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Toproeo-npoMucJI0BUX NajIaT

11]0o00 nHanacooicenus cnispodbimuuymea 3
06 ’eonanumu Apabcokumu Emipamamu

HIanoBHi manose!

KipoBorpajceka perioHajibHa TOProBO-IIPOMHUCIIOBA IMajiata 3acBimuye Bam cBorO
HoBary Ta MOBIIOMJISIE NMPO 3BEPHEHHSA 3 KOMEpIiifHO0 mpono3uiieto kommnanii OAE
1010 MpUA0aHH B YKpaiHi 00pOIIIHA MIIIEHUYHOTO Ha HACTYITHUX YMOBaX:

- PIUHUI KOHTPAKT;

- KUIBKICTE — 710 25 000 TOH MIOMICSYHO;

- IOPT po3BaHTaxeHHsI — MopcbKkui nopt [lopT-Cynas;

- ymoBH orwiat - SBLC (eapanmitinuti akpeoumue) abo MT103 (SWIFT);

- cnierudIKaIis J0JaEThCS.

[IpocumMo pPO3MOBCIONUTH JaHy IH(POPMAIIO Cepel MOTEHIIIHO -3aIlIKaBICHUX
MiIPUEMCTB-4JICHIB Bammx nmanat 11 03HaiOMIICHHS.

VY pa3zi 3a1ikaBaeHOCTI BKa3aHOKO MPOTIO3UINIEI0 MPOCUMO TTUCHMOBO MOBITOMUTH
Kiposorpanceky PTIIII Ha enextponHy agpecy sklaw@chamber.kr.ua

3a3/1eneriTh BASYHI 32 KOHCTPYKTUBHY CIIBITPALIIO.

Honarok: Ha 1 apk.

3 moBaroro

MMPE3UAEHT /mionuc/ LA.CAEHKO

Kpamapuyk C.41.
+380 (0522) 35-18-56
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The Wheat Flour Specification

1. | Moisture content (max) 13.5 %

2. | Total ash (max) 0.75 kg

3. | Total acidity (max) 0.15%

4. | Fatty acids (max) 50 mg KOH/100g wheat flour

5. | Protein content (min) (Nx5.7) on DM base 11.5

6. | Wet gluten (min) 27% for bread

7. | Falling Number (min) 250 for bread

8. | Sedimentional test (min) 20 ml.

9. | Mycotoxins (max) 15 PPB

10.| Validity Period 9 (nine) months from the date of production




