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PRODUCT SPECIFICATION
Non From Concentrate, Dark Sweet Cherry Juice, Aseptic
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Product Description

Not From Concentrate Dark Sweet Cherry juice, is produced from fresh ripe dark cherries, which
have been pressed, filtered, pasteurized and packed. No artificial ingredients or fillers are used.
Production process complies with strict hygiene standard supported by Good Manufacturing
Practices, HACCP and BRC systems in place. This product contains no material derived from
genetically modified organisms as well as it is free from allergens.

Raw Material Varieties
Bing, Santina, Lapins, Sweet Heart, Royal Dawn, Regina, Skeena, Glen Red, Kordia and Rainier

Physical and Chemical Parameters

Brix : >17° °Brix (uncorrected)
Acidity : 0.40-1.2 % w/w Citric Acid

pH : 3.4-4.5 AD

Color : > 0.40 Abs @ 520 nm at 18 °Brix
Turbidity : <1.000 NTU

Insoluble Solids : <1 %

Microbiological Parameters

Total Plate Count : <10 cfu /gr (TPC Agar)

Yeasts and Molds : <2 cfu /gr (PDA Agar)

TAB : <1.000 cfu /mL

Coliforms : Negative cfu /10 gr (VRB Agar)

Sensory Properties

Color (visually) : Typical for dark sweet cherry juice; red purple to
dark purple color

Taste : Typical of dark sweet cherries; free from fermented,

metallic, or other objectionable flavors or odors

Packing
Open head steel conical drums : 220 Kg Net, with 3 layers aseptic bag.
Poly bag protection between aseptic bag and drum.
In case requested, dunnage can be added.
Shelf life
Best Before : 24 montbhs, If stored at 32 - 39°F / 0 - 4°C
Labeling : Each unit is labeled with the following information:

Name of manufacturer, product name, batch number,
production date, product code, net weight, gross weight.



