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CNEUNPUNKALINA

LLUATO BJT3K HATIOP
l'og ypoxas 2023

MaccoBas gonsa Bnaru % 4.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 73.0
LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 1150 (431.8) 1400(525.6)

CawmbIi TeMHbIN opraHuydeckun conog. O6xapeH npu TemnepaType o 230°C.

YcunueaeTt apomaTt OpraHn4eckoro nrBa «C XxapakTepomy», npuaaBasi eMy Gonee BsXKYLLMIA BKYC, YEM
ocTarnbHble LiBETHbIE conoaa. [oToBoe opraHuyeckoe NBO 06nagaeT Nerkum «AbIMHbIM» NPUBKYCOM.

OyeHb TEMHOE OpraHu4eckoe NMBO, opraHmyeckue ctayTbl U noptepbl. [o 3 - 6% cmecn.

Conop [omKeH XpaHUTbCS B YUCTOM, npoxnagHoMm (< 22 °C) n cyxoM (< 35% BnaxHocTtu) nomerteHum. Mpu
AaHHbIX YCIOBUSAX PEKOMEHAYETCS MCNONb30BaTh MOMOTLIN COMOA B TeYeHne 3 MecsiLieB 1 LienbHO3epHOBOW
cornopg — B TedyeHve 24 MecsiLeB nocrne AaTbl ero M3roToBreHUsI.

Haanom; HaBanom B KOHTerHepe; B MeLwkax no 25 un 50 kr; B 6onbumnx mewkax no (400 — 1250 «r); conopf B
nobon ynakoke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEPAX.

CERTINE CemechKau,MOHHbM ueHTp: CERTISYS Av.de I'Escrime, 85 Schermlaan, B-1150 Bptoccenb,
"""""""" Benbrua, www.certisys.eu. OPFTAHUYECKUW conog, KoTopbiii Mbl NOCTaBASEM, MPOM3BOANTCA
komnaHuven Castle Malting (Malterie du Chateau). KomnaHusa ynonHomo4yeHa Hagnexawmum obpasom, 4To
noaTeepxaaetca ceptudpmkatom CERTISYS. CERTIFIED BY BE BIO 01.

KomnaHnus Castle Malting rapaHT/pyeT CTONPOLEHTHYO NPOCNEXMBAEMOCTb CBOETO COMoAa — OT SYMEHHOrO NOMs 40 AOCTaBKM B
NYHKT Ha3Ha4eHus - cornacHo 6a3oBomy PernameHTy (EC) Ne 178/2002 EBponeiickoro NapnameHTta n CoBeTa.

Haw conop nponsBoguTcs TpaguLMOHHBIM METOAOM COSIOXKEHUS, KOTOPbIA ANUTCs OT 9 AHen. ATo obecneynBaeT paBHOMEPHOE
npopacTtaHne BCex 3epeH 1 npemmnanbHOe Ka4yecTBO NPOAYKLNN.

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

Haw conoa npom3BoamTcsa B CTPOroM COOTBETCTBUM C AercTyowmMu Hopmam HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHemxMeHTa 6e3onacHocT nuweBbix npogykTos ISO 22000.

OcTaTo4Hoe cofepxaHue NecTuuuaoB, repbmumuaos, MUKOTOKCMHOB M HUTPO3aMMHOB B HALLEeM COrode He MPeBbIAaeT AoNnyCTUMbIE
€BPONEeriCKMM 1 MUPOBbLIM 3aKOHOAATENIbCTBOM HOPMbI.

[JocTaBka Hallero conofa ocyLlecTBnsieTcs Tonbko GMP-cepTudULMpoBaHHLIMU NepeBO34MKaMu.

Pe3yanaTb| aHann3oB NocTtaBrieHHoro Bam conoga OOCTYNHbI And NpoCMOTpa U ne4vyaTn Ha Hallem cante www.castlemalting.com.

La Malterie du Chateau SA (Castle Malting) 3aBoz: Pto ne MoHc, 94, 7970 Benéi, Benbrus
LleHTp oTrpy3ku 3aka3os: yn. ae n'OpbetT, 1, 7011, MaH (MoHc), Benbrus; MMaeHbIi oduc: Pio ae MoHc, 94, 7970 benéi, Benbrus
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