
 

 

  

DRIED FRUITS STANDARD SPECIFICATION SHEET 

1. Production Information 
Product Name: Dried Fruits 
Product Description: Dehydrated natural fruit slices (such as mango or pineapple). They are 
processed to remove moisture while retaining flavor and nutritional value. 
 

2. Parameter  

Physical Properties Standard 

Color Consistent with the natural fruit variety 

Texture Chewy and pliable 

Defects < 5% bruising or discoloration 

 

Chemical Properties Standard 

Moisture 15% – 20% 

Preservatives SO2 levels < 2000ppm 

Sugar Natural (no added syrup) 

 

Microbiological Properties Standard 

Yeast/Mold < 500 cfu/g 

TPC (Mesophilic) < 10,000 cfu/g 

 
3. Allergies: Sulfites (if used as a preservative). 
4. Storage: 

• Packed in airtight cartons with plastic liners or vacuum-sealed bags. 

 
 
 

 

 

 

 
Disclaimer   

The preceding data is provided for the convenience of the user and does not relieve the user of normal liability for inspection of material 
upon delivery or prior to actual use No warranty of fitness for a particular purpose is made. 

 
 
 
 



 

  

 
 
 
 

5. Shelf Life 

• 6-12 months (If stored under favourable conditions) 
 

6. Country of Origin: Nigeria 

 
Disclaimer   

The preceding data is provided for the convenience of the user and does not relieve the user of normal liability for inspection of material 
upon delivery or prior to actual use No warranty of fitness for a particular purpose is made. 

 

 


