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Product Specificati :
roduct Specification *Food

Product Title: KMC RED SALT SEASONING 24 X 250G

Product Code: KMC002

Ingredients List:
Sea Salt, Paprika, MSG E621, Garlic, Onion Powder, Tomato Powder

No high risk or moderate risk ingredients used within this product.
(see list of allergens below).

Store in a cool dry place.
12 months shelf life.

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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P AW/ Food
ALLERGENS | Y/N | Agents | Y/
CEREALS N PRESERVATIVE
Crustaceans and product thereof N
Eggs and products thereof N
Fish and products thereof N
Shellfish and products thereof N
Peanut and products thereof N
Soya beans and products thereof N ANTIOXIDANTS
Milk and Dairy products (including N
lactose)
Nuts and nut products N
Celery and dairy products N
Mustard and products thereof N EMULSIFIER
Sesame and products thereof N
Sulphur dioxide and sulphites N SUGARS
Molluscs and products thereof N Lactose N
Lupins and products thereof N Saccharose N
Caster Sugar N
CEREALS AND OILSEEDS UMBELLIFERS
OTHERS
DRIED FRUIT Glutamate E621 Y
Agents Y/N Comments Y/
Maize (native/modified starch, N
protein, oil)
Wheat N
Wheat Gluten N
Additives Y/N Comments YN
Sodium Hex cyanoferrate Y Anti caking agent in salt
Y: PRESENT

N: NOT PRESENT

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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Product Legal Name: KMC Red Salt Seasoning

FINISHED PRODUCT ORGANOLEPTIC ATTRIBUTES

Product Appearance:
Accept: A fine blend of ground mixed spices. Prominently orange / red in colour, with white flexes of salt.
A rich paprika flavour with an after taste of fresh tomatoes.

Reject: One of the above missing ingredients missing

Cooking Method Used:
N/A

Aroma:
Accept: Strong aroma of spices with back notes of smokey paprika and tomatoes may be detected.

Reject: Unacceptable aromas not typical of this product.
Flavor:
Accept: Instant flavour of smokey paprika and Back notes of tomatoes present.

Reject: Lacking in either spice element. Product Bland.

Texture:
Accept: A free flowing powder mix that dissclves in the mouth.

Reject: Lumpy product or clumping seen.

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 19/11/2021 13:38:44

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




