
 

FROZEN TORTILLA 
PRODUCT SPECIFICATION 

Document Num : US - 38 

Date Of Pub. : 24.04.2021 
Revision No : 00 
Revision Date : --- 

Page : 1 / 2 

 

 
PREPARED BY 
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APPROVED BY 
 

PRODUCTION MANAGER 
 

PRODUCT NAME  FROZEN TORTİLLA  
PRODUCT GROUP / CLASS / 
TYPE Tortilla / Frozen tortilla  

 
PRODUCT DEFINITION  

 
A product obtained by shaping and cooking dough prepared from wheat flour, vegetable oil, salt, 
dextrose and additives that are permitted to be used in legislation, and added cereals such as 
barley, oats, rye, and cereal products such as flour and bran. 
 

 
INGREDIENTS  

 
Wheat Flour, Hydrogenated Vegetables Oil (cottonseed and palm oil) , Salt , Water, dextrose 
E471, E422, E500ii, E450i.  
___________ 
E 422 (glycerine), E 471 (mono and diglicerids), E 202 (potassium sorbate), E 282 (calcium propionate),  
E 296 (malic acid), E 330 (citric acid), E 500ii (sodium bicarbonate), E 450i (disodium pyrophosphate) 
 

 
ADDITIVES IN FORMULATION 
AND AMOUNTS OF ADDITIVES  

 
Turkish Food Codex Regulation on Food Additives (30.06.2013 - 28693), Category 07.1 
According to Bread and Bread Varieties; 
Group I (E 296, E 330, E 422, E 471, E 500) 
E 450: up to 20000 mg / kg 
 

PHYSİCAL CHARACTERİSTİCS  

 
Color & Appearance   :Specific, should not be burned, uncooked, wrinkled or ripped 
Taste & Smell             :Unique taste & Smell.  Does not have a foreign smell or taste  
Foreign object             :Does not contain 
Diameters                    :25cm ±2cm 
Number Product Weight:65 gr±2gr 
 

CHEMICAL PROPERTIES  

 
Total Fat                : Max %9,0 
Salt                        : Max %2,0 
Moisture                : Max %35,0 
Ash                        : Max %0,6   
Acid                        :Max 8 ml 
Propionic Acid        : Max 2000mg/kg 
Sorbic Acid             : Max 2000 mg/ kg 
 

MİCROBİOLOGİCAL 
SPECİFİCATİONS  

n: number of random selected sample 
c: the max.quantity of sample that carries M value 
m: maximum microbiological value that quantity (n-c) has 
M: value that shows unacceptable,inappropriate number of microorganisms that if c value 
surpasses the limits  
 

 Sample Acceptence Zone Limit Values (kob/g-ml) 
n c m M 

Rope Spore 5 2 4,5.103 1,1.104 
Yeast & Mold 5 2 102 103 

 
PROPAGATORS  

 
Aflatoxin  B1                            : Max  2,0 μg/kg 
Aflatoxin  B1+  B2 + G1 + G2  : Max  4,0 μg/kg 
Okratoxin A                              : Max  3,0 μg/kg 
Deoksinivalenol                        : Max  500 μg/kg 
Zearaleone                               : Max  50 μg/kg 
 

 
GMO Does not contain  
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ALLERGEN WARNING  Contains gluten. 
 
CONSUMER GROUP  It is not suitable for celiac patients and people who has gluten allergy 

 
PACKAGING 
 

PET + PE 

LABELING 
 

 
Ingredients, Manufacturer, Allergen info, and other As per Customers request  
 

 
SELF LIFE  

 
18 Months 
 

STORAGE AND TRANSPORT  
 
The products can be packed in cardboard boxes, stored under suitable storage conditions (-18 ° 
C ) and shipped in closed refrigerated trucks. 
 

TRANSPORT 
 
Products are out in cardboard cartons within good storage conditions and then delivered with 
Reefer Container Set degree 18’C . 
 

 
USAGE WARNİNGS  The packaging must be seal after opening. 

 
LEGALITY  

Turkish Food Codex 

 


	n: number of random selected sample

