CPC

Corn Processing
Company

CMEUNOUKALIMMN TPOLYKTA
PRODUCT SPECIFICATION

HAMMEHOBAHME NPOAYKTA
PRODUCT NAME

MNATOKA I/IIOKO3HASA BbicokoocaxapeHHas (KucnotHasa/pepmeHTaTuBHan)-
HaTtypanbHblii NpoAyKT
STARCH SYRUP, highly saccharified (acidic/enzymatic) — Natural Product

HopMaTUBHbIi AOKYMEHT AZS 469-2010

Regulatory document

CocraB cbipbsa Matoka KpaxmanbHaa, 100%
Composition of raw materials | Starch syrup

YKasaHue B
OpraHomeTpuyecKkue nNoKasartenm OcobeHHOCTH ceptudumKare
Organometric parameters Typical value NOAJ/IMHHOCTH

Indication in CoA

BHewHui Bug,

l'ycTana BA3KaA XMAKOCTb

Appearance Thick viscous liquid ¢
Mpo3payHocTb Mpo3payHas

Transparency Transparent ¢
BKyc 1 3anax XapaKTepHbIN BKYC M 3amax .
Taste and odour Characteristic taste and odour

BusyanbHo uBeT BecuseTHas (0T 6ecLBETHOrO K XKENTomy) .
Color, visual Colorless, (From colourless to yellow)
du3nyeckme n Xummnyeckme CBOMCTBA
Physical-chemical specifications

Bpukc (cm.)

Brix (refr.) min 80.6 ¢
MaccoBasa [0NA CYXMX BELECTB, %, He MeHee 780

Dry substance %, not less ’

pH 4.0-6.0 °
KucnotHoctb, cm3 0,1 H NaOH/100 r cupona AC, He

6onee 8.0 °
Acidity, cm® 0,1 n NaOH/100 g DS syrup, max

TemnepaTypa obpasuia Kapamenu, He Huxe °C 140 Het
Caramelization temperature, °C depmeHTaTMBHOM/fermentative— 125 No
Konnuectso SO, B mr/Kr, He 6onee 40 o
SO3, ppm, max

MaoTHocTb, Kr/am3 ( 20°C) Het

. 1,4105-1,4173
Density, kg/dm3 (20°C) No
lnoteH OTcyTcTBYET HeTt
Gluten Absent No
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CPC CMEUNOUKALIMMN TPOLYKTA

Corn Processing PRODUCT SPECIFICATION
Company
BHelHMe mexaHMYecKme npumecm He ponyckaeTca Het
Foreign materials Not allowed No
OkBuBaneHT [ekctposbl (DE), %
Aexcrposel (DE), % 45- 60 R
Dextrose equivalent (DE), %
XapaKTepHbIi yrneBoaHbIv cocTas ( % Ha cyxoe
BeLecTBo)
Specific carbohydrate composition (% dry substance)
[noko3a HeTt
14-20
Glucose No
ManbTo3a Het
12-18
Maltose No
ManbTOoTpMO3a HeTt
. 20-26
Maltotriose No
Bbicwue caxapa Het
. 36-52
Higher Sugars No
Mukpo6buonormueckme nokasarenm
Microbiological specifications
O6uiee konnuectso KOE/r Ha vyaliKax, He bosee 1.10° Het
Total plate count cfu/g, max No
KuweyHaa nanoyka OTtcytctByeTB 11p HeTt
Escherichia coli Absentinlg. No
CanmoHenna OTtcytctByeT B 25 1p HeTt
Salmonella Absent in 25 g. No
Opoxskn KOE/r 50 Het
Yeasts cfu/g, max No
MneceHb KOE/r Het
100
Moulds cfu/g, max No
MoKa3aTenu TOKCUYHbIX 31eMEHTOB, He 6onee
Toxic substances content, max
CsuHeu, mr/Kr 0.5 Het
Lead ppm ' No
MbILWbAK, Mr/Kr 05 Het
Arsenic, ppm ' No
Kagmuit, mr/kr 01 Het
Cadmium, ppm ' No
PTyTb, Mr/Kr Het
Y / 0.02
Mercury, ppm No
MeTuumnabl, He 6onee
Pesticides content, max
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CMEUNOUKALIMMN TPOLYKTA

