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GLUCOSE S

Aorosip nocra4anHa
Supply agreement
AaTa A0roBoOpy NOCTa4aHHA
Date of supply agreement
Aata BBegeHn 26 CiuHsA 2024
Date of entry January 26, 2024
; . . Ne sc-zpcﬁ' e
lntercarn Version No.
Aarta neperaagy 27 Bepesnn 2024
Revision date March 27, 2024
IHTEPKOPH KOPH MPOCECCIHI IHAACTPI, MpAT
Bl ooRtut (120, ByA. Mapiwana MaauHOBCLKOFO, M. AHinpo, 49022, Ykpaina)
MocravanbHuk IHTEPCTAPY YKPAIHA, TOB
INTERCORN CORN PROCESSING INDUSTRY, PJSC
Manufacturer (120, Marshala Malinovskogo str., Dnipro, 49022, Ukraine)
Seller INTERSTARCH UKRAINE, LLC
CupoBuHa 3epHo RyKypya3u
Raw materials Corn grain

T'ntoKo3Huii cupon oTpumaHuii rigposisom kpoxmanto, srigHo TY Y 15.6-32616426-007:2005 "Matoka

B (cuponu ratokosHi). Texwiuxi ymosu" .

- Glucose syrup (starch syrup) obtained by hydrolysis of starch, according to TR U 15.6-32616426-007:2005
"Glucose syrup. Technical requirements”

CAS Homep ] J

CAS number SOMFAS

MuThuit TapudHmit Homep

HS Code (customs tariff number)

1702 30 90 00

Knac cnonyk

Byraesogu

Chemical Family

Carbohydrates

3akoHopgasvi Bumoru [ BignosiaHicts

Legal regulations / conformity

Bignosigae anpekTusi 2001/111/EC

ONMUC NPOAYKTY | PRODUCT DESCRIPTION

30BHIWHIA BUrAAY

.

Oanopiana B'Aska planna

Appearance Thick, viscous liguid

Konip ' Mpo3sopa, sig 6esbapsHoro Ao xoBTyBaToro Lo
Colour Transparent, colorless to pale yellow

Cmak Conopkuii. Big HEHTPa/LHOrO 40 CMaKy i3 KBITKOBO-ME40BUMYU TOHAMU

T;te Sweet. From neutral to a taste with floral-honey tones

3anax Big HeiiTpasbHOro 4o 3anaxy i3 KBITKOBO-Me40BUMM TOHAMM

Odour

PISUKO-XIMINHI XAPAKTEPUCTURM | PHYSICAL AND CHEMICAL SPECIFICATIONS

From neutral to an odour with floral-honey tones

i

Mokasuuk OauHunyi XapakTepuctuka MeTtoa KOHTpO/IO
Parameter Units Typical value Method of analysis
MacoBa 4acTka cyxux peuosuH 5 TY ¥ 15.6-32616426-007:200
YRR P % 78,0 - 80,0 ¥ 15.6-326164 7:2005,

Total dry solids n. 6.3
TMoKasHuk 3anomieHHA ¥ 15.6-32616426-007:200

=i 20°C 1,4916 - 1,4971 Bl les #2095
Refractometric index AopaTok B
MacoBa 4acTka pegyKyBa/bHUX pe4OBUH (meToa Neiina-EliHona) : 37,0 - 41,0 TY ¥ 15.6-32616426-007:2005,
Dextrose Equivalent (Lane-Eynon method) (38,0 target) n. 6.4
BmicT 3aranbHoi 3041, %, He Giablie % TY ¥ 15.6-32616426-007:2005,

0,10

Total Ash Content, %, no more than i n.6.8
3uaveHHa pH 15.6-3261 ~007:2005,

SR 30°C 4,0 - 6,0 TY Y 15.6-32616426-007 5
pH - Index! n. 6.5
KonipHicTs, He Binbwe fCUNEA " cuvette-5 cm,.leng‘fh of wave 420 nm,
Color, no more than dilution 50% DS, filtration through 0,45 pm)
Bmict Aioxvcfl,q!cipuu (50,), He Ginbwe Mr/Kr - TY ¥ 15.6-32616426-007:2005,
Sulphur dioxide content (SO , ), no more than mg/kg < n. 6.7

