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Order code Iltem name

HOWI2603 PERI PERI SAUCE

Product description
Delicious and versatile spicy sauce with a medium heat

PRODUCT CLAIMS

Shelf Stable

No Added Preservatives

No Added Artificial Colours
No Added Artificial Flavours
Gluten Free

Halal ......ccvvviieeeeeee el
Suitable for Vegans
Suitable for Ovo-lacto Vegetarians: Yes

Carton Configuration

PACKAGING Width Depth Height  Gross Weight
(mm) (mm) (mm) (Kg)

HOWI2603FJ7 PERI PERI SAUCE 3x2.3kg 133 372 225 8.02

HOWI2603SMP PERI PERI SAUCE 90x40ml 328 283 109 4.47

SHELF LIFE INFORMATION

Shelf life: 9 Months Store below 30°C

Date format: Best Before 17 Apr 2021 Once opened, keep refrigerated between 1-5°C

COUNTRY OF ORIGIN Made in Australia from at least 91% Australian ingredients

INGREDIENTS

WATER

LEMON JUICE

WHITE VINEGAR

LEMON

CANOLA OIL

ONION

RED CAPSICUM
MODIFIED STARCH (1422)
SALT

SPICES

GARLIC

CHILLI PUREE
VEGETABLE GUM (XANTHAN)
SPICE EXTRACT

ALLERGENS NIL
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Technical information CCP Class: SA INUTRITION INFORMATION Quantity per 100g

Product pH: 2.90 +/- 0.2 BOM: HOWI2603_KOR # 3 Energy (kJ): 349.0

Specific gravity: 1.03 Protein (g): 11

Fat, total (g): 4.7

- saturated (g): 04

Carbohydrate (g): 8.5

- sugars (g): 1.8

Sodium (mg): 795.0

ORGANOLEPTIC DETAILS
Flavour: Spicy dominant capsicum, chilli, garlic & lemon
Colour: Reddish orange in colour
Texture: Smooth pourable sauce
Appearance: Orange smooth thickened sauce

MICROBIOLOGICAL CRITERIA  Micro Group Id: 21

Standard Plate Count: < 25,000 cfu/g Yeast and Mould Count: < 1,000 cfu/g Coliforms: < 10 cfu/g
E.coli......: Not detected in 1g
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