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	Technical Specification


	PRODUCT: 



	ALL VEGETABLE PUFF PASTRY – 1.5KG BLOCK FROZEN UNBAKED PUFF PASTRY 

	PRODUCT CODE: 
	A56AA20


	Ingredients

	Wheat flour (Wheat flour, Calcium Carbonate, Iron, Niacin, Thiamine), Margarine (Palm and Rapeseed Oil, Water, Salt), Water, Preservative (Potassium Sorbate).


	Allergen Advice:

	Allergens, including cereals containing gluten, are detailed within the ingredients’ listing in bold and underlined.


	

product standards


	puff pastry:
	standards:
	tolerance+/-

	no. of units per case
	4
	

	product dimensions
	
	

	length
	300mm
	20mm

	width
	200mm
	10mm

	diameter
	
	

	weight
	1500g
	45g


	

packaging standards


	Number of Units
	4/case

	pallet configuration
	150

	internal packaging
	white CEP Flow wrap

	outer case
	carton board case


	

raw material data


	ingredient:
	country of manufacture:
	country of origin RAW MATERIALS:

	Wheat Flour
	UK
	UK


	cake and pastry Margarine
	UK
	Palm Oil- Brazil, Columbia, Costa Rica, Honduras, Indonesia, Malaysia, Papua New Guinea, Solomon Isles. 
Rapeseed Oil- Australia, Austria, Belgium, Bulgaria, Croatia, Cyprus, Czech Republic, Denmark, Estonia, Finland, France, Germany, Greece, Hungary, Ireland, Italy, Latvia, Lithuania, Luxembourg, Malta, Netherlands, Poland, Portugal, Romania, Serbia, Slovakia, Slovenia, Spain, Sweden, 
UK Water- UK Salt- UK

	Water
	uk
	UK

	Preservative E202
	china 
	China


	

compound ingredients


	ingredient:
	breakdown:
	%

	pastry margarine 

	palm oil (~42.5%), palm stearin (~40%)
	82.5%

	
	water
	16.0%

	
	salt
	1.5%

	cake margarine 
	palm oil (~33%), palm stearin (~41%), rapeseed oil
	81.5%

	
	water
	15.8%

	
	salt
	2.7%


	

organoleptic


	all vegetable puff pastry

	odour
	raw: no off odour

Baked: no off odour, typical baked notes

	flavour
	raw: no off flavour

Baked: no off flavour, typical baked notes

	appearance
	raw: clean intact creamy white uniform shape of raw frozen puff pastry dough. not grey or mottled. some striations may be present inherent to the lamination process.

Baked: golden brown flaky pastry with good lift properties.

	texture
	raw: frozen (Chilled; Malleable, smooth not rippled)

Baked: light and flaky, easily masticated, tender.


	metal detection

	type
	ferrous
	Non-ferrous
	stainless steel
	frequency

	belt stop and alarm
	3.5mm
	3.5mm
	4.5mm
	start, hourly, or product change, end shift


	nutritional analysis information

	all vegetable puff pastry- No added salt

	Nutritional per 100g
	units (unless stated) G/100G
	method

	energy (kcal)
	400
	calculated

	energy (kj)
	1674
	calculated

	moisture (oven dry)
	29.6
	analysis

	
protein (nx6.25)

	6.6
	analysis

	ash
	1.1
	analysis

	total fat
	24.6
	analysis

	saturated fat
	12.6
	analysis

	Monounsaturated fat
	8.9
	analysis

	polyunsaturated fat
	3.1
	analysis

	dietary fibre aoac
	3.4
	analysis

	available carbohydrate (by difference)
	34.7
	analysis

	sugar
	0.5
	typical

	sodium (mg)
	360
	analysis

	sodium (expressed as salt)
	0.9
	analysis


	microbiological standards- raw pastry (end of life)

	test
	typical (cfu/g)
	action (cfu/g)
	frequency of tests

	TVC
	5,000,000
	>10,000,000
	Monthly

	Enterobacteriaceae
	<10,000
	>100,000
	Monthly

	e coli
	<20
	>60
	Monthly

	staph. aureus
	<20
	>60
	Monthly

	bacillus cereus
	<40
	>100
	Monthly

	lactic acid bacteria
	1,000,000
	>10,000,000
	Monthly


	free from information

	free from
	free from (y/n?)
	comments

	peanuts and peanut derivatives
	y
	

	tree nuts/other nuts and nut derivatives (including nut oils)
	y
	

	sesame seeds and sesame derivatives
	y
	

	cereals containing gluten (and derivatives of)
	n
	wheat flour

	milk and milk derivatives
	y
	

	celery and celery derivatives
	y
	

	mustard and mustard derivatives
	y
	

	sulphur dioxide (or level <10ppm)
	y
	

	egg/ egg derivatives/ albumin 
	y
	

	lupin and lupin derivatives
	y
	

	soya and soya derivatives
	y
	

	fish, and derivatives of
	y
	

	crustaceans, and derivatives of
	y
	

	mollusc and derivatives of
	y
	

	preservatives
	n
	potassium sorbate


	suitable for;

	coeliacs
	no

	vegans
	yes

	vegetarians
	yes

	halal
	no

	kosher
	no


	status/claims

	gmo/ irradiated status
	the product is not produced from any raw material from a genetically modified source or which has undergone radiated treatment and to the best of our knowledge is gmo/ irradiation free.

	nut status
	the site is a nut free site and, whilst we hold assurances in writing from our suppliers, we are happy to state that our products are nut free products.

	hydrogenated oil status
	all products and additives are free from hydrogenated vegetable oil

	rspo status
	all pastry products are supplied under the cspo (sg) supply chain model. rspo certificate no bmt-rspo-000258

	legislation
	pin-it pastry ltd manufactures products in accordance with all current and relevant eu/uk food safety legislation

	defrost/usage instructions

	pastry shapes (if not used frozen)
	defrost in a chiller at 0-8°c for 12 hours or overnight. tempering is recommended if forming pastry.

	pastry rolls and blocks
	defrost in a chiller at 0-8°c for 36 hours. tempering is recommended if forming pastry.

	baking instructions

	pastry shapes (from chilled or frozen)
	Bake in a pre-heated oven at 200°c for 10-15 minutes or according to recipe.

	pastry rolls and blocks (from chilled)
	roll to required thickness. Bake in a pre-heated oven at 200°c for 10-15 minutes or according to recipe.

	storage instructions

	frozen pastry
	product must be kept at -18°c. shelf life is 18 months from date of manufacture. once defrosted, store in a chiller at 0-8°c and use within 6 days.

	delivery temperature 

	frozen pastry
	frozen product must be delivered between -12°c and -20°c


	document control

	date of re-issue
	10/11/2022
	issued by
	Emily Dolman 

	signed
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	revision no.
	4

	amended
	10/11/2022
	reason for amendment
	Amended format 




	specification acceptance (customer)

	please return a signed copy of this specification to David.Nute@pin-itpastry.com &  jaie@pin-itpastry.com as indication of acceptance. if a copy is not returned it will be taken that the customer has accepted this specification.

	

	date
	
	issued by
	jaie wiltshire

	signed (customer)
	
	revision no.
	new

	company name
	
	reason for amendment
	

	position in company
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