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Product nrmer IQF red p€pp€rs srips i IQFdiced

c€lery ; IQrsliced green zucchini; IQF ltalian blend

Packasirs siz€:6x2ks,lxlokg

PROD UCT S PECI FICAT IO NS
S PECI FICATIO NS D U PROD U IT

Frczen Fruits / Vegelbles
P/O NUMBER: _2!A!!!
CoA) or lmage of Product Label included

yrriety/Speci$: i green zucclini, @l€ry,r€d tAtn\nbec _2!!5!!
sih - meosuren€ntr t0* 10mm;2-4cn Kosher c€rtified? ( ! )YES( )l\o Codification included
Ingredient Decloration + counlry ot otgin of ms marerid Nane and Plant rddres: Wulian Longsheng Food Co.,Lld,
:,greε n pε ppε r;rε d pepper;onion” cεlery

Blanch€d or notblanched? bhtrched CertilicationOfAnllysis COAincluded

Yueturn Village,Shichds Tom, Wulio Counly. Rizhao City, Shandong
gr€en zucchini+CHlNA Prcvince.China.
cr!d€: A Under certified HACCP,ISO, oth€r program.BRc Certification included

Ingredienl D€claration: sreer pepp€r i red p€pperi Flow chart: ( .l ) YES ( )NO Copy alailable on requesl

onion.,celer!.sreen zucchini

Brixl TypeotFood Packagingi ( 6 r Bag\2/Bo\: I I )Bagxlo/Bor:

Country oforiqin ofrrr insredient: Chin!
Prcd uct defi n il iortrequ iremenls: The IQF Aesh vegeiables for FARINEX are prepded exclusively from fresh and

cleen aiea thar are haflested aId raten direcdy to the processing plant where lhey
are sDbjected 10 first sonin& washing, cutting, washing, dd second sorting. IQF
fieezing and packing.

P hr s ic al Sp e c ilic atio nt
Appedece / Size / Texture
Color

Defecrs (Type and 7o)

Chmcterhtic ofthe fiuit o. vegetable and fim
Typical of the ftuit or vegetable, nomaland homogereous ripeness
Typical ofthe fiuit or vegetable, no abnormal lasle or flalor
s5%
Plat relatod: 2 unils / 2.5kg sample

WXKzmm M z-:.. 3t r*M4-5nm
C h mi.al SpecilT.at ion s

Heary Metal and Pesticides
FARINEX REQUIREMENTS - Mioobiolostl Analrsis (clu/g)

Eschenchia Coli
Staphylococcus aureus

Listeria Monocltogenes

Hepatitis A virus
Pleale nolift ut inwdiatelt Mj dilfewnces to considerule beh'ue both tole.arce at1.l en.l rclahs.

Wirbin lolennces accepted by USA md EEC regulalions

< 50 000 ufc / gr
<l000ufc/g.
< l00ufc/gr
<l0ufc/gr
Negative / 25 gr
Negalive / 25 gr
Negalive / 25 gr

Absence
Absence

Shelf-life Md Srorage Conditioa

Packastry and Codtns

Statemenl

The product shall be:

24 mon6s at-18"C (0"F)
At the rime ofreceivin& the product wiu still hale 600/0 oi the renaining shelf.
Iife
Packaged in a food grade Daleriah CFIA and FDA approv€d od shipped in a
plastic or treated pallet

- Iol numb€r for lraceability on Iabel nust also appear on cenificale of Analysh

The product shall respect or comply to:

. an effective GMP/fIACCP and allergen programs

. the ph],tosanitary requirements ofthe imported country

. exempt ofmelamine contamination

' exempt ofBsEl/TSE (mad cow disease)
. exempt of inadiation
. exempt ofGMO
. exempt ofBisphenol A (BPA)
. exempt ofantibiotics and hormones

an

CAnadi

Cert
I hereby confirm all the informaiion is truthful and accurate.

