CnoxuBau:

BiB, Byn. Jlnvakiscbka, Ne 232
38 (032) 298-98-01, cpakc +38 (032) 298-98-07

Private Joint Stock Company "ENZYM COMPANY"

79014, Ukraine, Lviv c., Lychakivska st., 232 bld

phone +38 (032) 298-98-01, fax +38 (032) 298-98-07

Ceprudpikar sikocTi N2 2 632/1
Quality certificate Ne 2 632/1

Ha apixaxi npecoBaHi

for pressed baker's yeast

Bpyrapinop Komnanis T30B KT, Pecny6nika Mongosa, Byn.Bansa Bukynyit,9, Kuwunis, MD-2002

Customer: SC "Compania Brutarilor" SRL, str.Valea Bicului,9, Chisinau, MD-2002, Republika Moldova

Harta Bupayi ceptudikary:

Date of issue: 09.04.2025
Bara Bornorictb KucnorHicts 100r
BianyuweHoi Bug y AeHb ApbKAKIB B
Hara Buro- Hata npoaykuii, | cacysaHHs, Migiom BUrOTOB nepepaxyHky Ha
HasBa npopaykuii Mapris | ToBRNEHHA | BXuTK Ao Kr Kr TicTa, XB. | NeHHs, % | OLTOBY KMCFOTY, Mr
Product Produc Date of Expiry Weight of | Packed by, Dough Humidity , | Acid estimation for
tion lot | production date sold kg raise, % 100 g yeasts in
product, kg min. evaluation for
acetic acid, mg
[pbxaxi npecosani xnibonekapcbki
"Ekctpa" 181 09.04.2025 |19.05.2025 12 852,000 1,000 26-27 66.4-66.8 48
Pressed baker's yeast "Extra"
Opixaxi npecosaHi xniGonekapcbki
"EcbekT + 15%" 179 08.04.2025 |18.05.2025 6 732,000 1,000 30-32 66.7 54
Pressed baker's yeast "Effect + 15%"

1 CTpok npuaatHocTi: AN Apbkaxis xniGonekapcbkux 0,042kr, 1,0 kr; "Edbekt + 15%"; 0,042 kr, 1,0 kr "ExcTpa" - 40 ai6;
AN fpbkaxis xnibonekapcbkux - 15kr, 25kr "Ecbekt + 15%" - 30 4i6;
Ana apbkaxis xnibonekapcbkux 0,1 kr "Exkcrpa" - 40 gib;
Ans Apbkaxis xniGonekapcbkux 0,1kr; 0,042 kr "Drozdze Iwowskie" - 40 gi6: Ana apixkaxis xnidonekapcbkux 0,042 kr TM "Effect” - 40 ai6;

TM "Cosmin" - 40 gi6;

Ans apixaxis cnuptosux 0,5 kr; 1,0 kr - 40 Ai6.
1 Shelf life is: 0,042kg, 1 kg;"Effect + 15%"; 0,042 kg, 1,0 kg "Extra" - 40 days; 0,1 kg " Extra" - 40 days;

15kg; 25kg "Effect + 15%" - 30 days;

0,1 kg; 0,042 kg "Drozdze Iwowskie" - 40 days; 0,042 kg TM"Effect" - 40 days; TM "Cosmin" - 40 days;

0,5kg, 1,0 kg alcohol - 40 days.

2 3bepiratn 3a Temnepatypu 8ig 0°C ao +10°C.
2 Store at temperature from 0°C to +10°C.

3 Apixpxi npecosaHi 3a opraHoNenTUYHUMM NokasHMkamu Bignosigators sumoram TY Y 10.8-00383320-001:2013.
3 Pressed baker's yeast organoleptics correspond to TS U 10.8-00383320-001:2013.

4 3a MikpobionoriYH1MU nokasHukamu BignosiaaoTs Bumoram TY Y 10.8-00383320-001:2013,
4 According to microbiological indicators meet the requirements of the TS U 10.8-00383320-001:2013.

5 BMicT TOKCUMYHUX eNleMeHTiB Bignosigae BuMoram Hakasy TY ¥ 10.8-00383320-001:2013.
5 The content of toxic elements meets the requirements of the order of the TS U 10.8-00383320-001:2013.

6 BmicT pagioHyknigis Bignosigae sumoram 'H 6.6.1.1-130-2006.
6 Radionuclid concentration correspond to GN 6.6.1.1-130-2006.
7 Opixaxi BurotosrsoTbCs 63 4oAaBaHHS LKpY.

Llykpw, ki MICTATBCA B NPOAYKTI € NPUPOAHO CUHTE30BAHUMU APKAKOBOI KAITUHOIO.

BmicT uykpy He nepesuiyye 4,8 % Ha 100 .

7 Yeast is made without added sugar.
The sugars that are contained in the prodiuct are naturally synthesized by the yeast cell.
The sugar content is no more than 4.8% per 100 g.
8 He micTsiTb reHeTnyHo moauchikoBaHux oprarismis(MVO).

8 Do not contain genetically modified organisms (GMO).
9 CeprudpikaT BignosiaHocTi Ne UA.10210.01487-24.

9 Certificate of conformity Ne UA.10210.01487-24.

10 Ha nignpveMcTsi BnposajkeHa cucTemMa MeHeXMeHTy AKOCT] Ta GeaneqHoCTi

10 The company has implemented a quality and safety management system
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