
Typical Product Specifications & Properties

Black Raspberry Puree Seedless - 1
Strength
CAS Number: :

Specifications Limits

Acidity 0.95 +/- 0.45 as Malic

Allergens None

Flavor
Free form scorched, fermented, caramelized or other
undesirable flavor.

Brix (Direct @ 20 deg
C)

12.10 +/- 1.00

Brix (Corrected) 11.20 - 13.40

pH 3 - 4.6

Concentration >11.10 Brix in Single Strength

Total Plate Count <1000

Flavor Full flavored and typical of fine quality raspberries.

Yeast & Molds <100

Specific gravity 1.0446 - 1.05428
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