Betyian Malls that Hake Your Beer So Special

Castle

CMEUNDPUKALINA

LWATO BUT BITAH® (IMweHnYHbIn)
l'og ypoxas 2024

BnaxHocTb % 5.5
OKCTPaKTMBHOCTbL Ha abCOMTHO CyX0e BEeLLEeCTBO % 84.5

LiBeTHOCTb KOHrpeccHoro cycna EBC(Lov.) 4.5 (2.2)
LiBeTHOCTb cycrna nocrie KnunsayeHus EBC(Lov.) 7.0 (3.2)
O0wmn 6enok % 13.2
PactBopumbii 6enok % 4.5 6.0
Bs1I3KOCTb KOHIPECCHOro cycna cp 1.95
pH 5.8 6.1
PDMS (npeawwectseHHnk JMC) 5.0

Benbrunckunin nweHnyHbIM conoa. MNpocyweH npu Temnepatype go 80 — 85 °C.

[MpugaeT NnBY XapakTepHbI NWEHNYHbIA apomaT. B 0CHOBHOM Mcnonb3yeTcs B NPOU3BOACTBE MLLUEHUYHOMO
nvMBa 1 COPTOB C BbICOKMM coaepxaHnem conopa (3 - 5%). Cogepxut 6onbLlOe KONMYEeCTBO NPOTENHOB,
Gnarogaps Yemy CBapeHHOe Ha ero OCHOBE MMBO NpuobpeTaeT HaCbILWEHHOCTb, a NeHa — CTOMKOCTb.

[MweHn4yHoe nNnBo, Benble, Nerkne copTa ¢ HA3KUM CoaepXaHMeM ankorons, 6esankoronbHoe nmeo. o 35%
CMecCH.

Conog JomkeH XpaHUTbLCA B YNCTOM, NpoxnagHom (< 22 °C) n cyxoM (< 35% BnaxHocTn) nomeLueHuu. Mpu
AaHHbIX YCINOBUSAX PEKOMEHAYETCHA UCMONb30BaTb MOSOThIN COMOA B TeYeHne 3 MecsLEB, LieNIbHO3EPHOBOWN —
B TeYEHMe 24 MecsiLeB nocrne AaTtbl ero N3roToBIEHNS.

HaBanowm; HaBano B KOHTeNHepe; B MeLukax no 25 n 50 kr; B 6onbumnx mewkax no (400 — 1250 «kr); conoa B
ntobown ynakoke akcnoptupyetcs B 20-Tn unu 40-ka oyTOBbIX KOHTENHEpPAX.

KomnaHus Castle Malting rapaHTupyet 100% npocnexvBaeMocTb CBOEF0O COfofa — OT Mo A0 AOCTaBKM B MYHKT HAa3HaYeHUs -
cornacHo 6asoBomy PernameHty (EC) Ne 178/2002 EBponeiickoro MNapnameHTa n CoserTa.

Haw conog nponssoanTcs TpaauUMOHHBIM METOLOM CONOXKEHUS, KOTOPbIN ANUTCS OT 9 AHel. ATo obecneynBaeT paBHOMEPHOe
npopacTaHne BCex 3epeH 1 NpeMmarnbHOe KauyecTBO NPOAYKLUN.

Komnanusa Castle Malting rapaHTMpyeT NnonHoe OTCyTCTBME reHEeTUYECKN MOAUMULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrNacHo
PernameHnty (EC) Ne 1829/2003 — Takum o6pa3om, HY OMH 13 COPTOB Hallero coroga He cogepxut MMO.

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

OcTaTtoyHoe coaepxaHue NecTUUMaoB, repOuLMI0B Y MUKOTOKCUHOB B HalLEM COJSlIoAe He MPEeBbILLAeT AONYCTUMbIE EBPONENCKAM U
MUPOBbLIM 3aKOHOAATENECTBOM HOPMbI.



[ocTtaBka Hawlero conofga ocylectansgeTcsa Tonsko GMP-cepTuduupoBaHHbIMY NEPEBO3YNKAMN.

PesynbTaThl aHann3oB noctaBneHHOro Bam conoga AOCTynHbLI ANS NPocMoTpa U nevyaTn Ha Hawem canTte www.castlemalting.com.
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