
Date:

Shelf life Details:

Chilled or Ambient Use by date or Best before date Total shelf life of 
products Minimum shelf life on delivery

Ambient BEST BEFORE 6   months 6 months

Position of date Top/side/bottom/ other (state)

PRODUCT SPECIFICATION

SUPPLIER NAME: Nourish.growcookenjoy Ltd Organic product:

Product specification version no:                           

Barcode

28.08.24

MANUFACTURING SITE: Unit C, Courtyard Business Centre, Lonesome 
Lane, Dovers Green, Reigate RH27QT

Organic Apricot and Almond Flapjack

Brand Statement

Provenance Claims

Creative Copy - Front of Pack

Creative Copy - Back of Pack

Weight/volume 90g (2 x 45g) Weight System 
Used AVERAGE

Product Information

Product Name Apricot and Almond Flapjack

Description

Creative Copy - Title
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Attribute

Appearance

Flavour

Texture

Aroma

Microbiological Analysis

Test Target level Reject level Frequency of testing

Visual and Taste Test Appearance objectives. Stale/mould 
growth 6 monthly

Analytical Parameters

Test (e.g. pH, Aw, Brix etc) Lower Limit Upper Limit Frequency

NA

Brown in colour, oat and apricot pieces visible. 
Slightly dipped in centre normal

Very dark brown, black 
burnt edges

Nutty caramel/apricot flavour NA

Pieces of oats, pumpkin seeds and apricots, chewy 
and moist No moisture

Almond butter, honey, apricot aroma NA

Quality Assurance Analysis

Acceptable Unacceptable Picture
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Single 
/Compound 
ingredients

Breakdown of 
compound 
ingredient

Wt (g) QUID % Country 
of Origin Certified by

25 Turkey Soil Assoc.
21 Scotland Soil Assoc.
19 Varies - 

Spain/Italy Soil Assoc.
13 Europe Soil Assoc.
11 China Soil Assoc.
10 Sri Lanka Organic Food 

Federation
0 UK Soil Assoc.

0

45 g

Ingredients include physical condition 
e.g dried, fresh

Apricots
Gluten Free Oats

Almond Butter
Honey

Pumpkin Seeds
Coconut Oil

Bicarbonate of Soda

QUID relevant ingredients For organic products, Indicate non organic ingredients with * (if 
applicable)

Apricot, Gluten Free Oats, Almond, Honey, 
Pumpkin Seeds, Coconut Oil, Bicarbonate of 

Soda

ALLERGENS: ALMONDS May Contain (allergens): May Contain: Traces of Tree Nuts

Ingredient List (for label)
List in descending order of weight Bold all allergens

Bicarbonate of Soda Raising Agent Infinity Foods Brighton - Wholesale

Total Raw Ingredients Weight (without Topping)
Baking Loss %
Finished  Weight (after baking and with topping)

Processing aids/additives

Please declare any processing aids and/or additives contained in the product, and reasons for their use

Processing aids/additives Function Supplier

Infinity Foods

Infinity Foods
Infinity Foods
Infinity Foods
Infinity Foods
Infinity Foods

Nutricraft

Ingredients and Percentage Composition list in descending order of weight

Name of supplier
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Unit

Energy (kJ) kJ

Energy (kcal) kcal

Fat g

of which 
saturates g

Carbohydrate g

of which 
sugars g

Fibre g

Protein g

Salt g

No
Yes

No

No
No
No
No
No
No

No
No
Yes
No
No
No
No

Almond Yes Yes

No
No
Yes
No
No
Yes
No

No
No
Yes
No

No
No

Yes
No
Yes

Yes

Tree Nuts (& products thereof) Yes Yes Yes

Hazelnut
Walnut
Cashew
Pecan

Brazil Nut
Pistachio

Yes
No
Yes
No

Yes
No

Cereals containing Gluten No No No

Celery/Celeriac No No No

Rye (& products thereof)
Barley (& products thereof)

Oat (& products thereof)
Spelt (& products thereof)

Kamut (& products thereof)
Gluten Content <20ppm

Wheat (& products thereof)

No

No refined Sugar

Dietary & Allergy Information

Allergens Present in 
product

Present in factory or 
processing line

Risk of Trace 
contamination? 

