Specification

IQF Sweet corn

RFREKAL A grade
Organoleptic Attribute  /XE {5f5
Color B, Yellow it
Unique aroma and taste of sweet corn. No peculiar smell
Taste and Flavor Pk e
Raw material ol Fresh, Gf)od ﬁ?zen, (Decayed/ Rotten none)
SRR, VR R, TORER
Indexes F8#7
Variety s Normal Sweet corn kernels & Super Sweet corn kernels
Broken % W& BER | <2%
Unripe AN None;
Leaves It <1 piece/ kg  ( Dia>lcm :none)
Stem e None
Insect B None
Foreign body S None (Stone, Hair, Metal, Glass, Plastic, Rubber, Sand, Dirt)
Microorganism WED The Chinese authority standard
Total Bacterial PSR <500000ufc/g
Total Coliforms SMRAFFBERE | <1000 ufe/g
Yeasts P BEEA <1000 ufc/g
Molds I <1000 ufc/g
Escherichia coli PNI7EART] <10 ufc/g
Staphylococcus 781 %) BR A <10 ufc/g
Salmonella absent
Listeria Monocytogenes absent
Packaging (kS
Packed  Size AR 10K g/carton or as customers’ request.
Packed Material AR | Blue bag + exported carton W (8 8 i L N AT A8+ H 1 FHARKE
Storage and Transportation fE7FFIEH
Storage condition #7241 | Under-18C
Transportation et ing: i Under 0°C
Shelf life fRIEH | 24 months under -18°C -18CRAUN %A 24 1 H




