PURE VANILLA

Product specification exhausted vanilla powder

Product: Vanilla planifolia exhausted powder

Content: 2,5 kg
Origin: Madagascar
Article number: PV710025

Nutritional value per 100 g:

Energy 302 kcal 1.268 k)

Protein 3,89

Carbohydrates 5329 of which sugar 47.0 g
Vegetable fat 329 of which saturated 0.8 g
Dietary fiber 2229

Sodium 0,09

Physical and chemical properties:

specification
Appearance powder
colour dark brown / black
Smell taste Vanilla taste and aroma
Vanillin 04-08%
humidity 10-15%

Microbiological values

Aerobic spores (CFU / g) 80
Anaerobic spores (CFU / 9) <40
Bacillus cereus (CFU / g) <100
Sulfite reducing clostridia (CFU / ) <10
Escherichia coli (CFU / g) <10
Enterobacteriaceae (CFU / g) <10
Forms (KBE / g) <10
Salmonella spp. (25 g) (o]
Aerobic plate number at 30 ° C. 1.000
Yeast cells (KBE / 9) <10
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Allergen list:
Present in the product

K Possibility of cross contamination
+ The product contains the corresponding substance
- The product is free of the substance in question

A K A K

- |- Cereals containing gluten - |- Nuts

- | = | Shellfish - |- | Celery

- |- Eggos - |- Mustard

- |- Fish - |- Sesame seeds

- |- | Peanut - | = | Sulfur dioxide and sulfite in
concentrations of> 10 mg
SO2 per kilo or liter

- |- |Soy - |- | Lupine

- | = | Milk (including lactose) - | = | Molluscs

GMO information:

This product was manufactured without genetic engineering methods and
does not require any declaration in accordance with EC Directives 1829/2003 /
EG and 1830/2003 / EG.

Irradiation:
No radiation is used in the production of vanilla beans from vanilla.

Storage conditions:
Room temperature

Shelf life:
2 years after the packaging date

Certification:
SKAL certified. Per 06-2021 we will have a FSSC 22000 certification.

Disclaimer:

Although this specification is drawn up with the greatest care, we cannot take
any liability for its correctness and completeness. This document does not
release the user from his legal food safety obligations. This product
specification replaces all previous product specifications.
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