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[bookmark: _Toc167458992]1 – FOR COMPLETION BY OSF
OSF will assess the risks of each product and will set the quality acceptance standards. OSF reserve the right to reject products that do not meet the criteria set.
	NET QUANTITY:
	355ml

	PACKAGING TYPE:
	Aluminum can

	SHEFLIFE
	15 months from the production

	FORM:
	





	QUALITY ACCEPTANCE STANDARD
The tests / parameters defined below must be undertaken / recorded per lot/batch and must be made available to OSF upon request, unless otherwise specified by the Nutritional Quality Assurance function.

	TEST DESCRIPTION
	STANDARD
(including upper/lower limits as required)
	METHOD No.

	Taste / Odor / Appearance 
	Pass / Fail 
	Sensory 

	Brix 
	0,83 (0,63-1,03)°Bx
	Refractometer 

	Total Acidity 
	3,53 (3,23-3,83) g/L
	Titration 

	CO2 
	4,8 (4,3-5,3)g/L
	Steinfurth 

	Caffeine 
	320 (288-353) mg/L
	HPLC 

	Sucralose 
	275 (248-302) mg/L
	HPLC 

	
	
	

	Yeast /Mold/ BacteriaTotal Count 
	<1CFU/100mL 
	Membrane filtration 	Comment by Christophe Rouanet (SBFE): Intégration Ace-K & Sucralose 
please confirm all specifications

	Seaming results
	Conform / Non conform  
	Can Supplier specifications

	Pasteurization results
	Conform / Non conform  
	Min 62°C 10 min














[bookmark: _Toc167458993]1a. FOR COMPLETION BY OSF AUTHORISED SUPPLIER
For the product described in this specification the following supplier is the authorised source.

	SUPPLIER NAME & ADDRESS
	FILLING/PACKING SITE NAME & ADDRESS

	Celsius Europe
	DICO Drinks GmbH

	Mariehällsvägen 37C
	Porschestraße 4

	16865 Bromma, Sweden
	D-41836 Hückelhoven, Germany

	
	

	
	

	Emergency contact number:
+46 70 943 2224
	Emergency contact number:
+49 2433 9818 100

	e-mail: mhammarskjold@celsius.com
	e-mail: daniela.savevski@dico-drinks.com



PEACH VIBE FRANCE (OSF)
FINISHED PRODUCT SPECIFICATION (FPS)
	PRODUCT
	CELSIUS PEACH VIBE
	FORMULE REFERENCE
	9500108096

	FPS REFERENCE & VERSION
	PV20240523/1
	PACKAGING REFERENCE
	852523

	COMPLETION DATE
	05/2024
	SUPERCEDES
	            NA




Additional note
CLASSIFIED: CONFIDENTIAL DOCUMENT. UNAUTHORISED COPYING AND DISTRIBUTION IS PROHIBITED.
Page 10 of 15
22/03/2024

Product manufacturers complete this document and send an electronic copy to OSF

[bookmark: _Toc167458994]2. LEGAL PRODUCT NAME / DESCRIPTION:

Sparkling sugar free energy drink with sweeteners. White peach flavour.


[bookmark: _Toc167458995]3. STANDARD PRODUCT CHARACTERISTICS

[bookmark: _Toc167458996]3.a - INGREDIENTS

	3a. INGREDIENTS: including all additives listing their E number, full name and function
	SUPPLIER RM CODE
	PERCENTAGE (% W/W) 
In descending order
	COUNTRY OF ORIGIN

	Water
	
	98,6%
	Germany

	Carbon dioxide
	380
	0,48%
	Netherlands

	Acid: Citric acid E330
	800400
	0,32%
	China

	Sweetener: Sucralose E955
	800227
	0,0295%
	China

	Flavouring: White Peach flavouring 	Comment by Aurelie Sicre (SBFE): Please confirm this is a natural flavouring in accordance with Regulation (EU) No 1334/2008	Comment by David Ek: Yes
	39300066740000
	0,09%
	Germany

