAOM COSIOXKEHUS, KOTOPbIA ANUTCS OT 9 AHen. ATo obecneynBaeT paBHOMEPHOE
npopacTtaHune BCeX 3epeH 1 NpemmnanbHOe Ka4yecTBO NPOAYKLINN.

KomnaHus Castle Malting rapaHTMpyeT NonHoe OTCyTCTBUE FEHETUYECKN MOAUMDULIMPOBAHHOIO Chipbsi B MPOM3BOACTBE COrNacHo
Pernamenty (EC) Ne 1829/2003 — Takum o6pa3om, HYM O4WH 13 COPTOB Hallero conoga He cogepxut MMO.

Haw conoa npom3BoanTcsa B CTPOroM COOTBETCTBUM C AercTByowmMu Hopmam HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHemxMeHTa 6esonacHocTn nuweBbix npogykTos ISO 22000.

OcTaTo4Hoe copepxaHve NecTumaos, repﬁwumnoa, MWUKOTOKCMHOB N HATPO3aMWHOB B HallleM coJiofe He npesBbilaeT AonyCTuMble
€BPOMNencKNM 1 MMPOBbLIM 3aKOHOOATENbCTBOM HOPMbI.

[ocTaBka Hallero conoga ocyliecTnsieTcs Tonbko GMP-cepTuduumpoBaHHbIMY NEPEBO3YNKAMU.



Pe3yJ'IbTaTbl aHann3oB NocTaBrieHHoro Bam conoga OOCTYNHbI And NpoCMOTpa U nevyaTn Ha Hallem cante www.castlemalting.com.
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