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	ESA Product Information
	

	
	Supplier name
	 STYLEREF X-Supplier \* MERGEFORMAT 
	

	
	Supplier product name
	 STYLEREF X-SPN \* MERGEFORMAT 
	

	
	Supplier product code
	 STYLEREF X-SPC \* MERGEFORMAT 
	

	
	
	

	
	Date of completion
	 STYLEREF X-Date \* MERGEFORMAT 
	Replaces date
	 STYLEREF  X-Raplaces  \* MERGEFORMAT 
	

	Customer name, location:
	 STYLEREF X-CNL \* MERGEFORMAT 

	Customer product name:
	 STYLEREF X-CPN \* MERGEFORMAT 

	Customer product code:
	 STYLEREF X-CPC\* MERGEFORMAT 
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	ESA Product Information
	

	
	Supplier name
	     
	

	
	Supplier product name
	     
	

	
	Supplier product code
	     
	

	
	
	

	
	Date of completion
	     
	Replaces date
	     
	

	 MACROBUTTON  InsertLogo "Double click here to insert logo(s)" 
 MACROBUTTON  RemoveLogo "Double click here to remove logo(s)" 
	

	Customer name, location:
	     

	Customer product name:
	     

	Customer product code:
	     

	1 General Information

	Product description

	     

	Grade(s)
	     

	Latin name where applicable
	     

	Customs tariff No.
	     

	How should product be legally declared in EU
	     

	Country(ies) of origin
	     

	Country of manufacture
	     

	Is Material Safety Data Sheet available:
	 FORMCHECKBOX 
Yes    FORMCHECKBOX 
 No     FORMCHECKBOX 
 n/a

	Shelflife in original packaging in cool dry place
	     

	Ingredients

	List all ingredients in descending order

	     



	Additives and processing aids
	Reason for use
	%
	E-number

	     
	     
	       
	     

	     
	     
	       
	     

	     
	     
	       
	     

	     
	     
	       
	     

	Other information

	     

	Method of drying
	 FORMCHECKBOX 
 Sun dried
	 FORMCHECKBOX 
 Hot air dried
	 FORMCHECKBOX 
 Freeze dried

	Other drying method
	     


ESA PI is a standard format for product information for the spice and seasoning industry and their customers and suppliers.

Why ESA PI?

ESA has recognized that there is a greater demand for information about its products throughout the supply chain. Both the complexity and the volume of information continues to grow and thus ESA has developed a harmonized product information sheet to service the needs of its members, their customers and the consumers.

With the intention to aid in the rapid response to customer requests a group of industry experts has developed a template. Also by using a standardized form we hope that this will help eliminate transcription errors when copying data from one format to another.

Using this ESA PI sheet we trust will bring benefits in speed of response and accuracy of harmonized data that will service the whole industry.
WARNING

The ESA PI format is write protected and the property of ESA. The format can only be used in its original design issued by ESA and can´t be changed. Observe that ESA is not responsible for information given in the ESA PI format. It is solely the responsibility of the company using it. 

How to use the ESA PI see page 9/9

	1.
General Information (Continued)

	Metal detection (sensitivity of test pieces used)

	Metal detection in line

	mm ferrous
	
	mm non ferrous
	
	mm stainless steel
	

	Metal detection in closed packaging

	mm ferrous
	     
	mm non ferrous
	     
	mm stainless steel
	

	If metal detection is not in place please describe type and magnetic field strength (Gauss) of magnet

	     

	Other information, list here processes like x-ray, colour sorting etc.

	     

	Packing and labelling information (in original unopened packaging)

	     

	Packing information

	Net weight:
	     
	Gross weight:
	     
	

	Type of packing
	     

	

	Pallet configuration
	     
	EUR (800x1200)
	     
	SEA (1000x1200)

	Pallet type
	     
	(wood, plastic etc.)

	Wooden pallet treatment
	     

	Packing material conforms to EU legislation
	 FORMCHECKBOX 
Yes    FORMCHECKBOX 
 No

	Other information

	     

	Labelling (included on label)

	Customer  product code
	 FORMCHECKBOX 
Yes    FORMCHECKBOX 
 No

	Customer product name
	 FORMCHECKBOX 
Yes    FORMCHECKBOX 
 No

	Customer purchase order number
	 FORMCHECKBOX 
Yes    FORMCHECKBOX 
 No

	Supplier batch number
	 FORMCHECKBOX 
Yes    FORMCHECKBOX 
 No

	Production date
	 FORMCHECKBOX 
Yes    FORMCHECKBOX 
 No

	Best before date
	 FORMCHECKBOX 
Yes    FORMCHECKBOX 
 No

	Other

	     

	2 PHYSICAL AND CHEMICAL CHARACTERISTICS AT DELIVERY

	Typical values
	Min
	Max
	
	Test method

	Moisture
	     
	     
	%
	
	     

	Water activity (Aw)
	     
	     
	
	
	     

