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Description: This product consists of Grade A
Individually Quick Frozen (IQF) Green Beans, The
bean must possess a color outside that is typical of
Green Beans.

Workmanship;

Style: The cut green beans shall be packed from

3 to 6 sieve cut into 1-inch lengths. No more than
10% may be shorter than 1/2 inch or longer than 1
1/2"

Foreign Material: Product shall be free from foreign
material.

Defects; No more than 7% blemished by count. Not
more than 2% may be seriously blemished.

Container: Corrugated totes/boxes poly lined.

Packaging: No metal fasteners, such as staples,
wire ties, wood, etc, may be used. Each container is
labeled with the product name, quantity,
manufacturer and address, the manufacturer's lot
number and/or production code.

General: The product shall conform to the
requirements of the Federal Feod, Drug and
Cosmetic Act as amended and any applicable state
and local regulatory provisions. The material and
workmanship are to be of sound quality and the
product prepared under sanitary conditions in
accordance with applicable Good Manufacturing
Practices,

Physi i :

The units should be full fleshed, and after cooking,
the pods will be tender and the seeds will not be
mealy. The epidermis must not be materially
affected by sloughing. Flavor must be clean and fresh
and should possess no off-odors.

Color: Must indicate good overall brightness with a
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Pack Size - Bulk and Packages

Analytical Requirements:
Enzyme Analysis: Peroxidase negative. Tested by USDA
standards and procedures. If applicable.

Microbiological Requirements;

Aerobic Plate Count: <100,000 CFU/g

Coliform: <500 CFU/g
EColi: <10 CFU/g

Storage and Shelf Life: Product may be stored in the

frozen state for a period of not more than 24 months
from date of initial packing.

Nutrition Facts

Serving Slze 100 grams (100 grams)

Amount Per Serving
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Ingredisents: Grewn Beans, frozen, Unprepared

Country of Origin - USA

green color typical of the variety; must not exhibit Grade -~ Grade A
dullness.
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