
PEACH PUREE CONCENTRATE SINGLE STRENGTH

TECHNICAL SPECIFICATIONS

PRODUCT DESCRIPTIONPRODUCT DESCRIPTION :

APPERANCE: 

Concetrated peach puree single strength, packed aseptically in bag placed in conical drums

ORGANOLEPTIC CHARACTERISTICS
Natural yellow product produced from ripe sound and undamaged 
clear  fresh peaches without any additives (like colorants), 
preserves , sugar, or other.

FLAVOUR / ODOUR:

COLOUR HUNTER :

CONSISTENCY / STRUCTURE : 

Typical of its kind, pleasantly fruity with no additives.
L* (usually 50-60)  Min 48
a*
b*

Uniform
a/b (0.20 - 0.28 )     0.2 - 0.36

9-12  brix at 200 C
0,3-0,5% as CAA at PH 8.1
3.6 - 4.2
9-14 cm (at 120 brix for 30 sec at 20 0

ACIDITY :
SOLIDS:

PHYSICAL AND CHEMICAL CHARACTERISTICS

300-600 at 10 0 brix ASORBIC ACID :
VISCOSITY (Bostwick ):

PH VALUE : 

Not detectable
Not detectable

< 0.5 mm.PARTICICLE DIAMETER: 

MICROBIOLOGICAL CHARACTERISTICS 
AEROBIC AND TOTAL COUNT(32  0 C) Not detectable

Years:
Molds: 

Acid tolerant bacteria : 

Not detectable
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Not detectable
FREE FROM PATHOGENIC GERMS IN ACCORDANCE TO GMP AND FOOD ARTICLES OF E.C. AND WHO-CODEX
ALEMENTARIUS , AND THE ALJN CODES OF PRACTISE
PH- PRODUCTS STERILISED

Acid tolerant bacteria : 

APERTURE DIAMETER:   1 in
C SS 0 6 0 8

Shelf life :
Shelf life after opening : 

18 months from production date when stored at 0- 20 0

72 Hours if pre-chilled .
Refrigerated at temperatures lower than 50C

STORAGE CONDITIONS / SHELF LIFE

OTHER INFORMATION:

DRUM THICKNESS : 0,6 - 0,8 mm
ASEPTIC BAG TYPE:  a) GOGLIO
                                        b) ARAN
HIGH BARRIER
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