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Guacamole mix | NP standard

Technical Parameters

Legal parameters: intact

Legal parameters: sound

Transport/Storage Temperature 7-10°C

Fresh Air Level (CBM) -

CA-level O2 (seafreight) -

CA-level CO2 (seafreight) -

Relative Humidity -

Weight per piece (min-max in gr) 5x500gr / 6x350gr

Dry Matter (minimum level) Does not apply

Taste Flavour Spicy, fresh and creamy

Firmness Firm-soft

Firmness (Lbs) Does not apply

Colour Miscellaneous

Shape Miscellaneous

Origin Miscellaneous

Skin-damages (SD) Max. total (SD,N,SB,R,I,M,Co) < 4 cm²

Netting (N) Does not apply

Insect damages (I) Max. total (SD,N,SB,R,I,M,Co) < 4 cm²

Mechanical damages (M) Max. total (SD,N,SB,R,I,M,Co) < 4 cm²

Corkiness (Co) Max. total (SD,N,SB,R,I,M,Co) < 4 cm²

Sunburn (Sb) Max. total (SD,N,SB,R,I,M,Co) < 4 cm²

Vascular Browning (Vb) Not allowed

Anthracnose (An) Not allowed
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Legal parameters: clean

Legal parameters: free from

Remarks

Nature's Pride remarks

Decay (Dec) (%) 1%

Discolouring (Dc) Not allowed

Internal Breakdown (Ib) Not allowed

Ridging (R) Max. total (SD,N,SB,R,I,M,Co) < 4 cm²

Stem Stalk Length (Sl) Max. 10 mm

Chilling Damages (Cl) Not allowed

Mould (M) Not allowed

Soiled (S) Not allowed

Deforming Not allowed

Maturity (Ma) Does not apply

Ripeness Level (Rl) must show an even maturation per package (uniformity)

Dehydration (Dh) Not allowed

Chalk Deposit (Cd) Not allowed

Spray Deposit (Sd) Not allowed

Scale (Sc) Not allowed

Thrips (Th) Not allowed

Caterpillars (Cp) Not allowed

Feeding Damage (Fd) Not allowed

Internal Discolouring (chilling) Not allowed

Abnormal external moisture Not allowed

Deviation Taste Smell Not allowed

Foreign Matter Not allowed

Ingredients for the Guacamole Mix are Avocado, Tomato, Garlic, Lime, Baby Onion Yellow or Shallot and Jalapeno Red Chili; the legal parameters in

this specification are referring to Avocado; for product specifications of the other ingredients, we refer to the specific product-specification also to be

found in this database
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Overview of abbreviations and explanation of the use of parameter groups

The values indicated for the parameters are always the maximum permitted values. The deviations associated with that parameter are referred to by abbreviations. 

The permitted value is a maximum of the total sum of the deviations.

Group: Abbreviation - Meaning

Intact:          SD - Skin damages, N - Netting, I - Insect damages, M - Mechanical damages, H - Hollow, Spl - Split, Pe - Peeled, Br - Broken, Cr - Cracked, Co -

Corkiness.        

Sound:         Sb - Sunburn, B - Bruising, Vb - Vascular browning, An - Antrachnose, Dec - Decay, Dc - Discolouring, B2 - Browning, Str - Stringy, Ib - Internal

breakdown.

Clean:          R - Ridging, Sl - Stalk length, CI - Chilling/Cold damage, P - Pitting, Mo - Mold/fungus, Ru - Rust, S - Soiled, Df - Deforming, Ma - Maturity, RI - Ripeness

                     level, Dh - Dehydration, Lo - Latex oozing, Cd - Chalk deposit, Sd - Spray deposit.

Free from:    Sc - Scale, Th - Thrips, Cp - Caterpillars, Fd - Feeding damage.

For example [1]: 

Avocado; Hass hard

Legal parameters: Intact 

Skin damages; Max. total (SD, N, SB, R, I, M, Co) <4cm² = The maximum total permitted damages (i.e. all damages combined such as skin damage, netting, sunburn,

ridging, insect damage, mechanical damage and corkiness) may not exceed 4 cm².

For example [2]:

Mango; Keitt Ready to Eat

Legal parameters: Clean

Dehydration; Max. total (SD,SB,I,M,B and CI,Dh,Df,Lo)  <6cm² = The maximum total permitted damages (i.e. all damages combined such as skin damage, sunburn,

insect damage, mechanical damage, bruising, chilling damages, dehydration, deforming and latex oozing) may not exceed 6 cm².

Please note: Always check the attached client product specification document for added extra comments and such​​​​​​​
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