	Caffeine
	800428
	0,0305%
	China

	Flavoring preparation: Fruit optimizing powder 	Comment by Aurelie Sicre (SBFE): Please confirm this is a natural flavouring as per Regulation (EU) No 1334/2008
If this is a FMP, you must be able to substantiate that its primary effect is not to increase the sweet taste (usually a QDA test is required), do you have this data?	Comment by David Ek: yes	Comment by Aurelie Sicre (SBFE): According to this table, there are two flavourings, correct? The label only mentions singular ("arôme naturel"). Please confirm 	Comment by David Ek: Yes, there are several flavoring compunds, all of which are natural.
	39100000550000
	0,01%
	Germany

	PREMIX RM CODE 35000677490000

	Taurine
	35000677490000
	0,308%
	China, Taiwan

	Vitamin blend
	35000677490000
	0,053%
	Great Britain, Germany, Switzerland, China, France, 
Netherlands, Spain

	Vitamin C
	
	
	

	Vitamin B3, Niacin 
	
	
	

	Vitamin B5, pantothenic acid
	
	
	

	Vitamin B2, Riboflavin
	
	
	

	Vitamin B6, pyridoxine
	
	
	

	Vitamin B7, biotin
	
	
	

	Vitamin B12, cobalamin
	
	
	

	Guarana extract
	35000677490000
	0,026%
	Brazil, Venezuela, Peru

	Glucuronolactone
	35000677490000
	0,022%
	China

	Ginger powder preparation
	35000677490000
	0,016%
	EU, China, Ukraine, Serbia, Australia, China, Nigeria, 
India, Indonesia, Vietnam, Peru

	Green tea extract
	35000677490000
	0,01%
	Vietnam, China

	Maltodextrin	Comment by Catherine Gloanec (SBFE): Same other products : please explain	Comment by David Ek: This is a process agent, used to increase flowability of the powder and not a technical ingredient in the finished product
	35000677490000
	0,004%
	EU, China, Ukraine, Serbia


[bookmark: _Toc167458998]







3- FLAVOURINGS (as raw material or contained in compound)

	Please confirm the compliance with flavouring Regulation of the intended market(s)

For European Union: Regulation (EC) 1334/2008 For non-EU: specify local country regulation
	Flavouring Ingredients according to Regulation (EC) No 1334/2008 


	Breakdown the percentage contribution of the flavour components
	0,01 % Flavouring Preparations 
0,09 % Natural Flavourings 
% Other Flavourings (artificial)

	Provide the recommended flavour labelling e.g. Natural flavouring, Natural ‘X’ flavouring, Flavouring
	Natural flavourings

	If Natural, is the flavouring 95% from the named food (FTNF)?
	No

	Does the finished product contain any substances with a regulated limited?
If yes, please specify all
e.g. Propylene Glycol, triacetin, Steviol glycosides, safrole, methyl eugenol, coumarin etc.

If yes, state level of regulated substance present and state maximum limit
		Description
	Category
	Quantiry
	

	ethanol 
	Solvent 
	78,91 %
	% 

	water 
	Foodstuff 
	14,96 %
	% 

	triethyl citrate E 1505 
	Solvent 
	2,01 %
	% 

	extracts of rosemary E 392 
	Antioxidants 
	900 ppm
	ppm 




	If applicable, list the maximum dose in which the flavour may be used in this product.
	N/A

	Does the flavouring contain any flavour enhancers or flavourings with modulating properties?
(e.g. MSG and other glutamates, nucleotides:E627
disodium guanylate E631 disodium inosinate E635 disodium 5’-ribonucleotides etc.)
	No

	· List all carriers/solvents used in this flavouring, and their levels, in section 4c.



