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Cneyucukayua kayecmea u 6e3onacHocmu ¥ceaamuHd NUUW,Eee020
Specification of quality and safety of food gelatin

HaumeHosaHue nokazameneii

Hopma no / Norm by
roCr 11293-2017

e n-140 | n-160 | n-180 | 1-200
Lieem om ce8ems0-3#enmozo 00 Hesnamozo
Colour from light yellow up to light brown
BHewHuli 8ud 2PaHYbI, KPYNUHKU, MOPOWOK
Form granules, grains, powder

Pasmep Yacmuu, MM

Sodium pyrosulphite E 223 in terms of sulfur dioxide, mg/kg, no more

. . 0,25-3,0
Particles size, mm
Pasmep yacmuy, mew
. ; 60 -6

Particles size, mesh
JAuHamuueckas 8a3zkocmes 6,67%-Ho20 pacmeopa xcenamuHa, mlla-c, He meHee

- . . ) 3,0
Dynamic viscosity of 6.67% gelatin solution, mPa-s, not less
Mpo4yHocme cmyoHsA no Enpmy, eduHuU, He MeHee 140 160 180 200
Jelly strength of Bloom, units, not less
Temnepamypa nnaseneHusa 10%-Ho2o0 pacmeopa xenamuHa, °C, He meHee 30 31 32 32
Melting point of 10% gelatin solution, °C, not less
lpo3payHocme 6,67%-H020 pacmeopa xenamuHa, %, He meHee 50 60 60 65
Transparency of 6.67% gelatin solution, %, not less
Maccosas 004 3061, %, He 6onee 20
Moisture part by weight, %, not more ’
Maccoeas dons enaau, %, He bonee 16.0
Water part by weight, %, not more ’
pH 6,67%-Ho20 pacmeopa ¥enamuHa, eo. pH 5.7
pH of 6,67% gelatin solution, pH units
Mupocynepum Hampus E 223 8 nepecyeme Ha OUOKcud cepol, me/Ke, He bonee 50

lNocmopoHHue npumecu, %, He 6onee
Extraneous impurities, %, not more

He donyckaromcs
Not allowed

Obuwasa obcemeHeHHocmb, KOE, 8 1 2 #enamuHa, He bosnee
Total semination, CFU, in 1 g of gelatin, not more

100 000

MenamuHpasruxcarowue 6akmepuu, KOE, 8 1 2 #enamuHa, He 6onee
Gelatin thinning bacteria, CFU, in 1 g of gelatin, not more

200

bakmepuu 2pynnel KUWeEYHbIX nasno4ek (KoaugopmHele) 8 1,0 2 #eaamuHa
E. coli bacteria (coliform) in 1,0 g of gelatin

He donyckaromcs
Not allowed

lamoz2eHHble MUKPOOP2aHU3Mbl, 8 MOM Yucse canbMoHesnsnsl 8 25,0 2
Pathogenic microorganisms, including salmonella in 25,0 g

He donyckaromca
Not allowed

* ok ok

CsuHeu, me/ke, He bosnee

Cr*, mg / kg, not more

Pb*, mg / kg, not more &
Mblwbsak, m2/Ke, He 6onee 10
As* mg / kg, not more ’
Kadmudi, me/k2, He 6onee 0.1
Cd*, mg / kg, not more ’
Pmymeb, me/ke, He 6onee

0,05
Hg* mg / kg, not more
Xpom, mz/ke, He 6onee 10,0

N320moesieH u3 208aM4be20 cbipbsa. CPOK 200HOCMU - 5 1em. Ycao8usa xpaHeHUs U MPaHCIopmuposku, coeaacHo FOCT 11293-2017.
It is made from beef raw materials. Shelf life - 5 years. Storage and transportation conditions, according to GOST 11293-2017.

Aeknapayus o coomeemcmeuu Ne EA3C Ne BY/112 11.01. TP034 008.001 00708 deiicmeumensHa ¢ 24.12.2021 no 23.12.2026 eKn04UMeEAbHO.
JKEJIATUH MULLIEBOM coomeemcmeayem mpebosaHuam TeXHUYecKux peznameHmoe TamosiceHHo20 coto3a TP TC 034/2013 «O 6e3onacHocmu msca u MACHOII
npodyKkyuu», TP TC 021/2011 «O 6e3onacHocmu nuwiesoii npodykyuu», TP TC 022/2011 «IMuujeeas npodyKyus 6 Yacmu eé mapKupoexku», TP.TC 029/2012

«TpeboeaHusa 6e3onacHocmu nuujesbix 006a680K, apoMamu3amopoes U MexHo102u4ecKux 8CrioMmo2amesbHbix cpedcme» (8 yacmu ux npumeHeHus), CanluH, MH,
yme. lNocmaHoeneHuem M3 Pb Ne52 om 21.06.2013, lH 10-117-99, EC3ulT, yme. 28.05.2010 N2299, FOCT 11293-2017 «}enamuH. TexHu4ecKue ycnoeua», TU BY

700049410.001.

