CAQUIN

Fruits

Name of Product: Apple Juice Concentrate

D.O.P: 13/09/2022
Batch: VFIC/AJC/1309
Best Before : 12/09/2024

r“: Parameter Group Specification Test result
Physical Parameter
1. Colour Golden yellow Golden yellow
Wholesome & Characteristic, Wholesome & Characteristic,
Taste ) .
typical of Apple typical of Apple
Characteristic of ripe, mature Characteristic of ripe, mature
Flavour apples with no off flavors or apples with no off flavors or
aromas. aromas.
Chemical Parameter
2. % TSS 70-72 70.07
o -~ ;
Yo AC|d|ty. as Malic 0.90-1.60 1,50
acid
pH 3.40-5.0 3.9
Black specks .
0-5 Nil
(Nos/10 gm) '
Brown specks .
2-1 Nil
(Nos/10 gm) 02-10 !
Microbiological Parameter
3. TPC fu/gm <10 Nil
Yeast& Mould <10 Nil
cfu/gm
Coliform Absent Absent
E. coli Absent Absent
Shelf Life
4. 24 months from date of mfg.




Storage Condition

5. Store at cool temperature, dry & hygienic place away from direct sun light or direct heat

Remark: The product is & Commercially Free from pathogens,no added sugars, no
added colour and flavours, no added stabilisers and fit forhuman consumption. Product
produced is free from Genetically Modified Organisms and allergens.
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