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Ingredients
Physical
Colour
Flavour
Odour
Granulation

Texture
Shelf life
Packaging
Labelling

Kosher
Halal
Microbiological

SAKAI SPICE (CANADA) CORPORATION
4201 2nd Avenue. North

Lethbridge, Alberta T1H 0C8

Tel: 403-320-9445 Fax: 403-320-9446

Yellow Mustard Powder

(Low Oil Yellow Mustard Flour)

(Code- YMP)
Specifications
Yellow Mustard (Sinapis alba)

Creamy yellow
Hot, sweet, nutty, flavour on back of tongue

Clean
US Mesh 40 60 80 100
Through 100% 100% 63% 16%

Free from lumps. Hulls removed

Greater than 2 years, clean and dry

20kg multi-wall poly lined paper bags, or as required.

Each bag labelled with brand, product name, and production
batch number and product of Canada

Certified by Kosher Check, BC Kosher

The Islamic Food and Nutritional Council of America

General Bacteria < 100,000 CFU/g

Coliform Bacteria <50 CFU/g

Mould and Yeast < 500 CFU/g
Chemical

oil 11 - 20%

Protein ~43%

Moisture < 8%

Allyl Isothiocyanate <0.07%

Ash < 6%

The suggestions and data contained herein are based on information believed to be reliable and are given without
guarantee or representation as to results. Because several factors may affect results, we recommend that customers

conduct their own tests before using the product in full-scale production.
Revised: 2022.02.11 Replaces: 2020.01.11



SAKAI SPICE (CANADA) CORPORATION
4201 2nd Avenue. North

Lethbridge, Alberta T1H 0C8

Tel: 403-320-9445 Fax: 403-320-9446

oAl SPIG

Oriental Mustard Powder
(Low Oil Oriental Mustard Flour)
(Code - OMP)
Specifications

_Ss

Microbiological

General Bacteria
Coliform Bacteria
Mould and Yeast

Chemical
0]]
Protein
Moisture

Allyl Isothiocyanate

Ash

Ingredients Oriental Mustard (Brassica juncea)
Physical
Colour Light yellow
Flavour Hot, sharp, sweet, pungent flavour on tip of tongue
Odour Pungent
Granulation US Mesh 40 60 80 100
Through 100% 99% 94% 27%
Texture Free from lumps. Hulls Removed
Shelf life Greater than 2 years, clean and dry
Packaging 20kg multi-wall poly lined paper bags or as required
Labelling Each bag labelled with brand, product name, production batch
number and product of Canada
Kosher Certified by Kosher Check, BC Kosher
Halal the Islamic Food and Nutritional Council of America

< 100,000 CFU/g
<50CFU/g
< 500 CFU/g

<17%

~ 38%
<8.5%

1.2% - 1.8%
5% - 7%

The suggestions and data contained herein are based on information believed to be reliable and are given without
guarantee or representation as to results. Because several factors may affect results, we recommend that customers
conduct their own tests before using the product in full-scale production.

Revised: 2022.02.11 Replaces: 2020.01.11



Ingredients

SAKAI SPICE (CANADA) CORPORATION
4201 2nd Avenue. North

| Lethbridge, Alberta T1H 0C8
Tel: 403-320-9445 Fax: 403-320-9446

Wasabi Powder
(Code - SWO1CF)
Specifications

Mustard Powder, Corn Flour, Horseradish Powder, Ascorbic Acid, Yellow Lake
#5,Citric Acid, Blue Lake #1, Freeze Dried Wasabi

Physical
Colour

Flavour
Odour
Granulation
Texture
Shelf life
Packaging

Labelling

Kosher

Microbiological
General Bacteria
Mould and Yeast

Chemical
Moisture
Allyl Isothiocyanate

Light green

Hot, sharp, sweet, pungent flavour on tip of tongue
Pungent

100% through US 28

Free from lumps

Two (2) years, clean and dry

1 kg metalized poly bag with excellent moisture barrier or
as required

Each bag labelled with brand, product name, production
batch number and product of Canada, or as required.
Certified by Kosher Check, BC Kosher

< 10° CFU/g
< 500 CFU/g

<8.5%
>0.9%

The suggestions and data contained herein are based on information believed to be reliable and are given without
guarantee or representation as to results. Because several factors may affect results, we recommend that
customers conduct their own tests before using the product in full-scale production.

Revised: 2024.07.25 Replaces: 2022.02.11



