Importsenorts
Unlimited, LLC

AMoving Provucts Around the Worls

Telephone: 1-435-313-9939

Curuba Strawberry
Fresa

FRUIT PULPS

72 L

Wy

Sour Sop
Guanabana

h

Tomato
Tomate de Arbol

Blackberry
Mora

Guayaba

Tangerine Mango

Mandarina
]_i | |
—
0

55 Gallon Drum 100 Gram Pouches

Lulo

Passion Fruit
Maracuya

397 Gram Pouch

Pineapple
Pifia

Orange
Naranja

r

250 Gram Pouch

Papaya

_

100 Gram Pouch
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Distributed By: Imports Unlismised, LLC Ut Imparted and Distributed By: Imports Unlimsted, LLC Utah

Quality control
department

Natural pasty product, not diluted nor fermented,

Format: extracted from the fruit after being exposed to a
CCMF process of selection, disinfection and processed by a
Code: depulper trough a sieve of 0.02362 in (0,60 mm) and
FEPG110402 Description: |refined by one of 0.01299 in (0,33 mm), no

preservatives added, this product has been

Analytic reference: pasteurized and refined.

The pulp is orange; it has a acid-sweet flavor and the
typical smell of the fruit.

Flavor: :

Tree tomato Solubility: Water According by methodology by
manufacturer

Variety: e - According by methodology by

castilla Identification: Positive manufacturer

Manufacturer: PH: 2075 According by methodology by

. manufacturer

Acidity: o5 According by ][nethodology by

Packaging and storing = manufacturer

conditions: Brix: 6.5-7.5 el oy mEeeeleg; (s
manufacturer

bio-oriented Suspended solids: 75% AN 2 ][nethodology By

p0|yethy|ene (US) : manufacturer

polythene (Ing) W G 2506 According by methodology by

imprinted sheets. manufacturer

Presentation: Sugar content: 0% According by methodology by
manufacturer

Packages of 100 g, 250 Aerobic mesophile recount

g, 500g, 10009, 50009 20.000 a 50.000 U.F.C

and 55 ga}llons ) ) _ M.P.N of coliforms in total 9-29/gr.

Sample size: M'CTOb_'OIOQ'Cal M.P.N of fecal coliforms <3/gr.

Square root of N+1 analysts: Yeast and mushrooms 1.000 - 5.000 U.F.C

Keep this product Esterichia coli negative

refrigerated after Clostridium spores <10/gr.

opening.

Made by / fecha Approved by/date



Fruit »’ Juice™

Excellence in Nutrition

500g Net Weight

Pure Fresh Fruit in a Package
NO SUGAR - NO PRESERVATIVES

NO REFRIGERATION NEEDED
Distributed By: Imports Undimited, LLC Wiah

Quality control

Pineapple

REQUIREMENT OF QUALITY

Natural pasty product, not diluted nor fermented, extracted

from the fruit after being exposed to a process of
selection, disinfection and processed by a depulper
trough a sieve of 0.02362 in (0,60 mm) and refined by one
of 0.01299 in (0,33 mm), no preservatives added, this
product has been pasteurized and refined.

The pulp is bright yellow; it has a acid-sweet flavor and the

typical smell of the fruit.

department
Format:
CCMF
Code: Description:
FFPG11402
Analytic reference:
Flavor: Solubility:
Pineapple
Variety: Identification:
cayena

PH:
Manufacturer:

Acidity:
Packaging and storing Brix:
conditions:

Suspended solids:
bio-oriented

polyethylene (US)
polythene (Ing)
imprinted sheets.

Presentation:

Water content:

Sugar content:

Packages of 100 g, 250
g, 5009, 1000g, 50009
and 55 gallons

Sample size:

Square root of N+1

Microbiological
analysis:

Keep this product
refrigerated after

opening. Made by / fecha

According by methodology by

Water
manufacturer
Positive According by methodology by
manufacturer
35-42 According by methodology by
manufacturer
05-16 According by methodology by
manufacturer
11 According by methodology by
manufacturer
750 According by methodology by
manufacturer
2506 According by methodology by
manufacturer
According by methodology by
0%
manufacturer

Aerobic mesophile recount
20.000 a 50.000 U.F.C

M.P.N of coliforms in total 9-29 /gr.

M.P.N of fecal coliforms <3/gr.

