Crermudpuxarus/Specification

HaunmenoBanmue/

Name of product

X02, Xnonbs oBcanbie 'T'epkyiiec
Mone3usrii" /

X02, ""Hercules" oat flakes, 25 kg bag

X04, Xi1onbs 0BcsiHbIE TOHKHE/

X02, Thin oat flakes, 25 kg bag

MeToauka onpeaeaeHus/

Method of determining

Opranosaentuieckue

nokasareaun/ Organoleptic indices

Crukep/

Sticker

CTuKepsl MPOAYKIHNH JOHKHBI
COOTBETCTBOBAThH TPEOOBAHMSAM KUTAHCKUX
crangaptoB GB7718, GB28050 u
COOTBETCTBYIOIIMM HAIIMOHATBHBIM
mpaBujaM, BKITto4das HHGOPMAIIHIO O
MIPOM3PACTAHUH CHIPhs (0Bca)/

The stickers must comply with Chinese
standards GB7718, GB28050 and relevant
national regulations, including information on
germination of raw materials (oats)

CTHKepbI TPOIYKIIUH JOJIKHBI
COOTBETCTBOBATH TPEOOBAHUSIM
KkaTaickux crangaptro GB7718,
GB28050 u cooTBETCTBYIOIINM
HaIMOHAJIbHBIM MIPABUIIAM, BKITIOYAS
HHOPMALUIO O TPOU3PACTAHUH CHIPBS
(oBca)/

The stickers must comply with Chinese
standards GB7718, GB28050 and relevant
national regulations, including information
on germination of raw materials (oats)

GB7718 HanuoHanbHBIA CTaHAAPT
0€301MacHOCTH MHUILEBHIX IPOIYKTOB
OO6mue npaBriIa MAPKUPOBKU
pacdacoBaHHBIX MUIIEBBIX MTPOTYKTOB
GB28050 HanmoHamsHBIA cTaHIapT
0€30MaCHOCTH MUIIEBHIX MPOYKTOB
OO0mue npaBuiia MApKUPOBKH
MUILEBON IIEHHOCTH pac(acoBaHHBIX
MUILEBBIX TPOAYKTOB

GB7718 National Food Safety
Standard General Labeling
Regulations for Prepackaged Foods
GB28050 National Food Safety
Standard General Rules for Nutrition
Labeling of Prepackaged Foods



https://context.reverso.net/перевод/английский-русский/method+of+determining

YnakoBka/

Packing

BuyTpenHss yrakoBka HEITOCPEICTBEHHO
KOHTAKTHPYIOIIAs C MPOAYKITUEH TOIHKHA
OBITh U3 CIIEIIUANBHOTO MMUIIEBOTO
YIAaKOBOYHOT'O0 MaTepuaa,
COOTBETCTBYIOIIETO TTOJIOKECHUSIM
HaIlMOHAJBHBIX CTAHIAPTOB 0E30MTaCHOCTH
MUIIEBBIX TPOAYKTOB; BHYTPCHHSIS
YIIaKOBKA JOJKHA OBITh TEPMETHYHOM,
JIOJDKHA OBITH 3aTmievaTaHa IMpH TOMOIIH
TEPMUYECKOH craiiku, TommuHoi>0,09 Mmm
(uim 9c¢), BHEIIHSISI yIIAaKOBKA JIOJIKHA OBITh
CBETOHEIIPOHUIIaEMa, HE JODKHA
MPOITyCKaTh BIIATY, TOJHKHA
COOTBETCTBOBATH BCEM TPAHCIOPTHHIM
TpeOOBaHUAM U TPEOOBAHHUSM ITOTPY3KHU-
pasrpy3Ku, TOJDKHA OBITH HE JIETKO
MOBpEKAaeMast; BHyTPEHHSS U BHEIIHSIS
YIaKOBKH JOJDKHBI OBITh pa3/Ie/ICHBI,
9TOOBI OBITO KAK MUHIMYM 2 XOPOIIIO
3areyaTaHHBIX 3aIUTHBIX CIIOSI, KOTOPBIE
MPEAOTBPATAT BHICHIIIAHUE TPOIYKTA U3
YIIAaKOBKH U 3arps3HEHUE TPOAYKIIUH ITPU
MepPEeBO3Ke U XpaHEHHH./

