WEERUERFRAR  ~aEEH
FUJIAN JUMBO GRAND FOOD CO LTD PRODUCT SPECIFICATION

FEARAK NGOo1

NON DAIRY CREMER NGO1
—. FEmB4T Ingredient
WATHESR, Mol BRE AR, FULRI(E4TT), FUER (E340i), frHIFHRL, $Hugin (E551)
Glucose Syrup, Vegetable Oil, Sodium Caseinate, Emulsifier(E471), Stabilizer (E340ii) JFlavouring,
Anti-caking Agent (E551)
. EREHIESK Laws and regulations requirement
A PR R B JEORE, N AR e R B AT S B KA A EE M, IS T AW THE GBS
QS350006010256) LA 1S09000, 15022000, 1S014000 544 RIAIE
All raw material and process of manufacture comply with national related laws and regulations. We
have production license (No:QS350006010256) and certificated by ISO9000. 1SO22000.1S014000.

=. BEEZEK Sensorial quality

i H Iltem Bk
4ML Color
JRA State AR, T, GRS, KgiEh, LR

Powder, spray-drying, loose, caking, no foreign matter

WA Mouthfeel HATRATIOADR, BRAET, ok

With its own characteristic smell, sweet taste, no off-flavor

PU. FALIEFR Chemical

WH Item ff#br Standard K56 715 Test Method
&l Fat, % = 28.0 GB 5413.3
#H )5 Protein (NX6.38) ,% = 2.0 GB 5009.5
7K43> Moisture, % < 5.0 GB 5009. 3
F. A& TBAIEHR Safety and health

H Item $54» Standard K56 7 Test Method
V& RSB Total plate count, cfu/lg < 1000 GB 4789. 2
K E-coli, MPN/g < 0.4 GB 4789.3
% Mould, cfulg < 50 GB 4789. 15
Sl (As) ,mg/Kg < 0.5 GB/T 5009. 11
7 (Pb) ,mg/lKg < 0.5 GB/T 5009. 12

75~ f3E Packing
LoAe: i 26kg/ 8%, A AR N AR S IRLAR
Package: Net weight 25kg per paper bag with PE bag inner liner

2. 055 FE (B AiE) - BRI BIIE) NGB 7718 IHLE .
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Label: comply with Food Safety Law, Food Labeling provisions on administre tior®anc
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of GB7718.
+. RIEHEA Shelf life
PREREARTT S, AR, TR, mESEIR, BRI, RN 18 M.
18 months in original and unopened packaging, stored in dry, sheltered warehouse with good
ventilation and kept away from odorous materials.
J\~ M7 USAGE
KPR HUKOKEL 1 5 WA YNENLFT 2y 1 o BhEImr ], RS S mT Bt 4T 2 I ) FR) S A< 17y 189 »
N PRI 75 ) S SRAS T 28 VA ) 7 W 4 ) 255 B 4B 9T O IR BE A
1) Mixed foaming non dairy creamer with ice water in ratio 1:5 ( ice water can be replaced by
refrigerated milk, the taste will be better )
2) Stir it for 1 minute by milkfoam machine ( The hardness will be increase when stirring time is
increased. You can adjust the time when necessary )
3) Keep this foaming in the cup and keep it in the refrigerator. It can be topped on milk tea with

good taste.
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