
Page 1 of 4
CUSTOMER : NUTS IN BULK LTD

UNIT 9 CAPITAL TRADING PARK

KIRKBY, BANK ROAD

LIVERPOOL

UNITED KINGDOM

L33 7SY

TEL: 0151 546 2970

INVOICE NO :

TAX POINT DATE :

VAT REG.NO :

CONTRACT DATE :

CONTRACT NO :

INS196313

24-JUN-2024

GB 594 8354 89

24-JUN-2024

S17430

CERTIFICATE OF CONFORMANCE/ANALYSIS

We hereby certify that, the goods stated  below and being supplied to you conform to the agreed

specification and current UK/GB and EU food legislations as agreed under our contractual terms and

conditions.

Buyers  are responsible  for the  inspection  of the goods  immediately on  arrival, or within 72 hours

thereof, before any part of the consignment is used. Any claims relating to any losses, damage and

infestation or cross contamination received more than 48 hours after delivery and inspection will not be

accepted.

PRODUCT CODE DESCRIPTON OF GOODS

2023-10200 Californian Walnut Kernels Light (Min 40% Halves)

ROTATION NO DESCRIPTION UNIT VALUE

CF03728 Product Information

Best before End date 21.02.2025

Country Of Origin Origin USA

Lot/Production No. No. 052-143936

Packer/Manufacturer Name OG Nuts

Production Date Date 21.02.2024

Physical Parameters

Organoleptic Typical Typical

Microbiological Parameters

E.Coli cfu/g Absent

Salmonella in 25g Absent

Chemical Parameters

Aflatoxin B1 ppb <1

Aflatoxin Total ppb <1

FFA % 0.269

Moisture % 4.175

Pv meq/kg 0.092
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2023-10179 Greek Provincial Currants Ungraded

ROTATION NO DESCRIPTION UNIT VALUE

CF03716 Product Information

Best before End date 11.10.2025

Country Of Origin Origin Greece

Lot/Production No. No. 4036

Packer/Manufacturer Name Melisagro

Production Date Date 11.04.2024

Physical Parameters

Berry Count (in 100g) No. 813

Organoleptic Typical Typical

Microbiological Parameters

E.Coli cfu/g <10

Mould Count CFU/g 6600

Salmonella in 25g Absent

TVC cfu/g 6600

Yeasts cfu/g <100

Chemical Parameters

Moisture % 16.28

Ochratoxin A ppb <0.5

2022-11264 Apple Dried Sulphured Rings <600ppm, Max 22% Moisture

ROTATION NO DESCRIPTION UNIT VALUE

CF03668 Product Information

Best before End date 26/07/2025

Country Of Origin Origin China

Lot/Production No. No. 2401C01

Packer/Manufacturer Name Changzhi City horn

Production Date Date 27/01/2024

Physical Parameters

Organoleptic Typical Typical

Microbiological Parameters

E.Coli cfu/g <10

Salmonella in 25g Absent

Chemical Parameters

Aflatoxin B1 ppb <0.1

Aflatoxin Total ppb <0.1
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Moisture % 16.2

Sulphur SO2 ppm 416

2023-10157 South African 'Flame' Raisins Jumbo

ROTATION NO DESCRIPTION UNIT VALUE

CF03546 Product Information

Best before End date 25/05/2025

Lot/Production No. No. 1097200922

Packer/Manufacturer Name Ceres Pioneer

Production Date Date 25/01/2024

Physical Parameters

Berry Count No. 77

Organoleptic Typical Typical

Microbiological Parameters

E.Coli cfu/g Not detected

Chemical Parameters

Moisture % 13.4

Ochratoxin A ppb <1

2022-10770 Prunes - Chile Small - Ashlock Pitted

ROTATION NO DESCRIPTION UNIT VALUE

CF03918 Product Information

Best before End date 11.09.2025 - 13.09.2025

Country Of Origin Origin Chile

Lot/Production No. No. 40071228

Packer/Manufacturer Name Superfruit

Physical Parameters

Organoleptic Typical Typical

Microbiological Parameters

E.Coli cfu/g <10

Salmonella in 25g Absent

Chemical Parameters

Moisture % 31.3

Potassium Sorbate ppm <1000

2023-10085 Californian Walnut Kernels Combo (Min 40% Halves) & Pieces

ROTATION NO DESCRIPTION UNIT VALUE

CF03731 Product Information

Best before End date 25/08/2025



CERTIFICATE OF CONFORMANCE/ANALYSIS No: DPS000055930 Continued
Page 4 of 4

Country Of Origin Origin USA

Lot/Production No. No. PK00186

Packer/Manufacturer Name Turlock Walnut

Production Date Date 25/02/2024

Physical Parameters

Organoleptic Typical Typical

Microbiological Parameters

E.Coli cfu/g <0.3

Salmonella in 25g Absent

Chemical Parameters

Aflatoxin B1 ppb <0.1

Aflatoxin Total ppb <0.1

FFA % 0.12

Moisture % 3.1

Pv meq/kg 0.8

Ben Robins

For and on behalf of

Chelmer Foods Limited

NIB_Quality
Stamp



