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Herbs & Spices
Paprika is a condiment and colorant obtained by grinding dried sweet peppers of
Description the "Capsicum Annuum". Va.riety. To obtain tk.le proper textute the dried pepper
must undergo several grinding processes which will result in a red dust, of a
bright color, soft aroma, and sweet flavour.
Ingredients A 100% natural product.
Uses Paprika is used in seasoning blends for barbeque, snack foods, goulash, chili, and
the cuisines of India, Morocco, Europe, and the Middle East.
Package 25 Kg (55.12 Lb) sacks or 75g tins.
Storage Keep in a clean, dried, dark and cool place. It is preferably between 12 and 20°C.
Shelf Life: Under these conditions the shelf life is estimated at 3 years.
Labelling The foodstuffs supplied comply with the current Labelling Legislation.
Escherichia Coli: <10 u.fic/g.
Salmonella: Abs./25g.
Anaerobios Sulfitoreductores: <1000 u.f.c/g.
Biological .
Afl B1 M k
Specifications: atoxina ax 5 ng/kg
Aflatoxina B1 + B2+G1+G2 Max 10 pg/kg
Sudan (I+II+III+1V) Absence
Ocratoxina A Max 20 pg/kg
According to the raw materials used and the suppliers control followed, the
Sweet Paprika distributed by Luis Penalva, S.L. does not exceed the limits stated
on the Legislation about contaminants and toxic substances.
Parameter’s limits are:
. Moisture  14% Max. Ethereal extract 20% Max.
Physical &
kil Total Ash 10% Max. Insoluble Ash 1% Max.
Specifications: Fiber 30% Max. Lead: max. 10ppm
Arsenic:  max. 3ppm
Benzo(a)pireno <10 pg/kg
Suma de benzo(a)pireno, benzo(a)antraceno,
benzo(b)fluoranteno y criseno = 50 pg/kg
This product has been elaborated with first quality raw materials, following our
Quality Control procedure and control stated in our Procedure System about Food Safety based
on the International Standard BRC v.7.
Lesislation REAL DECRETO 2242/1984, from 26th September. “Reglamentacion Técnico
gt —Sanitaria para la elaboracion, circulacion y comercio de condimentos y especias.”
Producer Luis Penalva, S.L. — Plaza Magdalena, 13 03660 Novelda (Alicante)

Sanitary Reg. #

2400614/A




