Qingdao Okay Foods Industrial I/E Corp
11G,22# Shandong road,Qingdao,China

Tel :0086 532 85013248

Fax: 0086 532 83022037
CONTRACT NO:12GW2012001

DATE:2012-8-16

CREAMY/CRUNCHY PEANUT BUTTER

TEST SPECIFICATION

1. SENSORY:
Appearance Uniformly Ground Peanut Butter
Color Uniformly Golden Brown Color
Odour Typical Fresh Roasted
Flavour Peanut Aroma & Flavour
2INGREDIENTS:
Origin Produce Shondong Peanuts: 90%
Hydrogenated Vegetable Oil Emulsifier: 1.8-2.2%
Sugar: 7%
Salt; 0.8-1.2%
3. PHYSICAL & CHEMICAL TESTS:
Moisture: 0.46%
Acid Value: 0.40mg/g
Peroxide Number: 0.07 mmol/kg
Mesh (exceed 100mesh) : 200mesh

Aflatoxin:
4. MICROBIOLOGICAL.:
TPC:
Coliform:
5PRODUCT SHELFTIME
18months (To store up temp.5°C-20°C)

5ppb  Max(ug/kg)

80cfu /g
negative



