
SMOKED GARLIC RUB

PRODUCT SPECIFICATION

Description:
Seasoning / spice mix / blend for ribs, steak, chicken pork, fish, vegetables and dips. Free flowing.

80g pouches

Case -			  Supplied in Cases of 8

Box size -	  	 215 x 180 x 105mm

Product type - 		 Ambient

Shelf life -		  Mimimum 9 months on delivery (typically much longer)

Storage -		  Store in a cool dry place, avoid sunlight

Allergen advice: 	 No allergens contained

Gluten status -		 No gluten-containing ingredients

GM Status -

Nut Status -		  Nut Free

Suitable for Vegetarians & Vegans

Ingredients
			 
Smoked Garlic Granules

Smoked Coriander Powder

Smoked Demerara Sugar

Smoked Minced Onion

Smoked Sea Salt

Smoked Black Pepper

Country of Origin

China

Eastern Europe / Ukraine / Spain

Belize/Mauritius 

India / Egypt

Israel		

Vietnam

For further nutritional information please refer to supporting product specifications below for each ingredient 
specified above.

Although we are confident that the products we purchase are grown and sold 
in accordance with Regulation No 1829/2003/EC (on genetically modified 
food and feed) and Regulation No 1830/2003/EC (concerning the traceability 
and labelling of genetically modified organisms and the traceability of food 
and feed products produced from genetically modified organisms), we cannot 
guarantee absolute freedom from adventitious contact with GM materials, 
which are out of our control.
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COTSWOLD HEALTH PRODUCTS LTD 

Product Specification 

GARLIC GRANULES – NATURAL 

 

 

 

 

Product Description 

 

The dried, chopped bulb of the plant Allium sativum L. 

Ingredient Declaration 

 

Garlic  

Flavour and Odour 

 

Pungent, characteristic and well know of Garlic 

Appearance 

 

Small yellowish coloured chips. Product is hydroscopic and 

will readily absorb moisture from the atmosphere, making it 

hard and lumpy – See below for storage instructions 

Country of origin 

 

China 

 

Microbiological - Maximum Levels Accepted 

 

E Coli /g 

 

<100 

Salmonella /25g 

 

Negative in 25g 

 

Product Profile 

 

Particle Size 20-40 mesh 

Foreign Matters % <1 

Metal Detection (minimum) Ferrous 1.0mm Non-Ferrous 1.5mm Stainless Steel 2.0mm 

Moisture % <6 

Pesticides & Heavy Metals Meets EU Regulations 

 

Nutritional Information / 100g 

Energy kcals 331 

Energy kJ 1386 

Protein 16.55g 

Fat 0.73g      Saturated fat   0.249g 

Carbohydrate 72.73g  Of which sugars  2.43g 

Fibre 9.0g 

Sodium 60mg                     Salt  0.15g 
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COTSWOLD HEALTH PRODUCTS LTD 

Product Specification 

GARLIC GRANULES – NATURAL 

 

 

 

Intolerance and allergen information 

Cereal/Wheat 

Products  
Seafood and shellfish 

 

 

Egg products 

 

Fish and fish 

products  

Lupin (ie 

leguminous plants, 

lupin flour) 

 
Milk and Dairy 

Products  

Molluscs (including 

squid & octopus)  

Nut and nut 

products  

Peanuts and 

products thereof 
 

Soybean and 

products thereof 
 

Sesame seed and 

products thereof 
 

Celery and 

products thereof 
 

Mustard and 

products thereof  

Products containing 

Sulphur dioxide and 

sulphites >10mg/kg 

 

Animal products 

 

Preservatives 

 

Flavours  Colours      

Details: *Possible cross contamination from Peanut – Each batch is tested prior to shipment.  

 

Additional Information 

Vegetarian 

 
✓ 

Vegan 

 
✓ 

Organic 

 
 

Kosher Suitable 

  
✓ 

 

 

 

 

 

 

Please revert to our website www.cotswoldingredients.co.uk for our company statements, 

terms & conditions and our current accreditation certificates. For further technical 

information, please contact Tiffany on 01453 843694 or tiffany@cotswoldingredients.co.uk 

Storage & shelf life 

Shelf Life Typical shelf life is 2 

years. Minimum 

guaranteed 1 year on 

delivery 

Storage Store in cool dry 

conditions away from 

direct sunlight – Keep 

sealed. 

