ISABELLE
FRUITS

DRIED APPLE

PRODUCT DESCRIPTION

VARIETY:

ORIGEN:
DESCRIPTION:
APPEREANCE:
TASTE AND ODOR:
TEXTURE:
MOISTURE
PRESERVATIVES

GENERAL CONDITIONS

PACKING:

PRIMARY PACKING:
SECONDARY PACKING:
METHOD OF TRANSPORTATION:
WAY OF TRANSPORTATION :
CONTAINER WEIGHT:

SHELF LIFE:

Granny Smith

Chile

Apple wedges

Uniform, rather brownish

Typical fresh apple flavour and odor
Soft but firm when dehydrated
16-20% max.

None

Heat sealed poly lined cardboard boxes
Packed in poly bags

Packed in cardboard boxes of 15 Kg.
20’ container

By air or by sea

7 Tons

12 months



MICROBIOLOGICAL ANALYSIS

SPC YEAST & MOLD COLIFORMS E. COLI S. AUREUS SALMONELLA

120 CFU/g 30 CFU/g <10 CFU/g NEG NEG NEG

CHEMICAL AND PHYSICAL PROPERTIES

MOISTURE SULFUR COLOR FLAVOR

17.9% NONE Uniform and characteristics | Sweet to tart, typical of variety and free
of variety from off flavors
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