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PRODUCT DESCRIPTION 
THE CANNED ARTICHOKES HEARTS IN BRINE ARE PREPARED FROM ENTIRE FRUITS, FRESH AND NOT TOO 
DEVELOPED AND COME FROM THE PLANT Cynara scolymus. THEY ARE PREPARED ACCORDING TO GOOD 
MANUFACTURE PRACTICES THAT ASSURE ITS PRESERVATION. 

INGREDIENTS ARTICHOKE HEARTS, WATER, SALT, ACIDITY REGULATOR: CITRIC ACID. 

CONTAINER 
CAN 
 
 

CAP 

A8.5 CAN.  INNER VARNISH: GOLDEN / OUTER VARNISH: COLORLESS 
BPA NI (155 x 153 MM OR 603 x 600 INCH) 
 

DIAMETER 153MM CONVENTIONAL. INNER VARNISH: GOLDEN / OUTER 
VARNISH: COLORLESS BPA NI. 
 

GENERAL CHARACTERISTICS 
COLOR 
FLAVOR AND SMELL 
TEXTURE 

COLOUR PALE YELLOW, TYPICAL FOR VARIETY 
NO EXTRANEOUS TASTE 
SOFT BUT STILL FIRM TO THE BITE 
 

PHYSICAL & CHEMICAL CHARACTERISTICS 
PARAMETER 
CAPACITY 
NET WEIGHT 
DRAINED WEIGHT 
D. W / CAP (%) 
COUNT 
pH 
% SALT 
TURBIDITY 
VACUUM 
HEAD SPACE 

VALUE 
2650 ML  
2500 g  
1550 g   
58.49%   
30 / 40 
3.8 – 4.1  
0.8 ± 0.2% 
6 / 6 
3 – 5 INHG  
MAX. 15 MM 
 

MICROBIOLOGICAL  CHARACTERISTICS COMMERCIALLY STERILE 

TOLERANCES 
PARAMETER 
A) FIBROUS UNITS 
B) CUT DEFECT 
C) APPEARENCE  
 
TOLERANCE (A+B+C) 
 

LENGTH OF STEM  
TOTAL LENGHT 
Nº OF LOOSE LEAVES 
 

FOREIGN MATERIAL 
 

OTHER DEFECTS  
 

VALUE 
≤ 10% 
≤ 10%  
≤ 10% 
 
≤ 10% 
 

MAX. 2.5 CM 
ACCORDING TO THE COUNT 
6 / EACH 10 PIECES 
 

ABSENCE 
 

≤ 10% 
 

CODING 
CC LYYDDDPLC 

 
CC 
L 
YY 
DDD 
P 
LC 
 

LEGIBLE ON THE CAN BODY (CENTERED) 
 
BATCH 
LOT 
TWO LAST DIGITS OF THE PRODUCTION YEAR 
JULIAN DATE OF PRODUCTION 
FACTORY NUMBER 
VIRÚ S.A. CODE 

STORAGE & SHELF LIFE 

 

STORE IN DRY AND VENTILATED AREAS, DO NOT EXPOSE TO EXTREME TEMPERATURES OR DIRECT SUN. 4 
YEARS SHELF LIFE UNDER NORMAL STORAGE CONDITIONS. 
 

ONCE OPEN THE PRODUCT, MAINTAIN IN REFRIGERATION AND CONSUME WITHIN 5 DAYS.  
 

 

 

 

 


