
Specifications
Peach Puree Concentrate 32 Brix  in Drums

Product Code PCPC32N-00A1-DR00

Old Product Code PCPC03201

Ingredient Statement Peach Puree Concentrate, up to 3000 ppm Ascorbic Acid
(processing aid-acidulant), up to 2000 ppm Citric Acid
(processing aid-acidulant.)

Flavor

Peach Puree Concentrate, up to 3000 ppm Ascorbic Acid
(processing aid-acidulant), up to 2000 ppm Citric Acid
(processing aid-acidulant.)

Distinct peach flavor.  Free from traces of scorching,
caramelization and oxidation.

Shelf Life Refrigerated 730 days

Shelf Life Ambient 365 days

Comments

Peach Puree Concentrate, up to 3000 ppm Ascorbic Acid
(processing aid-acidulant), up to 2000 ppm Citric Acid
(processing aid-acidulant.)

Distinct peach flavor.  Free from traces of scorching,
caramelization and oxidation.

Freezing may cause expansion and may break the aseptic
seal. ONCE OPENED, STORE FROZEN ! (540 days)

Reconstitution

Peach Puree Concentrate, up to 3000 ppm Ascorbic Acid
(processing aid-acidulant), up to 2000 ppm Citric Acid
(processing aid-acidulant.)

Distinct peach flavor.  Free from traces of scorching,
caramelization and oxidation.

Freezing may cause expansion and may break the aseptic
seal. ONCE OPENED, STORE FROZEN ! (540 days)

1 part Peach Puree Concentrate 32 Brix plus 2.33 parts
water

Acidity 1.10 +/- 0.80 as Citric

Acid Corrected Brix 31.75 +/- 1.65

pH (potentiometric) 3.50 - 4.20

Yeast (cfu/mL) < 100

Mold (cfu/mL) < 100

Total Plate Count (cfu/mL) < 1000

Specific Gravity 1.12961 - 1.1456

Weight Per Gallon 10.47 lb. per gallon

Conc at Single Strength 10.5 Brix

Brix Corrected 31.75 +/- 1.65



Aseptic Yes

Direct at 20º C 31.50 +/- 1.50


