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 Product Code:  58843 

    

 Description:  Dark Red coloured thick fruit sauce – with real Cherry fruit pieces and pips 

  

 Intended Use/Abuse:  CHERRY DESSERT TOPPING is suitable for use in many confectionery 

applications where a Cherry Dessert Topping is required, such as topping over ice 

creams, mix into milkshakes or smoothies, fold into cream and mousses, ideal over 

waffles, pancakes or for plating and cake decoration. Delicious with any kind of 

dessert or pastries. 

 

 (Intended for all types of consumers). 

 

(Damaged packaging can result in product contamination. Prevent 

exposure to air, or strong vapour to maintain organoleptic and sensory 

properties of the product.). 

 

 

 Ingredients:  Real Cherry fruit (≤40%), Sucrose, Water, Glucose Syrup, Modified Starch, Acidity 

Regulator (E330), Preservatives (E202), Flavouring and Colourants (E122, E133). 
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 Product Analysis: 

 

Nutritional/Chemical Physical Microbiological 

Nutrient Unit Value 

Energy kJ 606.5 

Protein g 0.4 

Carbohydrate g 36.9 

Sugars g 22.4 

Fat g 0.2 

Dietary Fiber g 0.4 

Sodium mg 9.7 
 

Appearance;  

Dark red thick sauce – with 

Real Cherry fruit pieces and 

pips 

Aroma/flavour;   

typical sweet Cherry fruit 

aroma and taste. 

 

 

Micro-

organism  

Specification 

TMA < 1000 cfu/g 

Yeasts  <1000 cfu/g 

Moulds  <1000 cfu/g 
 

 

 Food Allergens:  None 

 

 Country of MNF:  South Africa. 

 

 Usage Rate:  As desired.  

 

 Transportation &Storage: Transport at ambient T°C. Store at cool, dry conditions for up to 12 months. 

                                                          Refrigerate after opening.  

   

 Packaging & Labelling: 1 kg white tamperproof bottle. Batch number, PD and expiry date.  

  

 Kosher Status:  Parev certified by Beth Din of Johannesburg.   

 

 Halaal status:  Certified the MJC. 
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 GMO status:  None GMO 

  

 Legal Status:  Our product meets the specification and standard laid in accordance to FOODSTUFF, 

COSMETICS AND DISINFECTANTS ACT 1972 (ACT NO.54 of 1972) 

 

 Accept and Rejection:  Product will be rejected for the following criteria; 

• Non - conforming to product specification. 

• Wrong Expiry date. 

• Defective packaging. 

• Absence of Certificate of Conformance. 

• Presence of foreign objects. 

• Underweight mass. 

                                    

 Compiled By: _________________   Approved By: __________________

    Kate Netsianda       Tebogo Ngcobo 

    Food Technologist          National Product Development Manager 

 
 