Yeast and mushrooms
1.000 - 5.000 U.F.C

Esterichia coli negative
Clostridium spores <10/gr.
Approved by/date

Ing.



R A

Quality control
department

Format:
CCMF

Code:
FFPG110402

Analytic reference:

Flavor:
Papaya

Variety:
solo and puna

Manufacturer:

Packaging and storing
conditions:

bio-oriented
polyethylene (US)
polythene (Ing)
imprinted sheets

Presentation:

Packages of 100 g, 250
g, 500g, 1000g, 50009
and 55 gallons

Sample size:
Square root of N+1

Keep this product
refrigerated after
opening.

Fruit »n” Juice™

e oy

Pure Fresh Fruit in a Package

NO SUGAR - NO PRESERVATIVES
NO REFRIGERATION NEEDED

Distributed By: Imporis Unlimited, LLC Utah

Excellence in Nutrition

500g Net Weight

REQUIREMENT OF QUALITY

Natural pasty product, not diluted nor fermented,
extracted from the fruit after being exposed to a
process of selection, disinfection and processed by a
depulper trough a sieve of 0.02362 in (0,60 mm) and

Description:

refined by one of 0.01299 in (0,33 mm), no

preservatives added, this product has been
pasteurized and refined.

The pulp is orange; it has an acid-sweet flavor and the
typical smell of the fruit.

Solubility:
Identification:
PH:

Acidity:

Brix:

Suspended solids:

Water content:

Sugar content:

Microbiological
analysis:

Made by / fecha

Water

Positive

3.8-4.0

0.6-3.0

9

75%

25%

0%

According by methodology by
manufacturer
According by methodology by
manufacturer
According by methodology by
manufacturer
According by methodology by
manufacturer
According by methodology by
manufacturer
According by methodology by
manufacturer
According by methodology by
manufacturer
According by methodology by
manufacturer

Aerobic mesophile recount

20.000 a 50.000 U.F.C

M.P.N of coliforms in total 9-29/gr.
M.P.N of fecal coliforms <3/gr.

Yeast and mushrooms
V1.000 - 5.000 C.F.U

Esterichia coli negative

Clostridium spores <10/gr.
Approved by/date



Fruit n” Juice™

Pt

Pure Fresh Fruit in a Package

Distributed By, Imports Unlimited, LLC Utah

Quality control
department

Format:
CCMF

Code:
FFPG110402

Analytic reference:

Flavor:
Orange

Variety:
Valencia

Manufacturer:

Packaging and storing
conditions:

bio-oriented
polyethylene (US)
polythene (Ing)
imprinted sheets

Presentation:

Packages of 100 g,
250 g, 500g, 1000g,
5000g and 55 gallons

Sample size:
Square root of N+1.

Keep this product
refrigerated after
opening.

Excellence in Nutrition

REQUIREMENT OF QUALITY

Natural pasty product, not diluted nor fermented,
extracted from the fruit after being exposed to a
process of selection, disinfection and processed by a

Description: |stainless steel squeezer trough a sieve of 0,01772 in
(0,45 mm), pasteurized and refined.

Solubility: Water According by methodology by
manufacturer

Identification: Positive FieEErElig o melteclolegy o)
manufacturer

PH: 270-3.1 According by methodology by
manufacturer

TRy According by methodology by
(I 2 manufacturer

Aoe ) According by methodology by
Brix: 14.5-15.5 manufacturer

Suspended solids: 750 According by methodology by
manufacturer

Water content: 2504 According by methodology by
manufacturer

Sugar content: 0% According by methodology by
manufacturer

Microbiological
analysis:

Aerobic mesophile recount
20.000 a 50.000 C.F.U

M.P.N of coliforms in total 9-29/gr.

M.P.N of fecal coliforms <3/gr.

Yeast and mushrooms
1.000 - 5.000 C.F.U

Esterichia coli negative

Clostridium spores <10/gr.

Made by / fecha

Approved by/date

Ing.




Quality control
department

Format:
CCMF

Code:
FFPG110402

Analytic reference:

Flavor:
Blackberry

Variety:
castilla

Manufacturer:

Packaging and storing
conditions:

bio-oriented
polyethylene (US)
polythene (Ing)
imprinted sheets.

Presentation:

Packages of 100 g, 250
g, 500g, 1000g, 50009
and 55 gallons

Sample size:
Square root of N+1

Keep this product
refrigerated after
opening.

