
Date: 02/03/2026 

PRODUCT DESCRIPTION

VARIABLE VALUE

Color Green - yellow

Odor Typical of fresh, ripe Hass avocado

Flavour Clean, characteristic of Hass avocado. Free from off-flavors. 

Texture Soft bite

VARIABLE VALUE

Ph 5.0 - 6.0

% Salt 0.2 - 0.8

Size 15 x 15 mm

Allergens According to Regulation (EU) No 1169/2011 

Heavy metals According to Codex Alimentarius, USA, UE, 1881/2006/EC

Pesticides According to EPA and CFR 40 140-189, UE, 149/2006/EC

GMO Non - GMO

VARIABLE TOLERANCE %

Oversize > 20 cm 10

Undersize < 10 mm 10

Mushy texture 5

Shape - Irregular/broken 10

Damage - Bruise - other max 2 units

Skin 1 unit

Frozen condition

Clumps (> 3 units) 10

Block frozen 0

Foreign material 

VFM Absent

FM Absent

PRODUCTION CODE DESCRIPTION

CODE mm/dd/yyyy - SERIAL

EXAMPLE 02/21/2026 - 00001 

POSITION DESCRIPTION

CODE Stamped on pouch and in master carton label.

SERIAL On master carton. Correlative series.

VARIABLE VALUE

Total plate count (cfu/g) < 50,000

Total coliform count (cfu/g) < 100

Escherichia coli (cfu/g) < 10

Yeast (cfu/g) < 500

Mold (cfu/g) < 500

E.coli O157:H7 / 25 g Negative

Salmonella sp. / 25 g Negative

Listeria sp. / 25 g Negative

SHELF LIFE: 24 months in good storage conditions.

PACKAGING: Pouches of 500g, 1kg, 2.5kg, 5kg. Packed in Master Carton as per client requirements.

PRODUCT TRACEABILITY

MICROBIOLOGICAL CHARACTERISTICS

ORGANOLEPTIC CHARACTERISTICS

IQF AVOCADO DICES 15X15

Product made with avocado (Persea americana) hass variety that has been washed, selected, peeled 

manually, cut in Dices, IQF, packed in high barrier pouch, nitrogen flushed and vacuum packed in a master 

carton, metal detected and stored at -18°C.

Ingredients: Avocado, water, salt, antioxidant: E300 (ascorbic acid), acidity regulator: E330 (citric acid).

PHYSICAL - CHEMICAL CHARACTERISTICS

TOLERANCE (Sample 500g)


