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APRICOT JUICE
CONCENTRATE
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Natural Apricot Flavor & Color. Export
Specification Compliance.

Premium apricot concentrate with a naturally
sweet-tart flavor, golden-orange color and

authentic ripe-apricot aroma for food and
beverage manufacturers worldwide.
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/Z - Apricot Flavor
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Physicochemical
Quality Control
‘ Microbiological
- Testing

‘ Export
Specification Compliance
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PRODUCT OVERVIEW
& APPLICATIONS

Apricot Juice Concentrate is produced from carefully
selected ripe apricots and processed under controlled

conditions to preserve its naturally sweet-tart flavor,
golden-orange color and characteristic aroma for
industrial food and beverage production.

Suitable for global B2B supply with flexible

specifications and export-oriented packaging
solutions.
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PRODUCT SUMMARY
5

Made from fresh ripe apricots

% Non-GMO
& & ORGANOLEPTIC
| @ ) No added sugar
— Aroma Characteristic natural apricot aroma
| & ) No artificial colors or flavors
Taste Characteristic sweet-tart apricot taste
'R @ No preservatives
APPLICATIONS PACKING & STORING

A .x Ei | F" ( g "\ Packed in aseptic bags
Sf) Eﬁ ' in metal drums

H
Juices & Nectars Soft Drinks & Dairy Products

Beverages i Typical drum net weight:
g E _ " - approx. 200-250 kg
: @ @ — Storage & shelf life:
Jam & lce Cream &  Bakery Fillings 2| | according to the
Marmalade Sorbet applicable TDS
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TECHNICAL SPECIFICATIONS

-
& ) 1. PHYSICAL & CHEMICAL ANALYSIS ) 2. MICROBIOLOGICAL ANALYSIS
PARAMETER SPECIFICATION PARAMETER SPECIFICATION
Brix at 20°C 65 + 1 °Bx Total Plate Count / Aerobic Plate Count < 1,000 CFU/g
Titratable Acidity (as Citric Acid) 2.5 - 5.0 % w/w* Yeast < 500 CFU/g
e b Mold < 100 CFU/g*
Single-Strength Reference Brix Approx. 11.7 °Bx
Heat-Resistant Mold Spores Not Detected / 25 mL
Clarity > 80 %
Coliforms Absent / <10 CFU/g
Turbidity — Clarified Grade < 25 NTU
Pectin Negative /el Rbsent jif'a
D/L-Lactic Acid < 0.5 g/L Thermophilic Acidophilic Bacteria (TAB) Absent / 1 g
Foreign Matter Absent Salmonella Absent / 1 g
Appearance Clear, homogeneous
concentrated liquid

() 3. ADDITIONAL QUALITY & COMPLIANCE | (3K ) 4. STORAGE & SHELF LIFE

PARAMETER SPECIFICATION Storage temperature: According to the applicable TDS

Pesticide Residues Cgmp"es with applicable Shelf life: AﬂCDI"diﬂg to the applicable TDS
destination-market MRLs

blagyllatets, Eomtannnts degt?:;f;gf_nx:;;:l;ps:j:iins ,@ Ingredient: Apricot Juice Concentrate

GMO Status Non-GMO / Documentation :
available upon request

Added Sugar Not Added

Avrtificial Colours Not Added

Artificial Flavours Not Added

Preservatives Not Added

* The above values represent typical commercial specifications for Clarified Apricot Juice Concentrate.
Final specifications may vary depending on apricot variety, origin, crop, production batch and customer
requirements. Actual analytical values are confirmed by the corresponding Certificate of Analysis (COA).
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QUALITY, PACKAGING
& CONTACT

0
LABELING INFORMATION
Batch No :
Drum No
Production Date :
Expiry Date
Crop Year
Net Weight
Ingredients . Apricot Juice Concentrate
Brix at 20°C (°Bx) 65k
N . v i sl
PACKAGING WHY CHOOSE JUICERFO
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Packed in aseptic bags in metal drums @ ) Natural apricot flavor & color
.. & Physicochemical quality control
@ | Typical drum net weight: approx. 200-250 kg —
H'_ | é | Microbiological testing
& Storage temperature & shelf life: x §i _
@ according to the applicable TDS '@ Export specification compliance
STANDARDS & CERTIFICATES [E))  Batch-specific COA & TDS

AT || ﬁ ATER AR Juicerfo supplies premium apricot juice

ISO H&EBP ISO ISO concentrate for food and beverage manufacturers
23060 u 14001 R worldwide, supported by flexible packaging,
Halal ISO HACCP SO ISO export documentation and coordinated

\ Certified 22000 J | Certified 14001 J | 2001 | international delivery.
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