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LLATO OYT ®JIEMKC (oBec B X1omnbsix)
lNoa ypoxaa 2023

MaccoBas gonsa Bnaru % 13.0
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 69.5*
LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 4.0
MaccoBasi fons 6enkoBbIX BELLECTB B CyXOM BeLLeCcTBe % 13.5*

conopga (O6wmn 6enok)

LLlaTto oat dnemnkc (OBCsiHbIE XOMbs) - 3TO NpeABapUTENbHO XenaTuHN3npoBaHHasi gobaska aAng
NMBOBapPEHUS, NONy4YeHHas U3 0TObpaHHbIX OYMLLEHHBIX OT LUenyxu 3epeH oBca. Lienbie 3epHa
nponapuBatoTCa U NpoKaTbIBaOTCA Yepes ropsvme Banukm, YTobbl packpbiTb CTPYKTYPY Kpaxmarna BHyTpH
aHgocnepma sigpa. Kpome Toro, LLaTo oat onenkec nmetoT HU3KUA YpOBEHb NUNUA0B 1 6EMKOB 1 BbICOKUIA
YPOBEHb YrneBoaoB, YTO HEOOX0ANMO y4MTbIBaTb B NPOLIECCE NMBOBAPEHMS.

LLlaTo oaT dnernkec npuaaoT CAMBOYHBIN U LLENKOBUCTLIN BKYC M YBENMYNBAIOT NNOTHOCTL NMBA U
crnocobCTBYOT 06pa3oBaHM0 CTOMKON NeHbl Brnarogapsi BbICOKOMY coAepXaHuio rrtokaHa n 6enka. Ux
MOXHO 4006aBNATb HEMOCPEACTBEHHO B 3aTOP 6€3 N3MeNbYeHUs1 U NpeaBapuUTerNibHOM 00paboTkuM, Tak Kak
3TO 3apaHee XenaTMHU3MPOBaHHAA XITONbeBMAHAA AobaBKa.

AHrnuckun noptep, ctayT, IPA B ctune Hosow AHrnum u 6ensrunckun Wit. lo 10% cmecn. AcknoyeHue -
OBcsaHbIn cTayT, 0o 25% cmecu.

OBcsHble xnonbs criegyeT XpaHuTb B YNCTOM, NpoxnagHom (<18°C) n cyxom (<70%) mecrte. lNMpwu
cobnoaeHNN 3TUX YCNOBUI Mbl PEKOMEHYEM UCMONb30BaTb NPOAYKT B Te4eHne 6 MecsiLeB ¢ aaThbl
N3roTOBMEHNS.

KomnaHusa Castle Malting rapaHTupyeT CTONpOLIEHTHYIO MPOCMEXMBAaEMOCTb CBOErO CornoAaa — OT S4MEHHOrO MoNs 40 AOCTaBku B
NYHKT Ha3Ha4eHus - cornacHo 6asoBomy PernameHty (EC) Ne 178/2002 EBponeiickoro MNapnameHTta n CoBeTa.

Haw conog npoussoanTcs TpaauUMOHHBIM METOLOM CONOXKEHUS, KOTOPbIN ANUTCS OT 9 AHel. ATo 06ecneynBaeT paBHOMEpPHOe
npopacTaHne BCex 3epeH 1 NpeMmarnbHOe KauyecTBO NPOoAYKLUN.

Komnanusa Castle Malting rapaHTvpyeT NnonHoe OTCyTCTBME rEHETUYECKN MOANMULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrNacHo
PernameHty (EC) Ne 1829/2003 — Takum o6pa3om, HY OMH 13 COPTOB Hallero corioga He cogepxut MMO.

Haw conoa nponsBoanTcs B CTPOroM COOTBETCTBUM C AercTyoLmMu Hopmam HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHemxMeHTa 6e3onacHoCTM nuLeBbix NpoaykTos ISO 22000.

OcTaTtoyHoe coaepxaHune NecTuumMaoB, repouLMaoB, MUKOTOKCMHOB M HUTPO3aMMHOB B HaLLEM COJlofe He NpeBbIlaeT AoMnyCTUMble
€BPONEeriCKUM 1 MUPOBBLIM 3aKOHOAATENIbCTBOM HOPMbI.

[ocTaBka Hawero conofa ocyulectensaercs Tonsko GMP-cepTuduumnpoBaHHbLIMU NEPEBO3YMKAMMN.

PesynbTaThl aHan1M3oB NocTaBneHHOro Bam conoga AoCTynHbI AMs NPOCMOTPa U nevaTyt Ha HaleM cante www.castlemalting.com.
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