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Brand QBA 

Product Code 166283 

Product Name QBA PB TURKISH LOAF 14 X 450G 

Weight Frozen 450g Baked 420g 

Pack Size 14 

Carton Size 6.3kg 

EAN  N/A TUN  19310023143522 

                Product 
Description 

QBA PB Turkish Loaf is an oval shaped loaf with some small irregular brown spots on surface.  

Plain flavour with sesame and nigella seed topping.  Light, creamy coloured fairly open crumb 

with some small holes (less than 20cm coin in size). 

Application Thick enough from end to end to slice and grill for bruschetta, and long enough to fill and 

portion into sandwiches and toasties, or use instead of rolls for dine-in or takeaway. 

Directions For 
Use/ Preparation 
Instructions 

Bake from frozen at 200-220°C for 8-10 minutes. 

 

The recommended bake time and temperature may vary depending on the amount of trays, 

type of trays used, amount of product, and type of oven used. 

Product Image 

 

                Ingredient List Contains gluten-containing cereals, milk and sesame as indicated in bold type.  

High protein wheat flour, water, iodised salt, milk powder, sesame seeds, nigella seeds, yeast, 

canola oil, sugar, vitamins (thiamin, folic acid). 

May contain: egg, lupin and soy. 

 
 

Nutrition 
Information  

 

Servings per pack 6 serves per loaf 

Serving size:  Frozen 75g, Baked 70g 

  

Average Quantity 

per Serving 
% Daily Intake* 
(per serving) 

Average Quantity 
per 100 

 FROZEN PRODUCT: 
 

  
 

 Energy 730kJ 8 % 970kJ 

 Protein 6.4g 13 % 8.5g 

 Fat, total 2.6g 4 % 3.4g 

 - saturated fat <1.0g 2 % <1.0g 

 Carbohydrate 30g 10 % 40.0g 

 - sugars 1.6g 2 % 2.1g 

 Dietary Fibre, total 2.0g 7 % 2.7g 

 Sodium 310mg 13 % 410g 
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 BAKED PRODUCT: 
 

  
 

 Energy 770kJ 9 % 1100kJ 

 Protein 6.7g 13 % 9.6g 

 Fat, total 2.7g 4 % 3.8g 

 - saturated fat <1.0g 2 % <1.0g 

 Carbohydrate 31.5g 10 % 45g 

 - sugars 1.7g 2 % 2.4g 

 Dietary Fibre, total 2.1g 7 % 3.0g 

 Sodium 325mg 14 % 465mg 

* Percentage Daily Intakes are based on an average adult diet of 8700kJ. Your daily intakes 

may be higher or lower depending on your energy needs.  

< means less than 

 

                Country of Origin Made in Australia from at least 90% Australian ingredients 

Product Status   Suitable Certified 

Halal No 
No 

Certification Type:  

Kosher No No 

Organic No No 

Ovo-lacto-vegetarian No No 

Lacto-vegetarian No No 

Vegan No No 

Gluten Free 
  

  

Claims on Pack  

                Specifications Organoleptic Specifications 

Test/Parameter Specification Test Method 

Appearance 

Oval shaped turkish loaf with some 
small irregular brown spots on 

surface.  Plain flavour with sesame 
and nigella seed topping.  Light, 

creamy coloured fairly open crumb 
with some small holes (less than 

10cm coin in size). 

Organoleptic 

Aroma 
Fresh baked aroma, typical of 

Turkish bread. 
Organoleptic 

Colour 
Light with some golden brown 
spots typical of Turkish bread. 

Organoleptic 

Flavour Baked bread, typical of Turkish Organoleptic 
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bread and a hint of nigella seed. 

Texture Soft open crumb Organoleptic 

Physical Specifications 

Test/Parameter Specification Test Method 

Dimensions 

Loaf is oval.  
Dimensions are approximately: 

L: 400mm +/- 20mm 
W: 130mm +/- 10mm 

H: 50mm (Range: 40-55mm) 

Measurement 

Weight 450g (Range: 450g – 480g) Scale Check 

Foreign Matter 

Metal detected to the standard. 
Test pieces: 

- 3.5mm stainless steel 
- 2.5mm non ferrous 

- 2.5mm ferrous 
Tested and recorded at the 

beginning of production and every 
30mins during production. 

Metal Detector 

Chemical Specifications 

Test/Parameter Specification Test Method 

 
  

Microbiological Specifications 

Test/Parameter Specification Test Method 

Standard Plate Count 
(cfu/g) 

<100,000 AS 5013.1 - 2004 

Yeast (cfu/g) <1,000 AS 1766.2.2 - 1997 

Mould (cfu/g) <1,000 AS 1766.2.2 - 1997 

Bacillus cereus (cfu/g) <100 AS 5013.2.2007 

Rope spore formers (cfu/g) <1,000 
APHA - Methods for Micro. 

Exam Foods, 4th Ed, 

Rope spore (cfu/g) <1,000 
APHA - Methods for Micro. 

Exam Foods, 4th Ed, 

 
 

 
                Type of Date Mark Best Before 

Shelf Life 240 Days 

 

Storage 
Conditions 

Keep frozen at or below -18 degrees celcius. 
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Coding 
 

Unit Shipper 

Location of Code    Outer package 

Coding Format   
 Product packed 16 february 
2017 

Example of Code    16/02/2017 

                Packaging Format Packaging Format Cardboard Box with blue liner 

Pack Size 14 
 

  Unit Dimensions Shipper Dimensions 

Length (mm) 
 

428 

Width (mm) 
 

284 

Height (mm) 
 

350 
 

Units per Shipper  14 

Shippers per Pallet  30 

Layers per Pallet  3 

                Confidentiality This document, including the information set out in this document, is confidential and you must 

hold it confidentially, and it must not be used or disclosed it without the prior written consent of 

Goodman Fielder. The provision of this document does not, in any way, constitute a transfer of 

any right, title or interest in the intellectual property, including confidential information, in this 

document, or grant of any right to use such intellectual property.  

 

All rights reserved. 

 


