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Scope This specification covers the 300g fully baked Gluten Free White Sliced Bread  

Purpose The purpose of this specification is to cover the physical, compositional, 
handling, transportation, usage, storage and other parameters in relation to 
this product. 

 

Product Description Gluten Free White Sliced Bread loaf with approximate 
dimensions: 180mm (L) x 95mm (W) x 100mm(H).  

Composition Gluten Free Flour Blend (Corn Starch, Corn Flour Tapioca Flour, Potato Flour, 
Organic Psyllium husk, Cellulose Powder, Xanthan Gum, Mono Di Glycerides, 
Flaxseed Flour, Buckwheat Flour, Organic Spirulina), Filtered Water, Oil Blend 
(Canola Oil, Olive Oil), Brown Sugar, Fresh Yeast, Baking powder, Iodised Sea 
Salt, Vinegar. 

Methods of Preservation Modified Atmosphere Packaging 

Pack Variants 1 x 300g Loaf 
Carton 8 x 300g Loaf 

Packaging - Primary / 40um CPP (cast poly propylene) 

- Secondary RSC  570mm(H) x 385(w) x 170(D) 

Storage Conditions Store below -15 C 

Distribution Method Frozen food approved vehicle / container 

Shelf Life 12 Months from date of manufacture frozen; 10 days refrigerated. 

Customer Preparation serve / heat & serve. 

Certification Australian Coeliac Society endorsement 
Halal Certified                                                  Kosher Certified 

Country of Origin Australian Ingredients =        27% 

Barcode EAN 9337096150045      TUN  19337096150042 

 
 
 
 

 
 

Nutritional information provided is theoretical only and has been calculated from 
information obtained from suppliers’ specifications and food composition tables. All 
information is offered in good faith, without guarantee or obligation for the accuracy or 
sufficiency thereof.  
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Allergen Declaration 
 

ALLERGEN YES/NO DESCRIPTION (if yes) 

Cereals containing gluten and their products  No Limit of detection:  5ppm 

Yeast and derivatives Yes  

Crustacea and their products No  

Egg and egg products No  

Fish and fish products No  

Mollusc No  

Lupin No  

Milk and milk products  No  

Tree Nuts, sesame seeds and their products No  

Peanuts, soybeans and their products No  

Added sulphites > 10/mg/kg No  

Bee pollen No  

Propolis No  

Royal jelly present as a food or royal jelly present in food No  

OTHER SENSITIVE SUBSTANCES 

PARAMETER YES/NO DESCRIPTION (if yes) 

Corn and derivatives Yes Corn Starch added as ingredient 

Antioxidants BHA, BHT, tocopherols No  

Flavour enhancers including MSG No  

Artificial sweetener No  

Preservative (s) No  

Antioxidant (s) No  

Hydrolysed Vegetable protein No  

Herbs and Spice extracts No  

Allium Genus (onion, spring onion, leek, garlic, other) No  

Allium derivatives No  

Legumes (beans, peas, lentils, bean sprouts) No  

Animal and derivatives (animal flesh, bone stock, animal fat, gelatine, protein) No  

Dietary status 

Free from added MSG Yes Lacto-ovo Yes 

Free from artificial colour Yes Lacto- Yes 

Free from artificial flavouring Yes Vegan Yes 

Vegetarian Yes Suitable for coeliacs / gluten intolerant Yes 

Other Status 

Kosher Certified 

Halal Certified 

Genetically modified Non GMO 

Irradiation Not treated 

Ethylene oxide Not treated 

 
 
 


