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PRODUCT

Organic tomato puree with high amount of lycopene

PRODUCT CATEGORY

Vegetable preserves

INGREDIENTS

Tomato 99%, salt.

PRODUCTION

Harvesting of raw material (organic tomatoes) - sorting and washing of
organic tomatoes - soft pressing (at low pressure) - concentration to
max 9 °Brix by slow cooking - filling of organic tomato puree in glass jar
- metal detecting - capping - pasteurizing of organic tomato puree -
labeling of organic tomato puree — storage.

ORGANOLEPTIC PROPERTIES

e Colour: typical red
o Smell: typical tomato smell
e Taste: typical fresh tomato flavor

PHYSICAL AND CHEMICAL PROPERTIES

pH: <4,3

salinity: 1-3%

Gradi Brix°=6 -9
Pesticides residues: none
Colorant/additives: none

MICROBIOLOGICAL PROPERTIES
(Reg. CE 2073/2005 e smi)

The product does not show any alterations, after internal sampling
envisaged by the Quality System.

SHELF LIFE
STORAGE INSTRUCTIONS

36 months.
Store in a cool dry place. Once opened store in the fridge and use within
3 days.

ALLERGENS (Reg. CE 1169/11 e smi)

Absence of allergens

PACKAGING

Glass jar

WEIGHTS

580 ml (19, 6 fl 0z)

Net weight: 520 g (18, 34 0z)

NUTRITION FACTS FOR 100 g OF
PRODUCT

*Fonte: Ente CRA -CNR IRSA

Energy: 76 Kjoule/ 18kcal
Fat:<0,59

-of which saturates: 0 g
Carbohydrate: 3,0 g

-of which sugars: 3,0 g
Protein: 1,2 g

Salt: 1,09

Lycopene: 24 mg*

*Fonte: Rapporto tecnico/scientifico sul contenuto di licopene in campioni di
pomodoro fresco e processato ricevuti da BioOrtoSoc. Coop. Agricola,
Apricena, Foggia — Universita del Salento del 29/09/2017
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