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PRODUCT DEFINITION

Mix of apricots and sugar, taken to the right consistence by vacuum
concentration and addition of gelling agents.

DESTINATION Human nourishment at all ages.
PRESENCE OF ALLERGENS NO
COLOUR Intense yellow - orange, typical of the ripe fruit.
FLAVOUR -TASTE | Typical of the fresh fruit, not even, bittersweet
SENSORIAL
DESCRIPTION _
CONSISTENCY Easily spreadable soft and pasty gel.
STRUCTURE _Pre_sence of soft pieces of fruit, clearly visible and homogeneously distributed
inside the gel structure.
Apricots, sugar (sucrose), gelling agent: pectin, lemon juice.
INGREDIENTS | Used fruit: 75g per 100g
Total sugars: 459 per 100g
PRODUCT
COMPOSITION PRESERVATIVES
AND/OR
COLOURING ABSENT
AGENTS
GMO ABSENT
JAR AND LID “Bonta” glass jar, capacity 350 ml
PACKAGING INFORMATION | Lid type: twist-off @ 82 mm - green
DIMENSIONS (@ cm85;hcm9.7

NET CONTENT

360g e

SHELF-LIFE

30 months from the date of production.

STORING INFORMATIONS

Keep at room temperature.
Keep away from direct sun light and heat sources.
Keep in refrigerator after opening and consume within some days.




