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RASPBERRY LYO 
 
1. GENERAL INFORMATION: 
 
Product code: 512605008 
EAN (Product): 8435261900912 
EAN (Box): 8435261900929 
Origin: Germany 
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: 
 
Freeze-dried fruits without any additives for use in confectionery, cereals and similar 
applications. Predominantly whole fruits of characteristic red color and low amounts of finer 
particles. 100 g of the product are equivalent to approx. 710 g fresh fruit. Product selected from 
the finest natural ingredients from which the water has been totally extracted, while keeping 
their original flavour, aroma and color. 
 
 
3. INGREDIENTS: 
 
Whole lyophilized raspberry. 
 
 
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: 0.60 kg 
Unit dimension: High: 160 mm 
      Diameter: 99 mm 
Box per layer: 10 
Layer per palet: 18 
GTIN-13 code: 8435261900912 
GTIN-14 code: 8435261900929 
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8. LEGAL REQUERIMENTS: 

 
The product and the packaging comply with the currently applicable food law legislations of 
European Union and to the German Food Law. All data in this specification are provided to our 
best knowledge. We recommend that our customers check the provided labeling information for 
compliance with local legislation in order to ensure proper labeling of the product. 
 
 
9. SPECIFICATIONS: 
 
CHEMICAL PHYSICAL DATA: 
Parameter (unit)  Limit(s) 

Mín      Max      
Analysis Method(s) 

Moisture % - 4,0 Karl Fischer titration 

Sieve > 20,0 mm % - 5,0 Hand sieve Retsch DIN 3310/1 

Sieve < 2,0 mm % - 5,0 Hand sieve Retsch DIN 3310/1 

 
 
MICROBIAL DATA: 

Parameter (unit)  Limit(s) 
Mín            Max. 

Analysis Method(s) 

Total plate count Per gram  50.000 PC 48h/30ºC mod. §64 L01.00-05 

Yeasts Per gram  1.000 RB 2-5d/30ºC §64 L01.00-37 

Moulds Per gram  100 RB 2-5d/30ºC §64 L01.00-37 

Coliform germs in 0,1 g   Negative Brila-Bouillon 48h/37ºC §64 
L01.00-02 

E. coli  in 0,1 g   Negative Brila-Bouillon 24h/44ºC §64 
L01.00-25 

Salmonella in 25 g   Negative §64 L00.00-20 

 
Notice to microbiology: When starting with the processing of raw materials from the new 
harvest, the yeast count may be around 10,000/g. due to the low pH of the product, this count 
will be reduced within 4-8 weeks to the maximum number according to the specifications. 
 
 
10. ALLERGEN INFORMATION: 
 
Ingredients, which may cause allergic or other incompatible reactions (Annex IIIa 
of EC Directive 2000/13/EC, or annex 3 LMKV) 
 

Allergen  name As per recipe 
contained 

Probable cross 
contamination(3) 

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  

Soybeans and products thereof NO X 

Milk and products thereof (including 
lactose) 

NO X 

Nuts and products thereof NO X 

Celery and products thereof NO X 

Mustard and products thereof NO X 
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Sesame seeds and products thereof NO X 

Sulphur dioxide and sulphites at 
concentration of more than 10 mg/Kg or 
10 mg/litre expressed as SO2 

 
NO 

 

X 

Lupins and products thereof NO  

Molluscs and products thereof NO  

 
SO2 content [max. in mg / kg]       0, 00 

1) Cereals containing gluten (i.e. wheat, rye, barley, oats, spelt, kamut or their hybridized strains) and products 
thereof. 

2) Almond (Amygdalus communis L.), hazelnuts (Corylus avellana), nuts (walnut) (Juglans regia), cashew 
(Anacardium occidentale), pacacas (Corya illinoiesis), Brazil nuts (Bertholletia excelsa), pistachio (Pistacia 
Vera), macadamia nut and Australia (Macadamia terniflora).  

3) Assement risk is based on all testing of cross contamination being below test limits of <10 ppm. Please refer 

to the details in the manufacturer allergen policy. 

This allergen data sheet would be created automatically and will be valid without signature. 

 
 

11. NUTRICIONAL VALUE: 
 

Average values per 100 g Unit EU 
Energy (Kcal) Kcal 279 

Energy (kJ) kJ 1169 

Protein g g 9 

Carbohydrates g g 33,3 

       Of which sugars g g 33,3 

Fat g g 2,1 

       Of which saturated g g 0 

Fibre g  g 32,6 

Salt g g 0 

 
 

12. GMO STATEMENT: 
 

The product does not have to be labeled according to the Council Regulations (EC) No. 
1829/2003 and 1830/2003 of 22. September 2003 on genetically modified food and animal 
feed.  
The product has not been subjected to ionizing radiation. 
 

13. LABEL: 
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