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Name of the Product : LAXATIVE TEA  
 
Net Weight: 30 G  

 
EAN code: 8021003501365 

 
 Type of packaging 

(example:cellophane) 
Height (cm) Width (cm) Depth (cm) 

Product  Carton box 8 11,5 7 
Secondary 
Packaging 

Carton box 9 24 21 

 
     VAT 10 %  
 
 
 
 
 
 
 
 
 
 
 
 
 *ORGANIC  
  certified by CCPB  
 
 
 

ALLERGENS SURVEY 
PRESENT ABSENT 

As 
INGREDIENT 

As 
CONTAMINAT

ION 

 

CEREALS CONTAINING GLUTEN 
wheat, rye, barley, oats, spelled, kamut and related products 

  X 

SHELLFISH and product based on shellfish   X 
EGGS and eggs products    X 
FISH and products based on fish    X 
PEANUTS and product based on peanuts    X 
SOY and products based on soy    X 
MILK and product based on milk (lactose included)   X 
NUTS (almond, hazelnuts, walnuts, pecan, macadamia nuts, 
Brazil nuts and derived products ) 

  X 

CELERY and product based on celery    X 

 
INGREDIENTS % ORIGIN 

Backthorn (Rhamnus frangula L.) bark* 25 UE 
Senna (Cassia angustifolia M.Vahl) leaves* 20 NON UE 
Liquorice (Glycyrrhiza glabra L.) root* 20 UE 
Mallow (Malva sylvestris L.) leaves and flowers* 15 UE 
Fennel (Foeniculum vulgare Mill) seeds* 9 UE 
Plum (Prunus domestica L.) fruit* 4 UE 
Plum natural flavouring  4 UE 
Stevia (Stevia rebaudiana B.) leaves* 3 UE 

 

ALLERGENS: 



 

 2

MUSTARD and products based on mustard   X 
SESAME SEEDS and product based on sesame   X 
SULFUR DIOXIDE AND SULPHITES at concentration of 
more than 10 mg/L expressed as SO2 

  X 

LUPINS and product based on lupins    X 
MOLLUSC and products based on mollusc    X 

 
 
  MICROBIOLOGICAL PARAMETERS:  
 

Total Microbial Count < 107 
 

Coagulase positive Staphylococci n.d. 
 

Mold < 105 
 

Yeasts < 105 
 

Escherichia coli B-glucuronidase positive < 104 
 

Salmonella Spp n.d. 
 

Listeria monocytogenes n.d. 
 

Sulphite reducing Clostridia  n.d. 
 

 
 
   ANALYSIS: 

Bacillus Cereus < 105 
AflaToxins (B1,B2,G1,G2,M1,M2) < 10 ppb 

 
 
 
 
 
PRODUCTIVE PROCESS:  
The herbs – organic, OGM-free and freshly harvested – are dried using an innovative “open-
cell” system, that takes away the water but keeps the cellular membrane intact, as well as 
the active ingredients, the aroma and the flavor.  
After being cleaned, sieved, milled in the right size, mixed in proper proportions following 
traditional recipes, the herbs are “naturally” cleaned from their bacterial load and packaged 
in double-wrapped filters in organic cotton, without wire staples, using solar energy from a 
27 Kwp photovoltaic system. 
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FLOWCHART:  
 

 
 

 
FOOD SAFETY TEAM 
 
NAME TITLE PHONE 
Giovanna Gallian HACCP manager  
Michele Fasano CEO; quality control officer;  

ORA coordinator 
3487158953 

Rita Pecorari Quality control manager  
 
METHODS OF CONSERVATION  
Store in a cool and dry place. 
 
EXPIRING DATE (shelf life) 
36 Months. 
 
SHORT DESCRIPTION OF THE PRODUCT: 
Herbal dietary supplement that helps in relieving constipation and promoting regular bowel 
movements. 

arrival of the grinded 
herbs

blending

bacterial count control

packaging

storage 
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