The inner packaging in direct contact with
the product must be made of special food
packaging material that complies with the
provisions of national food safety
standards; the inner packaging must be
airtight, must not be sealed with thermal
soldering, thickness > 0.09 mm (or 95s), the
outer packaging must be light-tight, must
not leak moisture, must comply with all

BHyTpeHHA ymakoBKa HEMOCPEACTBEHHO
KOHTaKTUPYIOILAs ¢ IPOLyKLIHEH TOKHA
OBITh U3 CIIELUALHOTO TUIIEBOTO
YIIaKOBOYHOT'O MaTepuaa,
COOTBETCTBYIOIIETO MOJOKEHUAM
HaIMOHAJIBHBIX CTAHAAPTOB
0€301acHOCTH MUMIEBbIX MPOIYKTOB;
BHYTPEHHSIS YIIAKOBKa JI0JIKHA OBITh
repMETUYHOM, HOJIKHA OBbIThH 3aleyaTaHa
IIpH IIOMOIIY TEPMUUECKON craiikuy,
TonmuHoNH>0,09 MM (nm 9c), BHEIIHSASA
yIaKoBKa JIOJDKHA OBITh
CBETOHENPOHHUIIaeMa, He JOKHA
IPOIYCKaTh BJary, 10JDKHA
COOTBETCTBOBAThH BCEM TPAHCIIOPTHBIM
TpeOOBAHUAM B TPESOOBAHHAM ITOTPY3KH-
pasrpy3KH, 10JDKHA OBITH HE JIETKO
NOBpEKAaeMasi; BHYyTPEHHSISI M BHEIITHSS
YIaKOBKHU JOJIKHBI OBITH Pa3/ieeHBl,
YTOOBI OBLIO KAK MUHUMYM 2 XOPOLIO
3areyaTaHHbIX 3alIUTHBIX CJIOS, KOTOpbIE
MPEIOTBPATSAT BBICHIIIAHHUE MTPOYKTA U3
YIIaKOBKHU M 3arpsA3HEHHUE NPOLYKIUH IIPH
MepeBO3KE U XpaHEHUH./

The inner packaging in direct contact with
the product must be made of special food
packaging material that complies with the
provisions of national food safety
standards; the inner packaging must be
airtight, must be sealed with thermal
soldering, thickness > 0.09 mm (or 9s),
the outer packaging must be light-tight,
must not leak moisture, must comply with

Bribopka ynakoBKH, IpoOBeICHNE
BHEIIHETO OCMOTpa HapyKHOU
YHaKOBKH, OCMOTp IIIBA
3anevyaThIBAIOIIETO BEPXHUMN Kpaii
MEIIKa, OCMOTp IIBa U BHYTPEHHETO
BJIO>KEHHUSI U IPOBEPKA
TEPMETUYHOCTH. 3aMep TOJIIUHBI
BHYTPEHHETO BJIOXKCHUS
MHKpOMETpoM/

Sampling of the package, carrying out
an external inspection of the outer
package, inspection of the seam that
seals the top edge of the bag,
inspection of the seam and internal
attachment and checking the tightness.
Measurement of the thickness of the
internal attachment with a micrometer.




transport and handling requirements, must
be easily damaged; the inner and outer
packaging must be separated so that there
are at least 2 well-sealed protective layers
that will prevent the product from spilling
out of the packaging and contaminating the
product during transportation and storage.

all transport and handling requirements,
must not be easily damaged; the inner and
outer packaging must be separated so that
there are at least 2 well-sealed protective
layers that will prevent the product from
spilling out of the packaging and
contaminating the product during
transportation and storage.

Lset/

Color

CoOTBETCTBYIOIINI JAHHOMY BUIY
XJIOTIBEB, JIOJKEH OBITH B COOTBETCTBUU C
KOHKPETHBIM 00pa3IoM XJIONbEB
YTBEP)KACHHBIM B KauecTBe cTaHAapTa/

Corresponding to this type of flakes, must
be in accordance with a specific flake
sample approved as a standard

CoOTBETCTBYIOIINI JaHHOMY BUIY
XJIOIIBEB, TOJKEH OBITH B COOTBETCTBUU C
KOHKPETHBIM 00pa3LoM XJIOIBEB
YTBEP)KICHHBIM B KauecTBe CTaHIapTa/

Corresponding to this type of flakes, must
be in accordance with a specific flake
sample approved as a standard

