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1. General product information

Product name and net contents rice

General description: Jasmine rice

Heuschen & Schrouff article number: 01030

1.1 General requirements

The product must apply to the following {GMP, HACCP) general properties.

The product must be:

- produced with food additives which are allowed according to counclt directive (EC} No 95/2, the commission directive
(EC) No 95/45 and regulation {EC) No 1333/2008

- atleast the net weight must be mentioned on the packaging.

- free of pathogens, toxins of pathogens, and pathogen viruses, including protozoa of parasites and must comply with
commission regulation {EC) No 2073/2005

- free of GMO ingredients according to Regulation (EC) No 1829/2003 and Regulation (EC) No 1830/2003.

- packed In non-migrate able packaging's. Regulation (EC) No 10/2011 and regulation {EC} No 321/2011

- free of residues of chemicals like cleaning agents and tubricants.

- free of pesticides, heavy metals.

- free ofirradiated ingredients.

- comply with the maximum levels for nitrate, aflatoxins, ochratoxin A, patulin, deoxynivalenol, zearalenone,
fumonising, T-2 and HT-2 toxin, lead, cadmium, mercury, tin {inorganic), 3-mcpd, Dloxins, PCBs and Benzo(a)pyrene
according to commission regulation (EC) No 1881/2006

- comply with legislation on biogenic aminos. o

- free of harmtul forelgn bodies such as wood, glass, metal, plastic, etc.

- free of pest or damage by pest {insects and rodents).

- free of illegal colourings (sudan red, ete.).

2, Product Compasition

2.1 Component list

Give the exact recipe before processing in declining order. Composite Ingredients must be mentioned completely (e.g. breadcrumbs; water, yeast, wheat,
salt). Give the full name of any additive, including technical additives used and the E-number.

Specify the raw matesdal for vegetable olls, e.g. palm ail, stasch, e.g. modified corn starch, hydrofyzed proteln, e.g. hydrolyzed soya protein.

Add important 2ng relevant information about the ingredlents such as quality grading {e.g. rice grade AAA), processing method used {e.g. dried apricats,
parbolled rice, Irradiated herbs]. Yotal quaatity of all ingredients must be 100%.

Ingredient ' Quantity (%) Country of orlgin

rice 100 cambodia
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Please check if the quantity Is 100% TOTAL 100%
3
2,2 Additives declaration

E-number
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tention below Ia English the orlginal ingredient declaration of the proguct. Alse mention which languages are mentioned on the packaging

English Yes/ e GEMMAN YOS e Yes / No
French Yes / aresssenernne Yes /No
2.4 Alcohol, halal, vegetarians

Is the product free from alcohol?

if yes, concentration:

Is the product free of artificial additives? Yes

{Colourings, flavourings, preservatives, etc.)

Is this product Halal? No if yes, Institution:

Is it mentioned oh the packaging? No Valid untik;

[s this product Kosher? Na If yas, Institution:

15 it mentioned on the packaging? No Valid until;

Is this product sultable for vegetarians? Yes

Is this product suitable for vegans? Yes -
Is this product organic? No /

Is this product part of a fair trade program?  [No Which program \‘
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4, Allergens, GMO and Irradiation
4.1 Allergen declaration

legal allergens
1.1 uw \Wheat no
1.2 HR Rye ne
13 G8 Barley no
14 60 Oats ro
1.5 G5 Spelt o
1.6 GK Karaut 1a
1 AW *) Gluten : : 5 no :
20 AC Crustaceans ’ o no
3.0 AE fgg no
4.0 AF fish no
50 AP Pearuts no
£.0 AY Say . no
7.0 AM Cow’s milk no
8.1 SA Almonds no
82 SH Hazelnuls no
83 W Walnuts no.
84 SC Cashaws no
3.5 M Pecan nuts R ne
3.6 SR Brazil nuis ne
8.7 5T Pistachio nuts ne
8.8 Sk Macadamia/ Queensland nuts _ no
8 T T : no e
9.0 BC Celery - no
10.0 B Mustard i no
11.0 AS Sesame ny
2.0 Al Swipher dioxide and su'phites (E220 - no

E228} at concentrations of mare than 10

mg/kg or 10 mg/fi, expressed as $02
130 Ni Lupin no
140 [ uMm Molluses no

Additionat alfergens no
20.0 ML lactose no
210 | HC Cocos no
220 G Glutamate (E620 —E625) no
2310 WK Chicken meat no
24.0 HK Coriander no
250 NM Corn/ makee no
260 NP Legumes fPulses no
27.0 PAC Beef no
230 KAP Pork ne
250 NV Carrot ne

