NORDIC Pl

QUALITY SPECIFICATION

Product data sheet

BBQ SPICE PACKET

1. GENERAL CHARACTERICTICS:

PRODUCT: GRILLSEASONING RUB
REFERENCE: 40330

COUNTRY OF ORIGIN: SPAIN

INGREDIENTS (LABELLING)

DATE: April 2022

Salt, red bell, brown sugar, tomato flakes, carrot, paprika, garlic, onion, orange peel, cumin, chili

pepper, thyme, black pepper, smoked maltodextrin, acidity corrector citric acid.

DECLARATION OF ALLERGENS

Cereals containing gluten: wheat, rye, barley,
oats, buckwheat, kamut or their hybrid strains
and products thereof

Crustaceans and products thereof |

Eggs and products thereof |

Fish and products thereof |

Peanuts and products thereof |

Soy and products thereof |

Milk and milk products (including lactose) and products
thereof

Nuts (almonds, hazelnuts, walnuts, cashews, pecan nuts,
Brazil nuts, pistachio nuts, macadamia nuts and products
thereof

Celery and products thereof |

Mustard and products thereof |

Sesame seeds and products
of sesame seed

Sulphur dioxide and sulphites
(> 10 mg / kg expressed as SO2) and products thereof

Lupin and products thereof

Molluscs and products thereof

* Allergen control policy attached

INGREDIENT IN *USED ON *USED ON
THE PRODUCT SAME LINE SITE

[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No [ Yes Xl No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No [ Yes Xl No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No [ Yes X No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No [ Yes Xl No
[ Yes X No [ Yes X No [ Yes X No
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\ QUALITY SPECIFICATION

N O R D I C Product data sheet DATE: April 2022
BBQ SPICE PACKET

2. ORGANOLEPTIC PROPERTIES:

ODOUR/FLAVOUR

Typical to tomato and onion/ Salty and sweet

APPEARENCE/COLOR

Coarse mix/ Red, green and white

3. SPECIFICATIONS:

GRANULATION
Sieve size (mm) Quantity (%) Method
>0,5 92,0 ASTA 10.0
<0,5 8,0

PHYSICAL-CHEMICAL PARAMETERS

Analysis Specifications Method

Moisture: <12 % ASTA 2.1

B1 Aflatoxin: <5 ug/kg Aflaprep HPLC/FLD
Total Aflatoxins: < 10 pg/kg Aflaprep HPLC/FLD
Ochratoxin A: < 15 pg/kg Ochraprep HPLC/FLD
Water activity (aw) Max. 0,6 ASTA 6.0

MICROBIOLOGICAL PARAMETRES

Analysis Specifications Methods
Total plate count: < 1.000.000 /g PCA (31°C, 72h)
Yeasts & Moulds: < 1.000 /g Rose Bengal (25 °C, 5 days)
Coliform bacteria: < 1.000/g NMP McConkey (31°C, 48°h)
E.Coli: <10/g NMP BGBL (2%), Levine (44 °C, 48h)
Clostridium Sulf. Red.: < 1.000/g SPS (46°C, 24 h)
Bacillius cereus: <1.000 /g NMP TSB, BCAB (31°C, 48 h)
Clostridium Perfinger: < 1.000/g TSC (46°C, 24 h)
Salmonella: Absence / 25 g PCR (ISO 16140)
OTHERS

Parameter Specifications

GMO: Absence

Irradiation: Absence

Unauthorised colours No detectable

Heavy metals According to current EU legislation

Pesticide residues According to current EU legislation
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\ QUALITY SPECIFICATION

N O R D I C Product data sheet DATE: Apl’il 2022
BBQ SPICE PACKET

4. NUTRITIONAL INFORMATION:

Analysis Specifications Units (/100 g)

Energy value: 1084,8/257,1 KJ/Kcal

Total Fat: 2,5 g
Saturated Fat: 0,4 g

Total Carbohydrate: 47,4 g
Sugars: 26,1 g

Protein: 6,5 g

Salt: 31,8 g

5. PACKING DETAILS:

The products is packed in plastic packaging or PET cans according to the current EU regulation regarding
foodstuff.
LABEL INFORMATION

Product Name
Ingredients

Lot Number
Barcode

Weight

Comercial Address
Best before

Storage conditions

6. SHELF LIFE: 36 months

7. INSTRUCTIONS FOR USE:

8. STORAGE CONDITIONS:

To be stored in cool, clean and dry warehouse on pallets, free from infestation. Avoid direct sun light.

