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Product Specification Sheet 
 

PRODUCT NAME: Dried Porcini Mushrooms 

 

ITEM CODE NUMBER:  02230 

 

COUNTRY OF ORIGIN: Packed in France 

Product of Bulgaria, Serbia, Montenegro, China, Macedonia, Romania 

 

I: PRODUCT DESCRIPTION: Dried porcini mushrooms. 

           

APPEARANCE: 

1.  Color: Typical of variety, light brown to brown 
 

2. Flavor: Typical of variety with no unusual taste     
 

3. Coding information printed on box:  
 Six (6) digit production number. 

Example:      

 J XXXXX = (J = letter of the Year, XXXXX = production number). 

4.  Packaging Description:  
a) Box Type =    Corrugated 

b) Case Pack =   6 x 1 Lb 

c) Pallet Ti Hi=  6 x 7 = 42 

d) Case Pack Gross Wt.=  8lb 13 oz. (4kg) 

 

5.  SHELF LIFE - Under normal storage conditions, unopened and stored in a cool dry 
place, away from direct exposure to heat and/or sunlight, this product has a shelf 

life of 24 months. 

 

6. Chemical Characteristics: 
 

 
Germs 

Standard (germs/g) 

Target Tolerance 

 
  

Staphylococcus aureus 
(Indicative data) < 10 < 100 

E Coli 
(Imperative data) < 10 < 100 

Salmonella 
(Imperative data) Negative in 25g Negative in 25g 
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Diced Porcini Mushrooms  

 
Product Description:   

Item #: 02230 (16 oz.Bags) 

     IQF (Individually Quick Frozen) 
 

INGREDIENTS: Porcini Mushrooms (Boletus edulis) 

 

MAY CONTAIN NATURALLY OCCURING SULFITES 

 

GMO FREE, ALLERGEN FREE, NO IONIZATION TREATMENT 

 
STORAGE INSTRUCTIONS: store in a cool dry place, away from direct exposure to heat and/or 

sunlight before reconstitution. 

 

FOR FOOD SAFETY, FOLLOW RECONSTITUTION INSTRUCTIONS.  

 

RECONSTITUTION INSTRUCTIONS: Rinse the mushrooms thoroughly in lukewarm water, then place 

into a small bowl and fill with hot water.  Allow to soak for 15 minutes then drain.  Then 

plunge your mushrooms into boiling water for 1 minute and drain.  Your mushrooms are now 

ready for cooking. 

 

 

 


