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PRODUCT SPECIFICATIONPRODUCT SPECIFICATIONPRODUCT SPECIFICATIONPRODUCT SPECIFICATION    

PPRROODDUUCCTT::  ANGELICA 

CCOODDEE::  DF010 

DDEESSCCRRIIPPTTIIOONN::  Angelica (Pieces between 4.5 cm and 5 cm length)  

CCOOUUNNTTRRYY  OOFF  OORRIIGGIINN::  France 

SSTTOORRAAGGEE::  Cool and dry storage - To be stored in cool dried place after opening 

IINNGGRREEDDIIEENNTTSS::  Angelica: 
Glucose: 

Fructose: 
Saccharose:  

Preservative E220 (Sulphur 
Dioxide): 

Colour: E142  

450 g per kg 
167 g per kg 
81.4 g per kg 
293.5 g per kg 
< 10 mg per kg 
 
<10mg per kg 

MMIICCRROOBBIIOOLLOOGGIICCAALL  
CCHHAARRAACCTTEERRIISSTTIICCSS::  

Total Count: 

Enterobacteriaceae/Coliforms: 

Yeast’s and Moulds: 

 

NNUUTTRRIITTIIOONNAALL  
IINNFFOORRMMAATTIIOONN::    

  

  

TTyyppiiccaall  VVaalluuee  ppeerr  110000gg  

Energy value: 

KJ: 

Moisture: 

Protein: 

Total Carbohydrate:  

Total Sugars: 

Total Added Sugars: 

Glucose Syrup: 

Fat Content:  

310 K/Cals per 100 g 

1295 K/J per 100 g 

21.1% 

<0.25% 

78% 

54.19g per 100 g 

54.19g per 100 g 

47% 

0.00% 

OORRGGAANNOOLLEEPPTTIICC  
PPRROOPPEERRTTIIEESS::  

Colour: 

 

Odour and Taste: 

Texture: 

 

The angelica should be clear bright 

green 

The angelica should be sweet. 

The angelica should be firm but not 

tough to touch. The flesh should 

remain soft, succulent, moist and 

juicy to eat. 

 
 


