
Pineapple puree is prepared by mechanical means and slightly concentrate, from 
ripe MD2 pineapples grown in Costa Rica, from NOT genetically manipulated plants, 
processed in accordance with the A.I.J.N. Code of Practice, with high food safety 
compliance and high quality norms to maintain, in its entirety, the aroma and flavor.
Product is suitable for human consumption and it is free of foreign materials, micro-
biological contamination, toxic substances and is free from antifoaming agent.

Ingredients
100% Natural pineapple.

Applications
Ideal as premium ingredient for smoothies, fruit compote, preserves or to be used as 
“couli” for desserts and decoration.

Storage & Transport
Shelf life: 12 months at room temperature (below 25ºC), after the
production date in unopened units. ). If product stored chilled ( below 5°C), six 
additional months as shelf life.

Cool temperatures will be better for the organoleptic characteristics. Product is 
transported in clean and closed container with a seal security at the doors.

Product characteristics

Product Description

ASEPTIC

PINEAPPLE PUREE

Sensory

Color / appearance  yellow 

Flavor typical of pineapple 



Packaging
Product is packed in aseptic bag with a polyethylene liner inside a metal drum or 
big container. Materials used are suitable for food contact. Each unit is labeled with 
a unique serial number, net weight, production date, codes and manufacturer’s 
address, country of origin, used by, traceability data and other relevant information.. 

Presentations

Chemical and physical characteristics Range

Microbiological characteristics

18-23

 0.5-1.1%

< 4.0 

55 min

Brix

% acid (as citric)

pH

% pulp

Ratio (Brix / Acid) 18 min

Consistency 5-13 (Bostwick 15 Sec)

Total aerobic count
 

<10 CFU/g
 

Total anaerobic count <10 CFU/g

Filamentous mold count <10 CFU/g

Yeast and mold count <10 CFU/g

  Bag in  
Goodpacks 

1450 Kg 

Bag in Conic  
Drums 

60 gal 

Bag in Metal  
Drums 

55 Kg 

Bag in Conic  
Drums 

58 gal 

Bag in Box 

21 Kg 

Product Code 2023 2096/2113 2142 2179 2071 

Net Weight 1450 kg 235 kg 230 kg 230 kg 21.0 kg 

Gross Weight 1575 kg 246 kg 246 kg 241 kg 21.9 kg 

FCL 20’ 14 units 80 units 80 units 80 units 900 units 

FCL 20’ Net Weight 20.30 MT 18.80 MT 18.40 MT 18.40 MT 18.90 MT 

FCL 20’ Gross Weight 22.05 MT 19.68 MT 19.68 MT 19,28 MT 19.71 MT 

 


