This product shall comply with the requirements of
to ensure the Legality, Safety and Quality of the p

the 1990 Food Safety Act, and other pertinent legis
roduct

lation

PRODUCT: Allspice —whole

PRODUCT CODE: HEO010

DESCRIPTION: Dried unripe berry/fruit of the tree Pimenta dioica
COUNTRY OF ORIGIN: Jamaica

PACKAGING: Food grade multi-wall paper sacks with polythene liner.

STORAGE CONDITIONS:

Store in cool, dry conditions

PHYSICAL & CHEMICAL

Particle size:

4 — 6 mm diameter

PARAMETERS: Metal detection:  2-5mm Ferrous, 3mm Non-ferrous,
4mm Stainless steel
Moisture:  12% max
Total Ash: 6% max
Acid Insoluble Ash: 3% max
Arsenic: <5 ppm
Lead: <10 ppm
Copper: <20 ppm
Zinc: <50 ppm
MICROBIOLOGICAL Coliforms:  <10*
ANALYSIS: E. Coli:  <100/g
Salmonella:  Nil in 25g

NUTRITIONAL INFO:

Typical Values per 100g

Energy(kcal): 380
Energy (kJ): 1589 — 92
Protein:  6.0g
Carbohydrates:  74.4g
Fibre: 21.6g
Fat: 6.6g
Sodium:  80mg
Water: 9.0g
SOURCE: Supplier
ORGANOLEPTIC Appearance: Dark brown berries
PROPERTIES: Flavour/odour:  Clove like, strong flavour, sweet
aromatic, slightly pungent with a sweet,
strong phenolic odour
INGREDIENTS: Allspice berries
SHELF LIFE: 2 years from production if stored in correct conditions.
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