PRODUCT SPECIFICATION

This product shall comply with the requirements of the 1990 Food Safety Act, and other pertinent legislation
to ensure the Legality, Safety and Quality of the product

) QUEENSWOOD

PRODUCT: Organic Desiccated Coconut - Fine
PRODUCT CODE: NU221
DESCRIPTION: Organically cultivated coconut which is desiccated and dried in a

continuous drying process.
The coconut is pasteurised at 95 — 100 °C for approx 7 — 9 minutes

COUNTRY OF ORIGIN: Sri Lanka

PACKAGING: 25kg Polythene lined multiwall paper sack

STORAGE CONDITIONS: | Store under odour free clean and dry conditions
PHYSICAL & CHEMICAL Particle Size: Retained on 1.7mm 5% max
PARAMETERS.: Retained on 1.4mm 15% max

Through 1.4mm 75% max
Moisture: 3.0% max
Foreign Matter: Free from foreign material including metal
contamination
MICROBIOLOGICAL.: Total Plate Count: <5000/g max
Yeasts: <100/g max
Moulds: <100/g max
Salmonella: Absent in 25¢g
E.Coli: Absentin 10g
Coliforms: 10/g max
NUTRITIONAL INFO: Typical Values per 100g
Energy: 660 kcal
2763kJ
Protein: 79
Carbohydrates: 24g
Of which sugars: 79

Fat: 65.0g
Of which saturates: 57g
Fibre: 16.0g

Sodium: 0.037¢g
SOURCE: Nutrition Data .com

ORGANOLEPTIC Colour: White
PROPERTIES: Taste: Sweet, pleasant, free of sour and soapy
flavours
Odours: Free of bad odours
INGREDIENTS: 100% Coconut
SHELF LIFE: 12 months from production if stored in correct conditions
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Allergen Contains Yes / No Comments
Cereal containing gluten No
Crustaceans N

o]
Eggs No
Fish No
Peanuts No
Soybeans No
Milk or milk derivatives

No

Nuts / Nut Oil or No Coconut not classified as a
Nut Derivatives nut
Celery No
Mustard No
Sesame Seeds N

o]
Sulphur Dioxide (SO,)
and sulphites at >10mg/Kg N

o)
or 10mg/L as expressed as
SO,
Molluscs No
Lupin No
Supplier - Queenswood Natural Foods Ltd. Date: 18 05 2007
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