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1. DESCRIPTION =/} BH :

Legal name %2 %R:
Freeze-dried strawberry slice

R 5

Description ViFH:

Produced from deep-frozen strawberries, the product is freeze-dried without further additives.

W RRER, PR Gk TR, ANEARTEI .

Ingredient 47 :
100% strawberries 100% Y%

Origin JE7r=: $H

2. ANALYTICAL CHARACTERISTICS #3118 ﬁ'\‘
2.1 Physical properties Y1318 b5

Properties Target value | Tolerance Unit Method

E(=p HinE FR{E ¥ A d/lpipeS

Foreign bodies (metals, wood,
glass, plastic, stones...) 0 0 0 Visual
FY (ElE. ARk, B, B AR R %2
B kD
Metal detection 4 J& R :
Metallic particles 0 0 0 Ferro 2% 0.9 mm
& &) Non Ferro JE2k 1.5 mm
Stainless steel /54X 2.0 mm

Gt - A% LAk
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HTEHRHA
Vegetable matter Visual
(calyx, leaves, stems) 0 3 N1kg PO 8¢
WYY R (Fe=, ., 25 &
Size Rﬂ;% 5-7mm thickness slice Sieve fifiik
Strawberries .5
2.2 Chemical properties {42385
Properties Target value | Tolerance Unit Method
B H¥ME FRAEL ;WA o 7 vk
Moisture Analyzer or Dry matter
Moisture 3 5 o (4h vacuum 70°C)
Ko ° IK T3 73 BT AN B Jo i A
(4 /N FHA2 70C)
2.3 Toxicological properties 5 EY))F 581
2.3.1 Heavy metal content & JE:
IQF Strawberries BAATR R ELAE
Properties Y855 Tolerance FR{E Unit B47 Methods R 7%
Lead 4} 0.2 max B K ppm GB 5009.12-2010
Cadmium %4 0.05 max K ppm GB 5009.15-2014
FD Strawberry Whole T HZ2 1
Properties Y855 Tolerance FR1E Unit B47 Methods R 7%
Lead 4} 2 max fx K ppm GB 5009.12-2010
Cadmium %% 0.5 max g K ppm GB 5009.15-2014

The product is dried, the changes of the concentration of the contaminant caused by drying process is
taken into account according to to R.1881/2006/EC..
HREERK L 1881/2006 ‘SVERME, 1%L HE 4

B RO RE TR R T IS TS SV A -
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2.3.2 Pesticide residues %%

The pesticide residues are compliant with the relevant regulations of the exporting country.

RIRAF G H EE AR E o

2.4 Microbiologicals properties $5E ¥

Micro-organisms $§4E4) Tolerance FR{E Analytical methods il /7%
Total viable count B 7% &4 50 000 cfu/g GB 4789.2 - 2022
Coliforms K I & #F 100 cfu/g GB 4789.4 - 2016
Yeasts /% £F B 500 cfu/g GB 4789.15-2016
Moulds %% [ 500 cfu/g GB 4789.15-2016
Salmonella 70 [] [C A Absent / 25g GB 4789.4-2016
Staphylococcus aureus 4 ¥4 (03] %] BR B Absent GB 4789.10-2016

2.5 Organoleptic properties B E {61

The product will match a previously approved standard and have the following characteristics:
AT G RARE,  [RIIN B DU R

Taste — Odour IBR-SBE :

Characteristic of strawberries, absence of foreign odour. #7548 10K, To5HE

Colour Fift, :

Red which remembers fresh strawberries 21 {4 (ELAEA)

Appearance bR :

Typical strawberries. it 784 [ B 45 5L 71 W1

Size Ei\ :

Slice Thickness 5-7mm

sieve size 2mm

3. PACKAGING AND ATORAGE DETAILS £33 /% f% % %4

3.1 Packing 034

The product will be delivered in a carton, weight 5-10kg net, with an inner heat sealed aluminium bag or

double PE bag.

AS7E i MR ONARAE, 5-10 T30/ M, ARG MR S AR s XU PE 4%

3.2 Shelf-life {35 A

When stored in its original containers, the product will have storage life of 18 months under suitable
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conditions of transport and storage, temperature under 25 degree, humidity less than 50%.

FEE His A7 26 F N, A dh IR
50%-

4. Nutrition Facts B IR0 E

WA I8 AN H, ZORIREART 25 |MIKE, =R

BT

FD Strawberry Nutrition Facts

Project Per 100 g NRV%
Energy 1673.44kJ 21%
Protein 9.23¢g 15%
Fat 3.5¢ 6%
Carbohydrate 81.59 ¢ 27%
Sodium 12 mg 1%
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