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Specifikacija gotovog proizvoda DZ_Jagoda Kultivisana
Finished product specification — IQF_Cultivated Strawberry

Opis karakteristika gotovog proizvoda kako bi se osigurala usaglasenost sa relevantnim

ll();aszli(p::;:; bezbednosnim i zakonskim zahtevima.
Description of the characteristics of the finished product to ensure compliance with relevant safety
and legal requirements.

Vlasnik:

Owner: Biljana Radovic

Odobreno od: . . Datum odobrenja:

Authorised by: Boris Obradovic Authorization date 03.03.2026

Evidencija azuriranja (Update log)

Verzija (Version) 1.0
Datum (Date) 18.05.2019 Autor (Issued by) Dejan Bogdanovic

Razlog azuriranja/Sta je azurirano (Reason for update/What was updated)
Izrada prve verzije dokumenta (New document)

Verzija (Version) 2.0
Datum (Date) 01.03.2020 Autor (Issued by) Biljana Radovic
Razlog azuriranja/Sta je azurirano (Reason for update/What was updated)

Dodati paneti, click lock kutijice i kutije K-190 (Added punnets click lock boxes and cardbox K-190))

Verzija (Version) 3.0
Datum (Date) 12.04.2022 Autor (Issued by) Biljana Radovic
Razlog azuriranja/Sta je azurirano (Reason for update/What was updated)

Redovan pregled, dodat aneks Aneks 7 - Nutritivne vrednosti voca

(Regular review, annex added Annex 7 - Nutritional values of fruits)

Verzija (Version) 4.0
Datum (Date) 22.05.2025 Autor (Issued by) Biljana Radovic

Razlog azuriranja/Sta je azurirano (Reason for update/What was updated)

Umesto aneksa, ubaceni parametri za mikrobioloske i hemijske kriterijume, kao i za nutritivne vrednosti, novi dizajn
(Parameters for micro and chemical criteria, as well as nutritional values, have been added instead of an annex, new design)

Verzija (Version) 5.0
Datum (Date) 03.03.2026 Autor (Issued by) Biljana Radovic

Razlog azuriranja/Sta je azurirano (Reason for update/What was updated)
Izmena granicnih vrednosti kontrole metal-detekcije

Modlification of the acceptance limits for metal detection control

Verzija (Version)
Datum (Date) Autor (Issued by)
Razlog azuriranja/Sta je azurirano (Reason for update/What was updated)

Verzija (Version)

Datum (Date) Autor (Issued by)
Razlog azuriranja/Sta je azurirano (Reason for update/What was updated)
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Oznaka (Ref): Ql-03-044.013
Verzija (Version): 5.0

La Datum (Date): 03.03.2026
Opste informacije (General info)

Naziv proizvoda DZ_Jagoda Kultivisana
(Product) IQF_Cultivated Strawberry
Sastav Jagoda 100 %
(Ingredients) Strawberry 100%
Zamrznuta jagoda, celi plodovi, duboko zamrznuta, bez dodataka, bez stabljike, bez listica,
Opis proizvedena od zrelih, zdravih i selektovanih plodova kultivisane jagode.
(Description) Whole strawberries, stemless and leafless, free from damage and deformations, minimal presence

of mechanically damaged fruits.

Slika

(Picture)

Poreklo Eginat

(Origin) glpa

Sortiment Mesane sorte

(Variety) Mixed varieties

Organolepticke osobine (Organoleptic characteristics)

Boja Tipicna za sortu, ujednacena crveno-ruzicasta do tamnocrvena boja

(Color) Typical for the variety, uniform pink-red to dark red color

Miris Karakteristican za svezu jagodu, bez stranih mirisa

(Odor) Characteristic of fresh strawberry, free from off-odors

Ukus Prirodan, karakteristican za zrelu jagodu, bez stranih ukusa

(Flavor) Natural, characteristic of ripe strawberry, free from off-tastes
Plod je cvrst, karakteristican za pravilno zamrznutu jagodu. Nakon odmrzavanja, zadrzava prirodnu
strukturu i oblik bez znacajnog raspadanja. Nedozvoljena je kasasta konzistencija ili prisustvo

Tekstura tvrdih, dehidriranih delova.

(Texture) The fruit is firm and fleshy, typical of properly frozen strawberries. After thawing, it retains its
natural structure and shape without significant disintegration. A mushy consistency or the
presence of hard, dehydrated parts is not acceptable.
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Parametar
Parameter

Oznaka (Ref): QI-03-044.013
Verzija (Version): 5.0
Datum (Date): 03.03.2026

Fizicki atributi kvaliteta (Physical quality attributes)

Opis

Description

Vrednost
Value

Strane primese
(EVM)

Biljne necistoce poreklom od maticne biljke (cvetna loza, krunica, list)
Vegetative impurities of the parent plant (calyx, stalk, stems)

Max 2 kom/ 1kg
Max 2 pc/ 1kg

Strane primese
(FEVM)

