
REAL FOOD BIO GMBH & CO KG
PINEAPPLE CUBES (ORGANIC) SPECIFICATIONS

Parameters
1 3386
2 3100
3 08. Jul
3

4
5 Min.8mm
6
7 0.40 – 0.85
8 1600-1850
9 Max.1%

10 Max.7%
11 Nil
12 23*13*9
13
14 3.6_+.13mm
15 1.6+-.1mm
16 2.16+-.1mm
17 2.16+-.1mm
18 3.6+-.15mm
19 45%
20 Nil
21 Nil
22
23
24

S.No.
Can Gross Wt. in gm
Net wt. in gm
Vacuum in mmHg
Colour of the Product Yellowish

Flavor
Characteristic 
Pineapple

Head Space in mm
Degree brix (TSS) Min.13 degree
%Acidity
Drained wt. in gm
%skin/Brown part
%Middle part
Scratches in can
Piece dimensions
Inside laquer quality Intact
Seam Length
Seam Thickness
Cover Hook Length
Body Hook Length
Counter sink depth
%Overlap
Total Plare Count CFU/gm
Yeast & Mold count CFU/gm
E-Coli / gm Absent
Coliform / gm Absent
Salmonella 25 /gm Absent


	Sheet1