Wheat (& products thereof) NoNo No

Claims on Pack

Claim Ingredient or nutrient Evidence/ source

Gluten and Dairy Free

Nutrition Method Lab / System Date Sample ID (if app)

CALCULATION Al la Calc

Nutritional Information

per 100g per 45g serving

1807.7 813.5

432.6 194.7

26.5 11.9

7.2 3.2

11.6 5.2

0.18 0.08

10.6 4.8

34.8 15.7

20.7 9.3
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No
No

Does this product or its ingredients contain any Palm Oil? (RSPO?) No

No
No

Does this product or its ingredients contain any GMOs? No

Soya No No No
Sulphur dioxide/Sulphites >10mg/kg or 10mg/litre No No No

Milk (including lactose)

Name of organic accreditation body & Certification Code Organic Food Federation

Agricultural method of production (delete as appropriate)

Health mark for products of animal origin (if applicable)

Serving/cook/ reheating instruction (delete as appropriate) [Include times and power of appliance]                                 To be 
used as a guideline only, appliances may vary

Country of Origin (if applicable) UK

Warnings required on label (fruit stones, nut shell) 
Leave blank if no warning required

Storage Advice inc. after purchase and once opened Keep in a cool place out of direct sunlight (or freeze to extend 
shelf life)

Is Product suitable for freezing?inc. defrost instructions YES

Alcohol only Chocolate Products Age Restricted

NA NA NO

Is product suitable for vegetarians? Yes

Is product suitable for vegans? No

Lupins No No No
Molluscs No No No

No No No
Mustard No No No

Eggs No No No
Fish No No No

Sesame seeds No No No
Crustaceans No No No

Peanuts No No No

Macadamia Nut
Queensland Nut

No
No

Page 5 of 7

Technical Department
A Purshall
Version 28
13/01/2021



Weight 
(g)or 

Thickness 
(microns)

Height/
Width/Le

ngth 
(mm)

Recyclability 
(Y/N)

Y

Y

171 x 222 x 
229

Label Format Requirements i.e. outlined inDesign, idml, PDF or 
Illustrator ai

Quantity of units per case 36

Safe & Legal Requirements

1. The foodstuff, packaging and label (as appropriate) conform with all relevant UK and EU legal requirements at the time of 
supply. The specification will not be altered without prior written approval of the appropriate business unit(s)

2. Product deemed of unsuitable quality upon delivery, does not meet its indicted shelf life requirements, is sent out of date, 
packaged poorly or product quantity is short, or any other reasonable quality or safety issue that arises through no fault of 
Daylesford  will be returned to the vendor at the vendors cost.

3. The product is prepared, processed, packaged and handled under strict hygiene conditions consistent with the principles of 
good manufacturing practise and conforms to all relevant UK and EU legal requirements at the time of supply

Is modified atmosphere used? No

Recyclability claims, information for label Recylable  (check local curbside)

Is product tamper proof? Yes

Tertiary Packaging (Transport)    Component 1 Box

Has migration certificates been obtained (if required) to confirm 
suitability? Yes / No (delete)

Additional packaging (ribbons, tags etc)

                                                             Component 3

Lid/ Cap/ Seal

Sleeves/Wrap Carboard outer

Label

Packaging & Labelling

Description inc. material 
construction & 

dimensions

Primary Food contact Recylable Plastic 
Gussetted Bag

Confirmation food contact materials comply with Materials & 
Articles in Contact with Food Regulations 2012 (with revisions) 
and associated current legislation?

YES 

Are the printing inks used solvent-free? Yes 

Secondary (grouping/multipack)   Component 1

                                                             Component 2

Box

                                                             Component 2
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       Tick this box if you have completed this form electronically and agree to the above

Ineke Nugteren MD 28.08.24

4. The contents of this specification are confidential and should  not be disclosed to a third party without the written approval 
of the appropriate Business Unit(s) Technical Manager(s)

5. Materials shall be transported in clean vehicles of a high standard suitable for transportation of food. They shall be free from 
infestation and contamination and provide the appropriate conditions of temperature.

Authorisation
Name Position Signature Date
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