
FROZEN BLUEBERRY

Specification code FB/1/PB/E

Date 28/04/2025

Product description

Description Fruits whole, loose, stalked, not 

damaged, not dried, without 

permanent conglomerates, non-

permanent conglomerates and 

light frosting do not constitute a 

defect. The color is dark blue with 

a tinge of purple, claret-red.

Packaging Cardboard packaging, blue LDPE 

plastic bag. Foil packaging in 

accordance with the legal 

requirements for materials 

intended for contact with food. 

Packed in 10 kg or as agreed with 

the recipient Fruit packed in bulk 

in multilayer paper bags with 

polyethylene laminated inner layer 

or other arrangements with the 

Recipient.

Physical chemical analysis

Fruit damaged, deformed, 

shrivelled

Unspecified

Unripe fruits claret red Unspecified

Green, white fruits 2 %

Foreign fruits 2 %

Content of plant parts except 

stalks (in cm²/500g) not more 

than:

4 cm²/500 g

Stalk content, (pieces/500g) not 

more than:

20 pcs./500 g

Other organic defects (twigs, 

stems)

2 pcs./ 1 kg

Mineral impurities 0,05% 
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Others specs

Allergens This product, in accordance with 

the regulation, is free of food 

allergens

Ionization The product has not suffered any 

ionizing treatment

GMO The product does not come from 

Genetically Modified Organism. It 

is not produced from/with GMO

Shelf life 12 months

Storage Storage < -18°C

Microbiological analysis

Coliforms < 10 cfu/g

Enterobacteriaceae < 10 cfu/g

E. coli < 10 cfu/g

Mould < 10 cfu/g

Bacillus cereus 40 cfu/g

Yeast 9 800 cfu/g 

Staphylococcus aureus

and other species

< 10 cfu/g

Total viable count 11 000 cfu/g

Listeria monocytogenes Absent cfu/25g

Salmonella Absent cfu/25g
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