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Technical Specifications for In-kind Food Basket 

 

1- RICE 
Type White Medium Grain Rice First 

Class 

 

Origin Preferable Egypt, or High quality 
Chinese brand. 

Unit Weight 20 & 10 kg 

Type Of 
Package 

Polypropylene (plastic) bags, tightly closed, clean, dry, sound, free of off- smell 
material and not affected with surrounding factors, suitable for multi- handling and 

sealed by heating. 
Standards & 

Limits 
1. Rice shall be fresh, free from abnormal flavors, odors and live insects 
2. Rice should be manufactured and packed in accordance with Turkish Food 

Codex Rice Regulation or Syrian standard food specifications and/or 
International Standards. 

3. Shape of grains: Cylindrical short length, almost round. 
4. Fresh white rice grains. 
5. Color of grains: white. 
6. Free of contaminants, with fungi, insect, stones, metal and dung of rats 
7. shall be free from heavy metals in amounts which may represent a hazard to 

human health 
8. Rice must not contain more than 5.0 ppb Ochratoxin A 
9. Rice shall be free from micro-organisms in amounts which may represent a 

hazard to health; 
10. Rice shall be free from parasites which may represent a hazard to health; and 
11. Rice shall not contain any substance originating from micro-organisms, 

including fungi, in amounts which may represent a hazard to health. 
12. Rice should be free from heavy metals in amounts which may represent a 

hazard to health. 
13. Rice should be complying with those maximum pesticide residue limits 

established by the Codex or Syrian standard food specifications. 
14. Rice should be complying with those maximum mycotoxin limits established by 

the Codex or Syrian standard food specifications. 
15. Rice must be stored under cool, dry, ventilated, hygienic conditions and free 

from insect infestation and all other sources of contaminations. 
16. Organoleptic quality: Natural odor, color, bright appearance. 

item limit 
Moisture content 14 % max 
Foreign matter Inorganic % 0.05 max 
Broken kernels 5% max 
Paddy 0.05 %max 
Chalky kernels 3 % max 
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Damaged and yellow grains 0.5% max 
Protein content Min 7.0 % 
Ash content (total ash) Max. 0.5 % 
Rotten kernels Max. 0.5 % 
Unripe and red kernels Max. 2.0 % 
Extraneous matter Max. 0.15 % 
Dead insect (in part or whole) Max. 30 per 100kg 
Live insect Nil 

 
 

Labelling 
Standards 

1. Labelling should be in accordance with Turkish Food Codex Rice Regulation 
Syrian Standard Specifications and/or International Standards. 

2. Harvest crop year should  be indicated  as product year on the label 
3. Grain size should be specified on label (short or middle grain rice) 
4. The fracture rate and origin should be indicated on the label (First class, 5 % 

max broken kernels, Origin …) 
5. Address and Brand name of Producer company should be written on label 
6. Production and Expire date, Batch number of product, Business registration 

number of producer company and net weight should be written on label 
7. Additionally, Name of item, Production & Expiry date, Batch/lot number and 

origin should be written in Arabic and English on label. 
 

2 - Pasta 
Type Pasta 

 

Origin Preferable Turkey or high quality 
local brand 

Unit Weight 6.4 & 3.2 Kg 

Type Of 
Package 

Polypropylene (plastic) bags, tightly closed, clean, dry, sound, free of off- smell 
material and not affected with surrounding factors, suitable for multi- handling and 

sealed by heating. 
Standards & 

Limits 
Pasta shall be manufactured in accordance with: “Recommended International Code of 
Practice: General Principles of Food Hygiene”, CAC/RCP 1-1969 Rev 3 1997 Amended 
(1999) including Annex “Hazard Analysis and Critical Control Point (HACCP) System. 
Dried pasta pieces manufactured from hard wheat flour with 13 % max of moisture, or 
in accordance with Turkish Food Codex Regulation. 

1. Pasta should be homogenous in color and shape, free of spots, free of 
off smell. 

2. Texture: solid and hold its soft texture after boiling for 10 minutes. 
3. Free from abnormal flavors, odors, color 
4. Free from molds, foreign material and insects. 
5. Thickness of Pasta rod: 1.5-2 mm diameter 
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6. Length of Pasta rod: 20 cm (minimum) 
7. Broken or damaged rod: 3.0% max, by weight. 
8. Pasts must be free from objectionable matter; free from radioactivity; 

not contain any substances originating from micro-organisms or any 
other poisonous or deleterious substances such as anti-nutritional 
factors, heavy metals or pesticide residues, in amounts which may 
represent a hazard to health. 

