SPECIFICATION SHEET

PRODUCT NAME:

ORGANIC PSYLLIUM HUSK 99%
BOTANICAL NAME:

Plantago Ovata

COUNTRY OF ORIGIN:

India

INGREDIENTS:
Plantago Seed, Plantago Ovate

QUALITY PARAMETERS:

Product is not irradiated not produced with
bioengineered or genetically modified materials.
The product is not processed with and does not
contain animal products or by-products and is
suitable for a vegan diet. Product is organic. No use
of pesticides according to EU regulations and BNN
recommendations

PROCESS DESCRIPTION:

Raw material inspection. Pre-cleaning through
various screen and sieves. Polisher with aspiration
system. Main Cleaning through various sieves.
After De- Stoner, Gravity Separator and Magnet
the product goes through the aspirator. After de-
husking the product is sieved again and goes
through a gravity separator.

ORGANOLEPTIC:

Format Whole Husk, brown, beige
Flavor bland mucilaginous

Odor bland, not marked

ANALYTICAL PROPERTIES:

Moisture 12% Max
Total Ash 3% Max
Swell Volume not less than 60 ML/GM

ALLERGENS:

Mustard/Sesame: field level traces cannot be ruled out
entirely due to agricultural nature of the product

GLUTEN FREE: Yes

DE-OK0-006

MICROBIOLOGICAL PROPERTIES

Total Plate Count <1.000.000 cfu/g

E Coli <100 cfu/g
Yeast <10.000 cfu/g
Mold <10.000 cfu/g
Salmonella Absent / 25g

NUTRITIONAL VALUES (per 100 grams)

Calories 811 KJ /194 Kcal
Total Fat 0.24¢g
satured Fat 0.00g
Sodium 120 mg
Total Carbohydrates 217 ¢
Dietary Fiber 90.00 g
Solube Dietary Fibers 55.15¢g
Insoluble Dietary Fiber 34.75¢
Total Sugars 00g
Added Sugars 00g
Protein 0.80g
Potassium 1.34 mg

those values are estimated values. For each lot values can be slightly different

PACKAGING:
25kg paper bonded or poly woven bags with
polythene liner

STORAGE:
Store in tightly sealed containers in cool, dry area.

SHELF LIFE: May exceed 24 months from
production date given proper storage

Being a natural product, nutritional properties may vary on environmental conditions and
with the passage of time
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