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Product Name:

1. General Description:
Description:

Colour:
Flavour/Odour:
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PRODUCT SPECIFICATION

forest|

Pepper White Ground is the dried unripe fruit of the pepper tree Piper nigrum which has
been ground into a powder, to be used as a spice.
Greyish, white coloured free flowing powder with some darker specks.

Distinctive aromatic, hot flavour (hotter than black pepper) and free of off flavours and

odours.

2. Origin: Product of India.
3. Packing:
Product Code: PEWHGR30 PEWHGR70 PEWHGRS80 PEWHGRING0
Pack Type: Poly Jar Poly lined Kraft bag | Poly lined Kraft bag | Poly lined Kraft bag
Gross Weight: 7609 20.6kg 25.8kg 20.6kg
Net Weight: 7009 20kg 25kg 20kg
Category**: Repacked Prepacked Prepacked Prepacked
Shelf Life: 24 months 24 months 24 months 24 months
**Refer allergen table
4. Ingredients: Pepper.
5. Chemical Specifications:
Moisture: 12% max
6. Nutritional 7. Microbiological
Nutritional Information: : . . -
Source: ESANZ NPC per 100g | Microbiological Analysis :
Energy 1210kJ | E. Coli <3 MPN/g
Protein 10.7g | Salmonella Absent in 25¢g
Fat - total 2.79
Fat - saturated 0.1g
Carbohydrate 42.19g
Sugars 0.6g9
Sodium 25mg
8. Storage: Store in a cool dry place.

9. Transport:
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Product Name: Pepper White Ground

10. Allergen Table

Mandatory Warning and Advisory Statements and Declarations Categories:

(1) Present (naturally found in product and/or deliberately added)

(2) May be present in trace amounts (a risk of cross contamination exists)*

(3) Completely absent, not derived from any source containing the food/component.

(4) Refined from a potential allergen but all protein removed during refining.

* HACCP and GMP are in place and all precautions are taken to prevent such contamination.

Category | Category | AMOUNT
Food / Component Repacked | Prepacked | (g/100g)
Milk & milk products 3 3
Unpasteurised milk and liquid milk products 3 3
Condensed, Modified and Skim milk 3 3
Skim and non-fat milk, reduced fat milk, evaporated skim milk, skimmed 3 3
sweetened condensed milk and skim milk powder
Milk and beverages made from soy or rice, where these foods contain no 3 3
more than 2.5% m/m/ fat.
Evaporated milks, dried milks and equivalent products made from soy or 3 3
rice, where these foods contain no more than 2.5% m/m fat as
reconstituted according to directions for direct consumption
Kava 3 3
Gluten & gluten products 3 3
Lupins & their products 3 3
Crustacean & their products 3 3
Egg & egg products 3 3
Unpasteurised egg products 3 3
Fish & fish products 3 3
Tree nuts and & tree nut products 3 3
Sesame seeds & sesame seed products 3 3
Peanuts & their products 3 3
Soy Beans & their products 3 3
Sulphites >10mg/kg 3 3
Aspartame or aspartame-acesulphame salt 3 3
Royal jelly or food containing royal jelly 3 3
Bee Pollen 3 3
Propolis 3 3
Quinine 3 3
Kola beverages containing added caffeine 3 3
Guarana or extracts of guarana 3 3
Phytosterol esters 3 3
Tall oil phytosterols 3 3
Lactitol, Maltitol, Maltitol Syrup, Mannitol, Xylitol either singularly or in 3 3
combination at >10g/100g
Erythritol, Isomalt, Polydextrose, Sorbitol either singularly or in 3 3
combination at >25g/100g
A combination of the above two at levels of >10g/100g 3 3

11. Label Claims

Has the Food has been Irradiated? No No
Has the Food been produced using Gene Technology? No No
Is the product Halal Certified? Yes Yes
Is the product Kosher Certified? Yes Yes
Is the product suitable for Vegetarians? Yes Yes
Is the product suitable for Vegans? Yes Yes
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