Addur

Product Specification Value
Y Food

Product Title MARINARA SAUCE 4KG PAIL
Product Code MM18801

Product Title (Not Legal Name) Marinara Sauce

Description Free flowing viscous liguid

Ingredients %s Banding Country of Origin

Water 40-50 Northumbrian Water: UK

Sugar 20-30 Sugar Beet - UK, France, Poland, Austna, Germany, Belgium, Metherlands

Mon Declarable Processing aid: Carry over Sugar Cane - Argentina, Belize, Costa Rica, El Salvador, Fiji, Guadeloupe, Guatemala,

502 <10mg'kg Guyana, Honduras, Jamaica, Malawi, Reunion, South Africa, Swaziland, Zambia,

Mozambique, Mauritius, Thailand
E220 - Germany. UK

Tomato Paste 10-20 Gireece, Portugal, Spain, Egypt
Spirit Vinegar =10 Metherands, Belgium, Germany, UK
Comflour =10 France, Hungary, USA. 802 - Germany, USA

Mon Declarable Processing aid: carry over
S02<]10mg kg

Salt =10 Uk, Metherlands (Anti-caking agent — China (non Xinjiang))
Mon declarable Processing Aiad: Anti-caking
Agent ES35

Rapeseed (il =10 Australia, Austna, Belgium, Bulgana, Canada, Crech Republic, Denmark, France,
Mon Declarable Processing aid: Sequestrant Grermany, Netherlands, Hungary, Latvia, Lithuama, Poland, Romania, Russia, Serbia,
(Citric_Acid E330) Slovakia, UK. Ukraine (not sourced from Crimea), Uruguay
Yeast Extract / Flavouring =10 Egvpt
Oinion Powder =10 India, China (non Xinjiang), Egypt
Garlic Powder =10 China (non Xinjiang}), India
Herb: Basil. ubbed <] Egypt, Turkey
Spice: Papnka, ground =] South Africa, Spain, Peru, Zimbabwe, China {non Xinjiang), Mozambigue, Malawi
Herb: Oregano, rubbed 1 Turkey
Preservative E202 -1 China (non Xinjiang), Japan
Spice: White Pepper, ground =] Indonesia, Vietnam, Sn-Lanka, India
Thickener E415 <] China (non Xinjiang)
Herb: Oregano, ground 1 Turkey. Chile
1

Herh: Rosemary, ground < Spain, Moroceo, Turkey
Acid E330 <1 Ircland, India, Colombia, China {non Xinjiang)
Carry over additives and processing aids are non-declarable unless containing allergenic material.

All Allergens included within recipe are indicated m bold.

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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Nutritional data (Typical values / 100 g)

Energy 132 kcal
558 kel

Protein 2.05 i

Total Carbohydrate 287 a

- Sugars 132 Z

Fat 1.3 a

- Saturated .1 a

Salt 1.63 i

- Sodum .71 u

- Sodum converted to salt equivalent 1.77 a

Moisture 650 & - IMEXITILm

Fibre 1.7 @

Ash 2.0 i

Microbiological Parameters

Target Maximum

TVC ctuw'g =1 x 10F I x 107
Coliforms (presumptive) cfu's a 101] 10
Beta glicuronidase positive E.coli cfu'g =10 10
Yeasts chu'g < 110 1000
Moulds ctu'g <110 1000
Coagulase positive Staphylococei cfivg = 10K 10
B_cereus presumptive cfu'g a 101] 10

C_perfringens {confirmed) cfiv'g =10 10

Listena species (confimmed)’ 25g Not Detected Not Detected

Salmonella/25g Mot Dietected Mot detected

Food Allergen Data

Recipe contains no added: YN Comments

Cereals containing gluten: wheat, nye, barley, oats, spelt, kamut & hybndized strains Y

Eggs of all species i

Fish all species !

Cruostaceans of all species including lobster, crab, prawns, langoustine !

PFeanuis b

Sovheans b

Milk from all species hd

Nuis b

Celery includimg stick celery and celery root - celenac b

Mustard all forms onginating from the mustard plant mcluding oils Y

Sesame seeds b

Sulphur Dioxide and Sulphites (> 10mg'kg) Y

Lupin by

Muolluscs by

The following ere handled asd processed onsite: Whea, Rye, Barley, Usts, Ege. Sove, Milk, Celery. Musurd, Salplbor doxide. The following ore not pemsiied on our processing lines: Nuts, Peanuts, Lupin, Sesame,

Fish, Crustaceans, Mollusc. Mog ipe: 2 ol prosess for allergen oo b i e specific ele voesses, comtrols vin process scheduling dedicated location equipneent and scheduled

werification via sllergen swabs. Should 8 specific claim be reguired of this product please contact vour sccount exare the cormeot protocods are applied 1oy

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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M Status
This product docs not contain any genctically modified matenal or derivatives of genctically modificd material

Metal Detection
All products metal detected. Metal detectors are checked using test pieces before and after every product batch

Sieving
All finished products are sicved using the appropriate mesh size. The mesh size will vary according to the particle size of the product in question. Integrity checks
are camied out on the sieves before use.

Packaging
To be mutually agreed.

Shelf Life and Usage Rate

Shelf Life: From date of manufacture stored in unopened original containers in a cool dry place away from direct sunlight and free from infestation - 6 months
Shelf Life (NPD Sample): 28 days
Shelf Life — Opened: Reseal immediately, store chilled, for bulk products use within 3 days, for sachcts use within 24 hours. Must not exceed onginal shelf life.

Recommendad Usage Rate: Customers Own

Warranty

The company warrants that at the time of delivery the goods will conform to the specification and description given above. Also, that the goods will be fit for the
purpese intended and conform to current UK and EC legislation. The information contained herein is, to the best of our knowledge, true and accurate.

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 24/10/2024 16:56:02

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.
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