
 

 

                                               
 
 
 
 
                                PRODUCT        SPECIFICATION  
 
Product Description:          ORANGE COMPOUND 63 BX –NS  
 
The  ORANGE COMPOUND 63 BX –NS is produced from the finest varieties of oranges,  manufactured in  
accordance with GMP and HACCP and conforms to all relevant EU regulation. This product is enriched with  
the   addition   of  natural   ingredients,  glucose  and   citric   acid   to   improve   the   taste, thus  meeting  the   highest  
standards and taste characteristics for the production of nectars and soft drinks.  
 
Analytical Specifications  
 
Sensory  
Organoleptic characteristics:                            No off –odour/flavour  
Taste                                                    Juicy, free from signs of any off-taste  
 
Physico –Chemical  
 
Brix (corrected)                                         63.0 ±1.0  
Ratio (corrected Brix/Acid)                               17 –19  
Suspended Pulp (reconstituted at 11.2 Bx):                1.0 –4.0 % v/v  
Colour (reconstituted at 11.2 Bx):                       OJ3 –OJ4 Standard  
 
Microbiological                                          Aseptic  
 
Total Plate Count:                                       < 10 CFU / gr  
Yeast:                                                   <   5 CFU / gr  
Mold:                                                    <   5 CFU / gr  
 
Miscellaneous  
 
Pesticides/Heavy metals:                                  In   accordance      with   European      Directives    for   pesticide  
                                                         residues and AIJN code of practice for heavy metals  
 
Packaging  
 
In aseptic bag, inside an outer polyethylene bag in steel conical drums of 200 - 220 lt.  
 
Storage / Handling  
 
                                                                                                          0  
Aseptic:                                                 At   ambient     temperature    (less  than    20 C)  consume       in a  
                                                         period of 2 –3 months after production (Best Before)  
                                                              0       0  
                                                         At 0   to +5  C store for up to 6 months (Best Before).  
                                                              0       0  
                                                         At 0   to +5  C shelf life for up to 12 months (Expiry).  
                                                                                                  0  
                                                         At   freezing   temperature   (at   -12   C)   for   up   to   18  months  



 

 

                                                         (Expiry).  
 
Application:  
 
It is ideal for the production of soft drinks, beverages and nectars.  
 
  


