Specification — IQF Edamame beans (Blanched)

REEEL
Organoleptic Attribute & E {545
Color Bt The inherent color of Edamame beans =& 547 [ 45 [K] B4,
Unique aroma and taste of Edamame beans. No peculiar smell F
Taste and Flavor LS ﬁ%ﬁ{:%ﬁﬁ‘]ﬁ?%*ﬂﬁfj, Sk, P
. Fresh, Good frozen, (Decayed/ Rotten Edamame beans: none)
Raw material JERl v A " . . N
JEORL R, AR RUF, BBk Variety:  Cuilv Bao 2244
Indexes #EFr  Per 500g
Size: R About 700 beans/ 500g
Yellow beans PR <3%
Decayed and insect JEREAHAR | <1%
Half beans and broken PAZ&MEA | 3%
Damaged by worms HE <3%
Foreign body S None (Stone, Hair, Metal, Glass, Plastic, Rubber, Sand, Dirt)
Microorganism REY The Chinese authority standard
Total Bacterial TR S <50,000ufc/g
Total Coliforms SR EH#E | < 1000ufe/g
Escherichia coli NN <10/g
Staphylococcus 781 %) BR A Absent
Salmonella Negative
Listeria Monocytogenes Absent

Pesticide #¢%%: According to EU Standards for agricultural residues.

Packaging %
Packed  Size AL RS 10 bags/carton or as customers’ request.

Blue t tb king i (01 W AR B0 fh LA AL A8+ D2 ]
Packed Material R ue transparent bag packing % AL

vt

Storage and Transportation f&FFiZH

Storage condition #1224 | Under -18°C
Transportation BHus&F | Under 10°C
Shelf life fRJF | 24 months under -18°C -18°CLA R &A% F 24 N H




