SiRIUS Export

KAVRULDUK

We Believe in Quality,
and so We Create Quality. ®)




SIRIUS Export is a leading enterprise in Tirkiye’s agricultural sector, specializing in
the procurement, processing, and export of premium agricultural products. Our
business is rooted in a strong commitment to quality and sustainability, as we
work closely with local farmers across the country to source the finest nuts, dried
fruits, fruits and vegetables, dates, saffron, medicinal plants, and other high-
demand produce.

At SIRIUS Export, we follow rigorous international standards for quality control,
ensuring that every product is meticulously tested, sorted, and packaged to meet
the diverse needs of global markets. By leveraging state-of-the-art technology and
adhering to best practices in quality management, we deliver products that stand
out for their freshness, flavor, and authenticity.

With a growing network of export channels, we proudly supply top-grade
agricultural products to a wide array of international markets. Our expertise in
both sourcing and logistics, combined with our unwavering commitment to
customer satisfaction, makes SIRIUS Export a trusted partner for businesses
worldwide.



1. Mazafati Dates Technical Specifications

No. Characteristics Unit Measurement Limit
1 Taste and Smell - Natural
2 Impurity - Negative
3 The Effect of Mold - Negative
4 Insect Damage - Negative
5 Foreign Material - Negative
8 Damaged Dates Unit percentage Max 0.5
9 Moisture Weight percentage Max 23
10 Sugared Dates Unit percentage Max 0.5
11 Unripe Dates Unit percentage Max 1
13 Bad Color Unit percentage Max 0.5
14 Bad Shape Unit percentage Max 0.5
16 Mixed Type Unit percentage Max 1

Microbiology of Mazafati Dates
No Characteristics Measurement Limit
' (CFU/g)
1 Total count of Microorganisms 5%10%
2 Enterobacteriaceae 10?
3 Mold and Yeast 5%103
4 Escherichia coli Negative
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2. Piarom Dates Technical Specifications

No. Characteristics Unit Measurement Limit
1 Taste and Smell - Natural
2 Impurity - Negative
3 The Effect of Mold - Negative
4 Insect Damage - Negative
5 Foreign Material - Negative
8 Damaged Dates Unit percentage Max 0.5
9 Moisture Weight percentage Max 17
10 Sugared Dates Unit percentage Max 0.5
11 Unripe Dates Unit percentage Max 1
13 Bad Color Unit percentage Max 0.5
14 Bad Shape Unit percentage Max 0.5
16 Mixed Type Unit percentage Max 1

Microbiology of Piarom Dates
No Characteristics Measurement Limit
' (CFU/g)
1 Total count of Microorganisms 5%10%
2 Enterobacteriaceae 10?
3 Mold and Yeast 5%103
4 Escherichia coli Negative



















- = e
gt A M‘-;-_‘:ﬂfﬂ

———



3. Zahedi Dates Technical Specifications

No. Characteristics Unit Measurement Limit
1 Taste and Smell - Natural
2 Impurity - Negative
3 The Effect of Mold - Negative
4 Insect Damage - Negative
5 Foreign Material - Negative
8 Damaged Dates Unit percentage Max 0.5
9 Moisture Weight percentage Max 17
10 Sugared Dates Unit percentage Max 0.5
11 Unripe Dates Unit percentage Max 1
13 Bad Color Unit percentage Max 0.5
14 Bad Shape Unit percentage Max 0.5
16 Mixed Type Unit percentage Max 1

Microbiology of Zahedi Dates
N ch teristi Measurement Limit
o. aracteristics
(CFU/g)
1 Total count of Microorganisms 2*%10°
2 Coliforms 10
3 Mold 2*10?
4 Yeast 2*10?
5 Escherichia coli Negative
6 Enterococcus Negative



















4. Rabbi Dates Technical Specifications

No. Characteristics Unit Measurement Limit
1 Taste and Smell - Natural
2 Impurity - Negative
3 The Effect of Mold - Negative
4 Insect Damage - Negative
5 Foreign Material - Negative
8 Damaged Dates Unit percentage Max 0.5
9 Moisture Weight percentage Max 17
10 Sugared Dates Unit percentage Max 0.5
11 Unripe Dates Unit percentage Max 1
13 Bad Color Unit percentage Max 0.5
14 Bad Shape Unit percentage Max 0.5
16 Mixed Type Unit percentage Max 1

Microbiology of Rabbi Dates
No Characteristics Measurement Limit
' (CFU/g)
1 Total count of Microorganisms 2*%10°
2 Coliforms 10
3 Mold 2*10?
4 Yeast 2*10?
5 Escherichia coli Negative
6 Enterococcus Negative
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5. Sayer Dates Technical Specifications

No. Characteristics Unit Measurement Limit
1 Taste and Smell - Natural
2 Impurity - Negative
3 The Effect of Mold - Negative
4 Insect Damage - Negative
5 Foreign Material - Negative
8 Damaged Dates Unit percentage Max 0.5
9 Moisture Weight percentage Max 17
10 Sugared Dates Unit percentage Max 0.5
11 Unripe Dates Unit percentage Max 1
13 Bad Color Unit percentage Max 0.5
14 Bad Shape Unit percentage Max 0.5
16 Mixed Type Unit percentage Max 1
. Kernels Unit percentage 5 pieces in one kilogram
(without Kernel Type)

Classification of Sayer Dates with kernels

Classification

The Number of Dates per 1000 Grams

Super select

Less than 105 pieces

Select Between 106 to 140 pieces

B grade Between 141 to 170 pieces
GAQ Between 171 to 205 pieces
FAQ More than 205 pieces

Classification of Sayer Dates without kernels

Classification

The Number of Dates per 1000 Grams

Super select

Less than 140 pieces

Select Between 141 to 175 pieces
B grade Between 176 to 205 pieces
GAQ Between 206 to 240 pieces

FAQ

More than 240 pieces




Microbiology of Sayer Dates

N ch teristi Measurement Limit
o. aracteristics
(CFU/g)
1 Total count of Microorganisms 2*%10°
2 Coliforms 10
3 Mold 2*10?
4 Yeast 2*10?
5 Escherichia coli Negative
6 Enterococcus Negative
Net weight Number of | Netweight
Package of each Container ackages er
No. Product Name g P 8 P .
Type package Type per container
(kg) container (kg)
1 Sayer Dates Carton 5 20 FT 2,200 11,000
2 Sayer Dates Carton 5 40 FT 4,400 22,000
3 Sayer Dates Carton 10 20 FT 1,100 11,000
4 Sayer Dates Carton 10 40 FT 2,200 22,000

Maximum Tolerance of Heavy Metals (mg/kg)

Product Name

Lead Cadmium | Mercury Arsenic Tin
(Pb) (Cd) (Hg) (As) (Sn)
Sayer Dates 0.1 - - - -
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mailto:Info@AriaExport.com

	and so We Create Quality.