9. Pasta must be stored under cool, dry and hygienic conditions. 
10. Other specifications: 

Item Turkish Food Codex Pasta Regulation 
Moisture content % 13 max 
Protein content % 10.5 min (N*5.7) by weight 
Ash content 0.9% max. by weight in dry matter 

Amount of compound transfer 
from pasta to water 

Vitamin B1 0.88-1.10 mg/100g 
Vitamin B2 0.37-0.49 mg/100g 
Niacinamide 5.95-7.50mg/100g 
Folic acid 0.20-0.26 mg/100g 
Ferrum 2.90-3.60 mg/100g 
Vitamin D 0.75-2.25 mg/100g 

Calcium 120-360 mg/100g 
 
 

Labelling 
Standards 

1. Labelling should be in accordance with Turkish Food Codex pasta Regulation or 
Syrian standard food specifications and/or International Standards. 

2. Type of pasta should be specified on label rod pasts 
3. Origin should be indicated on the label 
4. Address and Brand name of Producer company should be written on label 
5. Product and Expire date, Batch number of product, Business registration 

number of producer company and net weight should be written on label 
6. Additionally, Name of item, Production & Expiry date, Batch/lot number and 

origin should be written in Arabic and English on label. 
7. Nutritional Facts, Ingredients and recommendation should be stated on label. 

 

 

3- Wheat Bulgur  
Type Coarse Wheat Bulgur 

 

Origin Preferable Turkey, or High 
quality local brand 

Unit Weight 10 & 5 kg 

Type Of 
Package 

Polypropylene (plastic) bags, tightly closed, clean, dry, sound, free of off- smell 
material and not affected with surrounding factors, suitable for multi- handling and 

sealed by heating. 
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Standards & 
Limits 

Bulgur wheat shall be manufactured from fresh wheat of good quality, free from 
foreign materials, substances hazardous to health, excessive moisture, insect damage 
and fungal contamination and shall comply with all relevant national food laws and 
standards (Turkish Food Codex Bulgur Regulation or Syrian standard food 
specifications and/or International Standards). 

1. Dried bulgur grains manufactured from fresh wheat of good quality with 13 % 
max of moisture 

2. Size of grains/kernel: 
• Over 2.5 mm: 1.0 % max. (by weight) 
• Between 1.5 mm-2.5 mm: 98.5% max. (by weight) 
• Under 1.5 mm: 0.5% max. (by 

weight) Color: yellow to light 
brown. 

3. Organoleptic quality: Natural smell, taste and color, free from abnormal 
flavors, odors, color 

4. Free of contaminants, toxins, heavy metals, live/died insects’ fungi, straw or 
dust 

5. Bulgur wheat shall be free from objectionable matter; not contain any 
substances originating from micro-organisms or any other poisonous or 
deleterious substances such as anti-nutritional factors, heavy metals or 
pesticide residues, in amounts which may represent a hazard to health. 

6. Bulgur should be free from heavy metals in amounts which may 
represent a hazard to health. 

7. Bulgur should be complying with those maximum pesticide residue 
limits established by the Codex or Syrian standard food Specifications. 

8. Bulgur should be complying with those maximum mycotoxin limits 
established by the Codex or Syrian standard food Specifications. 

9. Bulgur must be stored under cool, dry, ventilated, hygienic conditions and 
free from insect infestation and all other sources of contaminations 

10. Permitted level of total aflatoxin: 20 ppb (B1, B2, G1, G2). 
11. Other specifications: 

 
item limit 

Protein 9.3 % min (by weight, on dry basis) 
Total Ash: 1.75 % max (by weight, on dry basis) 
White kernels % 1 max 
Red kernels % 1 max 
Foreign matter % 0.5 max 
grains with different shape or color 1 % max 
Amount of compound to water % 10 max 
Purity: 99.9% min. (by weight) 
Impurities: 0.1% max. (by weight) 
Scorched kernel (whole, or parts): 0.2% max. (by weight) 

Ungelatinized kernels:  
 
 

Labelling 
Standards 

1. Labelling should be in accordance with Turkish Food Codex Bulgur Regulation 
and/or International Standards. 

2. Harvest crop year of wheat should  be indicated  as product year on the label 
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3. Grain size should be specified on label (Coarse Bulgur) 
4. Origin should be indicated on the label 
5. Address and Brand name of Producer company should be written on label 
6. Product and Expire date, Batch number of product, Business registration 

number of producer company and net weight should be written on label 
7. Additionally, Name of item, Production & Expiry date, Batch/lot number and 

origin should be written in Arabic and English on label. 
8. Nutritional Facts, Ingredients and recommendation should be stated on label. 

