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PRODUCT SPECIFICATION

Description
Physical
Unit Size
Masterpack:
Case Dimensions (in.):

Cubic Feet:

Shipping Weight:

Pallet Configuration:

Product Shelf Life
Serving Info

Serving Size

Servings per case:
Analytical

Color

Flavor and odor

Fruit Size

Microbiology

Moisture

Organoleptic Properties
Pits:

Sorbate

A-Pitted Prunes - organic

Bulk Prunes, 30 1b.
1 per case

30# Bulk
Certified organic by QAI

14.75” x 9.125” x 6.3125” or 14.75” x 9.125"”x 7.9375”

(0.618 cu.ft.)

0.618

31.5

13 cases/layer, 7 high

4 months if stored at 45°F and 50-60% humidity

1/4 cup (40 g)

Good color, bright reddish-brown, free from dull

color.

Typical prune flavor and odor. Free from any off

odors and flavors

As specified above, all counts are in # of prunes

(as received) per pound.

APC: less than 10,000/ gram Colfformsz less than
100/ gram Yeast and Mold: less than 1000/ gram
E. Coli: negative Salmonella: negative

23-25%

Typical odor and taste of prunes. Free of off flavors.
For pitted orders, the maximum pit tolerance is 0.5%

None

WWW.organicprunes.com

Sowden Bros. 8888 Township Road, Live Oak, CA 95953 USA
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