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TRIGO

TRIGO
Premium bakery 
flour

By-Products

MANITOBA

FRUIT AND VEGETABLES

WHEAT

SALVADO

ESCUDO PLUS

SALVADILLO

SAN VICENTE

ACEMITA

SUPERMAC

GRANO

CUAUHTÉMOC

GRANILLO

ESCUDO DE 
VERACRUZ 

GERMEN

XTRAWHITE

MEZCLA 
INTEGRAL

IQF BLOCK
(BF)

FRUIT DAIRY 
BASES

BAKING 
FILLINGS

JAMS CONCENTRATE 
JUICE

ESSENTIAL 
OIL

CELLS CANNEDPUREE

Strawberry

White Guava

Persian Lime

Italian Lemon

Mango

Orange

Pineapple

Papaya

Grapefruit

Tangerine

Red Tuna

Blackberry

Broccoli 

Cauliflower

Green Zuchinni

Yellow Squash

For more information please contact us at  info@grupoaltex.com or visit www.grupoaltex.com



IQFUNIT

 Shelf life

MIN MAX MIN MINMAX MAX MIN MAXMIN MAX MIN MAX MINMIN MAXMAX

BLOCK (BF)

NATURAL NATURALADDED 
SUGAR CONCENTRATE

STRAWBERRY 
DAIRY BASES BAKING FILLINGS JAMS

PUREE

days                  548                  730             548       730      548       730           548                  730                   548                  730                   60                     90                     90                   180                                           365
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10 50250100
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STRAWBERRY
VARIETIES: FESTIVAL, CAMINO REAL, AROMA

STABILIZED AND 
PRESERVES

STABILIZED AND 
PRESERVES

BEVERAGES, JUICES AND DAIRY BASES
YOGURT, 

BEVERAGES 
AND ICE CREAM

BAKERY RETAIL AND
 BAKERY

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS
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PHYSICOCHEMICAL CHARACTERISTICS

   Total soluble solids

   pH

   Consistency (Bostwick)

   Acidity

FROZEN STRAWBERRY

   Small Whole

   Medium Whole

   Large Whole

   Slices

   Diced

   Strips

PARTICLE SIZE

   Standard

   Refined

   Micronized

STORAGE

   Temperature

RATIO, STRAWBERRY / SUGAR

   Strawberry

   Sugar

MICROBIOLOGY

   Total plate count

   Molds and yeas

   Coliforms

APPLICATIONS

y 1x1x1x1x

1
41

5
81 1

25

1
41

1
21
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1
41

1
41

1
21

JAN   FEB   MAR   APR   MAY   JUN   JUL   AUG   SEP   NOV   DEC

For more information please contact us at info@grupoaltex.com or visit www.grupoaltex.com



                

PHYSICOCHEMICAL CHARACTERISTICS

   Total soluble solids

   pH

   Consistency (Bostwick)

   Acidity

FROZEN WHITE GUAVA

   Diced

   Shell

STORAGE

   Temperature

MICROBIOLOGY

   Total plate count

   Molds and yeas

   Coliforms

APPLICATIONS

˚Bx

in

%

in

in

˚F/˚C

cfu/g

cfu/g

cfu/g

NA

NA

14

4.1

68

3.9

62

4

7

68

3.5

100

10

10

50

10

10

30,000

3,000

10

STABILIZED AND 
PRESERVES BAKERY

YOGURT, BEVER-
AGES AND ICE 

CREAMS 

RETAIL AND 
BAKERY

 

250

10

10

21
4

0 -18 86 30

3
8

51 81 5
8

86 30 86 30

9

3

35

2.9

0

20

3.6

65

GUAVA
VARIETY: WHITE

Shelf life                                       days               548              730                 60                 90                 90               180                                     365           

UNIT

MIN MINMAX MAXMIN MINMAX MAX

BLOCK (BQ)