[bookmark: _Toc167458999]4 - PLANT EXTRACTS :
	Scientific name
Source material (ex : seed)
Name & amount of active component if claim made (e.g. caffeine from guarana)
Identification markers Ratio
Plant support Manufacturing process

	Guarana Extract
Green tea extract
Ginger powder preparation (ginger powder, maltodextrin)

Caffeine contribution from guarana and green tea 9mg/L; 3,337mg/355ml can
For amount of each component, see 3e











[bookmark: _Toc167459000]5 - INGREDIENT DECLARATION:

	Including Quantitative Ingredient Declaration and regulated warning statements (e.g. contains a source of phenylalanine)

	Ingredients: eau, dioxyde de carbone, taurine, caféine, glucuronolactone,  préparation en poudre de gingembre (maltodextrine, pulpe de gingembre), extrait de thé vert, extrait de guarana, vitamines (vitamine C, niacine, acide pantothénique, vitamine B6, vitamine B2, biotine, vitamine B12), acidifiant (acide citrique), arôme naturel, édulcorants (sucralose).	Comment by Aurelie Sicre (SBFE): Ace-K must be removed please

Teneur élevée en caféine, déconseillé aux enfants et aux femmes enceintes ou allaitantes (32mg/100ml). Nous recommandons un maximum d’une canette par jour. 1 canette apporte: les vitamines B3, B5, B2, B12, B6 et la vitamine C qui contribuent à réduire la fatigue. A consommer avec modération dans le cadre d'une alimentation équilibrée et d'un mode de vie sain. La consommation avec de l’alcool est déconseillée. A servir froid. A consommer le jour de l’ouverture.
























[bookmark: _Toc167459001]6 - NUTRITIONAL INFORMATION (according to Regulation (EC) N°1169/2011):

	NUTRITIONAL INFORMATION
	TYPICAL VALUES per 100ml
	TYPICAL VALUES per RECOMMENDED SERVING
	METHOD / REFERENCE

	*Energy kJ
	13
	46
	calculated

	*Energy kcal
	3
	11
	

	*Protein g
	0,31
	
	

	
	
	
	

	* Carbohydrate g
	0,06
	
	

	* of which sugars g
	0,01
	
	

	
	
	
	

	*Total Fat g
	0,01
	
	

	*of which saturates g
	0
	
	

	
	
	
	

	*Fibre g
	0,01
	
	

	*Sodium g/salt (sodium x 2.5) g
	0
	
	

	Additional nutritional info
(vitamins, minerals and other claimed substances):
	Additional relevant nutritional values, including those critical to supporting product claims

	Vitamin C
	17mg
	60mg
	

	Vitamin B3 - niacin
	5,6mg
	20mg
	

	Vitamin B5 - pantothenic acid
	2,8mg
	10mg
	

	Vitamin B2 - Riboflavin
	0,5mg
	1,8mg
	

	Vitamin B6
	0,6mg
	2,1mg
	

	Vitamin B7 - biotin
	42μg
	150μg
	

	Vitamin B12
	1,7 μg
	6μg
	

	Caffeine
	32mg
	114mg
	

	Sucralose
	0,0275g
	0,98g
	Calculated

	Glucuranolactone
	0,022g
	0,078g
	Calculated

	Taurine
	0,308g
	1,09g
	Calculated

	Green Tea Extract
	0,01g
	0,0355g
	Calculated

	Guarana Extract
	0,0264g
	0,094g
	Calculated

	All ingredients in the product…
	
	
	





· NUTRISCORE : 2/B



· QUANTITY OF ADDED SUGARS (Kg/hl) :  0,01 g/100ml



· PRESENCE OF ARTIFICIAL SWEETENERS:  Yes, Sucralose and Acesulfame K


[bookmark: _Toc167459002]3.b – FINISHED PRODUCT

[bookmark: _Toc167459003]1. INSTRUCTIONS FOR USE (where required/necessary)

	Recommended serving size/dosage
	355mL
	Recommended Daily Intake
	1 can

	Non statutory information/warning statements
	




[bookmark: _Toc167459004]2 . MICROBIOLOGICAL:
	MICROORGANISM Key microbiological
limits critical to the product, including all pathogenic organisms
	Maximum Limit CFU/G or CFU/ML
	METHOD / REFERENCE
	FREQUENCY

