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This speci�cation is published by Erudus for Fairway Foodservice

Changed  Nov 22, 2023 07:28

Erudus ID  ba8243a92e9149a0b04fdbbf610e9709

Version  1.0

United around food data

FAIRWAY ASSURED PREMIUM CRISPY COATED
FRIES SKIN ON 9MM 4 x 2.5kg

French Fries 4x2.5kg

P R O D U C T  D E S C R I P T I O N

Coated pre-fried frozen French fries

Brand Fairway Foodservice

Label Own Label Code 97083

Product Type Food

Product Category Potato Products

Storage Type Frozen

Erudus ID ba8243a92e9149a0b04fdbbf610e9709

Speci�cation Type Legacy

Inner Component GTIN 5060392097076

Outer Case GTIN 5060392097083

I N G R E D I E N T S Ingredient Declaration
Potatoes, sun�ower oil, coating 2% [modi�ed potato starch, rice �our, salt, dextrin, raising agent (disodium diphosphate, sodium

bicarbonate), thickener (xanthan gum), dextrose, maltodextrin, spice extract (turmeric, paprika, carrier : sun�ower oil)].

A L L E R G E N S Product Contains:

Celery/Celeriac No

Cereals Containing Gluten No

Barley No

Oats No

Rye No

Wheat (including Spelt and Khorasan) No

Gluten content <20ppm Yes

Crustacea No

Eggs No

Fish No

Lupin No

Milk No

Molluscs No

Mustard No

Nuts (Tree) No

Almond nuts No

Brazil nuts No

Cashew nuts No

Hazelnuts No

Macadamia (Queensland) nuts No

Pecan nuts No

Pistachio nuts No

Walnuts No

Peanuts No

Sesame Seeds No

Soybeans No

Sulphur Dioxide and Sulphites No

S U P P L E M E N TA RY

I N G R E D I E N T

I N F O R M AT I O N

Palm Oil No

Hydrogenated Vegetable Oil/Fat No

GM Protein/DNA No

Suitable for Suitable for

http://erudus.com/
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A D D I T I V E S Product Contains:

Arti�cial Antioxidants No

Arti�cial Colours No

Arti�cial Flavour Enhancers No

Arti�cial Flavourings No

Arti�cial Preservatives No

Arti�cial Sweeteners No

D I E T

S U I TA B I L I T Y
Suitable for Coeliacs Yes Halal Diet No

Kosher Diet No Vegetarian Diet Suitable for

Vegan Diet Suitable for

N U T R I T I O N A L

I N F O R M AT I O N
Each 100g/ml portion contains:

Energy
557 kJ

132 kcal

7%

Fat

3.2 g
MED
5%

Saturates

0.3 g
LOW
2%

Sugars

0.5 g
LOW
1%

Salt

0.44 g
MED
7%

of your reference intake.

Typical values per 100g/ml : Energy 132kcal / 557kJ

Nutrient per 100g/ml RI per 100g/ml

Energy (kJ) 557 kJ 7%

Energy (kcal) 132 kcal 7%

Fat 3.2 g 5%

  of which Saturates 0.3 g 2%

Carbohydrate 21.7 g 8%

  of which Sugars < 0.5 g 1%

Fibre 3.4 g

Protein 2.5 g 5%

Salt 0.44 g 7%

S U P P L E M E N TA RY

N U T R I T I O N A L

I N F O R M AT I O N

H A N D L I N G  &

S T O R AG E

I N F O R M AT I O N

Directions For Use

In the fryer: Fry the frozen product (500g) for approx. 3-5 minutes in cooking oil at 175°C. In the oven: Bake the frozen product in

one layer for approx. 15-20 minutes in a preheated oven at 200°C In the airfryer: Bake the frozen product (500g) for approx. 12-15

minutes in a preheated airfryer at 200°C

Storage Instructions

Refrigerator : 24h Frozen food compartment -6°C : 1 week Frozen food compartment (**) -12°C : 1 month Food Freezer (***/****)

-18°C or colder : Until best before date Do not refreeze once defrosted.

Shelf Life from Time of Production 730 Days

AC C R E D I TAT I O N S /

C E RT I F I C AT I O N S /

A S S U R A N C E

S C H E M E S

Other Accreditation

Not speci�ed
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O R I G I N Product Country of Origin/Place of

Provenance

Belgium

Additional Origin Details

Clarebout Potatoes NV Heirweg 26, 8950 Nieuwkerke-Heuvelland, Belgium

P R O D U C T

C H A R AC T E R I S T I C S

Standards Testing

Do you undertake trend analysis of

microbiological results?

