)

Physical Parameters

Size:

Flavour:

Color:

Taste:

Solid with no foreign material

Physio-Chemical Parameters

MDA AGROCOT PVT. LTD.

TAKSH COLD CHAIN

A- 501, PRATHMESH HARMONY,

OPP. ORLEM CHURCH,

MALAD WEST, MUMBAI

400 064 (M.S.) India

TEL: +91-721-2561211

FAX: +91-721-2560211

E-mail: tcc@mdaagrocot.com
takshcoldchain@gmail.com

Frozen IQF Totapuri Mango

Brix:
pH:
Acidity (in citric acid):

Microbiological Parameters
Total plate count:

Total coliforms:
Yeasts/Moulds

Salmonella

E-coli

Dices or Slices

Semi Ripe Mango

Natural

Typical Ripe Mango Taste

Min. 9.0
3.50-4.0
04:16%

< 10000 CFU/GM
< 100 CFU/GM
<1000 CFU/GM
NIL

NIL

Packing: 2.5 kg x 4, poly-bag in carton boxes or as per your requirement.

Storage: Cleanly stored and transported at or under temperature of minus 18 degrees centigrade

(DC).

Contamination: Pesticides, Fungicides, Metals, Mycotoxines, Radioactivity, according to

USA/Europe Standards

JAS-ANZ

GOVT. RECOGNISED EXPORT HOUSE
CIN: U15122MH2011PTC225134




