ASEPTIC

PINEAPPLE
CONCENTRATE 36°

No artificial ingredients ® No fillers ® No added sugar

TYPICAL ANALYSIS & FLAVOR PROFILE

INGREDIENTS Pineapple juice concentrate MICROBIOLOGICAL Total Plate Count: <20/g
Yeast & Mold: <10/g

BRIX 36° +/- 1 or as specified
AVAILABLE Aseptic bag in plastic pails,
PACKAGING 5 gallon fill
PH 3.3 — 4.3; varies with crop year
STORAGE Store at 36 to 46 °F (2-8 °C)
DO NOT FREEZE
ACIDITY 2.1 - 4.2% by weight as citric
DILUTION FORMULA 1.8 parts water to 1 part
APPEARANCE Typical for pineapple juice; concentrate (by weight)

light amber in color with good
clarity

35.56 64.44 gives 12.8 Brix reconstituted

single strength juice meeting
the N.L.E.A. requirements for
fruit solids

FLAVOR / AROMA Typical of pineapple, free from
fermented, metallic, or other
objectionable flavors or odors
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Disclaimer: Color of product may darken over time, i

but will not impact the quality or flavor profile.

Scan to find your local warehouse
and contact your sales rep



