PREP-IT FRESH LTD

BRUSSEL SPROUTS CROSSED

Product Description:
Brussel Sprouts Crossed: No chlorine or chemical taints should be evident. Finished product to be free from
signs of discolouration, deterioration, surface moisture, foreign matter, and pest infestation.

Raw Product Country of Origin:

UK GRADE 1
EU GRADE 1

Storage Temperature & Shelf Life:

Temperature 2-6°C. Production + 5 days (6 days total).

Process Control Point:

Wash System: Fresh Water

Cut and Shape:

Shredded

Packaging:

Packed in food grade vacuum pouchyloose,bag or plastic container. (customers requirement)

Labelling:

Product Description, PackiWeight, (customers requirement) Use by Date, Storage Temperature

Transport:

Loads shall be'stacked in an orderly manner and delivered between temperatures of 2-6°C.

Production Process:

Brussel Sprouts: End trimmed and out leaves removed.
Cross cut into end

Rinse,and remove excess water.

Produce is then weighed packed and labelled.
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PREP-IT FRESH LTD

Standards Test Tolerances Test Frequency
Method
Foreign matter Visual Detector Zero Continuous
Weight Weigh No underweights Continuous
Microbiological Standards:
Organism Target Acceptable Reject Test Frequency
TVC <10° 10° - <10’ >107 Per Schedule
Coliforms <10° 10° - <10* >10* Per Schedule
E.coli <10' 10" - <107 >10? Per Schedule
Salmonella Absent in 25gr N/A Present in 25gr Per Schedule
Listeria Absent in 25gr N/A Present in 25gr Per Schedule
Nutritional Information:
Nutrition Information
Per100g
Energy 197.9143cal
Fat 0.3g
of which saturates 0:.062g
carbohydrates 8.95¢g
of which sugars 2.2g
Salt 25mg
Fibre 3.8g
salt content is exclusively due to the presence of naturally occurring sodium
reference intake of an average adult (8400kj / 2000kcal
Ingredients: BRUSSEL SPROUTS
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PREP-IT FRESH LTD

(Include QUID and emphasized Allergens)
L. ) . 3 3 Risk of Allergen Cross-
Allergens present in: ingredients, additives & processing Contains L. .
aids (VES/NO) contamination/ or May Contain
(comments)
Cereals containing Gluten namely wheat, rye, barley, oatsand NO
hybridized strains
Peanuts/peanut derivatives NO
Nuts (almond, hazelnut, walnut, cashew, pecan, Brazil, NO
pistachio, Macadamia) and derivatives
Sesame seeds/sesame seed derivatives NO
Crustacean/crustacean derivatives NO
Mollusks/mollusks derivatives NO
Fish/fish derivatives NO
Egg/egg derivatives NO
Milk/milk derivatives NO
Soybeans/soybean derivatives NO
Celery/Celeriac derivatives NO trace as celery/celeriac handled in P/H
Mustard/mustard derivatives NO
Lupin/lupin derivatives NO
Sulphites (declare if over 10mg/kg in whole product) NO
Suitability
Suitable forVegetarians | YES
Suitable for Vegans |2YES
Contains Genetically Modified Organisms/Materials | NO
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