9. TRANSPORT CONDITIONS:

There are not necessary specials conditions for the transport.
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NORDIC Pl

QUALITY SPECIFICATION

Product data sheet

BBQ SPICE PACKET

1. GENERAL CHARACTERICTICS:
PRODUCT: HERBS & GARLIC SEASONING
REFERENCE: 40104
COUNTRY OF ORIGIN: SPAIN

INGREDIENTS (LABELLING)

Salt, black pepper, garlic, red bell pepper, onion, parsley, dextrose, thyme, tarragon.

DECLARATION OF ALLERGENS

DATE: April 2022

Cereals containing gluten: wheat, rye, barley,
oats, buckwheat, kamut or their hybrid strains
and products thereof

Crustaceans and products thereof |

Eggs and products thereof |

Fish and products thereof |

Peanuts and products thereof |

Soy and products thereof |

Milk and milk products (including lactose) and products
thereof

Nuts (almonds, hazelnuts, walnuts, cashews, pecan nuts,
Brazil nuts, pistachio nuts, macadamia nuts and products
thereof

Celery and products thereof |

Mustard and products thereof |

Sesame seeds and products
of sesame seed

Sulphur dioxide and sulphites
(> 10 mg / kg expressed as SO2) and products thereof

Lupin and products thereof

Molluscs and products thereof

* Allergen control policy attached

INGREDIENT IN *USED ON *USED ON
THE PRODUCT SAME LINE SITE

[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No [ Yes Xl No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No [ Yes XI No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No O Yes X No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No O Yes X No
[ Yes X No [ Yes X No [ Yes Xl No

Page 4 of 3



\ QUALITY SPECIFICATION

N O R D I C Product data sheet DATE: April 2022
BBQ SPICE PACKET

2. ORGANOLEPTIC PROPERTIES:

ODOUR/FLAVOUR

Blend of herbs, predominantly tarragon and garlic/Garlic with herb essences.

APPEARENCE/COLOR

Coarse ground/Chopped herbs with fine white powder.

3. SPECIFICATIONS:

GRANULATION
Sieve size (mm) Quantity (%) Method
> 05 00,0 ASTA 10.0
<0,5 40,0

PHYSICAL-CHEMICAL PARAMETERS

Analysis Specifications Method

Moisture: <12 % ASTA 2.1

B1 Aflatoxin: <5 ug/kg Aflaprep HPLC/FLD
Total Aflatoxins: < 10 pg/kg Aflaprep HPLC/FLD
Ochratoxin A: < 15 ng/kg Ochraprep HPLC/FLD
Water activity (aw) Max. 0,6 ASTA 6.0

MICROBIOLOGICAL PARAMETRES

Analysis Specifications Methods
Total plate count: < 1.000.000 /g PCA (31°C, 72h)
Yeasts & Moulds: <1.000 /g Rose Bengal (25 °C, 5 days)
Coliform bacteria: <1.000/g NMP McConkey (31°C, 48°h)
E.Coli: < 10/g NMP BGBL (2%), Levine (44 °C, 48h)
Clostridium Sulf. Red.: < 1.000/g SPS (46°C, 24 h)
Bacillius cereus: <1.000/ g NMP TSB, BCAB (31°C, 48 h)
Clostridium Perfinger: < 1.000/g TSC (46°C, 24 h)
Salmonella: Absence / 25 g PCR (ISO 16140)
OTHERS

Parameter Specifications

GMO: Absence

Irradiation: Absence

Unauthorised colours No detectable

Heavy metals According to current EU legislation

Pesticide residues According to current EU legislation

Page 5 of 3



\ QUALITY SPECIFICATION

N O R D I C Product data sheet DATE: Apl’il 2022
BBQ SPICE PACKET

4. NUTRITIONAL INFORMATION:

Analysis Specifications Units (/100 g)

Energy value: 750,7/178,0 KJ/Kcal

Total Fat: 1,30 g
Saturated Fat: 0,31 g

Total Carbohydrate: 30,70 g
Sugars: 8,70 g

Protein: 6,30 g

Salt: 51,20 g

5. PACKING DETAILS:

The products is packed in plastic packaging or PET cans according to the current EU regulation regarding

foodstulff.

LABEL INFORMATION

Product Name
Ingredients

Lot Number
Barcode

Weight

Comercial Address
Best before

Storage conditions

6. SHELF LIFE: 24 months

7. INSTRUCTIONS FOR USE:

8. STORAGE CONDITIONS:

To be stored in cool, clean and dry warehouse on pallets, free from infestation. Avoid direct sun light.

