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MISR ITALY FOR CONCENTRATES AND FOOD INDUSTRIES
	

	Technical Data Specification 
	

	APRICOT CONCENTRATE

	

	Specification No. 
	MI-QA-10
	Product Code 
	AP-C-220
	

	Rev Date 
	Dec 2022
	Approved by 
	Dr. Mahmoud Awad
	



            IDENTIFICATION 

	PRODUCT
	Apricot Concentrate is prepared by extracting the liquid obtained from fresh mature Apricot, a fruit maintained in excellent conditions by suitable means according to Egyptian Quality Standard No. (7650 – 2013) .


            ORGANOLEPTIC ANALYSIS

	CHARACTERISTIC
	RESULT

	APPEARANCE
	Smooth, free flowing at ambient temperature.

	COLOR
	Typical bright orange.

	FLAVOR
	Distinctive free from any off flavor .


             PHYSICAL – CHEMICAL ANALYSIS

	PARAMETER
	RESULT
	UNIT

	Total Soluble Solid ( Brix )
	25 ±1
	Brix

	Acidity ( at PH 8.1 calculated as 

               citric acid ) 
	2.5 ± 0. 3
	%

	PH
	3.6 ±(0.1)
	value

	Additives
	None
	--------

	Preservatives 
	None
	--------


             MICROBIOLOGICAL ANALYSIS

	PARAMETER
	RESULT

	Pathogenic micro-organisms
	None

	Micro-organisms which cause spoilage
	None


	LABELLING: 
Each Drum shall have the following information 

	- Name of Company, address and trademark                  -Name of Product       -Date of Production

-Statement (Made in Egypt)                                            -Shelf Life 

-Brix Value                                                                      - Color                        - pH                                                                               -Drums number                                                                -Net Weight                -Gross weight


	Packing & Storage:


	 

Packing:

In aseptic bags inside steel drum, 4 drums on each pallet.

Shelf life:

24 months from production date.

Storage:

In cool and dry place; store in ambient temperature (+25°C); Protect from moisture and direct sun light; Consume once the bag is opened or keep frozen; Free of preservative or artificial colors.




