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1. The name of the product

Broccoli florets 20-40mm, |QF, Class B

2. Latin name

Brassica oleracea var. italica

3. Product description

Product received from healthly, mature material, blanched or cooked and deeply frozen in loose way, glazed

Production period: September-November

4. Country of origin

Poland

5. Sensory requirements

5.1 Ingredients

100% broccoli

5.2 Organoleptical requirements size florets 20-40mm
colour green, characteristic for change, bright borders of florets are not a defect
aroma typical, without strange aromas
taste typical, without strange aftertaste
texture firm, tender, not fibrous

6. Physicochemical requirements

6.1. Pesticide residues

of 23 February 2005. As: 91/414/EEC, as latter changes.

Product remains in accordance to Directive (EC) no. 396/2005 of the European Parliament and of the Conuncil

6.2. Content of heavy metals harmful to

health

certain contaminants in foodstuffs.

According to Commission Regulation (EC) No. 1881/2006 of 19 December 2006 setting maximum levels for

6.3. Chemical requirements

Peroxydase - negative

6.4. Phisical requirements

Sample 1000g / 40 florets

7. Tolerances

Defect | Defect description [ Tolerances | Unit
Assessed on 1000g sample - frozen
These are two or more florets welded together by freezing, which cannot be readily separated
Clumps without damaging the florets, or where a number of broken pieces or dust are fused together to 2 psc./kg
give a clump heavier than 25g.
Fragments and Dust Any pieces of floret or unatta;hed stalk or core, Ies§ than 15mm in the I;rgest dimension, or = % weights
leaf or leaf pieces less than 25mm in the largest dimension.
Undersize Florets below declared size but above 15mm, measurement of the round holes. 20 % weights
Stalk/Core This includes any unattachgd pieces of stalklcore equal to, or greater than 15mm in the largest e % weights
dimension, and on which there are no buds.
This includes any material not derived from the broccoli plant nor defined as FEVM. Exampels
Foreign Matter (FM) of foreign matter include insects, pieces of insects, wood, glass, mineral stones, metal, snails, 0 psc./kg
slugs, toxic berries etc.
Foreign Extraneous Vegetable 2 : o :
Matter (FEVM) This includes any vegetable matter not derived from the broccoli plant, and which is non-toxic. 0 psc./kg
Extraneous Vegetable Material This includes any material derived from the broccoli plant, other than the broccoli florets or 1 psc./kg
(EVM) stalk: this includes leaf or pieces equal fo, or greater than 25mm in any dimension. :
Assessed on 40 florets sub-sample - frozen
Oversize
This includes florets which are more than 1,5 times the maximum declared floret dimension,
Floret Lenght (all products) measured from the dome of the head to the base of the stalk (20-40mm floret dimension would <] psc.
have a maximum tolerance of 60mm).

Flogethiead isize oraded producy Florets above declared size, measurement of the round holes. 7 psc

only)
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Rozyczki przejrzate o zmieniongj Rézyczki ze $ciénietymi paczkami o zmienionej barwie z powodu przegrzania- barwa khaki, 1 ot
barwie 26tta badz brgzowa. '
Roézyczki z utlenionym glabikiem Rozyczki z utlenionym glgbikiem w miejscu cigcia mocno wplywajace na wyglad rézy. 8 szt.
Wigksze plamy Zalicza sie tu plamy, ktorycPT powierthnia jest wigksza niz 6mm Iui? pojedy.ncze plamy, ktorych 2 -
suma daje te powierzchnig. Wyklucza sig starzejace paki.
Ogbina liczba plam (wieksze i S:n;e’ plam wliqkszyc‘h i mniejszlch, Mnie}sz.e p.lamy,. k.toryc_i'! powierzc'hniajest mied?y 2-(;»mm t
mniejsze plamy) adz suma plam daje ten wynik. Przebarwienia mniejsze niz 2mm s3 ignorowane. Nie zalicza 10 szt.
sie tu starzejgcych pakdw.
"o takie rézyczki, przy kiorych pozostal jeden lisc lub jego czg$€ diuzsza niz 25mm; Frozyczki,

Rézyczki Zle przyciete ktorych podstawa nie zostala wyraznie odcieta i ma 'skaleczenie’ wigksze niz 5mm diugosci; 5 szt.

