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Product Specification

w “Food

Product Title TENNESSEE MARINADE 3KG PAIL
Product Code MM14494
description: Seasoning saucs

Brown, spicy, swest and sour marinade with lemon [ allspice notes.

usage: 100-140g { kg meat

storage: In chilled storage, do nof freeze. Mix before usse

minimum shelf life: 12 months from the date of production

Shelf life after opening: -

declaration reference: ‘Wegetable oil (rapeseed), spices, sugar, salt, vegetable fat (palm *},

acidity regulator; E262; Caramel sugar syrup, hydrolysed vegetable
protein, spice extract, leamon il

RSP product, contains 4.4% segregated (5G) palm fat

RSPO certificate number Indasia: BMT-RSPFO-000112

ingredients: ‘Vegetable oil (rapeseed), spices (paprika, onion, allspice, garlic,
pepparmint, thymea, pepper, chilli), sugar, =alt, vegatable fat (palm *},
acidity regulator: E262; Caramal sugar syrup, hydrolysed vegetable
protein, spice extract (paprika), lemon oil.

*REPO: 5G
microbiological status: benchmark maximum
Total plate count: = 100,000 cfulg < 1.000.000 che'g
Weasts and moulds: = 10000 cfwg =  100.000 cfufg
E.cali: = 100 cfulg = 1000 chug
Salmaonealla: - ndf2hg
Bacillus caraus: = 1000 cfu’g < 100000 cfu'g
Listaria: - o= 100 cfulg
Staphylococcus Aureus: = 100 cfulg = 1000 clw'g
average nutritional values Energy value [kJ) 2533
im 10:0g: energy [kcall 604
fat [a] 56.89
- of it saturated fat [g] a4
carbohydrate [g] 21.3
- of it sugar [g] 171
fibras [g] 2.6
protein [g] 24
salt [g] 12.2
sodium [g] 4.9
traceability: The traceability] up’down) of all product components is given by way of
assigned batch number and the article number at any tima.
irradiation: ‘We declare that our product and all raw materials have not bean

treated by ionizing radiation.

While we have taken all reasonable steps to verify the accuracy of the information contained in this specification, no warranties are given to this effect and
purchasers should determine for themselves whether products are suitable for their own specific use. The information contained in this specification is intended
for the customer it has been issued to. It must not be reproduced, or the information contained therein passed on to any third party without the written consent
of Scobie & Junor.

Scobie & Junor (Estd. 1919) Ltd, 1 Singer Road, East Kilbride, Glasgow, Scotland, G75 0XS
www.scotnetsolutions.com email: technical@scobie-junor.co.uk
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Customer Approval of Specification

Please sign and return this specification to technical@scobie-junor.co.uk to confirm formal acceptance of this
specification. All specifications issued will be deemed to be accepted if no communication to the contrary is

received after 10 working days.

Signature:

Print name:

Position:

Date:

Issued by Scobie & Junor (Estd. 1919) Ltd. Certified accurate on 09/06/2021 11:08:02

While we have taken all reasonable steps to verify the accuracy of the information contained in this specification, no warranties are given to this effect and
purchasers should determine for themselves whether products are suitable for their own specific use. The information contained in this specification is intended
for the customer it has been issued to. It must not be reproduced, or the information contained therein passed on to any third party without the written consent

of Scobie & Junor.

Scobie & Junor (Estd. 1919) Ltd, 1 Singer Road, East Kilbride, Glasgow, Scotland, G75 0XS
www.scotnetsolutions.com email: technical@scobie-junor.co.uk




