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ClNelUNoNKALINA

LUATO BUT WWOKOJIAL (nweHnYHbIN)
l'og ypoxas 2023

MaccoBas gonsa Bnaru % 4.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 77.0
LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 800 (300.6) 1100 (413.1)

Benbruncknin NweHnYHbIN WokonagHbiv conog. ConoxeHHasa nweHvua obxapusaeTcs Npu TemnepaType 4o
230°C 1, kaKk TONbKO AOCTUraeTcsl He00Xoa4MMbI LIBET, O4EHb ObICTPO oxnaxaaeTcs.

Conog Chateau Wheat Chocolat — 3To TeEMHbI 06XapeHHbIN COnoA, HO He Takon TEMHbIN, Kak conog Black.
Mpn nomoLum 3TOro conoga NMBO NpMoBpeTaeT TEMHO-KOPUYHEBBIN LIBET C HOTKAMM YEPHOro Kode n
ropbKO-CnagakMM LIOKonaaHbIM BKycoMm. MNMweHnyHasa Bepcus conoga Chocolat nmeet 6onee BblpaXXeHHbIN
XapakTep TEMHOrO LoKonaaa, YeM SYMeHHas. ATOT COonoA NPUMEHSAETCS AN NoNyYeHUs TEMHOro uBeTa u
Gonee HacblweHHoro Bkyca. Llato But Lokonag He cogepxuT wenyxu n 6bin cneumanbHo paspaboTaH
komnaHuen Castle Malting, 4to6bl n3bexaTb TEPNKOCTU, rOpeYmn, Cyxoro apoMmaTa unm nocneBKycusi B NmBee.
OH MOXEeT 3aMEeHNTb OYMLLEHHbBIN OT LLENyXu LWoKoNaaHbin conog B nponopuun 1:1, npugas 6onee Msrkui
BKYC.

PasnunyHble copTta TeMHOro nuBa, ctayTbl, NOPTEPbI U KOpu4HeBble anu. [1o 20% cmecu

Conopa JomKkeH XpaHUTbLCA B YNCTOM, nNpoxnagHom (< 22 °C) n cyxoM (< 35% BnaxHocTn) nomeLueHuu. Mpu
AaHHbIX YCNOBUSAX PeKOMeHAYeTCsA UCMOoNb30BaTb MOMOThIN COMOA B TedeHne 3 MecsiLeB, LeNIbHO3ePHOBOWN —
B TeYeHue 24 mecsiLeB nocrne Aatbl ero N3roToBEHNS.

HaBanom; HaBano B kOHTerHepe; B MeLwkax no 25 n 50 kr; B 6onbmnx metukax no (400 — 1250 «r); conop B
ntobon ynakoBke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEPAX.

KomnaHusa Castle Malting rapaHTUpyeT CTONPOLIEHTHYO NPOCMEXMBaeMOCTb CBOEro cofloga — OT SYMEHHOro Nons A0 A4OCTaBKW B
NYHKT Ha3Ha4eHus - cornacHo 6a3oBomy PernameHTy (EC) Ne 178/2002 EBponeiickoro NapnameHTta n CoBeTa.

Haw conop nponssoauTcs TpaauLMOHHBIM METOAOM COSIOXKEHUS, KOTOPbIA AnNUTCs oT 9 AHen. ATo obecneynBaeT paBHOMEPHOE
npopacTaHue Bcex 3epeH ¥ NpeMuanbHOe Ka4ecTBO NPOAYKLMN.

KomnaHus Castle Malting rapaHTpyeT NonHoe oTCyTCTBUE rEHETUYECKN MOANMDULIMPOBAHHOIO Chipbsi B MPOM3BOACTBE COrNacHo
PernameHty (EC) Ne 1829/2003 — Takum o6pa3om, HY O4MH 13 COPTOB Hallero conoga He cogepxut MMO.

Haw conop npov3BoaMTCst B CTPOrOM COOTBETCTBUM C AercTByrowmmMmn Hopmamm HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHexMeHTa 6e3onacHocTM nuLeBbix NnpoaykTos ISO 22000.

OctaTtoyHoe coaepxaHune NecTuumaoB, repouLUaoB, MUKOTOKCMHOB M HUTPO3aMMHOB B HaLLEM COJofe He MpeBbILaeT AoMyCTUMble
€BpOnenckMM 1 MUPOBbLIM 3aKOHOAATENLCTBOM HOPMBbI.

[ocTtaBka Hallero conoga ocylectsnsaeTcs Tonsko GMP-cepTudunupoBaHHbIMY NEPEBO3HYNKAMN.

Pe3yJ'IbTaTbI aHanu3oB noctasneHHoro Bam conoga OOCTYNHbI ANndA NpOCMOTpa U nevyaTn Ha Hallem cante www.castlemalting.com.

La Malterie du Chateau SA (Castle Malting) 3aBoz: Pto e MoHc, 94, 7970 Benéi, Benbrus
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