*edy rozyczka zostala powaznie uszkodzona podczas rézyczkowania, do tego stopnia, Ze

8. Wartosci odiywcze

Energia 34 kcal
Tiuszez 03749
Biatka 2829
Nasycone kwasy tluszczowe 0,114 g
Weglowodany 6,649
Cukry 179
Btonnik 26g

8. Wymagania mikrobiologiczne

Zgodnie z Rozporzadzeniem Komisji (WE) nr 1441/2007r. Zmieniajace rozporzadzenie {WE) nr 2073/2005 w sprawie kryteriéw mikrobio

logicznych dotyczacych

srodkow spozywczych
Rodzaj bakterit Tolerancje jtk/ 1g
Listeria monocytogenes <=100
E.coli <=100

9. Wymagania specjalnie

9.1. GMO

Produkt nie zawiera, nie sktada sie i nie zostaf wyprodukowany z orga nizméw genetycznie modyfikowanych zgodnie 2
Rozporzadzeniem WE 1829/2003 oraz 1830/2003 wraz z poZniejszymi zmianami

9.2. Alergeny

Produkt nie zwiera alergenéw zgodnie z Rozporzadzeniem Parlamentu Europejskiego i Rady (UE) nr 1169/2011 z dnia 25

paidziernika 2011 w sprawie przekazywania konsumentom informacji na temat zywnosci

9.3. Jonizacja radiacyjna

Produkt nie zostat poddany jonizacji radiacyjnej

10. Znakowanie

Produkt oznakowany etykieta zawierajgcg informacje: nazwa, numer pa rtii, waga netto, data produkcji, data waznosci, kraj

pochodzenia, rok zbioréw, temperatura przechowywania

11. Dostgpne opakowania

worki a'20 kg, kartony a'10kg lub opakowania detaliczne, cateringowe

12. Przeznaczenie konsumenckie

Produkt przeznaczony do kansumpcji po uprzedniej obrébce termiczne] lub jako pétprodukt do produkeji przetworow
sporzywczych dla wszyskich grup ludnosci.

13. Dystrybucja

Towar nalezy przewozi¢ §rodkami transportu wyposazonymi w urzadzenia zapewniajgce utrzymanie w kazdym miejscu

produktu temperatury nie wyzszej niz - 18°C. Dopuszcza sig krotkotrwaly wzrost temperatury, nie wigcej niz o 3°C, podczas
czynnosci manipulacyjnych, zatadunki i roztadunki. $radki transportu muszq spetnia¢ wymagania sanitarne zgodnie z
aktualnym rozporzadzeniem Ministra Zdrowia w sprawie wymagan sanitarnych dotyczacych $rodkow transportu Zywnosci.

14. Przechowywanie

Produkt przechowywaé w temperaturze <-18°C

15. Okres przydatnosci do
spozycia

24 miesiace od daty produkgji w wyzej wymienionych warunkach przechowywania
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1. The name of the product

Broccoli florets 40-60mm, I1QF, Class B

2. Latin name

Brassica oleracea var. italica

3. Product description

Product received from healthly, mature material, blanched or cooked and deeply frozen in loose way, glazed

Production period: September-November

4. Country of origin

Poland

5. Sensory requirements

5.1 Ingredients

100% broccoli

5.2 Organoleptical requirements size florets 40-60mm
colour green, characteristic for change, bright borders of florets are not a defect
aroma typical, without strange aromas
taste typical, without strange aftertaste
texture firm, tender, not fibrous

6. Physicochemical requirements

6.1. Pesticide residues

of 23 February 2005. As: 91/414/EEC, as latter changes.

Product remains in accordance to Directive (EC) no. 396/2005 of the European Parliament and of the Conuncil

health

6.2. Content of heavy metals harmful to

certain contaminants in foodstuffs.

According to Commission Regulation (EC) No. 1881/2006 of 19 December 2008 setting maximum levels for

6.3. Chemical requirements

Peroxydase - negative

only)

6.4. Phisical requirements Sample 1000g / 40 florets
7. Tolerances
Defect Defect description [ Toterances | unit
Assessed on 1000g sample - frozen
These are two or more florets welded together by freezing, which cannot be readily separated
Clumps without damaging the florets, or where a number of broken pieces or dust are fused together to 2 psc./kg
give a clump heavier than 25g.
Fragments and Dust Any pieces of floret or unanarched stalk or core, Ies§ than 15mm in the Igrgest dimension, or 2 % weights
leaf or leaf pieces less than 25mm in the largest dimensicn.
Undersize Florets below declared size but above 15mm, measurement of the round holes. 20 % weights
Stalk/Core This includes any unattach_ed pieces of stalkfcore equal to, or greater than 15mm in the largest 4 % weights
dimension, and on which there are no buds.
This includes any material not derived from the broccoli plant nor defined as FEVM. Exampels
Foreign Matter (FM) of foreign matter include insects, pieces of insects, wood, glass, mineral stones, metal, snails, 0 psc./kg
slugs, toxic berries etc.
Foreign Extraneous Vegetable s : ; _ .
Matter (FEVM) This includes any vegetable matter not derived from the broccoli plant, and which is non-toxic. 0 psc./kg
Extraneous Vegetable Material This includes any material derived from the broccoli plant, other than the brocceoli florets or 1 psc./kg
(EVM) stalk: this includes leaf or pieces equal to, or greater than 25mm in any dimension. .
Assessed on 40 florets sub-sample - frozen
Oversize
Floret Lenght (all products) This includes florets which are more than 75mm, measured from the dome of the head to the 6 psc.
base of the stalk.

