
Natural White and Pink Gllav Puree (Pulp) and Concentrate
The Fruit: Guava (Psidium guajava) is a round orpear-shapedtropicalfruitwith a white or pink interior, which is
fleshy and interspersed with many hard seeds. It has the highest Vitamin C contents among fruits and its delicious
juice is widely appreciated forthis vitamin. It also contains a considerable amount of pectin.
Peak Harvesting Season: November to January
Product Description: White Guava Puree (Pulp) is extracted from sound, matured and ripe White Guavas
mechanical process and packed aseptically hot-packed and frozen under hygienic conditions. Gru.•••·
Concentrate is obtained by removal of water from White Guava Puree in a vacuum eva tor.
Specifications: As Under

Parameter/Product Frozen White
Guava Puree

Aseptic White
Guava Puree

Canned White
Guava Puree

Chemical:

Brix (Corrected at
20° C)

9 Minimum 9 Minimum 9 Minimum

0.65% Maximum

3.7 -4.0

14 - 22

20 ±1

1.30% Maximum

3.7 -4.0

16 - 26

Acidity (% As Citric .0.65% Maximum
Acid)

Consistency (Bost- 4 -12 4 -12 4 - 12 <8
wick, Cm/30 Sec.
at 25°C)

Organoleptic :

Color Creamy White Creamy White

Flavor Typical of ripe Typical of ripe Typical of ripe
White Guava White Guava White Guava

Taste Wholesome & Wholesome & Wholesome & Wholesome &
Characteristic of Characteristic of Characteristic of Characteristic of
White Guava White Guava White Guava White Guava

Appearance Homogenous, Homogenous, Homogenous, Homo~enous,
smooth & free from smooth & free f smooth & free from smoot & free from
foreign matter foreign matter oreign matter foreign matter

Microbiological:

Total Plate Count

Nil



Product Description: Pink Guava Puree (Pulp) is extracted from sound, matured and ripe Pink Guavas by
mechanical process and packed aseptically under hygienic conditions
Specifications: As Under

Parameter/product Aseptic Pink Guava Canned Pink Guava
Puree Puree

Chemical:

Brix (Corrected at 20° C) 8 Minimum 8 Minimum

Acidity (%As Citric Acid) 0.80 Maximum 0.80 Maximum O.

PH 3.7 -4.0 3.7 -4.0 3.7 -4.0

Brix-Acid Ratio 12 -16 12 -16 12 -16

Color Pink Pink Pink

Flavor Typical of ripe Pink Typical of ripe Pink Typical of ripe Pink
Guava Guava Guava

Taste Wholesome & Wholeso & Wholesome &
Characteristic of Characteri tic of Characteristic of
Pink Guava Pink Guava Pink Guava

Appearence Homogenous, smooth & Homogenous, s h
free from foreign matter free from foreign ma er

Microbiological:

Total Plate Count <10 CFU/Gm <5000 CFU/Gm

Yeast & Mould <10 CFU/Gm <SOOCFUlGm

E.Coli Nil Nil

Other Pathogenic Absent Absent
Micro organisms

4 -'12
Gll~l\l~ ~T'llll.,

4 - 12



Weight Per Pack and Con ainer Load ::
White Ie Pink Guava Gross Wt.( Kg)
Puree (Pul )

Container Load

Gross Wt.( Kg) Container Load

Nett Wt.( Kg)

Aseptic pack in 55 gallon 230 80 Drums per 20' dry container210

Aseptic pack in 20 kg 21.8

Aseptic pack in 55 gallon 240 220 80 Drums per 20' dry container

Aseptic pack in 20 kg 21.8 20 720 Carton r 20'dry container

Recommend Storage Conditions: White and Pink Guava Puree (Pulp) and Concentrate can be stored at
ambient temperature preferably below 25 degree ~Isius and not below 4 degree Celsius. Higher temperature and
sunlight should be avoided to enhance shelf life. ozen product should always be stored at temperature less than
(-)18°Celsius.
Labeling : Product name, batch code,
manufacturer's name and origin .
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Canned pulp in carton

Frozen in carton

21.0

21
White Guava
Concentrate

20

18.6

20
Nett Wt.(Kg)

720 Cartons per 20'dry container

uct code, net weight, gross weight, date of manufa~IWj"j,"'~

etc.
Shel
Canned Product: Upto 24 months
Aseptic Products: 12 months to 24 months depending upon storage conditions
Frozen Products: 24 months at recommended storage conditions. Product once thawed must not be refroz n.
Additives and Preservatives: Product is free from additives and preservatives ..
Pesticide Residues: In conformance with WHO recommendations & EC directives. (Testing once in aye
Note : These are our basic specifications. However, t can be made as per ..•••lY'wl;
specifications depending upon the final use of product an country of illlport.

QA y~~II\&...a.(e applied in the manufacturing, storage
Pareve. T~e System is certified for 180-9001 & HACCP (Food

.....,
_ "\ 7:=) '---"
ro ,Jam, Ice- eams, Yoghurt, Baby Food, Bakery Products, Confe tio


