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FRUIT AND VEGETABLES

Strawberry

White Guava

Persian Lime

Italian Lemon

Mango

Orange

Pineapple

Papaya

Grapefruit

Tangerine

Red Tuna

Blackberry

Broccoli

Cauliflower

Green Zuchinni

Yellow Squash

Premium bakery
flour

By-Products

: : : . [l
For more information please contact us at info@grupoaltex.com or visit www.grupoaltex.com ”I” ff#;o




STRAWBERRY

VARIETIES: FESTIVAL, CAMINO REAL, AROMA

JAN FEB MAR APR MAY JUN JUL AUG SEP NOV DEC
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PHYSICOCHEMICAL CHARACTERISTICS
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APPLICATIONS

YOGURT,
STABILIZED AND STABILIZED AND : RETAIL AND
BEVERAGES BAKERY
_- PRESERVES PRESERVES MR A |  AND CE CREAM - PARERY

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS
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For more information please contact us at info@grupoaltex.com or visit www.grupoaltex.com ALTEX



GUAVA

VARIETY: WHITE JAN FEB MAR APR MAY JUN JUL AUG SEP NOV DEC

BLOCK (BQ)

BAKING
FILLINGS

NATURAL

Shelf life days 548 730

PHYSICOCHEMICAL CHARACTERISTICS
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APPLICATIONS

STABILIZED AND

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

For more information please contact us at i cruPo
info@grupoaltex.com or visit www.grupoaltex.com Y A




LIME

VARIETY: PERSIAN

CONCENTRATE
JUICE

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

CELLS
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Shelf life year

PHYSICOCHEMICAL CHARACTERISTICS
Aldehyde ( As Citral)
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MICROBIOLOGY
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Total plate count

Molds and yeas

Coliforms

Molds Haward

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

For more information please contact us at I cruro
info@grupoaltex.com or visit www.grupoaltex.com WY A



LEMON

VARIETY: ITALIAN

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

CONCENTRATE
JUICE

UNIT

Shelf life year
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PHYSICOCHEMICAL CHARACTERISTICS

Aldehyde

%
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Pulp (V/V)
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o
o~

MICROBIOLOGY

Total plate count

<1,000
<500

cfu/g

Molds and yeast cfu/g

-
o

Coliforms cfu/g Not detected

o
o~

Hongos haward

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

For more information please contact us at I crupo
info@grupoaltex.com or visit www.grupoaltex.com Y A



JAN FEB MAR APR MAY JUN JUL AUG SEP NOV DEC

BAKING

CONCENTRATE FILLINGS

Shelf life days 548 730

PHYSICOCHEMICAL CHARACTERISTICS

Total soluble solids
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APPLICATIONS

STABILIZED AND BEVERAGES, JUICES BAKERY
PRESERVES AND DAIRY BASES

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

. . . .. iy
For more information please contact us at info@grupoaltex.com or visit www.grupoaltex.com ”‘, iiig



ORANGE

VARIETY: VALENCIA

JAN FEB MAR APR MAY JUN JUL AUG SEP NOV DEC

N

Shelf life year
PHYSICOCHEMICAL CHARACTERISTICS
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MICROBIOLOGY

Total plate count

Molds and yeas

Coliforms
Molds Haward
ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

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




PINEAPPLE

BASES
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Small slices (canned - 28.22 oz| N
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Big slices (canned - 28.22 oz i N NA Dia ext.3, int.1,
and 105.82 0z) thinckness1/4

PARTICLE SIZE

STORAGE
MICROBIOLOGY

APPLICATIONS

e RETAIL AND
STABILIZED AND BEVERAGES, JUICES BEVERAGES BAKERY, RETAIL BEVERAGES A AERy
PRESERVES AND DAIRY BASES AND JUICE AND e
FOOD SERVICE ICE CREAMS

ALL VALUES HAVE TOLERANCE AND COULD BE AJUSTED TO SPECIFIES NEEDS
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For more information please contact us at info@grupoaltex.com or visit www.grupoaltex.com ”i, e



PAPAYA

JAN FEB MAR APR MAY JUN JUL AUG SEP OCT NOV DEC
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Shelf life days 548 730 60 90

PHYSICOCHEMICAL CHARACTERISTICS
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APPLICATIONS

STABILIZED AND

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

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



GRAPEFRUIT

VARIETIES: MARSH, RIO RED, FLAME, RUBY RED, STAR RUBY
JAN FEB MAR APR MAY JUN JUL AUG SEP NOV DEC
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MICROBIOLOGY

