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CHICKPEA DECOCTION POWDER

LAQUAFABA”

Specification code CDPA/1/0OP/E
Date 01/08/2025
Product description Physical and Chemical Analysis
Description Product obtained by drying the Mass fraction of moisture during release <6%
chickpea broth from production
Ingredients Dried chickpea decoction powder Mass fraction of moisture during the shelf <7%
life
Appearance and Homogeneous bulk product.
consistency Allowed is a small number of loose Mineral admixtures prohibited
lumps, which easily crumble when . . o
pressed or under the mechanical Foreign admixtures prohibited
impact Pest infestation and contamination of never
grain stocks tolerated

Colour

From white to yellow. Inherent in
this type of product

Flavour and odor

Inherent in this type of product.
Free of foreign flavours and odors

TU U 10.8-42888815-006:2022 "Dried products of

legume cereals"

Metals
Microbiological Safety Analysis Lead < 0.5 mg/kg
Indicator Value or Control Gl < 0.1 mglkg
Maximum Method Arsenic <0.3 mg/kg
Permitted
Level Mercury < 0.02 mg/kg
. 1A .
MAFANM index, 2*10M DSTU 8446 Mycotoxins
never above CFU/1g .
Aflatoxin B1 < 5 mcg/kg
Pathogenic .
microorganisms, Forlbr:d2d5en DS:L;8EZ§ Zearalenon < 1000 mcg/kg
including Salmonella 9 merheuiailas
Escherichia coli Forbidden DSTU 8446, .
bacteria (coliforms) in1g  GOST 30518 CaesimPH 2 < 50 balkg
Mold fungi, never jqong  DSTU 8447, Strogiiug- 90 < 30 barkg
above CFU/1g DSTU ISO
7954 Others specs
Yeast 4 OA DSTU 8447, GMO Control is carried out in accordance
1*1012 ’ bbb
DSTU ISO with the legislation in force
CFU/1g 7954
Allergens Does not contain
Packaging 5 kg bags, packed in a corrugated
Our certificates box
= Storage Store in dry, clean, well-ventilated
&@S e areas at a temperature never above
Adentspad Brokers .../ 25 °C and a relative humidity of not
o more than 80 %
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