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Legal Name: Red Cherry
Product Type: Fruit Filling
Ingredients: Water, Cherries (38%), Sugar, Modified Starch, Acidity Regulator:

Citric Acid, Natural Flavour, Preservative: Potassium Sorbate.
Country of Origin: ~ Water - UK, Cherries - Poland, Sugar - UK, Modified Starch - UK,
Citric acid - Israel, Natural Flavour — UK, Potassium sorbate (E202) -

China
Flavour: Typical of Cherries- natural, sweet and fruity; no off flavours
Odour: Typical of Cherries; natural, sweet and fruity, no off odours
Appearance: Whole and broken cherries in a thick gel.
Texture: Soft fruits in a gel.
Colour: Typical of the fruits
Nutritional Values g per 100g
Energy (kJ) 568
Energy (kcal) 134
Fat 0.1
Protein 1.55
Carbohydrate 31.7
Of which sugars 25.2
Dietary Fibre 0.4

Shelf life and storage conditions:

Shelf life- unopened- 9 months

Shelf life- open: Stored below 5°C use within 10 days
Storage temperature- ambient

Delivery temperature- ambient
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Specification agreement:
For John Morley Importers Ltd For customer:
Name: Name:
Title: Title:
Signature: Signature:
Date: Date:

Regulations: The product shall meet all current UK and EU Food Legislation including: ‘The
Food Safety Act’, ‘The Food Act’, ‘Pesticide Residues Act’ and any other relevant legislation.

GMO:
This product does not require labelling under EU Regulations 1829/2003/EC and
1830/2003/EC

Packaging:
The product is packed in plastic carton conforming to Materials in Contact with Food
Regulations 1987 and subsequent amendments

Coding: Each carton labelled with unique system generated six digit parcel number.

Pallet: 1200 x 1000mm blue GKN Description: 4x2.5kg x 16 per layer, 4
layers per pallet

Unit weight: 2.5kg Units per outer: 1

Physical /Chemical Target Range / Maximum

Characteristics

pH - <4
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Micro Standards (cfu/g) | Typical Value Maximum
TVC <10 500

Yeasts & Moulds <10 100
Coliforms 0 10
Escherichia coli 0 0
Staphyloccocus aureus 0 10
Salmonella spp. (in 509) Absent

Listeria spp. Absent

Micro values are for guidance only. Samples are tested at random and not every batch is tested unless specifically requested

Allergens:

Present in
product

Present in Free From?

facility

Cereals containing gluten and products thereof

N

Y

Crustaceans and products thereof

Fish and products thereof

Eggs and products thereof

Peanuts and products thereof

Soybeans and products thereof

Milk and products thereof

Nuts and products thereof

Celery and products thereof

Lupin and products thereof

Molluscs and products thereof

Mustard and products thereof

Sesame seeds and products thereof

Sulphur dioxide and sulphites at concentrations
more than 10 mg/kg
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Produced in a factory that handles tree nuts, cereals containing gluten, egg and sulphur dioxide

containing ingredients.
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