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QUALITY SPECIFICATION 
 

FROZEN WHOLE PORCINI 4-7 CM PREMIUM 
 

PACKAGING: Bag 1000 g 
 

 
 

COMPOSITION AND BEST BEFORE 
 

- Legal name: Frozen Porcini 

- Ingredients: 100% Porcini (Boletus edulis) 

- Product packed in France from imported raw materials 
- Best before: 24 months 

 
USE AND PRESERVATION 
 

- Instructions for use: Our mushrooms must be cooked as fresh mushrooms without defrosting 
- Recommended storage conditions: 24 months in freezer at -18°C, or 3 days at -4°C, or 24 hours in refrigerator 

 
TRACEABILITY 
 

- Batch number: J XXXXX (J = letter of the year; XXXXX = Production number) 
 
NUTRITIONAL VALUES FOR 100G 
 

Energy 136 KJ - 32 Kcal 

Fat < 0.5 g 

    of which saturated 0 g 

Carbohydrates   3.3 g 

    of which sugar < 0.5 g 

Protein 3.4 g 

Salt 0 g 

 
ORGANOLEPTIC CARACTERISTICS 
 

- Color: Typical of variety, brown on the cap and beige under and stems 
- Smell: Usual and normal, no unusual smell 
- Taste: Usual and normal, no unusual taste 
- Look: Whole porcini IQF, cap length 4 to 7cm, stem cut 1 to 2cm under the cap (+/-1cm)
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QUALITY SPECIFICATION 
 

 
PHYSIC AND CHEMICAL CARACTERISTICS 
 

 Foreign bodies & breaks: 
- Inorganic foreign bodies: < 1% in weight  
- Organic foreign bodies: < 2% in weight  
- Breaks <5mm: < 3% in weight 

 
 

- Possible passage or presence of dead worms 
 
 

Metal detection & X Ray detection: 
- Metal detection: 3mm ferrous, 3mm no ferrous, 3mm stainless 
- X Ray detection: 4mm ceramic, 4mm glass, 2mm stainless 

 
 

- OGM: Free from GMO according to Regulations CE n°1829 and 1830/2003 
 
 

- Allergens: Free from allergens according to Regulation CE n°1169/2011  
 
 

- Ionization: Free from ionized products according to Decree 2001/1097 
 
 

- Heavy metals according to Regulations CE 629/2008, 1881/2006 and UE 2018/73:  
Cadmium: < 1 mg/kg 
Lead: < 1 mg/kg 
Mercury: < 0.9mg/kg 

 
 

- Pesticides: In accordance with Regulation EU 396/2005 
 
 

- Radioactivity: Caesium 134 and 137 < 600 Bq/kg according to Regulations CE 1635/2006 and 733/2008 

 
 
MICROBIOLOGIC CARACTERISTICS 
 

Germs  
Standard (germs/g) 

Target Tolerance 

Total plate count 
(Indicative data) 

< 1 000 000 < 3 000 000 

Staphylococcus aureus 
(Indicative data) 

< 100 < 100 

E Coli 
(Imperative data) 

< 10 < 10 

Salmonelle 
(Imperative data) 

Negative in 25g Negative in 25g 

Listeria monocytogenes 
(Imperative data) 

Negative in 25g < 100 in 25g 
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LOGISTIC SPECIFICATION 
 

 

FROZEN WHOLE PORCINI 4-7 CM PREMIUM 
 

PACKAGING: Bag 1000 g 
 
 
PRIMARY PACKAGING:  

 
 
 

SECONDARY PACKAGING: 
 
 
 
 
 
 
 

 
PALLETIZATION: 

 

Packaging Type Closing Dimensions 
Total Net 
Weight 

Gross 
Weight 

Bag 1000 g Plastic bag 1kg Welded H: 430 mm W: 230 mm e: 60 µm 1000 g 1015 g 

Packaging Items per case Dimensions  
Gross 

Weight 

Bag 1000 g 5 L: 395 mm W: 230 mm H: 225 mm 5.3 kg 

Packaging 
Cases/Packs 

per layer 
Layers / 

pallet 
Cases/Packs 

per pallet 
Items per 

pallet 
Dimensions of the pallet 

Gross Weight 
per pallet 

Bag 1000 g 10 9 90 450 L: 120 cm W: 80 cm H: 220 cm 500 kg 
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