	Volatile oil
	     
	     
	ml/100g
	 FORMCHECKBOX 
 Dry Mass
 FORMCHECKBOX 
 Total Mass
	     

	Non volatile oil
	     
	     
	%
	 FORMCHECKBOX 
 Dry Mass
 FORMCHECKBOX 
 Total Mass
	     

	Total ash
	     
	     
	%
	 FORMCHECKBOX 
 Dry Mass
 FORMCHECKBOX 
 Total Mass
	     

	AIA Acid insoluble ash
	     
	     
	%
	 FORMCHECKBOX 
 Dry Mass
 FORMCHECKBOX 
 Total Mass
	     

	Other: 
	     
	     
	     
	%
	 FORMCHECKBOX 
 Dry Mass
 FORMCHECKBOX 
 Total Mass
	     

	Other:
	     
	     
	     
	%
	 FORMCHECKBOX 
 Dry Mass
 FORMCHECKBOX 
 Total Mass
	     

	Bulk density
	     
	g/l
	
	     

	Granulation
(If mesh specify type)
	< > mm/mesh
	    %
	

	
	     
	     
	     

	
	     
	     
	     

	
	     
	     
	     

	
	     
	     
	     

	Extraneous matter 
(Other parts from the same plant)
	     
	%
	
	     

	Foreign matter
	     
	%
	
	     

	Other: 
	     
	     
	     
	     

	Other: 
	     
	     
	     
	     

	Piperine (Piper nigrum)
	     
	%
	     

	Curcumin (Curcuma longa)
	     
	%
	     

	ASTA Colour (Capsicum)
	     
	Asta
	     

	Scoville Heat Units (SHU) (Capsicum)
	     
	SHU
	     

	Other: 
	     
	     
	     
	     

	Other: 
	     
	     
	     
	     

	Other: 
	     
	     
	     
	     

	3 ALLERGENS

	ALLERGENS as per EU directives

	Does product contain
	Present in the product
	Used on same line
	Used on same site

	Cereals containing gluten

	Wheat and products thereof
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Rye and products thereof
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Barley and products thereof 
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Oats and products thereof
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Spelt and products thereof
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Kamut and products thereof
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Seafood

	Shellfish and products thereof
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Fish and products thereof
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Molluscs and products thereof
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Animal products

	Egg and products thereof
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Milk and products thereof
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Vegetable products

	Peanuts and products thereof
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Nuts and products thereof
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Soya and products thereof
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Sesame and products thereof
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Mustard and products thereof
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Celery, celeriac and products thereof
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Lupin
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Other: 
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Other: 
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Other: 
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Added Sulphur dioxide and Sulphites (E220-227) expressed as SO2 > 10 ppm
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Product contains naturally occurring sulphites
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	OBSERVE When answering Yes on same line or site it is compulsory to include an allergen control policy

	     

	4 TREATMENT

	Has the product or part thereof been treated with:

	Microbial reduction

	Ethylene oxide Fumigation (ETO)
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Propylene oxide Fumigation (PPO)
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Irradiation (IRR)
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Steam treatment: Steamed under increased pressure/vacuum (ST)
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Steam washing: Steamed at atmospheric pressure (SW)
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Other: 
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Other: 
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Pest control (Fumigation)

	Methyl Bromide
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Phosphine
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Other: 
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Other: 
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Other

	Sulphur treatment
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Peroxide treatment
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Other: 
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	Other: 
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	5 GMO LABELLING

	Does the product conform to EU legislation as non GMO (Conventional)
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No

	If Yes, how is this assured:

	     

	6 DIETARY

	Products suitable for:

	Vegan
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
 FORMCHECKBOX 
 Suitable but not certified

	Lacto vegetarian
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
 FORMCHECKBOX 
 Suitable but not certified

	Lacto-ovo vegetarian
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
 FORMCHECKBOX 
 Suitable but not certified

	Ovo Vegetarian
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
 FORMCHECKBOX 
 Suitable but not certified

	Kosher
	If yes attach certificate
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
 FORMCHECKBOX 
 Suitable but not certified

	Kosher passover
	If yes attach certificate
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
 FORMCHECKBOX 
 Suitable but not certified

	Halal
	If yes attach certificate
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
 FORMCHECKBOX 
 Suitable but not certified

	Organic
	If yes attach certificate
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
 FORMCHECKBOX 
 Suitable but not certified

	Other: 
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
 FORMCHECKBOX 
 Suitable but not certified

	Other: 
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
 FORMCHECKBOX 
 Suitable but not certified

	Other: 
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
 FORMCHECKBOX 
 Suitable but not certified

	7 CONTAMINANTS

	Is the product tested for the following

	Mycotoxin
	
	Method
	Limit
	Testing frequency

	Aflatoxin B1
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Aflatoxin Tot
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Ochratoxin A
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Other: 
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Other: 
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Other: 
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Heavy metal

	Lead
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Cadmium
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Mercury
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Arsenic
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Copper
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Tin
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Zinc
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Other: 
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Other: 
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Other: 
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Colourings