Labelling Product name, Weight. 

Batch/lot code. Best 

before date. Allergen 

information as applicable 

  

Packaging  

Pack Size 25Kg 

Material 2 x 12.5Kg foil bags 

inside smooth carton. 

http://www.cotswoldingredients.co.uk/
mailto:tiffany@cotswoldingredients.co.uk
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Specification Approval 

Supplier  Cotswold Health Products Ltd  

 

Signed 

 

 

 

Date  08/11/17 

Please return signed copy of this page within 10 days of receipt to confirm acceptance, if you do not return signed 

copy Cotswold Health Products will consider the specification acceptable to your company 

Customer   

 

Signed  

 

 

Date   
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Product Description 

 

The dried and ground and steam treated seeds of 

Coriandrum sativum                 

Ingredient Declaration 

 

Coriander Seed 

Flavour and Odour 

 

Mild spicy, aromatic and characteristic  

Appearance 

 

Light tan brown granular powder 

Country of origin 

 

Eastern Europe/ Ukraine/ Spain 

 

Microbiological - Maximum Levels Accepted 

Total Viable Count /g <100,000 

E Coli /g <10 

Enterobacteriaceae /g <100 

Salmonella /25g Negative in 25g 

Yeasts and Moulds /g <1000 

 

Product Profile 

Particle Size 600 – 1000 micron 

Extraneous Matter % <1 

Metal Detection (minimum) Ferrous 1.5mm Non Ferrous 2.2mm  

Moisture % <12 

Total Ash % <10 

Acid Insoluble Ash % <3 

Volatile Oil % Min 0.8 

Pesticides & Heavy Metals Meet EU Regulations  

 

Nutritional Information / 100g 

Energy kcals 298 

Energy kJ 1245 

Protein 12.37g 

Fat 17.77g Saturated fat 0.990g 

Carbohydrate 54.99g 

Fibre 41.9g 

Sodium 35mg Salt 87.5g 

 

COTSWOLD HEALTH PRODUCTS LTD 

Product Specification 

GROUND CORIANDER – STEAM TREATED 
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Intolerance and allergen information 

Cereal/Wheat 

Products  
Seafood and shellfish 

 

 
Egg products 

 
Fish and fish 

products  

Lupin (ie 

leguminous plants, 

lupin flour) 

 

Milk and Dairy 

Products  

Molluscs (including 

squid & octopus)  

Nut and nut 

products  

Peanuts and 

products thereof 
 

Soybean and 

products thereof 
 

Sesame seed and 

products thereof 
 

Celery and 

products thereof 
 

Mustard and 

products thereof  

Products containing 

Sulphur dioxide and 

sulphites >10mg/kg 

 

Animal products 

 

Preservatives 

 

Flavours  Colours      

Details: *possible cross contamination from Gluten and Mustard 

 

Additional Information 

Vegetarian 

 
 

Vegan 

 
 

Organic 

 
 

Kosher Suitable 

  
 

 

 

 

 

 

 

 

Please revert to our website www.cotswoldingredients.co.uk for our company statements, 

terms & conditions and our current accreditation certificates. For further technical 

information please contact Tiffany on 01453 843694 or tiffany@cotswoldingredients.co.uk 

Storage & shelf life 

Shelf Life Typical shelf life is 2 

years. Minimum 

guaranteed 1 year on 

delivery 

Storage Store in cool dry 

conditions away from 

direct sunlight  

Labelling Product name, Weight. 

Batch/lot code. Best 

before date. Allergen 

information as applicable 

  

Packaging  

Pack Size 25Kg 

Material Kraft paper sack with 

poly liner 

COTSWOLD HEALTH PRODUCTS LTD 

Product Specification 

GROUND CORIANDER – STEAM TREATED 

 

http://www.cotswoldingredients.co.uk/
mailto:tiffany@cotswoldingredients.co.uk
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Specification Approval 

Supplier  Cotswold Health Products Ltd  

 

Signed 

 

 

 

Date  22/09/16 

Please return signed copy of this page within 10 days of receipt to confirm acceptance, if you do not return signed 

copy Cotswold Health Products will consider the specification acceptable to your company 

Customer   

 

Signed  

 

 

Date   
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COTSWOLD HEALTH PRODUCTS LTD 

