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LUATO MIOHKMK
l'og ypoxas 2024

BnaxHocTb % 4.5
OKCTPaKTMBHOCTb Ha abCOMOTHO CyX0e BeLLeCTBO % 80.0

LiBeTHOCTb KOHrpeccHoro cycna EBC(Lov.) 21.0 (8.4) 28.0 (11.1)
O6wwmnin 6enok % 11.5
PbixnocTb (My4YHUCTOCTD) % 80.0

Benbrunckuin cneumanesHbii conog tuna Minich. MoacyweH npu Temnepatype go 100-105°C.

Cornog HacebllweHHoro 3om0Toro useta. Cnerka nosbilaeT LBETHOCTb NMBA, Npuaasas emy
30M10TUCTO-OPaHXKEBbIN OTTEHOK. BOMbLUMHCTBY COPTOB NMMBa NpUAAET SIPKO BbIpaXXEHHbI apoMaT 3epHa 1
conopa, He BrMss Npy 3TOM Ha CTOMKOCTb NMeHbl UMK Ha KpenocTb. B HebonbLnx konvyectBax B COMETaHNU
¢ conogom Chéateau Pilsen 2RS conog Chateau Munich ncnonb3yetcsa B Nnpon3BoACcTBE CBETIbIX COPTOB
nvMBa Ansi nonyyeHuns 6onee ToHkoro Gyketa n 6onee HacbILWEHHOrO UBeTa. YCuMnuBaeT BKyC NMBa «C
XapakTepom».

CeeTnble anu, ssHTapHoOEe, KOPUYHEBOE, KPEMKOE 1 TEMHOE NBO, NMBO Tuna Bock. [1o 60% cmecw .

Conop [omKeH XpaHNTbCH B YUCTOM, npoxrniagHoMm (< 22 °C) n cyxoM (< 35% BnaxHocTtu) nomeryeHum. Mpu
AaHHbIX YCIOBUSAX PEKOMEHAYETCS UCMONb30BaTh MOMOTLIN COMoA B TeYeHne 3 MecsiLeB, LiefbHO3epPHOBON —
B TeyeHune 24 mecsiLeB nocrne Aatbl €ro U3roToBMEHNS.

HaBanom; HaBanom B KOHTerHepe; B MeLwkax no 25 un 50 kr; B 6onbumnx metukax no (400 — 1250 kr); conopg B
nobown ynakoBke akcnoptupyetcs B 20-tn unu 40-ka oyTOBbIX KOHTENHEPAX.

Komnanus Castle Malting rapaHTupyet 100% npocnexvBaeMocTb CBOEFO COMofa — OT Mo A0 AOCTaBKW B MYHKT HAa3HaYeHUs -
cornacHo 6asoBomy PernameHty (EC) Ne 178/2002 EBponeiickoro MNapnameHTa n CoserTa.

Haw conop nponsBognTcs TpaauLMOHHBIM METOAOM COSIOXKEHUS, KOTOPbIA AnNuTcs oT 9 AHen. ATo obecneynBaeT paBHOMEPHOE
npopacTtaHne BCexX 3epeH 1 NpemmnanbHOe Ka4yecTBO NPOAYKLNN.

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

Haw conoa npon3BoanTcs B CTPOroM COOTBETCTBUM C AercTByoLwmMu Hopmamy HACCP (Hazard Analyses of Critical Control
Points).

OcTaTtoyHoe cofepxaHune NecTUUMaoB, repouLMa0B Y MUKOTOKCHHOB B HalLEM COJSloAe He NMPeBbILIAeT AOMNYCTUMbIE EBPONENCKAM U
MUWPOBbIM 3aKOHOAATENLCTBOM HOPMBbI.

[ocTaBka Hallero conofa ocyLlecTBnsieTcs Tonbko GMP-cepTUdULMpoBaHHLIMU NepeBO3YMKamu.

Pe3yJ'IbTaTbI aHanusoB noctaeneHHoro Bam conoga OOCTYNHbI AndA NpoCMOTpa U nevyaTn Ha Hallem cavnte www.castlemalting.com.
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