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PRODUCT	LABEL

Product	Title:
Secondary	Description:

Pack	&	Size:

Outers	Per	Pallet:

Drained	Weight:

Country	of	Origin:

Ingredients:

Instructions	for	Use:

Cooking	Instructions:

Storage	Instructions:

Date	Marking:

Allergens:

May	Contain	Allergens:

Modified	Atmosphere	Pack:

NUTRITION	INFORMATION

AS	SOLD	INFORMATION Portion	Size	g

Constituents

Energy	kJ	

Energy	kcal

Fat

				of	which	saturates

Carbohydrates

				of	which	sugars

Fibre

Protein

Salt	

Sodium	(not	declared	on	label)

TECHNICAL	DETAILS

Shelf	Life:

Shelf	Life	Once	Opened:

Temperature	on	Delivery: 20°C

Coding:	Inner

SAFFRON	100%

POUR	A	PINCH	OF	SAFFRON	POWDERED	IN	YOUR	MEAL	WHILE	BOILING

0

0.0

0.00

Per	Portion

0.0

0.0

0.00.4

0

0

0.0

NO

BOX	CONTAINING	50	ENVELOPES	OF	0.125g		/	PACK	OF	10	BOXES	/	MASTER	CASE	OF	50	
BOXES

0.0

4.0

6.0

0.0

0.0

5°C

2.0

MAXIMUM

A	MINIMUM	QUANTITY	OF	POWDERED	SAFFRON	ADDS	A	DELICIOUS	TASTE	AND	COLOUR	TO	A	GREAT	VARIETY	OF	
DISHES:	RICE,	PASTA,	STEWS…

KEEP	IN	A	COOL	AND	DRY	PLACE

50	MASTER	CASES	=>	50x50=>	2500	BOXES	CONTAINING	50	ENVELOPES	OF	125mg

N/A

SPAIN

POWDERED	SAFFRON

best	before	end,	on	the	bottom	part	of	the	box

3)	No	allergen	advice	needed.

NONE

N/A

Per	100g	

1546

366

65.0

11.0

0.15

3	YEARS

35	months

UNTIL	BEST	BEFORE	DATE	IF	STORED	CORRECTLY

NONE

Shelf	Life	on	Delivery	to	Lefktro	
UK	Ltd:

MINIMUM
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Coding:	Outer

Coding:	Explanation

ORGANOLEPTICAL

Appearance:

Colour:

Flavour:

Odour:

Texture:

SUITABLE	FOR

YES NO
YES YES
YES YES
YES YES

PHYSICAL	STANDARDS	

CHEMICAL

MICROBIOLOGICAL

PESTICIDE	RESIDUES

PACKAGING

PRODUCT	CONTAINS	INFORMATION
NO NO NO
NO NO NO
NO NO NO
NO NO NO
NO NO NO
NO NO NO
NO NO NO
NO NO NO
NO NO NO
NO NO NO

100G

300G

ALUMINIUM	PAPER																																																																													
CARTON	BOX

4,5X6,5cm																																							
12X7,5X6cmMASTER	CASE 39*34*28cm

0,2g																																																																
10G

Hydrolysed	Vegetable	Protein	

PALLET	WRAP 0

ISO

Crustaceans	/	Shellfish
Molluscs

Soya/	Soya	Products

PER	LOT

Type

ISO

Peanuts

Other	Seeds
Whey
Yeast	and	derivatives
Sulphites

Lupin
Meat	&	Meat	Products	

Rye
Barley Celery
Oats

Benzoates
Irradiated	Material

Cocoa

Casiene

ECOLI

SALMONELLA

INSOLUBLE	ASHES

PER	LOT

2%	MAX

Kosher	(Certified)

Min	40

20-50

Poultry	Products
Caffeine

Frequency

ISO

ISO

Tolerance Frequency

Method

ISO

ISO

ISO

<	1000UFC/G

<10UFC/G

15%	MAX

PER	LOT

PER	LOT

8%	MAX

Nut	Allergy	Sufferer

PER	LOT

Halal	(Certified)

Frequency

Poultry

ABSENCE	IN	25G PER	LOT ISO

Primary	Packaging	(Inner)

Secondary	Packaging	(Outer)

Tertiary	Packaging	(shrinkwrap	etc.)

	Product	does	not	content	any	pesticide	residues	<MRPL	(MINIMUM	REQUIERED	
PERFORMANCE	LIMIT	UNDER	EU	REGULATIONS)

Beef	Products

Method

PER	LOT

Is	the	product	packed	to	a	known	standard,	
e.g.	Campden	Grade?

MethodParameter Tolerance

LOTE	CODE	ON	THE	BOX	(SALE	UNIT)	-	6	DIGIT:	YEAR-WEEK-PRODUCTION	ORDER

6	DIGIT:	YEAR-WEEK-PRODUCTION	ORDER	(THAT	IS	OUR	CURRENT	MARKING	THOUGH	YOUR	
REQUIRED	MARKING	CAN	BE	OF	COURSE	PLACED	-	Best	Before	End:	MMM-YYYY)

Free	flowing	powder	in	an	undamaged	aluminium	paper	envelope

Light	red	to	orange

Specific	and	persistent	aroma,	without	anomalous	notes

Bitter	flavour,	lightly	piquant	(spicy)	and	penetrating.

Homogenous	powder

ISO	III	QUALITY	

TOTAL	ASHES

Vegetarians

MOISTURE

Lactose	Intolerant	Diet

Low	Salt	DietVegans
Coeliacs	(Gluten	Free)

Parameter

PICROCROCIN

SAFRANAL

CROCIN 120	min

Organism

SULPHITE	REDUCING	ANAEROBES

Lamb	Products

Type Dimensions

Garlic

Pork	Products

Rennet
Sesame

Wheat	&	Wheat	Derivatives
Gluten	>20ppm

Weight

Tolerance

ISO

PER	LOT

PER	LOT
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NO NO NO
NO NO NO
NO NO NO
NO NO NO
NO NO NO
NO NO NO
NO NO NO
NO NO NO

TECHNICAL	APPROVAL
Name Position Issue	Date 02/01/2018

Issue	No

Added	Natural	Colour

1

BHA	/	BHT
Lecithin

Anne	Betty

Artificial	Colour
Maize

Artificial	Sweeteners	

Added	Sugar
Added	Salt

Technical	Assistant

Animal	Fat Alcohol
Hydrogenated	/		Trans	Fats

Fish	Products

Artificial	Preservatives
MRM

Mustard

Nuts
Unrefined	Nut	Oils	

Additives
Azo	Dyes

Lactose
MSG	

Egg/Egg	Products
Cows	Milk	&	Milk	Products
Cheese


