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FIG LYO 
 

1. GENERAL INFORMATION: 
 
Product code: 512604011  
EAN (Product): 8436537451428 
EAN (Box): 8436537451428 
Origin: China 
Packed in Spain, Europe. This product has been produced in accordance with the relevant EU, 
local and national legislation and in compliance with the required standards for food safety and 
hygiene. 
 
 
2. DESCRIPTION: 
 
100 % Dehydrated irregular pieces of figs. Product obtained from frozen figs, cut and then 
freeze dried. Taste typical of figs. Without additives. 
 
 
3. INGREDIENTS: 
 
Pieces of lyophilized fig. 
 
 
4. APPLICATION: 
 
Use to dress dishes (salads, ice cream, desserts, etc…) and also to make jams, dry meringues, 
nougats, croquants, etc… 
For use directions, receipts and applications see web page: www.albertyferranadria.com 
 
 

5. SHELF LIFE 
 

24 months from date of production. If stored in proper conditions. 
 

 

6. RECOMMENDED STORAGE CONDITIONS: 
 
Store in a cool and dry place out of reach of children. 
 
 
7. LOGISTICS AND PACKAGING INFORMATION: 
 
Weight unit (net): 100g/3.52oz 
Units per box: 6 
Weight box: 1.2 kg 
Unit dimension: High: 160 mm 
      Diameter: 99 mm 
Box dimension: 31.5 x 21.5 x 17 cm 
Box per layer: 10 
Layer per palet: 18 
GTIN-13 code: 8436537451428 
GTIN-14 code: 8436537451428 
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8. LEGAL REQUERIMENTS: 

 
All ingredients conform to E.U. food laws and regulations. 
 
 
9. SPECIFICATIONS: 
 
 
Chemical/physical specifications 

Parameter Target 
Range 

Method Doc. Ref 

 
Moisture content 

The target 
is less than 

5 % 

Oven (4hrs at 10ºC 
under vacuum) 

 
ISO 1026 

Sieve analysis: 10 % max < 2mm 
 

Microbiological specifications 

Parameter Target Range Method Doc. Ref 

Total viable count Will not exceed 
200,000ufc per 

g 

PCA 30ºC NF V08-051 ISO 4833 

Total Colifoms Will not exceed  
1000ufc per g 

VRBL 30ºC NF V08-050 ISO 4832 

Clostridium Perfingers Will not exceed     
20ufc per g 

TSC 37ºC NF V08-056 ISO 7937 

E.Coli Will not exceed     
10ufc per g 

TBX 44ºC NF V08-053 ISO 6391 

Yeast Will not exceed  
5000ufc per g 

OGA 20 – 25ºC NF V08-059 ISO 7954 

Mould Will not exceed  

5000ufc per g 

OGA 20 – 25 ºC NF V08- 059 ISO 7954 

Salmonella None detected 
in 25 g   

Kristensen & 
Hektoen 

ISO 6579 

 
 
10. ALLERGEN INFORMATION: 

 
*According to Regulation (EU) No 1169/2011  

 Presence Possible cross Contamination 

Cereals containing gluten and products thereof No X 

Crustaceans and products thereof No X 

Eggs and products thereof No X 

Fish and products thereof No X 

Peanuts and products thereof No X 

Soybeans and products thereof No X 

Milk and products thereof (including lactose) No X 

Nuts and products thereof No X 
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Celery and products thereof No X 

Mustard and products thereof No X 

Sesame seeds and products thereof No X 

Sulphur dioxide and sulphites No X 

Lupins and products thereof No  

Molluscs and products thereof No  

 
 
11. NUTRICIONAL VALUE: 
 

Average values per 100 g EU 
Energy (Kcal) 318 

Energy (kJ) 1347 

Protein g 6,4 

Carbohydrates g 63,7 

       Of which sugars g 63,7 

Fat g 2,5 

       Of which saturated g 0,4 

Fiber g 9,9 

Sodium g 0,01 

Salt g 0,01 

 
These nutritional data are on average (literature: Souci, Fachmann, Kraut: Die 

Zusammensetzung der Lebensmittel (1986/87/94 o. 2000)). Other sources of information can 
be used, too. There are tolerances due to natural and technological variations. If this ingredient 
is incorpored into a formulated item, it is recommended that the customer product nutrition 
facts be based upon analysis of the finished product. 
Salt is calculated by Sodium content. 
 
 

12. GMO STATEMENT: 
 

All of the raw materials used have been investigated and non are derived from genetically 
modified organisms including additives and processing aids. 
 
 
13. DIETARY INFORMATION: 
 

Suitable for Yes / No / if Required 

Vegetarian diet Yes 

Vegan diet Yes 

Kosher diet Yes 

Halal diet Yes 
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14. LABEL 

 
 
Based on: Product information of the manufacturer. 
 
Review date: 22 September,2023  Revision number: 6 
 
Revised by:    Approved by: 
Quality Responsible   Quality Manager 

Bidfood Iberia    Bidfood Iberia 
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