  

4 - White Beans 
Type White Beans 

 

Origin Preferable Turkey 

Unit Weight 6 & 3 kg 

Type Of 
Package 

Plastic bags, tightly closed, clean, dry, sound, free of off-smell material and not 
affected with surrounding factors, suitable for multi-handling and sealed by heating. 

Standards & 
Limits 

1. White Beans should be fresh, free from abnormal flavors, odors, color and live 
insects. The product must be fit for human consumption and must be 
manufactured from fresh bean of good quality in accordance with Turkish 
Food Codex White Beans Regulation and/or International Standards. 

2. White Beans should be free from the following toxic or noxious seeds in 
amounts which may represent a hazard to human health. – Crotolaria, Corn 
cockle, Castor bean, Jimson weed, Akra, Argemone mexicana, Khesari and 
other seeds that are commonly recognized as harmful to health. 

3. White Beans should be free from heavy metals in amounts which may 
represent a hazard to health. 

4. White Beans should be complying with those maximum pesticide residue limits 
established by the Codex or Syrian standard food specifications. 

5. White Beans should be complying with those maximum mycotoxin limits 
established by the Codex or Syrian standard food specifications.  

6. The white beans must be stored under cool, dry, ventilated, hygienic 
conditions and free from insect infestation and all other sources of 
contaminations 

7. White bean should be easy to cook type. 
8. Dry white grains with 14% max of moisture 
9. color of grains: white, other color beans max 2%, m/m, 
10. Shape of grains:  oval-shaped grains 
11. Size of sound beans: ≥ 6 mm diameter (MIN. 90.0 % m/m) 
12. Size of sound beans: < 6 mm diameter (MAX. 10.0 % m/m) 
13. Organoleptic: Bright and Clear appearance, Normal smell and color 

 
item limit 

Damaged beans (Peeled, 4% max  
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split, broken, immature, 
discolored, moldy...) 
All damaged beans 
(Insect damaged grains+ 
other damaged grains) 

4% max  

Live insects: Nil 
Insect damaged beans 1% max 

Dead insect (whole or fragment) Max 5 insect/kg 
Total foreign matter 

(Organic matter+ Inorganic 
matter+ Insects+ other 
impurities of animal 

origin 

MAX. 1.0 %, m/m 

 
 

Labelling 
Standards 

1. Labelling should be in accordance with Turkish Food Codex White Beans 
Regulation and/or International Standards. 

2. Harvest  crop year should  be indicated  as product year on the label 
3. Type of Beans should be specified on label White Beans 
4. Origin should be indicated on the label 
5. Address and Brand name of Producer company should be written on label 
6. Product and Expire date, Batch number of product, Business registration 

number of Producer Company and net weight should be written on label. 
7. Additionally, Name of item, Production & Expiry date, Batch/lot number and 

origin should be written in Arabic and English on label. 
8. Nutritional Facts, Ingredients and recommendation should be stated on label. 

 

 

5- Dry Chickpeas 
Type Dry Chickpeas 

 

Origin Preferable Turkey or Syria 

Unit Weight 5 and 2.5  kg 

Type Of 
Package 

Plastic bags, tightly closed, clean, dry, sound, free of off-smell material and not 
affected with surrounding factors, suitable for multi-handling and sealed by heating. 

