
 

 

 

  TECHNICAL DATA SHEET FINISHED PRODUCT 

PRODUCT PHOTOGRAPHY 

Product Name: Green Smoothie "Greenfit" 

Product Description: 100% Natural powered green smoothie produced 

from Apple,Celery,Cucumber,Spinach and dried lemon. 

Eco-Production Method: For the production of this product, clean 
combustión processes(Hot Air Flow) are carried out with a sawdust and 
other biomass pellet burner, generating a 100% clean combustión, since our 
termal energy is produced by waste from varius industries, this contributing 
to the enviroment following the guidelines of the Paris treaty against climate 
change and the ISO 14067 “Carbon Footprint” estándar, as we are 
committed to reducing the impacto f our daily operations on the enviroment. 
 

Form Consumption and Final Consumers: This product is to be 
consumed as a drink, content is poured into 300 ml of wáter, liquefied and 
consumed as a smoothie or shake. It is intended for the general public. 

Characteristics conferred by the production process:Packaged 
producto susceptible to temperatura changes in the stages of storage, 
distribution and marketing. It should be stored at a temperatura of 10° to 
20°C in a cool and shady place. 

Quality Standars Microbiological:                                                
Aeróbic: < 1000UFC/g                                                                            
Coliforms Fecal  NFM: <3 NMP/g                                                                    

NGP Total Coliforms: <3 NMP/g                                                             
Staphylococcal coagulase count ( + ):<100 UFC/g                                          
Molds and yeasts (max): 100 a 300 JFC/g  

Packaging and Palletizing: Packaging in corrugated cardboard boxes 
and labeled whit the Brand specified by the client, the presentation in termo 
weigth 150g per box, number of boxes per pallet approximately 4262 units. 
   

FINAL PRODUCT PHOTOGRAPHY 

Commercial Characteristics: Presentation of 15g(Sachet) and 100g. 

Labeling: Includes the following information: Variety,weight,production 
date,batch,supplier code, good views (ICA or INVIMA,FDA)nutriotional 
value,storage temperatura.Likewise,it can include in addition to the other 
labeling  specifications by the client.  

Specific controls during distribution and marketing:  Temperature 
monitoring of the storage chamber and producto, temperatura control in the 
shipment of the producto and the refrigerated container. Caredul handling 
of loading units,pallets and boxes. 
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Sanitary Registry: NSO 002054-

  

  

Humedad (Perdida 

humedad por secado) 
12 g/100g 

Proteína 18,1 g/100g 

Grasa Total 1,36 g/100g 

Carbohidratos Totales 8,14 g/100g 

Fibra Dietética Total 11,38 g/100g 

Azucares Totales 2,31 g/100g 

Energía 134,96
Kcal/100

g 
Calcio 192,95 g/100g 

Hierro 4,31 g/100g 

Sodio 175,1 mg/100g 

Información Nutricional 

Tamaño de la porción 100 g 


