
CAPERS FRUITS

1/  PRODUCT :

1.1/ Composition :

COMPOSITION ORIGIN OGM ALLERGENS HEAVY METALS

Capers 1150 g Moroccan Capers ABSENCE ABSENCE ABSENCE

Brine Vinegar
550 g

(Sea salt) + (Vinegar:
Ethanol)

ABSENCE ABSENCE ABSENCE

Total 1700 g

1.2/ Chemical Carachteristics:

* Coverage juice :

Quality required: Tolérance
Clear:

- Degree Baume : 6,0
- Ph : 3,2

- Acidity: 1,5°AC

± 1.0
± 0.3
± 0.3

1.3 / Physical and Qualitative Characteristics:

Criteria Quality sought Tolerance References
Threaded Caps

5% Absence Code of Fair Practices
for Table Olives DECC
00

% OF CAPS WITH DEFECTS 5% Absence Code of Fair Practices
for Table Olives DECC
00

Caliber:
Diameter of the cap

CAPACITY :  9 à  11 mm + 0,5 mm
Decree n ° 90-83 of
17/1/90 on the
metrological control of
prepackages.

P.N.E. / Jar 800 gr Decree n ° 90-83 of
17/1/90 on the
metrological control
of prepackages.

Code of Fair Practices
for Table Olives DECC
00

Empty 50 m bars Absence



1.4/  Caractéristiques Nutritives :

Criteria Mean Values (g / 100g)
Energy Rating: Calories 30,2 Kcal
Proteins 2,12
Subjects 0,55
Carbohydrates 4,2
Fibers 2,1
Saturated fatty acids 0,32
Sodium 2,34
Vitamin C 16 mg
Calcium 42,5 mg

1.5 / Method of use and storage of the product:

* Intended Use:
Capers are used in salads, cooked dishes and sandwiches.

* Not intended for use: Product not intended for infants.

* Product storage:
- Product closed Hermetically.
- After opening, put in the refrigerator at a temperature of 4 ° C.

* Storage mode:
- Storage at room temperature.
- Shelf life: 3 years from the date of manufacture.

* Microbiological characteristics:
- Bacteriologically stable product according to standard NFV 08-408.

1.6 / Additional information:

Mycotoxins: absence
Dioxin: absence
Ionization: absence
Pesticides: absence



2/ EMBALLAGES :

Packaging description Marking of the packaging
Jar:
-Dimension :
Height X Diameter
201 (mm) x 115 (mm)

- Glass jar with capsule
Metallic and special antacid
seal pasteurisation free of the
semicarbazide agent and a
eurokote paper label 80 g with
varnish.

First line:
-Initial Lot: L
-Date of manufacture referenced by: the umpteenth day of manufacture in the year.
- Conventional latch of the year in the course of manufacture for the preserves

(Communicated by Ficopam).
-Time limit (EXP): referenced by "Day / Month / Year":
(Which is 3 years after the date of manufacture)
In second line:
-Code of the factory: SQ
- Number of the production line: CHx
- Jar number in series: referenced in chronological order in
Manufacturing.
- The hour of manufacture during the day.

Tray:
-Equipped cardboard
cardboard.
-Dimension of the tray:
H x L x L
205 mm x 230 mm x 125 mm

On the same line there are:
- Item code
- Article reference
-Extension limit date (EXP): referenced by "Day / Month / Year":
(Which is 3 years after the date of manufacture).

Pallet:
- Palletizing on:

Pallet made of pine wood
treated according to ISPM 15
standard
800 X 1200 mm

(SNCF PALETTE)
960 X 1160 mm

(EUROPE PALETTE)

- Palletized stretch film.

Identification of pallets:
- Reference Article - Designation - Customer
- Identification of lot:

* Initial lot: L
* Date of manufacture referenced by the umpteenth day of manufacture in the

year.
* Conventional letter of the current year for canned goods

(Communicated by Ficopam).
* Deadline for use (EXP): referenced by "Day / Month / Year":
(Which is 3 years after the date of manufacture).
- Order no. - Pallet no. - Bar code - Quantity of trays per

palette.

3 / PACKING:

Packaging Unit: Tray of 2 Jars
Net drained weight: 1150 g
Net weight: 1700 g
Capacity: 1700 ml
Gross weight of the tray: 4.93 Kg
Quantity of trays per pallet: - (SNCF) 168 Trays (6 rows of 28 trays)
- (EUROPE) 200 Trays (5 rows of 40 trays)
Weight of pallet: 843 Kg (SNCF) / 1001 Kg (EUROPE)


