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Mukc PycrukanbHbii / Mix Rustic

1. Definition / Onpegenexne

ChbIny4mii NOPOLLOK C MENKOKPUCTaNIIMYECKUMI BKITOYEHUAMM. [lonycKaeTca He3HauUTEeNbHOE Hannye KOMOYKOB, KOTOpPbIE MpK
MexaHU4YeCKoM BO3AENCTBUM pPacChinatoTCs.

Loose powder with fine crystalline inclusions. A slight presence of lumps is allowed, which crumble upon mechanical action.

2. Application / O6bnactb npumeHeHus
CmMech Ansi NPUroTOBIIEHUS PYCTUKaNbHbIX X11eb606ynoYHbIX n3genui
Mix for production of rustic bakery products

3. Description / OnvcaHune

CBOWCTBEHHbIN faHHOW npoayKumun. [lonyckaercs NPUBKYC KOMMOHEHTOB Cbipbsi BXOAALLMX B peLenTypy. NocTopoHHMe
NPWBKYCbl HE CBOWNCTBEHHbIE PeLenTypHbIM KOMMOHEHTaM He fonyckatoTcs. He Knucnbi, He MporopKIbIni

CBOWCTBEHHbIN JaHHOW npoayKumuy. [lonyckaercsa nerkuin apomat KOMMNOHEHTOB Cbipbs BXOAALLMX B peuentypy. [TocTopoHHne
apomaTtbl He CBOMCTBEHHbIE peLienTypHbIM KOMNOHEHTaM He foMnycKatoTcs. He 3aTx/biv, He NnecHeBenbIn.

appropriate to this product. It is allowed to smack the components of raw materials included in the recipe. Off flavors of the

LigeT: OT CBET/I0 KPEMOBOIO [J0 CBETSIO KOPUYHEBOTO
Bkyc:
3anax:
Color: from light cream to light brown
Taste:

recipes are not allowed. Not sour, not rancid
Odour:

appropraite to this product. It is allowed a slight aroma of the components of raw materials included in the recipe. Off notes of
the recipes are not allowed. Not stale, not moldy

4. Composition / Cocras

CocraB CtpaHa NponcxoxaeHus McTOuHMK npoucxoxaeHus

Composition Country of origin Source of origin
MyKa nweHunyHas / wheat flour Poccus / Russia PactutenbHbin ~ / Vegetable
fAeKcTposa / dextroze Kutan / China PactutenbHbin  / Vegetable
cyxas 3aKBacKa (MyKa nieHW4YHas, Boaa, CTapToBble EBDOCOIS / EU PactutenbHbii ; / Vegetable ;
KyNbTypbl MUKpoopraHuamos) / dry wheat sourdough P MuKpO6HBIN Microbial
nuiesan pacturensHas myka / edible vegetable flour Poccus / Russia PactutenbHbin  / Vegetable
conb / salt Typums / Turkey MuvHepanbHbIn ~ / Mineral
Kapamei30BaHHbIN K¥KeHbli caxap / caramelized burnt EBpocoio3 / EU PacTUTEeNbHbI | Vegetable
sugar
TI0TEH MeHnyHbIn / wheat gluten Poccus / Russia PactutenbHbin ~ / Vegetable
MyKa fsumeHHas conogosas / malted barley flour Poccus / Russia PactutenbHbin -~/ Vegetable
OPOXKKM Cyxue aesaktnusuposaHHble / dry deactivated Kutait / China MMKpOGHbii / Microbial
yeast
aHTMoKucAuTens (ackopbuHosas kucnota) / antioxidant Kutait / China MuHeparbHbii Mineral
(E300)
TEXHO/IorMYecKoe BCNomMoraTeilbHoe CPeaCTBo -
dbepMeHTHbIN npenapat MUMKPOBHOTO MPOUCXOXKAEHUS EBpocoto3 / EU Mukpo6bHbIn / Microbial
(anbda-amunasa; remmuennionasa) / technological aid
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5. Basic recipe / basoBas peuyenrtypa
Mo peuenTtype bakanbapuH
By Backaldrin recipe

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

Hupbi: Fat 1,5
benok: Protein 11,0
Yrnesoppl: Carbohydrates 68,0
KanopuiiHocTs kcal/ kkan 340
kJ/ kx 1430

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 7,0

8. Food safety indicators / [Tokasareny 6e3onacHocTu

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
Kagmun 0,1
P1yTb 0,03
AdpnaTokcuH B1 0,005
T-2 TOKCWH 0,1
OxpaTokcuH A 0,005
FXUr (anbda, 6eta u ramma nsomepsbi) 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 BpeanTensamm xnebHbix 3anacos (Hacekomble,
KreLyn) He gonyckaeTcs

3apa)KeHHOCTb BpeanTenammn XnebHbIX 3anacoB (HaceKOMbIe,
KﬂeLLlVI), CyMMapHasa NJ0THOCTb 3arpA3HeHnA He JgonyckaeTca

9. Allergen content / Cogepxut annepreHsl
3epHOBbIe (BKI. TIHOTEH)
cereals (incl. gluten)

10. May contain / Bo3MOXHO Hann4yme cre[oB
opexu, KyHXyT, COsl, MOJTOKO (BKI1. TAKTO3Y), arLla 1 NpoAyKTbl X nepepaboTku.
nuts, sesame, soy, milk (incl. lactose), eggs and their processed products

11. Application restriction / OrpaHn4eHus o nNPUMeHeHo

He npuMeHsTb B CbIPOM BUAE U C UCTEKLLMM CPOKOM FOAHOCTY.

He npumeHsTb NoAsM, MMEIOLLIMM HENEPEHOCUMOCTb Ha MPUCYTCTBYIOLLIME B COCTaBe ansiepreHbi.
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

MHorocnonHble 6yMaxHble MELLKU, MELLKU N3 KOMOMHMPOBAHHbIX MaTepuanos (2-X 1 3-X CNOWHbIE C BKNaAbILLEM U3 NOIMMEPHOro
maTtepuana unu 6e3 Bknagpilla), B KAPTOHHbIX KOPOBKax C MeLLKaMu U3 MOSIMMEPHbIX MaTepranoB BMecTuMocTbto 5, 7, 8, 10, 15, 25, 30
KWIorpammMoB.

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 baas of polymeric materials with a capacity of 5, 7. 8. 10, 15, 25, 30 kilograms.
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13. Storage conditions / Ycnosus xpaHeHus
Mpun Temneparype ot 5 fo 25° C 1 0THOCKTENBHOW BRNaXHOCTU Bo3ayxa He 6onee 70%. Mocne BCKPbITUS yNaKOBKU XpaHWUTb B CyXOM

npoxnanHom mecrte. [NOTHO 3aKpbiBaTh YNAKOBKY Mocne ncnonb3osaHus. Cpok rooHocTn: 9 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: 9 months

14. Delivery conditions / Ycnosus rnocrasku

YcnoBus NocTaBkW aHanornyHbl YCroBuUsaM XpaHeHus [lonyckaeTtcs TpaHCNopTMpoBaHue npu Temnepatype He Huxe -30° C 1 He Bbile
+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 6e3onacHOCTV KOHTponmpytoTcs 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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