Baumackerstrasse 24, CH-8050 Zirich

STUTZER
842

Tel. +41 (0)44 315 56 56, Fax +41 (0)44 315 56

SWATZEELAND

Postlach, CH-8050 Zurich

Product Specification

1. PRODUCT DESIGNATION (0% %)

Stutzer Product Name (stutzer 5 %)

JAP FRESH UDON MIYAT 12x5X200G

Stutzer Article Number (stutzer 7

41060

Manufacturer's Product Name

Manufacturer's Article Number

(B3 o i 81 i )

4953206020050

Country of Production (4:#=m)

JAPAN

2. MANUFACTURER / SUPPLIER (%

EEIYT T4 )

Manufacturer's Name (&

Manufacturer's Code (2

Address (=77

Telephone (&

HONBA SANUKI YUDE-UDON(12bags X 1kg(200g X 5)/CTN)

Fax Fax &%)
E-Mail-Address ( #—n7 k- 2)
Internet Homepage (-4 --)

Responsible for Quality Management

(REETHEREH)

Supplier's Name

Stutzer & Co. AG

Supplier's Code
Address Baumackerstrasse 24
8050 Zirich
Switzerland
Telephone +41 44 315 56 56
Fax +41 44 315 56 00

E-Mail-Address

info@stutzer.ch

3. MANUFACTURER'’S CERTIFICATIONS (m s i)

yes no
IFS O ]
BRC O |
FSSC 22000 0 e}
SO 9001:2008 O %]
ISO 14001 O %]
ISO 22000 O |
SQF2000 O |
BSCI-Code of Conduct (e. g. SA 8000) O )
Sedex O %]
GLOBALGAP | |
Others: __ HACCP “ O

Remark: Please send all current and available certificates. (s swmomnsemHL T
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im
Schreibmaschinentext
JAP FRESH UDON MIYAT 12x5X200G


4. GENERAL PRODUCT INFORMATION (.,

fr 1)

Short product
description (&)

Udon of storable at room temperature, long-lasting taste.

Appearance / Colour

(R ) Favorable
Smell (&) Favorable
Taste ) Favorable
Consistency / Texture | v orable

(B2 S/ERE)

Preparatlon procedure

e Raw materials acceptance, Inspection goods

Certified according to: (L wus L)

1]

Organic / Biological
Halal

Kosher

MSC

ASC

FOS

Fairtrade

RSPO

Other

Oo0o0Ooooodo$g

Remark: Please send all current and available certificates. (=7 : 507

no Certificate Code (:zii=— 1)
=

7

= L

M s

M s

7

4

%} Which? (zooms. Dam ...

5. INGREDIENTS (including additives) (/i (

winm A i)

Complete the mgred|ents list in quantltatlve descending order of weight (Total = 100%).

(EMZE\IE

The quantltles of the |ngred|ents have to be specified as they are at the time of production.

(5 *OEHFEOFEEFRTELTT I

IngredlentslAddltlves( incl. technical function)

Country of Origin

(B RN Gl #) {r'¥ iE[H) g E-No. %

Wheat floul Australia, Japan 65.37
Water Japan 26.00
Modified starch(Starch acetate) Thailand 1420 5.29
Salt Japan 2.26
Acidulant(Lactic acid) Japan 270 0.60
Acidulant(Sodium lactate) Japan 325 0.25
Acidulant(Gluconodeltalactone) Italy 575 0.23

Remarks: Please specify the botanical source of fats, oils, gelatin maltodextrin, glucose syrup, starches and

modified starches
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For fleh please specn‘y the f|sh1ng area accordlng to FAO (http //www fao oraffishery/area/search/en)




Eg. FAO Area 57

(BlE. FAO I L AIBZBIE L CT &\ il : FAO Area57)
For fish, mushrooms and seaweed please If possmle specify the Latin name.
(& 13‘-,,-'\4 binge (ZAlge ThILE 7 7 T =3l
6. NUTRITION INFORMATION 554 %)
Average Values per:
(i)
Based on: (< %)  ENet weight (%) F?Po%zd'ble portion
[ODrained net WEIght (B &) J100ml edible portlon
(A RS 100ml L7-9)
Energy value (=1 5—) 535.3kJ
132.2keal
Fat (54 05 g
Saturated fatty acids (oinss: o]
Monounsaturated fatty acids (1 g
Polyunsaturated fatty acids (» g
Trans fatty ac1ds A fl i g
Cholesterol (= v 251/ mg
Carbohydrates (i 272 g
Sugar (7 %) g
Starch (xv-—#) g
Polyols (v 4 g
Dietary fibers (= g
Protein (N X 68.25) (- i1 5) 32 g
Salt (Na x 2.5) ¢4 04 g
Suitable for vegetarians (- » U 7 v i) yesM nol]
Vegans (r--7/ (1) yes¥ nol]
7. PRODUCTION AND PROCESS INFORMATION (1
The productlon has to be based on a defined HACCP concept accordlnq to Codex Alimentarius.
(i lE e  y AEBSBIC Lo TEHESHTVWS HACCP 2>+ 7 MBSV TV HEENBY £17)
Raw materlais acceptance Inspection goods — Weighing — Raw material
Process description mixed, stirring — Add water, Kneading — Composite — Rolling — Cut, Weight

