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PITTED KALAMATA OLIVES IN BRINE 

1.  GENERAL PROPERTIES 
Appearance 

Kalamata olives, naturally fermented, where the stone has been removed 
Olive Color: brown to dark brown or purple to deep purple and black 
Typical odor and taste of naturally fermented Kalamata olives, free of any off flavors 
Texture: firm and fleshy, without stone 
Origin: Product of Greece 
 

2.  INGREDIENTS 
Olives, Water, Salt 

 
3.  PHYSICOCHEMICAL CHARACTERISTICS 4.  OLIVE SIZES 

pH: <4,20 pcs/kg 
Salt (NaCl): 8,0% ± 1,0% LARGE         231-260 
Total acidity (expressed as lactic acid): >0,5% 

  
5.  MICROBIOLOGICAL CHARACTERISTICS 

Total viable counts at 30°C (TVC) <109 cfu/g 
Yeasts <109 cfu/g 
Moulds <103 cfu/g 
Escherichia coli <10 cfu/g 
Total Coliforms <10 cfu/g 
Staphylococcus aureus <10 cfu/g 
Bacillus cereus <20 cfu/g 
Salmonella spp absence in 25 g 
Listeria Monocytogenes absence in 25 g 

6.  TOTAL DEFECTS 
Up to 12% 

(Defect description according to FAO/WHO CODEX STAN 66-1981 Rev.1987) 

Note: Olive sizes expressed 
in pcs/kg refer to whole 
olives only, before being pitted 

Unpitted olives, pits or pit fragments: Max. 1%  
 

7. UNIT PACKING INFORMATION 
7.1. Inner 7.2. Weights 7.3 Outer 
 19 LT food grade HDPE square drums Drained Weight: 10 kg None 

 
  8. TRANSPORT PACKING According to the customer’s instructions 

  9. TRANSPORT/ STORAGE 
  CONDITIONS 

- To be stored in a cool, dry place at an ambient temperature          
(14-26oC) and away from direct sun-light 
- Close lid after each use 
- Keep product always in original brine 

10. SHELF LIFE 

- Unopened: Two years (at ambient temperature and under storage 
conditions as specified above) 
- Opened: Two years (at ambient temperature and under storage 
conditions as specified above) 

11. LABELING / INSTRUCTIONS 
- According to the customer’s instructions 
- Keep product content always in brine. 
- Close lid after each use. 
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- Warning: may contain pits or pit fragments 
12. USE - TARGET GROUP: Suitable for human consumption by the general population plus 

vegetarians, vegans and Kosher consumers 
13. HEAVY METALS Product is free of any heavy metals such as Lead (Pb) or Arsenic 

(As) 
14. PESTICIDE RESIDUES Product does not contain any pesticide residues (above the 

internationally approved maximum limits) 
15. ALLERGENS This product is allergen free 
16. GMO INGREDIENTS This product is GMO free 

17.  NUTRITIONAL INFORMATION 
Serving Size: 100 g 
Energy: 868 kJ / 207 kcal 
Protein: 1.9 g 
Total fat: 22.1 g 
 Saturated: 2.3 g 
 Monounsaturated: 13.5 g 
 Polyunsaturated: 6.3 g 
 Trans fat: 0 g 
Cholesterol: 0 mg 
Carbohydrates: less than 1 g 
 Total sugars less than 0.5 g 
  Includes 0g Added Sugars 
Dietary Fiber: 1.8 g 
Sodium: 1890 mg 
Vitamin D: 0 mcg 
Calcium: 0 mg 
Iron: 0 mg 
Potassium: 100 mg 

18.  ADDITIONAL INFORMATION 
Product specifications are subject to regular 
revision as part of our policy of continuous 
product improvement. 
 
 

 
 
 
 

Apostolos Nacos 
Chemist, QA Supervisor 


