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PICKLES, CHUTNEYS, JAMS, GELS, SYRUPS and FLAVOURED OIL RECORD


Unit Name:







        Unit Number: 
	Date
	Food Item
	Batch Number
	% sugar

(if applicable)
	pH Level

(if applicable)
	First Record
	Second Record
(if applicable)
	Initials
	Shelf-life applied
	Comments/

Corrective Actions
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Where aw is a control measure the % of sugar must be 38 or above, where pH is a control measure it must be recorded.
Pickles, chutneys, jams, gels and syrups must be cooked to at least 90oC for 10 minutes.

Flavoured oil must be heated to 75oC, or to 70oC for 2 minutes, alternatively, where fresh herbs/vegetables are used these can be heated to 75oC, and where fresh herbs are used these must be boiled.
	CHECKED BY:                                                                                    
	DATE: 


Manager to check the record form and sign before filing. 










Retain for 6 months

FS.F.075.01


