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1. Product description

Frozen melon puree

2. Chemical characteristics

Brix®: > 10
pH:55-6,5%
Acidity (in citric acid): 0,05 - 0,15%

3. Physical characteristics

Appearance: melon block, typical, uniform variety
Colour: typical
Aroma: typical

Taste: typical

Foreign materials

Vegetable Evm Not permitted

Animal Insects, worms, larvae Not permitted

4. Microbiological characteristics

Total plate count: < 5000 cfu /g
Total coliforms: absent

Yeasts: < 1.000 cfu/g

Moulds: < 1.000 cfu/g
Salmonella: absent

Listeria monocyt: absent

5. Pesticides and Heavy metals

Food contaminants (heavy metals, pesticides, mycotoxins, radioactivity, dioxins.)
within the European directives and regulation limits.

6. Packaging Primary packaging: plastic white pails suitable for food contact without staples or other
metallic items, according to Reg 1935/04/EC and subsequent amendments.
Pallettization: Epal pallet 80x120cm.

7.Net weight 10 kg

8. Shelf life

24 months after production date

9. Storage temperature -18°C.

10. Other According to European law of the country this product does not contain ingredients,
raw material made of GMOs or containing GMOs or produced from GMOs; futhermore
does not contain allergens indicated in Directive 2000/13/EC with current amendment,
neither ingredients nor cross contamination. The supplier assures that the product and
raw material are not treated with ionising irradiations.
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