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1. PRODUCT : COCONUT WATER P
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3. TYPE OF PRODUCT . Aseptic Coconut Water

——\ /7 T w
4. COUNTRY OF ORIGIN : INDONESIA (c (@li 2, \{j/ ;JAL -[ 1

D\

» SCOPE - This standard applies to coconut water product manufactured by
PT. SARI SEGAR HUSADA

6. DESCRIPTION : Coconut water is produce from freshly collected coconut water, chilled,
separated, sterilized at UHT technology process to retain it is natural freshness,
flavor and aroma.

7. GENERAL : Fresh coconut water is a beverage that is processed from the natural coconut
water with UHT Tecnology to maintain the freshness of coconut water.

8. COMPOSITION . Fresh coconut water
e O & | v | -
. CHARACTERISTICS RI(J l \ A
9.1 PHYSICAL < 1L A%d
- Colour/ Appearance - Slightly cloudy to turbid e 3\-og. T ——
- Flavour : Fresh Coconut water taste & aroma oA —
- Specific Gravity :1.00-1.02 at 25°C Aol
9.2 CHEMICAL
Parameter Regular Analysis Regulation
Brix Min 3.4 Min 50 Codex Stan 247-2005 / Customer
Spesification
Turbidity Max 70 Customer Specification
Dry matter 3.0%-4.0% Customer Specification
pH Min 5.0 Customer Specification
Aflatoxins (B1+B2+G1+G2)* - Max 10 mg/kg EC No. 1881/2006
Lead* - Max 0,020 mg/kg EC No. 1881/2006
Cadmium (Cd)* - Max 0,050 mg/kg EC No. 1881/2006
Mercury (Hg)* - Max 0,50 mg/kg EC No. 1881/2006
Pesticide* - Not detected (mg/kg) EC No. 1881/2006

*Annual analysis
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9.3 MICROBIOLOGICAL
Parameter Regular Analysis Regulation
TPC (Cfu/ml) - < 1 cfu/0,1 ml BPOM No.13/2019
Commercialy Sterility negative CAC/GL 21-1997
10. PACKING
Standard Packing - The product is aseptically packed in Intasept Aseptic
Packaging : Per Box (Carton) ————
Intasept 20 L :letn20 kg P SA R
_ Intasept 210 L - 1 drum 200 kg —-——ti—“‘.“r‘“_;__”
Intasept 1000 L - 1 bin 1000 kg a5 e
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11. SHELF LIFE : 12 months under recommended storage condition
12. INDUSTRIAL REFERENCE APPLIED o -~ — ._:\-;\/
- Beverages, natural extract and others food application ( ( (— Bl _) (
\ L.'h \ - J1 b
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13. STORAGE

- For best quality, the product shall be stored under cool and dry condition at ambient temperature and
away from direct sunlight.

- Recommended within 3 days upon opening the closure at refrigerate temperature.

- Do not reversed back the poured product into its orginal package to prevent cross contamination.

- Do not Freeze (less than 4°C) which will cause irreversible separation of the product

VALI!
14. TRANSPORTATION . -

- Coconut Water transported in clean and dry container

15. HALAL STATUS _—— N
- Product 1s Halal Certified B

16. KOSHER STATUS ORI Gl 1VAL i ,

- Product is Kosher Certified

;

y
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17. GMO ( Genetically Modified Organism )
- This product is non GMO and does not consist of, nor contain, nor 1s produces from raw materials or
processing aids derived from gene modification technology
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18. ALLERGENS
Below table indicates the presence of the following allergens and products there of®
Yes | No Allergens Description Of Components
Wheat
Fgg
Milk
Soybean
Cereals containing gluten
X Tree Nuts Coconut as Raw Matenal
Nuts
Peanut
Fish
Crustacean
SO2
Celery
Mustard
Sesame Seeds
Lupin
Molluscs
Lactitol, maltitol, maltitol syrup, mannitol,
xylitol, erythritol, isomalt, polydextrose, sorbitol
Royal jelly
Triticale
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19 REGULATORY INFORMATION D, W/
This Product comply with the following regulations and standards CODEX STAN 240-2003. s 19/)1__] L(

Heavy metal of this product comply with the following regulations and standards
COMMISSION REGULATION (EC) No 1881/2006. Microbiological of this product comply
with the following regulations and standards BPOM No.13/2019 and CAC/GL 21-1997 E—

UNCONTROL ) U
20. MANAGEMENT SYSTEM CERTIFICATION :!'C upy No _:_l_a_.-—]-
Manufactured according to a Quality System registered to BRC and FSSC 22000. Issued Ta 3 S0G )
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ORIGINAL VALIT = - —l
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