{*} Only to be used tn case of cress contamination (see explanation gluten and nuts in enclosure)

11/ Recipe conlains: The preduct contalas the substance Hsted as an ingredient — of the substance s present in an ingredient - aceording to the method
of preparation. The product wili not be tncluded in the preprietary brand list concerned,
Z/ Recipe without: The product contzins none of the substance meationed according to the method of preparation. The product will be included In the
proprietary brand list concesned,
X / Bay contain: The product may tontain the substance mentioned because of cross-contamination {and recipe without} {see below]). The product will be
intfuded in the proprietary brand fist concerned but wil he marked,
0 / Unknawn: There is insufficient dala available concerning the preseace of the substance in the product. The product will not be included In the
proprietary brand list concerned.,
N/ tiot entered: Nothing has been entesed concerning the substance mentiared, This happens automaticaily if you do not choose one of the four other
options, The product will not e included in the proprietary brand fist concerned

TR A S S~
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4.2  Irradiation and Genetically Modified Organisms (GMO)

Products containing Irradiated Ingredlents or Ingreglents obtalned from GMOs must be labelled as such.

1s this product (and all its ingredients) free from Irradiation?

Does the product contain ingredients which are a risk for GMO {e.g. soy, maize, wheat, rice)? lyes
Is this product {and all its ingredients) free from GMO? According to 1829/2003/EC and Yes
1830/20_03/’EC

5, Sensoric examination

Appearance / colour: White ivory

Taste: sweet

Gdour: popcorn

Texture / consistency:  |Soft and firm

6. Chemical / Physical analysis

Please state rhemical and physical values. The blank fields should be used for other relevant data for speific praducts, In "measuring frequency™ the

control frequency in the production shall be stated, e.g. 2 times / day, Also state the method In use.

Target Min Max UoM Method Measuring
frequency
Viscosity
Water activity * Value
Moisture content 14 %
PH Value
Brix ® Brix
Ash gram
Density {20°C) afem’
Dry matter %
Salt %
Aluminium mg/ke
* Also kaown as aquecus activity coefficlent
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7. Product defects
Defect Uo

Forelgn material (product inherent} 0.065%
Forelgn material {not product inherent} %
Sand 0%
Fluid / drip / glaze 0%
Damaged products 0%
Percentage of remaining variances 0%
8. Microbiological analysis

Give miccablolagical values at "best before date” -BBO-, {*) M= the upper acceptable concentration of 3 test organism. A count above M for any sample
unit Is unacceptable. tn sampling frequency™ the control frequency in the producifon shall be staled, e.g. 2 times / day. Also state the used method.

Micro-organism B UoM Melho amp rency B
Total aerobic plate count clufe 2 times a year
Enterobacteriaceae clu/g 2 times a year
Coliforms cfufg 2 times a year
Faecal coliforms cfu/g 2 times a year
Bacillus cereus cfu/e 2 times a year
Staphylococeus aureus cfu/g 2 times a year
Salmonelia cfuf25g 2 times a year
Listeria monocytogenes clu/g 2 times a year
Clostridium perfringens cfu/e 2 times a year
Yeasts cfufg 2 times a year
Moulds ciu/g 2 times a year
Toxins cfufg 2 times a year
Sulphite reducing clostridium perfringens cfufg 2 times a year

Is the analysing firm 1S0 17025 or (EN 45001 for EU) qualified?

Yes

Is the analysing firm ISO 9001:2000 qualified?

Yes

Article number H&S:







Product specification Page 8 of 12 NR:
Heuschen & Schrouff OFT by, Date: 22/12/11 HE&SALG RF 02/01.001/ed:H HEUSCHEN & SCHROUFF

9, Nutrition declaration

Liqu_ld prud‘ucts In m), solfid productsin g

Property ' Value UoM
Q Per 100g Q per 100m
{1 Raw (unprepared product) (Q Prepared product 1€ Nutrition dectaration for prepared product are
T T T [ =

= used, fill in correct instructions at § 11,3, this has
{to be mentoned on the label

¥

-mono unsaturated fat

-poly unsaturated fat gram
-cholesterol O gram
-trans fat gram
-salatrims gram

] -poty’:oiés

-erytritol

-starch
Fibrel,5

Organic actds

Alcohol

ts the salt content Is exclusively due to the
R Ty EE & : 2 oy presence of naturally cccurring sodium?
Other valees [than per 100g / 100mi) are not atfowed in EU legistationt Yes

* these values are mandatory acgording To EU 1169/2011

7 Vitamins and Minerals Uo % of recommended daily intake
according to EU 1169/2011

How are the nutritionat values obtained?

