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                                     SPECIFICATION OF FINISHED PRODUCTS 

                                              Manufacturer’s specification No.7. 
 

Product Name Pasteurized cherries in a can 
Type Oblacinska  
Quality Whole cherries without stones, equal in color, free of foreign substances 

 
Country of origin Serbia 
Code of product  
Packaging Can 4250 ml 

 

                             

                                           INGREDIENTS  

 
No. PARAMETERS  Note 

1. Fermenting and rotting fruits None  
2. Admixtures of organic origin None  
3. Admixtures of nonorganic origin None  
4. Stones Max 0.3 % Calculated according to the 

number of fruits 
5. Damaged fruits Max 5 % Calculated according to the 

number of fruits 
6. Boiled fruits and fruit parts Max 10% Calculated according to the 

number of fruits 

                      

 

                                           THE RESULTS OF ANALYSIS 

 
1. Calorific value 56kcal 

  236 KJ 

2. Fat 0,3g 

3. Saturated fatty acids <0,3g 

4. Carbohydrates 11,1g 

5. Sugar 9,1g 

6. Raw protein 0,5g 

7. Salt <0,01g 
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                                                             PRODUCT CHARACTERISTICS 
 

Sensory 

 characteristics 
Appearance: Whole fruits typical of the type 

Colour: Red 

Taste: Typical taste of cherries, without foreign taste 

Smell: typical smell of cherries, without foreign odors 
Physical-chemical 

characteristics 
Dry matter: the average dry matter 12% (Min 9% at a temperature of 20 ° C) 

Consistency: Solid 
Microbiology In accordance with the laws and regulations of the Republic of Serbia and the EU 

Regulations 
Pesticides and heavy metals In accordance with the laws and regulations of the Republic of Serbia and the EU 

 Regulations 
Radioactivity In accordance with the laws and regulations of the Republic of Serbia and the EU 

 Regulations 

 

 

 

 

  TECHNOLOGICAL  PROCEDURE OF PROCESSING : 
 

 

Pasteurized cherry is the product obtained by conservation of fruits through pasteurization in 

hermetically sealed containers, which can be used for human consumption or for further 

processing. 

The fruit intended for the production of pasteurized fruits must be of equal technological maturity 

and contain not more than 5% of the fruits damaged by plant diseases and pests. 

Fresh cherries are washed, calibrated, stones are removed by removal machines and cherries are 

then carried by the inspection lanes to the charger, where cans are filled with pitted cherries. The 

control measuring of the net amount of fruits in a can is preformed on a scale. After the 

measuring, cans are filled by pouring hot dressing .The temperature of the dressing is about 90 ° 

C. The heated can passes through the exhauster where content is further heated to a temperature 

of about 60 ° C. The next operation is the closing of cans on the closing machine. Closed can is 

carried into the pasteurizer, where it is preserved according to a certain mode of pasteurization 

.Temperature of pasteurization is 92 ° C. 

 
PRODUCT PACKAGING: 

 

Individual packaging: 

Capacity of cans: 4250 ml 

The net content of the can is 4200 g, net weight of the fruits is 2800 g. 

Summary: 

                Pasteurized cans are packed on pallets and transported to a warehouse for finished 

products, where they age for 15 days, at the room temperature. 

                 The packing of the finished product is performed on customer demand .It can be 

palletised and stretched, or cans can be packed in suitable cardboard boxes, arranged on a palette, 



stretched and delivered. 
 

LABELLING : 

 

The product is labeled by a declaration for this product, with the parameters prescribed in the 

Regulations on labeling and marking of packed food,,, Official Gazette of Montenegro ", no.4 / 

2004, 12/2004 and 48/2004. 

The production date must be clearly marked on the label. 

TRANSPORT OF PRODUCTS: 

The product is packed on customer demand and loaded into the means of transportation. 

Transport is done in an appropriate means of transportation, which has the conditions for the 

appropriate transport. Means of transportation must be clean, dry and the goods must not be 

damaged during loading and transport. 

STORING: 

Store in a cool, dark place, at room temperature. 

HANDLING: 

Carefully, without tossing and turning over. 

SHELF LIFE OF THE PRODUCT: 

2 years if kept in the prescribed conditions.  

USE: 

Customized purpose. 

WARNING: 

When opened, product should be used in the shortest possible time. 

 

 

 

STANDARDS: 
 

Packaging and Packaging Waste Law ,, Official Gazette of RS "No.36 / 2009 

The Consumer Protection Law ,, Official Gazette RS "No.73 / 2010 

 

Regulations of RS 

1.Regulations on product quality of fruits, vegetables and mushrooms and pectin 

preparations ,, Official Gazette of SFRY "1/79, 20/82, ,74/90 I 58/95 

2.Regulations on sampling methods and performance of physical and chemical analysis 

for the control of fruit and vegetables,, Official Gazette of FRY "29/83 

3. Regulations on conditions of food hygiene ,, Official Gazette RS ", No.73 / 2010 

4.Regulations on general and specific food  hygiene  requirements at any stage of 

production, processing and trade, "RS Official Gazette", No.72 / 2010 

5.Regulations on general sanitary conditions that must be met by facilities subject to 

sanitary supervision  ,, Official Gazette RS ", No.125 / 2004 

 6. Regulations on labeling and marking of packed goods  "Official Gazette of 

Montenegro", No 4/2014, 12/2004 and 48/2004. 

7. Regulations on microbiological safety of food transported, ,, Official Gazette of SFRY 

", No.26 / 93, 53/95 and 46/2002 

8. Regulations on quantities of pesticides, metals and metalloids and other toxic 

substances, chemotherapeutics, anabolics and other substances that may be present in 

goods  ,, Official Gazette RS ", No.25/2010 and Regulations 28/2011. 



9. Regulations on special hygienic conditions of raspberry and blackberry in a fresh or 

frozen state at all stages of transport, Official Gazette of RS, No.80 / 2011 

 

 

 

 

REGULATIONS 

 

1. EU Regulations on maximum pesticide residues in food of plant and animal origin 

396/2005, Official Journal of the EU L70 of 16.03.2005 and annex 1097/2009 from 

Sl.ListEU L301 of 17.11.2009. 

2.Regulations (EC) on the maximum levels of heavy metals in food 1881/2006 ,, Official 

EU "L364 of 19.12.2006 

3.Regulations (EC) on microbiological criteria for foods 2073/2005, ,, EU Official Journal 

L338 of 22.12.2005. and the annex of the 1441/2007 EU Official Journal L322 of 

07.12.2007. 

4.Directive EEC 89/109 on materials and articles which come into contact with food, ,, 

Official EU "L40 of 11.02.1989 
 

 

Date Done by technologist Approved by Chief technologist  

10.08.2013. Bojana Pavlović Biljana Marinković 
   

 


