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Product specification

Product name:

Mushrooms, pieces and stems

Brand:

ESSA, PROFI

supplier:

ESSA, spol. s r.0., Okruzni 34, 370 0éské Budjovice

Country of origin:

The Netherlands

Product characteristics:

Canned, sterilized, sliced mushrooms, pieces armdssin salty-

id

sour brine

Package: Nett weight/ Gross weight (g)| Drained weight (g)

284 156

290 170

400 200

780 460

2550 1200
Shelf life: Mentioned on label of can as well as on cardboasd b
Ingredients: Mushrooms Agaricusbisporus), water, salt, acidity regulator: citric ag

(E 330), antioxidant: ascorbic acid
YES |INO From As _ Preﬁent_in

Allergens (according to Regulation (EU) No. proees ';?;ed' ﬁmduc“o
1169/2011)
1. Cereals containing gluten and their product X
2. Crustacean and their product X
3. Eggs and their product X
4. Fish and their product X
5. Seeds and groundnut (peanut) and their product X
6. Soybeans and their product X
7. Milk and its product (including lactose) X
8. Nuts and their product X
9. Celery and its product X
10. Mustard and its product X
11. Seeds of sesame and its product X
12. Sulphur dioxode and sulphites X
13. Lupines and its product X
14. Motucs and their product X
GMO: Product does not contain GMO.

Product was not treated by radiation.

Physical and chemical | Texture:

Quality requirements:

Color:

Flavor and smell:

Sliced mushrooms, brine clear to
slightly yellowish

Grey, light brown

Typical, absence of unnatural flavg

Characteristic

Irs

L abeling, Physical, chemical and sensorical parametersarein accordance with Regulation
(EU) No. 1169/2011.

Microbiological requirements. according to Regulation No. 2073/2005.
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Storage conditions: Ambient temperature, clean warehouse, under comditithat
cause no damage to the package or its contents.
After opening, store in the refrigerator and consumithin 48
hours.

Nutritions (information per 100g of product)

Energy 76 kJ /18 kcal

Fat 049

- of which saturates 0g

Carbohydrates 0,29

- of which sugars 0,19

Protein 219

Salt 0,6 g
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