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Tomato Paste Cold Break

Description Chemical-physical Analysis

Product Tomato Paste 100% natural Brix (°Bx min.) 28-30/ 36 - 38
aseptically packed, Chinese origin.

Raw material Red, fresh, clean, sound, ripe and Viscosity (Bostwick: om./30s, 12.5% s.5.) 6-105
round tomatoes.

Process Concentration of the tomato juice.

Acidity (% as citric acid) 1.9-3.4
Elaboration Evaporation by vacuum and
temperature,pasteurization prior to
filing. Colour
Additives No. Clean bright red color, uniform colored throughout mass.
Colouring agents No.
pH 40-45
Howard <50
Pesticides According to Chinese
Regulations.
Microbiological Analysis Packaging
Total Plate Count (cfu/g) 100 Material Aseptic drum bag. APM Structure
with pressure plug.
Coliforms (cfu/g) 0
Protection Conical drum.
E. Coli (cfu/g) 0
Gross weight (<g) 250 Kgr = 5%
Mould and Yeast (cfu/g) 10
. Net weight (g 238 Kgr = 5%
Lactobacillus (cfu/g) 10
Salmonella (cfu/259) 0 Labelling Marking at buyer's request.
Applications Shelf Life
Sauces, soups, juices, ketchup and semi-finished products. 24 months after packing date.
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