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Product Description

Sound orange peel with fair level of ripeness and
typical orange colour. Product is visually inspected
and mechanically inspected (washed) to remove
foreign material. Peel is then diced, candied and
packaged.

Origin
Processed in The Netherlands from imported
ingredients.

Ingredient Listing

Orange peel (57%), Glucose-fructose syrup
(21.5%), Sugar (21.5%), Acidity regulator (Citric
acid —< 1%)

GMO Status
This product is Non-GMO.

Allergen Status

This product contains Sulphur dioxide (< 50ppm).
Glucose-Fructose Syrup is derived from wheat,
however exempt from FSANZ to declare it as
allergen.

Kosher and Halal Status
This product is Kosher and Halal certified.

Chemical and Physical Parameter

Soluble Solids: 71 -78 °Brix

pH: 3.5-5.0

Water activity: <0.76

SO,: <50 ppm

Dice Size: 4 x4mm
Leaves: 0 — 4 pieces/kg
Stem fragments: 0 — 4 pieces/kg
Pips: 0 -5 pieces/kg
Buttons/eyes: 0 — 50 pieces/kg

Discoloured pieces: 0 - 50 pieces/kg

Organoleptic Parameter

Colour: Orange

Flavour: Sweet, typical of candied orange
peel

Aroma: Typical of candied orange peel

Nutritional Value (100g)

Energy (kJ) 385
Protein (g) 1.4
Total Fat (g) 0.3
Saturated Fat (g) 0
Carbohydrates (g) 19.6
Sugar (g) 12.8
Dietary Fibre (g) 2.4
Sodium (mg) 0
Potassium (mg) 346

Information on nutritional values is obtained from supplier

Microbiological Parameter

Total Plate Count: <10 000 cfu/g

Yeast & Mould: <1000 cfu/g
Coliforms: <100 M.P.N/g

E. Coli: Not Detected /g
Salmonella: Not Detected /25g

Enterobacteriaceae: <10 cfu/g

Packaging Information

Product shall be packed in cardboard box lined
with polyethylene liner, will be clearly marked
with the batch number, best before date on the
carton.

Delivery temperature is ambient.

Pack Size
10 Kg

Storage and Shelf Life

Product shall be stored at < 25°C. Keep product
away from heat, high humidity, and sources of
infestation.

If stored as outlined, product shall have 18 months
shelf life from the date of packing.

The information contained in this specification is based on data considered to be accurate and reliable as at the date of the specification to the best of the supplier's knowledge and belief. It is
the customer’s obligation to determine the safe use of the product or its suitability for use since the condition of use, handling and storage of the product is beyond supplier’s control. Frutex
accepts no liability for issues that arises from improper handling or storage of product (e.g. outside of recommended temperature or humidity). Any discrepancy of quality should be reported

within 24 hours of product receipt.
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