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Process:

MDA AGROCOT PVT. LTD.

TAKSH COLD CHAIN A- 501, PRATHMESH HARMONY,

OPP. ORLEM CHURCH,
MALAD WEST, MUMBAI

444 603 (M.S.) India

TEL: +91-721-2561211
FAX: +91-721-2560211
E-mail: tcc@mdaagrocot.com

takshcoldchain@gmail.com

IQF White Onion Slices

It is processed by cleaning, peeling, slicing, sorting, washing, chilling and IQF packed under strict
hygienic condition. White Onion Slices are washed, blanched and processed by IQF. It is hygienical-
ly processed & securely packed to ensure that contents are fresh & delicious by our strengthen

quality control system.
Origin:

Physical Parameters:
Uniform Size

Discolored

Minor defects

Major defects (>10mm)
Taste and Odor

Colour and Texture
Appearance

Foreign Matter
Infested

India

6 mm Min 90%

Max 5% by weight.

Max 2% by weight.

Max 5 pieces max per 500g

Natural crispiness and typical sharp flavour

Natural white color

Free from Foreign Matter, Max uniform in size

Nil EVM (not including seeds)
Nil Clumps

Excellent appearance, bright uniform white colour of the onions

Microbiological Parameters:

Total Plate Count
Yeast/Moulds
Salmonella
Pathogenic bacteria
Coliforms

E.coli

< 50000 CFU/GM
< 100 CFU/GM
NIL

NIL

< 100 CFU/GM
NIL

Packing: As per customer requirement.
Storage: Cleanly stored and transported at or under temperature of -18C

Shelf Life: Min. 2 years from the date of manufacturing

<1%
<5%

Product to conform for Pesticides, Fungicides, Heavy Metals, Mycotoxines, Radioactivity, ac-
cording to USA/Europe/Russia Standards

JAS-ANZ
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CIN: U15122MH2011PTC225134
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