CMEUNDPUKALINA

LHUATO MKOHWK
lNoa ypoxaa 2023

MaccoBas gonsa Bnaru % 4.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 80.0

LiBeTHOCTb NnabopaTopHoro cycna EBC(Lov.) 21.0 (8.4) 28.0 (11.1)
MaccoBasi fons 6enkoBbIX BELLECTB B CyXOM BeLLeCcTBe % 15

conopga (O6wmn 6enok)

®purabunbHOCTb % 80.0

Benbrunckunin cneumaneHbin conog tuna Munich. MNMogcyweH npy temnepatype go 100-105°C.

Cornog HacblLeHHOro 30510Toro LpeTta. Cnerka noBbilwaeT LBETHOCTb NMBa, Npuaasas emy
30J10TUCTO-OPaHXEBbIN OTTEHOK. BONMbLUNMHCTBY COPTOB NMBA NPUAAET SIPKO BbipaXKEHHbIA apoMaT 3epHa 1
cornopa, He BM1sis NPy 3TOM Ha CTOMKOCTb MEHbl UK Ha KPenocTb. B HeBonbLUMX KoNMYecTBax B COMETaAHUM
c conogom Chéateau Pilsen 2RS conog Chateau Munich ncnonb3yetcs B npon3BoACcTBE CBETIbIX COPTOB
nvBa ans nonyyeHusi bonee ToHkoro Gyketa u 6onee HacbILLEHHOrO LBeTa. YCUNMBaET BKYC NMBa «C
XapakTepomy.

CeeTrnble anu, sHTapHoe, KOpUYHEBOE, Kpenkoe n TeMHoe nueo, nNmeo Tuna Bock. o 60% cmecw .

Conopa JomKkeH XpaHUTbLCA B YNCTOM, nNpoxnagHoMm (< 22 °C) n cyxoM (< 35% BnaxHocTn) nomeLueHuu. Mpu
AaHHbIX YCNOBUSAX PeKOMeHAYeTCsA UCMOoNb30BaTb MOMOThIN COMOA B TedeHue 3 MecsiLeB, LeNlbHO3ePHOBOWN —
B TeYeHue 24 mecsiLeB nocrne Aatbl ero N3roToBEHNS.

HaBanom; HaBanom B KOHTeNHepe; B MeLukax no 25 n 50 kr; B 6onbumnx mewwkax no (400 — 1250 kr); conoa B
ntobon ynakoBke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEPaX.

KomnaHusa Castle Malting rapaHTUpyeT CTONPOLIEHTHYO NPOCMEXMBaeMOCTb CBOEro coflofa — OT SYMEHHOro Nons A0 AOCTaBKW 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 rEHETUYECKU MOANMDULIMPOBAHHOIO Chipbsi B MPOM3BOACTBE COrNacHo
PernameHty (EC) Ne 1829/2003 — Takum o6pa3om, HY O4MH 13 COPTOB Hallero cornoga He cogepxut MMO.

Haw conop npov3BoaMTCst B CTPOrOM COOTBETCTBUM C AercTByrowmmmn Hopmamm HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHexxMeHTa 6e3onacHoCcTM nuLeBbix npoaykTos ISO 22000.

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

[JocTaBka Hallero conoaa ocyLlecTBnsieTcs Tonbko GMP-cepTUdULMpoBaHHLIMU NepeBo3YnKamu.

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