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Product Description

- Frozen sweetened blackberry puree.

Pack and Case Specifications Microbiological

Pack Net Weight Packs per Case No microbiological risk due to pasteurization before packaging and deep freezing
and cold storage.
2.2lb 6

Case Size (LxWxH) Case Cube Case Gross Weight Cases per Pallet
15.5"x 9.4"x 6.3" 0.53ft3 14.91b 120 (12/10)
Ingredients Physical Nutrition
Blackberries (90%), sugar (10%). pH: 3.5+/-0.3 1$1
s Nutrition Facts
Unit weight: 2.2lb (kg). 10 servings per container
Unit dimensions: L=7.5": W=5.07"; H=2.08". Serving size (100g)
]
Amount per serving
Calories 80
% Daily Value*
- Total Fat Og 0%
Organoleptic Saturated P 0 o
Trans Fat Og
Taste: typical of blackberry. Cholesterol Omg 0%
Color: typical of blackberry. Sodium Omg 0%
Texture: smooth. Total Carbohydrate 159 5%
Dietary Fiber 5g 18%
Total Sugars 159
AI I er g ens Includes 10g Added Sugars 20%
NONE. ——
Vitamin D Omcg 0%
Calcium 26mg 2%
Cooking Directions Certificates and Claims |Gk o
Potassium 146mg 4%
Ready to use, GMO FREE. g ot ot by .20 Enrcs o
Defrost the product in its original and closed packaging at 36° F / 39° F (+2 / +4°C) to keep all day s used for general nulriian advice.
the organoleptic qualities of the product. Defrost the whole product ad stir it before using. Calores pergam: e - Protens

Storage and Shelf Life | UPC code

Store at 0° F (-18°C). After thawing, store for 5 days

in the refrigerator. Do not refreeze after thawing. Hm“ “ HH “ ‘ ‘“H ‘“ ‘ ‘H
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