N!mq Lind! Zharg
Titler Sales nsnag€r

Revision: 201 7SE27

Signaturel

鲴Da∞:201

for each batch



ffiptier Mmetryulian Longsheng Food co ,ltd.

andon0ProV nce Ch na

Producl Code:Prodrict / lngredter't Name lOF ted peppers snps : IOF diced

celery : IOF sliced grcen zucchini I IQF llalian blend

and retumed to FARINEX. Return
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P巾 查。n"n Produo1
P|0‘ 。nt;no∽ o'p⒃ ouot。

m每 o tfaoto● od oo‘ amo"^‘
Pro奋 oh1h ho每 a鸸

m吞 no佰 otodhg0怡 t,t

N0 N0 N001 . Peanut or its derivatives, e s peanul - piece. proleh o{, buner' ao

mandelona nuts, elc. Peanub may al.o be kn@n as lound nul

-02. 

Tre€ Nuts {"I'"onds, B,azilnuls casherc hszelnuts llilberts) macadar'ia

nuts, pecens. pine nurstpinyon. pinon) pist€chios walnuts or tholr derivativ*
ad nut botte6 and oils. eic.

N0 N0 N0

N0 N0 N003 sesame or its derivafves, e.q paste ano orl erc

N0 N0 N0
o4 m"k° r Its deriVatiˇ es,θ g m"k casein ate Whey ano yo0uR po1· Jt er eIc

N0 N0 N005 Eggs orIts deⅡ ˇatiˇes e g frozen yolk egg、 〃nIte pOvJ【 ei ano θgg proleⅡ ,

tsoIabs.etc

N0 N0 N0
06 Fish orits deⅡ vauˇes,e g Πsh pro⒗ n and eXtraos eIc

07she"nsh Cndud nq cra0Ⅱ  cra/Fsh,bbsle「 ,ρ rawn ah0sh"mpland mo"vscs

Ⅱ dud“ g sna"s,cams,musseb,oys1efs.∞ ck怡 an0sca"ops)or their

de"Vauves.θ 9e玫 raols,eto

N0 N0 N0

⋯
怡 Gt"· un汜 fned Ⅱ .tofu and Prot。 n so ates

etc

N0 N0 N0

ii0'w9. Wheator ie derivatives, e.g. flour, starch€s and brans' etc N0 N0 N0

i0. Elrnen cereaGther lhan *heat. fve, barl€v oat, Tilicale or then hvbids) N0 N0 N0

-1 

1- suhhites e.9. sutplrur oioxiae
maximum ppm,

sodium met bisulphites, etc. (Enter
N0 N0 N0

N0 N0 N0 N0

senshiVities

'13, Coconul N0 N0 N0

14. Celery (noi including seeds): N0 N0 N0

16Com∶ N0 N0 N0

1 6. Ivonosodium Glutamate: N0 N0 N0

-. seeds (Poppy, sunnower, cohonseed): N0 N0 N0

18 YeIbW5rraitra犭 nθ y N0 N0 N0

彳9Latex N0 N0 N0

20. HPV (hydrolyzed vegelable prctein) N0 N0 N0

FLuoine beans (allvarieties and species) N0 N0 N0

Ad山 0on削

GLVtEN N0 N0 N0

GM0 N0 N0 N0

Food safeo llFo,ma0on
Dra2ea 

'n<war 
Y.r 6r N.lf th*e food are In effectduring production otthe material that vou supplv

yes An θffemve HAocP sy吱em

Yes,sGs sκs ACF A apprtved HA0CP prog∫ am lorln诒 mauona eq1v钊 enl)

yes

yes An effsdive GMP progEm

yes Comtles withdemment ru@ines for Pesticides, Antibiolics and Hea\ry rMetals

yes
Ⅱ
σ ∞ 咖 剑e吐

yes A policy concening the breaking oiglassi

yes A prog€m against vemjn

An舶
岬

ca‖ ,

拣箔墚;望嚣耦逻糯)us)=45~_mm(sta n ess ste⒇ i

Signature ol regulatol:
P nt Name:Linda Zhang
Title:Sales manager 鬣麟稠

Address∶   Room B 305、
Road,Qh酗 ao,Clllna

EmaⅡ zXl"lsIr@163c° m
Phone∶  θ6-13864220336

DOngfang bunding,26⒍268a Ningxia

FaX86-532-86770307

Revision:20I7sE27 M



SUPPLIER GUARANTEE AGREEMENT

Company's Name: QINGDAO PROSPEROUS TRADING CO..LTD

Address:C-1508, No.18 Yan
Products bouqht bv our comPan
IQF red peppers strips 6x2kg lQF lta"an bIend6X2kg

lQF dioed ceIeΓv 6X2kg
IQF sliced green zucchini 1x'10k9

We declared that we are the supplier of raw mateials for Oistribution FARINEX

We confirm that our products have all requhements.

