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Unabarra 6akansgpuH Pyc / Ciabatta backaldrin Rus

1. Definition / Onpegenerxne

Cbll'ly‘-ll/le I'IOpOLLIKOO6p83HbIe cmMmecu. D,OI'IyCKaeTCﬂ He3HayuTenbHOe HanM4yme KOMOYKOB, KOTOPbIE NPY MEXaHNYECKOM BO3OENCTBUN
paccbinatoTcA. ,D,OﬂyCKa}OTCﬂ MenKoKpucTannmyeckme BKIoYeHUs.

Loose powder mixture. Allowed a small presence of lumps, which, when mechanically affected, crumble. Fine crystalline inclusions are

allowed.

2. Application / Obnactb noUMeHeHus

XnebonekapHasi cMecb Ansi npon3BoAcTBa x1e60bynoyHbIX M3aenui

Bakery mixture for the production of bakery products

3. Description / OnvcaHue

CBOWICTBEHHbIN NPOAYKTaM AaHHOro Buaa. JonyckaeTcs NPYBKYC KOMMOHEHTOB Chipbsi BXOASALMX B peuenTypy. NMocTopoHHue

NPUBKYCbI HE CBOWCTBEHHbIE peuenTypHbiM KOMMNOHEHTaM He 0NYyCKakTCA. He kucnein, He I'IpOFOpKJ'II:IVI.

CBONCTBEHHbI npoayKkTtam gaHHOro smaa. ﬂOI‘IyCKaeTCH nerkun apomMaT KOMMNOHEHTOB CblpbA BXOAALLMX B peLenTypy.

[MocTopoHHWe apomaTbl He CBOMCTBEHHbIE peLenTypHbIM KOMMOHEHTaM He AonyckalTcsa. He 3aTxnblil, He nnecHeBenbIi.

LieT: oT 6enoro ¢ XenToBaTbiM OTTEHKOM [0 CBETNO0-KOPUYHEBOro
Bkyc:
3anax:
Color: from white with a yellowish tinge to light brown
Taste:
tastes that are not characteristic of prescription ingredients are not allowed. Not sour, not rancid.
Odour:

appropriate to products of this kind. It is allowed to smack the components of raw materials included in the recipe. Foreign

appropriate to products of this kind. It is allowed a slight aroma of the components of raw materials included in teh recipe.

Foreign flavors that are not characteristic of prescription ingredients are not allowed. Not stale, not moldy.

4. Composition / Cocras

Cocras CTpaHa npoucxoxaeHns McToYHMK nponcxoxaeHns
Composition Country of origin Source of origin

cyxas 3aKkBacka (Myka pxxaHasi, Boga, CTapToBble Espocotos / EU PaCTMTeHbelﬁ; | Vegetable; Microbial
KynbTypbl MUKpoopraHuamos) / dry rye sourdough MwKpoGHbii
cyxas 3aKkBacka (MyKa niieHu4Has, BOAa, CTapToBble E PactutensHbIv; e )

BPOCOI03 EU o Vegetable; Microbial
KynbTypbl MUKpoopraHuamos) / dry wheat sourdough P / MUKpPOOGHBIA /' Vegetable; Microbia
MyKa niieHnyHas / wheat flour Poccus / Russia PactutenbHein  / Vegetable
3aryctutens (ryaposasi kamegb) / thickener (E412) NHauns / India PactutenbHbin ~ / Vegetable
rMI0TEH NiueHWyYHbIn / wheat gluten Poccus / Russia PactutenbHbin ~ / Vegetable
KOMMeKcHas nuiiesas gobaska ((padpmHupoBaHHoe
nanbmMoBOE Macrio, roKO3HbIN CMpor, MOI‘IO‘-II—ibII/I Manaiiaus: / Malaysia PacTTenbHLIA | Vegetable
6enok, amynsratop (E451), aHTMcnexusatoLLmin areHT
(E551)) / complex food additive
caxap / sugar Poccus / Russia PactutenbHbii  / Vegetable
KoMMnekcHas nuilesas gobaska (CTabunusatopsl . . . .

Kuta China MwuHepa
(E472e, E170)) / complex food additive vran / ' VHepaneHein -/ Mineral
coesas Myka / soy flour Poccus / Russia PactutenbHbin ~ / Vegetable
pa3pbixnutens (dpocdar kanbuus) / baking powder Kutaii / China MuHepanbhbii  / Mineral
(E341i)
aHTUoKMCnMTENb (ackopbuHoBas kucnota) / antioxidant KuTaii / China MuHepanbHbiii  / Mineral
(E300)
TeXHOJ'IOFW-IevCKoe BCMomoraTtefibHoe CpefcTBo - EBpocoio / EU MUKpOGHbIiA / Microbial
depMeHTHbIV NpenapaT MUKPOBHOro NPOUCXOXAEHNS
(anbdha-amunasa; remuuennionasa) / technological aid
cTabunuaatop (kapbokcumeTtunuenntono3sa) / stabilizer . N ]
(E466) Kutan / EU MuHepanbHbin -~/ Mineral
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5. Basic recipe / basoBas peuyenrtypa
5%

6. Nutritional value per 100g / [nwesas n sHepretnyeckas yeHHocts B 100 r npogykTa

Hupbi: Fat 8,0
benok: Protein 14,0
Yrnesoppl: Carbohydrates 43,0
KanopuiiHocTs kcal/ kkan 340
kJ/ kx 1420

