
see	also	www.edaotradingcom

Product	
Code
Variety	
Latin	name
Country	of	Origin
Region
Last	update	
Date	of	Issue
This	product	is	

Ingredients
Additieves
Process

Smell
Colour
Appearance
Size

Net	content
Kind	of	packaging
Standard	Packaging	size
Quality	of	bag

Storage	condition
Maximum	shelf	life

Characteristics																																																									maximum	limit	 Grade	1 Grade	2 Grade	3
Foreign	matter,	%mm	(ISO	605) 1.0 3.0 3.0
Inorganic	matter,	%mm	(ISO	605) 0.1 0.5 0.70
BROKEN	GRAINs,	%mm	(ISO	605) 1 2 3
Pest	damaged	grains,	%mm	(ISO	605) 2 4 6
Rotten	and	diseased	grains,	%mm	(ISO	605) 0.5 0.5 1
Discolored	grains,	%mm	(ISO	605)

Immature/Shriveled	grains,	%mm	(ISO	605) 3 5 8
Filth	,%mm	(ISO	605)

Total	defective	grains,	%mm	(ISO	605) 4.0 6.0 8.0

Moisture,	%mm	(ISO	24557)

Count/100grm	(average	value,		variation	each	batch) 676
Total	afflation,	%mm(AFB1+AFB2+AFG2),ppb	(ISO	16050)

Afflation	B1,	ppb	(ISO	16050)

Fumonisin	ppm	(ADAC	2001.04)

36	months
cool	and	dry

100-110	gsm	(	gram	p.	Square	mtr)
95cm	x	62	cm	
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Amhara	&	Oromia

Packing

Production

Sensorial	propoerties

Kabuli	Chick	peas
no	additieves
Cleaning	(HACCP	procedure	6.1)

Neutral
White
whole	pea

PP	bag
25	or	50	kg

5/31/17

Product	Specification

Shelf	life

Kabuli	Chick	peas
143
kabuli
Cicer	arientinum	L
Ethiopia

9/31/2017
Not	genetically	modified	by	default

Quality
Ethiopian
Pulses


