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PRODUCT FRUITCOCKTAIL IN SYRUP 

  
DEFINITION 

 
Product obtained mixing 5 different kind of fruits, in the percentages shown here 

below, with the addition of sugars. 
  
INGREDIENTS Mixed fruits in varying proportions (peaches, pears, pineapple, grape, cherries 

with added colour E127), water, glucose-fructose syrup, sugar, acidity 

regulator: citri acid.            
  

ALLERGENS Absent. 

  

ORGANOLEPTIC 

CHARACTERISTICS 

 

Appearance: each kind of fruit with bright and uniform colour, typical for the sort. 

Smell: good and typical of the product, without foreign smell. 

Taste: good and typical of the product, without foreign taste. 
  

PHYSICAL/ 

CHEMICAL 

CHARACTERISTICS 

Net weight > 2650 g 

Drained weight > 1560 g 

Brix 14 – 17  

pH-value 3.6 – 3.9 

Pesticide residues: in according to EU (regulations). 
  

MICROBIOLOGICAL 

SPECIFICATION 

Commercially sterile. 

 
  

NUTRITION 

INFORMATION 

Typical Values per 100g                                  

Energy                                          263 kJ / 62  kcal                             

Fat   

   of which saturates 

Carbohydrate  

   of which sugars  

Fibre 

Protein                                  

Salt                                                                                                         

   0,1 g 

   0,0 g 

 14,5 g 

 14,5 g 

   1,0 g 

   0,3 g 

   0,0 g 
  
STORAGE 

CONDITIONS  

Ambient temperature. 

  
STORAGE ONCE 

OPENED 

Once opened store in the fridge and consume within 3-4 days. 

 
  

PACKAGING Tin plate. 
  
SHELF LIFE 3 years. 

 