Standards & 
Limits 

1. Dry Chickpeas should be manufactured fresh Chickpeas of good quality in 
accordance with Turkish Food Codex Dry Chickpeas Regulation and/or Syrian 
Food standards or International Standards 

2. Moisture: 12 % max 
3. Shape of grains: ball-shaped grains. 
4. Color of grains: cream 
5. Size of grains: 8-9 mm, 90% min by weight 
6. Undersize: 3 % max by weight 
7. Foreign matter: 1 % max by weight 
8. Free of contaminants, with fungi, insect, stones, metal and dung of rats 
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9. Spoilt kernels: 3 % max by weight 
10. Broken grains must not exceed 3 % by weight. 
11. wrinkled or discolored grains: 0.5 % max 
12. Damaged grains must not exceed 2 % by weight 
13. Immature grains: 5% max by weight 
14. Cooking time: 60-90 minutes after 24 h soaking 
15. Organoleptic: Natural taste, smell and color 
16. Live insects: Nil 
17. Chickpeas shall not contain contaminants and toxins in amounts which may 

represent a hazard to human health. 
18. Chickpeas should be free from heavy metals in amounts which may represent 

a hazard to health. 
19. Chickpeas should be complying with those maximum pesticide residue limits 

established by the Codex or Syrian standard food specifications 
20. Chickpeas should be complying with those maximum mycotoxin limits 

established by the Codex or Syrian standard food specifications 
21. Chickpeas must be stored under cool, dry, ventilated, hygienic conditions and 

free from insect infestation and all other sources of contaminations 
Labelling 

Standards 
1. Labelling should be in accordance with Turkish Food Codex Dry Chickpeas 

Regulation and/or Syrian Food standards or International Standards. 
2. Harvest  crop year should  be indicated  as product year on the label 
3. Type of Chickpeas should be specified on label Dry Chickpeas 
4. Origin should be indicated on the label 
5. Address and Brand name of Producer company should be written on label 
6. Product and Expire date, Batch number of product, Business registration 

number of producer company and net weight should be written on label 
7. Additionally, Name of item, Production & Expiry date, Batch/lot number and 

origin should be written in Arabic and English on label. Additionally, Name of 
item, Production & Expiry date, Batch/lot number and origin should be written 
in Arabic and English on label. 

8. Nutritional Facts, Ingredients and recommendation should be stated on label. 
 

 

6 - RED SPLIT LENTIL 
Type Red Split Lentil 

 

Origin Preferable Turkey or High quality 
local brand 

Unit Weight 10 & 5  kg 

Type Of 
Package 

Plastic bags, tightly closed, clean, dry, sound, free of off-smell material and not 
affected with surrounding factors, suitable for multi-handling and sealed by heating. 
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Standards & 
Limits 

1. Red Split Lentil should be manufactured from fresh lentil of good quality in 
accordance with Turkish Food Codex Lentil Regulation or Syrian standard food 
specifications and/or International Standards. 

2. Dried grains of split lentil with 12 % max of moisture 
3. Shape of grains: circular. 
4. color of grains: Orange to Light Orange with bright appearance and not 

polished with oil 
5. size of grains: 2 – 3 mm diameter 
6. Free of contaminants, with fungi, insect, stones, metal and dung of rats 
7. Broken grains must not exceed 3 % by weight. 
8. Red Split Lentil should be free from heavy metals in amounts which may 

represent a hazard to health. 
9. Red Split Lentil should be complying with those maximum pesticide residue 

limits established by the Codex or Syrian standard food specifications. 
10. Red Split Lentil should be complying with those maximum mycotoxin limits 

established by the Codex or Syrian standard food specifications. 
11. Red Split Lentil must be stored under cool, dry, ventilated, hygienic conditions 

and free from insect infestation and all other sources of contaminations. 
12. Red Split lentils must be easy to cook type.  

item limit 
Moisture content %12 max 
Total Foreign matter % 0.2 max 
Unpeeled grains % 0.5 max 
Protein Min. 24.70 

 
 

Labelling 
Standards 

1. Labelling should be in accordance with Turkish Food Codex Red Split Lentil 
Regulation and/or International Standards. 

2. Harvest  crop year should  be indicated  as product year on the label 
3. Type of lentil should be specified on label (Red Split Lentil) 
4. Origin should be indicated on the label 
5. Address and Brand name of Producer company should be written on label 
6. Product and Expire date, Batch number of product, Business registration 

number of producer company and net weight should be written on label 
7. Additionally, Name of item, Production & Expiry date, Batch/lot number and 

origin should be written in Arabic and English on label. 
8. Nutritional Facts, Ingredients and recommendation should be stated on label. 