CPC PRODUCT SPECIFICATION
l'ekcaxnopumKknorekcaH (a, B, y-usomepsl), mr/Kr 0.5 Het
hexachlorocyclohexane, ppm No
OAOT v ero metabonnTbl, Mr/Kr 0.05 Het
DDT,metabolite, ppm No
PaguoHyknuabl, He 6onee
Radioactive nuclides content
Lle3unin-137, BK/Kr Het
Caesium-137, Bqg/kg 400 No
CtpoHumit-90, BK/Kr 100 Het
Strontium-90, Bg/kg No
Yrnesogpl, r Het
Carbohidrates,g 77.6 No
JHepreTMyecKan LLeHHOCTb, KKan 3104 Het
Energy value, kcal No
CoaepskaHue 6esnka, r/100r 0.0 HeT
Protein content, g/100g ’ No
CoaepskaHue xupa, r/100r 0.0 Het
Fat content, g/100g ! No

1. MpumeHeHune natokn/Usage Recommendation of Starch Syrup:

MaToKa cnoco6cTByeT yBenMueHUto 06bema ApOoXKeBbIX U3AEeUN; NOBbILEHUIO MOPUCTOCTU U INACTUHHOCTU
MAKULLA; 3aMeANAeT NPoLLecc 04epPCTB/IEHUA rOTOBbIX U3AeNNIA; NPUAAET LBeT U ABASETCA
AHTUKPUCTANM3aToOpoM. YcunmsaeT 06pa3oBaHMe KOPUYHEBOM OKPACKM KOPOUYKM MYYHbIX U3AeNnii.
YAyywaeT BKYC U apoMarT roToBbIX U34e/UiA.

MaToKa TaK}Ke MOXKeT U3MEHATb FMIrPOCKONUUYHOCTb KOHAUTEPCKUX NosypabpukaTos u usaenmii

( NpAHKKOB,NeYeHbA U ApYrue), YTo NPeAOXPaHAET UX OT BbICTPOrO BbICbIXaHUA.

B Npou3BOACTBE AXKEMOB U HAUMHOK AIB/IAETCA 3aMeHUTesIeM caxapa, YTo obecneumnBaeT cTabuibHOCTb
NpoAYKTa 3a cyeT 60/1ee HU3KOro 0CMaTUYECKOTO AaBEHMA MO CPAaBHEHMIO C CaXapo30ii. YayulleHue BKyca
u ycunenue GpyKTOBbIX HOT.

B npou3BOACTBe NMBA U KBaca y/lyylleHUe LiBeTa U BKyca NPOAYKTa 3a cYeT BbICOKOTO KOMYecTBa
c6paxkmBaembix caxapos.

B 6e3anKorosibHoM NpousBoAcTBe 60/1ee BbiParKeHHbIN CIaAKUIA BKYC M YaCTUYHOE CrNaXKUBaHMUe BKYCa
caxaposameHuTeneu.

Starch Syrup helps to increase the volume of yeast products; increasing the porosity and elasticity of the
crumb; slows down the process of hardening of finished products; gives color and is an anti-crystallizer.
Enhances the formation of brown color on the crust of flour products. Improves the taste and aroma of
finished products.
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CPC CrIELUNOUKALINN TIPOLYKTA
Com Processing PRODUCT SPECIFICATION

Company

Starch Syrups can also change the hygroscopicity of semi-finished confectionery products and products
(gingerbreads, cookies and others), which protects them from rapid drying.

In the production of jams and fillings it is a sugar substitute, which ensures product stability due to lower
osmatic pressure compared to sucrose. Improved taste and enhanced fruit notes.

In the production of beer and kvass, improving the color and taste of the product due to the high amount of
fermentable sugars.

