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Bianosipzae BHMOram
The product meets
the requirments

TS U 10.6-00383320-008:2014 “Mixes for bakery products. Technical Specifications”
(p.p .3.2.4; 3.2.5;3.2.6; 3.2.7);

TS U 15.8-00383320-006:2007 “Bakery improvers. Technical Specifications”

(p-p- 3.2.3; 3.2.6; 3.2.7);

TS U 10.8-00383320-026:2023 “Yeast cell walls. Technical Specifications”

(p-p- 3.2.3;.3.2.4; 3.2.5)

Bupo6uuk mpoaykmii Enzym Company PrJC, 232 Lychakivska Str., Lviv
Name and address of the ID code: 00383320

manufacturer i ]
Copribluy anian Enzym Company PrJC, 232 Lychakivska Str., Lviv

Name and address of
the certificate holder

ID code: 00383320

Mixes and improvers for bakery products, yeast cell walls produced on an industrial basis

AoaaTkoBa indpopmanis between 20.03.2024, until 19.03.2027 subject to product shelf-life. Compliance with the

Additional information

Cepradikar BHAAHO
OpPraHoOM 3 OIiHKH
BIATIOBIAHOCTI
Certificate is issued by

requirements of regulatory documents is monitored by conducting technical inspection
once a year. Certification Scheme No. 4 "Certification of serially manufactured products
with production inspection”

Lvivstandartmetrology SE, 79005 Lviv, 38 Kniazia
Romana Str., tel. (032) 261-60-30,
dplvivstandard@gmail.com, Certificate of
accreditation HAAY No. 10210 of 20.12.2023

conformity assessment body

Ha miacrasi
According to

KepiBauk oprany 3
OLiHKH BiATIOBiAHOC
Head of conformity
assessment body

M.IL

Yunnicrs ceprHdiKaTis BIANOBIAHO

MoHa nepesiputi B Peccrpi

Department of “Research and development accredited test center”, 43023 Lutsk, 1 Lidavska
Str., Certificate of accreditation No.20114 from November 03, 2023 Test reports: No 69 from
January 18, 2024; No 1405-1406 from April 14, 2023; No 72-76 from January 18, 2024; No
3211 from September 02, 2023. Registration number of production facilities: r-UA-13-21-405;
Act of inspection No. 01/07/53-24 dated March 12, 2024
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1 Mixes for bakery products:

- Wheat mix: "Grain"; "Spicy"; "Pampukh"; "Croissant"; "Vegetable"; "Beetroot";

"Carrot; Toast; SuperZdoba";

- wheat: Pizza; Pancakes;

- buckwheat mix "Buckwheat";

- rye-wheat mix: "Potato-grain"; "Borodynskyi"; "Poliskyi";
- rye mix "Brown";

- for finishing: "Decorative”; "Thermal powder";

- for decoration: " Pomadka".

2 Bakery improvers:

- frost; freshness; super; extra; zdoba; bun; universal; relax; universal +;

classic; intensive; antyrop; antyrop +; anti-mold; active.
3 Yeast cell walls.

Total: 3 positions
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