 

 

7- Canned Tuna Fish in oil: 
Type 1. Canned Tuna fish.(Chunks in vegetable oil , 

Type:1, Sort :1) 
Origin 2. Preferable Turkey or Morocco 
Unit 
weight 

3. 1.6 kg ( 10 cans of 160 gram) & 0.8 kg (5 cans 
of 160 gram) 
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Type Of 
Package 

4. Metal sterilized cans with easy open Lid. The 
canes must free from deformities and swelling. 

 
Standard 
s & Limits 

5. Canned Tuna fish should be manufactured in accordance with Canned Tuna 
Regulation 

6. and/or International Standards. 
7. Chunks of light fish tuna, freed from skin, bones and large streaks. Pre-cooked and 

ready to eat. Kept in vegetable oils. 
8. Shape: big chucks of tuna fish. (not small flakes) 
9. Smell: natural fish smell. 
10. Color: Pink or dark red. 
11. Flavor: salty. (original flavor of fish without foreign tastes such as rotten or metallic 

taste) 
12. Texture: semi-sold without burning or overcooking. 
13. Smell: free from oxidized oil smell and any exotic smell. 
14. Free of impurities, foreign materials, and artificial colors. 
15. Organoleptic (texture, color, smell, taste): Characteristic of fresh fish and good quality 

fill medium. 
 item limit 

Chloride ratio, (m/m) % 2.5 max 
PH 4,0 - 6.9 

Tin 200 mg/kg 

Drained weight min % 60 of net weight 
Water ratio in liquid ≤ 30 

oil ratio in liquid % > 5 

Histamine Max. 400 mg/kg 

Labelling 
Standard s 

16. Labelling should be in accordance with Turkish Food Codex Canned Tuna Regulation 
17. and/or Syrian standard food specifications or International Standards. 
18. Type of White Canned Tuna should be specified on label 
19. Origin should be indicated on the label 
20. Address and Brand name of Producer company should be written on label. 
21. Product and Expire date ,Batch number of product ,Business registration number of 

producer company and net weight should be written on label 
22. Additionally, Name of item, Production &Expiry date, Batch/lot number and origin 

should be written in Arabic and English on label. 
23. Nutritional Facts, Ingredients and recommendation should be stated on label. 

 

8- SUNFLOWER OIL 
Type Pure oil extracted from good 

sunflower seeds, Type 1) 
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Origin Preferable Turkey 

 

Unit Weight 1 liter ( 6 bottles in full rations & 
3 bottles in half rations) 

Type Of 
Package 

In Polyethylene bottle or jerry cans, transparent, hermetically closed, and suitable for 
foodstuff and multi-handling. The capacity of bottles or jerry cans can be (4L, 2 L or 
1L), preferable 1 litter or other bottles can meet the similar required capacity, but 

preferable to use 1 L bottles. The secondary packaging: Bottles should be put in plastic 
bag to prevent leakage in kit box. 

Standards & 
Limits 

24. Sunflower Oil must be pure oil manufactured from good quality sunflower seed 
utilized for oil production in accordance with Turkish Food Codex Sunflower 
Oil Regulation or Syrian standard food specifications and/or International 
Standards “Recommended International Code of Practice: General Principles of 
Food Hygiene”, CAC/RCP 1-1969 Rev 3 1997 Amended (1999) including 
Annex “Hazard Analysis and Critical Control Point (HACCP) System and 
Guidelines for its application”. Or in accordance with Turkish Food Codex 
Regulation 

25. Sunflower oil should be yellow to light yellow, clear, distinctive taste, and 
viscosity and not contain foreign materials 

26. Organoleptic Neutral/bland taste; absence of foreign odors and flavors 
27. Moisture and volatile matter 0.2% maximum 
28. Insoluble impurities 0.05% maximum 
29. Free fatty acid 0.15% maximum expressed as oleic acid 
30. Linoleic acid (C18:2) 48.3-74% of total fatty acids 
31. Delta-7-Stigmasterol 6.5-24 % of total sterol 
32. Acid value 0.6 mg maximum of KOH/g oil 
33. Soap content 0.005% maximum 
34. Peroxide number 2 milliequivalents maximum of active oxygen per kg oil 
35. Saponification value 188-194 mg KOH/g oil 
36. Iodine value 118– 141 g / 100g oil 
37. Unsaponifiable matter 1.5% maximum 
38. Refractive index (ND 40 oC) 1.461 – 1.468 
39. Relative density (20 °C /water at 20 °C) 
40. Shelf life of Sunflower Oil: shall retain above qualities for at least one year from 

date of manufacture when stored dry at ambient temperatures prevalent in the 
country of destination 

41. Sunflower Oil must be free from radioactivity, objectionable matter; not contain 
any substances originating from micro-organisms or any other poisonous or 
deleterious substances such as anti-nutritional factors, heavy metals or pesticide 
residues in amounts which may represent a hazard to health. 



