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CIIEHU®UKAILMSA / PRODUCT SPECIFICATION

COJIO] IUBOBAPEHHbBIN SSIMMEHHBINA CBETJIbIN
BREWING LIGHT BARLEY MALT

Chipbe SlumeHp NMBOBapEeHHbBIN
HopmartuBHBIE TOKYMEHTBI

Regu|ation3 TI'OCT 29294-2021

Onucanne npoaykra / Product Description

OI[HOpOIlHafl 3€pHOBAA Macca, HE coacprKalasa MICCHCBCIIbIX 3CPCH U

Buemnunii sBug o
3€pHOBBIX BpeauTeeh

Appearance : . .
PP Homogeneous grain mass, free of moldy grains and grain pests
OT CBETIIO-’KEJITOrO 0 KEITOro. He AOIIYCKAKOTCA TOHA 3CJICHOBATHIC U
IIBer . .
Color temubie. From light yellow to yellow. Greenish and dark tones are not
allowed
Co1010BBIH, ClIaJKOBATHIH.
Bkyc
Taste He AOITYCKAIOTCA ITOCTOPOHHUE TPHUBKYCHI
Malty, sweetish. Foreign tastes are not allowed
COHOﬂOBLIfI. He AOIYCKAOTCA TOCTOPOHHUC 3allaXH: IJICCCHHU, KHCHLIﬁ,
3anax 3aTXJIBIA U IPyTHE, HE CBOMCTBEHHBIE TPOYKTY
Odour Malty. Foreign odors are not allowed: mold, sour, musty and others not

characteristic of the product

dusuko-xumuueckue nokaszarenu / Physical and chemical parameters

Maccosas gons Biaaru, %, ne 6oiee

Moisture, %, not more than >

MaccoBast noist copHoit mpumecH, %, He Ooree

Impurity, %, not more than 03

IIpoxon gepes curo (2,2x20), %, He Oomee

Passage through a sieve (2,2mm *20mm), %, not more than >

Komuuectso 3epen / Quantity of grains

MYYHUCTBIX, %, HE MeHee

friable, %, not more than 85

CTEKJIOBUAHEIX, %, HE Oolee
hyaline, %, not more than

TEMHBIX, %, He Oosiee
dark, %, not more than

MaccoBas noins skctpakta %, HE MEHEe

Extract fine, %, not less than 80

Pa3nuiia MaccoBBIX J0JI€H SKCTPAKTOB, HE Oojee
Difference in mass fractions of extracts, not more than
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MaccoBas nois Oenka, % He 6osee
Protein, %, not more than

11,5

Yucno Konsbaxa, %
Kolbach Index, %

39-41

Jla6oparopnoe cycino / Laboratory wort

[Ipo3payHOCTh (BU3YyaIBHO)
Transparency (visual)

JTOITYCKaeTCsl HEOOIbIIas OMMajIeCIeHIINS /
slight opalescence is allowed

[IpomomkuTeTFHOCTS OCaXapuBaHus, MUHYT, He Ooiee

. e . . 15
Duration of saccharification, minutes, not more than
LIBeT, UBETOBBIX €IUHUII, HE OoJiee

] 0,3
Color, color units, not more than
Iger, equnui; EBC, ne 6omee 5
Color,’EBC, not more than
KI/ICJ’IOTHOCTI), KHUCJIOTHBIX €IUHUI]
- . . 0,9-1,2

Acidity, acid units
MaccoBast KOHIIEHTpaIliK P-TiiroKkaHa He 6osee Mr/mM3 300

Beta-glucan, mg/l, not more than

CYXOP'I STIMEHHBIN COJIoA MOMJICIKUT XPAaHCHUIO B BCHTHIIMPYCMBIX, 3alIUIICHHBIX OT
aTMOC(bepHBIX OCaJaKOB, YUCTHBIX, oe3 IMOCTOPOHHHUX 3allaX0B 3CPHOXPAHUINIINAX WM CHIIOCAaX,
HC 3apa’XCHHbIX BPCAUTCIIAAMU, IIPpHU OTHOCHTEJIHHOU BIIAXKHOCTHU He OoJiee 75%, IIpu
ctabunpHOM Temmnepatype He MmeHee MuHyc 10°C u He Gonee 25°C

Dry barley malt should be stored in ventilated, protected from precipitation, clean,

odor-free granaries or silos that are not infested with pests,

at a relative humidity no more than 75%,

at a stable temperature no less than minus 10°C and no more than 25°C.

@dacoBKa: NOJUIPONUICHOBBIE MEMIKHU 25 KT, 50 KT, OTrpy3Ka HACHIIBIO

Packing: polypropylene bags 25 kg, 50 kg, bulk shipment

Cpok xpaneHus 12 mecsieB co JTHs BBIpAOOTKU IIPU COOJIIOIEHUN YCIIOBUN XpaHEHUs
Shelf life 12 months from the date of production, subject to storage conditions
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