Bkyc, 3anax/

CBO#CTBEHHBII TAHHOMY BH/IY XJIOILCB
0e3 APYrux MOCTOPOHHUX 3amaxoB/

CBOMCTBEHHBIH JAHHOMY BUIY XJIOIbCB
0e3 Ipyrux IMOCTOPOHHUX 3araxoB /

Taste, smell i . . . . .
Peculiar to this type of flakes without other | Peculiar to this type of flakes without
foreign odors. other foreign odors

Onucanue  BHemHero | bes ruiecenu, 6e3 BUIMMBIX IpH 00bIuHOM | be3 mecenu, 63 BUAMMBIX IPH OOBIYHOM

BH/IAa MPOAYKTA/

Product
Description

Appearance

OCMOTpE MOCTOPOHHUX MPUMECEii; MOXKHO
yIOTPeOIATh B MHIILY MOCIE 3anapHBaHus
6-10 MuHyT, OJJTHOPO/IHASI Macca, BKYCOBBIC
omryieHus: Markue (HexHbie)/

OCMOTpE TOCTOPOHHUX IIPUMECEH;
MoxHO0 ynoTpeOasTh B IHILY MOCIe
3arapruBaHMs B TEUCHUE | MHHYTHI,
OJTHOPOJIHASI Macca, BKYCOBBIC OLIYIICHUS

I[TomecTnTh HEOOXOAUMOE KOIUUECTBO
MPOAYKLIHHU B OEITyI0 YallKy WIN
KOHTEWHEep TaKoro ke 00bEMa.
[IpoBepuTh HaMHYHE TOCTOPOHHIX
MpUMeECE TPU €CTECTBEHHOM
ocsemeHun. [IpoBeputs 3amnax,
MPOTIOJIOCKATh POT TETLIOW KHUIISTIYCHON
BOJIOM, 100aBUTH B IPOLYKT BOIY
KOMHATHOH TEMIIEPATypbl WIH
KHUIISATOK, IPOBEPUTH BKYC IIPOAYKLIHH.

/

Place the required amount of product
in a white cup or container of the same
volume. Check the presence of
extraneous impurities in natural light.
Check odor, rinse mouth with warm
boiled water, add indoor water to
product or boiling water, check the
taste of products.



https://www.reverso.net/перевод-текста#sl=rus&tl=eng&text=Проверить запах,прополоскать рот теплой кипяченой водой, добавить в продукт воду комнатной температуры или кипяток, проверить вкус продукции
https://www.reverso.net/перевод-текста#sl=rus&tl=eng&text=Проверить запах,прополоскать рот теплой кипяченой водой, добавить в продукт воду комнатной температуры или кипяток, проверить вкус продукции
https://www.reverso.net/перевод-текста#sl=rus&tl=eng&text=Проверить запах,прополоскать рот теплой кипяченой водой, добавить в продукт воду комнатной температуры или кипяток, проверить вкус продукции

No mold, without foreign impurities visible
during normal inspection; Can be eaten
after steaming for 6-10 minutes,
homogeneous mass, taste experiences are
soft (gentle).

msirkue (HexHbie)/

No mold, without foreign impurities
visible during normal inspection; Can be
eaten after steaming for 1 minute,
homogeneous mass, taste experiences are
soft (gentle).

Biaaxkuocts, % He
o0ostee/

Humidity, not higher
that %

10.0

10.0

OmnpenenuTs myTeM 00e3BOKUBAHUS
HaBECKH N3MEITbUCHHBIX XJIObEB
BECOM 5 rpaMMm, Ipu (PUKCHPOBAHHBIX
IapaMeTpax TEMIIEPaTypsl U
MPOIOJKATENILHOCTH CYIIIKH Ha
npubope Mo ONpeaeIeHUIO
BJTaXXHOCTH. /

Determine by dehydrating a sample of
crushed flakes weighing 5 grams, at
fixed temperature parameters and
drying time on a moisture
determination device.

Ceunen (Pb), mr/kr ne
o0osee/

Lead (Pb), not more than
mg/kg

0.5

0.5

OnpezeneHue colepxKaHusl CBUHIA B
IUILEBBIX IPOAYyKTax coriacHo GB
5009.12 HauMOHANbHOMY CTaHIAPTY
0€301acHOCTH MUIIEBBIX MPOAYKTOB /

Determination of lead content in food
products according to GB 5009.12
national standard.

