ASEPTIC PRICKLY PEAR PUREE

OREGON

FRUIT CO.

This puree is a vibrant magenta color with refreshing notes of star

fruit, cactus, florals, strawberry, and kiwi.

Technical Specs

INGREDIENTS

pH
BRIX
VISCOSITY

SPECIFIC
GRAVITY

Format

STORAGE

SHELF-LIFE

AVAILABLE
PACKAGING

Prickly Pear, Ascorbic Acid,
Citric Acid

3.30-3.90
10.0°-16.0°

50-100cP with S@1, 100RPM,
500mL Sample

1.040-1.0654

Unopened purees shelf-stable.

Ambient storage optional.

Refrigeration recommended.

18 months ambient.

e 42 1b. Bag in Box
e 425 1b. Drum
e 2300 1lb. Tote

DOSING GUIDELINES

For a heady aroma and
delicious fruit finish.
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