They are produced in accordance with the standard of manufacturing' with in accoldance the foods Iules

and drlgsof Canadian Food Inspection Agency or allothers controls concerning the products produced

The products are fit for human consumption and wrapped in materials approved by the canadian Food

Inspection Agency.

These products are moved by the transport loaded in away to prevent all contamination of foods in
vehicles exempt of all contamination used for food hansportation. (Cleans vehicles loaded with the same

kind of Droducts.)

Free from Biologics Substances:
(Example: Product infected by bacterium as E. Coli, Liste a monocytogene€, clotridium botulinum' salmonella

iacteia, bacillus cereus or all substances having a bacterie percentage unusually elevated causing the bad smells

color changing, texture, Mycotoxines-)

Free from Physics Dangers:
(Examplei infected prcduct by none metallic pariicles ot metallic partlcles)

Free from Chemical Substances:
(E* Antibioticals esidues, pesticide, excess ofantioxldant, homones, and chemicals products)

Free from all allergens substances:
(Peanuts, walnuts, mili, eggs, seafood products, soy, wheat, sulphite,) except il the prcduct is rnentioned on ihe
specification fom or on the stick€rs.

Egec&lggjrorE4!e!

Also, we commii us to give a

Responsible na
Signature:
Ti"e∶ saes m

Date∶ 2018ˉ 04ˉ

Please answer Yes or No if these food are in effect durinq Droduction olthe matenalI at vou

An e仟eC"Ve HACCP syslem

ACFIA approved HACCP program (or Intemational equivalent).

Eff ective Drocedures to avoid cross-contamination of allerge'1s

Allerqv educ€tion prcqIam foremployees, such as "Allergy BewaIe' or equivalent

An offective program of recall

An effective program against vermin

An etfective GMP prog€m

A Dol@v conceminq the brealinq ofqlass

Complieswilh government guidelines ior Pesticides, Antibiotics and Heavy l,letals

Acontrclto eliminate the risk of contamination by meialpadicles:
size of the piror sticks = 2 mm (ferrcus) _2-3_ mm (non-ferq!9l---311---!4 19!qi!l9s!i!991X

ReVision201505

list when it is necessary.
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ll arrive rdgulibrement que nos clients formulent des requCtes afin d'obtenir de l'information sur les standards

assur6s, sur la salubrit6 et la s6curit6 des aliments de nos diff6rents fournisseurs

o" a" i"it, nou, o"r"ndons a tous nos fournisseurs d'ingr6dients, produits finis et emballages de nous confirmer

Luitype a'orgrniration pr6sente et 6tablie ainsi que de nous aviser de tous changements en cours et e venir'

VaIuab|ecustomersarefrequent|yaskingFARINEXtoacknow|edgeinformationfroma||ourdifferentingredient
,upfti"rs in ,egard, to Food Safety standard we are asking all suppliers of raw materials' finished products and

paliiaging for issistance to confirm to FARINEX your present established organization standards and that vou

notify;s;f any changes that could have an impact on behalf of the products with which you supply us

,I, 
SUPPLIER IDENTIFICATION / IDENTIFICATION DU FOURNISSEUR

Qingdao Prosperous Trading co.,Ltd.

0O86-532-58970198

Linda zhang

0086ˉ 13864220336

z×l爪“r@163com

2  CERtI同 CAtI0Ns′ ACCREDrATIoNs
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3. QuEsTtoNNAIRE colt4PLETE PAR : / QuEsrloNNAlRE CoMPLETED BY :

Retourner a : Manon Lalrance monon@fofinex.ca

Linda zhang ∷

酃 泛典搬吕
0
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