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Product name:

Ascorbic Acid regular

&R

Manufacturer name:

HFREFR

UK FBSS No.: 613 Manufacturer Product Code #h&ErF=mtag:
US FBSS No.: JDE No.:

Other I.D. No.: Prinova Solutions Product Code / ASC Part No. :

Question
Number

Question

Section 1 — Substances or Products causing allergies or intolerances that must be declared and labelled according to Regulation (EU) no 1169/2011 and the U.S. FDA Food
Allergen Labelling And Consumer Protection Act of 2004 (FALCPA) Public Law 108-282, Title Il
F1H - SPEEBIETZHAYEE” RAORTERREESE 1169/2011 SRR FNFA1CH0 2004 £ E FDA B A BURIREFE T ERYEZE (FALCPA) /333X 108-282, bl 11

Present in the: Source of | Present in the same: Max level of
1| Allergen RLIT R Allergen | EUEAEFF— T
A Raw Materials | Processing Aids | Finished Product | il#{/ffI3% | Production Line Production Facility | 7=7r = 55
HFETEMEF | FETNIBNF | ZEEFRSET Ll o Y Q) (K= 3 BEEAKE
11 | Cereals containing gluten N/A N
(i.e. Wheat, Rye, Barley, Oats, Spelt, Kamut or their No No No No 0 N/A
hybridised strains and products thereof)
EAEANEY
INE, BE OKE, #EF, U RIS
XE

Supplies for Candles & The Soap Kitchen Ltd
Unit E Swinton Bridge Industrial Estate,
White Lea Road,Swinton