Product Specification 

MINCED ONIONS – NATURAL 

 

 

 

 

Product Description 

 

The dehydrated and kibbled pieces of the plant Allium 

sativum 

Ingredient Declaration Onion 

Flavour and Odour 

 

Strong, fresh and characteristic of Onion 

Appearance 

 

Creamy white shredded pieces of dried onion. Product is 

hydroscopic and will readily absorb moisture from the 

atmosphere, making it hard and lumpy – See below for 

storage instructions 

Country of origin India/ Egypt 

 

Microbiological - Maximum Levels Accepted 

E Coli /g 

 

<100 

Salmonella /25g 

 

Negative in 25g 

 

Product Profile 

 

Particle Size 1-3mm 

Extraneous Matter % <1 

Foreign Matters % <1 

Metal Detection (minimum) Ferrous 1.0mm Non-Ferrous 1.4mm Stainless Steel 1.6mm 

Moisture % <6 

Total Ash % <4 

Acid Insoluble Ash % <0.5 

Pesticides  In accordance with EU Regulation 396/2005  

Heavy Metals In accordance with EU Regulation 1881/2006 

 

Nutritional Information / 100g 

Energy kcals 341 

Energy kJ 1429 

Protein 10.41g 

Fat 1.04g      Saturated fat   0.219g 

Carbohydrate 79.12g  Of which sugars 6.63g 

Fibre 15.2g 

Sodium 73mg                     Salt   0.1825g 
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COTSWOLD HEALTH PRODUCTS LTD 

Product Specification 

MINCED ONIONS – NATURAL 

 

 

 

 

Intolerance and allergen information 

Cereal/Wheat 

Products  
Seafood and shellfish 

 

 

Egg products 

 

Fish and fish 

products  

Lupin (ie 

leguminous plants, 

lupin flour) 

 
Milk and Dairy 

Products  

Molluscs (including 

squid & octopus)  

Nut and nut 

products  

Peanuts and 

products thereof 
 

Soybean and 

products thereof 
 

Sesame seed and 

products thereof 
 

Celery and 

products thereof 
 

Mustard and 

products thereof  

Products containing 

Sulphur dioxide and 

sulphites >10mg/kg 

 

Animal products 

 

Preservatives 

 

Flavours  Colours      

Details:  

 

Additional Information 

Vegetarian 

 
✓ 

Vegan 

 
✓ 

Organic 

 
 

Kosher Suitable 

  
✓ 

 

 

 

 

 

 

Please revert to our website www.cotswoldingredients.co.uk for our company statements, 

terms & conditions and our current accreditation certificates. For further technical 

information, please contact Tiffany on 01453 843694 or tiffany@cotswoldingredients.co.uk 

Storage & shelf life 

Shelf Life Typical shelf life is 2 

years. Minimum 

guaranteed 1 year on 

delivery 

Storage Store in cool dry 

conditions away from 

direct sunlight – Keep 

sealed 

Labelling Product name, Weight. 

Batch/lot code. Best 

before date. Allergen 

information as applicable 

  

Packaging  

Pack Size 20Kg 

Material Polythene bag/ smooth 

carton with liner 

http://www.cotswoldingredients.co.uk/
mailto:tiffany@cotswoldingredients.co.uk
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Specification Approval 

Supplier  Cotswold Health Products Ltd  

 

Signed 

 

 

 

Date  28/11/17 

Please return signed copy of this page within 10 days of receipt to confirm acceptance, if you do not return signed 

copy Cotswold Health Products will consider the specification acceptable to your company 

Customer   

 

Signed  

 

 

Date   

 



PRODUCT SPECIFICATION
Specification 
Number
SSALTC25

Product

SEA SALT CRYSTALS

Issue 
Number

3

Original 
Issue Date
16/02/2010

   Current 
Issue Date
02/10/2015

SLEAFORD QUALITY FOODS LTD
Woodbridge Road, East Road Industrial Estate, Sleaford, Lincolnshire, NG34 7JX 

Tel: 01529 305000    Fax: 01529 413720    e-mail: sqf@sleafordqf.com

SFQD 37-7  
12/10/14

Ingredients Sea Salt.

Product name, net weight, batch code.

Storage Dry, ambient.

Description Sea salt produced by the solar evaporation of sea water.

