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carg'll TATOKA KPAXMAJIbHAA BbICOKOOCAXAPEHHAA GMX
STARCH SYRUP GMX

A0roBop nocrtaBku

JaTa Jorosopa NnocTaBku

AaTta BBeJeHusd 26.03.2015

Ne Bepcum 3

Onucanune npoaykra/Product Description

|Kop. cneundmkaumm/Specification code |

GMX |

BHewwHui Bug /Appearance

ryctas Baskas xugkocTs/ thick viscous liquid

MpospayHocTb/Transparency

npospayHas/ transparent

Bkyc u 3anax/Taste and odour

CBOWNCTBEHHbIV NaTtoke, 63 NOCTOPOHHEro NpuBkyca u 3anaxa/
typical for starch syrup without foreign flavor and odour

LiseT/Standart color oT 6ecuBeTHoro go 6negHo-xéntoro/from colourless to yellow

®dusmko-xumunyeckue xapakrepuctuku/Physical and chemical specifications

MNMoka3artenb/Parameter XapaktepuctukalTypical value
MaccoBas gons cyxux BewecTs,%, He MmeHee/ Dry solids, DS,%, min 76
MaccoBas gons peagyumpyowmx BelecTs, He meHee /Reducing substences, 45
DE, %, min
Liset CISM, T %, He meHee/Colour CISM, T %, min 10
pH 4.0-6.0
CopepxaHnue rntoteHa/ Gluten oTcyTCcTByeT*/absent*
Copepxanue SO,, mr/kr, He 6onee / SO ,, ppm, max 10
Obuwee cogepxaHue 3o5bl, % He 6onee/Total Ash, % max 0,40
CopgepxaHue MexaHu4ecknx npumecei/Foreign materials He gonyckaeTcsa/not allowed

* OTcyTCcTBYET B Npegdenax obHapyxeHus metoaal/ absent within the detection limits of the method

Mukpobuonornyeckue xapakrepuctuku/Microbiological specifications

MNMoka3artenb/Parameter XapaktepuctukalTypical value
KMA®AHM, KOE/r, He Gonee/Total plate count cfu/g, max 1*10*
BrKM/escherichia coli oTcyTcTBytoT B 1 r/absentin 1 g
MaToreHHble, B T.4 canbMoHennbl/salmonella oTcyTcTBytOT B 25 r/absent in 25 g
Opoxokn KOE/r, He 6oneel/yeasts cfu/g, max 50
Mnecenn KOE/r, He 6onee/moulds cfu/g, max 100
CopepxaHue TOKCUYHbIX aneMeHToB/Toxic substances content
CeuHey, 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
P1yTtb, Mr/kr, He 6onee/Mercury, ppm, max 0,02
CopepxaHue nectuumnaoB/Pesticides content
ekcaxnopuuknorekcaH (a,,y-n3omepbi)Mr/kr, He 6onee/ 05
hexachlorocyclohexane, ppm, max '
OOT n ero metabonuTbl, Mr/kr, He 6onee/
DDT and metabolites, ppm, max 0,05
CopepxaHue paguoHyknenpos/Radioactive nuclides content
Lleann-137, Bk/kr, He 6onee/Caesium-137, Bg/kg, max 400
CtpoHumnn-90, Bk/kr, He 6onee/Strontium-90, Bg/kg, max 100
MuweBas 1 3HepreTnyeckas ueHHocTb /Food and energy value
Yrnesogel, r/100r, He meHee /Carbohydrates, g/100g, min 75,6
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carg’ll MATOKA KPAXMAJIbHAA BbICOKOOCAXAPEHHAA GMX
STARCH SYRUP GMX

OHepreTnyeckas LeHHocTb, kkan/100r, He meHee/Energy value, kcal/100 g, 302 4
min !

y TUUT, HEe MEHEE/ENETgy vdiue, KJ7/1UU g,
min 1285.2

XpaHeHue u TpaHcnopTupoBKa/Storage and transportation

CpOK rogHOCTM - OAMH rof4 C AaTbl U3roTOBNEHNA NpY COBMOAEHNN YCNOBUIN TPAHCMIOPTUPOBKM U XpaHeHns/
Shelf life is 1 year from the production date if the transport and storage costs are respected.

Matoky, 3anuTyto B 604KM, Narv u gpyrne TpaHCNOPTUPYEMbIE EMKOCTU XPaHAT B 3aKPbITOM CKIMaZACcKoM nomelleHun 6e3
NOCTOPOHHMX 3anaxoB, NPeAoXpaHALLEM OT BO3AENCTBUSA NPSAMbIX CONHEYHbIX Nyyen/

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 HeoOX0AMMO MCnonb3oBaTb CTauMOHapHbIe EMKOCTU U3 HEPXKaBeILLLEN NN YINepOANCTON CTanu ¢
NoNIMMEpPHbLIM NOKPbITUEM, 060pyﬂOBaHHble cuUcTeMon noaaepkaHnsa NOCTOAHHOMN TemMnepartypbl. [ns npepoTtBpalleHns
KOHAeHCcauunn Bnarn n BOSHNMKHOBEHUA yCJ'IOBVIVI, CI'IOCO6CTBy}OLLI,VIX Pa3BUTUIO MUKPOOPraHM3mMoB, BEPXHAA YaCTb €MKOCTU
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
air flow in the upper part of tanks must be provided to prevent condensation.
TemnepaTypa xpaHeHus He Bbilwe/Storage temperature max: 30 °c.

MaToky TpaHCMOPTUPYIOT B @BTO- U XKENEe3HOAOPOXHbIX LucTepHax/
Syrups to be transported in auto and railway tanks.

O6nacTtb npumeHeHusi/Field of application

PasnuyHble 06nacT NULWEBOI NPOMbILLINEHHOCTH/
Different areas of the food industry

MpoayKumsa n3rotoBneHa ns TpagnuLMOHHOTO (reHeTUYECKM HEMOANMMLMPOBAHHOIO) Chipbs
CootBeTtcTByeT TpeboBaHuam TOCT P 52060-2003
TP/TC 021/2011 "O 6e3onacHOCTM NWLLEBOW NpoayKumum"
TP/TC 022/2011 "MnwweBasi NpoayKums B 4acTn ee MapknpoBku"
Heknapauus o cootBetcTBum TC Ne RU [1-RU.AE71.B.01091

nocTaBLUK nokynartenb

000 "Kaprunn"