check — Noodles boiled — Cooling —Dipping — Noodles filling — Weighing
(weight checker 205g ~ 220g) — Metal detectors (Fe1.5, Sus2.4) — Heat

(Bt LEOTRN) sterilization (90 ~ 99 °C, 45 minutes sterilization) —Visual inspection —Storage
—Visual inspection —QOutside packaging — Visual inspection — Box packing —
Visual inspection — Shipping

Is there a physmal process (stenhzatlon pasteunzatlon etc.)? yesd nol]

3

, TR LT T &V

If yes please spec;fy
- Type of process Heat sterilization
- Time: 45 minutes
-  Temperature:_90~99°C___ @am
- If concentrated or dned concentratlon factor:
(RS & D4 A o (R OIERI)
- Other condluons (EofLn i)

Are there processing alds (enzymes clarifying agents, etc.)?
(BE3 OB E S O T A HEi Vv ET ) yes[1 nold
If yes, please speCIfy wh|ch () Sh TV aBEIR YR

Is the product fumigated? (sa sz st a0
yes[l noIZ[
If yes, please specify which fumigant:

Is the product packed with modified atmosphere? (i map &
yes(0 noM
If yes, please specify the name of the gas: (ERTVABE, £OH AOL L)
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Meat / Fish of farmed animals (= : yes[] noM

For wild catch fish please specnfy flshlng method: (B AR S hu - BB S TR S AR L TT A1)
[OGreenhouse
(7 ) — oy )
[IHydroponic

Plants / Mushrooms from: (k)

(il 3 o> Z35) OWild crop
(BF %)
[JField grown
(RSB

8. PREVENTION OF FOREIGN BODIES (5

i)

Is the product mspected and cleaned from foreign objects? yes¥ noll
(\’IH:L=1’JH£' EbrkshTvE- )
If yes, which method is used’? ™ Metal detection (&= mt) Fe: 1.5__
(BRI L TH FER LTI ) If yes, please specify sensitivity in mm: $8: 24
(FDIBED 1) NonFe:
O Sieving (- %) mm:___
O X-ray (x#
|| Optical detection (1 %)
O Hand selection
O Winnowing (5.7
O Others (=)
9. PACKAGING ()
Product net weight (o) 200g X5
Product drained weight (i)
Primary packaging material (- PE,PA
Secondary packaging material ( PP
Tertiary packaging material (#5241
Product units per packaging (a5 1000g/bag,12kg/Carton

The used packaging material is inoffensive in direct contact with the grocery, the food ingredient or the raw
material and is a valuable protection against contamination (microbiology, taste and odour) and is conform
according to EU REGULATION (EC) No 1935/2004, 10/2011 and their amending acts and according to
the Ordinance of the FDHA on Materials and Articles (RS 817.023.21:
http://www.blv.admin.ch/themen/04678/04887/04891/index.html?lang=en).

Cert!ﬂcates of comphance have to be avallable on request

B (FUEY
=4 (RS817.023.2

7= USRI (EC)

