
Birch & Waite Foods Pty Ltd   Tel: 62 2 8668 8000 
48-54 Meeks Road  Fax: 61 2 8668 8080 
Marrickville NSW 2204  cs@birchandwaite.com.au 
Australia  ABN: 93 003 232 844 
  Page 1 of 2 

Product Specification 
 

Stuart Clark (R&D Manager)                                     001278v3 10/05/2023 

 
 

 
Code 
FRVI2750 

 

PRODUCT DESCRIPTION 

FRENCH VINAIGRETTE DRESSING 

 

PRODUCT CLAIMS 

Gluten free Yes Claim 

Halal Yes Certification 

Halal Yes Claim 

Kosher No Claim 

Vegan Yes Claim 

Vegetarian Yes Claim 

Organic (EU's regulation) No Claim 

No Added Artificial Colours Yes Claim 

No Added Artificial Flavours Yes Claim 

No Added Preservatives Yes Claim 

PACKAGING INFORMATION Carton Configuration 

  Width 
(mm) 

Depth 
(mm) 

Height 
(mm) 

Gross 
Weight 

Unit 

FRVI2750FQ1 FRENCH VINAIGRETTE 8 x 1L 361 186 263 9.0 KG 

FRV1270BC5 FRENCH VINAIGRETTE 210 x 25ml 334 283 177 6.2 KG 

 

SHELFLIFE INFORMATION  
 

Shelf Life: 12 Months     Ambient 
 

Date format:  Best Before 8 June 2022  

 

COUNTRY OF ORIGIN Made in Australia from at least 98% Australian ingredients 

 

INGREDIENT STATEMENT  

Canola Oil, Water, White Vinegar, Sugar, Salt, Mustard, Onion Powder, Herbs & Spices, Vegetable Gum (Xanthan), Red 
Capsicum, Garlic, Natural Antioxidant (307B). 
 

 

ALLERGEN STATEMENT  

NA 

 

TECHNICAL INFORMATION  

Product pH 2.8 Min pH 2.5 Max pH 3.1  
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NUTRITION INFORMATION Quantity per 100ml 

Energy (kJ/100g) 1,540 

Protein 0.2 

Fat 36.7 

Saturated fat 2.6 

Carbohydrates 8.5 

Sugars 7.8 

Sodium 1470 

 

ORGANOLEPTIC DETAILS  

Colour Yellow in colour with flecks 
Texture Pourable oily dressing with particulates 

Appearance Pourable two-phase dressing with particulates 
Flavour Strong herb & garlic with mild mustard notes 

 

MICROBIOLOGICAL CRITERIA Micro Group ID: 21   

Standard Plate Count: < 25,000 cfu/g  Coliforms: < 10 cfu/g  

Yeast and Mould Count: < 1,000 cfu/g  E.coli:  Not detected in 1g  

      

 


