Ingredients:
Coffee variety:
Storage instructions:

Shelf life:

Shelf life in opened packaging:

Dosage:

Physical
Density
Moisture

pH
Foreign matter
Color

Micro
Total plate count
E. coli
Moulds
Yeast

Chemical
Ochratoxine A
Acrylamide
Total glucose
Total xylose
Caffeine

Claims

Free from GMO.

18

Brown

General product information sheet
freeze dried instant coffee

100 % freeze dried coffee

100% Arabica

Store well closed in a dry place away from strong odors in an ambient
temperature

24 months after production

recommendation of 3 months

According to taste, approx. 1,5g per 100 ml
Norm Measure method

210 - 250 g/l free flowing

Max 5% on dry matter 70C 16hr
4,7-5,8 1%ig solution
Free from foreign matter Visual inspection
Light brown

<10.000 cfu/g ISO 4833

<10 cfu/g ISO 16649-2
<100 cfu/g ISO 7954

<100 cfu/g ISO 7954

CFU Colony Forming Units

<5ppb 15014132
< 850 ppb (ML=1000) 15018862
<2,46% 15011292
<0,45% 15011292
2,0 -5,0% 15020481

Does not contain allergens according to EC 1169/2011.

Radiation is not used in the manufacturing of instant coffee.

No engineered nanomaterial is used in the production process and present in the raw materials.
Metal detected with 2.0 mm FE, NFE, SS except products packed in big bags.

In the case of Rainforest/Fairtrade/Organic/Kosher see enclosed certificate.
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Nutritional values

Nutritional values

Energy

Fat

- of which saturated fatty acids
Carbohydrates

- of which sugars

Protein

Salt

Sodium

Dietary fiber

*** Source: NEVO-online versie 2021/7.0, ORIVM

Units
KJ(kCal)

8

0g 0o o0a 09

mg

per 100g

466 (114)
0,2
0,1
3,1
3,1
7,8
250
100
34,1

per 1,5g

7(1,7)
0,0
0,0
0,0
0,0
0,1
3,8
1,5
0,5

e

Method***
Literature
Literature
Literature
Literature

Literature
Literature

Calculated (sodium x 2,5)
Literature
Literature

The information above was given to the best of the author’s knowledge. The data may not be
regarded as a contractual guarantee of product properties.

06.12.2024

Rodica Gaina

Quality officer
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