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1. Product Name 7=@%&#R Granulated Mushroom Flavour Bouillong 5Bk

2. General product Description 7= #iA

Itis 100% vegetarian with mushroom's natural flavour and nutrition.
FATE RS A RO R I E F7 (140 2K R o

3. Ingredients Htk
List of all ingredients and additives,starting with the largest quantities and working down to the smallest quantities (all additives with E numbers and description) Ff J5Ukh AR AN kR 6 2 MK E) /N
HeFl

Material Name Original material GMO Radiation Additive
SR AR HCAR AR L RE A i HRAT 1 L R InFRE
Salt £ Salt & / No No
Oxidized starch A ALIEH} Corn starch T KEH No No Yes
Sugar FIbpE Sugarcane i / No No

Monosodium L-glutamate

C tarch T Ky H

AR (D orn starch K EH) No No No

Rice Xk Rice XK No No No

HVP FR /K AR A ) 5 1 R R Soybean K& No No No
. . )

Disodium 5" -ribonucleotide Corn starch 38 No No Yes

5-EIRAZ IR 4

MSG, silicon dioxide, gum arabic, disodium 5'-
ribonucleotide, amino acid, disodium succinate,
sodium starch octenyl succinate, ethyl maltol

: ek
Flavorings /i s WRRRHY, CEE, IR, 5~ ! No ves
By, HER, PO, FREIHRITh e,
I
Dehydrated Mushrooms fijt 7K % %% Mushroom J % / No No
Yeast, maltodextrin, edible salt
i it e . N N
Yeast extract B REl#E4 WAL, MRS, R ! ° °
[4. Allergen i#8&® (Contain &%) : Soybean and products thereof K & il i
5. Sensory Properties BH &
Appearance Ml Granulated. /NERLIR
Color Fith Light brown. % #t5(0
Smell/Odour S Mushroom's natural flavour. B % 7 540 1E
Taste W Delicious mushroom taste. FA % @ [F A iknk, BRI
6. Chemical/Physical Parameters HE{LFEt7
Parameter 17i H Method il J5 72 Unit #L47 Target HARiEH] Freq. 4
MSG 7 &R HH SB/T 10371 g/100g <15.0 Per Batch
1+G 5- ZIRIZ IR 9 SB/T 10371 g/100g =2.0 Per Batch
Moisture /55 & GB 5009.3 g/100g <3.0 Per Batch
Chloride (as NaCl) &ib¥ SB/T 10371 g/100g <49.0 Per Batch
7. Microbiological Parameters H4¥1{ats
Parameter Tji H Method il J7 % Unit 57 Target H b7 [ Freq. iz
APCH % 5 SN/T 0168 CFU/g <15000 Per Batch
EBJ##F B 1ISO 21528-2:2007 CFU/g <1000 Per Batch
Salmonellay)| ] K15 GB 4789.4 CFU/25g n=5. ¢=0. m=0. M=- Per Six months
Staphylococcus aureus4: ¥ {0 4Bk # | GB 4789.10 Plate count CFU/g n=5. c=1. m=100. M=1000 Per Six months
8. Contaminant 534
Parameter Tji H Method il J7 1% Unit 57 Target H b5 [ Freq. iz
Total Arsenic (as As) &l GB 5009.11 mg/kg <0.5 Per Six months
Lead (as Pb) #f GB 5009.12 mg/kg <1.0 Per Six months




9. Packaging & Storage .35 & f7fi%

Type and packaging Meet the client's needs.jii /£ % /" 3K
materialsHi s 1% {1 e
Storage 17 fi#% To be stored in dry and clean warehouse. 7 i 1440 AR TE
_ Refer Packaging.
i R .
Shelf Life {25} AT T AL
Label Fr%: Conform to the local regulation. 745 ¢ 24K .

10. Legal Requirements

In addition to quality criteria mentioned above, the production affirms that the product complies with all the other requirements of the Chinese Food Safety
Standards that are not specifically quoted in this specification.

BT CAEARBIRBEARAESS, A R R A RS B AR b [ 2 AR R

The customer affirms that the parameters of the product comply with the local regulations, the content of Monosodium L-glutamate should be less than 15%
of products.

B PRI S DA B SR AR G b R R, R A A N T 15%.




