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MILK THISTLE

Specification code MT/1/PB
Date 21/05/2025
Product description Microbiological analysis
Description Milk Thistle grain Mould and yeasts <10000 jtk/g
Ingredients 100% milk thistle Escherichia coli <10 jtk/g
Taste and smell Typical without foreign odours and Salmonella Absent
taste.
Appearance Whole grain, clean, of equal size.
Physical chemical analysis Others specs
Moisture 9% Allergens None
Degree of purity 99,90 % GMO The product does not contain and has not
Foreign impurities Not allowed been produced from genetically mod_lfled
organisms
. . . 7
Orgtanlq andt lrllcorgatnlﬂ:c 0,1 % Best before Shelf life minimum 730 days from
go::ja:unan S from the production date, minimum 547 days from
feld (<) the date of delivery.
Pesticides Comply with the EU
S eiecelgeion No. Storage Store in a cool and dry place

Heavy metals

396/2005 as amended.

Comply with the EU
Pesticides Regulation No.
396/2005 as amended.
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