CERTIFIKAT

Colostrum Essens

ProhlaSujeme timto, Zze u vySe uvedené suroviny probéhla kontrola jisténi
jakosti suroviny na vSech stupnich zpracovani suroviny vcetné skladovani.
Vysoky stupen kvality je deklarovan standardizovanym
obsahem |G pro kazdoulOO kg 3arzi.

Cely vyrobni proces je zajistovan v autorizovanych
prostorach smluvnich partnert spole¢nosti Ingredia s.r.o.
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CERTIFICATE

Colostrum Essens

We declare hereby, that the above given material was checking fuses
quality raw material at all stages of processing raw materials, including storage.
The high level of quality is declared a standardized
content IG for each 100 kg batch.

The entire production process is provided in proprietary
the premises of contractors Ingredia Ltd.
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CERTIFIKAT

Colostrum Essens

Prohlasdujeme timto, Ze produkt pochéazi z chovl prostych brucelézy,
TBC, leukdzy, IBR, BVD a BSE. K vyrobé nebyly pouzity GMO.
Produkt byl vyrabén za podminek HACCP. CSN EU 1SO 9001:2001.

Analytika

Susina >94%
Bilkoviny (celkové) >40%
Tuk >5%
Laktoza >10%
Imunoglobuliny (% celkovych bilkovin) >40%
Doba pouzitelnosti 24 meésict od data vyroby

Mikrobiologie

Celkovy pocet mikroorganismd Max.3x10" KTJ/g
Salmonella neg/25 g
Listeria neg/25 g
Roliformni zérodky max.10 KTJ/g
E.coli max.10 KTJ/g
Rvasinky a plisné max.10 KTJ/g

Senzorika

Vzhled a barva Svétle Zluta
Ronzistence prasek
Chut a viné typicka pro su3ené mléko

Skladovani

o

24 meésicu od data vyroby pfi teploté 5-15 st.C,na suchém a tmavém misté
v originalnim baleni.

Energetickd hodnota 1508 RJ/100g

Zemé puvodu: Ceska republika Cz2704

2a spolecnost Ingredia s.r.o.
Anna Rolorzova - feditelgspolecnosti
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CERTIFICATE

Colostrum Essens

We hereby declare that the product comes from farms free of brucellosis,
TB, leucosis, IBR, BVD and BSE. The production without use of GMOs.
The product was produced under HACCP. EU BS ISO 9001:2001.

Analytics

Solids >94%
Protein (total) >40%
Fat >5%
Lactose >10%
Immunoglobulins (% of total protein) >40%
Shelf 24 months from the date of manufacture

Microbiology

Total plate count Max.3%x10* KTJ/g
Salmonella neg/25 g
Listeria neg/25 g
Coliform germs max.10 KTJ/g
E. coli max.10 KTJ/g
Yeasts and molds max.10 KTJ/g

Sensors

Appearance and color Pale yellow
Consistency powder
Taste and smell typical of milk powder

Storage
24 months from date of manufacture at 5-15 st.C in a dry and dark place
in the original packaging.

Energy value 1508 RKJ/100g

Country: Czech Republic C2704

The company Ingredia Ltd.
Anna Rolorzova - directorfof company
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