	Yeast /Mold/ Lactic Bacteria/ Total Count
	<1CFU/100m
	Membrane filtration
	Start, middle, end

	
	
	
	

	
	
	
	



[bookmark: _Toc167459005]3 . ANALYTICAL PARAMETERS & STABILITY :

	TEST
	TARGET VALUE AND/ OR TOLERANCES
	METHOD / REFERENCE
	FREQUENCY

	Brix
	0,83 (0.73 – 0.93)°Bx
	Refractometer
	Start, middle, end

	Total Acidity
	3,53 (3,23-3,83) g/L (calculated as citric acid anhydrous, pH 8.1)
	Titration
	Start, middle, end

	CO2
	4,8 (4,5-5,1)g/L
	Steinfurth
	Start, middle, end

	Caffeine
	320 (288-353) mg/L
	HPLC
	 Start, middle, end

	Sucralose
	275 (248-302) mg/L
	HPLC
	End

	
	
	
	



[bookmark: _Toc167459006]4 . SENSORY ATTRIBUTES:
	TEST
	SPECIFICATION
	RAISE QUERY
	REJECT

	Appearance
	Bright yellow liwuid with no visible particles
	Pass/Fail
	

	Aroma
	 Peach
	Pass/Fail
	

	Texture
	
	
	

	Colour
	Yellow
	Pass/Fail
	

	Flavour
	White peach
	Pass/Fail
	

	Aftertaste
	
	
	

	Method of Assessment
	Sensory
	
	




[bookmark: _Toc167459007]5 . PRODUCT PROCESSING:

	Do you have a food safety plan based on the principles of HACCP that covers this product?
	Yes

· Provide a process flow for this material

	Is this product pasteurised?
	Yes
Time & temperature: min 62°C 10 minutes

	Are micro reduction steps used in any of the raw materials e.g. irradiation, fumigation,
steam sterilisation etc.
	Yes / No
Specify: N/A

	Please list processing aids (including specific enzyme)
For France: Confirm processing aids comply with requirements laid down in Decree n°2011-509
If enzyme(s) are used please list above and confirm is safe for use, confirm it complies with EU Regulation EC 1332/2008 or local country regulation
	Yes
      List the name of Enzyme: Pectinase (removed by filtration)











[bookmark: _Toc167459008]6. ENDOCRINE DISRUPTORS IN THE BEVERAGE:
	Does the beverage contain any substances with endocrine disruptors properties above 0,1% W/W as mentioned in Art 13. II. AGEC law, integrated in the article L. 5232-5 of the French Public Health Code?

Please, provide a declaration regarding the endocrine disruptors’ presence.
	NO







[bookmark: _Toc167459009]7. SUITABLE FOR Is the product suitable for :
	Vegetarians
	YES
	Vegans
	YES
	Coeliacs
	NO

	Halal
	NO
	Kosher
	NO
	Organic
	NO

	· Where material is approved / certified, indicate “approved” / “certified” as appropriate, and provide a copy of the certificate(s).



	*0. Not Present There is no cross contamination potential of product with material

	*1. As an Ingredient The product contains the material as an ingredient

	* 2. In the Manufacturing Environment The product is manufactured in the same environment as a product containing the material or derivatives and potential exists for cross contamination

	*3. In the Supply chain environment e.g. the product is transported using the same road tanker or recyclable containers as the material or its derivatives.








[bookmark: _Toc167459010]8. FOOD ALLERGEN / CONTAINS DATA :

	

Does the product directly contain any of the following allergens?
Each row & column must be completed
	
Contains / May Contain / Free From

Please input response
	
Cross Contamination potential

State 0 / 1 / 2 / 3 as appropriate
	
Where present, state source and level in material.

Where there is a contamination potential, indicate how this is avoided.

	ALLERGENS
	Where cross-contamination potential exists for an allergen, indicate how avoided.

