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Malting ©
ClNelUNoNKALINA

M3W3 ONENKC (kykypy3a B X/0MbsiX)
l'og ypoxas 2024

MaccoBas gonsa Bnaru % 13.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 81.6*
LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 3.5*
MaccoBasi fons 6enkoBbIX BELLECTB B CyXOM BeLLeCcTBe % 7 0%

conopga (O6wmn 6enok)

Maii3 donenke (Kykypy3Hble XJI0oMnbs) - 3TO NpeABapUTENbHO KenaTMHM3MpOBaHHaA JobaBka Anis
NMBOBapPEHUS, NOMyYeHHasa U3 0TOBPaHHbIX OYMLLEHHBIX OT LWenyXun 3epeH Kykypy3bl. Llenbie 3epHa
nponapuBatoTCa U NpoKaTbIBaOTCA Yepes ropsvme Banukm, YTobbl packpbiTb CTPYKTYPY Kpaxmarna BHyTpH
aHgocnepma siapa. Kpome Toro, Mana prnenkc MMerT HU3KUIA YPOBEHb NTMNNA0B U GENKOB M BbICOKMN
YPOBEHb YrneBoaoB, YTO HEOOX0ANMO y4MTbIBaTb B NPOLIECCE NMBOBAPEHMS.

Mawi3 donerikc nomoraeT caenaTtb TeEMo NvMBa boree NerkMm U NpugaTb apomat, bnarogapsa Yemy nosiyvyaercst
NMUTKOE 1 OCBEXatoLLlee NMMBO C YUCTbIM U CBEXMM BKYCOM U KpacuBbIM CBETIbIM OTTEHKOM. M3aln3 drierke
nmeroT 4yTb 6onee HacbILWEeHHbIN UBET 1 NpuaaoT nuBy 6onee cnagkoe nocneBKkycue no CpaBHEHUIO C panc
dnenkc (pucosble xnonbs). UIx MoxxHO Ao6aBnaTb HENOCPEACTBEHHO B 3aTOp 6€3 n3menbyeHms unm
npeaBaputensHon o6paboTku, Tak Kak 3TO 3apaHee XenaTUHU3NPOBaHHasA XnonbesnagHasa aobaeka.

AmepukaHckne obbldHbIE U cBETMbIE narepbl, cBeTnble copta nuea. o 20% cmecn. [ina 6onbLiero
KonmyecTBa x/10nbeB HEOOXOAMMO y4MTbIBaTh OOLLYO AMacTaTUYECKyo Cuny cycrna u Bo3gencTane Ha
dunbTpauuio cycna.

KyKypy3Hble xnomnbs crnegyeT XpaHuTb B YMcToM, npoxnagHom (<18°C) n cyxom (<70%) mecTte. Mpun
co6nIaEHNN STUX YCIOBUIA Mbl PEKOMEHAYEM UCMONb30BaTh NPOAYKT B TedeHne 6 MecsaueB ¢ aaThbl
N3roTOBIEHNS.

All our flakes are 100% traceable from barley 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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