NATURAL

BAKING 
FILLINGS JAMS

GUAVA DAIRY 
BASES

JAN   FEB   MAR   APR   MAY   JUN   JUL   AUG   SEP   NOV   DEC

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

For more information please contact us at 
info@grupoaltex.com or visit www.grupoaltex.com



CONCENTRATE 
JUICE

Tipical Fresh 
Fruit

Tipical Fresh 
Fruit

10

80

 Shelf life year

MIN

3.5

1.47

0.84

MAX

5.8

1.49

0.88

MIN

2

5.0

50

MAX

ESSENTIAL OIL CELLS

                              2                                               1                                               1

MIN

1.223

49

7

395

29

36

36

MAX

1.322

66

9

405

35

38

38

20

≤1000

≤500

Not detected

≤6

PHYSICOCHEMICAL CHARACTERISTICS

   Aldehyde ( As Citral)

       Refractive Index

       Density

       Soluble solids

   Pulp ( V/V)

   Content of citric acid

   Acidez (like citric acid)

   Color (USDA )

   Flavor ( USDA ) 

   Defects ( USDA )

   Size

   Content of pulp (Mesh 20 EEUU)

MICROBIOLOGY

   Total plate count

   Molds and yeas

   Coliforms

   Molds Haward

≤1000

≤500

Not detected

≤6

LIME

UNIT

%

%

g/cm

˚Bx

%

GPL

%

Points

Points

Points

mm

%

cfu/g

cfu/g

cfu/g

%

3

VARIETY: PERSIAN

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

JAN   FEB   MAR   APR   MAY   JUN   JUL   AUG   SEP   OCT   NOV   DEC

For more information please contact us at 
info@grupoaltex.com or visit www.grupoaltex.com



LEMON
VARIETY: ITALIAN

CONCENTRATE
JUICEUNIT

2.3

1.473

0.849

1.476

0.855

49.0

6.0

395.0

31.0

18

63.0

10.0

515.0

39.0

20

MIN MAX MIN MAX

ESSENTIAL
OIL

year                                              2                                                                      1

PHYSICOCHEMICAL CHARACTERISTICS

   Aldehyde

       Refractive index

       Density

       Soluble solids

   Pulp (V/V)

   Content of citric acid

   Acidez (como ácido cítrico)

   Color (USDA)

   Flavor (USDA)

   Defects (USDA)

   Content of pulp (mesh 20 EEUU)

MICROBIOLOGY

   Total plate count

   Molds and yeast 

   Coliforms

   Hongos haward 

%

GPL

%

Typical
fresh

Typical
fresh

Points

%

%

%

%

cfu/g

cfu/g

cfu/g

g/cm3

˚Bx

≤1,000

≤500

Not detected

10

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

Shelf life

 JAN   FEB   MAR   APR   MAY   JUN   JUL   AUG   SEP   OCT   NOV   DEC

For more information please contact us at 
info@grupoaltex.com or visit www.grupoaltex.com



IQF BLOCK (BF)

PUREE

MANGO DAIRY 
BASES

BAKING 
FILLINGS JAMS

NATURAL CONCENTRATEUNIT

11 11 27 22 35 65

3.1 3.1 3.2 4

1 5

2.9

0

11

3.1 4.2

15

0.5 0.5 0.5 0.5

NA NA NA

1.5 1.5 1.5 1.5

15 15 29 62 68 68

4.2 4.2 4.3 4.4 3.9 3.5

Shelf life

MIN MAX MIN MAX MIN MAX MIN MAXMIN MIN MINMAX MAX MAX

days                    548                  730                   548                   730                  548                 730                   548                  730                     60                    90                   90                    180                                           365           

50,000 50,000 50,000 10 100 250 50

5,000 5,000 5,000 10 10 10 10

100 100 100 10 10 10 10

NA NA NA

NA

MANGO

PHYSICOCHEMICAL CHARACTERISTICS

   Total soluble solids

   pH

   Consistency (Bostwick)

