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LUATO KAPA APOM HATHOP
l'on ypoxasa 2022

MaccoBas gonsa Bnaru % 6.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 75.0
LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 80 (30.5) 100 (38.1)

ApOMaTHbIN OpraHn4eckmMn 6enbrmMncKkMn KapamernbHbli conog. MNMpopaluvBaHne nNpu BbICOKON TeMnepaType,
3aTem obxapka B 6apabaHHOM pocTepe.

LLaTo Kapa Apom HaTiop npvaacTt nuBy OTTEHOK OT TEMHO-sIHTApHOro 40 MegHoro. [106aBuT HaCbILLEHHbIN
KapaMernbHbI U COMOAOBbLIN BKYC C HOTKaMM NeyeHbs. 3Ha4YMTenbHO YCUnNuT Teno nuea, cnocobceTeyeT
POPMMPOBAHMIO CTOMKOW MEHHOW LUAMKM.

Mooxoant ans Bcex copToB anen u narepos. o 15% cmecw.

Conopg JomkeH XpaHUTbCA B YNCTOM, NpoxnagHom (< 22°C) n cyxoMm (< 35% BnaxHocTn) nomeLleHun. Mpu
AaHHbIX YCNOBUAX PEKOMEHAYETCSA UCMOMb30BaTb MOSOThINM COMOA B TeYeHne 3 MeCSLEB U LefibHO3ePHOBON
conopg — B TedeHne 24 mecsueB nocre AaTtbl ero N3rotToBrneHus.

HaBanowm; HaBano B kOHTeNHepe; B MeLlkax no 25 n 50 kr; 6onblimx mewwkax (400 — 1250 «kr); conoa B
nobown ynakoke akcnoptupyetcs B 20-tn unu 40-ka yTOBbIX KOHTENHEpPAX.

CERTIEEE CeptudukaumorHsii LueHTp: CERTISYS Av.de I'Escrime, 85 Schermlaan, B-1150 bptoccers,
"""""""" Benbrua, www.certisys.eu. OPFTAHUYECKUI conog, KoTopbiii Mbl NOCTaBASEM, MPOM3BOANTCA
koMmnaHuen Castle Malting (Malterie du Chateau). KomnaHusa ynonHomo4yeHa Hagnexawmum obpasom, 4To
nogTeepxnaetcsa ceptudpukatom CERTISYS. CERTIFIED BY BE BIO 01.

KomnaHus Castle Malting rapaHTMpyeT CTONPOLIEHTHYHO MPOCIEXMBAEMOCTb CBOETO COMoAa — OT AYMEHHOTO Nons A0 AOCTaBKU B
NYHKT Ha3Ha4eHus - cornacHo 6a3oBomy PernameHty (EC) Ne 178/2002 EBponeiickoro MNapnameHTta n CoBeTa.

Halu conoa npovsBoanTCs TpaanLMOHHBIM METOLOM CONOXEHUS, KOTOPbIV ANUTCa oT 9 AHein. ATo obecrneymBaeT paBHOMEPHOe
npopacTaHne BCeX 3epeH 1 NpeMmarnbHOe KauyecTBO NPOAYKLMN.

Komnanusa Castle Malting rapaHTupyeT nofiHoe OTCYTCTBME rEeHEeTUYECKN MOOUMDULIMPOBAHHOIO Chipbs B MPOM3BOACTBE COrTacHO
Pernamenty (EC) Ne 1829/2003 — Takum o6pa3om, HY O4MH 13 COPTOB Hallero coroga He cogepxut MMO.

Haw conop npov3BoaMTCst B CTPOrOM COOTBETCTBMM C AercTByowmMmn Hopmamm HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHexMeHTa 6e3onacHocTM nuweBbix npoaykTos ISO 22000.

OcTaTtoyHoe coaepxaHune NecTuumMaoB, repouLULoB, MUKOTOKCMHOB 1 HUTPO3aMMHOB B HaLLEM COJlofe He MNpeBbILaeT AoMyCTUMble
€BpOMnenckMM 1 MUPOBbLIM 3aKOHOAATENBLCTBOM HOPMBbI.

[ocTtaBka Hallero conoga ocylectangeTcs Tonsko GMP-cepTuduupoBaHHbIMY NEPEBO3HYNKAMU.

PeSyJ'IbTaTbI aHanu3oB noctasneHHoro Bam conoaa OOCTYNHbI ANnA NpoCMOTpa U nevyaTn Ha Hallem cavte www.castlemalting.com.
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