CERTIFICATE OF ANALYSIS

Product Lot No Packing Best Before Date Date of Certificate
Dried Sour 8K
. CHR4453 5 02.04.2025 03.10.2023
Cherries Carton Boxes

Parameters Specifications Results
Appearance / Color Dark red, near to black, natural Conforms
Taste / Odor Characteristic, natural sweet, sour, fruity, no objectionable flavor or odor Conforms
Structure Pulpy, chewy texture Conforms
Berry Count < 300 berries /100 gr 246
Moldy Berries Max 1.0 % as w/w None detected
Damaged Berries Max 1.5% as w/w 0,9%
Blocked (5 pcs. more) Max 5 pieces / box 2 pieces

Pits / Pit Fragments

Max 1 pieces / box

None detected

Mineral Stones

Max 2 pieces / 1000 kg

None detected

Insect/Worm Damage

Max 0,2 % as w/w

0,1%

Natural Foreign
Materials

Max 3 pieces / box

3 pieces / box

Other Foreign
Materials

X-ray Detection Limits: Glass ball: 2mm @, Stainless Steel; 1,2mm @,
Ceramics: 2 mm @

Metal Detector Detection Limits: Ferrous; 1,5mm, Non Ferrous; 2.0 mm
Stainless Steel; 3.0 mm

None detected

Aflatoxin

B1: Max 2 ppb, B1+B2+G1+G2 : Max 4 ppb

Fermentation None None detected
Moisture Max. 25 % 21,4%
Sulphure < 10 ppm None detected
Pesticides < MRL (according to legislation) Conforms
Ochratoxin A Max 2 ppb <2 ppb

B1: < 2ppb,

B1+B2+G1+G2:<4 ppb

on certain products.

*This product complies with Commission Regulation (EU) 2023/915 of 25 April 2023 on maximum levels for certain contaminants
in food and repealing Regulation (EC) No 1881/2006.
*This product complies with Commission Regulation (EU) 2018/73 of 16 January 2018 amending Annexes Il and Ill to Regulation
(EC) No 396/2005 of the European Parliament and of the Council as regards maximum residue levels for mercury compounds in or

Total Viable Count Max 10° cfu/g Conforms
E.coli Max 10 cfu/g Conforms
Salmonella Negative (in 25 g) Conforms
Yeast Max 10* cfu/g Conforms
Mold Max 10* cfu/g Conforms
Coliforms Max 102 cfu/g Conforms
Bacillus cereus Max 102 cfu/g Conforms
Enterobacteriaceae Max 10 cfu/g Conforms
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