Total plate count ufc/g <1000

Molds and yeas ufc/g <500

Coliforms ufc/g

Not detected

Molds Haward %

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

For more information please contact us at i cruPo
iInfo@grupoaltex.com or visit www.grupoaltex.com Y A



TANGERINE

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

CONCENTRATE
JUICE
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Shelf life year
PHYSICOCHEMICAL CHARACTERISTICS

Aldehyde ( As Decanal )
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Refractive Index 1.320

Density 1.323

65.7

Soluble solids 66.3
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Total plate count

C

Molds and yeas <500

Coliforms Not detected
Molds Haward

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS
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For more information please contact us at B i
info@grupoaltex.com or visit www.grupoaltex.com Y A



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

PUREE
BAKING
UNIT NATURAL FILLINGS

BT o
Shelf life days 365 60 20 90 180 365

PHYSICOCHEMICAL CHARACTERISTICS
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APPLICATIONS

BEVERAGES,
JUICES BAKERY
AND DAIRY BASES

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

For more information please contact us at I cruPo
info@grupoaltex.com or visit www.grupoaltex.com Y A



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

BAKING

NATURAL CONCENTRATE FILLINGS

Shelf life

PHYSICOCHEMICAL CHARACTERISTICS

Total soluble solids *Bx I
pH i

Consistency (Bostwick) cm I

FROZEN BLACKBERRY

Whole

PARTICLE SIZE

Standard
Refined

Micronized

STORAGE

Temperature

MICROBIOLOGY

Total plate count 100,000 I
1,000 |

100 |

Molds and yeas

Coliforms

APPLICATIONS

BAKERY

PRESERVES AND DAIRY BASES

STABILIZED AND ‘ BEVERAGES, JUICES

ALL VALUES HAVE TOLERANCE AND COULD BE ADJUSTED TO SPECIFICS NEEDS

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




BROCCOLI

VARIETIES: AVENGER, MONACO, TLALOC, DOMADOR, IRONMAN

JAN FEB MAR APR MAY JUN JUL AUG SEP NOV DEC

Shelf life
CUTS

months

IQF

DIAMETER

MIN

MAX

LENGTH

n
=

% HEAD MATERIAL
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MICROBIOLOGY

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

For more information please contact us at

iy

GRUPO

info@grupoaltex.com or visit www.grupoaltex.com Y A
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CAULIFLOWER

VARIETIES: SHASTA ALASKA,SKYWALKER
JAN FEB MAR APR MAY JUN JUL AUG SEP OCT NOV DEC

IQF

DIAMETER

LENGTH

MAX

Shelf life months 24
CUTS

Florets small

MIN
% 1%
medium 11/4 2 2V2
Y
% %

% % EESEN

large
Perlas
Nuggets
MICROBIOLOGY

Total plate count cfu/g

Coliforms cfu/g

E.Coli

cfu/g

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

For more information please contact us at i cuPo
iInfo@grupoaltex.com or visit www.grupoaltex.com Y A



ZUCCHINI

VARIETY: GREEN

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

Total plate count - <100000

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

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



YELLOW SQUASH

VARIETY: YELLOW

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

Total plate count - <100000

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

For more information please contact us at I crupo
info@grupoaltex.com or visit www.grupoaltex.com ¥ A



PREMIUM BAKERY FLOUR

-
MANITOBA ESCUDO PLUS SANVICENTE SUPERMAC CUAUHTEMOC ESCUDO DEVERACRUZ ~ XTRAWHITE
Shelf life days 150 150 150 150 150 150 )

GRANULOMETRY

0.0+-05 0.0+-05 00+/-05 00+/-05 00+/-05 00+/-05 00+-10
304/-15 30+4/-15 30+4/-15 30+4/-15 3.04/-15 3.04/-15 50+/-15
25.0 +/- 10.0 25.0 +/- 10.0 25.0 +/- 10.0 25.0 +/- 10.0 25.0 +/- 10.0 25.0 +/- 10.0 28.0 +/- 10.0
72.0 +/- 10.0 72.0 +/-10.0 72.0 +/- 10.0 72.0 +/- 10.0 72.0 +/- 10.0 72.0 +/- 10.0 67.0 +/- 10.0
PHYSICOCHEMICAL CHARACTERISTICS

