A control and know-how
throughout the manufacturing
process which respect the fruit
guality and specificity.

Our low temperature dehydration process enables us to evaporate almost all of the water
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contained in the fruit O 6 6 6 6 6 6

For the record, 10kg of fresh fruit give approximately 1kg of dehydrated fruit.

The process is completely natural and the final product is stable without any preservatives or | ' ' ' ' ' ' '
any additives. a“ 2 2 2 2 2 2 2
Many references and many different forms possible for all tastes! ‘a ' ' ' ' ' ' '

Whole Dehydrated Dehydrated Fruit Dehydrated Fruit Dehydrated Fruit Water & rrurmoroon
Fruit Pieces Granules Powder - -

SUSTAINABILITY
& NATURALNESS

As a specialist of vacuum
dehydrated fruit, we take care
to preserve the entire fruit.

Adept of natural ingredients our
upcycling process allow us to keep
and value our fruit without

colouring, flavouring or any additives.

FRUITOFOOD

Commitment & Warranties

HIGH QUALITY
e High quality ingredients
o Facility of use

FRUITOFOOD'S GUARANTEE

e Shelf life of 18 months

e An ideal packaging: a triple layer bag

e Irreproachable quality management on a day to day basis
e Rigorous selection of the raw materials and of the suppliers
e Complete tractability for total transparency

CERTIFICATIONS
Over the years FRUITOFOOD has acquired many certifications

guaranteeing the high quality of our products:
0
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COSMOS
CERTIFIED

SUSTAINABLE DEVELOPMENT

Our sustainable development approach is reflected in the
implementation of a Corporate Social Responsibility Policy
(CSR). Based on the recommendations of 15026030, it carries
our values and commitments.

® 2 o

Naturalness Mastery Proximity
Plant expertise Heart of our Contribute to dynamics
development of territories
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GROUPE PLANTES & FRUITS




About us
Specialist of vaccum

Our ranges Our applications

Exotic Fruit

deh ydrated frurt’ , Strawberry, Raspberry, Blackurrant, Cranberry, Pineapple, Passion Frui‘t, Banana, Mango, % Tea and Bread, Pastry (e Fruit water
y Blackberry, Blueberry, Boysenberry Pomgranate, Guava, Prickly Pear, Acerola, (v~ Infusion and Biscuits Products Onativ’®
Papaya, Goji, Lychee h &)
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Since 2002, FRUITOFOOD is specializes in fruit dehydration. S ' nce 20 1 9 F R U ’TO F OO D Q ;
Well known in its sectc?r, FR.UITOI':OOD, WI|? provide a W|d.e iS part Of Plantes & Fru"ts group. Cltrus Fruit Other Fruit and Vegetable = \L\u
rang‘e of dehydrated fruit available in conventionnal or organic Bomn from Fruitofood and PMA28 Union. two Orange, Lemon, Lime, Mandarin, Blood Orange, Rhubart?, Green Olive, Black Olive, Tomato, : (:;
version- companies linked to the vegetal world, Plantes & Fruits Bergamot, Kumaquat, Yuzu Violet Fig (\\' d
group is committed to a sustainable development (\\J b
All fruits can be use in Food industry. roach . o () ch | Cocktail d
Approach. Stone Fruit Specialities L ocolate . ocktall an
. : and Candy Nutraceutical Beverage
. m Q‘.) ® PLANTEME Peach, Sour Cherry, Apricot, Plum, Cherry Honey, Caramel, Maple Sugar
No waste from fruit to water! ®PMA28 Y FRUITOFOOD ) % ppyprs -
Our process allows us to developed a new range of ) Find out more
fruit water directly extracted from fruit under the Seed FI’UIt Get more information:
brand name Onativ'®. onativ’ Apple, Pear, Quince

fruitofood.com

Tél:33(0) 237818691
Le Patis - 28 240 FONTAINE-SIMON - FRANCE

Baby Food on demand




