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ECHT FEINES BACKEN

KoHanTepckumn otaeno4Hbin nonydadbpukar —
AeKkopatuBHas nyapa «Cnagkum cHer»

Konditoreihalbfabrikat Dekorpuder Stollen
Apmukyn RU00283410

OnucaHue npoaykra

KoHauTepckuii otaenoyHbin nonydabpukat —
OekopaTtuBHas nyapa «Cnagkuii cHer» ans
[eKopMpoBaHWSA N OTAEMNKU BbINEYKN 1 KOHOUTEPCKUX
N3gennin NOBbILLEHHOW XUPHOCTU C nocreaytowen
YNaKOBKOMN.

CeHCOpHble XapaKTepUCTUKU

Benbii nopoLLkoobpasHbIv MpoayKT

CocTaB
[ekcTpo3a; kpaxman NWeHNYHbIN; XXUp NanbMoBbIn

HeoTBepXXAEHHbIN (TeMnepaTypa nnasneHus npuen. 52 -

56 °C); areHTbl aHTUCnexusatowme: E341(iii), E470b.

He cogepxunt Acnaptam n Acnaptam-auecynbdama
corb.

Koa TH B3
1704909900

MuweBas ueHHocTb B 100 r. npoaykra

OHepreTndeckas LeHHocTb: 1678 k[x (397 kkan)
Xupbl: 6,11

- N3 HMX HacblweHHble: 0,01 1

yrnesogbl: 85 1

- U3 HUX caxap (MOHO — u gucaxapug): 79 r nuuieBble
BonokHa: 0,191

6enkn: 0,91

conb: 0,00r

Corlb 13 NpUPOAHbIX HATPUEBBIX CKBaXWH

MpumeHeHne

HaHocuTcst paBHOMEPHO Ha BbINeYKy U KoHAMTepckue
M30Eenus: LUTOMEH, NOHYMKM, LUTPYAENU 1 np.

NMpaBoBoM cTatyc

He copepxut TMO.
[aHHbIN NpoayKT He noanexuT obs3aTenbHoN cepTudmrKaLmMm B COOTBETCTBUM C
nonoxexuem (EC) Ne 1829/2003 n (EC) Ne 1830/2003.

MpoaykT 1 ynakoBKa COOTBETCTBYIOT AECTBYIOLLEMY HALMOHATIbHOMY U
©BPOMnenckoMy 3aKoHodaTenbcTBam, B Tom uncne Pernamenty EC Nr. 1169/2011.
MpopykTel MW BelecTBa, Bbi3bIBAIOLLME aNnepryio U HenepeHoCMMOoCTb,
nepeyncnensl B MpunoxeHuu I

k PernamenTy (EC) Ne 1169/2011 EBponeiickoro MNapnamenta n Coseta oT 25
ceHT6ps 2011 roga.

Mapk1poBKa annepreHoB perynupyeTcs B nepeoM ab3alie ctatbu 9
MocTtaHoBneHusi (EC) Ne 1169/2011 u B ctatbe 21 Mpunoxerus |I.

MdaHn BakmnTTens MM6X npon3BoaMT NpoayKumio cornacHo Cucteme

MexpyHapogHoi Ceptudukaummn XACCI1, cooTBeTCTBYIOLLYIO TPeboBaHNSM
cTaHdapTa Ha nuwesyto npoaykumio IFS Food, DIN ISO 9001 n 22000.

Cnucok annepreHoB

Corn. Ha B npouns-
BosMOXHOe coaepkaHue ansiepreHoB peuenTtypinuHuM  |BoAacTee
3epHoBble, codepallme KnekoBuHy v NpoayKTbl v v 4

M3 HUX

PakoobpasHble u NPOAYKTbl U3 HUX

Arua n NpoAyKTbI U3 AnL v v

Pbi6a 1 pbibonpoaykTbl

/Apaxuc 1 NpoayKTbl HA OCHOBE apaxuca

Cos 1 NpoAyKTLI U3 cou v v
Mo10KO M MONOYHbIE NPOAYKThI (BKIOYas NakTosy) v v
Opexw 1 NPoAYKTbI U3 HUX v 4
CenbAepeii M NpoAyKTbl U3 cenbaepest

"opumnua 1 NpoAyKTbl N3 ropymLibl

CemeHa KyHXyTa 1 NpoayKTbl ¢ Jo6aBneHnem v v

KyHXyTa

\dBYOKUCb Cepbl 1 CyNbMUTbI C KOHLIEHTpaumen
6onee 10 mr/kr

IionvH 1 npoAykThbl ¢ AJobaBneHnem nonuHa

Monnckn 1 NpoayKTbl 3 MOMNIOCKOB

YnakoBKa

BymaxHbIn MeLLoK ¢ /3 Bknagbiwem secom 10 kr
1 nanneta = 80 x 10 kr = 800 Kkr

CpoK rogHoOCTM € AaTbl U3rOTOBEHUS
305 gHen

YcnoBus XpaHeHunsA

XpaHI/ITb B CyXOM MNnpoxnagHomMm MecTe npu KOMHaTHOM
TeMHepaType! Mocne BCKPbITUA YNaKOBKY SaKprBaTb!

Mpoyne xapakTepuUCTUKN
BnaxHocTb: 8 %
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