South Yorkshire

S64 8BH, UK

Office Hours: Mon to Fri 08.00 to 16.00
customerservice@suppliesforcandles.co.uk



lewis.middleton
Text Box
No

lewis.middleton
Text Box
No

lewis.middleton
Typewritten Text
613


j . . Doc Ref No.: FORQUAO011
/@ PT']T]O\/a Version No.: 3
NAGASE Group -
Last review date: | 25/05/2022
Issued by (name, position): Alice Sou, Quality Technologist Issue date: 06/03/2019
Approved by (name, position): | Marina Pitzalis, Quality Team Lead Page: 20of8
Doc Title: Allergen Status
Present in the: Source of | Present in the same: sk gElal
1| Allergen LI SR Allergen | B & F A A
Ay Raw Materials Processing Aids Finished Product J:iﬁﬂllﬁﬂ’ﬁé Production Line Produ\ction Fa\cility FERKITE
BEFTEMHSG | #ETHIBAT | gEFHEST | R - s AP EEHKE
1.2 Crustaceans and products thereof No No No N/A No No N/A
BERMRE "R
13 | Eggs and products thereof No No No N/A No No N/A
ERES &
14 Fish and products thereof No No No N/A No No N/A
R Bl &
15 Peanuts and products thereof No No No N/A No No N/A
TEEREHR
1.6 | Soybeans and products thereof No No No N/A No No N/A
AERE™R
1.7 Milk and products thereof (including lactose) | No No No N/A No No N/A
SR E &
1.8 | Tree Nuts and products thereof, namely: No No No N/A No No N/A
almonds (Amygdalus communis L.), hazelnuts (Corylus
avellana), walnuts (Juglans regia), cashews
(Anacardium  occidentale), pecan nuts (Carya
illinoinensis  (Wangenh.) K. Koch), Brazil nuts
(Bertholletia excelsa), pistachio nuts (Pistacia vera),
macadamia or Queensland nuts (Macadamia
ternifolia), and products thereof
IR FEAHE:
M, BT ER, LUk, BERE, FOR
EMERFELT = RERES &
19 Celery and products thereof No No No N/A No No N/A
FREEHR
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Present in the: Source of | Present in the same: ey
Allergen 2L FHH R Allergen | i EE#HETR— aBergonc prteln
Ay Raw Materials Processing Aids | Finished Product | iI#URAI3E | Production Line Production Facility | 7=z = 3-8
FETEMES | FETNIBNT | EEFRSET iR e s AP EEAKE
110 | Mustard and products thereof No No No N/A No No N/A
TREES R
111 | Sesame seeds and products thereof No No No N/A No No N/A
CHRMFRES &
112 | Sulphur Dioxide (SO,) and Sulphites at No No No N/A No No N/A
concentrations of more than 10 mg/kg or 10
mg/L expressed as SO,
“gemMERBEEST 10 2R/AFH 102
F/ARIREEL SO 2 MEXREITE MRz E
# AT HESREREENE R~ EVER
113 | Lupin and products thereof No No No N/A No No N/A
PRERE™ &
1.14 | Molluscs and products thereof No No No N/A No No N/A
BRI RE &
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Section 2 — Additional Allergens and known sensitizers  EL{th i 7 [HFAIELEF
AIIergen / Sensitizer Does the product | Is there risk of cross- AIIergen / Sensitizer Does the product | Is there risk of cross-
2 Ry f:pntain? CO"_TS"‘“:‘ETON? 2 Rl contain? con_f:n?i?ftjon?
ZraeEas | AXRITRHN peReEas | ARXGEHK
uFEE—gy | BH7 MFEA—m? | K52
2.1 | Allyl Hexanoate G AR DB No No 234 | Kiwi SrfERk No No
2.2 Animal Products T & No No 2.35 | Lactose 3.4 No No
2.3 Apple FER No No 2.36 | Lecithin (If yes, origin - ) IREERE, (ER) | No No
2.4 | Artificial Colours AIBE No No 2.37 | Legumes =z No No
2.5 Artificial Sweeteners A& EHIR 7 No No 2.38 | Liquorice / glycyrrhizinic acid ~ HEEE No No
2.6 Banana FE No No 2.39 | Matsutake Mushroom WEELE No No
2.7 Beef ES No No 2.40 | Natural Colours HAMEE No No
2.8 | Bee Pollen LE P o) No No 241 | Orange BF No No
2.9 Benzoates RS No No 2.42 | Peaches HF No No
2.10 | Benzoic Acid or its salts KBRS EL No No 2.43 | Peru Balsam weEE No No
2.11 | Buckwheat 7 No No 2.44 | PHBEsters WEREKRPEEE | No No
2.12 | Butylated Hydroxyanisole (BHA) T Z L& & it No No 2.45 | Phenylalanine AR No No
2.13 | Butylated Hydroxytoluene (BHT) T Z&ZEBXR No No 2.46 | Phytosterol esters HEY) S EE S No No
2.14 | Caffeine PIETS No No 247 | Phosphates BEEREL No No
2.15 | carrot FEEN No No 2.48 | Pine Kernel & products thereof — #MZ K& E | 5 No No
2.16 | Chestnut and products thereof ¥ K& H |5 No No 2.49 | Poppy Seed & products thereof EEMFREM™ G | No No
2.17 | Chicken Meat pETA No No 2.50 | Pork A No No
2.18 | Cinnamon A No No 2.51 | propolis & iz No No

