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Product: Sunflower (Bakery Kernel)
PRODUCT DESCRPTION
Sunflower kernels of a quality commensurate with good trade practices


GENERAL REQUIREMENTS


Each shipment shall be of good quality, manufactured and stored in accordance with good commercial practice as defined in 21 CFR Part 110 “Current Good Manufacturing Practice in Manufacturing, Packing, or Holding Human Food”

The sunflower kernels shall not contain any chemical residues or additives, intentional or unintentionally added, which would render food injurious to health or which may materially impair flavor, odor, appearance, or bacteriological quality of the end product

The sunflower kernels will be maintained in a cool, dry condition in cold storage facilities (recommended 40 F/4C and 40% to 60% relative humidity) to maintain good quality and prevent infestation issues. A one year shelf life should be expected, based on the NSA shelf life study.

SPECIFICATIONS


PHYSICAL

FLAVOR: good, typical sunflower kernel flavor, free of strong, stale, flat, or rancid flavor

ODOR: good, typical, free of off-odors

TEXTURE: firm, not brittle or soggy

COLOR:
 off-white, grey

COUNT PER OUNCE: 650 +/- 75

BROKEN SUNFLOWER KERNEL: NMT 10% (broken sunflower kernel consists of any portion of less than one-half of the whole kernel

FOREIGN MATERIAL: NMT 0.1%

DAMAGE: NMT 0.5% heat damage and NMT 2% insect damage



CHEMICAL



MOISTURE: NMT 8%, MLT 4%
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2325 Lakeview Parkway, Suite 150

Alpharetta, Georgia 30004

Phone 678-566-7820 – Fax 678-566-7821

Mobile Number 678-640-3977 vince@commoditymarketing.com


Page 1

[image: image1.png]