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FICHA TECNICA DE PRODUCTO:
FIG PASTE

1. DEFINITION

2. Spanish Fig Paste “SEED CRUSHED” is produced by grinding Spanish dried figs which
are sun-dried, harvested, sorted, washed, dried and screened under UV light, according to established
sanitary and good manufacturing criteria of USFDA and the EEC. The seeds are crushed by two rollers.
The figs, as well as the ensuing paste, are totally free of any additive and/or preservatives.

3. Dried figs in this category come from ripe fruit of varieties "domestic Ficus carica L." dried naturally.

4. ORIGIN
Spain (statistical number 0804-20-90)

5. COLOUR AND APPEARANCE

Compact paste light brown, typical fig varieties harvested premium Spain.

6. FLAVOUR

Characteristic odor and taste of the product. Free of ferments and any other odor.

7. PHYSICO-CHEMICAL CHARACTERISTICS

Activity Water % <0,72
Humidity % 21-25
Total Aflatoxins B 1,B,,G;,G» (p.p.b.) <10

Aflatoxins B, (p.p.b.) <6
Dead Mites / 100 g <150
Heads/ 100 g <20
Exuvial/ 100 g <15
Diptera/ 100 g <12

8. FEATURES MICROBIOLOGIC

Standard plate counts /g <300.000
Yeast and Mould/g <5.000
Coliforms / g MPN <1.000
E.Coli /. MPN Absence
Salmonella /25 g Absence
Staph.Aureus /g Absence
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9. NUTRITIONAL INFORMATION

For each 100 grams of fig paste:

Energy 100 g. (kcal/k]) 319 /1334
Fats 048 g
Saturated fatty acids 20,55 %
Monounsaturated fatty acids 19,29 %
Polyunsaturated fatty acids 59,83 %
Carbohydrates 78,03 g
Sugars 59,12 ¢
Fiber 11,01 g
Proteins 0,84 ¢
Salt 04 g
10. PACKAGING

In bag LDPE in carton and pallet. In formats 33 pounds (15 kg)
1 euro-pallet= 48 cartons x 15kg = Net weight 720 kg

11. SHELF LIFE AND STORAGE REQUIREMENTS

The product stored in a cool and dry place has a shelf life of 16 months from date of manufacture.

12. INTENDED USE OF

This product is intended for sale to industrial processors as an ingredient.

13. LABELING

In the box: Enterprise data, net weight and storage conditions.
In the label: Crop, date of manufacturing, expiration date, lot and number of the box.

14.USED TO

Benefits and indications:

- Good for bones and blood pressure.

- Especially valued for its content of calcium and magnesium, the dried fig also contains vitamins,
antioxidants and fiber.

- Due to its special contribution in calcium and magnesium -two minerals to which must be taken into
account in stages as childhood- dried fig is an ally of our bones a mineralizing bone.

15.TRADE NAME
"COPRO"

16. CERTIFICATES AND GUARANTEE

Kosher certificate and the FSSC22000 food safety certificate.
We guarantee that our fig paste is always prepared from the current harvest.
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17. ALLERGENS

This product is marketed natural without any additives and allergen-free.

That in accordance with European Regulation (EU) No 1169/2011 of the allergen content, our product "FIG PASTE"
has the characteristics indicated in the table below:

CROSS
FOR THE PRODUCT SUPPLIED PRESENT IN THE PRODUCT CONTAMINATION
RISK
YES NO MAY CONTAIN
Gluten or products containing gluten X
e.g. wheat, oats, rye, barley, spelt, kumat
Shellfish or products of shellfish | X |
Eggs or products of eggs | X |
Fish or products of fish | X |
Peanuts or products of peanuts | X |
Soybeans and products of soybeans | X |
Milk or products of milk | X |
(incl. lactose)
Nuts or products of nuts | X |
E.g. almonds, hazelnuts, cashew, pecan, brazil
nuts, pistachios and others
Celery and products of celery | X |
Lupin and products of lupin | X |
Molluscs and products of molluscs | X |
Mustard seeds and products of mustard seeds | X |
Sesame seed and products of sesame seed | X |
Sulphurdioxide and Sulphites with concentration | X |

more than 10 mg/kg or 10 mg/It
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