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PALM SIL-FRY NON-HYDROGENATED SUSTAINABLE RSPO/SG

BMT-RSPO-000034   


Product Description
	Product Description
	Manufactured by the bleaching and deodorisation of Palm Oil.  Sil Sustainable Palm/SG contains 100% RSPO/Certified Sustainable Palm Oil.

	Ingredient Listing
	Palm Oil

	Country of Origin
	Papua New Guinea, Solomon Isles

	Legal Descriptor (name)
	Vegetable Oil (Palm Oil)


Product Breakdown 

	Ingredient
	% in product
	Country of Origin

	Palm Oil / SG
	100
	Papua New Guinea, Solomon Isles

	
	
	

	
	
	

	
	
	

	
	
	


General Product Details
	Shelf Life and Storage Instructions

	Shelf life from date of production
	12 months 

	Shelf life once opened 
	Balance of shelf life when stored as recommended.

	Storage instructions
	Store (14–18°C) dry place away from direct sunlight and strong odours

	Transport temperature
	Ambient temperature

	Recommended storage instructions when opened
	Stable at normal climate temperature, for best results store in upright containers, in cool dry ambient conditions, with closure firmly intact, away from strong odours and sunlight.


Silbury Marketing Limited has recently undertaken a review of its specifications system, with the help of suppliers to ensure that the information contained within the specifications document is relevant and meets the various requirements of our customers.

	Product Characteristic

	Appearance
	Clear and Bright when fully melted

	Odour
	Bland free from rancid or foreign odours

	Flavour
	Bland free from rancid or foreign tastes 

	Size
	N/A

	Defects
	Free from any defects impurities


	Analytical Characteristics – typical


	Test 
	 Test Method
	Unit
	Value

	Free Fatty Acid (as Oleic)
	IUPAC 2.201
	%
	0.1 max

	Peroxide Value
	IUPAC 2.501
	meq/kg
	1.0 max

	Colour values
	(Lovibond 5.25” cell)
	
	Red 3.5 max

Yellow 35 max

	Solid Fat Profile - 20°C
	IUPAC 2.150
	%
	18-28

	Solid Fat Profile - 40°C
	IUPAC 2.150
	%
	1-5

	
	
	
	


	Microbiology Analysis   

	Organism
	Unit
	Target
	Reject
	Test Method

	TVC
	Cfu/g
	
	
	

	E. Coli
	Cfu/g
	
	
	

	Salmonella spp.
	in 25g
	
	
	

	Staph. aureus
	Cfu/g
	
	
	

	Coliforms
	Cfu/g
	
	
	

	Listeria spp.
	in 25g
	
	
	

	Lactobacillus
	Cfu/g
	
	
	

	Yeast
	Cfu/g
	
	
	

	Mould
	Cfu/g
	
	
	

	Others
	
	
	
	

	
	
	
	
	

	Comments: Refined edible vegetable oils are considered to be microbiologically safe due to their composition (low water activity, absence of protein and carbohydrate) which does not support the growth of pathogens, spoilage organisms or any other micro-organisms.




	Nutrition Information (per 100g/ml as sold)

	Test
	Unit
	Result

	Energy
	kcals / kJ
	900 / 3700

	Fat
	(g)
	100

	of which - saturates
	(g)
	50

	            - mono-unsaturates
	(g)
	40

	            - poly-unsaturates
	(g)
	10

	Carbohydrate
	(g)
	0

	of which   - sugars
	
	0

	                - polyols
	(g)
	

	                - starch
	(g)
	

	Fibre
	(g)
	0

	Protein
	(g)
	0

	Salt
	(g)
	0


Packaging Information   

	No.
	Description / Details
	Answer

	1
	What is the selling unit – e.g. 12.5kg, 10 kg Box, Litre, KG
	12.5kg

	2
	1. How many selling units per pallet?
	80


Primary Packaging Weights – e.g. Boxes, Bags, Lids, Labels, Liners

Enter the name of the packaging item in the “Packaging Item” column and enter the weight of the packaging per selling unit in the relevant column.