   Acidity

FROZEN MANGO

   Diced

PARTICLE SIZE

   Standard

STORAGE

   Temperature

MICROBIOLOGY

   Total plate count

   Molds and yeas

   Coliforms

APPLICATIONS

STABILIZED AND
 PRESERVES

STABILIZED AND 
PRESERVES

BEVERAGES, JUICES 
AND DAIRY BASES

YOGURT, 
BEVERAGES 

AND ICE CREAMS
BAKERY RETAIL AND 

BAKERY

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

1,, ,, ,3
4

3
8

3
8

5
8

1
2

0
-18

0
-18

86
30

86
30

5
8

3
4

1
4

37
8 37

8

1
2

1
2

0
-18

86
30

86
30

˚Bx

in

%

in

in 

˚F ˚C

cfu/g

cfu/g

cfu/g

JAN   FEB   MAR   APR   MAY   JUN   JUL   AUG   SEP   NOV   DEC

For more information please contact us at info@grupoaltex.com or visit www.grupoaltex.com



ORANGE
VARIETY: VALENCIA

CONCENTRATE 
JUICEUNIT

0.9

1.47

0.831.320

65.7 9.0

9.0

5.0

50

10.0

10

0.009

36

36

1.323

66.3

20

10

80

28

12

0.015

38

Tipical Fresh 
Fruit

Tipical Fresh 
Fruit

38

N/A20

1.6

1.49

0.85

Shelf life

MIN MAX MIN MAX MIN MAX

ESSENTIAL 
OIL

CELLS

year                                  2                                              1                                               1

PHYSICOCHEMICAL CHARACTERISTICS

   Aldehyde ( As Decanal )

         Refractive Index

         Density

         Soluble solids

              Ratio (Brix/Acidity)

   Pulp (V/V)

   Oil (V/V)

   Color (USDA)

   Flavor (USDA)

   Defects (USDA)

   Size

   Content of pulp (Mesh 20 EEUU)

 MICROBIOLOGY

   Total plate count

   Molds and yeas

   Coliforms

  Molds Haward

%

%

Points

Points

Points

%

%

mm

%

%

g/cm3

˚Bx

ufc/g ≤1000 ≤1000

ufc/g

ufc/g ≤500 ≤500

Not detected Not detected

≤6

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

JAN   FEB   MAR   APR   MAY   JUN   JUL   AUG   SEP   NOV   DEC

For more information please contact us at 
info@grupoaltex.com or visit www.grupoaltex.com



3.5

0.9

NA NA

NA NA NA
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NA NA 25x16.5x13.8

NA NA Dia ext.2, int.1,
thinckness 

Dia ext.3, int.1,
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˚Bx
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6562
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68

3.5
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2.9

0
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3.9
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0.9
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4.1

1.5
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1.5
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2,500
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 JAN   FEB   MAR   APR   MAY   JUN   JUL   AUG   SEP   OCT   NOV   DEC

UNIT

Shelf life

MIN MAX MIN MAX MIN MAXMIN MAX MIN MAXMIN MAX MIN MAXMIN MAX

BLOCK (BF)

NATURAL NATURAL CONCENTRATE

JUICE

CONCENTRATE

PINEAPPLE
CANNED

PINEAPPLE 
DAIRY
BASES

BAKERY
FILLINGS

JAMS

PUREE

days                    548                 730                    548                730                 548                  730                                        730                                     730                  60                   90                    90               1800                                      365

PINEAPPLE
VARIETY: CAYENA

STABILIZED AND
PRESERVES

BEVERAGES, JUICES 
AND DAIRY BASES

BEVERAGES 
AND JUICE

YOGURT, 
BEVERAGES

AND
ICE CREAMS

RETAIL AND 
BAKERY

NON
detectable

BAKERY, RETAIL 
AND

FOOD SERVICE

BAKERY

ALL VALUES HAVE TOLERANCE AND  COULD BE AJUSTED TO SPECIFIES NEEDS

1 4

0 -18 0 -18 86 30 86 30˚F ˚C

3 8 1 2

51 8 51 23 4

3
4

1
4

1
4

5
81

3x x8
3
8

3 4

86 30 86 30 86 300 -18

1 1 8

1 8 1 1 4

1 8 1 32

3 7 8

PHYSICOCHEMICAL CHARACTERISTICS

   Total soluble solids

   pH

   Consistency (Bostwick)

