
PRODUCT SPECIFICATION 

FROZEN SWEETENED BLACKCURRANT 

PUREE 6x1kg 

PRODUCT DESCRIPTION 

Product code : 110610-05 / 110610-06 

Product description :  Frozen sweetened blackcurrant puree 
Ingredient : Blackcurrant 89.3%*1, sugar 
Origins : France, others 

Variety : Black Down 

Shelf life :   Within 24 months of production date 
Storage temperature :  ≤ 20°C (tolerance – 18°C) – Do not refreeze after defrosting 

*1: Variable according to the initial sugar content of the fruit upon harvest. Tolerance of ± 3%. 

ORGANOLEPTIC CHARACTERISTIC 

Color : Characteristic of blackcurrant puree 
Smell : Typical of blackcurrant puree - Absence of foreign smell 
Texture: Characteristic of blackcurrant puree 
Taste: Typical of blackcurrant - absence of foreign taste 
pH : 3.0 ± 0.5 
Brix : 25 ± 2 

 MICROBIOLOGICAL CHARACTERISTIC 

Germs Criteria (UFC / g) 

Total aerobic count < 100 000 
Total coliforms < 1000 
E.coli < 10 
Yeast < 50 000 
Mould < 50 000 

Listeria Monocytogenes Absence in 25g 
Salmonella Absence in 25g 

ENERGY AND NUTRITIONAL VALUES *
2
 

Energy 425 KJ / 101 Kcal 

Fat 0.4 g 

Of which saturates 0.08 g 

Carbohydrate 19.9 g 

Of which sugars 16.5 g 

Fibre 7.0 g 

Protein 0.8 g 

Salt  < 0.01 g 

*
2

: Indicative values for 100g - calculation based on table Ciqual website ANSES 

GUARANTEE 

GMO : GMO labelling not required according to EC ruling 1829/2003 and 1830/2003 

Ionising 
radiation : 

Product not subjected to ionising radiation: EC parliamentary ruling 1999/2/CE and 22/02/99 
ruling published on 13/03/99 in the official Journal of the European Community do not apply.  

Heavy 
metals : 

In compliance with French and European regulation 

Pesticides : In compliance with French and European regulation 

Allergens : Absence of allergens on-site 
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PRODUCT SPECIFICATION 

FROZEN SWEETENED BLACKCURRANT 

PUREE 6x1kg 

PALETTISATION 

 Packaging: 1 kg tub with peel-off membrane seal and lid Outer case: 6 x 1 kg cardboard case 

Europ pallet 80*120 Export pallet 100*120 

Number of  UVC/boxes : 6 6 

Number of boxes/ layers : 12 15 

Number of layers /pallet : 9 9 

Number of boxes /pallet : 108 135 

Number of UVC /pallet : 648 810 
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