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Product Specification
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Product Title INULIN DIETARY FIBRE 150G PACK

Product Code 0C30375

Ingredients: (100% ingredients)
Inulin

Country of the manufacturer:
KINGDOM OF THE NETHERLANDS
Ingredients in percent (+/-3%):

Country code according to 150 3166 - ALPHA 2:
100 % inulin NL

Information about Gluten

Production batch allergen testing: Gluten free

Recommended dosage: 1kg = 250g powder + 750g water

Microbiological data:

Microbiological standard- and limit values of the DGHM (Deutsche Gesellschaft fiir Mikrobiolgie und Hygiene):

standard value (CAU/q) limit walue (CFU/g)
E. coli 1000 10000
Moulds 100000 ---
Presumptive Bacillus cereus 1000 10000
Clostridium perfringens 1000 10000
Salmanella == n.n.in25g

Shelf life:
18 months after the packaging date in the closed original packaging
Traceability:

Is ensured by our lot number. We confirm the traceability of the product from raw material receipt until dispatch in
accordance with Regulation (EC) No 178,/2002.

Special treatments:

We can confirm, that the product is not ionisized or treated with ethylene oxide.

The product has not been genetically modified and is not subject to identification. The article is in accordance with
Requlation (EC) No 1829,/2003 and 1830,/2003.

While we have taken all reasonable steps to verify the accuracy of the information contained in this specification, no warranties are given to this effect and
purchasers should determine for themselves whether products are suitable for their own specific use. The information contained in this specification is intended

for the customer it has been issued to. It must not be reproduced, or the information contained therein passed on to any third party without the written consent
of Scobie & Junor.

Scobie & Junor (Estd. 1919) Ltd, 1 Singer Road, East Kilbride, Glasgow, Scotland, G75 0XS
www.scotnetsolutions.com email: technical@scobie-junor.co.uk
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Storage conditions:

Store dry at room temperature (15 - 25 °C) and free from extraneous cdours, protect from direct sunlight. Use product in
an opened package without delay!
The product underlies natural colour-variability. They have no effect on the product quality.

Allergens (according to Regulation (EC) 1169/2011, appendix II and the existing version)

Cereals containing gluten, namely: wheat (like spelt and khorasan-
wheat), rye, barley, oat or thelr hybridised strains, and products
theraof

Crustaceans and products thereof
Egqgs and products thereof
Fish and products thereof

|

Peanuts and products thereof

Soybeans and products thereof

Lupin and products thereof

Milk and products thereof (including lactose)

Muts, namely: almonds (Amygdalus communks L), hazelnuts (Conylus
avellana), walnuts (Juglans regia), cashews (Anacardium occidentale),
pecan muts {Carya illinolesis), brazil nuts (Bertholletia excelsa),
pistachlo nuts (Pistacla vera), macadamia or Queenslamnd nuts
(Macadamia ternifolia) and products thereof

celery and products thereof

Mustard and products thereof

Sesame seeds and products thereof

Sulphur dioxide and sulphites at concentrations
of mare than 10 mg,/kg or 10 mg/Titre

in terms of the total 50,
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Molluscs and products thereaf

Allergens Comment Text:

Please, consider following indicatbons:

The infarmation standing above & exact and true according to owr knowledge. From our commercial duty to exercise diligence and for reasans of product
responsibility we communicate that, despite all precautions, the products can contain traces of the mentioned allergenic substamces, because all allergens, except
of peanuts (and products thereof), sulphur diaxide as raw material, molluses and lupines are processed in owr factory. Due to transeriptions, prablems of pre-
suppliers, product change on machines, dust ete. we canmot exclude a cross- contamination.

Nutritional values:

BIG 7 according to Requlation (EU) Mo 11649/2011
energy (kJ) -]

energy (kcal) 195

fat {g)
of which: saturates (g)

carbohydrate (g)
of which: sugars (g)

protein (g)
salt ()

Please abserve the fTollowing instruction s:

We andwer quéstions on nutritlonal physicloghcal statements siuch as the mubritional valie and the nutrtion composition with the average data as given in the
literature. These values serve punsly fior information purposes and are subject to the uswal vanations fior natwral prodects and do not represent the provision of a
characteristics guarantee.
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While we have taken all reasonable steps to verify the accuracy of the information contained in this specification, no warranties are given to this effect and
purchasers should determine for themselves whether products are suitable for their own specific use. The information contained in this specification is intended
for the customer it has been issued to. It must not be reproduced, or the information contained therein passed on to any third party without the written consent
of Scobie & Junor.

Scobie & Junor (Estd. 1919) Ltd, 1 Singer Road, East Kilbride, Glasgow, Scotland, G75 0XS
www.scotnetsolutions.com email: technical@scobie-junor.co.uk
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Sodium content (mag): 40

Fibre (g/100) 97

Packaging: According to customer reguirement
Conformity of the packaging:

This product is in accordance with the following regulations in the current version: Regulation (EC) Mo 1935/2004
(relating to materials and articles intended to come into contact with foodstuffs) and the regulation (EU) No 10/2011
(on plastic materials and articles intended to come into contact with food) including linking directives and the
implementation of these directives into national law of the EU Member States Regulation (EC) Mo 2023,/2006 (on good
manufacturing practice for materials and articles intended to come into contact with food)

Suitable for foodstuff use:

Internal and external analyses assure a specification in accordance with the Austrian and the European Union directives
on suitability for foodstuffs use, but these do not take the place of goods arrivals controlling by the processor. The
processor must observe the applicable statutory regulations on a further use or further processing. The product and ist
component parts comply with the terms of European Food Law and of the OLMB. The details as given are applicable until
the end of the best by / mimimum durability date.

This specification replaces all previous versions. This docwment was created electronically and is therfore valid without seal and signature.

Customer Approval of Specification

Please sign and return this specification to technical@scobie-junor.co.uk to confirm formal acceptance of this
specification. All specifications issued will be deemed to be accepted if no communication to the contrary is
received after 10 working days.

Signature:

Print name:

Position:

Date:

Issued by Scobie & Junor (Estd. 1919) Ltd. Certified accurate on 17/11/2021 10:23:16

While we have taken all reasonable steps to verify the accuracy of the information contained in this specification, no warranties are given to this effect and
purchasers should determine for themselves whether products are suitable for their own specific use. The information contained in this specification is intended
for the customer it has been issued to. It must not be reproduced, or the information contained therein passed on to any third party without the written consent
of Scobie & Junor.

Scobie & Junor (Estd. 1919) Ltd, 1 Singer Road, East Kilbride, Glasgow, Scotland, G75 0XS
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