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CMEUNDPUKALINA

LWATO NMUIbCEH 2RS
l'og ypoxas 2024

T; Botyian Wotts that Wke Yorr Beor So Specicl

BnaxHocTb % 4.5
OKCTPAKTUBHOCTb Ha abCOMITHO CyX0e BELLECTBO % 81.5

PasHuua B BbIxoge aKCTpaKTa TOHKMI / rpyObii noMon % 1.0 2.5
LIBeTHOCTb KOHrpeccHoro cycna EBC(Lov.) 4.0 (2.1)
LiBeTHOCTb cycna nocne KunayeHus EBC(Lov.) 7.0 (3.2)
OoLwmn benok % 11.5
PacTtBopumbIn 6enok % 3.5 4.8
Yncno Konbbaxa % 35.0 48.0
BSA3KoCTb KOHrpeccHoro cycna cp 1.6
CogepxaHue 6eTa-rnokaHoB mg/| 220
pH 5.6 6.1
[unacTtaTnyeckme CBonCTBa WK 250

PbixnocTb (My4YHUCTOCTD) % 80.0
CTeknoBnagHoOCTb % 2.5
PDMS (npeawwecteseHHnk JMC) 5.0
dunbTpaums B Hopme
OcaxapviBaHue MuHyTBI 15
[Mpo3payHocTb cycna [Mpo3payHoe
CopTtuposka (pasmep 6ornee 2,5 mm) % 90.0

CopTtupoBka (Ha gHe) % 2.0

*2RS - conoa n3 ABYXpSAHOro ApOBOro S4MEHS

Cawmbii cBeTnbi 6enbrunckunin conog. NMponsBoanTcs U3 NyyLlero NMBOBaApEHHOro suMeHs. NpocyLleH npu

Temnepartype o 80 - 85°C.

Haw conop Chateau Pilsen nerko nogaaetca 3atupaHuio npu Bapke nMBa meToaom uHdysmm. Obnagaet
Bblpa)KeHHbIM CnagkoBaTbiM apoOMaToM M OCTAaTOYHON (hepMEHTATUBHON aKTUBHOCTbLIO, YTOObI CIYXNUTb

6a30BbIM COMOAOM B 3aTOpE.

Bce copta nuea. [lo 100% cmecw.




Conop [omKeH XpaHUTbCA B YUCTOM, npoxrniagHoMm (< 22 °C) n cyxoM (< 35% BnaxHocTtu) nomeryeHum. Mpu
AaHHbIX YCNOBUSAX peKOMeHAyeTCs UCMOoNb30BaTb MOMOThIN COMNOA B TedeHue 3 MecsLeB, LeNbHO3ePHOBOWN —
B TeYeHne 24 mecsueB Nocne AaTtbl ero U3roToBNEHUS.

HaBanowm; HaBanom B KOHTeNHepe; B MeLukax no 25 n 50 kr; B 6onblumnx mewwkax no (400 — 1250 kr); conoa B
nobown ynakoke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEPAX.

KomnaHusa Castle Malting rapaHtupyeTt 100% npocnexumBaeMoCTb CBOEro Conofa — OT MoNs A0 AOCTaBKM B MYHKT Ha3HAYeHUs -
cornacHo 6asoBomy PernameHty (EC) Ne 178/2002 Eponeickoro MNapnameHTa n CoserTa.

Haw conop nponssoguTcsa TpaguLMOHHBIM METOAOM COSIOXKEHUS, KOTOPbIA ANUTCS OT 9 AHen. ATo obecneynBaeT paBHOMEPHOE
npopacTtaHne BCeX 3epeH 1 NpemmnanbHOe Ka4yecTBO NPOAYKLINN.

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

Haw conoa npon3BognTcs B CTPOroM COOTBETCTBUM C AencTByoLwmMu Hopmam HACCP (Hazard Analyses of Critical Control
Points).

OcTaTo4Hoe copepxaHve NecTUumaos, repﬁwumnoa 1N MWKOTOKCVMHOB B HaLleM COriofe He npeBblluaeT A4oNYCTUMbIE €BPONEVICKUM U
MWPOBbLIM 3aKOHOAATENIbCTBOM HOPMBbI.

[JocTaBka Hallero conoa ocyLlecTBnsieTcs Tonbko GMP-cepTUduLMpoBaHHLIMU NepeBO3YMKaMu.

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

La Malterie du Chateau SA (Castle Malting) 3aBog: Pio ne MoHc, 94, 7970 Benéin, Benbrus
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