
USA Standards 

Standard Plastic 5lb

Private Label options (Min 4 containers)

Packed in Carton 30lb

Total 2000 Carton in 40’ Reefer

Standard Plastic Bag 2.5 KG

Retail Plastic Bag 1  KG

Private Label options (Min 4 
containers)

Packed in Carton 10KG

Total 2200 Carton in 40’ Reefer

FRENCH FRIES DATA 

SHEET

Select Greens 

Exports

Select Greens is a leading Egyptian exporter of fresh and frozen fruits and vegetables, proudly supplying global markets.

Our frozen French fries are produced from premium Egyptian golden potatoes, rich in starch, and grown in fertile Egyptian 

soils.

Product Overview

General Description

DESCRIPTION                   Frozen half-fried 

potatoes

INGREDIENTS                   Potatoes, vegetable oil

POTATO VARIETY             Diamant - Santana -

… etc

ALLOWED OIL TYPE        Palm Oil

TASTE                                     Typical potato taste

ODOUR                                 Faintly sweet odour

EXTERNAL TEXTURE       Slightly crisp

INTERNAL TEXTURE        Moist, mealy interior 

texture

Grade AA 10x10 Specification

Available Cuts
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WEIGHT AND DIMENSIONS
Length                                                   Slivers 

> 7,5 cm        min. 25 %                        max. 25 PS /1000g
> 5,0 cm        min. 65 %
< 2,5 cm        max. 3 %                                         DEFECT 

TOLERANCES

Cutting defects per 1000g:                      max. 6 pcs

Burnt pieces per 1000g:                            max. 1 pcs

Frozen/stuck together per1000g:         max. 5 pcs

Moisture content:                                         max. 70 %

Fat content:                                                     4,2 % w/w

Max. Number of pieces with 
black spot, peel rests or rot

Max. Number of pieces with 
blue and green spots

> 12 mm max. 1 pcs/kg max. 2 pcs/kg

6-12 mm max. 4 pcs/kg max. 6 pcs/kg

3-6 mm max. 25 pcs/kg

Grade A 10x10 Specification
WEIGHT AND DIMENSIONS
Length                                                   Slivers 

> 7,5 cm        min. 15 %                        max. 30 PS /1000g
> 5,0 cm        min. 55 %
< 2,5 cm        max. 6 %                                         DEFECT 

TOLERANCES

Cutting defects per 1000g:                      max. 9 pcs

Burnt pieces per 1000g:                            max. 3 pcs

Frozen/stuck together per1000g:         max. 8 pcs

Moisture content:                                         max. 72 %

Fat content:                                                     4,2 % w/w

Max. Number of pieces with 
black spot, peel rests or rot

Max. Number of pieces with 
blue and green spots

> 12 mm max. 3 pcs/kg max. 4 pcs/kg

6-12 mm max. 7 pcs/kg max. 8 pcs/kg

3-6 mm max. 30 pcs/kg

Pommes 

Frites
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