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RAW MATERIAL SPECIFICATION 
 
 
 

Material Name: PEAR PUREE CONCENTRATE THICK 
Material Number: 13000405690000 
 
 
 
 

Physical and chemical properties 

Property Val. / Target Min. Max. Method (Conditions) 

Brix, refractometric 30.9 °Bx 29.9 °Bx 31.9 °Bx refractometric (20.00 
°C) 

Total acid (as citric 
acid) 

0.45 g/100g 0.29 g/100g 0.67 g/100g (calculated as citric 
acid); titrimetric (pH 8,1) 

pH 
  

4.2 potentiometric (20.00 
°C) 

Flow rate (viscosity) 
 

4.0 cm/30s 7.0 cm/30s Cenco (20 °C) 

Colors L,a,b 
(Hunter) 

L 
 

58.0 60.0 Reflection (according 
specificied dosage)  A 

 
7.0 9.0 

B 
 

31.0 36.0 
   Nitrate 

  
10.0 mg/l 

 

 

 

Microbiological Data 
 
 

Property Maximum Value Method 

Mesophilic Aerobic Sporeformers < 10 CFU/g  

Mesophilic Aerobic Count < 100 CFU/g  

Alicyclobacillus spp. neg/10g  

Heat-resistant Molds neg/100g  

Molds < 10 CFU/g  

Yeasts < 10 CFU/g  

 
 
 
 
 
 

Allergens 

 

The following EU 14 allergens are permissible in the supplied raw material. 

Allergen / Sensitizer 
Prese
nt (X) 

Cereals containing gluten   

Crustaceans   

Eggs   
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Fish   

Peanuts   

Soy   

Milk   

Nuts   

Celery   

Mustard   

Sesame seeds   

Sulfites   

Lupin   

Molluscs   

 
*Where indicated by an “X”, the product contains the named allergen or products thereof. 
 Note: Excludes Sulfites <= 10 ppm (10 mg/kg). 
 
 
 
 

 

 

 

This document was prepared with a computer system. All information is carefully processed and 
represents our current knowledge. With the issue of this document, all previous versions are no longer 
valid. 
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