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CIIELHM®UKALINSA / PRODUCT SPECIFICATION

IHATOKA MAJIBTO3HAA P/ KAHASA
MALTOSE SYRUP WITH RYE

Cripbe Myka KyKypy3Hasi, COJIOJ STYMEHHBIHI, COJIO/
. ’KaHOU cyxou hepMEHTUPOBAHHEIM, BOJA
Raw materials p yXoit ep P » BOI
Corn, barley malt, dry rye malt fermented, water
Hopwmarisiibie 0KyMEHTS TV 9188-001-05154587-12
Regulations
Onucanue npoaykra / Product Description
BHGH_IHI/Iﬁ BUJ HerOSPa‘IHaﬂ Bs3Kast FyCTaﬂ KUIAKOCTH
Appearance Opaque viscous thick liquid
I_[BeT OT KOPHUYHECBOI'O 10 TéMHO-KOpI/I‘IHeBOFO
Color From brown to dark-brown
Bkyc Ciagko-KHCIIBIN COJIOOOBBIN
Taste Sweet-sour malty
Apomar P>xanoro xneb6a
Aroma Rye bread
[[OHYCKaeTC}I OImaJICCUCHII M, O6YCJIOBJ'ICHH8.}I OCO66HHOCT5{MI/I
PaCTBOpI/IMOCTI) B BOJEC I/ICHOJ'IL3yeMOI‘O CLIpBSI, 1 0CaA0K 4YaCTul XJ'IC6HBIX HpI/IHaCOB
Solubility in water Allowed opalescence due to the peculiarities of used raw
materials
I'MO / GMO OrcyrcrBytor /Absent

dusuko-xumnyeckue nokaszaresau / Physical and chemical parameters

Vresomer 71,3r

IMumesas nennocts 100 T mpoaykTa Carbohydrates 71,3 g
Food value 100 g of a product Benku 2,2r
Proteins 2,29
DHepreruueckas 1eHHocTh 100 T mpoaykTa 294 xxan / keal
Energy value 100 g of a product 1230 xJIx / kJ
MaccoBas 105 CyXuX BelecTs, %, He MeHee Brix, °Bx, not less than 72,0

Kucnornocts, oM’ pacTBopa ruApPOOKHCH HaTpHsl KOHLeHTpauuen 1,0

moaw/nM3 Ha 100r mpoaykra, He 60ee Acidity, cm?® of solution of 18.0
sodium hydroxide at concentration per 1,0 mole/dm? on 100 g of a '
product, not more than

MaccoBas A0JIA pCAYyHUPYIOIHX BCHICCTB B IIEPCCUCTC HA MAJIbTO3Y U

Ha 100 T cyxoro BemecTBa cupona, %, He MeHee 65.0
Mass fraction of reducing substances in terms of maltose and per '
100 g dry solids of syrup,%o, not less than
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MaccoBast 101151 00111 301161 B IIEpECUETe Ha CYXO€ BEIIECTBO, %o, HE
Ooiee

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

1,5

Hanuure mocTopoHHHX MEXaHHUECKUX mpuMecei Presence of
extraneous mechanical impurities

He nomyckaercs
Not allowed

Muxkpoouosorunueckue nokasaresau / Microbiological specifications

KMA®A=M, KOE/r, e 6oneec QMAFANM, CFU/g, not more than

1*10*

BI'KII, 8 1 Coliform bacteriain 1 gr

He nomyckaercs
Not allowed

IlaTorenHsie, B T. 4. CAJIbMOHEIIIBL, B 25 T

He nomyckaercs

Pathogenic, including salmonella, in 25 g Not allowed
ITnecenn, KOE/r, e 601ee Mold, CFU/g, not more than 100
Jpoxoxu, KOE/r, ve 6osee Yeast, CFU/g, not more than 50

Conep:xanne TOKCHYHBIX 3J1eMeHTOB / TOXIC substances content

Csumner, mr/kr, He 6osee Lead, mg/kg, not more than 0,5
MBaibsk, Mr/kr, He 6oaee Arsenic, mg/kg, not more than 0,5
Kanmuii, mr/kr, He 6otee Cadmium, g/kg, not more than 0,1
Pryts, Mr/kr, He 6otee Mercury, mg/kg, not more than 0,02

Conep:xanune nectunuaon / Pesticides content

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

Hexachlorocyclohexane (a,p,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 0,05

TpancnoptupoBanue u xpanenue / Transportation and storage

[TaToka mManbTO3Has prkaHasi 3aIMTast B OOUKHU U IPyryue TPAHCIOPTHBIE EMKOCTH MOJIEHKHUT
XPaHCHHUIO B 3aKPBITOM CKIIaJICKOM IMTOMCIICHHUHN oe3 MMOCTOPOHHUX 3aI1aXOB. Hpe;:(oxpaH;[TL oT
BO3JECHUCTBUS MPAMBIX COJIHEUHBIX JIy4EH.

Keep indoors protected from direct sunlight and foreign smells.

TeMmnepaTypa xpaHeHUs MATOKU MalbTO3HOU pkaHoi oT muHyc 40 °C go mmroc 30°C.
Maltose syrup with rye should be stored at a temperature from minus 40°C to plus 30°C.
["apaHTHitHBINA CPOK XpaHEHUS - 6 MecsILEB, NPU COOTIOIEHUN YCIOBUN TPAHCIIOPTUPOBAHUS U
XpaHEHHUS.

Guaranteed shelf life is 6 months from the production date if the transport and storage
conditions are respected.

Hauanpuauk I1TJI Canaxuena A.U.

Head of laboratory Salakhieva A.l.

E-mail: solodtkp@yandex.ru HUrone 2025 / July 2025
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