
 
 

PRODUCT SPECIFICATION 
 

PRODUCT (NAME IN 
FULL) 

Chorizo Sliced INTERNAL 
PRODUCT 
CODE 

CHORIE 

PACK SIZE & TYPE 500g DATE 20/08/07 

BRAND NAME Casa Serrano ISSUE NO. 02 

SUPPLIER JV Foods Ltd 

TELEPHONE: 
 

0870 766 3377 
 

FAX: 
 

0870 766 3378 
 

SUPPLIER ADDRESS Unit 6, Ely Road 
Theale Commercial Estate 
Theale 
Berkshire 
RG7 4BQ 

EMAIL: qa@jvfoods.co.uk

CONTACT An Head 

TELEPHONE:
 

 

FAX: 
 

 

PRODUCTION SITE 
ADDRESS 
(IF DIFFERENT) 

Spain 

EMAIL:  

CONTACT  

COMMODITY CODE  

SITE HEALTH MARK 
(e.g. EEC No.) 

Espana 10 04875/0 CEE 

SITE 
ACCREDITATION 
AND/OR BRC STATUS 

   

No UNITS PER 
OUTER 

10 OUTER 
MATERIALS 

Shrink Wrap 

PALLET TYPE UK Pallet OUTER CS 
PER LAYER 

10 

LAYERS / PALLET 10 

TOTAL CASES PER 
PALLET 

100 

INGREDIENTS 
(In descending order 
based on % of total) 

Pork´s meat, cayenne, salt, sugar, dextrines, spices, stabiliser E-452 
Antioxidant E-301, preservative E-252 and colour E124 
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LIST HERE ANY 
COMPONENTS OF 
COMPOUND 
INGREDIENTS 

 

LIST ANY ADDITIVES 
NOT ALREADY 
LISTED ABOVE 

 

NUTRITION 
INFORMATION (please 
use EU format) 
 

Energy 
Protein 

Carbohydrate 
(of which sugars) 

Fat 
(of which saturates) 

Fibre 
Sodium 

 
Other e.g. vitamins 

 

 

COMPOSITION 
Please show 
percentages (or ppm) 
of each ingredient in 
finished product. 

 

TOTAL SHELF LIFE Six Months 

PACK: Best Before end 
 

FORMAT OF 
MINIMUM 
DURABILITY (e.g. Best 
Before)  

OUTER: Best before end 

MINIMUM SHELF LIFE 
ON DELIVERY  

 

OTHER PRODUCTION 
CODING FORMAT 
(Give example & 
explanation) 
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METHOD OF DATE 
MARKING ON PACK 

 

METHOD OF DATE 
MARKING ON OUTER 

 

PRODUCT BAR CODE 5055170701818 OUTER 
BAR CODE 

5055170703317 

PRODUCT HANDLING 
INFORMATION 

 

INSTRUCTIONS FOR 
USE 

 

STORAGE 
INSTRUCTIONS 

Keep refigerated between 0 and 5º 

COOKING 
INSTRUCTIONS 

 

ANY SPECIAL CLAIMS Open five ten minutes before use 

DELIVERY 
TEMPERATURES º C 

MIN:       0ºC                          MAX: 5ºC 

FINAL PRODUCT QUALITY 
Please complete for all specifications and tests routinely carried out in production 

PHYSICAL 
PARAMETERS 
(e.g. piece size, count, 
vacuum, viscosity etc) 
 
Indicate frequency of 
testing. 

Diameter of slice 5cm 
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CHEMICAL 
PARAMETERS 
(e.g. moisture, salt, Ph 
etc) 
 
Indicate frequency of 
testing. 

Humidity..............45% max 
Protein................26% min 
Fat......................60% max 
Hydro-carbonates...9% max 
Ph.......................5 

MICROBIOLOGICAL 
QUALITY (Please list 
acceptance and failure 
levels for pathogens 
and indicator 
organisms) 
 
Indicate frequency of 
testing. 