INTERSTARCH UKRAINE, LLC

STARCH AND SYRUP MANUFACTURER
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ByrnesoaHuii ckaag, (40 Mécl{ cpP)] qubnhydrafgfg%Ompositidh (inDS)

Imokosa (DP,) x 9,0 = 13,0 TY ¥ 15.6-32616426-007:2005,
Glucose (DP,) 4 & n. 6.10
MansToza (DP,) TY Y 15.6-32616426-007:2005,
% 14,0 - 18,0
Maltose (DP ;) : n. 6.10
MansToTpuosa (DP;) 2 e TY Y 15.6-32616426-007:2005,
Maltotriose (DP ;) 4 % n. 6.10
Buwi uykpu (DP,,) 6— 6-007:2
4 9 50,0 - 60,0 TY Y 15.6-32616426-007:2005,
Higher sugars (DP ,,) n. 6.10
Mikpo6iooriuni nokasauku | Microbiological Limits. . ' -
MADAM, He Ginblue KYO/r
1000,0 ACTY 8446:2015
Total Aerobic and Anaerobic Microbial Count, no more than CFU/g
Apixraxi, He 6inblie KYO[r
e 2 100,0 ACTY 8447:2015
Yeast, no more than CFU/g
MaicHaga, He 6iablue KYO/r
T 100,0 ACTY 8447:2015
Molds, no more than CFU/g
BrKN . KYOJo,1r HE AONYCKAETCA
rOCT 30518-97
Coliforms CFU/o,1g not allowed
MaroreHHi MikpoopraHismm Brato4atouu Canbmoneny KYO[25 HE AONYCKAETCA
— Incmp. N2 1135-73
Pathogenic microbes including Salmonella CFU/25 g not allowed

Mapametpu 6esneku | Food Safety Pﬁiameters -

omorethan: f

BuicT sankux meTaais (mr/kr), ve 6ibiue | Content of Heavy Metal (i

Cauneup (Pb) ﬁ—T mr/Kkr

L;eadz’b) ; mg/kg -

Kagmiii (Cd) mr/kr

Cadmium (Cd) mg/kg i Inductively Coupled Plasma Optical
Mwuw’sik (As) mr/Kr Emission Spectroscopy (ICP-OES)
Arsenic (As) mg/kg 918

Pryte (Hg) mr/Kr L

Mercury (Hg) mg/kg :

Bmict FMO (MLP & peankom waci) | Content of GMO (PCR Real -Time)

reHeTnqHo mogndikosani opranismu He AonycKaThecA | PCR Real - Time (Ref. ISO 21569:2008, ISO
Genetically Modifled Organisms not allowed 21571:2008)

Xapwosa Ta eneprerima winnicrs | Nutritional and Energy Value ‘ L i
MoKasHuK Ha 100 IP. NPOAYKTY oAMHULT MOKAIHUK Ha 100 rp. NPOAYKTY oantmy
Parameter per 100 g of product units . Parameter per 100 g of product units

EHepreTuuHa UiHHicTh 314,0 kkan (keal ) Bmict 6inKy r

0,0
Energy value 1334,5 K/oxc (kJ) Protein . g
BMIiCT KAITKOBUHU r Cinb
0,0 0,010
Fiber g Salt g
BmicT xupy R BmicT Byrnesogis r
0,0 78,50
Total Fat g Total Carbohydrate 4
Hacuueni r Llykpu r
0,0 24,00
Saturates g Sugars g
MonoHeHacuueHi r Monionun r
0,0 0,0
Mono-unsaturates g Polyols g
MoniHeHacuueri ¥ Kpoxmans r
0,0 0,0
Polyunsaturates g Starch g

Tepmin 36epiranHs - 1 pik. [110KO3HWI CUPON NOBUHEH 36epiraTuch y 3aKpuTOMY CRA3ACHKOMY npumitLeHHi, fike 3ano6irae NONaAaHHIO COHAYHUX
npomesis.

Shelf life is 1 year. Glucose syrup must be stored in a closed warehouse to avoid exposure to direct sunlight.
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