Protein Plus, LLC.
PO Box 100
129 Kings Borough Road
Fitzgerald, GA 31750
Effective Date: 3/7/2022
Replaces: 4/28/2021
Reason for change: Updating Form

PRODUCT SPECIFICATION
Product Name: Course Grind Peanut Paste
Hi-Oleic
Non-Hi-Oleic
Organic

A coarse natural peanut paste prepared from roasted and blanched peanuts. The peanuts are
pre- cleaned to remove foreign material, dry roasted to the color target, split-nut blanched to
remove skins and electronically sorted. The roasted peanuts are ground into a course paste.

The peanut paste is deaerated, cooled and packaged.

PHYSICAL AND CHEMICAL SPECIFICATIONS

Ingredients Peanuts
Allergen Contains: Peanuts

Sensory Attributes

Flavor Typical of fresh, roasted peanuts; no burnt, rancid or other
off flavors.
Odor Typical of fresh, roasted peanuts; no off odors.

Physical Properties

Appearance Natural peanut paste with a roasted color, free of foreign
material.

Color 38 +/-3 Hunter Colorimeter L Scale

Particle size 19 +/- 3 mils  Fineness of Grind Gauge (Hegman Gauge)

Chemical Properties

Moisture 2.5% maximum

Salt Natural salt content — no salt added
Peroxide Value 5 meg/kg maximum

*Aflatoxin 10 ppb maximum

MICROBIOLOGICAL SPECIFICATIONS

*Standard Plate Count < 3,000 cfu/g
*Coliforms <10 cfulg

*E. coli < 3 cfulg
*Salmonella Negative (2 X 375Q)

*Supplied on COA
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Nutrition Facts

Ash AOAC 920.153 Standard 2.20 g/100g
Calories Calculation 657 Kcal/100g
Cholesterol AOAC 976.26 <5 Mg/100g
Fat — Acid Hydrolysis AOAC 945.44 53.50 g/100g
Moisture (Air Oven) AOAC 950.46 0.41 g/100g
Saturated Fat AOAC 996.06 7.45 g/100g
Sugars AOAC 980.13 / WRE 004 2.9 g/100g
Calcium EPA 6020 (Modified) 43.1 Mg/100g
Carbohydrate Calculation 19 g/100g
Dietary Fiber AOAC 991.43 14.4 g/100g
Iron WRE 063 1.56 Mg/100g
Protein AOAC 990.03/922.23/922.15 (LECO) 24.47 g/100g
Potassium EPA 6020 (modified) 773 Mg/100g
Sodium WRE 063 0.2 Mg/100g
Trans Fat AOAC 996.06 <0.01 g/100g

Nutrition Facts from IEH, W01909293, Report Date 9/19/2019, Report # WAL-131421

SHELF LIFE

Shelf life is 6 months from production date

PACKAGING
Bulk tankers, 500 Ib. fiber drums

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.

Company Name Date

Print Name Authorized Signature

Please sign and return copy by fax or email:

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

Signature
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