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IQF slices peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.

All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard for Food Safety, BRC

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF DICES
SLICES PEACHES



PARAMETER VALUE

Uniformity of size Count largest and smallest unit as minor.
 Smallest unit is ¾ length or ½ width of largest unit.

Color Light yellow to dark yellow

Broken slices in 1000g Maximum 15%

Skin inches2 in 1000g 1/2

Texture Soft to firm

Bloquerage (% w/w) in 1000g Maximum 5

Foreing Vegetal Material Free

Foreing Material Free

Pit Fragment in 1000g Maximum 2 between 1.6 to 9.5 mm. in 30 slices of sample. 
 Maximum 1 > 9.5 mm. in 60 slices of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Ref. Theoretical calculation based on “Chemical 
Composition of Chilean Foods Table” and ““USDA National
Nutrient Database for Standard Reference”

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land 
transportation. 
 
The transport entity is inspected prior to use, ensuring that 
it is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is 
surecontamination is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición



IQF diced peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.
All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard
for Food Safety, BRC

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF
DICED PEACHES



PARAMETER VALUE

Size 5/8”.
Color Light yellow to dark yellow
Size diference 1000g  Maximum 20%
Skin inches2 in 1000g  1/2
Texture  Soft to firm
Blemished (units) IN 1000 g  4 maximum
Bloquerage (% w/w) in 1000g  Maximum 5
Foreing Vegetal Material  Free
Foreing Material  Free
Pit Fragment in 1000g  Maximum 2 between 1.6 to 9.5 mm. in 30 dices of sample.
 Maximum 1 > 9.5 mm. in 60 dicess of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Ref. Theoretical calculation based on “Chemical 
Composition of Chilean Foods Table” and ““USDA National
Nutrient Database for Standard Reference”

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land 
transportation. 
 
The transport entity is inspected prior to use, ensuring that 
it is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is 
surecontamination is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición
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CANNED FRUIT
APPLE SLICES 
IN WATER





CANNED FRUIT
WHOLE CHERRIES 
IN HEAVY SYRUP





FRUIT COCKTAILFRUIT COCKTAIL
IN HEAVY SYRUPIN HEAVY SYRUPIN HEAVY SYRUPIN HEAVY SYRUPIN HEAVY SYRUPIN HEAVY SYRUPIN HEAVY SYRUP







Calories  (Kcal)  160 -

Total fat  (g)  0 0

   Saturated fat (g) 0  0

   Trans fat (g) 0  -

Cholesterol (mg) 0 0

Sodium  (mg)  10 0

Total Carbohydrate  (g)   40 15

   Dietary fiber (g) 3 11

   Total sugars  (g) 28 -

      Added sugars  (g) 0 0

Proteins  (g) 1 -

Vitamin D (mcg) 0 0

Calcium (mg) 40 4

Iron (mg) 6 35

Potassium (mg) 320 6







CANNED FRUIT
PEACH HALVES 
IN HEAVY SYRUP





CANNED FRUIT
PEACH HALVES 
IN LIGHT SYRUP





CANNED FRUIT
FRIED APPLES 
WITH CINNAMON





CANNED FRUIT
FRIED APPLES
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BROCHURE

FROM CHILE 
TO THE WORLD

EXPERTS IN FRUITSwww.aconcaguafoods.clwww.aconcaguafoods.cl

(+56-2) 28218000
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CONTROL
AND QUALITY

PEACH
EXPERTS

PEACH
EXPERTS

FROM CHILE TO THE WORLD

VERTICAL INTEGRATION

• All these beneficial factors – climate, our products’ quality, 
technical management, and more – have let us consolidate 
worldwide and with our clients, always offering 
high-quality products and the best flavor straight from our 
Chilean fields.

Allows us to control the production line from the field to 
shipping out to sales points.

www.aconcaguafoods.clwww.aconcaguafoods.cl

(+56-2) 28218000

IQF slices peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.

All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard for Cood Safety, �¤C

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF DICES
SLICES PEACHES

PARAMETER VALUE

Uniformity of size Count largest and smallest unit as minor.
 Smallest unit is ¾ length or ½ width of largest unit.

Color Light yellow to dark yellow

Broken slices in 1000g Maximum 15%

Skin inches2 in 1000g 1/2

Texture Soft to firm

Bloquerage (% w/w) in 1000g Maximum 5

Foreing Vegetal Material Free

Foreing Material Free

Pit Fragment in 1000g Maximum 2 between 1.6 to 9.5 mm. in 30 slices of sample. 
 Maximum 1 > 9.5 mm. in 60 slices of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”

C A N N ED  FR U I T  CONSERVAS DE FRUTAC A N N ED  FR U I T  CONSERVAS DE FRUTAC A N N ED  FR U I T  CONSERVAS DE FRUTAC A N N ED  FR U I T  CONSERVAS DE FRUTA

C A N N ED  V E GET A B L ES  CONSERVAS DE LEGUMBRESC A N N ED  V E GET A B L ES  CONSERVAS DE LEGUMBRESC A N N ED  V E GET A B L ES  CONSERVAS DE LEGUMBRESC A N N ED  V E GET A B L ES  CONSERVAS DE LEGUMBRES