Labels

Typical 
Nutritional 
Information 
per 100g

0
0

0.00

0.00

0.00

39340.00

0.00

Energy

Protein

Carbohydrate

Fat

Fibre

Sodium

Supplier Source

Energy
kcal
kJ

g

g

g

g

mg

Allergens -

98.35Salt g

Allergy Advice: See Ingredients In Bold

Appearance Colourless, odourless, white crystals.Sensory

Moisture 0.15% maximumAnalytical

Sodium Chloride (Dry Basis) 99.5% minimum

Calcium 0.08% maximum

Magnesium 0.05% maximum

Sulphate 0.25% maximum

Insolubles 0.03% maximum

Fe (Iron) 10ppm maximum

Cu (Copper) 2.5ppm maximum

Pb (Lead) 1ppm maximum

As (Arsenic) 1ppm maximum

Potassium 0.25% maximum

Chemically StableMicrobiological

Foreign Matter Natural sea salt may contain small particles of non-salt inclusions such 
as shell and stone.

Physical

Granulometry 75% minimum between 0.80mm and 2.0mm

Page 1 of 2
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PRODUCT SPECIFICATION
Specification 
Number
SSALTC25

Product

SEA SALT CRYSTALS

Issue 
Number

3

Original 
Issue Date
16/02/2010

   Current 
Issue Date
02/10/2015

SLEAFORD QUALITY FOODS LTD
Woodbridge Road, East Road Industrial Estate, Sleaford, Lincolnshire, NG34 7JX 

Tel: 01529 305000    Fax: 01529 413720    e-mail: sqf@sleafordqf.com

SFQD 37-7  
12/10/14

Shelf Life Chemically stable, will not degrade with time.

Pack Size 25kg

Additional 
Information

Country of Origin: Israel

Approved by:

Date Printed:

Position:

17/08/2016

Technical Supply Co-ordinator

Natalie Morris
CONTROLLED 

COPY

Specification Amendments

Previous 
Issue

Previous 
Issue Date

Current 
Issue

Current 
Issue Date

Category Changed Details Changed

2 05/06/2013 3 02/10/2015 Specification review - No changesSpecification Review

Page 2 of 2
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SLEAFORD QUALITY FOODS LIMITED
Woodbridge Road, East Road Industrial Estate, Sleaford, Lincolnshire NG34 7JX

SFQD75-8 
10/03/09

ALLERGY INFORMATION

Tel:  01529 305000     Fax:  01529 413720     e-mail:  sqf@sleafordqf.com

PRODUCT: SEA SALT CRYSTALS

Specification Number: SSALTC25 Allergy Issue Date: 02/10/2015 Allergy Issue No.: 3

Wheat and Wheat Derivatives No

Maize and Maize Derivatives No

Rye No

Oats / Oat Bran No

Soya / Soya Products No

Modified Starches No

Egg and Egg Derivatives No

Dairy and Dairy Derivatives (incl. lactose) No

Any other Animal Products No

Fish No

Artificial Colours (incl. azo dyes) No

Added Natural Colours No

Artificial Flavours No

Natural or NI Flavours No

BHA / BHT and Other Antioxidants No

Benzoates No

Sulphites >10mg/kg No

Other Preservatives No

Gluten No

Triticale No

Beef Products (from all sources) No

Beef Products (from UK sources) No

Pork Products No

Lamb / Mutton Products No

Crustacea and Shellfish No

Gelatine No

Barley No

Does the product contain any of the 
following:

Status Additive or Ingredient Present

Page 1 of 3
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SLEAFORD QUALITY FOODS LIMITED
Woodbridge Road, East Road Industrial Estate, Sleaford, Lincolnshire NG34 7JX

SFQD75-8 
10/03/09

ALLERGY INFORMATION

Tel:  01529 305000     Fax:  01529 413720     e-mail:  sqf@sleafordqf.com

PRODUCT: SEA SALT CRYSTALS

Specification Number: SSALTC25 Allergy Issue Date: 02/10/2015 Allergy Issue No.: 3

No

No

Yeast / Yeast Extract No

HVP / TVP No

Aspartame No

Caffeine No

Peanuts / Peanut Derivatives No

Other Nuts / Nut Derivatives No

Nut Oil / Nut Oil Derivatives No

Glutamates

Other Additives

Sesame / Sesame Seed Derivatives No

No

Vegetable Oil / Seed Oil No

Other Seeds

Added MSG No

Poppy Seeds No

Mustard No

No

Molluscs No

Lupin

Legumes (or derivatives of) No

Garlic No

Phenylalanine No

Does the product contain any of the 
following:

