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Cneyugukayua kayecmea u 6e30nacHocmu Ha KOHyeHMpam coeduHUMeIbHOMKAHHbIX 6eakoe «BE/INPO»
Specification of quality and safety on concentrate connective proteins "BELPRO"

Hopma no / Norm by
HaumeHoeaHue nokasameneii TY BY 700049410.005
Characteristics Bobicwas kKamezopus MNMepeas kamezopus
Highest category First category
BHewHuli 8ud CrnipeccosaHHble 80/10KHA UAU MOPOWOK, Uau Yewyliku
Form Compressed fibers or powder, or flakes
Lisem Om ceemso-Kpemosozo 00 cepozo
Colour From light brown to grey
3anax be3 nocmopoHHe20 3anaxa
Smell Without foreign smell
MocmopoHHue npumecu He donyckaemcsa
Extraneous impurities Not allowed
Maccosas 004 enaau, %, He bosee
h 7,0 10,0
Water part by weight, %, not more
leneobpasyrou,as cnocobHocme, %, He MeHee:
Gel-forming ability, %, not less:
- 8 x0100Holi 8o0e / in cold water 800 500
- 8 20payeli sode / in hot water 2 500 1500
Bnazocessbiearowas cnocobHocme, %, He MeHee:
Water binding capacity, %, not less:
- 8 X0100HoU 8ode / in cold water 1000 600
- 8 2opAayeli sode / in hot water 1300 1000
Maccoeas 0ona 6enka 8 cyxom seuwecmee, %, He MeHee
, . 90,0 80,0
Mass fraction of protein in dry matter, %, not less
Maccoeas dona wupa, %, He bonee 63 16.0
Mass fraction of fat, %, not more ’ ’
Konuvyecmeo me30ogunbHbix a3pobHbIX U haKynbmamugHo-
aHAa3pobHbIX MuKpoopaaHusmos, KOE/2, He bonee 100 000
Quantity mesophilic aerobic and facultatively-aerobic microorganisms,
CFU, not more
bakmepuu epynnsl KUWeYHbIx nasoyex (koaugopmel) e 1,0 2 He donyckaemcsa
Bacteria of the group of intestinal rods (coliforms)in 1,0 g Not allowed
lamoeeHHble MUKPpOOpP2aHU3Mbl, 8 MOM Yuc/e canbMoHenbl 8 25,0 2 He donyckaemcs
Pathogenic microorganisms, including salmonella in 25,0 g Not allowed
MN320mo8neH U3 2085:#(be2o CbipbA
Made from beef raw materials.

Cpok 200HOcmu - 3 200a ¢ damebl uzzomoseneHus / The shelf life - 3 years

YC/10BUA XPAHEHMUA: npu memnepamype He soiwe 25 °C u omHocumensHoli enaxcHocmu eo3dyxa He 6onee 70 %.
KoHyeHmpam coeduHumenbHomkaHHbIx 6eakoe "BE/INIPO" coomeemcmayem mpebosaHusam TexHUYecKUX pe2aameHmos
TamoxceHHo20 coro3a: TP TC 021/2011 "O 6e3onacHocmu nuwiesoii npodykyuu”, TP TC 022/2011 "Muwesas npodykyus e Yacmu
ee mapkuposeku", TP TC 034/2013 "O 6e3onacHocmu msaca u macHolii npodykyuu", FH, yme. NMocmaHoeneHuem M3 P5 Ne 52 om
21.06.2013, rH 10-117, TY BY 700049410.005.

Aeknapayus o coomeemcmeuu EAIC Ne BY/112 11.01. TP034 008 03132 deiicmeumenvHa ¢ 19.09.2018 no 18.09.2021.
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