	Cereals containing gluten and products thereof which include but are not limited to wheat, rye, barley, oats, spelt, kamut and buckwheat, their hybridised strains, and products of these.
Corn, rice, sorghum, flax and products of these are NOT included
	FREE FROM
	0
	

	Crustacea and products of these,
which include but are not limited to shrimp, prawn, lobster and crayfish
	FREE FROM
	0
	

	Molluscs and products of these,
which include but are not limited to oysters, clams, scallops and mussels
	FREE FROM
	0
	

	Lupins and products thereof
	FREE FROM
	0
	

	Eggs and products thereof
	FREE FROM
	0
	

	Fish and products thereof
	FREE FROM
	0
	

	Peanuts and products of these. Highly refined (refined, bleached and deodorised), peanut oil is NOT included
	FREE FROM
	0
	

	Soya beans and products thereof
	FREE FROM
	0
	

	Milk and milk products, which
include but are not limited to lactose, whey, casein and caseinates
	FREE FROM
	1
	Closed system and cleaning between batches

	Tree nuts and nut products, which include but are not limited to almonds, Brazil nuts, pecans, cashews, chestnuts, hazelnuts [filberts], pine nuts, pistachios, macadamia nuts, hickory nuts and
walnuts
	FREE FROM
	0
	

	Celery/celeriac and products thereof
	FREE FROM
	0
	

	Mustard and products thereof
	FREE FROM
	0
	

	Sesame seeds and products thereof
	FREE FROM
	0
	

	Sulphites in concentrations of 10mg/kg (10ppm) or more, measured as total sulphur dioxide. Sulphiting agents include but are not limited to sulphur dioxide, sodium sulphite, sodium and potassium bisulphite, and sodium and potassium metabisulphite Sulphites in concentrations on more than 10mg/kg
(10ppm) (please indicate amount present even if below 10mg/kg)
	FREE FROM
	0
	

	
	
	
	



	Does the product directly contain any of the following materials?

Each row & column must be completed
	Contains
	Cross Contamination potential
* Ref descriptions above
	Specify Nature of material and Level where presence is indicated. Add further comments as required to clarify

	ANIMAL DERVIATIVES

	1.	beef or derivatives such as gelatine, milk (including country of origin)
	FREE FROM
	0
	

	2.	pork or derivatives (including country of origin)
	FREE FROM
	0
	

	3.	Ovine (sheep) or derivatives
	FREE FROM
	0
	

	4.	Caprine (goat) or derivatives
	FREE FROM
	0
	

	5.	Are animal derived ingredients (e.g. tallow, gelatine, collagen, dicalcium phosphate etc.) made from animal materials that are prohibited TSE/BSE Specified Risk Materials?
	FREE FROM
	0
	

	6.	poultry & avian or derivatives
	FREE FROM
	0
	

	7.	other animal products (as ingredient or in processing) ? e.g. rennet, insect, beaver
	FREE FROM
	0
	

	HIDDEN ADDITIVES (Additives within Additives) / PROCESS AIDS (added or from carry over)

	1.	anti-caking and firming agents:E514, E518, E535, E536 etc.
	FREE FROM
	0
	

	2.	antioxidants - ascorbic acid E300, BHA /BHT- E320 / E321 and other
	CITRIC ACID E330
	
	

	3.	colours
	FREE FROM
	0
	

	4.	preservatives – benzoate, sorbates
etc.
	FREE FROM
	0
	

	5.	other process aids / additives not mentioned above
	FREE FROM
	0
	

	INGREDIENTS TYPICALLY REQUIRING ADVISORY / WARNING STATEMENTS
(Yes response may trigger an advisory /warning statement on OSF product)

	6.	Aspartame
	FREE FROM
	0
	

	7.	Glutamates (MSG)
	FREE FROM
	0
	

	8.	Quinoline Yellow, Tartrazine, Sunset Yellow, Ponceau 4R, Allura Red,
Carmoisine
	FREE FROM
	0
	

	9.	Phytosterol esters / stanols
	FREE FROM
	0
	

	10. Polyols, isomalt, Polydextrose (sorbitol, maltitol, sorbitol syrup,
maltitol syrup, Erythritol, Isomalt, mannitol, xylitol, lactitol, glycerol)
	FREE FROM
	0
	

