Product Specification @3 Value
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Product Title Mississippi Barbecue Sauce Sweet 'n Mild 510g
Product Code MBBQO00004
Micclcclppl Earbeguws Lauoe 3wesd 'n MIld 510g Wersion 2
Date modficabion: 06.09. 2016
1. All fields in this document have to be fill
2. If not concerns please write NA (not applicable)
3. Specification has to be sign by responsible person
4, Please do not any modifications in this document
5. If you have question YES/NO please use "X" in correct place.
Supplier (nam with _ ; — R Production plant The Fremont Company 150 Hickory Street
1d ) Fremont Deutschland GmbH Max -Planck Str. 2-8 Alsdorf D 52477 i ) Rockford, Ohio 45832
Legal product name: Mississippi Barbecue Sauce Sweet 'n Mild Product barcode:
Met weight: 510g/440 Uhnit: gimL Drained net weight: NIA Ukniit: a
Description of the weight [0 . " -
Juct th S 2 n V " - weighed and recorded in a program, which
I an the ot i " marks yesne = santral it graphs the weight. When a trend of more than 3
Concerns nnante rmsege gurgnr freen tarmot wacieing
Cubic content / volume of
Country of origin United States of America the package [ if Uknit:
applicable)
Product description
. Fat S
Composite components Origin of fat |hydrogenat GMO Food additives-if concerns
(plantor | ed, partyl
animal and |hydrogenat
Ingredients list-| yesino component kind of fat ed, not yes no number E Technology function
in descending Content | Country e.q. hydrogynat
order content k] of origin | sunflower) ed?
Tomato Water and Tomato
Concentrate fes Paste 44|US Plant No X WA flawor
High Fructose USiCanad
Com Syrup M 43|a Plant No X NiA flawar
\inegar Mo a{us Plant No % NIA flawor and pH control
Salt No 2us Plant No A WA flavor
Powdered Onion |Mo 0.5|Us Plant No X WA flawor
Smoke Flavorng |No 0.5(us Plant ho x WA flawor
Colering E1500 |Mo 0.5Us Plant No % 150D coloring
Spices Yes spices, mustard flowr 0.5|Us Plant No X WA flawor
I Is ready product subjected to metal detector?®
of 1.5
If yes, what is detector sensivity in radiaton to? uniron =
st 2

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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Do the raw material used for production include allergens or contain

Present as ingredients

Present of potencial but not intendent

trace quanities of allergens? crosscontamination
Allergen list YES NO YES NO
(Grain containg gluten: X
W heat X
Hye X
Barey X
Oat X
St b
K.amut or hybrid tribus X
Crustaceans X
Eggs| X
Fish| %
Peanuts| X
Soyasesds X
Milk {(with lactose) X
Muts X
Almonds X
Hazehmt X
W alnuts X
(Cashew nuts X
Pecan nuts X
Brazil nuts X
Pistacchio X
Macadamia nut X
Celery X
Charinck X
Seasame seeds| X
Sulphwr dioxide and sulphites at concentrations of more than 10 mgfkg o]
10 mg'litre in terms of the total 50 2 which are to be calculated for|
products as proposed ready for consumption or as reconstituted according

