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In today’s food and beverage landscape, clean-
label expectations are no longer niche — they’re
the norm. From baby food to ready-to-drink
beverages, formulators are under pressure to
deliver products that meet modern demands for
transparency, wellness, and reduced sugar.
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At the same time, regulatory environments
are tightening. Updated FDA labeling laws
and increased scrutiny under regulations
like Prop 65 have made added sugars a
growing liability for brands — both in
consumer trust and on-shelf performance.

Why Apple Purée, 
Why Now?

“72% of
U.S.

shoppers
say they
actively

avoid
products

with
added

sugars.”

– 2024
Consumer

Clean Label
Survey

Apple purée is emerging as a smart,
scalable response. Naturally sweet,
structurally functional, and easy to declare
on ingredient decks, it offers a rare win-win:
delivering clean flavor and texture while
supporting regulatory and nutritional
objectives.

This guide is your strategic resource for
leveraging apple purée not just as an
ingredient — but as a clean-label solution
across every stage of product development.



The Functional Power 
of Apple Purée

1. Natural Sweetness
Without Added Sugar

Apple purée does more than replace sugar — it enhances flavor,
texture, and nutrition in clean-label formulations. Here's how:

2. Flavor Enhancement 
& Balance

3. Textural Benefits
 & Mouthfeel

4. Nutritional Appeal 
& Clean Label Perception

The mild acidity and
subtle fruit notes of

apple purée help
balance bitter or sour
ingredients like citrus,

botanicals, or
cannabinoids. It acts as

a flavor harmonizer in
both simple and

complex formulations.

Apple purée contains
naturally occurring
fructose and sorbitol,
delivering a soft,
rounded sweetness that
doesn’t spike blood
sugar like refined
sweeteners. It helps
reduce the need for
added sugars while
maintaining consumer-
pleasing flavor.
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Apple purée offers dietary
fiber, hydration, and a “whole
fruit” halo effect on the label.

It supports clean-label
positioning while enhancing
the perceived healthfulness

of the final product —
especially in baby food,

wellness, and snack
categories.

With its natural pectin and fiber
content, apple purée adds body,
thickness, and mouth-coating
texture. It can improve viscosity,
reduce the need for gums or
starches, and contribute to a
smooth product experience.



Craft
Beverages

Why Use Apple Purée: Suggested Usage:

Ideal for: RTDs,
mocktails,

kombuchas, fruited
sours, and low-ABV

cocktails.

Adds natural sweetness and
mouthfeel without added sugar.

Rounds out bitter notes from
botanicals, hops, or
adaptogens.

Enhances fruit-forward flavor
profiles with a clean finish.

5–10% of total liquid
formulation volume.

Formulation Tip:

Pair with ginger, turmeric,
lemon, or hibiscus for depth
and natural complexity.
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Smoothies &
Functional Juices

Suggested Usage:

Bottled smoothies, green juice blends,
protein drinks, wellness shots, and
meal replacements.

Natural Sweetness: Replaces
added sugars or juice
concentrates with clean, fruity
flavor.

Functional Volume: Adds body,
fiber, and viscosity to blends
without gums or starches.

Ingredient Synergy: Balances
strong flavors like spinach,
turmeric, ginger, or spirulina.

Label Simplicity: Enables short,
recognizable ingredient decks
— supports “100% fruit” claims.

10–20% of total
formulation volume.

Formulation Tip:

Use apple purée as the base to
carry superfoods or plant-based
proteins. It improves drinkability
and sweetness balance in even
the most nutrient-dense blends.
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Baby & Kids Food

Why Use Apple Purée: Suggested Usage:

Ideal for: Infant purées, toddler
snacks, squeeze pouches, and
early-stage foods.

Ideal for: Infant purées, toddler
snacks, squeeze pouches, and
early-stage foods.

Naturally mild and low-allergen —
ideal for sensitive palates.

Supports a “100% fruit” or “no
added sugar” positioning.

Serves as a base to carry other
fruits, grains, or vegetables.

Easily meets regulatory
expectations when baby-food
grade is used.

30–60% of total formula,
depending on blend.

Formulation Tip:

Choose baby-food grade apple
purée with documentation for
heavy metals, pesticides, and
origin traceability.
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Gourmet
Desserts

Suggested Usage:

Gelatos, sorbets, fruit sauces,
pastry fillings, glazes, and baked
goods.

Gelatos, sorbets, fruit sauces,
pastry fillings, glazes, and baked
goods.

Clean Sweetness: Adds natural
fruit sugars and acidity to balance
flavors.

Textural Support: Contributes
body, smoothness, and
freeze/thaw stability in frozen
desserts.

Reduced Additives: Minimizes the
need for gums, syrups, or
stabilizers in clean-label recipes.

Flavor Versatility: Pairs well with
berries, stone fruits, tropicals, and
spices for complex flavor builds.

15–25% of total mix or
base formula.

Formulation Tip:

Use apple purée as a neutral
sweet base in sorbets, mousses,
or fruit fillings. It carries bolder
fruits and spices (like raspberry,
peach, or cinnamon) while
keeping sugar levels low.
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Cannabis-
Infused Edibles

Why Use Apple Purée: Suggested Usage:

Ideal for: Gummies, chews,
lozenges, infused beverages,
and syrups.

