NARINEH

 SENSE OF NATURE’S PURE TASTE

" PRODUCT CATALOG



JUICE

CONCENTRATE

ANALYSIS AND QUALITY
'
1 | BRIX @20C° 65+1
2 | PH @20 C* 3.8+0.3
3 | NTU -7 MAX 5
4 | ACIDITY MALIC ACID 5-9
5 | CLARITY - :
6 | COLOR 520/420 NM AT 1.5 BRIX 1.3-2.3

1 | YEAST & MOULD

MICROBIOLOGICAL QUALITY

NEGATIVE

2 | LASTIC ACID & TERMOPHILIC BACTERIA :

NEGATIVE

e Production Time : Juné-JuIy
o Duration of product use : 2 years

 Packing : Aseptic or Non-Aseptlc , New Burrel

@ www.narinehjuice.com >4

info@narinehjuice.com

O e e e e e e e e e e e e e e

Q. +98 914489 2436 +98 920 496 8524

NARINEH
JUICE

| JUICE |
CONCENTRATE

ANALYSIS AND QUALITY
1 | BRIX @20 C° "~ 69-70
2 | PH @20 C° 3.8-4.3
3 | NTU . MAX 5
4 | ACIDITY MALIC ACID 1.5£0.3
5 | CLARITY @625 NM AT 11.2 BRIX 9545
6 | COLOR @440 NM AT 11.2 BRIX 50+5

1

MICROBIOLOGICAL QUALITY

YEAST & MOULD

NEGATIVE

2

LASTIC ACID & TERMOPHILIC BACTERIA -

NEGATIVE

» Production Time : June-July
» Duration of product use : 2 years
» Packing : Aseptic or Non-Aseptic , New Barrel




£k NARINEH
JUICE

= . | :
JUICE JUICE
White Grape::...- Red Grape

ANALYSIS AND QUALITY ANALYSIS AND QUALITY
C ewcwomn |

1 | BRIX @20 C® 65+1 1 | BRIX | @20 C° © 651

2 | PH @20 C° 3.620.3 2 | PH ' - @20 C° 3.6+0.3

3 | NTU L MAX 5 3 | NTU _ . MAX 5

4 | ACIDITY TARTARICACID | 1.70.3 4 | ACIDITY TARTARIC ACID | 1.5+0.3

5 | CLARITY @625NM AT 1.5 BRIX 9415 5 | CLARITY . Wb

6 | COLOR ' - | @440NM AT 1.5 BRIX 55+5 6 | COLOR 520/420 NM AT 1.5 BRIX|  1.2+0.2

1 | YEAST & MOULD - : NEGATIVE 1 | YEAST & MOULD - NEGATIVE

2 | LASTIC ACID & TERMOPHILIC BACTERIA - NEGATIVE 2 | LASTIC ACID & TERMOPHILIC BACTERIA . NEGATIVE

 Production Time : Juné-.luly
-« Duration of product use : 2 years
 Packing : Aseptic or Non-Aseptlc , New Barrel

« Production Time : June-July
» Duration of product use : 2 years
. Pucki_ng : Aseptic or Non-Aseptic , New Barrel
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NARINEH
JUICE

Red Plum ... Pomegranate.::....

ANALYSIS AND QUALITY

ANALYSIS AND QUALITY
— cmwowowrm |
1 | BRIX @20cC° 65+1 1 | BRIX @20 C° " 64x1
2 | PH @20C° 3.2+0.3 2 | PH @20 C° 3.3+0.2
3 | NTU Sl MAX 5 3 | NTU . MAX 70
4 | ACIDITY MALIC ACID 8+2 4 | ACIDITY CITRIC ACID 6+1
5 | CLARITY - - 5 | CLARITY - el
6 | COLOR 520/420 NM AT 1.5 BRIX 1-1.8 6 | COLOR _ @520/420 NM AT 1.5 BRIX 0.7+0.2
1 | YEAST & MOULD | - NEGATIVE 1 | YEAST & MOULD | - 500&50 C.F.U/GR
2 | LASTIC ACID & TERMOPHILIC BACTERIA - NEGATIVE 2 | ACIDOPHILIC BACTERIA - 100 C.F.U/GR

» Production Time : June-July
» Duration of product use : 2 years
» Packing : Aseptic or Non-Aseptic , New Barrel

» Production Time : Juné-JuIy
o Duration of product use : 2 years
 Packing : Aseptic or Non-Aseptlc , New Barrel
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NARINEH
JUICE

Decolorization Non-Decolorization

' TUICE D t JUICE
D at e CONCENTRATE a e CONCENTRATE
ANALYSIS AND QUALITY ANALYSIS AND QUALITY |
T e
1 | BRIX @20C° 70+1 ' 1 | BRIX ' . @20¢C° . 701
2 | PH @20 C° | 4.2:0.3 2 | PH @20 C-° 4.4-4.8
3 | NTU - 10-50 3 | NTU - 20-25
| 4 | AciDITY : CITRIC ACID 1+0.5 4 | ACIDITY - CITRIC ACID 0.5-1.5
5 | CLARITY - g 8510 5 | cLARITY ' 695NM 5525
6 | COLOR . 440 NM AT 1.5 BRIX 55+5 6 | COLOR 420NM 7-10
1 | YEAST & MOULD . N 100 MAX YEAST & MOULD i 500@50
2 | COLIFORM BACTERIA 2 o el 2 | ACIDOPHILIC BACTERIA - 100

 Production Time : June-July
 Duration of product use : 2 years |
-+ Packing : Aseptic or Non-Aseptic , New Barrel

* Production Time : June-J u'Iy
» Duration of product use : 2 years |
» Packing : Aseptic or Non-Aseptic , New Barrel
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NARINEH
JUICE

Oran ge ...

