
Product Summary

Processed from freshly harvested and frozen Aronia Berries

Contains no artificial ingredients or fillers

This product contains lead and possibly other chemicals regulated  
by the California Proposition 65

This product complies with the Federal Insecticide, Fungicide  
and Rodenticide Act (7 U.S.C. §136 et seq.)

Analytical & Sensory

 Brix: >10º

 pH: 3.3 – 4.5; varies with crop year

 Color: Well-Ripened (dark purple)

 Grade: USDA Grade B before finishing

 Appearance: Typical for aronia berry; dark purple color

 Flavor/Aroma: Typical of aronia berries; free from fermented,  
  metallic or other objectionable flavors or odors 

 Defects: Stems, organic matter, HEM and damaged fruit all  
  meet or exceed industry standards 
 

Microbiological

 Howard Mold  Average of 32%, no more than 
 Count: 60% on any one sample

 Aerobic  <100,000 cfu/g 
 Plate Count:

 Yeast & Mold: <50,000 cfu/g

 Coliforms: <100 cfu/g

 E. coli: <10 cfu/g

 Staphylococcus: Negative

 Salmonella: Negative

 Listeria Negative

Packaging & Storing
4 gal white plastic pails, 28 lb fill

Must remain frozen. Store at less 
than 0º F or less. 

Shelf life minimum of 2 years 
from date of pack in unopened 
containers

Ship via refrigerated vans frozen

Each pail/drum is  
labeled with:

Lot number

Product ID 

Julian date of production

Fill (gallons/net weight)

804 Bennett Avenue 
Prosser, WA 99350
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