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PRODUCT SPECIFICATION
DRIED PORCINI POWDER (Boletus edulis)

DESCRIPTION
MICROBIOLOGICAL PARAMETERS

Product : Fungi
Scientific Name : Boletus edulis E .Coli : 0 cfu/g
Country of Origin : South Africa Yeast & Mould : <10 3cfu/g
Technological Flow : Harvesting, cleaning, sorting, Staphyloccocus Auerus : Absent
slicing, drying, milling, packing, storage and Clostridium perfringes : Absent
distribution. Listeria monocytogenes: Absent
Intended use: Human consumption. Salmonella : Absent

/25g

Bacillus Cereus : Ocfu
SPECIFICATIONS /e
Variety : Wild Flora .
Taste : Superior Flavor, Slightly Nutty GENERAL INFORMATION:
Color : Dark Brown to Light Tan I .
Quality : 100 % Pure Porcini Powder Availability : All Year
No Additives STORAGE:

Temperature : Product to be stored in a cool dry place

Shelf Life :2 Years

PACKAGING

Net Weight / Box : 5kg

Packaging : 55 Micron blue plastic bags into DWB
Food Grade Cartons

Box Dimensions: 390mm x 290mm x 230mm

Image: 100 % Pure Porcini Powder (Boletus edulis)



