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 PRODUCT FEATURES 

QA 

IQF Whole   Raspberry  95/5

pH: 3.0 - 4.5

Acidity 0.3 a 1.5

Botanical Name: Rubus Idaeus

Variety:

Odor: Characteristic of Fruit 

Description:

Texture Firm and Frozen 


PHYSICO-CHEMICAL PARAMETERS

Frozen  Whole Fruit 

 Carmina, Adelita, Vanesa, Esperanza

Color: Characteristic red  Fruit  
Appearance  

° Brix 10 - 14.5

Fruit Frozen  individually with 10% 

E-coli: Ausencia

Salmonella: Ausencia

Foreign matter


Plant material  Absence

 Blocked Pieces  Absence

 Absence

Coliformes Totales : <100 ufc/gr

YEST: <5,000 UFC/GR


MICROBIOLOGICAL PARAMETERS

TPC: < 100,000 UFC/GR

MOLD: <5,000 UFC/GR

Broken  Max 5% 

Larva  Absence

Albinismo     Absence

Expected used : 

Intended use:

<= 23 ° C


Secondary packaging: 


TRANSPORTATION AND STORAGE

Useful life 2 years <= 23 ° C

PACKAGING AND INTENDED USE

Primary Packaging:

Transportation:

Temperature <= 23 ° C

Low density blue polyethylene bag .25 mm

Frozzen Industry 

Carton Corrugated 20 Lbs

Raw material for the frozen industry


