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CIHELIU®UKALIMSA / PRODUCT SPECIFICATION

SKCTPAKT SUMEHHO-COJIOOBBIN 7000
BARLEY-MALT EXTRACT 7000

Coipbé SAMEHHBIN COJI0JI, SYMEHb, BO/Ia
Raw materials Barley malt, barley, water
HOpMaTI/IBHBIe HAOKYMCHTBIL
Regulations TV 10.89.15-008-05154587-2022
Omnucanue npoaykra / Product Description
BHewnuii Bug Henpospaunas Bs3kas rycras KUIKOCTh
Appearance Viscous nontransparent liquid
IIBer TeMHO-KOpUYHEBBII
Color Dark-brown
CBOUCTBEHHBIH cojony, OT CJIagKkoBaToro a0 KapeHoro,
Bkyc JIOITYCKAaeTCs JIETKUI TOPbKOBATBIN IIPUBKYC
Taste Characteristic of malt, from sweet to fried, a slight bitter
taste is allowed
Apomar Apomar CBOMCTBEHHBIN COJIOLY
Aroma The aroma characteristic of malt
PaCTBopI/IMOCTI) B BOJIC HOJ’IHaSI, B PaCTBOPC AOIMYCKACTCA OMMAJICCLICHIINA
Solubility in water Full, allowed slight opalescence in water solution
I'MO / GMO Otcyrerytor /Absent
dusnko-xumuyeckue nmokaszaresu / Physical and chemical parameters
[Mumesas nennocts 100 T mpoaykTa VYrnesoawl / Carbohydrates
Food value 100 g of a product 76 rpamm / grams
OHepretuueckas neHHocTh 100 r mpoaykra 290 kkan /keal
Energy value 100 g of a product 1213 JIx/KJ
MaccoBas O CYXHUX BECIICCTB, %
Brix, °Bx 7 70+ 2,0
IseT, en. EBC (3/100)
Color, EBC units 7000 - 9000
Peaxnus cpensr (B 10 % pactBope), pH
Medium reaction (in 10% solution), pH 4,0-6,0

Conep:kanue TOKCHYHBIX 3JieMeHTOB / TOXIiC substances content

CsuHell, MI/KT, He Oolee 0,3
Lead, mg/kg, not more
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MBeIbsK, MI/KT, He 00Jiee 01
Arsenic, mg/kg, not more

Kanmmuii, Mr/kr, He OoJiee

Cadmium, mg/kg, not more 0,03

PryTh, MI/KT, HE OOJIEe

Mercury, mg/kg, not more than 0,005

Muxkpoouosorunueckue mokasaresau / Microbiological parameters

KMA®AuM, KOE/r, He Oosee

5*10*
QMAFANM, CFU/g, not more
BIKIl,Blr He nonyckaercs
Coliform bacteriain 1 g Not allowed
IlaTorenHsie, B T. 4. CAJIbMOHEIIIBL, B 25 T He nonyckaercs
Pathogenic, including salmonella, in 25 g Not allowed
Hposxoxu, Ilnecenn KOE/T, e 6omee 10

Yeast, Mold CFU/g, not more than

TpaucnoptupoBanue u xpanenue / Transportation and storage

OKCTpaKThI, 3JIUThIE B OOYKU U APYTU€ TPAHCIOPTHBIE EMKOCTH XPAHST B 3aKPHITOM CKJIaJCKOM
noMeIIeHn 0e3 TOCTOPOHHUX 3anmaxoB. [IpeoxpaHsaTh OT BO3IEHCTBHS MPSIMBIX COTHEYHBIX JTy4CH.
Keep indoors protected from direct sunlight and foreign smells.

DKCTpaKTHI XpaHAT MpH Temnepatype He Hrke MuHyc 30°C u He Bbime mitoc 25°C. 'apanTHITHBIH
CPOK XpaHeHus - 12 mecsues, npu COOII0ICHUH YCIOBUN TPaHCIIOPTUPOBAHUS U XPaHEHHUS.

The extracts are stored at a temperature not less than minus 30°C and not above 25°C.
Guaranteed shelf life is 12 months from the production date if the transport and storage
conditions are respected.

N.o. navanpHuka I1TJI Xy3zaxaHoBa A..
Head of laboratory Khuzakhanova A.l.
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