WAWONA

Peach Puree

®

Nature's Sweetness, Blended to Perfection

TYPE:
-Heat Treated
-Non-Heat Treated

ANALYTICAL SPEC:

-Fresh Fruit Brix: 8 - 14
-TA:0.05-1.0%

-Bostwick: 7 - 14 at 75 degrees F

PACK STYLE:
-3751b/4001b Drum
_28lb Pail CERTIFICATIONS:
-SQF
SHELF LIFE: SPLI I
-Kosher
-2 years

Micros: NON-HEAT TREATED

Nutrition Facts
Serving size 1 Cup (140g)

50

% Daily Value®

Amount per serving

Calories

Total Fat Og
Saturated Fat (g

* Trans Fat 0g

Cholastens] Dmg

Sodium Qmg

Total Carbohydrate 13g
Deetairy Fiber 2g
Total Sugars 11g

Inchudes 0g Added Sugars
Protadn 19
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INGREDIENTS: PEACHES,
ASCORBIC ACID AND CITRIC ACID
TO MAINTAIN COLOR

Bacteria (Pathogen) Limits | Testing Method
Standard Plate Count < 30,000/g ADAC 95818
Colform < 100/g ADAC 99114
Yeast and Mold Count < 1,000/g PCER(BAM Chp 18)
ECoh Negative PCR(BAM Chp 4)
E.col O137:H7 Negative PCR{EAM Chp 4A)
Salm onella spp. Negative PCR(BAM Chp 5:2007)
Listena spp. Nemtive PCER(BAM Chp 10)
Staphviococcus Aureus <l0'g FCEEAM Chp 1T)
Micros: HEAT TREATED
Bacteria (Pathogen) Limits Testing Method
Standard Plate Count < 1 000/ ADAC 958 18
Coliform < 10'g AQAC 991.14
Yeast and Mold Count < 500/g PCR(BAM Chyp 18)
E.cal: Negative PCREBAMChp &)
E col O157:HT Negative PCRABAM Chp 4A)
Salmenella spp Negative PCRABAM Chp 5:2007)
Listeria spp. Negative PCR{BAMN Chp 107
Staphylococous Aurens <10/g PCR{BAM Chp 12}
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