	11. Isomaltulose
	FREE FROM
	0
	

	12. Caffeine / Theobromine
	CAFFEINE 32MG/100ML
	
	

	OTHER

	13. herbs and spices and extracts(specify)
	Ginger Extract, guarana extract, green tea extract
	0
	Ginger Extract (0,016%), guarana extract (0,026%), green tea extract (0,01%)

	14. vegetable oils (hydrogenated or partially hydrogenated), please
specify source
	FREE FROM
	0
	

	15. Palm oil
	FREE FROM
	0
	

	16. Corn and products of these
	
	
	MALTODEXTRIN DERIVED FROM CORN

	17. current world anti-doping agency (WADA) prohibited materials
	FREE FROM
	0
	

	18. does the ingredient contain any bioactive compounds (specify)
	FREE FROM
	0
	


	19. Carmine / Cochineal
	FREE FROM
	0
	





[bookmark: _Toc167459011]9. PRODUCT STORAGE INFORMATION

	SUPPLY CHAIN
STORAGE CONDITIONS
	SHELF LIFE
	STORAGE TEMP °C
	RELATIVE HUMIDITY r.h. %

	
	15 Months
	ambient
	<70




[bookmark: _Toc167459012]10. CONTAMINANTS, PESTICIDES AND SOLVENTS

	10 a CONTAMINANTS

	Do you routinely conduct contaminant analysis of raw materials to determine compliance with maximum contaminant limits for certain foodstuffs?
· Indicate which regulation you reference (EU Regulation (EU) 2023/915, local country regulations or Codex)
	NO, done by supplier at regular intervals


If answer is “NO” indicate why you do not test raw
material(s) / have not provided results for contaminant tests.

	
	· Provide copy of recent analytical results for contaminants and indicate frequency of testing.

	Specify all contaminants (heavy metals, ethylene oxide, Patulin, dioxins, hormones, HAP, Plants toxins etc.), regulated or not, for the raw materials in the product.



	Contaminant
	Typical value
	Legal Max. Limit
	Frequency of testing

	
	
	
	

	
	
	
	

	
	
	
	



	10b PESTICIDES

	Are any pesticide used in raw materials or any component of this product? (either directly or indirectly on any component used to product this
product)
	No

	Do you routinely screen for pesticides residues in raw materials to ensure compliance with maximum residue levels?
	NO, done by supplier at regular intervals


	If answer is “NO” indicate how you ensure pesticide residual levels are safe and no residue limits are exceeded?
	Not done in-house, provided by supplier

	Confirm measures are in place to ensure pesticide residue levels are safe (e.g. no MRL are exceeded)
	

	Indicate which Maximum Reside Level list you reference : Regulation (EC) 396/2005, local country regulation or Codex
	Regulation (EC) 396/2005



	10c SOLVENTS

	Are solvents used in the production of this product, or likely to be found in the product (e.g. carry over)?
	NO
· If “YES”, specify ALL solvents below

	If Yes, please confirm all solvents added at any point during the manufacturing process are permitted
for use in the EU (e.g. compliant with Directive
	





	(EC) 32/2009) or in local country
	

	Solvent(s)
	Total Amount
	Explanation

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	



[bookmark: _Toc167459013]11. GENETIC MODIFICATION (GM)

	Product for EU markets - confirm that the ingredients / additives are not produced from any GM raw material(s), and appropriate measures have been taken to ensure that any adventitious contamination is less than 0.9% based on the individual ingredients of the material supplied to OSF. Ref. EU Regulations 1829/2003 (GM food & feed) and 1830/2003
(traceability and labelling of GMO’s)
	CONFIRMED, see attached product documentation




