Limited Liability Company «Agat Export»

INN 2624037037 Corr.Acc.
30101810100000000602

Bank.Acc. 40702810430000054341 BIC

040349602
OKPO 52525841, address: 356800

Stavropol Territory, M. D. Budennovsky ,

Budennovsk, Chekhov Avenue, 228

CERTIFICATE OF FLOUR QUALITY
«11» January 2024.

Manufacturer LLC «Agat»

Contamination by “Potato disease”
bread pathogens 36 hours after
laboratory baking is not detected.

Company Logo

Form NeCRP40
Approved by the order

Ministry of Agriculture andyFood from
14.06.2011

GOST 26574-2017
Kind of Flour: bakery wheat flour.
Grade: highest
Color: cream white
Taste: wheat flour proper
Smell: wheat flour proper
Moisture (humidity): 14%
Ash content: 0,54%
Whiteness: 58 units
Fall number: 340 s
Sieve Residue: 45 - 5,0%
Sieve passage: 315 —95%
Starch: 72%
Raw gluten at least: 27-28%

Quality: Gluten strain index: 70 units.




