. El FRESH FRUIT

Mazzon

GROUP

RESEARCH
B e
El PRODUCTION

MIXED_FOREST _4F_IQF_FOPPA

2. Chemical characteristics Brix 9-11
pH: 3,2-3.8
Acidity (in citric acid): 0,8 — 1,4 %

4.Microbiological characteristics - Total plate count: < 50.000 cfu /g
- Enterobacteria: < 200 cfu/g
- Yeasts: <1.000 cfu/g
- Moulds: < 1.000 cfu/g
- Salmonella: absent
Listeria monocyt.: absent

Minimum Average Maximum val.
val.
Blueberry w%w 20 25 30
Blackberry w%w |20 25 30
Redcurrant w%w |20 25 30
Raspberry w%w 20 25 30

6. Pesticides and Heavy metals Food contaminants (heavy metals, pesticides, mycotoxins, radioactivity, dioxins) within

the European Law (Reg. 396/2005 and Reg 1881/2006).

8. Net weight 10kg- 2x2,5kg — 4x2,5kg

5X1kg

10. Storage temperature of -18°C.
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