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Product Specification

Frozen Cooked Red Kidney Beans

Description

Physical Standards

Foreign Matter

Microbiological Criteria

Nutrition Information
Per 100g

Form: 1234
Issue Date: 22.09.2020

Long smooth Red Kidney Beans

Product is cooked and individually quick frozen

Ingredients
Moisture
Colour
Flavour

Manufactured

Defect Tolerances / COA
Vegetable Foreign Bodies

Mineral Foreign Bodies

Metal Foreign Bodies

Insects

Contaminants

Frozen Product
Plate Count
E.Coli

B. Cereus
Salmonella / 25kg
Listeria

Mould

Analysis
Energy

Fat
Saturated Fat

Carbohydrates

Values
484 kj
0.6g
0.2g
12149
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Supplier

Sabarot

eh

(OH+
Origin ID
France 1234

Water, Red Kidney Beans
65 % +/-5

Dark red to burgundy
Characteristic flavour

France

<0.05%
<0.05%

Absent above detection limits:

Ferrous 2 mm
Non-Ferrous 2.5 mm
Stainless Steel 3 mm

Absent

In compliance with EU Regulation

Analysis
Dietary Fibre
Sugars
Protein

Sodium

500000/4g
10/4g
100/g
Absent / 25¢
Absent / 25¢
1500/g

Values
11.69g
0.5¢
969
0.02g

Revision Number: 04
Revision Date: 12.09.2022



Allergens May contain traces of gluten

Halal — Not Certified - Inherently Suitable
Claims and Certifications Kosher — Not Certified — Inherently Suitable
GMO free

Tkg carton, blue plastic PE bag, carton marked with Best Before Date and Batch Code

Packagi d Labelli
ackaging anc Labefling Labelling Format: Thermotransfer marking

Shelf Life and Storage 24 months from day of manufacture, being kept at -18°C
Store at-18°C

Advice for use Product is already cooked and is ready to use
Defrost: Between 0 and 4°C
- Full pallet: 48 — 72 hours
- Per 10kg bag: 24 hours

Quality Certifications Sabarot: BRC / IFS
TFB Trading: HACCP

Additional Information An equivalent of 500g dry Red Kidney Beans are needed per 1kg of IQF product

Guidance on use of information:
The information in this specification should be taken as a guide only. Values can vary with variety, conditions of growth and age of
the product when used. We have taken a reasonable effort to ensure that the information is true and accurate at time of writing.

Intended Use:

This product is processed in order to meet or exceed this specification as detailed. It is not intended for direct sale to retail
customers. It is the responsibility of the purchaser to ensure the product is suitable for their own requirements. If on-sold this
includes the provision of the appropriate labelling content, ‘direction for use statement’ and/or ‘warning statements’ related to the
product.
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