QUEENSWOOD &

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
PRODUCT: Organic Malted Wheat Bran Sticks
PRODUCT CODE: OA200
DESCRIPTION: Organic Bran Sticks, produced from cleaned organic wheat bran, with
added malt extract. Extruded brown sticks, low in fat.
COUNTRY OF ORIGIN: | EU - usually Austria
PACKAGING: 12.5kg in a polythene liner, inside a food grade cardboard carton.
Packed 30 boxes to a pallet
STORAGE Ambient, cool & dry
CONDITIONS:
PHYSICAL & Thickness: 2-3mm
CHEMICAL Length: 22-30mm
PARAMETERS: Water Content: <5%
Ash: 6.2%
Nitrogen: 2.66%
Protein: 16.6%
Fat: 4.4%
Fibre: 38.8%
Minerals: 6.2%
Taste: Typical, free from foreign or off taste
Smell: Typical, free from foreign or off odour
MICROBIOLOGICAL TVC: <100000 cfu/g
ANALYSIS: Aerobic Spores: <100 cfu/g
Coliforms: <100 cfu/g
E.Coli: Nil
Enterobacteriacae: <100 cfu/g
Moulds: <100 cfu/g
Staph. Aureus: Nil
NUTRITIONAL INFO: Typical Values per 100g
Energy: 950kJ /227 kcal
Protein: 17.0g
Fat: 4.5¢g
Carbohydrate: 29.0g
Fibre: 39.0g
SOURCE: Supplier
ORGANOLEPTIC Colour: Evenly brown
PROPERTIES: Flavour: Typical with no off flavours.
Aroma: Characteristic of wheat bran and malt
Texture: Crisp — not soft
INGREDIENTS: Organic Wheat Bran (65%), Organic wholemeal wheat flour(15.5%),
Organic Malt Extract(10%), Organic Sugar(8%), Salt(1%),
Organic Dextrose(0.5%)
SHELF LIFE: 12 months from production if kept in cool and dry conditions, away from
strong odours.
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REFERENCE NO: R129
WHICH RAW MATERIAL
ALLERGEN YES NO AFFECTED?

Celery No
Cereals containing gluten (ie wheat, Yes Wheat bran and wholemeal
rye, barley, oats, spelt, kamut) flour
Crustaceans No
Eggs No
Fish No
Lupin (ie leguminous plants, lupin N

o}
flour)
Milk (including lactose) (ie cream,
yoghurt, fromage frais, cheese, quark No
etc)
Molluscs (including squid & octopus) No
Mustard No
Nuts No
Peanuts No
Sesame Seeds No
Soybean No
Sulphur Dioxide SO;and Sulphites at
>10mg/Kg or 10mg/L as expressed as No
SO,
GMO’s (Genetically Modified Organisms) No
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