9. TRANSPORT CONDITIONS:

There are not necessary specials conditions for the transport.
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NORDIC Pl

QUALITY SPECIFICATION

Product data sheet

BBQ SPICE PACKET

1. GENERAL CHARACTERICTICS:

PRODUCT: BBQ SELECT
REFERENCE: 40256
COUNTRY OF ORIGIN: SPAIN

INGREDIENTS (LABELLING)

Salt, onion, paprika, dextrose, sugar, chili pepper, garlic, black pepper, rosemary, acidity corrector

citric acid, cayenne pepper, vegetable oil (rape).

DECLARATION OF ALLERGENS

DATE: April 2022

Cereals containing gluten: wheat, rye, barley,
oats, buckwheat, kamut or their hybrid strains
and products thereof

Crustaceans and products thereof |

Eggs and products thereof |

Fish and products thereof |

Peanuts and products thereof |

Soy and products thereof |

Milk and milk products (including lactose) and products
thereof

Nuts (almonds, hazelnuts, walnuts, cashews, pecan nuts,
Brazil nuts, pistachio nuts, macadamia nuts and products
thereof

Celery and products thereof |

Mustard and products thereof |

Sesame seeds and products
of sesame seed

Sulphur dioxide and sulphites
(> 10 mg / kg expressed as SO2) and products thereof

Lupin and products thereof

Molluscs and products thereof

* Allergen control policy attached

INGREDIENT IN *USED ON *USED ON
THE PRODUCT SAME LINE SITE

[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No [ Yes Xl No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No [ Yes XI No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No [ Yes XI No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No X Yes [] No
[ Yes X No [ Yes X No [ Yes Xl No
[ Yes X No [ Yes X No [ Yes Xl No
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\ QUALITY SPECIFICATION

N O R D I C Product data sheet DATE: April 2022
BBQ SPICE PACKET

2. ORGANOLEPTIC PROPERTIES:

ODOUR/FLAVOUR

Characteristic of pepper and paprika/Mild paprika flavor with onion and pepper notes. Mild heat.
APPEARENCE/COLOR

Powder/Dark orange with black particles

3. SPECIFICATIONS:

GRANULATION
Sieve size (mm) Quantity (%) Method
> 0,5 48,0
<05 52.0 ASTA 10.0

PHYSICAL-CHEMICAL PARAMETERS

Analysis Specifications Method

Moisture: <12% ASTA 2.1

B:1 Aflatoxin: <5 ug/kg Aflaprep HPLC/FLD
Total Aflatoxins: < 10 pg/kg Aflaprep HPLC/FLD
Ochratoxin A: < 15 pg/kg Ochraprep HPLC/FLD
Water activity (aw) Max. 0,6 ASTA 6.0

MICROBIOLOGICAL PARAMETRES

Analysis Specifications Methods
Total plate count: < 1.000.000 /g PCA (31°C, 72h)
Yeasts & Moulds: < 1.000 /g Rose Bengal (25 °C, 5 days)
Coliform bacteria: < 1.000/g NMP McConkey (31°C, 48°h)
E.Coli: <10/g NMP BGBL (2%), Levine (44 °C, 48h)
Clostridium Sulf. Red.: < 1.000/g SPS (46°C, 24 h)
Bacillius cereus: <1.000/ g NMP TSB, BCAB (31°C, 48 h)
Clostridium Perfinger: < 1.000/g TSC (46°C, 24 h)
Salmonella: Absence / 25 g PCR (ISO 16140)
OTHERS

Parameter Specifications

GMO: Absence

Irradiation: Absence

Unauthorised colours No detectable

Heavy metals According to current EU legislation

Pesticide residues According to current EU legislation
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\ QUALITY SPECIFICATION

N O R D I C Product data sheet DATE: Apl’il 2022
BBQ SPICE PACKET

4. NUTRITIONAL INFORMATION:

Analysis Specifications Units (/100 g)

Energy value: 1033,8/245,1 KJ/Kcal

Total Fat: 2,9 g
Saturated Fat: 0,56 g

Total Carbohydrate: 45,4 g
Sugars: 25,1 g

Protein: 5,1 g

Salt: 39,2 g

5. PACKING DETAILS:

The products is packed in plastic packaging or PET cans according to the current EU regulation regarding
foodstuff.

LABEL INFORMATION

Product Name

Ingredients

Lot Number

Barcode

Weight

Comercial Address

Best before
Storage conditions

6. SHELF LIFE: 36 months

7. INSTRUCTIONS FOR USE:

8. STORAGE CONDITIONS:

To be stored in cool, clean and dry warehouse on pallets, free from infestation. Avoid direct sun light.

9. TRANSPORT CONDITIONS:

There are not necessary specials conditions for the transport.
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