Specification

Goji berry

Description
100% Goji berry
Chemical Values

Organic Goji berry

Sourced from all

corners of the Globe!

Parameter Test method Related value ~ Min. Max Unit
Moisture 9.00 %
SO2-Content 10.00 ppm
Nicotine <LOQ mg/kg
Size 250 280,350,380,500,550
Microbiological Values
Parameter Test method n o m Max Unit
Aerobic Plate Count 10 cfu/g
Coliform Germs 1000 cfu/g
Escherichia coli 10 cfu/g
Yeasts 20 cfu/g
Moulds 95 cfu/g
Coagulase positive staphylococci 10 cfu/g
Salmonella in 25g absent
Shigella in 25g absent
Organoleptic description before preparation
Appearance whole
Texture Soft
Colour light red
Odour Typical
Taste Typical
Heavy metal(mg/kg)
ANALYSIS SPECIFICATION TEST STANDARD
Pb <1 GB/T5009.12-2003
Cd <0.05 GB/T5009.15-2003
As <05 GB/T5009.11-2003
Hg <0.01 GB/T5009.17-2003
Pesticide residual(mg/kg)
ANALYSIS SPECIFICATION TEST STANDARD
Cypermethrin <05 NY/T761-2008
Deltamethrin <0.05 GB/T 5009.110
Endosulfans <0.01 SB0160-92
Fenvalerate <0.2 NY/T761-2008
Pyrethrins <0.1 SN0218-93
Chlorpyrifos <01 GB/T 5009.145
Dichlorvos <0.01 GB/T 5009.20
Methamidophos =0.01 GB/T 5009.145
Methidathion <0.01 GB/T 5009.145
Parathion-methy1 <0.01 GB/T 5009.145
Acetamiprid <05 GB/T23584-2009
R ALLERGEM INFORMATION
;&lﬁfiﬁrao e SSNTA'NS (i) PRODUCT INFORMATION
Gluten Mo Cassification SUITABLE FOR |CERTIFIED
T TRt
Egg or egg products Mo kosher Y Y
Fishor fish products Mo < 2
Muts or nut products Mo greanic X L
Sesame or sesame products | No Vegetarians ¥ N/A
Vegans Y N/A
ADDITIONAL INFORMATION Coeliacs Y N/A
Preservatives No
Flavours Mo
Colours No
MZG and other flavour Mo
enhancers
Package

PACK IN 4+5kg in 20KG CARTON, 11T/20'FCL.,24T/40HQ



Storage conditions

Store cool and dry at max.10C

Shelf life

Minimum 24 months in unopened original packages under appropriates storage and transport conditions.

Relevant legal requirements and control procedures

The product has been manufactured in accordance with general GMP guidelines.With respect to the above information,it complies with the
requirements of the German food law (LFGB) and the directly applicable European regulations in each effective version,pharmaceutical raw mat
with the relevant monographs.

DIN EN ISO / IEC 17025 accredited laboratories carry out the laboratory analyses providedfor in the inspection plan on our account.

The information contained in this specification is base on careful examination and relayed to the best of our knowledge.lts purpose is to inform
customers on our product without exempting them from their own obligations to test the described product on its fitness for the intended use.
customer / user is responsible for adequately checing the qualification prior to use,including the necessary documentations as applicable.

Supplier:NINGXIA QIXINYUAN BIOTECHNOLOGY CO.,LTD.

Date,
2025-2-8

A not signed specification is serving for non-committing information only.

Article No. reviewed on by
Version checked and relased on by
Allergens:-When purchased in bulk size original packaging, manufacturer allergen policy will apply.
‘When purchased in quantities that need re-packaging, our allergen policieis will apply.
Component Manufacturer Nuts in Bulk
{ Applies when bought in small
quantities that need re-packaging )
In Product |Processed in  |Handled on In Product |Processed |Handled
Same Site in Same on Site
Equipment Equipment
Cereals containing GLUTEN and products thereof NO NO MO NO YES YES
EGGS or its derivatives NO NO MNO NO NO NO
FISH or its derivatives NO NO MNO NO NO NO
CRUSTACEANS / SHELLFISH NO NO MO NO NO NO
MOLLUSCS NO NO MNO NO NO NO
PEANUTS or derivatives NO NO MNO NO YES YES
SOYA BEANS or derivatives NO NO MNO NO YES YES
MILK (LACTOSE) or its derivatives NO NO MNO NO YES YES
NUTS , tree nuts: NO NO MNO NO YES YES
CELERY, including celeriac and its derivatives NO NO NO NO YES YES
MUSTARD, referring to all parts of the plant and derivatives MNO MNO MNO MNO YES YES
thereof
SESAME SEEDS or derivatives NO NO MNO NO YES YES
SULPHITES >10ppm — Sulphite quantity to be given in ppm YES YES YES YES YES YES
LUPIN seeds or derivatives NO NO NO NO NO NO
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