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Cneyudpukayusa Kayecmea u 6esonacHocmu Ha 2udpoausam KonnazeHa 208axuii «llenmuben»
Specification of quality and safety for beef collagen hydrolysate «PeptiBel»

HaumeHoeaHue nokazameneii Hopma no / Norm by
Characteristics (TY BY 700049410.007)

BHewHuli sud lMopowok
Form Powder
Lieem Om ceemso-Kpemosozo 00 cepozo
Colour From light brown to grey
Maccoeas 0onsa enaau, %, He bonee

; 7,0
Water part by weight, %, not more
Maccosas 004 30nbl, %, He 6onee 20

Moisture part by weight, %, not more

lMokazamenb akmusHocmMu 8000p0OOHbIX UOHOB 6,67%-H020 pacmeopa 2udoauzamad, eo.
pH 5-7
pH of 6,67% gelatin solution, pH units

JuHamuyeckas 8a3Kocme 6,67%-20 pacmeopa xeaamuHa, mlla-c, He meHee

Dynamic viscosity of 6.67% gelatin solution, mPas, not less Sl
Maccosas dons besnka e cyxom sewecmse, %, He MeHee 93.0

Mass fraction of protein in dry matter, %, not less !
Konuyecmeso me3ogusnbHbix a3pobHbIx U ¢haKyn6mamueHo-aHAa3POOHbIX

MuKpoopaaHusmos, KOE/2, He 6onee 100 000
Quantity mesophilic aerobic & facultatively-aerobic microorg, not more

bakmepuu epynrel KUWeYHbIX nanoyex (Koaugopmel) e 1,0 2 He donyckaemcsa
Bacteria of the group of intestinal rods (coliforms) in 1,0 g Not allowed
MamoezeHHble MUKPOoOp2aHU3Mbl, 8 MOM Yucse canbmoHesnnsl 8 25,0 2 He donyckaemcs
Pathogenic microorganisms, including salmonella in 25,0 g Not allowed

M3z2omoeneH u3 2ossaxbezo coipba / Made from beef raw materials
Cpok 200Hocmu - 1 200 ¢ damel uszomosneHus / The shelf life - 1 year since the manufacturing date

YC/10BUA XPAHEHUA: npu memnepamype He 8biwe 25 °C u omHocumensbHoii 8naxHocmu 8o3dyxa He 6onee 70 %.
STORAGE CONDITIONS: at a temperature not exceeding 25 °C and relative air humidity not more than 70%.

YC/10BUA TPAHCIIOPTUPOBAHMA (MEPEBO3KM): donyckaemca nepesosKa npu memnepamype He eoviwe naroc 44 °C e meyeHue
He 6osee 60 cymok.

TRANSPORTATION (SHIPPING) CONDITIONS: transportation is allowed at a temperature not exceeding +44 °C for no more than 60
days.

Ha codepyaHue necmuyudos, MOKCUYHbIX 371eMeHmo8, dHMuUbuomuKoe, eemepuHApHbLIX aAeKkapcmeeHHbix cpedcme, MO,
PadUOHYKAUOA0E NnpoeepeHo.
Checked for content of pesticides, toxic elements, antibiotics, veterinary medicinal products, GMOs, radionuclides.

lTudponuzam KonnazeHa 2oemucuil «llenmuben» coomeemcmeyem mpebosaHuam TexHu4yecKux pezaameHmos TamoxceHHOo20
coro3a: TP TC 034/2013 «O 6e3onacHocmu msca u MACHOU npodykyuu», TP TC 021/2011 «O 6e3onacHocmu nuuieeoli npodyKyuu»,
TP TC 022/2011 «Muwesas npodyKyus e 4acmu ee mapKupoeKku», FH-23, yme. NocmaxoeneHuem CM PBNe 37 om 25.01.2021; IH,
yme. lNocmaHoeneHuem M3 Pb Ne 52 om 21.06.2013; TY BY 700049410.007; H 10-117.

Beef Collagen Hydrolysate «PeptiBel» complies with the requirements of the Customs Union Technical Regulations: TR CU 034/2013
«On Safety of Meat and Meat Products», TR CU 021/2011 «On Food Safety», TR CU 022/2011 «Food Products Regarding Their
Labeling». Hygiene Standard 23, approved by Resolution of the Council of Ministers of the Republic of Belarus No. 37 dated 25.01.2021;
Hygiene Standard, approved by Resolution of the Ministry of Health of the Republic of Belarus No. 52 dated 21.06.2013; Technical
Specifications TU BY 700049410.007; Hygiene Standard 10-117.

Aeknapayusa o coomeemcmeuu EAIC Ne BY/112 11.01. TP034 008.01 04695 deiicmeumensHa no 23.10.2028.
Declaration of Conformity EAEU No. BY/112 11.01.TR034 008.01 04695 valid from 24.10.2025 to 23.10.2028.
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