J A M S  MERMELADASJ A M S  MERMELADASJ A M S  MERMELADASJ A M S  MERMELADAS

P R OFES S I ON A L  P OR T F OL I O  PORTAFOLIO PROFESIONAL

F o o d  S e r v i c e
P R O F E S S I O N A L

Data sheetData sheet

| PRODUCTOS / 

 Duraznos | cóctel de frutas | peras | damascos | manzanas | cerezas |  

| MEDIO DE EMPAQUE /
 E x t r a  l i g h t  s y r u p  |  l i g h t  s y r u p  |  h e a v y  s y r u p  |  e x t r a  h e a v y  s y r u p  |  
 i n  n a t u r a l  j u i c e
 

• | TAMAÑO DE LATA /
| | |

| | |

| TAPA /
 E a s y  o p e n  

| CORTE / 

 

DOY  | V  S
S  | ENVASE AUTO-SUSTENTABLE

| | |

• 
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CONTROL
AND QUALITY

PEACH
EXPERTS

PEACH
EXPERTS

FROM CHILE TO THE WORLD

VERTICAL INTEGRATION

• All these beneficial factors – climate, our products’ quality, 
technical management, and more – have let us consolidate 
worldwide and with our clients, always offering 
high-quality products and the best flavor straight from our 
Chilean fields.

Allows us to control the production line from the field to 
shipping out to sales points.

www.aconcaguafoods.clwww.aconcaguafoods.cl

(+56-2) 28218000

IQF slices peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.

All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard for Cood Safety, �¤C

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF DICES
SLICES PEACHES

PARAMETER VALUE

Uniformity of size Count largest and smallest unit as minor.
 Smallest unit is ¾ length or ½ width of largest unit.

Color Light yellow to dark yellow

Broken slices in 1000g Maximum 15%

Skin inches2 in 1000g 1/2

Texture Soft to firm

Bloquerage (% w/w) in 1000g Maximum 5

Foreing Vegetal Material Free

Foreing Material Free

Pit Fragment in 1000g Maximum 2 between 1.6 to 9.5 mm. in 30 slices of sample. 
 Maximum 1 > 9.5 mm. in 60 slices of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”

C A N N ED  FR U I T  CONSERVAS DE FRUTAC A N N ED  FR U I T  CONSERVAS DE FRUTAC A N N ED  FR U I T  CONSERVAS DE FRUTAC A N N ED  FR U I T  CONSERVAS DE FRUTA
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P R OFES S I ON A L  P OR T F OL I O  PORTAFOLIO PROFESIONAL

F o o d  S e r v i c e
P R O F E S S I O N A L

Data sheetData sheet

| PRODUCTOS / 

 Duraznos | cóctel de frutas | peras | damascos | manzanas | cerezas |  

| MEDIO DE EMPAQUE /
 E x t r a  l i g h t  s y r u p  |  l i g h t  s y r u p  |  h e a v y  s y r u p  |  e x t r a  h e a v y  s y r u p  |  
 i n  n a t u r a l  j u i c e
 

• | TAMAÑO DE LATA /
| | |

| | |

| TAPA /
 E a s y  o p e n  

| CORTE / 

 

DOY  | V  S
S  | ENVASE AUTO-SUSTENTABLE

| | |

• 
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PEACH
EXPERTS

FROM CHILE TO THE WORLD

VERTICAL INTEGRATION

• All these beneficial factors – climate, our products’ quality, 
technical management, and more – have let us consolidate 
worldwide and with our clients, always offering 
high-quality products and the best flavor straight from our 
Chilean fields.

Allows us to control the production line from the field to 
shipping out to sales points.

www.aconcaguafoods.clwww.aconcaguafoods.cl

(+56-2) 28218000

IQF slices peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.

All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard for Cood Safety, �¤C

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF DICES
SLICES PEACHES

PARAMETER VALUE

Uniformity of size Count largest and smallest unit as minor.
 Smallest unit is ¾ length or ½ width of largest unit.

Color Light yellow to dark yellow

Broken slices in 1000g Maximum 15%

Skin inches2 in 1000g 1/2

Texture Soft to firm

Bloquerage (% w/w) in 1000g Maximum 5

Foreing Vegetal Material Free

Foreing Material Free

Pit Fragment in 1000g Maximum 2 between 1.6 to 9.5 mm. in 30 slices of sample. 
 Maximum 1 > 9.5 mm. in 60 slices of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”
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• All these beneficial factors – climate, our products’ quality, 
technical management, and more – have let us consolidate 
worldwide and with our clients, always offering 
high-quality products and the best flavor straight from our 
Chilean fields.

Allows us to control the production line from the field to 
shipping out to sales points.

www.aconcaguafoods.clwww.aconcaguafoods.cl

(+56-2) 28218000

IQF slices peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.

All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard for Cood Safety, �¤C

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF DICES
SLICES PEACHES

PARAMETER VALUE

Uniformity of size Count largest and smallest unit as minor.
 Smallest unit is ¾ length or ½ width of largest unit.

Color Light yellow to dark yellow

Broken slices in 1000g Maximum 15%

Skin inches2 in 1000g 1/2

Texture Soft to firm

Bloquerage (% w/w) in 1000g Maximum 5

Foreing Vegetal Material Free

Foreing Material Free

Pit Fragment in 1000g Maximum 2 between 1.6 to 9.5 mm. in 30 slices of sample. 
 Maximum 1 > 9.5 mm. in 60 slices of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”
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Chilean fields.

Allows us to control the production line from the field to 
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www.aconcaguafoods.clwww.aconcaguafoods.cl

(+56-2) 28218000

IQF slices peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.

