
NAME
Garlic (Allium Sativum).

NRGS 
210026038/CO.

GGN
4052852220538.

DISTRIBUTION CONDITIONS
Refrigerated transport: 2-4ºC.

FINAL DESTINATION
Wholesalers, retailers.

ALLERGENS
None.

ORGANOLEPTIC CHARACTERISTICS
Colour: Yellowish-white.

Scent: Typical.

Taste: mild, a little spicy.

Appearance: Medium-big irregular shaped heads.

ORIGIN
Spain.

PRODUCTION AREAS 
Cordoba and Las Pedroñeras.

MICROBIOLOGICAL FEATURES
Mesophilic aerobic: <1.0 E7 cfu/g.

Anaerobic: <5 E7 cfu/g.

E.Coli: <100 cfu/g.

Mould and yeast: <100 cfu/g.

Salmonella: Absent.

Lactobacillus SSP: <1.0 E7 cfu/g.

CATEGORIES
Extra, I and II.

SIZES
All sizes.

PHYSICAL AND CHEMICAL CHARACTERISTICS
Moisture: 67.5 %.

Lead: < 0.1 mg/kg.

Cadmium: <0.05 mg/kg.

PH: 5.90.

Pesticides: In accordance with current legislation.

QUALITY
In all categories, taking into consideration specific 

provisions established for each category and the 

tolerances allowed, bulbs should be:

Variety: White Spring
White Garlic

Large flattened and regular shaped heads, with 

shiny white skin of large sized garlic with 10-12 

straight white cloves, covered by a white membrane.

DESCRIPTION

Produced, manufactures and packaged in Spain by Galvez Semillas SL

GMOS

Our product is not, nor does it contain, or is 
composed by GMOs and has not been produced 
from GMOs, or contains ingredients produced from 
GMOs.

1. Healthy: products affected by rotting or another 
alteration, making them unfit for consumption, 
are excluded.

2. Practically f ree f rom parasites.

3. Clean, practically f ree f rom visible foreign 
matter.

4. Firm.

5. Free f rom damage caused by f rost or sun.

6. Free f rom externally visible sprouts.

7. Free f rom abnormal external moisture.

8. Free f rom odd smell or taste.
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