[bookmark: _Toc167459014]12. IRRADIATION

	Raw materials in the product have not been irradiated and comply with Directives
1999/2/CE et 1999/3/CE
	CONFIRMED



[bookmark: _Toc167459015]13. NOVEL FOODS & NANOMATERIALS

	NOVEL FOOD
Does the finished product contain novel food ingredients according to Regulation EU) 2015/2283? (to be considered not novel the material must have a history of widespread safe use in the EU prior to 1997)
The ingredients in this product are well characterised (not considered to be ‘novel’):
1. references are held confirming compliance with any required international and/or European purity criteria, compositional standards etc.; and/or
2. consistent definitions of the ingredient in standard reference textbooks are held; and/or
documentation is available on request to demonstrate evidence of sale prior to 1997 in the same or equivalent category of food
	NO

	NANOMATERIALS
Celsius is committed to declaring to OSF the presence of nanomaterials, in accordance with the terms set out in Article 2 of Regulation (EC) No 1169/2011 on the provision of food information to consumers.
	NO





[bookmark: _Toc167459016]3.c. PACKAGING
Packaging materials must meet regulatory requirements food contact materials legislation, namely packaging must be manufactured in compliance with good manufacturing practice so that, under normal or foreseeable conditions of use, the packaging does not transfer constituents to food in quantities which could endanger human health or bring about an unacceptable change in the composition of the food or bring about a deterioration in the organoleptic characteristics of the product. The integrity of the packaging must be such that taints are eliminated for the shelf-life of the product.

1 [bookmark: _Toc167459017]– FOOD CONTACT MATERIAL COMPLIANCE

	Food Contact Materials Compliance

	1.		Please, provide a Declaration of Compliance, clearly identifying: packaging supplied, supplier data, manufacture site, legislation in compliance, date of issue, validity and signed by the Technical Responsible.

	2.	Is BPA present in the packaging?
	[image: ] YES
	X NO
	Please, provide a declaration regarding the use of BPA-NI materials.

	3. Are bisphenols other than BPA used in the material?
	[image: ] YES
	X NO
	If yes, which one?

	4.		Does material comply with the restrictions described in EU Packaging & Packaging Waste Regulation PPWR : heavy metals, PFAS (and new Regulation
proposal)?
	x YES
	NO
	
	

	5.		Do all substances use for manufacturing the packaging comply with either EU Regulation 1907/2006 or REACH UK (Amendment, Regulations 2021) and
amendments?
	x YES
	NO
	
	

	6.		Does material comply with the Art.13.I AGEC law, integrated in the article L541-9-1 of the French
Environmental Code)?
	x YES
	NO
	Please, provide a declaration* regarding the hazardous substances’ presence, referring to the applicable law.

	7.	Does material comply with the Art
13. II. AGEC law, integrated in the
article L. 5232-5 of the French Public Health Code?
	x YES
	NO
	Please, provide a declaration* regarding the endocrine disruptors’ presence, referring to the applicable law.

	8. Does material comply with the Art
112. AGEC law – in application of Articles D. 543-45-1 and D. 543-213
of the French Environment Code?
	x  YES
	NO
	Please, provide a declaration* regarding the non-intentional use of MOSH/MOAH, referring to the applicable law.


	9. Does material comply with the European FCM Framework Regulation 1935/2004?
	x[image: ] YES
	NO
	Which Quality management standards are in place to comply with
this Regulation?

	10. Does material comply with the European Regulation 2023/2006?
	x[image: ] YES
	NO
	Which Quality management standards are in place to comply with
this Regulation?

	11. Does the food contact material contain any epoxy derivatives as defined in EU Regulation (EC) No.
1895/2005?
	[image: ] YES
	xNO
	

	12. Does liners or compound comply
with the EU Regulation No 10/2011 and its amendments?
	x YES
	NO
	

	13 Deforestation-free Regulation (EU) 2023/1115 (EUDR)

Is the packaging a relevant product listed in annex 1 of EUDR?

· If yes, indicate the reference number of the due diligent statement submission, and provide any documentation demonstrating compliance with EUDR.

