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Tazaki Foods Ltd. R v Rwe—
|\ Product Specification TFL-CSS (o v
Product Name Hanamaruki Ryoriten Miso Red 1kg
Product Code D0476
Unit Barcode Inner - 4902401152028
Outer - 14902401152025
Unit Weight 1kg
Ingredients Water, Soybean (31.8%), Rice, Salt
Country of Origin Japan
Allergens See Ingredients in Bold
May Contain: N/A
Storage conditions | Keep Refrigerated. Once opened keep refrigerated.
Shelf Life from 12 months
production
Cooking N/A
instructions
Nutritional Per 100g
Information Energy K | 808
Kcal | 193
Fat g |61 Of which saturates g 0.88
Carbohydrate g | 23.7 Of which sugars g 7.18
Protein g 10.7 Salt g 12.0
Organism Target Frequency
Microbiological TG < 1(if1u0{cgzu /g Randomly
Standards
Yeast & Mould NT
Staph aureus NT
Salmonella spp. NT
C. Perfrigens NT
Bacillus cereus NT

For Further specification information, please contact: Technical@tazakifoods.com
www.tazakifoods.com
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Critical Control

Mincing (CCP1): Opening of sieve 0.9mm

Points (CCP’s) X-Ray (CCP2): SUS : $0.8mm
GMO Free YES

Organoleptic Colour = light brown
Assessment

Texture - paste
Aroma - Fermented smell and aroma

Flavour - Fermented flavour, salty, umami

Product Picture
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those who may die from an anaphylactic reaction to minute traces of ingredients.

CONFIDENTIALITY:

All preparation, processing, packaging and handling carried out under strictly hygienic conditions.
Product must be fit for purpose of the nature and substance stated in this specification and free from extraneous and foreign matter.
Product shall comply with current UK/EC legislation concerning toxic or other objectionable substances in food stuffs.
Product to be free from rodent and insect contamination.
Product to comply with current UK/EC Food Regulations and any other relevant statutory, requirements, directives, orders or

Product to be supplied in hygienic packaging so that the stated shelf life is assured when stored under the recommended conditions.
Product to be supplied in accordance with this agreed specification.
Product to have no treatment by irradiation
Pesticide/agrochemical residues in the ingredient shall not exceed the maximum residue levels specified in the Pesticide (Maximum

residue levels in Food) Regulations 1988 and any subsequent amendments, or those given in the FAO/WHO Codex Alimentarius.

10. To be delivered using clean transport in the stated conditions (i.e. ambient, chilled, frozen)

11. The information on this specification can be used without reservation to advise customer with food allergies, intolerances or aversions, especially

The contents of this specification are confidential and should not be disclosed to a third party without a written approval of Tazaki Foods technical

department.
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