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LUATO YT BUT OPTAHIYHU® (nnacTisLi)
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 10.0
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 77.0
KonboposgicTb nabopatopHoro cycna EBC(Lov.) 5(2.4) 9(3.9)

MacoBa 4yacTka BGinkoBUX pe4oBUH B CyXii pe4OBUHI Conoay

(3aranbHuii 6inok) % 12.0

MweHnYHnn conog KOpoTKOro NPopoLLyBaHHSA «YiT» B nnacTiBUAX (PO3MOLLEHI 3epHa) - Lie BUCYLLIEHMIA 3a
HEBMCOKOI TeMnepaTypu Corog i3 niieHuLi, Npouec NPOpPOLLYBaHHS SIKOro Nicns HaMoYyBaHHSA TpUBae
HabaraTo KopoTLle, HiX Yy BUNagKy 3BM4anHoro conogy.

Takui conop 36epirae 6arato xapakTepuUcTUK HECONOAXKEHOI NLLIEHUL Ta BAKOPUCTOBYETLCS AN
NiABULLEHHS CTIMKOCTI NiHW Ta ANS YPiBHOBaXKEHHSA aKTUBHOCTI BUCOKOPO34YMHHUX conogiB. NnacTiBui MmoxHa
AodaBsaTu NpsiMo A0 3aTopy.

Bci coptv nuea. 1o 25% cymiLui.

Conopg noBuHeH 3bepiratnuca B Yuctomy, npoxoniogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
OOCTYMHOMY ANS FPU3YHIB i LWKIAHMKIB NPUMILLEHHI. 3a AaHUX YMOB PEKOMEHOYETLCSA BUKOPMUCTOBYBATH
LinbHO3epHOBUI conog - npoTsaroM 12 micauiB nicna gatm noro BurotosneHHs. Mpu 36epiraHHi B
HEeHaneXxHMX yMmoBax cofiog Moxe 3incyBaTuca abo BTpaTuTh CBOI CMakoBi i apoOMaTUYHi BNACTUBOCTI.

B MilLKax no 25 kr

cErT1ERE Certification body: CERTISYS Av.de I'Escrime, 85 Schermlaan, B-1150 Brussels, Belgium,
"""""""" www.certisys.eu. The ORGANIC malt which we have supplied to you is produced by Castle
Malting (Malterie du Chateau), duly authorized, as confirmed by the CERTISYS certificate at your disposal.
CERTIFIED BY BE BIO 01.

KomnaHis Castle Malting® rapaHTye noBHy NpOCTEXyBaHICTb COMoAy Bif, S4MIHHOIO Nons A0 3aMOBJIEHHS, WO AOCTaBEHe Ha BaLly
NMBOBapHI0, BignosigHo 1o 6a3osoro PernameHty (EC) No. 178/2002 €poneiicbkoro MNapnameHTy Ta i Pagu;

Haw conopa BnpobnsieTbcst TpaguLinium MeToaoM CONMOOXKEHHS!, Akui TpuBae Big, 9 AHiB. Lle 3abesneyye piBHOMipHE NpopoLLyBaHHSA
YCiX 3epeH i npeMianbHy SKiCTb NPOAYKLIil.

KomnaHisi Castle Malting® rapaHTye NoBHY BiACYTHICTb reHeTUYHO MOAMIKOBAHOT CUPOBUHM Y BUPOBHULITBI BiAMNOBIAHO A0
PernameHTy NR. 1829/2003 €Bponeiicbkoro MNapnameHTy Ta i Pagu — Takum YMHOM, XXOOEH 3 COPTIB HALLOrO COMIOAY HE MICTUTb
'MO;

Haw conopa BnpobnsieTbcs y cyBopin BignoBigHocTi3 Aitoumm Hopmamy HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeKMeHTY 6e3neku xap4oBux npoaykTis 1ISO 22000.



3anuLuKoBMI BMICT nectuumais, repbiunaiB, MiKOTOKCUHIB i HITPO3aMiHIB y HaLLOMY COMNoAi He NepeBULLYE HOPMM, JOMYCTUMI
€BPOMENCLKMM Ta CBITOBMM 3aKOHOOABCTBOM.

[ocTtaBka Hallero conoga ocylecTtsnseTcsa Tonsko GMP-cepTuduupoBaHHbIMY NEPeBO3YNKaMM

PesynbTaTty aHanisis BiaBaHTaxeHoro Bam conogyaocTtynHi Ana nepernsagy Ta ApyKy Ha Hawomy canti www.castlemalting.com

La Malterie du Chateau SA (Castle Malting)
FonoBHui odpic: Rue de Mons (Bel) 94, 7970 Beloeil, Benebrisi; LieHTp Buaadi 3amosneHb: Rue de I'Orbette 1, 7011 Ghlin (Mons), Benbris; Aapeca 3aBoay: Rue de
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PeksianTu: Tournai 79754; Kog MAB: BE.455013439; Agence ING Les Trois Canaux, Rue De Tournai 130, 7972 - Quevaucamps, benebrisi; IBAN: BE11 3700 9054
5648; BIC. BBRUBEBB




