CMEUNDPUKALINA

LATO NMUINbCEH 2RS
l'on ypoxasa 2022

MaccoBas gonsa Bnaru % 4.5

MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 81.5

PasHuua maccoBbIx gonen OKCTPaKTOB B CyXOM BeLLECTBE

cornopa TOHKOro v rpy6oro nomMornos Y 15 2.5
LiBeTHOCTb NnabopaTopHoro cycna EBC(Lov.) 4.0 (2.1)
LiBeT cycna nocne kunavyeHus EBC(Lov.) 7.0 (3.2)
MaccoBas fonsi 6enkoBbIX BELLECTB B CyXOM BelLecTBe o 12
conopa (O6Lwuit 6enok) 0

PacTtBopumbil 6enok % 3.5 4.5
BsaskocTb nabopatopHoro cycna cp 1.6
CopaepxaHue 6eTa-rnokaHoB mg/I 220
KucnotHocTb (pH) 5.6 6.1
[nactaTuyeckue cBoncTBa WK 250

®prnabunbHOCTb % 80.0

MaccoBasi 4onsi CTEKNTOBUAHbBIX 3€PEH % 2.5
PDMS 5.0
dunbTpaums B Hopwme
OcaxapwvBaHue MuHyTbI 15
Mpo3payHocTb cycna Mpo3payHoe
KanubpoBka (npoxog 4epes cuto): - bonee 2,5 mm % 90.0

Kanubposka (npoxopg 4epes cuTo): - He npoxogut % 2.0

Cambin cBeTnbin 6enbruickmii conoa. MNMponsBoguTces U3 nyydllero NMBOBapeHHOro suMeHs. MNpocyLueH npu
Temnepartype o 80 - 85°C.

Haw conop Chateau Pilsen nerko nogaaetca 3atupaHuio npu Bapke nMBa meToaom uHdysmm. Obnagaet
Bblpa)KeHHbIM CnagkoBaTbiM apoOMaToM M LOCTAaTOYHON (hepMEHTATUBHON aKTUBHOCTbLIO, YTOObI CIYXNUTb
6a30BbIM COMI0A0M B 3aTOpE.

Bce copta nuBa. o 100% cmecw.

Conop [omKeH XpaHUTbCH B YUCTOM, npoxrnagHoMm (< 22 °C) un cyxoM (< 35% BnaxHocTtu) nomeryeHum. Mpu



OaHHbIX YCITOBUAX pEKOMEHOYETCA UCMNOJ1b30BaTb MONOThLIN CONoAd B TedeHne 3 MecsLes, Ll,eJ'IbHOSGPHOBOI\/'I -
B TeYeHne 24 mecsueB nocne aatbl ero U3roToBreHus.

HaBanom; HaBanom B KOHTENHepe; B MeLukax no 25 n 50 kr; B 6onblumnx mewwkax no (400 — 1250 kr); conoa B
nobown ynakoBke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEPAX.

KomnaHnus Castle Malting rapaHT/pyeT CTONpOLEHTHYO NPOCMNEXMBAEMOCTb CBOETO CONoAa — OT SYMEHHOrO NOMs 40 AOCTaBKM B
NYHKT Ha3Ha4veHus - cornacHo 6a3oBomy PernameHty (EC) Ne 178/2002 EBponerickoro NapnameHTta n CoBeTa.

Haw conop nponsBoguTcsa TpaguLMOHHBIM METOAOM COSIOXKEHUS, KOTOPbIA ANUTCs OT 9 AHen. ATo obecneynBaeT paBHOMEPHOE
rnpopacTtaHue BCeX 3epeH 1 NpemuaribHOe Ka4yeCcTBO NpoayKLUUN.

KomnaHusa Castle Malting rapaHTupyeT nonHoe oTCyTCTBUE reHETUYECKM MOANMULIMPOBAHHOIO Cbipbs B MPOM3BOACTBE COrfacHo
PernameHTy (EC) Ne 1829/2003 — Takum 06pa3om, HM O4VH U3 COPTOB Hallero conoga He cogepxut TMO.

Haw conoa npom3BoanTcsa B CTPOroM COOTBETCTBUM C AercTyowmMu Hopmamm HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHeaxMeHTa 6esonacHocTn nuwieBbix npogykTos ISO 22000.

OcTaTo4Hoe copepxaHve necTuumMaoB, repbuumaos, MUKOTOKCUHOB M HATPO3aMVHOB B HALLEM CONoAe He NMpeBbILAEeT AOMNYCTUMbIEe
€BPOMNeNCcKMM U MUPOBbLIM 3aKOHOAATENbLCTBOM HOPMbI.

[JocTaBka Hallero conoa ocyLlecTBnsieTcs Tonbko GMP-cepTudULMpoBaHHLIMU NepEBO3YMKaMK.

Pe3yJ'IbTaTbI aHann3oB NocTtaBrieHHoro Bam conoga OOCTYNHbI OAnA NpoCMOTpa U nevyaTn Ha Hallem cante www.castlemalting.com.

*2RS - conop 13 AByXpsiHOMO SIPOBOrO SiYMEHS
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