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CIHELIU®UKALIMSA / PRODUCT SPECIFICATION

IHHATOKA MAJIBTO3HAA COJIOJOBASA
MALT MALTOSE SYRUP

Coipbe Myka KyKypy3Has, COJIOJ SUMEHHBIH, BOAA
Raw materials Corn, barley malt, water
Ropme JOKYNCHTH FOCT P 55316 - 2012
Onucanue npoaykra / Product Description

Bueurnuii Bua ['ycTas BsizKast >KUJKOCTh
Appearance Dense viscous nontransparent liquid
IiBeT OT KOpUYHEBOTO JI0 OECI[BETHOTO
Color From brown to colorless
Bkyc Cragkuii, 1OIycKaeTcsi COJIOAOBbBIN MTPUBKYC
Taste Sweet, malt smack is allowed
Apomar CBoiicTBeHHbII naToke. JlonmyckaeTcs Jerkui CoJIOAOBBIN 3amax.
Aroma Inherent to molasse. A slight malt odor is permissible.
PactBOprMOCTSH B BOZIE ITonHas pacTBOPUMOCTH
Solubility in water Total solubility
I'MO / GMO OrcyrerBytor /Absent

dusnko-xumuyeckue nmokaszaresu / Physical and chemical parameters
[Mumesas nenHocts 100 T mpoaykTa Vrneoawt / Carbohydrates
Food value 100 g of a product 76,8r/g
OHneprerudeckas neHHocTh 100 r mpoxykra 308 kxan / keal
Energy value 100 g of a product 1289 xJIx / kJ

MaccoBas 10511 CyxuX BEIIECTB, Yo, HE MEHEE

. 78,0
Brix, °Bx, not less than
Kucnornocts, CM3, He Oosee

. 12,0
Acidity, cm?3, not more than
MaccoBas 10151 peAyHUPYIONIUX BEIIECTB B ITEpecUeTe HA
ManbTo3y 1 Ha 100 r cyxoro BelecTBa aToku, %, He MEHEE 65.0
Mass fraction of reducing substances in terms of maltose and ’
per 100 g of dry matter molasses, %, not less than
MaccoBast 1011 00111 301161 B ITEpecUeTe Ha CyXoe
BeIecTBO, %, He Ooyee 19

Mass fraction of the total ash in recalculation on solids, %o,
not more than
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Peaxus cpensr, pH Medium reaction, pH 4,0-6,0

Hannuune nocTOpOHHUX MEXaHUYECKUX IIpUMecen He nonyckaercs
Presence of extraneous mechanical impurities Not allowed
Muxkpoouosorunueckue nokasareau / Microbiological specifications

KMA®AuM, KOE/r, ne 6onee

1*10*
QMAFANM, CFU/g, not more than
BIKIL,B1r He nomyckaercs
Coliform bacteria in 1 ar Not allowed
ITatorenHusie, B T. 4. CAJILMOHEIUIBI, B 25 T He nomyckaercs
Pathogenic, including salmonella, in 25 g Not allowed
ITnecenn, KOE/r, ne 6onee Mold, 100
CFU/g, not more than
Jpoxoxu, KOE/T, e 6omee Yeast, 50

CFU/g, not more than

Conep:xanne TOKCHYHBIX J1eMeHTOB / TOXIC substances content

Csumnern, mr/kr, He 6onee Lead, mg/kg, not more than 0,5
Menussk, mr/kr, He 6oee Arsenic, mg/kg, not more than 0,5
Kanamuii, mr/kr, He 6onee Cadmium, mg/kg, not more than 0,1
Pryts, Mr/kr, HE 6Gonee Mercury, mg/kg, not more than 0,02

Conep:xanune nectunuaon / Pesticides content

I'ekcaxmoprukiorekcas (o,f3,y-u30Mepbl) MI/KT, He OoJiee

Hexachlorocyclohexane (a,f,y-isomers) mg/kg, not more than 0.5

JJT u ero MmeTaboIUTHI, MI/KT, HE OoJiee

DDT and its metabolites, mg/kg, not more than
TpancnoptupoBanue u xpanenue / Transportation and storage
[TaToka MasbTO3HAs CONOAOBAS 3aIMTast B OOUKHU U IPYrUe TPAHCIOPTHBIE EMKOCTH MOAJIEHKUT
XPAaHCHHUIO B 3aKPBITOM CKIaJCKOM NOMCIIICHUH oe3 IMOCTOPOHHHUX 3aIlaxoB. HpenoxpaHﬁTL oT
BO3JICUCTBUS MPSAMBIX COJIHEUHBIX JIy4EH.
Keep indoors protected from direct sunlight of foreign smells.

0,05

TeMmmepaTypa xpaHeHHUs MTATOKU MaJIbTO3HOM COJIOA0BOM He Bhlie mroc 30°C.
Malt maltose syrup should be stored at a temperature not above 30°C.

lapanTuiineiii cpok xpaneHus - 12 mecsiteB, npu COOIIOIEHUN YCIOBUI TPAHCIIOPTUPOBAHUS U
XpaHEHHUS.

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

Hauanpuauk ITTJI Canaxuena A.U.

Head of laboratory Salakhieva A.l.
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