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Dried Fruits 

PRODUCT: DRIED MANGO SLICES ORGANIC  
SCIENTIFIC NAME: Mangifera indica L. 

ORIGIN: PERU, SOUTH AMERICA 
 
 

 
1. DESCRIPTION  

Variety: Kent, Edward, Keit , Haden 
Dried Mango obtained from fresh fruit. The product is free of: Sugar, 

preservatives, flavorings and artificial colorings or any different 

substance that can be altering natural characteristics of the fruit. After 

the mango dehydration process retains all its nutritional properties. 

2. INGREDIENTS LIST 
 
Mango Organic (Mangifera indica L.) 100% Natural pulp for slices 
 

3. PRODUCT CHARACTERISTIC 
 

3.1. Analytical Specification 
 

CHARACTERISTICS PARAMETERS 

Moisture 13 - 19% 

Size  ≥ 2 cm Length  

 
3.2. Microbiological Parameters 

 

CHARACTERISTICS PARAMETERS 

Total Plate Count (ufc/g) ≤ 10 000 

Yeast and Mould (ufc/g) ≤ 1000 

Coliforms (ufc/g) ≤ 100 

E. Coli (ufc/g) Negative 

Salmonella (-/25g) Negative 

Staphylococcus aureus   ≤ 10 

 
3.3. Sensory Parameters 

 

CHARACTERISTICS PARAMETERS 

Appearance Dark orange 

Odor/Taste Sound Mango taste 

Texture 
Pleasantly chewy, firm and 

soft 
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4. STORAGE AND SHELF LIFE 
 

• 18 months when stored in clean dried conditions at 4-8 °C away from direct light 

• 12 months ambient 

• Seasonal variations in color, flavor and texture can occur 
 
 

5. PACKAGING 
 

• Primary packaging: polyethylene bags x 2.5kgs 

• Secondary packaging: 12,5kg Net weight per carton (5 bags) 

• Pallet: 1MT with 80 boxes 
 
 
 
 

Version Issue Date 

01 Jun 18, 2021 

 

mailto:j.operaciones@maqfruexdelperu.com

