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STRAWBERRIES                                                                               
PRODUCT DESCRIPTION: 
Strawberries   
                                                      
PRODUCT LISTING: 
Strawberries ground value (2nd grade) 
 
CHEMICAL SPECIFICATIONS: 
Comply with the Australian Food Standards and New Zealand Food Standards Code. 
 

NUTRITIONAL INFORMATION  
SERVE PER PACKAGE:20 
SERVE SIZE:50g 
 PER SERVE PER 100g 
ENERGY 56.5kJ 113kJ 
PROTEIN  0.4g 0.7g 
FAT  0.1g 0.2g 
SATURATED FAT 0.0g 0.0g 
CARBOHYDRATE TOTAL 2g 3.9g 
SUGARS 1.9g 3.8g 
SODIUM  2mg 3mg 
   
   
 
MICROBIOLOGICAL SPECIFICATIONS: 
Standard plate count:<10,000cfu/g 
E. Coli: neg    Yeast & moulds: <1,000cfu/g                            
There shall be no thermophilic bacteria.   Salmonella: not detected in 25g. 
 
DIAMETER: 
22-35MM. 
 
COLOUR: 
Out side and inside colour must be uniform red to dark red. The whole colour should be 

uniform. 
  
FLAVOUR: 
Typically flavour and odour of fresh strawberry. No off taints or off flavours.  
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SOLUBLE SOLIDS: 7° ≥  
 
PRESERVATIVES: Nil 
 
DEFECT TOLERANCES:  
Strawberries which are sun-hurt, rotten, or discolured will not be allowed to be found in 

final product. 
Percentage of green/white which surface is less than 10% of whole surface, is less than 

2% by count. 
Harmless, extraneous matter, a maximum of 1 piece which is less than 2mmx2mm in 
combined surface       area is allowable per kg of fruit. 
Free from hazardous material. 
Free from grit, sand, or silt, evident to the eye, or felt by the mouth. 
                                                                                                                                               
GENETICALLY MODIFIED ORGANISM DECLARATION: 
This product does not contain genetically modified material. 
 
PACKAGING: 
10 x 1kg & 1 x 10kg food grade poly bags in labeled new cartons. 
 
PROCESS WATER: 
All water used for washing, and further processing of strawberries, will contain between 
10 and 15 ppm of chlorine. 
 
LABELLING REQUIREMENTS: 
Best before/contents & wt/company name & address. 
 
STORAGE REQUIREMENTS: 
 Freezer: <ˉ18ºC.  
 
SHELF LIFE: 
Freezer: 18 months. 
 
COUNTRY OF ORIGIN: 
Packed in  China. 
 
APPLICATION/USAGE: 
As a stand alone product or as an ingredient in other food products . 
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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) 

     
P 

  
P 

Crustaceans and 
products  

    P  P 

Eggs and egg products     P  P 
Fish and products      P  P 
Peanuts and products      P  P 
Soybeans and products      P  P 
Milk and products      P  P 
Nuts and products      P  P 
Seasame seeds and 
products 

    P  P 

Sulfur dioxide and 
sulphites at 
concentrations 

    P  P 

Lupin & Lupin products     P  P 
Honey and Royal Jelly 
and products 

    P  P 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 