All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard for Cood Safety, �¤C

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF DICES
SLICES PEACHES

PARAMETER VALUE

Uniformity of size Count largest and smallest unit as minor.
 Smallest unit is ¾ length or ½ width of largest unit.

Color Light yellow to dark yellow

Broken slices in 1000g Maximum 15%

Skin inches2 in 1000g 1/2

Texture Soft to firm

Bloquerage (% w/w) in 1000g Maximum 5

Foreing Vegetal Material Free

Foreing Material Free

Pit Fragment in 1000g Maximum 2 between 1.6 to 9.5 mm. in 30 slices of sample. 
 Maximum 1 > 9.5 mm. in 60 slices of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”

Rigorous health vigilance service.

• As a Southern Hemisphere country which mainly exports to northern business 
associates, we have the benefit of producing fruits, vegetables and preserves at 
opposite dates from the North.

• Chile has two important natural barriers against sanitary “disasters” (the South 
Pacific to the west, and the Andes to the East) which naturally insulate us and keep 
our production from being hit by any bacteria, virus or pests.

• We also have one of the most rigorous health 
vigilance services in the world. The SAG is 
world-renowned as one of the most implacable pest 
control and health services when it comes to 
blocking introduction of foreign diseases or pests 
which can affect plants or animals and severely 
harm domestic agriculture.

Peach Producing Zone: Mediterranean climate, ideal for fruit and vegetable growing.
Counter-season from the Northern Hemisphere: We have fruits when they don’t.
Natural sanitary barriers: Sea to the West, mountains to the East.
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• Aconcagua Foods has around 600 hectares of its own fields, planted with 
preserving peaches.

• They all have GLOBAL GAP and GRASP certifications, which guarantee the safety of our 
farm production, traceability management for our peaches, and social responsibility for the 
workers in our fields.

• We have a farm tech transfer Alliance between Chile and Argentina, with constant 
international visits between both countries in the fields and in La Colina industry, 
allowing us to innovate in this subject and continually seek processes which contribute to 
efficiency and production.

IQF diced peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.
All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard
for Food Safety, BRC

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF
DICED PEACHES

PARAMETER VALUE

Size 5/8”.
Color Light yellow to dark yellow
Size diference 1000g  Maximum 20%
Skin inches2 in 1000g  1/2
Texture  Soft to firm
Blemished (units) IN 1000 g  4 maximum
Bloquerage (% w/w) in 1000g  Maximum 5
Foreing Vegetal Material  Free
Foreing Material  Free
Pit Fragment in 1000g  Maximum 2 between 1.6 to 9.5 mm. in 30 dices of sample.
 Maximum 1 > 9.5 mm. in 60 dicess of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”

Rigorous health vigilance service.

• As a Southern Hemisphere country which mainly exports to northern business 
associates, we have the benefit of producing fruits, vegetables and preserves at 
opposite dates from the North.

• Chile has two important natural barriers against sanitary “disasters” (the South 
Pacific to the west, and the Andes to the East) which naturally insulate us and keep 
our production from being hit by any bacteria, virus or pests.

• We also have one of the most rigorous health 
vigilance services in the world. The SAG is 
world-renowned as one of the most implacable pest 
control and health services when it comes to 
blocking introduction of foreign diseases or pests 
which can affect plants or animals and severely 
harm domestic agriculture.

Peach Producing Zone: Mediterranean climate, ideal for fruit and vegetable growing.
Counter-season from the Northern Hemisphere: We have fruits when they don’t.
Natural sanitary barriers: Sea to the West, mountains to the East.
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• Aconcagua Foods has around 600 hectares of its own fields, planted with 
preserving peaches.

• They all have GLOBAL GAP and GRASP certifications, which guarantee the safety of our 
farm production, traceability management for our peaches, and social responsibility for the 
workers in our fields.

• We have a farm tech transfer Alliance between Chile and Argentina, with constant 
international visits between both countries in the fields and in La Colina industry, 
allowing us to innovate in this subject and continually seek processes which contribute to 
efficiency and production.

IQF diced peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.
All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.
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PRODUCT SPECIFICATIONS
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GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard
for Food Safety, BRC

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF
DICED PEACHES

PARAMETER VALUE

Size 5/8”.
Color Light yellow to dark yellow
Size diference 1000g  Maximum 20%
Skin inches2 in 1000g  1/2
Texture  Soft to firm
Blemished (units) IN 1000 g  4 maximum
Bloquerage (% w/w) in 1000g  Maximum 5
Foreing Vegetal Material  Free
Foreing Material  Free
Pit Fragment in 1000g  Maximum 2 between 1.6 to 9.5 mm. in 30 dices of sample.
 Maximum 1 > 9.5 mm. in 60 dicess of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas
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Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)
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NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”



Rigorous health vigilance service.

• As a Southern Hemisphere country which mainly exports to northern business 
associates, we have the benefit of producing fruits, vegetables and preserves at 
opposite dates from the North.

• Chile has two important natural barriers against sanitary “disasters” (the South 
Pacific to the west, and the Andes to the East) which naturally insulate us and keep 
our production from being hit by any bacteria, virus or pests.

• We also have one of the most rigorous health 
vigilance services in the world. The SAG is 
world-renowned as one of the most implacable pest 
control and health services when it comes to 
blocking introduction of foreign diseases or pests 
which can affect plants or animals and severely 
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• Aconcagua Foods has around 600 hectares of its own fields, planted with 
preserving peaches.

