Primex Coco Products. Inc.

PRODUCT SPECIFICATION
GENERAL INFORMATION
Revised date: 111072008 e Revision No.: 1
Completed by I"IEI'T.'IET Ms. Melba C Garma/yf.,f
position Cuality Assurance Mﬁager

Product name + Commodity N*

Dehydrated coconut, medium

gommaercially

nama Primex Coco Products Ing

address  office 4th fir, 5T Tower 681 Aurora Blvd New Manlla Cluezan City
plant site | Bo. Mangilag. Candelaria, Quezon

your contact tAr Cliver Sio

Ms Falima Vetasco

Supplier conlact person S

quality Ms. Meiba C. Garcia

phone 632 416 - 2724

fax no 832 727 - 9008

e-mail primex 1 @pldidsl.net [website  www primexcoco com
Quality system We are certified IS0 50012000 QUALITY MANAGEMENT SYSTEM (TUV), HACCP
certilied/implemented m the company? according to CODEX ALIMENTARIUS (TUV), BRC Global Standard - Food (5G5)
PRODUCT CHARACTERISTICS
General
Origin lF'n||I|ppine5
Product denomination (legal name) English IDenydrated coconul (Cocos nucifera)

Description of the product

The finish product shall be made up of fresh full fat white meat of
matured coconut

Deseription of the process

Granulated raw coconul are drned. shradded and unswestenad coconut

compaonents % in the recipe functicnality* country af arigin

List of ingredients 1 Coconut 100 raw matanial Phillippines
in descending order by magnifude 2. 50y Max, 50 ppm preservative Germany
of waight 3

4
Alsonclude. additives and 5
processng aids B
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PRODUCT SPECIFICATION

Analytical / Organoleptic Values

Iethod used 1o

Organoleptic determing valus
appearance Granulated, free fiowing Organaclaptical
colaur Characteristic white "
flavour Swieet coconut taste without off flavour
adour Sweel coconut withoul off odour !
texture Firm, not |leathery nor very soft or hard i

Analytical Targel Minimum Maimuirm dgti}p;?nfi?llﬁe
maisture 3% Infra red
Aw-valus 040 0.50 ADAL Intl(2005) 18" ad
Fat content 65 - 69% Soxlet Extraction Method
pH vaiue 6.0 8.5 pt mater
S0, o0 ppm Johnsan & Ponting
mycotoxins: - aflatoxin B1 2 ppo Elisa

- aflatoxin B1; B2, G2 4 pph Elisa
Microbiological Maximum Value dr:l?:r"r}'l?rll::igllrﬁe
total plate counl 5,000 clu/g BAM B ed Rev A
yeasts 50 clulg BAM 8" ad Rev A
moulds 50 cfulyg BAM B" ad Rev A
coliform 10 cfu /g BAM 8" ad Rev A
Eschenchia coll Neg L 10 g BAM B" ad Rev A
Salmonella Neg / 50 g BaM 8" ed Rev A
Physical Target M Fasi i aetlice: Used 1y
deterrmine value
impurities / forelgn matter * absen
granulation Sieving
mesh# 8 1.0% 10, 00%
meash# 14 B0% B5%
mash# 16 KK L0 4
pan 20.00%
Al matter thal is foreign o the plant such as vegetable matter of other plants, animal contaminants, sand, soll, stones
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PRODUCT SPECIFICATION
WMethod used to
metal detection (mm) Fe hon Fe Sts determine value
2.0 mm 25 mm 2.5.mm metal detector
Packaging Food grade PE liner with kraft bag
weight per colli 25 50 & 100 |bs {or any pack size required by customer)

Physical form (29 powdar, figuid)

Eranulate:! medium

shelf life

min. 12 months under below mentioned conditions in closed packaging

Cool, dry and out of direct sunlight. Temp. < 15°C RH < 70%

r.turaﬂ_e conditions

GMO declaration

Cioes the product or componants hereof contain GM micro-
arganisms of is it produced with GM micro-organisms [inz!

processing aids and additives.)
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