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Boysenberries New Zealand is a grower-owned co-operative that promotes and manages the growing of
boysenberries - a succulent, delicious and healthy fruit that can be used in a wide variety of produce. We are based
in Nelson on the northern tip of the South Island, where the balmy summers ensure a sun-sweetened yield of New
Zealand boysenberries. After they are harvested in the summer, careful selection and grading ensures that only
premium quality boysenberries reach discerning manufacturers, importers, hotels, restaurants and food service
outlets around the world.
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New Zealand Boysenberries make a smooth and delicious purée with an intense berry
flavour. This is extremely popular for use in beverages from smoothies to juice, also as ice
cream ripple or topping or flavouring in yoghurts and jams.

Whether it be a smoothie, soufflé, sorbet or a juice, boysenberry seedless purée is a perfect
ingredient to use to enhance any dish you choose to prepare. Smooth in texture and subtle in
flavour with wonderful colour, boysenberry seedless purée will bring life to any product.
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Boysenberries

NEW ZEALAND

BOYSENBERRY SEEDLESS PUREE PRODUCT SPECIFICATIONS
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PROCESS AND PRODUCT DESCRIPTION Boysenberry purée is manufactured from sound, ripe New Zealand boysenberries
(Rubus loganobaccus cv boysenberry). As the harvesting season is short the fruit may be processed from either a fresh or
frozen state. The boysenberries are milled, heated, screened, pasteurized and packed to produce a smooth fruit purée.
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FINISHED PRODUCT STANDARDS

CHEMICAL COMPOSITION

Brix Typically 6-11

pH 3.1-3.9

PHYSICAL CHARACTERISTICS

Colour Deep Red/Purple

Odour/Flavour Typical boysenberry, no off flavours

or odour present

PRODUCT DECLARATIONS
Sugar content No added sugar

Preservatives Nil, none added during processing

Allergens Free of all allergens detailed in
Clause 4, Section 1.2.3 of the
Australian New Zealand Food
Standards Code

GMO status Not sourced from GMO material as

defined by the FSANZ standard 1.5.2

To comply with known requirements
of the importing company

Pesticide residues

PACKAGING

Frozen pack: 15kg carton with multi-walled barrier bags.
Aseptic pack: 20 kg carton with multi-walled barrier bags.
200 kg drum with multi-walled barrier bags.

STORAGE AND SHELF LIFE
Frozen pack: Frozen storage minus 18°C, 36 months from
date of manufacture

Aseptic pack: Ambient storage at less than 15°C: 18
months from date of manufacture.

PRODUCT USE
Sorbet, Ice Cream, Cocktails, Topping, Jam, Yoghurt,
Smoothies, Juices

RECIPE IDEAS
www.boysenberry.co.nz

Also blends well with other fruits
such as: Gold Kiwi, Manuka Honey,
Blackcurrant
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