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1 - MANUFACTURER'S IDENTIFICATION
Name

Website

E-mail

Phone

2 - PRODUCT DESCRIPTION

3 - INGREDIENTS

4 - GMOs

5 - SENSORY CHARACTERISTICS
Colour Beige

Smell Apple

Texture Crunchy

Flavour Sweet

6 - PHYSICAL AND CHEMICAL CHARACTERISTICS

Moisture content

Ash content

Fat content

Saturated fatty acids content

Carbohydrate content

Sugar content

Fibre content

Protein content

Sodium content

COMMENTS:

 - The physical and chemical analysis are performed according to the analytical plan set by the company.

Technical specifications

Frueat – Produtos alimentares Lda.

Address
Rua do Pinheiro Manso, 662, Sala 1.22. 

4100-411 Porto - Portugal

2,5 g/ 100g

www.fruut.pt

frueat@frueat.pt

(+351) 226 155 189

 - Dehydrated apple slices with skin, without any addition.

 - Removed over 90% of moisture from fresh apples.

 - 100% natural product.

 - Dehydrated apple

 - This product was manufactured neither from nor by GMOs

(Regulations (ec.) no. 1829/2003 and 1830/2003 and amendments)

AMOUNT UNIT

1,28 g/ 100g

0,62 g/ 100g

0,18 g/ 100g

81 g/ 100g

71,9 g/ kg

13,3 g/ 100g

1,27 g/ 100g

160 mg/ kg
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7 - MICROBIOLOGICAL CHARACTERISTICS

COMMENTS:

 - The product complies with current regulations Portuguese and European food for microbiological criteria (Regulation (EC) no. 2073/2005 and amendments)

 - The microbiological analysis are performed according to the analytical plan set by the company.

8 - CONTAMINANTS

Patulin 25 µg/kg

COMMENTS:

 - The microbiological analysis are performed according to the analytical plan set by the company.

9 - SUBSTANCES OR PRODUCTS CAUSING ALLERGIES OR INTOLERANCES
 - This product contains no allergens

 - 100% natural product

10 - PRESENTATION
 - Dehydrated apple slices on plastic packaging of 20g and 60 g. 

 - Pillow Bag OPPMAT/PETMET/PE PEEL 65 MY, heat sealed.

 - measures 20gr

 - measures 60gr

 - Dehydrated apple slices in bulk: packaging of 1Kg. 

 - Saco PET/PETMET/PE 125 MY, 265x60x60x55 mm heat sealed.

 - 4 bags packed in corrugated cardboard box, 390x390x350mm

COMMENTS

11 - SHELF LIFE
 - 365 DAYS

12 - CONSERVATION
 - KEEP IN DRY AND COOL PLACE

LIMIT

Counting of microorganisms at 30 ºC <1 x 10
6
 cfu/g

Enumeration of Escherichia Coli 100 – 1 000 cfu/g

Determination of Salmonella spp. Absence in 25 g

Determination of Listeria monocytogenes 100 cfu/g

LIMIT

Lead 0,10 mg/kg

23 (H) x 14 (W) x 4 (D) cm

Cádmium 0,020 mg/kg

Melamine 2,5 mg/kg

17 (H) x 14 (W) x 3 (D) cm

 - The product complies with current regulations Portuguese and European food for residues and contaminants (Regulation (EC) no. 1881/2006 and amendments)

- The packaging complies qith the rules in force (Regulation (EC) No. 1935/2004; Regulation (EC) No. 2023/2006; Regulation (EC) No. 10/2011; Directive 94/62/EC).
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13 - EMPLOYMENT
 - Ready for consumption. 

 - Target population: general public, including vulnerable groups such as children, elderly, sick and immunosuppressed.

14 - STORAGE AND TRANSPORTATION
Storage Room temperature

Transportation In proper vehicles at room temperature

15 - NUTRITIONAL VALUES

portion of 20 grams 100 g 20 g

kJ 1 528,00 305,60 3,64 %

kcal 361,00 72,20 3,61 %

Fat g 0,62 0,12 0,18 %

of which saturates g 0,18 0,04 0,18 %

Carbohydrate g 81,00 16,20 6,23 %

of which sugars g 71,90 14,38 15,98 %

fibre g 13,30 2,66 ---

Proteins g 1,27 0,25 0,51 %

Salt g 0,04 0,01 0,17 %

*RI – Reference Intake of an average adult (8 400 kJ/2 000 kcal)

portion of 60 grams 100 g 60 g

kJ 1 528,00 916,80 10,91 %

kcal 361,00 216,60 10,83 %

Fat g 0,62 0,37 0,53 %

of which saturates g 0,18 0,11 0,54 %

Carbohydrate g 81,00 48,60 18,69 %

of which sugars g 71,90 43,14 47,93 %

fibre g 13,30 7,98 ---

Proteins g 1,27 0,76 1,52 %

Salt g 0,04 0,02 0,17 %

*RI – Reference Intake of an average adult (8 400 kJ/2 000 kcal)

COMMENTS:

 - The presentation by reference intake is optional.

Energy

% RI* per portion of 20 g

% RI* per portion of 60 g

Energy

- Nutritional values presented according to the frame 4 "guidelines on the rounding on the declaration of nutrients in nutritional food labelling" of the guidance document for the 

competent authorities to check compliance with european legislation.

 -The information "This pack contains xx portions of xx g.", must appear in the same field of vision of the nutrition declaration.
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 16 - LOGISTICS INFORMATION

20 Gr 60 Gr Bulk

Net Weight / Gr 20,00 60,00 1000,00

Gross Weight / Gr 24,30 66,50 1060,00

Units per Box 14 10 4

Height / Cm 16,00 23,00 35,00

Width / Cm 14,00 14,00 39,00

Depth / Cm 39,00 39,00 39,00

Net Weight / Kg 0,28 0,60 4000,00

Gross Weight / Kg 0,45 0,86 4240,00

Units per Pallet 2912 1440 30

Boxes per Level 16 16 6

No. Of Levels 13 9 5

Total Boxes 208 144 30

Height (cm) 223,00 222,00 190,00

Units Per Container 47040 24000 11

Total Boxes 3360 2400 330

Units Per Container 94080 48000 23

Total Boxes 6720 4800 690

20' container stowed 

40' container stowed 

Euro Pallet

Box

Unit

Page 4 de 4


