
Datasheet 

 

PRODUCT : OMEGACAPS
®

 BASIC H 

CODE: 1001-2-EPA/DHA_PH 4 

 
COMPOSITION : 

Natural fish oil (Approx. 50 %), glucose syrup, mannitol (E421), caseinate, soy 

protein, sodium ascorbate (E301), tetrasodium diphosphate (E450iii), lecithin 

(E322), tricalcium phosphate (E341iii), natural flavour, tocopherol (E306). 

     

DESCRIPTION : 

OMEGACAPS® BASIC H is a water dispersible powder containing  Omega 3 

essential fatty acid under Triglyceride form.  

 
SPECIFICATIONS : 
Quality : 

Total fat % Approx. 50 
Proteins % 8.5 – 10.5 
Moisture % Max. 2.5 
 
Fatty acid profile : 

EPA (as TG) mg/g Min. 70 
DHA (as TG) mg/g Min. 48 
Total Omega-3 (as TG) mg/g Min. 150 
 

Microbiological : 

Total plate count /g Max. 5 000  
Salmonella / 25 g Absence 
E-Coli / g Absence  
Staph Aureus / g Absence 
Conformity reported in Certificate of Analysis. 

 

ENVIRONMENTAL PARAMETERS:  

Arsenic (As) mg/kg Max. 0.1 PL 611 
Cadmium (Cd) mg/kg Max. 0.1 PL 611 
Mercury (Hg) mg/kg Max. 0.1 PL 611 
Lead (Pb) mg/kg Max. 0.1 PL 611 
Periodic testing to confirm continued compliance to specifications. 

 
 

This product is in accordance with the following regulations: 

- EC 1829/2003 and 1830/2003 on GMO 

- EC 2/1999 and 3/1999 on irradiation 

- EC 629/2008 on contaminants 

- EC 68/2007 on allergens : allergens labelling requirements : fish, soya, 

milk 

>> All nutritional and microbiologic certificates are available on request. 

 

PACKAGING : 

10 kg bag packed under controlled atmosphere 
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STORAGE : 

Product should be stored in the unopened original closed packaging at a 

temperature below 15°C and protected from the light. 

Shelf life : 24 months as from the date of manufacture, in the original packing 

and recommanded conditions. 

 

NOTE : 

The technical datasheet does not constitute a guarantee in the legal sense of the 

term. 
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