SEVILLA

PRODUCT TECHNICAL SPECIFICATION SHEET|SAL-01 -A-01

GENERAL INFORMATION‘26/11/2019

PRODUCT FULL NAME CUSTOMER
Standard Sliced Black Hojiblanca Olives in tin plate can ADFONG
PROD DET. PP DATA
Property | Description Property | Description
Olive variety |Hojiblanca Name|AGRO SEVILLA ACEITUNAS S.C.A.
Colour |Black Health Mark|ES - 21.0000717/SE - CE
Type |Sliced Work Centre |Head Office Production Plant
Quality | Standard Address|Av. de la Innovacidn s/n  |Paseo Castel Madama s/n

Composition

Olives, water, salt and ferrous

Ed. Rentasevilla, 8th floor

41590 La Roda de

gluconate 41020 Sevilla (SPAIN) Andalucia, Sevilla (SPAIN)
Contact |Sidn Enticott Jose Antonio Ferndndez
Drained / Net weight (g) |1560 3000 Position |Area Manager Quality Manager
Package / Dimensions |3100 ml tin plate can 153,5x178,3 mm E-mail |senticott@agrosevilla.com | jafernandez@agrosevilla.com
Weight tolerances (g)|T1 = 1537 |'e 'markin Drained Weight on Telephone|+34 902 251 400 +34 954 016 045
*
T2=1513 |demand Fax|+34 954 251 071 +34 954 016 355
* A maximum of up to 2,5% of the packages is ensured to be below T1 value.
ARA » » ARA O
Property | Description Ingredient %| Function
Organoleptic properties | Typical taste and smell free from strange odours or Olives 52,00
flavours. Water 46,51
Intention of use |Suitable for people without age limitations, for direct Salt 1,48
consumptlon ?r lnclt{s:on in culinary preparatlf)ns. For e 0,01 stabilizer (£-579)
allergies, see ingredient and allergen declarations.
Production process |Olives are harvested not in their total ripeness and
are .da(kened through an oxtdgtlon process, losing TOTAL 100,00
their bitterness through alkaline treatment.
GMO & Irradiation |All the olives supplied, and additives used, have not
suffered any genetic manipulation nor irradiation.
Chemicals|No chemicals are used for product preservation.
Preservation method |Sterilized product with Fo > 15 (35' at 121,1 °C),
exempt from pathogenic germs and toxins.
Vacuum |2>4 cm Hg
Storage & transport |Keep in dry cool place away of day light, at 20-252C
requirements |and RH 40-55%. Avoid sudden temperature changes. AP
Shelf life |36 months from date of production. Parameter| Minimum | Maximum Method Frequency
Open shelf life |15 days from opening. Refrigerate from 1 to 5 °C. Ph 6,0 8,0 pH-meter
Keep the olives in the brine. Each
Salt (% 1,5 3,0 SALT-met
alt (%) Meer | 10.000 kg
Iron content (ppm) - 150 iron test
p AL PARA Lead (ppm) - 0,10
Defect % Frequency Cadmium (ppm) - 0,05
: - ICP-MS Monthly
Broken Slices |< 20 10.000 kg Tin (ppm) - 200
Harmless foreign matter |1/ kg 10.000 kg Mercury (ppm) - 0,01
Pits and/or pit fragments|1 /300 g 10.000 kg Arsenic (ppm) - 0,015 ICP-MS Annually

Pesticides

Annual external analysis against >200 compounds.

ROBIOLO AL PARA
Micro-organism cfu/g Method Frequency
Clostridium <10 Culture in specific medium Weekly

*According to International Olive Council trade standard applying to table olives RES-2/91-IV/04. and World Healh
Organisation food standard CODEX STAN 66-1981.
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*Maximum values at best before date.
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A D ARA 0

Allergen| In product | Same line Facility Allergen | In product | Same line Facility
Tree nuts and their products NO NO YES** Lactose NO NO YES**
Honey and bee products NO NO NO Cow's milk protein NO NO YES**

