OREGON

FRUIT CO.

ASEPTIC RED TART CHERRY PUREE

This puree is bright, tangy, and nicely balanced. Full of cherry flavor
with summer-fresh notes on the nose, it is sure to delight.

Technical Specs

INGREDIENTS

pH
BRIX

VISCOSITY

SPECIFIC
GRAVITY

Format

STORAGE

SHELF-LIFE

AVAILABLE
PACKAGING

100% Red Tart Cherries
2.90-3.90
8.5°-18.5°

90-200cP with S02,
500mL Sample

100RPM,

1.040-1.075

Unopened purees shelf-stable.

Ambient storage optional.

Refrigeration recommended.

18 months refrigerated. 5
months ambient.

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

DOSING GUIDELINES

For a heady aroma and
delicious fruit finish.

a
Ho
@ & .75 - 1.25 1b(s) Puree per
S 8 Finished Gallon of Beer
a
=
7
2
E
g ; Porters, Wheats, Sours
S h
=
»
»
S
E Sweet Cherry, Lime, Vanilla
<
o

oregonfruit.com

Since

19 :i 35




