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SPECIFICATION

Product Specification

Product

Gluten Free Pinhead Rusk

Usage Rate

As required

Supplier Information
Foodmaker Limited

12 Brunel Road

Earlestree Industrial Estate
Corby

Northants

NN17 4JW

BRCGS Accredited Grade AA: Site Number 1737890

Certification Body: SAI Global

Contact Information

Function

Contact

Position

Phone

E-mail

Development Contact

Mandy Love

NPD Director

01536 400 560 (opt
6)

Mandy.Love@food-maker.co.uk

Specifications

Michelle Foster

Quality Manager

01536 400 560 (opt
5)

Michelle@food-maker.co.uk

Customer Service

Janet Renton

Customer Service
Manager

01536 400 560 (opt
1)

Janet.Renton@food-maker.co.uk

Ingredient Declaration

Ingredient Country of Origin Composition
Gluten Free Rusk France, 100%
(100% peas (pisum sativum)

Allergy Advice: For Allergens, see ingredients in BOLD
Allergen Foodmaker Site | Manufacture Site | Product
Celery & Celeriac Yes No No
Crustaceans No No No
Egg Yes No No
Fish No No No
Gluten- Cereals Containing Yes No No
Lupin No No No
Milk Yes No No
Molluscs No No No
Mustard Yes No No
Peanut No No No
Sesame Seeds No No No
Soya Yes No No
Sulphur Dioxide & Sulphites Yes No No
Tree Nuts No No No
Gluten- Wheat Yes No No
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We comply with Commission Directive 2006/142/EC of 22 December 2006 amending Annex I11A of Directive 2000/13/EC of the
European Parliament and of the Council listing the ingredients, which must under all circumstances, appear on the labelling of
foodstuffs.

Foodmaker Ltd takes all reasonable precautions to ensure the quality of our seasonings, mixes and functional blends. All materials are
purchased from approved suppliers against a detailed specification, which clearly indicates the presence or absence of various
ingredients.

Despite these precautions, we can not give an absolute guarantee that finished products are ‘Free From the Above” as we handle

cereals containing gluten as well as products such as soya, milk, celery, egg, mustard and sulphites in our manufacturing plant, unless
specific allergen testing has been requested. NB: Development samples will not be tested.

Chemical Specification

Salt NA
Preservative NA
Colour To be equal in solution to the last accepted delivery

Typical Nutritional VValues

Per 1009
Energy KJ | 1548
Kcal| 366
FAT 2.0g
Of which saturates 0.3¢
Carbohydrate 59.0g
Of which sugar 3.0
Protein 24.0g
Salt 0.0g
Fibre 8.50
Sodium 0.0mg

Note- The information provided is given in good faith and is based upon the product data supplied by the raw
material suppliers.

Microbiological Specification

Test Product Spec
TVC <100,000/g

Yeast & Mould <1,000/g
Coliforms <1,000/g

E-coli <10/g

Staph Aureus <50/g

Yeast & Mould <1,000/g
Salmonella Not detected in 25g
B Cereus <50/g

Suitability
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Coeliacs Vegetarians | Ovo-Lacto Vegetarian Vegans Lactose Intolerance Halal Kosher
YES YES YES YES YES YES YES
Hara
Ingredient State Max Shelf from | Storage Temperature| Ph | Water Activity | Salt Content | Moisture
date of max max
manufacture
in days
Gluten Free | Granular | 730 Ambient 0 0.65 0.0% 3.5%
Rusk
Labelling Product label will contain Product Code, Product Name, Best Before Date and
Batch Number.
GM Material None
Allergenic All materials are purchased from approved suppliers against a detailed

Ingredient Policy

Packaging

Outer Wrap
Pallet

Storage/Transport

Legislation &
Warranty Statement

Confidentiality

ingredients.

specification, which clearly indicates the presence or absence of various

All packaging complies with current UK & EU food contact legislation.

Wooden.

floor and not in contact with walls or ceilings.

Cool dry ventilated conditions avoiding direct heat or sunlight. Stored off the

The product will be produced in accordance with all current relevant EU

upon the product data supplied by the raw material suppliers.

This specification and the information contained within it remains the

Legislation. The information provided is given in good faith and is based

property of Foodmaker Ltd and must not be disclosed to any third party

without the prior written consent of Foodmaker Ltd

We have the policy of purchasing raw material against a given specification from approved suppliers.
Whilst we will try to source raw materials from a specific country, for reasons of economic stability, crop

and harvest variations, this may not always be possible. When stated, we will try to maintain the

countries of origin of its raw materials; however, we reserve the right to change the source of
ingredients to meet demands of quality, price and availability.

Issued on behalf of Foodmaker Limited by

(SIS PES A

Michelle Foster- Quality Manager
Issued electronically on 29/01/2025

| Customer Approval of Specification
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Please sign and return this specification to michelle@food-maker.co.uk to confirm formal
acceptance of this specification. All specifications issued will be deemed to be accepted if no
communication to the contrary is received after 10 working days.

Signature

Print Name

Position

Date

Company




