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1.Product Information

' Product / Uriin

Natural Dried Apricots s2

| Lot No

350021133-02-708

Container

TEMU204734-2

2. Physical and Chemical Analysis

per 1000g
Parameters Tolerances COA
Size / Boyut 2 115
Tough Foreign Material None None
(Stone, Glass, Metal Etc.) / Yabanci Sert Madde
Natural Foreign Material >10mm (Pcs./12.5kQ) 1pc 0
(Leaves, Straw Pieces Etc.)/ Dogal Yabanci Madde
Pits/Pit Fragments (Pcs./12.5kg) / Cekirdek 2 pcs max 0
Live Insect/Mites / Canli B6cek None None
Dead Insect / Olii Bécek 1% max 0.1%
Insect Damage / B6cek Hasarli 2% max 1.0%
Heavy Filth / Agir Kirli 0,2% max 0%
Embedded Light Filth / Hafif Kirli 2% max 1.0%
Mould / Kif 1% max 0.1%
A. Speckled / Cilli 2% max 0.7%
B. Discoloured / Renk Bozuklugu None None
C. Hail Marks / Dolu Hasarli 2% max 0.9%
D. Sunburnt / Gin Yanigi 2% max 1.2%
E. Torn/Bruised / Yirtik 3% max 2.0%
F. Blocked (3 Pieces Block ) / Topan 2% max 1.1%
G. High Moisture Apricots / Yiiksek Nemli Tane 1% max 0.5%
H. Low Moisture Apricots / Diiglik Nemli Tane 1% max 0.5%
Off-Flavor and/or Odour / Tat ve Koku None None
Fermentation / Fermente None None
Sulphure / Kiikiirt None None
Aflatoxin (B1,B2,G1,G2) / Aflatoksin 4 ug/kg total with 2 pg/kg Not detected
Complies with EU 1881/2006 B1 max.
Moisture / Nem 21% - 24% 21.5%
3.Microbiological Limits
Limit’s (Max.)
Parameters Unit Limits COA
TVC cfu/ g < 5x104 4.5x10?
Yeast and Mould cfu/ g < 104 <10
Coliform cfu/ g <10 <10
Escherichia Coli cfu/ g <10 <10
Salmonella in25g Negative Negative
Listeria Monocytogenes in25¢g Negative Negative
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