CERTIFICATE OF ANALYSIS  swouwumece.

MEA 1253

PILSEN

ANALYSIS

Grain Size >2.5mm
Grain Size <2.2mm
Moisture

Extract Fine

Extract Course

Fine - Coarse Difference
Color

Diastatic Power
Total Protein
Soluble Protein
Kolbach Index
Viscosity
Beta-glucan

Free Amino Nitrogen

Best Before

91.6 %
0.9%
43%
82.6%
81.4%
1.2%
3.3EBC
338 WK
9.6 %
4.3%
44.1%
1.49 mPas
66.8 mg/L
208.2 mg/L
11-11-2022

Note: Please be advised that the data presented in the certificate of analysis (COA) are subject
to inherent variability from both sampling and standard deviation of laboratory analysis.
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