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CERTIFICATE OF ANALYSIS (COA)

MacnopT kadecTtsa 1 6esonacHocTy | Zertifikat fir Qualitat und Sicherheit

SODAR ® Food copa nuweBas E500(ii)

rugpokap6boHart HaTpus, 6ukap6oHaT HaTpusi, HATPUA ABYYIIEKUCIbIN

ULTRA PURE PROFESSIONAL FOOD GRADE SODA

GERMAN PRODUCTION TECHNOLOGY, MACHINES AND QUAILTY CONTROL
ISO 9001, 1ISO 22000 (analog HACCP), EAC, TP TC, 1Q NET

Ne HanmeHoBaHue nokasartens Hopma ®akT
Organoleptic properties | OpraHonenTuyeckue nokasaTtenu
1 3anax (Odor) OtcyTtcTBYET CooTBeTcTBYET
2 Bug (Appearance) MopoLuok 6e3 NOCTOPOHHUX CooTBeTCTBYET
BKJTIOYEHMNIN
3 LiseT (Color) Benbin CooTBeTcTBYET
4 TexcTypa (Texture) B Buae nopouika 6e3 KOMKOB CooTBeTCTBYET
Physical and Chemical properties | dusmnueckme n xsummueckmne nokasarenu
5 PacTtBopuMocTb (Solubility) PacTtBopsieTcs B Boge CooTBeTCTBYET
6 PH (1%) 8,2-8,6 8,2
7 MaccoBas gons aByyrnekmcnoro Hatpus 99-100,5% 99,9%
NaHCOs, %, He meHee
8 MaccoBas [ons yrnekmcnoro Hatpus <1% 0,4%
Na2HCO3
9 Conn ammoHua (Ammonia) BblioepxmnBaeT ucnboltaHme CooTBeTCTBYET
10 MoTepw npu BoicywimBaHun (Loss on drying) <0,2% 0,01%
11 Xnopwuapl B nepecyete Ha NaCl <0,02% 0,007%
(Sodium chloride in chlorine)
Heavy metals | Taxensie MmeTannb
12 MaccoBas 0onsa Mbilbsika (As) He o6HapyxeHo (<0,001%) CooTBeTCTBYET
13 MaccoBas gons kagmus (Cd), He obHapyxeHo (<0,001%) CooTBeTCTBYET
14 MaccoBas gons ptytn (Hg), He o6HapyxeHo (<0,002%) CooTBeTCTBYET
15 MaccoBas nons xenesa (Fe), He o6HapyxeHo (<0,001%) CooTBeTCTBYET
16 MaccoBas nons ceuHua (Pb) He o6HapyxeHo (<0,001%) CooTBeTCTBYET

3aknioueHue. SODAR®Food BukapboHat HaTpus, ruapokapboHaT HaTpus (NaHCOS3) cooTBeTCcTBYET TPEOOBAHUAM
TexHunyeckux pernameHToB 029/2012,021/2011, 022/2011. Mo xumMn4ecknm pakTn4eckum nokasatensam
TecTmpyemblii obpasel, cooTBeTcTBYET TpeboBaHuam FOCT 2156-76 copT Mepsbiii (Mpemuym) n FTOCT 32802-2014.
O6napaeT BeNUKOJIenHom 6enm3Hoi, ctabunbHbiM Ph 1 pekoMeHa0BaH K NPMMEHEHMIO B MULL,. NPOMBbILLIEHHOCTH.
Be3onacHocTb. N36eraTb nonagaHus B rnasa, B ciyvyae nonagaHust 06mibHO NPOMbITb BOAOM, 06paTUTLCS K Bpayy.
MprMeHATb Ha NNLLEBbLIX NPOV3BOACTBAX.

Ynakogka. MM Mewkun ¢ Bknagpiwem no 25 kr, no 50 kr, 6uréarv no 1000-1300 kr.

YcnoBust XxpaHeHus1: XpaHUTb B 3aKPbITOM yNakoBKe, B CyXOM NPOXi1agHOM MecTe, He A0nyckas nonagaHus Bnaru.
Mpwn Temnepartype He Bbiwe 25% 1 OTHOCUTENBHOM BAAXHOCTU He Bbille 75%.

Jata npouseoactra: 15.05.2020r., Cpok xpaHeHus oo 15.05.2022r. Cpok rogHOCTU NPOAYKTA HE OrPaAHNYEH.
Maptns 0/015. MNpounseeneHo no 3akady OO0 «BCK», Cicerone Chemi Co., TerepaH, MpaH. CoBMecTHOE
nponM3BoACTBO ¢ FepmaHmei. Tect npoussen: Engineer Masha Saadati.

Mbi popmmpyem pbiHOK cofbl B Poccuiickoi denepalimm,
rpom3B0O/A 1 NOCTaBIIASA Ka4YeCTBEHHYHO coAy oA Baluv 3agaqu!



