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NMNOJIHOE ONMNCAHMUE

npeaginaraeMoro Toeapa

HATUBA OOO B KayecCcTBe y4aCTHMKa B paMKaX y4aCTuA B 3JIEKTPOHHOM aykumoHe nog kogom LUMNUY-EUXUMNQR-2025/14 HuxXKe

npeancrtaBadeT NoJiHoe onncaHme npeasiaraeMmMoro MM ToBapa.

Homep noTa

MpepnaraemMbiii ToBap

upmeHHoe TOBapHbINA 3HaK HanMeHOBaHUe TexXHNYeCcKne xapakTepuUcTukn
HanMeHOBaHUe npounssoauTens
2 Lnihy uGthwywlu Lnihy uGthwywlu <<2wjnpbljwg Momupgopsbl: 100% HaTypanbHble, 6e3 pobasneHns
hjnLpny hjnLpny pwnhpubp>> KoHCcepBaHTOB. COBCTBEHHbIN COK, MPUrOTOBJIEHHbIN

TONbKO U3 TOMaTOB (6e3 nobaBneHns caxapa, CONn un
Apyrmnx nobasok). KoHcepBaHTbl NCMNONb30BaTh HE
cnepyet. YnakoBka: CTeknsaHHble 6aHKKM nnn apyras
6e3onacHas ANSA NULLEBbLIX NPOAYKTOB ynakoBka. O6bem
6aHku: 0,5 1, 1 nwunn 1,5 n. FrepMeTUYHO 3aKpbiBatoLWancs
KpbiWwka ana 6esonacHocTn. Ha ynakoBke oJsixxHa 6biTb
yKa3aHa cnepayouwas nHgpopmauma: lata npon3soacTBa,
Cpok rogHocTu, MNMuuieBas LEHHOCTb NMPOAYKTA.
TpeboBaHNSa K Npon3BOACTBY: NPUrOoTOBEHLI B
COOTBETCTBUN C MEXAYHapoAHbIMU CTaHAapTaMu
6e3zonacHOCTU NuLeBbIX NpoayKkToB (Hanpumep, HACCP
nnun ISO 22000). Cpok rogHOCTU: He MeHee 12 mMecsLEeB B
OXJlaXXOEeHHOM Bupje.
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