
BLACK  PEPPER 570 g/l STEAM STERILIZED
Variety  & species of raw material

Piper Nigrum
Country




Vietnam
Odour





The odor shall be free from mustiness and foreign flavors 
Colour




a dark brown/black
	Chemico-physical data
	Unit
	Parameter
	Method of analysis

	Bulk Density
	% g/l min
	570
	ISO 959-2: 1998

	Extraneous matter
	% w/w max
	0.2
	ISO 927-2009

	Moisture 
	% v/w max
	12.5
	ISO 939: 1980

	Volatile Oil 
	% v/w min
	2.0
	ISO 6571: 2008

	Piperine 
	% v/w min
	4.5
	ISO 5564: 1982

	Total ash
	% w/w 

max
	5.0
	ISO 928: 1997

	Acid insoluble ash
	% w/w

max
	0.75
	ISO 930: 1997

	Microbiological Data
	
	
	

	Salmonella spp
	/25 g
	Negative
	Singlepath Salmonella

	TPC
	cfu/g max 
	104
	ISO 4833: 2003

	Escherichia Coli
	cfu/g 
	Negative
	ISO 16649-2: 2001

	Coliforms
	cfu/g 
	< 10
	ISO 4832: 2006

	Enterobacteriaceae
	cfu/g 
	< 10
	ISO 21528-2: 2004

	Clostridium perfringens
	cfu/g 
	< 10
	ISO 7937: 2004

	Yeast & Mould
	cfu/g max
	102
	ISO 21527-2:2008

	Bacillus cereus
	cfu/g
	< 10
	ISO 7932: 2004

	Staphylococcus aureus
	cfu/g 
	< 10
	ISO 6888-1: 1999 with Amd 1: 2003

	Heavy Metal
	Unit
	Parameter
	Method of analysis

	Arsenic content
	ppm max
	5
	AOAC 2007 (986.15)

	Cadmium content
	ppm max
	1
	AOAC 2007 (973.35)

	Copper content
	ppm max
	20
	AOAC 2007 (999.11)

	Zinc content
	ppm max
	40
	AOAC 2007 (999.11)

	Lead content
	ppm max
	2
	AOAC 2007 (973.35)

	Mercury content
	ppm max
	50
	AOAC 2007 (971.21)


	Aflatoxin
	Unit
	Parameter
	Method of analysis

	B1
	ppb max
	5
	AOAC 2006 (991.31)

	Total (B1, B2, G1& G2)
	ppb max
	10
	AOAC 2006 (991.31)


Treatment

This product has not been irradiated, except when specially agreed on in the contract conditions.

Storage and Distribution

Shelf-life



2 years from production date
Recommended Storage conditions
In a dry, cool and out of direct sunlight.

Labelling



According to requirement of customers
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