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Specification: MC 8651 — Pecan nuts juniour mammoth halves - Garri

Repacked in Belgium in 10 x 1kg PET per carton. 30 boxes on a pallet with a shelf life of 8 months

Description:
Produced from quality pecans by a process of sanitizing, shelling, drying, sizing and inspection.

Grade and Size: In the case of Fancy Jr. Mammoth Pecan Halves, Fancy denotes grade and Jr. Mammoth denotes size.
Fancy: Will meet USDA grade requirements for U.S. No. 1 Fancy Pecans.

The pecans will conform to all specifications of purity and identity prescribed by Federal and State regulations as stated in
San Saba Pecan, LP’s Letter of Guarantee.

Packaging:
Pecans will be sealed into a vacuum pack bag and placed into a staple free 30Ib. net weight corrugated carton master box
that is sealed with tape.

Physical Examination:

Appearance: Fancy / U.S. No.1: Our highest quality grade. Color is light amber.
Flavor: Characteristic rich and nutty. Lacks musty, bitter or rancid flavors.
Aroma: Characteristic rich and nutty. Lacks musty and rancid aroma.
Moisture: <5% Customer Initials
Foreign Material: Fancy: <0.05%

NUTRITIONAL INFORMATION per 100g: (as annex XV of EC/1169/2011)

Energy 691 Kcal of which polyols 0 g

2889 k of which starch 0.46 E

Fat 7197 g Fibres 9.6 E

of which saturated 6.180 E Proteins 9.17 g

of which mono-unsaturated | 40.801 |g Na 0 g

of which poly-unsaturated | 21614 (g Salt 0 G

Carbohydrates 13.86 E Cholesterol 0 G
of which sugars 3.97 g
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Sizing:
Halves: Sized count per pound.

Halves

Size Count per Pound Count Variance Piece / Particle / Dust Variance

Jr. Mammoth 251 -300 5% 15% by Weight

Metal Detection:

2.0mm Ferrous

2.5mm Non-Ferrous

3.0mm Non-Magnetic Stainless Steel

Shipping:

Product can be packed with or without pallets. If packed on a pallet the product will be shrink wrapped with the following
dimensions:

Load Configuration -- 8 Ti X 7 Hi

Load Dimensions -- 40” X 50” X 69”

Pallets shall only be utilized if new and/or used, but found to be in suitable, clean condition, free from pest or pest harborage
activity.

Product can be further prepared and shipped upon customer’s specifications or customer’s request.

Customer Initials

Recommended Storage Conditions Upon Receipt:
Cold Storage:
To extend shelf life, pecans should be stored under controlled cooler conditions below 40 degrees Fahrenheit and between
40-65% relative humidity. Storage should not exceed one year at the temperature above. Storage environment should be
non-odorous.
Frozen Storage:
Pecans stored frozen (<10 degrees Fahrenheit) will have an expected shelf life up to 2 years.
Storage environment should be non-odorous.
Ambient Storage:
Pecans stored at ambient temperatures will have an expected shelf of 6-9 months. Storage environment should be non-
odorous.

INGREDIENT LIST

Raw material information £¢/1169/2011 states that vegetable origins of oils and fats will need to be defined.
( none of the ingredients / additives not described in this specification may be present in the product ).

raw materials / additives | % function / E-number / Vegetable Demographic
for flavourings & colorants: origin origin
natural or not?
Fancy Medium Pecan 100 |Raw pecan pieces Tree nut USA/Mexico
Pcs
Total 100 | Please mention the place of manufacturing here = San Saba, TX
76877
Does this product undergo a heat treatment ? Temperature: .........180.................... duration : 3
RInTes: coram s
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Ingredients and derivates causing hypersensitivity according to EU ezl s [REe G ek Able to 'cross
as carrier for additives, carry contaminate
legislation.
over additives, processing aid). the product?
Yes No ? Yes No
Cereals containing gluten and products thereof X X
(i.e. wheat, rye, barley, oats, spelt, kamut or their hybridised strains)
Crustaceans and products thereof X X
Eggs and products thereof X X
Fish and products thereof X X
Peanuts and products thereof (inc. oil) X X
Soybeans and products thereof (inc. lecithin) X X
Milk and products thereof (inc. lactose) X X
Nuts and products thereof (incl. oil)
- Hazelnut X X
- Walnut X X
- Almond X X
- Cashew X
- Pecan nut X X
- Brazil nut X X
- Pistachio nut X X
- Macadamia nut X X
Celery and products thereof X X
Mustard and products thereof X X
Sesame and products thereof (inc. oil) X X
Sulphur dioxide and sulphites at concentrations of more than 10mg/kg or 10mg/I X
expressed as SO2 X
Lupine and products thereof X X
Molluscs and products thereof X X
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The supplier hereby declares that all products delivered to Markelbach & Corne comply with all
relevant European and Belgian legislation, as for instance:

Contaminants: EC/1881/2006 (and amendments): setting maximum levels for certain contaminants in
foodstuffs

Material and articles coming into contact with food: EC/1935/2004, EC/2023/2006 and EC/10/2011

(and amendments).

Food information and allergens: EC/1169/2011 and amendments

Pesticide residues: EC/396/2005, 2007/7/EC, 86/362/EC, 90/642/EC and their amendments.

Coating materials : BPA and others EC/1895/2005 of 18 November 2005 on the restriction of use of

certain epoxy derivatives in materials and articles intended to come into contact with food.

Radioactive contamination of food and feed: regulations EC/2016/52, EC/2016/6 EC/733/2008.

GMO declaration :

The representative from Markelbach & Corne N.V. declares and certifies that this product is GMO free
and is thus not included within the application of the scope of EC 1829/2003, regarding genetically
modified foods and animal feed, nor of EC 1830/2003, regarding traceability and labelling of GMO and

traceability of products derived from genetically modified foods.

Declaration of Non-lonisation & Non-Irradiation:
The undersigned, declares and certifies that this product has not been radiated or is not treated in any

way by lonising rays cfr. ionisation EC/1169/2011, EC/2+3/1999 & Irradiation EC/6/2016.

Validation
(Electronically) Created by: (Electronically) Validated by:
AA Quality WF QC
Date: 01/06/2021 Date: 14/06/2021
Version Number V06.2021
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