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Blackberry cultivated IQF
Variety: Cacanka

2. Chemical characteristics Brix: > 7
pH:3,1-3,5
Acidity (in citric acid): 0,4 — 0,8%

4. Microbiological characteristics Total plate count: < 50000 cfu /g
Total coliforms: absent
Yeasts: < 1.000 cfu/g
Moulds: < 1.000 cfu/g
Salmonella: absent
Listeria monocyt: absent

6. Packaging Primary packaging: plastic blue coloured bag suitable for food contact without staples or other
metallic items [Reg 1935/04/EC and following changes; Dir 2002/72/Ec and following charges
included 2005/79/CE].

Secondary packaging: cardboard or paper bag without staples or other metallic items, closed
with blue tape

8. Shelf life 30 months after production date

10. Other Pallettization: Epal pallet 80x120cm.
Transport: goods must be transported in clean vehicles, without smell and residues of the
previous production.
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