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B +32.51.74.69.91
§+32.51.74.69.68
www . darta.com
2. Specification of the produvuct
-G M O -free
-Remnants of pesticides: following the EU (Belgian) law
(cf. www .fytow eb .fgov.be)
- Free from additives
-Heavy metals: following the EU (Belgian) law
- Raspberries
. Step 1: th e rasp b erries are cleaned, stones are rem oved, th e
raspberries are washed.
. Step 2: the raspberries are individually gquick frozen (IQ F) until they

reach a tem perature lowerthan minus 20 degrees C elsius

(-20°C )

.Defects (1000 g sam ple):

*W hole individually frozen fruits (all fruits larger than

2/3 of a whole fruitare considered w hole

*Damaged fruits (broken, squashed, malform ed):

*Damaged through insects, birds, slugs,...

*Mouldy fruits: absent

*EVM (stalks, leaves,... ): 1 pcs/1000 g

fruits):

2%

m

in 95%

1%


http://www.darta.com/
http://www.fytoweb.fgov.be/
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*FM : absent

* Fruits with dry parts: 1%

*Blemished fruits (underripe, overripe, diseased):

diam eter 2-6 m m : 10 pcs

diam eter > 6 mm : 6 pcCs

- Nutritionalinform ation (gram me / per 100 gram m es):

Energy: 195 kJ - 47 kcal
Fa t: 0.0

.O fwhich saturates: 0.0
Carbohydrate: 7.0

O fwhich sugars: 6.0

Protein: 1.0

Salt: 0.003

3. Bacteriologicalnorm s

-T.v.C . < 5x10°/ g

- Coliform s: <10°%/ g
-Moulds: <10°/ g

- Yeasts: < 5x10°/ g
-Salm onella: absent / 25 g

4. Packaging process

- E-code ("e"):in accordance with the regulations

- O pticalsorting

- M etaldetection: . A metaldetectoron every packaging line
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Every packaging line is checked atleast once every

tw o hours by the lab

Sensitivity: -2.0 mm Fe

-3.0 mm Stainless Ste el

-3.0mm Non-Fe

5. Packaging

1. 15x450 ¢g

- Film

M aterial: Polyethylene

Length: 220x260 m m

W eight: 7 ¢

Netweight: 450 ¢

EAN-code:5 413408 122208

- Case:

Color: brown

W eight: 584.4 ¢g

Dim ensions: 485x485x240 m m

EAN-code:5 413408 038028

- Palletiza tion: 8x9 cases = 486 kg / pallet (net) (= EURO PALLET)

8 x 12 cases = 648 kg / pallet (net) (=INDUSTRIAL PALLET)

2. 6x1 kg (punnet)

-Punnet:

Dimensions: 210x135x125 m m

W eight: 87.9 ¢

Netweight: 1000 g

EAN-code:5 413408 12221 5
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- Case

Color: brown

W eight: 241.5 ¢g

Dimensions: 307x257x220 m m

EAN-code: 5413408 00060 5

- Palletization: 8x12 cases =576 kg / pallet (net) (= INDUSTRIAL PALLET)

9x9 cases = 486 kg / pallet (net) (= EURO PALLET)

- Film
M aterial: Polyethylene
Length: 450 m m
W eight: 13 g
Netweight: 2500 g
EAN-code:5 413408 1000291
- Case
Color: brown
W eight: 532.1 g
Dimensions: 390x285x250 m m
EAN-code:5 413408 42802 7
- Palletization: 7x8 cases = 560 kg / pallet (net) (= EURO PALLET)

7x10 cases = 700 kg/pallet (net) (=INDUSTRIAL PALLET)

7. Storage and expiry date
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- Expiry date (when allthe guidelines as m entioned below are followed):

24 m onths after packaging (see packaging).

- Productfion code : L x yyy zww D
x = last num ber ofthe yearin which the product has been packed
yyy = day on which the producthas been

packed (e.g. 1 Januvuary = 001)
z = shift (A, B of C)
ww = packaging line (01,02, 03, 04,05, ... )
- Storage tem perature (factory freezer): m ax -20 °C
- Transport: loading tem perature: m ax. -18 °C

transporttemperature: m ax. -20 °C

- Storage tem perature in distribution: m ax. -18 °C

8.Storage and preparation by the consumer

- Stora ge:

Refrigerator: 24 hours
Freezercompartm ent in refrigerator: 48 hours
Freezer : -6 °C : 2 days
-12 °C : 1 month
-18 °C :see expiry date
- W arning:
Neverrefreeze thawed products

- Cooking insfructions:

Place the desired am ount of fruit

in a bowland allow to thaw atroom

tem perature

9. Allergens
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Allergen Present 2 [Concentration
Cereals containing gluten (e.g.wheat, rye,
N o
barley, oat, .. Jand products thereof
Crustaceans and products thereof N o
Eggs and products thereof N o
Fish and products thereof N o
Peanuts and products thereof N o
Soy and products thereof N o
M ilk and products thereof (including lactose ) N o
Shell fruits * and products thereof N o
Celery and products thereof N o
M ustard and products thereof N o
Sesame seeds and products thereof N o
Sulphur dioxide and sulphites, labelled as SO , , at
N o
levels above 10 mg / kg or 10 mg /|
Lupine and products thereof N o
M olluscs and producits thereof N o
*almond (Amygdalus communislL. ), hazelnut ( Corylus avellana ), walnut
(Juglansregia ), cashewnut ( Anacardium occidentale ), pecan ( Carva
illin oiesis (W angenh.) K. Koch ) ,Brazilnut ( Bertholletia excelsa ), pistachio
( Pistacia vera ), Macadamia nutand Queensland nut (M acadam ia

ternifo lia )

10. Generaldeclaration

W e declare that ourproduction areas are free of glass m aterial.




frozen food

==
Specification d arta

RASPBERRIES

Version : 11 Date : 07/02/2014

Document: S-GREE.154.E Page : 7 to 7

Revision : 01 D ate : 07/02/2014

W e declare thatunderno circum stances the products and ingredients are

freated with radiation or gas.



