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FAX: +90 – 224 – 3713949 / 50 
E-MAIL: aroma@aroma.com.tr
WEB: www.aroma.com.tr
APRICOT PULP CONCENTRATE
Specification No: SP 031 Y
GENERAL DESCRIPTION:

Apricot Pulp Concentrate is prepared from fresh, sound, ripe apricots of one or more typical Turkish varieties. Apricot Pulp Concentrate is natural, homogenous, and free from foreign materials. It is suitable for consumption and is suitable for production of fruit juices and nectars.
MANUFACTURING PROCESS:  
Apricot pulp concentrate is obtained from the fruit by mechanical processes and concentrated by the physical removal of a part of the water. It is processed in a manner that does not alter the sensory or nutritional properties of the juice outside the normal range of the original fruit. 
CHEMICAL CHARACTERISTICS:
	ANALYSIS
	UNITS
	TARGET
	MINIMUM
	MAXIMUM
	METHOD

	°Brix ref. Uncorr.:
	°Bx
	    30
	      29,8
	      32
	IFU 8

	Titratable Acid
	g/kg ( calc. as Citric Acid )
	      -
	      18
	      36
	IFU 3

	pH
	
	      -
	       3,4
	       4,2
	IFU 11


L-Ascorbic Acid (Vit-C) is added for protection against oxidation.
MICROBIOLOGY:

It contains no microorganisms growing in normal storage conditions and no toxic substance derivates from microorganisms.
STORAGE AND SHELF LIFE:
24 months at (20) – (25) °C
PACKING AND PRESERVATIVES:

Filled in 210 Kg. aseptic bags placed in conical drums.                                                                                        
The product does not contain any additional substances like additives, flavouring substances, other ingredients and/or foreign substances.
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