
61004

Cassis

IQF blackcurrant 5/2.2lb

FROZEN SWEET

IQF WHOLE FRUITS

BERRY





Product Description
- The Blackcurrant is a species of currant native to central and northern Europe.  
Blackcurrants have a very sweet and sharp taste.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

BLACKCURRANTS.

Thaw and serve
Defrost in the refrigerator or at room temperature. Best if used still frozen in order to make it 
easier the coating and the arrangement. Then, let fruit defrost slowly.

Applications: Use for tarts, jelly, jam, decoration or inside filling.

Keep frozen until ready for use. Shelf-life: 36 months 
at 0°F (-18°C). Keep frozen until ready to use. Do not 
thaw and refreeze.

Case Size (LxWxH)

13.6''x 8.27''x 7.48''

Case Gross Weight

12lb

Cases per Pallet

150 (15/10)

 2.2lb 5

Case Cube

0.49ft3

Pack Net Weight Packs per Case

PRODUCT OF POLAND

Color: Typical of fresh fruit.

NutritionPhysical
BRIX: 12-16°
pH: 2.4-3.4
Dry extract: 18%
Count: 1425 to 1575 pieces per 2.2lbs
Diameter: 0.31" to 0.43"

Organoleptic 

UPC code

Allergens

Certificates and Claims
All natural.
Not ionised.
No GMO.
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