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Name of product 

 
HPP AVOCADO PULP 100% 

 

 

 

Presentation 
 

1Kg 

Description: 
Hass Avocado properly matured to obtain an authentic Avocado Pulp with a smooth texture, avocado 

chunks, odor and flavor characteristic to avocado pulp. 

Ingredients: Hass avocado 100%. 

 

Physical 
Requirements 

Physic - Chemical  Parameters Method  

pH determination 
 

≥5.00 
 AOAC 981.12 

pH meter Hanna HI5521-01 

Viscosity 
 

45 000 – 55 000 
Viscometer Brookfield DV1MLVTJ0 

Spindle 63#; RPM 10; 60°F 
Chunks  ≥15 %  Final Weight / Initial Weight * 100 

Oil content  12 – 24 %  NMX-FF-016-SCFI-2006 

 

 
Microbiological 
Requirements 

Microbiology test  Parameters Method  
Mesophilic aerobic count  ≤3,000 ufc/10g AOAC 121403 

Yeast  ≤50 ufc/10g  AOAC 121301 
Molds  ≤50 ufc/10g  AOAC 121301 

Total Coliforms  <10 ufc/10g  AOAC 051801 
E. Coli  <10 ufc/10g  AOAC 051801 

Salmonella spp.  Negative in 25g AOAC 2016.01 
Listeria Monocytogenes  Negative in 25g AOAC 2016.08 

Metal Detection 
Product will pass through a functional metal 

detector with a positive rejection device. 

 Fe 1.5 
 No Fe 1.5 
 SS 2.5 

Shelf life Frozen -18°C 12 months Refrigerated 30 days Oxidation time <1 hour 
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Warehousing and Distribution 
Condition 

 
The product is stored and distributed at a controlled temperature of ≤ -18° C (0° F). 

 

Handling Instruction 
Keep in a closed container at a temperature of ≤ -18° C (0° F). 
Defrost the product at a temperature of 0 to 6 ° C (32 to 42.8 ° F). 
Once the product defrosted, do not refreeze. 

Certifications SQF v8.0 

Declarations Allergens free, GMO free. 

Declarations 
 

Sign customer 
Date: 


