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CIHEHU®UKALIMA / PRODUCT SPECIFICATION

IKCTPAKT 3EPHOBOM «OBCSIHBIN»

GRAIN EXTRACT «OAT»
Coipbé OBec/0BCSHBIN COJION, BOAA
Raw materials Oat/oat malt, water
HopmaruBHbIC 10KyMCHTH! TV 10.89.15-005-05154587-2022
Regulations
Onucanue npoaykra / Product Description
BHewmuuii Bua Henpo3paunas Bsi3kas rycras )KUIKOCTb
Appearance Viscous nontransparent liquid
LBer OT CBETJI0-KOPUYHEBOIO 10 KOPUYHEBOTO
Color From light brown to brown
CrnanxoBatblil, CBOMCTBEHHBII OBCY, 6€3 MIOCTOPOHHETO MPUBKYCA,
Bkyc JIOITYCKA€eTCs JIETKUM TOPbKOBATHIN IIPUBKYC
Taste Sweet, characteristic of oat, without an extraneous taste, a
slight bitter taste is allowed
Apomar CBONCTBEHHBIN JaHHOMY IPOAYKTY
Aroma Characteristic of this product
PaCTBopI/IMOCTL B BOJIC HOJ’IHa}I, B pacTBOPEC AOITYCKACTCA OIAJICCHCHIIUA
Solubility in water Full, allowed slight opalescence in water solution
MO / GMO Otcyrerytor /Absent
dusnko-xumuyeckue nmokaszaresu / Physical and chemical parameters
Hunmesas nerrocts 100 T mpoxykTa Vrnesoaw / Carbohydrates
Food value 100 g of a product 78 rpamm / grams
Ouepreruyeckas neHHocts 100 r nmpoaykra 310 xkan /keal
Energy value 100 g of a product 1325 xJix/k]
MaccoBas A0JIA1 CyXHX BCHICCTB, %
Brix, °Bx 75-78
Peakuus cpenst (B 10 % pactsope), pH
Medium reaction (in 10% solution), pH 45-6,5

Conep:kanne TOKCHYHBIX J1eMeHTOB / TOXIiC substances content

CauHel, MI/KT, He OoJiee 03

Lead, mg/kg, not more



http://www.tkp.company/

MEIIBSK, MI/KT, HE Ooyiee 0.1
Arsenic, mg/kg, not more

Kaamuii, mr/kr, He 0ojee

Cadmium, mg/kg, not more 0,03

PtyTh, Mr/kT, HE Oosice

Mercury, mg/kg, not more than 0,005

Muxpo6uonornyeckune nmokasaresu / Microbiological parameters

KMA®AusM, KOE/r, e 6omnee

5*10*
QMAFANM, CFU/g, not more
BIKIL,Blr He nomyckaercs
Coliform bacteriain 1 g Not allowed
IlaTorennsie, B T. 4. CaJlbMOHEILIEI, B 25 T He nomyckaercs
Pathogenic, including salmonella, in 25 g Not allowed
Hpoxoxu, [Inecenn KOE/T, He Goee 10

Yeast, Mold CFU/g, not more than

TpancnoptupoBanue u xpanenue / Transportation and storage

DKCTpaKThI, 3AJIUThIE B OOYKU U APYTU€ TPAHCIIOPTHBIE EMKOCTH XPaHSAT B 3aKPHITOM
CKJIaJICKOM MOMeEUIeHUH 0€3 MOCTOPOHHUX 3amaxoB. [IpenoxpaHsaTh OT BO3IEHCTBUA
IPSIMBIX COJTHEYHBIX JIYUEH.

Keep indoors protected from direct sunlight and foreign smells.

DKCTpaKThl XpaHAT 1pu Temneparype He Huxe Munyc 30°C u He Bbie mitoc 25°C.
["apanTuiiHbiil CpOK XpaHeHus - 12 MecsIieB, IpU COOTIOICHUH YCIOBUN
TPAHCIIOPTUPOBAHUS Y XPAHEHUS.

The extracts are stored at a temperature not less than minus 30°C and not above
25°C. Guaranteed shelf life is 12 months from the production date if the transport
and storage conditions are respected.

N.o0. navanpnauka I1TJI Xy3zaxaHoBa A.1.

Head of laboratory Khuzakhanova A.l.
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