Status Additive or Ingredient Present

Celery No

Yes

Added Sugar No

Added Salt

Page 2 of 3
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SLEAFORD QUALITY FOODS LIMITED
Woodbridge Road, East Road Industrial Estate, Sleaford, Lincolnshire NG34 7JX

SFQD75-8 
10/03/09

ALLERGY INFORMATION

Tel:  01529 305000     Fax:  01529 413720     e-mail:  sqf@sleafordqf.com

PRODUCT: SEA SALT CRYSTALS

Specification Number: SSALTC25 Allergy Issue Date: 02/10/2015 Allergy Issue No.: 3

Approved by:

Date:

Position:

17/08/2016

Technical Supply Co-ordinator

Natalie Morris

Ova-lacto Vegetarians Yes

Vegans Yes

Free from Genetically Modified ingredients. Yes

Is the product suitable for:

Orthodox Jewish Diet (Kosher) Yes

Status Comments

Kosher Certified Yes

Muslim Diet (Halal) Yes

Halal Certified Yes

Is the product: Status Details

Page 3 of 3
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Product Description 

 

The dried ground berries of the unripe fruit Piper nigrum 

Ingredient Declaration 

 

Black Pepper 

Flavour and Odour 

 

Pungent, aromatic, and characteristic  

Appearance 

 

Greyish black with hint of brown free flowing powder  

Country of origin 

 

Vietnam 

 

Microbiological - Maximum Levels Accepted 

Total Viable Count /g <50,000 

E Coli /g <10/g 

Enterobacteriaceae /g <100/g 

Salmonella /25g Negative in 25g 

Yeasts and Moulds /g <100 

 

Product Profile 

Particle Size 100% to pass through a 400-micron sieve  

Extraneous Matter % <1 

Metal Detection (minimum) Ferrous 2.5mm Non-Ferrous 3.0mm Stainless Steel 3.5mm 

Moisture % <13 

Total Ash % <8 

Acid Insoluble Ash % <1.5 

Volatile Oil % 1.5 min 

Piperine content % 4 min 

Aflatoxin B1 <5 (μg/kg) 

Aflatoxin B1 + B2 +G1+G2 <10 (μg/kg) 

Ochratoxin  <15 (μg/kg) 

 

Nutritional Information / 100g 

Energy kcals 251 

Energy kJ 1050 

Protein 10.39g 

Fat 3.26g      Saturated fat   1.392g 

Carbohydrate 63.95g  Of which sugars  0.64g 

Fibre 25.03g 

Sodium 20mg                     Salt   0.05g 

COTSWOLD HEALTH PRODUCTS LTD 

Product Specification 

GROUND BLACK PEPPER - STEAM TREATED 
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Intolerance and allergen information 

Cereal/Wheat 

Products  
Seafood and shellfish 

 

 
Egg products 

 
Fish and fish 

products  

Lupin (ie 

leguminous plants, 

lupin flour) 

 

Milk and Dairy 

Products  

Molluscs (including 

squid & octopus)  

Nut and nut 

products  

Peanuts and 

products thereof 
 

Soybean and 

products thereof 
 

Sesame seed and 

products thereof 
 

Celery and 

products thereof 
 

Mustard and 

products thereof  

Products containing 

Sulphur dioxide and 

sulphites >10mg/kg 

 

Animal products 

 

Preservatives 

 

Flavours  Colours      

Details:  

 

Additional Information 

Vegetarian 

 
✓ 

Vegan 

 
✓ 

Organic 

 
 

Kosher Suitable 

  
✓ 

 

 

 

 

 

 

Please revert to our website www.cotswoldingredients.co.uk for our company statements, 

terms & conditions and our current accreditation certificates. For further technical 

information, please contact Tiffany on 01453 843694 or tiffany@cotswoldingredients.co.uk 

 

Storage & shelf life 

Shelf Life Typical shelf life is 2 

years. Minimum 

guaranteed 1 year on 

delivery 

Storage Store in cool dry 

conditions away from 

direct sunlight  

Labelling Product name, Weight. 