Yes Is shelf life testing undertaken? Yes

Microbiological Standards

Organism Description Frequency Target Maximum Sample (g or ml)

Bacillus Cereus (cfu/g or ml) Every 2 months Monthly <1000 1000 -

Clostridium Perfringens (cfu/g
or ml)

Every 2 months Monthly <10 10 -

Coliforms (cfu/g or ml) Every 2 months Monthly <1000 1000 -

E. Coli (cfu/g or ml) Every 2 months Monthly <10 10 -

Listeria Monocytogenes (cfu/g
or ml)

Daily <100 100 -

Total Viable Count (TVC) (cfu/g
or ml)

Weekly <100000 100000 -

Salmonella (cfu/g or ml) Every 2 months Monthly <0 0 -

Yeast (cfu/g or ml) Every 2 months Monthly <1000 1000 -

Moulds (cfu/g or ml) Every 2 months Monthly <1000 1000 -

Coagulase-positive
Staphylococci (cfu/g or ml)

Every 2 months Monthly <100 100 -

Analytical Standards

Test Description Frequency Target Range Sample (g or ml)

Moisture (%) Hourly <70 0 to 70 -

Physical Standards

Test Description Frequency Target Range Sample (g or ml)

Chip Length < 25mm (max by
weight) (%)

Every 2 hours / <30mm / unit : pieces/kg Hourly <3 0 to 3 -

Chip Length < 50mm (max by
weight) (%)

Every 2 hours Hourly <20 0 to 20 -

Chip Length < 75mm (max by
weight) (%)

Every 2 hours / <70mm Hourly <75 0 to 75 -

Defects Gross diameter >
12mm pieces per (500g)
(pieces per)

Every 2 hours Hourly <2 0 to 2 -

Defects Gross diameter 6-
12mm pieces per (500g)
(pieces per)

Every 2 hours Hourly <4 0 to 4 -

Defects Gross diameter 3-6mm
pieces per (500g) (pieces per)

Every 2 hours Hourly <15 0 to 15 -

C O N F I G U R AT I O N Case Con�guration

Total Quantity of Inner Components in

Outer Case

4 Units

Inner Pack Con�guration
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P R O D U C T

W E I G H T S

Inner Component

Variable Weight Consumer Item No

Inner Component Weight 2.5 kg

Weight/Volume

net weight : 2,5kg

Outer Case

Outer Case Gross Weight 10.28 kg

Outer Case Net Weight 10 kg

P R O D U C T

D I M E N S I O N S

Inner Component

Inner Component Depth 670 mm

Inner Component Width 520 mm

Inner Component Height 30 mm

Outer Case

Outer Case Depth 380 mm

Outer Case Width 245 mm

Outer Case Height 210 mm

PA L L E T

I N F O R M AT I O N
Quantity of Cases Per Pallet Layer 12 Cases

Quantity of Layers Per Pallet 7 Layers

Quantity of Cases Per Pallet 84 Cases

Pallet Height 2.31 MTR

Pallet Gross Weight 1265.76 kg

PAC K AG I N G Inner Component Packaging

Type Materials Weight Recycled Plastic % Recyclable Returnable Composite

Foil Plastic 13.9 g - %

Outer Case Packaging

Type Materials Weight Recycled Plastic % Recyclable Returnable Composite

Case Paper/Cardboard 275 g - %

Transport Packaging

Type Materials Weight Recycled Plastic % Recyclable Returnable Composite

Other Plastic 200 g - %

O T H E R

I N F O R M AT I O N
Intrastat/Taric Code 20041010

Manufacturer Comments

Not speci�ed

C O N TAC T

I N F O R M AT I O N
A D D R E S S

Fairway Foodservice
11 Cartwright Court
Bradley Business Park
Hudders�eld
HD2 1GN
United Kingdom

P: (Phone) 01422 319105

The information on the Erudus System has been supplied by the manufacturers of the products and, whilst the owners of the Erudus System take steps to ensure the
information is regularly updated, they give no warranty and no guarantee that the information is accurate. Product information and ingredients may change, please always
read product labels carefully in addition to using the information provided by Erudus.

http://erudus.com/
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We do not accept liability for any inaccuracies or incorrect information contained on this site.
Please visit http://www.erudus.com/terms-and-conditions for full terms and conditions.


