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Product name / category Fig jam  

Product description Fig jam refers to a jam made with fig as the main 

ingredient 

 

Ingredients  
Fig (54.8%), Sugar (44.72%), Citric Acid E330 (0.10%) 

,Pectin E440 Gelling Agent (0.38%) 

Nutritional details Average Quantity per serving:      

Energy: 271 KJ 

Protein: 1 g 

Fat, Total: 0 g 

• Saturated: 0 g 

Carbohydrate: 16 g 

• Sugars: 12 g 

Sodium: 0 mg 

 

Average Quantity per 100 g:      

Energy: 1290 KJ 

Protein: 5 g 

Fat, Total:0 g 

• Saturated: 0 g 

Carbohydrate: 76 g 

• Sugars: 57 g 

Sodium: 0 mg 

Methods of production 

Figs are sorted, boiled with most of the ingredients 

mentioned above then reaching the optimimum brix, 

pectin is added.  

 

Shelf life  2 years/keep covered 

Origin  Lebanon 

Biological, chemical and physical characteristics 

relevant to food safety 

▪ pH 3.7 ±0.1 

▪ Brix % 68 (±1) 

▪ Fruits:55 % 

▪ Thermal process 15 minutes for 100 degree 

Celsius 

 

Food safety related acceptance criteria No standards  

Type of primary package 
• Glass Jars (454g) 

• Cans (1kg) 

Type of secondary package 

 

• Carton Box/tray (Corrugated board) 

• Scotch tape 

• Paper stickers 
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Special storage condition 
 

Stored at room temperature 

 

Special distribution method 

 

• Stack on pallets 

• Closed trucks during transportation 

Customers/ intended customer  • General public except people with allergies to 

SO2 and sesame 

Labeling remarks / special 

 

• Ingredients: (Same as above) 

• Weight (g/oz) 

• Nutrition facts 

• Name and Address of Company 

• Prod-Exp date 

• Storage conditions 

• Allergen declaration: SO2. This product has 

been made in a factory that uses Sesame 

Final customers preparation 

 

None required “ready to eat” 