Batch/lot code. Best 

before date. Allergen 

information as applicable 

  

Packaging  

Pack Size 25 Kg 

Material Kraft paper sack with 

poly liner 

COTSWOLD HEALTH PRODUCTS LTD 

Product Specification 

GROUND BLACK PEPPER - STEAM TREATED 

http://www.cotswoldingredients.co.uk/
mailto:tiffany@cotswoldingredients.co.uk
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Specification Approval 

Supplier  Cotswold Health Products Ltd  

 

Signed 

 

 

 

Date  06/02/18 

Please return signed copy of this page within 10 days of receipt to confirm acceptance, if you do not return signed 

copy Cotswold Health Products will consider the specification acceptable to your company 

Customer   

 

Signed  

 

 

Date   

 

 



Product Specification 
 

Issued by: C. Giani     Approved by: I. Jaques   

T&L Sugars Ltd reserve the right to amend product specifications subject to giving reasonable notice to the customer.  
January 2015 

 

Tate & Lyle Sugars

1
 o

f 
3
 

Demerara Sugar  
  

Alternative names Taste Experience Brown sugar 

 

Product Description 

 

A free flowing sugar with large, glassy amber coloured crystals and a fruity flavour. Demerara is ideal for cereal and 
baking applications and to add sparkle and crunch to cookies, cakes, and other desserts. It is often used as a food 
topping and as an addition to coffee and cocktails due to its texture and flavour. 

 

Ingredient Declaration: Demerara Sugar, Brown Sugar or Sugar 

 

Botanical Source of sugar: sugar cane   

 

Chemical and Physical Characteristics  

 

Pol.     98.0
o
 min. 

Colour*     1800 – 3500 IU. 

Moisture    0.2% max. 

MA (mean aperture)   0.90 – 1.20mm. 

CV (coefficient of variation)  32% max.  

Insolubles    75 mg/kg max. 

  

*Colour by ICUMSA GS1/3-7 

 

Microbiological Characteristics 

 

Mesophilic bacteria/g   500 cfu max. 

Yeasts/g    100 cfu max. 

Moulds/g    100 cfu max. 

Salmonellae    Not detected in 25g. 

E. Coli     Not detected in 1g. 

Staph Aureus    Not detected in 1g. 

 

Food Safety 

 

SO2     1 mg/kg max. 

Lead     0.5 mg/kg max. 

Arsenic     0.5 mg/kg max. 

Remarks    Raw sugars may contain trace quantities 

of insoluble matter 
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January 2015 

 

Tate & Lyle Sugars

2
 o

f 
3
 

 

Packaging 

 

The product is available in 25kg, 3kg poly bag, 1kg bag, 500g bag, sachets and sticks.  

All packaging should be clean and free from loose debris on delivery.  

 

Shelf Life 

 

Demerara sugar remains wholesome; virtually indefinitely however they can go hard.  

Retailer pack sized product does not carry a durability code. Each pack is marked with a batch number for traceability 
purposes 

 

Storage Conditions 

 

Store in ambient conditions, avoiding extremes in temperature and humidity.  

 

Allergen Status: This product is Allergen free as defined by European Commission Directives 2000/13/EC, 
2007/68/EC and European Commission Regulation 2009/41/EC (Gluten ≤ 20ppm). 

 

GMO Status: This product is not derived from a genetically modified crop and does not contain GM materials as 
defined by European commission Regulations 2003/1829/EC and 2003/1830/EC. 

 

Country of Origin: The product is typically made in Belize but can also be made in the UK, Mauritius, Reunion, 
Swaziland and Colombia. It is packed in the UK. 

 

Fair Trade: This product is available as Fair Trade. 

 

Religious certification: Kosher Pareve (non Passover). 

 

Additional Information: Product is in the Taste Experience brown sugars range. 

 

Mandatory Nutritional Information (per 100g) 

   

Energy (KJ)    1,653 

Energy (Kcal)    389 

Fat (g)     0 

   of which saturates    0 

Carbohydrate (g)   98.5 

of which Sugars    98.5 

Protein (g)    0  

Salt* (g)    <0.01 

 

*salt content is exclusively due to the presence of naturally occurring sodium 
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Tate & Lyle Sugars
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Additional Nutritional Information (per 100g) 

 

Water (g)    0.2 

Fibre (g)    0 

Sodium (mg)    1.3      

Vitamins    0 
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