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PRODUCT PSYLLIUM HUSK ORGANIC98% PSYH98/15PS

Product Description Psyllium Husk Organic 98%

Primary Country of Origin India

Ingredients Psyllium 100%

Allergens Present None

GMO M No / GMO Free ] Yes

Certifications Halal, Kosher

Production Statement Pale to medium buff coloured Husk , Odour - faint characteristics & Test -
Bland mucilaginous, (organically grown — uncertified)

Suitability | M Halal M Kosher M Vegan [ Organic
M Biodynamic M Gluten Free M Lacto-vegetarian M Ovo-lacto-vegetarian

NUTRITIONAL DATA ‘ Typical Analysis Per 100g
Energy 368 000 Cal
Protein 0.66g
Fat Total 0

- Saturated 0

- Transfat 0

- Polyunsaturated 0

- Monounsaturated 0
Cholesterol 0
Carbohydrates 244¢

- Sugars 0

- Dietary fibre, total 89g
Sodium 110 mg
Potassium 0mg
Gluten #ND
Organoleptic Colour Pale to medium buff coloured

Taste Bland —Mucilaginous test
Odour Faint characteristics Odour husklike
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Physical | Identification | Mounted in cresol-cells Chemical Light extraneous 2% max
viewed microscopically are matter
composed of polygonal
prismatic cells having 4 to6
straight or slightly wavy

walls.
Mounted in ALCOHOL and Heavy extraneous 0.50% max
irrigated with water-viewed matter

microscopically, the
mucilage in the outer part of
the epidermal cells swells
rapidly and goes into

solution
Appearance Pale to medium buff colored Moisture 12% max
powder having a slight
pinkish tinge
Swell volume Not less than 45ml/g
Total ash 4% max
Acid in soluble ash 1% max
Microbiological Total Aerobic plate Count NMT1,00,000CFU/Gm
Total Yeast & Mold Count NMT1,000CFU/Gm
E.Coli Absent
Salmonella Absent
Sulphates None

Quarantine Treatments None

STORAGE / SHIPPING \

Shelf Life 12 months from time of manufacture
Storage Store in dry and clean place
Packaging 15 kg bag

Units Per Pallet 34

Pallet Weight 550 kg
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