XapaKTepHCTHKA H HOPMBbI MakTHUeCKHE
HaumenoBauue noxkasarens Typecal values HopMbl M0 KOHTPaKTY IHAYEHUA
(Properties) no F'OCT 33917-2016 Norms according to contract Actual value
KapaMe/ibHas
Buewnu# sua ['ycTas Ba3Kan HUAKOCTS I'ycTas BA3Kas }KMAKOCTb D—
Appearance Thick viscous liquid Thick viscous liquid 4
Brye u 3anax CsolicTBeHHbIH naToke, Oe3 CroficTeeHHbIH naroxe, Ge3
NOCTOPOHHETD NPUBKYCA W 3anaxa NOCTOPOHHETO NPUBKYCA H 3anaxa
: : COOTBETCTBYET
Flavour Inherent to glucose syrup without Inherent to glucose syrup without
-, foreign taste and smell foreign taste and smell
[IpozpauHocTh Tpo3pauHas, [MpospauHas.
Transparence Clear, bright Clear, bright. NRERpR
LiseT Ot BecupeTHOro A0 GneaHo-xenToro Ot 6ecuseTHoro 10 GneaHo -enToro 6 " n
Standard colour From Colourless to yellow From colourless to light-yellow AT
MaccoBasi 1019 CYXHX BellecTs, %: :
Dry solids, % i Min 78 78.0-80.0 78.9
Maccosas 1018 peaYUHPYHOUIMX B-B, Yo:
Reducing substances, % ' 36-44 38.0-42.0 41.0
MaccoBas 0015 OTAebHBLIX YFIEBOA0OB
(yrneBoanbiii cocta) Sugar profile
Inowosa/Dextrose, % 5-20 He Hopmupyetca -
Maunasto3a/Maltose, % 10-25 He HopmupyeTca i -
Maccosas aons obuiei 30461 B nepe-
cyeTe Ha CyXOe BelllecTBo, %o He Gonee 0.40 max 0.40 0.11
Ash, % on DS basis, max*
pH 3.5-6.0 4.5-5.5 4.8
Kucmorhoets, cm3 0.1 1 p-pa NAOH 8 15(ans KMCNOTHOIR) max 8.0
nepecyere Ha CB ne Gonee He HopmupyeTca(ans jepMeHTATUBHOM) 6.8
Acidity, max Not applicable .
Conepanue SO2, mr/kr He Gonee max 10 | 2
Content SO2, ppm max 40 : :
TemnepaTtypa kapamenbHoii npolst, °C 145(ans KMCNOTHO#M) min 145 145
Caramel sample temperature, °C* 140(ana bepmeHTaTHBHOMH) .
Hanu4ue BUAMMBIX MOCTOPOHHHX u H
MeXaHUUeCKHX npumecei € AQmyekaioTes € A0MTy CRAUOTCA oTCYTCTRYET
Not allowed Not allowed

Visible foreign materials

Coctas npoaykra
Product composition

OAHOKOMMNOHEHTHBIH, YIEBOAbI
One component product, carbohydrates

OJIHDKDMi'IOHCHTHH 7}

IMuuwenan ueHHocTh, yrnesogbl r/100r

_ %
Food value carbohydrates, g/100g ERNas 775 = R 48 7
DHepreTH4eCcKas UEHHOCTD, KKkan/100 r- Hewiztice 1104 310.4-320.0 310%*
Energy value, keal/100g ) ) )

Juepretnueckas uennocts k/x/100r He menee 1319.2 1299,6-1339.8 1300**

Energy value , kJ/100g

YcnoBus XpaHeHus
TPAHCMOPTHPOBAHHSA
Storage conditions and transportation

Temneparypa xpaseHus natoku He Beiwe 30°C. ITaToxy nepeBo3AT Npu TeMneparype He sblwe 65°C
The storage temperature of the syrup is 30°C. The transportation temperature of the syrup must not

exceed 65°C

* cbak'mqecme 3HaYEHHE NONYYEHO HA CTATHCTMYECKON OCHOBE COMMIACHO BHYTPEHHEH porpamMme npou3soncmeunor0 xm-rrpo.lw' the actual value is

obtained on a statistical basis according to the internal production control program "
** pacu¥THoe cpelHee 3HayeHue / calculated average ’

IMpumeuanue:

7y




