Marathon Food Industries Pty Ltd

PRODUCT SPECIFICATION
PRODUCT NAME: MING COCKTAIL VEGETABLE MINI ROLL
209 (1.0kg) x 6
BRAND: MING
PRODUCT CODE: MCVR
General The product shall comply with the Australia New Zealand

Food Standards Code and all other relevant Acts, Regulations
and Codes of Practice within Australia.

Processing and packing shall be done in a facility accredited to
the BRC Global Standard for Food Safety and shall be HACCP
Accredited.

Ingredient Declaration Vegetables (38%) (Cabbage, Carrot, Potato), Wheat Flour, Water,
Canola Oil, Vermicelli (Pea Starch, Corn Starch, Mung Bean
Starch), Wheat Starch, Modified Starch (1420, 1442), Salt, Sugar,
Flavour Enhancer (621), Spices.

Servings per Pack 50
Serving Size 1 Mini Roll (20g)
Typical Nutrition Analysis | Avg. Quantity Per % Per 100g
Serve Daily
Intake
Energy 163 kJ 2% 814 kJ
(39 Cal) (195 Cal)
Protein 059 1% 260
Fat, total 189 3% 899¢g
- saturated <l.g 4% 109
Carbohydrate 49¢g 2% 24.7¢
- sugars 059 1% 2.79
Dietary Fibre 059 1% 279
Sodium 88 mg 4% 440 mg

Note: 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.
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Marathon Food Industries Pty Ltd

Allergen Status

Product Claims

Preservatives
Added Colours
Added Flavours

GM Status

Microbiological
Specifications

Cooking Instructions

Storage

Allergen Present
Cereals containing gluten and products thereof Yes
Crustaceans and products thereof No
Egg and Egg products No
Milk and Milk products No
Peanuts and their products No
Tree nuts and their products No
Sesame and their products No
Celery and products thereof No
Mustard and products thereof No
Soybeans and their products No
Sulphur dioxide and sulphites No
Royal Jelly No
Bee Pollen No
Vegan Yes
Vegetarian Yes
Coeliac Suitable No
Kosher Certified No
Halal Certified Yes
No

No

Natural Flavour

Based on regulation definitions outlined in Food Standards Code
Volume 2 Section 1.5.2 and supplier information, this product is
classified as not containing GM materials.

Product complies fully with the requirements of the Australia New
Zealand Food Standards Code

Thawing: Place mini roll in refrigerator overnight

Deep Fried: Place thawed rolls in oil (190°C) for approximately 2-3
minutes until light golden colour. Remove mmini rolls and place on
absorbent material and let stand for 2 minutes before serving.

Oven Bake: Preheat a fan forced oven to 200°C. Place mini roll on a
baking paper lined tray. Bake for 10— 15 minutes until light golden
colour.

Temperature Variation: Cooking times are guide only and may vary
according to power, age and condition of appliances used.

Take care when handling heated products.

Keep frozen below -18°C
Do not refreeze after thawing
If thawed, refrigerate and use within 24 hours
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Marathon Food Industries Pty Ltd

Shelf life

Country of Origin
Min Net Weight
Min Gross Weight

Packaging General

18 months from date of manufacture
Code Format Inner Pack: “Best Before: DD MMM YY”
Code Format Carton: “Best Before: DD MMM YY HH:MM”

Made in Australia from at least 88% Australian Ingredients

1.000 kg per sales unit

1.000 kg per sales unit

All raw materials used in the production of pouches and films are approved
for food contact according to the current FDA/USDA standards by the
material manufacturers and meet the requirements of the current US Code

of Federal Regulations Title 21 , parts 170-199 and Australian Standards
2070

Primary Food Product Description: Cardboard box

Contact Material Recyclable: Yes

Shipper Material: Cardboard Box
Dimensions (LXWxD): 280mm x 240mm x 285mm
Recyclable: Yes

Bags per Shipper 6

Net Weight Shipper 6.00 kg

Gross Weight Shipper 6.10 kg

Pallet Stacking Cartons per pallet: 64

Configuration Cartons per layer: 16
Layers per pallet: 4
Height including pallet: ~ 1.2m

APN Code 9 310375 649829

TUN Code 39310375 64982 0
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