Dokiiman No

BSB-HACCP 003/03

SPECIFICATION

Yayin Tarihi 29.04.2025
PRODUCT DESCRIPTION:BIGG FOOD 18 RevizyonNo __ | 0
TORTILLAS 25 cm Revizyon Tarihi | -
Sayfa No 1/2

1. INGREDIENT LIST

Wheat flour (60 %), water, vegetable oils (palm, canola, cotton, sunflower), stabilizers: E422,
salt, emulsifier: E471; acid: E296; preservatives: E282, E202.

Milk fat % : 0

Milk protein % : 0
Wheat starch % : 24
Sugar % : 0

Salt % : 0,93

2. AVERAGE NUTRITIONAL VALUES (per 100g)

Nutrient Value

Energy 1054 kj/ 250 kcal
Fat 4,899

-of which saturates 2,34
Carbohydrate 44,109

-of which sugars O0g

Protein 7,29

Salt 0,93 g

3. 3. PRODUCT CHARACTERISTICS

3.1 ORGANOLEPTIC

Appearance: Yellow-brownish flat pancake, regular round shape with brown spots

Colour: Yellow-brownish with brown spots homogeneously scattered over the tortilla

Taste: Typical, no off-taste
Odour: Typical

3.2 PHYSICAL
Weight : 1170 g
Dimension: 25+ 1 cm

3.3 MICROBIOLOGICAL

Parameter

Maxima

Yeasts and moulds

102 - 10° kob-g/ml

Rope sport

4,5x10% - 1,1 x10* kob-g/ml

4. ALLERGENS
Contains: Gluten (Wheat)

Does not contain: Milk, Crustaceans, Molluscs, Eggs, Fish, Peanuts, Soybeans, Nuts, Celery,

Mustard, Sesame, Sulphur dioxide, Lupin.

5. SHELF LIFE / STORAGE
Shelf life from production: 6 months
Storage conditions: Stored at room temperature
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Shelf life after opening: 7 days, stored at < 7 °Cin a closed recipient

6. LOGISTICS

Category

Value

Units per consumer unit

1170 g e (18 tortillas in a plastic bag)

Consumer units per box 6
Boxes per layer 6
Layers per pallet 15
Boxes per pallet 90

7. SUITABLE FOR SPECIFIC DIETS

Suitable for Vegan: Yes
Suitable for Vegetarian: Yes

8. GMO

This product is manufactured from non-genetically modified products.

9. IONISATION

This product contains no ingredients that were treated by ionisation.
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