• They all have GLOBAL GAP and GRASP certifications, which guarantee the safety of our 
farm production, traceability management for our peaches, and social responsibility for the 
workers in our fields.

• We have a farm tech transfer Alliance between Chile and Argentina, with constant 
international visits between both countries in the fields and in La Colina industry, 
allowing us to innovate in this subject and continually seek processes which contribute to 
efficiency and production.

IQF diced peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.
All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard
for Food Safety, BRC

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF
DICED PEACHES

PARAMETER VALUE

Size 5/8”.
Color Light yellow to dark yellow
Size diference 1000g  Maximum 20%
Skin inches2 in 1000g  1/2
Texture  Soft to firm
Blemished (units) IN 1000 g  4 maximum
Bloquerage (% w/w) in 1000g  Maximum 5
Foreing Vegetal Material  Free
Foreing Material  Free
Pit Fragment in 1000g  Maximum 2 between 1.6 to 9.5 mm. in 30 dices of sample.
 Maximum 1 > 9.5 mm. in 60 dicess of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”
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TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard
for Food Safety, BRC

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF
DICED PEACHES

PARAMETER VALUE

Size 5/8”.
Color Light yellow to dark yellow
Size diference 1000g  Maximum 20%
Skin inches2 in 1000g  1/2
Texture  Soft to firm
Blemished (units) IN 1000 g  4 maximum
Bloquerage (% w/w) in 1000g  Maximum 5
Foreing Vegetal Material  Free
Foreing Material  Free
Pit Fragment in 1000g  Maximum 2 between 1.6 to 9.5 mm. in 30 dices of sample.
 Maximum 1 > 9.5 mm. in 60 dicess of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”

Rigorous health vigilance service.

• As a Southern Hemisphere country which mainly exports to northern business 
associates, we have the benefit of producing fruits, vegetables and preserves at 
opposite dates from the North.

• Chile has two important natural barriers against sanitary “disasters” (the South 
Pacific to the west, and the Andes to the East) which naturally insulate us and keep 
our production from being hit by any bacteria, virus or pests.

• We also have one of the most rigorous health 
vigilance services in the world. The SAG is 
world-renowned as one of the most implacable pest 
control and health services when it comes to 
blocking introduction of foreign diseases or pests 
which can affect plants or animals and severely 
harm domestic agriculture.

Peach Producing Zone: Mediterranean climate, ideal for fruit and vegetable growing.
Counter-season from the Northern Hemisphere: We have fruits when they don’t.
Natural sanitary barriers: Sea to the West, mountains to the East.
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• Aconcagua Foods has around 600 hectares of its own fields, planted with 
preserving peaches.

• They all have GLOBAL GAP and GRASP certifications, which guarantee the safety of our 
farm production, traceability management for our peaches, and social responsibility for the 
workers in our fields.

• We have a farm tech transfer Alliance between Chile and Argentina, with constant 
international visits between both countries in the fields and in La Colina industry, 
allowing us to innovate in this subject and continually seek processes which contribute to 
efficiency and production.

IQF diced peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.
All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.
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The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”

Rigorous health vigilance service.

• As a Southern Hemisphere country which mainly exports to northern business 
associates, we have the benefit of producing fruits, vegetables and preserves at 
opposite dates from the North.

• Chile has two important natural barriers against sanitary “disasters” (the South 
Pacific to the west, and the Andes to the East) which naturally insulate us and keep 
our production from being hit by any bacteria, virus or pests.

• We also have one of the most rigorous health 
vigilance services in the world. The SAG is 
world-renowned as one of the most implacable pest 
control and health services when it comes to 
blocking introduction of foreign diseases or pests 
which can affect plants or animals and severely 
harm domestic agriculture.

Peach Producing Zone: Mediterranean climate, ideal for fruit and vegetable growing.
Counter-season from the Northern Hemisphere: We have fruits when they don’t.
Natural sanitary barriers: Sea to the West, mountains to the East.
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• Aconcagua Foods has around 600 hectares of its own fields, planted with 
preserving peaches.

• They all have GLOBAL GAP and GRASP certifications, which guarantee the safety of our 
farm production, traceability management for our peaches, and social responsibility for the 
workers in our fields.

• We have a farm tech transfer Alliance between Chile and Argentina, with constant 
international visits between both countries in the fields and in La Colina industry, 
allowing us to innovate in this subject and continually seek processes which contribute to 
efficiency and production.

IQF diced peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.
All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard
for Food Safety, BRC

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF
DICED PEACHES

PARAMETER VALUE

Size 5/8”.
Color Light yellow to dark yellow
Size diference 1000g  Maximum 20%
Skin inches2 in 1000g  1/2
Texture  Soft to firm
Blemished (units) IN 1000 g  4 maximum
Bloquerage (% w/w) in 1000g  Maximum 5
Foreing Vegetal Material  Free
Foreing Material  Free
Pit Fragment in 1000g  Maximum 2 between 1.6 to 9.5 mm. in 30 dices of sample.
 Maximum 1 > 9.5 mm. in 60 dicess of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”

Rigorous health vigilance service.

• As a Southern Hemisphere country which mainly exports to northern business 
associates, we have the benefit of producing fruits, vegetables and preserves at 
opposite dates from the North.

• Chile has two important natural barriers against sanitary “disasters” (the South 
Pacific to the west, and the Andes to the East) which naturally insulate us and keep 
our production from being hit by any bacteria, virus or pests.

