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Phvqiýa| & Oheиical Features

Taste Typioal сосоа flачоr , does not сопtаiп
fоrеigп smell

Соlоr Dаrk Вгоwп

Total Fat о/о 10-12

рН ( +Д 0.3) 7,5 - в.0

Frее FattyAcid ,1.75 max.

GranuIation %9В,50 - %99.99 miп

Humidity 4.50-,5.0096

Pqpking
|t is available in 25 kg Kraft Рарег (thгее lауеrs ) with РЕ
lпtеrпаtiопаl standards and with аррrорriаtе labels.

*шаlltч,,;

lt fits fоr human health and can Ье consumed as fooc|. lt is поt of GMo оrigiп апd does not contain
аllеrgепiс substances. Used as fillers fог chocolates and сапdу Ьагs and ioppings cakes and pastries,

ýtоrаgg'ýопditi*пq, and ýhelf LLfe i
lt should Ье stored iп а сlеап, dгу, well-aerated, cool stоrаgе condiitons away frоm direct sunlight uпdеr
these conditions and in its огigiпаl packing, the shelf life is '12 months frоm the date of production.

Fevzi {akmak h4аh, Elit ýапауi Sii.1O7ý8 ýali.
Nе:UН Каrаtяу / KfiNYA / TI]RK|YE

+ФО {З3Z} ýС3O.а?,ry
i,lfs ФёIt;*q rФ"сýrп

EzTA АGRФсопр пtдкittЕ ЁlDА l-TB. qTi.
f/ чrlяýZtаёgri:.с tз m

Product
Specifications

Alkallzed Сосоа powder - premlum
Quallty

product code: GF_А

Origin : Тчrkiуе

glgý'*ry

Microbiological Feature*

Total Васtеriа Сочпt < ý000 g

Salmonella / 375 g Negative

Е. Coli/ g Negative

Coliform / g Negative

Yеаst l g <50g

Mold / g <50g

iппеr coating , iп ассоrdапсе with the


