ORGANIC CERTIFIED LEMON MARMALADE MIX

BOTANIC ORIGIN

CITRUS LIMON (L.)

COUNTRY OF ORIGIN

ITALY

DESCRIPTION

The finished product is obtained from a mixture of peel, cells
and juice of lemons coming from organic farming.

INGREDIENTS

Lemon peel (40%), lemon pulp cells (30%), lemon juice (30%).

PRODUCTION PROCESS

The lemon peel, pulp and juice, coming from the industrial
processing are put in apposite stainless steel storage baths,
where they are blended according to the required
specifications. The obtained mix is packed and stored in cool
store at -18°C.

The product is not subject to any heating treatment.

According to Decree Law dated May 26° 1997, N° 155 and

LEGISLATION following amendments and integrations (Self-control HACCP).
PHYSICAL DATA
COLOUR Pale yellow to brilliant yellow
SMELL Typical lemon aroma
Leaves 1 fragment/Kg max
Petiole and seeds Visible traces in small fragments
Green peel Absent

ANALYTICAL DATA

Min Max

BRIX (ref.at 20°C) 6,5 7,5

pH 2,3 3,5
Fermentation or mouldiness Absent

PACKING OPTIONS

25 kg sealed Plastic pails with inner polyethylene bag for food
application.

SHELF LIFE

18 months from production date with unopened original
packaging.

STORAGE CONDITIONS

Keep deep frozen at -18° C

NOTES

- Free from GMO ingredients, no known allergens
- Pesticides: Conform to EU 2092/910organic legislation and directives.
- Certified by Bioagricert. NOP and Bio Suisse on demand

SOME DETAILS MAY CHANGE WITHOUT ADVISE

For more information: info@fprojects.com
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