PRODUCT SPECIFICATION

POTATO STARCH

Ingredients
General description

Declared as

Customs tariff no
Appearance

Moisture content

pH

Viscosity (5% solution,
method 1.008)

Nutritional values
per 100g

Microbiolog. status
Number of CFU per 19

Allergens

Shelf-life
Sorage conditions

Packaging
GMO statement

Revision March 2016 BAPE

Potato starch
Food ingredient. Native potato starch.

Potato starch

11081300

White powder

20 % maximum

50-8,0

Peak viscosity

After 30 min, temperature 92,5°C

Energy
Fat

of which saturated fat
Carbohydrate

of which sugar
Protein
Salt

TPC

Coliform bacteria
Mould
Salmonella

Cereals containing gluten
Crustaceans and products thereof
Eggs and products thereof

Fish and products thereof

Peanuts and products thereof
Soybean and products thereof

Milk and products thereof

Nuts and products thereof

Celery and products thereof
Mustard seeds and products thereof
Sesame seeds and products thereof

Min. 1500 BU
Min. 350 BU

1355 kJ — 319 kcal
<0,5¢g

<0,19g

799

<0,5¢g

<0,5¢g

Og

4.1CYg maximum
10%/g maximum
10%/g maximum
negative in 25 g

no
no
no
no
no
no
no
no
no
no
no

Sulphur dioxide and sulphites at conc. of > 10 mg/kg expressed,in S@o

Molluscs and products thereof
Lupin and products thereof

*Sulphites can be naturally present in some of our raw materials e.g. onion and garlic. We do not consider

no
no

that type of sulphite to be a part of the present EU legislation concerning allergens.

60 months, if correctly stored

Storage in dry, well ventilated warehouse, temperature 25°C max. and relative humidity less than

70 %, protected from direct sunlight and aromatic substances, in unopened packaging.

Paper bags or big bags

Product is not subject to GMO — labeling as stated in EU/1829/2003 and EU/1830/2003.



