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Cnenuduxamus / Product specification

IIaToka MaJbLTO3HAA COJI0A0BAas
Malt maltose syrup

Cripbe Kykypy3a, sUMEHHBIN COI0T
Raw materials Corn, barley malt

HOpMaTI/IBHI)Ie JOKYMCHTEI

Regulations I'OCT P 55316 — 2012

Onucanue npoaykra / Product Description

Buemnnii Bug I'ycras BA3Kast 5KUIKOCTh
Appearance Dense viscous nontransparent liquid

[Ber OT KOpUYHEBOTO 10 OECIIBETHOTO
Color From brown to colorless

Bkyc Cragknid, TOIyCKAaeTCsl COJIOIOBBIN IPUBKYC
Taste Sweet, malt smack is allowed

Apomar CaolicTBeHHBIN TTaToKe. JlomycKaeTcs JIETKUH COJIOAO0BBIN 3amax.
Aroma Inherent to molasse. A slight malt odor is permissible.

PactBopuMoOCTSh B BOJIE [TonHast pacTBOPUMOCTH
Solubility in water Total solubility

I'MO / GMO OrcyrctBytor /Absent

dusuko-xumudeckue nmoxkaszaresn / Physical and chemical parameters

[Mumesas rierrocth 100 r mpoaykTa VYriesoasl / Carbohydrates
Food value 100 g of a product 76,8r/g

DHepreTtuyeckas 1eHHocts 100 r mpogaykra 308 xkan / keal
Energy value 100 g of a product 1289 /I / kJ

MaccoBas 107151 CyXHX BelIecTB, %, He MeHee

Brix, °Bx, not less than 78,0

KucnoTtHocTh, cM°, He Golee

Acidity,cm3, not more than 12,0

MaccoBas AO0JIg peAYLHUPYIOIINX BCUICCTB B IEPECUCTC HA
Manbro3y U Ha 100 r cyxoro BemecTBa naTtoku, %, He MEHEe
Mass fraction of reducing substances in terms of maltose
and per 100 g of dry matter molasses,%, not less than

65,0

MaccoBas nonst oOI1eit 307161 B TIepecyeTe Ha CyXoe
BellecTBo, %, He Ooiee

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

1,2

Peakuus cpenst, pH

Medium reaction, pH 4,0-6,0

Hannuwne o CTOPOHHUX MCXaHUYCCKUX HpI/IMeCCﬁ He AOITYCKacCTCA
Presence of extraneous mechanical impurities Not allowed
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Mukpoouonoruueckune nokasaresnu / Microbiological specifications

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

1*10*

BIKIL,B1lr
Coliform bacteria in 1 gr

He nonmyckaercs
Not allowed

IlaTorenusie, B T. 4. CAJILMOHEIILI, B 25 T

He nonmyckaercs

Pathogenic, including salmonella, in 25 g Not allowed
ITnecenn, KOE/T, e 6oiee 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/kT, He Golee

Lead, mg/kg, not more than 0.5
Mpeiubsk, Mr/kr, He Oonee 05
Arsenic, mg/kg, not more than '
Kanmuii, mr/kr, He Oosee 01
Cadmium, mg/kg, not more than ’
Pryth, Mr/kT; HE Gostee 002
Mercury, mg/kg, not more than '
Conep:xanue nectunuaos / Pesticides content
I'excaxmoprukiorekcas (o, 3,y-u30Mepbl) MI/KT, HE OoJee
Hexachlorocyclohexane (a,f,y-isomers) mg/kg, not more 0,5
than
JT u ero MeTaboJIMTHI, MI/KT, HE OoJiee 005

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

TpauncnoprupoBanue u xpanenue / Transportation and storage

IlaToka MansTO3HAS COJI0J0BasA 3ajJIMTasl B OOYKH U APYru€ TpaHCIIOPTHBIC E€MKOCTH HOJJICKUT XpaHCHHIO
B 3aKpPbITOM CKIIAACKOM ITOMCIICHUHA 0e3 IOCTOPOHHHUX 3aIlaXOB. HpeI[OXpaHHTB oT BO3H€ﬁCTBHH MPsAMBIX

COJIHCYHBIX nyqei/'l.
Keep indoors protected from sunlight of foreign smells.

Temneparypa XxpaHeHHUs MATOKU MAJIBTO3HOM co1010BoM He Bbiule mitoc 30°C.
Malt maltose syrup should be stored at a temperature not above 30°C.

I"apanTuitHbIi cpok xpaHeHus - 12 mecs1eB, IpHU COOMIOICHUN YCIOBUN TPAHCTIOPTUPOBAHUS U

XpaHCHU.

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

are respected.
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