Product Specification

Product Title

Product Code MM13900

Usage:
Ingredients: {100% ingredients)

KORMA SAUCE 2.5KG

For the use in foodstuft

ﬁ Adding
AL Value

SCOBIE&JUNOR

. “Food

™
©

Water, apple juice from apple juice concentrate, lemon juice from leman juice concentrate, coconut milk powder,
desiccated coconut, raw cane sugar, tomato puree, rape oil, skimmed milk powder, starch, spices, salt not iodate, flavour,

presarvativa: E200

Country of the manufacturer:
AUSTRIA
Main spice:
cardamom, ginger, anian, coriander, chili, turmeric, cloves
Ingredients in percent (+/-3%):
Country cade accarding te 150 3186 - ALPHA 3
31 % maler AT
20 % appde jubce frem apple fuice concentrate AT
10 % lemon juice from lemaon juice concentrate bR
? % coconut milk pomdes TH
3 % desiccated cocenut I
5 % raw Cane §igas 5
5 % tomabo panee FT
4 % rape =il 1,1
3 % skimmed milk powdes wT
3 % starch AT
3 % spices LK, GT, BG, ALL TN, MG, DE, TD
1 % salt nat indate AT
1 % flavouar [
w1 % presenative: E200 CH

General information:

Natural flavour with taste of coconutmilk {carrier: maltodextrine)

Additienal information about storage:

Once opened and refrigerated the product can be used for one momnth.

Information abkout Gluten
Production batch allergen testing: Gluten frea
Recommended dosage:

depends an the required taste / nead

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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Calculated data (+/- 1%):

Frésardative ERDD 0%
Microbiological data:
Total plate count = 000 cltg
Calilaimis = 1000 el g
E.Cali = 10 ehafy
Staphylooocous aureus « 20 cfigfg
Yeasts « 1000 cfuyg
Mizad ke < 1000 cludg
Bacillus cereus = 100 ehufg
Salronella n.. in 254
Shelf life:
12 months after the packaging date in the closed original packaging
Traceability:

Is ensured by our lot number. We canfirm the traceability of the product from raw material receipt until dispatch in
accardance with Regulation {EC) No 178/2002.

Special treatments:

We can confirm, that the product is not ionised or treated with ethylene oxide.

The product has not been genetically medified and is not subject to identification. The article is in accordance with
Regulation {EC) Mo 1828,/2003 and 1830,/2003.

Storage conditions:

Store dry, cooled (0-9 *C) and free from extraneous adours, protect from direct sunlight. Use praduct in an apened
package without delay! The product underlies natural colour-variability. They have no effect on the product quality
Short-term temperature fluctuations during the transport da not have amy influence on the prodoect guality!

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



@ ;“:\’/“élue

Product Specification

W Food

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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Allergens (according to Regulation (EC) 1169/2011, appendix II and the existing version)

Cemals containing glubes, narmealy; whest
{like spelt and kharasan-wheat), rge, Barley,
oak or their bybridwad shraims, and products
thereof

W]

Crastaceans and groducts thenaal

Eqgs g groducis thereol

Fish amd products thereof

Peanuts and products thereof

Soybeans and products thereof

Lupin and products themal

Milk and prducts thamol {Enoluding
lactnse)

(CN I L

M, ramely; alrands { Arpgdalus commaunis
L.} bacelnuts (Cordus svellang], walnuts
{Juglans reqgia), cashess { Anzcardium
occidimdale), pecas nuls (Cargs ilinoiesis),
brazil puts {Berthalletia exoelsal, plstachia
nuts (Friscia ven), macedania or
Dyeensland nuts (Macadamia temifolia) &6d
products theseof

o

celery and products thereof

Muastard and prodacts Therecd

Sesame seeds and products theneal

Sulphur dhowice and sulphites at
cangentrations

of more than 10 mg/iog or 10 mg/litre
b terms ol the tetal 505

([ W R I (|

Micllerses and products thereof

Allergens Comment Text:
Plegse, consider Tollowing indications;

Thi: infarmatioa standing abee is exact and brue socoeding to our knowledge. From aur commaencial duty to exereise diligence and for reasans of praduct
resgansibility we commynicate that, despite all precaptions, the prodects cam contain traces of the mentioned slegenic substances, becapse all allengens, weoept
of peanuts fand products thereed), sulphor diodde a raw materal, mollses and lupines are procesed in our factory. Due to trarscriptions, problems of pre-

suppliers, praduct changs on machiney, dist ek, we cannot exclude 3 crovs- contamingtion

Nutritional values:

BIG T according to Regulation [EU) Ko 1185/2011

energy (&I} Ton0
enengy {kcal) 168
fat (g} 11

off whichs satiirates [gh &h

carhohydrate (g) 20

of whrich: sugars (g} 12

prateln {g) 25

salt [g] 14

Please observe the fellowing instructions:

Wi areower questions on nutritionsl physiologicel stabemarts such i the nutrtionsl value and the nutrtion compasition with the sveage dets & gives in the
literarture. These values seree pueely for infermation purposes and ane subject to the uswml varations for nabwral products and do not represent the provishan of a

characteristics quaranies,

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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Sodium content (mg): 510

Fibre (g,/100) 14

Packaging: According to customer requirement
Conformity of the packaging:

This product is in accardance with the following regulations in the current version: Regulation {EC) No 1935,/2004
i(relating to materials and articles intended to come into contact with foodstuffs) and the requlation (EU} Mo 102011
(on plastic materials and articles intended to come inte contact with food) incleding linking directives and the
implamantation of these directives inte national law of the EU Member States Requlation (EC) No 20232006 (on good
manufacturing practice for materials and articles intended to come into contact with food)

Suitable for foodstuff use:

Internal and external analyses assure a specification in accordance with the Austrian and the European Union directives
on suitability for foodstuffs use, but these do not take the place of goods arrivals controlling by the processor. The
processor must obsarve the applicable statutory requlations on a further use or further processing. The product and its
component parts comply with the terms of European Food Law and of the OLMB. The details as given are applicable until
tha end of the best by / minimum durability date.

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 09/09/2021 12:16:58

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