Gluten NO NO NO Shellfish & crustaceans NO NO NO

Egg and egg products NO NO NO Soya oil NO NO NO

Fish NO NO YES Nut oil NO NO NO

Soya beans and their products NO NO NO Peanut oil NO NO NO

Nut NO NO NO Sesame oil NO NO NO

Peanut NO NO NO Glutamate* NO NO YES

Sesame NO NO NO Benzoic acid + parabens (E210-E227) NO NO NO

Wheat NO NO NO Azo dyes NO NO NO

Rye NO NO NO Tartrazine (E102) NO NO NO

Beef NO NO NO Cinnamon NO NO NO

Pork NO NO NO Vanillin NO NO NO

Chicken NO NO NO Coriander NO NO NO

Maize NO NO NO Celery NO NO NO

Cocoa NO NO NO Umbelliferae NO NO NO

Yeast NO NO NO Lupin NO NO NO

Legumes & pulses NO NO NO Molluscs NO NO NO

Sunflower seed NO NO NO Sulphite NO NO NO

Poppy seed NO NO NO Mustard NO NO NO

*Glutamate is not an allergen, but it is possible that some asthmatic people could have an special sensibility to it. **Allergens not handled directly. They come already packed to be labelled, so they do not pose a risk.

ONA OR A O 00 g DRA D
Nutrient| Per100g | Per serving % DRI Nutrient| Per100g | Per serving |% DRI
Calories (kJ)[533 6 Vitamin A as retinol (ug)|53,00 6
Calories (kcal) (130 6 Vitamin E as tocopherol (mg)|4,30 35
Total fat (g) | 13,00 20 Vitamin C as ascorbic acid (mg) |0,00
Saturated fat (g) | 2,30 11 Calcium (mg)|79,20
Mono-unsaturated fat (g) |9,40 - Phosphorous (mg) | 8,40 1
Poly-unsaturated fat (g)|0,80 - Iron (mg) (8,10 57
Trans fat (g) |0,10 - Magnesium (mg) | 8,30
Cholesterol (mg) |0,21 0 Zinc (mg) |0,50 5
Total carbohydrates (g)|0,00 0 Potassium (mg) |19,60
Sugars (g) 0,00 0 Copper (mg) 0,50 50
Organic Acids (g)|0,10 - Manganese (mg)|0,10
Dietary Fiber (g)|3,00 12 Chrome (pg)|0,20
Proteins (g)|0,50 0 Moisture (g) | 76,40
Sodium (g)|0,72 30 Ash (g) | 2,00
Salt (g)|1,8 30

*Data obtained from ASEMESA (Spanish Exporters and Manufacturers of Table Olives Association)

COMMENTS

OT & CODE ID ATIO APPROVA
L- &&&& /0000 Producer Conformity Customer Agreement
L - &&&& / |L for lot and 3 first letters for production day in Julian Calendar Jose Antonio Fernandez Name
(A=1, B=2, ..., I=9, J=0). Last letter for the year (C=2013, D=2014...). QA MANAGER Position
0000 |The last 4 digits are an internal production order. 26/11/2019 Date
Sign & Stamp

