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TECHNICAL SPECIFICATIONS 
 
PRODUCT:   BLACK CURRANT FROZEN PUREE + 10% SUCROSE 
INGREDIENTS:   Black currant, 10% sucrose 

ORIGIN:   BLACKCURRANT: EU and / or non EU 

PACKING:   1 x 11 kg (plastic box) 
EAN 14 (plastic box)  18032797130874 

6 x 1 kg (6 elopack  – carton ) 
EAN 13 (elopack)  8032797130860 

                 EAN 14 (carton)  18032797130867 
                                                                                           

CHEMICAL – PHYSICAL FEATURES 
Brix ( at 20 °C )                                            16 min 
Ph                                                                          < 4 
 
 
Nutritional values (average) for 100 g of product: 

MICROBIOLOGICAL FEATURES 
 
Total batteric count           < 105 cfu/g 
E. Coli     < 10 cfu/g 
Salmonelle    absent / 25 g 
 
 
STORAGE TEMPERATURE       < – 18°C 
SHELF LIFE    36 months from 
production date 
 
 

 
The product: 

 does not contain the allergens listed in REGULATION (EU) No. 1169/2011 OF THE EUROPEAN PARLIAMENT 
AND OF THE COUNCIL of 25 October 2011 

 complies with the European reference regulations regarding pesticides 
 is free of genetically modified organisms (REGULATION (EC) No 1829/2003 and No 1830/2003) and it is not 

subjected to ionizing treatment 
 is manufactured according to REGULATION (EC) No 852/2004 OF THE EUROPEAN PARLIAMENT AND OF THE 

COUNCIL of 29 April 2004 on the hygiene of foodstuffs 

Energy                                  KJ 
                                            Kcal 

294 
69 

Fat                                           g 0.05 
of which saturates               g 0.00 
Of which  monounsaturated   g        0.02 
Of which  polyunsaturated   g           0.03 
Carbohydrate                        g 16.70 
of which sugars                     g 15.34 
Fibre                                       g 2.8 
Protein                                   g 0.50 
Salt                                         g 0.001 


