
 

  

 
TECHNICAL DATA SHEET OF FINISHED PRODUCT. 

 
Main Economic Activity. ISIC code 1020: 

Processing and preservation of fruits, legumes, vegetables and tubers. 
Secondary. ISIC Code 121: Tropical and subtropical fruit cultivation. 

 
Elaborado por: Sergio Enrique Castiblanco Góngora; Ing. Agrónomo. 

 

PRODUCT NAME: 

 

CONCENTRATED LEMON JUICE. 
TARIFF ITEM NUMBER: 20.09.39.10.00 

 

 
PRODUCT 

DESCRIPTION. 

 
Concentrated Lemon Juice, made with common or little bird or Castile 
Lemon, 100% of natural origin, selected by hand, without the addition of 
water, colorants, stabilizers, preservatives, or flavorings. 
 

 
ORGANOLEPTIC 
PARAMETERS. 

 
Juice appearance, slightly sticky liquid, slightly cloudy with a bit of bran, 
decanted after two weeks, light green in color and pronounced yellow 
overtones, has a typical lemon smell of exquisite fresh fruit and an 
intense concentrated acid flavor. 
 

NUTRITIONAL 
INFORMATION. 

 
Chloris 70, fat-free product, Total carbohydrates 17g, Omega 30g protein 
1g, Vitamin C 76% * Percentages are based on a 200 calorie daily diet. 
Your daily values may be higher or lower, depending on caloric needs. 
 

 
COMMERCIAL 

SERVICES. 

 
The following presentations are currently marketed. 
 
 

PRESENTATIONS. 

Local Units. 300 ml. 500 ml. 1Lt. 3 Lt. 
US ounces. 10.144 

Oz. 
16.907 

Oz. 
33.814 

Oz. 
101.442 

Oz. 
 
 
 



 

  

 
 

 
FACTORY POINT 

PRICES. 
 

 
PRICE TABLE. 

PRODUCT VOLUME.  PRICE TO THE PUBLIC. 
300 ml. $ 5.000. 
500 ml. $ 7.000. 

1 Lt. $ 14.000. 
3 Lt. $ 43.000. 

 
Prices are given in current Colombian pesos without taxes. 
 

HEAVY WEIGHTS. 

 
PRESENTATIONS BY WEIGHTS WITH 

LID. 
Units. Unoccupied.  Full. 
300 ml. 23 g. 312 g. 
500 ml. 29 g. 523 g. 

1Lt. 42 g. 136 g. 
3Lt. 77 g. 3116 g. 

 

 
DIMENSIONS. 

 
PRESENTATIONS BY DIMENSIONS WITH LID. 

Units. High. Width. 
300 ml. 16 cm. 5.5 cm. 
500 ml. 22 cm. 6 cm. 

1Lt. 29 cm. 7 cm. 
3Lt. 30.5 cm. 11.5 cm. 

 
 

 
 
 

 
 
 
BOXES. 

 
 
 
 
 

CHARACTERISTICS OF THE BOXES. 
Presentation. Units. Long. Width. High. Prices. 

300 ml. 21 42 cm. 18 cm. 16 cm. $ 105.000 
500 ml. 14 42 cm. 18 cm. 19 cm. $ 98.000 

1 Lt. 11 42 cm. 18 cm. 20 cm. $ 154.000 
3 Lt. 3 42 cm. 18 cm. 20 cm. $ 129.000 

 
Prices are given in current Colombian pesos without taxes. 



 

  

PRODUCT IMAGES. 

 

   
 

300 ml plastic bottle (Polypropylene) with label. 
 

CONTENT OF THE 
LABEL. 

 
Nutritional information, recycling, uses, Name or Registered Trademark, 
Bar Code, Invima Sanitary Permit, Good Agricultural Practices, Exporter 
Orchard Registry, QR Code, Country Brand Colombia CO. Manufacturer 
Information and Prices.    
 

MINIMUM 
REGULATORY 

REQUIREMENTS. 

 
Implementation of resolution 2674 of 2013 and resolution 329 of 2013. 
Therefore, all the principles of traceability of GAP apply. To later apply 
all the principles of the Invima health permit. 
 

MICROBIOLOGICAL 
REQUIREMENTS. 

 
 

RESULTS TABLE. 
Analysis. Method. Results. Comparison. 

 
Yeast and mold 

count. 
Plate count. 

Less than 20 
CFU / g. 

1000-3000 
CFU / g. 

 
Salmonella 

detection in 25g. 

Absence / 
Presence. 

Absence. Absence. 

E.coli count. Plate count. 0 CFU / g. 
Less than 10 

CFU / g. 
 
 
 
 



 

  

 
 

ESTIMATED 
USEFUL LIFE. 

 

Up to 6 months after preparation, 
After 3 months their organoleptic and bromatological characteristics 
change. Consume it preferably before 
 

CONSUMPTION 
INSTRUCTIONS. 

 

Before uncovering the container, shake its contents vigorously, this is an 
organic product and it is natural for solids to separate from liquids, 
decanting. 

