AL PACO COMMERCIAL EQUIPMENT / PRODUCT SPECIFICATION

Orchard Bounty Canned Mango Atchar -
825¢

PRODUCT CODE NOT STATED | BRAND Orchard Bounty

NET WEIGHT CONTAINER TYPE PROCESSING METHOD
825¢g Canned Hotpack system: 80 C bat

PRODUCT OVERVIEW

Orchard Bounty Canned Mango Atchar is an 825g South African condiment made from pitted green mangoes, infused with
spices, salt, and vegetable oil. The product undergoes a two-week resting period in drums, followed by canning and a hotpack
process involving immersion in 80 C water for 15 minutes and cooling in a cold bath for 20 minutes to create a vacuum seal. No
chemical preservatives are used.

KEY FEATURES

Pitted green mangoes from local farms
Infused with unique blend of spices and salt
Two-week resting period in double-layered 200L drums

TECHNICAL SPECIFICATIONS

BRAND Orchard Bounty

INGREDIENTS Mangoes Pitted, Vegetable Oil, Salt, Spices, Colourant \(E122\)

ALLERGENS Soya

PROCESSING STEPS UV screening of pit fragments, conveyor belt spice infusion, 2-week resting, can filling, hotpack system, vacut
HOTPACK TEMPERATURE 80C

HOTPACK DURATION 15 minutes

COOLING DURATION 20 minutes

CERTIFICATION Halaal
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