ToamuHa XJI0NMbEB, MM/
Thickness of oats, mm

Thickness, microns

0.8+0.03

70-80 microns

0.6+0.05

55-65 microns

W3 naBecku otoupaem 10 mTyk
XJIOTIbEB, MUKPOMETPOM U3MEPHUTH
TOJILIMHY, BEIBECTU CPEIHUM
HOKa3aTeb/

From the weighing sample, we select
10 cereals, measure the thickness with



https://www.reverso.net/перевод-текста#sl=rus&tl=eng&text=Определение содержания свинца в пищевых продуктах согласно GB 5009.12 национальному стандарту безопасности пищевых продуктов
https://www.reverso.net/перевод-текста#sl=rus&tl=eng&text=Определение содержания свинца в пищевых продуктах согласно GB 5009.12 национальному стандарту безопасности пищевых продуктов
https://www.reverso.net/перевод-текста#sl=rus&tl=eng&text=Определение содержания свинца в пищевых продуктах согласно GB 5009.12 национальному стандарту безопасности пищевых продуктов

a micrometer, and output the average
index

Copnast npumech, % He
6osee/

Foreign objects, not
more than %

0,04

0,04

Hagecka 100 rpamm. OTnenuThb
crebin, 00ropeBIINe XJIONbS, HE
TUTIOIICHBIC 3¢PHA, CEMEHA PACTCHUI./

Weigh 100 gram of the sample.
Separate stems, burnt flakes, not
spiked grains, plant seeds

Myuka, % He Gosiee/

Flour powder, not more
that

4,0

Hagecka 100 rpamMm. mpocerBaeTcs Ha
CUTE JUAMETPOM 2,5 MM JIJIs1 OBCSIHBIX
xyonseB «I'epkynec [lonesHsiii» u
«bBBICTpBIEY», HA METANIOTKAHOM CUTE
0,56 115 XJIOBEB OBCSIHBIX
«Tonxux»./

Weight 100 g of the product. Sift
"Hercules" oat flakes and «Quick» oat
flakes through a sieve with a diameter
of 2.5 mm, sift «Thin» oat flakes
through a metal sieve with a diameter
0,56 mm

Opranuyeckasi npuMech
(ocTH, He 00JI€e) T HA
100rp/

Organic impurity (seta,
not more) pcs per 100g

Hagecka 100 rpamm, OTIeIHTh
YaCTHUIBI [IBETKOBBIX TUICHOK.
[MocunTath KOIHUECTBO/

Weight 100 g of the product. Separate
parts of floral films. Calculate
quantity.

MuHepajbHast
npuMech, T, He 0oJee/

Mineral impurity, pcs.
Not more

He nonyckaercs/

Not allowed

He nonyckaercs/

Not allowed

Hagecka 100 rpamm. OTnenuThb
MHHEPaTHHYIO MPUMECH (TIECOK,
3eMJIsI, TaJlbKa, OTOKa, YaCTHIIbI
nraKa)./




Weight 100 g of the product. Separate
mineral impurity (sand, ground,
pebbles, droppings, slag particles).

3apaxkennocts BX3/

Contamination of grain
pests

He nomyckaercs/

Not allowed

He momyckaetcs/

Not allowed

CpenHioro npo0y npocesiTh Yepe3 cuta
nuaMetpom 2,5 u 1,5 MM BpyuHyIO B
Te4eHHe ABYX MUHYT. CXOI U MPOXOJ
BEPXHETO CUTA IIPOCMOTPETH Ha O6eI0M
CTEKJIE aHAJIU3HOM TOCKHU, IPOXO.
HUKHETO CUTA - Ha YEPHOM, MOJIB3YSCh
JTyTION./

Sift the average sample by hand
through a 2.5 mm and 1.5 mm sieve
for two minutes. Products that drop
through the upper screen need to be
viewed on a white glass panel
(analysis board), and products that
drop through the lower screen can be
viewed on a black glass panel using a
magnifying glass.

3arpsizuenHocTs BX3/

He nomyckaercsi/

He nomycxkaercs/

Hagecka 100 rpamm. IIpocests Ha
cute aquameTpom 2,5 u 1,5 Mm.

