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Name of Product:

Chopped Pickled Sorrel

|[Product Description:

Product is obtained from cut sorrel leaves that have been processed of lactic fermentation
earlier. Tightly sealed and pasteurized.

Ingredients:
Sorrel, water,salt.

Physico-Chemical Data
Table salt content [% weight.]

max 2,0 %

Microbiological Data:

Mineral pollution content [% weight.]

max 0,1 %

attempt.

Mesophilic aerobic bacteria
inlg

Sealed package, no changes after thermostatic

No more than 50

Molds and Yeasts in 1 g

Not present

Heavy metals content harmful to
health

According to
current
regulations

lAnaerobic spore bacteria in
0,1g

Listeria Monocytogenes

Not present

max 100 jtk

|Organoleptic Data:

Color, taste and smell are typical as for sorrel. No aftertaste and strange smells. Rubbed sorrel mass consistency
from half liquid to solid. Sediment on the bottom of a jar made from vegetable tissue does not stand a product
defect. Olive-green to dark-green color that is typical for sorrel.

|Packing Capacity/ Net Mass

|Packing/Storage Conditions:

Capacity 930 ml

Net mass: 860 g

Expiration Date:
24 months from

the Manufacturing Date

Multipack: Shrink wrapped.

Protect from sunlight.

Single packaging: Glass jar with a metal cap,
hermetically sealed, an outer colorful label.

Transport packaging: taped on wooden pallet plus straps
(additionally in some cases, wrapped in a stretch foil)

Storage warehouse are dry, clean and shaded with
temperature from 5 C to 25 C.

Keep refrigerated after opening up to 48 hours.

|IRemarks, additional information:

Nutritional Values in 100g of the product:

GMO-free

lonizing radiation: do not apply
Allergens: do not contain.
Pasteurized product.

Energetic Values

64 kJ/15 kcal

Fat
including saturated fats

0,19

Carbohydrates 1,049
including sugars 0,0g
Protein 2,19
Salt 1,2g
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