
TECHNICAL SHEET
Product: Prunes
Commercial name: Pitted and Unpitted

PRODUCT DESCRIPTION

Prunes are prepared from a sun drying process or an 
artificial dehydration of the plum from the specie Prunus 
Domestica from D’Agen variety.

They are washed, rehydrated, Ashlock or Elliot pitted (if 
applicable), adding potasium sorbate as preservatives (if 
applicable) and oil according to destination.

Defects

1.- Off-Color
2.- Poor Texture
3.- End Cracks
4.- Skin or Flesh Damage
5.- Fermentation
6.- Scars
7.- Heat Damage
8.- Insect Damage
9.- Other Damages
10.- Mold
11.- Dirt
12.- Foreign Material
13.- Insect Infestation
14.- Decay

% Maximum Tolerance: 10%

Moisture content
Potassium Sorbate
Vegetable Oil

Natural Condition 22% max, tenderized 28-32%
Natural Condition none, tenderized 1000 ppm max
Natural Condition none, tenderized 0,3-0,5%

PHYSICAL PARAMETERS CHEMICAL PARAMETERS

Molds and Yeast
E. coli
Salmonella
Total Aflatoxins
Aflatoxin B1

<1000 CFU/g
<500 CFU/g
negative in 50 g
max.4ppb
max.2ppb

MICROBIOLOGICAL PARAMETERS

Total Calories (kcal)
Protein (g)
Total Fat (g)
Carbohydrate (g)
Sodium (mg)

113
1,2
0,2
29,7
2

100 g

NUTRITIONAL INFORMATION

Reference “USDA National Nutrient Database for Standard 
Reference” Release 23 (2010)

Primary Package: Plastic bags.
Secondary Package: Corrugate Carton Box.
Net Weight: 5 kg. and 10 kg. 
Shelf Life: 12 month stored in a fresh area.

PACKAGING PROPERTIES

Clean, fresh and ventilated warehouse, avoiding temperature variations. 
The product should be stored away from foods with strong odors and not close
to heat sources so that drying out, hardening and candying cannot occur.

STORAGE MANIPULATION

20” (20.000 kg. app) containers.
Crop period: February
Processing period: All year.

COMMENTS