to the instructions of the manufachwrers
Lunpi ngl

Molluses|

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
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Micro-Biological and Physico-Chemical Characteristics Hufrition information
Frequency Maximum
Parameter Methodology of research [Minimum value value Parameter Walue for 100giml | Unit
Cince an
Birix AACC 6B-60 hour 48.5 &0 e kJ
Bostanck Once an
Borstwick Consistometer hoaur 49 10|Energy valus 217 kzal
Once an
Acidity AQAC B35.57 hour 1.32 1.6[Fat 0.3 a
Cimce an
Salt Titraticn higar 1.1 22 of which saturated: |<0.1 ]
TPC ADAC B5E.23 As nesded Ni& Beg moncunsaturated [1] a
Yeast and Mold |[FDA-BAM Tth ed A5 needed MIA 40 polyunsaturated [1] a
Coliforms FDA-BAM Bth ed As nesded MIA a omega 3 fatty acids |MIA a
omega & fatty acids |MA a
Carbohydrates
means any carbofydrate which s metabolsed by
humarss, and InCludes poiyols | SLGAS, pofiois,
|ssarer 50.8 q
of which sugars: [41.7 a
Pesticides n accordance with Regulation (EC) No 306:2005 with subsequent amendments. of what starch (opticnal |: WA a
Mycotoins n accordance with Regulation (EC) Mo 1881/2005 with subsequent amendments of what polyols (opticnal: A a
Heavy metals In accordance with Regulation (EC) Mo 188172008 with subseguent amendments. organic acid: MIA a
Factors effecting constancy { operation ) proces
(e.g. sterlization, pasteurisation, homogenization,
modified atmosphere. vacuum packed, ete ) homogenization and thermal processing Diietary Fiber 3.0 a9
Protein 1.4 a
Salt 2.2 a
Sodium 737.21 mg
What metothology you used?
[C)Calculacion or by analyses [A)
Please write above the most characteristic parameters for product. Piamse atach a copy of laboratory anaiysis Caleulated
’ - ) Value for ;
Organocleptic Characteristics Vitamins 100g/ml Unit
Parameter Organoleptic testing
Flawour Spicy. Typical of Barbecus sauce
Smel Spicy. Typical of Barbecue sauce
Texture Smooth and free flowing
Colour Dreep reddish brown
. ; - - Value for ,
Additional information Minerals 100g/ml Unit
(Question yesino if yes
s the product suitable for vegetarians?
es attach declaration
s the product switabls for vegans?
Mo attach declaration
s the product certfied OrganicEKO T
No attach certificate
t was used the radiation in process
production (as a presenvation)?
Mo
t was used the fumigation in process? what type of process and
what kind of substances
Mo you used?
s the product HALAL™ Mo attach cerificate
s the product Kosher® fes attach cerificate
s the product gluten free? Yes attach declaration
s the product
GMO 7 Mo attach declaration
Are raw materials supplied to De Care
contain nanoingredients? what ingredients?
Mo
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Shelf Life Batch Mumber: Storage conditions:
Formet |
Total {days): _|nateh
1095 [ numiber): Storage
|'DI:I. mﬁl‘.‘r"(‘r"r'. Foim :‘ WW Temperature *C
MMLYYY] DD.MM.Y Y SMBSO011 13:00 12.7 - 26.6
How was the
shelf life Maaning of 2tm:;.;|]e afhElh
determined? sach il
[e.g. storage leStarMUMmben- (0=) et digit of year of production; MES=formulation code; |l can the predust =
experiments] Shelf life study 001=Julian date; 1=shift; 13:00=Time in mitary format usadubarcpeni®  |Refrigerate after opening
Marking
Lmﬂz.illununit_'ua On bottle above
" [back label llss instrctinns Refrinerrate after nneninn
- . T e T TR Transport
M Shelf
Lilf:I;uDr:ﬁvE . condition [temp. |Ambient temperatwres (12.7-26.8). Kesp from
- 730 humidity ete] |freezing.
Required documents

1. Specification of packages with information that all packaging materials are allvwed to the contact with the foed and type of packaging. Declaration of compliance

for materials made from plastic intended to come into contact with food' Declaration for other food contact materials (except plastic).

2. The supplier should attach to this document description of control weight system.

3. The supplier should attach to this document diagram of manufacturing process with controd and critical control peints

4_ The supplier should attach to this document the analytic reports that could confirm the parameters from the specification: micro-biological, physico-chemical and nutritional
5.The supplier should aftach the copies of certificates e.g. IFS/BRC/ISO/PASS/AIE .. I not applicable please insert - NA

8. The supplier should attach the copies of any ofher declarations e.g. Halal, Kosher, non Gluten, nen GMO efc.

7. Quality Certificate must identfy delivered lot and include: Best before date, performed |aboratory tests or statement confimming that goods fulfill law requirements- levels of
pesticides, mycotoxines, heavy metals, micro-organisms, Phytosanitary certificate

Supplier statement

The supplier declares that the product comgplies with the relevant national and’ or Ewopean legislation concemicng hygiens, composition, additives, contaminates, labefing and
materials of this product.

Supplier is obliged to keep technical documentation incuding laboratory test reports conceming raw material described in specification hereof.

‘Supplier is obliged to inform Quality Department about any chanpes made in the specification

‘Supplier is obliged to give access to laboratory test copies of delivered raw material on request of Quality Department.

Should any statement of this document become invalid subsegquent to parameter changes (due to technological medification), introducing or excluding allergens, list of ingredients,
changes in packaging method (including labeling directions of placing), Suppler undertakes to De Care provide all relevant and up-to-date information

‘Supplier agrees to make every effort to ensure adequate protection of the product (including segregation of nuts, vegetarian products, raw materials, not genetically modified and
crganic, raw materials, raw and cooked)

The manufacturer is obliged to submit once a year the results (an extemal accredited |aboratory) of its examinations of parameters contained herein

On delvery the material must have a minimum of 85% of the time remaining wntil end of shelf life

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:
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