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MaccoBas gonsa Bnaru % 4.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 77.0
LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 45.0 (17.4) 55.0 (21.2)

YHuKanbHbIM cneumanbHbli 6enbruckui conoa. Cnerka obcyweH n obxapeH npu Temnepatype go 160°C.

Chéateau Biscuit® npuagaeT nuBy BKyc Tennoro xneba, apoMaT neyeHbs U SSpKO BblpaXKeHHOe NocneBKycue
«nofaXapeHHoro xnebay. ATOT TMN conoAa UCMOoNb3yeTcs AN YCUIEHUS «KapeHoro» BKyca U apomarTa,
TUMNWYHBIX ONs anen u narepoB. Conog Chateau Biscuit® He cogepXnT 3H3MMbI, MOSTOMY €ro UCMONb3YT B
KOMOWHaLMK C conofaMn C BbICOKOW OMacTaTUYECKON aKTUBHOCTBIO.

Bce copTa cneumanbHOro nvMBa, aHrnMnUCKne anu, KOpUYHeEBbIE anu 1 noptepbl. 1o 25% cmecw.

Conopa JomKkeH XpaHUTbLCA B YNCTOM, NpoxnagHoMm (< 22 °C) n cyxoM (< 35% BnaxHocTn) nomeLleHuu. Mpu
AaHHbIX YCNOBUAX PEKOMEHAYETCSA UCMOMb30BaTb MOSOThIN CONOA B TeYeHne 3 MecsueB, LefibHO3epPHOBOMN —
B TeyeHue 24 mecsaueB rnocrie Aatbl ero U3roToBneHus.

HaBanom; HaBanom B KOHTEeNHepe; B MeLlukax no 25 n 50 kr; B 6onblumnx mewwkax no (400 — 1250 kr). Conopg B
nobown ynakoke akcnoptupyetcs B 20-tn unu 40-ka yTOBbIX KOHTENHEpPAX.

KomnaHusa Castle Malting rapaHTUpyeT CTONPOLIEHTHYO NPOCMEXMBaEMOCTb CBOErO coflioga — OT SYMEHHOrO Nons A0 AOCTaBKu B
NYHKT Ha3Ha4eHus - cornacHo 6asoBomy PernameHty (EC) Ne 178/2002 EBponeiickoro MNapnameHTta n CoBeTa.

Haw conopg npon3BoanTcAa TpaanuMOHHbIM MEeTO40M COJIOXKEeHUA, KOTOprI;I anutesa ot 9 aHen. 3To obecneyrBaeT paBHOMepHOEe
npopactaHne Bcex 3epeH U npeMunanbHoe Ka4eCTBo NpoayKUMN.

Komnanusa Castle Malting rapaHTvpyeT NomHoe OTCyTCTBME rEHETUYECKN MOAUMULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrNacHo
Pernamenty (EC) Ne 1829/2003 — Takum o6pasom, HYM OAVH 13 COPTOB Hallero conoga He cogepxut MMO.

Haw conop npousBoguTcs B CTPOroM COOTBETCTBUM ¢ AencTaytowmmn Hopmamn HACCP (Hazard Analyses of Critical Control
Points).

OcrtaTto4yHoe coaepxaHune nectmumnaos, Fep6I/ILI,VIJZI,OB N MUKOTOKCMHOB B HalleM conoae He npesBbllaeT onyCctuMbie eBpOI'IeI7ICKVIM n
MUPOBLIM 3aKOHOOAATENbCTBOM HOPMBbI.

[ocTtaBka Hawlero conoga ocylectsnsgeTcs Tonbko GMP-cepTuduupoBaHHbIMY NEPEBO3YNKAMN.

PesynbTaThl aHanM3o0B NOCTaBMeHHOro Bam conoga AoCTynHbI A4S NPOCMOTPa U neYaTyt Ha Hallem cante www.castlemalting.com.
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