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Description / Application 
 

It is a powder of red colour, obtained after the grinding process of ripe, harmless and dried fruits of the variety “Capsicum 
annuum”.   The drying is made by burning the wood, so during the combustion of it, it is transmitted the characteristic 
“SMOKED” aroma. 

This product is destined for the production of food. Food Grade Quality. Not for the sale in retail trade. 

 
Recommended dosage & Technical information 

 

According to taste. 

 

Sensorial properties 
 

Appearance: powder 

Colour: red  

Odour/Taste: typical 

 
Ingredient list & Recommended declaration 

 

Ingredient list:  

Smoked paprika powder 
 

Ingredients enumeration in accordance with regulation 1169/2011/EU 

 
Legislation & Additional information 

 

The product corresponds to the guidelines of the EU. The national food regulations have to be checked in detail.  

 
Best Before Date / Storage & Transport conditions 

 

12 months from date of manufacture in original closed packaging 

Preferable store at 4-10°C, maximum at 25°C.  Store dry and under well-ventilated conditions, do not exposure to direct 
sunlight. 
 

Packaging 
 

Packaging Reference 

Recipe code CHILI0909 

230g ; plastic spreader CHILI0909-09 

25 kg ; paper bag with inner 
blue plastic bag 

S11007 

 

Food grade packaging material 
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Microbiological values 

 

Total plate count <100 000 CFU/g 

Yeast and moulds < 100 CFU/g 

Total coliforms < 10 CFU/g 

Clos. perfringens < 10 CFU/g 

E.coli < 10 CFU/g 

Salmonella Absence in 25g 

Listeria  Absence in 25g 

Bacillus cereus < 100 CFU/g 

Staphylococcus aureus < 100 CFU/g 

 
Chemical & Nutritional specifications (/100 g) – calculated values 

 

Energy values (kJ/kcal) 1321/ 319 

Fat (g)  12,9 

of which saturates (g)  2,1 

Carbohydrates (g)  19,1 

of which sugars (g)  10,3 

Fiber (g)  34,9 

Proteins Nx6,25 (g)  14,1 

Salt (g)  0,2 

Salt (Na*2,5) (g)  0,2 

Sodium (mg)  68,0 

 
Allergens information 

 

Peanuts and products thereof absence  

Nuts and products thereof absence  
Cereals containing gluten and products thereof absence  

Crustaceans and products thereof absence  
Molluscs and products thereof absence  

Fish and products thereof absence  

Eggs and products thereof absence  
Milk and products thereof (including lactose) absence  

Soybeans and products thereof absence  
Lupin and products thereof absence  

Sesame seeds and products thereof absence  

Mustard and products thereof absence  
Celery and products thereof absence  

Sulphites at concentrations of more than 10 mg/kg absence  

Cross contamination can not be excluded. For more info, our Allergen policy is available on request. 
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Nanomaterial information 
 

This product is not subjected to special labelling requirements of nanomaterial. 

 

 
GMO information 

 

This product is not subjected to the obligation of GMO labelling. 

 

Ionisation information 
 

This product has not been ionised and does not contain any ionised ingredients. 

 

Chemical contaminants information 
 

This product is in accordance with the European regulation concerning pesticides, heavy metals  and mycotoxins. 

 
Safety and first aid 

 

Hazards identification: 

No harm to health are known or expected at a proper use of this product. This product is not classified as an hazardous 
substance according to Regulation EC 1272/2008; it is therefore not subject to labelling requirements concerning Directive 
67/548/EEC or 1999/45/EC. 

Safety Data Sheet: 

This product is not classified within the meaning of Regulation EC 1907/2006; It is a Food ingredient and it is not subject to a 
Safety Data Sheet for the purposes of this regulation. 

 
Remark 
 
The information provided in this product specification is correct to the best of our knowledge, information and belief at the 
date of its publication. It is the customer’s final responsibility to ensure that the usage of this product and the levels of such 
usage are permitted according to the relevant laws and regulations governing the application for which the product is intended. 
Local regulations apply in all cases. None of the information can be copied, published or used without written permission of 
SOLINA. 
 

  
 


