
 
 
 

 

 

Product specification (Draft) 

1. Company information 

Company  :  K.R.S. SPICY FOOD CO., LTD.  

Contact person  : Mr.Panyapon  Jindavaranon 

Office address  : 19/8 Moo1, Klong Sarm, Klong Luang, Pathumthani 12120 Thailand 

Factory address  : 18/13 Moo 1, Klong Sarm, Klong Luang, Pathumthani 12120 Thailand 

Telephone  : +662 5696317 

Fax   : +662 5041940 

E-mail   : info@krsspicyfood.com 

Quality Assurance : BRC and IFS 

2. Product information 

Product name  :  Sweet Chili Sauce (SCS-MP03) 

Product description : Minced red chili and garlic in sugar and vinegar syrup. 

3. Cooking Instruction : Ready to eat. 

4. Intent use : General consumer. 

5. Ingredients (declaration by Directive 2000/13/EC + Directive 2003/89/CE + Directive 2005/26/CE) 

Ingredients E-Number %(w/w) Country of Origin 

Sugar - 37.7 Thailand 

Water - 30.0 Thailand 

Pickled red chili - 24.0 Thailand 

Garlic - 3.6 Thailand 

Modified tapioca starch E1442 2.2 Thailand 

Salt - 1.0 Thailand 

Acetic acid E260 1.2 Malaysia/Singapore/USA 

Garlic flavor - 0.15 France 

Xanthan gum E415 0.10 China 

Paprika extract E160c 0.05 India 

 

6. Weight per unit 

 

 

 

Net volume 730 ml. 

Net weight 890 +/-7.0 g. 
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7. Packaging 

Primary packaging The product is filled in the glass bottle 

Secondary packaging Bottles are packed in the paper carton. 
 

8. Attributes 

Sensory Test Result Measuring Frequency 

Appearance -Texture 

Viscous liquid without foreign body 

-Color 

Red – Orange color 

Every batch 

Taste and aroma Sweet , sour ,slightly pungent  and garlic 

aroma 

Every batch 

Consistency Short viscous liquid Every batch 
 

9. Shelf life 

Opened (Keep in refrigerator) 3 months 

Unopened 3 years    
  

10. Process condition 

 Product is heated in steam kettle. 
 

11. Analytical data 

Analysis Value Method Measuring Frequency 

pH value 3.25 + 0.2 pH meter Every batch 

Brix  46.0 + 3.0 Refractometer Every batch 

Viscosity (m/sec) 0.0040 + 0.0010 Consistometer Every batch 

12. Microbiological data  

Microbial List Number Unit Frequency 

Total plate count Less than 1 x 10 4 CFU/g. Every batch (Internal 

 Coliform Less than 3 MPN/g. Every batch (Internal 

 E. coli Less than 3 MPN/g. Every batch (Internal 

 Yeast /Mold Less than 10 CFU/g. Every batch (Internal 

 Staphylococcus aureus negative In 0.1 g. Every batch (Internal 

  



 
 
 

 

 

13. Allergens (Directive 2003/89/EC and Directive 2005/26/EC) 

Allergens 

Added by ingredient Cross contamination 

possible 

Yes No Yes No 

Cereals containing gluten1  /  / 

Crustaceans  /  / 

Eggs  /  / 

Fish  /  / 

Peanuts  /  / 

Soybeans  /  / 

Milk, including lactose  /  / 

Nuts2  /  / 

Celery  /  / 

Mustard  /  / 

Sesame seed  /  / 

Sulphur dioxide and sulphites (E220 tot 

E227), at concentrations of more than 

10mg/kg or 10mg/litre expressed as SO2 

 /  / 

Lupin  /  / 

Molluscs  /  / 
1 wheat, rye, barley, oats, and their hybridised strains 
2 almonds, hazelnuts, walnuts, cashew nuts, pecan nuts, Brazil nuts, pistachio nuts, macadamia nuts 

14. GMOs status 

We guarantees that the product contains no ingredients that are subjected to obliged labeling by (Regulations 

(EC) No.1829/2003, (EC) No.1830/2003). 

 

15. Pesticide 

The maximum level of pesticides in the products according to Regulation (EC) No 396/2005 and amendments 

16. Aflatoxin 

Maximum level of aflatoxin according to regulation (EC) No 1881/2006 and amendments 

 

 

 

 

 



 
 
 

 

 

17. Process flow chart    
 

 

 

 

 


