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[ OKYMEHT cUCTEMbI MEHE4KMEHTA

Bupa, Ha3BaHMe AOKYMEHTa: Cneumdmkauma Ha rotosyto npogykumto / Specification for finished products
O603HauyeHue (Homep): FORM-A 21
HavmeHoBaHuWe npoaykumm / Product name: FnoTeH nweHuuHbIk cyxoit / Wheat Dry Gluten

HopmaTuBHbI fokymeHT /Normative document | CTO 90212154-001-2019

Bepcua cneumnduraumm / Specification revision 1.0 | Kopg npoaykra / Product code: rn-000130
[Hata uspanua / Publication date 22.12.2021 Ctp.1u3 3
Coctas npoaykTta / Composition of the product
Benok, yrnesoapl/ Protein, Carbohydrates
OnucaHue npoaykta / Product description
MNokasartenb / Mertopg, usmepenwuii / e MepMoanYHOCTb/ | ykasanue s YK/
Xapaktepuctuka / Description o
Parameter Analysis method pakrep / P Frequency Indication in QC
BHewHwui Buna/ FOCT/GOST 31934 MopolukoobpasHbii NPoAyKT/ Kawpaaa naptia / Izl
Appearance Powder product Each batch
OT KPEMOBOTO 10 KeNTOTO WK CBETNIO-KOPUYHEBOTO Kawnaas napTvs /
BeT/Color FOCT/GOST 31934 ;
Ueer/ / useta/ Cream to yellow or light brown color Each batch |Zl
CBOWCTBEHHBIV NLWEHUYHOMY TNtOTEHY, 6€3 NOCTOPOHHEro Kasaas naptus /
3anax/Odor [OCT/GOST 31934
nax/ / 3anaxa/ Wheat gluten odor, free from foreign odor Each batch |Zl

AHanuTtnyeckue nokasartenm / Analytical indicators

Absentin0,1g

Once every 3 months

MNokasartens / Mertopg usmepenuii / | Munumym/ | Makcumym/ | MepuoanuHoctb/ |  ykasarue s YK/
Parameter Analysis method Min Max Frequency Indication in QC
Maccosas gons snaru / Kawpaaa naptia /
. [OCT/GOST 31934 - 9
Moisture content, % / Each batch m
MaccoBas o1 0bLielt 30/1bl B MepecyeTe Ha cyxoe Kawaas 10 naptms
. [OCT/GOST 31934 - 1,4
BeulecTso / %wt Total ash on dry matter basis / / Every 10 batch M
Maccosas gons I'IpOTel/.IHa B nepecyeTe Ha cyxoe FOCT/GOST 31934 30 ) Kawnaas napvs / |Zl
Bellectso / %wt protein on dry matter basis Each batch
MaccoBasa f01a *U1pa B NepecyeTe Ha cyxoe Kaxpaaa 10 naptua
FOCT/GOST 29083 - 2,5
BeulecTso/%wt. Fat on DS / ’ / Every 10 batch IZI
MaccoBasa 8o yac asmepom 6onee 200
' ,u, 19 Y TVILI,p mepom 6on MKM/ FOCT/GOST 31934 i 10 Kawpaaa naptia / m
Weight ratio of particles larger than 200 um Each batch
AbcopbLmoHHan cnocobHocTb no Boae/ Kaaas naptua /
S . [OCT/GOST 31934 160 -
Water binding capacity, % / Each batch M
Mukpo6buonornueckme nokasarenu / Microbiological indicators
Mokasartenn / Mertopg, usmepenwuii / MepuoguuHocts/ Ykazanue 8 YK/
. 3HaueHue / Value i
Parameter Analysis method / Frequency Indication in QC
KMA®AHM (OMY), KOE/r, He bonee 1 pa3 B 3 mecaua /
! ! [OCT/GOST 10444.15-94 50 000 Het/No
QMA&OAMO (Total plate count), CFU/g, max / Once every 3 months /
BakTepmu rpynnbl KUWeYHbIX Nanodex (Koandopmot) / Orcyteteytor80,1 1/ 1 pa3 B8 3 mecaua /
FOCT/GOST 31747-2012 X
Bacteria of group of intestinal sticks (coliforms) / Absentin0,1g Once every 3 months Het/No
CanbmoHennsl / Salmonella FOCT/GOST 31659-2012 | OTeyTereyers 25r/ 1pas s 3 mecAua / Het/No
Absentin 25g Once every 3 months
Opoxesble rpnbsl, KOE/T, He Bonee / rOCT/GOST 100 1 pa3 B 3 mecaua / Het/N
Yeast, CFU/g, max 10444.12-2013 Once every 3 months e1/No
MnecHesble rpmbsl, KOE/T, He 6onee / rOCT/GOST 100 1 pas B 3 mecaua / Het/N
Mould S.aureus, CFU/g, max 10444.12-2013 Once every 3 months er/No
CynbduTpeayumpytolpe Knoctpuamm (CPK)/ Otcytcteytors 0,11/ 1 pas 8 3 mecsua /
- FOCT/GOST 29185-2014 X
Sulfite-reducing clostridia / Absentin0,1g Once every 3 months Het/No
o O 0,1 1 3
KoarynasononoxuTenbHbli CTadUIOKOKK /S. aureus FOCT/GOST 31746-2012 Teyrereyer s 0,1/ pa3 8 3 mecAua / Het/No
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AKuMoHepHoe 06wwecTBo «bUOTEXHONIOrMYECKUIT KomnaeKc -PocBa»

