
 

FINISHED PRODUCT SPECIFICATION 
 

PRODUCT NAME: Yeast Free Champion Sourdough Loaf  
 

 
 

 

PRODUCT CODE: ALCH 

DATE ISSUED & APPROVED: 4/01/2021 

Issued  Jenny Holten  
PRODUCT DESCRIPTION: 
Brief description of the 
product or features of this 
meal, can include portion size 
and format and main 
characteristics 

    
Artisan made gluten free, yeast free, vegan, white 
sourdough loaf. Free from wheat, gluten, yeast, 
eggs, soy, corn, nuts, sesame and dairy.   
Chewy crust, Soft Middle, Proper Bread. 

 
COUNTRY OF ORIGIN Made in Australia from Local and Imported ingredients: indicate          Made from at least 64% AUS 

 
PRODUCT INGREDIENTS LIST 

PRODUCT COMPOSITION Product Full listing including Compounds ALLERGENS Yes /No 
Water Ingredients:  

Water, Wholegrain Buckwheat Flour, Rice Flour, Tapioca 
Starch, Potato Starch, Extra Virgin Olive Oil, Plantago 
Psyllium, Apple Cider Vinegar, Salt, Bamboo Shoot 
Methylcellulose(E464), Calcium Carbonate (E170). 
 
Allergen Statement:  
 
 
Baked on premises where seeds and tree nuts are used. 

Eggs N 
Rice and Buckwheat Flours  Dairy N 
Tapioca and Potato Starches Soy N 
Extra Virgin Olive Oil Corn N 
Apple Cider Vinegar Sesame N 
Plantago Psyllium Peanuts N 
Salt Tree Nuts N 
Bamboo Shoot Cellulose  Seeds N 
Calcium Carbonate Wheat N 
 Rye N 
 Barley N 
 Oats N 
 Spelt N 
 Sulphites N 
 Crustacean N 
 Fish N 

 
Net weight of Product 900g 
Primary Packaging Vacuum sealed in individual labelled plastic bread bags 
Secondary packaging Sealed in a labelled cardboard carton 
Lot or identity for traceability Best Before Date and Individual Bar Code 
Is this product required to identify any issues 
related to gene technology standard 1.5.2 met 

Product is non-GMO 

Date coding / traceability e.g. (Batch coding, 
date, lot no.) 

Date code is used for primary traceability and is traceable to production records 

Serving instructions Specify To Thaw:  Place in fridge - Consume within 7 days 
To Toast:  Take frozen slices as needed and toast - Consume within 24 hours 

Define Storage & handling requirements Store Frozen 
Packaging will protect product from any external contamination, used to control end 
usage and handling 

Define Distribution requirements Distribution via Cold Chain Transportation system in frozen vehicle maintaining 
specified critical limits -15C 

Shelf life criteria Maximum BBD or BBD 10 months if kept frozen 
Name and Address of manufacturer Strange Grains Gluten Free Bakery 

197 Onslow Rd, Shenton Park WA 6008 
Ph. 0402 639 270 

  
                                NUTRITION INFORMATION PANEL 

Servings per package: 12 
Serving size: 75g 

 Quantity per Serving Quantity per 100g 
Energy 680kJ 907kJ 
Protein 2.4g 3.2g 
Fat, total 
– saturated 

2.2g 
0.4g 

2.9g 
0.5g 

Carbohydrate 
– sugars  

31.2g 
0.5g 

41.6g 
0.6g 

Sodium 329mg 438mg 
 

 


