Head Office : The Old Grammar School, 3-7 Market Squamegrsham, Bucks. HP7 ODF
Tel: (44) 1494 434600 Fax: (44) 1494 434435
Email: roddy@foodnet.Itd.uk

Rhys@foodnet.ltd.uk
DRIED MUSHROOM SPECIFICATION —DW2 Q 5

Ref No. DW-2

DATE ISSUED: 19/06/01 APPRQVED BYQ
DATE AMENDED: 05/05/2010 GE ¥OF 2
PRODUCT DESCRIPTION: Boletus Edulis (Cep shredded 3 - 6mm

COUNTRY OF ORIGIN: E.U. & Chin @

PROCESS:1) Delivery and storage of dsied hrooms.

2) Visual inspecti 0

3) Product a&pulsaﬂng aichime. (elimination of light &
heavy particles)

4) Prl @ded & sieved to batBe& 6mm.

nspection.
ray detected — 1.5mm Non Fen38tone, 2mm Glass.

Q) Pass through metal detectoisisety: 1.5mm Fe.
8) Product packed.

PHYSICAL STANDARDS: TOLERANCE:
Oversize — Dried granules >6mm 5% X wt. max.
Undersize — Dried granules < 3mm 25% x wt. max.

EVM — Leaf, wood 1% x wt. max.
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CHEMICAL AND PHYSICAL CHARACTERISTICS:
Moisture - <12%
Ash - <1%

Pesticides —Nil
Radioactivity (EEC legislation on Cesium 134 and 137) - <6G{Kg

ORGANOLEPTIC: Good typical flavour, colour and texture.

MICROBIOLOGICAL CHARACTERISTICS:

E. Coli <100/g
Listeria Absent/25g
PACKAGING:

Normally 5Kgs per unit, packed in food‘gradeslue jpoly-limets cardboard cartons
and sealed with blue self adhesive/tape. Free fram staptéother fasteners.

BOX MARKINGS:

The product description, productiomdate code and best adtzeavill be clearly
shown on the outer carton

TRANSPORT AND STORAGE:

The mushroomg willlbe transported and stored eithedny/ambient or frozen
condition. The delivery vehicle should be clean and hygienicentirely free from
rodent andfinsect @antamination. Internal lightingti€tl, will be adequately screened
so that the lead is protected from possible glass congdioin.

Name: Alan Gosling Job Title: Technical Consultan

Signature: Date: ' May 2010



