lowds 30T

Brix | 30 -32
pH | 3.4+0.5 Varies with crop year
Acidity | 0.5-4.0% wt/wt as malic acid at 70° Brix
Insoluble Solids | Less than 1%
Color | 30 — 80% transmittance at 440 nm and
11.5 Brix
Clarity | 90% transmittance min. at 625 nm &
11.5 Brix
Ash | 0.3-1% wt/wt
Sucrose | <1% wt/wt
Appearance | Typical for kiwi puree; good clarity
Flavor/Aroma | Typical of kiwi; free from fermented,

metallic or other objectionable flavors or
odors

95w 3JUT

Total Plate Count

< 500 cfu/g

Yeast & Mold

< 100 cfu/g

Coliform

< 10 cfu/g
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Website: www.lidoma.co

Email: info@lidoma.co



http://www.lidoma.co
mailto:info@lidoma.co