Fruit n” Juice™

Pure Fresh Fruit in a Package

NO SUGAR - NO PRESERVATIVES
NO REFRIGERATION NEEDED

Distribetod By: Imports Unlimited, LLC Utsh

Excellence in Nutrition

500g Net Waight

Blackberry

Natural pasty product, not diluted nor fermented,
extracted from the fruit after being exposed to a
process of selection, disinfection and processed by a

Description:

depulper trough a sieve of 0.02362 in (0,60 mm) and

refined by one of 0.01299 in (0,33 mm), no
preservatives added, this product has been
pasteurized and refined.

Solubility:
Identification:
PH:

Acidity:

Brix:

Suspended solids:

Water content:

Sugar content:

Microbiological
analysis:

Made by / fecha

water According by methodology by

manufacturer

Positive According by methodology by
manufacturer

2926 According by methodology by
manufacturer

53 According by methodology by
‘ manufacturer

6.5-6.8 According by methodology by
manufacturer

75% According by methodology by
manufacturer

2506 According by methodology by
manufacturer

According by methodology by

0%

manufacturer

Aerobic mesophile recount
20.000 a 50.000 C.F.U

M.P.N of coliforms in total
9-29/gr.
M.P.N of fecal coliforms
<3/gr.
Yeast and mushrooms
1.000 - 5.000 C.F.U

Esterichia coli
negative
Clostridium spores
<10/gr.
Approved by/date

Ing.



Frvuit '’ Juice™

Excellence in Nutrition

_ mﬂlﬂﬂﬂﬂ]ﬁﬁﬂm

St
Pure Fresh Fruit ip 3 Package

NO SUGAR - NO PRESERVATIVES
NO REFRIGERATION NEEDED

Distributed By. Imparts Unlimited. LLC Wtah

Passion fruit

Quality control
Natural pasty product, not diluted nor fermented,
Format: extracted from the fruit after being exposed to a
CCMF process of selection, disinfection and processed by a
Code: depulper trough a sieve of 0.02362 in (0,60 mm) and
Flgpces'110402 Description: [refined by one of 0.01299 in (0,33 mm), no
preservatives added, this product has been
Analytic reference: pasteurized and refined.
The pulp is yellow ochre; it has a acid-sweet flavor and
the typical smell of the fruit.
Flavor: i
Passion Fruit Solubility: Water According by methodology by
manufacturer
Variety: e - According by methodology by
parchita or common Identification: Positive manufacturer
VTR PH: 2731 According by methodology by
' o manufacturer
Acidity: 21 According by methodology by
Packaging and storin 8 : manufacturer
i stori -
conditions: ’ Brix: 14.5-15.5 AEEE I B el U
' ’ ; ' manufacturer
bio-oriented Suspended solids: 7506 According by methodology by
polyethylene (US) . manufacturer
_polyt.hene (Ing) Water content: 2504 According by methodology by
imprinted sheets manufacturer
= . According by methodology by
5 0,
Presentation: Sugar content: 0% manufacturer
Packages of 100 g, 250 Aerobic mesophile recount
g, 500g, 1000g, 50009 20.000 a 50.000 C.F.U
and 55 gallons M.P.N of coliforms in total 9-29/gr.
Sample size: Microbiological M.P.N of fecal coliforms <3/gr.
Square root of N+1 analysis: Yeast and mushrooms
: 1.000 - 5.000 C.F.U
Kee_p this product Esterichia coli negativo
refrlg_erated SIS Clostridium spores <10/gr.
opening.

Made by / fecha

Approved by/date
Ing.



NO
NO

Fruit n” Juice™

Excellence in Nutrition

RO
i

Pure Fresh Fruitin a Package

SUGAR =~ NO PRESERVATIVES
TION NEEDED

5009 Net Waight

mports Linkimited, LLC Utsh

Quality control
department

REQUIREMEMNT OF QUALITY

Mango

Format:
CCMF

Code:
FFPG110402

Natural pasty product, not diluted nor fermented,
extracted from the fruit after being exposed to a
process of selection, disinfection and processed by
a depulper trough a sieve of 0.02362 in (0,60 mm)

Description:

Analytic reference:

and refined by one of 0.01299 in (0,33 mm), no
preservatives added, this product has been
pasteurized and refined.

