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PART A- FINISHED PRODUCT SPECIFICATION - GENERAL DISTRIBUTION

SECTION 1- PRODUCT DESCRIPTION

Vanillaflavoured custard that has been ultra-high heat treated and packed asepticallyinto 1 Litre comiblocs.

SECTION 2- PRODUCT LEGALITY

This product complies with the standards as outlinedin

—  Volume Two of the AustraliaNew Zealand Food Standards Code.

—  National Measurement Act (Pre Packed Articles) — Australian Products.
—  Weightsand Measurement Act — New Zealand Products.

SECTION 3- INGREDIENT DECLARATION- (Including % labelling of characterising ingredients)

Milk (89%), Sugar, Thickener (1442), Flavour, Vegetable Gum(Carrageenan), Colours (102,110).

SECTION 4- COUNTRY OF ORIGIN - (Including % Australian ingredients where applicable)

Made in Australia from at least 90% Australianingredients

SECTION 5- SHELF LIFE

From Date of Manufacture 12 Months

SECTION 6- RECOMMENDED STORAGE

SECTION 6.1 Opened 7 days if stored below 49C

SECTION 6.2 Unopened Cool, dry conditions

SECTION 7- COMPOSITIONAL INFORMATION

SECTION 7.1- Mandatory allergen declaration (delete those not applicable): Ingredient/s contain milk products.

SECTION 7.2- DIETARY SUITABILITY (Yes/No)

Vegan: No
Lacto Vegetarian: Yes suitable, not certified
Ovo Lacto Vegetarian: Yes suitable, not certified
Halal: No
Kosher: No
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SECTION 8- NUTRITION INFORMATION

Servings per pack: 16

Serving size: 62.5 mL

Average quantity per serve Average quantity per 100 mL
Energy 279 kJ (67 Cal) 446 kJ (107 Cal)
Protein 19g 31g
Fat, total 24g 39g
-Saturated 16g 0lg
Carbohydrate 9.2¢g 148¢g
-Sugars 73¢g 116¢g
Sodium 27 mg 43 mg

SECTION 9- ORGANOLEPTIC TESTS

Test Acceptable Results Test Method
Appearance Free flowing, no signs of separation Visual
Colour Bright yellow, typical of custard Visual
Flavour Creamy & smooth Sensory

SECTION 10 - PHYSICAL TESTS

Test Acceptable Results

Test Method

Viscosity 50-90mm @ 20°C

Bostwick viscometer

SECTION 11- CHEMICAL TESTS

Test Acceptable Results

Test Method

Fat 3.6-3.9%

Milk analyser

pH 6.60-6.80

pH meter
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SECTION 12- PACKAGING

GENERAL CODING
REQUIREMENTS:

Each unit and shipper must be coded to indicate the Best Before Date so that the date of manufacture
can be easily determined. All unitsand shippers shall be clearly, legibly and accurately coded in
accordance with the specifications below.

LOCATION OF CODING:

Top of the Pack

BEST BEFORE: & . %
-

=0 OCT 15 100
G5 OCT 15 10136315

Side of the Carton

BESTBEFORE: "y QED nn40 10:45:36
Uo ot ZU1o FOL
CODE DESCRIPTION & FORMAT: DD/MM/YY HH:MM FCL DD/MM/YY HH:MM FCL
EAN/BARCODE NUMBER: 9300681409460
TUN NUMBER: 39300681409461
UNIT NET WEIGHT or VOLUME: n

SECTION 13- PACKAGING & PALLET CONFIGURATION

GENERAL PACKAGING REQUIREMENTS:

UNITS PER SHIPPER:

12

SHIPPER TYPE:

SRP Shipper

UNIT PACK TYPE:

Asepticlaminate combi bloc

TAMPER EVIDENCE:

Tamper evidentcap




