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CMEUNDPUKALINA

CONOA WATO PAI (pxaHoit)
l'og ypoxas 2025

BnaxHocTb % 6.0
OKCTPaKTMBHOCTb Ha abCOMOTHO CyX0e BeLLeCTBO % 81

LIBETHOCTb KOHIFpPeCCHOro cycna EBC(Lov.) 3(1.7) 8 (3.6)
O6wwmnin 6enok % 11.0
CTeknoBmgHoCTb % 3.0

[MoNHOCTLIO MOANMULIMPOBAHHLIN COMNOA, U3 OYULLLEHHOW OT LUENYXU PXU C BbICOKMM CoAepXaHnem
B-rntokaHoB. XopoLwo paboTaeT npu MHPY3MOHHOM cnocobe 3aTupaHus.

MpuaaeT N1BY 30MOTUCTbLIN LBET, @ TaKKe YHUKamnbHbIA p)kaHon npuekyc. MNpu go6aBneHnn B TpaguUMOHHbIE
peLenTbl crnocobeH 3acTaBUTb 3aurpaTb NO-HOBOMY [aXe CTaBLUME Y)Xe NPUBbIYHLIMY copTa NuBa.

P>xaHble anu n narepsbl, cneumanbHoe NMBo, ce3oHHoe nueo. [1o 30% cmecw.

Conop [OMKeH XpaHUTLCA B YMCTOM, npoxnagHom (< 22 °C), cyxoM (< 35% BnaxHOCTN) U He AOCTYNHOM
ANS rpbi3yHOB U BpeauTernen nomMeLueHnn. Npy AaHHbIX YCNOBUSIX pEKOMeHOYeTCs UCNoNb30BaTh MOMNOThIN
CoJio4 B TeYeHNe 3 MecsLIEB N LENbHO3EPHOBOW CONOA — B TeYeHne 24 MecsaueB nocne gatbl ero
nsrotosneHus. MNpu xpaHeHNn B HeHaanexalumx yCrnoBusaxX Conoa MOXeT UCMOPTUTLCS NGO NOTepPATb CBOU
BKYCOBbl€ 1 apomMaTuyeckne ka4yecTsa.

B mewkax no 25 n 50 kr; B 6ur-6arax (400 — 1250 «r); conoa B no6on ynakoBke akcnoptupyetcsa B 20-Tv unum
40-ka pyTOBbIX KOHTENHEPAX.

Komnanus Castle Malting rapaHTupyeTt 100% npocnexvBaeMoCcTb CBOEF0O COMoAa — OT MO A0 AOCTaBKW B MYHKT HAa3HaYeHUs -
cornacHo 6asoBomy PernameHty (EC) Ne 178/2002 EBponeiickoro MNapnameHTa n CoserTa.

Haw conop npousBoguTcs TpaguLMOHHBIM METOAOM COSIOXKEHUS, KOTOPbIA ANUTCS OT 9 AHen. ATo obecneynBaeT paBHOMEPHOE
npopacTtaHue BCeX 3epeH 1 NpemmnanbHOe Ka4yecTBO NPOAYKLNN.

KomnaHusa Castle Malting rapaHTupyeT nonHoe oTCyTCTBUE reHETUYECKM MOANMDULIMPOBAHHOIO Chipbsi B MPOM3BOACTBE COracHo
PernameHnTy (EC) Ne 1829/2003 — Takum 06pa3om, HM O4VH U3 COPTOB Hallero conoga He cogepxut TMO.

Haw conoa npon3BogmTcs B CTPOroM COOTBETCTBUM C AencTyowmmMu Hopmam HACCP (Hazard Analyses of Critical Control
Points).

OcTaTo4Hoe copepxaHve NecTUumaos, repﬁwumnoa 1N MUKOTOKCMHOB B HaLLeM COrofe He npeBblluiaeT A4oNYyCTUMbIE €BPONEVICKUM U
MWUPOBbIM 3aKOHOAATENIbCTBOM HOPMBbI.

[ocTaBka Hallero conofa ocyLlecTBnsieTcs Tonbko GMP-cepTudULMpoBaHHLIMU NepeBO3YMKaMu.

PesynbTaThl aHann3oB noctaBneHHoOro Bam conoga AoCTynHbI ANs MpocMoTpa M neYaTu Ha Halem cante www.castlemalting.com.
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