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This product shall comply with the requirements of the 1990 Food Safety Act, and other pertinent legis lation 
to ensure the Legality, Safety and Quality of the p roduct 

PPRROODDUUCCTT::  Cherries, Natural 

PPRROODDUUCCTT  CCOODDEE::  DF100 

DDEESSCCRRIIPPTTIIOONN::  The product shall consist of round, whole cherries, coloured with Anthocyanin 
and saturated with syrup. Insect and foreign body free. 

CCOOUUNNTTRRYY  OOFF  OORRIIGGIINN::  France 

PPAACCKKAAGGIINNGG::  Polythene liner inside a cardboard carton 

SSTTOORRAAGGEE  CCOONNDDIITTIIOONNSS::  Store right way up in cool, dry conditions 

PPHHYYSSIICCAALL  PPAARRAAMMEETTEERRSS::  

  

  

  

  

  

  

  

  

  

  

CCHHEEMMIICCAALL    

PPAARRAAMMEETTEERRSS::  

  

  

  

  

  

Stones:  

Stalks:  

Damage:  

Syrup:  

Soluble solids  

Reducing sugars:  

 pH:  

Water Activity:  

Citric Acid:  

Moisture:  

 

SO2  

CU: 

Arsenic:  

Potassium:  

Ion Sorbique:  

<1 stone per 10 kg 

<1 stalk per 10 kg 

<3% 

<8% 

75-80 Brix 

30% - 50% 

3.4 +/- 0.2 

0.76 +/- 0.2 

700 ppm target 

<23% per 100 g 

 

<100 ppm 

<20 ppm 

<1 ppm 

<240 ppm 

<1000 ppm 

MMIICCRROOBBIIOOLLOOGGIICCAALL  
AANNAALLYYSSIISS::   

Total count: 
Enterobacteriaceae / Coliforms:  

Staphylococcus:  
Yeasts & Moulds:  

Salmonella:  

<100 per g 
Nil in 25g 
Nil in 25g 
<100 per g  
Nil in 25g 

NNUUTTRRIITTIIOONNAALL  IINNFFOO::  Typical Values per 100g 

  Energy(kcal):  

Energy (kJ):  

Protein:  

Carbohydrates:  

Of which sugars: 

Fibre:  

310 

1295 

0.25% 

77% 

39% 

1% 

  SOURCE: Supplier 
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OORRGGAANNOOLLEEPPTTIICC  
PPRROOPPEERRTTIIEESS::  

Odour / Taste:  
 
 
 
 
 

Texture:  
 

The cherries should be sweet.  The product 
should be completely free from taint, off 
flavour, foreign odour or taste and shall 
remain so during the shelf life of the glace 
cherry. 
 
The cherries should be firm but not tough to 
touch.  The flesh should remain soft, 
succulent, moist and juicy to eat. 

IINNGGRREEDDIIEENNTTSS::  French cherries 56-419%, glucose Syrup 37.695%, Sugar 5.630%, Citric Acid 
E330 0.070%, Sulphur Dioxide E220 – max 100 ppm 0.006%, Anthocyanin E163 
- <45 ppm 0.180% 

SSHHEELLFF  LLIIFFEE::  12 months from production if stored in correct conditions 

LLAASSTT  UUPPDDAATTEEDD::  October 2004 

RREEFFEERREENNCCEE  NNOO::  L050 

 


