Crneuundixkauia npoaykty/ SPECIFICATION
macno CONOAKOBEpLIKOBE, 72
Sweet butter 72.5%

Peksiznru

=

Y Y Ten./dakc:
«TAUCUHCHLKUU ‘ :
MO/NIOKO3ABOA» | 138 (0) 4334-22246 p/c 26008210394766

BYN.3aBO/CbKA, 45, 8 10 67-504950 - «rg::;gp:;}gsiam»
_ M.laiicnh haisynmilk.com EFPMOY 34309918
BiHHWUUbKa 061,

hai itk il,
Yipaina 23700 aisynmilk@gmail.com

Company
Requisites

: : C/A 26008210394766 (EUR,USD)

molokozavod +38 (0) 4334-22246  proCreditBank AG,
45, Zavodska str., +38 (0) 67-5034950  [Frankfurt am Main, Germany
Haisyn, Vinnitsa WIFT/BIC PRCBDEFF
region, 23700, haisynmilk.com Beneficiary bank:
Ukraine haisynmilk@gmail.com ISC ProCreditBank , Kiev, Ukraine

XapaKTepHCTHKH NPOXYKTY/
Product Characteristics

SWIFT/BIC MIFCUAUK

ranmienm!{m NOKA3HUKH/ Or anoleptic in xcamrs

MACIO CONONKOBEPIIKOBE, 72,5% MONOTHOrO KHAPY— BUTOTOBJACHE i3 IACTEPH3OBAHMK
BEPHIKIB, OTPHMAHMX i3 CBIKOrO KOPOB'SYOro Mooka. CHPOBHHOIO € CBIKE KOPOB'SHE
IMOJIOKO, B SIKE HE JONAIOTLCH KOHCEPBANTH, HeHTpanizaTopy 1a Oy b-sxi inmi ximikarw/
sweet cream butter, 72.5% milk fat ~ made from pasteurized cream obtained from fresh
‘cow's milk. The raw material is fresh cow's milk, to which no preservatives, neutralizers
lor any other chemicals are added.

KoJtip/Colour

581,1 CBITJIO-XKOBTOT'O J10 JKOBTOI0,0{HOPIHMIL 33 BCi€io Macoo/
f’l‘ rom light yellow to yellow, uniform throughout the mass

3ouinniil Burisa i

KOHCHCTeHItis/
Appearance and consistency

Oaunopiaua,naacTuina,niabHa TOBEPXHs Ha po3pizi Gruckyua abo cnabobanckyua,cyxa,
J103BOJICHO: HEAOCTATHRO IIIbHA | IIACTHYHA, TOBEPXHS HA PO3PI3i 3Ierka MATOBA 3
HAABHICTIO NOOAMHOKKX APIGHHUX Kpariels BOJOTH posMipoM /10 1mm/

Uniform, plastic, dense surface, shiny or slightly shiny in section, dry.

Allowed: insufficiently dense and plastic, the surface on the section is slightly matte with
the presence of individual small droplets of moisture up to | mm in size.

CMmak 1a 3anax/Smell and taste

Unctuit, 106pe BupakeHnii BEPUIKOBII 3 MPHCMAKOM NACTePH3AILIi.
JlosBoneno:neaoCTaTHLO BUpAXKEHHIT 60 HeRMpaKeHNH:BepIIKOBHI 260
caabkokopMoBHil: npucMak nactepusaiii abo nepenactepusanii/

Clean, well-expressed creamy with a taste of pasteurization.

Allowed: insufficiently expressed or not expressed: creamy or weak food: aftertaste of
asteurization or re-pasteurization/

o EKOMEH/IOBAHC BUKOPHCTAH S/
Suggested Uses

Beznocepemibo rOTOBHIl 10 CIIOKHBAHHSL,

?He BIKHBATH TTiCHs 3aKiHUSHHS TEPMIHY npx«mm‘uocn

A'pymu pusiky-moau 3 anepriyHuMHu peakiisMH Ha MOJIOUHI TIPOAYKTH 30KpEMa J1aKTo3y/
Immediately ready for consumption.

use after the expiration date.

