
Analysis parameter Value

Moisture 4.5 %

Extract content fine 82.1 %

Extract course 81.0 %

Difference Extract fine-coarse 1.1 %

Clarity of wort Helder

Color 3.5 EBC

Postcoloration                               6.2 EBC

Total protein                                   9.55 %

Soluble protein                                 3.94 %

Kolbach                                     41 %

Viskosity                                    1.47 cp

pH                                                6.03

Friability                                     90.4 %

Homogeneousness                                
  

96.8 %

Whole grains                                   1.5 %

Speed of filtration                       10 MN

FAN(free amino nitrogen) mg/100g 133 mg/100g

Gushing 0 g/33cl

Remark:

CERTIFICATE OF ANALYSIS
Following the E.B.C. procedures

Customer:

Address:

PRIMEUR CZECH LTD.

VOLARSKA 381/12

Stabroek

04-11-2025

PILSEN MD

148 00 PRAGUE 4

Material:

26553.1Delivery note:

MAIL 22/10

25496.3

Customer reference:

Lotnumber bag:




