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                        DATE : 21.08.2022 
 

Product Name Sage Leaves 

Product Code UB17003 

Custom Tarıff No 12 11 90 86 00 27 

Product 
Description 

Dried leaves of perennial herb Salvia Triloba and/or Salvia Officinalis Tomentosa L. spp. of the family 
Lamiaceae 

Ingredients Sage Leaves 

Processing 

methods 
Sieving, Sorting, Packaging 

Special Consumer 
Groups 

No known special consumer group 

 
 
 

 
 

 
Physical 
Parameter
s 

Parameters Acceptance Tolerance 

Foreign matter 

*Product branch and stems 

*Foreign plants’ parts 

*Foreign material not associated with the 
product 

 

 
Max % 5 

 

 
- 

Stones over 3mm 0 - 

Other Leaves Max % 2 - 

Damaged Leaves Max % 8  

Mouldy 0 - 

Colour 
Typical (Grey - green with 

some 
brown leaves) 

- 

Flavour /Aroma, Taste Typical - 

 
 

 
Chemical 
Parameter
s 

Parameters Acceptance Tolerance 

Volatile Oil Content (ml/100g) Min % 1,25 - 

Moisture (% w/w) Max % 12 - 

Total Ash (% w/w) Max % 12 - 

Acid Insoluble Ash (% w/w) Max % 2 - 

Pestisicides MRL (Maximum Residue Level) - 

Heavy Metals Conforms to Turkish Food Codex Legislation 

 
 
 

 
 
 
 
 
 

Biological 
Parameter
s 

Parameters Acceptance Tolerance 

Presence of Pest/rodent 0 - 

Presence of Pest/rodent residues in the 
product 

0 - 

Contamination with allergen material 0 - 

Based on Turkish Food Codex Legislation: 

 n c m M 

Coagulase- 

positive 
staphylococc

us 

 
5 

 
2 

 
103 

 
104 

B.cereus 5 2 103 104 

Salmonella 
spp. 

5 0 0/25 g-
mL 

 
n = number of units comprising the sample; c = number of sample units giving values between m and 
M. 

 

 For other parameters which may be neccessary depending on other countries 
legislations, a microbiological test can be performed at an external accredited 
laboratory. 

 Outsourced sterilization is possible for this product. 
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Biological 
Parameter
s 

 
For Sterilized Product: 

Parameter
s 

Acceptan
ce 

TPC Max 100.000 cfu/g 

Enterobacter Max 10 cfu/g 

E.Coli 0 

Yeast & Moulds Max 500 cfu/g 

 
Salmonella 

0 per 25 g 

Packaging 10 kg,7,5 kg, 15 kg,20 kg, 50 kg, 40-80 kg bulk packs of PE, PP and cartons. 

Storage & 
Transportation 

Storage in properly sealed packs in cool, dry and dark conditions, free from rodent and insect and not 

exposed 
to direct sun light for prolonged periods. Transportation must be in closed and clean trucks or 
containers. 

Application 
Used as an aromatic and flavoring ingredient in foodstuff and can be consumed directly without any 
preparation process. 

Shelf Life 24 months 

 
Labeling 

• Lot number, product name, net weight, production date, best before date (based on 
Turkish Food Codex Legislation) 
Label designs are confirmed with customers. 

 
References 

 Turkish Food Codex Legislation 

 TS 4281 
 ESA Quality Minima for Spice & Herbs 

Country of Origin Turkey 

Process 
Controls- 
Metal 
Detection 

 3.0 mm ferrous 

 3.5 mm non ferrous 
 4.0 mm stainless steel 

 
GMO Declaration 

Our company does not knowingly supply, use or handle any genetically modified ingredients or 
derivatives. Most of the products we handle are not implicated with regard to GMO’s, and we take great 
care in sourcing 
ingredients to ensure that we maintain our GM free status. 

Radiation Our company does not knowingly supply, use or apply any radiation for this product. 
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Allergen List Control: 
 

 
ALLERGEN 

Present in the 

product? 

Used on the same 

line? 

Used on the same 

site? 

Cereals containing gluten No No No 

Wheat and products thereof No No No 

Rye and products thereof No No No 

Barley and products thereof No No No 

Oats and products thereof No No No 

Spelt and products thereof No No No 

Kamut and products thereof No No No 

SEAFOOD 

Shellfish and products thereof No No No 

Fish and products thereof No No No 

Molluscs and products thereof No No No 

ANİMAL PRODUCTS 

Egg and products thereof No No No 

Milk and products thereof No No No 

VEGETABLE PRODUCTS 

Peanuts and products thereof No No No 

Nuts and products thereof No No No 

Soya and products thereof No No No 

Sesame and products thereof No No No 

Mustard and products thereof No No No 

Celery, celeriac and products thereof No No No 

INTOLERANCE 

Beef incl. Fat No No No 

Pork incl. Fat No No No 

Chicken incl. fat No No No 

Maize incl meal, starch, flour and oil No No No 

Cacao No No No 

Coriander No No No 

Carrot No No No 

Lupin No No No 

Beans and peas No No No 

Glutamate (E620 - E625) No No No 

ADDITIVES 

Sulphur Dioxide and sulphites (E220-2 227) 
expressed as SO2 

No No No 

 