• We also have one of the most rigorous health 
vigilance services in the world. The SAG is 
world-renowned as one of the most implacable pest 
control and health services when it comes to 
blocking introduction of foreign diseases or pests 
which can affect plants or animals and severely 
harm domestic agriculture.

Peach Producing Zone: Mediterranean climate, ideal for fruit and vegetable growing.
Counter-season from the Northern Hemisphere: We have fruits when they don’t.
Natural sanitary barriers: Sea to the West, mountains to the East.
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• Aconcagua Foods has around 600 hectares of its own fields, planted with 
preserving peaches.

• They all have GLOBAL GAP and GRASP certifications, which guarantee the safety of our 
farm production, traceability management for our peaches, and social responsibility for the 
workers in our fields.

• We have a farm tech transfer Alliance between Chile and Argentina, with constant 
international visits between both countries in the fields and in La Colina industry, 
allowing us to innovate in this subject and continually seek processes which contribute to 
efficiency and production.

IQF diced peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.
All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard
for Food Safety, BRC

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF
DICED PEACHES

PARAMETER VALUE

Size 5/8”.
Color Light yellow to dark yellow
Size diference 1000g  Maximum 20%
Skin inches2 in 1000g  1/2
Texture  Soft to firm
Blemished (units) IN 1000 g  4 maximum
Bloquerage (% w/w) in 1000g  Maximum 5
Foreing Vegetal Material  Free
Foreing Material  Free
Pit Fragment in 1000g  Maximum 2 between 1.6 to 9.5 mm. in 30 dices of sample.
 Maximum 1 > 9.5 mm. in 60 dicess of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas
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Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)
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Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”

Rigorous health vigilance service.

• As a Southern Hemisphere country which mainly exports to northern business 
associates, we have the benefit of producing fruits, vegetables and preserves at 
opposite dates from the North.

• Chile has two important natural barriers against sanitary “disasters” (the South 
Pacific to the west, and the Andes to the East) which naturally insulate us and keep 
our production from being hit by any bacteria, virus or pests.

• We also have one of the most rigorous health 
vigilance services in the world. The SAG is 
world-renowned as one of the most implacable pest 
control and health services when it comes to 
blocking introduction of foreign diseases or pests 
which can affect plants or animals and severely 
harm domestic agriculture.

Peach Producing Zone: Mediterranean climate, ideal for fruit and vegetable growing.
Counter-season from the Northern Hemisphere: We have fruits when they don’t.
Natural sanitary barriers: Sea to the West, mountains to the East.

SOUTHERN LATITUDES

SAG

OASIS OF FLAVOR

TECHNICAL
MANAGEMENT

NEW AND BETTER
VARIETIES

HIGH-DENSITY
PLANTATIONS

SEMI-PEDESTRIAN
FARMS

INTEGRATED PEST
CONTROL

HIGH-TECH
WATERING

OUR FIELDS

600
HECTARES

8
DIFFERENT
GROWING

AREAS

TECHNOLOGICAL

CHILE-ARGENTINA
TRANSFER,

GLOBAL
GAP
GLOBAL
GRASP

• Aconcagua Foods has around 600 hectares of its own fields, planted with 
preserving peaches.

• They all have GLOBAL GAP and GRASP certifications, which guarantee the safety of our 
farm production, traceability management for our peaches, and social responsibility for the 
workers in our fields.

• We have a farm tech transfer Alliance between Chile and Argentina, with constant 
international visits between both countries in the fields and in La Colina industry, 
allowing us to innovate in this subject and continually seek processes which contribute to 
efficiency and production.

IQF diced peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.
All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard
for Food Safety, BRC

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF
DICED PEACHES

PARAMETER VALUE

Size 5/8”.
Color Light yellow to dark yellow
Size diference 1000g  Maximum 20%
Skin inches2 in 1000g  1/2
Texture  Soft to firm
Blemished (units) IN 1000 g  4 maximum
Bloquerage (% w/w) in 1000g  Maximum 5
Foreing Vegetal Material  Free
Foreing Material  Free
Pit Fragment in 1000g  Maximum 2 between 1.6 to 9.5 mm. in 30 dices of sample.
 Maximum 1 > 9.5 mm. in 60 dicess of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”
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EXPERTS

PEACH
EXPERTS

FROM CHILE TO THE WORLD

VERTICAL INTEGRATION

• All these beneficial factors – climate, our products’ quality, 
technical management, and more – have let us consolidate 
worldwide and with our clients, always offering 
high-quality products and the best flavor straight from our 
Chilean fields.

Allows us to control the production line from the field to 
shipping out to sales points.

www.aconcaguafoods.clwww.aconcaguafoods.cl

(+56-2) 28218000

IQF slices peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.

All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard for Cood Safety, �¤C

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF DICES
SLICES PEACHES

PARAMETER VALUE

Uniformity of size Count largest and smallest unit as minor.
 Smallest unit is ¾ length or ½ width of largest unit.

Color Light yellow to dark yellow

Broken slices in 1000g Maximum 15%

Skin inches2 in 1000g 1/2

Texture Soft to firm

Bloquerage (% w/w) in 1000g Maximum 5

Foreing Vegetal Material Free

Foreing Material Free

Pit Fragment in 1000g Maximum 2 between 1.6 to 9.5 mm. in 30 slices of sample. 
 Maximum 1 > 9.5 mm. in 60 slices of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”
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technical management, and more – have let us consolidate 
worldwide and with our clients, always offering 
high-quality products and the best flavor straight from our 
Chilean fields.

