CMEUNDPUKALINA

LWATO NMUIbCEH 2RS
l'og ypoxas 2023

MaccoBas gonsa Bnaru % 4.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 81.5

PasHuua MaccoBbIxX J0Mnen 3KCTPaKTOB B CyXOM BELLECTBE o 15 25
cornopa TOHKOro v rpy6oro nomMornos

LiBeTHoCTb nabopaTopHoro cycna EBC(Lov.) 4.0 (2.1)
LiBeT cycna nocne kunavyeHus EBC(Lov.) 7.0 (3.2)
Maccosas nons 6enKoBbIX BELLECTB B CyXOM BelLecTBe o 15
conoga (O6wwuin 6enok)

PacTtBopumbil 6enok % 3.5 4.6
Yucno Konbbaxa % 35.0 46.0
BsaskocTb nabopatopHoro cycna cp 1.6
CopepxaHue 6eTta-rnokaHoB mg/l 220
KucnotHocTb (pH) 5.6 6.1
[nactaTtuyeckne cBoncTBa WK 250
®prabunbHOCTb % 80.0

MaccoBasi gons CTeknoBUAHbIX 3epeH % 2.5
PDMS 5.0
dunbTpaums B Hopwme
OcaxapviBaHue MuHyTbI 15
[Mpo3payHocTb cycna Mpo3payHoe
Kanubposka (npoxog 4epes cuTo): - bonee 2,5 mm % 90.0

Kanunbpogka (npoxog Yepes cuto): - He npoxoaut % 2.0

Cawmbivi cBeTnbi 6enbrunckunin conog. NMpon3BoanTcs U3 NyyLlero NMBOBaApEHHOIO suMeHs. NpocyLleH npu

Temnepartype o 80 - 85°C.

Haw conop Chateau Pilsen nerko nogaaetca 3atupaHuio Npu Bapke nMBa meToaom uHdysmm. Obnagaet
Bblpa)KeHHbIM CnagkoBaTbiM apoOMaToM M OCTAaTOYHON (hepMEHTATUBHON aKTUBHOCTbLIO, YTOObI CIYXNUTb

6a30BbIM COMIOAOM B 3aTOpE.

Bce copta nuBa. [lo 100% cmecw.



Conop [OmMKeH XpaHUTbLCA B YUCTOM, npoxrniagHoMm (< 22 °C) n cyxoM (< 35% BnaxHocTtu) nomeryeHum. Mpu
AaHHbIX YCNOBUSAX PeKOMeHAYyeTCs UCMoNb30BaTb MOMOThIN CONOA B TedeHne 3 MecsLeB, LeNbHO3epHOBOWN —
B TeYeHue 24 mecsiLeB nocne Aatbl €ro N3rotToBnNeHUS.

HaBanowm; HaBanom B KOHTENHepE; B MeLukax no 25 n 50 kr; B 6onblumx Mmewwkax no (400 — 1250 kr); conoa B
nobon ynakoBke akcnoptupyetcs B 20-Tn nnn 40-ka yTOBbIX KOHTENHEPAX.

Komnanusa Castle Malting rapaHTMpyeT CTOMPOLIEHTHYHO MPOCIEXMBAEMOCTb CBOErO CoNnoAa — OT AYMEHHOrO Nons A0 AOCTaBKu B
NYHKT Ha3HayeHus - cornacHo 6aszosBomy PernameHnty (EC) Ne 178/2002 EBponeickoro MapnameHnta n CoseTa.

Haw conopg npounssognTca TpaguUMOHHBIM METOOOM COJIOXKEHUA, KOTOprI;I anutes ot 9 AHen. 3To obecneynBaeT paBHOMepHOEe
npopactaHue Bcex 3epeH U npemMunanbHoe Ka4eCTBO NpoayKUMNN.

KomnaHus Castle Malting rapaHTUpyeT NonHoe 0TCYTCTBUE FEHETUYECKM MOANMDULIMPOBAHHOIO Chipbsi B MPOM3BOACTBE COMfacHO
Pernamenty (EC) Ne 1829/2003 — Takum o6pa3om, HYM OOVH 13 COPTOB Hallero conoga He cogepxut MO.

Haw conop nponsBoguTcs B CTPOrOM COOTBETCTBUM ¢ AercTByrowmmn Hopmamu HACCP (Hazard Analyses of Critical Control Points)
1 cMCTeMON MeHemxMeHTa 6e3onacHocTy nuieBbix npogykTos ISO 22000.

OcrtaTto4yHoe coaepxaHune nectmumnaos, Fep6I/ILI,VI,E|,OB, MWKOTOKCVUHOB N HUTPO3aMMUHOB B HalleM conoae He npesbillaeT aonyctumMmble
eBpOI'Iel‘;ICKMM 1N MNUPOBbIM 3aKOHOOATENIbCTBOM HOPMbI.

[ocTtaBka Hallero conoga OCyLLecTBnAeTCA TONIbKO GMP-CepTVI(bVILI,VIpOBaHHbIMVI nepeBo34ynKamn.

PesynbTaThl aHann3oB noctaBneHHOro Bam conoga AoCTynHbI ANs MpocMoTpa M nevyaTu Ha Hawem canTte www.castlemalting.com.

*2RS - comnoa 13 AByXpAAHOro POBOrO AYMEHS
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