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IQF OVEN SEMI DRIED MARINATED  RED
TOMATO IN DOYPACK

Product Code : EKO101MT1FA
Packing: Net weight 1 kg Doypack (10x1 kg in box or 6x1 kg in box )
Size/Grading: 1/6, 1/5, 1/4 cut GTIP/TARIFF CODE : 20049098
Max. shelf life: 24 months frozen at -18⁰C after shipment, 21 days chilled unopened
after defrost and then 5 days from open.

PRODUCT DESCRIPTION
Ripe Tomatoes field grown, from seed by EkoFood, are expertly cut, oven dried, marinated and freezed using IQF
methods. These tomatoes have a sweet, robust flavor and a juicy, tender texture. Country of origin is Turkey.

MICROBIOLOGICAL PROPERTIES

PACKING & STORAGE CONDITIONS

Akhisar OSB 2. cadde No:16 Akhisar/MANİSA-TURKEY www.ekofood.com.tr
P: +90 236 427 2525 F: +90 236 427 2723 sales@ekofood.com.tr

Slow roasted tomatoes (89.4%), canola oil  (7%), salt (1.5%), 
oregano (0.4%), garlic (1.5%),  basil (0.2%)

ALLERGENIC COMPONENTS & GENETICALLY 
MODIFIED ORGANISMS

•Stored and transported in frozen conditions.

CHEMICAL  PROPERTIES

NUTRITIONAL VALUE  IN   100g

• The product doesn’t contain any allergen according to EU-guideline 
1169/2011 Other allergenic components labeled in the EU-guideline 
1169/2011 have to be excluded including through cross – contaminants and 
carry –over effects.
• Ready to eat pruduct is suitable for the general public and not suitable for 
children under a year old.

• The raw material is produced without genetically modified ingredients, 
additives, flavors , processing aids or microorganisms according to the EU-
guideline 1829/2003 and 1830/2003

LABELING

Product name, ingredients, net weight, producer name & 
address, origin, lot number, crop year, together with any other 
standard information.

PHYSICAL PROPERTIES

Taste Color Odor

Typical Typical Red Typical

Foreign matter Free from foreign matter and contamination

ORGANOLEPTICAL PROPERTIES

Parameter Limit value Method

Moisture 70% (±5)   UN/ECE Standard DF 14

Salt
pH

1.5% (±0.3)
≤4.3

GMMAY 
TSE 1125

INGREDIENTS

-18 °C

Doypack

Total defect (callus, dark colored, light 
colored, insect damage, mechanic
damaged, skin damage)                   

8 % Max. 

Vegetative matter 3 – 5 piece / 5 kg < 5 mm 

Calories 
Fat

606.6 kJ/145 kcal
8.0 g

which of saturates 0.32 g

Carbohydrates 19.5 g 

which of sugars 13 g

Protein 4.5 g

Salt 1.8 g

Parameter Guide value Method

Total count < 1.000.000 CFU/g FDA Champer 3

Yeasts and mould < 10.000  CFU/g FDA Champer 18

Coliform <100 cfu/g ISO 4812

E.coli <10 cfu/g ISO 4812

Listeria monocytogenes Negative / 25g ISO/TS 21872-1

Salmonella spp. Negative / 25g EN/ISO 6579

http://www.ekofood.com.tr/