	Sudan I
	CAS 842-07-9
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Sudan II
	CAS 3118-97-6
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Sudan III
	CAS 85-86-9
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Sudan IV
	CAS 85-83-6
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Sudan Red B
	CAS 3176-79-2
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Sudan Orange G
	CAS 2051-85-6
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Sudan Red G
	CAS 1229-55-6
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Sudan Red 7B
	CAS 6368-72-5
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Butter Yellow
	CAS 60-11-7
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Sunset yellow
	CAS 2783-94-0
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Para red
	CAS 6410-10-2
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Bixine
	E160b
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Rhodamine B
	CAS 81-88-9
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Orange II
	CAS 633-96-5
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Metanil Yellow
	CAS 587-98-4
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Toluidine Red
	CAS 2425-85-6
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Azorubin
	CAS 3567-69-9 
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Fast garnet GBC
	CAS 97-56-3
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Chrysoidine
	CAS 532-82-1
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Other: 
	     
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Other:
	     
	     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	     
	     
	     

	Pesticide residues

	How is conformity with EU legislation assured
	     

	How many substances are included in screening
	     

	Testing frequency
	     

	Other information:
	     

	8 NUTRITIONAL INFORMATION

	
	Typical value
	Tested
	From literature
	

	Energy content
	      
	Kcal/KJ
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	

	Protein
	     
	%
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	

	Total carbohydrates
	     
	%
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	

	-of which sugar
	     
	%
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	

	-of which dietary fibres
	     
	%
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	

	Total fat
	     
	%
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	

	-of which saturated
	     
	%
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	

	Sodium
	     
	%
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	

	Other:
	     
	     
	%
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	

	Other:
	     
	     
	%
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	

	Other:
	     
	     
	%
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	

	Other:
	     
	      
	%
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	

	If based on literature the source should be indicated.

	9 MICROBIOLOGICAL STATUS

	Type
	Max count
	Method

	TPC (Total Plate Count)
	     
	     

	Yeasts
	     
	     

	Moulds
	     
	     

	Total Coliforms
	     
	     

	Enterobacteriaceae
	     
	     

	E. coli
	     
	     

	Salmonella spp.
	     
	     

	Bacillus cereus
	     
	     

	Clostridium perfringens
	     
	     

	Staphylococcus aureus
	     
	     

	Listeria monocytogenes
	     
	     

	Aerobic spore formers
	     
	     

	Anaerobic spore formers
	     
	     

	Other: 
	     
	     
	     

	Other: 
	     
	     
	     

	Other: 
	     
	     
	     

	Other: 
	     
	     
	     

	Other: 
	     
	     
	     

	10 WE HEREBY CERTIFY THAT THIS IS TRUE AND CORRECT

	Issuing company:
	     

	

	Name and title:
	     

	

	Place and date:
	     

	 MACROBUTTON  InsertSignature1 Double click here to insert a signature picture   
 MACROBUTTON  RemoveSignature1 Double click here to remove the signature 

	We hereby certify that at the time of delivery the product will conform to EU legislation; all test limits provided in this specification are based on representative samples and the product is as described in section 1 (General Information) and has had no valuable constituent omitted or removed.

	Signature:
	


	List of Attachments   MACROBUTTON  InsertAttachment Double click here to insert an attachment
Listing all attachment here even if mentioned elsewhere in the document is compulsory


	

	Counter signature

	Company:
	     

	

	Name and title:
	     

	

	Place and date:
	     

	 MACROBUTTON  InsertSignature2 Double click here to insert a signature picture   
 MACROBUTTON  RemoveSignature2 Double click here to remove the signature

	Signature:
	

	

	FOR INTERNAL USE:


	


DOWNLOAD

To download the ESA PI format you need to have Words 2000 or later. ESA PI is available at the website of ESA www.esa-spice.org 

LEGAL REQUIREMENTS FOR HERBS AND SPICES IN THE EU

See website of the European Spice association
www.esa-spices.org
See website of the European Union

http://eur-lex.europa.eu
HOW TO USE THE ESA PI

Insert your logo(s) on the right side of the head.

The head appearing on all pages should only be filled in on page one (1/9) and will automatically appear on all pages.

Abbreviations to be used

n/a
Not applicable

n/t
Not tested

n/i
No information (in case of no or variable information)

All fields should be filled in (no blanks) except in the case of fields named with other.

SPECIAL COMMENTS

2-General Information(1/9)

Ingredients:

Ingredients from the same plant must be declared if in any excessive amount and not being a part of the product described as per definition. For information see ESA Quality minima. Examples of this are Clove stems, Black Pepper pinheads, Black Pepper skins, Stamen Saffron etc.
Additives and processing aids:

All substances to be declared. There is no “carry over” effect in this case.  


ESA RECOMMENDED SHORT WORDS AND ABBREVIATIONS

ST 
Steam Treated
Steamed under increased pressure /vacuum 

SW
Steam Washed
Steamed at atmospheric pressure

IRR
IRRadiation

Treated with irradiation

ETO
EThylene Oxide
Treated with Ethylene Oxide

PPO
ProPylene Oxide
Treated with Propylene Oxide

VO
Volatile Oil

The volatile flavour of a product also called Essential Oil

SHU
Scoville Heat Units
The heat level of capsicum peppers
ESA Version No.: 1.0
Date: 2011-02-07
1/9
ESA Version No.: 1.0
Date: 2011-02-07
8/9
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