Bilo koji biljni, netoksicni materijal koji ne potice od maticne biljke

(trava, stabljike, lisce)

Any vegetable, nontoxic matter not originating from the parent plant (such as

grass, stems or leaves)

Max 1 kom. / 10kg
Max 1 pc. / 10kg

Strani materijal
(FM)

Materija koja nije biljnog porekla (drvo, staklo, plastika, kamenje, pesak)

Material not obtained from plants, such as wood, glass, plastic, stones, sand

Nema
None

Plesnivi plodovi
(Moldy berries)

Plodovi sa znacima pocetka truljenja
Berries showing early signs of decay

Max 2 kom/ 10kg
Max 2 pc / 10kg

Nezreli plodovi

Nesazreliili “zeleni” plodovi

Max 2 kom/ 10kg

(Unripe berries) Any unripe or immature berries Max 2 pc / 10kg
i Fleke od sunca
Suncane ozegotine Max. 2% wt
(Sunburns) Sun spots
Deformiteti Plodovi blago zgnjeceni i nepravilnog oblika
. ) ; . Max. 5% wt

(Deformities) Slightly crushed, iregular shaped berries
Prezreli pl i Pl i j

ez e.l p odoYl odovi tamno crvena F)Oja Max 3% wt
(Overripe berries) Dark red coloured berries
Insekti, crvi Insekti i crvi ili njihovi delovi Nema
(Insects, worms) Insects and worms or their fragments None

Mikrobioloski kriterijumi (Microbiological standard)

Maximum

Vrsta ispitivanja (Analysis)

Ukupan broj mikroorganizama (CFU/g) (Total plate count)

50.000

Listeria spp. /25g

Bez prisustva (Absent)

Salmonella spp. /25 g

Bez prisustva (Absent)

E. coli (CFU/g) <10
Enterobacteriaceae (CFU/g) <500
Kvasci (CFU/g) (Yeast) <5.000
Plesni (CFU/g) (Moulds) <5.000
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m Oznaka (Ref): QI-03-044.013
Lq I Verzija (Version): 5.0
Datum (Date): 03.03.2026
Hemijski kriterijumi (Chemical standard)

pH vrednost

(pH range) R
Brix @ 20°C 6-10
Akti

tivna voda (aw) >0.95

(Active water)

Usaglaseno sa Uredbom (EC) br. 396/2005 Evropskog parlamenta i Veca o
maksimalnim kolicinama ostataka pesticida u ili na hrani i hrani za zivotinje biljnog i
zivotinjskog porijekla i o izmjeni Direktive Veéa 91/414/EEC i Priloga I, II, lll, IV i VII
Compliance with Regulation (EC) No 396/2005 of the European Parliament and of
the Council on maximum residue levels of pesticides in or on food and feed of plant
and animal origin and amending Council Directive 91/414/EEC and Annexes |, 11, 11l
IV and Vil

Pesticidi
(Pesticides)

Radionukleidi (Radionuclides) @ Max dozvoljene kolicine Bq /kg (Maximum Bq /kg)

12.500 (suma Cs-134iCs-137)

C 134 ; C 137
SIS 12.500 (sum of Cs-134 and Cs-137)

Teski metali (Heavy metals) Max dozvoljene kolicine mg/kg (Maximum mg/kg)
Olovo (Pb) (Lead) 0.1

Kadmijum (Cd) (Cadmium) 0.03

1. Zitarice koje sadrze gluten (Cereals containing gluten) Ne (No)
2. Ljuskari (rakovi) (Crustaceans) Ne (No)
3. Mekusci (Molluscs) Ne (No)
4, Jaja (Eggs) Ne (No)
5. Riba (Fish) Ne (No)
6. Kikiriki (Peanuts) Ne (No)
7. Soja (Soya) Ne (No)
8. Lupin (Lupin) Ne (No)
9. Mleko (Milk) Ne (No)
10. | Jezgrasto voce: badem, lesnik, orah, pistac (Nuts) Ne (No)
11. | Celer (Celery) Ne (No)
12. | Slacica (Mustard) Ne (No)
13. | Seme susama (Sesame seeds) Ne (No)
14. | Sumpor-dioksid (sulfiti) (Sulfur dioxide - sulfites) Ne (No)
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m Oznaka (Ref): QI-03-044.013
La I Verzija (Version): 5.0
Datum (Date): 03.03.2026

Nutritivne vrednosti (Nutritional)

Na osnovu analize laboratorije (According to laboratory analysis)

Sadrzaj masti [g/100g) (Fat) 0,22
Sadrzaj zasicenih masnih kiselina [g/100g] (Saturated fatty acids) 0,02
Sadrzaj proteina [g/100g] (Proteins) 0,73
Sadrzaj ugljenih hidrata [g/100g] (Carbohydrates) 5,27
Sadrzaj ukupnih secera [g/100g] (Total sugar) 4,01
Sadrzaj dijetetskih vlakana [g/100g] (Dietary fiber) 1,29
Sadrzaj soli [g/100g] (Content of Salt) 0,007
Energetska vrednost [kcal/100g] (Energy) 30
Energetska vrednost [kJ/100g] (Energy) 127