{literature/ calculated/ analysed by certificied
faboraterlum)

Article number H&S:
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3 Storage, shelf life, Weight and Traceability Coding
3.1 Storage conditions, Shelf life and Weight
Storage temperature: Target | Min Max UoM Comment
15 -2 23 “C After 25 degree Insect egas will open after 5 days
Storage conditions: Cool and dry place free from sunlight '
Total shelf life: Target | Min | Max UoM Cammém -
24 24 36 months  [ls stared In good conditions | :
Weight: Target | Min | Max UoM Solid products in g, liquids in mi, Comment
{content Consumer
unit} 18000 gram / ml
Drained weight: gram {apptaabic} -
| SECCNI i
Storage temperature Target | Min Max UoM Comment
after opening: 15 -2 23 *C

Storage conditions after

opening:

Total shelf life after Target | Min | Max UoM Comment
opening:

720 1095 days

3.2 Code for traceability and code key

ot
Production code Hs. lot
Production code key Hs.lot.date

Article number H&S:
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10, Process description and metal detection
Is the product metal detected? Yes
if yes, detection limits: Ferrous 1 l Hon Ferrous Stainless steel

Describe the produetion process {process flowchart) and meation the ceitical control points of the process. Complete the CCP {ist:

""‘:}Z"“

1 cep2:

i| CCP3:

|| copa:

cepPs:

/[ ccpe:

Head
Rice i|cepi:
Packed ;

cces:

cceg
TR

cece

Article number H&S:
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11, Packaging and labeling
111 Preservation of consumer packaging
PACRS NG _
Packaging according to:  Regulation {(EC) No  10/2011 | Yes / No
Regulation (EC) No 321/2011 If yes, add test rapport
Atmosphere packing No
- If yes, which method is used?
Gas packing No
- if yes, which gasses are used?
Vacuum packing No
Pasteurized No, if yes time /temperature combination:
Sterilised Nuo, if yes time ftemperature combination:
Active packaging No
- which kind Is used (e.g. oxygen absorber/
sifica / other sorbents.)

11.2 Product storage

Storage conditions before opening Cool dry place free from sunlight

Storage conditions after opening Cool dry place free from sunlight
11.3 Method of preparation

AL i L ! i 13 pRECIEE LT, 1
2 cups of rice and 3 cups of water. Bring to boil after reduce the heat and simmer but water still
boiling. Cook for 10 min. after stir ounce with a fork and let the rice stay for 10 min. after ready to

serve,

Article number H&S: I
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Provide H&S with a colour copy of the product label and a colour copy of the Heuschen & Schrouff fabel

Yes / No
Yes / No

Is a capy or photo of your own product label enclosed?
Is a copy of Heuschen & Schrouff fabel enclosed?

if possible H&S would fike to recelve an emply packaging of a consumer unit {only from cartons/ plastic)

i15 Labeling requirements

Please make sure the labelling will be made {together with the quality department of H&S) according to Regulation {EU} No

1169/2011 of the European parflament and of the councll of 25 October 2011

ould you be'so kind to provide Heuschen & Schrouff OFT with the possible dangers which “can occur” or “are not a
possible danger™ in your product, we need this Information for our HACCP-risk analyses,

Article number H&S:

Pathogen miceo organism Pesticides

Saimenella can occur £ not & possible danger Fungkides can oceur f not a possible danger

Clestridiem can occur / not a possible danger Herbicides can occur / not a possible danger

Staphylococcus avreus can oceur / not a possible danger tnsecticides can oteur / not a possiple danger

Campylobacter <an oecur £ pot a possible danger Nematicides €an otcur / not a possivle danger

Yersinla can occr £ not a possible danger Rodenticides can occur / not a possible danger

Listeriz monocytogenes sanoccur / net a possible danger Chloormequat can occur / net 3 possible danger

Vibrio can occur / not a possible danger Organofostates can occur / not 2 possible danger

Clostridium 3N oCCur f not & possible danger Instant toxic pesticides tan occur £ not a possible danger

Batillus cereus can occur / not a possible danger DDT can otcur / not a possible danger

Aeromas can oteur f not 2 possible danger

Pleslomonas can occur £ not a possible danger Gaseous pasticide medla

Shigella can occur £ not a possible danger Methylbramide can occwr / not a possible danger

Miscelizneous entro's can otcur / not a possible danger Fosfine can accur / not 3 possible danger

Streplococcus can oLedr / not a possibie danger

E-coli can occur / not 2 poesstble danger Heavy meatajs

Pseudomonaden can occur / not a possible danger Lead can oceur £ not a possible danger
Cadmium can oteur { not a pessible danger

