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Prones (dried plums)

Structure Certifications
TENDERIZED NATURAL  POTASSIUM |-|/A\CCP i N
(PITTED ANDUNPITTED) ~ CONDITION ~ SORBATE FREE 2 NG, gi
Variety D'Agen
Appearance S Bright - :pGque ?right N M+V\+l oW ﬂll
Flavor weet, typical of the variety, free of strange flavors IV] OVVV\ 4 +‘ o /\ D D
Color Dark purple to black -F ( @ )
Drying method Oven dried / Sun dried El:jtrz:q s : 3 fl;c(c:;
S Corbotyeretes: 2910
Si id/lb g A arbohydrates : 29.7 (g
izes (unicl/lb) 80-90/90-100 codium 2 (M)
Chemical Paramerters Wicroblogjical reduirements

TENDERIZED NATURAL  POTASSIUM
(PITTED ANDUNPITTED)  CONDITION  SORBATE FREE
Mouldy and yeast : <1000 UFC/g

1000
Potassium sorbate (ppm) PPM max E.Coli: <500 UFC/g
Salmonella : Absence 509
e (0 28% - 33% 16% -20% 23% -26%
Humedity (%) Total Aflatoxins : max.4 ppb
Vegetable oil 0.3% - 0.5% 03%-05% Afloxins B1 : max.2 ppb

Storage Packagjn

Store in a clean, cool, dry and ventilated place, avoiding Primary Packaging: High density polypropylene bag
temperature variations. Store away from strong odors Final packaging:  Carton box
and heat sources Net weight : 10 kg

Durability : 12 months from production

date and stored under
recommended conditions

Production Timelive & Availiabiltty

JAN FEB MAR APR MAY JUN JUL AUG SEP OCT NOV DEC
Harvesting and drying ® ®

Tenderizing and packaging ® ® % ) ® ® () ® [ ] ) )

cibusterra.cl « D comex@cibusterracl.q Av. Providencia 1208 , of. 1603, Providencia ,Santiago, Chile «{. 56- 23248-0830




