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Redaction : PB

Approval :

Validation :

1. IDENTIFICATION OF THE SUPPLIER

SUPPLIER

PRODUCTION SITE(S)

PACKAGING SITE(S)
(if different from the production site)

Name

Address

Tel., Fax & Email

N° agreement / registration

Yes / No

Product Certificate(s) type)

certification
BRC and/or IFS - )
Certification organism

Valid till (date)

Yes / No
System Certificate(s) type)
certification
ISO and/or
HACCP Certification organism

Valid till (date)

Contact(s) in case of crisis
(Tel, Fax, Email)
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2. PRODUCT DESCRIPTION

Product name

Article code

FIT naming (filled out by FIT)

FIT reference (filled out by FIT)

3. LIST OF INGREDIENTS (quantities and "E" number)

Ingredients Proportion (%) N° CEE Geographical origin

Origin : mineral, animal,
vegetal, synthetic

4. DECLARATION OF LABELLING
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5.0

RGANOLEPTIC CRITERIA

Visual aspect:
Colour:
Texture:
Odour:

Taste:

6. N

UTRITIONAL VALUES

Energy values: kCal / kJ
Fats (%):
of which saturated (%) :
of which trans (%) :
Carbohydrates (%):
of which sugars (%) :
of which starch (%) :
of which polyols (%) :
Proteins (%):
Salt (%):
Food fibres:
Vitamins:
Minerals:
Others (precise):

7. PHYSICAL CRITERIA

6rading:
Foreign bodies: absence
Others (precise) :
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8. CHEMICAL CRITERIA

Pesticides, heavy metals, nitrites and nitrates: conform to the current
European legislation

pH:
Ash:
Humidity:

Water activity aw:

Dry mater:
Density:

Others (precise):

9. MICROBIOLOGICAL CRITERIA

MICROORGANISMS STANDARD VALUES MAX. OR MIN. VALUES METHODS
Total plate count
Lactic acid bacteria
Enterobacteriaceae
Coliforms
Fecal coliforms
Staphylococcus aureus
Fecal Streptococci
Salmonella spp.
Listeria monocytogenes
Sulphite reducing anaerobes
Yeats
Moulds
Others microorganisms
Analysis in full discharge: yes - no
If yes, criteria:
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10. DECLARATION OF ALLERGENS
Presence

Allergens (*)

Present as
ingredient
yes/no

If yes, responsible ingredient

Present as cross
contaminant
Yes/no

Cereals containing gluten and products thereof (1)

Crustaceans and products thereof

Eggs and products thereof

Fishes and products thereof

Peanuts and products thereof

Soybeans and products thereof

Molluscs and products thereof

Milk and products thereof

Nuts and products thereof (2)

Sesame seeds and products thereof

Sulphites (af least 10 mg/kg)

Mustard and products thereof

Celery and products thereof

Lupine and products thereof

Pine nut

Buckwheat

Rye

Apricot

Cocoa

Avocado

Vanillin

Honey

Glutamate (added) (E620 till E625)

Carrots

Pork

Chicken

Beef

Lens

Pea

Tomatoes

Maize

Barley

Kiwi

Peach

Apple

Garlic

Cinnamon

Curry

Paprika

Nutmeg
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Parsley

Tartrazine (E102)

Cochineal

Curcumine

Yeasts

Coriander

Guany! or inosyl (added) (E626 till E633)

Umbelliferae (3)

Food colouring agents azo

Aspartame (E951)

Cyclamates (E952)

BHA or BHT (E320 and E321)

Fructose

Saccharose

(*) including their derivates containing proteins, except those for which it is shown that they are not able to cause a

pathologic reaction.

(1) wheat, rye, barley, oat, spelt,

kamut or their hybridized strains

(2) almonds, hazelnut, walnut, cashew nut, Pecan nut, Brazil nut, pistachio nut, Macadamia nut
(3) anise, dill, caraway, chervil, coriander, cumin, lovage, parsley, celery, fennel, carrot,...

11. STORAGE CONDITIONS AND SHELF LIFE

12. GMO, IRRADIATION

The supplier certifies that the product:

e IsnotaGMO;

e Does not contain GMO ;
e Does not come from a GMO raw material ;

e Does not come from a raw material containing GMOs.

The supplier certifies that the product is not irradiated and does not contain

irradiated ingredients.
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13. DETECTION OF THE FOREIGN BODIES

14. INDICATION OF THE BATCH NUMBER

INDICATION OF THE BATCH NUMBER

[J use by date (minimum day & month)

Batch number indicated as

[0 others ways Example :
Indication of the batch number on [ eachportion / [] thesalesunit / [ secondary packaging
Way of indication [0 inkjet [ label [] laser [] other:

15. PACKAGINGS
Packaging of delivery Material

Weigh

Dimensions
Palletisation Palette Euro 80x120

Weigh < 600kg

Labelling Supplier and address, denomination of the
product, batch number, use by date, weigh

Join the technical data sheet of the packaging and the food contact
certificate.
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16. DECLARATION

DECLARATION OF CONFORMITY

The supplier declare that the product meet the requirements of the current European legislation, in particular
in terms of hygiene, of composition, of additives, of contaminants, of labelling and of materials in contact

with this product.

The supplier is requested to comply with all relevant legislation concerning product responsibility and product safety.

The supplier declares that all the data of this document are conform and exact.

F.I.T. sarl

Supplier (*)

Quality manager :

Purchasing manager : Name, function, signature, date + stamp of the company

(*) Validation compulsory by the quality manager.
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