Product specification 2013 HRSALG RF 02/01.001/ed:)

HEUSCHEN & SCHROUFF

1. General product information

Descripilo L
Product name and net contents:

Wonton Pastry 7 {soup) IISbOg 7 | 250g

General description: Square Pastry sheets made by cold water dough

Heuschen & Schrouff article number: 27113 & 2114
{to be cornpleted by H&S)

11 General reguirements

Products must comply b £U standard, for further detail please read appendix i
2. frioduct Composition

2.1 Component list

Give the ovazt recipa hefore processing in declining order. Composite ingredients must be mentioned completely (e.g. breadcrumbs; water, yeast, wheat,

salt). Give tha full same of any additive, Including technical additives used and the E-number.

Specify tha raw matertal for vegetable oils, e.g. palm oil, starch, e.g. modified corn starch, hydrolyzed proteln, e.g, hydrolyzed soya protein,

Add Impertanc and relevant information about the Ingredients such as quality grading (e.g. rice grade AAA), processing methed used (e.g. dried apricots,
ity of alf ingredients must be 100%

ingredient Quantity (%) Country of origin
Wheat Flour 75 Singapore
Water ' 15 Singapore
Tapioca Flour 5 Thailand
Salt 4 Australia
Coconut 0il 1 India
o Please check if the quantity is 160% TOTAL 100%

R PR

Category [ way of use
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Product specification 2013

2.3 ingredient declaration

Ad picture of the original artwork {Anpendix 1) of the export packaging or ad the arbwork in a separate file.

Alcohol, halal, vegetarians

2.4

1s the product free from alcohol?

H&SALG RF 02/01.001/ed:)

HEUSCHEN & SCHROUFF

i

If no, concentration:

Is the predecs free of artificial zdcitives?

(Colourings, Hlavourings, preservatives, eic.) -

Is this product Halal? Yes ANO) if yes, institution:
Js it mentioned ch the packaging? Yes / No Valid until:

Is this product Kosher? Yes ,(NB) if yes, institution:
Is it mentioned on the packaging? Yes / No Valid until:

Is this product suitable for vegetarians? [Yes) No

s this product suitehle for vegans? Yes / No

Is this proguct organic? Yes /6\!'6)

ts this product part of 3 fair trade program? _ Yes / No IWhich program

Storage, shelf life, Weight and Traceability Coding

Stmrage conditions, Shelf life and Weight

=
o | Target Min viax  |Storage conditions:

Storage temperature: ('C) -Tg0C -850 0°C Kee{gn in deep freezer

[Total shelf fife: (moths) | 24 months Max

37

SEONG felliee b o 0
Storage termperature: 1°C Taiget VMin | May  [Storage con'dlticns:'
age terp RN VAYY 49C7 T 5°C Keep in Chiller
| Total shelf life: {<ays) 5 days Max
:I{::ﬁ;‘;;l‘\{’i" Sumerum 5&6th 50%1;' 50]\;;'{ —15olid products in g, liquids in ml, Comment
Drained weignt: (gram) N4 W Noj  [Hraeeictil

¢ traceability and code kay

juto

Proauction coae
{examyle)

DEC14

Production code Eey
|(explanztior production code}

month & year of production
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Product specification 2013 H&SALG RF 02/01.001/ed:]

2.3 Ingredient declaration

Ad picture of the original ariwork {Appendix ) of the export packaging or ad the artwork in a separate file. S E .
ARy

2.4 Alcohol, halal, vegetarians

Is the product free f;m alcohol? If no, concentration:
is the product free of ertificial additives? esy No ’
{Colourings, flavourings, preservatives, etc.) =

Is this product Halal? . Yes 100} If yes, institution:

Is it mentioned ch the packsging? Yes / No Valid until:

Is this product Kosher? Yes {NOy If yes, institution:

Is it mentioned on the packaging? \,’QQITM Valid untik

Is this product suitable for vegetarians? (Yes)/ No

is this praduct suitable for vegans? Yes/ Ng

Is this product organic? Yes /(t\'lc'))

Is this produsi part of a fair trade program?  |Yes/ No ]Whlch program
3 Storage, shelf life, Weight and Traceability Coding
3.1 Starage conditions, Shelf life and Weight

Target Min Max |Storage condi-t_ic;s:
A% [~ ¥ | 0°c | Keep i devp Hreezer
Total shelf life: (moths) DW wrtha  Max ' '

Storage temperature: {°C}

Storage temperature: {°C) Zroc, 29 | B¢, 2 %? " Ge“n e

| Totalshelf fife: {days) | B Vaw e Max

Weighi: {consunter drit fn | Target Min Max solid products in g liquids in i, Comment
gram/mi) R0 | D%0N% | 2hay. g ’
Drained weight: (gram) ¢ v Ut apercatis]

3.2 Code for traceability and code key

o R :
Production code o
{example) DR \5\'

Production code key

{explanation production g_o'de) V\@‘«\“V\/\ - \{Qt\\[ E)J(' Pf ¢ &‘/L(:t‘\O‘V‘J
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Product specification 2013 H&SALG RF 02/01.001/ed:}

