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1.Company N .V .d'Arta

Pittem sestraat 58 A
8850 ARDO O IE
BELG IUM

B +32.51.74.69.91

§+32.51.74.69468

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

- Broccoli

. Step 1: the florets are cleaned, stones are rem oved, the florets are

w ashed.

. Step 2: the florets are blanched (peroxidase-negative) and cooled

. Step 3: the florets are individually quick frozen (1Q F) un til

a tem perature lower than minus 20 degrees Celsius (-20°C )

.Defects: *absence of foreign m atters

*dark spots > ém m : max. 3 pcs/500 g

*dark spots 2-ém m : max. 4 pcs/500 g

*discoloration (yellow ) > % surface: max. é pcs/500 g

*stalks: m ax. 25g/500 g

*open florets: m ax. 5%

*mechanicaldamage: max. 4 pcs/500 g


http://www.darta.com/
http://www.fytoweb.fgov.be/

£ frozen food

Specification d‘arta

BROCCOLI 20-401QF

Version : 11 Date : 12/02/2014
Document: S-GREE.035.E Page : 2 to 7
Revision : 01 D ate : 12/02/2014

- Nutritionalinform ation (gram m e / per 100 gram m es):

Energy: 1170 kJ - 26 kcal
Fat: 0.0
.O f which saturates: 0.0
Carbohydrate: 2.0
O fwhich sugars: 2.0
Protein: 3.0
Salt: 0.03

- Countries of origin: Portug al

3. Bacteriologicalnorm s

-T.V.C .: <10°/ g

- Coliform s: <10°%/ g

- E. C ol <102/ g
-Moulds and yeasts: <10°/ g
-Salm onella: absent / 25 g
- Liste ria : absent / g

4 Product dim ensions

-diam eter: 20-40 m m

< 20mm:muax 10% (measurement on the widestside of the floret)

> 40m m:max 10% (measurement on the sm allest side of the floret)

5. Packaging process

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

-Metaldetection: . A metaldetectoron every packaging line

Every packaging line is checked atleastonce every

tw o hours by the lab

. Sensitivity: -2.0mm Fe

3.0 mm Fe:1 x 10 kg

-3.0 mm Stainless Ste el

4.0 mm Stainless Steel: 1 x 10 kg

-3.0 mm Non-Fe

4.0 mm Non-Fe: 1 x 10 kg

6. Packaging

1. 15x450 g

- Film

M aterial: Polyethlene

Length: 245 m m

Thickness: 5§55 pm

W eight: 8.59 g

Netweight: 450 ¢

EAN-code:5 413408 121317

- Case:

Color: brown

W eight: 293,2 ¢

Dimensions: 380x245x230 m m

EAN-code: 5 413408 031234

- Palletiza ftion: 7x9 cases = 425.25 kg / pallet (netto) (= EURO PALLET)

8x12 cases = 648 kg / pallet (netto) (= INDUSTRIAL PALLET)
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2. 4x2.5 kg
- Film
M aterial: Polyethlene
Length: 520 m m
Thickness: 50 pm
W eight: 16.30 g
Netweight: 2500 g
EAN-code:5 413408 101333
- Case:
Color: brown
W eight: 294 g
Dimensions: 380x245x280 m m
EAN-code: 5413408421233
- Palletization: 6x9 cases = 540 kg / pallet (netto) (= EURO PALLET)
6x12 cases = 720 kg / pallet (netto) (= INDUSTRIAL PALLET)
3.1x10 kg
- Film
M aterial: Polyethlene (blue plastic bag)
Length: 750 m m
W eight: 24.5 g
Netweight: 10000 g
- Case:

Color: brown

W eight: 327 .6 g
380x245x280 m m

D im ensions:

EAN-code:5 413408 091238
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- Palletization: 6x9 cases = 540 kg / pallet (netto) (= EURO PALLET)
6x12 cases =720 kg / pallet (netto) (= INDUSTRIAL PALLET)

4. others: to be discussed

7. Storage and expiry date

- Expiry date (when allthe guidelines as m entioned below are followed):

30 m onths after packaging (see packaging).

- Production code : L x yyy zww D
x = last num ber of the yearin which the producthas been packed
yyy = day on w hich the producthas been packed (e.g. 1 January = 001)

z = shift (A, B of C )
ww = packaging line (01,02, 03,04,05, ... )

- Storage tem perature (factory freezer): m ax -20 °C

- Transport: loading tem perature: m ax. -18 °C
tfransporttem perature: m ax. -20 °C
- Storage tem perature in distrib ution: m ax. -18 °C

8.Storage and preparation by the consum er

- Storage:

Refrigerator: 24 hours

Freezercompartm ent in refrigerator: 48 howurs

Freezer : -6 °C : 2 days

-12 °C 1 month

-18 °C : see expiry date

- W arning:

Neverrefreeze thawed products

- Cooking instructions:
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Best cooked from frozen

Add the deep frozen vegetables to boiling water, season to tasftfe and

cook overa gentfle heat forapprox. é6-8 minutes.

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

9. Allergens

Allergen Present 2 |Concentration
Cereals containing gluten (e.g.wheat, rye,

barley, oat, .. )Jand products thereof Ne

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

Shel 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

Sulphur dioxide and sulphites, labelled as SO , , aft

levels above 10 mg / kg or 10 mg /| Mo

Lupine and products thereof N o

M olluscs and products thereof N o

*“almond (Amygdalus communis L. ), hazelnut ( Corylus avellona ), walnut

(Juglansregia ), cashewnut ( Anacardium occidentale ), pecan ( Carva
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illinoiesis (W angenh.) K. Koch ) ,Brazilnut ( Bertholletia excelsa ), pistachio
( Pistacia vera )], Macadamia nutand Queensland nut (M acadam ia

ternifo lia )

10. Generaldeclaration

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

W e declare thatunderno circum stances the products and ingredients are

treated with radiation or gas.




