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1. INGREDIENTS: Organic dried tomatoes (halves, diced, julienne cut), Seasalt.

2. DEFINITION :  Dried tomatoes are fruits obtained by drying the Lycopersicum esculentum Mill of the

Solanaceae family.

3. PHYSICAL CHARACTERISTICS

CLASS : 1 

TYPE : Organic Dried Tomatoes 

ODOUR : Typical,Characteristic 

TASTE : Typical,Characteristic 

CRİTERİA TOLERANCES 
Color Typical bright red to dark red, specific color of dried tomatoes 
Smell, Flovor Typical of  dried tomatoes, free from extraneous taste 
Aroma Typical of  dried tomatoes,free from off odor 
Defected Berries (Sunburned, 
Different Color, Damaged)  

11 % max (w/w) 

Filth Max.3 pieces/ 10 kg 
Insect Damage 2 % max (w/w) 
Natural Foreign Material Max. 8 pieces /10 kg 
Foreign Material None 
Mineral Stones Max 1 piece / 1000 kg 
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4. CHEMICAL SPECIFICATIONS

SPECIFICATION TOLERANCE 
Fermentation None 
Moisture Max 24 % 
pH 4,00-4,50 
Salt 10% - 18% 
Sulphure, SO2 NONE 
Pesticides < RL (Reporting Limit)  Accordingto EC Regulation No 834/2007 and 

889/2008 andaccordingto USDA organicregulation 7 CFR Part 205 and JAS 
(JapaneseAgriculturalStandard) Regulation 

Ochratoxin A Within EU regulation tolarances 

Aflatoxin Within EU regulation tolarances 

Lead (Pb) < 0,2 mg/kg 
Cadmium (Cd) < 0,2 mg/kg 
Mercury (Hg) < 0,2 mg/kg 
Arsenic  (As) < 0,2 mg/kg 

5. MICROBIOLOGICAL SPECIFICATIONS

Total ViableCount <1x105cfu/g 
E.Coli Max 10 cfu/g 
Salmonella Negative (in 25 g) 
Yeast Max 103cfu/g 
 Mould Max 103cfu/g 
Listeria Monocytogenes Negative (in 25 g) 

6. PACKAGING: 10 kg cartonboxes secondary packaging,  2*5 kg vacumbag, 10 kg bluebag primary
packaging.

7. SHELF LIFE: 13 months after production date.

8. STORAGE CONDITIONS: 4-10 °C.
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9. NUTRITIONAL INFORMATION

Typical Values per 100g 

Energy (kcal) 258 
Energy (kJ) 1078 

Protein (g) 14.1 

Carbohydrates  (g) 54.7 

Of which sugars (g) 37.6 

Fibre (g) 11.3 

Fat (g) 2.9 

Sodium (mg) 2095 

10. ALLERGEN INFORMATION

 Country of Manufacture Turkey 
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11. METAL DETECTION

Ferrous 1.5mm NonFerrous 2.0 mm Stainless Steel 3.0 mm 

12. X-RAY  DETECTION

Detection Limits: Glassball: 2mm Ø Rubberball: 3mm Ø Wire: L:5 
mm 0,2mm Ø Metal ball: 0,6mm Ø 




