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OnucaHue MpoayKT: _ ’apeHHasA ruraHTcKasa KyKypysa
NpoayKTa HasBaHue: _ Zea mays
MNpoucxoxpenne: TMEPY
MraHTCKasa KyKypy3a, BbICOKOOJIEMHOBOE MOACO/IHEYHOE Maco,
MHrpeaueHTl apomar 6ap6eKto * U coslb. * TOMATHbIM MOPOLLOK, caxap,
MasibTOAEKCTPUH, ycunutenu Bryca (E621 n E635), conb, cneumn,
apomatum3satop,Kpacutenb (E150c, E160c) 1 AbIMOBOM apoMar.
30/10TOM LBET, 3aMax M apoMart, XapaKTepHble 415 *KapeHoM
XapaKTepuCTHKH KYKYpY3bl C apomMaTom 6ap6eKio, 6€3 NporopK/biX TOHOB,
XpycCTALlasa TeKCTypa.
MO MpOAYKT HE COAEPHKMUT FreHETUYECKON MoaUDMKaLMM.
MALLEBOM COCTAB (Ha 100 r
npoAyKTa)
6eNoK 5-7¢g 3ona 1.5-3¢g
Kupbl 10-13¢g BJIa’KHOCTb <5¢
HacbiweHHble Xupbl | 1.5-4¢ HaTpMM 04-1g¢g
Yrnesopgbl 73-76¢ JHEpPreTMY. LEHHOCTb 430 - 460 kcal
Caxap 0.5-1g¢ : 1800 - 1900 kJ
OU3SNYECKUE XAPAKTEPUCTUKU
Mprmecu <1l%
MMWKPOOPraHU3Mmbl OTCYTCTBYIOT
MNoBpeXAeHHble, TEMHbIE UM OKpalleHHble |<1%
6MTble 3epHa UM He KaJIMGpoBaHHble +10%
Kann6p 12 - 15 mm
Kann6p (eanHnu/100g) 115-135
XUMHUYECKUE XAPAKTEPUCTUKU
TAxeNble MeTaNbl B cooTBETCTBUM C EBPONENCKMMU HOPMaMM
necreumapl B cooTBETCTBUM C EBPONENCKMMU HOPMaMM
ad1aToOKCHHBI B cooTBETCTBUM C EBPONENCKMMU HOPMaMM
MUKPOBUO10TUA
Listeria monocytogenes (/259) <100
Salmonella (/25g) OTCYTCTBYET
E. Coli (ufc/g) <100
YnaxkoBKa

Mpo3payHbliit NOSIMITMAEHOBbIM NaKeT, codepalimi 20 Kr HeTTo npoayKumm.

MAPKUPOBKA

MpukpennaeTca K BHELLHEN CTOPOHE NaKeTa C AaHHbIMKX O NPOAYKTE, UHIPpeJUEHTaMU,
napTMAMn, BECOM U ,Cl,aTOI‘/‘i rogHOCTH.

Cpok xpaHusa

9 MecAueB B Hag/ieXalunx yCioBUAX. XpaHUTb B CYXOM MPOXJ1IajHOM MecTe. UsberaiTe
NnpAMOro BO3A€I‘;1CTBMFI COJIHEYHOIro CBE€Ta Ha AJINTEJIbHbIE NEPMOAbl BDEMEHMU.
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