ANALYSIS AND QUALITY
%
1 | BRIX @20 C° 62
2 | PH | @20 C° 2.51
3 | ACIDITY CITRIC ACID 3.9
4 | RATIO(BRIX/ACID) - ) ¢ 15.89
5 | PLUP | = 3%

6 | FORMALIN ' - = 96
 wcromowocmaum
1 | YEAST & MOULD ; 5 100 C.F.U/GR
2 | ACIDOPHILIC BACTERIA ! 10 C.F.U/GR

 Production Time ".luné-.luly
~« Duration of product use : 2 years
* Packing : Aseptic or Non-Asept ¢, New Burrel
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NARINEH
JUICE

Apple -

ANALYSIS AND QUALITY

ANALYSIS AND QUALITY
'

1 | BRIX @20 C° 30-32 1 | BRIX | @20C° " 28-30

2 | PH @20 C° 4.3-4 2 | PH ' @20 C° 4.2+0.3

3 | BOSTWICK NOMBUER Cm/30sec 9-15 3 | BOSTWICK NOMBUER Cm/30sec 9-15

4 | ACIDITY CITRICACID | 05-15 4 | ACIDITY CITRICACID | 1.4+0.3

5 | ADDETIVE - NEGATIVE 5 | ADDETIVE “ NEGATIVE
6 | cCOLOR L-A-B 49-3-21 6 | COLOR L-A-B 32-6-17

1 | YEAST & MOULD : - NEGATIVE 1 | YEAST & MOULD - NEGATIVE
2 | LASTIC ACID & TERMOPHILIC BACTERIA - NEGATIVE 2 | LASTIC ACID & TERMOPHILIC BACTERIA - NEGATIVE

» Production Time : June-July
» Duration of product use : 2 years
» Packing : Aseptic or Non-Aseptic , New Barrel

» Production Time: Juné-JuIy
o Duration of product use : 2 years
 Packing : Aseptic or Non-Aseptlc , New Burrel
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NARINEH
JUICE

Saffron Peach rure

ANALYSIS AND QUALITY

ANALYSIS AND QUALITY

'

1 | BRIX @20 C® 30-32 1 | BRIX @20 C° © 28-30

2 | PH @20 C° 3.8+0.2 2 | PH @20 C° 3.9

3 | AciDiTy CITRIC ACID 1-2 3 | AciDiTY CITRIC ACID 1.3

4 | ADDETIVE - ek - 4 | ADDETIVE . 'NEGATIVE

5 | COLOR L-A-B 36-9-21MAX 5 | COLOR L-A-B 38-8-19
| 1 | YEAST & MOULD ~ cfulgrlisiri3414 <10 1 | YEAST & MOULD cfulgrlisiri3414 <10

2 | LASTIC ACID BACTERIA cfu/gr/isiri3414 <10 2 | LASTIC ACID BACTERIA cfu/gr/isiri3414 <10

» Production Time : June-July
o Duration of product use : 2 years
~+ Packing : Aseptic or Nun-Aseptlc ; New Burrel

» Production Time : June-July
 Duration of product use : 2 years
» Puckmg Aseptic or Non-Aseptic , New Barrel
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NARINEH
JUICE

Red Plum -u-

ANALYSIS AND QUALITY
'
1 | BRIX @20 C~ 28-30
2 | PH @20C° 3.2+0.3
3 [ NTU = MAX 5
4 | ACIDITY CITRIC ACID 8+2
5 | ADDETIVE o NEGATIVE
6 | COLOR L-A-B 23-21-9.5
1 | YEAST & MOULD | - NEGATIVE
2 | LASTIC ACID & TERMOPHILIC BACTERIA - NEGATIVE

e Production Time : Juné-JuIy
o Duration of product use : 2 years
 Packing : Aseptic or Non-Aseptlc , New Burrel
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NARINEH
JUICE

Tomato Paste -
‘ CONTACT INFORMATION

ANALYSIS AND QUALITY
1 | BRIX @20 C° 34-36 :
2 | PH @20 C° 4.3 MAX | E MAIL
3 | SALT o 1% MAX
4 | ACIDITY CITRIC ACID 2-2.8 _
5 | BOSTVIK NOMBUER @BRIX 12.5/Cm/30sec 6-9 info@n . rin eh'ui ce.com
& | COLOR @BRIX 12.5/HUNTERLAB 2-2.1 j .

MICROBIOLOGICAL QUALITY

1 | HAWARD MOULD COUNT CFU/gr/isiri3767 44MAX PHON E NUMBER
2 | YEAST CFU/gr/isiri2326 NEGATIVE i .

3 | AEROBIC MESOPHILIC BACTERIA CFU/grl/isiri2326 NEGATIVE

4 | AEROBIC THERMOPHILIC BACTERIA CFU/gr/isiri2326 NEGATIVE | . o 98914489 2436
5 | MOULD CFU/grlisiri2326 NEGATIVE |

WHATSAPP
+989204968524
- ADDRESS

 Production Time : June-July
 Duration of product use : 2 years
 Packing : Aseptic or Non-Aseptic , New Barrel
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