   Acidity

PINEAPPLE

   Diced

   Tid bit (bits) (bag -  141.1 oz

PARTICLE SIZE

   Standard

   Refined

   Micronized

STORAGE

   Temperature

MICROBIOLOGY

   Total plate count

   Molds and yeast 

   Coliforms

APPLICATIONS

Small slices (canned - 28.22 oz  
and 105.82 oz)

Big slices (canned - 28.22 oz
and 105.82 oz)

in

in

cfu/g

cfu/g

cfu/g

For more information please contact us at info@grupoaltex.com or visit www.grupoaltex.com



         

PAPAYA

IQF
UNIT

9

4

20

3.6

6512

6

62

4

7

68

3.5

35

2.9

0

68

3.9

50,000

3,000

100

250

10

10

50

10

10

1000

10

10

YOGURT, 
BEVERAGES

 AND ICE CREAMS

RETAIL AND
BAKERYBAKERYSTABILIZED AND 

PRESERVES

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

NA

NA

0 / -18

 Shelf life

MIN MINMAX MAXMIN MINMAX MAX

PAPAYA DAIRY 
BASES

JAMSBAKING FILLINGS

days                   548                  730                   60                      90                   90                    180                                            365

PHYSICOCHEMICAL CHARACTERISTICS

   Total Soluble Solids

   pH   

   Consistency (Botswick) 

   Acidity

FROZEN PAPAYA

   Diced

STORAGE

   Temperature

MICROBIOLOGY

   Total plate count

   Molds and yeast

    Coliforms

APPLICATIONS

 

˚Bx

in

%

in

˚F/ ˚C

cfu/gr

cfu/gr

cfu/gr

3
4 y1

5
8

86
30

86
30

86
30

1

 JAN   FEB   MAR   APR   MAY   JUN   JUL   AUG   SEP   OCT   NOV   DEC

For more information please contact us at 
info@grupoaltex.com or visit www.grupoaltex.com



Shelf life

GRAPEFRUIT
VARIETIES: MARSH, RIO RED, FLAME, RUBY RED, STAR RUBY

CONCENTRATE 
JUICEUNIT

0.8

1.47

0.841.272

57.7 8.5

6.0

5.0

50

7.0

5.0

0.008

18

56

1.275

58.3

14

10

80

14

10

0.012

20

58

20

1.6

1.49

0.87

MIN MAX MIN MAX MIN MAX

ESSENTIAL OIL CELLS

year                                  2                                               1                                               1

PHYSICOCHEMICAL CHARACTERISTICS

   Aldehyde ( As Decanal )

         Refractive Index

         Density

         Soluble solids

              Ratio (Brix/Acidity)

   Pulp (V/V)

   Oil (V/V)

   Color (USDA)

   Flavor (USDA)

   Defects (USDA)

   Size

   Content of pulp (Mesh 20 EEUU)

 MICROBIOLOGY

   Total plate count

   Molds and yeas

   Coliforms

  Molds Haward

%

%

Points

Points

Points

%

%

mm

%

%

g/cm3

˚Bx

ufc/g ≤1000 ≤1000

ufc/g

ufc/g ≤500 ≤500

Not detected Not detected

≤6

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

JAN   FEB   MAR   APR   MAY   JUN   JUL   AUG   SEP   NOV   DEC

For more information please contact us at 
info@grupoaltex.com or visit www.grupoaltex.com



ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

CONCENTRATE 
JUICE

Shelf life

MIN

1.320

65.7

9.0

7

0.007

38

36

MAX

1.323

66.3

25

12

0.012

40

38

20

≤1000

≤500

Not detected

≤6

MIN

0.7

1.47

0.84

MAX

1.25

1.49

0.86

ESSENTIAL
OIL

year                                 2                                               1

PHYSICOCHEMICAL CHARACTERISTICS

   Aldehyde ( As Decanal )

         Refractive Index

         Density

         Soluble solids

              Ratio (Brix/Acidity)

   Pulp (V/V)

   Oil (V/V)

   Color (USDA)

   Flavor (USDA)

   Defects (USDA)

   Content of pulp (Mesh 20 EEUU)

MICROBIOLOGY

   Total plate count

   Molds and yeas

   Coliforms

   Molds Haward

TANGERINE

UNIT

%

%

g/cm

˚Bx

%

%

Points

Points

Points

%

cfu/g

cfu/g

cfu/g

%

3

JAN   FEB   MAR   APR   MAY   JUN   JUL   AUG   SEP   OCT   NOV   DEC

For more information please contact us at 
info@grupoaltex.com or visit www.grupoaltex.com



         

20

3.6

4

6562

4

14

68

3.5

100

10

10

250

10

10

50

10

10

PHYSICOCHEMICAL CHARACTERISTICS

   Total soluble solids

   pH

   Consistency (Bostwick)

   Acidity

PARTICLE SIZE

   Standard

   Refined

   Micronized

STORAGE

   Temperature

MICROBIOLOGY

   Total plate count

   Molds and yeast 

   Coliforms

APPLICATIONS

˚Bx

in

%

in

in

in

cfu/g

cfu/g

cfu/g

10

3.8

14

4

10

10

10

BEVERAGES, 
JUICES

AND DAIRY BASES

YOGURT,
BEVERAGES AND

ICE CREAMS

0.5

NA

NA

NA

NA

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

NATURAL

BAKING 
FILLINGS JAMS

TUNA
VARIETY: RED

Shelf life days                                          365                    60                     90                    90                   180                                           365

 JAN   FEB   MAR   APR   MAY   JUN   JUL   AUG   SEP   OCT   NOV   DEC

UNIT

MIN MAX MIN MAX MIN MAX MIN MAX

PRICKLY
PEAR 

DAIRY BASES

PUREE

˚F ˚C 86 30 86 3086 30 86 30

5
81 5

21

35

2.9

0

68

3.9

7
83

RETAIL AND 
BAKERYBAKERY

For more information please contact us at 
info@grupoaltex.com or visit www.grupoaltex.com



PUREE                                                                

IQF                                                                                                                                                   
                                                           

 JAMS                                                                                                                                                 
                             

BLOCK (BF)

*Bx

cm

pulg

mm

mm

mm

°F /°C

ufc/g

ufc/g

ufc/g

8 8 8

3 3 3

NA NA NA

11 11 11 27 29 8 62 35 6868 65

3 4 3.6 4.4 2.9 3.54

2 10 0

4 4 4

 Shelf life

MIN MIN MIN MINMAX MAX MAX MAXMIN MIN MINMAX MAX MAX

NATURAL CONCENTRATE

BLACKBERRY 
DAIRY BASES

BAKING 
FILLINGS

days               548              730                 548              730               548              730                548              730                60                 90                 90                180                                   365

PHYSICOCHEMICAL CHARACTERISTICS

   Total soluble solids

   pH

   Consistency (Bostwick)

