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Specifikacija gotovog proizvoda DZ_Malina Griz Jogurt
Finished product specification — IQF_Raspberry Crumble Yogurt

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) 01.10.2016. 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) 12.06.2018 Autor (Issued by) Biljana Radovic
Razlog azuriranja/Sta je azurirano (Reason for update/What was updated)

Dodat metal detektor Bizerba (Metal detector Bizerba added)

Verzija (Version) 3.0
Datum (Date) 12.10.2019. Autor (Issued by) Biljana Radovic
Razlog azuriranja/Sta je azurirano (Reason for update/What was updated)
Novi dizajn, dodati aneksi, dodate papirne vrece sa PE folijom (New design, added annexes, added paper bags with PE foil)

Verzija (Version) 4.0
Datum (Date) 10.02.2022. Autor (Issued by) Biljana Radovic

Razlog azuriranja/Sta je azurirano (Reason for update/What was updated)
Redovan pregled, dodate kutije K-145 (5kg) i Aneks 7 - Nutritivne vrednosti voca
(Regular review, added boxes K-145 (5kg) and Annex 7 - Nutritional values of fruits)

Verzija (Version) 5.0
Datum (Date) 05.01.2024. Autor (Issued by) Biljana Radovic

Razlog azuriranja/Sta je azurirano (Reason for update/What was updated)
Izmena fizickih karakteristika proizvoda (Changing the physical characteristics of the product)

Verzija (Version) 6.0
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) 6.0
Datum (Date) 03.03.2026 Autor (Issued by)

Razlog azuriranja/Sta je azurirano (Reason for update/What was updated)
Pregledano
(Reviewed)
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Oznaka (Ref): Ql-03-044.005
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Lq Datum (Date): 03.03.2026
Opste informacije (General info)

Naziv proizvoda DZ_Malina Griz Jogurt

(Product) IQF_Raspberry Crumble Yogurt
Sastav Malina 100 %

(Ingredients) Raspberries 100%

Sitni, odvojeni delici maline, bez formiranih celih plodova; ujednacene velicine, bez prisustva leda
Opis u grudvama.

(Description) Small, separate pieces of raspberry, without formed whole fruits; uniform in size, without the
presence of ice in the lumps.

Slika
(Picture)
Poreklo Srbii
(Origin) roia
Sortiment . .

. Willamette, Meeker, Fertodi
(Variety)

Organolepticke osobine (Organoleptic characteristics)

Boja Karakteristicna tamnocrvena do crvena nijansa, ujednacena, bez znakova promena boje.
(Color) Characteristic dark red to red hue, uniform, with no signs of discoloration.
Miris Prijatan, svez, karakteristican za zrelu malinu. Bez stranih, neprijatnih mirisa.
(Odor) Pleasant, fresh aroma, typical of ripe raspberries. Free from foreign or off-odors.
Ukus Prirodno sladak i blago kiseo, osvezavajuci, karakteristican za malinu.
(Flavor) Naturally sweet and slightly acidic, refreshing, characteristic of raspberries.
Tekstura Meka, prilagodjena za mesanje u jogurt i mlecne proizvode, bez tvrdih i nejestivih delovaFirm yet
(Texture) tender texture, soft when consumed after defrosting.
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Fizicki atributi kvaliteta (Physical quality attributes)

Opis (Description)

Vrednost
Value

Parametar
Parameter

Strane primese
(EVM)

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

Max 1 kom. / 1kg
Max 1 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 2 pc. / 10kg
Max 2 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. 0,5 % wt

Tamni i smedji delovi
(Dark and brown parts)

Max. 1 % wt

Prah od mlevenja

Max 0.5% wt

(Grinding powder)
Varijacija u boji Zrna svetle ili tamne boje

Max. 59
(Blemish) Light or dark colored grains ax. 5 % wt
Grudvice Grudvice vece od 20 g koje se mogu razdvojiti Max 3% wt
(Clumps) Clumps larger than 20 g that can be separated
Crvi Crvi ili njihovi delovi Nema
(Worms) Worms or their fragments None
Insekti Insekti koje nije lako detektovati u unutrasnjosti ploda Max 1 kom. / 1000kg
(Insects) Insects that are not easily detected inside the fruit Max 1 pc. / 1000kg

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
Coagulase positive staphylococci (CFU/g) <10
Enterobacteriaceae (CFU/g) <500
Kvasci (CFU/g) (Yeast) <5.000
Plesni (CFU/g) (Moulds) <5.000
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Hemijski kriterijumi (Chemical standard)

pH vrednost

(pH range) T
Brix @ 20°C 812
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)

‘ Alergeni (Allergens) ‘ Prisustvo (Da/Ne)  Presence (Yes / No)

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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Nutritivne vrednosti (Nutritional)

Na osnovu analize laboratorije (According to laboratory analysis)

Sadrzaj masti [g/100g) (Fat) 0.70

Sadrzaj zasicenih masnih kiselina [g/100g] (Saturated fatty acids) 0.05

Sadrzaj proteina [g/100g] (Proteins) 1.45

Sadrzaj ugljenih hidrata [g/100g] (Carbohydrates) 5.12

Sadrzaj ukupnih secera [g/100g] (Total sugar) 4.17

Sadrzaj dijetetskih vlakana [g/100g] (Dietary fiber) 4.94

Sadrzaj soli [g/100g] (Content of Salt) <0,0025
Energetska vrednost [kcal/100g] (Energy) 48

Energetska vrednost [kJ/100g] (Energy) 200

Primarno pakovanje Kesa polietilen LDPe (ili kesa od kupca po specifikaciji)
(Primary packaging) LDPE polyethylene bag (or bag from the customer according to specification)
Sekundarno pakovanje Kartonska kutija od 5-slojne valovite lepenke
(Secondary packaging) Cardboard box made of 5-layer corrugated cardboard

Paleta 1200 mm x 1000mm ili 1200 mm x800 mm. Lepljiva traka braon ili druge boje po
Tercijarno pakovanje zahtevu kupca, strec folija.

(Tertiary packaging) Pallet 1200 mm x 1000mm or 1200 mm x 800 mm. Adhesive tape brown 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
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.

Dokument nije kontrolisan ako je odstampan ili preuzet (downloaded) 5



Oznaka (Ref): Ql-03-044.005
Verzija (Version): 6.0

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

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

Metal detekcij ’ .

etal dete cl!a Controlled for the presence of metal. Detection limits - Fe: 2.5 mm, Non-Fe: 3 mm, SS: 3.5

(Metal detection)
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)

Sirovina za industrijsku proizvodnju vocnih jogurta, vocnih mleka, vocnih soseva, vocnih

Nameravana upotreba preliva i vocnih punjenja.
(Intended use) Raw material for industrial production of fruit yogurts, fruit milk, fruit sauces, fruit dressings
and fruit fillings.

Proizvod je spreman za direktnu upotrebu u jogurtima ili za dodatnu preradu. Pre upotrebe
nije potrebno odmrzavanje ukoliko se koristi u proizvodima koji se termicki obradjuju ili
mesaju direktno (npr. fermentacija sa jogurtom). Nakon odmrzavanja ne podvrgavati

Uputstvo za upotrebu .
ponovnom zamrzavanju.

Instruction for use,
( f ) The product is ready for direct use in yoghurts or for further processing. Thawing is not

required before use if used in products that are thermally processed or mixed directly (e.g.
fermentation with yoghurt). After thawing, do not refreeze.
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