Consume previously diluted in treated drinking water according to tastes 
and preferences. 
If the liquid contained is not consumed immediately after uncovering the 
container, it is necessary to refrigerate the product until its stock is 
exhausted. 
 

PERFORMANCE 
CAPACITY. 

 

It is recommended, in order to fully enjoy this product, dilute it in a 20 Lt 
drum of drinking water, that is, 19 L of Water X 1L of Lemon Juice. 
Below is a standardized recipe for the preparation of an excellent natural 
lemonade. 
 

RECIPE. 
Lemon juice 

product. 
Water. Sugar. Result. 

3 Lt. 57 Lt. 3 Lbr 60 Lt. 
1 Lt. 19 Lt. 1 Lbr. 20 Lt. 

500 ml. 9.5 Lt 250 g. 10 Lt. 
300 ml. 5.7 Lt. 150. 6 Lt 

  
 
 
 
 
 
 
 
 



 

  

 
 
 

 
STEPS FOR THE PREPARATION OF THE PRODUCT. 

 
Steps. 

 
Process. Variables. Observations. 

1. 
 

Recolección en 
campo. 

Selección de tipo 
manual. 

 Generally, the collection takes place on 
Fridays. 

 Using harvest elements, selection is 
made in the field. 

 Selection by maturation size and shape. 

2. 
Disposal or 
temporary 
storage. 

In a temporary 
collection center on 
the farm. 

 According to GAP, the fruit is taken 
instantly to a temporary collection center. 

 In this place the fruit of the same day is 
stored in bulk. 

3. 
Selection and 
packaging. 

Manual type 
selection. 
Nylon cots. deep 
green color. 75 Kg 
capacity. 

 Bags are covered with newspaper and 
woven with thin nylon rope. 

 For the local market, packages of 
maximum 75Kg are packed. 

 For silver processing, packages of 10Kg 
or more are packed. 

4. 

Temporary 
storage of the 
packed 
product. 

The harvested 
product is stored in 
the temporary 
collection center. 

 
 Packages are stored on racks while 

waiting for proper transport 

5. 
Transportation 
from farm to 
plant. 

Vehicles with stakes 
are used to allow 
ventilation. 

 Usually on Friday nights the transport 
arrives at the farm. 

 To be transported in the early morning 
hours on Saturday. 

 For the local market. 

6. 
Reception of 
raw material at 
the plant. 

Storage in the 
processing plant 
warehouse. 

 The packages are stored in plastic 
pallets. 

 The reception of the fruit takes place 
generally on Saturdays. 

 Around noon. 
 For further processing as of Monday. 

 



 

  

 
 Plastic containers are stored in the 

warehouse. 
 

7. Fruit weighing. Floor scale is used. 

 In order to keep records of production in 
logs. 

 Weighing is carried out in plastic baskets 
of maximum 15 Kg 

8. 
Selection and 
cleaning. 

Overripe or 
physically damaged 
lemons are removed. 
And over 2 inches in 
diameter 

 Remove leaves, stems and peduncles. 
 Disinfection in plastic buckets with 50 

ppm water with sodium hypochlorite in 
10lt of water. 

9. 
Selection of 
fruit. 

The fruit before being 
entered into the 
juicer is selected for 
the last time. 

 In a two-liter jug, the lemon is finally 
selected. 

10. 
Lemon juice 
extraction. 

Enter the processing 
machine. 

 The machine has a capacity of 30 
Lemons per minute. 

 This is supplied every 4 Kg of fruit in two 
jugs approximately. 

 Lemon is split squeezed and separated. 
 The machine makes the filtering, it must 

be cleaned continuously. 
 The shells are collected in separate cans 

of 10Kg capacity. 

 Later, the shells are ground and put to dry 
in a greenhouse. 

11. Juice collection. 
This is done in a 
storage tank. 

 The tank has approximately 6 liters. 
 Susceptible to modification to increase its 

capacity. 

12. Packing. 
Type or material of 
packaging. 

 It is done manually. 
 The lid is sealed. 
 100% virgin high-density polyethylene 

PEAD2 plastic bottle.  
 
 
 
 



 

  

13. 
Business 
presentations. 

Different 
presentations 
depending on the 
supplier's stock. 

  From 10 ml to 100,000 ml. 

14. Labeled. 
Date machine and 
manual stamps are 
used. 

 Pasting of labels is done manually. 
 Refrigeration resistant vinyl and adhesive 

paper labels are used. 
 In which the information of Brand Bar 

Code QR Code, Invima, BPA, Lot, 
manufacture and Expiration are 
obtained. 

15. 
Conditions of 
conservation. 

According to 
customer needs. 

 Optional freezing. 
 Can be stored from 0 ° temperature. 

16. Storage. 
Temporarily in plant 
cellar. 

 Store at room temperature free from 
direct sunlight. 

17. Packing. 
According to 
customer needs. 

 Depending on the size of the plastic 
bottle, these are packed in cardboard 
boxes. 

 For containers larger than 3L these can 
be shipped in plastic baskets. 

18. 
Disposition in 
transport. 

Preferably 
automobile. 

 This can be contracted for different 
national or international destinations. 

 This can be done in a stake truck. 
 
 


