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1.Company N .V . d'Arta

Pittem sesfraat 58 A
8850 ARDO O IE
BELG IUM

B +32.51.74.69.91

§+32,5],74,69.68

www .darta.com

2. Specification of the produvuct

-G M O -free

-Remnants of pesticides : following the EU ( Belgian ) law

(cf.www .fytow eb .fgov.be )

- Free from additives
-Heavy metals : following the EU ( Belgian ) law
- Diced onions
.Step 1 :the onions are cleaned, stones are rem oved, the onions are washed.
.Step 2 :the onions are cutinto dices of 10 by 10 mm and are washed again.
.Step 3 :the onions are individually quick frozen (IQF ) untila tem perature
lowerthan minus 20 degrees Celsius ( - 20 °C ) isreached.
Defects *FM / EVM :absent
*dark spots > é mm :< 4 pcs/ 500 g
*dark spots 3 - 6 mm :< 8 pcs / 500 g
*diverging color: max. 10 pcs / 500 g
- Nutritionalinform ation (g per 100 g )
Energy: 75 kJ - 18 kcal

Fat: 0.0


http://www.darta.com/
http://www.fytoweb.fgov.be/
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.O fwhich saturates: 0.0
Carbohydrate: 1.5
O fwhich sugars: 1.3
Protein: 1.5
Salt: 0.01
- Countries of origin : Belgium , Holland

3. Bacteriologicalnorm s

-T.V.C <10°/ g
- Coliform s <10*/ g
- E.coli <10%/ g
- Moulds and yeasts < 10°%/ g
-Salm onela absent / 25 g
- Listeria sp p < 102/9

4. Product dim ensions

dicesof 10 by 1T0Omm ; 8 -12mm :min. 90 %

5. Packaging process

- E-code ("e") :in accordance with the regulations

- O pticalsorting on every packing line

-Metaldetection . A metaldetectoron every packing line

Every packaging line is checked atleast once every

tw o hours by the lab

Sensitivity -2.0 mm Fe

-3.0 mm Stainless Ste el
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-3.0mm Non-Fe

6. Packaging

1. 15 x 450 g

- Film
M aterial: polyethylene
Length : 215 mm
Thickness : 55 pm
W eight : 5.5 g
Netweight: 1000 g
EAN-code :541340812802¢6

- Case
Color:brown
W eight :243.9 g
Dimensions : 330 x 240 x 180 m m
EAN-code :5413408030114

- Palletiza tion : 10 layers x 10 cases = 675 kg / pallet (net ) (= EURO Palet)

M aterial : polyethylene

Length : 270 m m

Thickness : 55 pm

W eight : 7.0 g

Netweight : 1000 g

EAN-code : 5413408118041

- Case

Color :brown

W eight :285.0 ¢g
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Dimensions : 380 x 245 x 215 m m
EAN-code :5413408020122

- Palletiza tion : 8 layers x 9 cases = 720 kg / pallet (net ) (= EURO Palet)

8 layers x 12 cases = 960 kg / pallet (net ) (= Industrialpalet)

3.4 x 2.5 kg

- Film
M aterial : polyethylene
Length : 420 m m
Thickness : 55 pm
W eight : 13.5 g
Netweight :2500 g
EAN-code 5413408108028
- Case
Color:brown
W eight :273.6 ¢
Dimensions : 380 x 245 x 200 m m
EAN-code : 5413408420113
- Palletization : 8 layers x 9 cases = 720 kg / pallet (net) (= EURO Palet)
8 layers x 12 cases = 960 kg / pallet (net) (= INDUSTRIAL PALLET)
4.2 x 5 kg
- Film
M aterial : polyethylene blue
Length : 730 m m
Thickness : 55 pm
W eight :18.0 ¢
Netweight :5000 g
- Case

Color :brown
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W eight :273.6 g
Dimensions : 380 x 245 x 200 m m
EAN-code 5413408530119
- Palletiza tion : 9 layers x 9 cases = 810 kg / pallet (net ) (= EURO palet)
8 layers x 12 cases = 960 kg / pallet (neft ) ( =

Industrial palet)

7. Storage and expiry date

- Expiry date ( only valid when all the guidelines concerning storage m entioned

below are followed ) :30 months afterpackaging (see packaging ).

Production code : L x yyy z ww D

x = last num berofthe yearin which the product has been packed

yyy = day on which the producthas been packed (e.g. 1

januari= 001 )

z = shift ( A, B of C )

ww = packaging line (01,02, 03,04, 05, ... )
- Storage tem perature ( factory freezer) :max - 20 °C
Transport :loading tem perature : m ax. - 18 °C
transporttem perature : m ax. 20 °C
- Storage tem perature in distribution :max. - 18 °C

8. Storage and preparation by the consumer

- Storage
re frigerator : 24 hours
.freezercompartm ent in refrigerator : 48 hours
. freezer : -6 °C 2 days
- 12 °C :1 month

- 18 °C :see expiry date
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- W arning

Neverrefreeze thawed products

- Cooking instructions

Best cooked from frozen

Add the deepfrozen vegetables to boiling water, season to taste and

cook overa gentle heatforapprox. -8 minutes.

.These vegetables are also suitable for preparation in micro-w ave.

9. Allergens

Allergen Present 2 C oncentration
Cereals containing gluten (e.g.wheat, r rye,

barley, oat, .. )J)and products thereof "o
Crustaceans and products thereof N o
Eggs and products thereof N o
Fish and products thereof N o
Peanuts and products thereof N o
Soy and products thereof N o
M ilk and products thereof (including lactose ) N o
Shell fruits * and products thereof N o
Celery and products thereof N o
M ustard and products thereof N o
Sesame seeds and products thereof N o
Sulphvur dioxide and sulphites, labelled as SO , , af

levels above 10 mg / kg or 10 mg /| e
Lupine and products thereof N o
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M olluscs and products thereof N o

*“almond (Amygdalus communis L. ), hazelnut ( Corylus avellona ), walnut
(Juglansregia ), cashewnut ( Anacardium occidentale ), pecan ( Carva illinoiesis
(Wangenh.) K. Koch ) ,Brazilnut ( Bertholletia excelsa ) , pistachio ( Pistacia vera )

M acadamia nutand Queensland nut ( Macadamia ternifolia )

10. Generaldeclaration

W e declare that our production areas are free of glass m aterial.

W e declare thatunderno circum stfances the products and ingredients are

freated with radiation or gas.




