Specification for

Ballym aloe Original Country Relish

Specification Issue 01 13.02.14

Product Name

Ballymaloe O riginal Country Relish

Manufacturer

Ballymaloe Foods (Hyde Ltd).

Manufacturer Address

Courtstown Park, Little Island, Co. Cork, Ireland.

Manufacturer Contact

Details

Phone: 021 4354810
Fax: 021 4354811

Email: info@ ballym aloefoods.ie

CommercialContact

Mrs Yasmin Hyde
O ffice: 021 4354810

Mobile: 086 2469747

Production Contact

Mr.Bob Henry
O ffice: 021 4354810

Mobile: 086 6024382

Technical Contact

Ms Jennifer Mulcahy

O ffice: 021 4354810

Emergency Contact

Mrs Yasmin Hyde
O ffice: 021 4353358

Mobile: 086 2469747

Health Mark

IRL 1948 EC

Legislation Com plied W ith

e EC Regulation No. 852/2004 on the Hygiene of Food S tuffs.

e Commission Regulation (EC)No.2073/2005 on
microbiological criteria for foodstuffs.

e Regulation (EU)No.1169/2011 on the provision of food

inform ation to consumers
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Product Description

Ballym aloe O riginal Country Relish is rich in tom atoes, delicious and versatile. Excellent with Cheddar
Cheese, Cold Meats, Salads, beefBurgers, Pork Pies, Sausage rolls,and French fries. Itis wonderful

in Sandwiches or served with light meals, picnics or barbecues.

Declared Ingredient List

Country of Origin/ Place of
Ingredient
Processing

Tomatoes Italy
Tomato Puree Italy
Vinegar U .K

Sugar U .K

Onions Poland
Sultanas Turkey

Sea salt Spain/lIsrael
Mustard Seed Canada
Spices Vietnam

On Pack Listing: Tom atoes (41% ), Vinegar, Sugar, Onions, Sultanas, Tomato Puree (5% )

Sea Salt, Mustard Seed, Spices.

Composition
Additive Function of
A dditives in Finished Country of Origin
number Additive
Product (% )

M icrobiological standards

Test Target Reject
Enterobacteriacae <100 cfulg nl/a (furthertesting carried out)
E .coli (total) <20 cfulg nl/a (furthertesting carried out)
Staphylococcus aureus <20 cfulg nl/a (furthertesting carried out)
Yeasts & Moulds <1000 cfulg nl/a (furthertesting carried out)
Listeria monocytogenes Absentin 25¢g Present
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Salmonella Absentin 25¢g

Present

N utritional Inform ation

Parameter Amountper 100g

Energy 682kj/ 161kcal

Fat - Total Trace
-ofwhich Saturates Trace

Carbohydrate 37 .49

-ofwhich Sugars 33.19g

Fibre 1.99

P rotein 1.89

Salt 1.49

Allergens and Food intolerance data

Allergen Advice Contains Mustard seed

See nextpage for detailed check list.

If allergen is notpresent, ‘No'is ticked; ifallergen is present, ‘'Yes' is ticked.

Ballymaloe Foods /Hyde Ltd Specification



Product No Yes Specific Source Additionalinform ation
Allergens

Peanut/ peanutderivatives v

Peanut oil v

Nut/ nutderivatives v

Seed /seed derivatives v Mustard Seed
Sesame seed /sesame seed y

derivatives

Shellfish / shellfish derivatives v

Fish / fish derivatives v

Egg /egg derivatives v

M ilk / milk derivatives v

Soy /soy derivatives v

Soyabean oil v

Soya sauce v

Wheat/ wheatderivatives v

Celery allergen v

Celeriac allergen v

M ustard allergen v Yellow Mustard Seed
Sulphites (over 10ppm ), orsulphur

dioxide (over 10mg/L) ’

G luten v

Coconut v

Pine nuts / pine kernels v

Rye /rye derivatives v

Barley / barley derivatives v
Oat/oatderivatives v

M aize and maize derivatives v
Yeast/yeastderivatives v

N aturalrubber latex including ,

packaging and packaging adhesives

Meat & Fruit

Fruit / fruit derivatives v Sultanas
Vegetables / vegetable derivatives v Tomatoes, Onions
Vegetable oil v