7. Physical and chemical indicators / ®u3nko-xnmm4yeckue rnokasarenm

HaumeHoBsanue riokazarens / Name of the indicator XapakrepucTtuka n Hopma roka3saresisi / Characteristic and norm of the
indicator
MaccoBas gons snaru, %, He bonee 15,0
pH, He bonee 3,0

8. Food safety indicators / [Tokasareny 6e3ornacHocTu

XapaktepucTuka u Hopma riokasarens, Mr/kr, He bonee / Characteristic

HaunmeHosaHue rokasartens / Name of the indicator and norm of the indicator, mg/kg, less than

CBuHey, 0,5
MbiWbsAK 0,2
Kagmuin 0,1
P1yTb 0,03
AdonaTokcuH B1 0,005
T-2 TOKCWH 0,1
OxpaTokcuH A 0,005
XUI (anbga, 6eta u ramma M3omepsl 0,5
OOT v ero metabonutol 0,02
2,4-D kncnorta, ee conv n aupbl He gonyckaeTcs
"excaxnopbeH3on 0,01
PTyTbOpPraHuyeckve nectmumngpl He gonyckaeTcs
YgaenbHasi akTMBHOCTb Lie3unst 60 Bk/kr

3apaxeHHOCTb BpeauTenamm xnebHbix 3anacos (Hacekomble,
KreLyn) He gonyckaeTcs

3apaxeHHOCTb BpeauTenamm xnebHbix 3anacos (Hacekomble,
KneLyu), cymmapHas NiI0THOCTb 3arpsi3HeHns He gonyckaeTcs

9. Allergen content / CogepxuT annepreHsl
3epHOBbIe (BKI1. FIOTEH), COS
cereals (incl. gluten), soy

10. May contain / Bo3amoxHo Hannune cre[os
opexwu, KyHXyT, MOJIOKO (BKJ1. TAKTO3Y), siilia 1 NpoAyKThl UX nepepaboTku.
nuts, sesame, milk (incl. lactose), eggs and their processed products

11. Application restriction / OrpaHnyeHus Mo NPUMeHeHMo

He npumeHsTb B CbIpOM BUAE M C UCTEKLLMM CPOKOM FrOAHOCTY.

He npumeHsTb N0AaM, MMEIOLLIMM HENEePEHOCMMOCTb Ha MPUCYTCTBYIOLLIME B COCTaBE ansiepreHoi.
Do not use before cooking and after expiration date

Do not consume if you have intolerance for allergens present in the product

12. Package / YnakoBka

MHOTOCHOVHblE ByMaXXHble MELLKW, MELLKW U3 KOMBUHUPOBaHHbIX MaTepuanoBs (2-x U 3-X CII0MHbIe C BKNaAbILLEM U3 NMONMMEPHOTO
maTtepuana unu 6e3 Bknagpllla), B KAPTOHHbIX KOPobKax ¢ MeLLKaMu U3 MNOSIMMEPHbLIX MaTepManoB BMeCTUMocCTbto 5, 7, 8, 10, 15, 25, 30
KWUIOrPamMmMmoB.

Multilayer paper bags, bags of composite materials (2 and 3-layered with a liner of polymeric material or without a liner), in cardboard
boxes with bags of polymeric materials with a capacity of 5, 7, 8, 10, 15, 25, 30 kilograms.
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13. Storage conditions / Ycnosus xpaHeHus
npu Temnepatype ot 5 go 25° C n oTHOCUTENbHOW BNaXHOCTHN Bo3ayxa He 6onee 70%. Mocne BCKPbITUS YNaKOBKU XPaHUTb B CYXOM

npoxnanHom mecrte. [NOTHO 3aKpbiBaTb YNAKOBKY Nocse ncnonb3osaHnsa. Cpok roaHocTu: 12 mecsues.
Store at 5 to 25° C and relative humidity of not more than 70%. After opening the package, store in a cool dry place. Close packaging

tightly after use. Shelf life: 12 months

14. Delivery conditions / Ycnosus rnocrasku

YCNOBUA NMOCTaBKN aHANOrM4YHbl YCNOBUAM XpaHeHus [lonyckaeTtcs TpaHCNopTMpoBaHue npu Temnepatype He Huxe -30° C 1 He Bbilwe
+30° C B TeyeHue He 6onee 30 aHeln.

Delivery conditions are similar to storage conditions. Transportation is allowed at a temperature not lower than -30 °C and not higher than
+ 30 °C for no more than 30 days.

15. Regulatory requirements / HopmaTtusHbie TpeboBaHus

TexHunueckuin pernameHT TamoxeHHoro cot3sa 021/2011, 022/2011, 029/2012

Mokazatenu 6e3onacHOCTM KOHTponupytoTcs cornacHo TY Ne 10.61.24.001-00484498-2017

The Customs Union Technical Regulations 021/2011, 022/2011, 029/2012

Food Safety parameters to be controlled in accordance with TC Ne 10.61.24.001-00484498-2017

WUsrotoBurenn: OO0 "Apsanyc”

MecTo HaxoXAaeHus (agpec PUANUYECKOro Nuua) U aapec MecTa OCyLLLEeCTBNIEHUS AeATeNIbHOCTHU:

142821, MockoBckas obnactb, ropog CtynuHo, aepeHs LLmatoBo, ynuua MHaycTpuanbHas, BnageHne 23, ctpoenue 1, Poccuiickas
Pepepauus, Tenedon: +74951140114, agpec anekTpoHHow nouTsbl: info@arvalus.ru
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