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TIEU CHUAN SAN PHAM (SPECIFICATION PRODUCT)

XOAI CAT CHUNKS PONG IQF 20mm
(IQF MANGO CHUNKS 20mm)

No. Vi sinh (Microbiology) Gidi han (Tolerances)
1. | Téng sé VSV hiéu khi (Total Plate Count)| Max.100.000 CFU/g
2. | Coliforms Max.100 CFU/g
3. | E.coli <10 CFU/g
4. | Staphylococcus aureus <10 CFU/g
5. | Salmonella Negative/25¢
6. | Ndm men (Yeast) 1.000 CFU/g
7. | Nam méc (Mould) 500 CFU/g
8. | Listeria monocytogenes Negative/ 25¢g
No. Chi tiéu (Standard) Gioi han (Tolerances)
2. | Giéng (Variety) Kaew
Téng quan (Appearance) Dac trung cua xoai chin (Typical of ripe mango)
3. . Mui d3c trung, tuoi mai, khéng cé mui moc
Mui (Odour) (Typical odour, fresh, be not musty)
4. Vi (Taste) Vi ddc trung, _tu'o’i mai, khong cé mui la (Typical
taste, fresh, without strange odour)
5. Mau vang dac trung cta san pham, khéng 1an mau
Mau sic (Color) trang (Typical yellow color of the product, not
mixed with white color)
6. | C4u trac (Consistency) Co thit chic, khéng xo (Firm flesh, not fiber)
7. | Thanh phan (Ingredient) 100% Xoai (Mango)
8. | bo duong (Brix) 11° up
9. | Kich c& (chunks) (Size (chunks) 20mm-+/- 3mm
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Vuot co (Over size)/ Duéi c&/ Under size | Max. 10%
8. | Khuyét diém (Defects)
Con non /chua chin /mau trang Max.1%
(Immature/unripe /white color)
Miéng chin qud / overripe color Max.5%
Sét vé (Skin remainder) Khéng (None)
Hu hong / Bién mau (Damaged/ Max. 1 piece/1kg
Discolouration ) (< 3mm)
Hu hong / Bién mau (Damaged/ Khéng (None)
Discolouration ) (> 3mm)
Hinh dang khéng déu (xu) (> 2 mgt) Max.5%
(Irregular shape) (>2 sides)
10. | Dinh cum (Clump) (> 3 pieces) Max 5% by weight
11. | BE& vun (Broken) Max.5%
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12. | V&t sau (Insect) Khéng (None)
13. | Tap chat goc rau (Extraneous vegetable Max.2pcs/10kg
matterial) (E.V.M)
14. | Tap chat khac ( Foreign matters)(F.M) Khéng (None)
15. | Nhiét d6 bao quan (Storage temperaure) | <-18°C
16. | Dong gdi (Packing) 10 kgs/carton hodc theo yéu cau khach hang (or
according to customer’s requirement)
17. 0
18. | Chat gay di ing (Allergens): Thanh phan khong tiép xac va khéng chira chat gay di ng
(Ingredients do not contact with and contain allergens).
19. | San pham khéng bién déi gen (Non GMO product)
No. Hda hoc (Chemistry) Gioi han (Tolerances)
1.

Du luong thudc BVTV (Pesticides)

Theo quy dinh cuia nugc Viét Nam va nuéc nhap
khau (In accordance with regulations of Viet Nam

and importing countries)

HACCP team/PCQI
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Mrs. Pham Thi Kiéu Linh