 

OTHER QUALITY 
STANDARDS AND 
SENSORY 
CHARACTERISTICS 
(e.g. Campden Grade 
for canned or frozen 
foods) 
 
Aroma 
Taste 
Smell 
Texture 
 
 
Indicate frequency of 
testing. 
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PACKAGING QUALITY 

DESCRIPTION OF 
PRIMARY PACK (detail 
all components e.g. can 
lacquer) 

Total Weights/Individual Weights per case (delete as app.) 
Cardboard 
gms 

Plastic gms Metal gms Glass gms 

    
 
Net Weight: 500g 
Gross Weight: 520g 

TESTS ON FINAL 
PACKAGING (e.g. 
seam checks on 
canned product) 
 
Indicate frequency of 
testing. 

 

DESCRIPTION OF 
OUTER PACK 
(including type of carton 
fluting, grade etc) 

Cardboard 
gms 

Plastic gms Metal gms Glass gms 

    
 
Net Weight: 5kg 
Gross Weight 5.20kg 

OUTER PACK 
CLOSURE (e.g. tape, 
glue) 

 

TRANSPORT 
PACKAGING (e.g. 
shrink wrap) 

Cardboard 
gms 

Plastic gms Metal gms Glass gms 

     

PACKAGING 
INFORMATION          
(Any additional detail) 
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PRODUCT SUITABILITY 

IS THE PRODUCT 
SUITABLE FOR: 

VEGETARIANS 
VEGANS 
KOSHER 

HALAL 
COELIACS 

NO 
NO 
NO 
NO 
NO 

IS THE PRODUCT 
FREE FROM: 

GENETICALLY MODIFIED ORGANISMS 
AZO AND COAL TAR DYES 

ARTIFICIAL COLOURS 
ARTIFICIAL SWEETENERS 

ARTIFICIAL PRESERVATIVES 
ADDED SUGAR 

ADDED SALT 
MEAT 

ANIMAL FAT (OTHER THAN DAIRY) 
OFFALS 

 (Mechanically recovered meat) MRM 
RENNET 

LECITHIN 
COCOA 

NUTS AND PRODUCTS THEREOF 
SESAME SEEDS AND PRODUCTS THEREOF 

MILK AND PRODUCTS THEREOF 
CEREALS CONTAINING GLUTEN AND PRODUCTS 

THEREOF 
SOYBEANS AND PRODUCTS THEREOF 

CRUSTACEANS AND PRODUCTS THEREOF 
FISH AND PRODUCTS THEREOF 

EGGS AND PRODUCTS THEREOF 
CELERY AND PRODUCTS THEREOF 

MUSTARD AND PRODUCTS THEREOF 
LUPIN AND PRODUCTS THEREOF 

MOLLUSCS (Gastropods, bivalves or cephalopods) AND 
PRODUCTS THEREOF 

SULPHUR DIOXIDE AND SULPHITES (> 10mg/litre or 
10mg/kg) (E220 t/m E227) 

ANY OTHER KNOWN ALLERGEN (Please detail below) 
 
 
 
 
 

YES 
YES 
NO 
YES 
NO 
YES 
YES 
NO 
NO 
YES 
YES 
YES 
YES 
YES 
YES 
YES 
YES 
YES 
 
YES 
YES 
YES 
YES 
YES 
YES 
YES 
YES 
 
YES 
 
YES 
 

LIST ANY 
INGREDIENTS FOR 
WHICH GMO FREE 
STATUS CANNOT BE 
ASSURED 
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SPECIFICATION AUTHORISATION 

The supplier agrees to supply product that complies with all the details contained in this 
specification and with the current UK food legislation and it is understood that product may be 
rejected by JV Foods Ltd  should product not comply with this specification on delivery. 
The supplier is responsible for informing JV Foods Ltd of any proposed changes to this 
specification and no changes may be made without the formal agreement of JV Foods Ltd. 
This specification is confidential and may not be divulged to a 3rd party without permission from 
JV Foods Ltd. 
SIGNATURE 
On behalf of JV Foods Ltd 

 
NAME An Head 

POSITION QA Manager 

SIGNATURE An Head 

DATE 20/08/07 
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