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CNELMUPIKALLIA | PRODUCT SPECIFICATION

MATOKA (CUPON IIOKO3HUN) IT-42

GLUCOSE SYRUP I1G-42

AOroBip NocTauaHHA

Supply agreement

Aata gorosopy nocTavanHA .
Date of supply agreement

5

-

Aata eBegeHn - 3 21 TpaBsHA 2021 : !NT E Rg *gﬁ §‘§ ﬁ §»
@

Intercorn

Date of entry May 21, 2021
Aarva neperaagy 29 CepnnAa 2022
Revision date August 29, 2022
Ne Bepcii

z 3.0
Version No.

IHTEPKOPH KOPH NPOCECCIHI IHAACTPI, NpAT

BupoGrm (120, ByA. Mapwana MaauHOBCLKOrO, M. AHINPO, 49022, YKpaixa)
NocTavansHuK IHTEPCTAPY YKPAIHA, TOB
Manufacturer INTERCORN CORN F"ROCESSING INDU?TRY, PISC )
(120, Marshala Malinovskogo str., Dnipro, 49022, Ukraine)
Seller INTERSTARCH UKRAINE, LLC
CuposuHa 3epHO KyKypyA3n
Raw materials Corn grain

T710KO3HUI CMPON OTPUMaHMIi FigpoAi3oM KPOXManio, 3rigHo TY ¥ 15.6-32616426-007:2005 "MNaToka

Bua (cuponu raoKkosHi). TexHiuHi ymosu" .
Sore Glucose syrup (starch syrup) obtained by hydrolysis of starch, according to TR U 15.6-32616426-007:2005
"Glucose syrup. Technical requirements"
CAS Homep s
029-43-
CAS number e
MuTHuii TapudHUii Homep
- 1702 30 90 00
HS Code (customs tariff number)
Knac cnoayk Byraesoau
Chemical Family Carbohydrates

3akoHoaaBui BUMOrK | BignosigHicTs

Legal regulations / conformity

Bignosiaae gupekTusi 2001/111/EC

Complies with Directive 2001/111/EC

ONUC NPOAYKTY | PRODUCT DESCRIPTION

30BHIWHIW BUrAsA

OpaHoOpigHa B'A3KA piguHa

Total Ash Content, %, no more than

Appearance Thick, viscous liquid
Konip Nposopa, Big 6e36apeHOro 40 XOBTYyBaTOro
Colour Transparent, colorless to pale yellow
Cmak Conoakuii, 6e3 CTOPOHHLOrO NPUCMaKy
Taste 7 Sweet, without extraneous taste
3anax BaacTusuii natoui, 6€3 cTopoHHbOro 3anaxy
Odour Typical to syrup without extraneous odour
PISUKO-XIMIYHI XAPAKTEPUCTUKMU | PHYSICAL AND CHEMICAL SPECIFICATIONS
MokasHuk OauHuyi XapaktepucTuka MeTog KoHTpoAto
Parameter Units Typical value Method of analysis
MacoBa 4acTKa cyxux pe4oBuH " 78,0 - 80,0 TY ¥ 15.6-32616426-007:2005,
Total dry solids n. 6.3
MokasHuk 3anomaenns TY ¥ 15.6-32616426-007:2005,
Refractometric index e 14916 - 1,497 y ZOABT‘LK & P
MacoBa 4acTka pegykyBanbHux peuosuH (Metoa /leiina-EliHoHa) % 38,0 - 42,0 TY ¥ 15.6-32616426-007:2005,
Dextrose Equivalent (Lane-Eynon method) n. 6.4
BwmicT 3aranbHoi 3041, %, He Binblue . oro TY ¥ 15.6-32616426-007:2005,

n. 6.8

3HaveHHA pH

TY ¥15.6-32616426-007:2005,

pH - Index

- 6,
40 - 60 n.6.5

Bmicr giokeuay cipku (SO,), He binbwe

;Sl;lphur dioxide content (s'o’, ), no more than <

TY ¥ 15.6-32616426-007:2005,

10,0 n. 6.7
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ByrnesoaHuii ckaag (a0 macu CP) / Carbohydrate composition (in DS)

Faokosa (DP,) .6- -007:

