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QUALITY CERTIFICATE
CHPOII IJIIOKO3HO-®PYKTO3HBIIT MAPKU LFx
DEXTROSE-FRUCTOSE SYRUP

[Moayuyareas/Customer OOO "T'OPIIMIECHAB"
[ucrepua / a/m(railcar / truck) Ne  P422KE71/BB726878/KonTeiinep 232

Jlara u3rorosaenusi(production date) 11.02.2016 r. JlaTa orrpy3ku (shipment date) 11.02.2016 r.
Ioka3zaTe/n KayecTBa Specifications Kon cneundurxauun / specification LFx10G60
HanmenoBanue nokasare.ist Hopwmbl mo HopMmbI 10 KOHTPAaKTY MakTHYECKHE
(Properties) (Norms according to) (Norms according to contract) 3HAYEHHSA
CTO 00365517-018-2013 (Actual value)
Buewnuii Bujg Bsi3kast JKHIKOCTh COOTBETCTRYCT
Appearance Viscous liquid Y
IBer OT 6ecLBETHOTO J10 CBETIIO-KEJITOTO PA3HBIX OTTEHKOB COOTBETCTRYCT
Color From colourless to yellow of different tints
Bkyc n 3anax Bkyc cnaakuii, CBONCTBEHHBINH cHponam, 0€3 MOCTOPOHHUX BKYCOB M 3aI1aXx0B —— .
X p SO COOTBETCTBYeT
Taste and odor Sweet typical for syrups taste without foreign tastes and odours
IIpo3pauHocTb [Ipo3pauHslii, 10MyCKACTCS ONAICCUEHIMS NPH XPAHSHHH BCJICACTBHH YaCTHUHOMN
KPHCTAJUTM3ALIHMH, HCYe3atoLast 11oc/e Harpesa 10 55-60°C
Transparency Transparent, opalescence is allowed due to partial crystallization, dying after heating up COOTECIGIRYCL
to 55-60°C
o, .
IiBer, T % He meHee 60 it 60 68

Color, T % min

MaccoBas 10J151 CyXHX BeliecTn, %o
He MeHee 70 77.0-80.0 78.1

Dry solids, % min

%.gﬁf;;ﬁc;gﬁlﬂz nepecuere Ha acs, % vietee 20 9-12 10.7

;}f{;‘g{ﬁ?&g;‘s’z Bo/ncl’“"ﬂe Ha acB, Yo He HopmupyeTcs 36-42 36.9
A s /0

'I}{l(;ﬁ;lmﬁi:l):(‘)os]ebl‘; nepecyere Ha acB, % He Hopmupyetcs 18-25 223

s /0

ggﬁ&?gi:gghyvrgfzz’:o‘;) Ha ace, % He Hopmupyercs He nopmupyetcs 30.1

MaccoBas 10J1s1 30JIbl B epecyere Ha

cyxue BeuiecTna, % He Oosee 0.30 0.30 0.02

Ash, % on DS basis, max

pH : 3.5-7.0 3.5-5.0 4.1

Copepxanne SO2, Mr/kr e dosee 20 10 0.9

SO2 content, max ppm

Kucaornoers em3 0.1 N p-pa NaOH B
nepecuere na CB, ne Goee He Hopmupyetcs 4.0 2.6
Acidity on DS basis , max

Hannyue BUANMBIX MOCTOPOHHHX

MeXAHHECKHX TDHMeceii He nonyckaercs He nonvckaercs o
\‘/'sible foreign m:tter Not allowed Not allowed OTCYTCTRYCT

i y S
CocTas npoaykTa OJIHOKOMITOHEHTHBIH, YIJIEBO/IbI OTTHOKOMITOHCHTHbI
Product composition One component product, carbogydrates AHOKOMIG
ITnmeBas neHHOCTH, yriaesoab! r/100r He Menee 69.7 76.7-80.0 78.08
Food value, carbohydrates, g/100g ’ ’ ’
3225’;;?;{52“1’22‘333332”" RREl00 He Meree 278.8 306.8-320.0 312.32

-3

g"CPF“T"‘l‘“Kﬂk‘} pauere klx/100r ne venee 1184.9 1303.9-1360.0 1327.36

nergy value , g
YeaoBusi XpaHEHHH U Temnepatypa xpaHenus cuponos 30°C-35°C npu ycnoBHAX, HCKIIOYAIOMHMX BO3MOKHOCTS KPHCTAIUTH3ALHH CHPOTIOB. TpaHCOPTHPYIOT
TPAHCNOPTHPOBAHUSA SETEY CHPOIIBI IPH Temmepatype He Gonee 60°C

The storage temperature of the syrups is 30°C - 35°C under conditions eliminating the risk of their crystallizing. The transportation

6 5
NacTy
g temperature of the syrups must not exceed 60°C

d‘ a ,(
and transparta

3FOTOBJIEHA U3 TPAAHIUHOHHOIO (FeHeTHYeCKH HeMOAH(HIHPOBAHHOIO0) CHIPb
CoorercrByer CTO 00365517-018-2013

iy A
WeCsIIIeB €O JIHS H3TOTOBJICHUS IIPH COD.II0JCHHH YCJIOBHI TPAHCIIOPTHPOBAHMSA U XpaHeHus.  / )

P gy x 7
JlabopauT naboparophHEDERET Iagenvesa Enena JIOKYMEHTBI BbIAAJ Vi
MLIL




