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DARK CHERRIES
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Variety: late varieties from Provence and
the Rhéne Valley.
Manufacturing period: Jul .
gp y Fruits:

Syrup: a mixture of potable water and top
quality sugars. The fruit must be complete-
ly covered with the syrup.

« GConcentration: normal - which means
between 17° and 20° refractometric upon
opening, at least 1 month after production.
A difference of 1< is tolerated on the upper
range.

* Colour: blood red.

Texture: firm

Average size: 35 fruits (+/- 5) per 100 g
Large size: 20 fruits (+/- 5) per 100 ¢
Colour: very dark red tending to black
Food colouring: Alura red

Stone tolerance:

* 3 per 100 g for the large size

* 6 per 100 g for the average size

This is an average tolerance and not a
maximum tolerance.

Ingredients: dark cherries without their
stones, E 129 food colouring, acidifier (E
330).

Intbernal pressure: between -50 and -200
mb.

pH: between 3.5 and 3.8.

This document is not contractual. The products may undergo change, and this document provides no guarantees for the product in any way and to any one, without GUINTRAND first confirming the specific point in question.

COMMON CHARACTERISTICS FOR THE ABOVE PRODUCTS:
Stahility: Packaging sealing is correct after baking ¢ Stable after incubation at 37° for 7 days, with no observation of pH above 0.5 units as
compared to control « No modification in product texture, appearance and smell « No variation in microbial flora after baking.





