


‘We farm our own plumes, we proces
our facilities transforming in to
prunes, we pack and delivery ever

u need it.
Agr ol we hav ears
of erience that en ality

mpromises with our clients.

Fresh and Dried Frusts
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From owr {fzelds to Your table
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Selected healthy D'agen -var|e plums dehydrated
calibrated, pit and packaged with a hur*dlty level ef
between 28% and 34%, with the addition. of potassium

sorbate TEZQZ) as a preservative in accordance with

- international reg ns. and ‘ﬁ;ddltlon of vegetable o]l
(Optional). ¥ -
HYSICAL >
~ Off Colour: 4% M e
Poor Texture: 6% Max. 4 Ww
Scars: 6% Max.  J -~
Skln or damaged pulp % Max ks e
Physlcal‘da 6% Max \‘{

ﬂ* Pit Reminants: Qs%MaX

/f ’BRGANOLEPTIC PROPERTIES

pearance Uniform size, shiny appearance

ste: Sweet, typical of the variety, without foreign flavour
lor: Dark purple to black

>ma: Characteristic, without foreign smell

Consistency: Soft and firmto bite

 NUTRITIONAL COMPOSITION (100 G).

Energy value (Kcal): 218,68

Protein (g):. 2,18

Total fat (g) 50,52
Available car bohydrates (9): .. 424
Sodium (m AR go ‘ﬁ%
Sugars: *_,‘5'.' \ "\ T

Reference: htt&s //ahmentos org. es/cwuelas pasas - ’?




"~ A-PITTED PRUNES
* SIZES: 30 TO 90 COUNT/PbUND

J i

s

E-PITTED PRUNES ‘
e 100 UP TO 144 COUN),T/POUND“'

UNPITTED PRUNES
e 30 UP TO 144 COUN OUND

NATURAL CONDITIONS PRUNES:
e 30 UP TO 90 COUNT/POUND

ELLIOT PITTED PRUNES
* 110 UP TO 160 COUNT/POUND

RETAIL:
e 30 UP TO 144 COUNT/POUND <

FORMAT:
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