Does the packaging contain or consist of a relevant product(s) listed in annex 1 of EUDR?
If yes, is the relevant product(s) compliant with EUDR?
	N/A

YES






YES

YES
	

xNO






xNO

xNO    

	



* can be declared in the Declaration of Compliance, or by a specific Declaration.

2 [bookmark: _Toc167459018]– BARCODES

	Product Barcode
	6430056289731

	

	Outer Barcode
	6430052989734
	





3 [bookmark: _Toc167459019]– PACKAGING SPECIFICATIONS

· Primary (Food Contact) Packaging

Package (finished product)
	Supplier
	

	· Can
	

	· End
	

	Inner Dimensions (mm)
	

	Outer Dimensions (mm)
	58 x 157 mm

	Material
	Aluminium can

	Supplier
	BALL Packaging

	Packaging Weight (g) : (please split below)
	16 gram

	· Can weight (g)
	10,4 g / +/- 0,2g

	· End weight (g)
	2,5g

	Diameter 
	

	· Can
	57,6mm

	· End
	59,30 ±  0,25

	End : Max internal pressure resistance
	6,2 bar

	Recyclability : please indicate the amount about recycled material (%) 
	0%




· Secondary Packaging
	Supplier
	
	

	Inner Dimensions (mm)
	
	

	Outer Dimensions (mm)
	354 x 230 mm
	

	Material
	Carton
	

	Supplier
	RRK
	

	Packaging Weight (g)
	
	

	Case Count
	12
	



· Pallet Configuration
	Inner Dimensions (mm)
	1200

	Outer Dimensions (mm)
	1000

	Height (mm)
	1404

	Pallet Weight (g)
	966872

	Number of layers
	8

	Number of trays per layers
	26

	Total trays per pallet
	208

	Number of CAN per pallet
	2496




	TERTIARY PACKAGE LABELLING: Labelling Recommendations (To meet current Food Labelling Regulations)

	Every tertiary container or pallet of this product must be clearly marked or labelled to include the following data:
· Name of the food.		Batch number.
· Supplier’s name and address.		Net volume / weight of contents.
· Date of manufacture and durability indication(both	*if a cryptic code a guide to decipher the code must be provided
open code)*

	The product must be packed and delivered in such a way as to prevent the possibility of taint, and packaging must be capable of preventing taints for the shelf-life of the product. Particular attention should be paid to the immediate pack, secondary packaging, pallets and the layer pads, printing ink, environmental factors, disinfectants and cleaning chemicals, transport vehicles and containers.







[bookmark: _Toc167459020]3-d - OSF REQUIREMENTS
	This finished product must comply with the requirements laid down in Regulation (EC) No 1169/2011 on the provision of food information to consumers and with Regulation (EC) No 1924/2006 on nutrition and health claims made on foods.

	Manufacturers must have a food safety system based on principles of HACCP following CODEX standards for reference (see www.codexalimentarius.net)

	The list is not exhaustive and suppliers should fully investigate the circumstances surrounding the production, storage, transport and supply of the material(s) including, where appropriate, the supply of bought-in constituent materials.
OSF must be informed of any changes that invalidate the responses on this questionnaire.
OSF recognise the supplier’s right to maintain security concerning sources and processing. However, we must be notified immediately to ensure uninterrupted supply, about any proposed changes to your ingredients origin, production methods or sites, characteristics, packaging and labelling. Supply of any changed product must receive our specific approval in writing.

This document is confidential and is not to be disclosed to any outside parties.

SIGNATURE BELOW COMMITS ALL PARTIES TO ABIDE BY ALL ASPECTS OF THIS SPECIFICATION.
This document must be signed by a person with responsibility to authorise the information provided.

	NAME
	SIGNED(electronic signature)

	POSITION
	DATE


This product is made with raw materials that are Food Grade and suitable for food use and conforms in every respect with current relevant EU Directives, statutes and regulations relating to foodstuffs now in force in the EU and the destination market(s).
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