Floret H i ;

£ad {siza pradad prodict Florets above declared size, measurement of the round holes. 7 psc.
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Assessed on 40 florets sub-sample - thawed
A broccoli floret from which more than a quarter of the buds have been knocked off during
Process Damage freezing and subsequent processing and handling, leaving exposed peduncles. Sometimes 6 psc
referred to as 'Christmas trees”.
Maturity- florets with yellow An overmature head is one which has one or more buds showing yellow petals. This shall not 4 =
buds be confused with paler underparts (lacking chlorophyll), which are acceptable. PSE:
Maturity- florets with opened Al firvio b lting f | d di itiricl 5
inflorescence oose limp head resulting from elongate and well spreading peduncies. psc
SenescentBuds Senescent buds are tight buds which have changed colour due to overheating, and are khaki- i i,
yellow or brown.
Florets with peroxided stems Florets with oxidized stems in place of cut, strongly affecting on the appearance. 8 psc.
Major Blemishes This mFIudes fl<—)!ets which are? blemished to the extent that the area affected is greathefthan a e
an equivalent circle mm in diameter, either as a single blemish or an aggregate of blemishes.
Minor Blemishes- this includes florets which are blemished to the extent that the area
_ £ ; ; ; o ith
Total Blemishes (Major « Minot) ? fected |s-equal to an equivalent cnrcl.e betwec-.:n 2mm and 6mm in diameter, EIF erasa 50 i
single blemish or an aggregate of blemishes. This excludes senescent buds. Blemishes less
than 2mm in diameter shall be ignored.
A poorly trimmed floret is one which is affected by any of the following faults: *where is more
than one leaf or part of leaf longer than 25mm attached to the floret; *where the base of the
Poorly Trimmed floret has not been cleanly cut, and has a ragged hee! greater than 5mm in length; "where the 5 psc.
floret has been severely damaged during the floretfing process, to the extent that an area
greater than a quarter of the floret head is missing; not be confused with Process Damage,
*where the floret has been split longitudinally, presenting a cut face.

8. Nutrient values

Energy 34 kcal
Fat 037g
Protein 282g
Saturated fatty acids 01149
Carbohydrate 6,649
Sugars 1,7g
Fiber dietary 26g
9. Microbiological requirements
Kind of bacterias Tolerances cfu/ 1g
Mesogphilic aerobic bacteria count 1,0x10°
Yeast and mould count 1,0x10°
Beta-glucuronidase-positive Escherichia colf <1,0x10"
Coliforms 1,0x10?
Detection of Salmonella pp. absentin 25g
Listeria monocytogenes count < 1,0x10°

10. Special requirements

10.1. GMO

Product does not contain, consist of and was not produced from genetically modified organisms in accordance with EC
Regulations 1829/2003 and 1830/2003, as latter change.

10.2. Allergens

product does not contain allergens in accordance with Regulation (EU) No 1169/2011 of the European Parliament and of
the Council of 25 October 2011 on the provision of food information to consumers.

10.3. lonizing radiation

Product does not subjected to ionizing radiation.

11. Labelling

Product labeled with the following information: name, lot number, netweight, production date, expiry date, country of
origin, crop year, storage temperature.

12. Packaging

sacks a'20 kg, cartons a'10kg or retail packaging, catering packaging

13, Customer use

The product intended for consumption after prior heat treatment or as a semi-finished product for production of food

preserves for all population groups. Once thawed product must not be re-frozen.

14, Distribution

The commodity should be transported in means of transport which are equipped with devices ensuring maintenance of
temperature not higher than 21 degrees below zero Celsius in each point of the product. Short-lived rise of temperature,
not higher than 3 degrees Celsius, during manipulative actions, loading and unloading is acceptable.

15. Storage

The product should be stored at <-18°C.

16. Shelf life

24 months from production date in the above storage conditions
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