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Alpe Pragas FAQ

Answers to Frequently Asked QuestionsAnswers to Frequently Asked Questions
fundamental importance, as do the area of origin, 

altitude, climate, and cultivation and weather 

conditions. Fruit is served best by warm days 

and not too much cold at night, with a little rain 

from time to time for refreshment. This stimulates 

continuous growth and the formation of handsome, 

fragrant fruit. Fruit does not like: too much heat, 

too much cold, and uninterrupted rain for weeks on 

end. Who does? 

Which fruits are considered wild?
Blueberries and cranberries are considered wild, 

even if they can be cultivated. We decided to use 

the “wild” varieties because they have richer taste, 

and are more natural and healthy.

Why glass?
Glass is and will always remain one of the 

best ways to package food products because it 

forms a barrier impassable by oxygen. Glass is a 

natural substance that does not release any other 

substances to the product it contains, in this way 

keeping the fruit absolutely uncontaminated.

Why do Alpe Pragas products have Why do Alpe Pragas products have 
such fresh and natural �avour? such fresh and natural �avour? 
Our products are cooked at a temperature of Our products are cooked at a temperature of 

around 65°C and then subjected to a pasteurisation around 65°C and then subjected to a pasteurisation 

process only for the minimum time necessary. Using process only for the minimum time necessary. Using 

carefully selected fruit and this technique permits carefully selected fruit and this technique permits 

a fruitier, fresher, and more natural final product a fruitier, fresher, and more natural final product 

to be obtained. After pasteurisation, the product is to be obtained. After pasteurisation, the product is 

immediately cooled to guarantee the conservation immediately cooled to guarantee the conservation 

of both vitamins and attractive colour.of both vitamins and attractive colour.

Why do some fruits change colour Why do some fruits change colour 
after a few months?after a few months?
Red fruits react significantly to sunlight: they oxidize Red fruits react significantly to sunlight: they oxidize 

and go slightly pale. This is a natural process that and go slightly pale. This is a natural process that 

is hard to alter. We use natural lemon juice to slow is hard to alter. We use natural lemon juice to slow 

the process down. In order to maintain a fruit’s the process down. In order to maintain a fruit’s 

natural colour for as long as possible, we suggest natural colour for as long as possible, we suggest 

storing the products in a dark, cool place.storing the products in a dark, cool place.

How long can Alpe Pragas products 
be conserved once opened?
The high quantity of fruit contained in our products 

makes them extremely sensitive once opened. 

Keep the product in the refrigerator and put it 

immediately back inside after use. Designate a 

special spoon to use with your stewed fruit and 

prevent contamination by bacteria from other foods 

(butter, yoghurt). Our products usually “keep” in 

the refrigerator for at least two weeks from date of 

opening.

Does sugar help preserve the 
product?
Yes and no: sugar has preservative properties only 

if it is added in proportion of around 60%. Because 

we use only minimum quantities (around 30%), 

sugar does not work as a preservative for us, and 

we rely on the process of pasteurisation for the 

purpose.

How is the overall sugar content in 
a product established?
Total sugar is measured using a refractometer, and 

the value obtained is the product of the fruit’s own 

natural sugar content and the sugar added during 

production. The unit of measurement is the Brix; 

for example, the fruit’s own sugar content = 12 

Brix; the added sugar = 30%, so the total sugar = 

approx. 42 Brix.

Which fruit does Alpe Pragas 
cultivate directly? 
We cultivate strawberries, raspberries, red and black 

currants, green and red gooseberry, and elderberry 

flowers. We purchase other types of fruit from other 

farmers, many of whom have been providing us 

with their produce for years. This fruit is carefully 

selected during harvest on the basis of its ripeness 

and sugar content.

Is all fruit equal?
Absolutely not! Fruit is a natural product and 

there are enormous differences between different 

varieties. The choice of the type of fruit assumes 



  

Direktverkauf / vendita diretta / direct sale: Alpe Pragas Shop, Ausserprags 38, I-39030 Prags/Braies, Tel: (0039) 0474 749400

Sales Italy & Export Europe: Alpe Pragas, I-39030 Prags/Braies, Tel: (0039) 0474 749400, www.alpepragas.com

 Sales Germany: Wilk Gourmet group, D-37656 Höxter, Tel: (0049) 5271 97850, www.wilk-delikatessen.de

 Sales United Arab Emirates: Truebell Marketing & Trading LLC., Foodservice Division, Sharjah /UAE, Tel: (009716) 5342111

www.truebell.org  

 

I Prodotti ALPE PRAGAS si possono acquistare 

presso I negozi specializzati di alta gastrono-

mia. Contattateci per ulteriori domande oppure 

visitate il  nostro negozio di vendita diretta 

nella Valle di  Braies. Visite guidate vengono 

organizzate solo su prenotazione.

Unsere Produkte sind im Feinkosthandel und 

der gehobenen Gastronomie erhältlich. 

Für weitere  Fragen rufen Sie uns an oder 

besuchen Sie unsere Manufaktur im Herzen der 

Dolomiten. Wir bitten Sie aus organisatorischen 

Gründen um Voranmeldung für Führungen. 

ALPE PRAGAS products are available in Gour-

met shops and the selected gastronomy.   For 

any further questions do not hesitate to con-

tact us or visit our Gourmet Shop in the Braies 

valley. If you’d like to visit our factory we kindly 

ask for your reservation by tel. or email.
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Feinstes aus Früchten  Delizie di frutta  Fruit delights
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