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MOIOTIKA XAPAKTHPIZTIKA

MAIZE FLAKES
‘ET0G €000¢iag 2023

Yypagoia % 13.5
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 81.6*
XpwuaTiopog BuvoyAeukoug EBC(Lov.) 3.5*
2UVOAIKN TTPWTEIVN % 7.0*

Maize Flakes are a pre-gelatinized brewing adjunct produced from selected maize 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, Maize Flakes have low levels of lipids and proteins and a high
level of carbohydrates that have to be considered in the brewing process.

Help to lighten the body and flavor of the beer and refreshing beer with a clean and crisp mouthfeel and
beautiful pale color. Maize Flakes have a slightly higher color and give a slightly sweeter finish to the beer
compared to Rice Flakes.

American Lagers, American Light Lagers, and light beers. Up to 20% of the grain bill. The Total Diastatic
Power of the mash and Lauter Tun filtration bed need to be checked for high levels of Maize Flakes.

Maize 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 (20kg); Big Bags (400-1000kg) All types of packaging — in 20’ or 40’ containers for export.

Mo 0Aeg Tig Buveg pag utrdpyel 100% diagdveia aTnv TTPoEAEUON Kal TNV S1adIKagia TTapaywyng Toug atré T0 Xwpde! e To KPIBdp!
péxp! TNV £ToINN BUVN TTou TTapadidetal oTnv (uboTTolia oag, Je TNV auaTnpr epappoyn Tou diatdyuatog UE 178-2002 1Ag
EupwTraikAg ‘Evwaong oxeTIKA Pe TNV avixveuoludtnTa THG TTPOEAEUONG TOU TEAIKOU TTPOIOVTOG.

OAeg o1 Buveg pag TTapdyovTal pe TRV TTapadoaiakr) diadikagia rapaywyng BUvng TTou diapkKei OTTWAOATTOTE TTAVW OTTO 9 NUEPEG —
10XUPOTATN £YYyUNON VIO ETTAPKEIG XNUIKEG HETABOAEG OTOV OTTOPO KAl TNV TTApaywyr) premium BUvng KOPUPaiag TToIOTNTAG.

Kapia atré 11g BUveg pag dev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKG TPOTTOTTOINUEVO OPYAVIOUO, OTTWG AUTOI opifovTal aTTd TNV
eupwTtraikf odnyia UE 1829/2003.

AuTto6 onpaivel 611 6Aeg ol BUveg pag gival eyyunuéva eAeUBepeg amrd Mevetika Tpotrotroinuévoug Opyaviopolg (GMO free). OAeg pag
ol BUveg TTapdyovTal JE TNV auaTnEOTaTn TAPNON TWY dIEBvwg avayvwpiouévwy HACCP mpodiaypagwv (AvaAluon Kivduvwy ota
>nueia Kpioipou EAEyxou), aTnv ekdoxn Toug TTou gival arjpepa o 10U kal Tou ISO 22000 cuoTrpaTog dIaxEipIong Yia ao@aAr
TPOPIA.

‘OAeg o1 Buveg pag TAnpouv Toug EupwTraikoug Kai d1eBveig KavoviouoUg TTou a®opouV OTn PEYIOTN ETTITPETTOUEVN CUYKEVTPWON
UTTOAEINPATWY aTTé QICavIOKTOVA, JUKNTOKTOVA, EVIOUOKTOVA KAl GTO PEYIOTO ETTITPETTOPEVO iXVOG aTTO HUKOTOSIVES Kal VITPOLAMIVEG.

‘OAeg pag ol BUveg PETAPEPOVTAI OTTO PETAPOPIKES ETAIPEIEG PE TTIOTOTTOINON GMP.

MTropeite va O€iTe Kal VO TUTTWOETE T ATTOTEAEOUOTA TWV avaAloewy TrG BUvng TToU 0dg TTapadideTal atreubeiag aTrd Tov SIKTUOKO
pag 1610 www.castlemalting.com
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