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Product Description

- White Toque has been selecting the finest fruits. To guarantee top quality and
ultimate taste, we focus our efforts on the choice of variety chosen for its taste and
origin. The fruit are harvested when fully mature and processed with a state of the art
technology to preserve taste and appearance. Origin of the white peaches: France.

Pack and Case Specifications

Pack Net Weight Packs per Case
2.2lb 3
Case Size (LxWxH) Case Cube Case Gross Weight Cases per Pallet
9.5'"x 7.5"'x 4.5" 0.19ft3 8lb 240 (24/10)
Ingredients Physical Nutrition
WHITE PEACH PUREE, SUGAR SYRUP. BRIX: 17-21°
pH: 3.1-4.1

Consistency: 0.6 cm/s
Moisture: 77%

Organoleptic

Color: Typical of fresh fruit (pantone 1565).

Allergens
Cooking Directions Certificates and Claims

Thaw and Serve Kosher (KLF).
No GMO.
All Natural.

Storage and Shelf Life | UPC code

Store in freezer below 0°F (-18°C). Keep frozen until
ready to use. Do not thaw and refreeze. Shelf Life:

Applications: Prepare ice creams and sorbets, coat pastries, fill tarts, flavor yogurt, mix with ice unopened containers can be stored in the freezer for

creams, fruit mousses, bavarians and charlottes, and even prepare sauces to serve with meat 36 months. Once open, store in the refrigerator for 6

(White Toque Foie Gras or duck breast, for example). days.
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