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Product Information 

RMF Description  Salt, Lemon Rosemary Blend Fine Organic RMF Item #  OBL0205192-0 
Ingredient Statement  Sea salt, organic dehydrated lemon peel, organic rosemary, organic dehydrated garlic powder 
Contains Allergens  Not applicable 
Product Description  Our Organic Lemon Rosemary Sea Salt is created by infusing pristine sea salt with the zest of a Lemon, Rosemary, and 

Garlic. This sea salt adds garden fresh flavor to any meal. Use this salt to add a twist to classic entrees 
Origin  USA  Required on label  No 

 

Sensory Properties 
Appearance  Gray crystals with visible herb particles 
Aroma  Citrus, herb salt 
Color  Grey with green 
Texture  Granular 
Flavor  Citrus, herb salt 

 

Physical Properties 
Attribute Detail Target Reject Method Detail 

  Extraneous Matter < 1% > 1% ASTA, AOAC 

  Granulation Min. 80% through US No. 35 
Max. 20% though US No. 80 Does not meet label weight ASTA 10.0 

  Bulk Density 0.722 – 1.082 g/mL Does not meet label weight ASTA 25.0 
 

Microbiological Product Standards 
Property Specification Reject Method of Analysis 

(or equivalent) 
Total Plate Count ≤ 250,000 CFU/g > 500,000 CFU/g AOAC 990.12, CMMEF APHA CHP 8, FDA BAM 
Yeast ≤ 1,000 CFU/g > 3,000 CFU/g CMMEF APHA CHP 21, FDA BAM 
Mold ≤ 1,000 CFU/g > 3,000 CFU/g CMMEF APHA CHP 21, FDA BAM 
Coliforms ≤ 100 CFU/g > 1,000 CFU/g AOAC 991.14, FDA BAM, AFNOR BRD-07/07-12-04 
Escherichia coli (E. coli) < 10 CFU/g > 10 CFU/g AOAC 991.14, FDA BAM, AFNOR BRD-07/07-12-04 
Salmonella Negative/750g Present/750g AOAC 2004.3, 2011.03, 2016.01, FDA BAM 

 

Chemical Product Standards 
Property Specification Reject Method of Analysis 

(or equivalent) 
Moisture ≤ 12% > 14% AOAC, OHAUS MB90 
Arsenic ≤ 0.9 ppm > 1.0 ppm ICP-MS 
Cadmium ≤ 0.9 ppm > 1.0 ppm ICP-MS 
Lead ≤ 0.9 ppm > 1.0 ppm ICP-MS 
Mercury ≤ 0.8 ppm > 1.0 ppm ICP-MS 

 

Additional Information 
Eligible Label Claims  Organic, Kosher, Gluten Free, non-GMO 
BE Statement  Product is not bioengineered 
BPA Statement  BPA Free 
PFAS Statement  All raw materials and packaging are free of PFAS  
Shelf life  Min. of 30 months from date of manufacture under proper storage conditions  in accordance with ASTA and Industry Standards 
Storage  Cool and dry not to exceed 90F (32.2C)  
Adulteration  Free of unapproved additives, carriers, processing aids, and preservatives.  

 *Additional testing performed based on raw material risk assessment. 
Allergen  Material is free from all FDA declared allergens unless naturally inherent in the material  
Pesticides  Free of pesticides to meet USDA NOP and EPA requirements 
Packaging  Packed in tightly sealed bottles, poly foil packets, form filled pouches or clear  stand up packaging 

  Manufacturing   Process  Product was manufactured in accordance with current Good Manufacturing Practice (21 CFR Part 110) and conforms to the 
requirements of the Federal Food, Drug and Cosmetic Act, as amended and to any other federal, state, or local laws and 
ordinances. Product processing, preparation, packaging,  handling, weight control, and storage also conform to the above 
regulations and requirements. 
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Nutritional Information 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  *No changes or deviations from the specification without Customer approval 
 


