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	Code SRP7 Commercial
	Legal name
	Trade name

	CPL104
	Extra fine peas 
	Extra fine peas

	Best Use Before Date
	4 years

	Product definition
	Canned peas, made from seeds of immature and fresh peas Pisum Sativum L. 

	Format
	Volume
	Weight net total
	Drained net weight

	Can 1/2
	425 ml
	400 g
	280 g

	Ingredients list
	Extra fine peas, water, sugar, salt, natural flavour


	Major allergens (in accordance with Regulation 1169/2011 / EC)

	
	A : Absence
P : Presence 
T : Trace
	In case of intentional presence

	
	
	Affected component

	Cereals containing gluten and cereal-based products  containing gluten
	A
	

	Crustaceans and crustacean products
	A
	

	Eggs and egg-based products
	A
	

	Fish and fish-based products
	A
	

	Peanuts and peanut-based products
	A
	

	Soy and soy-based products
	A
	

	Milk, milk products and derivatives
	A
	

	Nuts and derivatives
	A
	

	Celery and celery products
	A
	

	Mustard and mustard products
	A
	

	Sesame seeds and sesame seed based products
	A
	

	Sulphur dioxide and sulphites at concentrations of more than 10mg/kg (SO2)
	A
	

	Lupine and lupine-based products
	A
	

	Molluscs and mollusc based products
	A
	


Nutritional information 

	
	
	Reference values ​​for  

	
	For 100g of
	the RDI

	
	  drained product

	calculation of  (1)

	Energy (kJ)
	314
	

	Energy (kcal)
	75
	2000 kcal

	Fats(g)
	0.5
	70 g

	of which saturated fats (g)
	0.1
	20 g

	Carbohydrates (g)
	9.9
	260 g

	of which sugars (g)
	3.2
	90 g

	Dietary fiber (g)
	5.5
	

	Proteins (g)
	4.9
	50 g

	salt (g)
	0.54
	6 g



(1) Recommended Daily Intake
	Vegetarians - Vegans
	Yes
	No

	This product is suitable for vegetarians
	X
	

	This product is suitable for vegans 
	X
	


	Organoleptic characteristics

	Aspect
	Texture
	Flavour/Odour

	Normal colour, number of species nearly equal. Peas with added covering liquid, which can be a bit cloudy. 

Low sediment is tolerated.
	Mild, not farinaceous, soft-seeded
	Pure and normal flavour/odour, 

without foreign flavours and odours 

	Physicochemical characteristics

	Juice pH after sterilisation
	   5,7 ≤ pH ≤ 6,2 (indicator values)

	Calibre
	Diameter of raw grains: ≤ 7,5 mm

	Defects according to the decision No.87 of Technical Centre for the Conservation of Agricultural Products
	Tolerance (% drained net weight)

	Defective seeds (spotted, yellow, sprouted, parasitized seeds)
	≤ 1 %

	Extraneous vegetable matter
	≤ 0,5 %

	Of which black nightshades
	≤ 2 / kg of drained product

	Microbiological characteristics 

	Stability test according to the AFNOR V08-408