HEUSCHEN & SCHROUFF

4. Allergens, GMO and lrradiation
4,1 Allergen declaration
Legatl ailergens
1.1 ‘Mheat u}
121 1 Rwe N a
13 Bazley u]
1.4 QDats [m]
1.5 Spelt ) o
1.6 Kanut 0
1 *] Gluten ]
| 2.0 Crustaceans. . 0
3.0 Egg 7 0
4.0 Fish &, a
50 Peraupts &, a
60 Soy o fu
70 | Cow'smik 4 @}
8.1 Almonds W [}
8.2 Hazeinuts @ [m}
8.2 i T",; !;Jl:s D/ a
8.4 Cashews o =)
8.5 Pecan nuis [V 1
86 Brazil nuts o o
8.7 Plstachio nuts g, s ]
88 Macadamia/ Queensland nuts o a
8 ! #) Nuts e e a
90 | Celery [v4 a 0
| 100 Mustacd 4 0 a 8]
110 . sssanme [ f) [s] =] a
120 Soicher diowide and sulphites (E220 - £228) at concentrations ¥4 ] ] o
| 107 more than 10 ma/kg or 10 mg/l, expressed as 502 .
130§ Lupie E 0 0 a
4.0 Ry scs 74 a {m| [m]
. Additonal allergens -
200 , Lactose w, a 0 a
21.0 _f_('ocoa 7 =] a [m]
220 v, [i] Iu] [u]
230 & a &) a.
20 %4 u] o [u]
250 : Cornf meice w 0 [m] 0
26.0  regumes [Pulses >4 ] 5] ]
270 3w 74 [&] a 5]
| 280  Pok L &, a [5; a
290 curot £ u] a a
{*} Only 10 Eo usad in c3se of cross contamination {sea explanation gluten and nuts in enclosure)
4.2 irvadiztion and Genetically Modified Organisms (GM0O)

:redients or In red!ents obtamed from GMDs must he } bel!ed 5§

VesY NG
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Product specification 2013 H&SALG RF 02/01.001/ed:)
HEUSCHEN & SCHROUFF

5. Sensoric examination

Appearance / colour: Light Yellowish
Taste: uncook pastry
Odour: uncook pastry
Texture / consistency: smooth

&. Chemical / hysical analysis

Please stata chamical and physical values. The blank fields shoutd be used for other relevant data for specific products. In *measuring frequency” the
controi frequency 15 1he pooduction shal, ba statad, 2.¢. 2 times / day. Also state the method in use.

_Yarget Min Max UoM ' Method ‘Measurmg Freq.

PH Value
Brix e ® Brix
Dry matter o — %
salt . %%
Aluminum . Tmelke
Wateracioty - R Value |

Toxins (if applicable) mg/kg e

-.-“N\--
* Also knawn 35 aguzous activity coeffictent
7. Croduct defects
_ Defoszét‘ o ‘ - UoM ' Defect UoM

Foreign matarial {product inherent) 0.1 % |Fluid / drip / glaze N.A, %
Foreign material {not product inherent) N.A.  %|Damaged products N.A, %
Sand "N.A. % |Percentage of remaining variances N.A. %
8. Pricrebiclogical analysis

Give mic-¢- izl ‘cal values at "hest before date® -B8D-. [*) M= the upper acceptable concentraticn of a test organism. A count above M for any sample
in <( mphng ‘requer'cy" the cont'ol frequency in the production shail be stated, e.g. 2 imes / day. Also state the used meth
e : -
4

Method

Sampling frequency
cfu/g :
Enterobacte: taceae\\ cfufg

IColiforms_ T cfu/g

[Faecal rolitorms e ~ cfule

[Bacilius rorPuJ Ve | ciufg
Staphquggcx,u:, aureus "N T ocfu/g A
Salmonelly e CSrsddn. .

Lister oz clufg” V7~
| Clostricium e fwv‘pen. L cfufg | T~

TRy cfufe \

(Moulds ciufg | e

Is the anzlsing fiem IS0 17025 or {EM 45001 for EU) quallfied? @/ No
is the enalysing firm ISO 9001:2000 qualified? Yes /A6
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Product supcification 2013 H&SALG RF 02/01.001/ed:)

HEUSCHEN & SCHROUFF

9. [Mutrition declaration

O Per100g O Per100mi

Q Raw (unprepared) |11 Prepared product

&3

According to cookiag instruction mentioned
on the package. If tha nutrition declaration

-Ineng r:satu\.d fat ! gram has been filled in for prepared product, then
-poly unsaturated fat N gram pls. fill in corvect instructions at §11.3.
These Instructions have to be menticned on
""-."w'esh:' ol %:— gram the [abel as well.
C 4 gram
gram

_ceivirital :
-siarch ' N
Fibre AN

Organic acids N

A!cohol

Is the salt content exclusively due to the presence
of naturally occureing sedium?

4 ICC:rllcf‘ml) 2ie not wlowses In FU legls.at snl

: Yes / No
* these valye ~ mendatory according To EU 1139/2011
fAentoned sV packaptan L e ;
s .ﬁmouni‘ UoM % of recommended daily Intake
T according to EU 1169/2011
R e
R . ) -
e CObrF
Hews o tha mearitionsd vellie s obiamen? '
10. atal detection and process description

Ferrous % |Ncn Ferraus IStam!esssteel I
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Produci suecification 2013

CCp3:

A,
e

CCP.:

1i. Packaging and labeling

11t #ruservation of consumer packaging

bl R g Ot g b’y ey
Packaging according to:

Régulat'i-onm(EC-} No 100‘/201—1‘
Regulation (EC) No 321/2011 | If yes, add test rapport
Regulation (EC)N01282/2011

Atmosp_f\%gq packing (Yes‘}’ No
it yes, wiich method isused? | fozgm VK%,
Gas packing Yes /(o)
- If yes, which gasses are used? -
| Vacuur puth it Yes [No)
pasieurzed Yes /{0y if yes time /temperature combination:
i Sterilised Yes @ if yas time ftemperature combination:
Active paskaging Yes /i _9)

1. which kind is used {e.g. oxygen absorber/
silica f other sorgants)

11.2 tlzthod of preparation

o i eselinstiictionsareoblisataryandiiave b piint !
Jrap filling w on Pastry. Coo 1ling water, 0

a gecond boil, add I cup water and bring to a boil again over medium heat. Add

fanother ¢up of water. When it boils, remove remove dumplings.
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