
Description/Variety Dehydrated and sweetened

Ingredients Cranberries, sunflower oil and syrup

Sizes Whole or halves

Duration 12 months (if they are stored in recommended conditions)

Packaging Paperboard boxes of 10 kg with 2 plastic bags of 5 kg each one

Retail Packing Doypack, pillow pack or according to customer requirements

Availability All year

Container Capacity 20' FCL: 15.000 kg  ///  40' FCL: 20.000 kg

Manipulation Storage

Semi-perishable product requires basic hygiene condition and 

storage for optimal conservation: clean place, away from 

insects and polluting products, in its original packaging, without 

direct light, in a cool and dry environment

YEAST <100 cfu/g

MOLDS <100 cfu/g

AEROBIC PLATE COUNT <500 cfu/g

COLOR red

MOISTURE 13%-18%

FOREIGN MATERIAL none

INSECT CONTAMINATION none

HARMLESS EXTRANEOUS

PLANT MATERIAL STEMS/LEAVES
2 maximum/10kg

PRODUCT / PRODUCTO

MICROBIOLOGICAL REQUIREMENTS

CHEMICAL-PHYSICAL
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Dehydrated and Sweetened Cranberries (syrup or apple juice)
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