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1 Product details

Commercial name Pumpkin Seeds
Origin
Product description Pumpkin Seeds, high quality variety from the Styrian Pumpkin, distinctive green in
Variety colour and grow without shells
Description:
o Botanical species name: Cucurbita pepo car. styriaca
e Variety: Styrian pumpkin
¢ Quality class: Quality A (Purity of 99,9 %)
e Origin: Austria / East Europe
Process:
o Type: The seeds are washed, polished and sortey selected

2. Sensorical characterization

Appearance / Colour

Uniform dark green; no lose skins, as little broken seeds as possible

Texture Crispy, not soft or flexible
Odour Fresh, characteristic, not sweet or rancid, without foreign odour
Taste Nutty, a bit sour, not bitter nor Rancid; without any off-taste

3. Product characteristics

Physical requirements

Clarity: min. 99,9%
Broken seeds (smaller than %2 seed) : max. 3%
Fragments : max. 3%
Semen : max. 1%
Foreign article organic: 0,1%
Foreign article minerally: 0%

4. Chemical requirements max. value

Heavy metals

as per current
EU regulation

Pestizides

as per current
EU regulation

Ochratoxin A

as per current
EU regulation

Aflatoxin

as per current
EU regulation
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5. Microbiological standards

Maximum (CFU/g)
Total Plate Count 1 000 000
Yeasts 1000
Moulds 10 000
Enterobacteriaceae 10 000
E. coli 100
Coliforms 1000
Salmonella ssp. absent (in 125 g)

6. Nutrition Facts per 100 g

Useful heat KJ 2364 (570 cal)
Fat 44,09

Saturated 8,69
Carbohydrate 479

Sugars 2,19
Protein 35049
Sodium 0,01g
Salt <0,03 g

7. Transport, Packaging, Shelf life, Storage

Packaging material Paper
Shelf-life months after packing: |12
Storage conditions temperature: <15
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7. Allergenes Usage of ingredients with allergenic potential according to LMIV (VO (EU) Nr. 1169/2011)

Product contains (incl. cross contamination): Yes | No |[If yes, name of ingredient (or cross
contamination)

x

Cereals containing Gluten & -products
(wheat, rye, barley, oat, spelt, kamut o. hybrids)

Crustaceans & -products

Egg & -products

Fish & -products

Peanuts & -products

Soybean & -products

Milk & -products incl. Lactose

Edible Nuts & -products

Celery & -products

Mustard & -products

Sesame seed & - products

Sulphur dioxide & Sulfites

Lupines & -products
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Molluscs & -products
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Additional allergens If yes, name of ingredient (or cross contamination)

Lactose

Cocoa

Glutamate (E620 — E625)

Chicken meat

Coriander

Corn/ maize

Legumes

Beef

Pork
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Carrot

8. GMO (Genetically Modified Organism) Status

Yes No
Not consisting of GMO, not containing GMO and not manufactured from GMO

x | O
Product and all ingredients are of conventional origin and will not be subject to GM labeling and
traceability requirements as laid down in Regulation (EC) Nr. 1829/2003 and 1830/2003. X ]

Proportion of GMO is accidental or technically unavoidable and < 0,9 %




