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Product Specification: Singh Tofu

1. Product description:

Tofu is a protein-rich soy product and one of the most popular meat substitutes.
Singh Tofu is a block of soy cheese vacuum packed in white foil, produced with
Canadian soybeans from which soy milk is made to eventually obtain soy cheese.
Standard Singh Tofu is a fairly medium-firm tofu, it is also possible to obtain this
extra firm or extra soft, such as silken tofu or traditional Chinese tofu.

2. Origin:

Tofu, tofu, bean curd and tahu are all synonyms for the same product. (Chinese: EJ&;
transliteration: doufu,Japanese: tOfu) is a protein-rich soy product. The place of origin is
in China. Originally, doufu is the Standard Mandarin name, tahoe the Indonesian. The
Indonesian name "tauhyou"is often spoken by the Chinese Indonesians. In the
Netherlands, the pronunciation has been adopted from the Japanese word tOfu, after
earlier 'bean curd' was common.

Tofu is widely used as a meat substitute. It is made by curdling soy milk with natural
mineral-rich coagulants. The tofu usually has a white color and tastes fairly neutral,
but easily absorbs the taste of other ingredients. Tofu is therefore often marinated
(in soy sauce, for example) and then fried. It can also be used in spreads, tofu
burgers and other vegetarian recipes.

3. Health:

Tofu is a low-calorie, high-protein product that contains all essential amino acids, minerals
such as sodium, potassium, calcium, phosphorus, magnesium, iron, zinc and vitamins such as
B1, B2 and B3. However, tofu is not a source of vitamin B12. it is also a natural cholesterol

- lowering product . Tofu is a staple in vegetarian or vegan athletes.

4. Manufacturer:

Singh Tofu BV
Industrieweg 3, 2320 Hoogstraten Belgium
tahoefabriek@gmail.com www.singtofu.com

NACEBEL code: 10.890 - Manufacture of other foodstuffs, nec



mailto:tahoefabriek@gmail.com
http://www.singhtofu.com/

5. Physical Properties
Tofu product

Shape/Appearance

Block, rectangular

Net weight per piece

0.500 kilograms

Net weight per crate (40 pieces)

20 kilograms

Average block size

125 cm x 6 cm x 6 cm (Ixwxh)

Shelf life from production

1 month, stated on packaging

Shelf life after opening

3 days

Expedition temperature

</° C

Packaging
Format 14.5cm x 9cm x bcm
Kind Oriented polyamide 15 / polyethylene 50

EPS Crate 246 : Size

60cm x 40cm x 23.8cm

: Weight

2,070 kilograms

6. Nutritional Value:

Nutritional value per 100g

Energy 420 cy
Energy 100 calories
Fats: 5g

of which saturated 1g
carbohydrates: 2g

- of which sugars Og

Protein 12¢
Salty 0.03g




1. Ingredients:

Water, soybeans 48%, stabilizer E516

8. Analysis Results:

Microbiological examination performed on 17/03/2025:

Parameter Result Method
aerobic mesophilic plate count at 30° C <10g ISO 4833-1a
enterobacteriaceae at 37° C <10g AFNOR BRD 7/24-11/13a

Listeria monocytogenes (in 25 g)

not demonstrated

AFNOR BRD-07/4-09/98a

Salmonella (in 25g)

not demonstrated

AFNOR BRD-7/11-12/05a

9. EU legislation

Microbiologically in accordance with EU regulations

EU 2073/2005

ingredient declaration is in accordance with

EU regulations

EU 1169/2011

labeling (coding) is in accordance with EU

EU 1169/2011

legislation

packaging is in accordance with EU legislation EU
1935/2004
EU 10/2011

non-GMO in accordance with EU regulations EU
1829/2003
EU
1830/2003
EU
1234/2007

Allergens EU 68/2007

Acrylamide EU 2158/2017

Contaminants

EU 165/2010

Pesticides

EU 822/2209




10. Allergens

(Z = without, M = with, K = may contain, O = unknown)

Allergens

Z/M/K/0

(wheat, rye, barley, oats, spelled, Khorasan wheat / kamut)

Gluten-containing grains, products based on gluten-containing grains

Z

Crustaceans, products based on crustaceans

Eggs, egg-based products

Fish, fish-based products

Peanut, peanut-based products

N [N | N | N

Soy, soy-based products

Milk, milk-based products

pecans, Brazil nuts, pistachios and macadamia nuts)

Nuts, nut-based products (almonds, hazelnuts, walnuts, cashews,

N|N |3

Lupine, products based on lupine

Celery, celery-based products

Mustard, products based on mustard

Sesame seeds, products based on sesame seeds

Sulfur dioxide and sulfites (E220 - E228) at concentrations > 10mg/kg

Molluscs, products based on molluscs

Pork, pork-based products

Beef, beef-based products

N [N [N N |IN [N |N |N

Dietary fitness, religious, cultural nutritional condition disclaimer:Contains no meat
product (cow, pork, chicken or fish). Completely vegetarian AND vegan product. Contains no

animal elements. Completely vegetable or natural product without additives.

11. Method of preparation:

Cut into cubes or strips, cook in soup, stir-fry in wok.




10. Product Photos:

=
INGH TOFU

NO PRESERVATIVES
NO CHOLESTROL

Low sugar, 5 O O
low fat! g

Bereidingswijze: in blokjes of reepjes snijden,
NL koken of roerbakken. Allergenen: soja.
Ingrediénten: water, sojabonen 48%, stabilisator: E516.

Voedingswaarden per 100 g: Koolhydraten: 2 g
Energie: 420 kJ (100 keal) - waarvan suikers: 00 g
Vet:50g Eiwitten: 12 g

- waarvan verzadigd: 1,0 g Zout:0,03g
Zubereitung: kochen oder braten. Allergene: Soja.

Zutaten: Wasser, Sojabohnen 48%, Stabilisator: E516.

Nahrwerte per 100 g: Kohlenhydrate: 2 g
Energie: 420 kJ (100 kcal) - davon Zucker: 0,0 g
Fett:50¢g Protein: 12 g

- davon gesattigte Fettsauren: 1,0 g Salz: 0,03 g

Mode d'emploi cuire ou rissoler. Allergénes: soja.
Ingrédients: eau, féves de soja 48%, stabilisateur: E516.
Valeur nutritives pour 100 g: Glucides: 2 g
Energie: 420 kJ (100 kcal) - dont sucres: 0,0 g
Matiéres grasses: 5,0 g Protéines: 12 g

- dont acides gras saturés: 1,09 Sel:0,05¢g
Preparation cooking or frying. Allergens soy.

(GB Ingredients: water, soybeans 48%, coagulant: E516
Nutritional value per 100 g: Carbohydrates: 2 g
Energy: 420 kJ (100 kcal) - of which sugars: 0,0 g
Fat:50g Protein: 12 g

- of which saturated: 1,0 g Salt: 0,03 g

Koel bewaren / Kilhl lagern / Tenir au frais / Store cool < 7°C /
Ten minste houdbaar tot: / Mindestens haltbar bis: / A consommer
avant le: / Best before end: / Na openen beperkt houdbaar / Nach
dem Offnen begrenzt haltbar / Voor consumptie opwarmen.

SINGH TOFU B.V.

Industrieweg 3,

2320 Hoogstraten, Belgié
tahoefabriek@gmail.com
Tel: 0032 3 321 24 94

Mob BE: 0032 471 7539 13
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