OREGON

FRUIT CO.

ASEPTIC STRAWBERRY PUREE

Our strawberries are harvested at peak ripeness so you can enjoy their
sweet flavor, aroma, and essence of summer year-round.

Technical Specs
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Lemons, Berries, Rhubarb

PAIRINGS

Unopened purees shelf-stable.
Ambient storage optional.
Refrigeration recommended to
maintain optimal color.

18 months ambient (<75F) from
date of manufacture.

e 42 1lb. Bag in Box
e 425 1b. Drum
e 2300 1lb. Tote

oregonfruit.com

Since

19 :i 35




