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Commercia Denomination: POTATO STICKS 

Name and description product: Fried Potatoes cutted in a stick shape way.

Ingredients: Selected potato, sunflower oil and salt. 

Orígin: Spain

Best before date: 6  months

Target intended and use 
instructions:

The product is intended for all audiences, special  
attention allergics.
Ready to be consumed directly.

Storage and transport 
conditions:

Store in a cool, dry place.
The transport will be carried out by conditions 
appropriate to the product, hygienic conditions, 
impossibility of contamination, isolated from the soil and 
sunlight. 

Microbiology specifications SALMONELLA:  Absence /25 G
LISTERIA :  <100 UFC/G
ESCHERICHIA COLI: <10 UGC/G

Physical and chemical 
specifications 

Humidity: < 3%
Salt: < 5%
Aw : < 0,92
Acrylamide: <750 ppm
Peroxid Index: < 20 meqO2/kg
Melamine: <2,5 ppm



Organoleptic Specifications Appearance / Form: Potato in the form of stick, thin and 
crunchy.
Smell: Characteristic, without strange odors
Color: Characteristic yellow
Taste: Characteristic, without strange flavors
Texture: Crunchy 

Allergens Declaration:   This product may contain traces of gluten (wheat and barley),
milk, soy and crustaceans.

OMG'S: This product does not contain products made from genetically 
modified organisms. 

Nutritional information
average, 100 gr 

Energy Value: 2282 kj / 546 kcal
Fat: 35 g.
of which Saturated: 4,2 g
Carbohydrates: 51 g.
Of which Sugars: 0.8 g
Proteins: 5,6 g.
Salt: 1,5 g 

Labelling According to Regulation 1169/2011
Lot code DDMM
(DD = day of manufacture)
(MM = month of manufacture) 

Formats and product 
presentation:

Cannister:
Packaged in a PET cannister. Secondary packaging in carton.
Units of 250 gr. 12 units in carton. 40 cartons in pallet.

Applicable regulations : This product complies with all applicable current legislation 
regarding quality, safety and food hygiene. In particular, to 
highlight:
- Commission Regulation (CE) No. 1441/2007, of December 5, 
2007, which modifies Regulation (CE) No. 2073/2005 on 
microbiological criteria applicable to food products.
- Royal Decree 1118/2007, of August 24, which modifies Royal 
Decree 142/2002, of February 1, which approves the positive 
list of additives other than colorants and sweeteners for use in 
the preparation of food products, as well as their conditions of 
use.
- REGULATION (EC) No 1333/2008 OF THE EUROPEAN 
PARLIAMENT AND OF THE COUNCIL of December 16, 2008 on 
food additives.
-  Royal Decree 40/2010, of January 15, which modifies Royal 



Decree 2242/1984, of September 26, which approves the 
technical-sanitary regulations for the preparation, circulation 
and trade of condiments and spices.
- COMMISSION REGULATION (EU) 2023/915
April 25, 2023 on maximum limits for certain contaminants in 
food and repealing Regulation (EC) No 1881/2006
- REGULATION (EU) 2017/2158 OF THE COMMISSION of 
November 20, 2017 establishing mitigation measures and 
reference levels to reduce the presence of acrylamide in food.
- Regulation 1169/2011 on food information provided to the 
consumer.
- Royal Decree 126/1989, of February 3, approving the 
Technical-Sanitary Regulations for the preparation and 
marketing of French fries and snack products.
- Royal Decree 1801/2008, of November 3, by which
establish rules relating to nominal quantities for
packaged products and control of their actual content.
- Royal Decree 308/1983, of January 25, approving the 
Technical-Sanitary Regulations for Edible Vegetable Oils.
- Regulation (EC) 396/2005 on the maximum residue limits of 
pesticides in food and feed of plant and animal origin.
- - Regulation (CE) nº 852/2004 of the European Parliament and
of the Council, of April 29, 2004, relative to the hygiene of food 
products.
- REGULATION (EC) No. 1935/2004 OF THE EUROPEAN 
PARLIAMENT AND OF THE COUNCIL, of October 27, 2004, on 
materials and objects intended to come into contact with food 
and which repeals Directives 80/590 / EEC and 89/109 / EEC.
- Plastic materials and objects intended to come into contact 
with food. (Specific measure of article 5 of R 1935/2004).
- Royal Decree 3/2023, of January 10, which establishes the 
technical-sanitary criteria for the quality of drinking water, its 
control and supply.
The rest of the applicable regulations are defined in the internal 
document Doc 1-4 Applicable Regulations, available for 
consultation.
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