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Product name: SOUR CHERRY BLOCK  
Origin: Serbia 
Sort: Oblacinsca 
Article code: 0038102001 
 
 
1. General description: 
 

• 100% Sour cherry 
• the product is produced according to good manufacturing practices and HACCP. 
 

 
2. General requirements: 
 
The fruit has to be: 

- free of preservatives and other additives. 
- according to the normes stated in the EC legislation. 
- the goods will be accepted at the unloading address after inspection. 
- the presence of an of Mondi Foods during packaging or loading is no guarantee for the 

acceptance of the goods. 
- the supplier mentions the origin and the fruit variety. 
- the use of genetically modified fruit or processing aids is not allowed.  

 
 
3. Parameters of approval: 
 

• Brix: min.13.00bx (at 200C, uncorrected) 
• Titratable acidity: min. 1.0% w/w (as anhydrous citric acid, IFU nr.3) 
• Taste: typical sour chery without off notes 
• Colour of the skin: red till dark red 
• Colour of the flesh: light red till red 
• Light red fruit; max. 3% w/w 
• White ot brown cheries: max 2% w/w 
• Chery stone: max.1 per kg. 
• Partes of cherry stone: 2 per 5kg. 
• Foreign bodies, fruit related (stalks, leaves ...), max. 3 per 5 kg. 
• Foreign bodies, not fruit related: absent 
• Roten and mould: absent 
• Worms and insects: absent 
• Sand: max. 3 promille 
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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 plastic drums. 
- or metal drums with poly bag(s). 
- or foodgrade paperbags 
- or foograde solid blue plastic boxes, with ventilation gaps. 
- or paperboxes with plastic bag. 
- or as agreed on contract. 
- the packaging should be neutral and is only labelled in English language according to our 

instructions. 
- the goods will be loaded on pallets. 

 
 
6. Shelf life 
 
 

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

• Clean suitable car/container at –180C. 
• 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. 
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