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Cnenuduxamus / Product specification

ITaToka MaJIbTO3HAA P:KAHASA

Maltose syrup with rye

Chibbe Kykypy3a, S4MEHHBII COJIOA, COJIO/I PKAHOM CYyXO
Ravpi/ materials (hepMeHTHPOBAaHHBII
Corn, barley malt, dry rye malt fermented
HOpMaTI/IBHI)IG JOKYMCHTEI
Regulations TV 9188-001-05154587-12
Onucanue npoaykra / Product Description
Bremnwmii Bug Henpo3spaunas Bsi3kast rycTast KUIKOCTh
Appearance Opaque viscous thick liquid
et OT KOPUYHEBOTO JI0 TEMHO-KOPUYHEBOTO
Color From brown to dark-brown
Bxkyc Ci1aIKo-KUCIBIIA COJIOIOBRIN
Taste Sweet-sour malty
Apomar P>xanoro xneba
Aroma Rye bread
Jlomyckaercs onayiectieHIus1, o0ycaoBIeHHAs! 0COOCHHOCTIMHU
PactBopuMOCTh B BozIE HCIIOJIb3YEMOTO ChIPhS, U 0CAJ0K YaCTHUI] XJIEOHBIX IPUITACOB
Solubility in water Allowed opalescence due to the peculiarities of used raw
materials
I'MO / GMO OrcyrctBytor /Absent

dusuko-xumudeckue moxkaszaresn / Physical and chemical parameters

Vrnesoawsr 71,31

[Mumesas niernocth 100 T mpoaykTa Carbohydrates 71,3 g
Food value 100 g of a product benku 2,2r
Proteins 2,29

Oneprerunyeckas neHHocTs 100 T mpomykra 294 xxan / keal
Energy value 100 g of a product 1230 xJIx / kJ
MaccoBas 107151 CyXuX BelIecTB, %, He MeHee

R 72,0
Brix, °Bx, not less than
KHCIOTHOCTB, cM® pacTBOpa M’MAPOOKHCH HATPHS
KoHUeHTpauuen 1,0 Mouts/mm° Ha 100r POAyKTa, HE Oojee 18.0

Acidity,cm? of solution of sodium hydroxide at
concentration per 1,0 mole/dm3 on 100 g of a product,
not more than

MaccoBas AO0JIA peAYLIUPYIOIINX BCUICCTB B ICPECCUCTC HA
Manbro3y U Ha 100 r cyxoro BemniecTBa cupona, %, He MEHee 65,0
Mass fraction of reducing substances in terms of maltose
and per 100 g dry solids of syrup,%b, not less than
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MaccoBas 105151 0OIIIe# 30161 B TIEpECUYeTe Ha CYyXO0e
BeliecTBo, %, He Oolee

Mass fraction of the total ash in recalculation on solids,
%0, not more than

1,5

Haynune nocTtopoHHUX MEXaHUYECKUX MPUMECEN
Presence of extraneous mechanical impurities

He nonmyckaercs
Not allowed

Muxkpoo6uonoruueckue nokasaresnu / Microbiological specifications

KMA®AuM, KOE/T, He 6oiee
QMAFANM, CFU/g, not more than

1*10*

BIKIL,B1lr
Coliform bacteriain 1 gr

He nonmyckaercs
Not allowed

IlaToreHHsle, B T. 4. CAJIbMOHEIIEI, B 25 T

He nomyckaercs

Pathogenic, including salmonella, in 25 g Not allowed
IInecenu, KOE/T, ne 6onee 100
Mold, CFU/g, not more than

Hpoxoxu, KOE/T, He 6osee 50

Yeast, CFU/g, not more than

Conep:kaHue TOKCHYHBIX 3JieMeHTOB / TOXI

¢ substances content

Csunen, Mr/KkT, He Golee

Lead, mg/kg, not more than 0.5
Mpiubsk, Mr/kr, He Oonee 05
Arsenic, mg/kg, not more than '
Kanmuit, mr/kr, He Goree 0.1
Cadmium, mg/kg, not more than '
Pryth, Mr/kr, He Gosee 0.02
Mercury, mg/kg, not more than '
Conep:xanune nectunuaos / Pesticides content
I'excaxmoprukiiorekcas (o, 3,y-u30Mepbl) MI/KT, HE Oojee
Hexachlorocyclohexane (a.,f,y-isomers) mg/kg, not more 0,5
than
JT u ero MeTaboJIUTHI, MI/KI, HE OoJiee 005

DDT and its metabolites, mg/kg, not more than

TpancnoprupoBanue u xpanenue / Transportation and storage

ITatoxa ManbTO3HaAsS PKaHad 3aJIdTasd B OOYKHU U ApPYrue TpaHCIIOPTHBIC €MKOCTHU HOJJICKUT XpaHCHHIO B
3aKPbITOM CKJIAACKOM ITOMCIICHUHN oe3 MOCTOPOHHUX 3allaXOB.

COJIHEYHBIX JIy4EH.
Keep indoors protected from sunlight and foreign smells.

Hpe)IOXpaHSITL OT BO3ACHCTBUA MMpAMBIX

Temnepatypa XpaHeHHsI TaTOKKU MaJIbTO3HOU prkaHoi oT MuHyc 40 °C 1o muttoc 30°C.

Maltose syrup with rye should be stored at a temperature from minus 40°C to plus 30°C.
YCJIOBUH TPAHCIIOPTUPOBAHUS U XPAHECHHUS.
Guaranteed shelf life is 6 months from the production date if the transport and storage conditions

I"apanTuitHbIi cpoK XpaHeHus - 6 Mecs1eB, IpU COOMIONEHUN

are respected.
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