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Our sour cherries from the variety "Oblacinska" are croped in the best european orchards, by hand to preserve them from
damages.

Just after being collected, they are put into maceration in an surfin neutral alcohol. We guarantee their conservation until 18
months.

To answer to our customers' needs, our cherries are sized twice during the maceration process. Our cherries are pitted and
soaked in an alcoholic and sweeted juice with kirsch and cherry alcohol.

This allows us to obtain a product to the very fine taste adapted to the natural consumption, for the production of you

or to decorate ice creams or pastry specialities.

Gourmets use our cherries in recipes of game or foie gras.

TECHNICAL MASTERY AND KNOW-HOW

The experience and know-how we offer you are unique. They have been built during many years.

Now, our technical knowledge is strengthened by a specialised team, a modern production tool and strict working methods.

It allows us to make customized or standard productions in the best conditions.

Raw materials are selected to get the best part of their natural taste and color. We analyse them automatically to ensure the
regularity of our products.

The tracability system is followed all along the process, from the selection of the raw materials to the product release.

A sample of each delivery is kept one year long.

HACCP is used on all our plants, to define and check the critical points. Our company works also under ISO 9001 v.2000 nori
certified by AFAQ. We have been recently IFS certified.

DEFINITION

Description : Half-candied cherries made from fresh cherries from the variety Prunus cerasus Oblacinska.
The fruits are washed, stalked, sorted and put into alcohol on the place where they are croped.
After preservation and storage in their juice of maceration, the cherries are pitted and soaked in an
alcoholic and sweeted juice with kirsch and cherry alcohol.

Composition : Cherries, sugar, alcohol 37,5% at 40% vol. including Kirsch 3,6% vol. water, natural flavour.

Production plant : Plant of Sarlat (24) - France

Geographical origin : Balkans orchards

The datas contained in this sheet are given for information. For further details or to verify the validity, don't hesitate to contact us.
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ADVISED DECLARATION

cherries, sugar, alcohol 37,5% at 40% vol. including Kirsch 3,6%, water, natural flavour.
APPLICATION

Suggestion of application To be used in chocolates, ice creams, cakes and some salty dishes.
Recommended dosage : /

ORGANOLEPTIC DATAS

Aspect : Pitted fruits, whole fruits with regular shape, dark red colour.
Olfactive : Typical of sweeted and alcoholised cherry "oblacinska"
Taste : Typical of sweeted and alcoholised cherry "Oblacinska"
Texture : Firm.

SPECIFICATIONS

PHYSICAL AND CHEMICAL DATAS ANALYSISMETHOD
Caliber (mm) : 16-16,9 (80% dans le MC502
calibre)

PROPOR_EN: 60/40 MC502

/ 26700 +/- 5% MC502

Alcoholic degree (% v/v) at 20° C: 15+/-1,5 MA502

BRI_EN: 44 +/- 2 MA501

Density at 20°C : 1,15+/- 0,1 /

PARTICULARITIES
Foreign matters :

- cherry stone (max) : 1/8 000
- Stalks (Max) : 1/1 000
- fruit worm (Max) : 0,5%

Defects:

- Damaged, crushed cherries (Max) : 5%
- no ripe cherries (Max) : 1%

RESIDUES
Contaminants (mycotoxins,metals,...) : conform to the regulation (EC) n°1881/2006
Pesticide residues : conform to the regulation (EC) n°396/2005 (last modified by the

regulation (EC) n° 178/2006)

The datas contained in this sheet are given for information. For further details or to verify the validity, don't hesitate to contact us.
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ALLERGENS/GMO/IONIZING

Allergens : Does not contain any allergen to be declared on the label, according to the directive 2000/13/EC
(modified by the directive 2007/68/EC)

GMO: Does not contain any GMO ingredients or ingredients from GMO and is not concerned by the
reglementation (EC) n°1829/2003 and 1830/2003)

lonizing Radiation : Is not ionized and does not contain ionized ingredients, according to the directive 1999/3/EC

NUTRITIONAL INFORMATION (theoretical values)

energy value (kcal per 100 ml) 271

energy value (kj per 100 ml) 1132

carbohydrate (g per 100 ml) 46,2

protein (g per 100 ml) 0,5

fat (g per 100 ml) <01

Ashes : (g per 100 ml) 0,1

PRESERVATION / STORAGE

Shelf life : 24 months

Storage conditions : in a closed packaging, sheltered from the light, at room temperature

Transport Conditions :  at room temperature

LOGISTIC DETAILS

Packaging : This product is packed in 100/120 | drums, in 20 L drum and jars (0,2 to 3 liters).
Under diriged temperture, we can dispatch our half-candied cherries without juice packed in 12 kg
plates.

Transport details :

The datas contained in this sheet are given for information. For further details or to verify the validity, don't hesitate to contact us.
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