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OpranosenTuyeckast oleNKa roToBoi NAIMEBOH NpoxyKunn (paspadorana
cnenuanbao st Kypnana Gpakepaka roroBoii MILEBO NPOAYKILHH)

CucreMa oLeHKH Opakepaka rOTOBOI MPO/yKIHH

Buemnnii Buj1 6:11011a NpUBICKaTeTLHBIN, MPABHILHOI KoHcHCTeHIHA. [[BeT GyIbona cBeTblil,
BKYC ONTHMATBHBIH, 3a1aX NPHATHBI.

4- HeGobimue HAPYLIEHHS BHCITHETO BHJIA (HAIPHMEP, MAKAPOHEI CIIMILINCK). ByThoH MeHee
1PO3PAYHBIH, BKYCOBBIC KauecTBAa HOPMAIbHBIE, 3aI1aX MPHSTHBI.

3- Bueunuii Bua 611012 y10B1€TBOPUTENBHBIA (HAIIPAMED, cerka My THbIH Gy.bon). Bkycosbie
KauecTBa yI0BICTBOPHTEIIBHBIC (HapuMep, OJII0JI0 MepecoIIeHo), 3arax y 10BJICTBOPHTCBHbII
(Hampuwmep, 3anax ropejioro e nepebUBaeT 3amax roToBoro 6mo/a).

2- Breinnuii BiJ, BKYCOBBIC KAuecTsa, 3anax 01101 Hike cpeIHero (Hanpumep, 611010 Moaropeno,
KOHCHCTEHIMs 6/110/1a HeNpaBHIbHA, 3arax ropesoro nepebuBaeT 3amax roroporo 6:noza, 61010
1IEPECOIIEHO)

1= biiioz1o He roToBo K ynorpe6aenuio. Buemmuii B 1 BKYCOBbIC KauecTBa GJI01 MOIHOCTHIO He
COOTBETCTBYET TPeGOBAHKAM H HOPMaM.

Ilpumeyanne: cuctema onenok wsinensaercs u JKypuan Opakepaka rotoBoil nuIeBOR
(KyIMHapHoit) upoiykuuu, jgaiee no rekery JKyphaia diensl Gpakepakuoii KOMHCCHH B Tpase
YKa3bIBaTh TOJBKO ONCHKY 110 MATHOALILHOM CHCTEMe. a Takke HeJUIHCH O CTETIeHH TOTOBHOCTH
(«roToBO K ynoTpebIeHHIO» «He TOTOBO K YIOTpeSIeHHIon) i paspelerne K pasiase.
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