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t The food information supplied by Thomas Ridley Foodservice has been provided

by the respective product manufacturer. Whilst we use reasonable endeavours to
check this information and ensure its accuracy, we do not give any warranty
(whether express or implied), guarantee or representation that it is true, accurate

. V ‘ ‘ ; : or complete in any respect.
The Premium Choice

As product information, ingredients, nutritional guides and dietary or allergy
advice may change from time to time, we recommend that you always carefully
read the product label prior to using or consuming any such products. You
o o . should not solely rely upon the information we provide and make your own
P rod u ct S pec I fl cat l o n 1t as to the suitability or otherwise of any given product.

Product Name: Golden Palace Coconut Milk | Specification Number: | CM12
17-19% 6x2900ml

Main number | + 44 1242 210687

Commercial contacts

Rob Arnold

| +44 7500 958129

Brand Name:

Golden Palace

Ingredient Declaration:

Coconut extract (81%), Water, Stabilisers (Cellulose Gum:(E466), Guar
Gum: (E412)), Emulsifier: (Polysorbate 60:(E435)).

Colour:

Opalescent

Appearance:

Liquid

Odour:

Typical of coconut milk

Flavour:

Typical of coconut milk

Extraneous matter:

Practically free from

Country of Origin/Manufacture: Vietham

Shelf life: 24 months

Opened Shelf Life: 24 hours decanted and refrigerated
Net content: 2900ml

Allergen Information

This product does not contain allergens

Label Information

e Product name

e Batch/identification coding

e Pack unit weight

e Best before end code
e Cool (5to 25°C) dry (<50% RH) and away from direct heat or light

Typical Nutritional Information per 100 Grams (Calculated)

e Energykl: 667 Kcal: 159

e Protein: 0.7

e Carbohydrates: 1.8 Of which sugars: 1.2

e Fat: 18g Of which saturates: 15g
e Fibre: <0.5

e Salt: 0.04g

Typical chemical Standards

e pH:5.9-3.8
e Fat: 19% max
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Product Specification

Typical Microbiological Standards

e TVC: 100 cfu/g max
e Coliforms: <1cfu/g
e E.coli: <icfu/g

e Salmonella: Absent in 25g

e Staph. Aureus: <1cfu/g

e Clostridium perfringens: <1cfu/g
e Bacillus cereus: <1cfu/g

e Yeasts and Moulds: 10 cfu/g max

Bar Code(s)

Inner: 50602025772704
Outer: 5060202772711

Packaging

6 x 2900 A10 tins in a cardboard box

Pallet Configuration

7 cartons per layer, 8 layers per pallet, total 56 cartons per pallet.

Suitability

This product is suitable for Vegans, vegetarians, coeliacs and is both Kosher and Halal certified.

Other

irradiation.

e This product is suitable for ready to cook Or ready to eat applications.

e LLAGCs (Low level agricultural contaminants). Despite robust controls for primary agricultural
products, the presence of LLACs in minor ingredients cannot be discounted and if detected
further guidance should be sought from the FSA.

e GM Status: Does not contain material derived from genetically modified crops.

e Irradiation: No BW Catering products or ingredients (if appropriate) have undergone ionising

Company policies are available on request
Specification Agreement: Please sign and return the signed page of this specification within 14 days of receipt. If we

do not receive this within 14 days, we will deem this specification has been accepted.

For BW Catering For Supplier/Customer
Signed: BRI amm R
Name: S. Harding
Position: Food Safety Department
Date: 30.12.2020
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