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CIELIU®UKALIMSA / PRODUCT SPECIFICATION

KOHIEHTPAT KBACHOI'O CYCJIA
KVASS WORT CONCENTRATE

Myka prkaHasi, COJI0J] p>KaHOH Cyxoi (epMEHTHUPOBAHHBIMN,

ColIpbe COJIOAPKaHOM He()epMEHTHPOBAHHBIH /COJIO/ TUMEHHBIN, BOA
Raw materials Rye flour, dry rye malt fermented, rye malt unfermented/ barley
malt, water

HOpMaTI/IBHBIe HAOKYMCHTBIL

I'OCT 28538-2017

Regulations

Onucanne npoaykra / Product Description
Buemnuii Bua Henpo3paunast Bsi3kas rycrast )KUAKOCTh
Appearance Opaque viscous thick liquid
[IBer TEMHO-KOpUYHEBBIN
Color Dark brown
Bive Kucnosaro-cnagakuii, X1eOHbIH, ¢ HE3HAYUTEIBHO BBIPAKEHHOM
TaZte rOpeyblo

Sour-sweet, bread, with slightly expressed bitterness

Apomar Apowmart pkaHoro xJjieda
Aroma Aroma of rye bread

Honyckaercs OIIAJICCIICHIINS, o0ycCIOBIIEHHAS
0COOEHHOCTIMH HCIOJIB3YEMOT'O ChIPbA, U 0CAJOK CIMHUYHBIX
HqacTHUuIl XJ'I€6HI)IXHpI/IHaCOB

Allowed opalescence due to the peculiarities of used
raw materials

I'MO / GMO OtcyrctBytor /Absent

dusuko-xumuueckue nmoxkasarenu / Physical and chemical parameters

PactBopuMoOCTSE B BOZIE
Solubility in water

VYrneBoawl 65T

Carbohydrates 65 g,
[Mumesas nennocts 100 r mpoaykTa Benku 3,51
Food value 100 g of a product Proteins 3,5¢

OpraHuyeckre KUCIoThI 1T
Organic acids 1g

Oueprerudeckas nenHocth 100 r mpoaykTa 277 xxan/keal
Energy value 100 g of a product 1159 kJx/kJ

MaccoBas 10151 Cyxux BemecTs, %
Brix, °Bx 70+2



http://www.tkp.company/

Kucnotnocts, oM’ pacTtBOpa rTMAPOOKUCH HATPUA

KoHIleHTpanuen 1,0 Mom,/z[M3 Ha 100 r npoaykuuu
Acidity, cm® of sodium hydroxide solution with a 16 - 40
concentration of 1.0 mole / dm?® per 100 g of products

Lsernocts, en. EBC, no

: 3000
Colour, EBC unit, up to
AMUHHEBIN a30T, MI/JI, CBBIIIIE
: . 180
Amine nitrogen, mg/l, more than
Hanuuwne noct OPOHHUX MEXAHUYCCKUX HpHMeCCfI He JOIIYCKAaeTCsA
Presence of extraneous mechanical impurities Not allowed

Muxkpoouoaoruuyeckue nokasareiau / Microbiological specifications
KMA®AuM, KOE/T, e 6omnee

5*10*
QMAFANM, CFU/g, not more than
BIKIL B1r He nomyckaercs
Coliform bacteriain1g Not allowed
[TaroreHHsle, B T. 4. CAIbMOHEIUIBL, B 25 T He nomyckaercs
Pathogenic, including salmonella, in 25 g Not allowed
Hpoxoxu u mnecenn, KOE/T, He 6omee 10

Yeast and mold, CFU/g, not more than

Conep:xkaHue TOKCHYHBIX dj1eMeHToB / Toxic substances content

Csumnel, MI/kr, He 0oJiee 03
Lead, mg/kg, not more than ’
MEIIBSIK, MI/KT, HE 00j1ee 01
Arsenic, mg/kg, not more than ’
Kanmuii, Mr/kr, He 6oiee 003
Cadmium, mg/kg, not more than ’
Pryth, MI/KT, HE Goee 0.005
Mercury, mg/kg, not more than ’

TpancnoprupoBanue u xpanenue / Transportation and storage

KoH1eHTpar kBacHOTO Ccyciia 3aIUThIi B O0YKU U IPYTrUe TPAHCIIOPTHBIE EMKOCTH
IIOJIC)KHUT XPAaHCHUIO B 3aKPBITOM CKJIIAJCKOM IMTOMCIICHUHN oe3 IIOCTOPOHHHUX 3allaXOB.
[IpenoxpaHsATh OT BO3IEUCTBUS MIPSAMBIX COJTHEYHBIX JTyUYEH.

Keep indoors protected from direct sunlight and foreign smells.

TemnepaTypa XxpaHeHUs1 KOHIIEHTpaTa KBacHOTO cycia oT muHyc 40°C no mroc 30°C.
Kvass wort concentrate should be stored at a temperature from minus 40°C to plus 30°C.

["apanTuitHblil cpok XpaHeHUs - 12 MecsieB, npu cOOTIOEHUH YCIOBHIMA
TPaHCIOPTUPOBAHUS UXPAHCHHUS.

Guaranteed shelf life is 12 months from the production date if storage conditions are
respected.

N.o. HavanpHuka [1TJI Xy3zaxanosa A.1.
Head of laboratory Khuzakhanova A.l.

E-mail: solodtkp@yandex.ru ®espans 2023 / February 2023
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