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Product Specification Chilli con Carne
Product: Chilli con Carne Code: CC

Product information

Description: Minced Lean Beef with Red Kidney Beans in a Spicy Tomato Sauce
Ingredients Water, Red Pepper, Beef, Red Kidney Beans, Green Pepper, Modified Maize Starch,
i : . . .
& Concentrated Tomato Puree, Salt, Onion Powder, Garlic, Black Pepper, White Pepper,
*Optional at customer’s request Oregano, Sweet Pepper Powder, Chilli Powder
Allergen declaration:
GMO declaration: Does not contains GMO.

General Information

4 7
Can, (g) 300g, 400g (73 or 99) . cylindrical can, easy open 300g, Product Identification:
500g (¥99) Primary Package:
400g (@73 or 99) 500g (@99)
Cans/Tray: (pcs/tray)
Trays or Box Cases/Pallet: Transport Temp: ambient (+ 4°C ~ 30°C) brand and origin
Cool and dry place. Once opened, establishment, product
| d duct i - name and code, net and
Pallet net: (Kg) Storage Temp: P acet unused pro uc. innon . .
metalic covered container keep | gross weight, establishment
refrigerated and eat within 2 days number and batch,
- - - production and expiry date
Pack be adjusted to fit cust:
ackaging can e:eélcl; ed to fit customer Shelf Life: 3 years

Production Process Description

Beef meat is minced. Simultaneously sauce is prepared then vegetables and meat are added mixed together. According process
flow product is passed through all CCP’s (foreign bodies, seaming cans, retorting cans) achieving legal Fo. Then retorted cans are
dried, packed and stored waiting for positive release(microbiological and chemical analyses) for delivery.
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Quality Requirements
Appearance: The product is a mix of minced beef meat with vegetables in a red hot gravy.
Flavor: Pleasant spicy taste specific flavour for Chilli con Carne
Color: Dark Red
Texture: Consistent
Microbiology Analysis
Putrefatives anaerobics: Absence
Termophiles anaerobics: Absence
Flat sour: Absence
Leakage: Absence




