
DESCRIPTION.
Fruit Cream
 
INGREDIENTS
Apple puree (64.9%), plum puree (35%), sweeteners (1.5 parts for every 10,000), ascorbic acid antioxi-
dant (vitamin C).

CHARACTERISTICS
Smooth but with a touch of acidity. 
 - Tasty: High quality, minimally processed Spanish fruit that has a homogeneous taste. 
 - Healthy: it has the properties of the fruit; vitamins, antioxidants, water, minerals, �bre. 
 - Refreshing, satisfying, digestive, regulator. 
 - All natural: no added sugars, preservatives, colorants, �avouring. 
 - Suitable for special groups: diabetics, lactose intolerant, celiacs, vegetarians. 
 - Economical: made with fruit grown close to the countryside, in a specialized company with  
  advanced technology, large volume, e�cient logistics, and without the need to keep cold. 
 - Easy to use: for any age, at any time, in any place, with a long shelf life, it does not need to be  
  prepared and can be eaten quickly. 
 - Universal consumption: for any age, sex and religion. 
 - Food safety: controlled Spanish fruit origin, advanced technological process, packaged in
  special materials, and controlled with the strictest food quality systems.

PRESENTATION
Pack of four 100 g tubs, packaged in closed cardboard boxes of 24 packs. The unit of sale are pallets of 
48 boxes (460.8 kg).

SHELF LIFE AND STORAGE
 - The life of the product in its original packaging is 9 months.
 - Once open, the product keeps for 2 days in refrigeration (temperature between 4 and 8 ºC) and
  24 hours without refrigeration.



MICROBIOLOGICAL CHARACTERISTICS
Total Plate Count   < 1 cfu/ml
Mould  < 1 cfu/ml
Leaven  < 1 cfu/ml
Lactobacilli  < 1 cfu/ml
Patulin  < 25 ppb

QUALITY STANDARDS 
 - The product is made in accordance with regulations established by the European Union. 
 - Guidelines applied to the process and product: APPC, ISO 9001/2008, BRC, IFS.
 - Limit on pesticide and metal residue in accordance with Spanish and European Union regul-
  tions, and those recommended by the A.I.J.N. (European Fruit Juice Association). 
 - It does not contain any of the allergens mentioned in Royal Decree 1245/2008.
 - It does not contain Genetically Modi�ed Organisms (GMO). 
 - It is not treated with ionised radiation.

ORGANOLEPTIC CHARACTERISTICS 
 - Colour, aroma and �avour from ripe fruit. 
 - Creamy texture. 
 - Defect-free.

PHYSICAL-CHEMICAL CHARACTERISTICS Minimum Objective Maximum 
ºBrix (20 ºC)  13.0 14.0 15.0
Acidity (% A.C.A. to pH=8.1) 0.50 0.60 0.67
pH  3.20  –  3.80
Viscosity (cm/30 sec) 6.0 7.5 8.5
Pulp (%) 70 75 –
Ascorbic acid (mg/kg) 250 300 400
L*  54  – –
a*  –  – 6
b*  25 – –

NUTRITIONAL COMPOSITION
Energetic value 54 kcal (227 kJ)
Proteins  0.4 g
Carbohydrates  11.0 g
Sugars  8.9 g
Fat  0.3 g
Saturated fatty acids  0.0 g
Dietary �bre  1.9 g
Sodium  0.0014 g
Vitamin C  35 mg (44% DRV)


