FACT SHEET
ASEPTIC QUINCE PULP
PRODUCT:
ASEPTIC QUINCE PULP
TARIFF NUMBER: 2007.99.90.11
CROP INFORMATION:
Common name:
Quince
Scientific name:

Cydonia Vulgaris Maliformis
Availability:

March, April and May
Location:

Ruta 48, km.14, El Colorado, Canelones, Uruguay

ASEPTIC QUINCE PULP CHARACTERISTICS:
Appearance: 

Reddish colour; sometimes reddish brown.
Taste and smell:
Same than best-quality, ripe fresh fruit.
Texture:

Smooth, creamy purée; free from debris (either from skin, core, etc).
Sieve size:

1.0 – 1.2 mm.
Black spots:

No more than 8 per ml.
CHEMICAL CHARACTERISTICS:
Soluble solids:


19 – 20 ºBx (direct measurement at 20ºC)



Titratable acidity:

0.40 – 1.30 g of anhydrous citric acid per 100ml (direct measurement)

pH:



3.1 – 3.8 (direct measurement at 20ºC)
Bostwick measurement:

5.0 – 9.0 cm (9.0 ºBx, in 30 s at 20 °C)
Howard mould count:

<10 % positive fields 
Hunter colour (DP-9000):
L 47.00 – 59.00, a/b 0.10/0.80 (8.5 ºBx at 20 °C)


MICROBIOLOGICAL CHARACTERISTICS:
Total aerobic mesophilic and thermophilic count:
<10 CFU/g
Total yeast count:



 
<10 CFU/g
Total mould count:




<10 CFU/g
Total lactobacillus count:



<10 CFU/g
BASIC NUTRITION FACTS:
Quince contains cellulose, calcium, phosphorus and iron, as well as vitamins A, B1, B2 and C.
Besides, per 100 g quince pulp provides:

Energy: 150 – 250 kJ / 33 kcal
Protein: 0.3 – 0.4 g

Total carbohydrate: 11 – 12 g
Total fat: 0.1 g
Mineral fiber: -

Vitamins: A, B1, B2, C

Iron: 0.5 mg

Calcium: 14 mg

Sodium: 0.35 mg

Phosphorus: 20 mg

Potassium: 199 mg

PRODUCTION PROCESS:
Quince pulp is a natural product obtained from fresh, best-quality, ripe quinces. After being carefully harvested, they are mashed, cooked, pasteurized and stored in aseptic packaging to ensure safety and preservation, avoiding the use of colourings, flavourings and preservatives. This process is carried out under strict hygiene regulations in compliance with the Good Manufacturing Practice for food industry. Once aseptically packaged, it’s stored indoors at room temperature.
INGREDIENTS:
100% fresh, best-quality, ripe quinces.
PACKAGING AND PACKING:
Unit:

FDA (Food and Drug Administration, USA) compliant epoxy-coated, laminated steel drums sealed with a lid and a closing ring, each containing 230 kg of quince pulp (net weight) inside a sterile bag. 

In a 40ft container:

Up to 110 drums depending on customer’s needs and requirements.

MARKS AND LABELLING:
Each unit is labelled to include the following information:
· manufacturer’s name

· product name

· product code

· lot and drum number

· net and gross weight

· manufacturing date and time

· identification of filling valve

· identification of production plant

· fill and expiry date

· ingredients

· Brix degrees

· storing recommendations

· health permit number

· manufacturer’s address

· contact email

· contact phone number

· bar code

· other marks required by customer

TRANSPORT AND STORAGE:
Keep at room temperature in original packaging. Once opened, refrigerate at 5 – 10 °C.
Maximum recommended number of stacked pallets: 4 (containing 4 drums each).

GMOs:
This product does not contain any GMO-derived material or ingredient.

ALLERGENS:
100% natural product which does not contain any allergenic ingredients.
EXPIRY DATE:
Twenty-four months from manufacturing date as long as kept in sealed original packaging.

INTENDED USE: 

Food industry, as ingredient in the manufacturing of syrup, jelly, fruit cheese, drinks, yoghurt, etc.

SUSCEPTIBLE POPULATION:
None.
REFERENCE STANDARDS:
As established by the LATU (Technological Laboratory of Uruguay).