The pulp is light yellow; it has a sweet flavor and

Flavor:
Mango

the typical smell of the fruit.

Variety: hilacha or
common.

Manufacturer:

Packaging and
storing conditions:

bio-oriented
polyethylene (US)
polythene (Ing)
imprinted sheets.

Presentation:

Packages of 100 g,
250 g, 500g,
1000g, 50009 and
55 gallons.

Solubility: Water According by methodology by
manufacturer

Identification: Positive et i) 97 miielelelerey7 157
manufacturer

PH: 3.3-4.3 According by methodology by
manufacturer

Acidity: 0.5-0.8 According by methodology by
manufacturer

Brix: 14-16 According by methodology by
manufacturer

Suspended solids: 75% According by methodology by
manufacturer

e 2504 According by methodology by
manufacturer

Sugar content: 0% According by methodology by
manufacturer

Aerobic mesophile recount
20.000 a 50.000 C.F.U

M.P.N of coliforms in total 9-29/gr.

M.P.N of fecal coliforms <3/gr.

Microbiological

Sample size:
Square root of
N+1.

analysis:

Yeast and mushrooms
1.000 - 5.000 C.F.U

Keep refrigerated
after opening.

Esterichia coli
negative

Clostridium spores <10/gr.

ICONTEC

Made by / fecha

Approved by/date

Ing.




Fruit »n” Juice™

mlﬂﬂﬂllﬂi@ﬂtﬂﬂ]

Puran‘-SthntmaPackage

Excellence in Nutrition

NO IEFIUG!M“ON NEEDED
Distributed By:

Quality control
department

Format:
CCMF

Code:
FFPG110402

Analytic reference:

Unilimited, LLC Utah

REQUIREMEMNT OF QUALITY

Tangerine

Description:

Natural pasty product, not diluted nor

fermented, extracted from the fruit after being
exposed to a process of selection, disinfection
and processed by a stainless steel squeezer
trough a sieve of 0,01772 in (0,45 mm),
pasteurized and refined.

According by methodology by

Solubility: Water manufacturer
Flavor: :

Tangerine Identification: Positive Accordmrgaa%gigj\?gf)logy by

Variety: PH: > 70-3.1 According by methodology by

Oneco manufacturer

Manufacturer: Acidity: 21 Accordlnrgat:ijgi:z?grology 7
- . B According by methodology by

Packaging and B SR manufacturer

storing conditions: -

Suspended solids: 750 According by methodology by
bio-oriented manufacturer
polyethylene (US) Water content: 25% Accordmrga?ijgizzggflogy 7
polythene (Ing) P pr = o] 5
imprinted sheets Sugar content: 0% ccording by methodology by

manufacturer

Presentation:

Packages of 100 g,
250 g, 5009,
1000g, 5000g and
55 gallons

Sample size:

Microbiological
analysis:

Aerobic mesophile recount
20.000 a 50.000 C.F.U

M.P.N of coliforms in total 9-29/gr.

M.P.N of fecal coliforms <3/gr.

Yeast and mushrooms 1.000 - 5.000

C.F.U

Esterichia coli negative

Clostridium spores <10/gr.

ICONTEC

Keep refrigerated
after opening.

Made by / fecha

Approved by/date

Ing.




Fruit »” Juice™

Excellence in Nutrition

Il Tya

$
500g Net Weight
Pure Fresh Fruit in a Package

Quality control
department

Format:
CCMF

Code:
FFPG110402

Analytic reference:

Flavor:
Lulo

REQUIREMEMNT OF QUALITY

Lulo

Description:

Natural pasty product, not diluted nor
fermented, extracted from the fruit after being
exposed to a process of selection, disinfection
and processed by a depulper trough a sieve of
0.02362 in (0,60 mm) and refined by one of
0.01299 in (0,33 mm), no preservatives added,
this product has been pasteurized and refined.
The pulp is green ochre; it has an acid flavor
and the typical smell of the fruit.

Variety:
Castilla

Manufacturer:

Packaging and
storing conditions:

bio-oriented
polyethylene (US)
polythene (Ing)
imprinted sheets

Presentation:

Packages of 100 g,
250 g, 5009,
1000g, 5000g and
55 gallons

Solubility: Water According by methodology by
manufacturer

Identification: Water According by methodology by
manufacturer

PH: 2 0-75 According by methodology by
manufacturer

Acidity: 25 According by methodology by
manufacturer

Brix: 6.7-7.5 According by methodology by
manufacturer

Suspended solids: 75% According by methodology by
manufacturer

Water content: 25% According by methodology by
manufacturer

Sugar content: 0% According by methodology by
manufacturer

Sample size:
Square root of N+1

Keep refrigerated
after opening.