In non-alcoholic production, the sweet taste is more highlighted and the taste of sweeteners is partially
smoothed out.

2. Mpeumyuwectsa npumeHeHuna natoku/Benefits of Starch Syrup usage:
- UCK/IIOYMTE/IbHAA YNCTOTA NATOKM
- NpefoTBpaLLEeHMe KpUCTaM3aLmMmn NPoayKTa
- CHUXKeHMe cebecToMMOCTU NPoaYKUMH ( yBEAMYEHNE MAPKUHANBHOCTM)
- yNyyWeHWe BKyca NPoAyKTa
- rnsHUeBaHue ( 6aeck)
- KOHCepBUpYHOLLME CBOWCTBA
- YyA0H6CTBO UCNO/Ib30BAHUA ( TEXHONOTMYHOCTb)
- paccbINYaToCTb / XPYCTALLMIA BKYC
-yBe/IMYEHUE CPOKa roAHOCTM NPOAYKTA

- exceptional purity of molasses

- prevention of product crystallization

- reducing production costs (increasing margins)
- improving the taste of the product

- gloss (shine)

- preservative properties

- ease of use (manufacturability)

- crumbly/crispy taste

-increasing the shelf life of the product

1. XpaHeHwue un TpaHCcnopTUpoBKa. / Storage and transportation

CpOK roaHOCTN — OAMH oA, CO AHA U3rOTOBNEHMA NPU COBNIOAEHUMN YCAOBUI TPAHCNIOPTUPOBKU U XPaHEHUA.
Shelf life - one year from the date of manufacture, depending on the conditions of transport and storage

MpoayKuma, pasnTan B NOANITUNEHOBYHO Tapy, aBTOLUMCTEPHbI U APYryto TpaHCNopTabenbHyo Tapy, A0KHA
XPaHUTBLCA BAANM OT NPAMbIX COTHEYHbIX ly4eid, @ NPOAYKLMA LOMKHA XPAHUTLCA B CYXMX, 3aKPbITbIX CKNAACKUX
nomelLeHnAx 6e3 NOCTOPOHHUX 3aMaxos..
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CPC CrIELUNOUKALINN TIPOLYKTA
Com Processing PRODUCT SPECIFICATION

Company

Plastic, tankers and other portable packaging of the products keep away from direct sunlight and products should
be stored in closed warehouses without external odors.

2. Ycnosua xpaHeHus [ Storage temperature
- B nnactmkoBsoli Tape - He 6onee 30°C. / In plastic container at max 30°C
- B umcrtepHax 40°C-da / In cistern — at min 40°C

MpumeyaHusa 06 ncteyeHMU Cpoka aencTemna

CpOK rofHOCTH, YKa3aHHbIM A5 NPOAYKTa, MOXKET ObITb rapaHTUPOBAH TO/IbKO Npu cobatofeHUn ycnosui
XpaHeHuA.

Mpu nepeBo3Ke CbINy4Ynx NPOAYKTOB Heobxoanma cuctema, obecneynBaroLasn YCTOTY FPY30BUKa U
3alUMLLAIOLLIAA NPOAYKT OT 3arpsAsHeHus.

Expiry date comments

The expiration dates indicated can only be guaranteed for this product if all storage conditions are met.

For bulk product, a system is needed to ensure the cleanliness of the truck and to protect it from contamination.

MoTtpebutenbckuii cnekTp u uenesan rpynna notpebuteneii/ Consumer spectrum and target consumer group
Cbipbe He ABAAETCSA rOTOBOW NPOoAyKLUMen ana rpynn HaceneHus. Coipbe UCMOb3YHOT B BUAE NosypabprKaTos
HEMNoCpeACTBEHHO UM NO UHCTPYKLUMK noTpebutens.The raw material is not a ready-to-use product for the
population. The raw material is used in the form of semi-finished products directly or at the request of the
consumer.

AkTyanbHo oT 15 pespana 2024/VALID as of 15" February, 2024
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