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PRODUCT DETAILS  
BRAND Vittoria 

NAME Special Bar Decaffeinated 

DESCRIPTION  Ground Coffee 

PACKAGING TYPE Vacuum packed brick 

PACK SIZE / WEIGHT / COUNT 6 x 250 g (1.5kg) 

COUNTRY OF ORIGIN Australia 
 

PRODUCT LABELLING 
INGREDIENT DECLARATION  

(in descending order) 

Roasted, blended and packed in Australia from imported raw coffees. 

CHARACTERISING INGREDIENTS 100% Arabica Coffee 

MANDATORY AND ADVISORY WARNING 

STATEMENTS 

Not Applicable 

FOOD TYPE (present as an ingredient, additive or processing aid) Present in the product? Present on the same line? Present in the same factory? 

CEREALS CONTAINING GLUTEN ( i.e. wheat, rye, barley, oats, spelt) YES / NO YES / NO YES / NO 

CRUSTACEA  YES / NO YES / NO YES / NO 

EGG YES / NO YES / NO YES / NO 

FISH YES / NO YES / NO YES / NO 

MILK YES / NO YES / NO YES / NO 

PEANUTS YES / NO YES / NO YES / NO 

SESAME SEEDS YES / NO YES / NO YES / NO 

SOYBEANS YES / NO YES / NO YES / NO 

TREE NUTS AND PRODUCTS YES / NO YES / NO YES / NO 

SULPHITES:  If present indicate maximum ppm or mg/kg:________ YES / NO YES / NO YES / NO 

DATE CODING / TRACEABILITY eg. 

(batch coding, Best Before or Use By date, 

lot no.).   

 

Batch code 

SERVING INSTRUCTIONS Not Applicable 

NUTRITION / HEALTH & MARKETING 

CLAIMS 

 

Not Applicable 

NUTRITION INFORMATION Not required by standard 1.2.8 of the Australia New Zealand Food Standards Code 

SERVINGS PER PACKAGE :   

SERVING SIZE   

 QUANTITY PER SERVING  QUANTITY PER 100 g  

ENERGY kJ 0 0 

PROTEIN g 0 0 

FAT TOTAL g 0 0 

SATURATED g 0 0 

CARBOHYDRATE g 0 0 

SUGARS g 0 0 

SODIUM mg 0 0 
 

ANALYTICAL CRITERIA 

SENSORY (eg organoleptic etc) CRITERIA LIMITS / ACCEPTABLE RANGE 

Aroma No foreign taints Free of foreign taints 

Cup Clean, with no foreign taints Free of foreign taints 

   

   

CHEMICAL( eg. pH, Moisture) CRITERIA LIMITS / ACCEPTABLE RANGE 

Moisture Maximum moisture level Maximum 5% 

Caffeine Food Standards Australia New Zealand ≤1g per kg 

   

   

MICROBIOLOGICAL (Quality Food Safety) CRITERIA LIMITS / ACCEPTABLE RANGE 

Refer to ANZ Food Standards Code, 

Standard 1.6.1 where applicable 

  

Salmonella Level in 25g Not detected 

   

   
 

PRODUCT HANDLING REQUIREMENTS 
STORAGE & HANDLING  Store in a dry cool place, away from direct sunlight. Do not refrigerate 

DISTRIBUTION   

DIRECTIONS FOR USE  Dependant on appliance used and customer tastes 

SHELF LIFE CRITERIA In excess of 2 years 

METHOD OF PRESERVATION Vacuum sealed package.  
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