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Item: Raisins (Type IX, Variety A, Fortification a, Class (1))
Document:  CID A-A-20299 Fruits, Infused and Dried and PKG & QAP
Approximate Caloric Value Per Serving: 120 Component Classification: Secondary

Estimated Shelf Life: 36 months at 80°F

Item Characteristics

Appearance:  Medium brown color. Intact pieces.

Odor: Mild, sweet, sugary characteristic of raisins.
Flavor: Mild, sweet, sugary characteristic of raisins.
Texture: Soft and chewy.

Possible Deteriorative Changes

Appearance:  Clumped together and darkened. Granules of crystallized sugar may appear on surface.

Odor: Oxidized, burnt or scorched.
Flavor: Oxidized, burnt or scorched.
Texture: Excessively hardened.

Unigue Examination/Test Procedures
NA

Special Notes
Any crystallized sugar on the surface of the raisin may appear to be mold at first glance and should be

given a closer inspection.



