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PRODUCT SPECIFICATION

Barley malt or Wheat malt

Identification of manufacturer:
e Company name: SLADOVNY SOUFFLET CR, a.s.
e Address: Prumyslova 2170/12, 796 01 Prostejov, Czech Republic
e Person to contact in case of emergency: Roman Novotny — Tel.+420 582 328 129

Product use

e Food product, mainly used as raw material in the industries of brewing, distilling, baking and cereal

industries
Definition

e The Malt is made from brewing cereal,usually barley or wheat. The grain is soaked in water, then left to
germinate under carefully controlled conditions. The process of germination is then halted by the kilning
and/or roasting (drying process that develops the flavour and colour of the grain), The barley or wheat
from which malt is resulting is not genetically modified.

Process

e The malt comes from the malting process which takes place in 3 stages: steeping, germination, kilning

and/or roasting
Packaging
e Bulk or bagged
Aspect
e Coloured cereal grains

General composition (average values)

e Moisture 3-5% Carbohydrates 75- 80%
e Starch 58-62% Crude Proteins 9-13%
e Fat Contents 3% Inorganic Contents 1-2%

e Ash 3% Fine Particles of Grain < 1%
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Food safety requirements
e Regulation 1881/2006 of 19/12/2006: DON <1250 mg/kg Zearalenon < 100pg/kg
Aflatoxion B1 < 2ug/kg Aflatoxins sum < 4ug/kg
OTA <3pug/kg Lead < 0,2 mg/kg

Cadmium < 0,1 mg/kg (wheat < 0,2mg/kg)

e Regulation 396/2005 of 23 February 2005 and its annexes
Maximum residue levels (MRLs) of pesticides in products

Contaminants

e Aspart of our food security policy, our products for food and feed are subject to established control rules
and manufactured under conditions ensuring no contamination of the products which can affect the
health of the products which can affect the health of consumers that they are intended.

Traceability

e From receipt to dispatch our products are traced in order to easily identify the origin and possible causes
of any incident. This traceability facilitates the implementation of any possible procedure , isolation,
withdrawal and recall of batches”.

Storage conditions

e All provisions for the preservation of our products are established and implemented. However, we do not
guarantee the preservation period to the extent that we do not have any control over the conditions of

storage at customers.
Terms of use and conservation

e Under the responsibility of the customer. The concept of lifespan uniform does not apply to the malt.
However, it can be stored safely so much as that it is preserved in appropriate conditions to avoid
moisture and damages caused by insects or rodents.
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