Pathogen toxins Percury ¢an ottur / not a possible danger

Staphylococcus aureus toxin can gccur £ not a possible danger Arsenic can oteur / not a possible danger

Clostridiym botuline toxin can oceur / net a possible danger ledine can occur f et a possible danger

Bacifius cereus toxin can occur £ not a possible danger

E-coli toxin <an occur f not a possible danger

Clostridium pesfringens toxin can occur / not @ possible danger See test report intertek attached

Pseudomonas toxin can occur / not 2 possible danger

Salmonella Yoxin can occur £ not a possible danger

?athogén viruses Mycotoxins

Hepatitus A virus. can oceur £ not a possible danger Ciguatera polsoaing can ocewr / not a possibie danger

Hepatitls E virus £an occur £ not a possible danger Shellfish toxins can oeeur f not a possible danger

Rotavirus can occur f not 3 possibie danger Stambroid poisoning can occur f not a possible danger

Horvealk virus group can otcur £ not a possibie fanger Tetrodotoxin can accur / not a possible danger

Othar can otcur f not a possible danger pMushroom toxins can oceur f not a possible danger
Aflatoxing can otcur £ not a possible danger

7 nﬁ‘%ﬁm




Product specification
Heuschen & Schrouff OFT b.v.

Page 12 0f 12
Date: 22/12/11

Parasitical protorca
Giardia
Entamoeba
Cryptosporidium
Cyclospora
Anfsakis sp
Diphydlebortrivm
Nanophyetus
Etsstrongylides
Acanthamoeba
Ascaris

canoteur f net a possible danger
can oceur f net a possible danger
can occur f not a possible danger
can otcur f not a possible danger
can occur f aot a possihle danger
can occur f not a possible danger
can occur / not a possible danger
can oecur [ not a possible danger
tan occwr f not a possible danger
tan occur / not a possible danger

Lubriants
Gils

Fats
Lubricants
Cleaning and
disinfectant

can cecur £ not a possible danger
<an occor f not 3 possible danger
can oteur f oot a possible danger

tan octur / not a possible danger

NR:

H&SALG RF 02/01.001/ed:H

Pyrrotizidine
Phytohaemagglutinin
Grayanotoxin
Citrinine
Ergotatkaloiden
Fumonisine
Luteoskyrine
Ochratoxin
Patuline
Penlcillineacid
Sterigmatocystine
Trichlothecenea
Fusarium
Zearalenone
Ochratoxin A

HEUSCHEN & SCHROUFF

canoccur f not a possible danger
can accur / not a pessible danger
can occur [/ not a possible danger
can oecur / not a possible danger
can occur f not a possitie danger
can eccer f Aot a possible danger
can geeur f not a possible danger
tan eccur / not a possible danger
can occur § not a possible danger
can otcur f not a possible danger
tan oocur f not a possible dange:
can oecur { not a possible danger
<an occur f nok a possible danger
can ceeur f nok & possible danger
can ¢ecur / not a possibla danger

Indleations of the authoritles
Legistation

Preservalives

Irradiated ingredienis

GMO

<an oceur / not a possible danger
can gecur f not a possible danger
can occur £ not a possible danger
ean gocur f not a possible danger

Biogenic aniine’s
Histamine
Tryptamine
Cadaverine
Putrestine
Sperminge
Spermidine

tan otcur £ not a possible danger
can occur / not a possible dapger
can occur f not a possible danger
can oceur / not a possible danger
can occur / not a possible danger
can occur / not a possible danger

Miscellaneous
Migration of packaging
Dioxins

PAK's

3-MCPD

Niteofurans

Nitrite - Hitrate

SRM

Sudan red L1, 1l and IV
Other 11}epai colours

can oceur f not a possible danger
can occur £ not a possible danger
canotcur f not a possible danger
can otcur / not a possible danger
can occur / not a possibie danger
tan otcur f not a possible dangers
can occur £ not a possibie darger
can occur £ not a possibie danger
can otcur £ not @ possibie danger

Physical dangers
Glass, rocks, wood, metal, elc.
Bone parts and/or splinters

can ocour / not 2 possible danger
can occur / not a possible danger

VYermin

Extrement

Damage of vermin
Microbiological contamiratien
of vermin

can otcur / rat a possible danger
¢an occur / not a possible danger

can otcur £ not a possible danger

Please return the completed and signed productspecification to:
Heuschen & Schrouff Ortental Foods Trading

Attn.: Quality department

Postbus 30202
6370 KE Landgraaf
The Netherlands

Fax: +31{0} 45— 5338282 Atin: Ouality department

E-maik: quality@hsuschenschrouff.com
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