Protein Plus, LLC

P.O. Box 100.   Fitzgerald, GA. 31750

PH: 229-423-5528 FX: 229-423-5530

Blanched Roasted Peanuts
Established: 2/22/2022
Replaces: 9/2/2020
Reason: Updated Specification

PRODUCT SPECIFICATION
Description
Blanched Hi-Oleic Peanuts

Blanched Non Hi-Oleic Peanuts

Blanched Organic Peanuts
Roasted Peanuts that have been shelled, electronically sorted, blanched, and Roasted.  They are OU Kosher Certified and Gluten free. [image: image1.png]
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PHYSICAL AND CHEMICAL SPECIFICATIONS


Ingredients



100 % Peanuts




Allergen



Yes, peanut

Sensory Attributes

Flavor / Odor


Characteristic Peanut


Physical Properties

Appearance


Circular or halves


   

Color 


51 +/- 3 (Hunter L)
Foreign material


Absent

Chemical Properties   N-30 Samples

Protein 



   24 +/- 3%
 



Moisture



   2.5 % Max




 

Salt




   Natural salt content, no salt added


Fat


    

   49% Min



*Peroxide value


   10 meq/kg Max






*Aflatoxin 


 
   15 ppb (Vertical Cutter Mill) Max
MICROBIOLOGICAL SPECIFICATIONS    N-30 Samples

*Standard Plate Count
 

< 5,000 cfu/g

*Coliforms



< 10 cfu /g





*E. coli, 



< 3 cfu / g

    

*Salmonella



   Negative (2 X 375g)




* Needed on COA
PACKAGING AND SHIPPING SPECIFICATIONS

Nitrogen flushed heat sealed poly vapor barrier liners in 1,800 Lb. bulk totes and 30 Lb boxes. Totes are placed on slip sheets for shipment with no pallets. 30 Lb boxes are packed 60 boxes per case.  
STORAGE

Cool and Dry

SHELF LIFE

This product has a shelf life of 6 months in a cool and dry storage.  
All Protein Plus, LLC nutritional ingredients are Certified Kosher and Gluten Free.
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The placement of a purchase order will be used as acceptance for these specifications.





Please sign and return copy by fax or email:


FX: 229-423-5530           Email: tmiller@proteinplusflour.com
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