
P R O D U C T  S P E C I F I C A T I O N

Strawberry Powder

F R U I T  &  B E R R Y  P O W D E R S

Strawberry Powder
Freeze-dried organic

D R A F T  F O R  A P P R O V A L Version 1.0 · September 2026

P R O D U C T  I N F O R M A T I O N

Country of origin Spain

HS code 08134095

Ingredients Strawberries

Packaging options 100g, 1 kg, 10 kg

Q U A L I T Y

Organic certifier NL-BIO-01

EU regulatory
compliance

Complies with Regulation (EU) 2018/848 on organic production and labelling. Pesticide
residues comply with Regulation (EC) No 396/2005 (MRLs) Contaminant levels comply with
Regulation (EU) 2023/915.

Shelf life and
storage

Shelf life: 24 months after production Storage: Store closed in a clean, dry, well- ventilated
place at room temperature, free from foreign odors and pests

S E N S O R Y  C H A R A C T E R I S T I C S

PA R A M E T E R D E C L A R AT I O N

Odour Typical, without foreign odour

Flavour Typical taste, without foreign tastes

Colour Dark red to light red

Appearance and texture Powder

P H Y S I C A L  C H A R A C T E R I S T I C S

PA R A M E T E R VA L U E U N I T

Content of burned parts ≤ 1.25 %
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C H E M I C A L  C H A R A C T E R I S T I C S

PA R A M E T E R VA L U E U N I T

Moisture ≤ 6 %

M I C R O B I O L O G I C A L  C R I T E R I A

PA R A M E T E R M A X I M U M  L I M I T U N I T

Total plate count ≤ 100 000 cfu/g

Yeast ≤ 1 000 cfu/g

Moulds ≤ 1 000 cfu/g

Salmonella Absent /25g

Listeria Monocytogenes Absent /25g

Coliforms count ≤ 10 cfu/g

N U T R I T I O N A L  V A L U E S  ( P E R  1 0 0  G )

N U T R I T I O N A L  C O M P O U N D VA L U E U N I T

Energy 1428 / 338 kJ / kcal

Fat 1.9 g

  of which saturates < 0.1 g

Carbohydrates 81 g

  of which sugars 56 g

Fibre 15 g

Protein 6 g

Salt < 0.03 g

S T A T E M E N T S

GMO This product is GMO-free according to regulations 1829/2003/EC and 1830/2003. This means it
doesn't contain GMO's, was produced without help of GMO's and no GMO's are analytically
detectable.

Irradiation The product has not been irradiated
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A L L E R G E N S

A L L E R G E N C O N TA I N I N G

Gluten (Wheat, including spelt,
khorasan)

No

Gluten (Rye) No

Gluten (Barley) No

Gluten (Oat) No

Crustaceans No

Eggs No

Fish No

Peanuts No

Soy No

Milk (including lactose) No

Nuts (Almonds) No

Nuts (Hazelnuts) No

A L L E R G E N C O N TA I N I N G

Nuts (Walnuts) No

Nuts (Cashews) No

Nuts (Pecans) No

Nuts (Brazil nuts) No

Nuts (Pistachios) No

Nuts (Macadamia/Queensland
nuts)

No

Celery No

Mustard No

Sesame seeds No

E220 Sulphur dioxide No

Lupin No

Molluscs No

R E S E R V E D  F O R  A D D I T I O N A L  I N F O R M A T I O N

Further product details can be added in this block at a later date, for example certifications held, country-specific

compliance notes or supporting documents such as a certificate of analysis.
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