
PRUNE juice



Prunes are cleaned and processed in accordance with Good 

Manufacturing Practices. The prunes are heated and processed through a 

finisher to remove the pits. The pulpy juice is slowly heated and hydrated 

to released soluble solids into solution. The pulp is removed through 

decanters and the cloudy type juice is evaporated to 70º Brix. 

Brix Grade (º Brix):

Acidity (% as malic acid)

pH:

Viscosity   

Color

Appearance

70 +/- 0.5 at 20º C

1.3 - 2.2

3.6 - 4.5

> 150.000 cPs at 20ºC

Dark brown

Viscous liquid, free of sediment

 

Prune Juice Concentrate is derived from the extract of dried, mature 

prunes (Prunus domestica)  by removing excess water through the use of 

suitable evaporating equipment.

Prune Juice Concentrate is made primarily from D` Agen prunes. 
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General Description

Manufacturing Process

Physical & Chemical Analysis

Steel Drum

Steel drum with 

and interior sealed 

asceptic bag with 

double food grade 

liners.

55-60 gallon.  Yellow with Prunesco 

Logo

Packaging Options

Type                            Description                      Sizes                         Color Options


