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SPECIFICATIONS Conccazates & IUF Picrzs

Fresh bananas are the most popular fresh fruit in the U.S. They are known to be over 99% fat
free, contain low sodium and are high in potassum and vitamin C. Our organic banana puree is
certified under the authority of BCS Oko-Garantie, which is renewed on an annud basis.

PRODUCT:

ORIGIN: ECUADOR
VARIETY: CAVENDISH
CODE: 1950

BRIX: 220 26°

TOTAL SOLIDS: 23-28%

pH: 46-5.1

ACIDITY: 0.2-0.4 % as ditric acid

VISCOSITY (Bostwick): 3-9 cm @ 20°C/180 seconds

COLOR: Creamy Yedlow
FLAVOR & ODOR: Natural Banana. Free from off flavor & odor. No preservatives.
TEXTURE: Avalable With or Without Seeds.

Seedless: 0-10 fractions per 100 grams.
MICROBIOLOGICAL.: Total Aerobes <100 cfu/ml

Yeast and Mold <10 cfu/ml

Totd Coliform 0
STORAGE: Room Temperature for 12 months.

Cooler temperature for up to 18 months

PACKING: Scholle Aseptic Metdlized Bag-in-Box. (Net Wt: 58 Ibs)
Scholle Aseptic Metalized Bag-in-Drum.(Net Wt: 506 |bs)

Depending on crop conditions specifications are subject to variation. March 15, 2005



