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Tajin Information
Company name NIT
Productos Tajin, S.A. de C.V. ETA961112N9A
Corporate address Facility address

Avenida Acueducto 4851 Interior P 6.3, Colonia Puerta de Hierro, C.P.

45116, Zapopan, Jalisco, México.

Camino al Carrizo industrial No. 200, C.P. 45320, Tala, Jalisco, México.

Product

Product name

TL04001003 Tajin Chamoy Sauce 10.4 FLoz 12Pzas (Alemania)

Shelf Life
Since manufacturing day

395 days

Intended use

Food seasoning/manufacturing

Review date 03-feb-26
Others: N/A
Organoleptic analysis
Test Specification
Appearance Viscous liquid
Flavor Sour-Hot, Fruity Chamoy
Odor Characteristic
Color Red characteristic of dried chili peppers, color could vary depending on natural variability of chili.

Ingredient Statement

(DE) Zutaten: Wasser, Chilis (5%), Meersalz, Sauerungsmittel E330, dehydrierter Zitronensaft, Sduerregulator E260, Starke, Verdickungsmittel E415, Natirliches
Aprikosenaroma, Konservierungsstoffe E211 und E202.
(FR) Ingrédients : eau, piments (5 %), sel marin, acidifiant E330, jus de citron déshydraté, régulateur d’acidité E260, amidon, épaississant E415, aréme naturel

d’abricot, conservateurs E211 et E202.

Coding
08:00LU 01001
EXP JUL 2023
08:00 Lotification hour
L Lot code identification
U Year of manufacturing
01 Manufacturing line number
001 Julian calendar day of maufcaturing
Coding
(Example) EXP Expiration date
JUL Expiration month with the first 3 letters of the month
2023 Expiration year with four digits
Physicochemical analysis
Test ini Maxil Method
Moisture * N/A N/A N/A
Acidity (as citric acid) 1 1.5% 2.0% Titration
Chlorides (as NaCl) 1 N/A N/A N/A
Viscosity of the product 1 2800 CPS 2900 CPS Viscosimeter
pH1 2.2 3.2 Potentiometry
[ N/A N/A N/A N/A
Particle size 1
[ N/A N/A N/A N/A
Density (Liquids) 1 1.03 g/mL 1.06 g/mL N/A
Apparent Density 1 N/A N/A N/A
Compacted Density 1 N/A N/A N/A
Foreign matter 1 N/A N/A N/A
Pests 1 N/A N/A N/A
Size 1 N/A N/A N/A
Net Weight 10.1floz 10.7 floz NOM-002-SCFI-2011
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Microbiological analysis
Test Minimum CFU/g Maximum CFU/g Method
Aerobic plate count 1 Minimum Detection Limit 10,000 AOAC 2002.7
Total coliforms 1 Minimum Detection Limit <10 AOAC 2002.11
Mold and Yeast 1 Minimum Detection Limit <100 AOAC 2005.3
E. coli (non-enteropathogenic) 1 Negative Negative AOAC 2005.3
Salmonella spp. (25 g) 2 Negative Negative AOAC 2003.1
Food Safety Parameters
Test Critical limit Method
Lead (Pb) 2 50 ppb ICP-MS
Total aflatoxins 2 N/A N/A

Pesticides 2

In compliance with Mexico, European Union, United States of America, Canada and Japan regulations.

1 Analysis performed per batch
2 Analysis performed for monitoring program

Storage conditions

Store in a cool, dry, and clean place, free from strong odors that may migrate to the product.

Keep away from heat sources and direct sunlight.

Avoid sudden temperature changes and keep in its original packaging.

Do not store near products susceptible to infestation by insects or other pests.

Storage condition: Maximum temperature 30 °C and maximum relative humidity 50%.

Origin statement

Mexican product manufactured by Productos Tajin, S.A. de C.V.

Allergens and sensitive ingredients

The formula does not have any allergen or sensitive ingredient.
The production line where formula is manufactured does not have any contact with allergen or sensitive ingredients.

Nutritional facts per 100 g o mL

Nahrwert e/ Valeurs nutritionnelles pour 100 m:

Energie / Energe 2104] /50 keal

Fett / Matiéres Crasses 1g

Davon Gesattigte Fettsauren / 05¢

Dont Acides Cras Saturés

Kohlenhydrate / Glucides g
Davon Zucker [ Dont Sucres 0g
Eiweid / Protéines g

1
) 1]

Product details

Unit Case
Maximum height 19.7 0.263
Maximum width 6.6 0.192
Depth 6.6 0.2
Measure unit cm m
Weight (including packaging) 0.3649 4.381
Measure unit kg kg
Net weight (including packaging) 0.308 3.851
Measure unit kg kg
Packaging material PET Kraft
Packaging weight 0.0569 0.53
Measure unit kg kg
Units per case 12 N/A
Cases/units per pallet 1848 154
Cases per bed N/A 22
Beds per pallet N/A 7
Code 633148102635 10633148102649
Secondary package Code 0 N/A
Type of code UPC-A GTIN-14
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Regulatory compliance

NOM-251-SSA1-2009, Hygiene practices for the processing of food, beverages, or dietary supplements.

NOM-002-SCFI-2011, Prepackaged products — Net content — Tolerances and verification methods.

NOM-051-SCFI/SSA1-2010, General labeling specifications for prepackaged foods and non-alcoholic beverages - Commercial and health information.

AGREEMENT establishing the additives and processing aids authorized in foods, beverages, and dietary supplements, their use, and sanitary provisions, including
modifications not yet published in the Official Gazette of the Federation (DOF).

21 CFR 110 Current Good Manufacturing practice in manufacturing, packing, or holding human food.

21 CFR 117 Current good manufacturing practice, Hazard Analysis, and Risk-Based preventive controls for human food.

21 CFR 121 Mitigation strategies to protect food against intentional adulteration.

21 CFR 170 Food additives.

21 CFR 175 Indirect Food Additives: Adhesives and components of coatings.

FSMA Act: Preventive Controls for Human Food, Intentional Adulteration.

CONEG Toxics in packaging

Quality/Food safety certifications

FSSC 22000, Kosher, Halal, Propuesta65

Elaborated by

Reviewed by

NOMBRE: NOMBRE:
Marco Antonio Palos Sandoval Francisco Javier Martinez Lépez
PUESTO: PUESTO: Gerente de Calidad
Jefe Técnico y Asuntos Regulatorios
FIRMA FIRMA
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