onymeu'r CUCTEeMbI MeHeaXXMeHTa

Bua, Ha3BaHWe AOKYMEHTa:

Cneuundukaums Ha rotosylo npoaykumio / Specification for finished products

O603HauyeHue (Homep):

FORM-A 21

HanmeHoBaHuWe npoaykumm / Product name:

FnoTeH nweHWYHbIM cyxoi/ Wheat Dry Gluten

HopmaTuBHbIi fokymeHT /Normative document

CTO 90212154-001-2019

Bepcua cneunduraumm / Specification revision 1.0 | Koa npoaykra / Product code: rn-000130
[Hata uspaHus / Publication date 22.12.2021 Ctp.2u3 3
Mokasatenu 6e3onacHoctu / Food Safety indicators
Mokasartenb / Mertopa usmepeHuii / MNepuoauuHoctb/ Ykasanue B YK/
Parameter Analysis method 3nauenve / Value Frequency Indication in QC
. ) He ponyckatotca/ Kawaan naptus /
3apaskeHHoCTb BpeauTenamu / Pest infestation rOCT/GOST 27559 Absent Each batch |Zl
) OtcyTcTtByeT/ 1 pas3 8 12 mecaues/
MenamuH / Melamine - Absent Once every 12 months HeTt/No
CodepxcaHue moKcuyHbix anemeHmos / Content of toxic elements:
MblLbsK, MI/Kr, He 6onee rOCT/GOST 31707 1 pas B 3 mecaua /
Arsenic, ppm, max (EN 14627) 01 Once every 3 months Het/No
CsuHeL, Mr/Kr, He bonee FOCT EN/GOST EN 14083 0.2 1 pa3 B 3 mecsuya / Het/No
Lead, ppm, max ’ Once every 3 months
PTyTb, MI/Kr, He Bonee FOCT P/GOST 53183 0,03 1 pa3 B 3 mecaua / Het/No
Hydrargyrum, ppm, max Once every 3 months
Ka,u,lelm, Mr/Kr, He Bonee FOCT EN/GOST EN 14083 01 1 pa3 B 3 mecaua / Het/No
Cadmium, ppm, max ¢ Once every 3 months
CodepcaHue mukomokcuHos / Mycotoxins:
AdnaTtokeuH B1, MKr/Kr, He 6onee 1 pa3 B 3 mecaua /
Aflatoxin BL, pug/kg, max N®A/ ELISA test 4 Once every 3 months HeT/No
[1e30KCMHMBANEHON, MKI/KT, He Bonee 1 pa3 B 3 mecaua /
DON, pg/kg, max VI®A/ ELISA test 700 Once every 3 months Het/No
3eapaneHoH, MKI/Kr, He bonee M®A/ ELISA test 40 1 pa3 B 3 mecsuya / HeT/NO
Zearalenone, pg/kg, max Once every 3 months
T-2 TOKCUH, MKr/Kr, He Bonee 1 pa3 B 3 mecaua /
T2 Toxins, ug/ke, max VIdA/ ELISA test 45 Once every 3 months Het/No
OxpaToKcuH A, MKI/Kr, He 6onee 1 pa3 B 3 mecaua /
! NPA/ ELISA test
Ochratoxin A, pg/kg, max / es 5 Once every 3 months Het/No
CodepxcaHue necmuyudos / Pesticides:
TXUr (a-, B-, y-n3omepsl), mr/kr, He 6onee / 1 pa3 B 12 mecaues/
) DIN EN 15662:2018 Het/No
HCH (a-, B-, y-isomers), mg/kg, not more 01 Once every 12 months /
O0T n ero metabonutsl, Mr/Kkr, He 6onee / 1 pa3 B 12 mecaues/
DIN EN 15662:2018
DDT and its metabolites, mg/kg, not more 0,01 Once every 12 months Het/No
2,4-D KM1CNOTa, ee conu v 3dupbl / He ponyckatotca/ 1 pas B 12 mecsues/
L ®P.1.31.2010.07610
2,4-D acid, its salts and esters Absent Once every 12 months Het/No
FexkcaxnopbeHson / Hexachlorobenzene DIN EN 15662:2018 0,01 1 pas 12 mecaues/ Het/No
Once every 12 months
He gonyckatoTca
PTyTbOpraHuyeckmne ITI?CTVILI,VI,EI,bI / MY 1350 aony / 1 pas3 8 12 mecaues/ He/No
Organomercury pesticides Absent Once every 12 months
. . CTB EN 15662-2017 / | CootseTcTsyeT / meets 1 pa3 B 12 mecaues /
The standards as set out in Regulation (EC) No 396/2005 EN 15662 the requirement Once every 12 months Het/No
CodepxcaHue paduoHykaudos / Radionuclides:
CTpoHumit 90, BK/Kr, He Bonee 1 pa3 B 12 mecaues/
Sr 90, Ba/kg, max roCT 32163-2013 20 Once every 12 months Het/No
Llesnit 137, Br/kr, He Bonee [OCT 32163-2013 40 1 pa3 B 12 mecaues/ Het/No

