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AGRICOLA

LOS MEDANOS

TECHNICAL SPECIFICATION

PHYSICS AND ORGANOLEPTIC CHARACTERISTICS OF THE PRODUCT
Min. 12

Made with ripe and fresh custard apple (cheri-
moya), being selected, disinfected, peeled, cut, " BRIX

de-seeded, frozen, and packed according to cus- PH 2.7-4
tomer requirements. FLAVOR Typical as fresh fruit
COLOR Characteristic

ODOR Characteristic

Frozen custard apple juice (cherimoya) - pellet. CHUNKS

Objective Size: 20x20 mm
SIZE (PER PIECE) Range: 15-25 mm

; : , Variation: +/- 5 mm
Direct consumption by the public.

AGGLOMERATE OF 3 PIECES EASILY 0 :
SEPARATED 5% Maximun per count

SEEDS Absent
OXIDATION Absent

The bags are transparent polyethylene in card-
board boxes, we can also pack in other formats

according to customer requirements. STEMS AND LEAVES Absent
PEEL Absent

FOREING MATERIAL Absent

Shelf life of 24 months from the date of produc-
tion.

MICROBIOLOGICAL CHARACTERISTICS

Total plate count <10,000 cfu/g

Shipping at -20°C.
Yeasts and molds <5,000 cfu/g

Total Coliforms <100cfu/g

Store between -18°C or -20°C E. col <10 cfu/g
Staphylococcus Aureus <10cfu/g

Listeria Monocytogenes Negative in 25g

Perd. Salmonella sp Negative in 25g
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