FROZEN BLACKBERRY

    Whole

PARTICLE SIZE

   Standard

   Refined

   Micronized

STORAGE

   Temperature

MICROBIOLOGY

   Total plate count

   Molds and yeas

   Coliforms

APPLICATIONS

20,000 100,000 100,000 100 250 50

1,000 1,000 1,000 10 10 10

100

STABILIZED AND 
PRESERVES

STABILIZED AND 
PRESERVES

BEVERAGES, JUICES 
AND DAIRY BASES

BLACKBERRY

YOGURT, 
BEVERAGES AND 

ICE CREAMS

RETAIL AND 
BAKERYBAKERY

100 100 10 10 10

NA

NA NA 1

3

1

NA NA

NA NA

NA

NA

NA

-18

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

UNIT

7
8

3
4

1
8

1
8

1
8

7
8

1
4

1
4

1
32

0
-18

86
30

86
30

7
8

15
8 51

2

0
-18

86
30

86
30

JAN   FEB   MAR   APR   MAY   JUN   JUL   AUG   SEP   NOV   DEC

For more information please contact us at info@grupoaltex.com or visit www.grupoaltex.com



ALL VALUES HAVE A TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

BROCCOLI

IQF                                                                                                                                                   

DIAMETER
UNIT

mini

small

medium

large

Standard

baby

long

width

thickness

long

width

thickness

Shelf life                                                                             months                                                                                                    24

MIN MIN MINMAX MAX MAX

LENGTH % HEAD MATERIAL

CUTS

   Florets

   Cuts

  Spears

   Chopped

   Stem

MICROBIOLOGY

   Total plate count

   Coliforms

   E.coli

VARIETIES: AVENGER, MONACO, TLALOC, DOMADOR, IRONMAN

cfu/g

cfu/g

cfu/g

in

in

in

in

in

in

in

in

in

in

in

in

in

<100000

<100

<10

2

1

20

25

25

25

75

40

40

40

2

5

3.5

2

2

2

3

1

1

3
8

3
8

3
4

3
4

3
4

1
2

1
2

1
2

3
4

3
4

3
4

11
4

21
2

11
2

11
4

3
4

3
4

1

1

2

2

1
4

1
2

1
2

3
4

JAN   FEB   MAR   APR   MAY   JUN   JUL   AUG   SEP   NOV   DEC

For more information please contact us at 
info@grupoaltex.com or visit www.grupoaltex.com



CAULIFLOWER

IQF                                                                                                                                                   

DIAMETER
UNIT

small

medium

large

cfu/g

cfu/g

cfu/g

<100000

<100

<10

in

in

in

in

in

2

2

Shelf life                                                                             months                                                                            24

MIN MAX MIN MÁX

LENGTH

CUTS

   Florets

   Perlas

   Nuggets

MICROBIOLOGY

   Total plate count

   Coliforms

   E.Coli

VARIETIES: SHASTA,ALASKA,SKYWALKER

ALL VALUES HAVE A TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

3
4

3
8

3
8

3
4

3
4

1
41

1
22

1

2

3
4

3
4

3
4

1 3
4

2 1
2

2 1
2

3
8

3
8
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For more information please contact us at 
info@grupoaltex.com or visit www.grupoaltex.com



ZUCCHINI	

IQF                                                                                                                                                   

UNIT

crinkled 
sliced

quarts  
crinkled

smooth 
sliced

quarts 
smooth

cfu/g

cfu/g

cfu/g

<100000

<100

<10

in 

thickness

in 

thickness

in 

thickness

in 

thickness

in

Shelf life                                                                             months                                                      24

MIN MAX

CUTS

   Slice

   Diced

MICROBIOLOGY

   Total plate count

   Coliforms

   E.coli

VARIETY: GREEN

ALL VALUES HAVE A TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

21
4

3
8

3
8

X X3
4

5
8

1
2

3
8

3
8

21
211

2

11
2 21

2

2

1

1
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For more information please contact us at 
info@grupoaltex.com or visit www.grupoaltex.com



YELLOW SQUASH	

IQF                                                                                                                                                   

UNIT

crinkled 
sliced

quarts  
crinkled

smooth 
sliced

quarts 
smooth

cfu/g

cfu/g

cfu/g

in 

thickness

in 

thickness

in 

thickness

in 

thickness

in

Shelf Life                                                                            months                                                    24

