The Fruit : Pz
greenish skin, whi
black rounded see

Sarica panaya) isalong
loses a yellowish orant

Aseptic Canned Frozen Papaya | Aseptic Papaya
Papaya Puree | Papaya Puree Puree Concentrate
ﬁ‘at20°C) 9-11 9-11 9-11 24 - 25
Acidity (% As @’ltric Ag:ld) o.go.so 0.40 - 0.50 0.40 - 0.50 1.0-1.2 )
, au
PH -5‘-_ T 40-48 40-48 40-48 38-4.2 /
Brix- ,Lmi 20-30 20 - 30 20-30 20 - 2@\
Q . )
B ot et
Consistef" wick, Cm/30 |6-10 6-10 6-10 3-6 e e,
Sec. at25
¥ 2 &,1
Organoleptic : .
Bolor Red or Yellow Red or Yellow Red or Yellow Red orq {"‘
Flavor Typical of ripe Typical of ripe Typical of ripe Typical'ofs
Papaya Papaya Papaya Pa@f\
1
Taste Wholesome & | Wholesome & |[Wholesome & |Who
Characteristic of | Characteristic of | Characteristic of
Papaya Papaya Papaya
Appearence Homogenous,|Homogenous,|Homogenou 4
PP smooth & free from | smooth & free from | smooth & free fi from
foreign matter foreign matter foreign matter matter
Microbiological :
otal Plate Count <10 CFU/Gm | <50 CFU/Gm | <5000 CFU/Gm | <10 CFU/Gm ,
| <10 CFU/Gm  [<10 CFU/Gm  |<500 CFU/Gm '
Nil Nil Nil
Absent Absent Absent }ﬁ‘

Status : Red & Yellow Papaya Pulp/Purees/Concentrate is fre frc
c and canned product is commercially sterile.




: Yellow Papaya Pulp/Pi

Packaging : The R /Pu
Wdrums Aseptlc

capacity in open toj
consent. Canned F
ply cartons provide
packed in staple-ie:

separators. Frozen pulp is packed in food grade polythene bags
If-locking cartons and shrink wrapped.

i Container Load :
aya | Gross Wt.(Kg) Nett Wt.( Kg) Container Load

Red & Yellow Pz
Puree (Pulp)

230 210 80 Drums per 20’ dry container
21.8 20 720 Cartons per 20’dry container
21.0 18.6 1000 cartons per 20’ dry container
21 20 22 MT per 40’ reefer

Gross Wt.( Kg) Nett Wt.(Kg) Container Load

Aseptic paek in 55 gallon 2;40 F 220 80 Drums per 20’ dry container
Aseptic pack in 2@ kg 21.8 . 20 720 Cartons per 20’dry container \
Recommenc aoragq Conditions : | & Yellow Papaya Pulp/Purees/Concentrate can be %

ambient temperature preferably below 25 elsius and not below 4° Celsius. Higher temperature an I

L

should be avi ﬁpvded to enhance shelf life. Frozen product should always be stored at temperature les an -18°
Celsius.
Labeling : i Prog

ct _name, batch code, product code, net weight, gross weight, date of manutact ur\\g}
manufactu I’'s nar

e and origin. ’

Quality St ards .MACCP GMP, SPC & QA systems are applied in the manufacturing, storagé"&'?) er ’
operations. Productis app roved for Kosher & Pareve. The system is certified for ISO-9001 & HACCP (Fongat ty)
by DQS, Germany. ]
Appllcatlhs 2! ectars Fruit Juice, Jams, Ice-Creams, Yoghurt, Baby Food, Bakery Products, Confectiohery,
etc. . G '
Shelf-life: y

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 ref"qz%)
Additives and Preservatives : Product s free from additives and preservatives.. ,

Pesticide Residues : In conformance with WHO recommendations & EC directives. (Testingonceinaye

Note : These are our basic specifications. However, the product can be made as 9&1}
specifications depending upon the final use of product and country of import.




