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Date 13/12/2024

Product description

Description Its a product of animal orgin (pork
skin) which is obtained by partial
hydrolysis of collagen.

Colour Light yellow to yellow

Appearance Fine-grained

Smell& taste Characteristic

Physical chemical analysis

Ph Max 7,0

Moisture Max 14%

Colour (transmittance at

450nm)

Min 60%

Transparency (transmittance at

650nm) 

Min ≥ 90% 

Ash Max 2%

SO₂ Max 10mg/kg

H₂O₂ Max 10mg/kg

Arsenic Max 1mg/kg

Lead Max 5mg/kg

Cadmium Max 0,5mg/kg

Mercury Max 0,15mg/kg

Chrome Max 10mg/kg

Copper Max 30mg/kg

Zinc Max 50mg/kg
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Others specs

Allergens Doesn’t contain allergens

GMO The product does not contain and 
has not been produced from 
genetically modified organisms

Ionizing radiation Product and or its components are 
not treated with ionizing radiation.

Storage Dry and clean warehouse, 
temperature above 25°C- max 40°C

Microbiological analysis

Total aerobic count Max 10³cfu/g

Salmonella Absent cfu/25g

Coliform Max 10cfu/g

Our certificates

http://www.foodcom.eu
mailto:ddobersztajn@foodcom.pl
mailto:xxxxxxxxxx@foodcom.pl

	Slajd 1