Allows us to control the production line from the field to 
shipping out to sales points.

www.aconcaguafoods.clwww.aconcaguafoods.cl

(+56-2) 28218000

IQF slices peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.

All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.
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INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard for Cood Safety, �¤C

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF DICES
SLICES PEACHES

PARAMETER VALUE

Uniformity of size Count largest and smallest unit as minor.
 Smallest unit is ¾ length or ½ width of largest unit.

Color Light yellow to dark yellow

Broken slices in 1000g Maximum 15%

Skin inches2 in 1000g 1/2

Texture Soft to firm

Bloquerage (% w/w) in 1000g Maximum 5

Foreing Vegetal Material Free

Foreing Material Free

Pit Fragment in 1000g Maximum 2 between 1.6 to 9.5 mm. in 30 slices of sample. 
 Maximum 1 > 9.5 mm. in 60 slices of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”

Rigorous health vigilance service.

• As a Southern Hemisphere country which mainly exports to northern business 
associates, we have the benefit of producing fruits, vegetables and preserves at 
opposite dates from the North.

• Chile has two important natural barriers against sanitary “disasters” (the South 
Pacific to the west, and the Andes to the East) which naturally insulate us and keep 
our production from being hit by any bacteria, virus or pests.

• We also have one of the most rigorous health 
vigilance services in the world. The SAG is 
world-renowned as one of the most implacable pest 
control and health services when it comes to 
blocking introduction of foreign diseases or pests 
which can affect plants or animals and severely 
harm domestic agriculture.

Peach Producing Zone: Mediterranean climate, ideal for fruit and vegetable growing.
Counter-season from the Northern Hemisphere: We have fruits when they don’t.
Natural sanitary barriers: Sea to the West, mountains to the East.

SOUTHERN LATITUDES

SAG

OASIS OF FLAVOR

TECHNICAL
MANAGEMENT

NEW AND BETTER
VARIETIES

HIGH-DENSITY
PLANTATIONS

SEMI-PEDESTRIAN
FARMS

INTEGRATED PEST
CONTROL

HIGH-TECH
WATERING

OUR FIELDS

600
HECTARES

8
DIFFERENT
GROWING

AREAS

TECHNOLOGICAL

CHILE-ARGENTINA
TRANSFER,

GLOBAL
GAP
GLOBAL
GRASP

• Aconcagua Foods has around 600 hectares of its own fields, planted with 
preserving peaches.

• They all have GLOBAL GAP and GRASP certifications, which guarantee the safety of our 
farm production, traceability management for our peaches, and social responsibility for the 
workers in our fields.

• We have a farm tech transfer Alliance between Chile and Argentina, with constant 
international visits between both countries in the fields and in La Colina industry, 
allowing us to innovate in this subject and continually seek processes which contribute to 
efficiency and production.

IQF diced peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.
All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard
for Food Safety, BRC

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF
DICED PEACHES

PARAMETER VALUE

Size 5/8”.
Color Light yellow to dark yellow
Size diference 1000g  Maximum 20%
Skin inches2 in 1000g  1/2
Texture  Soft to firm
Blemished (units) IN 1000 g  4 maximum
Bloquerage (% w/w) in 1000g  Maximum 5
Foreing Vegetal Material  Free
Foreing Material  Free
Pit Fragment in 1000g  Maximum 2 between 1.6 to 9.5 mm. in 30 dices of sample.
 Maximum 1 > 9.5 mm. in 60 dicess of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE
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Coliform <100 cfu/g

E. coli <10 cfu/g
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IQF slices peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.

All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard for Cood Safety, �¤C

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF DICES
SLICES PEACHES

PARAMETER VALUE

Uniformity of size Count largest and smallest unit as minor.
 Smallest unit is ¾ length or ½ width of largest unit.

Color Light yellow to dark yellow

Broken slices in 1000g Maximum 15%

Skin inches2 in 1000g 1/2

Texture Soft to firm

Bloquerage (% w/w) in 1000g Maximum 5

Foreing Vegetal Material Free

Foreing Material Free

Pit Fragment in 1000g Maximum 2 between 1.6 to 9.5 mm. in 30 slices of sample. 
 Maximum 1 > 9.5 mm. in 60 slices of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”

CONTROL
AND QUALITY

PEACH
EXPERTS

PEACH
EXPERTS

FROM CHILE TO THE WORLD

VERTICAL INTEGRATION

• All these beneficial factors – climate, our products’ quality, 
technical management, and more – have let us consolidate 
worldwide and with our clients, always offering 
high-quality products and the best flavor straight from our 
Chilean fields.

Allows us to control the production line from the field to 
shipping out to sales points.

www.aconcaguafoods.clwww.aconcaguafoods.cl

(+56-2) 28218000

IQF slices peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.

All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard for Cood Safety, �¤C

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF DICES
SLICES PEACHES

PARAMETER VALUE

Uniformity of size Count largest and smallest unit as minor.
 Smallest unit is ¾ length or ½ width of largest unit.

Color Light yellow to dark yellow

Broken slices in 1000g Maximum 15%

Skin inches2 in 1000g 1/2

Texture Soft to firm

Bloquerage (% w/w) in 1000g Maximum 5

Foreing Vegetal Material Free

Foreing Material Free

Pit Fragment in 1000g Maximum 2 between 1.6 to 9.5 mm. in 30 slices of sample. 
 Maximum 1 > 9.5 mm. in 60 slices of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”
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FROM CHILE TO THE WORLD

VERTICAL INTEGRATION

• All these beneficial factors – climate, our products’ quality, 
technical management, and more – have let us consolidate 
worldwide and with our clients, always offering 
high-quality products and the best flavor straight from our 
Chilean fields.

