
PRODUCT  SPECIFICATIONS /  RAW  MATERIALS

Units

Importer

Version  #1

Grind  about  1-2  teaspoons  of  kuzu  per  cup  of  liquid.  Dissolve  in  cold  water  and  then  add  to  

soups,  sauces,  puddings.  Cook  over  low  heat,  stirring  constantly  and  slowly,  until  translucent.

Quality  system  

certification

absence

humidity <  18  %  

Fryÿovice  297,  73945,  

Fryÿovice

Composition  of  the  product

MICROBIOLOGICAL  REQUIREMENTS

PHYSICAL  –  CHEMICAL  REQUIREMENTS

Agricultural  production  Japan

If  kuzu  is  stored  near  aromatic  ingredients,  it  can  absorb  odors.

Store  in  a  cool,  dry  place  and  protect  from  direct  sunlight.

Product  code

100  g  

Salmonella  species  and  25g

Minimum  shelf  life  of  18  months

---  

Kuzu  Starch*.  *product  of  controlled  organic  farming.

Release  date:  5/24/2022

ID:  07508247,  

eshop@ekokoza.cz

Desired  value

Parameter

Other

Ekokoza  sro

LEGISLATIVE  CLASSIFICATION

Desired  value

472003  

Mass

Name  of  a  product

STORAGE  CONDITIONS

Microorganisms

1  

Instructions  for  use

Date  of  change:

KUZU  STARCH  POWDER  100  G  BIO  MUSO
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The  product  contains

0  

0  

NO

of  which  sugars

g  

DECLARATION

Dry  nuts

Yes

Does  the  product  contain  genetically  modified  organisms?

Sesame  and  its  products

0,05  

Allergenic  ingredient

Yes

Fish  and  fish  products

Yes

Energy  value

Mykotoxiny  

Yes

g  

g  

Lupine  and  its  products

0  

NO

Yes

Salt

In  accordance  with  Regulation  of  the  European  Parliament  and  Council  No.  396/2005  and  Regulation  of  

the  European  Parliament  and  Council  No.  834/2007,  as  amended.

Milk  and  milk  products

Mustard  and  its  products

Yes

g  

Was  the  product  made  from  genetically  modified  organisms?

Carbohydrates

Heavy  metals

Eggs  and  egg  products

it  is

Yes

Proteins

Soybeans  and  products  thereof

In  accordance  with  Commission  Regulation  (EC)  No.  1881/2006,  which  establishes  maximum  limits  for  

certain  contaminating  substances  in  food,  as  amended.

g  

kJ/kcal  

0  

ALLERGEN  DECLARATION

Yes

CHEMICAL  REQUIREMENTS

Crustaceans  and  their  products

g  

Celery  and  its  products

Yes

NO

Molluscs  and  their  products

1428/339  

Yes

of  which  saturated  fatty  acids

Groundnut  kernels  and  products  thereof

Yes

Dietary  fiber

Pesticides

Has  the  product  been  treated  with  ionizing  radiation?

85  

ÿ  0,5  

GMO  

Yes

2  

Yes

Fats

Cereals  contain  gluten

NUTRITIONAL  DATA  PER  100  G  OF  PRODUCT

g  

Ionizing  radiation

SO2  and  sulphites  in  concentrations  higher  than  10  mg/kg  expressed  as  SO2
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Mass:Group  packaging

3  

I  confirm  that  the  packaging  materials  that  come  into  contact  with  food  meet  the  hygiene  requirements  for  products  

intended  for  contact  with  food  according  to  the  applicable  legislation.

Mass:Sales  packaging

Material:

PACKAGING

Material:
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