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Product:

Garlic - Allium sativum
The fresh garlic is carefully selected, washed, IQF frozen, cut and packed. 

The product is unblanched and ready to use.

Ingredients:

100 % Garlic

Benefits:

· Whole process according to HACCP-standards.

· BRC certified.

· IFS certified.

· Full traceability from field to fork.

· Frequent microbiological and chemical analysis by independent accredited laboratories.

· Seeds are not from GMO sources.

· Years of experience and development.

· Quality is our NUMBER 1 priority.

Physical qualities: 


· Cut size:

	3x3

	2x2 – 4x4 mm: min 80%


· Colour : cream white to white 

· Dry matter : 18 to 30 %.

· Free from foreign bodies (max 1% foreign vegetable material)

· Metal detected: Fe 3,0mm, Non-Fe 3,0mm and stainless steel 3,0mm

Chemical qualities:

· Free from irradiation
· No additives
· Residues of
· Heavy metals, nitrates: according European Regulation 1881/2006
· Pesticides: according European Directive 91/414 and European Regulation 396-2005 (+ Corrigendum)
Bacteriological qualities:

	
	Max (CFU/g)
	Tolerance (CFU/g)

	Total plate count (30°C)
	106
	3 x 106

	Coliforms (37°C)
	3 x 103
	104

	E.coli
	<10
	102

	Yeast and Moulds
	103
	104

	Salmonella
	Absent in 25 g
	Absent in 25 g

	Listeria monocytogenes
	Absent in 1 g 
	Absent in 0,01 g


Packing:
1 x 10 kg

white carton board box with HD-PE liner,



box sealed with blue tape, all food safe



palletisation: 63 ctns 

8 x 250 g

white carton board box with PE bags,



box sealed with blue tape, all food safe



palletisation: 144 ctns

5 x 1 kg

white carton board box with PE bags,



box sealed with blue tape, all food safe



palletisation: 99 ctns

label information

product name (Dutch, French, German, English, Italian)



net weight



best before date



storage t° -18°C



batch code (lotnr.)

Storage: 

Storage life at –18°C : 36 months.

Food value (per 100 g of product):
Energy (kcal/kJ):

149/623

Protein (g):


6,39

Carbohydrate (g):

33,07

Fat (g):


0,50



saturated fatty acids(g):

0,089



monounsaturated fatty acids (g):
0,011



polyunsaturated fatty acids (g): 
0,249

Sodium (mg):


17,00

ALBA list:

	
	Presence in 

the product
	Presence in 

the factory

	1. Milk protein 
	-a
	-

	2. Lactose
	-
	-

	3. Egg 
	-
	-

	4. Soy protein
	-
	-

	5. Soy lecithin
	-
	-

	6. Gluten
	-
	-

	7. Wheat 
	-
	-

	8. Rye 
	-
	-

	9. Cow-meat 
	-
	-

	10.Pork-meat 
	-
	-

	11.Chicken-meat 
	-
	-

	12.Fish 
	-
	-

	13.Crustacean 
	-
	-

	14.Maize 
	-
	-

	15.Cocoa 
	-
	-

	16. Pulse 
	-
	-

	17. Nuts 
	-
	-

	18. Nut oil 
	-
	-

	19. Peanut 
	-
	-

	20. Peanut oil 
	-
	-

	21. Sesam 
	-
	-

	22. Sesam oil 
	-
	-

	23. Glutamate
	-
	-

	24. Sulfite
	-
	-

	25. Coriander
	-
	+

	26. Celery
	-
	+

	27. Carrot  
	-
	-

	28. Lupine
	-
	-

	29. Mustard 
	-
	-

	30. Mollusc
	-
	-


a Explanation: -:not present;  +: present
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