Pollution of grain pests | Not allowed Not allowed BuzyainsHO ocMOTpeTh uepes ymy./
Weight 100 g of the product. Sift
through a sieve with diameter of 2,5
and 1,5 mm. Visually inspect through
the magnifying glass.

Mukpoouoaornyeckune nokasareau/ Microbiological indicators
n C m M n c m M

OO611ee KOMMYECTBO KOJOHHIHA 5 2 10* 10° 5 2 104 10° GB 4789.2 HanmoHabHbIA CTaHAapT O€30MaCHOCTH

(bakrepwuit), o0ree MUILIEBBIX TPOAYKTOB TECT Ha MHUIIEBYIO0 MUKPOOHOJIOTHIO

mukpobHoe uncio (CFU/g) oIpezeseHre 00IIero KOIN4YeCcTBa KOJIOHUH /




/ Total number of colonies
(bacteria), total microbial
number

GB 4789.2 National food safety standard test for food
microbiology determination of the total number of colonies

O6mue Ko opMHEIE
6akrepun  (CFU/g/) /

Common Coliform Bacteria

10

10?

10

10?

GB 4789.3 HanimoHamnbHbIN CTaHAApPT OE30MACHOCTH
MUILEBBIX MPOAYKTOB MUKPOOHOIOTHYECKUI KOHTPOJIb
MUIIEBBIX MPoAyKToB KonruecTBo KoIuPOPMHBIX OakTepuit

/

GB 4789.3 National Food Safety Standard Microbiological
Food Control Number of Coliform Bacteria

ITnecuessie rpubsr (CFU/Q)
/ Mold fungi (CFU/g)

50

10?

50

10?

GB 4789.15 HanmoHaneHbIH cTaHmapT 0€30MacHOCTH
MUIIEBBIX MPOAYKTOB ISl MPOBEPKU MUKPOOUOJIOTHH
IMUIIEBBIX NPOAYKTOB IIJICCHEBBIX I’pI/I6KOB 1 KOJINYCCTBA
nposokeit/ GB 4789.15 National Food Safety Standard for
Microbiology of Mold Food Products and Yeast Count

Cansmonenna/ Salmonella

GB 4789.4 HaunonanbHbIN cTaHAApPT O€30MaCHOCTH
MUIIEBBIX TPOIYKTOB MUKPOOHOIOTUYECKUIT KOHTPOJIb
MUIIEBBIX MPOaAyKTOoB MHCHeknus Ha canbmoHenny / GB
4789.4 National Food Safety Standard Food Microbiological
Inspection Salmonella Inspection

3070THCTBIH CTahUITOKOKK/

Staphylococcus aureus

100

1000

100

1000

GB 4789.10 nanuoHansHBII cTaHAAPT NPOJOBOIBECTBEHHOM
0e3011aCHOCTH, MHIIEBAsi MUKPOOUOJIOTHs TECT Ha
30moTUCTHI ctadmmokokk / 1000 GB 4789.10 national
food safety standard, food microbiology test for
Staphylococcus aureus

[Mpumeuanue 1: Ananu3 u 06paboTka 0Opa3sia JOKHBI BBIIOIHATHCS B COOTBETCTBHHU co ctanaaprom GB 4789.1. / Note 1: The sample shall be analyzed and

processed in accordance with standard GB 4789.1.

[Ipumedanue 2: N — KOIMYECTBO MPOO, KOTOPOE AOHKHO OBITH OTOOPaHO B OHOW MAPTHH MPOAYKLUH; C — MAKCHMAIBHO JOMYCTUMOE KOJIMYEeCTBO o0,
MIPEBBIIIAOIIEe 3HAaUeHNne M; M — NMpeAeabHOoe 3HaYeHHe TOIYCTUMOTO YPOBHS MOKa3aTeNsl MaTOTEHHOCTH; peaes 6e30macHOCTH 3HaYeHHSI HHAEKCA MaTOTeHHBIX




oakrepwuii. / Note 2: n - number of samples to be taken in one batch; ¢ - maximum number of samples, exceeding valume m; m - limit of tolerable level of
pathogenicity; safety limit of pathogenic bacteria index.

