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"LA CHINATA" SMOKED PAPRIKA POWDER TECHNICAL DATASHEET
DEFINITION

IT IS A FINE GROUNDED POWDER OBTAINED FROM THE MILLING OF THE DRIED MATURED HEALTHY AND CLEAN FRUITS OF THE CAPSICUM

ANUUM AND CAPSICUM LONGUM
INGREDIENTS
100% Bittersweet Smoked Paprika

ORGANOLEPTIC CHARACTERISTICS

Description:
Colour

Smell

Taste
PHYSICAL PROPERTIES

Particle size

Bulk Density
CHEMICAL PROPERTIES

Moisture content

Total Ash (on dry basis)

Acid Insol. Ash (on dry basis)
Volatile Oil

Crude Fibre
HEAVY METAL CONTENTS

Arsenic (As)
Lead (Pb)
Cadmio (Cd)
Mercury (Hg)
zinc (Zn)

Copper (Cu)

MICROBIOLOGICAL ANALYSIS
E-Coli

Salmonella

TPC

Enterobacteriaceae

S. Aureus

Yeast & Moulds

Bacillus cereus

Coliforms

Anaerobic Reductor Sulphites Clostridium
Total Aflatoxin (B1, B2, G1, G2)
Aflatoxin B1

Ochratoxin A

Listeria Monocytgenes

NUTRITIONAL VALUES per 100 g.
Energy

Proteins

Fat

Sugars

Carbohydrates

Salt

STORAGE

"LA CHINATA" SMOKED PAPRIKA POWDER BITTERSWEET

Intense red color

Good, proper to raw material with a slightly smoky aroma

Bittersweet (100-300 SHU)

<600 p
43 (g/100 ml)

<14 %
<10 %
<1%
<25%
<30 %

<3ppm
<10 ppm
<5ppm
<3ppm
<50 ppm
< 20 ppm

<10 CFU/gr.
Absence in 25 gr.
< 1.000.000 CFU/gr
< 10.000 CFU/gr
< 200 CFU/gr

< 10.000 CFU/gr
< 1.000 CFU/gr
< 1.000 CFU/gr
< 1.000 CFU/gr
<10 ppb

<5ppb

<20 ppb
Absence in 25 gr.

1.313 kJ / 314 Kcal
14,9g.

12,8 g. (1,9 g. saturadas)
7,60.

34,7 g.

0g.

In a cool, dark and dry place free from any contamination (<25° C ; <76% RH)

ALLERGENS

100% free of allergens even Gluten
BEST BEFORE DATE

18 months after packing date.

Plasencia, 4th of January of 2016

FDO. CECILIO OLIVA GARCIA

La Gnata

pimenton ahumado

smoked, paprika powder
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