
Tolerance

Aerobic Plate Count < 5*105 ufc/gr pH Water 88,15 gr
Chalice / Sticks Energy 43 Kcal

< 5*104 ufc/gr Thorns Protein 1,39 gr
Leaves < 1 cm2 Total lipid (Fat) 0,49 gr

E. Coli < 102 ufc/gr Leaves > 1 cm2 Fatty acids, total saturated 0,01 gr
Mouldy Carbohydrate 9,61 gr

Absence Foreign Matter Sugars, Total 4,88 gr
Vegetal Foreign Matter Fiber, Total Dietary 5,3 gr

Absence Deformed Sodium 1 mg
Overripe
Clumps
Brocken
Mouldy Damage
Damage (insect, botryis, etc)
Albinism
Purple

Enterobacteriaceae

Salmonella in 25 grs.
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Description: Product frozen at -18ºC selected with its own characteristics of color, aroma and flavor, processed 
under strict IQF A quality and safety standards.The product does not contain GMO; Does not contain 

allergens; Without additives.

 Product Origin: Chile

Ingrdients: 100% Cultivated Blackberry.

PRESENTATION

Format: 1 x 12 Kg or according to 
customer requirement.

Packaging: Blue Polyethylene Bag.
  Cardboard box, Blue packing tape.

Format: 10 x 1 Kg or according to 
customers requirement.

Packaging: Polyethylene Bag.
  Cardboard box, Blue packing tape

CHARACTERISTICS

Microbiological Físicas (Samples 1000 gr) Nutrition Facts
(100 grs) Item Item Tolerance

°Brix min. 10
3,0-4,0

2 units/ 10 Kg
Absence

1 unit/ Kg
2 units/10 Kg
1 unit10 Kg

Absence
1 unit/10 Kg

3%Listeria
1%

3 units
2%
1%

Suitable for all consumers
For consuming in direct way and indirect in culinary preparations

3%
1%

3-5%

Storage
Product must be stored at a temperature minimum of -18ºC. Once frozen, it is 

recommended not to freeze again.

Reference: USDA basic Report 09043Reference RSA 978

Company information: Berries Chile S.A., Sanitary Certificate Nº 224. Address: San Antonio de Lamas km 2,8, Linares, 
Región del Maule, Chile. Phone: 56-073-1970203                           

Issue: Quality and Safety Assurance Chief Review and Approve: Operations Manager

Date: 25/09/20 Date: 25/09/20

Distribution In lorries with temperature control, minimum at -18ºC.

Duration 24 months from elaboration date, under recommended temperature conditions

Intended use


