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Legal denomination Special Dried morel 2-4cm
Origin UE, non UE
Composition 100% Morels
Latin name Morchella elata (Morchella costada, Morchella conica, Morchella delicios), Morchella esculenta
(Morchella rotunda,Morchella crapssipes, ... except Morchella rotunda )

Process :

Physico-chemical characteritics

Criteria Wordind Standarts Tolerances
Caliber Whole 2-4 cm excluding tail > 80% -
Wormy product (in weight) % Mushrooms with worms <5% in weight <15% in weight
Humidity / - <14%
. Head of whole morels with foot cut to a
Presentation - - -
maximum of 10 mm from the head.
Self-evaluation of
the metal detector
Metallic Foreign bodies % / None Fe = 3mm, non-Fe
= 2.5mm, Stainless
steel = 3mm
. —
Vegetal Foreign .bOd'eS 8 May be present without food risk - <2% in weight
Foam, grass, wood, pine needles ...
Mineral Foreign bodies % - : i o i ,
Earth, sand, gravel ...% wiw Remaining after rehydration <1% in weight

Control of faults carried out in the dry, except charred faults carried out after rehydration, cf. decision n °© 97 CTCPA.

Organoleptic characteristics Bacteriological characteristics

. Germs Target

(.) Color: Beige to dark gray. The color may change over E_coli (UEC/ 10/

time and depending on the storage temperature. E. coli (UFC/g) 9

— - - Salmonelles (UFC/25q) Not detected
( Odor: Characteristic of dried morels and devoid of
~ abnormal odor Listéria monocytogenes 100 in 259
- ) ) Staphylocogques a

Taste / texture: Characteristic of dried morels, devoid EELEE © 100/g

of flavor and abnormal texture. Bacillus cereus 1000 — 10000/g

Guaranteed compliance based on the results of analyzes
from the control plan carried out under the responsibility of
the manufacturing plant.

COMPAGNIE DES PRODUITS SAUVAGES - Les Garrigues - 46300 Le Vigan
Tel : 05 65 37 79 10 - Fax : 05 65 37 81 50
contact@cpsauvages.com



| SPECIAL DRIED MORELS 2-4 CM

Updated on 04/06/2024
Version 3

Source : Raw material analysis Product subjected to drying and passage to the metal
Energy (Kcal) 293 detector - : -
Product not subject to labeling on GMOs according to
Energy (KJ) 1226 regulations 1829/2003 and 1830/2003.
Fat(g) 4.6 Allergens: Complies with regulatory requirements dir.
- 2000/13 / CE, 2003/89 / CE 2006/142 / CE, 2007/68 | CE
gzi‘gg'g]) SEMTENEE! e 0.5 and regulation 1169/2011.
lonization: Decree 2001-1097. Product which has not
Carbohydrates (g) 19 undergone any treatment and does not contain any
of which sugars (g) 1.9 ionized product. )
Pesticides: Complies with regulatory requirements, Reg.
Proteins (g) 31 CE 396/2005 and its modifications.
Fibers (g) 26 Heavy metals: Complies with regulatory requirements,
salt (g) 0.04 Reg. CE 1881/2006, 629/2008, 420/2011 and their

modifications.
Radioactivity: Complies with regulatory requirements,
Reg. CE 733/2008, 1048/2009.

Terms of use Conservation

To rehydrate the dried morels, soak them in a bowl filled Total DDM Guaranteed DDM | Conservation

with equal parts of warm water and milk for 30 min.
But the ideal is to put the product to soak the day before
to cook it the next day.

36 months 18 months Store preferably
in adry and
tightly closed
place (except
spice room) or
at negative
temperature.
Close tightly
after each use.

Product to consume well-cooked after rehydration.
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