Tayberry puree 6/2.21b
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\ ! Purée de framboise de ronce
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} FROZEN SWEET

} FRUIT PUREES

> BERRY FRUIT FLAVORS
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“ﬁ - La Fruitiere is a high quality fruit puree in a convenient package. With a variety of
L , flavors to choose from, any dessert is made easy. All year long La Fruitiere
'_I- e SmE selects the best fruits, to insure the consistency and quality of their purees. Origin
| -Is'i-" = of the Tayberry: France.

Pack and Case Specifications

Pack Net Weight Packs per Case
2.2Ib 6
Case Size (LxWxH) Case Cube Case Gross Weight Cases per Pallet
12.32"x 11.35"x 6.12" 0.50ft3 14.951b 156 (12/13)
Ingredients Physical Nutrition
90% TAYBERRY, 10% CANE SUGAR. BRIX: 19° (+/-2°) Nut rition FECtE
pH: 3.1 (+/05) Sesvirny Size 2 Thep (30g)
Consistency: 0.4 cm/s Sedungs Per Contairer 33
Arraiare Par Serdng
Calories 20 Caioeies from Fat O
Y Duaily Wihun'
Total Fatlg %
Salaled Fai 0g 0%
o Trans Fat Og
Organoleptic Cholssterai 0ra o
Sodium Ormg 0%
Color: Typical of fresh fruit (pantone 209). Todal Carbobydrate Bo L
Dietary Fiber 2 T%
Sugars g
Fratein Og
N — T
witarmin A 3%« Witamin C 8%
Allergens Calgum 1% . bon 2%
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Cooking Directions

Thaw and Serve Kosher Pareve (KLF). Fai3 '+ Eatestpbabe 8 + Booass d
Defrost fruit puree preferably in the refrigerator. 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: Tart, mousse, sorbet, smoothie, gelato, ice cream, jelly, pate de fruits. unopened containers can be stored in the freezer for

36 months. Once open, store in the refrigerator for 6
days.
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