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PRODUCT DESCRIPTION

Frizwell® Pineapple Puree is made from
handpicked, ripe and healthy pineapples.
The fruits are sorted, washed, peeled, cored,

pulped and refined to achieve a smooth
and uniform puree with natural taste,
aroma, colour and flavour.

The product is ideal for ice cream, bakery,
beverages, confectionery, dairy, fillings,

sauces, baby food and various ‘
food applications.

INGREDIENTS

Pineapple Pulp 99.6%
Citric Acid (Acidity Regulater) 0.3%
Ascorbic Acid (Antioxidant) . 0.1%
Total . 100.0%

NUTRITIONAL INFORMATION

(Approx. per 100 g)

Energy 54 keal
Protein 049
Total Fat 01g
Carbohydrate 133 g
Total Sugars Nog
Dietary Fibre 11g
Sodium 6 mg
Potassium 120 mg
Vitamin C 47 mg

*Natural values, may vary slightly.

PACKAGING OPTIONS

100% NATURAL - NO PRESERVATIVES « CLEAN LABEL /

Tropical Goodness in Every Spoon

PRODUCT FEATURES

PHYSICAL & CHEMICAL SPECIFICATIONS

Parameter Specification
Appearance Smeoth, homogenous puree
Colour Yellow to golden yellow
Aroma Characteristic of ripe pineapple
Taste Sweet, characteristic

pH 3.3-37

Brix °Bx) 12.0 - 16.0

Acidity (as Citric Acid) 0.3 - 0.6%

Viscosity (25°C) 1200 - 2500 cP

Particle Size <= 500 microns

Foreign Matter Absent
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MICROBIOLOGICAL SPECIFICATIONS

Parameter Limits
Total Plate Count = 10,000 CFU/g
Yeast & Mould = 100 CFU/g
Colifarm = 10 CFU/g

E. coli Absent / g
Salmonella Absent /25 g
Staphylococeus aureus Absent / g
Listeria monocytogenes Absent f 25 g
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STORAGE

Store at -18°C or below,
Do not refreeze after thawing,

SHELF LIFE

24 Months from Date of Manufacture
when stored at <18°C or below,
Once thawed, use within 5 - 7 days

at 0 - 4°C.
ALLERGEN INFORMATION

Frea from major allergens.
& Processed in a facility that handles nuts,
milk and soy.

grpiaiien LD i GMO STATUS VEGAN STATUS
ice Cream / Gelato 80 - 120 gfkg R
FRIZWELL FRIZWELL Milkshakes / Smaothies 100 - 200 g/L ;ﬂ Hacego Applications
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HDPE Pails / Aseplic Bags "q-:i- I - HALAL/  HALAL {On Request)
OUR COMMITMENT MANUFACTURED BY:

@@ @ @

PREMILI FOOD  CONSISTENT SUSTAIMABLE
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FRIZWELL AGRO FOODS

Plot No. SPL-14, Ground Floor, Sth Main Road,
Jigani Industrial Area, Phase I, Anekal Taluk,
Bengaluru — 560705, Karnataka, Indja,

Jssal FSSAI Lic. No.: 1122299900001
GSTIN: 29AAHFF5377.1ZV

t. +9188848 06511
B info@frizwell.com

& www.frizwell.com

FRIZWELL

PURE BY NATURE. MADE FOR GOOD.

SCAN TO KNOW
MORE ABOUT OUR
PRODUCTS