CodepxaHue msaxcesnbiX Memansaoe He npesoilidem HOPM, ymeepHOeHHbIX EOUHbIMU CaHUMAPHO-3MUdeMU0A02U4ecKUMU U 2u2ueHU4ecKumu mpebosaHus
moeapam, nodnaexaujum caHUmMapHo-anudemuosnoau4eckomy Hao3opy (KoHmposnto) PeweHue Komuccuu TamoxeHHO20 coto3d o

CTE ISO 9001
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Cneyudgukayusa Kayecmea u 6e3onacHocmu x3enamuHa nuu,eeo20
Specification of quality and safety of food gelatin

HaumeHosaHue nokazameneii

Hopma no / Norm by
roCr 11293-2017

e M220 | n-240 | 0260 | 1-280
Lieem om ce8ems0-3#enmozo 00 Hesnamozo
Colour from light yellow up to light brown
BHewHuli 8ud 2PaHYbI, KPYNUHKU, MOPOWOK
Form granules, grains, powder

Pasmep Yacmuu, MM

Sodium pyrosulphite E 223 in terms of sulfur dioxide, mg/kg, no more

. . 0,25-3,0
Particles size, mm
Pasmep yacmuy, mew
. ; 60 -6

Particles size, mesh
JAuHamuueckas 8a3zkocmes 6,67%-Ho20 pacmeopa xcenamuHa, mlla-c, He meHee

- . . ) 3,0
Dynamic viscosity of 6.67% gelatin solution, mPa-s, not less
Mpo4yHocme cmyoHsA no Enpmy, eduHuU, He MeHee 220 240 260 280
Jelly strength of Bloom, units, not less
Temnepamypa nnaseneHusa 10%-Ho2o0 pacmeopa xenamuHa, °C, He meHee 32
Melting point of 10% gelatin solution, °C, not less
lpo3pa4yHocmes 6,67%-H020 pacmeopa #eaamuHa, %, He MeHee 65
Transparency of 6.67% gelatin solution, %, not less
Maccosas 004 3061, %, He 6onee 20
Moisture part by weight, %, not more ’
Maccoeas dons enaau, %, He bonee 16.0
Water part by weight, %, not more ’
pH 6,67%-Ho20 pacmeopa ¥enamuHa, eo. pH 5.7
pH of 6,67% gelatin solution, pH units
Mupocynepum Hampus E 223 8 nepecyeme Ha OUOKcud cepol, me/Ke, He bonee 50

lNocmopoHHue npumecu, %, He 6onee
Extraneous impurities, %, not more

He donyckaromcs
Not allowed

Obuwasa obcemeHeHHocmb, KOE, 8 1 2 #enamuHa, He bosnee
Total semination, CFU, in 1 g of gelatin, not more

100 000

MenamuHpasxuxcarowue 6akmepuu, KOE, 8 1 2 #enamuHa, He 6onee
Gelatin thinning bacteria, CFU, in 1 g of gelatin, not more

200

bakmepuu 2pynnel KUWeEYHbIX nasno4ek (KoaugopmHele) 8 1,0 2 #eaamuHa
E. coli bacteria (coliform) in 1,0 g of gelatin

He donyckaromcs
Not allowed

lamoz2eHHble MUKPOOP2aHU3Mbl, 8 MOM Yucse casnbMoHensnsl 8 25,0 2
Pathogenic microorganisms, including salmonella in 25,0 g

He donyckaromca
Not allowed

* ok ok

CsuHeu, me/ke, He bosnee

Cr*, mg / kg, not more

Pb*, mg / kg, not more &
Mblwbsak, m2/Ke, He 6onee 10
As* mg / kg, not more ’
Kadmudi, me/ke, He 6onee 0.1
Cd*, mg / kg, not more ’
Pmymeb, me/ke, He 6onee

0,05
Hg* mg / kg, not more
Xpom, mz/ke, He 6onee 10,0

N320moesieH u3 208aMbe20 cbipba. CPOK 200HOCMU - 5 1em. Ycno8usa xpaHeHUs U MPaHCIopmuposku, coeaacHo FOCT 11293-2017.
It is made from beef raw materials. Shelf life - 5 years. Storage and transportation conditions, according to GOST 11293-2017.

Aeknapayus o coomeemcmeuu Ne EA3C Ne BY/112 11.01. TP034 008.001 00708 deiicmeumensHa ¢ 24.12.2021 no 23.12.2026 eKn04UMeEAbHO.
JKEJIATUH MULLIEBOM coomeemcmeayem mpebosaHuam TeXHUYecKux peznameHmoe TamosiceHHo20 coto3a TP TC 034/2013 «O 6e3onacHocmu msca u MACHOII
npodykyuu», TP TC 021/2011 «O 6e3onacHocmu nuwiesoii npodykyuu», TP TC 022/2011 «IMuujeeas npodyKyus 6 Yacmu eé mapKupoeku», TP.TC 029/2012

«TpeboeaHusa 6e3onacHocmu nuujesbix 006a680K, apoMamu3amopoes U MexHo102u4ecKux 8CrioMmo2amesbHbix cpedcme» (8 yacmu ux npumeHeHus), CanluH, MH,
yme. lNocmaHoeneHuem M3 Pb Ne52 om 21.06.2013, lH 10-117-99, EC3ulT, yme. 28.05.2010 N2299, FOCT 11293-2017 «}enamuH. TexHu4ecKue ycnosua», TU BY

700049410.001.

CodepxaHue msaxcesnbiX Memansaoe He npesoilidem HOPM, ymeepHOeHHbIX EOUHbIMU CaHUMAPHO-3MUdeMU0A02U4ecKUMU U 2u2ueHU4ecKumu mpebosaHus
moeapam, nodaexaujum caHuUMapHo-anudemuonoau4eckomy Hao3opy (KoHmposo) Pewerue Komuccuu TamoxeHHO20 coto3d o

CTE ISO 9001
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