Product Specification – AFROPOL FINE FOODS
	PRODUCT: 
	Peanuts Blanched 1kg



ORIGIN:  China

Description of Product (includes appearance, colour, flavour & texture)
Product is to be prepared from whole, sound shelled and blanched peanuts of approximate even size. The product should not be rancid, not mouldy and completely free from infestations and foreign odours.  
Ingredients
Peanuts (100%)
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Microbiological information
Total Bacterial Count 			Max 100,000 cfu/g
Moulds					Max 1,000 cfu/g
Salmonella				Absent/25g
Coliforms				Max 10 cfu/g
E. Coli					< 10 cfu/g


Nutritional values/ 100g
Energy		 			567kcal / 2374kj
Protein					25.8g
Carbohydrates				16.13g
of which sugar				4.72g
Fat					49.24g
of which saturates			6.28g
Fibre					8.5g
Salt					<0.01g	

Physical Characteristics
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Chemical Parameters
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Packaging
· Contact packaging is certified food grade bag with thickness of 70 micron.
· Outer packaging is recyclable corrugated double-walled brown box
· Gross weight is 1.012kgs & net weight is 1kg
Storage conditions & shelf life
Cool dry area free from risk of contamination and moisture. Shelf life is minimum 6 months from pack date.

EAN barcodes
1kg : 		5060090200129
10 x 1kg:	5060090201010

Product quality & Afropol safety control procedures
The peanuts come from a HACCP accredited supply.
Afropol Fine Foods operate HACCP by following the SALSA standards.
	Created by:
	Nader Fatemi

	Approved by:
	Reza Fatemi

	Dated:
	6 December 2022

	Version:
	4



image1.emf
ALLERGEN NATURE OF THE

CONSTITUENT

YES NO YES NO YES NO

Cereals containing gluten (wheat, rye, oats, barley, spelt) √ √ √

Crustaceans √ √ √

Eggs √ √ √

Fish √ √ √

Peanuts √ √ √

Soya √ √ √

Milk (including lactose) √ √ √

Nut and nut derivatives (including almond, hazelnut, 

walnut, cashew, pecan nut, brazil nut, pistachio nut and 

macadamia √ √ √

Celery √ √ √

Mustard √ √ √

Sesame seeds √ √ √

Sulphur dioxide and sulphites at levels above 10mg/kg √ √ √

Lupin √ √ √

Molluscs √ √ √

USED AS AN

INGREDIENT

PRESENT ON 

PRODUCTION LINE

PRESENT IN

THE FACTORY
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Grade/Count

Appearance

Taste/Flavour

Aroma

Texture

Target Maximum

Damaged – insect damage/heavy dirt/

mould/rancidity/decay (%)

0.5 1

Split Kernels (%)

25 35

Retained Red Skin >1/4 of the kernels (%)

1 5

Discoloured (%)

0.5 1

Non-critical impurities-shell, twigs,

corns etc (%)

3 per 1000kg Max 5 per 1000kg

Mineral Stones/Mud Balls

Absent Max 1 per tonnes

Foreign bodies

Infestation

25-29 per oz. equivalent to 88-102 per 100g

Free from all foreign materials especially glass, hard plastic and metal

Free from live infestation

Typical oval shape, uniform in size, creamy white kernels, free from

blemishes or dirt

Characteristic of peanut flavour and mild nutty aroma with no adverse 

flavour or taint. 

No signs of rancidity or musty aromas

Firm and crisp, not soft
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Target Maximum

Moisture (%) 4 6

Free Fatty Acids (%) 0.5 1

Peroxide Value (meq/kg) <5 5

Aflatoxin B1 µg/kg Nil 2

Total Aflatoxin (B1, B2, G1, G2) (µg/kg) Nil 4

Pesticides Residue

Heavy Metals

Genetic Modification

Infestation

To comply with UK/EU Legislation with respect to maximum residues

The product is free from any irradiation treatment

To comply with UK/EU Legislation with respect to residue levels

The product is free from GMOs, and materials derived from GMOs


