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PRODUCT SPECIFICATION - INCATRAIL NATURAL CUISINE

Art.:

Name:

VEGGIE SPROUTED QUINOA & TURMERICK R FE FHERER N
73

General description:# i

Packaging Unit: £l #.4i7

Units/Box: H.07/44:

Box/Pallet: §#i/4%

hts code: wiE S0

Intrastat: #4511

Packaging: ti.3 |

Shelf life: {45 1

Facility certifications % A

Contact:I: & A

ik

Vegetarian dehydrated product, Sprouted grains could be defined as
whole grains in the transition from being seeds to becoming a new plant.

R b, RFAWITT ABEE SO T T 5648 SO R K A 1)

1 pieces of 100g in a trilaminate bag inside a retail box
A0 T=EIREN, ETFEHA
54
100

Food Grade Aluminum Foil Tri Laminate Bag inside of lithographed 1+
F BN P00 B4 £ R T = R A AR
carton box' DOYPACK TRILAMINATE BAG4Uf/ £ 248
1 year—4F
Daniel Saint-Pere Caprile
GPM / HACCP/ ORGANIC CERTIFICATION
GPM / HACCP/H HLIAGIE

ngredients declaration s 4Vt B

Additives declarationf i 8

sprout quinoa (Chenopodium quinoa) & %
=53

Garlic (Allium sativum) K77

Onion (Allium cepa L)

Tomato (Solanum lycopersicum)Z i

*  Red bell pepper4L

«  Carrot (Daucus carota) 4 b
+  TURMERIC#%#

o ParsleyltijF

e ground saltith £}

ORGANOLEPTIC SPECIFICATION |

appearance; Ml

Colour:Fita

Odour: A Bk

Flavour: " i&

«  Granules, chips, flakes and powder. Jiki. . R AR
®

. Characteristic cream yellow and orange tones own raw
materials!hF K 3 RS (23 A R

«  Characteristic spices and herbs#4 [ &k} fl i 257

e Characteristic}543 11

MICROBIOLOGICAL SPEC

IFICATION (TYPICAL VALUE AT RECEPTION)

ParameterZ%{

Tolerance A %

Total aerobic psychrophilic plate

count /g A S ¥ T AT B v

Yeast /gl B 70

Mold /g7 i

E.Coli /g KT H

Bacillus cereusiii i 5 AT &
Staphylococcus Aereus & BR i
Colliforms K J AT i

. salmonella ¥»

ANz

<10 000
ufc/ml

<1000 ufc/ml
<1000 ufc/ml

<10 ufc/ml

<100 ufc/ml
Absence /25

gr.

<100 ufc/ml

Absence /25 gr

[ NUTRITIONAL VALUES (/50g): |

Serving size: 1/4 cup (509) &3 1/ 44%
Servings per container about 2 HALHN

Amount per Serving F-&E

Calories # it 188.1 keal
Calories From Fat il # & 18.5 cal
Daily Value
Total Fat/fg/lii 219
Saturated Fat 111 fig iij 0.35¢g
Trans Fatx sUfifli 0g 0%
Cholesterol JiH [ #20.0mg 0%
Sodium LiL] 457 mg

Daily Value
Total Carbohydrate B /KIL &4 37.8¢g
Dietary Fiber T4 4.03g
Sugars ¥ 0g
Protein & 1% 4649.
Vitamin A 4E:FA 0%
Calcium 45 48.4mg
Vitamin C 4/ %C 2.46 mg
Iron %k 2.8 mg
Potassium #f! 258.1
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PRODUCT SPECIFICATION - INCA TRAIL NATURAL CUISINE
Art.: Name: VEGGIE SPROUTED QUINOA & TURMERICK H R ERFEEFT A
IR
Storagefi £¢ Store at temperature 20° C,(critical more than 35°C)
Humidity <70%
REFEIRJE 5 20°C (I FHE L 35°C)
BENT 70 %
Packaginfi 3 master package carton box K [ L 25 4544
Labellingtr 2 Product name, ingredients, allergen information, net weight, EAN-code,
nutrition facts, shelf life, address, storing conditions,trazability information(lot,
Manufacturing date, product use.
FEERBFRS s SBURER. RE. KB, EIRES. A, Hhik
. EAEAE ARBWIVEGS B R, wE H B S ).

Serving suggestion: & F i

2 servesi A\ fr
Cooking directions: E/F4 %

In a medium size saucepan, rice cooker OR MICROWAVE mix 3.5 Oz. (100 g) of VEGGIE SPROUTED QUINOA & TURMERIC and almost 1 % cups
(300ml) of water, and Cover. Cook over medium heat for 12-14 minutes,. To avoid sticking, stir constantly(only while cooking in the medium
saucepan or rice cooker). Do not let it dry.

Add olive oil, parmesan cheese, pepper and salt to taste. Serve and enjoy
TE— AP/ PIR A AR SRR R 3. 52 A ( 10050) B A B B 2200 XK, LA 1A ( 30022 FH) 7K, I B 7
o FItREL2 - 14578, AT RERRNIE IS, FRREE (GO A TE P AT SRR G h ) . AEALEART .
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General information #/5 &

The products are produced with good craftsmanship and comply with the actual hygiene laws.

The veggie SPROUTED quinoa & turmeric product is obtained from the reception of grain quinoa, finely selected, free
from strange matter, followed by sprouting, dried and mixed with a variety of vegetables, spices and herbs which of apply go
through washing and disinfection processes, bucking, dehydrated, milling, screening, sterilized; once prepared the raw materials
are mixed, additives permitted under applicable regulations are added; finally it is packaged in primary packaging as BOPP bags
and stored at room temperature.

XL AP 2SI, A SEhR i B A
R AT A B AR T NS R I RO R AR, iR OBkiE, BRI, ERE. TREIFS &MEESE. SRAEZREG
, IXEHREAERAE RS R AR BOK. BREE. TRk, K —BERFERNES, MAEAREMARERRMA: &5, ©
YEABOPPAR WAGFEMI D, JRAEW IR FtifF

Allergen informationit & {E &

Product contains: /™= fi & 7
Gluten &4 H
GMO¥£ KR A4 free
Allergen it 5 r;one
Crustaceans F525514 ::)e
Eggs & no
Fish i no
Peanuts {84 no
Soybeans k& no
Milk 445 no
Nuts "% no
Celery J£3¢ ot
Mustard JF & :g
Sesame seeds Z ik no
SO2 5 i no
Lupin )& & no
Mollucs D12

Foreing bodies: the product passes through a metal detectorj” fi il i 4 J@ FR M &%
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