The risk group includes people with allergic reactions to dairy products, in particular to
lactose

Cxaag npoxyxry/
Ingredients

Bepinku otpumMani 3 MOIOKa KOPOB MO0 Ta MACIISIHKA,
Koucepsauru: nemae,

Aneprenn: nakrosa. Bes T'MO/

Creams are obtained from cow's milk and buttermilk
Preservatives: none.

Allergens: lactose. Without GMO

03 ., ja33s®




YnakoBka/Packaging

IMIIBKOIO

Butter is packed in a dense monolith in transport containers (boxes made of cardboard or

EPUIKOBE MACHO NMAKYIOTH LLIEHUM MOHOMTOM Y TPAHCHOPTHY TAPY(SIUMKY 3 KAPTOHY
60 rogpokapToHy), sKa NONEPE/IHLO BUCTENEHA ePraMenToM abo NOMIETHICHOBOIO

Bara setro 20,0 kr
Bara 6pytro 20,40 kr/

corrugated cardboard), which are pre-lined with parchment or polyethylene film .
Net weight 20.0 kg
Gross weight 20.40 kg

36epirannst Ta TpaHCOOPTYBaHHS/
Storage and Handling

temperature from minus 12 °C to minus 18 °C mclusave 12 months
®i3uko-xiMiuni noxasuukn/ 1/ Physical and

Pexomenstyerbes 36epiraTi npu BIAHOCHI BosorocTi nosiTps He Ginbie Hik 80 % i
TAKUX TEMHCPATYPHHX PEKAMIB!

temmnepatypa Bia 0 °C no minyc 5 °C sxmouno - 3 Micai;

Temneparypa Big minyce 6 °C po minye 11 °C Brmouno -9 micsuin

Temiiepatypa Bia minyc 12 °C zo minye 18 °C sxmouno - [ 2umicsuis/

It is recommended to store at a relative humidity of no more than 80% and the following
temperature regimes:

temperature from 0 °C to minus 5 °C inclusive - 3 months;

temperature from minus 6 °C to minus 11 °C inclusive -9 months

Macopa uactika poaoru, % ue 6iabie/
Mass fraction of moisture, %

MacoBa yacTka Rupy,% He Menue/
Mass fraction of fat, %

Turpoana KHCAOTHICTL IIAIMM Macaa,
He Ginbme uik, °T/ The titrated acidity of
the oil plasma, no more than °T

Kucsornicrs suponoi gpasu macaa, ne
6innuie,"K/ Acidity of the fatty phase of
the oil, no more than °K

_ __Mikpabion
-Staphylecoccus ‘mreus, Blr HPOAYKTY
~Listeria monocitogenes 8 25 r npogyxry
~ElaTorenni,B TOMY YHCH CANBMOHEIH B
25 rupoaykry/ Salmonella in 25g
[Laicusii rputn ra apisuki, KYO 8 1,0 ¢
ne Ginnine nix/ Mold fungi and yeast in
1,0¢g

BEKII (koaidopmn) 8 0,01r

Coliforms in 0,01g

~-KMA®AM, KYO/em®

The total bacterial count, g

25,0

72,5

23

2,5

oriuni nokasuuku/ Microbiological characteristics :m L

He jozsoseno/Absent
He 1o3soneHo/Absent
He 103BOJIeH0/Absent

100 B cymi

- HE Z03BOJICHO

- Absent

1,0x10°

Not more than 1,0x10°

Tlo:xnBua (xapuoa uinnicts) (cepeani snauenns na 100 r)

Eneprernuna nignicrs
(ma.uopmuicn)

ll\[)OCJlCM(?HTM, SAKi B l}pHpO[il

Kupu 725g(r),

3 HUX HACHYeH] 46,5¢g (r)
Bisiku 0,003g({r) .
BYIJ1€BOJAH 1,2g(rn)

3 HHX IYKPH 1,1g(r)

2767,1 K (kx)/ 661 keal (kkan);

