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TECHNICAL DATA SHEET 

 

CHESTNUT PUREE / PUREE DE MARRONS 
 

Code SAP: 6100054 
Code PF: 4740 

Code Baan: 0031368001J721 

 

GENCOD : 3660407047403 

Created on : 09/12/97 

Ref J dated: 15/10/2014 

Visa : EF 

Designation Purée De Marron 4/4 Carton 12x0,85L 

Description Puree made from chestnut tree finely divided by sifting. 

Legal name Chestnuts puree 

Origin France Shelf life 2 years 

Ingredients Chestnuts (55%), water 

GMO EC regulations 1829/2003 and 1830/2003 - Labeling GMO ingredients: no. 

Allergen 

declaration 

Directive 2003/89/EC – 2007/68/EC 

Allergens : none 

Ionization Directive 1999/2/EC. no ionization treatment. 

Chemical and physical 

specifications 

Dry extract :   23.5 ± 2% 

Degree brix :   10 ± 2° 

pH :    5.7 ± 0.2 

Aw:                              0.98 +/- 0.02 

Bacteriological 

specifications 

Total plate count : <300 000 / g                     Yeasts – moulds : < 100 / g                               

Coliforms 30°C : <1 000 / g                            B. Cereus : <10 000/g 

Thermoresistant 44°C: <10 / g                       SRA : < 10 / g 

Nutritional values 
Fat : 1g 

In which SFA: 0g 

Carbohydrates : 

17g 

In which sugars : 

2g 

Proteins : 1g 
Energy for 100 g : 

89 kcal  

- 373 kJ 

Fibers : 4g 

Salt: <0.02g 

Organoleptic 

specifications 

Odor and taste :  unsweety  Texture : almost gelified 

Color :   Clear brown  Smell : cooked chestnut 

Packaging 
Direct :    tin 4/4 - Net weigh  870 g 

Overwrap:     -   carton of 12 tins 

Pallet  800 x 1200:   60 cartons (5 x 12 cartons) 

Storage 
Before opening:  between 2 and 30°C - Hygrometry <90 % 

Life expectancy after opening: 24 hours 

After opening: between 0 and 6°C 

The information given on this document is based on our current knowledge and experience, and may be used at 

your discretion and risk. 
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