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TECHNICAL DATA SHEET

PRODUCT NAME AsAD

SAMPLE CODE D-27-132

PRODUCT CATEGORY S

PRODUCT DESCRIPTION EWQ

PRODUCT APPLICATION RGF

RAD (%) sf

VEGETARIAN/NON-
VEGETARIAN ewr

REGULATORY
COMPLIANCE ertw

INGREDIENTS DETAILS wer

ALLERGEN DECLARATION ret

METHOD OF APPLICATION erw

QUALITY PARAMETERS

PHYSICAL PARAMETERS

PARAMETERS SPECIFICATION METHOD FREQUENCY

Appearance Orange red Colored Free
Flowing Powder ISO 5495:2005 Every batch

Colour Orange Red ISO 5495:2005 Every batch

Odour Characteristic ISO 5495:2005 Every batch

Taste Characteristic ISO 5495:2005 Every batch

CHEMICAL PARAMETERS

PARAMETERS SPECIFICATION METHOD FREQUENCY

Salt 16-20% Internal Method-BFI QC
SOP 02 Every batch
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CHEMICAL PARAMETERS

PARAMETERS SPECIFICATION METHOD FREQUENCY

Moisture Maximum 10% Internal Method-BFI QC
SOP 01 Every batch

MICRO BIOLOGICAL PARAMETERS

PARAMETERS LIMIT METHOD FREQUENCY

Staphylococcus Aureus Max 100 cfu/g BAM 8th Edition
Ch:12,2016 Quarterly

Bacillus cereus Max 1000 cfu/g BAM 8th Edition
Ch:14,2020 Quarterly

PACKING & STORAGE CONDITIONS

Packing size and Material 25 Kg Kraft Bag with Liner or as per customer requirement

Shelf life 6 Months in above storage conditions

All information furnished is correct to the best of our knowledge. Variation in product
performance may occur due to individual variations in product application. Bayfield Food
Ingredients Pvt. Ltd. does not take any responsibility for such variations, legality or
infringement upon patents.

The product complies with applicable regulations of Food Safety and Standards Authority of India.
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