Tpe60BaHI/I}l K COACPKaHUIO MUTATCIIbHBIX BCUICCTB B 100 r OBCSHBIX XJIOIBEB FepKynec HOJ'ICSHLIfI/
Nutrient content requirements to 100 g of oat flakes «Hercules».

benku, rp/ Proteins, g >11.0
XKupsr, rp/ fat, g <8.0
Vraesomsl, rp/ Carbs, ¢ >54.0
[Tumensie BoOKHA, TP/ >9.0
Dietary fiber,g

Hatpwuii, mr/ Sodium, mg <5

Buramun B1, mr/ Vitamin >0.22
B1, mg

Maruuii, mr/ Magnesium, mg >119
XKenezo, mr/ Ferrum, mg >2.9

uuk,mr/ Zinc, mg >2.70

TIpaBuIa IPUEMKH ¥ METOIBI
ot6opa rpos/ 5 YLK I A4
FETT I

X1ombst IpUHUMAIOT apTusaMu. [lapTrel cunTaro XJI0mbst OXHOIO BHAA B OAHOM €ANHHIIE TPAHCIIOPTA.

OO61Bem BBIOOPKY JUTS BBIIICJICHHUS CPEIHEH TPOObI B 3aBUCMMOCTH OT 00beMa NMapTUH XJIOIIBEB.

U3 kaxxporo 100 menika otOupaercs ToueuHas nmpoba He 6onee 200 rpamm.

[Tyrem cMemMBaHHUs TOYEYHBIX TPOO0 MOTydaroT 00beIMHEHHYIO P00y He MeHee 1,5 Kr.

Ecnu macca o6beniHeHHOH POOBI He IpeBBIIIAET 1,5 KT, TO OHA SIBJISIETCS cpeHel IPoOo.

Jliist onpeieNieHnst KauecTBa XJIONMBEB U3 CPEIHEH MPOOBI BPYUHYIO BBIJCIISIOT HABECKY JUIS IPOBEICHHS UCCIICAOBAHHUS. /

Cereals are taken in batches. The party counts cereals of one kind in one unit of transport.
Sample size to extract average sample depending on the volume of flake lot.
Pick a sample from every 100th bag, a point sample should not exceed 200 g.




A composite sample of at least 1.5 kg is obtained by mixing the samples.
If the mass of a sample is not exceed 1,5 kg it is treated as an average sample.
To determine the guality of the cereals, a study mount is manually provided from the average sample.

Tpancnopruposka/iz i

XJI0TbsI TPAaHCHOPTHPYIOT BO BCEX BUAAX KPBITHIX TPAHCIIOPTHBIX CPEACTBAX B COOTBETCTBUH C IIPABUJIAMH TIEPEBO3KH IPY30B
TIPH COOIIOJICHNN CAaHUTAPHO-TUTHEHNYECKIX TTPABHUII U HOPM. TpaHCIIOPTHBIE CPEICTBA TOIDKHEI OBITH CyXUMHU, YACTHIMH, 0€3
MMOCTOPOHHUX 3alIaXx0B M HE 3apaKEHHBIX BPEAUTEISIMH XJICOHBIX 3aracoB. [Ipu mepeBo3ke, Morpy3Kke U BRITPY3KE, XJIOh
JIOJDKHBI OBITH TIPEJIOXPAaHEHBI OT aTMOC(hEpHBIX 0caikoB. He gomyckaeTcs TpaHCIIOPTUPOBAHUE U XPAHEHUE XJIOMBEB COBMECTHO
C XMMUKAaTaMH, Pe3KO MaxXHYIIMMHU TPOAYKTAMHU U MaTepuaiaMmu/

Flakes are transported in all types of indoor vehicles in accordance with the rules for the carriage of goods in compliance with
health regulations and standards. Vehicles should be dry, clean, odorless, and pest-free bread stores. During transport, loading
and unloading, flakes should be protected from precipitation. It is not allowed to transport and store flakes with chemicals,
sharply smelling products and materials.

YcnoBust xpaneHus/
Storage conditions

B CYXHUX, XOPOLIO BECHTUWIMPYCMBIX IMOMCIHICHUAX, HC 3apPaKCHHBIX BPCAUTCIISIMA XJIEOHBIX 3aI1aCOB U 3alMUIICHHBIX OT MMPAMBIX
COJIHEYHBIX JIy4YeH, BBICOKOH TeMIepaTyphl U BIaKHOCTH/
Storage in dry, well-ventilated, pest-free grain stores, protected from direct sunlight, high temperature and humidity

Cpoxk rogHocTH/

Shelf life

>15 mecsues/>15 months




