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Product name: IQF WILD BLUEBERRY WITHOUT STALKS 
Origin: Serbia 
Sort:  
Article code: 3060502001 
 
 
 
1. General description: 
 
 

• 100% IQF wild blueberry confiture 
• the product is produced according to good manufacturing practices and HACCP 
• metal detected 
 

 
2. General requirements: 
 
 
 The fruit is: 

• free of preservatives and other additives 
• according to the normes stated in the EC legislation 
• free of genetically modified fruit or processing aids  

 
 
3. Parameters of approval: 
 
 

• Brix: 10.00 – 15.0 0bx (at 20 0C, uncorrected) 
• Titratable acidity: min. 0.7 – 1.3% w/w (as anhydrous citric acid, IFU nr.3) 
• Taste: typical wild blueberry without off notes 
• Colour: dark blue or black, uniform color 
• Colour deviation (green, withish berries): max 5 per kg. 
• Leaves <5 mm: max 8 per kg. 
• Leaves >5 mm: absent 
• Stalks < 10 mm: max 40 per kg. 
• Stalks >10 mm: absent 
• Unripe white or green; max. 5 per kg. 
• Foreign bodies, not fruit related (wood, paper, snails, stones, insects ...): absent 
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4. Microbiological conditions: 
 
 

• Total viable count: max. 105 C.F.U. per ml. 
• Yeast: max. 105 C.F.U. per ml. (IFU nr. 4) 
• Mould: max 103 C.F.U. per ml. (IFU nr. 3) 
• Pathogenic bacteria: absent per gram. 

 
 
5. Packaging: 
 
 

• Foodgrade paperbags with a polyner inside, net weight 25 kg. 
 
 
 
6. Shelf life 
 
 

• 2 years at max. –180 C. 
 
 
7. Transport 
 
 

• Clean suitable car/container at –180 C. 
• The storage of the goods may not cause any damage on the goods or packaging 
• Sufficient cold air circulation in the car/container is guaranteed under any circumstances. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Approved by: Prepared by: 
 


