Packaging Shelf life and Storage

Feijoa Puree
Origin: New Zealand

3kg Bag in Box, av. net weight 3.03kg / 20kg Bag in Box, av. net weight 20.2kg /

200L multi-walled steel drum, av. net weight 250kg

Shelf life

2 years at 4°C to 6°C

Storage and shipping

Product Declaration

Sugar content

Chilled for best results

No added Sugar

Preservatives

Pesticide residues

Allergens

Free of allergens detailed in clause 4, Section 1.2.3. of the ANZ
Food Standards Code
GMO status GMO FREE, as defined by FSANZ standard 1.5.2

Physical Characteristics

Colour

Creamy brown to mid green

Brix® 12
pH 22
Specific gravity 1.01

Yeast and moulds

<10 cfu/g (This is the lowest limit the method can detect)
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Feijoa Puree

Process and product description:

Feijoa Puree is made from New Zealand Feijoas,
(Acca sellowiana). The fruit is washed and pureed
and then pasteurized, sieved through 0.8mm
screen, metal detected, and packaged. It is pure
feijoa with the skin.

Growing and manufacturing standards:

All feijoas are grown in compliance with NZ Good
Agricultural Practices and all production and
processing is HACCP approved.

More on packaging and labeling:

200L drums/211kg net. 200L food grade drums
have multi-walled liners, plus lids and rings with a
tamper evident seal. Drums are filled to weight.
20kg Bag in Box/20.2kg net. 45 boxes on a
pallet. Net weight 900kg, gross weight 970kg
per pallet

eijoas

Feuoa Puree
Origin: New Zealand

Labels on each drum/box will have:
~ Name of product

~ Name of supplier

~ Net weight when packed

~ Batch Identification

~ Date of manufacture

~ Product of New Zealand

The product is suitable for Halal,
Kosher and Vegetarians

Heather’s Feijoas Ltd, 158 Matangi Rd, Havelock North, New Zealand
Ph +64 6 874 7749 / +64 27 207 8747 / heather@heathersfeijoas.com



