Malting ©
CNEUNPUNKALINA

LUATO KAPA TOJ10 HATHOP®
lNoa ypoxaa 2023

MaccoBas gonsa Bnaru % 8.0
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 78.0

LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 110 (41.8) 130 (49.3)
KncnotHocTb (pH) 6.0

Cambli TeMHbIN 6EeNbrMNCKNA KapamernbHbI opraHMyYecknii conog. Beicokasa TemnepaTypa npopalumBaHus,
packpbITue BKyca npu Temnepatype ao 220°C, MHTEHCUBHbIA apomMar.

Chateau Cara Gold Nature® npuaaeT nMBy HacCbILEHHbIN KapaMernbHbIA NPUBKYC 1 apomMaT U
TEMHO-SIHTaPHbIN LBET. Ycunuaaet 6apxaTMCTOCTb OPraHMYeCcKoro nmea v NoBbILAET CTOMKOCTb €ro NeHbl.

TemHoe 1 kopuyHeBoe opraHnyeckoe nueo. 1o 20% cmecw.

Conop [omKeH XpaHUTbLCA B YMCTOM, npoxriagHoMm (< 22 °C) un cyxoM (< 35% BnaxHocTtu) nomeryeHum. Mpu
AaHHbIX YCNOBUSAX PeKOMeHAYyeTCs UCMOoNb30BaTb MOMOThIN COMNOA B TedeHne 3 MecsLeB, LeNbHO3epHOBOWN —
B TeYeHne 24 mecsueB Nocne Aatbl ero U3roToBNEHUS.

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

CERTIRE CepTMq)MKau,MOHHbM ueHTp: CERTISYS Av.de I'Escrime, 85 Schermlaan, B-1150 Bptoccenb,
"""""""" Benbrus, www.certisys.eu. OPFTAHUYECKUI conog, KoTopblit Mbl NOCTaBASEM, MPOU3BOAUTCA
komnaHuen Castle Malting (Malterie du Chateau). KomnaHus ynonHomodeHa Hagnexawmm obpasom, 4To
nogTeepxaaetca ceptudpmkatom CERTISYS. CERTIFIED BY BE BIO 01.

Komnanusa Castle Malting rapaHTMpyeT CTOMPOLIEHTHYHO MPOCIEXMBAEMOCTb CBOErO CONnoAa — OT AYMEHHOrO Nons A0 AOCTaBKM B
NYHKT Ha3Ha4eHus - cornacHo 6a3oBomy PernameHty (EC) Ne 178/2002 EBponeickoro NapnameHTta n CoseTa.

Haw conopg nponssoanTcAa TpaanMUMOHHbIM MEeTOO0M COJIOXEeHUS, KOTOprI;I anutes ot 9 AHen. 3To obecneyrBaeT paBHOMepHOEe
npopactaHue Bcex 3epeH U npemMunanbHoe Ka4eCTBO NpoayKUMNN.

Komnanusa Castle Malting rapaHTMpyeT NonHoe OTCYyTCTBUE FEHETUYECKN MOAUMULIMPOBAHHOIO Chipbsi B MPOM3BOACTBE COrMacHo
Pernamenty (EC) Ne 1829/2003 — Takum o6pa3om, HYM OOVH 13 COPTOB Hallero conoga He cogepxut MMO.

Haw conoa npon3BoanTcsa B CTPOroM COOTBETCTBMM C AercTBytowmMmn Hopmamm HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHexMeHTa 6e3onacHoCTM nuLeBbix npoaykTos ISO 22000.

OctaTto4yHoe coaepxaHune nectmunaos, repﬁmuwnos, MWKOTOKCVHOB N HUTPO3aMWUHOB B HalleM conoje He npesbillaeT aonyctumMmble
eBpOI'IeVICKMM 1N MNUPOBbIM 3aKOHOOATENIbCTBOM HOPMbI.

[ocTaBka Hallero conoga OocyLecTBnAeTCcA TON1bKO GMP-CepTVI(bVILlI/IpOBaHHbIMVI nepeBo34YnKamMmu.



Pe3yJ'IbTaTbl aHann3oB NocTtaBrieHHoro Bam conoga LOOCTYNHbI And NpoCMOTpa U ne4vyaTn Ha Hallem cante www.castlemalting.com.
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