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Malting ©
ClNelUNoNKALINA

PANC ®NENKC (pyc B xmonbsx)
l'og ypoxas 2024

MaccoBas gonsa Bnaru % 13.0
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 72.8*
LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 2.5*
MaccoBasi fons 6enkoBbIX BELLECTB B CyXOM BeLLeCcTBe % 7 5*

conopga (O6wmn 6enok)

Paric donewnkc (pncoBbie xnonbsi) - 3TO NpegBapuTeNbHO XenaTuHM3npoBaHHas AobaBka Ans NnMBOBapeHus,
nony4eHHas n3 oTobpaHHbIX OYULLEHHBIX OT LWEeNyXu 3epeH puca. Lienble 3epHa nponapuBatoTcs u
npoKaTbIBalOTCA Yepes ropsavme Banmk1, 4Tobbl packpbiTb CTPYKTYPY Kpaxmara BHyTpKU aHgocnepma sapa.
Kpome Toro, panc hnenkc MMetoT HU3KUIA YPOBEHb NMNNA0B 1 BENKOB M BbICOKMI YPOBEHb YINEeBOA0B, YTO
HeobXoanMO yuYnThIBaTb B NPOLECCE NMBOBAPEHMS.

Paric donenkc nomoratoT caenatb 6onee nerkum Teno 1 BKyC nuea, 6narogaps Yemy nosydaercs nuTkoe m
ocBeXatolliee NMBO C YMCTbIM U CBEXMM BKYCOM M KpacuBbIM CBETIbIM OTTEHKOM. Panc donenkc nmerot
HWU3KYIO LIBETHOCTb U NpuaatoT NnuBy 6ornee cyxon mHan no CpaBHEHUIO C MaN3 Pnemnke (KyKypy3Hble
xnonbs). MIx MoXxxHO [06aBNsATL HENOCPEACTBEHHO B 3aTOp 6€3 n3menbyeHns unv npeasapuTernibHom
006paboTKuM, Tak Kak 3TO 3apaHee XenaTMHM3MpoBaHHasA xnonbeBnaHas Jobaska.

AmepurKaHckme obbIYHbIE U CBETIbIE Narepbl, CBeTNble copTa nuea. o 20% cmecu.

PucoBble xnonbs cnegyeTt XpaHnTb B YACTOM, npoxnagHoMm (<18°C) n cyxom (<70%) mecTte. MNpn
cobnoaeHNN 3TUX YCNOBUI Mbl PEKOMEHYEM UCMONb30BaTb NPOAYKT B Te4eHne 6 MecsiLeB ¢ aaThbl
N3roTOBMEHNS.

All our flakes are 100% traceable from the field through all stages of production process up to the delivery applying and respecting
Regulation EC/178/2002 of the European Council regarding traceability.

All our flakes are produced using the traditional process, a solid warranty of high modification of the grain and real top quality of
premium flakes.

Neither of our flakes contains any genetically modified organisms as defined by Regulation (EC) No 1829/2003 of the European
Parliament and of the Council, which means that all our flakes are GMO FREE guaranteed.

All our flakes are manufactured in strict conformity with the internationally accepted requirements HACCP (Hazard Analyses of
Critical Control Points) currently in force.

All our flakes conform to EU and International regulations regarding the maximum allowable residues of pesticides, herbicides,
fungicides, insecticides, as well as traces of mycotoxins.

All our flakes are transported only by GMP-certified transporters.

You can see and print the results of the analysis of the flakes delivered to you directly on our site www.castlemalting.com
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