HVP (hydrolysed vegetable protein) v

Beefproducts v

Lamb / Mutton products v

Pork products v

Poultry products v
Otheranimalproducts v

Sweeteners (bulk) v

Sweeteners (intense) v
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No Yes Specific Source Additionalinform ation
Additives
N itrate / N itrites v
Sorbates v
Benzoates v
Other preservatives v
BHA /BHT v
Other anti-oxidants v
Colours natural v
Colours artificial v
Natural flavourings v
N ature identical flavourings v
A rtificial flavourings v
MSG (monosodium glutam ate) v
O ther flavourenhancers v
Carriers e.g. flavour carriers v
Emulsifiers v
Lecithin v
M odified starch v
Starch v
Crumbs orrusk v
Fining agents e.g. isinglass/gelatine v
HVO v
Dietary requirem ents
Suitable for vegetarians? v
Suitable forvegans? v
Suitable forovo-lacto vegetarians? v
Suitable for coeliacs? v
Organic certified? v
Kosher C ertified v
Halal Certified v

Genetically Modified Organisms and

Irradiation Treatm ent/

Does this or does any partofthis product: N o Yes
Contain genetically modified material (whetheractive ornot) v
Has undergone any irradiation treatment v
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Labelling

FrontLabel Product Name, BestBefore Date (on lid), Q uantity,

Back Label
Company Details, Quantity, Ingredients Listing, N utritional Inform ation, Storage

Instructions, Health Mark, Bar Code,

8. Storage and Distribution Conditions
Store and distribute at Ambient
Additional Inform ation Once opened use within 6 Months
9. Weightcontrol
Unit W eight 310g Jar (12 units percase)
3509 Squeezy (12 units percase)
3609 glass bottle (12 units percase)
490g Jar (8 units percase)
210g Jar (12 Units percase)
210g Jar (8 units percase)
359 Jar (60 units percase)
5kg Pail (1 unit)
3kg Sapphire (4 units percase)
1.4kg Sapphire (4 units percase)
5259 Squeezy (8 units percase)
240g Glass Bottle (12 units percase)
Specific WeightInform ation Average Weightsystem used
10. Packaging
Primary (Food contact) Glass Jar+ Lid, Plastic Jar + Lid, Plastic Pail+ Lid.
Secondary (Outer) Cardboard Carton
Tertiary (Transportation) cartons perpallet, stretch wrapped
Food contactpackaging complies with current EU legislation
11. Shelf Life

Min 201 days for - 5kg P ail,

Min of 403 days for-3109g Jar, 4909 Jar,210g Jar, 350¢g

M inimum Shelf Life on Delivery
Bottle,360g Bottle, 35g Jar,5259g Bottle,240g B ottle

Min of 286 days for- 3kg Sapphire, 1.4kg Sapphire

Shelf Life Once Opened Once opened enjoy within 6 months
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12.

Product Attributes

Physical /Organoleptic

Characteristic

Specification

Appearance

Red to Dark red in colour

Texture

Course texture typicalof Relish

Flavour

Tom ato flavour Relish with vinegar and spice

tones

< 4

0.91

W eights and dimensions

Parameter

»

pecification

Tray Case Dimensions (Lx W

X H) (m m)

w

10g (280 x 210 x 120)
490g (310 x 155 x 150)
2109 x 12 (280 x 210 x 85)

210g x 8 (270 x 140 x 80)

w

59 (225 x 180 x 140)

w

50g (220 x 190 x 195)

4]

259 (235 x 160 x 160)

w

kg (250 x 260 x 290)

[N

4kg (220 x 185 x 185)

o

kg (180 x 230)

w

60g (235 x 180 x 190)

2409 (235 x 170 x 165)

Unit Dimensions (H x W ) (m m)

310g (105 x 65)
4909 (125 x 65)
2109 (75 x 65)
359 (45 x 40)

3509 (185 x 65)

5259 (155 x 85)

w

kg (235 x 105)

[N

4kg (170 x 95)

o

kg (180 x 230

w

60g (185 x 55)

N

409 (160 x 56)

Product Product
Size Order Code
3109 x 12 001

490g x 8 039

2109 x 12 062

2109 x 8 0112

359 x 60 061

Ballymaloe Foods /Hyde Ltd Specification




12 x 350¢ 004
8 x 525¢ 069
4 x 3kg 003
4 x 1.4kg 0051
1 x 5kg 002
12 x 360¢ 0077
12 x 2409¢ 0086

Specification Sign O ff

Ballymaloe Foods (Hyde Ltd) Approval

Name: Jennifer Mulcahy P osition Quality Control Manager

Signed: Jennifer Mulcahy D ate: 13-02-14

This specification is only valid withouta signature by agreem entwith customer when sentvia

electronic m ail

Customer Approval

Name: P osition

Signed: D ate:
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