
ASPARAGUS I.Q.F.

10X1 KG. 

Asparagus  - Caliber 12-16 X 18 CM, 17-22 X 18 CM, 22 UP X 18 CM. 

PRODUCT DESCRIPTION: asparagus, harvested at optimum maturity, to undergo a process of washing, cutting, sizing and selection, then bleached. 

The product is manufactured according to Good Manufacturing Practices (GMP). During the process remains strict sanitary processes.

 SHELF LIFE

 INGREDIENTS 100% asparagus, free of flavorings, preservatives and artificial coloring.

 VARIETY

 HARVEST CALENDAR

 STORAGE  Keep at -18 ° C, once thawed , consumed during the day. Do not re-freeze.

 APPEARANCE

 COLOR

 ODOR AND TASTE

           DESCRIPTION                                                                                                                                                                                                 DEFECT          TOLERANCE         

UNIFORM SIZE

LONG Turions with length 18 cm + / -1 cm. 5 Units

CALIBER Turions  with caliber  + / - 2 mm 5 Units

 COLOR FACTOR

OUT OF COLOR
Units with yellow colorations pale or white base but in 

an area <a 1cm2
4 Units

WHITE BASES Turions with white bases. 1 Units

PATHOLOGICS STAINS Brown spots Absence

DEFECT FACTOR

SLIGHT MECHANICAL HARM
Units with less than 3 missing bracts, or no open 

wounds turiones> 1cm2
6 unidades 

SEVERE MECHANICAL HARM
Units with more than 3 missing bracts, or turion with no 

open wounds> 1cm2
2 unidades 

CRITIC  MECHANICAL HARM
Corresponds to turions headless and open wounds 

of> 1cm2
1 unidad

CURVATURE Turions having curvature> 30 ° 6 unidades 

DOUBLE CUVATURE Turions having double curvature shape of "S" 2 unidades

 SLIGHT FLOURISHED
It refers to turions that present its stem growth under 

the bracts.
6 unidades 

SEVERE FLOURISED It refers to turions that present its stem growth under 

the bracts.

2 unidaes 

RUSSET They are healed wounds. 4 unidades

TOTAL DEFECTS
It refers to the sum of defects irrespective of size and 

length.
18 total 

STRANGE STUFF VEGETABLE

Presence of vegetable matter in different ways which 

is not part of the asparagus, such as leaves, seeds or 

the like.

Ausencia 

STRANGE STUFF 

Presence of inorganic or organic matter with different 

physical characteristics, which in small or large 

amounts immediately transform the product in food 

Ausencia 

PHYSICAL ANALYSIS - SAMPLE 50 UNITS

SENSORY ANALYSIS-PHYSICAL-CHEMICAL

  SENSORY ANALYSIS

 Product obtained from fresh fruit, clean and healthy.

 Characteristic of a fruit at optimum maturity.

 Characteristic of a fresh and odor-and taste..

PRODUCT INFORMATION

 2 Years in storage at -18 ° C

 UC-157, Apolo.

Calendar weeks in September-October-November-December fortnight.
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ASPARAGUS I.Q.F.

10X1 KG. 

TOTAL COUNT

COLIFORMS

E.COLI

FUNGI < 2.000 u.f.c/ gr

YEASTS < 2.000 u.f.c/ gr

SALMONELLA/25 GR

 ⅛ CUP PORTION (85 g approx)

 ENERGY (kcal)

 PROTEIN (g)

 TOTAL FAT

 AVARIABLE CARBOHYDRATES

 SODIUM (g)

PACKAGE

SECONDARY PACKAGING

FORMAT

 SEAL TYPE

 LABEL

CASE MARKS

10  X  1,0 kg

Transparent or blue

Product, format, packaging date, expiration date, Net Weight, Lot, Company Data,

Finished product is controlled under the metal detector.

PACKAGING

DESCRIPTION: Packaging according to customer requirements.

CARACTERISTICAS 

                                                    CHARACTERISTICS

Polybag blue   -   60 microns

Corrugated cardboard box   

100 GR

90

2,0

1,5

2,0

144

MICROBIOLOGICAL SPECIFICATIONS

<100,000 u.f.c./ gr

< 100 u.f.c/ gr

< 10 u.f.c/ gr

Absence

NUTRITIONAL REPORT

TAPE

LABEL

STRAMP METAL 
DETECTOR

LOT, INTERNAL CODE 
TRACEABILITY
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