Allows us to control the production line from the field to 
shipping out to sales points.

www.aconcaguafoods.clwww.aconcaguafoods.cl

(+56-2) 28218000

IQF slices peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.

All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard for Cood Safety, �¤C

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF DICES
SLICES PEACHES

PARAMETER VALUE

Uniformity of size Count largest and smallest unit as minor.
 Smallest unit is ¾ length or ½ width of largest unit.

Color Light yellow to dark yellow

Broken slices in 1000g Maximum 15%

Skin inches2 in 1000g 1/2

Texture Soft to firm

Bloquerage (% w/w) in 1000g Maximum 5

Foreing Vegetal Material Free

Foreing Material Free

Pit Fragment in 1000g Maximum 2 between 1.6 to 9.5 mm. in 30 slices of sample. 
 Maximum 1 > 9.5 mm. in 60 slices of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”

Rigorous health vigilance service.

• As a Southern Hemisphere country which mainly exports to northern business 
associates, we have the benefit of producing fruits, vegetables and preserves at 
opposite dates from the North.

• Chile has two important natural barriers against sanitary “disasters” (the South 
Pacific to the west, and the Andes to the East) which naturally insulate us and keep 
our production from being hit by any bacteria, virus or pests.

• We also have one of the most rigorous health 
vigilance services in the world. The SAG is 
world-renowned as one of the most implacable pest 
control and health services when it comes to 
blocking introduction of foreign diseases or pests 
which can affect plants or animals and severely 
harm domestic agriculture.

Peach Producing Zone: Mediterranean climate, ideal for fruit and vegetable growing.
Counter-season from the Northern Hemisphere: We have fruits when they don’t.
Natural sanitary barriers: Sea to the West, mountains to the East.

SOUTHERN LATITUDES

SAG

OASIS OF FLAVOR

TECHNICAL
MANAGEMENT

NEW AND BETTER
VARIETIES

HIGH-DENSITY
PLANTATIONS

SEMI-PEDESTRIAN
FARMS

INTEGRATED PEST
CONTROL

HIGH-TECH
WATERING

OUR FIELDS

600
HECTARES

8
DIFFERENT
GROWING

AREAS

TECHNOLOGICAL

CHILE-ARGENTINA
TRANSFER,

GLOBAL
GAP
GLOBAL
GRASP

• Aconcagua Foods has around 600 hectares of its own fields, planted with 
preserving peaches.

• They all have GLOBAL GAP and GRASP certifications, which guarantee the safety of our 
farm production, traceability management for our peaches, and social responsibility for the 
workers in our fields.

• We have a farm tech transfer Alliance between Chile and Argentina, with constant 
international visits between both countries in the fields and in La Colina industry, 
allowing us to innovate in this subject and continually seek processes which contribute to 
efficiency and production.

IQF diced peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.
All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard
for Food Safety, BRC

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF
DICED PEACHES

PARAMETER VALUE

Size 5/8”.
Color Light yellow to dark yellow
Size diference 1000g  Maximum 20%
Skin inches2 in 1000g  1/2
Texture  Soft to firm
Blemished (units) IN 1000 g  4 maximum
Bloquerage (% w/w) in 1000g  Maximum 5
Foreing Vegetal Material  Free
Foreing Material  Free
Pit Fragment in 1000g  Maximum 2 between 1.6 to 9.5 mm. in 30 dices of sample.
 Maximum 1 > 9.5 mm. in 60 dicess of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”
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FROM CHILE TO THE WORLD

VERTICAL INTEGRATION

• All these beneficial factors – climate, our products’ quality, 
technical management, and more – have let us consolidate 
worldwide and with our clients, always offering 
high-quality products and the best flavor straight from our 
Chilean fields.

Allows us to control the production line from the field to 
shipping out to sales points.

www.aconcaguafoods.clwww.aconcaguafoods.cl

(+56-2) 28218000

IQF slices peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.

All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard for Cood Safety, �¤C

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF DICES
SLICES PEACHES

PARAMETER VALUE

Uniformity of size Count largest and smallest unit as minor.
 Smallest unit is ¾ length or ½ width of largest unit.

Color Light yellow to dark yellow

Broken slices in 1000g Maximum 15%

Skin inches2 in 1000g 1/2

Texture Soft to firm

Bloquerage (% w/w) in 1000g Maximum 5

Foreing Vegetal Material Free

Foreing Material Free

Pit Fragment in 1000g Maximum 2 between 1.6 to 9.5 mm. in 30 slices of sample. 
 Maximum 1 > 9.5 mm. in 60 slices of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”
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• All these beneficial factors – climate, our products’ quality, 
technical management, and more – have let us consolidate 
worldwide and with our clients, always offering 
high-quality products and the best flavor straight from our 
Chilean fields.

Allows us to control the production line from the field to 
shipping out to sales points.

www.aconcaguafoods.clwww.aconcaguafoods.cl

(+56-2) 28218000

IQF slices peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.

All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard for Cood Safety, �¤C

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF DICES
SLICES PEACHES

PARAMETER VALUE

Uniformity of size Count largest and smallest unit as minor.
 Smallest unit is ¾ length or ½ width of largest unit.