10. STORAGE (fRE)

freezer cold Ambient, not

S dispe Immperle: -18°C <5°C air-conditioned

(AH-1870) (47 5°CLLT) (il L)
Shelf life in the original packaging in days 365Days
(FEO IR E O E AR B )
Shelf I1 e once opened in days
(BREHE O BRI B () Same day
11. BACTERIOLOGY a)
Characteristics (511 Unit Method Limit value
Aerobic, mesophilic germs (it i sk cfulg
Enterobacteriaceae (i) cfulg
Escherichia coli (1 cfulg Desoxycmhg{ﬁt: dmed|um Negative
Yeasts () cfulg
Moulds (7.t cfulg
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Staphylococcus aureus (&7 i) cfulg Direct plate method Negative
Chlostridium botulinum ¢ > v cfulg
Listeria monocytogenes (! i in25g
Salmonella spp. (#rex58) in25g
12. CHEMICAL AND PHYSICAL DATA (#1507 — )
Characteristics (1) Method /) Standgr‘g‘:alue (rrrln' (ma?() gmf
Moisture (4 58%~68% 58% 68%
Water activity (aw-value)
(Ao TETE) )
pH 4.0~4.4 4.0 4.4
Particle size (1)
Brix °(7 1 v 7 =[#)
13. ALLERGENS (~
yes: contained in the raw material as an rngredrent (quantity, see point 8)
' (%53 e LTRENCE Eh TV AEE, K12 85H)
CcC: not avordable Cross- contamlnatlon lS possrble after HACCP-concept
(08 ¢ &7y 3 Y OFEEL B D)
no: free from (< tolerance Irmlts mdlcated below) (g£ncuvven, BHOBRE TRESH)
cc
Allergens Y8S | bossible no
Gluten contained in cereals, i.e. wheat, rye, barley, oats, spelt or their
hybridized strains and products of these in a concentratron of >20mgr’1 00g
if if yes, |n whlch mgredrent Wheat (20mgi100g & LTy, Al M O 0
= # -/ - TR D O A S § B 8)
(b L3 )
Mrlk and mllk products (lactose included) in a concentratlon of >1glkg
if yes, in which ingredient: (1afkg Ll LB E DA T U (5L & = 0 il
ir)
(LLBEDL LT YR
Eggs and egg products in a concentration of >1 g/kg (1gikg A EOiREOIEUIIRE) 0 O o
if yes, in which ingredient: (6 LB b LN
Fish and fish products in a concentration of >1g/kg (1a/ka 1 b #Er RO ELE)
: . . . = O O 1]
if yes, in which ingredient: (b LAt s ENLY)
Crustaceans and products of these in a concentration of >1g/kg (1g/kg 1 Loz
DEFEER 2415 O E) O O o
rf yes in whrch 1ngred|ent (bLbahaiEsns)
Soybeans and products of these in a concentratlon of >1glkg (1gfkg B LD ED
FROKEWNR) O O M
|f yes in which ingredient: (bLbaRbIELID)
Peanuts and products of these in a concentration of >1g/kg (1g/kg Ll EORED £
RIFZhe &) U O 12
|f yes, in whlch rngredlent (b Lbd i bIEEnAY
Tree nuts like walnuts, hazelnuts, almonds, pecan macadam|a cashew,
prstachros pme nuts or nut products ina concentratron of >1g/kg
. 7 O O M
- 4 :w‘:t- ")
|f yes in whlch mgredlent (b L% A 5 IE P
Sesame seeds and products of these in a concentrat|on of >1g/kg (1g/kg ! ”
B DR Z A O O RE) d |
rf yes in which ingredient: (bLBDELIFEERN
Celery and products of these (included celery salt) ina concentratron of
>1a/kg (1a/kg v Fl e ) R I hOMNE (ol Es A O O |
if yes, in whtch |ngredlent (b LboRbEYADY)
Mustard and products of these in a concentration of >1g/kg 1g/kg Ll LB E D~ o
1 ‘.\ ) D D
|f yes in WhICh mg_edrent (b LB BREE DY)

Revisal B 12.01.2016




Sulfite (E 220-E 224, E 226-E 228) in a concentration of >10 mg/kg (1q/ke 1.

T 10malka 1L kool EE o difESE (E 220-E 224 E 226-E228) ) | O ™
|f yes guantity: (b LiDRsIEERN)
Luplne and products thereof in a concentration of >1g/kg (1arka | 8D L e

R ¥ E OB O O |
if yes, in which ingredient: (L LdBREEEILY)

Mollusc and products thereof in a concentratlon of >1glkg (1g/kg B E ki

i L L D BE) O O |
If yes, in which ingredient: (b LbAH75IELNAY

14. RESIDUES, IRRADIATION, NANOTECHNOLOGY (stiz1. #41)

Pesticides / Antibiotics / Heavy metals and other contaminants (2 i/fitsmmeRrUsoio a0y 25 a )
have to be according to the Swiss Food Legislation see:http://www.admin. chlch!dlsr/cB‘I? 021 23.html
and accordlng to EU Legislation EC 396/2005, EC 1881/2006 and its amendlng Acts

(=4 2@ 5k hitp://Iwww.admin.chich/d/sr/c817 021 23.html, F7- EU 87| EC 396/2005, EC 1881/2006 £ ETIE L TuiThid R bigyy)

irradlatlon (H5)
Is the product or any of its ingredients treated with irradiation?
ThvETH) yes[] noM

(MEHELIT SO WT IO TS L O T

Nanotechnology (F77 27 up—)

Do you use nanotechnology (synthetically produced nanoparticles

of <100 nm) in your products or on their packaging and do these

have propemes that drffer 3|gn|flcantly from those of comparable targer partrcles’?

