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CMEUNDPUKALINA

LUATO PO OYT (oBeC HECOMNOXEHbII)
l'on ypoxasa 2022

MaccoBas gonsa Bnaru % 14
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 80

LiBeTHOCTb NnabopaTopHoro cycna EBC(Lov.) 4(2.1) 7(3.2)
MaccoBasi fons 6enkoBbIX BELLECTB B CyXOM BeLLeCcTBe % 14

conopga (O6wmn 6enok)

O10T HECONOXEHbI OBEC YyNyYLUNT XapakTePUCTMKN BaALLIEro N1MBa, HO ero He06X0AMMO UCMONbL30BaTh C
OCTOPOXXHOCTbHO.

HeconoxeHbii oBec npuaaeT nMBy 6onee NOTHYK KOHCUCTEHLMIO M HEXHbIN KpeMOBbLIN BKyC 6narogaps
BbICOKOMY coaepxaHuto 6eTa-rnokaHoB. OH coaepXuntT MHOro HedpbepMeHTMpyeMbIX CaxapoB B CyCre, YTO
MPUBOANT K BbICOKOW KOHEYHOM MAOTHOCTY 1, CrefoBaTenbHO, kK 6onee cnagkomMy u MSArkomy BKycy nvBa.
HeconoxeHbIi oBeC NpeABapuTEnbHO 3aTMpaloT nepes TeM Kak 406aBUTb B OCHOBHOW 3aTop. Tem He
MeHee, ero Takke MOXHO UCMonb3oBaTh B codeTaHuu ¢ LWaTo MNunceH 6-RW (wectmupsagHbiin), 4Tobbl
KOMMNEHCMPOBaTb BA3KOCTb, KOTOPYIO NPUAAET OBEC. A Takxe yBenuunaeT copepxaHue 6enkos, 4T
crnocobcTByeT 06pa3oBaHNI0 CTOMKOW NMEHHON LUAMKW.

MoxHo ncnonb3oBatb B N1t06OM COpTE NUBA, ECNN Bbl XOTUTE NOMNYYUTb YNOMSHYTbIE BbllLEe CBONCTBA.
Mpumepom cnyxuT ceccnoHHoe nuBo. [1o 30% cmecw.

Conop [omKeH XpaHUTbCA B YUCTOM, npoxrnagHoM (< 22 °C) n cyxoMm (< 35% BnaxHocTtu) nomeryeHum. Mpu
[AaHHbIX YCIOBUSIX PEKOMEHAYETCS MCNONb30BaTb MOMOTLIN conoa B TeYeHne 3 MecsLeB, LieNIbHO3ePHOBOW —
B TeyeHune 24 mecsiLeB nocrne Aatbl ero U3roToBMEHNS.

Hasanom; HaBanom B KOHTerHepe; B MeLwkax no 25 n 50 kr; B 6onbumnx metukax no (400 — 1250 kr); conopf B
nobon ynakoke akcnoptupyetcs B 20-tn nnun 40-ka oyTOBbIX KOHTENHEPAX.

KomnaHnus Castle Malting rapaHT/pyeT CTONPOLEHTHYO NPOCMNEXMBAEMOCTb CBOETO CONoAa — OT SYMEHHOrO NOMs 40 AOCTaBKM B
NYHKT Ha3Ha4veHus - cornacHo 6a3oBomy PernameHty (EC) Ne 178/2002 EBponeiickoro NapnameHTta n CoBeTa.

Haw conop nponsBoguTcsa TpaguUMOHHBIM METOAOM COSIOXKEHUS, KOTOPbIA ANUTCS OT 9 AHen. ATo obecneynBaeT paBHOMEPHOE
npopacTtaHne BCexX 3epeH 1 NpemmnanbHOe Ka4yecTBO NPOAYKLINN.

KomnaHus Castle Malting rapaHTMpyeT NonHoe OTCyTCTBUE FEHETUYECKN MOAUMDULIMPOBAHHOIO Chipbsi B MPOM3BOACTBE COrMacHo
PernameHty (EC) Ne 1829/2003 — Takum o6pa3om, HY O4MH 13 COPTOB Hallero conoga He cogepxut MMO.

Haw conoa npon3BognTcs B CTPOroM COOTBETCTBUM C AercTByoLwmMu Hopmam HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHemxMeHTa 6esonacHocTn nuweBbix npogykTos ISO 22000.

OcTaTo4Hoe copepxaHve necTUumaos, repﬁwumnoa, MWKOTOKCMHOB 1 HAUTPO3AaMWHOB B HallleM coJiofe He npesBbilaeT AonyCTuMble
€BPONencKNM 1 MMPOBbIM 3aKOHOOATENLCTBOM HOPMbI.

[JocTaBka Hallero conoaa ocyLlecTBnsieTcs Tonbko GMP-cepTidULMpoBaHHLIMU NepeBO34MKaMu.



PesynbTaTbl aHann3oB noctaBrieHHoro Bam conoga [ocTynHbl ANS NPOCMOTPa M neYaTn Ha Hawem cante www.castlemalting.com.
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