PATAGONIAFRUIT
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PRODUCT SPECIFICATIONS

I. GENERAL PRODUCT INFORMATION

Product Description Yellow or golden colored raisin, oval shape and bittersweet flaor. It is obtained from Thompson Seedless variety through artificial drying and sulphurous
dioxide treatment to preserve the golden color. All our raisins comes from our own orchards located in the central region of our country.

Composition Thompson Seedless grapes and sulphurous dioxide
Color Yellow to golden color

Flavor and oddor Sweet

Texture Soft and humid

Size 5-9 mm/9-11 mm/11-13 mm

Aplication Product for retail and food service

Format 10 kilo cases / 30 pounds cases

Il. CHEMICAL / PHYSICAL CHARASTERISTICS (500 gr. Sample)

Moisture 16 - 18%
Preservative SO2 < 1800 ppm (mg/kg)
Vegetable material 3 to 5 units (30 pnds)
Pathological damages (ins.) 1%

Foreign material None

Mold None

Low weird color 0.5%

lll. BACTERIOLOGICAL CHARACTERISTICS / g

ANALYSIS UNIT TOLERANCE
Total Plate count ufc/gr <25x10
Yeast ufc/gr <10
Moulds ufc/gr <10
Enterobacteriaceae ufc/gr <10
Coliforms mpn/gr <3
E. Coli mpn/gr <3
Bacillus Cereus mpn/gr <3
Salmonella ufc/gr Absence

IV. Observarions

GMO free Yes
Organic No
Radiated No
Kosher Yes
Halal Yes
BRC Yes
HACCP Yes

V. STORAGE CONDITIONS

Optimum Storage max. 18°C
Shelf-life 12 months
VI. Packaging

Type Cartons

Interior Packaging Polyethylene Liner

Package Markings According to customer requirements




