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Product Characteristics

Name of Product Deep Frozen Blackberry
Primary packaging: Printed or neutral bags,
JAN Code 8.60611E+12 Materials yp sing 8
from 100g to 1kg;
Package
Use by dat . Size/Tnner | Length(em)  Width(cm) Height (cm) [ Inner Capacity
se by date WO years :
Y Capaenyy 6.0 20.0 22.0 300g
Mo Uni Secondary
1(1)1;1}1)11;1?/ ermts one pallet Materials |packaging: Cardboard| Volume 6 kg
Y Packing case closed with blue
. Length(cm) Width(cm) Height (cm) Weight (kg)
Lead Time 30 days Slze/pﬂ;&ss
WEE 39.0 29.0 20.0 6,5 kg
Prices are
price on request valid before
Storage Condition .-18 degrees Refel“ence
Price Price in
Japanese
* varied by terms and conditions mars
Certifications
BRCGS,0 i
(Products/System) reamce
Ingredients and Additives The Place of Origin Nutritional Facts %E?e;i(li;lltoﬁr:s(;lllggg)
Blackberry 100% Serbia Calories 43 kcal (180 k3J)
Variety: Loch ness , Thornfree, Triple Crown Total Carbohydrates 10g
Sugars 4.9g
Fiber 5.3g
Total fat 0.5g
Saturated fat 0g
Proteins 1.4g
Salt 0.0g
Use Scenes

(Usage * Recipes)
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* Odour: Fresh, typical blackberry fragrance with no stale or
musty odours.
+ Flavour: Sweet and tart, characteristic of ripe blackberries,
with no off-flavours.
* Texture: Firm, typical of frozen blackberries, with a smooth

Bakery and pastry products
Ice cream and frozen desserts
Smoothies and fruit beverages
Yogurt and dairy preparations

Jam, marmalade and fruit fillings
Breakfast bowls and toppings

and juicy texture.

Confectionerv and chocolate products
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BLACKBERRIES
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NO ALLERGENS!

Allergen
(Specific Raw Materials)




