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PRODUCT SPECIFICATIONPRODUCT SPECIFICATIONPRODUCT SPECIFICATIONPRODUCT SPECIFICATION    

This product shall comply with the requirements of the 1990 Food Safety Act, and other 
pertinent legislation to ensure the Legality, Safety and Quality of the product 

PPRROODDUUCCTT::  Chick Pea (Gram) Flour 

PPRROODDUUCCTT  CCOODDEE::  FLR120 

DDEESSCCRRIIPPTTIIOONN::  A free flowing yellow powder produced from split and skinned Chick 
Peas and Yellow Split Peas. 

CCOOUUNNTTRRYY  OOFF  OORRIIGGIINN::  Various  

LLEEGGIISSLLAATTIIOONN  The product shall be manufactured, packed; stored and shipped in 
accordance with currant good manufacturing practices and complies 
with current UK legislation. 

PPAACCKKAAGGIINNGG::  25kg multiwall Kraft paper sacks, polythene lined. Polythene sachet 

SSTTOORRAAGGEE  CCOONNDDIITTIIOONNSS::  Must be stored in cool, dry and pest free conditions away from strong 
odours and flavours. 

10-21°C. 70% RH max 

PPHHYYSSIICCAALL  &&  CCHHEEMMIICCAALL  
PPAARRAAMMEETTEERRSS::  

Particle Size: 

Grade: 

Foreign matter: 

100% through BSS 410 mesh 

Fine 

Absent  

MMIICCRROOBBIIOOLLOOGGIICCAALL  
AANNAALLYYSSIISS::  

TVC: 

Coliforms: 

E.Coli: 

Yeast & Mould: 

B. Cereus: 

Salmonella: 

104cfu/g max 

<102 

<102 

104 max 

103 

Absent in 50g 
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NNUUTTRRIITTIIOONNAALL  IINNFFOO::  Typical Values per 100g 

  Energy: 

Protein: 

Fat: 

Carbohydrate: 

Dietary Fibre: 

Cholesterol: 

Sodium: 

Potassium: 

Calcium 

Phosphorous: 

Magnesium: 

Iron: 

Zinc: 

Riboflavin: 

1010kJ 

15.0g 

5.0g 

38.0g 

11.0g 

Nil 

30mg 

600mg 

110mg 

225mg 

120mg 

4.8mg 

1.8mg 

0.1mg 

  SOURCE: Supplier 

IINNGGRREEDDIIEENNTTSS::  Chick Peas (Chana Dal), Yellow Split Peas 

SSHHEELLFF  LLIIFFEE::  Minimum 12 months at specified storage conditions 

LLAASSTT  UUPPDDAATTEEDD::  December 2006  

RREEFFEERREENNCCEE  NNOO::  S260 

 


