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QQUUEEEENNSSWWOOOODD  

PRODUCT SPECIFICATIONPRODUCT SPECIFICATIONPRODUCT SPECIFICATIONPRODUCT SPECIFICATION    
This product shall comply with the requirements of the 1990 Food Safety Act, and other pertinent legislation 
to ensure the Legality, Safety and Quality of the product 

PPRROODDUUCCTT::  Cherries Natural – Whole & Broken 

PPRROODDUUCCTT  CCOODDEE::  DF115 

DDEESSCCRRIIPPTTIIOONN::  Whole & Broken pitted natural colour glace cherries (E163) 

CCOOUUNNTTRRYY  OOFF  OORRIIGGIINN::  Italy / Spain / Greece 

PPAACCKKAAGGIINNGG::  Polythene liner inside a cardboard carton 

SSTTOORRAAGGEE  CCOONNDDIITTIIOONNSS::  Store in cool dry conditions 

PPHHYYSSIICCAALL  &&  CCHHEEMMIICCAALL  
PPAARRAAMMEETTEERRSS::  

Free syrup: 
Stones: 

Stone fragments: 
Foreign material: 

Stalks: 
Stained cherries: 

Brix: 
Total reducing sugars: 

pH: 
Anthocianine (E163): 

Sulphur dioxide (E220): 

5% 
1 per 10kg max 
2 per 10kg max 
Nil 
2 per 10kg max 
2% approx 
73 – 77 
50 – 60 
3.5 – 4.0% 
< 200 ppm 
< 100 ppm 

MMIICCRROOBBIIOOLLOOGGIICCAALL  
AANNAALLYYSSIISS::  

T.V.C: 
Yeasts & Moulds: 

Coliforms: 
E.coli: 

Salmonella: 

< 5,000 cfu / g 
< 100 cfu / g 
< 10 cfu / g 
Absent in 1g 
Absent in 1g 

NNUUTTRRIITTIIOONNAALL  IINNFFOO::  Typical Values per 100g 

  Energy(kcal): 
Energy (kJ): 

Protein: 
Carbohydrates: 
Of which sugars: 

Fat: 

302 
1270 
0.6g 
75.0g 
64.4g 
Trace 

  SOURCE: Supplier 

OORRGGAANNOOLLEEPPTTIICC  
PPRROOPPEERRTTIIEESS::  

Appearance: 

Taste: 

Texture: 

Whole round cherries, dark purple. 

Sweet. 

Flesh to be firm not tough. 

IINNGGRREEDDIIEENNTTSS::  Cherries 84%, Glucose syrup 15.9%, Citric acid (E330) 0.1%, 
Anthocianine (E163) < 200ppm, Sulphur dioxide (E220) < 100ppm 

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

LLAASSTT  UUPPDDAATTEEDD::  November 2004 

RREEFFEERREENNCCEE  NNOO::  C015 

 


