
I. GENERAL PRODUCT INFORMATION

Product Description

II. CHEMICAL / PHYSICAL CHARASTERISTICS (500 gr. Sample)

14 - 21%
0 mg/kg
0 mg/kg
3.6 - 4.2%
60 - 70
None
None

III. TECHNICAL DATA

Jan - Feb
Mar - Nov

IV. NUTRITIONAL VALUES (100g)

220 - 270
0.4 - 0.6%

0%
0%

2.5 - 4.0%

V. STORAGE CONDITIONS

Brix
Mold

Ph

Moisture
Potassium sorbate

Format Polypropylene bag 50 kg

Unpitted natural condition prunes obtained by natural and artificial drying process. D'Angen variety. All our prunes comes from our own fields and also 
from different farmers fields located in the central region of our country who meet all our quality requirements in ordet to get always the best product.

40-50 / 50-60 / 60-70 / 70-80 / 80-90 / 100-120 / 120 UP
Aplication Product for retail and food service

PRODUCT SPECIFICATIONS

Harvesting period

Flavor and oddor Sweet

Composition D'Agen unpitted natural condition prunes
Color Dark purple

Texture Firm and soft
Size

Sorbic Acid

Foreign Material

Processing period

Enery
Total fat
Trans fat

12 months
Optimum Storage
Shelf-life

Cholesterol
Raw Fiber

max. 18ºC


