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BAL KALITE KONTROL VE ANALIZ RAPORU

DOKUMAN KODU PR16-FRO3

(HONEY QUALITY CONTROL AND ANALYSIS REPORT)  [Revizvon TaRiri 20.07.2023

iLK YAYIN TARiHi 01.06.2020
REVIiZYON NO 03
SAYFA 1/1

Rapor No (Report No) :

015

Uriin Adi (Product Name) :

SUZME GICEK BALI

Parti No (Lot No) : L5012

Uretim Tarihi (Production Date) : 11.01.2024
Tavsiye Edilen Tiiketim Tarihi (Expiration Date) : 11.01.2026
Analiz Tarihi (Date of Analysis) : 11.01.2024

DUYUSAL ve FiZiKSEL ANALIZLER (Sensory Analyses)

UYGUNLUK (Suitability)

Renk (Colour)

Koku (Odour)

Lezzet (Taste)

Yabanci Madde (Foreign matter)

U
U
U
U

KiMYASAL ANALIZLER (Chemical Analyzes)

ANALIZ SONUGLARI (Analysis Results)

LIMIT DEGER' (Limiting Value)

Hydroxymethylfurfural (HMF) 4,99 Max: 40 mg/kg

Diastaz Sayisi (Number of Diastase) 38,0 Min: 8

Prolin (Proline) 503,70 Min: 300 mg/kg

Elektriksel iletkenlik (Electrical Conductivity) 0,22 *gggikb?l“i;i?:]”“x::"(:)gsm’:;! rcn"‘

Brix (Brix) 81,0 Min: % 80

Serbest Asitlik (Free Acidity) 4,5 Max: 50 mmol/kg

Renk (Colour) 60 Pfund skalaya gére Gigek Bali igin Min: 40

Cam bali igin Min: 60

' :TURK GIDA KODEKSI BAL TEBLIGI NO: 2020/7 Bal Tebligi Gigek Bali ve Salgi Bali Limitleri

* :Salgi Balinda (Honeydew Honey) >0.8 mS/cm, Cigek Balinda (Flower Honey) <0.8 mS/cm

Not: Kestane Bali Prolin Degeri Min. 500 mg/kg

U: UYGUN U.D: UYGUN DEGIL

ACIKLAMA (Explanation):

Laboratuvar Uzmani
(Quality Control Specialist)
Gida Miihendisi
(Food Engineer)
MERVE PAKSOY
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Laboratuvar Uzmani
(Quality Control Specialist)
Gida Teknikeri
(Food Technician)
SEHER SEVILAY GOKTAS

4

Uretim Midiirii
(Production Manager)
Gida Yiksek Miihendisi

(Food Engineer M.Sc)
SAADET YILDIRIM GELIK




