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OnucaHune npopgykta/Product Description

|Kon cneundmkaumun/Specification code

| HM 50.1 |

BHewwHui Bug /Appearance

rycras Baskas xugkocTs/ thick viscous liquid

MpospayHocTe/Transparency

npospayHas/ transparent

Bkyc v 3anax/Taste and odour

CBOWNCTBEHHbIN NaTtoke, 6e3 NOCTOPOHHEro nNpmBkyca u 3anaxa/
Inherent to starch syrup without foreign flavor and odour

LiBeT/Standart color

ot 6ecueTHoro go 6neaHo-xéntoro/from colourless to yellow

YrneBogHbIn cocTaB/Sugar profile

Iniokosa/Dextrose (DP ), max,% 5

ManbTo3a/Maltose (DP ,) ,% 48-52
ManbToTpuosa/Maltotriose (DP 3) ,% 16-22
Beiciume caxapa/Higher sugars (DP ,*), % 21-32

®dusmko-xmumunyeckue xapakrepuctuku/Physical and chemical specifications

MokasaTenb/Parameter XapakTtepuctukal/Typical value
MaccoBas gons cyxux Bewects/Dry solids, DS, % 79.0-81.0
MaccoBas gons pegyumpytowmx Bewects/Reducing substences, DE, % 42-48
Lieet CISM, T %, He meHee/Colour CISM, T %, min 55
pH* 42-58
CopaepxaHue rntoteHa/ Gluten oTcyTCcTBYyEeT**/absent**
Copepxanue SO,, mr/kr, He 6onee / SO ,, ppm, max 10
Obuwee cogepxaHue 3onbl, % He 6onee/Total Ash, % max 0,40
CopepkaHue mexaHnyeckmx npumecen/Foreign materials He ponyckaeTtcs/not allowed

* Ans AeMUHepanu3oBaHHOW naTtokun He HopmupyeTcs/pH limit for demineralezed syrups is not standardized
** OTCYTCTBYET B npefenax obHapyxeHus meTtoaa/ absent within the detection limits of the method

Mukpobuonorunyeckue xapakrepuctuku/Microbiological specifications

MokasaTtenb/Parameter

XapaktepuctukalTypical value

KMA®AHM, KOE/r, He Gonee/Total plate count cfu/g, max

1*10*

BIrKM/escherichia coli

oTCcyTCTBYHOT B 1 r/absentin 1 g

MaToreHHble, B T.4 canbMoHennbl/salmonella

oTcyTCTBYHOT B 25 r/absent in 25 g

Opoxokn KOE/r, He 6onee/yeasts cfu/g, max 50
Mnecenn KOE/r, He 6onee/moulds cfu/g, max 100
CopepxaHuMe TOKCUYHbIX aneMeHToB/Toxic substances content

CsuHeu, mr/kr, He 6onee/Lead, ppm, max 0,5
Mbiwbsk, Mr/kr, He 6onee/Arsenic, ppm, max 0,5
Kagmui, mr/kr, He 6onee/Cadmium, ppm, max 0,1
P1yTb, Mr/kr, He 6onee/Mercury, ppm, max 0,02
CopepxaHue nectuumnaoB/Pesticides content

ekcaxnopuuknorekcaH (a,B,y-n3omepbi)Mr/kr, He 6onee/ 05
hexachlorocyclohexane, ppm, max '
OOT n ero metabonutbl, Mr/kr, He 6onee/ 0,05
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MuweBan u aHepreTnyeckas ueHHocTb /Food and energy value

Yrnesogel, r/100r/Carbohydrates, g/100g 78.6-81.0
OHepreTnyeckas LieHHocTb, kkan/100r/Energy value, kcal/100 g 314.4-324.0
OHepreTnyeckas LeHHocTb, kx/100r/Energy value, kJ/100 g 1336.2-1377

XpaHeHue n TpaHcnopTupoBKa/Storage and transportation

CpoK rogHOCTH - OWH FOA C AaTbl U3rOTOBIEHUS NPKY COBMIOAEHUN YCNOBUIA TPAHCNOPTUPOBKN U XpaHeHus/

Shelf life is 1 year from the production date if the transport and storage costs are respected.

