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Tel. +3257 44 69 01

Fax.  +32574469 06 Pommes Frites .9/16

E-mail info@clarebout.com

Version 1.0

GENERAL INFORMATION

PREFRIED AND FROZEN FRENCH FRIES

Potatoes, Sunflower Qil

Disodium diphosphate (E450i), Dextrose

14x14 mm (+ 1 mm)

ABSENT

According to EU directive 2000/13/EC amended by directive 2003/89/EC,
2006/142, 2007/68

ABSENT

According EU legislation 1829/2003 and 1830/2003

ABSENT

PHYSICAL AND CHEMICAL PARAMETERS

Min. 29 %
80-100 (frozen)
60-80 (prepared)
Max. 2 . n
ieces
Max. 4 P 8
Max. 12
Min. 70 % (on weight)
Max. 5 pieces/kg
Max. 1.5 % (on weight)
Max. 1.5 % on fat

* Major : dark spot > 10 mm, blue spot and peel > 15 mm, dark green

2 Medium : dark spot 6-10 mm, blue spot and peel 10-15mm, medium green

3 Minor : dark spot 3-6 mm, blue spot and peel 6-10 mm, light green

*Physico-chemical characteristics can be modified in function of the seasonal variations in potato crop
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MICROBIOLOGY

100.000 /g

1000 /g

10 /g

100 /g
Absent /258

100 /g

1000 /g

NUTRITIONAL VALUES

524/125

3.0

0.4

21

<0.5

2.2

2.3

0.15

* Major : dark spot > 10 mm, blue spot and peel > 15 mm, dark green

2 Medium : dark spot 6-10 mm, blue spot and peel 10-15mm, medium green

3 Minor : dark spot 3-6 mm, blue spot and peel 6-10 mm, light green

*Physico-chemical characteristics can be modified in function of the seasonal variations in potato crop

Page 2 sur 3



mailto:info@clarebout.com

(Clarebout)

FROZEN POTATO PRODUCTS

AD.KS.214- ENG

Specification

Date: 21/02/2023

CLAREBOUT - POTATOES n.v.
Heirweg 26

BE-8950 Heuvelland-Nieuwkerke
Tel. +3257 446901

Fax. +3257 446906

E-mail info@clarebout.com

Art. 8748 — Marquise
Pommes Frites 9/16

Version 1.0

STORAGE INSTRUCTION

24h

1 week

1 month

Until Best Before date

DO NOT REFREEZE ONCE DEFROSTED

COOKING INSTRUCTION

Fryer

500g

175°C

3-5 min.
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