Product Specification

valid until: 03/24

PrimaVera:

NoturKorn

Art. Nr. German name English name

10063, 10064, Demeter Oko Hafer Demeter Organic Oat
10065, 10454

10257, 10258, 10259 Oko Hafer Organic Oat

Laws/Legal Directives

The Product is
with the following
directives:

in accordance
laws/legal

listed values

Lebensmittel- Futtermittelgesetzbuch (LFGB)

Oko VO (EU) 2018/848, Kontrolistelle Nr. DE-OKO-001
Pesticides according BNN- Orientierungswert
Contaminants according to (EC) No 1881/2006

The product has not to be labelled according to

VO (EG) 1829/2003 und VO (EG) 1830/2003

« Allergenes according to VITAL-concept and BfR statement 015/2020 except below

Additional directives

Art. 10063, 10064, 10065, 10454

| The product is according to the Demeter-Guidelines

Product characteristics

Sensoric _Appearance: beige up to light brown grains
Smeli/Taste: fresh, typical, not mouldy
Application: suitable for industrial or manual production of human food
Nutrition Values per 100g Energy: 1551 kJ/ 368 keal
Fat: 6249
Thereof sat. fatty acids: 0,96 g
Carbohydrates: 61,2g
Thereof sugar: 1,39
Total dietary fibre: 81g
Protein (N x 6,25): 12,79
Salt: 17 mg
Source: own nutrition analyse/ Nutrition Table Souci/Fachmann/Kraut, 7 edition, 2008
Physical parameters Moisture [%]: max 14
Foreign seeds [%]}: max 0,1
Grains, not hulled [pieces/100g]: max 4
Allergenes Ingredient cross-contamination from
supplier possible
Eggs and products thereof No No
Soy beans and products thereof No Yes
Peanuts and products thereof No No
Nuts and products thereof No No
Milk and products thereof (including lactose) | No No
Celery and products thereof No No
Fish and products thereof No No
Crustaceans and products thereof No No
Cereals containing gluten and Yes
roducts thereof
Sesame seeds and products thereof No No
Sulphur dioxide and sulphite No No
Mustard and products thereof No No
Lupines and products thereof No Yes
Molluscs and products thereof No No
Microbiology Total aerobic colony count max 5x10%g
Enterobacteriaceae max 10%g
Yeasts/Moulds max 10%/g
Salmonella n.n./25g
Packaging 10065, 10259 multilayer paperbag, 30 x 25 kg on Euro-Pallet

10064, 10258

Big Bag

10454

500g in paperbags

10257, 10063

Bulk

Best before date

at cool and dry conditions

12 months
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