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Natural Seedless Raisins (Percentage: ~ 99.5%), Sunflower Oil 
(Percentage: ~ 0.5%).

Personal Diet & Regulations
Raisins D.O.V. Select Lion USA  contains no known allergens, and/or 
derivatives thereof.
No precautionary statement required

Raisins D.O.V. Select Lion USA  is a non GM product.
Raisins D.O.V. Select Lion USA  is Halal suitable (validation means: 
Certified).

10/09/2024

Product Identification
Raisins D.O.V. Select Lion USA 
Grown in United States of America.
D.O.V. (Dried On the Vine) Raisins are made from highest quality 
Thompson grapes (varieties: Selma Pete & Fiesta) ,destemmed, 
cleaned,sized,washed, graded, coated with vegetable oil and packed. 

Food may be used as an ingredient, or may be retail-ready finished 
product

PRODUCT SPECIFICATION Product Code:
RAIS340 (12.5KG)

RAIS025 (1KG)

RAISINS D.O.V. SELECT LION 
USA 

Issue No: 8
Change Notice No: 7
Date Issued:

Moisture 15.46
Energy 1251
Protein 3.3

Raisins D.O.V. Select Lion USA  is Kosher suitable (validation means: 
Certified).
All processing to be performed in a sanitary manner in accordance 
with Good Manufacturing Practice Regulations.
Raisins D.O.V. Select Lion USA  is to meet and conform to all current 
food legislations.

Nutritional Information
Nutrient Average quantity per 100g
Total Ash 1.68

Total 74.82
Sugars 65.18

Dietary Fibre 4.5

Total 0.094
Saturated 0.001

Cholesterol 0

Sodium 26
Potassium 744



Test / Parameter
Colour
Flavour
Odour
Texture

Packaging description:

Traceability comments:
Delivery temperature:
Pack size:
Storage and shelf life:

Specification
Characteristic of raisins, unifrom dark brown colour
Characteristic of raisins and sweet, free from objectionable flavours
Characteristic of raisins, free from objectionable odours
Uniform and soft

Physical Specification(s)

Data from theoretical source (Information obtained from supplier - USDA).

Organoleptic Specification(s)

Damage max 3% by weight
Mouldy max 3% by weight
Sugared max 10% by weight

Test / Parameter Specification
Cap stems 8 per lb
Stems 1 per 120lb

Yeast ≤ 10,000 cfu/g
Mould ≤ 20,000 cfu/g
Coliform ≤ 100 MPN./g

Substandard & undeveloped max 1.5% by weight

Microbiological Specification(s)
Test / Parameter Specification
Total Plate Count ≤ 100,000 cfu/g

Chemical Specification(s)
Test / Parameter Specification
Moisture 15-18%
Aflatoxin B1,B2,G1,G2 ≤ 1 ppb

E.coli ≤ 3/g MPN
Salmonella Not Detected /375g
Listeria Monocytogenes Negative /25g

Before opening, the product should be stored at 10°C. Additionally, 
optimum storage conditions should be 10°C with 50-60% humidity. 
If stored as advised, the shelf life in original, unopened packaging 
should be min. 12 months from the date of production.

Ochratoxin A ≤ 10 ppb

Product shall be packed in blue liner in cardboard carton. No staples, 
wire closure or castrating rings to be used. No staples, wire closure or 
castrating rings to be used.
Lot Code and Date Code
Delivery temperature is 10°C.
12.5 & 1kg



Date: 9/10/2024

Date: 9/10/2024

The information contained in this specification is based on data considered to be accurate and reliable as at the date of the specification to the 
best of the supplier’s knowledge and belief. It is user’s obligation to determine the safe use of the product for its own applications or suitability 
for use since the conditions of use, handling, storage and disposal are beyond the supplier’s control. The user should therefore take all necessary 
precautions to ensure the safe and suitable use of the product described in the specification.
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