Product Specification
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Product Title GLUTEN FREE WHITE RICE FLOUR 16KG SAC

Product Code 0C30302

PRODUCT SPECIFICATION SHEET

Product Name: GLUTEM FREE WHITE RICE FLOUR 16kg
Ingredients: white rice.
Allergy Advice: gluten free
Organkc status & provenance: Milled im the UK with EU & Non-EU Rice.
Product Description: A naturally gluten free fine white flowr.
Production Process: This preduct is milled on a dedicated gluten free plant.
Shelf life (BB): 4 months
Storage Conditions: Roll down the top after use and store in a cool dry place. Recommended storage termperature 10-25°C.
Packaging Material: 2 ply paper
Packaging:
Sack colour Ivory with purple, black & green print
Marked welght leokg
Packaging weight 130g
MName to print GLUTEN FREE WHITE RICE FLOUR
DOF trace codes on sack ‘Sales Code, Jullan Code (IC) & Best Before Date
Total pallet & Configuration 65 units
5% 13 layers
Unit WD xH [rmm) 2000 :x 1200 x
1300
Nutritional Information: Typical Values Per 100g
Energy 1502k
Energy 354kcal
Fat 13g
Source: UKAS accredited of which saturates 0.4g
laboratary Carbohydrate Tog
of which sugars 01g
Fibre 0.5g
Protein B.5g
Salt 0.03g
Vegetorian Yes- suitable
Wegan ¥es- suitable
Special Diet Information Coellac Cosliac UK certifled CUR-G-017 : GB-173-044
Kosher KLBOD (Kashrut of the London Beth Din) certified
Holal Halal Certification Europe

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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Microbiological Standards: Organism Target cfufg  |Max ofu/g

E.Coli <10 10
singredients are delivered pre-cleanad. talmonella Absent/I5g | Absent/2sg
ﬂestlng“asbier schedule by UKAS accredited Enterohacteria w10 T
external laboratory.
*Always cook ﬂmr:befnre comsurmption. Yeasts <20 1x10°

Mioulds <20 1x10°

| Unintentianally present (oo

Is the allergen present chgnificmat i of cross Finished Product

Alergen Data covoeninadion |
Recipe I;:':;T;_:" Owsite Storage |Raw Matedal  [tanspore® |segregated [Testing Frequency
Tres Muts including amy possible sources of
cantaminalion? [Almonds, Haminut, Walnut,
Cashew, Pecan Nuts, Brazil Nut, Pistachio Mut, i o e oy T3 A Wi
Macadamia Mut and Quesnsland Nuts)
Peanuts & derivatives? Mo Ha M ka s & HA
Lupin & derivatives? Mo Ha Ma Ha s MJSA HA
Seame seeds & derivatives? Mo Ha Ma Ma k=1 A MiA
Ml k 2ind bl k derivatives? Mo Ha M ka s & HA
Egg and Egg derivatives? Mo Ha Ma Ha s MSA HA
] S O T O T
Soya & Soya derivakives ? Mo Mo Ma Ma L= MJA WA
Mlustard and derivatives? Mo Ha Ma Ma k=1 MA MA
Celery & Celery salts / flavaurings? Mo Ha M ka s & HA
Fish and Fish derivatives? Mo Ha Ma Ma s MSA HA
Crustaceans amd their derivatives? Mo Mo M Ma k=1 MA WA
Miolluscs and their derivatives? Mo Ha Ma Ma k=1 MA MA
Sulphur dioxide? |=10ppm] Mo Ha M ka s & HA
per praductian run
Gluten? Mo Ha =1 ka s A{=3 lsacks ), annually
|packets | <20ppm

Physical Specification Particle Size

Doves Farm Foods Ltd operate the following standards:

e Min % mil 250 micrans Min %: Trace
Mlax ¥ nil Max %: Trace

=550 microns i 3% mil =150 micrans Min‘%: 17.0
Blax ¥ nil Max %: 290

Thrus (<158 Min %: 710

microns) Max % B30

*  BRCGS (Global Standard for Food Safety]-QMS covering all requirements of the current standard.

L]

#  Organic, as applicable

* RSP0, as applicable.

L]

L]

-

*  SEDEX (ZC1036727 [ 251029502)
*  FEMAS

Product supplied In compliance with all relevant EU and UK legislation.

Intended for human consumption.

Manufacturing procedures compliant with BRCGS requirements.

Company policies including: Food Safety & Quality, GMO & Irradiation Free, Allergen Control.
Metal detection- Final product metal detected according to CCP procedures.
Pest Control: 12 routine visits + 4 field biologist visits/ year. Scope includes rodents, moths, insects.

Value

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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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 10/03/2025 15:18:24

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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