
 

TECHNICAL DATA SHEET 

COMMERCIAL NAME : 

   

GENERAL  INFORMATION  

PRODUCT CHARACTERISTICS  

COMPOSITION 100% Natural (without additional chemical additives) 

ORIGIN China 

RAW MATERIAL  Unprocessed Goji Berries  

HS Code 08134095

PRODUCTION PROCESS  

ORGANOLEPTIC CHARACTERISTICS  

COLOR Dark Red 

ODOR Characteristic, without foreign odors 

FLAVOR AND TASTE Typical Goji Berry Flavor 

Packing 

Hair and dust 
separation Metal detector 

Second hand 
picking Bagging 

Selection 
Machine Dried 
(6-12 hours) 

Graduation (class 
in different sizes Color sorting 

Weighing and 
sealing 

Hand picking 

Dried Goji Berry, Raw



PHYSICAL AND CHEMICAL CHARACTERISTICS  

CONVENTIONAL 
PRODUCTS 

Maximum permissible limits according to the Codex Alimentarius or country of 

destination 

MOISTURE CONTENT Moisture from 12 – 14% 

SO2 ≤ 10ppm, no SO2 added. 

Ash 5.0% 

LIMITS OF CONTAMINANTS  

HEAVY METALS  SPECIFICATION TEST METHOD  

Lead GB/T5009.12 

Cadmium ≤ 0.1 mg/kg GB/T5009.15 

Arsenic ≤ 0.5 mg/kg GB/T 5009.11 

Mercury ≤ 0.01 mg/kg GB/T 5009.17 

MICROBIOLOGICAL CHARACTERISTICS  

ITEMS SPECIFICATION LIMIT  TEST METHOD  

Aerobic Total Plate Count ≤ 100.000cfu/g GB/T 4789.2 

Yeast an Molds < 1.000 cfu/g GB/T 4789.15 

E. coli < 10 MPN/100ml SN 0169-1992 

S. aureus < Negative GB/T 4789.10-1994 

S. choleraesuis < Negative GB/T 4789.4-1994 

S. dysenteriae < Negative GB/T 4789.15-1994 

OTHERS 

ITEMS SPECIFICATION LIMIT  TEST METHOD  

Size 160-220; 280-340; 350-380; 500 pieces/50g SN/T0878-2000

Colouring Negative 

Preservative Negative HPLC 

Foreign material Negative 

Enterobacteria ≤ 1.000cfu/g GB/T 4789.2 

≤ 0.1 mg/kg 



GUARANTEES 

GMO We do not use any kind of input or raw material that can proceed from Genetically Modified 

Organisms (GMO) in the production process of Goji Berries 

ALLERGEN We do not use inputs or products that may contain allergens in the production process of 

Goji Berries  

GLUTEN FREE  We do not use any kind of input or raw material that can contain Gluten in the production 

process of Goji Berries 

PACKAGING 

WEIGHT 

Packaging materials Poly-Bag transparent, 5 kg/bag 

Packaging size 20 kg/carton

EXPECTED SHELF LIFE 

24 months after production, hermetically sealed 

STORAGE AND SHIPPING CONDITION 

Store away from sources of heat, away from direct 

sunlight and protected from outside elements. 

Around 10°C, dry place. 

CONTENT OF LABELLING  

Products are labeled with a label which indicates: 

• Product name

• Gross weight

• Net weight

• LOT number

• Production date (Day / Month / Year)

• Organic tags (if applies)

A concentration factor (5) is applied in consideration of the drying process according.
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