CHES50A1030
Seaquist Orchards Processing, Inc.

Producers of Quality Fruits

2023 Highview Rd 920-854-4491 ph.
Ellison Bay, WI54210 920-854-7307 fax

FINISHED PRODUCT SPECIFICATION

Specification Subject:
Red Tart Pitted Cherries- 5+1 Pack

Plant Location:

Seaquist Orchards Processing, Inc.
4399 County E

Egg Harbor, WI 54209

Description:

Frozen red tart pitted cherries are prepared from properly ripened fruit of the red tart cherry variety
group Montmorency. The fruit is carefully harvested, washed, cooled and rapidly handled prior to
processing. Cherries are then destemmed, sized, sorted and pitted.

5+1 Red tart pitted cherries are packed 6 or 25 pounds of cherries per container and topped with 1 or 5
pounds of dry sugar to prevent oxidation and frozen at O°F or lower.

9+1 pack is prepared from properly ripened fruit of the red tart cherry variety group Montmorency. The
fruit is carefully harvested, washed, cooled and rapidly handled prior to processing. Cherries are then
destemmed, sized, sorted and pitted. 9 + 1 Red tart pitted cherries are packed 27 pounds of cherries
per container and topped with 3 pounds of dry sugar to prevent oxidation and frozen at O°F or lower.

Straight Pack Red Tart Pitted Cherries are packed 25,26 and 27 pounds of cherries per container and
frozen at O°F or lower.

All product is evaluated based on U.S.D.A Standards for Frozen Red Tart Pitted Cherries (June 1974)
Grade A, B, C or substandard.
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Seaquist Orchards Processing, Inc.

Producers of Quality Fruits

2023 Highview Rd 920-854-4491 ph.
Ellison Bay, WI54210 920-854-7307 fax

Specification Limits:
This product must be produced under all current GMP's. All product is evaluated basis U.S. Standards
for grades of Frozen red tart pitted cherries (June 1974) Grade A, B, C or substandard.

Physical Limit
Characteristics
Color Bright typical red, uniform shade, no yellow color.

Flavor and Odor | Shall possess a normal flavor and odor and shall be Free of off flavors or odors.

Defects Harmless Extraneous Material
To Customer Specifications.
Minor Blemishes: Small Light Discoloration on Skin Maximum 10%
Major Blemishes: Blemish exceeding an aggregate area
0Of 9/32" and or extending into the flesh of the cherry.
Max. 3%
Pits Ultra < 1/480 or to customer spec.
Super- 1/480
Premium - 1/320

A-Plus-1/160
A- 1/40
Character Firmness, plump, ripe, uniform size
Fruit Brix 10- 16 Brix
pH 3.2-3.7
Microbiological Requirements Total Plate Count 50,000/g Max.
(tested upon request at Coliform 100g. Max
customer expense) E.coli Negative
Salmonella Negative/25g
Staph+ Negative/25g
Listeria Negative/25g
Yeast and Mold 5000/g Max

Packaging:
New, 1.5 Ib. (approx.) net weight, square 4 gal. plastic pails with covers. There are typically 80
containers of finished product per pallet, 20 pails per layer, 4 layers high.

Used with liner, 1.5 |b. (approx.) net weight, square 4 gal. plastic pails with covers. There are typically
80 containers of finished product per pallet, 20 pails per layer, 4 layers high.

New, round 1 gal. Plastic pails with tamper resistant covers. There are typically 4 containers of finished
product per case, 4 cases per layer, 7 layers high and 112 pails per pallet.

Version 8 Reviewed by Justin  09/05/2023
C:\Users\justi\Dropbox\HACCP & PreReqs\2.3 Specification and Product Development\2.3.2.9 Finished
Product Spec RTP 5+1.docx



Seaquist Orchards Processing, Inc.

Producers of Quality Fruits

2023 Highview Rd 920-854-4491 ph.
Ellison Bay, WI54210 920-854-7307 fax

Kosher Certification:
Product is certified Kosher & Parve by the Kasturth Division of Chabad
House of Western Michigan and noted on the label as "K".

Coding:

An identifying code shall be stamped on each container and can be found on line 3 of our label.
Example: Lot # 1840-500-01, 18- Year 2018, 40-Processor ID#, 500- Lot # O01-Pallet#
UPC Coding:

6.5lb. No Sugar Added - 6 8906465041 5
6.5lb. 5+1-Sugar Added - 6 8906465131 3

Bulk foods shipped for further processing or packaging before retail sale 21 CFR 101.9(j)(9) are exempt
from FDA Nutritional food label requirements.

5+1 Label Declaration

5+1 Montmorency Cherries

Seaquist Orchards Processing, Inc. (920)854-4491

Product of USA-Kosher, Natural Cherry Product may Contain Pits
Net Wt. 30 LB. 5+1 Pack Ingredients: Cherries, Sugar

Lot#- 1540-XXX, Consecutive pail Count, Time of Pack

Allergens:
PRESENT ON IF YES TO #2,
ALLERGENSENSITIZER | PRESENTIV AS LSTED | PLACE 70 PREVENT
PRODUCT/PRODUCTS PRODUCT CROSS
CONTAMINATION?
YES OR NO YES OR YES OR NO
NO
Milk* No No
Egg* No No
Fish* No No
Crustacean Shellfish* No No
Tree Nuts*(**) No No
Wheat* No No
Peanut* No No
Soybean*(**) No No
Sesame No No
Sulfites >10ppm No No
Yellow #5 (Tartrazine) No No
* Per Food Allergen Labeling and Consumer Protection Act of 2004.
**Excluding refined, bleached and deodorized Oils.
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Seaquist Orchards Processing, Inc.

Producers of Quality Fruits

2023 Highview Rd 920-854-4491 ph.
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Nutritional Information:
Basic Components: Per 100g
Calories (Kcal) 104.3
Calories from Fat (Kcal) 0.75
Protein (g) 0.93
Carbohydrates (g) 24.99
Total Dietary Fiber (g) 0.92
Total Sugars (g) 23.49
Added Sugars (g) 16.66
Fat (g) 0.08
Trans Fat 0
Cholesterol 0
Water (g) 72.04
Ash (g) 1.96
Vitamins: Per 100g
Vitamin A- RAE (mcg) 44.83
Vitamin C (mg) 2.04
Vitamin D (mcg) 0
Minerals:
Calcium (mg) 1083
Iron (mg) 0.42
Potassium (mg) 110
Sodium (mg) 15
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