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PRODUCT: Dried Cranberries
Product Description:


These delicious sweetened dried cranberries are prepared by infusing sucrose into sliced cranberries. Then the cranberries are carefully dried to preserve color and flavor, and misted with oil. This product is sized to be used in applications such as baking or other uses then lend themselves to smaller cranberries. All provisions of the Food, Drug and Cosmetic Act are met with this process. No preservatives, flavorings or colorings are added.
Specifications:

Moisture: 9%- 15%
Water Activity: 0.32-0.62

Piece Count / lb: 5000+1000

Oil: 1.0% Max

Color: typical uniform cranberry red

Flavor and Odor: tart cranberry flavor, no off odor

Foreign Material: None

Harmless extraneous plant material: 2 max/ 25 lb

Appearance: individually sliced
Microbiological:
Yeast (cfu/g): <500
Mold (cfu/g): <100

TPS (cfu/g) <500

Ingredients:

Cranberries, Sugar, Citric Acid, Sunflower Oil
Packing:
Enclosed in a non-sealed 2 mil high density polybag inside a sorrugated box. Net Weight: 25 lbs

Storage Recommendations:


Store in a cool, dry atmosphere not to exceed 65 degrees F.

Expected Shelf Life:


Eighteen months minimum, when stored properly
8480 Holcomb Bridge Road, Suite 200  Alpharetta, Georgia 30022   

Phone 678-566-7820 – Fax 678-566-7821 

[image: image1.png]