CAQUIN

Fruits

Name of Product:

SINGLE STRENGTH RED ACEROLA JUICE

Product Description

The Frozen Not From Concentrate Acerola Juice is 100% natural,
unfermented, obtained by the process of extraction and filtration of the
juice and preserved exclusively by physical means. The raw material
is obtained from selected suppliers who are regularly monitored. The
product is made from healthy fruits. It is food grade, free of additives,
genetically modified organisms and allergens, produced and
maintained according to HACCP / PRP principles. Heavy metal
residues and authenticity are in accordance with Code of Practice for
Evaluation of Fruit and Vegetable Juices A.l.J.N. (European Fruit
Juice Association).

Composition:

Jarselet, Hale, Dikselet, Gulavent

Characteristics

Analysis Parameters
Aroma Typical of fresh, aromatic of acerola
Organoleptis
Color Red, typical of acerola
Flavor Typical of fresh, taste of acerola
Parameters

Analysis Minimum Maximum

BOI’IX.— corrected by acidity 6.00 9.00

(°Brix)
Microbiological Acidity — citric acid (%) 0.80 1.60
characteristics

Ratio 3.75 11.40

Pulp (%) 40 80

pH 2.80 3.90

Vitamin C (mg/1009) 1100 -

Analysis Parameters

Microbiological

Yeast and mold (CFU/qg) Max 100

Total count (CFU/q) Max 1000

Salmonella — 25¢g Absent




Coliforns — 25¢g Absent

Microbiological Listeria monocytogenes —

25g Absent
Analysis Parameters
Microscopic and
i Foreign i t dent
Macroscop|c oreign Insects, roaents Absent

hair, macroscopic (100g)

Steel drum with double polyethylene inner
liner with tamper evident tag.

Drums Gross weight: 191 kg +/- 2.0% Net
weight: 175 kg +/- 1.0%
Plastic bottle of polyethylene Gross
Bottle weight: 21 kg +/- 2.0% Net weight: 20 kg

Packaging +-1.0%

Cardboard box with double polyethylene
Box inner liner Gross weight: 21 kg +/- 2.0%
Net weight: 20 kg +/- 1.0%

Polypropylene pail with double
Pail polyethylene inner liner Gross weight: 21
kg +/- 2.0% Net weight: 20 kg +/- 1.0%

The packing must have the following information: exported by, country
Labelling of origin, product, batch, storage, validity, drum number, seal number,
fill date (d/m/y), net wt (kg), gross wt (kg), brix, acidity and additives.

Transport At temperature maximum -15°C

Storage Keep frozen at temperature maximum -15°C

24 months after the date of packaging, taking into account the

Shelf Lif
elriie appropriate temperature conditions and storage of the product.

Manufactured in Brazil

Certification FSSC 22000; SGF; Kosher; Halal; EcoVadis; FDA

Note 1: Information from supplier
Note 2: Other analyses besides those detailed above must be agreed previously
Note 3: Information may change without notice
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