
PRODUCT SPECIFICATION

PRODUCT: CAPSICUM OLEORESIN 6%

PRODUCT CODE: IN11687

A natural flavouring obtained by hexane and acetone/methanol extraction of dried
capsicum peppers (Capsicum annuum L.), desolventised and standardised for
capsaicin content, colour and flavour.
This product may separate on standing. Mix well before use.

DESCRIPTION:

LABELLING RECOMMENDATIONS: Natural Capsicum Flavouring in accordance with Regulation (EC) No 1334/2008,
Chapter IV

SPECIFICATION

A red oily liquidAPPEARANCE:

FLAVOUR AND ODOUR: Of capsicum/pungent/spicy

SOLVENT RESIDUE: Maximum 25.0 ppmTotal solvent residues from extraction:

6.20 - 6.70 % w/w (HPLC Method)CAPSAICIN CONTENT:

SCOVILLE HEAT VALUE: 900000 - 1100000 SHU (by calculation)

COLOUR VALUE: 3000 - 4000 cu (ASTA Method)

COMPOSITION: Flavouring Preparations: 90.00%

Sunflower oil: 10.00%

LEGISLATIVE STATUS: Flavouring Preparation as defined by Regulation (EC) No 1334/2008, Article 3

ALLERGENS: As listed in Annex II of Regulation (EU) No 1169/2011
None

RESTRICTED SUBSTANCES (BAPS): As listed in Annex III Part B of Regulation (EC) No 1334/2008
None

SHELF LIFE & STORAGE: 30 months if kept in full sealed containers in a cool, dark place.

All packaging used is Food Grade. Please contact Customer Services for available
packaging and pack sizes for this product.

PACKAGING:

SAFETY DATA: Classified under Regulation (EC) No 1272/2008, Directive 67/548/EEC and Directive
1999/45/EC. Refer to Safety Data Sheet for Hazards Identification.
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Technical Information Department
This specification is computer generated and is valid without signature.

Please acknowledge acceptance of this specification as agreement to supply.
If we do not receive this within 14 days we will assume the specification meets your requirements.

ISSUED BY:
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