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PRODUCT DESCRIPTION An unbaked frozen pastry tart shell with fruit mince 

filling centre with a light pastry star lid on top.  

PRODUCT CODE RTS31004 

COUNTRY OF ORIGIN 

STATEMENT 

  
 

PRODUCT COMPOSITION Flour, margarine, sugar, water, fruit mince 

PRODUCT NET WEIGHT 60g 

PRODUCT DIMENSION Diameter: 68mm 

Height: 28mm 

 

PRODUCT LABELLING DETAILS 

PRESCRIBED FORM OF DATE 

MARK 

Best Before Date dd/mm/yyyy 

PRESCRIBED FORM OF BATCH 

CODING (LOT IDENTIFICATION) 

AA/BBBB/C/D 

Where: A represents product code, B represents 

julian code, C represents production shift (‘D’ for 

day shift and ‘A’ for afternoon shift) and D 

represents the pallet number. 

SERVING INSTRUCTIONS 1. Defrost the product for about 30 minutes or 

until soft 

2. Preheat the oven to 210˚C. 

3. Place the products in the oven for 

approximately 15-20 minutes. 

4. Serve while hot.  

Please Note: Heating times are a guide and may 

vary depending on your appliance.  

NUTRITION/ HEALTH & 

MARKETING CLAIMS 

Not applicable. 

WARNING STATEMENTS CONTAINS: Gluten (Wheat), Milk and Soy. 

May contain traces of Tree Nuts and Sulphites. 

 

INGREDIENT DECLARATION Wheat flour (Thiamine, Folic Acid), Margarine 

(Animal Fat And Vegetable Oil, Water, Salt, 

Milk Solids, Emulsifiers (471, Soy Lecithin), 

Food Acid (330), Antioxidant (304), Flavour, 

Colour (160a), Sugar, Water. 

Filling: Fruit Mince [Sugar, Apple (26%),   

Sultanas (18%) [Sultanas, Vegetable Oil], 
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Currants (8%) [Currants, Vegetable Oil], Citrus 

Peel (3%) [Orange Peel (57%), Glucose, Sugar, 

Food Acid (330)], Water, Modified Starch 

(1422), Food Acid (260), Mixed Spice (Ground 

cassia, Coriander, All spice, Nutmeg, Ginger, 

Cloves), Colour (150d)].  

 

CHARACTERISING INGREDIENTS Fruit Mince  

PROCESSING ADDITIVE None 

ANY GM INGREDIENTS (YES/NO) No 

 

NUTRITIONAL INFORMATION 

Servings Per Package 1 

Servings Size 60g 

 Quantity Per Serving DI%* Quantity Per 100g 

Energy 948 kJ 11% 1580 kJ 

Protein 2.3 g 5% 3.9 g 

Fat, total 7.9 g 11% 13.2 g 

- saturated 3.5 g 15% 5.9 g 

Carbohydrates 35.8 g 12% 59.7 g 

- sugars 21.1 g 23% 35.1 g 

Sodium 106 mg 5% 177mg 

*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. 

 

ALLERGEN 

WARNING 
Component 

Present? & 

Sulphite Level 

Source Raw 

Material 

Cereals containing gluten & their 

products (wheat, rye, barley, oats, 

spelt) 

Yes Flour 

Crustacea & crustacea products No  

Egg & egg products No  

Fish & fish products (including 

mollusc with or without shells and 

fish oils) 

No  

Milk & milk products Yes Margarine, Fruit 

Mince  

Peanut & peanuts products No  

Sesame seed & sesame seed 

products 

No  
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Soybean & soybean products Yes Margarine, Fruit 

Mince 

Tree nuts & tree nut products No Present in the facility 

 

SENSORY 

PROPERTIES 

Appearance Circular shaped pie cases with star shaped pastry 

lid which encase a fruit mince centre. 

Aroma Offensive odours shall be absent. Sweet and 

buttery pastry like and a sweetened fruit mince 

centre. 

Flavour Light sweet buttery flavour, typical of sweetened 

pastry and a sweetened fruit mince. 

Texture Typically crumbly pastry texture with a crisp 

outer edge encasing a moist fruit mince centre. 

MICROBIOLOGICAL 

PROPERTIES 

Coliforms <3 cfu/g 

E.Coli <3 cfu/g 

Coagulase +ve Staph <10 cfu/g 

 

PACKAGING 

PRIMARY PACKAGING 

Material Type Aluminium foil tray (food grade), Shrink Wrap 

and carton pad 

Material Colour Aluminium foil: Silver 

Shrink wrap: Clear 

Carton pad: Kraft Brown 

Dimensions Aluminium foil: 

71-62mm (top out to top in) x 19mm (height) x 

38mm (base) 

Shrink wrap: 435mm x 325mm  

Carton pad: 440mm x 315mm x 2mm 

Weight Aluminium foil: 1g 

Shrink wrap: 1g 

Carton pad: 56g  

Total Quantity and Weight  Aluminium foil: 1g x 72 = 72g  

Shrink wrap: 1g x 3 = 3g 

Carton pad: 56g x 4 = 224g  

SECONDARY PACKAGING 

Material Type Corrugated shipper carton 

Material Colour Kraft brown 

Dimensions 440mm x 320mm x 125mm 

Weight 343g 
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QUANTITY PER BOX 72  

PALLET INFORMATION: 

PALLET STACKING PATTERN 

8 x 6 = 48 

 

STORAGE& HANDLING 

REQUIREMENTS 

Keep frozen at or below -18
0
C 

DISTRIBUTION REQUIREMENTS Refrigerated Van (-18
0
C) 

SHELF LIFE CRITERIA 365 days/ 12 months from Date of Manufacture 

if stored at -18
0
C. 

METHOD PRESERVATION Frozen. 

 


