WHOLE CLOVES

Product description

Physical chemical analysis

Country of origin

Madagascar, Comoros, Zanzibar,
Indonesia, Brazil

Organoleptic properties

Consistency
Colour

Odour

Taste

Others specs

Free-flowing, hard
Dark brown

Aromatic, spicy, without foreign
odours

Spicy, slightly bitter, without foreign
aftertastes

Allergens

Irradiation

Pesticide residues

Storage

The raw material does not contain
allergens. The following allergens
are present at the production site:
celery, mustard, nuts, sesame,
gluten, soy, sulphur dioxide.

The raw material has not been
subjected to ionising radiation

Do not exceed the levels set in
Regulation (EC) No 396/2005 of 23
February 2005, as amended

Store in dry and cool rooms in
closed packaging (temp. up to
25°C, RH up to 75%)

Moisture
Organic and mineral impurities
Pests

Heavy metals

Ochratoxin A
Benzo(a)pyrene

Sum of benzo(a)pyrene,
benz(a)anthracene,
benzo(b)fluoranthene and
chrysene

Microbiological analysis

max 20 %
max 2 %
Not permitted

In accordance with
Commission
Regulation (EU)
2023/915

max 15 pg/kg
max 10 pg/kg
max 50 pg/kg

Microbiological parameters

In accordance with
Commission
Regulation (EC) No
2073/2005, as
amended

This specification refers to the quality characteristics of the foodstuff indicated therein that existed before the date of release to the buyer of the goods specified
on the invoice. It does not cover defects arising in the goods after the risk has passed to the buyer, does not constitute a seller's warranty within the meaning of
Art. 564 of the Polish Civil Code and does not release the buyer from the obligation to inspect the subject of sale without undue delay after its release to the

buyer.
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