Malting ©
CNEUNPUNKALINA

LLUATO BUT MIOHVK NNAUT HATIOP® (NLweHUYHbIif)
l'og ypoxas 2023

MaccoBas gonsa Bnaru % 5.0
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 83.0

LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 14.0 (5.8) 18.0 (7.3)
MaccoBas Aonsi GenkoBbix BELIECTB B CYXOM BellecTse % 14.0
conopga (O6wmn 6enok)

BsaiskocTb nabopaTopHOro cycrna cp 1.85

Oco06bIi 6eNbrMNCKMI NWEHWUYHBIA CONOA MIOHXEHCKOro Tuna. MoacyweH npu temnepatype go 100 - 105°C.

He o4eHb TeMHbIN, HO Bonee apoMaTHbIN, YeM CTaHOAPTHBIN NWeHWYHbIA conog. Bel nonyynte 6onee
NEerkoe N UrpucToe NMBO C TUMNYHLIM apoOMaToOM 3NSl.

TemHoe nweHnYHoe NMBO, NMBO Weizenbock, cTayTbl U, B ManbIxX 403aXx, AN1S YCUNEHUS KPenocTu un
CTOMKOCTM MeHbl y TeMHbIX anen. o 30% cmecw.

Conop [OMKEH XpaHNTbCA B YMCTOM, npoxrniagHoMm (< 22 °C) n cyxoM (< 35% BnaxHocTtu) nomerteHum. Mpu
AaHHbIX YCNOBUSAX PeKOMeHAYeTCHA UCMOoNb30BaTb MOMOThIN COMNOA B TedeHne 3 MecsLeB, LeNbHO3epHOBOWN —
B TeyeHue 24 mecsaueB rnocne Aatbl ero U3roToBrneHus.

HaBanowm; HaBanom B KOHTENHepE; B MeLukax no 25 n 50 kr; B 6onblumx Mmewwkax no (400 — 1250 kr); conoa B
nobown ynakoBke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEPaX.

CERTIENES CepTI/ICbVIKaLI,I/IOHHbIVI ueHtp: CERTISYS Av.de I'Escrime, 85 Schermlaan, B-1150 Bptoccens,
"""""""" Benbrus, www.certisys.eu. OPIAHUYECKWUW conog, KOTOpbIV Mbl MOCTaBNAeM, NPON3BOANTCSA
komnaHuen Castle Malting (Malterie du Chateau). KomnaHusi ynonHomodeHa Hagnexawmm obpasom, 4To
nogTeepxgaetcs ceptudpmkatom CERTISYS. CERTIFIED BY BE BIO 01.

Komnanusa Castle Malting rapaHTMpyeT CTONPOLIEHTHYHO MPOCIEXMBAEMOCTb CBOEro CONnoAa — OT AYMEHHOrO Nons A0 AOCTaBKM B
NYHKT Ha3Ha4eHus - cornacHo 6asoBomy Pernamenty (EC) Ne 178/2002 EBponeiickoro MNapnameHTta n CoBeTa.

Haw conopg npon3BoanTcAa TpaanUuMOHHbIM MeTO40M COJIOXEeHUS, KOTOprI7I anutesa ot 9 aHen. ATo obecneyrBaeT paBHOMepHOEe
npopactaHune Bcex 3epeH U npemMunanbHoe Ka4eCTBO NpoayKUMN.

Komnanusa Castle Malting rapaHTvpyeT NomHoe OTCyTCTBMUE rEHETUYECKN MOAUMULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrNacHo
Pernamenty (EC) Ne 1829/2003 — Takum obpasom, HYM OOVH 13 COPTOB Hallero conopga He cogepxut MO.

Haw conop npousBoguTcs B CTPOroM COOTBETCTBUM ¢ AercTayrowmmn Hopmamn HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHexMeHTa 6e3onacHoCTM nuLeBbix npoaykTos ISO 22000.

OctaTto4Hoe coaepxaHune nectmumnaos, Fep6I/ILI,VIJZ|,OB, MWKOTOKCVHOB N HUTPO3aMWUHOB B HalleM conoje He npesbillaeT aonycTtumMble



€BPONencKMM 1 MMPOBbLIM 3aKOHOAATENLCTBOM HOPMBbI.
[ocTtaBka Hawlero conoga ocyliectsnseTcs Tonbko GMP-cepTuduupoBaHHbIMY NEPEBO3YNKAMU.

PesynbTaThl aHann3oB noctaBneHHOro Bam conoga AOCTynHLI ANS NPOCMOTpa M NevyaTn Ha Hawem canTte www.castlemalting.com.

La Malterie du Chateau SA (Castle Malting)
3aBopa: Pro ae MoHc, 94, 7970 Benéwn, benbrus; LieHTp oTrpysku 3akasos: yn. e n'OpbetT, 1, 7011, naH (MoHc), benbrus; MaeHbin oduc: Pio ge MoHc, 94,
7970 Benén, benbrus; Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; 3apeructpupsaHo B ropoge TypHe 79754; VAT:
BE0455013439; baxk: Agence ING Les Trois Canaux, Rue De Tournai 130, 7972 - Quevaucamps, benbrus;
Cuyét : 370-0905456-48; IBAN : BE11 3700 9054 5648; BIC : BBRUBEBB




