—;——Lln() Spec Mo 122
LIACC Initials:  3H

. . . Date: 21 April 2009
Frozen Fruit Specification lesue No: 4
Y Fipe, Individually
Ingredient Declaration Stavhbeny 100 gquick frozen and
Product Details: 130020 atrawberries- 15 - domm
Co u.nines of Poland
Origin:
Varieties: Senga s engana

|Prucess of I‘u’Ianufal:turEI

Fruntispicked asnear asposahble to maturity and frozen as soon as posaible after picking (<12 Hrs), The
frut should be washed in potable water and inspected to remove any foreignm atter and ex cessive defects
hefore being filled into containers and sealed The product 13 then rem oved and stored at -120C orless to
await despatch

The fruat 15 washed prior to freezing,

|P ackagin gI

Unit Sizes: 17 EgCin
Cortugated 'C' Flute cardboard boxes BELUE polythene liner (Food Grade mimmoam 30 micron

Type: coloar Tatget Pantone 2990 Mimmum 290000 Sacks: Wax Lined (Food Grade), HO
STAPLEZ TO BE USED.

Labeling: podict DescriptionS upplieriZ ountry of O gin/Wei ght/P roduction D ate/L ot Ho (if applicable)/
Eest before date (1f applicable)

| storage And Shelf Life I

24 Wlonths Frozen At -18°C

At
Minvimum shelf life on deliwrery will he Inoniths.

|Analj?1:ical Datal

Physical: Colbur: Red, Red/Pink

Od our: Typical of wtrawbernes Free from foreign odours.
Flavour Characteristic of Strawberries Free from taints.
Chemical: Free from ad ditives, preservaiies and p rocessing aids.
Pesticide Analysis: Yearly by exiernal lab oratory and is availah le on request.

Count Per Kilo: MB Ifblank thenp arameter I 4