W

imicr ﬂ l hCﬂ B MOJO‘H% i ct&ponum

iﬂ.

i mm/M.ass fraction of lead, not mor

‘ han, mg / kg

3. SEUREE

é:imMim /Mass fraction of cadmium, not

ore than, mg / kg -




pryTi /Mass fraction of mercury, not more 0,03
than, mg / kg -

apceniit /Mass fraction of arsenic, not more 0,1
than, mg / kg -

Mizxs/ Mass fraction of copper, not more 0,5
than, mg/ kg -

Linni/ Mass fraction of zinc, not more than, 5,0
mg / kg -

3anizo/ Mass fraction of Iron not more than 5,0

omgke - 0 000000

ha-isomer), not more than 125
KFUr (am,d)a izomep), ve Oinsuie
IDDT, mg/kgnotmorethan 10

Aﬂatoxm B mg / kg? not more thdn ()01
Aflatoxin M, mg / kg not more than 0,0005
Radionuclides, Bq/kg

Content of radionuclides Csi37, not more 100
than :

Content of luchder‘;o, notmore than20

Annbmtics s, u/

e S

e

Tctr’tcycimc group U/g, not more than 0,01
Strc:pto-mycinmL},’g,‘a not more than - s

Penicillin U/ g, not more than 0,01
Chloramphenicol, u/g Not more than 0,0003

Bei Bepersu nacenenns. [pyny pusiky, JOAU 3 aNeprivHuMK PeakuisMi Ha MOJIOYHI
TIPOJIYKTH 30KpeMa JIAKTO3Y

All strata of the population.Risk groups, people with allergic reactions to dairy products,
in particular to lactose

AapkysanHs npoayKuii %Omﬂ-mu_i MapKyBaHHs NpoAyKuii npoBoastthes srigno 3 JICTY 4399:2005

Torenuiiini cnosxupayi
Potential consumers

Product labelling Product labeling units are held in accordance with DSTU 4399:2005.
Peaisasis TOBApY OrrroBa Toprisus.
Goods realization - Wholesale.

Tapawnris sioeri /Quality assurance
(,c,pm(bu\a"r BIATOBIAHOCTI, IPOTOKOIH BUNPOGYBaHb, IEKIAPALIs BUPOGHHKA, cepm(]m\al SAKOCTI.
I'Ipo,qym" BKpOG’IﬂL ThCHA 3111!108121110 A0 CYBOPHX npouesyp 3a0e3reyeHHs XKOCTI SIKi ,10’1?&11\1)’10’[1:05[ HOCTIHHO, BHpO6FIPI‘{C
cepe,(osmue TAKOK mzmm at peryiapHoMy MOHHOleH‘y Ta KOHTPOIO. KIIILICBM 1 [IPOAYKT B)HGPIP&CI’I:CSI Ta rtepempsler bCH Ha
XiMiuHi, CeHCOpHi Ta MikpoGHi mapamMeTpH 3a 10MOMOTOI0 MKHAPOIHO BH3HAHNX npoueayp. lig wac 3ﬁep1ranua T4
TPAHCIOPTYRAHHSA BKHBAIOTLCA 3300wt 3axoaq ans 3abesneueHns 366]36)!(61]!!51 AKOCTI nponyr\.uu AKICTH mm‘pumye’rbcn/

Certificate of conformity, test reports, manufacturer declaration, quality certificate.
The product is manufactured under strict quality assurance procedures which are enforced at all times. The manufacturing
environment is also subject to regular monitoring and control. Final product is sampled and tested for chemical, sensory and microbial

parameters nsmg intemationally recognized procedures. During storage and shipment, precautions are taken to ensure that the product
quality is maintain

Y pasi sunuxuennun 6yov-nxux ocobnusux eumoz 0o mosapy nauia Komnanin 20H

QUAHY MU yMOBHU cnenudsikayii,
npedcmasgienux Hoxynyem.

In the event of any special requirements for the product, our company
presented by the Buyer.
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