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Malting ©
ClNelUNoNKALINA

M3W3 ONENKC (kykypy3a B X/0MbsiX)
l'og ypoxas 2025

BnaxHocTb % 13.5
OKCTPaKTMBHOCTb Ha abCOMOTHO CyX0e BeLLeCTBO % 81.6*
LIBETHOCTb KOHIFpPeCCHOro cycna EBC(Lov.) 3.5*
O6wwmnin 6enok % 7.0*

Man3a dpnerike (KyKypy3Hble Xnonbsi) - 3TO NpeaBapuTeNbHO XenaTMHU3NpoBaHHast fobaBka Ans
NMBOBapPEHUS, NOMyYeHHas U3 0TOOGPaHHbIX OYMLLEHHBIX OT LWenyXun 3epeH Kykypy3bl. Llenble sepHa
nponapuBaloTCs U NpoKaTbiBaOTCA Yepes ropsyme Banumku, YTobbl packpblTb CTPYKTYPY Kpaxmana BHyTpU
aHgocnepma siapa. Kpome Toro, Man3 rnenkc MMerT HU3KUI YPOBEHb NTMNNAO0B M GENKOB U BbICOKUN
YPOBEHb YrneBogoB, YTO HEOOX0ANMO y4MTbIBaTb B NPOLIECCE NMBOBAPEHMS.

Mawi3 donerikc nomoraeT caenaTtb TeNo NvMBa borfee nerkMm U NpugaTb apomat, 6narogapsa Yemy nosiyvyaeTcst
MUTKOE N OCBEXatoLee NMUBO C YNCTbIM Y CBEXUM BKYCOM U KPACUBbLIM CBETNbIM OTTEHKOM. Mali3 cpnenkc
nmeloT 4yTb 6onee HacbILWEeHHbIN UBET 1 NpuaatoT nuBy 6onee crnagkoe nocneBkycue no CpaBHEHUIO C panc
dnenkc (pucosble xnonbs). X MmoxxHO Aob6aBnaTb HeNoCcpeacTBEHHO B 3aTop 6e3 namenbyeHms nnm
npegsapuTenbHon 06paboTkuM, Tak Kak 3TO 3apaHee XenaTMHU3NPOBaHHas XnonbesnaHasa gobaska.

AmepukaHckne obblyHbIEe 1 cBeTMble narepbl, ceeTnble copta nuea. o 20% cmecn. [ina 6onbLiero
KOnM4ecTBa XnonbeB HEOHXOANMO yUnTbIBaTh OOLLYIO AMAacTaTUYECKYHO CUITy Cycna U BO34eNncTBMe Ha
dunbTpauuio cycna.

KyKypy3Hble xnonbs cnegyeTt XpaHnTb B YACTOM, npoxnagHom (<18°C) n cyxom (<70%) mecte. Npu
CoBnoAeHNN 3TUX YCMOBUIN Mbl PEKOMEHAYEM UCMONb30BaTh NPOAYKT B TeveHne 9 MecsueB ¢ AaThl
N3roTOBMEHWS.

All our flakes are 100% traceable from the field through all stages of production process up to the delivery applying and respecting
Regulation EC/178/2002 of the European Council regarding traceability.

All our flakes are produced using the traditional process, a solid warranty of high modification of the grain and real top quality of
premium flakes.

Neither of our flakes contains any genetically modified organisms as defined by Regulation (EC) No 1829/2003 of the European
Parliament and of the Council, which means that all our flakes are GMO FREE guaranteed.

All our flakes are manufactured in strict conformity with the internationally accepted requirements HACCP (Hazard Analyses of
Critical Control Points) currently in force.

All our flakes conform to EU and International regulations regarding the maximum allowable residues of pesticides, herbicides,
fungicides, insecticides, as well as traces of mycotoxins.

All our flakes are transported only by GMP-certified transporters.

You can see and print the results of the analysis of the flakes delivered to you directly on our site www.castlemalting.com
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