	Packaging

Item
	Card
	Plastic
	Aluminium
	Steel
	Glass
	Wood
	Other

	HDPE Liner 45 micron (blue)
	
	22g
	
	
	
	
	

	Carton
	233g
	
	
	
	
	
	


Pallet Packaging Weights – e.g. Shrink Wrap, Pallet, Layer-pads

Enter the name of the packaging item in the “Packaging Item” column and enter the packaging weight per pallet 

Note:  If pallets are returned or second hand please do not include them

	Packaging

Item
	Card
	Plastic
	Aluminium
	Steel
	Glass
	Wood
	Other

	Pallet liner
	42.4g x 2
	
	
	
	
	
	

	Pallet
	
	
	
	
	
	25kg
	

	Shrink wrap
	
	1099g per pallet (100m per pallet)
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	


	Dietary and Food Intolerance Information
	Yes
	No

	Suitable for Vegetarians
	Yes
	

	Suitable for Vegans
	Yes
	

	Suitable for Coeliacs
	Yes
	

	Suitable for Halal Diets
	Yes (not certified)

	Suitable for Kosher Diets
	Yes
	


	Genetically Modified Organisms and Irradiation
	Yes
	No

	Does this product contain any genetically modified protein or DNA?
	
	No

	Has this product and its ingredients been genetically modified?
	
	No

	Has this product been irradiated?
	
	No


“Free From” List (If ‘YES’ the product is free from the material listed)

	Items
	Yes
	No
	If ‘No’ please specify the name 
and E number of the additives

	Colours
	Yes
	
	

	Azo Colours
	Yes
	
	

	Antioxidants
	Yes
	
	

	Preservatives
	Yes
	
	

	Flavourings
	Yes
	
	

	Flavour Enhancers
	Yes
	
	

	Sweeteners
	Yes
	
	

	Emulsifiers, Stabilisers and Thickeners
	Yes
	
	

	Anti Caking and Firming Agents
	Yes
	
	

	Yeasts
	Yes
	
	

	Other Additives
	
	No
	Citric Acid E330 non declarable processing aid <50ppm

	Fruit and Fruit Derivatives
	
	No
	Palm Oils

	Vegetable and Vegetable Derivatives
	
	No
	Oils classed as vegetable oils

	Animal products & derivatives
(Beef / Lamb / Pork / Poultry)
	Yes
	
	


Allergens and Food Intolerance (please confirm the presence or absence of allergens)

	No.
	Allergens Lists
	Product contains  Allergens
	In which component is

the allergen contained

	
	
	Yes
	No
	

	1
	Milk & milk derivatives
	
	No
	

	2
	Egg & egg derivatives
	
	No
	

	3
	Fish, crustacean, molluscs & derivatives 
	
	No
	

	4
	Peanut & derivatives
	
	No
	

	5
	Nut derivatives
	
	No
	

	6
	Sesame seeds & derivatives
	
	No
	

	7
	Soya & derivatives
	
	No
	

	8
	Wheat / Barley / Oats / Rye & derivatives
	
	No
	

	9
	Maize & maize derivatives
	
	No
	

	10
	Gluten
	
	No
	

	11
	Celery, celeriac & derivatives
	
	No
	

	12
	Mustard & derivatives
	
	No
	

	13
	Lupin
	
	No
	

	14
	Sulphites / Sulphur dioxide
	
	No
	


Warranty Statement
The materials shall be free of impurities, infestation, taint, off-odours and shall conform in full to any and UK and/or EU legislation.

The material shall be manufactured in accordance with Good Manufacturing Practice and any appertaining Codes of Practice.

Records of routine analytical analysis shall be made available on request.

When requested, a certificate of analysis, noting relevant analytical parameters shall accompany each delivery to Silbury Marketing Limited and shall be directly applicable to that delivery.

Records shall be retained for a minimum of 4 years following date of manufacture.

All amendments, changes and alternations to any part of this specification must be agreed with Silbury Marketing Limited. 

Authorisation by Silbury Marketing Limited:

	Company name: 
	Silbury Marketing Limited

	Print Name:  
	Linda King

	Title:
	Technical Manager

	Signature: 
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	Signature date:
	11/02/16
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