1S0 9001 - IS0 14001
OHSAS 18001

M mattosa

CARAMEL MALT ANALYSIS REPORT

Analysis Result
Moisture % 3,0-10,0
Colour EBC 10-350
Extract fine % dm 74,0-82,0
pH 5,2-5,8
Viscosity mPas 1,53-1,66
Saccharificatin level % 92-95

Toxics elements don't exceed, the quotas of the requirements pollution standards

Validity period — 12 months from date of production.



