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ARDO UK LTD PRODUCT

SPECIFICATION

IQF BATTERED ONION RING S

Spec ID AJF
D ate of first issue 06/11/2009
Version Number 004

PACK SIZES

Ardo UK Code Ardo Article Code Pack Size Cases per Pallet

3AJF310 AJF310 10 x 1kg 50

GENERAL DESCRIPTION OF MATERIAL

The onions are formed from a mixture of fresh onions, wheatflour, sodium alginate, a m ix of
herbs, natural flavourings and water. After form ing, the ring is coated with a predustand then

battered. The productis pre-fried in vegetable oiland then IQ F frozen.

SIZE SPECIFICATION

TARGET TOLERANCE
W EIGHT 16g 14 - 18g
DIAMETER 55 - 60m m 50 - 65m m

10 battered onion rings should weigh approxim ately 160-180g.

ING REDIENTS

Onion (57% ), Batter (18% ) (W ater, W heat Flour, Maize Flour, Dextrose, Salt, Modified
Tapioca Starch, Raising Agent: E450, E500; Colour: E100), W heat Flour, Vegetable O il,

G elling Agent: E401, Sugar, Salt, Stabiliser: E415.

PRODUCT IM AGE
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ORGANOLEPTIC PROPERTIES

APPEARANCE:
Frozen appearance: formed onion rings within a battered coating, uniform shape.

Cooked appearance: Golden brown onion rings with darker brown flecks in places.

AROMA: Clean aroma of fried sweet onion. Onion aroma not overpowering, however can

vary depending on seasonality. Absence of off odours and taints.

FLAVOUR: Clean fried sweetonion flavour. Sweetonion willnotbe an overpowering flavour

and can vary in strength depending on seasonality. Absence ofoff flavours.

TEXTURE: Crisp batterleading to softcentre.

COUNTRY OF ORIGIN

Produced in the Netherlands

Raw m aterialingredients from UK, Poland, the Netherlands.

SHELF LIFE AND STORAGE DETAILS

S helf Life: 24 months from packing

M inim um S helf Life on delivery: 100 days

Storage frozen: Store at -18°C + 3°C .

Storage Defrosted: Keep refrigerated and use within 24 hours.
CODING

Best Before End: MMMYYYY

Batch Coding: XXYDDD:where of XX relates to factory code;

Y is the year; DD D is the Julian date code

MICROBIOLOGICAL SPECIFICATION

Total Viable Count <1,000,000/g
Enterobacteriaceace <1,000/g
Staphylococcus aureus <100/g
Yeasts & Mould <10,000/g
Salmonella Absent/25g

Sampling plan based on the International Com mission on Microbiological Specifications for

Foods system (1986) where:

n = the number of sample units examined from a lot

m = the microbiological lim it which separates good quality from m arginally acceptable
quality

M = the microbiological lim it which separates marginally acceptable quality from defective
quality

c = the maximum allowable number ofresults between m and M
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INTOLERANCE INFORMATION

Product Free From Contains Comments/ Source
Cereals containing G luten Yes W heat
Barley & Barley Derivatives N o
Kamut & KamutDerivatives N o
O ats & O ats Derivatives N o
Rye & Rye Derivatives N o
Spelt & SpeltDerivatives N o
W heat & W heat Derivatives Yes W heat Flour, Dextrose
N uts

Alm ond & Almond Derivatives N o
Brazil Nut & Brazil Nut D erivatives N o
Cashew Nut& Cashew NutDerivatives N o
Hazelnut & HazelnutDerivatives N o
M acadamia Nut& Macadamia Nut N o
D erivatives

Pecan Nut & Pecan NutDerivatives N o
Pistachio Nut & Pistachio Nut N o
Derivatives

Queensland Nut & Queensland Nut N o
Derivatives

W alnut & W alnutDerivatives N o
Coconut& CoconutDerivatives N o
Pine Nuts/ Pine Kernels N o
Peanuts & PeanutDerivatives N o
Chestnuts & ChestnutDerivatives N o
N uts - Other (state source) N o
Nut Oils & Nut Oil Derivatives N o
Seeds

