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CHANTERELLES MUSHROOMS (BRINED)

DESCRIPTION

Product : Fungi

Scientific Name : Cantharellus Cibarius
Processed Type : Brined

Country of Origin : South Africa

Technological flow: Harvesting, cleaning, sorting, cooking,
cooling, packing, monitoring of brine solution & labelling.
Intended use: Human consumption

SPECIFICATION

: Wild flora
: Firm & Delicate
: Intense Fruity Flavour

Variety
Texture
Taste and flavour

PHYSICAL PARAMETERS

Quality Characteristics
Wormy Mushrooms: 0%

Foreign Bodies :<1%

Defects :<1%

Colour : Golden Brown to Light Yellow

Size :Small (3cmx 3cm) Medium( 3.5cm x4.5cm)

CHEMICAL PARAMETERS

pH :4.5
Preservative : 18% Food Grade Coarse Salt (Sodium Chloride)
Pesticide residue :None

MICROBIOLOGICAL PARAMETERS

E .Coli : 0cfu/g

Staphyloccocus Auerus : Absent

Clostridium perfringes : Absent

Listeria monocytogenes : Absent

Salmonella : Absent /25g

Faecal Coliforms : Ocfu/g

Yeast and Moulds : <100 cfu/g
NUTRITIONAL FACTS

NUTRIENTS VALUES/100g

Calories (kcal)

Protein (g)

Total Fat (g)

Carbohydrates (g)

Sodium (mg)

GENERAL INFORMATION:

Availability : All Year
STORAGE:
Temperature: Room Temperature
Shelf Life : 2 Years
PACKAGING

Net Weight per Barrel : 40/ kg Drained

Gross Weight per Barrel: 60kg

Packaging : Food Grade Barrels -Clamp Top Lid

Dimensions : Height: 53cm  Diameter -36cm
Max C-130cm



