)

Physical Parameters:
Appearance

Product Size:
Color:

Taste & Flavor:
Smell
Weight

Chemical Parameters
Brix:

Additives:

Pesticide residue:

Microbiological Parameters:

MDA AGROCOT PVT. LTD.

TPC

Yeast/Moulds

Coli forms
Pathogenic bacteria
E-coli

Salmonella

Listeria

Packing:

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 Sweet Corn on Cob

The cob is with both ends cut, the rows of kernels are straight on
the cobs (not crossed), not damaged (not broken, no miscut), not
ice covered, foreign bodies and mineral impurities are absent on
the cobs. Hulk and silk are absent on the cobs.

140-155mm

The color of kernels on the cob is uniform. The color could alter
from light yellow to yellow ( not yellowish brown, not light brown).
Typical Sweet taste

Typical for sweet corn

Approx. 250 gms each cob

10-12 Degree
Nil
Absent

< 100000 CFU/GM
< 100 CFU/GM

< 100 CFU/GM
NIL

NIL

Absent in 25 gm
Absent in 25 gm

Carton Box with Polyliner inside.
48 pieces of cobs in every box.
Nt. Weight of each Box — 12 kgs

Storage: Cleanly stored and transported at or under temperature of -18C

No GMO

Contamination: pesticides, fungicides, metals, mycotoxines, radioactivity, according to USA/Europe

Standards.

JAS-ANZ

GOVT. RECOGNISED EXPORT HOUSE
CIN: U15122MH2011PTC225134




