
 

TECHNICAL DATA SHEET 

ORGANIC DRIED MANGO SLICES 

 

 

 

PRODUCT DESCRIPTION 

 

Organic dried mango cheeks are produced by drying the fruit until a 
specified moisture range is reached. Processing and packaging are 
conducted in accordance with good manufacturing practices. The finished 
product is analyzed for quality and inspected by metal detection. 

INGREDIENTS 

 

Organic Mango Slices (Varieties: Keitt, Kent and Ataulfo depending on the 
crop season of each mango variety). 

 

  ORGANOLEPTIC AND PHYSICAL CHARACTERISTICS 

Length 5 – 17 cm with 20% strips 

Flavor and Odor Typical ripe mango flavor with no off flavor or odor 

Color Yellow Pantone 141C – 146C (Max 15% dark orange pieces Pantone 1535C) 

Appearance Characteristic of dried fruit. Free of foreign material. 

Texture Soft and dry 

 

  PHYSICOCHEMICAL ANALYSIS 

Moisture (%) 10 – 16 

Brix (°) 70 – 80 

Allergens None 

 

  PACKAGING 

Corrugated cardboard box containing four polyethylene bags caliber 2.7 mils with 5 lb each. 

 

  STORAGE AND SHELF LIFE 

One year when stored in a cool dry location at 5–10 °C (41–50 °F). 

 

  NON-GMO POSITION 

The product and its ingredients are non-GMO and do not involve genetic modification processes. 

 



  CERTIFICATIONS 

GFSI SQF Level 2 

KOSHER Pareve 

ORGANIC NOP, COR, EU 

 

  NUTRITION FACTS 
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ORGANIC DRIED MANGO STRIPS 

 

 

 

PRODUCT DESCRIPTION 

 

Organic dried mango strips are produced by drying the fruit until a specified 
moisture range is reached. Processing and packaging are conducted in 
accordance with good manufacturing practices. The finished product is 
analyzed for quality and inspected by metal detection. 

INGREDIENTS 

 

Organic Mango Strips (Varieties: Keitt, Kent and Ataulfo depending on the 
crop season of each mango variety). 

 

  ORGANOLEPTIC AND PHYSICAL CHARACTERISTICS 

Size Length: 1½" to 4½" with 20% small pieces. Width: ½" to 1" with 20% outsize pieces. 

Flavor & Odor Typical ripe mango flavor with no off flavor or odor. 

Color Yellow Pantone 141C – 146C (Max 15% dark orange pieces Pantone 1535C). 

Appearance Characteristic of dried fruit. Free of foreign material. 

Texture Soft and dry. 

 

  PHYSICOCHEMICAL ANALYSIS 

Parameter Tolerance Analysis Method 

Moisture (%) 10 – 16 Halogen Moisture Analyzer 

Brix (°) 70 – 80 Refractometer 

Allergens None — 

 

 

  PACKAGING 
Corrugated cardboard box containing four polyethylene bags caliber 2.7 
mils with 5 lb each. 

  STORAGE AND SHELF LIFE 
One year from manufacturing date when stored in a cool 
dry location at 5–10 °C (41–50 °F). 

 

  NON-GMO POSITION 

Statement YES NO 

The product or its ingredients contains GMOs  ✓ 

The product or its ingredients is a result of using some kind of genetic modification  ✓ 

The product or its ingredients produced from GMOs but not containing  ✓ 

A compound with genetic modification was used as an additive or processing aid  ✓ 



 

 

  CERTIFICATIONS 

GFSI SQF Level 2 

KOSHER Pareve 

ORGANIC NOP, COR, EU 

 

  NUTRITION FACTS  |  Serving size: 100 g (3.57 oz) 

Calories | Calorías 281.48 Kcal 

Calories from fat | Calorías de grasa 0 

Total Fat | Lípidos (Grasa) 0 g 

    Saturated fat | Grasas saturadas 0 g 

    Trans fat | Grasas trans 0 mg 

Cholesterol | Colesterol 0 mg 

Total Carbohydrates | Carbohidratos totales 69 g 

    Sugars | Azúcares 52 g 

    Dietary fiber | Fibra dietética 2 g 

Protein | Proteínas 1.37 g 

Sodium | Sodio 10 mg 

Potassium | Potasio 279 mg 

Vitamin A 0 IU 

Vitamin C 0 mg 

Calcium 0 mg 

Iron 0 mg 
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