






Aseptic Tomato Paste
Analysis Certi�cate of Tomato Paste

Experiment Result StandardRow
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Color/Taste/Smell

Brix

PH

Color

External Material

Acidity (as Citric Acid)

Salt gr 100

Howard

Aerobic Mesophilic Bac.

An Aerobic Mesophilic Bac.

Aerobic Thermophilic Bac.

An Aerobic Thermophilic Bac.

Yeast

Mold

Starch

Viscosity (a/b-BX2.5-30sec)

Lycopene (Brix=12)

Pb

Sn

Good

37 ± 0.5 cold break

Max: 4.3

2.1 ± 0. 5

Negative

1.8 gr / 100

� 1

Max: 36%tt

Negative

Negative

Negative

Negative

Negative

Negative

Negative

Max: 7

40 ± 5

Max: 0.05 ppm

Max: 150 ppm

Good

36-38

Max: 4.3

2 - 2.2

Negative

1.8 gr / 100

Negative

Max : 44%

Negative

Negative

Negative

6 - 9

Negative

Negative

Negative

Negative

unde�ned

Max: 0.3 ppm

Max: 150 ppm

Packing

Packed in aseptic bag in steel drum, about 243 ±3 kg net weight per steel drum

Sterilization of packaging

Tomato paste with brix 38-36

Pure tomato paste without additives

Without salt

Tomato paste is packaged in special 
bags and then placed in aseptic barrels

Metal drums �lled with 100 kg of pure 
raw materials are packaged aseptically, 
without salt or additives, in hygienic 
conditions. Popular for export, neigh-
boring countries, including Afghani-
stan, Russia, Armenia, Kazakhstan, Paki-
stan, Romania, Belarus, Poland, and Afri-
can nations, use this packaging for 
sauces and preserves production, espe-
cially aseptic tomato paste.