Example|L - AJFC / 3550 : an item produced on the day 106 of year 2.013
(April 16th 2.013).
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- N
COOPERATIVA p
Cooperative 1 2 3 a HOJAS, RAMAS TIERRA Y POLVO DESTRIO
CuLTIVO VERDEO TRANSPORTE A DESCARGA Leaves, Branches, Dust & Dirt Leftovers
- PR COOPERATIVA
Crop Olive picking Intake *
\_ Transp. to Coop
DESTRIO 5 6 7
Leftovers - =
SALM. CONCENT. ACIDO ACETICO LIMPIEZA/LAVADO PESAJE PRECLASIFICADO
Concent. Brine Acetic Acid Cleaning/Washing Weighing Pre-sorting
CISTERNA 14 : r SALMUERA
Tanker CORRECCIONES e
Corrections
BOMBONAS > 10
Drums CONSERVACION [«
{ Preservation
e 15 13 12
TRA:'&:T:E 2 CARGA CLASIFICADO DESTRIO AIREACION
Loadin, Sortin, Air blowi
Transp. to plant "8 8 Leftovers " ©
\ J
( 4 . N\
PATIOS PLANTA DE OXIDACION
17 Raw Material Storage Oxidation Plant -
DESCARGA/PESAJE € [ SOSA CAUSTICA AIRE GLUCONATO O
P 4 : . LACTATO FERROSO
Unload/Weighin, Hydroxide Air
/Weighing SALMUERA Ferrous Gluconate or
Brine T ¢ Lactate
~ ™ 12 .
CLASIFICADO AIREACION 21 22 I S
—_—— X - - .
Sorting Area Air blowing . ' *
DESPALILLADO 20 LAV./NEUTRALIZ. OXIDACION ! 23 :
. . . ' -
< : TRAT. ALCALINO Washing/Neutral. Oxidation 1 FIJACION COLOR
Branches removal
HOJAS/RAMAS Alkaline treatm. ' Color fixing :
Leaves/Branches Shnnnanee
v i f— £
p N - ~ ALMACENAJE . - " _
- Storage SOSA CAUSTICA ANH.CARBONICO AGUA ACIDO ACETICO
DESRABADORA | PERDIGONERA = Sodium Hydroxide Carbon Dioxide Water Acetic Acid
(| stemsremoval |V Small olives rem. |
. J \. J g _/ \ J
N—
p * N p N ~ N O =N
18 SALMUERAS SEMIELABORADO DE ACEITUNA NEGRA AC. ENTE_RA_
SALEGHLT - Brine preparation Black Olive Processin Whole olives
~ . . CLASIFIC./SELECC. prep g
Optical selection ) A
L ) Sorting/Selection AC. DESH./ROD. O GAJOS
~ 7 26 S o Pitted, Sliced or 24
‘ * * 36 $| DENSIMETRO wedged olives DESHUES./CORTE
( R ( ) PREP. SALMUERA Densit Pitting/Slicing
PRECLASIFICADO SEL. MANUAL Brine preparation
Presorting Manual selection H HUESOS/DESTRIO
q Y, \_ ) fommesessss ~ H Pits/Leftovers o
i GLUCONATO O : . » 29
- 1 LACTATO FERROSO K SALMUERA :
b 1 INSPEC. VISUAL ALM. TEMPORAL 4
DESTRIO | Ferrous Gluconate ! Brine 1 visual i Sy »
Leftovers 3 ol 4 { isual inspection 1 P Temp. Storage
ooV TR -
\ J J J
N\
ENVASADO A 4
Packing Area TAPAPERAS 42 31 37
Lids 43 DESPALETIZADO ALM. DE ENVASES [ TOLVA INUNDADA
Depalletizin Packaging storage Lines hopper
LT \VOLTEO/SOPLADO s < < i
Ink Flipping/blowing
\4 \4
A}
51 47 46 45 44 39 \ 4
MARCADO CIERRE DE LATAS ADIC. SALMUERA PESAJE LLENADO ACEIT. OBJ. EXTRANOS DET. METALES AGUA/SALMUERA
Package marking Cans closure Brine addition Weighing Olive filling Foreign objects Metal detection Water/Brine
. J
e — (] N (aownce N
TRATAMIENTO TERMICO ENCAJADO ALMACEN DE PRODUCTO
v Heat Treatment Area Case Packing Area TINTA Product Warehouse
Ink
R
( \ 63 ETIQUETAS
ENCESTADO 55 57 Labels
Basket load | DESENCESTADO LAVADO pE‘Irllttl. fA:,_EIs
Basket unload Washing 61 allets Labeling ;
AC. NEGRAS MARC. EMBALAJE PLASTICO
Black olives Case marking Plastic film
54 : 58 LECTO;]I':)E C.B l g2
- [ [ o PALETIZADO
53 PASTEURIZACION 1 ETIQUETADO Bar code reader 60 o Labeling PALETS
ESTERILIZACION Pasteurization s Labeling = Pallets/Slipsheet
e L ENCAJADO
Sterilization S - - v A
‘ P Case packing
H
.
AC. VERDES -, 64 65
Green olives |, ETIQUETAS g CAJAS/BANDEJAS COLA ALM. PROD. TER. CARGA/EXPEDIC.
: Labels : Boxes/Trays Glue Finish prod. stor. Load/Shipping
\ J J J
D ETAPA G ENTRADAS SALIDAS MAT. AUXILIAR PUNTO CRITICO DE CONTROL ~ # ELEMENTO OPCIONAL VERIFICADO
Stage Inputs Outputs Auxil. material Critical Control Point #  Optional element Verified
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