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Frozen Pineapple Pulp



RINEAPPLEPULP

USES

Sensory
attribu
tes

The pulp can be
used to prepare
juices, sauces,
ice creams,
desserts, etc. in
accordance with
the established

formulations

Aroma & taste : sweet
& charasteristic

taste of pineapple
Colour - Slight

yellow to dark yellow
Texture - soft &
smooth




Made of sound ,mature ,organic pineapple that have
been selected , washed , peeled, cut, juice extracted,
filtered , pasteurized , bag filled , bag sealed , freezed.
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e ettt e  Pineapple 100%

6 i e eShelflife: 06 months

eCountry of origin : Sri Lanka

1 Optimum Storage :
Store in -14 °C freezing

/e Chemical attributes
Brix value pHvalue :11-14
:3.5-50



Special distribution controls — ,
Nutritional attributes
In 100g
Physical damages, exposure to inor- - AT
ganic chemicals, excess humidityor |, 1664
temperature extremes must be elim- s s
inated. The product is free of foreign 5 e
. ugar 111559
material ( glass , Metal , stones. and
hard plastic and other) sodum .
Lipid :0.39¢
Saturated fat :< 0,01
Typical values are given and should
not be considered contractual
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bulk available 10kg bag in box

20kg bag in box

Packing : LLDPE bags 22 DREY



