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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::   Organic Cherries 
PPRROODDUUCCTT  CCOODDEE::   DF105 
DDEESSCCRRIIPPTTIIOONN::   Sour cherries, candied with sugar and glucose 
CCOOUUNNTTRRYY  OOFF  OORRIIGGIINN::   Italy 
PPAACCKKAAGGIINNGG::   Polythene liner inside a cardboard carton 
SSTTOORRAAGGEE  CCOONNDDIITTIIOONNSS::   Store right way up in cool, dry conditions 
PPHHYYSSIICCAALL  &&  CCHHEEMMIICCAALL  
PPAARRAAMMEETTEERRSS::   

Foreign material:  
Visible mould:  

Pit:  
Size:  

Broken cherries:  
Brix:  

pH:  
Moisture:  

Total reducing sugar:  
Sulphur dioxide:  

Nil 
Nil  
Max 0.05 
60 – 70 per 100g  
Max 10% 
74-78o Brix 
3.6 – 4.0 
16 – 20% 
30- 45% 
Nil 

MMIICCRROOBBIIOOLLOOGGIICCAALL  
AANNAALLYYSSIISS::   

TVC: 
Coliforms:  

E.Coli:  
Salmonella spp:  

Yeasts:  
Moulds:  

Staph Aureus:  

Max 100 cfu/g 
Max 100 cfu/g 
Max 10 cfu/g 
Nil in 25g 
Max 10 cfu/g 
Max 10 cfu/g 
Max 10 cfu/g 

NNUUTTRRIITTIIOONNAALL  IINNFFOO::   Typical Values per 100g 
  Energy (kcal):  

Energy (kJ):  
Protein:  

Carbohydrates:  
Fat:  

282 
1200 
0.6g 
70g 
Trace 

  SOURCE: Supplier 
OORRGGAANNOOLLEEPPTTIICC  
PPRROOPPEERRTTIIEESS::   

Taste:  
 
 

Texture:  
Colour:  

Sweet flavour characteristic of glace 
 cherries and may have a slight 
 caramel flavour and odour 
Flesh to be firm not tough 
Dark red to black 

IINNGGRREEDDIIEENNTTSS::   Organic cherries, Organic glucose syrup, Organic sugar, Lactic acid 
SSHHEELLFF  LLIIFFEE::   6 months from production if stored in correct conditions 
LLAASSTT  UUPPDDAATTEEDD::   January 2005 
RREEFFEERREENNCCEE  NNOO::   C141 

 
 


