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CNEUUPIKALIA [ PRODUCT SPECIFICATION

OPYKTO3A KPUCTA/IIYHA Interstarch GM

CRYSTALLINE FRUCTOSE Interstarch GM

[oroBip nocrayaHHs

Supply agreement

faTa 4oroBopy nocra4yaHHs

Date of supply agreement

Aarta BBeaeHnA

16 KBiTHA 2018

Date of entry April 16, 2018
Ne¢ Bepcii

Intercorn - 5.5
Revision

Aara neperaaay

21/ltoTOrO0 2024

Revision date

February 21, 2024

®
o INTER

MwuTHMIA KO

1702 50 0000

HS Code
Bupo6HUK IHTEPKOPH KOPH MPOLECCIHT IHAACTPI, MpAT (120, ByA. Mapluana Ma/uHOBCbKOrO, M. HINpo, 49022, YKkpaiHa)
Manufacturer INTERCORN CORN PROCESSING INDUSTRY, PJSC (120, Marshala Malinovskogo str., Dnipro, 49022, Ukraine)
MocTavanbHuK IHTEPCTAPY YKPAIHA, TOB
Supplier INTERSTARCH UKRAINE, LLC
Bug, PpyKTO3a KPUCTANIUHA, BUPOBAAETLCA 3rigHO TY Y 10.6 - 32616426 - 011:2020 "®pyKTO3a KpUCTaniuHa. TexHiuHi ymoBu"
Sort Fructose crystalline, produced according to the State Standard TY Y 10.6 - 32616426 - 011:2020 "Fructose crystalline. Technical

requirements"
CuposuHa 3epHo KyKypyA3u
Raw materials Corn grain
Popmyna

c6H1206
Formula
MonekynapHa maca

180 g/mol
Molecular weight
CAS Homep

57-48-7
CAS Number

ONNC NPOAYKTY
PRODUCT DESCRIPTION

30BHILLHIN BUr/Ag, KpucTaniyHmii nopoluok

Appearance Crystalline powder

Konip Binnii

Colour White

Cmak Co/10AKMi4, 6€3 CTOPOHHLOrO MPUCMAKY

Taste Sweet without foreign taste

3anax BnacTueuii GppyKTO3i, 6€3 CTOPOHHBOrO 3anaxy.
Odour Typical to fructose without foreign odour

DISUKO-XIMIYHI XAPAKTEPUCTUKHU

PHYSICAL AND CHEMICAL SPECIFICATIONS

Sulphated Ash Content, %, no more than

MokasHuK OauHUL XapakTepucTuKa MeToa KOHTPO/IlOBaHHA
Parameter Units Typical value Method of analysis
MacoBa yacTKa Bo/10ru, He 6i/blue
% 0,2 K. Fischer titration
Moisture content, no more than
KonipHicTb po3umHy, noyatkoBa He 6isblue cuvette - 10 cm, length of wave
ICUMSA units 30 420 nm, dilution 50% DS,
Color, initial no more than filtration through 0,45 um
MokasHuk pH
4,0 - 6,0 pH-meter (50,0 Brix )
pH-index
BmicT cyabdaTHOT 3011, %, He Binblue Ash is determined by means of
9 o weighing of the residuals from
o ’

burning a portion of fructose in
muffle oven at 550 °C (+H,S0,)

INTERSTARCH UKRAINE, LLC
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BmicT $pyKTO3M, HE MeHLIe HiX

