WAWONA

Strawberry Puree

®

Nature's Sweetness, Blended to Perfection

il ANALYTICAL SPEC:
eest et -Fresh Fruit Brix: 7 - 9
-Non-Heat Treated “TA:0.60 - 0.90%
e -Bostwick: 6 - 14 at 75 degrees F

PACK STYLE:

-3751b/4001b Drum CERTIFICATIONS:

-28lDb Pail -SQF

-Organic
-Kosher
SHELF LIFE:
-2 years

Micros: NON-HEAT TREATED

Nutrition Facts

Serving size 1 Cup (140g)
Amount par sarving
Calories 45
% Daily Value*
Total Fat Og 0%
Saturated Fal Og 0%
Trans Fat 0g
Chaolesters! Dmg 0%
Sodium Omg 0%
Total Cartphydrate 115 4%
" Dietary Fiber 3g "%
Total Sugans 79
Inchuges g Added Sugars 0%
Protein 15
I
Vicamin D Omeg 0%
Calcum 22mg 2%
Iren img 6%
Potassium 214mg 4%
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INGREDIENTS: STRAWBERRIES

Bacteria (Pathogen) Limits | Testing Method
Standard Plate Count < 50,000z ADAC 988,18
Coliform < 100/'g ADAC 99114
Yeast and Meld Count < 1,000/g PCR(BAM Chp 13)
ECob Nemtive PCR(BAM Chp 4)
Ecob O15-H7 Negauve PCR(BAM Chp 3A)
Salm onella spp. Negative PCR(BAM Chp 3:2007)
Listena spp. Negative PCR(BAM Chp 10}
Staphniococous Aureus <l0/g FCE(BEAM Chp 12)
Micros: HEAT TREATED
Bacteria (Pathogen) Limits Testing Method
Standard Plate Count < 1.000'g ADAC 98B 18
Coliform = 10'g AQAC 591.14
Yeast and Mold Count < 500/g PCR(BAM Chp 18)
E.col: Megatmve PCR(BAM Chp )
E.coli O157T:HT Megative PCR(BAM Chp 44)
Salmonella spp MNegative PCRABAM Chp 5:2007)
Listeria spp. Negative PCR(BAM Chp 100
Staphylococcus Aurens <10/g PCR{BAM Chp 12)
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