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To whomsoever it may concern:

We MNG INTERNATIONAL INC. understand that the safety and quality of your products is of utmost importance.
Therefore, we would like to inform you about the potential presence of mycotoxins in spices.

Mycotoxins are toxic compounds produced by certain types of fungi that can grow on spices and other food
products. These mycotoxins can have adverse effects on human and animal health, including acute and chronic
toxicity, carcinogenicity, and immunosuppression.

To ensure the safety and quality of your spice products, it is important to implement appropriate measures to
prevent or minimize the contamination of spices with mycotoxins. These measures include good agricultural and
storage practices, as well as proper processing and packaging procedures.

At our company, we take the issue of mycotoxin contamination seriously and are committed to providing you with
high-quality spices that meet or exceed industry standards. We conduct regular testing and monitoring of our
products to ensure their safety and quality. We adhere to the strict standards set forth by MNG for mycotoxin levels
in spices, which are:

Aflatoxins: <5 parts per billion (ppb)
B1, B2, G1, G2: <10 ppb
Ochratoxin A: <10 ppb
Deoxynivalenol: <100 ppb
Zearalenone: <10 ppb

If you have any further questions or concerns regarding mycotoxins in spices, please do not hesitate to contact us.


