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PRODUCT DESCRIPTION NUTRITIONAL INFORMATION

: e : - 100 g
Product obtained by artificial or natural dehydration of the L Total Calories (keal) 278
species Vitis Vinifera of the most precious fresh grapes Protein (g) 25

from Chile. i Total Fat (g) 0,6
Carbohydrate (g) 63,9
VARIETIES Sodium (mg) 20
Flame - Thompson - Black - Crimsom
Reference “USDA National Nutrient Database for Standard

SIZES Reference” Release 23 (2010)

Extra Jumbo:
Jumbo:
Medium:
Small:

MICROBIOLOGICAL REQUIREMENTS CHEMICAL-PHYSICAL ANALYSIS

Yeast: <100 cfu/g
Molds: <100 cfu/g
Aerobic Plate Count: <500 cfu/g

INGREDIENTS

Raisins And Vegetable Oil

PACKAGING PROPERTIES STORAGE MANIPULATION

Retail Package: Doypack, pillow pack or Semi-perishable product requires basic hygiene condition and storage

according to customer requirements. for optimal conservation: clean place, away from insects and polluting
products, in its original packaging, without direct light, in a cool and

Secondary Package: Paperboard boxes of dry environment.

10 kg with plastic bags.

COMMENTS

20" (20.000 kg. app) containers.
Crop period: From april to november
Processing period: All year.

Shelf Life: 12 meses (if they are stored in
recommended conditions).




