
 
 

 

PRODUCT TECHNICAL SPECIFICATION 
 

 

 

Product: 

 

Pitted sourcherry without added sugar: 

Raw material type: Pandy, origin Hungary 

Size: 4250 ml  tin 

Intrastat code: 2008609010 

Ean code: 5997263321005 

 

 

General product 

description: 

selected, washed, pitted sourcherry „PANDY” variety waterpack, no added 

sugar,  filled into tins,  pasteurised product 
 

Storage: dry place, at 5-25 
o
C 

Shelflife: 3 years after production 
Ingredients: sourcherry, water 
 

 

Packaging specification: 

 

Details of can 

Plate thickness (mm) 0,26mm/body; 0,28mm/bottom and top 

Tin coating: according to EU Regu|ation( Ec) No. 1935/2004, 1895/2005, 1881/2006 

Lacquer: gold/white 

Packaging form: shrinkwrap of 3 tins, one label/shrinkwrap  or loose 

Inject code: PROD:  dd.mm.2016. 627 LTN 3-4 digit code 

EXP:     31.12.2019. 

Inject place: top of tin 

 

 

 

 

 

 

Packaging details pet tin: 

 
Primary packaging  

/unit/ 
     

Material Composition Weight in 

gramms 

Lenght cm Width cm Height cm 

Metal tin Metal 318,6 N/A 15,3 24,7 

Secondary      

jansen
Texteingabe
HvH Art.Nr. 8296

jansen
Texteingabe



packaging (if in 

shrinkfoil) 

Material      

Plastic Plastic 50g    

Secondary packing 

(if in carton) 

     

Carton Paper 4110g 46,5g 31,0 24,7 

Plastic Plastic 35g    

 

 

Product physical-chemical features: 

 

Net weight: 4100 gr 

Drained weight: 2800 gr 

Vacuum: 0,3-0,4 bar 

pH: 3,50-3,90 

Organoleptic: taste, colour, smell and texture typical of sourcherry 

Pittolerance: below 0,5% 

 

 

Nutritional information /per 100 gr net weight/: 

 

Energy: 30kcal 

150kJ 

Proteins: 0,58g 

Carbohydrate: 7,8g 

Of which sugars: 1,35 

Fat: 

Of which saturated 

mono- unsaturated 

poly- unsaturated 

0,09g 

- 

- 

- 

Fibres: 0,12g 

 

Calcium (Ca) 11,98 mg 

Sodium (Na) 0,001g 

 

 



 

 
 



 

 
 



 

 

 



 
 

 
 

 



 



 



 

 
 



 
 

 
 

 
 

 

 

 

 

 

 



Presence or absence of  ingredients + present; - absent 

 
01 Milk ingredients   -    

02 Milk powder   - 

03 Soya lecitin    - 

04 Soya flour    - 

05 Wheat flour    - 

06 Wheat starch   - 

07 Bread Crumbs   - 

08 Egg ingredients   - 

09 nut ingredients   - 

10 Animal ingredients  - 

11 Preservatives   - 

12 Sulphite more than 100mg/kg - 

 

Allergens list: + present; - absent 

 

01 Cow milk proteins  - 

02 Lactose    - 

03 Chicken-egg products  - 

04 Soya protein    - 

05 Soya oil    - 

06 Gluten    - 

07 Wheat    - 

08 Rye    - 

09 Beef    - 

10 Pork    - 

11 Chicken   - 

12 Fish    - 

13 Crustacean and shellfish  - 

14 Corn/maize   - 

15 Cocoa    - 

16 Gelatine   - 

17 Leguminous plant  - 

18 Nuts    - 

19 Nut oil   - 

20 Peanut    - 

21 Peanut oil   - 

22 Sesame   - 

23 Sesame oil   - 

24 Glutamines   - 

25 Sulphite /E220t/m  - 

26 Fructose   - 

27 Sacharose   - 

28 Tatrazine E 102   - 

29 Coriander   - 

30 Celery   - 

31 Umbelliferae   - 

32 Carrots   - 

33 Lupin    - 

34 Mustard   - 

 

 

 



Raw material: 

 

Sourcherry: Pandy type red sourcherry of Hungarian origin, pesticides as per EU law 

Water: drinkable water from own well, tested by authoritites 

 
 

Properties: 

 

The product contains no genetically manipulated material, and while producing them,   

 no gen-technology is applied 

GMO-contamination has been excluded during the treatment of the product. 

Product is conform European regulations. 

 

 

Production process 

 

Period of production: June-July 

The process follows the relevant regulations regarding HACCP introduced in 2000. 

Flow chart with CCPs: see attached. 

 

 

Environment and quality assurance information  

 

Since 2004 the company factory has been IFS certified. Certificate number: IFS-IS 165806 

 

The traceability procedure traces from finished product back to raw materials. 

Microbiological examinations are carried our by an accredited laboratory. 

 

 

Microbiological analysis report 
 

Measured by Wessling Hungary Kft Accredited Laboratory,  dated 07.07.2016. - 15.07.2016.  

Report No: 342660/3 

The laboratory is accredited under Reg. No: NAT-1-1009/2015 by NAT 

Product: 4250 ml tin Sourcherry,  Pandy variety origin Hungary,   

2016 harvest/crop/production  

Date acceptance of samples: 07.07.2016. 12:00 

Period of sample analysing: 07.07.2016. - 15.07.2016. 

 

 

Microbiological analysis Measured value Measuring method 

Total number of living microbes CFU/g 0 MSZ ISO 4833:2014 

Number of E.colli CFU/g 0 MSZ ISO 16649-2:2007  

Number of Sulf.red.Clostridium CFU/g 0 MSZ ISO 15213:2006 

Mold CFU/g 0 MSZ ISO 7954:1999 

Yeast 0 MSZ ISO 7954:1999 

 

 

 



Heavy metal declaration 

 

Measured by Wessling Hungary Kft accredited laboratory,on 07.07.2016. - 15.07.2016.  

The laboratory is accredited under Reg. No: NAT-1-1009/2015 by NAT 

Product: 4250 ml tin Sourcherry,  Pandy variety origin Hungary                

2016  harvest/crop/production  

Report nr: 342660/3  

 

Heavy Metal 

 

Measure Measured value Standards 

Arsenic  mg/kg 0,1 Sample preparation: 

MSZ EN 13805:2015  

 

Method: EPA Method 

6020A:2007 

 

Mercury mg/kg    0,01 

Cadmium mg/kg 0,01 

Lead mg/kg  0,1 

Zinc mg/kg  1,0 

Copper mg/kg  1,1 

Chlorate mg/kg    0,01 (3) WBSE-103:2015 

(4) WBSE-102:2015 Perchlorate mg/kg    0,01 

 

Truck loading:  

6 tins/carton: 

33 EUR pallets / truck 

25 cartons/ pallet 

150 tins/pallet 

4.950 tins/truck 

loose on pallet:            

28 EUR pallets/truck 

175 tins/pallets 

4.900 tins/truck 

                       

 

We declare that the figures above represents the mechandise.  

 

We declare that the figures above represents the mechandise sold/shipped to  

 

21.07.2016. 

 

Issued by:    J. Horvath 

      

 

 
 
  




