Malting ©
CNEUNPUNKALINA

LLATO BWUT BNAH HATIOP (OPTAHNYECKWIA CONON)
l'og ypoxas 2025

BnaxHocTb % 5.5
OKCTPaKTMBHOCTb Ha abCOMOTHO CyX0e BeLLeCTBO % 83

LiBeTHOCTb KOHrpeccHoro cycna EBC(Lov.) 5.0(2.4)
O06Lwmn 6enok % 13.0
Yucno Konbbaxa % 34 44

OpraHunyeckuin nweHnyHbIi conog. MNMpocyweH npu Temnepartype go 80 — 85 °C.

MpuoaeT NnBY xapakTepHbIV NWEHNYHbIN apoMaT. B 0CHOBHOM UCNonb3yeTcsi B NPOM3BOACTBE MLUEHUYHOro
nvBa 1 COPTOB C BbICOKMM cofepxaHueM conoaa (3 - 5%). Cogepxut 60mbLUIOe KONMYECTBO NPOTENHOB,
6narogaps Yemy cBapeHHOe Ha ero OCHOBE MMBO NpuobpeTaeT HaCbILWEHHOCTb, a NeHa — CTOMKOCTb.

MweHn4yHoe opraHuyeckoe NMBO, Genble, nerkne copTa C HA3KUM COAEPXKaHUEM ankorons, 6esankoronbHoe
nueo. o 35% cmecwu.

Conop [OMKEH XpaHNTbCA B YMCTOM, npoxrniagHoMm (< 22 °C) n cyxoM (< 35% BnaxHocTtu) nomerteHum. Mpu
AaHHbIX YCNOBUSAX PeKOMeHAYeTCHA UCMOoNb30BaTb MOMOThIN COMNOA B TedeHne 3 MecsLeB, LeNbHO3epHOBOWN —
B TeyeHue 24 mecsaueB rnocne Aatbl ero U3roToBrneHus.

HaBanowm; HaBano B KOHTeNHepe; B MeLkax no 25 n 50 kr; B 6onbumnx mewwkax no (400 — 1250 kr); conog B
nobown ynakoBke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEPaX.

CERTIENES CepTI/ICbVIKaLI,I/IOHHbIVI ueHtp: CERTISYS Av.de I'Escrime, 85 Schermlaan, B-1150 Bptoccens,
"""""""" Benbrus, www.certisys.eu. OPIAHUYECKWUW conog, KOTOpbIV Mbl MOCTaBNAeM, NPON3BOANTCSA
komnaHuen Castle Malting (Malterie du Chateau). KomnaHusi ynonHomodeHa Hagnexawmm obpasom, 4To
nogTeepxgaetcs ceptudpmkatom CERTISYS. CERTIFIED BY BE BIO 01.

Komnanusa Castle Malting rapaHtupyeTt 100% npocnexvBaeMocTb CBOEr0 ConoAa — OT MoNsA A0 AOCTaBKW B MYHKT HAa3HaYeHns -
cornacHo 6asosomy PernameHty (EC) Ne 178/2002 Eponeiickoro MapnameHTa n CoserTa.

Haw conopg nponssoanTcAa TpaanUMOHHbIM MEeTOL0M COJIOXEeHUS, KOTOprI;I anutes ot 9 AHen. 3To obecneyrBaeT paBHOMepHOEe
npopactaHune Bcex 3epeH U npeMunanbHoe Ka4eCTBO NpoayKUMN.

Komnanusa Castle Malting rapaHTvpyeT NonHoe OTCyTCTBUE rEHETUYECKN MOANMULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrNacHo
Pernamenty (EC) Ne 1829/2003 — Takum o6pasom, HYM OOVH 13 COPTOB Hallero conoga He cogepxut MO.

Haw conop npousBoguTcs B CTPOrOM COOTBETCTBUM ¢ AercTeyrolwmmn Hopmamum HACCP (Hazard Analyses of Critical Control
Points).

OctaTto4yHoe coaepxaHune nectmumnaos, Fep6I/ILI,VI,E|,OB N MUKOTOKCMHOB B HalleM conoae He npesBblilaeT onycTtuMble eBpOI'IeIZCKVIM n
MUPOBbIM 3aKOHOA4ATENIbCTBOM HOPMbI.



[ocTaBka Hallero conofa OCyLeCcTBSEeTCS TONbKO GMP-CepTVI(bVILI,VIpOBaHHbIMVI nepeBo34vynKamn.

PesynbTaThl aHann3oB noctaBneHHoro Bam conoga 4OCTynHbI A4Nsi NPOCMOTPA U NeYaTtu Ha HaweMm cante www.castlemalting.com.

La Malterie du Chateau SA (Castle Malting) 3aBoa: Pto ae MoHc, 94, 7970 benén, benbrus
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