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FLOUR QUALITY CERTIFICATE No.002393*                        

Series 01 БЦ 
 

Augustus 14
nd

 2015 

Consignor  Bilotserkivkhliboproduct CE 

Dispatch station: Bila Tserkva 

 

 

Car No. 

Steamer-barge (name) 

Bill of lading   No.__________________________ 

Invoice 

Weight___100______kg. Number of places___2__ 

 

Location and name of enterprise: 

 

Bila Tserkva Bilotserkivkhliboproduct CE 

 

Date of packaging: 14.08 Packaging humidity 

13,3%. 

 

Station of destination________________________ 

Berth 

_________________________________________ 

Consignee_________________________________ 

 

Special notes: bulk storage 

Batch No.: the same as production date_Augustus 

 

Seal           Signed: Zubaryeva, production  

                  laboratory/laboratory manager 

Certified DSTU ISO 9001-2009 quality 

management system and DSTU ISO 22000-2007 

food safety management system. 

GSTU 46.004-99 Harvest of 2015 

Produced from grain grown in Ukraine. GMO free. 

Type of flour – improved quality wheat flour. Top 

grade. 

Color regular 

Taste regular 

Smell regular 

Humidity:      13,3%  Whiteness      58 %      

                                       (ash content) 

 

No.43 sieve residue:                   4,20                    % 

Falling number               280                               sec. 

Admixture of durum wheat flour     -                    %  

Metallomagnetic impurities:               trace_______ 

 

Raw gluten 

Amount               26                                               . 

Quality: gluten deformation index - 80 units. 2
nd

 

grpup, satisfactory.  

 

Top grade wheat flour conforms with the 

requirements of MBT 5061-89, VDU-91 

Report number 0684ПР of July 24, 2015. 

Name of laboratory assistant: Lyabah 

 

Reverse side: 
 

Nutrition facts (calories) per 100g 

Top grade flour 1397,46kJ (334kcal) 

 

Protein – 10,3g 

Fat – 1,1g 

Carbohydrates – 70g 

 

Seal 

 


