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Tasty and
visually attractive !

Try dehydrated fruit in all your culinary preparations! Trendy and original, it sublimates perfectly your dishes.
Use it in decoration or in inclusion, in diverse ways, dry or liquid.

The taste and visual result will seduce your consumers.

Our ingredients are ideal in:
e Sauce & condiment e Meat preparations
e Dairy products (milky desserts, cheese, butter, ...) e Cooked meats like foie gras
¢ Fish preparations (ex: salmon)

Granulometry: Advantages:
support: 100% fruit support: maltodextrin ¢ No technical constraints
size: from 1to 3cm* size: from 0.3to 1.7 mm . .
from 1to 4 mm ¢ Wide range of fruits

support: 100% fruit ) ¢ Shelf life of 18 months
@ size:from 1to 3 mm support: 100% fruit . . . .
from 2 to 5 mm size: from 000 to 800 um e An ideal packaging: a triple layer bag which
from 5to 10 mm protects from humidity and for storage

at room temperature

*. only available for small fruit




