Betyian Malls that Hake Your Beer So Special

Castle

CMNEUNDIKALIA

OAT ®NEWKC (nnacTisLi)
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 13.0
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 69.5*
KonboposgicTb nabopatopHoro cycna EBC(Lov.) 4.0
MacoBa 4acTka 6inKkoBnx peHoBUH B CyXiii pe4OBWHI CONoay % 13.5*

(3aranbHun 6inok)

* typical values

Oat Flakes are a pre-gelatinized brewing adjunct produced from selected naked oat kernels submitted to the
flaking process where the whole kernel is steamed and passed through heated rollers to open the starch
structure within the kernel endosperm. Also, Oat Flakes have a moderate level of lipids and high levels of
glucans and proteins that have to be considered in the brewing process.

Oat Flakes give a creamy and silky mouthfeel and enhance the body and head retention of the beer due to
their high glucan and protein levels. It can be added directly to the mash without milling or prior cooking as it
is a pre-gelatinized and flaked adjunct.<br><br>

English Porter, Stout, New England IPA, and Belgium Wit beers. Up to 10% of the grain bill. The special case
for Oatmeal Stout where it can be added up to 25% of the grain bill.

Oat Flakes must be stored in a clean, cool (<18C) and dry (<70%) area. If these conditions are observed, we
recommend using all products within 6 months from the date of manufacture.

Paper bags (25kg); Big Bags (400-1000kg)

Komnanis Castle Malting® rapaHTye noBHy NpOCTEXYBaHICTb CONoAy Bif, A4YMIHHOIO MONs 4O 3aMOBIIEHHS, L0 AOCTaBlIEHe Ha Bally
NMBOBAapHI0, BignoBigHo Ao 6a3osoro PermameHty (EC) No. 178/2002 €sponencbkoro MNapnameHTy Ta i Pagu;

Haw conop BMpobnsieTbCa TpaguLinHUM METOAOM CONOAXKEHHS, sikuiA TpuBae Big 9 AHIB. Lie 3a6e3neyye piBHOMIpHE MPOPOLLyBaHHS
YCiX 3epeH i npeMianbHy AKiCTb NPOAYKLIT.

KomnaHis Castle Malting® rapaHTye NoBHY BiACYTHICTb FeHETUYHO MOAMMIKOBAHOI CUPOBUHM Yy BUPOBOHMLTBI BiANOBIAHO A0
PernamenTy NR. 1829/2003 €Bponeicbkoro NaprnameHTy Ta i Pagu — Takum YMHOM, XXOOEH 3 COPTIB HALLOrO COMIOAY HE MICTUTb
r'MO;

Haw conopa BupobnsietTbesi y cyBopin BianoBigHocTi3 gitoumm Hopmamu HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeOXMeHTy 6e3neku xapyoBux npoaykTis ISO 22000.

3anuLKoBMIn BMICT necTuumnais, repbiuunais, MikOTOKCUHIB i HITPO3aMiHIB Y HaLLOMY COMOA| He NepeBuULLYE HOPMU, AOMNYCTUMI
€BPOMNenCbKMM Ta CBITOBMM 3aKOHOA,ABCTBOM.

[ocTtaBka Hallero conoga ocyliecTsnseTcs Tonbko GMP-cepTuduumpoBaHHbIMY NEPEBO3YNKAMN



PesynbTaT aHanisis BigBaHTaxxeHoro Bam conofyaocTynHi Ana nepernsgy Ta ApyKy Ha Hawomy canti www.castlemalting.com
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