MIN MAX

CUTS

   Slice

   Diced

MICROBIOLOGY

   Total plate count

   Coliforms

   E.coli

VARIETY: YELLOW

ALL VALUES HAVE A TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

<100000

<100

<10

1
42

1
221

21

1
21 1

22

2

1

1

3
8
”

3
8
”

3
8
”

3
4x5

8x 1
2

3
8
”
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For more information please contact us at 
info@grupoaltex.com or visit www.grupoaltex.com



PREMIUM BAKERY  FLOUR

JAN   FEB   MAR   APR   MAY   JUN   JUL   AUG   SEP   OCT   NOV   DEC

MANITOBA           ESCUDO PLUS      SAN VICENTE          SUPERMAC          CUAUHTÉMOC    ESCUDO DE VERACRUZ      XTRAWHITE
                                                                                                                                                                 

UNIT

0.0 +/- 0.5

3.0 +/- 1.5

25.0 +/- 10.0

72.0 +/- 10.0

13.5 +/- 1.5

0.625 +/- 0.075

> 10.5

3.5 +/- 25

60.5 +/- 0.5

>11.0

<50,000

<300

Negative

Negative

<2.0

<0.5

<0.1

ALL VARIETIES OF WHITE 

BREADS, FRENCH BREAD, 

SWEET DOUGH, TORTILLA 

AND YEAST DONUTS

0.0 +/- 0.5

3.0 +/- 1.5

25.0 +/- 10.0

72.0 +/- 10.0

13.5 +/- 1.5

0.625 +/- 0.075

> 10.5

275 +/- 15

60.5+/- 0.5

>11.0

<50,000

<300

Negative

Negative

<2.0

<0.5

<0.1

BREADS, DANISH, 

PIZZA DOUGH, 

TORTILLA AND 

CROISSANTS

0.0 +/- 0.5

3.0 +/- 1.5

25.0 +/- 10.0

72.0 +/- 10.0

13.5 +/- 1.5

0.625 +/- 0.075

10.0 +/- 0.5

250 +/- 20

57.0 +/- 1.0

10.5 +/- 1.5

<50,000

<300

Negative

Negative

<2.0

<0.5

<0.1

LAYER CAKES, SPONGE 

CAKES, CUPCAKES, 

POUND CAKES AND 

JELLY ROLLS

0.0 +/- 0.5

3.0 +/- 1.5

25.0 +/- 10.0

72.0 +/- 10.0

13.5 +/- 1.5

0.625 +/- 0.075

9.5 +/- 0.5

225 +/- 15

54.0 +/- 1.0

8.0 +/- 1.0

<50,000

<300

Negative

Negative

<2.0

<0.5

<0.1

PIE DOUGH, BISCUITS 

AND CAKE DONUTS

0.0 +/- 0.5

3.0 +/- 1.5

25.0 +/- 10.0

72.0 +/- 10.0

13.5 +/- 1.5

0.625 +/- 0.075

9.5 +/- 0.5

180 +/- 20

52.0 +/- 1.0

8.0 +/- 1.0

<50,000

<300

Negative

Negative

<2.0

<0.5

<0.1

COOKIES, BARS, 

BISCUITS, MUFFINS, 

BROWNIES AND 

WAFFLES.

0.0 +/- 0.5

3.0 +/- 1.5

25.0 +/- 10.0

72.0 +/- 10.0

13.5 +/- 1.5

0.625 +/- 0.075

8.5 +/- 0.5

    130 +/- 30

< 50.0

6.0 +/- 2.0

<50,000

<300

Negative

Negative

<2.0

<0.5

<0.1

COOKIES, WAFFERS, 

SNACKS AND 

COVERING FOR 

CONFECTIONERY

0.0 +/- 1.0

5.0 +/- 1.5

28.0 +/- 10.0

67.0 +/- 10.0

12.5 +/- 1.0

1.4 +/- 0.2

12.0 +/- 1.0

N.A.

64.0 +/- 1.0

N.A.

