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**COMPLETE THIS FORM TO INITIATE SUPPLIER SCOUTING**
MEPNN Supplier Scouting Opportunity Synopsis

Plant Based Chilled Desserts

days
Opportunities will be postedfor 30 days unless specified

Item to be Scouted

Please describe the item application/ the end use of item.* Provide the item number if applicable: (N95 Mask vs Protective Mask).

Ready to eat plant based desserts stored in the chiller.

2022-025

Supplier Scouting Number (NIST MEP use)

Scouting customer/product NAICS Code, if known

‘NOILYINHO4ANI TVOINHO31

a. Type of supplier being sought*

[=] Manufacturer =] Contract Manufacturer [ Distributor
O Other

b. Reason for scouting submission*

[1 2nd Supplier L] Price [] Re-shore [ Past supplier no longer available
[=] New Product Startup
L1 Other
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a. Describe the manufacturing processes (elaborate to provide as much detail as possible).*

Attached Manufacturing flow options. Company can work with an array of processes like continuous
or batch UHT heat treatment + Aseptic packing line, or batch filling line + batch retort heat
treatment. + end of line automatic packing. Shelf life minimum requirement 200 days from date of
production.

b. Provide dimensions / size / tolerances / performance specifications for the item.*

Range of 1.50z - 30z desserts in 4x pack or 2x pack formats in enclosed trays of 6x. Dimension of
4x and 2x packs flexible, depending on pot size.
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c. List required materials needed to make the product, including materials of product components.*

Coconut Cream, Dairy Free Chocolate, Sugar (beet or cane), Stabiliser blend suited to the recipe
(We can provide this), Salt, Caramel Syrup, Cocoa Butter, Coconut Oil, Recyclable packaging (PP/
PET Cardboard)
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d. Arethere applicable certification requirements?* Yes [INo
Please explain

ISO, HACCP, FDA, Kosher, Non GMO certifications

e. Arethere applicable regulations?* (] Yes No
Please explain

f. Arethere any other standards, requirements, etc.?* [] Yes No
Please explain

g. Additional Comments: Is there other information that would impact the item’s performance or
usefulness? Please explain.

Appropriate allergen segregation where needed must be in place, Risk Assessment of process and
supplier of raw materials.

‘NOILVINYO4NI SSANISNg

3a. Estimated potential business volume (i.e., # Units Per Day, Month, Year) *:

ow
23 c<i 20K cases (e.g.6x 4xpack or 6x 2xpack)/ week

%_ b. Estimated target price / unit cost information (flexible and negotiable not accepted) *:

Approximately $1.20 for a 4xpack

& | a. When is it needed by? (Immediate, 30 Days, 6 months, etc.)*

S |H1 2023

g b. Describe packaging requirements (i.e., individually/group packaging)*

:? Group packaging in outer sleeve of 4x or 2x pots + Group packing of these into 6x enclosed cases

%’ c. Where will this item be shipped? *

g Ideally North East/ Mid West.

a

v
‘S

Is there other information you would like to include?
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Some example photos of the products included.

Photos or diagrams of the item (helpful but not required).



CONTINUOUS / BATCH PROCESS FLOW 2 LAYER DESSERT (WHIP LAYER)

CCP
2

g

Reception & storage of raw
materials and packaging

1L

Weighing & Addition of Dry
raw materials

Stainless Steel Liquiverter
Mixer

1l

Heat Exchanger (60°C)

iyt

Holding Tank

Automatic dosing of
liquid ingredients

Holding Tube: @sec at 131°C§

Scrape Surface Iieat Exchanger

UHT °Q)
\ 7

{“nn!ing to 65°C (n\_/p_r surface

scraped heat exchanger)

Water

4

Glycol

% Filter 1mm

Homogeniser 2 Stage (65°C, 50 bar)

1

Cooling to 5°C on plate heat
exchanger

Water

Il

Glycol

Aseptic tank, (max. 24h holding time)




CONTINUOUS / BATCH PROCESS FLOW 2 LAYER DESSERT (WHIP LAYER)

1l

Whipping of product with nitrogen

-

Nitrogen




CONTINUOUS / BATCH PROCESS FLOW 2 LAYER DESSERT (WHIP LAYER)

Packaging
disinfection UV
1l light/Steam
vaporized
Aseptic filling in pots (Product Temp:10-5°C) (:j Hydrogen-
(diameter 75mm) Peroxide

U

Automatic check on sealing of lid on pot g

I

Automatic Packing (2x) in cardboard
sleeves & 6 2packs in cardboard case

1

Cooling belt: 2h (Product temp. Less than 7°C)

g

Chilled storage

CCP




RETORT PROCESS FLOW GANACHE

g

Reception & storage of raw
materials and packaging

1

g

Weighing & Addition of Dry
raw materials

Liguiverter/ Stefan Mixer <:| Automatic dosing of
(Heat to 60C) liquid ingredients

Homogeniser 2 stage (Xx°C,
(‘nnling & rz—PrQI ﬂ‘r)JTnnI( (Aﬂ°(‘)

Packaging
~ disinfection UV

IndirectHeat light/Steam
vaporized
Filling in pots (Proguct Temp:XX°C) <:| Hydrogen-

(diameter 55 - 75mm) Peroxide

U

Stacking in Steriflow Retort tray
(manual or automatic)

11

‘7 Retort Heat Treatment — Static
or Rotating
(Sterilization + hold + Cool <40°C)

g

Automatic Packing (2x) in cardboard
sleeves & 6 2packs in cardboard case

U

Colling <7°c & Chilled storage