Ideal for: Gummies, chews,
lozenges, infused beverages,
and syrups.

Adds natural sweetness and fruit
flavor without added sugars.

Masks bitterness of cannabinoids
(THC, CBD, CBN, etc.).

Supports clean-label and
compliance with THC/CBD limits.

Blends well with citrus, berry, and
herbal profiles.

10–20% of total formula
(depending on moisture target
and potency).

Formulation Tip:

Use with bold or sour flavors (like
tart cherry, citrus, ginger) to
balance cannabinoid aftertaste
and support functional
positioning (calm, sleep, focus).
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Pet Treats &
Supplements
Pet Treats &
Supplements

Suggested Usage:

Functional chews, soft
treats, baked biscuits,
freeze-dried snacks, and
meal toppers.

Functional chews, soft
treats, baked biscuits,
freeze-dried snacks, and
meal toppers.

Natural Palatability: Adds subtle
sweetness and fruit flavor pets love
— no artificial enhancers needed.

Digestive Support: Provides dietary
fiber and gentle hydration, aiding
digestion and stool quality.

Functional Binder: Helps hold grain-
free or low-carb formulations
together without gums or fillers.

Label Appeal: Familiar, clean
ingredient that resonates with
holistic and health-conscious pet
parents.

5–15% of total treat or
supplement mix, depending on
moisture and texture goals.

Formulation Tip:

Combine apple purée with
ingredients like pumpkin, sweet
potato, or flaxseed to create a
high-fiber, gut-supportive treat
that aligns with current pet
wellness trends.
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Tech Specs: Apple Purée

Our apple purée is crafted
from 100% fruit with no added
sugars, no preservatives, and
no artificial additives. Aseptic
processing ensures
freshness, safety, and
consistency across every
batch.

Spec                                    Value

Brix Range                       14 – 16

pH Range                        3- 4.5

Texture                             Smooth, pourable, seedless

Color                                 Golden to light amber

Packaging                        5-gallon bag-in-box, 

                                            55-gallon drum

Shelf Life                           18 months (unopened, ambient)

Certifications                   Kosher,  All-Natural



Regulatory & Labeling
Considerations
Regulatory & Labeling
Considerations

Required Documentation from Supplier

Apple purée is label-
friendly and widely
accepted across
categories. Here’s how to
position it while ensuring
compliance.

Apple purée is label-
friendly and widely
accepted across
categories. Here’s how to
position it while ensuring
compliance.

Apple Purée 
     (single-ingredient declaration)

No Added Sugar
100% Fruit
All-Natural / Non-GMO 

     (when documentation supports)

Certificate of Analysis (COA) – 
       verifies Brix, pH, and microbiology

Allergen Statement –
       confirms free-from status

Country of Origin – 
       required for transparency

Heavy Metal & Pesticide Testing – 
       critical for baby/kids food compliance

Kosher Certification – 
       aligns with consumer trust standards

Compliance Tips by Category

Baby Food: Must meet FDA guidance for
contaminants (heavy metals, pesticides)
and label transparency. Documentation is
essential.

Beverages: Ensure “No Added Sugar” claim
matches the Nutrition Facts panel; watch
for regional sweetener tax implications.

Desserts: Label as “fruit purée” instead of
“juice concentrate” to reinforce clean-label
positioning.

Pet Treats: Must align with AAFCO/FDA
standards; apple is generally recognized as
safe for dogs and cats in moderation.

Label-Friendly Terms



Apple purée is versatile on its own, but paired with Puree Arête’s full line of purées,
the possibilities are endless. Here are some concepts to spark innovation:
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Mango–Blood Orange Tonic
Category: Craft Beverage
Mango Purée + Blood Orange Purée + Ginger Purée

Bright, functional tonic with tropical depth and a spicy kick.

Formulation Ideas to Inspire

Green Power Smoothie
Category: Functional Juice/Smoothie
Apple Purée + Cucumber Purée + Lemon Zest Purée + Spinach (fresh)

Crisp, refreshing, and balanced — apple purée smooths out greens.

Raspberry–Pomegranate Gummy
Category: Functional or Cannabis-Infused Edibles
Raspberry Purée + Pomegranate Blend Purée + Citrus notes

Bold, tangy, antioxidant-rich gummy base with clean sweetness

Peach–Apricot Sorbet
Category: Gourmet Dessert
Yellow Peach Purée + Apricot Purée + Lime Purée

Lush stone-fruit sorbet with bright citrus balance.

Pumpkin–Apple Pet Chew
Category: Pet Treat
Pumpkin Purée + Apple Purée + Flaxseed

High-fiber, gut-supportive chew that pets love — naturally sweet and wholesome.



Ready to Sweeten Naturally?
Apple purée isn’t just an ingredient — it’s a strategy for cleaner,
better-tasting, market-ready products.

Puree Arête
117 Cauterskill Ave
Catskill, NY 12414

www.pureearete.com

Request your free sample today and see how Puree Arête helps
you replace added sugars without compromising flavor or
functionality.

info@pureearete.com
518-719-3050
www.pureearete.com

https://www.pureearete.com/