<50,000

<300

Negative

Negative

<2.0

<0.5

<0.1

PROVIDE WHOLE GRAIN 

NUTRITION IN WHOLE 

GRAIN BREADS, BAGELS, 

BARS, PIZZA DOUGH, 

TORTILLAS AND COOKIES

ALL VALUES HAVE TOLERANCE AND  COULD BE AJUSTED TO SPECIFICS NEEDS

Shelf life days                              150                                             150                                        150                                           150                                            150                                            150                                           90

GRANULOMETRY 

   > 250 μm

   250 - 180 μm

   180 - 118 μm

   < 180 μm

PHYSICOCHEMICAL CHARACTERISTICS

   Moisture

   Ash (.14)

   Proteín

 RHEOLOGICAL  ANALYSIS

   Baking strength of dough (W)

   Absorption

   Stability

MICROBIOLOGY

   Total plate count

   Molds and yeasts

   E.coli

   Salmonella

   Aflatoxin

HEAVY METALS

   Lead (Pb)

   Cadmium (Cd)

APPLICATIONS

%

%

%

%

%

%

%

%

10  J

%

min.

ufc/g

ufc/g

ufc/g

ufc/25g

ppb

ppb

ppb

-4

For more information please contact us at  info@grupoaltex.com or visit www.grupoaltex.com
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BY-PRODUCTS

BRAN SHORTSUNIT

 µm

%

%

%

%

%

%

ufc/g

ufc/g

ufc/g

ufc/25g

 >900

15.0 +/- 0.5

5.25 +/- 0.25

15.75 +/- 0.25

3.5 +/- 0.5

52.5 +/- 2.5

42.5 +/- 2.5

<50,000

<300

Negative

Negative

ALL VARIETIES OF 
BAKING PRODUCTS 
(TOPPING OR INTO 
THE DOUGH), YO-

GURT, BARS, SNACKS

ALL VARIETIES OF 
BAKING PRODUCTS 
(TOPPING OR INTO 
THE DOUGH), YO-

GURT, BARS, SNACKS

ALL VARIETIES OF 
BAKING PRODUCTS 
(TOPPING OR INTO 
THE DOUGH), YO-

GURT, BARS, SNACKS

ALL VARIETIES OF 
BAKING PRODUCTS 
(TOPPING OR INTO 

THE DOUGH),
 YOGURT, 

BARS,SNACKS

BAKING 
PRODUCTS

700-500

14.5 +/- 2.0

4.5 +/- 0.5

15.0 +/- 1.0

5.75 +/- 75

57.0 +/- 2.0

35.0 +/- 1.0

<50,000

<300

Negative

Negative

500-200

12.0 +/- 1.0

2.5 +/- 0.5

12.75 +/- 0.75

3.0 +/- 0.5

52.5 +/- 2.5

30 +/- 2.5

<50,000

<300

Negative

Negative

600-400

13.5 +/- 1.0

4.5 +/- 0.5

26.0 +/- 1.0

>9.0

42.5 +/- 2.5

11.0 +/- 1.0

<50,000

<300

Negative

Negative

>900

16.0 +/- 1.0

5.25 +/- 0.25

15.75 +/- 0.25

5.0 +/- 1.0

52.5 +/- 2.5

>35.0

<50,000

<300

Negative

Negative

Shelf life

RED DOGS GERM WHOLE MIX

days                     365                               365                               365                               365                             365  

 GRANULOMETRY

   Particle size 

PHYSICOCHEMICAL CHARACTERISTICS

   Moisture

   Ash (.14)

   Protein

   Fat

   Carbohidrates

   Dietetic fiber

MICROBIOLOGY

   Total plate count

   Fungi and yeasts

   E. coli

   Salmonella

APPLICATIONS

ALL VALUES HAVE TOLERANCE AND  COULD BE AJUSTED TO SPECIFICS NEEDS

For more information please contact us at  info@grupoaltex.com or visit www.grupoaltex.com
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