Aerobic mesophile recount
20.000 a 50.000 C.F.U

M.P.N of coliforms in total 9-29/gr.

Microbiological

M.P.N of fecal coliforms <3/gr.

analysis:

| NTE
Yeast and mushrooms 1.000 - 5.000 €O c

C.F.U

Esterichia coli negative

Clostridium spores <10/gr.

Made by / fecha

Approved by/date

Ing.




Pure Fresh Fruit in a Package
. Dininbutnd By Impors Liiimitnd, LLE sk

Quality control
department

Format:
CCMF

Code:
FFPG110402

Analytic reference:

Flavor:
Lemon

Variety:
Tahiti

Manufacturer:

Packaging and
storing conditions:

bio-oriented
polyethylene (US)
polythene (Ing)
imprinted sheets.

Presentation:

Packages of 100 g,
250 g, 5009,
1000g, 5000g and
55 gallons.

Sample size:
Square root of
N-+1.

Keep refrigerated
after opening.

Fruit n” Juice™ Lemon

Excellence in Nutrition

REQUIREMEMNT OF QUALITY

Natural pasty product, not diluted nor
fermented, extracted from the fruit after being
exposed to a process of selection, disinfection
and processed by a stainless steel squeezer
trough a sieve of 0,01772 in (0,45 mm),
pasteurized and refined.

Description:

According by methodology by

Solubility: Water
manufacturer

Identification: Positive e L e s
manufacturer

PH: >7.31 According by methodology by
manufacturer

Acidity: 21 According by methodology by
manufacturer

Brix: 14.5-15.5 According by methodology by
manufacturer

Suspended solids: 75046 According by methodology by
manufacturer

\Water content: 2504 According by methodology by
manufacturer

Sugar content: 0% According by methodology by
manufacturer

Aerobic mesophile recount
20.000 a 50.000 C.F.U

M.P.N of coliforms in total 9-29/gr.
Microbiological M.P.N of fecal coliforms <3/gr.

analysis: Yeast and mushrooms
1.000 - 5.000 C.F.U

Esterichia coli negative
Clostridium spores <10/gr.
Made by / fecha Approved by/date
Ing.

ICONTEC



$
Pure Fresh Fruit in a Package

NO SUGAR - NO PRESERVATIVES
NO REFRIGERATION NEEDED

Quality control
department

Format:
CCMF

Code:
FFPG110402

Analytic reference:

Flavor:
Guaba

Variety:
common

Manufacturer:

Packaging and
storing conditions:

bio-oriented
polyethylene (US)
polythene (Ing)
imprinted sheets.

Presentation:

Packages of 100 g,
250 g, 5009,
1000g, 5000g and
55 gallons.

Sample size:
Square root of N+1

Keep refrigerated
after opening.

Fruit r” Juice™

Distributed By. Imports Unlimited, LLC Uah

REQUIREMEMNT OF QUALITY

Excellence in Nutrition

500g Nt Weight

Description:

Solubility:
Identification:
PH:

Acidity:

Brix:

Suspended solids:
Water content:

Sugar content:

Microbiological
analysis:

Made by / fecha

Natural pasty product, not diluted nor
fermented, extracted from the fruit after being
exposed to a process of selection, disinfection
and processed by a depulper trough a sieve of
0.02362 in (0,60 mm) and refined by one of
0.01299 in (0,33 mm), no preservatives added,
this product has been pasteurized and refined.
The pulp is pink; it has a sweet flavor and the
typical smell of the fruit.

According by methodology by

Water
manufacturer
Positive According by methodology by
manufacturer
33-43 According by methodology by
manufacturer
7 5.85 According by methodology by
manufacturer
14 According by methodology by
manufacturer
7504 According by methodology by
manufacturer
2504 According by methodology by
manufacturer
According by methodology by
0%
manufacturer

Aerobic mesophile recount
20.000 a 50.000 C.F.U

M.P.N of coliforms in total 9-29/9r.
M.P.N of fecal coliforms <3/gr.