Pakovanje i obelezavanje (Packaging and labeling)

. ] Kesa polietilen LDPe (ili kesa od kupca po specifikaciji), plasticni panet, klick lock kutijica
Primarno pakovanje . e .
LDPE polyethylene bag (or bag from the customer according to specification), plastic

Pri Kaai
(Primary packaging) punnet, click lock box

Sekundarno pakovanje Kartonska kutija od 5-slojne valovite lepenke
(Secondary packaging) Cardboard box made of 5-layer corrugated cardboard

Paleta EUR 1200 mm x 800mm. Lepljiva traka plava ili druge boje po zahtevu kupca, strec
Tercijarno pakovanje folija.

(Tertiary packaging) EUR pallet 1200 mm x 800mm. Adhesive tape blue or other colors upon customer request
stretch foil.
Veliko, cisto, potpuno citljivo. Treba da sadrzi: naziv, masu, broj lota proizvoda, rok
Obelezavanje trajanja, naziv i adresu proizvodjaca.
(Labeling) Large, clean, completely legible. It should contain: name, weight, product lot number,

shelf life, name and address of the manufacturer.

Rok trajanja, skladistenje, transport (Shelf life, storage, dispatch)

Rok trajanja 24 meseca od datuma pakovanja na -18°C

(Shelf life) 24 months from the date of packaging at -18°C

Skladistenje u hladnjaci Roba se slaze u ram palete 4-6 paleta u visini. Temperatura skladistenja -18°C
(Storage in a coldstore) Product is stacked in a pallet frame 4-6 pallets high. Storage temperature -18°C

Skladistenje u prodajnim
objektima
(Storage in retail facilities)

Proizvod cuvati u zamrzivacu na -18°C
Store the product in the freezer at -18°C

Skladistenje kod
konzumenata

(Storage by consumers)

Proizvod cuvati u zamrzivacu na -18°C
Store the product in the freezer at -18°C

Kartonske kutije spakovane na euro paletu i duplo omotane strec folijom. Kamionom sa
Transport ugradjenim rashladnim uredjajem na temperaturi <-18°C.

(Dispatch) Cardboard boxes packed on a Euro pallet and double wrapped with stretch foil. Dispatch by
truck with built-in refrigeration unit at a T of <-18°C.
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Oznaka (Ref): Ql-03-044.013
Verzija (Version): 5.0

La Datum (Date): 03.03.2026
Kontrola proizvoda (Product control)

Kontrolisano na prisustvo metala. Granicne vrednosti detekcije - Fe: 2,5 mm, NonFe: 3 mm,

Metal detekcija SS: 3,5 mm

(Metal detection) Controlled for the presence of metal. Detection limits - Fe: 2.5 mm, Non-Fe: 3 mm, SS: 3.5
mm

Provera temperature Temperatura gotovog proizvoda ne sme biti visa od -18°C

(Temperature check) The temperature of the finished product must not be higher than -18°C

Kontrola tezine U skladu sa metroloskim standardom za masu “@” ili po zahtevu kupca

(Weight control) By the metrological standard for weight “@” or by customer request.

Nameravana upotreba, uputstvo za upotrebu (Intended use, Instruction for use)

Proizvod je namenjen za direktnu konzumaciju nakon odmrzavanja ili u poluzamrznutom
stanju, najcesce za pripremu smutija, dezerta, kolaca i drugih gotovih jela, kao i za dalju
industrijsku proizvodnju - proizvodnja sokova, dzemova, preliva i vocnih koncentrata,
koriscenje u konditorskoj i mlecnoj industriji (npr. sladoledi, jogurti, musliji).

Nameravani potrosaci - opsta populacija. Proizvod nije namenjen osobama alergicnim na
jagodasto voce.

Nameravana upotreba The product is intended for direct consumption after thawing or in a semi-frozen state, most
(Intended use) commonly for preparing smoothies, desserts, pastries, and other ready-to-eat dishes, as
well as for further industrial production—juice, jam, dressing and fruit concentrate
production, and use in the confectionery and dairy industries (e.g., ice cream, yogurt,
muesli).

Target consumers — general population. The product is not intended for people allergic to
berries.

Zamrznute jagode koristiti bez prethodnog odmrzavanja kada se termicki obradjuju (npr. za
kuvanje, pecenje). U slucaju konzumacije bez termicke obrade, odmrzavati u frizideru 8
sati. Jednom odmrznuto, cuvati u frizideru i potrositi u roku od 24 sata. Ne zamrzavati

Uputstvo za upotrebu ponovo proizvod.

(Instruction for use} Frozen strawberries may be used without prior thawing when they are thermally

processed (e.g., for cooking or baking). In the case of consumption without thermal
processing, thaw in the refrigerator for 8 hours. Once thawed, keep in the refrigerator and
use within 24 hours. Do not refreeze the product
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