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 WHOLE LARGE BLACK OLIVES 

Product Specifications Effective Date  01.12.2026 
GENERAL PROPERTIES 
1.a. Appearance Whole black olives, Oxidized ripe, of uniform size, with typical black olives variety 

shape, of natural fermentation, free of Dacus or other signs of fly infections. 
1.b. Color: Dark brown, purple, black typical of olives Oxidized ripen and fermented in 

brine  
1.c. Odor. Fruity, typical of Oxidized ripen and fermented olives. 
1.d. Taste: Fruity, typical of naturally ripen and fermented black olives, slightly salty, 

without off flavors of side fermentation (zapateria, butyric, decayed egg, etc.). 
1.e. Texture: Firm, fleshy but not crunchy texture, with stone. 
COMPOSITION 
2. Ingredients
(in descending order)

Whole Black Olive. Olives, water, salt, ferrous gluconate, lactic acid. 

3. Sizes Calibrated and packed according to the following sizes in ppk(pieces per kilo) 

4. Brine Chemical
Analysis

pH < 7,0 
Salt content 2,0  % w/v 
Total Acidity (expressed as lactic acid) 0.1:0.2 %  w/v 

5. Total Defects
According to the Quality Grade classification of IOC “Trade Standard Applying 
To Table Olives” COI/OT/NCno.1/December 2004. 
http://www.internationaloliveoil.org/documents/viewfile/3626-normoteng  

PACKAGING INFORMATION 
7.1. Initial packaging Type Cans 
7.2. Weight 

Specifications 
Drained weight 2.500 kg 
Net weight 4.420 kg 

8. Material
specifications

Body Metal 
Closure (cover + screw) Metal 

9. Final Packing n/a n/a 
STORAGE, SHIPPING CONDITIONS AND SHELF LIFE INFORMATION 
10.TRANSPORT/

STORAGE
TEMPERATURE

Ambient  (14 – 26 oC) 

11. SHELF-LIFE 36 months 
12. LABELING /

INSTRUCTIONS
According to client instructions 

13. COUNTRY OF
ORIGIN

Product of Egypt 
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USE – NUTRITIONAL INFORMATION 
14. USE – TARGET

GROUP
Suitable for human consumption by the general population plus vegetarians, 
vegans, Halal and Kosher consumers  

15. NUTRITIONAL
INFORMATION

per 100 gr of olives

Energy / Calories 480 kJ / 120 kcal 
Fats 6.9 g 
Saturated fat 0.9 g 
Sugars 0.5 g 
Protein 1 g 
Sodium 2.48 g 
Carbohydrates 5 g 
Effective date 01.12.2026 

LOT FORMATS 
16.1 Lot coding Lot XXXYS 

or according to client instructions 
Example: 
Lot 042A1 

XXX = number - Julian date 
Y = letter - standing for year’ last digit 
S = number - standing for shift  

042 = 11 feb 
A = 1 for 2011 
1 = first shift 

Remark : 
The current Product Specification is a generic form and subject to regular revision as part of our policy of 
continuous product improvement. Particular Specifications are to be agreed and applied for each 
customer.  
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