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Potato Protein

Specification code POT/1/PB/E

Date 11/12/2024

Product description

Description
Ingredients

Colour

Taste and smell

Appearance

Loose protein dry powder
Potato protein

varies from grey to brown; typical
for potato protein

typical for potato protein without
foreign odours

Loose protein dry powder

Microbiological analysis

Salmonella spp. Cfu/25, absent

Yeast and mold 1g<100cful/g

Others specs

Physical chemical analysis

Water content

Protein content

Ash content

Mechanical impurities
Ferromagnetic contamination

Dioxins & Pesticides

Amino acid, typical composition

Max. 14%
Min. 70%
Max. 5%

Not present
Not present

In accordance with
applicable regulations

4,5%

Allergens The product does not contain any

allergic ingredients.

GMO The product does not contain and
has not been produced from
genetically modified organisms

Storage Dry at ambidient temperature,
clean and well-ventilated
facillities without foreign odours,

protected against rodents.

Packaging

Flexible big bags/bulk/small bags

Transport requirements

Clean and dry means of transport ensuring appropriate
protection of the product against damage and moisture.
The product is not classified as hazardous within the
meaning of transport regulations.

Our certificates

BRES &\

Agents and Brokers

.

Foodcom S.A.

Komedy 2/3 , 02-517 Warsaw
NIP: 5213680286,
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www.foodcom.eu
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