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Julienne de zeste d'orange

Orange peel julienne 3/2.2lb

FROZEN SWEET

IQF WHOLE FRUITS

OTHER IQF FRUIT
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Product Description
- Imported from Spain, our julienned Orange peels can be used for marmalades, 
jams, ice cream, yogurts, pastries and more. They can also be candied, or used as 
food decoration.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

100% orange peel.

Thaw and serve
Our peels are ready to use. The shelf life once defrosted is maximum 24 hours at room 
temperature and 2-3 days refrigerated. Often citrus peels are candied or blanched prior to use to 
extend shelf life.
Use them in your marmalade, jams, ice creams, yogurts.

Store in freezer at 0˚F (-18˚C) or below. Keep frozen 
until ready to use. Shelf-life frozen: 24 months from 
production date.
Once opened, store in the refrigerator for 24 hours.

Case Size (LxWxH)

12''x 9''x 7''

Case Gross Weight

7.5lb

Cases per Pallet

140 (14/10)

 2.2lb 3

Case Cube

0.44ft3

Pack Net Weight Packs per Case

PRODUCT OF SPAIN

Color: Orange-Yellow
Flavor: Typical orange flavor

NutritionPhysical
Strip Width: 0.08" (2mm +/- 0.2)
Strip Thickness: 0.12"-0.2" (3-5 mm)
Strip Length: about 75% of strips with length 0.59"- 
1.97" (15-50 mm) 
pH: 4 +/- 0.3
Non-Irridiated

Organoleptic 

UPC code

Allergens
NO MAJOR ALLERGEN OR INGREDIENTS ASSOCIATED WITH FOOD SENSITIVITIES ARE 
PRESENT IN THE INGREDIENT, NOR IN ANY OTHER PRODUCT PRODUCED ON SAME LINE, 

Certificates and Claims
BRC certified
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