Cs 137, Ba/kg, max

Once every 12 months

Muwesan n 3HepreTMyecKas LeHHocTb Ha 100 r / Foo

d and energy value per 100 g

Mokasartenb / MeTtogp pacuera / MepvoanuHocTb/ Vkasahue 8 YK/
Parameter Calculation method 3nauenve / Value Frequency Indication in QC
Yrnesoapl, r / Carbohydrates, g 10 Kaxnaan naptma /
’ e [OCT 31934-2012
B T.4. caxapa / of which sugars, g - Each batch |ZI
Benok, r/ Protein, g FOCT 31934-2012 77 Kaxaan naptua / ™

Each batch
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Mokasartenb / MeTtogp pacuera / MepvoanuHocTb/ Vkasahue 8 YK/
Parameter Calculation method 3nauenve / Value Frequency Indication in QC
SHepreTnyeckan LeHHoCTb, KOsk / Energy value, k) OCT 31934-2012 1450 Ka»égss E:ECT:H/ m
KanopuitHocTb, kkan / Calories, kcal rOCT 31934-2012 350 Ka’ggsl’: el / ™

XpaHeHue u TpaHcnopTupoBKa / Storage and transportation

Cpoku 200Hocmu / Expiration dates:

2 roAa ¢ faTbl U3rOTOBEHMA NpW COBAOAEHUN YCI0BUIM TPAHCTIOPTUPOBKM M XpaHeHus /

2 years from the production date if the transport and storage conditions are observed.

Yenosus xpaHeHus / Storage conditions:

MWeHWYHbIN FOTEH XPAHAT B CYXMX XOPOLIO NMPOBETPMBAEMbIX CKA3ACKMX NOMELLEHMAX, 63 NOCTOPOHHEro 3anaxa, He 3arpsA3sHeHHbIX BpeauTensiMmmu
xnebHbix 3anacos. OTHOCUTENBbHAA BNAXKHOCTb BO34YyXa CKNAACKOro NOMeLLeHUs A0MKHa ObiTb He 6onee 70%, TemnepaTypa - He Bbilwe 25 °C.