Color Light yellow to dark yellow

Broken slices in 1000g Maximum 15%

Skin inches2 in 1000g 1/2

Texture Soft to firm

Bloquerage (% w/w) in 1000g Maximum 5

Foreing Vegetal Material Free

Foreing Material Free

Pit Fragment in 1000g Maximum 2 between 1.6 to 9.5 mm. in 30 slices of sample. 
 Maximum 1 > 9.5 mm. in 60 slices of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas

PARAMETER VALUE

Aerobic plate count <50.000 cfu/g

Coliform <100 cfu/g

E. coli <10 cfu/g

Listeria monocytogenes Neg/125 g (Composite sample n=5)

Salmonella Neg/125 g (Composite sample n=5)

Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)

NUTRITIONAL INFORMATION
Información Nutricional

NUTRITIONAL INFORMATION

Nutritional  100g % Daily 
Information  Value (*)
Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
Transporte y Distribuición

Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”
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IQF slices peaches is a product for industrial use, obtained 
by cut, blanching and individual quick-frozen system I.Q.F. 
of fresh and sound peaches, which doesn´t contains 
artificial colours or flavours.

Product of Chilean origin manufactured and packaged 
exclusively by Aconcagua Foods SA, in its processing plant 
located at Jose Alberto Bravo 0278, Buin, Chile. Sanitary 
Registry N° 968 of 01/24/91 of S.S.M.A.

All the equipment and processes involved in the 
preparation of the product comply with strict sanitary 
conditions and are in accordance with all current and 
applicable laws of General Principles of Foods Hygiene 
“Codex Alimentarius”, D.S.977 (Food Health Regulations), 
Hazard Analysis and Critical Control Points “HACCP” and 
Good Manufacturing Practices (G.M.P.) and FDA normative.

PRODUCT DESCRIPTION

PRODUCT SPECIFICATIONS

INGREDIENTS

GMO

Product is free of genetically modified organisms (GMO’S)

The process line doesn’t process GMO ingredients. 

We do not process, hold or store any GMO ingredients 

ALLERGEN

Peaches, ascorbic acid, citric acid and calcium chloride.

TOXIC ELEMENTS

In accordance with Codex Standard (CODEX STAN 
1-1985), Chilean Food Sanitary Regulations (DS 
977/96) and Food Allergen Labeling and Consumer 
Protection Act of 2004.

The product does not contain any allergens
This product is manufactured in lines we do not 
process allergen of any sort.

Heavy metals, mycotoxins or the like, must not 
exceed limits established by federal, state, and local 
regulatory agencies 

PESTICIDES

Pesticides, must not exceed limits established by 
federal, state, and local regulatory agencies 

WEIGHT

Net Weight (Kg) 13,6 or in accordance to the  
 client’s specifications

The product is kosher certified and manufacturing process 
certified under the Global Standard for Cood Safety, �¤C

PACKAGING

Plastic bag (for food use) in cartons cases 
(492x282x200 mm)

IQF DICES
SLICES PEACHES

PARAMETER VALUE

Uniformity of size Count largest and smallest unit as minor.
 Smallest unit is ¾ length or ½ width of largest unit.

Color Light yellow to dark yellow

Broken slices in 1000g Maximum 15%

Skin inches2 in 1000g 1/2

Texture Soft to firm

Bloquerage (% w/w) in 1000g Maximum 5

Foreing Vegetal Material Free

Foreing Material Free

Pit Fragment in 1000g Maximum 2 between 1.6 to 9.5 mm. in 30 slices of sample. 
 Maximum 1 > 9.5 mm. in 60 slices of sample
 Total maximun 3 fragments

MICROBIOLOGICAL CHARACTERISTICS
Características Microbiológicas
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Aerobic plate count <50.000 cfu/g
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E. coli <10 cfu/g
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Yeast <100 colonies/g

Mold <100 colonies/g

Staphilococcus aereus Neg/125 g (Composite sample n=5)
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Calories  80g  

Total fat  0g 0

Saturated fat  0g 0

Trans fat  0g  

Cholesterol  0mg  0

Sodium  10mg  0

Total Carbohydrate  18g  7

  Dietary fiber  2g  8

  Total sugars  13g  

    Added sugars  0g  0

Proteins  0g  

Vitamin D 0mcg 0

Calcium  0mg  0

Iron  0mg  0

Potassium  100mg  2

Each  case is codified with production date, production 
code, lot, product name, list of ingredients, storage 
temperature, case number, net weight, name and address 
of manufacturer. 

LABELLING
Etiquetado

18 months in its original container storaged at Tº defined 
in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 

STORAGE
Almacenamiento

The product must be distributed refrigerated to maintain a    
T° maximum - 18° C. 

Product can be dispatched either sea or land transportation. 
 
The transport entity is inspected prior to use, ensuring that it 
is suitable for transporting food, which is dry, clean and in 
conditions in such a manner that AFSA is surecontamination 
is prevented during transit.  

TRANSPORT AND DISTRIBUTION
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Ref. Theoretical calculation based on “Chemical Composition of Chilean Foods Table” and “USDA National
Nutrient Database for Standard Reference”
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temperature, case number, net weight, name and address 
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in ítem 7. 

SHELF LIFE
Duración

In its original container, keep frozen at a Tº ≤ –18°C. 
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is suitable for transporting food, which is dry, clean and in 
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is prevented during transit.  
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