% 99,5 HPLC (Ref. ISO 10504:2013)
Fructose content, not less than
BmicT iHWMX LyKpiB, He Giablue HiX
% 0,5 HPLC (Ref. ISO 10504:2013)
Other sugars content, no more than
BmicT gnokcugy cipku (SO2), He 6inblue Mr/Kr
— 10,0 lodine titration
Sulfur dioxide content (SO, ), no more than mg/kg
FiapoxcimeTnadypoypos, He Ginbie mr/kr internal method based on HPLC
40,0 .
Hydroxymethylfurfural, no more than mg/kg ! analysis
CuTOBMIi aHaxi3 (rpaHy/omeTpis)
Sieve analysis (granulometry)
200 mkm [ um (Through) % He 6inbLue 15,0
Internal method
600 mkm [ um (Residual) % no more than 15,0
Mikpo6iosoriuni nokasHuku [ Microbiological Limits
KMA®AHM, He 6inblue KYO/r
100,0 (Ref. 1SO 4833)
Total Aerobic and Anaerobic Microbial Count, no more than CFU/g
Apixaxi, He 6inblue KYO/r
10,0 (Ref. 1SO 7954:2006)
Yeast, no more than CFU/g
MnicHABa, He 6inblue KYO/r
10,0 (Ref. 1SO 7954:2006)
Molds, no more than CFU/g ’
BrKn KYO/r He AONyCKaloTbCA
(Ref. 1SO 4832, ISO 21528)
Coliforms CFU/g not allowed
MaTtoreHHi mikpoopraHismu Bk/tovatoun CasibMoHenny KYO /251 He 0MyCKalTbCA
(Ref. EN ISO 6579-1)
Pathogenic microbes including Salmonella CFU/25g not allowed
MapameTpu 6e3neku [ Food Safety Parameters
BmicT BaXXKux meTaniB, He 6inbLue [ Content of Heavy Metal, no more than:
CeuHeup (Pb) mr/Kr
0,2
Lead (Pb) mg/kg ’
Kagmiii (Cd) mr/Kr
0,1
Cadmium (Cd, mg/k,
— G gke MBB AUCMC 2/18-17
Mwuwr'sik (As) mr/Kr
0,1
Arsenic (As) mg/kg ’
PryTb (Hg) mr/Kr
0,01
Mercury (Hg) mg/kg

Bmict FTMO (MNLP B peanbHom yaci) | Content of GMO (PCR Real - Time)

FeHeTn4HO MoaUdiKOBaHI opraHismmn

Genetically Modified Organisms

He gonycKarTbCA

INTERSTARCH UKRAINE, LLC

STARCH AND SYRUP MANUFACTURER
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Xapu4oBa Ta eHepreTn4Ha LiHHicTb [ Nutritional and Energy Value

MNMoKasHuK Ha 100 rp. NPOAYKTY oAMHUL MokasHuK Ha 100 rp. NPOAYKTY oAnHUL
Parameter per 100 g of product units Parameter per 100 g of product units
EHepreTuyHa WiHHiCTb 399 kkas (keal ) BmicT 6inKy r
0,0
Energy value 1697 Kkfne (kJ) Protein ’ g
BmicT KAiTKOBUHM r Cinb r
0,0 < 0,01
Fiber g Salt g
BmicT xupy r BmicT Byrnesogis r
0,0 99,80
Total Fat g Total Carbohydrate g
Hacuyeni r Llykpu r
0,0 99,80
Saturates g Sugars g
MoHoHeHacuueHi r Monionn r
0,0 0,0
Mono-unsaturates g Polyols g
MoniHeHacuyeHi r Kpoxmanb r
0,0 0,0
Polyunsaturates g Starch g

MocTaeka u xpaHeHue cuponos [ Storage and Handling of Syrup

BaraTowaposi nanaposi Miluku 3 Kom6iHOBaHMX MaTepia/iB, 3ana/seToBaHi Ta 3aropHyTi y cTpeTy-naiBky. bir-6eru Ta iHwe nakyBaHHAa moxe 6yTn HagaHe 3a
3anuTom. Bci nakyBa/ibHi MaTepiany, o BUKOPUCTOBYIOTbCA, NiAXOAATb A/IA Xap4OBOro BUKOPUCTAHHSA.

TepmiH 36epiraHHs - 2 poku. PpyKTO3a NOBMHHA 36€piraTUch y 3aKPUTOMY CK/IaACbKOMY MPUMILLLEHH] 32 TemMrepaTypu He BULLOi 3a 25°C Ta BigHOCHOT
BO/IOrOCTi He BULLLOT 33 60%.

Multilayer paper bags from composite materials, palletized and stretch-wrapped. Big bags and other packaging available on request. All packaging materials used
are suitable for food applications.

Shelf life is 2 years. Fructose must be kept in the closed warehouse at the temperature not higher than 25°C and relative humidity of air not higher than 60%.

MocTayanbHuK [ Supplier Mokyneupb | Buyer

Bupo6Huk | The Manufacturer
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