MaToky, 3anuTyto B 6OYKK, DAY U Apyrve TpaHCMoOpPTUPYeMble EMKOCTU XPaHAT B 3aKPbITOM CKMafCckoM NoMeLleHun 6e3s
NOCTOPOHHMX 3aMaxoB, MPeAoXpaHsoLWEeM OT BO3AENCTBUS NPAMbIX COMTHEYHbIX JNydein/

Syrups in barrels, bottles and other containers to be stored in closed warehouse free of foreign smells. Keep indoors
protected from sunlight.

[ns XxpaHeHus naTokn HeoOXx0AMMO Mcnonb3oBaTb CTauMOHapHbIE EMKOCTU U3 HEPXKaBEoLLLEN Nnn yrneponMCToM CTtann c
NoNIMMEpPHbLIM NOKPbITUEM, OGOpy/J,OBaHHbIe cucTeMon noaaepkaHnsa NOCTOAHHOMN TemMnepartypbl. [nsa npepoTtBpalleHns
KOHAeHCcaunn Bnarn n BOSHNMKHOBEHUA yCJ'IOBVIVI, CI'IOCO6CTBy}OLLI,VIX Pa3BUTUIO MUKPOOPraHM3mMoB, BEPXHAA YaCTb €EMKOCTU
AO0JKHa npoayBaTbCA UnbTPOBaHHbLIM BO3}:|,yXOM/

Stainless or carbon steel tanks with polimer coating equipped with a termostate system must be used for bulk storage. The

TemnepaTypa xpaHeHus He Bbilwe/Storage temperature max: 30 °C.

MaToky TpaHCMOPTUPYIOT B @BTO- U XKENe3HOAOPOXHbIX LucTepHax/
Syrups to be transported in auto and railway tanks.

O6nacTtb npumeHeHusi/Field of application

[MaToka npegHasHaveHa ans NPUMEHEHNS B pasfnyHbIX OTPaCsaX NULLEBOW NPOMBbILLNIEHHOCTM B COCTaBE MULLEBbLIX
npoaOyKTOB MaCcCcoBOro ﬂOTDEGJ'IeHI/IH (OBOLLI,Hble n CbpyKTOBbIe COKWN, HANUTKN U HEKTapbl, Nope, AecepTbl, NyAUHrn, CoyCbl,
I7I0prTbI, MOpOXeHoe, X.I'I6606y1'IO‘-|HbIe N KOHOUTEepCKne n3genma n ,u,p.), a TakXke pekoMeHOoBaHa B Ka4eCTBe CblpbA U
KOMMOHEHTa AN cneumannanpoBaHHOro NMTaHKs, B TOM YUCne Angd nutaHusa geten ot 3-x ner.

Syrup is intended for use in various branches of the food industry as part of food products of mass consumption (vegetable
and fruit juices, drinks and nectars, purees, desserts, puddings, sauces, yoghurts, ice cream, bakery and confectionery,
etc.), and also recommended as a raw material and a component for specialized nutrition, including for feeding children
from 3 years old.

MpoayKuus n3rotToBneHa n3 TpaguLMOHHOTO (reHeTUYeCKM HEMOANMPLMPOBaHHOIO) ChipbS
CooTBeTcTBYeT TpeboBaHMsAM:
FOCT 33917-2016 «[MaToka kpaxmanbHasa. O6Lme TEXHNYECKUE YCIOBUSY.
TP/TC 021/2011 "O 6e3onacHoOCTM NULLEBOW NpoayKumum"
TP/TC 022/2011 "MuweBasn NpoayKLUmMs B YacTh ee MapKNpoBKX"

nocTaBLUK nokynartesnb

OO0 "Kaprunn"



