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F U N C T I O N A L  M U S H R O O M S

Chaga Mushroom Powder
Organic
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P R O D U C T  I N F O R M A T I O N

Country of origin Estonia, Finland

Botanical name Inonotus obliquus

HS code 07123100

Ingredients Wild collected mushrooms

Packaging options 100g, 1 kg, 5 kg

Q U A L I T Y

Organic certifier NL-BIO-01

EU regulatory
compliance

Complies with Regulation (EU) 2018/848 on organic production and labelling. Pesticide
residues comply with Regulation (EC) No 396/2005 (MRLs) Contaminant levels comply with
Regulation (EU) 2023/915.

Shelf life and
storage

Shelf Life: 24 months after production Storage: Store cool and dry

C H E M I C A L  C H A R A C T E R I S T I C S

PA R A M E T E R VA L U E U N I T

Lead (Pb) < 3 Mg/kg

Cadmium (Cd) < 1 Mg/kg

Mercury (Hg) < 0.1 Mg/kg
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M I C R O B I O L O G I C A L  C R I T E R I A

PA R A M E T E R M A X I M U M  L I M I T U N I T

Total plate count ≤ 1 000 000 cfu/g

Yeast ≤ 100 000 cfu/g

Moulds ≤ 100 000 cfu/g

E. coli ≤ 100 cfu/g

Salmonella Absent /25g

Clostridium Perfringens ≤ 1 000 cfu/g

N U T R I T I O N A L  V A L U E S  ( P E R  1 0 0  G )

N U T R I T I O N A L  C O M P O U N D VA L U E U N I T

Energy 814 / 200 kJ / kcal

Fat 0.3 g

  of which saturates 0.2 g

Carbohydrates 10.1 g

  of which sugars < 0.2 g

Fibre 70.8 g

Protein 3.9 g

Sodium < 0.1 g

Ash 9.6 g
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S T A T E M E N T S

Allergen
statement

This product contains no allergens

GMO This product was not subjected to genetic modifications. Process controls are in place to ensure
no accidental contamination with genetically modified materials, or materials derived thereafter,
can occur. We hereby certify that this product is not subject to labelling under EU Regulations
1829/2003/EC and 1830/2003/EC on genetically modified food and feed.

Irradiation The product has not been irradiated

Animal
Testing

We confirm that we do not conduct or commission animal testing of any product

P R O D U C T I O N  F L O W C H A R T

01

Drying and sorting
In the country of origin, below 40 °C

02

Analysis
03

Vacuum cleaning
X-ray, >1 mm

04

Germ reduction
Diasteril process

05

Granulation and powdering

06

Metal detection
Iron 0.8 mm, non-ferrous 1.2 mm, stainless

steel 1.2 mm, 9000 Gauss

07

Packaging

Applies to mushrooms processed in Germany.

A L L E R G E N S

A L L E R G E N C O N TA I N I N G

Gluten (Wheat, including spelt,
khorasan)

No

Gluten (Rye) No

Gluten (Barley) No

Gluten (Oat) No

Crustaceans No

Eggs No

Fish No

A L L E R G E N C O N TA I N I N G

Nuts (Walnuts) No

Nuts (Cashews) No

Nuts (Pecans) No

Nuts (Brazil nuts) No

Nuts (Pistachios) No

Nuts (Macadamia/Queensland
nuts)

No

Celery No
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Peanuts No

Soy No

Milk (including lactose) No

Nuts (Almonds) No

Nuts (Hazelnuts) No

Mustard No

Sesame seeds No

E220 Sulphur dioxide No

Lupin No

Molluscs No

R E S E R V E D  F O R  A D D I T I O N A L  I N F O R M A T I O N

Further product details can be added in this block at a later date, for example certifications held, country-specific

compliance notes or supporting documents such as a certificate of analysis.
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