\ % 1,0 - 15,0 TY ¥15.6-32616426-007:2005,

Glucose (DP,) n. 6.10
Manbrosa (DP,) TY ¥ 15.6-32616426-007:2005,

% 15,0 - 19,0
Maltose (DP,) n. 6.10

Mamtorpuosaopy) " RN TY ¥ 15.6-32616426-007:2005,
Maltotriose (DP ;) 50 - 19, n. 6.10
Buwi yykpu (DP,,) ) s i TY ¥ 15.6-32616426-007:2005,
Higher sugars (DP ,,) ’ ' n.6.10
Mikpo6ioaoriuni nokasHuku [ Microbiological Limits
MA®AM, He 6inbwe KYO/r

1000,0 ACTY 8446:2015
Total Aerobic and Anaerobic Microbial Count, no more than CFU/g
i i, He Binbwe Kyo/r
e i e R ..., 100,0 ACTY 8447:2015
Yeast, no more than CFU/g
NaicHaBa, He 6inblwe KyO/r
—— 100,0 ACTY 8447:2015
Molds, no more than CFU/g
BrKn KYO/o,1 r He AONYCKAETCA — ;

e . = 0518-97
Coliforms CFU/o,18 not allowed 2 .
NaToreHHi MikpoopraHismu BkAo4aoum CanbMoHeny KYO/25 He AONYCKaETCA : P

Hemp. Ne 1135-73
Pathogenic microbes including Salmonella CFU/25 g not allowed d

NapameTtpu 6e3neku / Food Safety Parameters

BmicT Baxkux metanis (mr/kr), He Ginbwe / Content of Heavy Metal (mg/kg), no more than:

Cauneys (Pb) Mmr/Kr
0,20
Lead (Pb) mg/kg
Kagmitt (Cd) mr/kr -
o
Cadmium (Cd) mg/kg ’
Muw’sk (As) mr/kr
Arsenic(As) | mgK e
rsenic
: / g MBB AUCMC 2/18-17
TyTb (HE) B 0,02
Mercury (Hg) mg/kg
Meapb (Cu) mr/Kr
— — — — 10,00
Copper (Cu) mg/kg
UuHk (Zn) mr/xr
e e 30,0
Zinc (Zn) mg/kg
Bmict T'MO (NUP B peanbHom yaci) / Content of GMO (PCR Real - Time)
FeHeTU4HO MOAUdiIKOBaHI OpraHisMu He 4onycKarTeCcA | PCR Real - Time (Ref. ISO 21569:2008, I1SO
Genetically Modified Organisms not allowed 21571:2008)

INTERSTARCH UKRAINE, LLC STARCH AND SYRUP MANUFACTURER
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XapuoBa Ta eHepreTuuHa yiHHicTb [ Nutritional and Energy Value

MoKasHuk Ha 100 rp. NPOAYKTY oAuHMU MokasHuk Ha 100 rp. NPOAYKTY OAUHUYI
Parameter per 100 g of product units Parameter per 100 g of product units
EHepreTuyHa LiHHiCTb 314,0 kkan (keal ) Bmicr Binky r
ivig I il AN B PR <01
Energy value 1334,5 Kine (kJ) Protein ! g
BMmicT kAiTKOBUHM r Cinb r
» 0,0 0,010
Fiber g Salt g
BmicT xu| r Bmicr Byraesopis r
Py 4 e 78,50
Total Fat g Total Carbohydrate g
Hacuueni r Uykpu r
0,0 - 24,00 =
Saturates g Sugars g
MoHoHeHacuueHi r Monioau r
0,0 0,0
Mono-unsaturates g Polyols g
NoniHeHacuueHi r Kpoxmans 4
0,0 0,0
Polyunsaturates g Starch g

70%.

Tepmin 36epiranHa - 1 pik. CUpPON FAIOKO3HUI NOBUHEH 36epiraTuch y 3aKpUTOMY CKA3ACLKOMY NPUMILLLEHHI 33 TeMNepaTypu He BUwOi 3a 40°C Ta
BifAHOCHOI BOAOrOCTi He BULLOT 32 70%.

Shelf life is 1 year. Glucose syrup must be kept in the closed warehouse at the temperature not higher than 40°C and relative humidity of air not higher than

INTERSTARCH UKRAINE,

Mpoaaseus [ The Seller

LLC

Nokyneuys / The Buyer
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