Yeast and mushrooms
1.000 - 5.000 C.F.U

Esterichia coli negative
Clostridium spores <10/gr.
Approved by/date
Ing.

ICONTEC



['g-_ B )

Quality control
department

Format:
CCMF

Code:
FFPG110402

Analytic reference:

Flavor:
Soursop

Variety:
Citric

Manufacturer:

Packaging and

storing conditions:

Packaging and

storing conditions:

bio-oriented
polyethylene (US)
polythene (Ing)
imprinted sheets

Presentation:

Packages of 100 g,

250 g, 5009,
1000g, 5000g and
55 gallons

Sample size:
Square root of
N+1.

Keep refrigerated
after opening.

Fruit »’ Juice™

AU Ta it

Pure Fresh Frujt in a Package

NO PRESERVATIVES
NO REFRIGERATION NEEDED

Dt it By Mo AN, LLC LAk

REQUIREMENT OF UALITY

NO SUGAR -

Made by / fecha

Excellence in Nutrition

500g Net Weight

Soursop

Natural pasty product, not diluted nor fermented,
extracted from the fruit after being exposed to a
process of selection, disinfection and processed by a
depulper trough a sieve of 0.02362 in (0,60 mm) and
Description:|refined by one of 0.01299 in (0,33 mm), no
preservatives added, this product has been
pasteurized and refined.
The pulp is cream white; it has an acid-sweet flavor
and the typical smell of the fruit.

Solubility: Water
Identification: Positive
PH: 3.5-3.9
Acidity: 0.6
Brix: 14
Suspended solids: 75%
Water content: 25%
Sugar content: 0%

According by methodology by
manufacturer
According by methodology by
manufacturer
According by methodology by
manufacturer
According by methodology by
manufacturer
According by methodology by
manufacturer
According by methodology by
manufacturer
According by methodology by
manufacturer
According by methodology by
manufacturer

Aerobic mesophile recount
20.000 a 50.000 C.F.Uc¢

M.P.N of coliforms in total 9-29/gr.

Microbiological
analysis:

M.P.N of fecal coliforms <3/gr.
Yeast and mushrooms

ICONTEC

1.000 - 5.000 C.F.U
Esterichia coli negativo
Clostridium spores <10/gr.

Approved by/date
Ing.



Fruit n” Juice™

Excellence in Nutrition

IRl

Pure Fresh Fruit in a Package

NO SUGAR - NO PRESERVATIVES
NO REFRIGERATION NEEDED

Distributed By Imparts Unlimited. LLC Utah

500g Net Weight

Quality control
department

Format:
CCMF

Code:

FEPG110402 Description:

Analytic reference:

Flavor:
Strawberr

o Solubility:
Variety:
Common cartuno, Identification:
tudla
Manufacturer: PH:

Acidity:

Packaging and

storing conditions: | grix:
bio-oriented
polyethylene (US)
polythene (Ing)
imprinted sheets

Suspended solids:

Water content:
Presentation:
Packages of 100 g, | sugar content:
250 g, 500q,
1000g, 5000g and
55 gallons

Sample size:

Square root of N+1| Microbiological
- analysis:
Keep refrigerated

after opening.

Made by / fecha

REQUIREMENT OF UALITY

Strawberry

Natural pasty product, not diluted nor
fermented, extracted from the fruit after being
exposed to a process of selection, disinfection
and processed by a depulper trough a sieve of
0.02362 in (0,60 mm) and refined by one of
0.01299 in (0,33 mm), no preservatives added,
this product has been pasteurized and refined.
The pulp is red; it has an acid-sweet flavor and
the typical smell of the fruit.

According by methodology by

Water

manufacturer

Positive According by methodology by
manufacturer

54-2.9 According by methodology by
manufacturer

0.2-0.6 According by methodology by
manufacturer

s According by methodology by
manufacturer

75 04 According by methodology by
manufacturer

25 04 According by methodology by
manufacturer

0 According by methodology by
manufacturer

Aerobic mesophile recount
20.000-50.000 U.F.C

M.P.N of coliforms in total 9-29/gr
M.P.N of fecal coliforms <3/gr

Yeast and mushrooms
1000-5000 U.F.C

Esterichia coli Negativo
Clostridium spores <10/gr

Approved by/date

Ing.

ICONTEC
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