Specification

IQF Boletus slices B grade

Date:2025/2/10

Organoleptic Attribute ' {545

Color [EIgE Natural color of Boletus

Taste and Flavor RS Unique aroma of Boletus. No peculiar smell

Raw material JEUR Fresh, Good frozen, (Decayed/ mouldy none)
Indexes T8#5

Size g R~ L:>3cm; Thickness: 7-9mm

R e

Ice -coating and Ice VKA None

Air drying/ Decayed/ mouldy X, %%, %% | None

Insect B None

Foreign body S None (Stone,Hair,Metal,Glass,Plastic,Rubber,Sand,dirt)

White worm passages H Allowed and Accepted

Yellow worm passages B HUE Allowed and Accepted

Black worm passages HEHE Visible on the outside. <1%.

Microorganism ey The Chinese authority standard

Total Bacterial I P <500000ufc/g

Total Coliforms SR EH#E | <1000 ufc/g

Yeasts P BEEA <1000 ufc/g

Molds B <1000 ufc/g

Escherichia coli K H e <10 ufc/g

Staphylococcus % BR B <10 ufc/g

Salmonella absent

Listeria Monocytogenes absent

Packaging w3

Packed  Size AR 10K g/carton

Packed Material FEEFEL | Blue bag + exported carton

Storage and Transportation A&7 MIZ%y

Storage condition (- 264 | Under -18°C

Transportation BHistE | 0~-18C

Shelf life TRJF | At least 24 months under -18°C




