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GL Five Spice Powder 20x800g bagEnglish Description

General Information

金百合五香粉Chinese Description

Mixed spicesLegal Name

ChinaProduct Of

Ingredient Declaration
Cinnamon [30%], dried mandarin peel [30%], aniseed [20%], fennel [10%], cardamom [6%],
clove [5%].

Ingredients

Nutritional Information

gNutritional information per 100

1453 346

8,0

0,0

68,0

0,0

Energy

Fat

Saturates

Carbohydrate

Sugar

Alcohol

kJ kcal

1,0Protein

0,0Salt

/

g

g

g

g

g

g

% Vol.

Verbreepark 1
2731 BR Benthuizen

The Netherlands

Page Number 1 of 4



Item Code 100415
GL Five Spice Powder 20x800g bag

Product Specification

Last Revision 30-3-2022

Allergen Information

1.Cereals containing gluten

No1.1 Wheat

No1.2 Rye

No1.3 Barley

No1.4 Oats

No1.5 Spelt

No1.6 Kamut

No2.0 Crustacaceans

No3.0 Eggs

No4.0 Fish

No5.0 Peanuts

No6.0 Soybeans

No7.0 Milk

No8.1 Almonds

No8.2 Hazelnuts

No8.3 Walnuts

No8.4 Cashews

No8.5 Pecan nuts

No8.6 Brazil nuts

No8.7 Pistachio nuts

No8.8 Queensland nuts

No9.0 Celery

No10.0 Mustard

No11.0 Sesame seeds

No12.0 Sulphur Dioxide

No13.0 Lupin

No14.0 Molluscs

8. Nuts

Organoleptic Characteristics

PowderAppearance

Spicy

Sweet, fruityTaste

PowderTexture Consistency

GMO, Irradiation and Dietary Information

YesGMO free

YesIrradiation free

YesVegetarian

YesVegan YesCoeliac

YesLactose Intolerance

NoKosher certified

NoHalal certified

Odour

Suitable for Diets
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18Shelf Life

Store in a cool dry place, out of direct sunlight.Storage Conditions

Ready to useDirections for use

Microbiological and Chemical Hazards

Dried herbs and spicesFood Category

Microbiological Staphylococcus aureus 100,000 CFU

Microbiological Clostridium perfringens 100,000 CFU

Microbiological Bacillus Spp. Cereus: 100.000 CFU

Microbiological Salmonella not detected in 25g

Microbiological Campylobacter not detected in 25g

Microbiological Coliforms

Microbiological Yeast

Microbiological Mould

Microbiological Listeria Monocytogenes <100 CFU

Chemical Pesticides

Chemical Aflatoxine B1: 5 μg/kg and sum: 10 Sampling according to EU

Capsicum spp. (dried fruits

Piper spp. (fruits thereof,

Myristica fragrans (nutmeg)

Zingiber officinale (ginger)

Curcuma longa (turmeric)

B1: 5 μg/kg and sum: 10 Mixtures of spices

Chemical Lead

Chemical Mercury

Chemical Cadmium

Chemical Arsenic

Months

Shelf Life and Directions

HACCP Category Hazard Limit Remark
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EN/CN/NL/FR/DE/ES/IT/SE/FI/DK/Language on Package

Packing Information

BagPrimary Packaging

PlasticMaterial 24

824Gross Weight

Drained Weight

Volume

800Net Weight

4895101001775Inner Barcode

3Length

26Width

29Height

CartonSecondary Packing

CardboardMaterial

17,235Gross Weight

16Net Weight

6Cartons per Layer

5Layers on Pallet

30Total Cartons on Pallet

14895101001772Outer Barcode

45Length

28Width

38Height

Pallet Information

Approved by : Kristina Marić
Quality Manager
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Plastic 49 g
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