Wheat gluten is stored in dry well-ventilated warehouses, free of foreign smell, not contaminated by pests of grain stocks. The relative humidity of
the storage room should not exceed 70%, the temperature should not exceed 25 °C

Budsl ynakosku / Types of packaging:

MeLwok, macca HeTTo 22,68 Kr. Koo 000131. Bag, net weight 22.68 kg. Code 000131.

Mewwok, macca HeTTo 25 Kr. Kod 000132. Bag, net weight 25 kg. Code 000132.

Bur-6er, macca HetTo 1000 Kr. Koo 000133. Big bag, net weight 1000 kg. Code 000133.

Hacbinb, macca HeTTo He 6onee 30 000 Kr. Koo 000137. In Bulk, net weight not more than 30 000 kg. Code 000137.

Cnoco6 docmasku / Delivery method:

MWeHWYHbIN TNIOTEH TPAHCNOPTUPYIOT BCEMM BUAAMM TPAHCMOPTA B KPbITbIX TPAHCMOPTHbIX CPEACTBAX, @ TaKKe B KOHTeMHepax B COOTBETCTBUM C
npaBuaammn NepeBo30oK rpy3oBs, AeUCTBYIOWMX HA AaHHOM BUAE TPpaHCnopTa.

MakeTnposaHune Npu TpaHcnopTuposaHum - no FOCT 21650, FOCT 24597, TOCT 26663.

He nonyckaetca nepeBo3ka NWEHWNYHOrO Mt0TeHa B TPAHCMOPTHBIX CPEACTBAX, B KOTOPbIX TPAHCNOPTUPOBANUCH AA0BUTbIE M PE3KO MaxHyLLMe rpy3bl,
a TaKXe ¢ NpoAyKTamu, 061aatolMmm cneumdmnyecknmm sanaxamu.

[Ona npenoTBpalleHna CcamocorpeBaHus BO BPEMA TPAHCMOPTUPOBAHMA MUWEHWYHbIM [IOTEH AO/MKEH OXNawaaTbCA B 3MMHME MecAlbl A0
TemnepaTypbl He Bbiwe 35 °C, a B 1eTHME MecsLLbl TemrnepaTypa NeHMYHOro roTeHa He A0MKHA BbiTb Bbile TeMNepaTypbl OKPY!KatoLLero Bo3ayxa
6onee yem Ha 10 °C.

Packaging during transportation-according to GOST 21650, GOST 24597, GOST 26663.

Wheat gluten cannot be transported in vehicles previously used for transportation of poisonous and sharply smelling freights and together with the
products possessing specific smells.

To prevent self-heating during transportation, wheat gluten should be cooled in the winter months to a temperature not higher than 35 ° C, and in
the summer months the temperature of wheat gluten should not be higher than the ambient temperature by more than 10 °C

Mpeanonaraemoe ucnonb3osaHue / Intended Use

MpUMeHAETCA B Pa3IMYHbIX OTPACAAX NULLEBOM NPOMBbILIIEHHOCTM Ha NPeANPUATUAX 0BLLECTBEHHOMO NUTaHMS, B MPOM3BOACTBE KOPMOB A/17
[OMALHMX U CENIbCKOXO3ANCTBEHHbIX XKMBOTHbIX. He AN1A PO3HWMYHOM NPOAAKMN.

It is used in various sectors of the food industry at public catering enterprises, in the production of feed for domestic and farm animals. Not for retail
sale.

Tpe6osaHusa K ocoboii mapkuposke / Special marking requirements

Obs3aTenbHan MapKMpoBKa «fAsnseTtca annepreHom»/ Mandatory labeling "Is an allergen"

MpodyKyus u320mosneHa u3 mpaduyuoHHO20 (2eHeMUYeCcKU He MOOUGUUUPOBAHHO20) CbipbsA — 3epHA NWEHUUbI
The product is made of traditional (non-genetically modified) raw material - wheat grain

NPOOABELL / SELLER NOKYNATE/Ib / BUYER