Allergen / Sensitizer

Does the product

Is there risk of cross-

Allergen / Sensitizer

Does the product

Is there risk of cross-
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2 Ekﬁj\ contain? contamination? 2 Ekﬁj\ contain? contamination?
FrRETaAs | ARIIGTERHN ZRERaAs | ARITEMN
UTEE—m? | &5 ? UTEE—m? | Rige
2.19 | Cocoa GG No No 2.52 | Quinine SN No No
2.20 | Coconut and products thereof i+ K E &5 No No 2.53 | Rapeseed and products thereof SR REHZ | No No
2.21 | Coriander E 3 No No 2.54 | Royal jelly BER No No
222 | corn/ Maize E¥ Yes No 2.55 | Sorbic acid or its salts LB Ee el H £ No No
2.23 | Diacetyl Mk No No 2.56 | Spices 8 No No
2.24 | Flavourings / Flavour Enhancers 1] Ik /32 K 75| No No 2.57 | Starches M No No
2.25 | Fruit / Fruit derivatives KE/KEETEY No No 2.58 | Sunflower and products thereof MBZEREM™H | No No
2.26 | Galactose 33 No No 2.59 | Textured Vegetable Protein(TVP) £ EERIMEYIZER | No No
2.27 | Gelatine (If yes, origin = ) BARR , (GEJR) | No No 2.60 | Tocopherol =) No No
2.28 | Glutamate (E620—E625) A& L No No 2.61 | Umbelliferae and products thereof <=fiz%t No No
2.29 | Guarana JIHL 2 No No 2.62 | Vanillin FXR No No
2.30 | Hickory Nut and products thereof LLI#%#k R H ™5 No No 2.63 | Vegetable / Vegetable derivatives & F£TAEY No No
2.31 | Honey and products thereof 5% K& HHll & No No 2.64 | Yams Hiz% No No
2.32 | Herbs B No No 2.65 | Yeast and products thereof [CAS Y @ No No
2.33 | Mango f No No 2.66 | Tomato Eisi] No No
Section 3 — Allergen controls
37 - EELAEUT
3.1 Do you have an Allergen policy? If yes, please provide. Yes Policy attached? ]
MAESBRBED ? MRR, iRk,
3.2 | Does the product contain allergens? No
FRPREEREIHER?
33

If you answered yes to Question 3.2, please include on the product label.

Product Label Template Attached [
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WRENOF 3.2 "B - BEFmARE DT - BIEH™ SRR

34 If you answered yes to Question 3.2, please provide PCR test report to justify the allergenis | prg Test Report Attached ]
absent in finished product.
MEMBXFOF 3.2 "B - 15RMH PCR WNBRESLUEARRPASTHE -

3.5 How does your factory store and segregate allergens and allergen containing ingredients? N/A
I Il S S T BRI BUR R RS

3.6 | Do you have dedicated production lines for allergen containing products? No
BREBC IMABET RETEL

3.7 If not, how do you prevent cross-contamination of adjacent production lines, with allergens? | N/A
WNEREAE, EUfAIfhLE R X552

3.8 Please describe the cleaning procedure for production lines containing allergens? As per SOP,but it's in Chinese,you can check them during the on-site audit.
EHERE AT BRI AT SR ERER ?

3.9 Have the cleaning procedures outlined in Question 3.7 been validated? Yes
[m)i 3. 7 PR B LR RS L I0IE ?

3.10 | If Yes, please state the validated tests conducted and the analytical threshold of these tests? | not detected
MEZ, &R BARTIETH I IEN AL 5 4 (2

3.11 | Do you have documented allergen awareness training? Yes
EREILETABREREIE?

3.12 | How often is the allergen awareness training conducted? Once a year

AR B R )| A SR B0 g 2
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Section 4 — Gluten Free Declaration — According to EU Regulation and US FDA gluten free is content: <20ppm

84T - TREFE - RIFEREENFEE FDA T2 EE - <20ppm

4.1 Do you standardise the product to normalize the content? Yes
RS AL SRS ENE 2

4.2 Do you review your raw material suppliers for Gluten Free status? Yes
BREM AT RAHE N TR URE ?

43 Can the product be declared as Gluten Free under the EU & US regulations? Yes
RIERENEEEN, "R LUERATSHIE?

4.4 Do you test the final product for Gluten Content? No

EREEMNAFA " RARHEZE?

4.5 If you answered Yes to question 4.4:  Please state the maximum level found?
MEXO 3. 4 EIEAR “R”  BRAKIIMNRSHA ?

ppm
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To be completed by the manufacturer: Signature:
FA il S B Tk T4
Name of Person Responsible: Nancy Lu Nﬂ% T
TTARTEEA
Position: Sales Manager Company Stamp:
R NEEE
Date: Apr.6th.,2023

B 1Y






