CMNEUNDIKALIA

LLUATO MUJIbCEH 2RS
Pik Bpoxato 2022

MacoBa 4acTka Bonoru % 45

MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 81.5

PisHMLS MacoBMX YacTOK eKCTPaKTIB B CyXill pedoBUHI conoay

o)
TOHKOro Ta rpyboro nomenis % 15 2.5
KonboposicTb nabopatopHoro cycna EBC(Lov.) 4.0 (2.1)
Konip cycna nicnsa knmn' aTiHHA EBC(Lov.) 7.0 (3.2)
MacoBa yacTka 6inkoBux pe4oBUH B CyXiii pe4oBUHI conoay o 12
(3aranbHuit 6inok) °
Po34nHHMI Binok % 3.5 4.5
B askictb nabopaTtopHoro cycna cp 1.6
BwmicT 6eTa-rntokaHis mg/I 220
KucnotHictb (pH) 5.6 6.1
JiactaTn4Hi BNacTnBOCTI WK 250
®piabinbHICTb % 80.0
MacoBa 4acTka CKNnoBUOHUX 3€PEH % 2.5
PDMS 5.0
dinbTpadis B MeXax HopMu
OuykproBaHHS XBUMWHA 15
MposopicTb cycna Clear
KanibpyBaHHs (mpoxig Kpi3b cuto): - BinbLue 2,5 mm % 90.0
KanibpyBaHHs (Npoxig, Kpi3b CUTO): - HE MPOXOANTb % 2.0

Hawcaitniwmim 6enbrincbknii cono. BupobnseTbes 3 KpaLoro NMBOBapHOro sUmeHo. MNpocylueHni npu
Temnepatypi go 80 - 85 ° C.

Haw conop Chateau Pilsen nerko niggaetbca 3atMpaHHa nNpu BapiHHi NMBa MeToaoMm iHysii. Mae
BMPaXEHUI CoNnoaKyBaTui apomarT i 4OCTaTHbOK hePMEHTATUBHY aKTUBHICTb, W06 crnyxmntn 6a3osmm
COrnogom B 3aTopi.

Bci coptv nuea. o 100% cymiLwui.

Conop noBuHeH 36epiratncs B Yuctomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He



OOCTYMHOMY ANS FPU3YHIB i LUKIAHWKIB NPUMILLEHHI. 3a aHUX YMOB PpEKOMEHOYETbCA BUKOPUCTOBYBATHU
MEereHN Conoa NPOTAroM 3 MiCALIB i LiSIbHO3EPHOBMI CONOL - NPOTAroM 24 MicsaUiB nicns gaTu Moro
BUrOTOBMEHHS. [1pKn 36epiraHHi B HEHaNEXHNX YMOBaX CONoL MoXe 3incyBaTtucsa abo BTpaTUT CBOI CMAKOBI |
apomaTuyHi BNacTUBOCTI.

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

KomnaHis Castle Malting® rapaHTye noBHY NpOCTEXYBaHICTb CONMoAy Bif S4YMiHHOTO MoNsA A0 3aMOBIIEHHS, O AOCTaBNEHEe Ha BaLly
NMBOBapHI0, BignosigHo fo 6a3osoro PernameHty (EC) No. 178/2002 €poneiicbkoro MNapnameHTy Ta i Pagu;

Haw conopa BnupobnsieTbcst TpaguLiniHum MeTo40M CONMOLXKEHHS!, Sk TpmBae Big, 9 AHiB. Lle 3abe3neyye piBHOMipHE NpopoLLyBaHHSA
YCiX 3epeH i NpeMianbHy SKiCTb NPOAYKLIil.

Komnanis Castle Malting® rapaHTye NOBHY BiACYTHICTb reHETUYHO MOAMMIKOBAHOI CUPOBMHUN Y BUPOOHMLITBI BiAMNOBIAHO 4O
PernameHty NR. 1829/2003 €Bponewcbkoro NapnameHTy Ta i Pagn — TakMMm YMHOM, XOOEH 3 COPTiB HALLOro CONoAY He MiCTUTb
MO;

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

3anuLuKoBMI BMICT Nnectuumais, repbiunaiB, MiKOTOKCUHIB i HITPO3aMiHIB y HALLOMY COMoAi He NepeBULLYE HOPMU, JOMYCTUMI
€BPONENCHKMM Ta CBITOBMM 3aKOHO4ABCTBOM.

[ocTtaBka Hallero conoga ocylecTtsnsaeTcsa Tonsko GMP-cepTuduumpoBaHHbEIMY NEpeBO3YNKaMM

PesynbTaTty aHanisis BigBaHTaxeHoro Bam conogyaocTynHi Ana nepernsagy Ta ApyKy Ha HawwoMmy canti www.castlemalting.com
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