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WATO CMOYKT
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 6.0
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 77.0

KonboposgicTb nabopatopHoro cycna EBC(Lov.) 4(2.1) 12 (5.0)
MacoBa 4acTka BiNKOBMX PEYOBUWH B CYXill PEHOBUHI conoay % 115
(3aranbHun 6inok)

B askictb nabopaTopHoro cycrna cp 1.6
[iactatnyHi BNacTnBocCTi WK 250

®piabinbHicTb % 80.0

MacoBa 4YacTka CKNnoBUOgHUX 3epeH % 2.0
OuykptoBaHHS XBUMUHA 15.0
BwmicT dbeHoniB ppm 1.6 4.0

CnevujanbHWI KONYEHWIA COMOZ, i3 BUCOKOK EH3MMHOK aKTUBHICTHO. BUKOPUCTOBYETHCS Y BUPOOHULLTBI
HaMPi3HOMAaHITHILLNX COPTIB N1Ba.

3aBAsKM KOMYEHHIO Haf BOrHeM 3 BYKOBUX MOMiH, Liei conon HabyBae iHTEHCUBHOMO KOMYEHOro XxapakTepy Ta
nepefae Moro NUBY, TaKOX HaZaK4M NOMY COMOAKYBATMX HOTOK.

KonyeHe nuBo, «Payxbip», konyeHi eni Anscku, woTnaHacbki eni. Jo 15% cymii.

Conop noBuHeH 36epiratncsa B Yuctomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
AOCTYMHOMY ANS rPU3YHIB i LWKIAHMKIB NPUMILLLEHHI. 3a AaHWX YMOB peKOMEHAYETbCA BUKOPUCTOBYBATU
MEereHN ConoA NPOTAroM 3 MiCALIB i LiSIbHO3EPHOBMI CONOL - NPOTAroM 24 MicsLiB nicns gaTu Moro
BUrOTOBMEHHS. [1pun 36epiraHHi B HEHaNEXHNX YMOBaX CONoL MoXe 3incyBatucsa abo BTpaTUTU CBOI CMAKOBI |
apoMaTu4Hi BMacTUBOCTI.

Hacunowm, B miwkax no 25 kr, 50 kr, B Bir-6erax no 400-1400 «r. MNigaoHn 3 noagiiHoto obmoTkoro Big 1000 Kr
(miwkm no 25 kr) go 1250 (Bir-6ern). EkcnopT conoay — y BaHTaxiBkax, BaroHax, 20-t1 Ta 40-dyToBux
KOHTENHepax.

Komnanis Castle Malting® rapaHTye noBHY NpOCTEXYBaHICTb CoNnoAy Big A4MiHHOIO Nons A0 3aMOBSEHHS, O AOCTaBMEeHe Ha BaLly
NMBOBapHI0, BignoeigHo fo 6a3osoro PernameHty (EC) No. 178/2002 €poneiicbkoro MNapnameHTy Ta i Pagu;

Haw conop BMpo6nsieTbCa TpaauLinHUM METOA0M COMNOAXKEHHS, Skui Tpusae Big 9 AHIB. Lie 3abe3neyye piBHOMipHE MPOPOLLYyBaHHS
YCiX 3epeH i NpeMianbHy SKiCTb NPOAYKLIii.

KomnaHrisa Castle Malting® rapaHTye noBHy BiACYTHICTb reHeTUYHO MOAUdIKOBaHOT CUPOBUHN Y BUPOOHULTBI BianoBiaHO Ao



PernameHTty NR. 1829/2003 €Bponewcbkoro NapnameHTy Ta i Pagn — TakuMm YMHOM, XO4EH 3 COPTiB HALLOro CONoAY He MiCTUTb
MO;

Haw conopa BupobnsieTbcsi y cyBopil BianoBigHocTi3 gitoumm Hopmammu HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeIKMeHTY 6e3neku xap4oBux npoaykTis ISO 22000.

3anuwkoBuiA BMICT necTuumaiB, repbilumnaiB, MiKOTOKCUHIB i HITPO3aMiHIB Y HALLIOMY COSOAI He NEPEBULLLYE HOPMU, LOMYCTUMI
€BPOMENCLKMM Ta CBITOBMM 3aKOHOOABCTBOM.

[ocTtaBka Hallero conoga ocyliectsnsaeTcsa Tonsko GMP-cepTuduumpoBaHHbIMY NEPeBO3YNKaMM

PesynbTaTtn aHanisiB BigBaHTaxeHoro Bam conogyaocTynHi Ansa nepernsgy Ta ApyKy Ha HawoMmy canTti www.castlemalting.com
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