11 | P a g e   

 

42. Sunflower Oil must be stored under dry, ventilated and hygienic conditions 
Labelling 

Standards 
1. Labelling should be in accordance with Turkish Food Codex sunflower oil 

Regulation and/or International Standards. 
2. Type of oil should be specified on label Sunflower oil. 
3. Origin should be indicated on the label 
4. Address and Brand name of Producer company should be written on label 
5. Product and Expire date, Batch number of product, Business registration 

number of producer company and net weight should be written on label 
6. Information label should be strongly stick, in case there is no label, information 

should be printed on the battel clearly 
7. Additionally, Name of item, Production & Expiry date, Batch/lot number and 

origin should be written in Arabic and English on label. 
8. Nutritional Facts, Ingredients and recommendation should be stated on label. 

 

 

9- Canned Tomato Paste 
Type Tomato Paste 

  

 

Origin Preferable Turkey or high quality 
local brand 

Unit Weight 0.8 & 0.4  Kg 

Type Of 
Package 

Metal pasteurized canes or plastic bottle or glass jar with easy open Lid and plastic cap 
to re-cover after can has been opened. The canes\jars must be free from deformities 

and swelling. tightly closed, clean, dry, sound, free of off-smell material and not 
affected with surrounding factors, suitable for multi-handling. The metal containers 

(tins) must be coated internally and externally with lacquers appropriate for the 
product. 

Standards & 
Limits 

Tomato Paste must be prepared from sound, ripe red tomatoes and packed in tin 
cans, manufactured in accordance with: “Recommended International Code of 
Practice: General Principles of Food Hygiene”, CAC/RCP 1-1969 Rev 3 1997 
Amended (1999) including Annex “Hazard Analysis and Critical Control Point 
(HACCP) System and Guidelines for its application” and Codex Standard for 
processed Tomato concentrates (Codex Stan 57-1981). Or in accordance with 
Turkish Food Codex Regulation or Syrian standard food specifications and/or 
International Standards 

1. Color of paste: light to dark red 
2. Texture of paste: Paste able to slipperiness. 
3. Smell: neutral smell of tomato and free from exotic and objectionable smell. 
4. Free from shells and seeds 
5. Flavor: salty and free from burnt taste, fermented taste 
6. Organoleptic: Normal/typical taste and odor. Absence of burnt taste, 

fermented taste and smell 
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7. Free of objectionable matter; radioactivity; not contain any substances 
originating from micro-organisms or any other poisonous or deleterious 
substances such as anti-nutritional factors, heavy metals or pesticide 
residues. 

8. Tomato Paste Shelf life must retain above qualities for at least two years 
from date of manufacture when stored dry at ambient temperatures prevalent 
in the country of destination 

9. Tomato paste must be stored under cool, dry and hygienic conditions 
10. Other specifications: 
 

item Turkish Food Codex Tomato Paste 
Regulation 

Concentration (Brix) degree of Tomato 
paste 

% 28 min  

PH of Tomato Paste 4.5 max 
Quantity of Black spots in Tomato Paste 7 pcs /10 gr 
Hunter color value (a/b) (12 Brix) 1.8 Min 

Consistency by Bostwick (at 12 Brix, at 300C) 4-11 cm/30s 

Salt % 2 max 
sugar (at dry matter) % 42 min 

Insoluble Ash content in %10 HCl solution %3 max  
Acidity 
(expressed 
as citric 
acid ) 

%7 
max 

Filling ratio (v/v) % 90 min (v/v) 
 
 

Labelling 
Standards 

1. Labelling should be in accordance with Turkish Food Codex Tomato Paste 
Regulation and/or International Standards. 

2. Origin should be indicated on the label 
3. Address and Brand name of Producer company should be written on label 
4. Product and Expire date, Batch number of product, Business registration 

number of producer company and net weight should be written on label 
5. Additionally, Name of item, Production &Expiry date, Batch/lot number and 

origin should be written in Arabic and English on label. 
6. Nutritional Facts, Ingredients and recommendation should be stated on label. 

