
MASEVIEIAUS (GIRIOS66

PRODUCT NAME SEA BUCKTIIORNS CLASS A (hippophae rhamnoidesD

Appearance:
Sea buckthorns contain not more than (in I kg) %:

- other kind of benies
- deformed
- withbursted skin
- dried
- clumos

8,0
2,0
1,0
2.0

Color:
Sea buckthorn contain not more than (in lkg) %:

- vellow-brown

2,0

Plants contaminants:
- contents of plants fragments except stalks no more

than pcs/l kg
- contents of stalks pieces no more than pcs/l kg

20
30

Mineral contaminants:
- not more than %o

0

Glass/ plastic impurities 0

Taste
Smell

typical
tvoical

Bacteriological characteristics
Total plate count
Yeast
Mould
Enterobacteria
Escherichia Coli
Staphylococcus aureaus

Salmonella (25 g)
Listeria monoclogenes (25 g)

Bacillus Cereus

Tarsel Tolerance

1,000,000 ctu
10,000 ctu
10,000 ctu
1,000 ctu
100 cfu
100 ctu

0
0

1.000 ctu

1,000,000 ctu
50,000 ctu
50,000 ctu
10,000 ctu

100 cfu
1,000 ctu

0
0

1.000 ctu

Radioactivity ttrelaw rnaterial is ce raw rnaterial is conformed to European Commission Regulation

No. 5212016 and amendments

Heary metals ean Commission Regulation

No'1881/2006

Pesticide residue fr"liG *iGiul is co".u* t*t".iul is confo.-ed to European Commission Regulation

No. 396/2005 with amendments

Allergens il.a* -uterial is confotmed to Eoropean Commission Regulation

No. 1169/2011

GMO ile.aw *ate.ial istrl from genetically modified organisms' The raw

material is conformed to European Commission Regulation

No. 1829/2003; 1830/2003

Storaee conditions and validitY Not higher than -lu "L tempelgqrreie monuts 

-Packaging Bloe pl*ti" lino in 
"uttons 

ot multiluyet paper bag with PE'

The raw material is conformed to Ewopean Commission Regulation

No. 1935/2004 and Directive l0l20ll

Countrv of oriein Lltnuana, PacKeq rl Lluludu4 \

Energy value (kJ/kcal) lfi) g

Fats (g)
- Saturated (g)

Carbohydrates (g)
- Sugar (g)

Fiber (g)
Proteins (g)

Sodium (g)

Folic acid (pg)

/rul KJ/vurr
5,0
0,8

6,3. 6,r
1,4
1,3

0,9
l0

nesponsiUe person quality manager lrina


