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PRODUCT NAME: Raspberries.   

 

PRODUCT DESCRIPTION: Raspberries.   

 

FLAVOUR/AROMA: Typical Raspberry, sweet and lightly sour.  

 

COLOUR:  Red uniform.  

 

PHYSICAL PARAMETERS:  Minimum 95% whole fruit.  

 

CHEMICAL SPECIFICATIONS: 

Comply with the Australian Food Standards and New Zealand Food Standards Code. 

 

MICROBIOLOGICAL SPECIFICATIONS: 

E.coli: <3/g    

Listeria monocytogenes: not detected in 25g 

Salmonella: not detected in 25g 
 

GENETICALLY MODIFIED ORGANISM DECLARATION: 

This product does not contain genetically modified material. 

PRESERVATIVE: NIL 

PACKAGING: 

Poly bag: 12 x 1kg foil bags, 6x500gm foil bags, 2 x 2.5kg poly bags, 10 x 1kg poly bags,1 X 10kg bulk 

All pack varieties are of food grade quality polyethylene and packaged in labeled new cartons. 

 

LABELLING REQUIREMENTS: 

Best before/contents wt/company name & address. 

 

STORAGE REQUIREMENTS: < -18°C 
 

SHELF LIFE: minimum 2 years from processing when held at < -18°C 

 

COUNTRY OF ORIGIN: Chile/Poland 

 

APPLICATION/USAGE: As a stand alone fruit or ingredient. 

 

 



 

PRODUCT SPECIFICATION: Raspberries Whole (cont’d)   Page 2/3 

 

 

NUTRITIONAL INFORMATION  

SERVE PER PACKAGE:  20 

SERVE SIZE: 50 gm 

 PER SERVE PER 100g 

ENERGY 77.5 kJ 155 kJ 

PROTEIN  0.6 g  1.2 g 

FAT  0.2 g  0.4 g 

SATURATED FAT 0.0 g 0.0 g 

CARBOHDRATE TOTAL 2.7 g 5.4 g 

SUGARS 2.7 g  5.4 g 

SODIUM  1 mg 2 mg 

 

 

 

 

 

ALLERGEN DECLARATION: 

This product does not contain any mandatory allergens. 

 
ALLERGENS  Name of  

Allergen  

Specify % 

of  

derivative 

in product  

Specify % in 

allergen derivative  

DIRECT INGREDIENT  

 

CROSS 

CONTAMINATION 

Yes  No Yes   No 

Cereals containing gluten 

(i.e.wheat, rye, barley, 

oats, spelt) 

     
 

  
 

Crustaceans and 

products  

       

Eggs and egg products        

Fish and products         

Peanuts and products         

Soybeans and products         

Milk and products         

Nuts and products         

Seasame seeds and 

products 

       

Sulfur dioxide and 

sulphites at 

concentrations 

       

Lupin & Lupin Products        

Honey and Royal Jelly 

and products 

       
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DEFECTS: 

a) Out of Colour       : 3 % 

b) Not Ripen        : 0.5 % 

c) Vegetates Material: Leaves max. 1 cm2   : 1 unit  

       Stem and Calyx  max. 1.5 cm2               : 1 unit     

d) Pathological Damages (insects)    : None  

e) Overripe       : 0.5 % 

f) Dehydration        : none  

g) Mold         : none  

h) Foreign Material (not vegetates)    : 1 unit  

i) White drups (> 3 drups)     : 1 unit  

j) Blasted (Red colour)      : 3 % 

k) Blocked (2 pieces)      : 2 % 

               (>2 pieces)      : none  

 


