Specification — Frozen Spring onion

RRHAEE

Organoleptic Attribute & iEs
Color Bite, The inherent color of spring onion. Uniform bluish-green color and
a small amount of white stems H A F R H A K HF R LD EAZE
Taste and Flavor Rk %{1;;1;; Ea/\;f‘/);;];g %rjl;ggfe oi;€£?g onion. No peculiar smell A7
. Fresh, Good frozen, (Decayed/ Rotten garlic none
Raw maeril | e, o R )
Origin of the raw material Jikl=H | China
Origin KR Open field Xt
Indexes #EF8  Per 1000g
Air drying discoloration KF7E | None;
Severe dehydration FEE K | None;
Blanched or Unblanched EIER Unblanched
Size ) 3-5Smm ( L: <2mm and >8mm: <10% )
Color Bite, Uniform bluish-green color and a small amount of white stems
Block gk <5%
Spots P SUHTE | <1%,
Insect Bl None
Foreign body S None (Stone, Hair, Metal, Glass, Plastic, Rubber, Sand, Dirt)
Microorganism A The Chinese authority standard
Total Bacterial 2 P < 1,000,000.0ufc/g
Total Coliforms SR ERE | < 100ufe/g
Escherichia coli Kt <10/g
Mould ] <500
Yeast P BE <500
Staphylococcus 78] %) BRI Absent
Salmonella PITRE Negative
Listeria Monocytogenes 2 A Absent
Packaging %
Packed  Size B RE R 1x10 kg/carton or as customers’ request.
Packed Material R I;Eé;; transparent bag packing ¥ (1% IR & i L 448+ DB H
Storage and Transportation BRI H
Storage condition fitifE 54+ | Below -18°C
Transportation iz | Below -10°C
Shelf life TR | 24 months below -18°C -18°CLA R 264~ 24 1~ H
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ALLERGENES

Table 1

Food allergens list

(Annex III a, of Directive 2003/89/CE of 10/11/03)

contained in
the product

as ingredient

Possible
presence in the
product for cross

contamination

Presence in the
same production

line

Presence in the

productive site

Allergen /
ingredient /

additive name

YES | NO

YES NO

YES NO

YES NO

Cereals containing gluten (wheat, rye, barley, oats, spelt,

kamut or their hybridised strains) and products thereof

<

<

<

<

Crustaceans and products thereof

Eggs and products thereof

Fish and products thereof

Peanuts and products thereof

Soybeans and products thereof

Milk and products thereof (including lactose)

Nuts i.e. Almond (Amigdalus communis L.), Hazelnut
(Corylus avellana), Walnut (Juglans regia), Cashew
(Anacardium occidentale), Pecan nut (Carya illinoiesis
(Wangenh) K. Koch), Brasil nut (Bertholletia excelsa),
Pistachio nut (Pistacia vera), Macadamia nut and

Queensland nut (Macadamia ternifolia) and products

thereof

< /<1< << <<

< /<1< << <<

<< I << <<

< | < I << <<

Celery and products thereof

Mustard and products thereof

Sesame seeds and products thereof

Sulphur dioxide and sulphites at concentrations of more

than 10 mg/kg or 10 mg/l expressed as SO2

< /<< <

< |/< <<

< |< <<

< |< <<

Lupin and products thereof

<

<

<

<

Molluscs and products thereof

<

<

<

<
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RESPONSIBILITY DECLARATION

ALLERGENS, GMO, PESTICIDES AND CONTAMINANTS, IONIZING RADIATION

. THAT THE PRODUCT SUPPLIED YOU DO NOT CONTAIN SUBSTANCES OTHER THAN THOSE LISTED IN
INGREDIENTS LABEL;

. THAT, CONCERNING REG. 1829/03/CE AND 1830/03/CE, THE PRODUCT SUPPLIED TO SURMONT SRL
DOESN'T CONTAIN GMOS (GENETICALLY MODIFIED ORGANISMS), DOESN'T CONTAIN ANY

INGREDIENT OR ROW MATERIAL COMING FROM GMOS, DOESN'T COMING FROM ANIMALS FED WITH
GMOS.

. THAT THE PRODUCT SUPPLIED HAS NOT BEEN TREATED WITH IONIZING RADIATION

. THAT THE PRODUCT SUPPLIED COMPLAY WITH TO THE EUROPEAN REGULATION CONTERNING

URESIDUES OF PESTICIDES AND CONTAMINANTSU (Reg CE 396/05 e succ. mod., Reg. CE 1635/2006 e succ.
mod. - Reg CE 1881/06 e succ. mod.)

. THAT HAVE NOT BEEN USED IN THE PRODUCT PROHIBITED SUBSTANCES OR SUBSTANCES SUBJECT TO
RESTRICTION IN THE COUNTRY OF PRODUCTION

. THAT THE PRIMARY PACKAGING OF THE PRODUCT IS SUITABLE TO FOODS IN ACCORDANCE WITH THE
UE LEGISLATION

. THAT WE WILL INFORM YOU IMMEDIATELY ABOUT ANY MODIFICATION ABOUT THE ABOVE
STATEMENTS;

. THAT WE UNDERTAKE TO TACKLE THE SAME ISSUE WITH OUR SUPPLIERS.
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