(HmEL ERE - 100nm LLF o SRR R L TV i 2 nRF L, B+ Ly RERET
LR LT

yes[] noH

15. GMO INFORMATION (i a3 2 (im0 1)

The product has been manufactured without genetically modified organisms, ingredients, additives,
mrcroorgamsms or processmg alds and can therefore be declared accordlng to

1BV, BRI ER, K. B, BT L ciE S h .l CEETRMLARRTHERLEST

(A< f {3 TR
_EWTELD)

- Swiss Food Legislation: http://www.admin.ch/ch/d/sr/c817 022 51.html
- EU Directives: 2003/1829/EG, 2003/1830, 1332/2008

as GMO free.
yesi nolJ

Documents available as proof of the GMO free status:
(EE T4 20 2 AR M 4508 T A AF TR T E) MIP-Certificate for Raw materials
(FATEHZBT 2 P GERA )
COPCR-Analysis for Raw materials
(BEHM+HZBE+ 4 PD SiiER)
OPCR-Analysis for end product
(R MICET S PCR fHiri )

16. PRODUCT DECLARATION / IDENTIFICATION (. ¢/

yes[] Cno Article Code (i =— 1)

yes(] COno Supplier's product desrgnatlon (H ¢ O BIE B )

yes[] Ono Supplier's name (7 5 1 v o i)

yes(] Ono Manufacturer's name (s o £ i0)

yes(] Ono Packing- / Manufacturing date (open / coded) (BEMEER B)(A—7 v/ =2 — F{k)
yes[] [Ono Best until date or exprratlon date (&eemm)

yes[] [no Lot-/Batch-No. (i ) No.)

yes[] Cno Risk indication (v = » 025

17. CONFIRMATION BY THE SUPPLIER I MANUFACTURER (additional to the general terms and
conditions) (4 Wik L D il
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1. All Information is confidential and for internal use only. (&< mifmi @ ERCHEIO AT ISER S102)
2. The grocery, food ingredients and raw materials are accordmg to the current Swiss and European
Ieglslatlons at the time of delivery. (=« =zgsnbizm, fobls, SRHFHERFHEHIRTO AL A LA OERIZELL TS b0

¥
M
%)

3. The requirements of the EC-Legislation set in the ordinance (EC) No. 178/2002 concerning the
Traceability and Food Safety will be secured during the whole production process (source:

http: Ileuropa eulmdex en. htm
(k=YY F ¢ L EOESETIT 5 RA(EC)N.178/2002 233 TE S iz EU ifn]J £ DG CIREES D)

4. The supplter/manufacturer mforms Stutzer & Co AG unso!tmted and pnor to manufactunng or latest
prior to delivery, about any deviation or modification with regard to the relevant raw material
specifications, as well as any modnftcahons in hlS manufactunng process whlch have an |anuence or
effect on the quality of the raw matertai 7 5 A I B t FC

8 4
L w5

TR R DETOWVOHRELEERREC ERITIC Zip!

5. The quality of the goods dellvered is up to the standards as specn‘led in the regulattons of the consignee
as well as the internal regulations of the manufacturer/supplier. Goods which fail to conform to this raw
material specification are rejected and are put at the suppllers! manufacturers dlsposal at the suppllers

/ manufacturers' expense. (A S 15 idhe THE S -
A, ZOBERHERIOES LW ERIES &h, fitfs e} 7
6. Stutzer & Co. AG is empowered to make sample mspecttons These do not exempt any
sUPIOI|en'manutau:turer from liability. (stutzeraco AG ! i P BTG, W HYT T A TIRUE
DEEN LRERIHEW)
Available documents: (1 aes L)
Data-Sheet yes[] Ono
(F—Fo—t)
Safety Data Sheet yes[] [(Ono
(T — ¥ i
Vetennary Cert|f|cate yes[] Cno Stutzer QC approved
(;in;;'t SIEEA L,f) v
Certlflcate of Analysis yes(] (Ono [ /% L
(53 A AEBA ) -:'C
18.08.2016
Place and Date Signature Suppller
(B & Aft) (F7 T4 T
July 8 2016
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