CMNEUNDIKALIA

LLATO MIJTAHO NANT
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 4.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 78.0

KonboposicTb nabopaTopHoOro cycna EBC(Lov.) 36.0 (14.1) 44.0 (17.1)
KncnotHictb (pH) 6.0

Benbriicbknii conog Melanoidin (Melano). ocobnunsa TexHonoris npopoLlyBaHHa. Ocobnmeuin meToq
obeywkn npy Temnepatypi Ao 130 ° C, B NpoLECi SKOro TemnepaTypa NoBifibHO NiABULLYETLCS, LLO
Npr3BOAUTb 4O YTBOPEHHSA MenaHoigiB.

[y>xxe apomaTHUI CONOA 3 CUMNBbHUM XapakTepHUM CMakoM. Hagae nuBy Hacu4eHWn i MOBHUI KOSTIP i CTIMKNIA
apomar, «3baradye» KOnbOpOBICTb YePBOHUX COPTiB NmBa. lMigsuLLye MiLHICTb NuBa. Llen conop Takox
HasmBatoTb «Turbo Munichy.

AHTapHe Ta TEMHe N1BO, LWOTNAHACHLKI COPTU, YEPBOHI LWOTNAHACKHKI eni, ipnaHacbke nvueo. 1o 20% cymilui.

Conop noBuHeH 36epiratncsa B Yuctomy, npoxonogHomy (<22°C), cyxomy (<35% BonorocTi) i He 4OCTyNHOMY
0718 TPUBYHIB | LWKIAHWKIB MPUMILLEHHI. 3a JaHMX YMOB PEKOMEHAYETLCS BUKOPUCTOBYBATU MENEHUI CONOA
NPoOTArom 3 MiCALIB i LiiMbHO3EPHOBUI CONOA - MPOTAroM 24 MicsiliB Micns Aatv MOro BUrOoTOBIEHHS. [Npn
36epiraHHi B HEHaNeXHNUX yMoBax Conog Moxe 3incysaTtnca abo BTpaTUTK CBOI CMaKOBi i apoOMaTUYHi
BNacTUBOCTI.

Hacunowm, B miwwkax no 25 kr, 50 kr, B Bir-6erax no 400-1400 «r. MigaoHu 3 noagiiHoto oomoTkoro Big 1000 Kr
(miwkn no 25 kr) go 1250 (Bir-6ern). EkcnopT conogy — y BaHTaxiBkax, BaroHax, 20-11 t1a 40-gyToBMX
KOHTENHepax.

Komnanis Castle Malting® rapaHTye noBHy NpOCTEXYBaHICTb CONoAy Bif, A4YMIHHOIO MONs 4O 3aMOBIIEHHS, L0 AOCTaBleHe Ha Bally
NMBOBapHIO, BignoeigHo Ao 6asosoro PernameHty (EC) No. 178/2002 €sponeiicbkoro MNapnameHTy Ta i Pagu;

Haw conop BMpobnsieTeCa TpaguLinHUM METOAOM CONOAXKEHHS, sikuiA TpuBae Big 9 AHIB. Lie 3a6e3neyye piBHOMIpHE NPOPOLLyBaHHS
YCiX 3epeH i npeMiarnbHy AKiCTb NPOAYKLIT.

Komnanis Castle Malting® rapaHTye NoBHy BiACYTHICTb reHETUYHO MOAMNMIKOBAHOI CUPOBUHMW Y BUPOOHULITBI BiAMNOBIAHO A0
PernamenTy NR. 1829/2003 €Bponewcbkoro NaprnameHTy Ta i Pagn — Takum YsHOM, XXOOEH 3 COPTIB HALLOro CONIOAY HE MiCTUTb
MO;

Haw conopa BnpobnsieTbest y cyBopil BianoBigHocTi3 gitoumm Hopmammu HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeaxXMeHTy 6e3neku xapyoBux npoaykTis ISO 22000.

3anuLKoBMIN BMICT NnecTuumnais, repbiumnais, MikOTOKCUHIB i HITPO3aMiHIB Y HaLLOMY COMOAI He NepeBULLYE HOPMU, AOMNYCTUMI
€BPOMENCbLKMM Ta CBITOBUM 3aKOHOAABCTBOM.

[ocTtaBka Hallero conoga ocylecTsnseTtcs Tonbko GMP-cepTuduumpoBaHHbIMY NEPEBO3YNKAMN

PesynbTaTtn aHanisiB BigBaHTaxxeHoro Bam conogyaocTynHi Ansa nepernsay Ta ApyKy Ha HawoMy canTi www.castlemalting.com
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