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Product Name:

Allspice

Pack / Size:

6/ 16 oz

Product Description and Food

Safety Characteristics:

i.e. pH, water activity, etc.

Ground Allspice: (Pimento officinalis, L)

Color: Dark, Reddish-brown berries with a globular shape

Aroma: Similar to a clove and the flavor suggests a blend of nutmeg, clove,
Cinnamon and pepper.

Chemical & Physical Specifications:

Volatile Oil: 2.5% min. (ml/100g)

Moisture: 10.0% max.

Total Ash: 5.0% max.

Acid Insoluble Ash: 0.5%

Granulation: 0.0% max ON A USS 20 M
5.0% max ON A USS 40 M

Extraneous Material: Irreducible Minimum.

Bacteriological:

TPC : < 150,000 count/g.
Yeast and Mold: 500 count/g
Coliforms: 100 count/g
E.Coli: Negaive

Salmonella : Negative

e This Specifications listed herein are a guideline only, for sterilized
products, individual specifications may vary. COA’s contain tested
data.

Packaging Used:

PET Jars

Badia UPC Codes:

0338844-00569-6

Ingredients:

Allspice

Labeling Requirements:

Oou, GF

Storage and Distribution:

Cool Dry conditions

Intended Consumers:

Human Consumption

Intended Use:

Food Flavoring and Garnish

Shelf Life:

Five Years




Nutritional Information Per 100 grams:

Calories 260
Fat Calories 80
Sat Fat Calories 20
"Total Fat 9
Saturated Fat 2
Stearic Acid 2
Trans Fatty Acids L5}
Polyunsaturated Fat 2
Omega-6 e
Omega-3 ——
aMonounsaturated Fat 5]
Cholesterol o
Sodiun ?5
Potassium 1040
Total Carbohydrate 22
Dietary Fiber 22
Soluble Fiber ===
Insoluble Fiber ——
Sugars L5}
Sugar Alcohol o
Other Carbohydrate =
Protein 6
Vitamin A 16
Vitamin A (RE) s
Vitamin C 76
fcalcium 70
llron 46
Vitamin D e
Vitamin E e
IIUitamin K R
"Thiamin 6
4Riboflavin q
Niacin 15
Vitamin B6 10
Folate 16
Vitamin B12 a
Biotin ==
Pantothenic Acid —
Phosphorus 16
Iodine T
Magnesium 35
“Zinc 6
{Selenium 9
ZCopper 30
Manganese 156

Chronmiun o
Mo lybdenun ===
Chloride e
Ash ==
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