Sesame Seed & Sesame Seed N o
Derivatives

Poppy Seeds & Poppy Seed N o
Derivatives

Cotton Seeds & Cotton Seed N o
Derivatives

Seed Oil & Seed O ilDerivatives N o
Celery & Celery Derivatives N o
Celeriac & Celeriac Derivatives N o
Eggs & Egg Derivatives N o
Lupin & Lupin Derivatives N o
M ilk & M ilk D erivatives N o
M ustard & M ustard Derivatives N o
Soya & Soya Derivatives N o
Sulphur Dioxide/ Sulphites >10m g/kg or N o
10m gl/litre

Fish & Fish Derivatives N o
Crustacean & Crustacean Derivatives N o
M olluscs & Mollusc Derivatives N o
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Product Free From Yes/No Comments
Vegetable O il N o Palm O il

M aize/ Corn & Derivatives N o M aize Starch
Rice & Rice Derivatives Yes

Spices & Spice Extracts Yes

Herbs & Herb E xtracts Yes

Yeast & Yeast Extract Yes

Fruit & FruitDerivatives Yes
Vegetable & Vegetable Derivatives N o O nions
Leguminous Plants Yes

Cocoa & Cocoa Derivatives Yes

Animal & Anim al Derivatives Yes

Beef & Beef Derivatives Yes

Pork & Pork Derivatives Yes

Lamb/ Mutton & Lamb/ M utton Yes

Derivatives

Poultry & Poultry Derivatives Yes

M echanically Recovered Meat Yes

Textured Vegetable Protein (TVP) Yes

Hydrolysed Vegetable Protein (HVP) Yes

A dditive s N o E450, E500, E100, E401, E415
N atural Colours N o E100

A rtificial C olours Yes

Azo Dyes Yes

N atural Flavourings Yes

N ature Identical Flavourings Yes

A rtificial Flavourings YRS

Flavour Enhancers Yes

M S G Yes

A rtificial Preservatives Yes

BHA Yes

BHT Yes

Em ulsifiers Yes

Stabilisers N o E415

A rtificial Sweeteners Yes

Sugar N o Sugar , Dextrose
M olasses Yes

M altodextrin Yes

S alt N o S alt

Salt Substitutes Yes

Irradiated Ingredients Yes

G enetically M odified M aterial Yes

Product Suitability Y es/No Comments
Coeliac N o Productcontains W heat
Lactose Intolerance Yes

Vegetarian Yes

Ovo-lacto Vegetarians Yes

Vegan Yes

Organic N o

Halal N o N ot C ertified
Kosher N o N ot C ertified
Signed: Nam e:

Position: Date:
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NUTRITIONAL INFORMATION

N utritional Value per 100g

Energy 894kJ/ 213kcal
Protein 3.7¢g
Carbohydrate 25.8¢g
of which sugars 2.49g
Fat 10.6g9
of which saturates 5.0¢9
Fibre 2.69¢g
Sodium 0.28¢g
Salt Equivalent 0.79

AMENDMENTS AND UPDATES

Details of changes

Date of

Amendment

Version

Number

Firstissue in this form at

6/11/09 1
R evised Recipe 20/8/10 2
R evised & updated 28/10/11 3

Updated documentreference

10/1/12
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Tel:

Ashford Road, Charing, Ash

+44 (0)1233 714714 - Central

Ardo UK Limited
ford, Kent, TN27 0D F, UK
Fax +44 (0) 1233 714777

IQF BATTERED ONION RING S

Spec ID AJF

Date of first issue 6/11/20009

Version Number 004

W ARRANTY
W e warrantthatthis product, intended for food use willmeetthe requirements of
Acts, Regulations and Orders applicable in the United Kingdom relating to the goods
supplied, including butnotnecessarily limited to the following:
The Food Safety Act1990 and allrelevant Regulations and theiramendm ents.

The Food Hygiene

The M aterials and Articles

relevant amendm ents.

in

(England) Regulations 2006 and allrelevantamendm ents.

Contact with Food (England) Regulations 2005 and all

Allregulations made as a resultofthe requirements of European Union Directives
and Regulations.
A ccepted on behalf of Accepted on behalf of Customer:
Comopany Ardo UK Ltd
Name:
Signed
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