Technical Data Sheet Version 1.0
Ginger Paste RD: 13.10.2022

1. PRODUCT DESCRIPTION
Ginger Paste
2. INGREDIENTS AND ORIGIN

95.1 % ginger, 2.0 % sea salt, 2.5 %
concentrated lemon juice, 0.25 % guar
(vegetable-based binder), 0.2 % potassium
sorbate

3. PROPERTIES

a. Nutritional values per 100 gram

Energy 80 kcal / 340 Kj
Fat 0.8¢g

of which saturated 02¢g
Carbohydrates 156¢g

of which sugars (*) 17¢g
Proteins 1.7¢g
Salt 1.7¢g
Fibres 2.1¢g

(*) contains only naturally occurring sugars

b. Microbiological properties

Aerobic germ count (/gram) < 3.00 E+05
E. Coli (/gram) < 1.00 E+02
Salmonella Absentin25g
Listeria monocytogenes (/gram) 1.00 E+02

c. Chemical properties

- pH:3.9

- Moisture: 89.6 %

- The product meets the following requirements
o Regulation (EG) 396/2005: pesticiden en maximum residue levels
o Regulation (EG) 1881/2006: chemical contaminants for foodstuff
o Regulation (EG) 1935/2004 and 10/2011: plastic packaging

materials

o Use of approved detergents and disinfectants
o Use of USDA-H1 lubricants

d. Physical properties
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- Free of foreign substances
- Free of foreign objects (glass, metal, wood, plastic)

e. Specific properties

- Product is composed of GMO-free ingredients and crops
- Products are not irradiated
- Product is free of allergens

4. PACKAGING

- Plastic pot with a volume of 200 ml
- Plastic pot with a content of 1 kg
- Plastic bucket with a content of 10 kg

5. SHELF LIFE AND STORAGE CONDITIONS

Shelf life before opening 4 months after production
Keep cool and dark (0-4°C)
Shelf life after opening 3 weeks keep cool (0-4°C)

6. PREPARATION AND HANDLING BEFORE USE OR PROCESSING

- This product is rich in fibre
- This product is not intended to be used in baby food
- This product is suitable for cold and hot dishes
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