 

10 - Iodized Salt 
Type Iodized edible salt 

 

Origin Preferable Turkey or good quality 
Syrian brand 

Unit Weight 0.75 & 1.5 kg 

Type Of 
Package 

Plastic bags, tightly closed, clean, dry, sound, free of off-smell material and not 
affected with surrounding factors, suitable for multi-handling and sealed by heating. 



13 | P a g e   

 

Standards & 
Limits 

Iodized Salt is dried, sieved, edible and iodized for human consumption and should 
be manufactured in accordance with Turkish Food Codex Salt Regulation or Syrian 
standard food specifications and/or International Standards. 

1. Iodized salt 
2. Shape: small size pieces 
3. Color: shall be white and 10 g of salt in 100 ml water shall give a colorless 

solution having a neutral reaction. 
4. Smell: normal smell of sodium chloride (Na Cl) (little prickled smell) 
5. Salt particles should be homogeneous (min 85 % pass through 1.00 mm sieve 

and max 20 % pass through 0.212 mm sieve). 
6. Iodized Salt shall not contain other contaminants and toxins in amounts which 

may represent a hazard to health. 
7. Iodized Salt must be stored under dry, ventilated and hygienic conditions. 
8. Salts must not contain contaminants and toxins in amounts which may 

represent a hazard to human health. 
9. Salts should be free from heavy metals in amounts which may represent a 

hazard to health. 
10. Salts should be complying with those maximum mycotoxin limits established 

by the Codex or Syrian standard food specifications. 
11. Salt must be stored under cool, dry, ventilated, hygienic conditions and free 

from insect infestation and all other sources of contaminations 
12. Other specifications: 

item limit 
Moisture 3.0% (m/m) max 
Amount of insoluble substance in acid % 0.5 (m/m) Max 
Amount of insoluble substance in water % 0.5 (m/m) Max 
Sodium chloride (NaCl) 97.0 % (m/m, on dry matter) Min 

Iodine 30.0 – 50.0 mg/kg (means 50-84 mg of 
potassium iodate per kg of salt)  
Alkalinity (as Na2CO3) 0.1 % (m/m) Max 

Sulphate (as SO4) 0.5 % (m/m) Max 
Moisture 3.0% (m/m) max 

 
 

Labelling 
Standards 

1. Labelling should be in accordance with Turkish Food Codex Salt Regulation or 
Syrian standard food specifications and/or International Standards. 

2. Type of Salt should be specified on label (Iodized edible salt) 
3. Origin should be indicated on the label 
4. Address and Brand name of Producer company should be written on label 
5. Product and Expire date, Batch number of product, Business registration 

number of producer company and net weight should be written on label 
6. Additionally, Name of item, Production & Expiry date, Batch/lot number and 

origin should be written in Arabic and English on label. 
7. Nutritional Facts, Ingredients and recommendation should be stated on label. 

 

11 - Food Kit Cardboard Box 
Type Cardboard Box 
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GSM 
(Gram 
square 
meter) 

Min.  800 gr/m² 

 

Properties 1. Cartons should be manufactured 
from well-constructed 5 layer BC 
Dopel - KRAFT / FLUTING x3 / 
KRAFT walls, luted paper, 
corrugated board with a specific 
weight of approximately 800 
gr/m². 

2. Boxes should be new, 
strong cardboard cartons. 

3. Cartons should have burst 
strength (edge crush test) of 
approximately 3.2 kg/cm2 or 
equivalent. 

4. Carton seams should be glued. 
5. Dimension: much be suitable and 

fit at least 33 & 17 kg of food 
items 

Color White or light brown 
Requirements 

For Box 
Design 

1. Settlement of food items in food box will be conducted in a way that canned 
products and bottles will be the bottom of the box at the standing position. 

2. Non-canned food items can be stocked above cans. 
3. All food items will be settled in a way that remains minimum empty space 

inside food box. 
 

Labelling 
Standards 

1. Type of each items should be listed with quantity, volume and weight unit on 
2 opposite side of box in both Arabic and English. 

2. Feedback information (hotline, email) and “Humanitarian aid not for sale” 
will be stated at the same surface with top of the content list on 2 opposite 
side of box in Arabic and English. 

3. Product having a nearest expiration date should be written in Arabic and 
English on food boxes and this date should be written bottom side of the 
table of content. 

4. Sample of “this way up” or arrows marking to be printed on two opposite 
sides of every box, black print, with size minimum 15 x 15cm as the 
following: 

5. All marking on box should be printed on boxes with black ink 
 

 

 


