AMHPAC Fresh

Tomato

Spec Sheet

Description
Fruit of the plant Solanum lycopersicum, which are of such variety suitable for fresh consumption.

Quality criteria

Consists of tomatoes which are not overripe or soft, clean, well developed, fairly well formed and fairly smooth.
Free from decay, freezing injury and sunscald. Not damaged by any other cause (USDA, 1997).

Packaging

( Variety  Available presentations
Roma Bulk, Bag, Clamshell, Tray
Round Bag, Clamshell
Grape Bulk, Clamshell, Top seal, Bag,
Cherry Clamshell

Cocktail Bag, Clamshell, Box
Heirloom Bag, Clamshell, Box
Kumato Bag, Clamshell

\ / Kumato h
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Storage and transportation conditions # :

Mature-green

* Temperature: 10-13 °C/50-55 °F

* Relative humidity: 90-95 %

+ Controlled atmosphere: 3-5% 02 + 2-3% CO2
« Storage-life: 14-35 days

Firm-ripe

* Temperature: 8-10 °C /46-50 °F

* Relative humidity: 85-90 %

+ Controlled atmosphere: 3-5% 02 + 3-5% CO2

» Storage-life: 7-21 days Cherry Tomato
On The Vine
Statements Clamshell

+ Country of origin: Mexico.
* Allergens: NOT contain.

+ GMO: NON-GMO. NO Cross Contamination potential risk. Grape 284 gr Clamshell
* Pesticides: Comply with Maximum Residue Limits (MRL) for USA and Canada. 12 clamshells/box
Tested according with internal pesticides residue program.

* Microbiological: Absence. Tested according with internal microbiological

analysis program.

“AMHPAC is a Mexican Civil Association that represents close to
300 agricultural grower companies, the following Spec Sheet
includes a broad offer of the available fresh produce for export”
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