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Product Specification 
 

Brand name Magic Ground Coffee with Lion’s mane mushroom  

Manufactured by Vivostore ltd, Queensmead Court Bristol Road, Winscombe, BS25 1PR, UK 

www.vivolife.co.uk 

hello@vivolife.co.uk 

Country of Origin  UK 

Product type Ground coffee with mushroom extract 

Form Powder 

Packaging type BPA free pouch/ Recyclable packing /LDPE 

Best Before Stated on a pouch 

Net weight 9.87oz (0.6lb / 280g) 

Servings per pouch 20 

Serving size 14g 

Direction of use Add 3 heaped teaspoons (14g) per 250ml hot water. Brew in a French 

Press for 3-4 minutes.  

Contains naturally occurring caffeine, consult your physician before use if 

you are pregnant or lactating. 

Storage condition Reseal pouch after use. Store in a cool dry place, preferably in a fridge. 

Certifications Vegan & Fairtrade 

Quality statements 

 

Does not contain GMO ingredients. Free from steroidal hormones and 

internationally controlled substances. Free from dairy, soy and alcohol. 

Free from animal products, by products and have not involved testing on 

any animals. 

Allergen declaration Free from EU’s 14 major food allergens. The allergen information is 

supplied by the manufacturers of used ingredients.  

Irradiation This product is not irradiated. 

Heavy Metals Compliant with Reg (EC) 1881/2006 and 629/2008 

Microbial loading Compliant with HPA guidelines on Ready to Eat Foods 

 

Specification 

Colour Dark brown Odour and taste Coffee 

Heavy metals limits Microbiological limits 

Arsenic No limit established Total Plate Count No limit established 

Lead <3 mg/kg Yeast & Mould < 1000 cfu/g 

Mercury <0.1 mg/kg Salmonella Neg./25g  

http://www.vivolife.co.uk/
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Cadmium <1 mg/kg E.coli < 10 cfu/g 

 

Ingredients 

Ground Coffee, Lion’s Mane Mushroom (Hericium erinaceus) Fruiting Body 8:1 Extract (3.6%)   
  
 

The ingredients are listed in descending order by weight. 

Document Approval 

Task Role Name Date 

Approved By Quality Administrator  Lucy Cooke  29/02/2024 
 


