YKpaiHa AKICHE NOCBIAYEHHS Tskofcte
——

KpoB'aHe BopowHo

MpogykT: O6pobaeHNn TBaPUHHMI NpOTeiH - KpoB'aHe 60pOoLIHO

Tvn CMPOBUHM TBAPUHHOIO NOXOAMKEHHA: NPOAYKTU KaTeropii 3
Mpouec: oTpUMaHOo B pe3ynbTaTi TepMiYHOT 06POBKHK, 3NMBAHHA, AEKaHTaLIA | LeHTPUDYryBaHHA
MeTtog 06pobku: Metog, 7 (Hopmatms EC 142/2011)

SNENENEN

v YMmoBWU 36epiraHHA: npoayKT B bir Berax 36epiraeTbcsa Npu KiMHaTHIN TemnepaTypi 6e3 nonagaHHA
NPAMMUX COHAYHUX MPOMEHIB
CTpoK 36epiraHHa: 6 micAuis

v

v He Ans cnoXuBaHHA N0ANHO0

®Di3nkKo-ximMmiuHe 3HauYeHHA

MpoTeiH MIN 90%
Bonora MAX6%
3ona MAX3%
Kanbuin MIN 0,25%
docoop MIN 0,25%
3acBOlOBAHICTb MIN 95%

Mikpo6ionoriuyHi 3HaueHHs

SALMONELLA SPP. |BIJJ,CVTH$| B50r
PROTEINS AMINO-ACID CONTENT (% S.T.Q.)

Ni3nH 8,80 | AnaHiH 7,60
NTmanH 6,19 |Banin 7,11
ApriHiH 4,00 | MerTioHiH 1,30
AcnapTaHOBa KMUCNoTa 7,19 |l13oneiuuH 1,20
TpeoHiH 4,09 |NeiuuH 9,70
CepuH 5,00 | TuposuH 2,39
rnyTamiHoBa KMcnoTa 8,55 | deHinaHiH 7,12
MponiH 4,00 | TpunTodaH 1,30
FniunH 4,59 [UmctmH 1,25

* 3HAYEHHSA cepefHi Ta MOXYTb BiAPI3HATUCS Y KOHKPETHIW napTii