135 +/- 15 135 +/- 15 135 4/- 15 135 +/- 1.5 135 +/- 15 135 +/- 15 125 4/- 10
0.625 +/-0.075 0.625 +/-0.075 0.625 +/- 0.075 0.625 +/- 0.075 0.625 +/- 0.075 0.625 +/- 0.075 14 4/-0.2
> 105

>105 10.0 +/-0.5 9.5 4/-05 9.5 4/-0.5 8.5 +/-0.5 12.0 +/-1.0
RHEOLOGICAL ANALYSIS %
10 3.5 +/-25 275 +/- 15 250 +/- 20 205 +/- 15 180 +/- 20 130 +/- 30 NA.
60.5 +/- 0.5 60.5+/- 0.5 57.0+/-1.0 54.0 +/-1.0 52.0+/-1.0 <50.0 64.0 +/-1.0
>11.0 >11.0 105 +/- 1.5 8.0 +/-1.0 8.0 +/- 1.0 6.0 +/- 2.0 NA.
MICROBIOLOGY
<50,000 <50,000 <50,000 <50,000 <50,000 <50,000

<300 <300 <300 <300 <300 <300 <300
Negative Negative Negative Negative Negative Negative Negative
Negative Negative Negative Negative Negative Negative Negative
B e <20 <20 <20 <20 <20 <20 <20
HEAVY METALS
I e . <05 <05 <05 <05 <05 <05
Cadmium (Cd) m <0.1 <0.1 <0.1 <0.1 <0.1 <0.1
APPLICATIONS

ALL VARIETIES OF WHITE ~ BREADS, DANISH,  LAYER CAKES, SPONGE PIE DOUGH, BISCUITS ~ COOKIES, BARS, COOKIES, WAFFERS, Pzﬁ;’;ﬁ’ﬁg"’h‘”%fvﬁgfé”

BREADS, FRENCH BREAD,  PIZZA DOUGH, CAKES, CUPCAKES, ~ AND CAKE DONUTS  BISCUITS, MUFFINS, SNACKS AND GRAIN BREADS, BAGELS,
SWEET DOUGH, TORTILLA  TORTILLA AND POUND CAKES AND BROWNIES AND COVERING FOR BARS, PIZZA DOUGH,
AND YEAST DONUTS CROISSANTS JELLY ROLLS WAFFLES. CONEECHIONERYAM TORTILLAS AND/COOKIES

ALL VALUES HAVE TOLERANCE AND COULD BE AJUSTED TO SPECIFICS NEEDS

. . - . iy GruPO
For more information please contact us at info@grupoaltex.com or visit www.grupoaltex.com @ auex



BY-PRODUCTS

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

BRAN SHORTS RED DOGS GERM WHOLE MIX

Shelf life 365 365 365 365
GRANULOMETRY

PHYSICOCHEMICAL CHARACTERISTICS

15.0 +/- 0.5 14.5 +/- 2.0 12.0 +/-1.0 135 +/-1.0 16.0 +/- 1.0
5.25 +/-0.25 4.5+/-0.5 2.5+/-0.5 45+/-05 5.25 +/- 0.25
15.75 +/- 0.25 15.0 +/-1.0 12.75 +/- 0.75 26.0 +/- 1.0 15.75 +/- 0.25
35+/-05 5.75 +/- 75 3.0+4/-05 9.0 5.0+/-1.0
52.5 +/- 2.5 57.0 +-2.0 52.5 +- 2.5 425 +/-25 525 +/- 2.5
425 +/-2.5 35.0 +/-1.0 30 +/- 2.5 11.0+/-10 >35.0

MICROBIOLOGY

Total plate count <50,000 <50,000 <50,000 <50,000 <50,000
Fungi and yeasts <300 <300 <300 <300 <300
Negative Negative Negative Negative Negative

Negative Negative Negative Negative

Salmonella ufc/25g Negative

APPLICATIONS

ALL VARIETIESOF  ALL VARIETIESOF  ALL VARIETIES OF ALL VARIETIES OF
BAKING PRODUCTS  BAKING PRODUCTS ~ BAKING PRODUCTS LA oD
(TOPPING ORINTO  (TOPPING OR INTO  (TOPPING OR INTO oGS UG )

THE DOUGH), YO-  THE DOUGH), YO-  THE DOUGH), YO- YOGURT,

GURT, BARS, SNACKS GURT, BARS, SNACKS GURT, BARS, SNACKS BARS,SNACKS

ALL VALUES HAVE TOLERANCE AND COULD BE AJUSTED TO SPECIFICS NEEDS

N GruPO

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